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Simple way to clean
Kegs and Carboys

Easy to use tablets

KEG AND CARBQOY CLEANING TABLETS

Craft Meister and BSG HandCraft are happy
to introduce Keg and Carboy Cleaning
Tablets, an easy to use, pre-measured
cleaning tablet designed for home brewers.
Take the guess work out of measuring your
cleaners with these convenient tablets,
simply drop them in with hot water and let
them do the work for you. It's a fact: clean
gear makes better beer. Trust your kegs and
carboys to shine easier than ever before.

Ask for Craft Meister Keg and Carboy Cleaning Tablets at your local home brew store.

BSGHANDCRAFT.COM o o @
orders@bsghandcraft.com

j ATLANTA | 30336 facebook.com/BSGHandCraft
PF*‘O\."'IDENCE-| 02007 twitter.com/BSGHandCraft

HandCraft SAN LEANDRO | 94578 bsghandcraft.com/blog
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36 10 TIPS FOR BETTER
EXTRACT BEERS

Extract brewing saves time and equipment costs com-
pared to all-grain, but don't think it's as easy as “just
add water” Use these 10 tips to improve your next
extract brew,

by Joseph Vella

40 AWARD-WINNING AMERICAN IPA
The American |PA is the king of the current craft beer
market. Yet, there is great variety within the popular
hop-centered style. Get tips on brewing American

IPA as well as five award-winning American IPA
homebrew recipes.

by Derek Dellinger

BREW YOUR OWN

50 HOMEBREW HACKS

Homebrewers will stop at nuthing to imprave effi-
ciency and ease in their brewing process. And it’s not
always about big, expensive builds. Here, we present
you with a few of our favorite small, inexpensive,
reader-submitted DIYs.

by Dawson Raspuzzi

58 OKTOBERFEST

As much as baseball is a sign of spring, Oktoberfest is
an introduction to fall. However, you can't wait until
the leaves change to brew this medieval German style.
by Nick Rodammer

66 HOP GROWING ROUNDTABLE
Spring is coming and if you plan to grow your own
hops it's time to draw up your plans. But before you get
started, consider these tips from four Morth American
small-scale commercial hop growers.

by Betsy Parks
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In our neverending quest to discover how Ss Brewtech’s gear is helping you
brew better beer, we stumbled upon James' Instogram account . When we
saw his 7 gal Chronical and a mobile brewing sculpture he dubbed “The Billy
Cort”, we knew we hod to meet this brewer from Australia! James' intro into
home brewing began like many home brewers. Jumes’ co-worker, Swanny,
was brewing his own beer and James was more than willing to help consume
his friend's delicious brews. While he was enjoying the free beer, he also
became interested in the science behind brewing. Starting first with various
brew in a.bag” kits, he has now moved on o brewing farmhouse ales, sours,
and is even now experimenting with some barrel aged beers!

Check out more of how
they brew Down Under and
find out why in the world
James rides his brewery at

- WWW. beer -
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T

| |
SEE MORE OF JAMES® SET UP & SUBMIT YOURS AT: n n SHOW US YOUR SET UP FOR A CHANCE

WWW.ITSBREWDAY.BEER | S T | TOWIN SOME SS BREWTECH GEAR!
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MAIL
Readers have lots of questions about electric home-
brewing, and a question about brewing Heady Topper.

HOMEBREW NATION

The Replicator comes to the rescue of a reader looking to
clone Springfield Brewing Co’s Aviator Doppelbock, and
we offer ways to maximize your extract partial boil.

TIPS FROM THE PROS

Spice up your homebrew with the addition of chili pep-
pers. The brewers from Twisted Pine Brewery, Ska Brewing
Co.,and Six Rivers Brewing share their best advice

MR.WIZARD
The Wiz offers a way to stabilize fermentation tempera-
tures in the desert, addresses the rare dillema of adjust-

ing pH up, and gives a new cidermaker tips for barrel aging.

STYLE PROFILE

In his final “Style Profile” column, lamil Zainasheff wraps
up an 8-year writing assignment with the ancient style of
Gose, a style that is returning to popularity.

TECHNIQUES
Sweet stout is an ambivalent style brewed with lactose.
Get tips, techniques, and a recipe to brew your own.

ADVANCED BREWING
By pitching two different yeast strains it is possible to
play to the strengths of both strains.

PROJECTS

Grow your own hops? An oast is the best way to dry your
hops quickly after harvest without taking up too much
space or pulling the screens out of all your windows.
Learn to build one here.

LAST CALL

Paul Finney helped build a homebrewing culture in Can-
terbury, New Zealand by starting a Facebook group. Then
he opened the first homebrew shop in the area.
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Backyard Hop Directory
Classifieds and Brewer's Marketplace
Reader Service

87 Homebrew Supplier Directory
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STANDARDIZATION

EXTRACT EFFICIENCY: 65%

(i.e.— 1 pound of 2-row malt, which has
a potential extract value of 1.037 in one
US gallon of water, would yield a wort of
1.024.)

EXTRACT VALUES

FOR MALT EXTRACT:

liquid malt extract

(LME) = 1.033-1.037

dried malt extract (DME) = 1.045

POTENTIAL

EXTRACT FOR GRAINS:

2-row base malts = 1.037-1.038
wheat malt = 1.037

&-row base malts = 1.035

Munich malt = 1.035

Vienna malt = 1.035

crystal malts = 1.033-1.035
chocolate malts = 1.034

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

HOPS:

We calculate IBUs based on 25% hop
utilization for a one-hour boil of hop
pellets at specific gravities less than
1.050. For post-boil hop stands, we cal-
culate |BUs based on 10% hop utiliza-
tion for 30-minute hop stands at specific
gravities less than 1.050,

Gallons:
We use US gallons whenever gallons are
mentioned.
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» Now everyone
will brew beer!

The new 10 litre Braumeister has arrived: its
format is so handy that the device can be used
even in the smallest of kitchens, making this
kind of Braumeister the ideal tool for occasional,
fast brewing as well as for the testing of parti-
cular beers in small quantities. Once you have
discovered the Braumeister's efficiency, you
might even want to have it around you permanently.

www.speidels-braumeister.de
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What's happening a
BYO.COM

Historical “India” Pale Ale
We have a pretty good idea of
what historical |PA was like when
it left the docks of England
bound for its long journey to
India. But what did the beer taste
like when it arrived after the
ocean voyage?
http://byo.com/story759

Projects & Equipment Gallery

- Is building homebrew
equipment your thing?
Get ideas for your next
build by scouring our on-
line Projects & Equip-
ment Gallery with pages
of reader-submitted
homebrew setups and
do-it-yourself projects.
http://byo.com/photos/gallery/4

. Grow Your Own Hops

It's that time of year to start
your planning if backyard
hops are in your future. After
soaking in the advice given
by the pros in the roundtable
discussion beginning on page
66, refer back to this article from
a couple of hop experts to get even
more advice on growing your own hops
this year.

http://byo.com/story7 24

20 Great Extract Recipes

We hope you are in-
spired by "10 Tips for
Better Extract Beers”
(beginning on page
36) and ready to put
your new-found
knowledge to the test.
You can't go wrong with any of these ex-
tract recipes,as submitted by retailers
nationwide.

http://byo.com/story31
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PERFECT-ER?

THE ALL-NEW BOILERMAKER G2™

We needed a new word to describe the BoilerMaker G2™, our reinvention

of the market’s best brewpot. We've raised the bar again, adding an

industry-leading linear flow control valve, an enhanced surface finish,
custom-molded grips for cooler handling, and much more. With
superior engineering, beauty, and performance, we've created the
next generation of brewpot.

BLICHMANN

ENGINEERING™

“Appies to 7.5, 10 fon pois.

App 0, 15, and 20 gk — -:!_ .
BREWING INNOVATION Check us out at blichmannengineering.com




ELECTRIC BREWING
A note from Editor Betsy Porks on the January-February 2015 cover

story on building an electric brewing system: "We received many
questions about Trent Neutgens' all-electric brewing system featured
in the fanuary-February issue over the the past month. To help ad-
dress the many questions, we had a live chat on the Brew Your Own
Facebook page on January 21 with Trent, and alse with Kal Wallner,
the author of the website (and electric brewing resource)
www.theelectrichrewery.com. For a transcript of that live chat,
please visit http//byo.com/story3217. And if you have more ques-
tions, please send them in to betsy(@byo.com, or post them to our
Facebook page (https.//wvw.facebaok.com/BrewYourOwn) or reach
us vig Twitter @BrewYourOwn."

A BIG THANK YOU

| wrote in a few months ago to Ashton Lewis complimenting him
on the Rauchbier at the Springfield Brewing Co. and asking for
some pointers. | brewed an ale version of it using Kélsch yeast
and it turned out great! | dare say as good as the original.
Thank you so much for the help, the magazine, and the Spring-
field Brewing Co.

Dave Hixson - Manchester, Missouri

Brew Your Own Technical Editor Ashton Lewis replies: "Thank you,
Dave! I'm glad to be of help. Just to blow Springfield Brewing Co.'s
horn a little bit, since you and | discussed the rauchbier, Springfield
went on to win a bronze medal with a rauch colled "I Wanna Rauch!”
in the Pro-Am Competition at the 2014 Great American Beer Festival

with the beer we made with homebrewer Keith Wallis. Cheers!”

HEADY TOPPER HELP

| cloned the venerable Heady Topper from the Alchemist Brewery

in Waterbury, Vermont last year with some success. This beer got

8 MARCH-APRIL 2015 BREW YOUR OWN

contributors

Derek Dellinger is a writer and brewer
living in Beacon, New York. Derek blogs
about brewing and fermentation

at http://bear-flavored.com, and is the
Brewmaster at Kent Falls Brewing Co.,a
new brewery and hop farm in Kent,
Connecticut. In 2014, Derek lived for a full year consum-
ing nothing but fermented foods and drinks,and is writ-
ing about his experience in an upcoming book titled The
Fermented Man, out winter 2016. Follow him on Twitter
@bearflavored.

Derek made his Brew Your Own writing debut in the
May-June 2014 issue with an article about brewing IPA
that is fermented entirely with Brettanomyces. In this
issue, Derek continues to explore the identity of India
pale ale with a story about brewing an award-winning
American IPA. Check out Derek’s story, plus five proven
award-winning homebrew recipes, starting on page 40.

Joseph Vella, MD is a practicing physi-
cian living in Goshen, New York (near
Rochester), and has been homebrew-
ing for 15 years. He homebrews using
extract, partial mash, and all-grain
techniques depending on the situation and his mood, and
when all-grain brewing he uses both the cooler mash tun
and brew-in-a-bag methods. His favorite styles to brew
are traditional English and Belgian-style beers, and he
prefers simple recipes using properly sourced ingredients.
His brewing philosophy is a combination of art, science,
and culinary skill. He also enjoys cooking and the art of
pairing beers with different dishes.

In this issue, starting on page 36,Joe puts on his ex-
tract brewing hat and makes his Brew Your Own writing
debut with a rundown of his ten top tips for brewing
great beers with dried and liquid malt extracts.

Michael Tonsmeire is an award-winning
homebrewer, author of American Sour
Beers (Brewers Publications 2014),
certified beer judge, beer blogger
(TheMadFermentationist.com),and has
written articles for various magazines —
including several for Brew Your Own — about brewing sour
beers. He consults as “Flavor Developer” for Modern Times
Beer (San Diego, California), for which he develops the
recipes, process, and microbes to produce sour beers. He
resides in Washington, D.C. where he works as an Econo-
mist. In this issue, on page 76, Mike makes his debut as
BYO's new "Advanced Brewing” columnist.



SPECIFICATIONS

Malt Type:
Base

Grain Origin:
Ireland

73
7z
7

)
L\

Wort Color:

. ‘ ' | 1.7-2.3 *Lovibond
Protein:

MALTING CO ANY 8.0'-10,0%
OF ]RELAND, D) Moisture:

4.5% max.
Extract (dry):
82.0% min.

Diastatic Power:
80-90 °Lintner

Usage:
100% max.

Great beers are made with great malt. The Malting Company of Ireland has been malting quality barley
since 1858. In fact, their Stout Malt has provided the backbone for top tier Irish stout brands. Stout
Malt is a light-colored base malt produced from Propino barley. It's characterized by plump kernels
with very low protein and high extract. The kilning temperature is kept low resulting in a lighter wort
with higher enzyme levels. Stout Malt isn't a one-trick pony either, it's actually a workhorse of base
malt that's versatile for a number of styles of beer.

Ask for Malting Company of Ireland Stout Malt at your local homebrew shop. Slainte!

crderseaghandora com 000

/ G ATLANTA | 30336 facebook.comVBSGHandCraft
‘ PROVIDENCE | 02907 twitter.com/BSGHandCraft

HandCraft SAN LEANDRO | 94578 bsghandcraft.com/blog



MAIL @

me into the final round of the 2014 American Homebrewers
Association National Homebrew Competition. Not toa bad for
my first attempt at an Imperial IPA and thanks to the "Vermont
Cult Clones” article by Dave Green in the QOctober 2013 issue of
Brew Your Own. | based my clone on the recipe given in that
article. However, | just read a review of Heady Topper in the
book Craft Beer World by Mark Dredge that stated that Heady
Topper is crafted using only European noble hops varieties and
no "C" hops! What gives? | can't imagine how you can get
all that wonderful citrus character from the likes of Saaz, Perle,
and Styrian Goldings?

Bob Moody * via email

Brew Your Own Recipe Editor and "Vermont Cult Clones” author
Dave Green responds: "Hi, Bob. Glad to hear that your first 1IPA was
such a success. That is a great accomplishment te get an IPA into
the final round of the National Homebrew Competition. Unfortu-
nately | don't have a copy of that book by Mark Dredge so | have
not read it yet. Ta answer your question, fo be honest we don't
know the actual lineup of hops that The Alchemist adds into
Heady Topper (The Alchemist Brewmaster, lohn Kimmich, prefers to

play his cards close to the vest when it comes to the oft-emulated
Heady Topper) but John has stated in interviews that there are six
hop varietals in the Heady recipe. | guess | could see brewing
Heady Topper without any "C" hops, but to eliminate all American-
bred hops . . . that | just can’t see. Simcoe®, in particular, is a very
distinct hop, as is Columbus and Chinook. At different times when
drinking Heady Topper | have picked up strong hints of those three
hops in particulor, especially Simcoe®. My quess is that the Craft
Beer World author perhaps got some wires crossed somewhere
(the recipe does include English malts, for example), although |
con't officially rule out the possibility that he is correct since

we've never actually seen the recipe (and probably never will) —
short of John posting his recipe on The Alchemist website and con-
firming what's truly in the brew, anything is possible! However, |
will say that the recipe from my 2013 story in Brew Your Own
was technically reviewed for accuracy by fohn Kimmich; and while
he made some changes in my first draft with the hops, varietals
were not among those changes, so | feel pretty confident about
the recipe that ran. And it seems that the beer judges who tasted
your beer at NHC agree! As for Mark's book - I'll have to check

it out!” mv

fermentation.

Stainless stones can harbor bacteria and should be boiled prior to use. The
stone on the Oxywand™ is connected via a 1/4" flare fitting and can easily
be removed and cleaned after use and then boiled before your next brew day.

Easily thsconnects for boling

"I°'I|e OxyWand

Yeast across the world have a new best friend, the Oxywand™. Insert the
Oxywand™ into your fermenter and pump in thousands of microscopic
oxygen bubbles for 1-2 minutes to improve the health of your yeast. Healthy
yeast produce amazing flavors and have the stamina to completely finish

MoreBeer.com e Fast & Free Shipping... From Both Coasts ¢ 1-800-600-0033
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LOCALLY GROWN, DOMESTICALLY KNOWN!

LABS

PURE YEAST & FERMENTATION

n facebook.com/whitelabs u whitelabs.tumblr.com _" Bwhitelabs instagram. com/whitelabsyzast WWW. WHITELABS.COM

malt

- A Practical Guide from Field to Brewhouse

By John Mallett of Bell's Brewery, Inc.

‘Fourth in the Brewing Elements series, this book delves
Into the history, agricultural development and
physiology of a key ingredient used in virtually all
beers: malt.

With a comprehensive overview from the field through
the malting process, Maltis of value to all brewers,
both novice and experienced, who wish to learn more
about the ingredient often called the soul of beer.

BrewersPublications.com/Malt

BYO.COM MARCH-APRIL 2015 11



READER PROFILE & RECIPE

BREWER:
Mike Firosz

HOMETOWN/STATE:
Allen Park, Michigan

YEARS BREWING:
48

| always brew with my helper (pic-
tured here). He's a German shorthair
named Brew, which is short for
Brewtus. With every batch, Brew gets
a ration of spent grains. He earns
every nibble. We also make dog
treats from spent grains and bake
them in large batches.

| have been homebrewing since
1967,and over that time have
brewed numerous award-winning
beers and gained a lot of brewing knowledge. I've also seen a lot of trends
come and go. While | occasionally brew high gravity, | believe that it has be-
come an unhealthy trend in craft and homebrewing to keep pushing up the
ABV and shooting for ever higher IBUs. The best advice I've come to appreci-
ate over nearly 50 years of brewing? Brew what pleases you and forget what
anyone says about your beer. Kindred spirits will arrive to share your bounty in
the form of new friends.

| currently have a variety of beers in my kegerator — Caramel Truffle Stout,
Maple Marzen, Cream Ale and Centennial Amber,and I'm fermenting a clone of
Timothy Taylor's Best Bitter. However, my favorite recipe currently (which took
a silver medal in a recent state-wide beer competition) is called Michigan Rye-
PA. The recipe is to the right. Enjoy!

@ HOMEBREW NATION

BYO.COM BREW POLLS

Which style of stout do you S
prefer to brew?

35 9% Oatmeal Stout
32 % Imperial Stout
17% Milk Stout
16% Coffee Stout

12 MARCH-APRIL 2015 BREW YOUR OWN

Michigan Rye-PA

(5 gallons/19 L, all-grain)
0G=1.060 FG=1.010

IBU =57 SRM=7 ABV=6.7%

INGREDIENTS

8.5 Ibs. (3.9 kg) 2-row pale malt

3 Ibs. (1.4 kg) German wheat malt

1 Ib. (0.45 kg) rye malt

1 Lb. (0.45 kg) flaked rye

4 0z, (113 kg) crystal malt (60 °L)

2 o0z. (57 g} Victory® malt

0.5 Ib. (0.22 kg) rice hulls

10.5 AAU Magnum hops, pellets
(60 min.) (0.75 0z./21 g at 14%
alpha acids)

4.5 AAU Crystal hops, leaf (15 min.)
(1 0z./28 g at 4.5% alpha acids}
13 AAU Chinook hops, leaf (1 min.)
(1 0z./28 g at 13% alpha acids)

2 oz. (57 g) Cascade hops, leaf
(dry hop)

1 oz. (28 g) East Kent Golding hops,
pellets (dry hop)

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

¥ cup corn sugar (if priming)

STEP BY STEP

Single infusion mash for 1 hour at
156 °F (69 °C). Batch sparge in two
phases, collecting 7.75 gallons (29 L)
of wort in your kettle. Boil vigor-
ously for one hour, resulting in

5.5 gallons (21 L) of wort in the fer-
menter. Ferment at 65 °F (18 °C).
Add dry hops after fermentation is
complete. Wait one week to bottle
or keg.



@ WHAT’S NEW?

MALT: A PRACTICAL GUIDE FROM FIELD TO BREWHOUSE

In the fourth installation in Brewers Publications’
Brewing Elements series, Malt: A Practical Guide from
Field to Brewhouse delves into the intricacies of this
key ingredient used in virtually all beers. Written by
John Mallett (Bell's Brewery, Inc.), Malt provides a
comprehensive overview of malt, with a primary
focus on barley, from the field through the malting
process. With primers on history, agricultural develop-
ment, and physiology of the barley kernel, Mallett
leads readers through the enzymatic conversion that
takes place during the malting process. A detailed
discussion of enzymes, the Maillard reaction, and spe-
cialty malts follows. Quality and analysis, malt selec-
tion, and storage and handling are explained along
with much more. Available at homebrew suppliers, major booksellers, and
BrewersPublications.com/Malt.

SQUARE YOUR BREW

Eugenio Ricca has dedicated his life to beer
and a plan to open a microbrewery in Sicily,
Italy. He designed Square Your Brew (SYB) to
serve his own brewing,and now he is making
the brewing software available to everyone,
free of charge. Through SYB, you can calcu-
late your malt bill, hops and IBUs, water pro-
files, beer color, attenuation, extraction
efficiency,and more. It will also help keep
track of times and temperatures of your mash
and boil, fermentation and expenses. It is
available in two languages and in both met-
ric and imperial measurements. Check it out
at www.squareyourbrew.com,

MASTERING HOMEBREW
Mastering Homebrew will have you think-
ing like a scientist, brewing like an artist,
and enjoying your very own unbelievable
handcrafted beer in record time. Interna-
tionally known brewing instructor, beer
competition judge, author, and brew-
master, Randy Mosher covers everything
that beginning to advanced brewers
want to know, all in an easy-to-follow,
fun-to-read format. Mosher covers
everything from getting the most

from your ingredients and formulat-

ing recipes to choosing equipment

and understanding beer styles.
Available at major booksellers,

m CALENDAR

MARCH 14

CHARLIE ORR MEMORIAL
CHICAGO CupP
CHALLENGE
Chicago, Illinois

The Brewers of
South Suburbia
(BOSS) homebrew-
ing club will hold the
24th Annual Charlie
Orr Memorial Chicago Cup

Challenge for homebrewers. This compe-
tition, held on March 28, is one of the
Midwest's oldest and most prestigious
competitions. The Chicago Cup is
awarded to the homebrew club that accu-
mulates the most points in the competi-
tion. They anticipate receiving 500
entries. This year, Larry Bell, Founder of
Bell's Brewery, will be a judge and speak
at the awards dinner. The entry fee is $7
and deadline to enter is March 14.
www._bossbeer.org/competition.html

\m't‘-"-'?

MARCH 21

1BU OPEN

Des Moines, lowa

Held by the lowa Brewers Union (IBU), en-

tries to the IBU Open

must be in by March 21
and judging of this
BICP/AHA sanctioned
event will be on
March 28. Medals will

be awarded to 1st, 2nd

and 3rd place in organized

categories and a Best of Show medal will

be awarded to the best of all the first

place finishers, An awards ceremony will

be held after the competition at

Firetrucker Brewery. The cost to enter is

$7 for your first entry and $5 for each

entry thereafter.

www.ibuopen.com

10WAa

IBU

APRIL I

GREAT BASIN BREW-OFF
Reno, Nevada

The Great Basin Brew-
Off is Northern
Nevada's qualifier for
the Nevada State
Homebrew Champi-
onship. The top three
entries at each judging
table/category will qualify for the NSHC.
Put on by the Washoe Sephyr Zymurgists
homebrew club, judging will be held from
April 8-11. All entries must be received by
April 1.The entry fee is $7.
www.washoezz.net/brewcomps
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o Ready to go pro?
=31 Don't go it alone!

Get advice from the pros with
The Brewers Association’s Guide fo Starting Your Qwn Brewery

Thousands of beer lovers have realized their dream by building
successful brewing businesses. This updated guide describes
how to start a brewpub or packaging brewery with success
stories straight from the entrepreneurs that have pioneered
America’s most exciting brands. It also covers many details that

STA RTIN E B are essential to researching and planning a new business,
Including a sample business plan and chapters on key equip

B R E ment and facility issues. A must-read for anyone considering a
brewery business.

DICK CANTWELL

Brewary Fublicatiom

BrewersPublications.com B ot Bromars Recabion iy

www Breweruliisciriga Wg BTN

Home Beermaking

by William Moore

Home Brrnrr.rl‘mg has

New 4th edition

Ei= Gaion S0/caioeica sold over 495,000 Home Beermalng
systéﬁs availablel copics since first being
published in 1980. This
completely rewritren 4th
edition includes updated
recipes for everything
from Honey Cream

Ale to Belgian Triple. A

classic beginner's book.

Available now ar fine
home brewing retailers.

Make a grear barch the
first time, and be hooked

for life!

Distributed to retailers by: Breweraft USA
877-355-2739

L.D. Carlson Company breweraftusa.com

800-321-0315 BSG Handcrah

Idcarlson.com 800-999-2440
bsghandcraft.com

Brewmaster Inc. Northwest Specialty Co.,

800-288-8922 253-581-0537

brewmasterinc.com nwspecialtyco.com
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@ BEGINNER’S BLOCK

BY DAWSON RASPUZZI

MAXIMIZE YOUR PARTIAL BOIL

f you are an extract brewer, there is
a good chance you will hear (if you

haven't already) that you need to be
doing full-wort boils (boiling your en-
tire 5-gallon/19-L batch of beer). The
recommendation isn't bad — a full-wort
boil is ideal as it results in a higher
hop utilization, ensures all of the in-
gredients are sterilized, and often re-
sults in a more predictable colored
beer. However, if you don't own or want
to invest in an 8-gallon (30-L) brew pot
just yet, very good beer can still be
brewed with a partial boil. Plus, time is
on your side with a partial boil as it
takes about half the time to heat it up
and later cool it down.

A partial boil is when you boil only
a portion of the wort (all of the malt,
hops, and adjuncts you normally would,
but with about half the water) and
then dilute it with water in the fer-
menter to reach full volume.

When doing a partial boil, you'll
want to boil from 2-3 gallons (7.5~
11 L) of water for your wort {different
recipes call for different amounts, but
anywhere in this range will work). Let’s
say you are going to do a partial boil
on a 5-gallon (19-L) batch with 2.5 gal-
lons (9.5 L) of water in the kettle. This
is half of the intended resulting beer,
so the specific gravity (SG) during your
boil will be twice as high if all of your
extract is added to the boil. The higher
gravity will in turn result in lower hop
utilization, therefore lowering IBUs. You
have two options to compensate for
this: Add more hops or lower the 5G.

As a beginner, it may be fun to play
with your hop additions and experi-
ment with just how much more hops
need to be added to achieve the bitter-
ness you desire. But if you want an es-
timate of what you are losing in a
partial boil, refer to Glen Tenseth's hop
utilization chart that estimates utiliza-
tion as a function of time versus boil
gravity. Using this chart, which is acces-
sible through a quick Internet search,
as long as you know your SG you can
determine how much to tweak your

hop additions so the IBUs of your fin-
ished beer is equal to that of a full-
wort boil. The drawbacks of increasing
the hop additions are added cost (by a
dollar or two) and additional hop de-
bris left behind, which decreases your
wort yield.

If that doesn't sound appealing to
you, then there are two easy ways to
lower the 5G: Increase the amount of
boiling water {(which is only an option
if your brew kettle is big enough) or
wait to add a portion of the malt ex-
tract. Adding half of your malt extract
at the start of a 2.5-gallon (9.5-L) boil
will result in the same SG as adding all
of your extract in a full-wort boil. Then
with 10 to 15 minutes left in the boil
add the rest of your extract, which will
ensure that any potential contaminants
in it will be killed off in the boil.

Holding off on adding some of your
extract will also help with color. The
reason the color in partial boils is often
darker than desired is because non-en-
zymatic browning, also known as the
Maillard reaction, is more pronounced
during high gravity wort
boiling. This isn't a big prob-
lem if you are brewing a
stout, but if you are going
for a more delicately col-
ored blond ale, you defi-
nitely don't want your
intended light golden hue
to be closer to copper.

Integrated Stand

False Bottoms

For MoreBeer!, Spike Brewing,
and all other major kettle brands

From $89.99
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REPLICATOR

BY MARC MARTIN

DEAR REPLICATOR,

On a recent road trip from Kansas City to southeastern Missouri | made a stop at
Springfield Brewing Company. | had a couple of their beers, one being the Aviator
Doppelbock. | have brewed a doppelbock a couple of times but have never gotten

the fantastic malt flavor that Aviator has.

As this beer is not marketed in the Kansas City-area, is there any chance of
getting Brew Master Ashton Lewis (and BYO's Mr. Wizard) to share the recipe with
those of us who are not fortunate enough to live in Springfield?

here are several ways to become

successful in the brewing industry.
Without a doubt one of the best
ways is to awn your own brewery
equipment fabrication company. That
is exactly what ensured that the
Springfield Brewing Company got off
to a strong start.

One of the most well respected
manufacturers of complete brew
houses in the U.5. is the Paul Mueller
Co. The company was founded in
Springfield, Missouri in 1940, mainly
building sanitary equipment for the
dairy industry. They began building
brewery kettles and tanks in the early
1990s to supply the rapidly growing
craft brewing industry. Mueller decided
that the best way to showcase the high
quality equipment would be to open
their own brewery.

The idea was to find a facility that
would allow them to easily display all
of the vessels in a large, easy to view
area. A historic brick building that
dates back to 1900 was located in
the heart of downtown. For 40 years
it had been the Missouri Farmers
Association headquarters and seemed
to be perfect for a brewpub. They
started by removing a wood fagade to
expose the brick. Then several months
were spent restoring the building back
to its original glory. Large glass walls
looking into the brewery were fabri-
cated to fit with the style of the
100-year-old building. A complete
15-barrel, state-of-the-art system was
installed and on December 18,1997
Mueller opened the doors of Spring-
field Brewing Company to a welcoming
local public.

The brewpub and keg sales were
good and grew steadily. The facility be-
came an excellent showroom for visit-
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Steve Fry
Kansas City, Missouri

ing prospective customers wanting to
start new breweries. As an experiment
they began hand bottling 22-ounce
{650-mL) bottles. This proved to be
popular and in 2000 they installed a
four head bottling line. This supplied
their take out sales and a few small,
local accounts.

A big change occurred in 2011
when a group of local supporters of
the brewery including the Brew
Master (and BYO's own Technical Editor
and "Mr. Wizard” columnist) Ashton
Lewis talked Mueller into selling the
brewery to them. Since then sales have
grown rapidly.

2013 saw production reach their
highest level of 1,400 barrels. Now
they are planning for total production
to hit 2,000 barrels in 2015. During the
last three years distribution has been
to just seven surrounding counties.
2015 will see that market area ex-
panded to all of southwest Missouri.

Ashton, like the majority of craft
brewers in the United States, began
his brewing career by homebrewing in
the kitchen. He started homebrewing
in 1986 while he was still in high
school. He and his best friend, Tommy
Flores, borrowed a homebrew kit and
brewed their first batch in Tommy's
mother's kitchen. Ashton's father
worked as a scientist for the U.S. De-
partment of Agriculture and knew that
breweries posted jobs for food science
college graduates.

In 1987 Ashton entered college
pursuing a food science major and con-
tinued homebrewing. For Christmas in
1989, Ashton found a copy of the New
Brewer magazine in his stocking. It had
an article discussing how to obtain
professional brewing education. This
led him to pack up and head to Califor-
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nia to enroll in UC-Davis. After graduat-
ing, he stayed on to assist teaching
brewing classes through their Univer-
sity Extension program. While there,
Ashton picked up another side job with
a new magazine and has been writing
his column and fact checking every ar-
ticle in Brew Your Own in the 20 years
since. He began his association with
Springfield Brewing in 1996 as a con-
sultant and was hired to be their Brew
Master in 1997.

Ashton reports that Aviator is their
take on a traditional German doppel-
bock. It has been their seasonal release
since the winter of 1998. Part of the
name is sourced from the fact that
doppelbock names always end in
“ator” The rest is from Mueller owning
a King Air 90 plane since commercial
service to Springfield was spotty. It is
sometimes said that drinking a couple
Aviators may make you feel like you
are flying.

Ashton’s idea for this recipe was
to feature the rich malts without
creating an overly sweet finishing beer.
Just enough hops are used to balance
that sweetness. The longer boil helps
to concentrate the flavors. The result
is a medium-bodied, light brown
beer with a tight white head that is
perfect for any season. Ashton recom-
mends very good aeration and pitching
plenty of healthy yeast to achieve full,
clean fermentation.

Steve, you won't have to take
another road trip to Springfield for
your favorite doppelbock because
now you can “Brew Your Own." For
more information about Springfield
Brewing Company and their other fine
beers, visit them on the web at
www.springfieldbrewingco.com or call
the brewery at 417-832-8277.



SPRINGFIELD BREWING CO.'S
AVIATOR DOPPELBOCK CLONE
(5 gallons/I9 L, all-grain)

0G=1.078 FG=1.018
IBU=25 SRM =18 ABV=78%

INGREDIENTS

11.6 Ibs. (5.3 kg) Weyermann pale
ale malt

2.8 |bs. (1.27 kag) Weyermann
Munich | malt (6 °L)

1.6 lbs. (0.72 kg) Weyermann
Munich Il malt (9 °L)

2.5 oz. (71 g) chocolate malt
{350 °L)

2 oz. (57 g) Weyermann Carafa®
Special lll (dehusked) malt
525214

8 AAU Perle hop pellets (60 min.)
(1 0z./28 g at 8% alpha acids)

0.5 oz. (14 g) German Tradition hop
pellets (0 min.)

¥ tsp. Irish moss (30 min.)

% tsp.yeast nutrient (15 min.)

White Labs WLP830 (German
Lager) or Wyeast 2206 (Bavarian
Lager) yeast or Saflager 34/70
(or Saflager 5-189 if available)

% cup corn sugar (if priming)

STEPBY STEP

This is a single step infusion mash.
Mix all of the crushed grains with
6 gallons (23 L) of 172 °F (78 °C)
water to stabilize at 154 °F (68° C).
This is a medium-thin mash using
1.4 quarts (1.3 L) of strike water
per pound (0.45 kg) of grain. A
medium mash temperature serves
to create a slightly less fer-
mentable wort. Mash for 60 min-
utes then slowly sparge with

175 °F (79 °C) water.

Collect approximately 6.3 gal-
lons (23.8 L) of wort runoff to
boil for 90 minutes. While boiling,
add the hops, Irish moss and yeast
nutrient as per the schedule.
During the boil, use this time to
thoroughly sanitize your fermenta-
tion equipment.

After the boil is complete, cool
the wort to 60 °F (16 °C) and
transfer it to your fermenter. Pitch
the yeast and aerate the wort
heavily. Allow the beer to cool to
50 °F (10 °C). Hold at that tempera-

until fer-
mentation
is complete. |
Gently trans-
fer to a carboy,
avoiding any splashing
to prevent aerating the
beer. Chill to almost freezing tem-
perature and allow the beer to con-
dition for an additional week. Prime
and bottle condition or keg and
force carbonate to 2.1 volumes
CO;. Allow the beer to age for four
more weeks to fully develop the
flavors and enjoy your Aviator Dop-
pelbock clone.

SPRINGFIELD BREWING CO.'S
AVIATOR DOPPELBOCK CLONE

(5gallons/I9 L, partial mash)
0G=1078 FG=1019
IBU=25 SRM =18 ABV=78%

INGREDIENTS

6.6 Lbs. (3 ka) Briess light, un-
hopped liguid malt extract

1 Ib. (0.45 kg) light dried malt
extract

2.8 lbs. (1.27 kg) Weyermann
Munich | malt (6 °L)

1.6 lbs. (0.72 kg) Weyermann
Munich Il malt (9 °L)

2.5 oz. (71 g} chocolate malt
(350 °L)

2 oz. (57 g) Weyermann Carafa®
Special lll (dehusked) malt
(525 °L)

10 AAU Perle hop pellets (60 min.)
(1.25 oz./35 g at 8% alpha acids)

0.5 oz.(14 g) German Tradition hop
pellets (0 min.)

# tsp. Irish moss (30 min.)

# tsp.yeast nutrient (15 min.)

White Labs WLP830 (German
Lager) or Wyeast 2206 (Bavarian
Lager) yeast or Saflager 34/70

DOPPELBOCK

(or Saflager S-189 if available)
% cup corn sugar (if priming)

STEPBY STEP

Mash the milled grain in 2.5 gal-
lons (9.5 L) of water at 154 °F

(68 °C) for 30 minutes. Remove
grains from the wort and rinse with
4 quarts (3.8 L) of hot water. Boil
for 30 minutes. Add the liquid malt
extract and dried malt extract and
first hop addition, then boil for 60
more minutes. While boiling, add
the Irish moss and yeast nutrient as
per the schedule. During the boil,
use this time to thoroughly sanitize
your fermentation equipment.
When the boil is complete, add the
last addition of hops after turning
off the heat. Add the wort to

2 gallons (7.6 L) of cold water in
the sanitized fermenter and top

off with cold water up to 5 gallons
(19 L).

Cool the wort to 60 °F (16 °C).
Pitch your yeast and aerate the
waort heavily. Allow the beer to cool
to 50 °F (10 °C). Hold at that tem-
perature until fermentation is com-
plete. Gently transfer to a carboy,
avoiding any splashing to prevent
aerating the beer. Chill to almost
freezing temperature and allow the
beer to condition for an additional
week. Prime and bottle condition or
keg and force carbonate to 2.1 vol-
umes CO;. Allow the beer to age
for four more weeks to fully de-
velop the flavors and enjoy your
Aviator Doppelbock clone.
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@ HOMEBREW DROOL SYSTEMS

CARL GURAL * SPRINGBORO, OHIO

M y son, Eric,and | are both avid
homebrewers. | am a retired
Quality Services Manager with a major
brewing company for 32 years and a
graduate of the International Brewing
Science and Technology Course under
the auspices of The Institute of Brew-
ing in London, England and a member
of the Master Brewers Association.

My son, who is an application en-
gineer for a digital cutting board table
company, found his passion for craft
beer and homebrewing while working
in San Diego for a printing company.
| tend to like brewing hefeweizens,
saisons and, during the holiday sea-
sons, pumpkin and Christmas ales. My
son is more of a hop-forward kind of
guy and enjoys brewing traditional,
double and rye |PAs. Our system
allows us the flexibility we need to
brew all styles of beer.
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QOur homemade brewing system is
an all-grain, two-tier recirculating in-
fusion mash system (RIMS) design uti-
lizing modified kegs that has an
elevated hot liquor tank, a combina-
tion mash/lauter tun and a brew
kettle. The brew sculpture is fabri-
cated from old bed frames welded
together by a friend of my son, set on
heavy-duty casters. Heat is provided
by three 10 tip natural gas jet burners
(60,000 BTU) with a %-inch natural
gas line provided from the house.
Wort is moved around using a March
pump (polysulphone pump head) that
is hard plumbed using “-inch copper
pipe and a series of valves to regulate
flow and direction. Wort cooling is
accomplished using a stainless steel
immersion chiller and during the
warmer months we utilize a copper
immersion pre-chiller. Calculated
brewhouse efficiencies average
81.2% with this design.

The pump is under the mash tun
and is hard plumbed using ¥-inch
copper tubing. The design allows for
both mash recirculation and the abil-
ity to transfer to the kettle after vor-
lauf. Each vessel has its own 60,000

BREW YOUR OWN

BTU 10-nozzle jet burner to allow for
maximum flexibility while brewing.

Fermentations take place in a
7-cubic foot temperature-controlled
chest freezer closet using a Johnson
Control controller. Converted corny
kegs with modified tops with hard
pipe blow-offs serve as fermentation
vessels. They are easy to clean and
we like using stainless steel vs. glass
or plastic. This setup allows us to con-
trol fermentation temperatures, cold
crash and condition easily. The fer-
mentation closet sits on a platform
with a set of casters to facilitate ease
of movement.

A Cereal Killer grain mill with a
7-1b.(3.2-kqg) hopper is used for
milling using a hand drill. Using some
scrap plywood, we built a cabinet to
house a 5-gallon (19-L) pail with the
mill mounted on top. Grains are stored
using food-grade 5-gallon (19-L) pails
fitted with Gamma Seal lids.

Our homebrew is proudly served
in the bar area of the rec room. | de-
signed and built the bar area. We keg
all our beers, which are served from a
Danby dual faucet kegerator with
Perlick faucets.




Simply Divi

Introducing Abbaye®, the newest addition to our lineup
of Lallemand premium brewing yeast products.
Abbaye® is the go-to yeast for brewing Belgian-style
ales including high-gravity beers like Dubbel, Trippel
and Quad. Its high ethanol tolerance gives you
excellent fermentation performance with true-to-style
flavor contributions. Best of all, it offers the purity,

convenience and value that only Lallemand dry yeast
can deliver.

Make Abbaye® premium yeast your choice for excellent
Belgian-style beers. You can see complete information
on our full ine-up of Lallemand brewing products on our
web site at www.Lallemandbrewing.com .

AND THEY BOTH USED
OUR INGREDIENTS.




@ 1!°S FROM THE PROS

BREWING WITH
CHILI PEPPERS

Turn up the heat in your homebrew

BY DAWSON RASPUZZ|

You want to
make sure you
don’t pack in the
peppers too
tight so that the
beer can reach
all the pores

of the peppers
and pick up

the flavor.

IBREWING COMP:

L

Nick Wilson is the Brewery Manager at Twisted
Pine Brewing Company in Boulder, Colorado. The
brewery is home to the multi-oward winning
Billy's Chilies and the brutally spicy Ghost Face
Killah. Wilson began homebrewing avidly in col-
lege, eventually transitioning to the professional
environment as an Assistant Brewer at Twisted
Pine. He guickly tronsitioned to Brewer and then
became the Brewery Manager in 2013 where he
oversees daily operations and works closely with
his brewers to make new brews each week.
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When it comes to chili beer, the options are endless. What base beer style do you
want as the backbone? What chili varieties will you use? When should you add
them, and how many should you add? Roast them first, or add them fresh? Subtle
spiciness, or a heat wave in your mouth? We've rounded up three pros known for
their chili beers, and while their answers vary widely on these questions, their ad-
vice should help your planning as you design your own chili beer.

e use a pretty sim-
ple wheat beer as
a base for Billy's
Chilies and Ghost
Face Killah. We get a subtle sweetness

and nuttiness from the wheat that
adds some balance to the pepper fla-
vor and the hops mimic the fresh cut
veggie notes. We want to keep Billy's
pretty simple, yet give it some com-
plexity so you can sip on it and enjoy
the great aroma and flavor without a
ton of heat. Ghost Face, on the other
hand, is a different animal; we want to
make it almost as hot as possible, but
we still want a nice smoky pepper fla-
vor to be in the finish. If you can some-
how get past the heat, Ghost Face has
a lot of flaver going on.

We add our chilies in the brite tank.
We slice them up with a food processor
and place them in a nylon bag before
we transfer our wheat beer on top of
them. You want to make sure you don't
pack in the peppers too tight so that
the beer can reach all the pores of the
peppers and pick up the flavor. The
peppers sit on the beer for 5 to 10 days
depending on how hot the peppers are.
The flavor profile goes through three
stages: 1. "Not even close” A scientific
term meaning that it tastes like wheat
beer and some chilies. 2. "Green tasting”
The beer has some heat but tastes like
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green plants or chlorophyll still. 3."0n
point” The chili flavor is very present
and the wheat beer flavor only sup-
ports the chilies.

Unless you are adding say, dried
poblanos to a stout, | think there needs
to be multiple peppers in a beer to get
some roundness of flavor and to make
it interesting. We use five pepper vari-
eties that give the beer lots of different
flavor profiles and makes it more com-
plex. Fresno are slightly sweet, Ana-
heim add some green chili flavor,
serrano add a mild spiciness, jalapenos
add some heat and some green flavor,
and habaneros mainly add heat.

As a homebrewer trying to repli-
cate this, | would brew a 5-gallon
(19-L) wheat beer. We use classic, mild
hops with our chili beers. | would say
to go for noble or earthy, grassy, herbal
hops to complement a chili beer. The
same goes for yeast in regards to com-
plexity; we use California Ale to get a
nice, clean beer without any yeast fla-
vor to compete with the chilies. During
secondary, slice and add 1 oz.(28 q)
serrano, 9.5 oz. (0.27 kg) Anaheim, 2.5
oz.(71 g) Fresno, 1 oz. (28 g) habanero,
and 1.5 oz. {43 g) jalapeno to a nylon
bag and add them to the beer. Monitor
the flavor over the next ten days. Re-
move the chilies when it tastes right to
you and carbonate the beer.



-) -
Thamas Larsen is the Head Brewer at Ska Brew-
ing Co. in Durange, Colorado, hawever he more
often goes by the title "Exalted Zymurgist.”
Thomas has been brewing for 16 years — 6 of
which have been with Ska Brewing. In those six
years, he's been trying to grow his hipster beard,
but since he's not o hipster, he cant seem to
grow more than o little scruffly stubble. Of well,
it can't be tight jeans and fronic t-shirts all the
time. Good thing for Ska, he brews beer much
better than he can graw a beard. And good thing
for you, he doesn't wear tight pants!

think chili peppers can go in any
spiced beer but | always try to

make sure there is enough body

to work with the spices. If your
beer is really light bodied the chilies
can overpower and leave you with
something resembling chili juice.
When we first started talking about
our Seasonal Stout program we knew a
chili version would be in there. | had
made chili beers using a blonde as the
base with green chili peppers and al-
ways wanted to make a stout version, |
looked up a few molé recipes and tai-
lored the spices to make a combination
| thought would work well with a
sweet stout. | like a little heat in a chili
beer but not enough to make you
sweat and | didn't want the spices to
make you forget you're drinking a beer.
We use hatch green chilies along
with guajillo and ancho peppers, which

pair well together. In a stout with

spices you probably aren’t going to pick
up the subtleties of a particular chili
but they do add nuances. Green chilies
are used at 1 pound per barrel and the
guajillo and anchos are % pound each
per barrel. For a 5-gallon (19-L) batch
that would be around 3-3.5 oz. (85~
100 g} of the green chili and 1.5-1.75
0z.(43-50 g) of each dried pepper.

We add all the chilies and spices
into the brite tank and filter the beer
onto the top of them. We let it sit on
the spices for 5 days before we recircu-
late it to ensure consistent flavor
throughout the tank.

| have made a few one-offs of our
|PAs Decadent and Modus with ha-
baneros and extra citrusy hops and
they have turned out well. | could see
earthy hops with certain chilies and |
think tropical/citrusy hops are an easy
combination. One word of warning,
chili oils will kill your head retention!

Carios Sonchez began as an Assistant Brewer in
1950 with Humboldt Brewery. Two years later
he attended the Siebel Institute studying mi-
crobiology and micrascopy. For the past 18
years he has been the Brewmaster at Six Rivers
Brewing in McKinleyville, California where
many of his beers hove won awards, including
his Chili Spicy Pepper Ale.

hili beers are a love-hate

type of beer. They are

something unique, appre-

ciated by true chili pepper
lovers. | have found chili beers work
well when you start with a light bodied
beer such as a lager or wheat ale. |
make mine hot because that's the way
people want it. | use four varieties of
peppers that | roast before adding to
my brew — habanero, jalapeno, serrano,
and a mild pepper such as Anaheim or
anchos. | use 1 Lb. of each variety per
barrel (~2.5 0z./70 g per 5-gallon/19-L
batch) and roast them to bring out a
sweetness and aroma | am looking for.

After roasting, | run the peppers

through a food processor and add them
to the kettle, seeds and all. | add them
later in the boil, usually after 60 min-
utes along with my second hop addi-
tion. | have also tried adding them in
steeping bags and placing them in the
brite tank for a few days, but have

found it is far better and more consis-
tent to add them to the boil. There is
also less chance of an infection.

For hop pairing, | like Hallertau or
any Hallertau-type such as Mt. Hood or
Liberty. These have a sort of spiciness
that goes well with the beer. I've made
chili IPA too, but that's a whole differ-
ent animal. Some people like to blend
my chili with traditional wheat beer to
cool it down, and people have also
combined it with |PA or even my rasp-
berry lambic style ale. The possibilities
are endless. When it comes to yeast, |
recommend a nice, clean finishing ale
yeast like the ever popular Wyeast
1056 (American Ale). Yeast flavors
should not be too prominent.

If you are planning your first chili
beer, err on the side of caution. You can
always make a hotter batch later or in-
crease the heat by dry peppering in the
keg or secondary. Whatever you do,
don't get it in your eye! =
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The Mark Il Keg and Carboy
Washer thoroughly cleans and
sanitizes carboys, corny kegs, brew
pails and hoses - in minutes|

The 22 oz Bottle Washing System
rapidly and efficiently washes, rinses
and sanitizes thirty 22-oz bottles -

5pend your time mqking beer, not quhing your kEQS; enough for a standard 5 gallon batch
of beer. (Used with the Mark |l Keg

corboys, brew pcnls and bottles. arid Cofbow Wakhet:

Check Kegwasher.com for o
listing of home brew shops in your
area who stock our products. If your
local dealer doesn't carry them,
request they contact us.

Learn
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www.HomeBrewTalk.com
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HELP ME, MR. WIZARD.

STABILIZING
TEMPERATURES

Barrel-aged cider, adjusting pH

AFTER BREWING FOR
ALONG TIME IN SEAT-
TLE, WASHINGTON |
NOW FIND MYSELF IN EXTREME
SOUTHEAST ARIZONA.SEATTLE
WAS A KITCHEN BREWERY BUT
HERE | HAVE A SHED DEDICATED
TO BREWING GOOD BEER. LAST
WEEK AT 2:30 P.M., THE TEMPERA-
TURE WAS 96 °F (36 °C) AND
DOWN TO 50 °F (10 °C) AT NIGHT.
LAST NIGHT WAS 58 °F (14 °C)
AND BACK UP TO 85 °F (29 °C) AT
2:30 P.M. | HAVE A 5-GALLON (19-
L) BATCH OF CALIFORNIA CREAM
ALE FERMENTING. ON THE AD-
VICE OF ABREWER FROM ONE OF
THE SUPPLIERS, | PITCHED A CUL-
TURED BATCH OF TURBO YEAST
HIGH HEAT AT 81 °F (27 °C). THE
FERMENTATION SEEMS TO S5LOW
AND S5TOPS ACCORDING TO THE
TEMPERATURE.AFTER TWO DAYS
OF ROBUST ACTION IT'S SETTLED
INTO AN UP-DOWN ROUTINE.TO-
MORROW IS TWO WEEKS AND
KEGGING DAY. MY QUESTION IS,
DO YOU HAVE ANY IDEAS OR
THOUGHTS ON HIGH HEAT BREW-
ING? MY POTENTIAL ALCOHOL
LOOKS LIKE 6.3% AS OPPOSED TO
THE 4.3% CALLED FOR IN THE
RECIPE AND I'M INFORMED THAT
TURBO YEAST HIGH HEAT MAKES
A LOT OF ALCOHOL.
BILL MAYBERRY
COCHISE COUNTY,ARIZONA

There are a couple of

separate issues raised in

your question. The first
has to do with effectively stabilizing
your fermentation temperature to pre-
vent the yo-yo effect you describe. | re-
cently described using water as a
temperature buffer to address the very
problem you describe, only that in the
question | answered the brewer was in
a pretty nice climate for brewing ...
your former home of Seattle. The
desert climate is much more volatile
and you are clearly seeing a fermenta-
tion pattern that really needs to be sta-
bilized to help you produce clean beers
that do your brewing shed justice.

The good news is that your aver-
age temperature is pretty normal and if
you determined the normal tempera-
ture over an extended period of time,
for example by allowing an insulated
water cooler to sit in your shed for a
week and measuring the temperature,
you probably would find that that tem-
perature is somewhere in the upper
70s °F (~25 °C). Maybe a bit warm for
brewing some ales, but certainly not
too high for a wide range of beers.

A cheap and easy way to dampen
the changes in your fermenter temper-
atures is to place your fermenter in a
plastic trashcan and to drill an over-
flow near the normal beer level in a
full fermenter. The basic method is to
fill the trashcan with water and im-
merse the fermenter. The water acts as

BY ASHTON LEWIS

The basic
method is to fill
the trashcan
with water and
immerse the fer-
menter. The
water acts as a
temperature
buffer because
of itfs mass...
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a temperature buffer because of its mass (this is one of
those times where size really does matter) and relatively
high specific heat. In plain terms these properties make bod-
ies of water relatively slow to heat and cool in comparison
to something like air. If the normal temperature is not too
warm for fermentation, or a few degrees cooler than your
target temperature, the only thing that may be required is to
fill the trash can up to the overflow level and leave it alone
during fermentation.

Chances are that this alone may not work for you in Ari-
zona and that your fermentation will be a little too warm. If
this proves to be the case,you can add a water supply line to
the bottom of the trashcan and displace some of the warm
water. Consider using a needle valve to very slowly and con-
tinuously add water or manually turning the water on and
off daily as required. This will only work if your ground water
is cool enough.

| have never used “Turbo Yeast” but from what | can find
online these strains are marketed for fermenting “wash" for
distillation. The key traits that these yeast strains have are
their tolerance for alcohol, high attenuation rates and rapid

AFTER READING SOME PREVIOUS ARTI-
CLES ON MAKING CIDER, I'VE DECIDED
I'D LIKETO GIVE ITATRY.BUT | HAVE A
COUPLE OF QUESTIONS: 1.1 AM GOING
TO TRY AGING IN 5 QUART (5 L) BARRELS | FOUND
AND | LOVE THE IDEA OF USING THE MALOLACTIC
BACTERIA (ML) CULTURE TO ROUND OUT THE FLAVOR
— DO | HAVE TO USE AREGULAR WHITE WINE YEAST
AND THEN ADD THE MALOLACTIC BACTERIA LATER IN
THE BARREL OR CAN | USE ONLY THE ML?
2. | WANT A GREATER DEPTH IN FLAVOR IN MY
CIDER (HENCE TRYING TO USE A BARRELTO IMPART
AVANILLA/ TOASTED OAK FLAVOR TO THE CIDER).A

Cider certainly has become quite popular in
recent years and with the popularity has come
many very nice ciders on the market. In my
opinion this is all the more reason to make cider at home to
share with friends and family and to play around with ways
to further explore the complexity and nuances of this great
beverage. The questions that you ask about are certainly
good things to consider.
Apples contain a fair amount of malic acid and this acid
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fermentation rates. These are not necessarily the things that
make for the best brewing strains.

The higher than expected alcohol in your brews is likely
due to the high attenuation rate of your chosen strain. But
keep in mind that mash temperature really sets the stage for
wort fermentability and that it truly takes two to tango
when producing high-alcohol beers. If you have poor wort
fermentability and a yeast strain that is described as highly
attenuative, you may still end up with a high-finish gravity
because the wort is simply not very fermentable. If the yeast
strain secretes starch-degrading enzymes, like “super attenu-
ators, things will be different.

My advice about yeast strain is to select yeast strains
that produce good beer flavor in the normal temperature
range of your brewing shed. For the sake of discussion, as-
sume that your normal temperature is 76 °F (24 °C). With
that knowledge in hand, go look for strains that are de-
scribed for working well at this temperature. You can further
refine your search by nailing down the style of beer you
want to brew and looking for a strain that works for the
style and your temperature norm.

SECOND IDEA | HAD WAS TO AGE BOURBON/
WHISKEY IN THE BARREL FOR 4-6 WEEKS (ALMOST
AS AN EXTENDED CONDITIONER FOR THE BARREL),
THEN RINSE CLEAN AND AGE THE CIDER IN THE BAR-
RELAFTER THAT.ANY THOUGHTS AS TO THE FLAVOR
THE WHISKEY SOAKED BARREL WILL ADD TO THE
CIDER AND/OR DAMAGE THAT WILL CAUSE TO THE
FERMENTING PROCESS?

5. I LOVE CLEAN CRISP CIDERS,BUT ON OCCA-
SION,A MORE MALTY MOUTH FINISH |S WONDERFUL.
HOW CAN | IMPART SUCH A FINISH ON A CIDER?

TALOR MIGLIACCIO
COLORADO SPRINGS, COLORADO

provides tartness to apples and other fruits. In fact, the
name malic acid comes from the Latin root "malum, which
is both the root for apple and evil. That opens up some
interesting naming ideas! Since ciders, like grape wines,
have the tendency, depending on yeast strain and fermenta-
tion method, of fermenting out very dry they can become
very tart.

The tartness in dry ciders can border on the extreme, es-
pecially when the juice blend contains a lot of tart varieties



or is from a single, tart variety like
Granny Smith. The use of so-called
malolactic strains of bacteria, such as
Leuconostoc oenos, is a nice way of
rounding out these tart ciders. During
the malolactic fermentation, often re-
ferred to as "ML fermentation” or "MLF"
by the cool kids, malic acid is converted
to lactic acid. Since lactic acid has a

much softer acidity than malic acid, the Brew Great Tasti“g Beer

result of the MLF is a rounder cider. == =
These bacteria also produce diacetyl n 4 SImple StepS!
and ciders and wines that have under-
gone MLF often have a pronounced Mix
buttery nose and silky palate. | person-
ally like the flavors and aromas associ-
ated with MLF and believe that the
process adds complexity.

OK, so a few pointers. The ML cul- Bottle

ture does not replace yeast. You will

Brew

still need to use a winemaking or - ’
brewing yeast strain for the primary En]oyi
fermentation. You can add the ML cul-
ture to your must along with the yeast,
or you can add the ML culture after the
primary fermentation has completed.
This is a weighty topic and there is a
lot of information written about MLF in
the wine literature. There are many dif-
ferent types of bacteria that can be
used and different strategies on when
to add them and how to control the
MLF. This is definitely something worth
playing with!

Oak aging is another thing worth
playing with. Cider is wine and the
same basic techniques used to make
grape wine can be applied to making
cider.| have aged ciders in new Ameri-
can oak barrels and the results have
been pretty exciting; almost like low
alcohol white wine. | think the thing
you need to be careful about is impart-
ing too much oak flavor, and this is es-

For More Info & 10% Off Your Next Order Go To

pecially true if you are using new us.dlybee r.co m:’byo
barrels. Oak spirals can also be used,
and one of the benefits to spirals is the Contact us at: 1-888-932-9678

ability to reduce the oak area to cider
volume ratio. Another way to accom-
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HELP ME,
MR. WiZARD @

plish the same thing is by blending
cider aged in oak with cider aged in
glass or stainless steel. This is a matter
of taste.

| do like the idea of aging cider in
whiskey barrels and think you will be
happy with the flavor contribution. One
thing to consider is that whiskey bar-
rels have an interior char that makes
the wood like a sponge. This is why
aging beer or cider in a wet whiskey
barrel increases the alcohol content.
Wine barrels have a much smoother in-
terior finish and the wood is not
charred. Although wine barrels do re-
tain liquid when they are hydrated, the
flavor transfer will not be anywhere as
intense as when using a whiskey barrel.
The barrel flavor itself will also be
much different and a wine barrel is
likely to primarily impart vanilla and
toasted oak flavors, whereas a whiskey
barrel, especially a wet whiskey barrel,
is going to give these flavors plus oth-
ers like coconut, leather, tobacco and, of
course, whiskey.

The thing about aging cider in a
wet barrel is that the process adds al-
cohol to the cider. Since, in the US, this
process is controlled by the alcohol tax
regulators most commercial ciders do
not use such methods. But making
cider at home opens the door to a lot
more process freedom. If the primary
purpose of the barrel aging is to impart
whiskey/bourbon flavors and you are
able to use a whiskey barrel, you do not
need to wait very long for the flavor
transfer to occur. Many excellent
whiskey barrel-aged beers spend 4-6
weeks in the barrel prior to packaging.
Just to be clear with my basic advice,
you should be adding fermented cider
to the barrel for aging and top the bar-
rel up as much as possible to minimize
the headspace.

And your last cider question is
about adding maltiness to the finish.



The most direct way of addressing this
desire would be to add some wort to
your apple juice before fermentation.
In fact many ciders on the market con-
tain some fermentables from malt so
that they are taxed as beer and not
wine. One of the challenges with cider-
making is having some residual sweet-
ness and using wort, especially wort
with a fair bit of crystal malt, is one
way of boosting the finish gravity of
the cider and contributing that malti-
ness that you seek. As with brewing,
you do want to boil the wort to kill
bacteria but unlike beer brewing you
don't want to add hops.

Another way of increasing body
and making cider that tastes more like
apple juice is to stop the fermentation
befare it comes to completian. Many
commercial operations use pasteuriza-
tion for this, some stop fermentation by
rapid chilling and others add preserva-
tives such as sulfites and sorbates. An-
other method is to ferment the cider
dry, back-sweeten with unfermented
juice and then pasteurize. If | were
looking to make a sweet cider | would
want to use pasteurization because
that is really the most reliable method.

| AM MAKING THE
SWITCH TO ALL-
GRAIN AND GOT CURI-
OUS ABOUT THE pH
OF OUR WELL WATER HERE. S0 |
GOT SOME STRIPS FROM MY
LOCALSHOPJUSTTOGETA
ROUGH IDEA OF OUR WATER pH.
WELL IT CAME IN AT ABOUT 4.6.A
FRIEND CAME BY WITH SOME
BUFFER (HIS pH TESTER WAS ON
THE FRITZ) AND SURE ENOUGH
THE STRIPS DID NOT LIE. SO HOW
AND WHAT DO | USE TO GET THE
WATER UP WHERE | NEED IT? JUST
ABOUT EVERYTHING | READ IS
ABOUT ADJUSTING DOWN, NOT UP.
STEVE SOKOLOFF
SWEET HOME, OREGON

.

—» "I made a key lime mead that won Best in Show at
NHC 2014. When making meads, | use dozens of
carboys and 1 gallon jugs throughout the year. The
only thing | use to clean and sanitize my gear is PBW —

and Star San.”- Matt Weide —

Winners Use Five Star!

Don't trust your beer to just anyone, use PBW and Star San like Robert.

PBW | Star San | Saniclean | 10 Star | LLC
5.2 pH Stabilizer | Super Moss HB | Defoamer 105

SEST,
% Five Star Chemicals a
& Supply, Inc. Facebook
www. fivestarchemicals.com facebookcmwmeswumnids

support@fivestarchemicals.com e

Find Five Star Products At Your Local Homebrew Store



HELP ME, MR. WIZARD @

This is a question that | have never been

asked and did a little digging. The reason for

the digging is the very low pH of your well
water. Most well water ranges in pH from about 6.0 to 8.5,
and the EPA has published guidelines indicating that the pH
of well water should fall between 6.5 and 8.5 because when
the pH of water is out of this range it is due to something
that may be of concern from a health and safety viewpoint.
You really should contact your local water district, even if
you are not on a municipal water supply and ask about what
is normal in your area.

One real problem with acidic water is plumbing corro-
sion. The pH of groundwater varies based on the minerals
present in the earth and low pH water is not necessarily an
indication of a big problem. In fact many regions of the
country have low pH and municipal water utilities adjust
water pH by adding alkaline solutions, such as sodium hy-

When brewing water is
rich in carbonates the
mash pH can be lowered
by adding calcium in the
form of calcium sulfate
and/or calcium chloride
to water.

droxide, to increase the pH to about 8.5. The reason for
doing this is to prevent corrosion of pipes caused by acidic
water. If your home well water is consistently low your pipes
will be damaged over time.

So onto your question about water pH and mashing. The
first thing to note about water is its buffering capacity, or its
resistance to pH change. All buffers are considered weak
acids where an acid component and a base component that
are in equilibrium; these two components essentially re-
move hydrogen and hydroxide ions that are added to a solu-
tion and by doing so stabilize changes to pH that would
ordinarily be observed when these compounds are added to
a poorly buffered solution. The most common buffering sys-
tem in water is dissolved carbonates and water that con-
tains carbonates will resist changes in pH more than water
that has essentially no buffering capacity, for example dis-
tilled water.

The second thing to note about pH and brewing is that
malt is rich in compounds that are buffers. The two most
significant buffering systems added to the mash from malt
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are phosphates and proteins/polypeptides/aming acids (col-
lectively called "protein”). The buffering capacity of mash is
usually much, much higher than water. This means that
mash water with a relatively high or relatively low pH may
have very little effect on mash pH if the water is poorly
buffered. But if the water has a high buffering capacity, as is
the case with water high in carbonate, mash pH may end up
being higher than desired (high mash is the result of car-
bonate water).

When brewing water is rich in carbonates the mash pH
can be lowered by adding calcium in the form of calcium
sulfate and/or calcium chloride to water. When brewing
water needs to be adjusted for mash pH control, it is almost
always because of carbonates. There are times, however,
when the mash pH is too low and needs to be increased. In
these cases carbonates are added to water. Calcium carbon-
ate and sodium bicarbonate are two common salts used to
increase mash pH, and an example of when these salts may
be required are when brewing beers with a high percentage
of roasted malts that tend to lower mash pH. Historically,
this is why dark beers were brewed in regions with carbon-
ate waters.

Note that in the discussion above | state that calcium
salts can be added to mash water to lower mash pH and
that carbonates can be added to increase mash pH. It's the
mash pH that is important and in the case of calcium addi-
tions the water pH is not altered by the addition because
the acidifying effect on mash pH only occurs when calcium
reacts with the malt buffer systems.

You need to confirm that you indeed have acidic water,
and this may or may not be a concern for your home use. If
your water is safe, you should also determine what happens
when you use this water for mashing. The simplest and
cheapest thing to do is to conduct a small test with about a
quarter pound of malt. Just make yourself a small test mash
in a pot and measure the pH. It may be that the mash pH is
not affected by the water and all will be fine.

If your mash pH is lower than 5.2 and you want to
increase your mash pH, you should consider adding sodium
bicarbo-nate (baking soda) or calcium carbonate to your
brewing water. These compounds will increase water pH so
don’t be surprised if you are measuring water pH as part of
your experimentation. =

Related Link:

There is more to most water than two molecules of hydro-
gen and a molecule of oxygen. The pros offer advice on
adusting water for your brew: http://byo.com/story310
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@ STYLE PROFILE

SHAKE IT UP WITH
A LITTLE SALT

The ancient German style of Gose

BY JAMIL ZAINASHEFF

While not sweet
on its own,

salt counter-
acts the bitter-
ness in beer,
which helps
with the overall
balance of this
beer style.

GOSE

BY THE NUMBERS
06 whnmn=l036=1.052
EGH e 1.006-1.012
SR 226
| 5-12
SN e 3.9-4.9

% Y
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know it was more than a decade
ago when | first heard of Gose
{pronounced goes-uh),a 1,000-
year-old German beer style made
with wheat, coriander and salt. | do not
remember who first told me about it,
but a good guess would be Randy
Mosher or Ray Daniels. Both are always
pulling odd historical beers out of
nowhere. At the time, commercial ex-

amples of Gose were extremely limited.

A local homebrewer brought some
back from Germany, so we had a few
ounces of experience with the style be-
fore trying to brew one. Still, it was a
challenge judging this newfound style.
Was that too much coriander? Too little
salt? Was the souring right?

| count myself very lucky that pro-
fessional brewer Jeff Griffith contacted
me about Gose around the same time.
Griffith was experimenting with mak-
ing the perfect Gose and we discussed
those questions everyone seems to
have about salt, coriander and sour-
ness. | think it was in 2007 when |
got the opportunity to try many of
Griffith's commercial beers, including
his Gose. | thought at the time that his
Gose was a solid example, but Griffith
is a perfectionist when it comes to
brewing and he was determined to
have the best Gose possible. Every time
| saw Griffith after that, we would talk
about Gose and he would have me
try the latest iteration. Sure enough, it
was not long before Griffith was mak-
ing the best example of Gose | have
ever tasted.

A great Gose, like any beer style, is

BREW YOUR OWN

about balance. In Gose, it is a balance
between the tart lactic acid, the sweet-
ening effect of the salt, the peppery co-
riander, and the breadiness of the malt.
None of these characteristics should
overwhelm the others. The tartness is a
light lactic sourness, not nearly as
strong as would be found in Berliner
weisse or lambic. Instead, it adds a tart
counterbalance to the bready malt and
sweetening effect of the salt. (While
not sweet on its own, salt counteracts
the bitterness in beer, which helps with
the overall balance of this beer style.)
The salt is just a background character,
providing balance and a subtle hint of
salt, not an outright saltiness. The co-
riander pravides a peppery, floral, citrus
note, similar to witbier. The overall
aroma is clean, with hints of coriander
and lactic sourness that can come
across as citrusy. Hop aroma, as well as
hop flavor, should be non-existent. Hop
bittering is just a balancing note in this
style. Overall, the beer is crisp, dry to
semi-dry,and refreshing. It should have
a medium body and high carbonation.
Color ranges from straw to gold, with
clarity that ranges from slightly hazy to
cloudy. One word of warning if you
want to brew a great classic example
of this style and count on examples
brewed in the United States: Most
brewers in the USA make their Gose far
t00 SOUr.

Griffith is now head brewer at
FATE Brewing Company in Boulder, Col-
orado, where he continues to exercise
his quest for flawless beer, including
Gose. At FATE, his delicious Uror Gose



GOSE

(5 gallons/19 L, all-grain)
0G=1.044 FG=1010
IBU=9 SRM=4 ABV=45%

INGREDIENTS

3.7 lbs. (1.7 kg) wheat malt (4 °L)

2.6 bs. (1.2 kg) continental Pilsner
malt (2 °L)

14.1 0z.(0.4 k) flaked oats (2 °L)

14.1 oz. (0.4 kg) flaked wheat (2 °L)

7.1 0z. (0.2 kg) Munich malt (8 °L)

5.3 0z.(0.15 kg) acidulated malt (2 °L)
(added once temperature is below
120 °F/49 °C)

1.8 AAU Magnum hop pellets (60 min.)
(0.14 0z./4 q at 13% alpha acids)

¥ 15p. (1.8 g) sea salt crystals (0 min.)

043 oz.(12 g) crushed coriander
(0 min.}

White Labs WLPD29 (German Ale/
Kolsch) or Wyeast 2565 (Kalsch) yeast

1 cup corn sugar (if priming)

STEP BY STEP

| currently use Best Malz Pilsen, Munich,
and acidulated malt. My wheat malt,
flaked oats, and flaked wheat are from
Great Western, but feel free to substitute
any high quality malt of the same type
and color from a different supplier. My
hops are in pellet form and come from
Hop Union, Crosby Hop Farm, or Hop-
steiner depending on the variety.

Mill the grains (keeping the acidu-
lated malt separate) and dough-in tar-
geting a mash of around 1.25 quarts of
water to 1 pound of grain and a temper-
ature of 150 °F (66 °C). Hold the mash
at 150 °F (66 °C) until enzymatic con-
version is complete. Infuse the mash
with near-boiling water while stirring or
with a recirculating mash system raise
the temperature to mash out at 168 °F
(76 °C).Add in 1 quart (1 L) of ice cubes
and stir in the mash thoroughly. Check
the mash temperature. Keep adding ice
and stirring until the mash temperature
drops within a few degrees of 120 °F
(49 °C). Sprinkle the crushed acidulated
malt across the surface of the mash.
Seal off the top of the mash vessel with
plastic wrap and then slowly fill the
headspace of the mash vessel with CO,
or argon gas: Insulate the outside of the
mash vessel with blankets or other in-
sulation. Check the pH of the mash
every 12 hours. When it reaches the low
4 pH range, you can begin sparging.
Sparge slowly with 170 °F (77 °C) water,
collecting wort until the pre-boil kettle
volume is around 6.5 gallons (25 L) and
the gravity is 1.034.

STYLE PROFILE RECIPES @

The total wort boil time is 90 min-
utes, which helps reduce the S-Methyl
Methionine (SMM) present in the
lightly kilned Pilsner malt and results
in less Dimethyl Sulfide (DMS) in the
finished beer. Add the hop addition
with 60 minutes remaining in the boil.
Add the sea salt and coriander at the
end of the boil. Chill the wort to 65 °F
(18 °C) and aerate thoroughly. The
proper pitch rate is about 150 billion
cells. You can get by with pitching a
fresh vial or smack pack, but the safe
bet is to use 1 package of yeast ina
1-liter starter to be certain you have
a healthy pitch of enough yeast for
proper fermentation.

Ferment around 65 °F (18 °C) until
the yeast drops clear. With healthy yeast,
fermentation should be complete in a
week, but do not rush it. If desired, per-
form a diacetyl rest during the last few
days of active fermentation. Rack to a
keg and force carbonate or rackto a
bottling bucket, add priming sugar,and
bottle in heavy weight bottles. Target a
carbonation level of 3 to 4 volumes.

GOSE

(5 gallons/19 L, partial mash)
0G=1.044 FG=1.010
IBU=9 SRM=4 ABV=45%

INGREDIENTS

3.9 Lbs. (1.8 kq) wheat liquid malt
extract (8 °L)

1.1 Ibs. (0.5 kqg) continental Pilsner
malt (2 °L}

14.1 0z, (0.4 kg) flaked oats (2 °L)

14.1 oz. (0.4 kqg) flaked wheat (2 °L)

7.1 0z.(0.2 kq) Munich malt (8 °L)

1.8 AAU Magnum hop pellets (60 min.)
(0.14 oz./4 g at 13% alpha acids)

¥ tsp. (1.8 g) sea salt crystals (0 min.)

0.43 oz. (12 g) crushed coriander
(0 min.)

Lactic acid to taste (post fermentation)

White Labs WLP029 (German Ale/
Kélsch) or Wyeast 2565 (Kdlsch) yeast

1 cup corn sugar (if priming)

STEPBY STEP

| use a wheat extract blend from my
local homebrew shop. Always choose
the freshest extract that fits the beer
style. If you cannot get fresh liquid malt
extract, use an appropriate amount of
dried malt extract instead. Using fresh
extract is very important to make great
beer. | currently use Best Malz Pilsen
and Munich malt. My wheat malt, flaked
oats,and flaked wheat are from Great
Western, but feel free to substitute any

high gquality malt of the same type and
color from a different supplier. My hops
are in pellet form and come from Hop
Union, Crosby Hop Farm, or Hopsteiner
depending on the variety.

Mill or coarsely crack the Pilsner
and Munich malt and place loosely in
a grain bag with the flaked oats and
flaked wheat. Avoid packing the grains
toao tightly in the bag, using more
bags if needed. Place the bag in about
1.5 gallons (-6 liters) of water at
160 °F (71 °C). The idea is that your
temperature, once you add the grain, is
in the malt conversion range and will
convert the starch from the grains.
After 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 malt
extract to make a pre-boil valume of
5.9 gallons (22.3 L) and a gravity of
1.038. Stir thoroughly to help dissolve
the extract and bring to a boil.

Once the wort is boiling, add the
bittering hops. The total wort boil time
is 1 hour after adding the first hops. Add
the sea salt and coriander at the end of
the boil. Chill the wort to 65 °F (18 °C)
and aerate thoroughly. The proper pitch
rate is about 150 billion cells. You can
get by with pitching a fresh vial or
smack pack, but the safe bet is to use 1
package of yeast in a 1-liter starter to
be certain you have a healthy pitch of
enough yeast for proper fermentation.

Ferment around 65 °F (18 °C) until
the yeast drops clear. With healthy yeast,
fermentation should be complete in a
week, but do not rush it. If desired, per-
form a diacetyl rest during the last few
days of active fermentation. Once fer-
mentation is complete, add lactic acid in
small doses until the beer has a slight
tart edge to it. Rack to a keg and force
carbonate or rack to a bottling bucket,
add priming sugar,and bottle in heavy
weight bottles, Target a carbonation
level of 3 to 4 volumes.

WEB EXTRA:

Want to change things
up a bit? Read up on
mash hopping, which
could be a good fit for
brewing your Gose:
http://byo.com/story2958
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is even available aged in tequila bar-
rels. | asked Griffith to provide his
latest recipe and to offer tips for brew-
ing the perfect Gose. Probably his
most critical tip, ‘Less is more with this
beer. Nothing is worse than an over-

salted beer”

The basic grist for an authentic tra-
ditional Gose would be 60% wheat
malt and 40% Pilsner malt. Griffith's
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Ask your local homebrew store

recipe goes further. While he has 40%
wheat malt, 30% Pilsner malt, he also
includes a substantial portion (11%
each) of flaked oats and flaked wheat,
which add head and body forming pro-
teins. Flaked oats, especially, can add to
the mouthfeel of the beer.

He also adds a small portion of
Munich malt (5%) and acid malt (3%).
The Munich malt can assist in develop-

for handcrafted Briess malts
and malt extracts today!
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ing that bread-like malt character and
the acid malt can help with mash pH. It
is possible to derive all of your souring
from just acid malt or from the addi-
tion of lactic acid, but in this case, Grif-
fith uses the acid malt to provide his
starting culture in a sour mash. Since
his recipe uses a substantial amount of
huskless grain, Griffith also adds rice
hulls to aid in lautering his mash. Gen-
erally, adding about 0.5-1 Ib. (0.25-0.5
kq) of rice hulls to a 5-gallon (19-L)
batch provides enough husk material
to avoid a stuck mash.

You can use other base malts, such
as Vienna, but the light, grainy and
bready taste of high quality Pilsner and
wheat malt is right on target for this
style. You can add some melanoidin-
rich malts such as aromatic or
melanoidin, but as Griffith says, less is
more. Other than the use of Munich
and acidulated malt, avoid overloading
the beer with too many other specialty
malts, keeping it to no more than 5% of
the grist and do not include any crys-
tal/caramel malts. Bready notes are
nice, but you are shooting for a crisp,
refreshing, light-colored beer.

Extract brewers can use wheat
malt extract, either 100% or blended,
but will need to do a partial mash if
they want the effect of the flaked oats
and flaked wheat that Griffith uses.

Griffith employs a triple decoction
to develop the bready maltiness and
then follows it up with a sour mash
technique to develop the needed acid-
ity for this beer.

GRIFFITH GOSE DECOCTION
MASH SCHEDULE
I. Mashinat 95 °F (35 °C). Rest

20 minutes.

2. Pull ¥ of mash to a separate pot.
Raise to 152 °F (67 °C). Hold for 30
minutes. Raise to boil. Boil for 30
minutes. Return to main mash for a



target mash temperature of 122 °F
(50 °C).

3. Pull % of mash to a separate pot.
Raise to 152 °F (67 °C). Hold for 30
minutes. Raise to boil. Boil for 30
minutes. Return to main mash for a
target mash temperature of 148 °F

(64 °C).

4. Pull ¥ of mash to a separate pot.
Raise to boil. Boil for 30 minutes. Re
turn to main mash for a target mash
out temperature of 168 °F (76 °C).

5. Allow mash to cool below 130 °F
(54 °C). Add some additional
crushed malt (Griffith uses about
0.25 lb./0.11 kg acidulated malt) to
the surface of the mash. The bacte-
ria present on the grain will begin
to sour the mash. When the mash
reaches the proper pH range, lauter,
sparge, and bail as normal.

Those who know me know | like to
avoid the work of decoction whenever
possible. Griffith suggests lazy people
like me can use a single infusion at
150 °F (66 °C). The sour mash, on the
other hand, might seem like a lot of
work at first, but it is really just more of
a waiting game. All brewing grains
have bacteria on them. When added to
the mash at temperatures where they
will thrive, the bacteria will quickly
sour the mash. The more grain you add,
the more bacteria you are adding and
the quicker the souring will occur.

About 0.25-0.5 lb. (0.11-0.23 kg)
is right. The best way to monitor
progress is to check the pH of the
mash. In this case,a pH around the low
4 pH range is about right depending on
other aspects of your recipe. This will
take around 12 to 24 hours at 100-
120 °F (38-49 °C), but more or less
time is possible. The longer you leave
the mash, the more sour it will become.

It is possible to leave it too long, end-
ing up with an overly sour Gose.

There are a couple of other tricks
to a great sour mash. You want sour,
but not funky. The first tip is to make
sure your mash is 4.5 pH or lower be-
fore you start. You might need to add
acid malt or even lactic acid to your
mash to reach this pH, but it will
greatly reduce the funk. Another trick is

to seal off the mash tun, perhaps with
plastic wrap and then flush the surface
of the mash with CO, or argon gas to
minimize oxygen pick-up.

Although | have never tried it, | see
no reason not to try something similar
in extract brewing. Just add some
crushed grain to the wort and then
treat as if it were a mash. It should
sour in a similar manner to the all-

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

Check out the Product Information
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Electric Mash Water Heater
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* No Programming
* No Fumes

* Precise Control
Do you like to mash using
efficient fly sparging but have
trouble preparing the neces-
sary strike and sparge water?
The new Brewer's Edge®
Mash Water Heater heats up
to 7 gallons of precisely controlled strike or sparge water
anywhere you have a 110 volt plug. The exclusive
Mash Heat Control included lets you make quick
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switching from heating strike water at 175° F.
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grain mash. Once soured, separate the
wort from the grain and boil as normal.

Griffith adds about 4 tsp. (1.8 g)
sea salt crystals and 0.43 oz. (12 q)
crushed coriander to a 5-gallon (19-L)
batch at flameout. As in any spice addi-
tion, you may find your preference for
the coriander and salt differs.

Choose a salt that does not have
iodine added. One thing to be aware of
when dealing in salt measurements is
that different forms (flake, fine, large
crystal) and different brands will have
different weights for a given volume. It
is best to measure your salt by weight
if you can. If not, try about % tsp. for a
5-gallon (19-L) batch. You can always
add more salt once the beer is fer-
mented (but do it before carbonation
to avoid a foamy mess).

At most, hop character is just a
slight background note in Gose, but |
still prefer German-grown hops when
making German beers. Magnum is my
favorite, but other hops will work well.
You want to avoid very low alpha acid
hops so that you do not need to add so
much that the flavor comes through.
The same goes for very high pungency
hops, with lots of pine, catty or other
American-hop characteristics. The bit-
terness to starting gravity ratio (1BU di-
vided by the decimal portion of the
specific gravity) ranges from 0.1 to 0.3,
but | like to target around 0.2 in one
60 minute addition. The more acidic
you go the less bittering you need. Grif-
fith targets 9.5 IBU versus a starting
gravity of 1.045.

You can ferment with any ale yeast
that has a restrained ester profile.

You might even be able to use lager
yeast, Griffith uses White Labs WLP0O1
(California Ale), which is a solid choice.
You can also use the similar Wyeast
1056 (American Ale). Other solid
choices with a touch more character
would be Kdlsch or Alt yeast strains or
perhaps European ale yeast. You will



find that different yeast strains will
emphasize different aspects of the
beer. A fermentation temperature in the
65-68 °F (18-20 °C) range for most
ale yeasts or a few degrees cooler for

the Kaélsch or Alt yeast strains should
yield decent results.

If you decide to sour the beer by
the addition of Lactobacillus, it is prob-
ably best to add it after primary fer-
mentation is complete. One vial or
smack pack should do fine. You do not
want a lot of souring, so limiting the
food for the bacteria will keep souring
in check. If it seems like souring might
be going further than desired, keeping
the beer under refrigeration, below
40 °F (4 °C), should mostly halt the
bacterial activity.

The high level of carbonation in
this style helps add a dryness and acid-
ity to the beer. Target a carbonation
level of 3 to 4 volumes. If you are
going to bottle this beer, be very care-
ful. High carbonation and glass bottles
can result in severe injury or death.

Similar to Berliner weisse, Gose can
be served "mit schuss” or “with syrup” A
small dollop of raspberry (himbeer) or
woodruff (waldmeister) syrup helps
counter the tartness and adds another
dimension to the beer. You can buy the
authentic German syrups at many Ger-
man food stores or read the article BYO
ran on making syrups in the May-June
2014 issue and experiment with a wide
variety of flavors. ®o

Author's Note: This is my last "Style Pro-
file" column. As much as | have enjoyed
writing this column the past eight years,
the demands of running Heretic Brewing
Company have made it impossible to
continue. | have learned a great deal
from writing this column and even more
from meeting and talking with many of
you. If you ever see me somewhere, be
sure to say hello. I'd love to have a beer

with each and every one of you.

GermanyPilsnerd PAmericaniRaleAlel lBrowniRorter
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xtract brewing is a great technique for brewing fantastic beers in less
time and with less equipment than is generally necessary for brewing
all-grain beer. Even for those who usually brew all-grain, the occa-
sional extract brew session can be a great way to brew up a quick batch
when the time for an all-grain brew day simply isn’t available. I've
found that although basic extract brewing is a fairly straightforward
process, there are a few common pitfalls that can hold extract brewers

back. The tips that I'm going to outline here will help you avoid some of these common problems

and, together with the great variety of high quality fresh malt extracts available, will allow you

to bring out the full potential of your extract beers.
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I = USE FRESH EXTRACT

This may seem like an obvious tip,
however, one of the biggest contribu-
tors to the sometimes bad reputation
that haunts extract brewing is the use
of extracts that are not as fresh as they

could be. This is especially true with
liguid malt extract (LME), which hasa
shorter shelf life than dried malt ex-
tract (DME) and tends to darken in
color and taste stale over time. Try to
find a retailer that moves their prod-
uct and always has fresh inventory.
Liquid malt extract is only good for a
couple of months once it’s been

opened. Dried malt extract lasts
longer, but don’t use it if it’s more
than a year old. Brewing with fresh
extract will help you avoid the infa-
mous “extract twang.”

2 = HEAT WITH CARE

When brewing with extracts, take
great care not to scorch the extract in
the brew Kettle as this will create an
instantly recognizable burnt or acrid
off flavor. When using liquid extract,
which sinks to the bottom, remove
the kettle from the heat source when
you add the extract, and be certain

by Joseph Vella

that the extract is completely dis-
solved before returning the kettle to
the heat.

3 = DO A FULL WORT BOIL
There has been some debate about
this topic, but in my opinion if you're
doing concentrated boils you're never
going to produce flawless beers. If
you’re brewing 5 gallons (19 L) of beer,
then you should start with at least 6
gallons (23 L) of wort, and this is par-
ticularly true for very pale-colored
and/or very hoppy beers.

A concentrated boil can work
against you in a number of ways. One
result of a concentrated boil is in-
creased melanoidin formation via the
Maillard reaction (often incorrectly
referred to as “kefttle carameliza-
tion™), which produces a darker col-
ored beer and may also change the
flavor profile in undesirable ways. A
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concentrated boil will also decrease
hop utilization, which can leave you
with an under bittered, unbalanced
beer if lower hop utilization is not
considered. If you can’t fit all of your
wort into one kettle, or can’t get it all
to boil over one burner, split it into
two kettles (aka the “Texas two-step”
methed). If you must do a concen-
trated boil, consider utilizing a late
extract addition (reserving a portion of
your extract and adding it at the end of
the boil), which can help combat some
of the preblems that arise with a con-
centrated boil.

4 = FORMULATE RECIPES
LIKE AN ALL-GRAIN BREWER
When an all-grain brewer builds a
recipe, they start with a pale base malt
and then add specialty grains and/or
adjuncts as necessary, even for the
darkest beers, and a great extract
brewer should do the same. The prob-
lem with many malt extracts is that
you don’t always know what’s in
them. Say, for example, that you’re
making a stout and you decide to start
with a can or jug of “dark” extract —
well, what exactly is in that extract,
and in what proportions? Does it con-
tain roasted barley? Black patent
malt? Who knows. And now you’re
going to add your own specialty grains
on top of what is already in the extract
and you’'re basically taking a shot in
the dark (pun intended).

Many extract brewers who pay
attention to their attenuation find
that they have problems getting the
wort down to their desired final
gravity. This is due to the fact that ex-
tracts containing a lot of specialty
grains tend to be less fermentable
than either all-grain wort or lighter
extracts with simpler formulations.
In order to avoid these problems, use
extract in a recipe the same way that

38  MARCH-APRIL 2015

an all-grain brewer uses a base malt.
Every extract beer, regardless of the
style, should be based on either extra
light or Pilsen extract. Extra light ex-
tract is generally nothing but good
quality 2-row base malt, plus or minus
a touch of Carapils®, while Pilsen
extract is generally nothing but Pil-
sner malt, again plus or minus a touch
of Carapils®.

5 = USE SPECIALTY GRAINS
APPROPRIATELY
Extract brewers have a tendency to
overuse specialty grains in my experi-
ence, Care should be taken to use spe-
cialty grains in instances where they
are appropriate, and in the appropri-
ate quantities, and to not use them
where they are not called for. Crystal
(aka caramel or cara) malts in partic-
ular seem to be overused. Crystal
malts can be useful additions in many
styles of beer, and when used judi-
ciously can improve head retention,
bedy, mouthfeel, color, and balance of
flavor. However, crystal malts are not
appropriate in every style of beer.
Even when they are appropriate, too
much crystal malt can overwhelm the
beer, leading to high final gravities
and/or throwing off the balance.
Additionally, not every specialty
grain is appropriate for steeping.
Technically, the only grains that can
and should be steeped are those that
have already had their starches con-
verted by the action of enzymes
and/or heat. This includes the crystal/
caramelfcara malts, roasted
grains like chocolate malt, black
patent malt, Carafa® malt, and roasted
barley; everything else really needs to
be mashed. Trying to steep grains like
oatmeal or Munich malt will add un-
converted starch to your beer, which is
not doing it any favors. Unconverted
starch can make it more difficult to

and
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produce a brilliantly clear beer, in ad-
dition to decreasing the beer’s shelf
stability and increasing the risk of an
infection taking hold. If you want to
include grains in your extract beer,
aside from the ones listed, do a mini
mash or a partial mash.

6 = USE PARTIAL MASHES

Partial or mini mashes are techniques
that intimidate many extract brewers
and they absolutely should not. A lot
of extract brewers love steeping
grains, but the word “mash” sends
them running for the hills; in reality
doing a small mash is no more diffi-
cult than steeping. Employing a mini
mash or partial mash opens up a
whole new world of ingredients to the
extract brewer, which can signifi-
cantly increase the range of styles
they can successfully brew as well as
improve the overall quality of their
beer. A few pounds or kilograms of
grain can easily be mashed on the
stovetop in a muslin or nylon strainer
bag (the so-called “brew-in-a-bag”
method that is becoming ever more
popular with the all-grain crowd).
This really takes no more effort than
performing a steep and is basically
the same procedure, aside from the
fact that you need to pay more atten-
tion to your water volume and tem-
perature in order to make sure you
are achieving the proper enzymatic
conversion. For example, say you
want to add a pound (0.45 kg) of oat-
meal to your stout, a simple mini
mash procedure would be as follows:
Place one pound (0.45 kg) of crushed
2-row base malt (a source of diastatic
enzymes to convert the starch in
the oatmeal) and your pound of oat-
meal into a strainer bag, and steep it
in 1.5-2 quarts (~1.5-2 L) of water per
pound of grain (so 3-4 quarts/L of
water total) at 150-155 °F (66-68 °C)



for 45-60 minutes. You can then re-
move the bag, let it drain, and add the
resulting wort to your brew kettle with
the rest of your water before adding
your extract,

7- USE DME INSTEAD OF
LME WHEN POSSIBLE

I touched on this earlier, but this is
important enough to warrant a full
tip. T also acknowledge that this tip
may not always be possible to follow,
as some types of extract are only
available in liquid form. That said, I
generally prefer DME to LME for a
number of reasons. Because it doesn’t
sink like LME, DME is less prone to
scorching in the kettle, which will
protect the flavor and color of your
beer. Dried malt extracts are also more
shelf stable than liquid malt extracts;
they tend to stay lighter in color, and
fresher tasting far longer, and they
are less susceptible to the effects of
suboptimal storage conditions. Even
under ideal conditions, pale or light
liquid extracts will never be able to
produce beers that are as light in
color as those made with extra light
or Pilsen DME. And while this will
not apply to everyone, to those who
like to purchase ingredients in bulk,
large packages of DME can be pur-
chased, measured out for recipes, re-
sealed and stored longer and with less
mess than liquid extracts (T used to do
this with 55-pound/25-kg) boxes of
extra light DME). For those who
homebrew often, this can be both
more convenient and more economi-
cal than buying extract in smaller
quantities. Tt should be noted that
DME is extremely hygroscopic (i.e., it
absorbswater from the environment),
so if exposed to air for any length of
time it will become sticky and
clumped. However, if kept tightly
sealed in plastic and stored in a cool,

dry place, it will remain fresh and easy
to work with for months. Liquid ex-
tract, on the other hand, will darken in
color, and once opened can become
moldy, rendering it unusable.

8 =« USE GOOD WATER
Extract brewing, in general, is more
forgiving than all-grain brewing in
regards to water chemistry. However,
it should be obvious that in order
to brew great tasting beer, you need
to start with great tasting water.
Municipal tap water, in many in-
stances, is perfectly acceptable for
brewing extract beer. However, if your
water smells or tastes off then you
need to consider either treating it in
some way to remove the offensive
characteristics, or find an alternative
water source. Many municipalities use
chlorine to treat their water, which is
easily removed by boiling; however,
many use chloramine, which is more
stable and cannot be removed by boil-
ing. You can, however, remove chlo-
ramine in tap water using Campden
tablets (potassium or sodium meta-
bisulfite). Add them to your brewing
water at a dosage of one tablet for
every 20 gallons (76 L) of water.
Carbon filtering is also a great way to
remove chloramine and other un-
wanted chemicals from your water.
Alternatively, any good bottled drink-
ing water would be perfectly fine to
use in extract brewing.

9 = CONSIDER UPGRADES

I've heard it countless times — home-
brewers who switched from extract
brewing to all-grain brewing who saw
an improvement in their beer, and
proclaimed “1 knew it, the extract was
holding me back.” If you start asking
questions, however, what you'll often
find is that all-grain isn’t the only

reason their beers improved. Often
these homebrewers not only switched
from extract to all-grain, but they also
improved their overall brewing, fer-
menting, and packaging processes at
the same time. For example, they
switched from a concentrated boil to a
full wort boil and perhaps got a more
powerful burner. They may have also
started oxygenating their wort better,
chilling their wort faster, controlling
their fermentation temperatures,
making yeast starters, and soon. They
may have even switched from bottling
to kegging, which can decrease oxygen
exposure at packaging (one of the
most pervasive flaws in homebrewed
beer). Any of these changes can lead to
significant improvements in the over-
all quality and presentation of your
beer. In other words, if someone were
to change some or all of these vari-
ables and come to the conclusion that
the improvement they saw was due to
going all-grain, they would be seri-
ously misguided. All of the general
concepts that apply to brewing great
beer are just as true whether you're
brewing extract or all-grain. If you're
not already giving serious considera-
tion to these issues, then now is the
time to start.

l 0 = RESPECT EXTRACT
Extract brewing can get less respect
than all-grain because the mashing is
essentially already done for you. This
stigma can extend to believing that
extract brewing is a shortcut to brew-
ing and that it’s ok to cut corners —
not so. Yes, a batch of extract home-
brew takes less time than an all-grain
brew day, but that doesn’t mean you
should skip over getting your gravities
right or paying attention to time and
temperatures. Take extract brew days
seriously and be a stickler for details
and better beers will result. ®w
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AMERICAN IPA

by Derek Dellinger

merica’s favorite style
of craft beer of late is
o pretty easy to name:
O Rt : IPA. Those three let-
' ters can sell almost anything, market analysis
. tells usyear after year. Over time, the IPA cat-
‘has splintered further into a dozen sub-
Styles: Every color, every strength, every

#Possible combination of yeast strains. Beyond
hoppy, drinkers and brewers can seem to
change their mind about what they want the
style to be year after year. While this riffing
on a common theme is far from new in beer,
it can seem to affect IPAs far more than other
styles. Maybe that’s because India Pale Ale
has always had a hazy identity, full of twists
and turns right from the start.

IN THE BEGINNING

The common story that [PA was invented to
survive the long ocean voyage is actually a bit
of a distortion of the truth; hoppy pale ales
existed before the style was defined, and in-
dependent of the India route. Little realized,
too, is that historic English IPAs resembled
American hop-bombs closer than their con-
temporary English cousins. Brewed with only
the lightest malt on the market to be as pale
and dry as possible, they were nonetheless in-
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tensely hopped, using up to three or
four ounces per gallon. But the pow-
erful forces of taste and taxes changed
miuch over time, and the English IPA
of the mid-1900s emerged as a quite
different beer from those of the mid-
1Boos. Half a century ago, the TPAs of
England barely resembled their his-
toric predecessors.

American brewers, of course, took
arun at it from there. Early on in the
US there was the legendary Ballantine
IPA, a standard bearer of American IPA
for decades, but which mutated and
changed many times itself over the
years, until, by the 1970s, changes in
ownership had warped Ballantine into
a ghost of the beer it’d once been. It
would take innovative brewers on the
West Coast of the United States to
rekindle the public’s taste for hoppy
beers. Soon, of course, this thirst
would spread across the country.

In IPA: Brewing Techniques, Recipes
and the Evolution of India Pale Ale, au-
thor (and Stone Brewing Co. Brew-
master) Mitch Steele describes the
conception of the beer that would
form the blueprint for hoppy Ameri-
can ales for years to come: Anchor
Liberty Ale. Hopped entirely with Cas-
cade, it was a massively bitter beer for
its time, at 40 plus IBUs. Steele calls it,
“The first American IPA in every sense
since Ballantine.” Liberty Ale would
inspire many more beers, and Cascade
would from then on practically define
an era of American craft beer. Sierra
Nevada based their game-changing
pale ale around Liberty. In the east,
Boston’s Harpoon IPA soon emerged
as one of the first year-round 1PAs
anywhere in the country — and it too
showcased America’s favorite new
hop. In Oregon, the trend-setting,
super-bitter-for-its-time Bombay
Bomber TPA from Steelhead Brewing
Co. in Portland furthered the trend of

focusing on new, citrusy American
hops like Chinook.

But as more and more (and more)
breweries opened, these American
commonalities were shuffled off into
a new era of regionalism. Tf you’re an
TPA fan, you're almost certainly famil-
iar with the distinction of East Coast
IPA and West Coast IPA. Or the per-
ceived distinction, anyway — it stands
to reason that the lines would begin to
blur over time, that not every last
brewery would stick to its geographi-
cal inheritance. But let’s step back
twenty or so years ago, to when Amer-
ican TPA was in a different phase,
when regionalism was much more of
a thing.

As “schools of thought,” the geo-
graphical categorization of East Coast
IPA and West Coast TPA was never
meant to encapsulate every single
brewery on either coast, but rather the
prevailing trends and techniques that
many brewers in the various regions
favored. The East Coast took its cues
from contemporary brewing trends in
England, with ample crystal malt pro-
viding contrast to hop bitterness.
West Coast brewers dug in on paler
concoctions with unashamed bitter-
ness, in some ways closer to English
IPAs of an earlier era. These days, the
same rules don’t necessarily apply.

“Brewers are fairly transient,”
said John Trogner, Co-Founder and
Brewmaster at Trdegs Brewing Co. in
Hershey, Pennsylvania, who got his
start brewing in Colorado before mov-
ing back to central Pennsylvania to
open Troegs with his brother.
“They're learning in one place and
picking up and moving to another.
Just like America, it’s the melting pot.
We've traveled all over and soaked up
what we've liked and molded each of
our beers to have their own tastes
and aromas.”

Mitch Steele agrees. “It’s blurring
across the country,” Steele said of the
American TPA style. “Some of the best
‘West Coast’ IPAs are being brewed by
Fat Heads, just outside of Cleveland,
Ohio, and Wicked Weed in Asheville,
North Carolina, among many others.
Brewers tend to share so much
information, regional differences are
going away.”

THE NEW APPROACH

As trends change, balance is often the
big riddle for American IPA brewers
and drinkers alike. It seems to mean
something different to everyone, and
no one can even Seem to agree
whether an IPA needs to be balanced
— again, depending on what you even
mean by the term. But for years, the
distinction in terms of coastal TPAs at
least had some consensus: When
brewing in the East, use more caramel
malt; when brewing for Californians,
just bitter that sucker to oblivion, and
don't forget the gypsum.

“Balance is so subjective,” Steele
said. “Tthink every beer needs to have
some malt — it can’t be a hop tea and
be successful. That said, 1 do think
some brewers are too nervous about
going for the gusto with their hop ad-
ditions. Using a skillful blend of hops
in very large quantities can result ina
wonderful balance too.”

Across all the brewers I've talked
to, both for this article and in general
conversation recently, T was shocked
how unanimous this impression was.
All TPA brewers seem to be zeroing in
on a shift in the palate of IPA drinkers,
who seem to have a thirst for drier,
aromatic, and more drinkable IPAs.

“I think many brewers across the
country tight now are focusing their
TPA recipes to have huge hop aroma
and flavor, and very little malt sweet-
ness,” said Steele.
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“Tthink brewers across the US are
continuing to move in a commen di-
rection in regard to the overall objec-
tives in IPA brewing: A pale ale that is

delicate on the palate and cozing with
hop flavor and aroma,” said Dan
Suarez, former Assistant Brewer for
Hill Farmstead Brewery in Greensboro
Bend, Vermont. Dan is currently
working to open Suarez Family Brew-
ery in Germantown, New York.

For Suarez, balance is relatively
straightforward. “T think balance sim-
ply refers to an IPA that is pleasant to
drink. This is what beer drinkers and
brewers want nowadays. The IBUarms
race is over, and people just want a
drinkable beer.”

While plenty of hopheads have
developed a definite love of bitterness,
there’s a large portion of the market
that will likely never share that same
taste. Jean Broillet IV, Brewmaster at
Tired Hands in Ardmore, Pennsylva-
nia, points out that humans are wired
to avoid bitterness, even if it becomes
an acquired taste for some. Brewers
across the country have now caught
on to the fact that dense, vibrant hop
flavors can be packed into a beer that
will appeal to hopheads and bitter-
ness-fearers alike. This, in fact, may
be the new front of TPA education:
Separating “hoppiness” and “bitter-
ness” in the lexicon of the average
beer drinker’s mind.

BREWING AMERICAN IPA

While hops may be the sexiest ingre-
dient of your American IPA, in some
ways, they’re also the easiest. Throw
some Citra® and Amarillo® in for late
additions and you probably won't go
wrong. Whirlpool hopping might be
the standout trend in this new school
of thought regarding 1PAs. Broillet,
Trogner,
shifting the majority of the hop bill to
the whirlpool stage (for many home-

and others recommend
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brewers, this takes the form of a long
“hop stand” after finishing your boil)
and to the dry hop. But all the brewers
I talked to agreed: Don’t neglect the
other components, because they can
actually be the toughest to nail. (For
more on whirlpool hopping, visit
http:/fbyo.com/story2808)

The most important ingredient of
all, however, when crafting the per-
fect TPA is water,

“Insanely hoppy TPAs that you
want to be perfectly dry but not bitter

. . there's a big difference even if
you have a slight salt change,”
said Trogner.

Trogner describes the “two gen-
eral ways” of tweaking a beer’s char-
acter through water, beyond basic
utilitarian adjustments like analyzing
your water hardness and carefully di-
aling in mash pH (for dry and bright
IPAs, target a mash pH on the low end,
around 5.3). To round out the mouth-
feel of a beer, Trogner says, add cal-
cium chloride (CaCl,). To sharpen it,
gypsum (calcium sulfate) will accen-
tuate the bitterness and perception of
dryness in the beer, and remains a
classic element in the West Coast IPA
flavor profile.

As for yeast, Broillet, like many of
the brewers 1 talked to, relies on an
English ale strain, “A nice soft ester
profile jibes really well with our hop
selection,” he said. While English
strains are generally less attenuative
than American strains like Chico,
Broillet engineers his 1PAs to finish
extremely dry by manipulating other
variables, like mash temperature and
grain bill.

HOMEBREWING AMERICAN IPA

Of course, the trends in commercial
American IPA have resonated with
homebrewers. For example, Philadel-
phia-area homebrewer Ed Coffey has
devoted a lot of thought (and a lot of

BREW YOUR OWN

test batches) parsing the secrets be-
hind Broillet’s beers, along with occa-
sional tips gleaned from the brewer
himself. It’s paid off: Coffey won the
2014 Philly Homebrew Cup with an
TPA inspired by Broillet’s hoppy cre-
ations, and for his prize, went on to
brew his Riverwards IPA recipe at 2nd
Story Brewing in downtown Philadel-
phia. (Check out Coffey’s recipe, along
with four other award-winning TPA
homebrew recipes, starting on page
43). Through his repeated experi-
ments and research, Coffey sees these
new-wave [PAs as simple beers that
come together through expert tech-
nique and process management.
“From hopping technigues to
water treatment and expressive yeast
strains, every component is expertly
calculated and plays an important
role,” Coffey said of the modern
American TPA. “Drinkability is
what sets it apart, since most of these

new [PAs are not overly bitter while
being exceedingly hoppy, and more
complex and impressive than
their forefathers.”

Buffalo, New York’s Brad Robbins,
first-place winner in the TPA category
at the 2014 Amber Waves of Grain for
his Simtra Mosalaxy TPA (recipe on
page 45) goes for a similar approach.

“My goal with this IPA, and most
that I brew, was to emphasize hop fla-
vor and aroma over bitterness. Even
though it clocks in at 81 IBU, the fuller
body keeps the bitterness in check and
allows the intense aromas and flavors
of American/Down Under hops to
shine, while the first wort hopping
lends a deceptively smooth bitterness
and long-lasting flavor. In addition to
a heavy hop load at flameout, T utilized
a hopstand to extract further flavor
and aroma without adding bitterness.
There is a range of temperatures that
canbe used for hop stands, but T chose
the relatively low temperature of



RIVERWARDS IPA

(5 gallons/19 L, all-grain)
0G=1.060 FG=1.012
IBU=42 SRM=4 ABV=6.4%

by Ed Coffey « Philadelphia,
Pennsylvania
Winner, 2014 Philly Homebrew Cup

INGREDIENTS
11 Lbs. (5 kg) 2-row pale malt
1.4 |bs. (0.64 kg) white wheat malt
1.4 |bs. (0.64 kg) flaked oats
4.3 AAU CTZ (Columbus/Tomahawk®/
Zeus) hops (first wort hop)
(0.25 oz./7 g at 17% alpha acid)
11.1 AAU Amarillo® hops (5 min.)
(1.25 oz./35 g at 8.9% alpha acid)
18.1 AAU Citra® hops (5 min.)
(1.25 oz./35 g at 14.5% alpha acid)
1.25 oz. (35 g) Amarillo® hops
(hop stand)
1.25 oz. (35 g) Citra® hops
(hop stand)
2.5 oz.(71 g) Amarillo® hops
(dry hop)
2.5 oz. (71 g) Citra® hops (dry hop)
1 oz. (28 g) Simcoe® hops (dry hop)
14 tsp. yeast nutrient (15 min.)

AVEARD WINNINE 1PA

------------------------------------------------------------------------------------------------------------------------------

1 tsp. Irish moss (15 min.)

The Yeast Bay (Vermont Ale) or
GigaYeast GY054 (Vermont |PA) or
East Coast Yeast ECY29 (North
East Ale) yeast

% cup corn sugar (if priming)

STEP BY STEP

Mill the grains and dough-in with
17.25 quarts (16.3 L) of strike water,
for a mash ratio of about 1.25 quarts
per pound of grain (2.6 L/kg). Target
a mash temperature of 150 °F

(66 °C) and hold for 60 minutes.
Sparge with 170 °F (77 °C) water.
While the runnings are being col-
lected, add your first wort hop
addition. Collect approximately 7 gal-
lons (26.4 L) of wort runoff and bring
to a boil. The goal is to get 5.5 gal-
lons (21 L) into the fermenter. Add
the Irish moss with 15 minutes left in
the boil. Add the first charge of
Amarillo® and Citra® hops with 5
minutes left in the boil.

After the 60-minute boil, chill the
entire wort down to 185 °F
(85 °C) and add the whirlpool/hop
stand addition of hops and let the
wort rest for 45 minutes with the lid
on. Once the whirlpool/hop stand is
complete, chill your wort to yeast
pitching temperature.

Pitch your yeast as a 1.5-L yeast
starter and ferment at 64-70 °F
(18-21 °C). Fermentation should
take 10-14 days. Following fermen-
tation, dry hop for five days before
bottling or transferring to keg. Prime
to 2.3 volumes of CO,.

RIVERWARDS IPA

(5 gallons/19 L, extract only)
0G=1.060 FG=1.012
IBU=42 SRM=4 ABV=6.4%

INGREDIENTS

5.5 Ibs. (2.5 kag) golden light dried
malt extract

1 Ib. (0.45 kg) wheat dried malt
extract

RECIPES

.

1 lb. (0.45 kg) corn sugar (dextrose)

4.3 AAU CTZ (Columbus/Tomahawk®/
Zeus) hops (first wort hop)

(0.25 oz./7 g at 17% alpha acid)

11.1 AAU Amarillo® hops (5 min.)
(1.25 0z./35 g at 8.9% alpha acid)

18.1 AAU Citra® hops (5 min.)

(1.25 0z./35 g at 14.5% alpha acid)

1.25 oz. (35 g) Amarillo® hops
(hop stand)

1.25 oz. (35 g) Citra® hops
(hop stand)

2.5 oz. (71 g) Amarillo® hops
(dry hop)

2.5 0z. (71 qg) Citra® hops (dry hop)

1 oz. (28 g) Simcoe® hops (dry hop)

¥4 tsp. yeast nutrient (15 min.)

1 tsp. Irish moss (15 min.}

The Yeast Bay (Vermont Ale} or
GigaYeast GY054 (Vermont IPA) or
East Coast Yeast ECY29 (North
East Ale) yeast

% cup corn sugar (if priming)

STEPBY STEP
Add the water to reach a total of 3
gallons (11.3 L), then bring to a boil.
Turn off the heat, add the malt ex-
tract and corn sugar, and stir until
completely dissolved. Return to heat
and add first hop addition. Add the
Irish moss with 15 minutes left in the
boil. Add the first charge of Amar-
illo® and Citra® hops with 5 minutes
left in the boil. Boil for a total of 60
minutes, then top off with cold, fil-
tered water until the temperature of
the wort drops to 185 °F (85 °C).Add
whirlpool/hop stand additions and
let rest for 45 minutes with the lid
on. Once the whirlpool/hop stand is
complete, top off with cold, filtered
water to reach a total volume of 5.5
gallons (21 L), then continue to chill
wort to yeast pitching temperatures.
Pitch the yeast as a 1.5-L yeast
starter and ferment at 64-70 °F (18-
21 °C). Fermentation should take 10-
14 days. Following fermentation, dry
hop for 5 days before bottling or
transferring to keg. Prime to 2.3 vol-
umes of CO;.

BYO.COM MARCH-APRIL 2015

43



PEACHTREE IPA

(5 gallons/19 L, all-grain)
0G=1.063 FG=1.012
IBU=66 SRM=9 ABV=6.7%

by Josh Weikert » Philadelphia,
Pennsylvania

Winner 1st Place IPA at 2013 War of
the Worts

INGREDIENTS
11.75 Ibs. (5.3 kg) US 2-row
pale malt
1.4 1bs. (0.64 kg) Munich malt (9 °L)
13 oz. (0.36 kg) crystal malt (20 °L)
9 0z. (0.25 kq) crystal malt (40 °L)
16.3 AAU Nugget hops (60 min.}
(1.25 oz./35 g at 13% alpha acid)
16.3 AAU Simcoe® haps (5 min.)
(1.25 oz./35 g at 13% alpha acid)
1.25 oz. (35 g) Amarillo® hops
(0 min.)
1.25 oz. (35 g) Citra® hops
(dry hop)
14 tsp. yeast nutrient (15 min.)
Wyeast 1056 (American Ale) or
White Labs WLPOO1 (California
Ale) or Fermentis US-05 yeast
% cup corn sugar (if priming)

MARCH-APRIL 2015

STEPBY STEP
This is a single infusion mash. Heat
4.5 gallons (17 L) of strike water for
a mash ratio of about 1.25 quarts
per pound of grain (2.6 L/kg). Target
a mash temperature of 154 °F
(68 °C) and hold for 60 minutes.
Batch sparge with enough water to
collect approximately 7 gallons
(26.4 L) of wort runoff and bring to a
boil. The goal is to get 5.5 gallons
(21 L) of wort into the fermenter.
Boil the wort for 60 minutes
adding the Nugget hops at the be-
ginning, the yeast nutrients with 15
minutes left in the beil, and the Sim-
coe® hop addition with five minutes
remaining in the boil. After turning

off the heat, add the Amarillo® hops,

then chill the wort to 68 °F (20 °C)
and pitch the yeast, preferably as a
1.5-L yeast starter if pitching liquid
yeast. Hold at this temperature for
the duration of primary fermenta-
tion. Fermentation should take

10-14 days. Following fermentation,

dry hop with Citra® hops for five
days before bottling or transferring
to keg. Prime to 2.4 volumes of CO;.

PEACHTREE IPA

(5 gallons/19 L, extract with grains)
0G=1.063 FG=1.012
IBU=66 SRM=9 ABV=6.7%

INGREDIENTS
4.75 Ibs. (2.15 kg) extra light dried
malt extract
3.3 Ibs. (1.5 kg) Munich liquid malt
extract
8 oz.(0.23 kg) crystal malt (20 °L)
8 oz. (0.23 kg) crystal malt (40 °L)
16.3 AAU Nugget hops (60 min.}
(1.25 o0z,/35 g at 13% alpha acid)
16.3 AAU Simcoe® hops (5 min.)
(1.25 0z./35 g at 13% alpha acid)
1.25 oz. (35 g) Amarillo® hops
(0 min.)
1.25 oz (35 g) Citra® hops
(dry hop)
V4 tsp. yeast nutrient {15 min.)

BREW YOUR OWN

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

# cup corn sugar (if priming)

STEPBY STEP

Steep the crushed grain in 2 gallons
(7.6 L) of water as it warms until a
temperature of about 170 °F (77 °C)
is reached, or approximately 20 min-
utes. Remove the grains from the
wort and rinse with 4 quarts (3.7 L)
of hot water. Add the liquid to reach
a total of 3 gallons (11.3 L) in the
brew pot and bring the wort to a
boil. Turn off the heat, add the liquid
malt extract, and stir until com-
pletely dissolved. Return to heat and
add the Nugget hops. With 15 min-
utes remaining in the boil, add the
dried malt extract and yeast nutri-
ents. Add the Simcoe® hop addition
with five minutes remaining in the
boil. After turning off the heat, add
the Amarillo® hops and then rapidly
chill the wort to room temperature.
Transfer to a fermenter and top off
to 5.5 gallons (21 L).

Pitch the yeast when the tem-
perature of the wort is about 68 °F
(20 °C). Preferably pitch the yeast as
a 1.5-L starter if pitching liquid
yeast. Hold the wort at this tempera-
ture for the duration of primary fer-
mentation. Fermentation should
take 10-14 days. Following fermen-
tation, dry hop for 5 days before bot-
tling or transferring to keq. Prime to
2.4 volumes of CO,.

TIPS FOR SUCCESS

This recipe is designed to be simple
and easy. The dry hop is up to the
brewer's preference. | originally used
Amarillo® when first developing this
recipe, but | have switched it up to
Citra® to brighten the aroma. What-
ever American aroma hops you pre-
fer would be appropriate here.
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SIMTRA MOSALAXY IPA

(5 gallons/19 L, all-grain)
0G=1.067 FG=1.016
IBU = 80+ SRM =14 ABV=7%

by Brad Robbins » Buffalo, New York
Winner 1st Place IPA at 2014 Amber
Waves of Grain

INGREDIENTS

13.5 Lbs. (6.1 kg) Muntons Maris
Otter malt blend

8 0z. (0.22 kg) Fawcett dark crystal
malt (120 °L)

8 oz. (0.22 kg) Muntons crystal malt
(60 °L)

8 oz. (0.22 kg) Weyermann
Caraamber® malt (28 °L})

13.8 AAU Citra® hops, leaf
(first wort hop) (1 0z./28 g at
13.8% alpha acids)

14.1 AAU Simcoe® hops, leaf
(first wort hop) (1 0z./28 g at
14.1% alpha acids)

12.4 AAU Mosaic™ hops, pellets
(15 min.) (1 0z./28 g at 12.4%
alpha acids)

13.8 AAU Citra® hops, leaf (10 min.)
(1 0z,/28 g at 13.8% alpha acids)

16 AAU Galaxy hops, pellets (5 min.)
(1 0z,/28 g at 16% alpha acids)

AWAR
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1 oz. (28 g) AU Topaz hops, pellets
(hop stand)

1 oz. (28 g) Mosaic™ hops, pellets
(hop stand)

1 oz. (28 g) Galaxy hops, pellets
(hop stand)

1 oz. (28 g) Citra® hops, leaf
(hop stand)

1 oz. (28 g) Simcoe® hops, leaf
(hop stand)

1 oz. (28 g) Galaxy hops, pellets
(dry hop)

1 oz. (28 g) Citra® hops, leaf
(dry hop)

1 oz (28 g) Simcoe® hops, leaf
(dry hop)

1 oz. (28 g) Mosaic™ hops, pellets
(dry hop)

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

% cup corn sugar (if priming)

STEPBY STEP

Mash the grains with strike water to
achieve 155 °F {68 °C). Rest for 60
minutes until conversion is com-
plete. Sparge with enough water to
collect 7.5 gallons (28.4 L} in the
kettle. Add the first wort hop addi-
tions during the sparge. Boil for 90
minutes adding kettle hops at the
times indicated. Chill the wort to
150 °F (66 °C),then add the hop
stands. After 50 minutes chill to 68
°F (20 °C). Pitch the yeast, then aer-
ate. Ferment at 68 °F (20 °C). Trans-
fer the beer onto the dry hops ina
secondary vessel. Dry hop for two
weeks, Prime to 2.5 volumes of CO,.

SIMTRA MOSALAXY IPA

(5 gallons/19 L, extract with grains)
0G =1.067 FG=1.016
IBU = 80+ SRM =15 ABV=7%

INGREDIENTS

9.5 Lbs. (4.3 kag) Maris Otter liquid
malt extract

8 oz. (0.22 kg) Fawcett dark crystal
malt (120 °L)

e
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8 0z. (0.22 kg) Muntons crystal malt
(60 °L}

8 oz. (0.22 kg) Weyermann
Caraamber® malt (28 °L)

13.8 AAU Citra® hops, leaf
(first wort hop) (1 0z/28 g at
13.8% alpha acids)

14.1 AAU Simcoe® hops, leaf
(first wort hop) (1 oz./28 g at
14.1% alpha acids)

12.4 AAU Mosaic™ hops, pellets
(15 min.) (1 0z./28 g at 12.4%
alpha acids)

13.8 AAU Citra® hops, leaf (10 min.)
(1 0z./28 g at 13.8% alpha acids}

16 AAU Galaxy hops, pellets (5 min.)
(1 0z./28 g at 16% alpha acids)

1 oz. (28 g) AU Topaz hops, pellets
(hop stand)

1 oz. (28 g) Mosaic™ hops, pellets
(hop stand)

1 oz. (28 g) Galaxy hops, pellets
(hop stand)

1 oz. (28 g) Citra® hops, leaf
(hop stand)

1 oz. (28 g) Simcoe® hops, leaf
(hop stand)

1 0z. (28 g) Galaxy hops, pellets
(dry hop)

1 oz. (28 g) Citra® hops, leaf
(dry hop)

1 0z. (28 g) Simcoe® hops, leaf
(dry hop)

1 oz. (28 g) Mosaic™ hops, pellets
(dry hop)

Fermentis US-05 or White Labs
WLPQO1 (California Ale) or Wyeast
1056 (American Ale) yeast

% cup corn sugar (if priming)

STEPBY STEP

Place your crushed grains in a bag
and soak in one gallon (4 L) 160 °F
(71 °C) water for 20 minutes. Rinse
the grains with 2 qts. (2 L) hot water.
Add water until there is about 7.5
gallons (28.4 L) in the kettle.Bring
to a boil, remove the kettle from
heat and stir in the malt extract. Add
the first wort hop additions and re-
turn the wort to heat. Follow the re-
mainder of the all-grain recipe.
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AMERICAN IPA

(5 gallons/19 L, all-grain)
06=1.070 FG=1.016
IBU =100+ SRM =8 ABV=71%

by Chris Woolston = Beacon,

New York

2013 National Homebrew Competi-
tion Round 1 New York City Region
First Place

INGREDIENTS
13.5 Ibs. (6.1 kg) 2-row pale malt
1.4 bs. (0.64 kg) Carapils® malt
1.4 Ibs. (0.64 kg) crystal malt (40 °L)
13 AAU Simcoe® hops (90 min.)
(1 0z./28 g at 13% alpha acids)
6.5 AAU Simcoe® hops (30 min.}
(0.5 0z./14 g at 13% alpha acids)
7.8 AAU CTZ (Columbus/Tomahawk®/
Zeus) hops (30 min.)
(0.5 0z./14 g at 15.5% alpha acids)
9.8 AAU Simcoe® hops (15 min.)
(0.75 o0z./21g at 13% alpha acids)
11.6 AAU CTZ (Columbus/
Tomahawk®/Zeus) hops
(15 min)) (0.75 oz./21 g at
15.5% alpha acids)
5.5 AAU Cascade hops (10 min.)
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(1 0z./28 g at 5.5% alpha acids)
0.5 oz. (14 g) Simcoe® hops (0 min.)
0.5 0z. (14 g) CTZ (Columbus/

Tomahawk®/Zeus) hops

(0 min.)

0.5 oz. (14 g) Amarillo® (dry hop)
0.5 oz. (14 g) Centennial (dry hop)
0.5 0z. (14 g) CTZ (Columbus/

Tomahawk®/Zeus) hops

(dry hop)

0.5 oz. (14 g) Simcoe® (dry hop)
Wyeast 1056 (American Ale) or White

Labs WLPOO1 (California Ale) or

Fermentis U5-05
% cup corn sugar (if priming)

STEPBY STEP
A day or two before brew day make a
yeast starter if using a liquid strain.
On brew day, dough-in with 20.4
quarts (19.3 L) of water, for a mash
ratio of about 1.25 quarts per pound
of grain. Target a mash temperature
of 152 °F (67 °C) and hold for 60
minutes. Sparge with 170 °F (77 °C)
water. Collect approximately 7 gal-
lons (26.4 L) of wort runoff and bring
to a boil, then add first hop addition.
Boil for 90 minutes, adding hops at
times indicated. At the end of the
boil, add the final hop addition,
then chill the wort to 64 °F (18 °C).
Pitch your yeast starter and fer-
ment at 64-70 °F (18-21 °C). Fol-
lowing primary fermentation (about
two weeks), dry hop for five days be-
fore bottling or transferring to keg.
Prime to 2.3 volumes of CO,.

AMERICAN IPA

(5 gallons/19 L, extract with grains)
0G=1.070 FG=1.016
|BU = 100+ SRM =10 ABV=71%

INGREDIENTS

8 Ibs (3.6 kg) golden light dried
malt extract

0.5 lb. (227 g) Carapils® malt

0.5 b (227 g) crystal malt (40 °L)

13 AAU Simcoe® hops (90 min.)
(1 0z./28 g at 13% alpha acids)

BREW YOUR OWN

PAREGIE
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AWARD WINNING

6.5 AAU Simcoe® hops (30 min.)

(0.5 0z/14 g at 13% alpha acids)
7.8 AAU CTZ (Columbus/Tomahawk®/

Zeus) hops (30 min.)

(0.5 0z./14 g at 15.5% alpha acids)
9.8 AAU Simcoe® hops (15 min.)

(0.75 0z./21g at 13% alpha acids)
11.6 AAU CTZ (Columbus/

Tornahawk@®/Zeus) hops

(15 min.) (0.75 0z/21 g at 15.5%

alpha acids)

5.5 AAU Cascade hops (10 min.)

(1 0z,/28 g at 5.5% alpha acids})
0.5 oz. (14 g) Simcoe® hops (0 min.)
0.5 oz. (14 g) CTZ (Columbus/

Tomahawk®/Zeus) hops (0 min.)
0.5 oz. (14 g) Amarille® (dry hop)

0.5 oz.(14 g) Centennial (dry hop)
0.5 oz. (14 g) CTZ (Columbus/

Tomahawk®/Zeus) hops (dry hop)
0.5 0z. (14 g) Simcoe® (dry hop)
Wyeast 1056 {American Ale) or White

Labs WLPOO1 (California Ale) or

Fermentis US-05
% cup corn sugar (if priming)

STEP BY STEP

A day or two before brew day make a
yeast starter if using a liquid strain.
On brew day, steep the crushed grain
in 2 gallons (7.6 L) of water as it
warms to reach 150 °F (65.5 °C), ap-
proximately 20 minutes. Remove
grains from the wort and rinse with
4 quarts (3.8 L) of hot water. Add the
liquid to reach a total of 3 gallons
{11.3 L) and bring to a boil. If you
can do a full volume (5.5-gal./21-1)
boil, it is recommended. Turn off heat,
add malt extract, and stir until com-
pletely dissolved. Return to heat and
add first hop addition. Continue to
add hop additions at intervals per
ingredents list. Cool the wort to
room temperature, then top off with
cold, filtered water to reach 5.5 gal-
lons (21 L).

Pitch yeast starter and ferment
at 64-70 °F (18-21 °C). Now follow
the remaining instructions from the
all-grain recipe.



AWARD-WINNING IPAF

KLAUS BRAU'S
KITCHEN SINK IPA

(5 gallons/19 L, all-grain)
0G=1.060 FG=1013
IBU=67 SRM =8 ABV=6.2%

by Matt Klausner = Aurora, Illinois

- 1st place at the 2009 Schooner
Brew

- 1st place at the 2010 Babble
BrewOff

- 1st place at the 2010 Drunk Monk
Challenge and 2nd Best Of Show
(617 entries)

- 3rd place 2011 MCAB (Masters
Championship of Amateur Brewing)

INGREDIENTS
7 Ibs. (3.18 kg) 2-row pale malt
3.5 Ibs. (1.59 kg) Optic pale ale malt
2.9 Ibs. (1.32 kg) Vienna malt
0.6 Lb. (0.27 kq) crystal malt (40 °L}
14 AAU Magnum hops (60 min.)
(1 0z./28 g at 14% alpha acids)
5 AAU Centennial hops (30 min.)
(0.5 0z./14 g at 10% alpha acids)
5 AAU Centennial hops (15 min.)
(0.5 0z./14 g at 10% alpha acids)
3.5 AAU Cascade hops (5 min.)
(0.5 0z./14 g at 7% alpha acids)
0.5 oz. (14 g) Centennial hops
{0 min.)

0.5 oz. (14 g) Cascade hops (0 min)
0.5 oz. (14 g) Amarillo® hops
(dry hop)
1 oz. (28 g) Simcoe® hops (dry hop)
0.5 oz. (14 g) Centennial hops
(dry hop)
0.5 oz. (14 g) Cascade hops (dry hop)
White Labs WLP0O1 (California Ale)
or Wyeast 1056 (American Ale) or
Fermentis US-05 yeast
% cup corn sugar (if priming)

STEPBY STEP

A day or two before brew day make a
yeast starter if using a liquid strain.
On brew day perform a single infu-
sion mash.Mash in at 152 °F (67 °C)
in 4.4 gallons (16.6 L) of water. Hold
this temperature for 60 minutes.
Sparge with 180 °F (82 °C) water to
collect 7 gallons (26.5 L) of wort.
Boil for 60 minutes, adding hops at
times indicated. The goal is to get
5.5 gallons (21 L) into your fer-
menter. Chill the wort to 64 °F

(18 °C). Ferment between 64-68 °F
(18-20 °C). Transfer to a secondary
vessel after primary fermentation is
complete. Dry hop for one week with
0.5 oz. (14 g) Amarillo®, 0.5 oz. (14 g)
Simcoe®, and 0.5 oz. (14 g) Centen-
nial hops. After one week dry hop
again with 0.5 oz. (14 g) Simcoe®
and 0.5 oz. (14 g) Cascade hops.
Prime to 2.3 volumes of CO;.

KLAUS BRAU'S
KITCHEN SINK IPA

(5 gallons/19 L, extract with grains)
0G=1.060 FG=1.013
IBU =67 SRM=8 ABV=6.2%

INGREDIENTS

7 Ibs. (3.2 kg) golden light dried
malt extract

0.5 Ib. (0.23 kg) Vienna malt

0.5 Ib. (0.23 ka) crystal malt (40 °L)

14 AAU Magnum hops (60 min.)
{1 0z./28 g at 14% alpha acids)

5 AAU Centennial hops (30 min.)
(0.5 0z./14 g at 10% alpha acids)

5 AAU Centennial hops (15 min.)
(0.5 0z./14 g at 10% alpha acids)
3.5 AAU Cascade hops (5 min.)
(0.5 0z./14 g at 7% alpha acids)
0.5 oz. (14 g) Centennial hops
(0 min.)
0.5 oz. (14 g) Cascade hops (0 min.)
0.5 oz. (14 g} Amarillo® hops
(dry hop)
1 oz. (28 g) Simcoe® hops (dry hop)
0.5 oz. (14 g) Centennial hops
(dry hop)
0.5 oz.(14 g} Cascade hops (dry hop)
White Labs WLP0OO1 (California Ale)
or Wyeast 1056 (American Ale} or
Fermentis US-05 yeast
% cup corn sugar (if priming)

STEPBY STEP

A day or two before brew day make a
yeast starter if using a Liquid strain.
On brew day, steep the crushed grain
in 2 gallons (7.6 L) of water as it
warms until a temperature of about
150 °F (65.5 °C) is reached, or ap-
proximately 20 minutes. Remove
grains from the wort and rinse with
4 quarts (3.7 L) of hot water. Add
the liquid to reach a total of 3 gal-
lons (11.3 L) and bring to a beil. If
you can do a full volume boil, 5.5
gallon (21 L), it is recommended.
Turn off the heat,add the malt ex-
tract, and stir until completely dis-
solved. Return to heat and add first
hop addition. Continue to add hop
additions at intervals per ingredients
list. Cool the wort to room tempera-
ture, then top off with cold, filtered
water to reach 5.5 gallons (21 L).
Pitch yeast starter. Ferment between
64-68 °F (18-20 °C). Transfer to a
secondary vessel after primary fer-
mentation is complete. Dry hop for
one week with 0.5 oz.

(14 g) Amarillo®, 0.5 oz. (14 g) Sim-
coe®, and 0.5 oz. (14 g) Centennial
hops. After one week dry hop again
with 0.5 oz. (14 g) Simcoe® and 0.5
oz. {14 g) Cascade hops. Prime ta 2.3
volumes of CO,.
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We can supply ALL of your Flip Top needs!

Cobalt-11
and 500 mL

Available from your local E.Z. Cap distributors

Flint- 11
and 500 mL

Amber-11
and 500 mL

www.ezcap.net o (403) 282-5972
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150 °F (66 °C) paired with a longer
hold of 50 minutes to achieve maxi-
mum flavor/aroma and minimum bit-
terness. To achieve this, you can

simply chill your wort immediately
after flame out, stopping when it
reaches your desired temperature and
allowing it to rest there for 20 minutes
to an hour, depending on your pa-
tience and desired level of flavor/
aroma extraction.”

Matt Klausner, an Aurora, Illinois
homebrewer who has won many
awards for his Klaus Brau’s Kitchen
Sink IPA (recipe on page 47) empha-
sizes keeping the beer as “clean” as
possible. He swears by using a sec-
ondary fermenter for his TPAs.

“There is a lot of discussion on
whether or not to use a secondary fer-
menter,” said Klausner. “I believe
they are a useful teol in making better
beer. Especially with a heavily-
hopped TPA, the beer should be as
clean as possible. When you're ready
to rack off the hops, cold crashing will
help drop the hops to the bottom so
you can hold a siphon above the hops
to transfer. With encugh practice you
won’t suck up any hop material.”

FIND YOUR PERSPECTIVE
Whether the beer is commercial or
homebrew, West Coast, East Coast, or
whatever brewers will decide to call
this new approach to IPA, Trogner
feels that there will always be one de-
finitive factor that can be relied upon
to categorize an IPA.

“The number one thing is the
brewer’s perspective,” Trogner says.
“Whoever is creating that recipe, his
or her point of view obviously affects
the whole freaking thing. If you agree
with their brewing philosophy you’re
going to dig it, if youdon’t ... they can
use the best ingredients, but it’s prob-
ably not going to match up to your
taste buds.” mo



Brewery yeast is our world

@ The highest quality standard of dry brewing yeast
and derivatives for brewery customers

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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by Dawson Raspuzzi

The answer to your latest

homebrewing dilemma

may be right under your IT1S NOT JUST THE QUEST FOR BEER - or even
nose — and pOSSibly in the quest for really, really good beer — that has made the

hobby of homebrewing so popular. It is also the ability home-
your jul’l k drawer! brewers have to determine the outcome of what they make,
a desire to do something well and then tinker and improve
upon it,the intrigue of using your hands and conducting ex-
periments, and the opportunity to create something

uniquely “theirs” And with that mindset, it's no sur-

prise that beer isn’t the only thing homebrewers
create — these same “do it yourself” aspirations
have led to nearly every invention and advancement
in the history of mankind.

Now a self-aerating racking hose

might not be on the same platform as
the inventions of Henry Ford or
Thomas Edison, but when was the last
time a phonograph helped you brew a
batch of beer?

Homebrewers often go big with the DIY
builds — from designing and engineering com-
pletely automatic electric brewing systems or bar
rooms with 10-tap, tricked out keezers — but these
builds can be luxuries. If you are on a budget, there is a
whole other range of projects homebrewers can create to
make life and brewing simpler and, therefore, more enjoy-
able. We call these homebrew hacks. They take irmagination,
creativity, a little time, scrap materials often found tucked
away in a garage, and usually just a few dollars
to build. Here | share some of the BYO editors’ favorite
hacks, scoured from social media, emails and numerous
homebrewing bulletin boards and threads. Have you got a
hack of your own? Send it to us at edit@byo.com with the

lllustration by Chris Champine

title "Homebrew Hacks.”
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AERATING HOSE

James Bryanton
Regina, Saskatchewan

Proper oxygenation of your wort is one of the key
components of healthy beer fermentation. There are
many methods to aerate your wort, each with their
own pros and cons. Most either require purchasing
equipment (aquarium pumps, aeration stones, oxygen
tanks, ete.), or require some heavy lifting and time
(splashing back and forth between buckets, shaking
your fermenter).

My preferred method is extremely cheap (free in
my case), and is a simple DIY in-line addition to the
tubing that | use to transfer from the boil kettle to
the fermenter.

Here's how to do it:

1. Cut the Cane

Cut a piece of racking cane about 3-inches
(~8-cm) long. T found that a tube cutter with a fresh,
sharp wheel in it (commonly used for cutting copper
pipe) worked well. Just be careful — almost no pres-
sure is needed to cut it, and it’s very easy to crack it

and not get a clean cut.

Poke small holes in your cut length of cane with a small,
sharp object such as a finishing nail.

e R T

2. Pierce Holes

Find a very thin piece of metal, such as a finishing nail
or a heavy staple. Hold it with a pair of pliers, and heat
it up with a lighter or torch. Use this heated metal to
melt a couple of small holes into the piece of racking
cane (try to make these as small as possible).

3. Splice

Finally, cut a piece of your transfer tubing about 12-18
inches (30-45 cm) from the end that goes into your
fermenting pail, and use the piece of racking cane to
splice the two ends back together, being careful not to
cover your holes.

Use the tubing just like normal, keeping the added
piece out of the liquid.

The racking cane has a smaller inside diameter
than your transfer tubing. This, combined with the
holes in the cane, creates a Venturi effect, which
causes it to draw air into the liquid as it flows past the
holes. The result is that you have nicely aerated wort,
while adding literally no additional time to your brew
day, and no heavy lifting.

Cut the racking cane with a tube cutter or other sharp in-
strument. Use little to no pressure as the cane can crack.

Attach your aerator with a small piece of transfer tubing
and rack your homebrew as usual.

P L L L T T T
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BOTTLE DRYING RACK

James Bryanton
Regina, Saskatchewan

For any homebrewer who bottles regularly, some
method of allowing your bottles to drainand dry prop-
erly after washing and sanitizing is a must. This DIY
bottle drying rack is both inexpensive and easy to make
using some items you may have kicking around your
garage already.

Materials:

(24) 3.5-inch {9-cm) stainless steel nails
(8) 2.75-inch (7-cm) wood screws

(4) 7-inch (18-cm) length of 2x4 lumber
(1) 2-foot (0.6 m) length of 2x2 lumber
6 feet (1.8 m) of ¥s=inch vinyl tubing

1. Cut and Prepare Tubing

Cut the tubing into sections 3 inches (8 cm) long, with
a 45-degree cuf at one end, keeping the other end cut
straight. Tnsert your nails through the tubing pieces,
with the straight cuts stopping against the nail heads.

2. Mark Nail Points
Mark a center line down the length of the
2x2. Choose an end of the board that will be the bot-
along your

tom. Mark a point center line

t‘. II. . :
Yokl vl X

The ‘arm;."qf the tree are_s}mpiy staint
steel nails covered with vinyl tubing.
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4.75 inches (12 cm) from the bottom end on one of the
long faces, then points every 3.75 inches (9.5 cm) up
from there, for a total of six points. Repeat this on each
side of the board.

3. Drive the Nails and Cover

Drive a nail in at each marked point, at a 45-degree
angle. You are looking to sink each nail about ¥. of an
inch (2 cm). Your tubing pieces will compress slightly,
ensuring a tight fit at both ends. After the first two
sides, you will encounter a slight problem — the exist-
ing nails will get in the way of laying the board flat. You
can support the board between the pieces of 2x4, with
the nails sitting in between them. Note: If you cannot
find stainless steel nails locally, a box of 25 can be pur-
chased from McMaster-Carr online for about $7. If you
do not want to spend that money, or have regular nails
handy instead, what T actually did was use regular nails
and painted clear nail polish on the exposed heads to
prevent them from rusting.

4. Assemble the Tree

The 2x4 pieces will now form the legs of the rack.
Use two screws in each piece to fix it to the 2x2, fol-
lowing the pattern shown. Make sure they fit flush
with, or even slightly lower than, the bottom of the
length of 2x2.

The base of the bottle tree is mode
with 2x2 and 2x4 lengths of lumber.

R R T T T Y
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FERMENTATION TEMPERATURE CONTROL

Jarod Evenson
Somerville, Massachusetts

As a homebrewer, the worst part of living in a small
apartment is not having space for a proper fermenta-
tion chamber. I've found a good way to solve this space
dilemma, however, by combining an STC-1000 tem-
perature controller and a water bath.

I have this set up in my back hallway where there’s
no heat and the ambient temperature is about 50 °F (10
°C). T have successfully fermented beer in temperatures
in the lower- to mid-60s °F (16-18 °C) and am able to
bring the temperature up to the lower 70s °F (22-23°C)
to finish off and help the yeast to fully attenuate in
the beer.

While this may not be as great as having a fully
functional fermentation chamber, it’s only a step be-
hind and works really well for me.

Materials:

Cooler (or other water-holding container large
enough for your fermenter)

Aquarium pump

Aquarium heater

Temperature control box (STC-1000 with sensor,
project box, outlet, extension cord)

T
.

1. Put the Pump in the Cooler

Place the pump in the cooler with the heater in front
of it so that the pump will move water directly across
the heater. 1 like to plug the pump into an outlet that
is always powered so the water is always circulating.

2. Plug in the Heater

Plug the heater into the heating side of the STC-1000
box. When your wort is ready and the yeast is pitched,
figure out how much of your temperature sensor will
be inside of your fermenter. Clean that section of the
temperature sensor wire and give it a good spray with
some StarSan (or other non-rinse sanitizer). Stick the
sensor into the wort and close the fermenter with your
stopper and airlock.

3. Set the Temperature

Set the temperature for whatever you like and walk
away. The aquarium heater will heat the water to warm
the fermenter, and when it needs to cool down the am-
bient cold temperature brings it back down.

As always, there’s a chance of contaminating your
beer if you don’t get the temperature probe cleaned
and sanitized. If you don’t want to place the probe di-
rectly in the fermenter, you can put it in the water to

regulate the temperature, but the fermentation tem-
perature will not be quite as accurate.

Set the temperature controller to
whatever temperature you want
and it will turn the heater on if the
water is too cold, and off if it gets
too warm.

A cooler, water bath, aquarium heater, and o temperature controller can
make an inexpensive temperature control setup.

L LR T TR T T T
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VEGGIE STEAMER FALSE BOTTOM

Jarod Evenson
Somerville, Massachusetts

I primarily brew smaller batches, 2.25 gallons (8.5-L), with
the brew-in-a-bag (BIAB) method. Keeping a steady mash
temperature means having to periodically turn the heat on
for a minute or two. T have read horror stories in the past
about people accidentally burning a hole in their grain
bags, which can, at best, leave all the grain behind when
the bag was pulled out, or at worst, ruin the wort.

Toavoid this, T wanted to keep the bag off the bottom
of the pot when turning the heat back on. My original
method was lifting the bag up and holding it while the
burner was on. There were two real pitfalls in this strategy.
First, with the lid off, heat would escape so it took longer
to heat up the mash. Second, my arm would get tired hold-
ing the bag.

T knew there had to be a way to make this process a lit-
tle more efficient, or at least make it easier for myself, so
I came up with a quick fix. I found that our vegetable
steamer was about the perfect height to keep things off
the bottom of the pot. When T looked closer, I saw that the
middle post was only screwed in and could be detached

from the main unit. Tunscrewed it and placed it in my boil

d

Unscrew the center post of the steamer, place it in the bottom of your brew pot,

and it's ready for your brew-in-a-bag (BIAB) homebrewing!

MARCH-APRIL 2015 BREW YOUR OWN
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kettle. My brew kettle holds 4 gallons (15 L) and the basket
fits perfectly in my brew pot with only about a quarter-
inch (~half-cm) gap.

1. Measure your brew pot

If you want to use this method, make sure your pot and
steamer fit together and that the bag doesn’t droop
over the edge of the steamer too much when you put it
in the pot if your pot is alittle bigger than the steamer.
You don’t want the bag to touch the bottom of the pot.

2. Place and Boil
Place your steamer in the bottom of the pot, add the
bag with grains and brew as normal.

3. Troubleshoot

If you try this and have a large gap, the steamer should
still keep the bag off the bottom as long as your bag can
be pulled over and wrapped around the edge of the pot.
Using the steamer means I can turn the heat on full
blast whenever I need without worrying about burning
a hole in my bag or taking the lid off the kettle. Best of
all, now I can sit back and hold onto a homebrew in-
stead of a bag of grain during the mash.

s s ppapd #1°

A simple vegetable steamer, commonly found
in most kitchens, can become a false bottom
when the middle post is removed.

L T T T T ]
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FERMENTATION BUCKET LINERS

Eric Strauss
Fishers, Indiana

[ think it’s a pain to clean and sanitize a carboy/
bucket/conical after fermentation is complete. All that
yeast residue, hop matter, etc? This is my method for
cutting down on all that work using a trash bag liner.
This technique has served me quite well the last two
years and makes cleaning a piece of (yeast) cake. The
bags are also great to store your milled grain the night
before brew day. Then re-use the bags for trash or
spent grain. When I say “bucket” in these instruc-
tions, I also mean carboy, conical, trash can, etc.

First you need to get some food-safe bag liners. 1
personally use the 5-13572 Clear Trash Liners from U-
Line, but it is up to you to determine what you agree is
safe. Disclaimer: The trash bag liners I use are “FDA
compliant,” the details of which are fully discussed on
my homebrew blog post: www.fermware.com/fer
mentation-bucket-liners/. The bottom line is that
they are, “approved for containing or packaging of
non-contained beverages.” I think, they would have
to be specifically tested with beer, but the generic
“beverages” designation is good enough for me and
has passed muster with BY0O's Technical Editor Ashton
Lewis. Here’s how it works:

1. Get the Bag and Bucket Ready

2. Place the Bag

If you shake to oxygenate your wort, or you will be
opening the lid before starting the termentation, you
need to leave some excess bag material in the fer-

A food-safe plastic trash liner in
vour fementer saves time.

A ﬁer‘you rack the beer, s:'m,bn’y
discard the trub inside the liner.

R R T

menter. My point is, when you put the lid on, it does
stretch the bag material and sometimes could put a
hole in the bag and if you need to open the lid and re-
seal before starting fermentation, you may not get a
good seal the next time. By leaving more bag in the
bucket, after you open the lid, you can pull more fresh
bag out and have a brand new seal.

3. Pour the Cooled Wort

Pour your cooled wort into the vessel and when you are
ready to pitch your yeast and close the lid for the final
time, grab the bag and pull up on it. Do not yank hard
enough to pull it out of the bucket, but just enough to
pull the slack out of it and hopefully get rid of any po-
tential air pockets between the bag and the walls of
the bucket.

4. Keep it Tidy

If you want, you can tie up the excess bag to keep it
tidy, then ferment your homebrew in the same way
that you normally would.

5. Rack

After fermentation, rack the beer from the fermenter
as you normally would and you'll be left with your
yeast, trub, etc.

6. Remove

Simply pull the bag out, tie it shut and place it in the
trash. If I decide to re-use the yeast cake, I do start
with a new bag and transfer the yeast. The lidand air-
lock will still need cleaning, but no more soaking
and scrubbing!

Keep the bag from slipping into the bucket by
pulling it tight and tying the ends as you would
with any typical can liner.

L L L T T T T T T T T
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SANITATION BUCKET

Lucas Brady
Jacksonville, lllinois

I have found an easy way to sanitize my small home-
brewing equipment (such as my airlock, hydrometer,
thermometer, etc.) by using two 5-gallon (19-L)
buckets, one with many holes drilled in the bottom for
draining (and the other can be your fermenter if you
use a bucket). Since the buckets are designed fo fit in-
side each other for stacking and storing, I figured out
a simple design: T place the bucket with holes inside
the other bucket and fill them with 4-5 gallons
(15-19 L) of my favorite sanitizing solution. Then I put
all of the items that need to be sanitized inside the
bucket and attach a Gamma Seal lid. When all of the
itemns have soaked for the allotted time, I just grab the
handle and raise the top bucket up, allowing the san-
itizer to drain into the bottom bucket.

This easy sanitizing bucket setup requires only two 5-gallon
{19-L) buckets and a hand drill.

T R Ry

This nifty contraption allows me to sanitize all the
required items for my brew day and gives me a con-
venient way to keep them sanitized and out of the way
until [ need them. The airtight Gamma Lid allows me
to save and reuse the sanitizing solution for a later
date if Twanted as well.

All you need for this simple project are two 5-gal-
lon (19-L) buckets, a power drill, a Y2-inch drill bit,
and a lid (eptional).

1. Drilland Go

It couldn’t be easier to make this setup. Simply drill
about 35 holes, evenly spaced, through the bottom of
one bucket so that the sanitizing solution can easily

and quickly drain from the bucket. Put that bucket in
the other and fill it with sanitizing solution. And
that’s it, you’re done. If using a no-rinse sanitizer,
you can just hang your bucket with the equipment up
and allow everything inside to dry. =e

Simply place the bucket with the holes inside of the other
bucket and fill it with sanitizer. When you're ready, pull the
interior bucket out and let it drain into the bottom bucket.

L L T
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'BREW BETTER BEER

SHOP THE ENTIRE BREWERS PUBLICATIONS CATALOG

BrewersPublications.com

SOPLLCHING ROD ML

Rules: Entrants can send labels or labels already stuck to bottles.
The bottles can be full of beer. No digital or electronic files will be
accepted, All other rules are made up by the editors of BYO as we
go along. Labels are judged in one category, open to graphic artists
and amateurs alike, so ultimate bragging rights are on the line. When
submitting your labels, tell us a bit about the artwork and its inspi-
ration. Is it hand-drawn? Created on a computer? Send us your best
labels, tell us how you made them, and good luck!

Annual Homebrew
LABEL CONTEST

Send us your best homebrew labels and you could win some great
brewing prizes from BYO advertisers! Enter as often as you like,
but you can only win one prize. Winners will see their artwork fea-
tured in the July-August issue of the magazine. Deadline to enter
is April 30, 2015.

L L T T T
.

« Label Contest
 Brew ‘s

ViR GV

.
H
+ Mame
.
.
+ Address
.
.
v City State/Prov Postal Gode
:
+ E-mail
: Daytime Phone
All eriginal artwork? Y or N (clrcle ona)
Send your entry to:

BYO Label Contest
5515 Main Street
Manchester Center, VT 05255

: DEADLINE: April 30, 2015

-------------- T T T
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by Nick Redammer

OKTOBER-

FEST

BREW NOW, CELEBRATE LATER

T s
O T ) Ll

LU

Revelers inside the Lowenbrau tent at Germany's annual
Oktoberfest celebration in Munich. The Munich Oktober-
fest, the largest folk festival in the world, has its origin
- ‘ in the wedding ceremony of Crown Prince Ludwig - later
_  King Ludwig | of Bavaria - with Princess Therese of
Sachsen-Hildburghausen in the year 1810.

.




Often, the beer we enjoy shifts with the change in seasons. The winter brings rich
beers such as stouts, porters, winter warmers, and bocks. As the weather warms,
the beers often lighten in both color and body, to match the heat of the late spring
and summer months. Autumn, too, has a set of beers that fit the season,

as pumpkin beers and brown ales populate the shelves. For me however,

nothing defines the fall season more than Marzen and Oktoberfest style

beers. One of the purveyors in my favorite bottle shop and homebrew

store once described his favorite Marzen to me as “fall in a glass.” 1

couldn’t agree more with that sentiment, and Mdrzen, along with its

more contemporary counterpart, the modern German Oktoberfestbier,

both are favorite styles of mine. Mdrzen has a long, rich history as a style, one

steeped in both tradition and change. And traditionally, the time to brew is now!

| —— T
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The Name Game

The term Madrzen, which translated
means March in German, can be
traced back to the early 1500s, when it
was decreed that Bavarian brewers
must cease beer production from the
end of March until September. This
was purely out of necessity, as brewers
of the time had little means to control
beer quality during the hot summer
months, due to a lack of refrigeration,
and a lack of understanding of the role
of yeast, bacteria and other microbes
on beer fermentation and spoilage.
Instead, they brewed overtime during
the late winter months and stored
Madrzenbier, which was brewed to a
higher strength te help it resist
spoilage, in cool caves over the sum-
met. Once the summer months ended
and fall came, the Marzenbier was
brought back out, and the barrels were
tapped. Mdrzen's now famous associ-
ation with Munich’s annual Oktober-

fest can be most prominently traced
back to 1872, when the first Marzen
style beer was served at Oktoberfest,
brewed by Gabriel Sedlmayr of the
Spaten Brewery.

To accurately talk about Marzen

On the first Sunday of Oktoberfest,a procession of folklore and marksmen (and barrels of beer)

and Oktoberfestbier, it is important to
understand how these terms are used
both in America, and in Germany. In
America, the term Oktoberfest has
often become synonymous with a beer
style, that being a malt-forward
amber lager generally between 5-7%
ABV. However, in Germany, Oktober-
fest is generally not used to describe a
beer style. The only real use of the
term is reserved for Oktoberfestbier,
which is a legally protected name that
describes, in very literal terms, the
beer served at Oktoberfest in Munich,
and can only be used by the six Munich
brewers who participate in the annual
festival, including  Augustiner,
Hacker-Pschorr, Hofbrdu, Léwenbrdu,
Paulaner, and Spaten. While Qktober-
festbiers are all very similar in style,
being malt-forward pale lagers with
an ABV of around 6%, the term is an
identifier more than a style designa-
tion. Madrzen on the other hand, is
often used interchangeably with the
name Oktoberfest in the US to de-
scribe the same style of amber lager,
and is the name reserved for this style
of beer by the Beer Judge Certification
Program (BJCP).

works its way along a seven-kilometer route (about four miles) through the streets of Munich,
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The BJCP, in its 2014 update to the
style guidelines, added a new category
called Festbier, with the goal being to
define the modern day German Qkto-
berfestbier as a style. Festbier is a
term commeonly used in Germany, but,
as you can probably guess, it isn’t used
to describe a beer style. In Bavaria, the
term Festbier is often used by brewers
both large and small to describe a beer
made for the festival season, for occa-
sions such as Kirchweih, a common
village fair type celebration that orig-
inated as an anniversary of a church’s
These Festbiers are
often, but not always, brewed to
Marzen strength, have a wide color
range from pale to deep amber or
brown, and are nearly always a lager.
The new BJCP category however de-
scribes a beer more narrow in scope,
with many well-known examples
being those versions made by the Mu-
nich brewers for Oktoberfest. In
choosing a name for this style, Gordon
Strong, the President of the BJCP,
noted that the term “Festbier” can
have a more generic meaning, but in
the guidelines, it is used in a very spe-
cific way. “The BJCP doesn’t use the
name Oktoberfestbier since it has a
very specific meaning in Germany, in-
cluding where it is made, and where
and how it is served,” said Strong. It
should be noted that there is prece-
dent in using the terms Marzen and
Festbier to identify these styles, as
the European Beer Star, a beer compe-
tition that is held in Germany, also
uses thern as style identifiers.

So, how did the modern day Okto-
berfestbier come to be? For decades,
the amber colored Mdrzen was the
drink of choice at the annual Oktober-
fest in Munich, and to this day, con-

consecration.

tinues to be brewed by some of the
Munich brewers, some of which is ex-
ported to America. Fred Schumacher,
a native German and President of Hof-



OKTOBERFEST RECIPES

Editor's note: These recipes are designed
to yield 6 gallons (23 L) in the kettle at
flameout, 5.5 gal. (21 L) in the fermenter,
and 5 gal. (19 L) of finished beer.

MARZENBIER

(5 gallons/19 L, all-grain)
0G=1.055 FG=1.011
IBU =24 SRM=8 ABV=58%

INGREDIENTS

9.75 Lbs, (4.4 kg) German Vienna
malt (3.5 °L)

2 |bs. {(0.91 kg) Weyermann Munich Il
malt (9 °L)

1.25 Ibs. (0.57 kg) Weyermann Munich |
malt (6 "L)

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

White Labs WLP833 (German Bock
Lager) or Wyeast 2487-PC (Hella Bock)
yeast

5 0z. corn sugar (if priming)

STEPBY STEP

This is a traditional Hochkurz double de-
coction mash. Heat 5.5 gallons (21 L) of
water to 155 °F (68 °C) and mash in to
rest at 145 °F (63 °C). Hold at this tem-
perature for 45-60 minutes. The first de-
coction is a thick decoction, which should
be composed mostly of grain, with just
enough liguid to keep the mash from
scorching. Pull 12 qts. (11.3 L) of decoc-
tion to a separate pot, and slowly heat
until boiling, stirring frequently. Boil for
20-30 minutes, while continuing to stir.
After boiling is complete, add the decoc-
tion back to the main mash to rest at
158 °F (70 °C). If the mash rests at a
lower temperature after adding the de-
coction back, add a boiling water infusion
or direct heat to the mash. Rest at this
temperature for 20 minutes. Pull 2.75
gallons (10.4 L) of thin mash, composed
of the liquid, and heat to boiling. Add
back to the main mash to rest at 168 °F
(76 °C). Begin to runoff mash, and sparge
with 3.5 gallons (13.2 L) of water to
reach a pre-boil volume of 7.25 gallons
(27 L) at an estimated 0.G. of 1.042, as-
suming a boil-off rate of 10% per hour.
Boil for 90 minutes, adding the hop addi-
tion after 10 minutes. Following the boil,
chill the wort rapidly to 44-46 °F (7-

8 °(), and transfer 5.5 gallons (21 L) to
the fermentation vessel. Aerate and pitch
approximately 425 billion cells of yeast.
Allow wort to slowly rise to 50 °F (10 °()
during the first two days of fermentation,
and hold until reaching 80% of the target
attenuation. Let rise again to 60 °F (16
“C) until fermentation is complete. Trans-
fer off the trub and lower the tempera-
ture to 30-32 °F (-1-0 °C),and lager for
6-8 weeks, Carbonate to 2.6 volumes.

MARZENBIER

{5 gallons/19 L, extract only)
0G=1.055 FG=1.011
IBU= 24 SRM =8 ABV=58%

INGREDIENTS

5 Lbs. (2.3 kg) Munich liquid malt extract

3 bs. (1.36 kg) Pilsen dried malt extract

9.8 AAU German Magnum hops (60 min.)
(0.75 0z./21 g at 14% alpha acids)

White Labs WLP833 (German Bock
Lager) or Wyeast 2487-PC (Hella Bock)
yeast

5 oz. corn sugar (if priming)

STEP BY STEP
At this time there are no extract equiva-
lents for Vienna malt so this is a mix of a

Munich malt extract with a Pilsen extract.

Add 2.5 gallons (9.5 L) to your brew
pot and heat the water up to a boil. Re-
move the brewpot from heat and add the
liquid and dried malt extract. Stir until all
the extract has dissolved then add the
hops. Return the wort to heat, top off to

3 gallons (11.4 L) and boil for 60 minutes.

Following the boil, chill the wort rapidly
to room temperature. Transfer the wort to
a sanitized fermenter and top off with
cold water to 5.5 gallons (21 L). Now fol-
low the all-grain recipe (left).

FESTBIER

(5 gallons/19 L, all-grain)
0G=1.056 FG=1.010
IBU=25 SRM =5 ABV=6.0%

INGREDIENTS

10.2 Ibs. (4.6 kg) German Pilsner malt
(1.5 °L)

2.7 Ibs. (1.2 kg) German Vienna malt
(3.5 °L)

4.9 AAU German Magnum hops (80 min.)
(0.35 0z./10 g at 14% alpha acids)

2 AAU Hallertauer Mittelfriih hops
(30 min.) (0.5 0z./14 g at 4% alpha
acids)

2 AAU Hallertauer Mittelfriih hops
{10 min.) (0.5 0z./14 g at 4% alpha
acids)

White Labs WLP830 (German Lager) or
Wyeast 2124 (Bohemian Lager) yeast

5 oz. corn sugar (if priming)

STEP BY STEP

This is a traditional Hochkurz step mash.
If using boiling water infusion for step
mashing, heat 4.5 gallons (17 L) of water
to 157 °F (69 °C) and mash in to rest at
145 °F (63 °C), or if using direct heat to
step mash, heat 5.75 gallons (21.7 L) of
water to 155 °F (68 °C) and mash in_Hold
at this temperature for 45-60 minutes.
Use direct heat or a boiling water infu-
sion of 1.25 gallons (4.7 L) to raise the
mash temperature to 158 °F (70 °C), and

rest for 20 minutes. Optionally, raise the
mash temperature to 168 °F (76 °C) to
mash out, and begin to run off. Sparge
with 3.5 gallons (13.2 L) of water to
reach a pre-boil volume of 7.25 gallons
(27 L) at an estimated 0.G. of 1.043. Boil
for 90 minutes, adding each of the three
hops additions at the noted times. Fol-
lowing the boil, chill the wort rapidly to
44-46 °F (7-8 °C), and transfer 5.5 gal-
lons (21 L) to the fermentation vessel.
Aerate thoroughly, and pitch approxi-
mately 435 billion cells of yeast. Now fol-
low the remainder of the Marzenbier
recipe (left).

FESTBIER

(5 gallons/19 L, partial mash)
0G=1.056 FG=1.010
IBU =25 SRM =6 ABV=6.0%

INGREDIENTS

4.5 Ibs. (2 kg) Pilsen dried malt extract

2 |bs. (0.91 kg) German Pilsner malt
(1.5 °L)

2.7 |bs. (1.2 kg) German Vienna malt
(35°L

4.9 AAU German Magnum hops (80 min.)
(0.35 0z./10 g at 14% alpha acids)

2 AAU Hallertauer Mittelfriih hops
(30 min.} (0.5 0z./14 g at 4% alpha
acids)

2 AAU Hallertauer Mittelfrith hops
(10 min.} (0.5 0z./14 g at 4% alpha
acids)

White Labs WLP830 (German Lager) or
Wyeast 2124 (Bohemian Lager) yeast

5 o0z. corn sugar (if priming)

STEPBY STEP

Place the crushed grains in a bag or
small mash tun. If using boiling water in-
fusion for step mashing, heat 1.75 gal-
lons (6.7 L) of water to 157 °F (69 °C) and
mash in to rest at 145 °F (63 *C), or if
using direct heat to step mash, heat 2
gallons (7.8 L) of water to 155 °F (68 °C)
and mash in. Hold at this temperature for
45=-60 minutes. Use direct heat or a boil-
ing water infusion of 0.5 gallons (1.9 L)
to raise the mash temperature to 158 °F
(70 °C),and rest for 20 minutes. Option-
ally, raise the mash temperature to 168
°F (76 °C) to mash out,and begin to run
off. Sparge with 1 gallon (3.8 L) of hot
water. Add the DME and top off the
brewpot with water to reach a pre-bail
volume of 7.25 gallons (27 L) at an esti-
mated OG of 1.043. Boil for 90 minutes,
adding the hops additions at the noted
times. Following the boil, chill the wort
rapidly to 44-46 °F (7-8 °C),and transfer
5.5 gallons (21 L) to the fermentation
vessel. Aerate thoroughly, and pitch ap-
proximately 435 billion cells of yeast
using a yeast starter. Now follow the re-
mainder of the Mdrzenbier recipe (left).
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brauhaus of America, the US affiliate
of the German brewer, says that the
change in style was a conscious deci-
sion. The change from the traditional
Marzen occurred about 20 years ago.
The Munich brewers do not individu-
ally determine what beer to serve at
the Oktoberfest, as this is decided by a
committee made up of staffers from
the six breweries. At some point this
committee determined that the color
should be lighter,

It’s probably impossible to know
why exactly the committee made this
change without asking them directly,
but it can be strongly inferred that one
good reason for the change was to in-
crease the beer’s drinkability and
mass appeal. Since beer is served in
liters at Oktoberfest, serving a
lighter-colored lager would certainly
suit the festival’s masses over a richer
beer that would be harder to drink in
such large quantities.

So, to recap, the terms Oktober-
fest, Marzen and Festbier all have a
different meaning depending on
whether you are in Germany or else-
where, and the term Qktoberfestbier
is very specific to the big brewers in
Munich. Despite the variance in how
terminology is used, both Mdrzen and
Festbier are used as style descriptors
by the BJCP, and for the purpose of
homebrewing, do serve a purpose in
distinguishing two types of lagers that
certainly have stylistic differences.
For the rest of this article, I'll stick
with using these terms as style de-
scriptors, in line with the BJCP
style guidelines.

Brewing Techniques

Marzen, as was discussed earlier, isan
amber lager with an OG typically
ranging from1.054-1.060,and an ABV
ranging from 5.5% to just over 6%. At
its core, a Mdrzen is all about maxi-
mizing flavor and aroma from high
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quality malts. The choice of hops is of
course important, but the soul of this
beer is a rich malt character that isn’t
sweet or cloying. Festbiers, which
should have a deep yellow to golden
color, have a similar starting gravity,
typically between 1.054-1.057, and
usually the same range of ABV%. This
style is similarly malt forward, but the
focus is on lighter, less kilned malts
than in a Marzen. Hop character is a
bit higher in this style, but like
Marzen, a rich malt character is still
the focus.

When brewing a BJCP Mérzen or
Festbier, the type of malt that is cho-
sen is the most important ingredient
choice. Seek out high quality conti-
nental malts for either style, prefer-
ably from a German maltster.

There are a number of different
grists that can produce a very high
quality Mdrzen. In general, the major-
ity, if not all, of the malt bill should be
comprised of some combination of Vi-
enna, Munich or Pilsner malt. No
matter what ratio of each malt is cho-
sen, what is most important is that
they match the appropriate flavor
profile for a Madrzen, creating a malti-
ness that is pleasant but not cloying or
sweet. My personal preference is to
build the grist on a healthy portion of
Vienna malt, with a good range being
between 60-90% of the malt bill. Vi-
enna malt is kilned at a level between
Pilsner and Munich malt, which helps
give it a nice toasty malt flavor. Mu-
nich malt is another key element to
making a great Marzen. Munich malts
have a very wide range, and can be as
light as 6 °L, to as dark as 20 °L. As-
suming a high quality continental
Munich malt is chosen, both light and
dark Munich malts can be used to cre-
atea great Mdrzen. However, exercise
caution here as higher percentages of
Munich, especially when using darker
varieties, can contribute too much of a

BREW YOUR OWN

deep, sweet maltiness that is out of
style, and better suited for a bock beer.

Specialty grains can have a place
in a well-made Marzen, though they
aren’t necessary to create a great ex-
ample of the style if you choose the
right base malts. If you do elect to use
specialty grains, keep it to 10% or less
of the grist. Like the base malt, the
appropriate choice of specialty grain is
important to add the right character to
the beer, and should complement the
character of the base malts, not over-
power them. Avoid domestic caramel-
style malts, and instead consider
German specialty malts such as
Melanoiden or CaraMunich®, For a
recipe that uses specialty grains, try
Jamil Zainasheff's Oktoberfest recipe
in the October 2014 issue of BYO.

The grain bill for a Festbier relies
more heavily on a base of German Pil-
sner malt. Festbiers are sometimes
described as being somewhere be-
tween a Helles and Helles Bock, two
styles that rely on large quantities of
Pilsner malt in the grist. When de-
signing a malt bill for a Festbier per
the BJCP, Strong, who was one of
those responsible for designing the
guidelines for the new style, suggests
that a minimum of 60% Pilsner malt
should be used in the grist. The re-
mainder of the grist can consist of Vi~
enna malt, a light Munich malt, such
as Weyermann's Munich I malt, which
is kilned to5- 7 °L, or a combination of
both. The flavor obtained from the
Pilsner malt should provide the basis
for the malt character of this beer, but
proper use of Vienna and Light Mu-
nich help contribute a bready quality
to the aroma and flavor that comple-
ment the characteristics of the Pilsner
malt well. When choosing the level of
Vienna or Munich malt in the grist,
keep in mind that you don’t want to
use too much and push your beer be-
yond a yellow to light golden color, or



it will fall out of style.

When mashing a Marzen or Fest-
bier, an important factor is mashing
for high levels of fermentability, so
the end result is a well-attenuated
lager. When looking at the character-
istics of many commonly available
German-made examples, it can be
seen that most exhibit very high levels
of attenuation, an important aspect to
aid their drinkability. If the appropri-
ate high quality malts are chosen, sin-
gle infusion, step mash, or decoction
mash regimens can all be used to pro-
duce a great beer. In fact, since 2006,
six different brewers won a gold medal
in the National Homebrew Competi-
tion brewing a Marzen. Three used a
decoction mash, and three used a sin-
gle infusion, proving that with the ap-
propriate choice either
technique can create a wonderful ex-
ample of the style. If using a single

of malt,

infusion, I'd suggest targeting a tem-
perature of 150-152 °F (66-67 °C) to
ensure a fermentable wort that still
leaves some body in the beer.

If you do choose to try a more ad-
vanced mashing regimen, a step mash
can be used to help produce a highly
fermentable wort that will give the
yeast the best chance to attain high
attenuation. A good choice for either a
Festbier or a Marzen is what is re-
ferred to as a Hochkurz (high-short)
style step mash, a common technique
used by German brewers. The initial
infusion rest, often called the maltose
rest, is held at 144146 °F (6263 °C)
for 20 to 60 minutes. The length of
this rest is meant to control the fer-
mentability of the wort, with a longer
rest generating more maltose, a
highly fermentable sugar in beer wort
created in large part by the enzyme
beta amylase, which is highly active at
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Liters of beer are traditionally served at Oktoberfest by waitresses wearing Dirndl dresses, Here
a waitress holds mugs of Hacker-Pschorr, one of the six breweries that serve beer at the fest.

suggest  visiting  http://byo.com/
story537 and deciding about decoction
for yourself. One tip, however, if you
decoct a Festbier: Shorten the boil
time to avoid excessive darkening of
the wort, which could push the color
out of style.

For extract brewers, as with my
advice on base malts, stick to Ger-
man-made Munich or Pilsner vari-
eties and be sure to get them as fresh
as possible (there are no Vienna malt
extracts that T know of at the time of
writing this story). Weyermann, in
particular, has some high quality and
easily-sourced extracts. From there
you can build your beers with specialty
malts as any all-grain brewer would.

Hops are not the focus of either of
these beers, but that doesn’t mean
they are not important. For a Marzen,
pick a noble hop such as Hallertauer,
or a higher alpha derivative of it such
as Perle or Magnum for bittering.
Shoot for around 20-25 IBUs total
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from this addition. Late hopping isn’t
necessary in this style, but if you
choose to, use a noble hop and prac-
tice restraint. For a Festbier, similar
practice should be used for the bitter-
ing addition, though more late hop
character is acceptable.

For both Mdrzen and Festbier, use
a lager yeast strain that originates
from Germany, preferably Bavaria. A
strain that puts the focus on the malt
and has low sulfur production is
preferable, as a clean, crisp maltiness
is desirable. One of the keys to achiev-
ing the right flavor profile for both a
Marzen and a Festbier is to ensure
your lager iswell attenuated, since you
want a prominent maltiness but alsoa
beer that has a fairly crisp finish. My
personal favorite for a Marzen is
White Labs WLP833 (German Bock
Lager). For a Festbier, White Labs
WLP830 (German Lager) or Wyeast
2124 (Bohemian Lager) both work
well, as both are well known as

BREW YOUR OWN

highly-attenuative strains that still
produce a malt-forward flavor profile.
Other choices are White Labs WLP838
(Southern German Lager), Wyeast
2633 (Octoberfest Lager Blend),
Wyeast 2487 (Hella-Bock) and
Wyeast 2308 (Munich Lager). I also
highly recommend using a yeast
starter to achieve an appropriate
pitching rate.

There are multiple methods for
lager fermentation, but T recommend
pitching your yeast on the cold side
and allowing them to rise in tempera-
ture during fermentation. Try pitching
at 44-46 °F (6-7 °C) and slowly let the
temperature rise to 48-52 °F (8-11°C)
during the first 48 hours of fermenta-
tion. Once your fermentation is
roughly 75% to the expected final
gravity, raise the temperature to any-
where from 58-65 °F (14-18 °C) to
allow the yeast to ferment out com-
pletely and clean up any diacetyl that
may be present in the beer. For the
lagering phase, | use a general rule of
cold aging for one week for every 4
original gravity points, but going
longer is fine. T lager as cold as possi-
ble, and target 30 °F (-1 °C).

Both these styles can be brewed
well with most types of water, assum-
ing it is not too hard or highly carbon-
ate. No matter what water you use,
most important is ensuring your mash
pH isat a satisfactory point. A range of
5.3 to 5.5 pH measured at room tem-
perature tends to be a good target for
most beer styles, both Mérzen and
Festbier included.

Carbonation in German-style
lagers is generally moderate to mod-
erately high, and in both these styles,
shoot for target of 2.4-2.7 volumes.

As forwhen to brew? As I said ear-
lier, traditionally in Germany Marzen
was brewed in March and stored until
the fall. However, modern brewing
means we are free to brew when we
want. I often brew mine in June! &
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ROUNDTABLE

by Betsy Parks

HERE IS YOUR HOPYARD LOCATED, HOW BIG IS I'T AND WHY DID YOU CHOOSE THIS
PLACE TO GROW YOUR HOPS?

REBECCA KNEEN: The hopyard is at our brewery (we are Canada’s oldest on-farm organic microbrewery) on Shuswap
Lake in BC's southern interior region. We have two 1/2-acre yards. We chose the location because we could put the
brewery there, the soil was good, there was plenty of water and good sun exposure.

LYNN KEMME: Great Lakes Hops is not a hopyard per se; we are one of the nation’s largest propagators of hop trans-
plants. We are in Zeeland, Michigan and produce over 1.5 million transplants annually at our facilities.

COLIN CLARK: We are located just east of Fort Collins, Colorado. Currently
we have a 1,500-plant greenhouse on just over a 1/10 of an acre. We chose to
grow here based on access to so many craft breweries and acceptable
amounts of sunshine.

ALEXANDRA GRAY: Our farm is located along Sugar Creek in Boone
County, Indiana. We are currently growing five acres of hops with room to
expand to around 40 acres. Sugar Creek Hops was started on our family
farm, which produces nearly 2,000 acres of corn and soybeans, as well as a
small dwarf fruit orchard.

WHAT VARIETIES OF HOPS DO YOU GROW? HAS THIS SELECTION CHANGED
OVER TIME?

REBECCA KNEEN: We currently grow 15 varieties of hops, including our
own Sockeye (indigenous) hops. We grow Golding, Fuggle, Nugget, Mt.
Hood, Willamette, Cascade, Challenger, Northern Brewer, Brewer’s Gold,
Sterling, Zeus, Magnum, Galena, and Chinook. We used to also grow Cen-
tennial and Bullion, but they didn’t like it here.

Photo courtesy of Great Lakes Hops
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ALEXANDRA GRAY
SUGAR CREEK HOPS
THORNTOWN, INDIANA

COLIN CLARK
HYDRO HOP FARMS
FT. COLLINS, COLORADO

AREBECCA KNEEN
LEFT FIELDS HOPS
SORRENTO, BRITISH COLUMBIA

LYNN KEMME
GREAT LAKES HOPS
ZEELAND, MICHIGAN
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LYNN KEMME: We produce and
maintain more than 65 varieties of
hops, as well as maintain a large
hops breeding program to provide
new cultivars in the future. Cascade,
Centennial, Chinook, and Columbus
are the most popular, but aroma hops
with higher aroma and oil profiles
are gaining in interest.

COLIN CLARK: We grow Cascade,
Nugget, Columbus, Magnum, Chi-
nook, Northern Brewer, Galena,
and Centennial.

ALEXANDRA GRAY: We grow two
acres of Cascade, two acres of Cen-
tennial, and one acre of Chinook,
along with 13 varieties of experimen-
tal field trials. We are also propagat-
ing an exciting wild hop that we
found on our farm.

WHAT ARE SOME OF THE CHAL-
LENGES YOU'VE FACED PLANTING
HOPS AT YOUR LOCATION? HOW DO
YOU COMBAT THEM?

REBECCA KNEEN: The main issue
we have experienced has been lack of
information or government research
and support for growing hops in our
region. This is slowly changing as we
help more hops growers get estab-
lished, with considerable research
being done in Nova Scotia on hops
production. BC's research is pretty
non-existent, however. We rely on
US research, which is limited.

LYNN KEMME: Combating different
hop pests and diseases, along with
variable weather are our biggest
challenges.

COLIN CLARK: Our biggest challenge
was constructing a state-of-the-art
hydroponic greenhouse during a
frozen Colorado winter.

BREW YOUR OWN

ALEXANDRA GRAY: Our hopyard is
located in a former prairie, which
meant the seedbed gave us never-
ending weed problems throughout
our first growing season. We are also
always aware of the challenges we
face due to our higher humidity com-
pared to the Pacific Northwest. In
order to combat this, we are con-
stantly monitoring our plants and
watching for any sign of downy and
powdery mildew.

DO YOU FERTILIZE? IF SO, WITH WHAT
AND HOW OFTEN?

REBECCA KNEEN: We use green
manures planted between the beds
— various combinations of
peasfoats/vetch, clover, rye, and
buckwheat, depending on soil needs
and weed issues. We also add kelp
meal and compost twice a year, as
well as grazing sheep in the yards
for direct application of manure

and pruning.

LYNN KEMME: We think a combined
fertilization program that uses both
granular and water-soluble formula-
tions at different times works the
best. We like to also use an erganic-
based fertilizer at least once per sea-
son to help the soil microbes thrive.
The typical fertilizers we use have
less phosphorus (hops don’t respond
well to high phosphorus levels) —
12-5-15 would be a common formu-
lation. Fertilizers are also tweaked
per variety as to whether they prefer
an acidic or more basic pH formula-
tion. Hops from different parts of the
world have different preferred pH
ranges and soil types. They don’t all
grow the same . . . they tend to be
quite regional.

COLIN CLARK: Fertilizing is what
sets us apart from all other hop yards



period. We have worked diligently for
years formulating a high quality hy-
droponic nutrient recipe specific for
our hops. This formula is what allows
us to produce oil profiles that are off
the charts in a first year rhizome. We
fertilize our plants based on “real
time” solar energy accumulation. Qur
hops get fed exactly what they need
and only when they need it most,
nothing is wasted. We also change our
fertilizer recipe up during the different
phases of growth to further maximize
oil content and overall production
based on how the plants are respond-
ing to conditions.

ALEXANDRA GRAY: We fertilize with
poop . . .lots of poop. We spread it in
the hopyard with a manure spreader
and also fertigate (fertilize and irrigate
at the same time) with UAN-28 (urea
ammonium nitrate).

HOW FREQUENTLY DO YOU WATER?

REBECCA KNEEN: Established plants
in our yards need very little water, as
we are sub-irrigated. The drier hop
yard gets irrigated prior to cone
maturity only, mostly during late

July and August.

LYNN KEMME: Watering varies by
cultivar as well as by stage of growth
and time of the season. Some varieties
such as Hallertauer won't tolerate
wet, compacted soils. Plants should
never be allowed to dry to wilt point

at any time during the season and
may require as much as 3 gallons (11 L)
of water per day when they are form-
ing cones.

COLIN CLARK: Along with our fertil-
izer we also water our plants based on
solar energy accumulation and this
schedule will vary from hour to hour,
day to day. On average, hydroponic

production uses '/ the amount of
water than traditional soil production.
We have zero water waste due to soil
absorption and relatively low evapo-
transpiration rates due to our con-
trolled environment. We also have the
ability to recycle any runoff water from
our plants.

Plants
should never
be allowed
to dry to

wilt point

at any time
during the
season...

ALEXANDRA GRAY: We get much
more rainfall than the Pacific North-
west, so our watering schedule is de-
pendent on the weather. Hops require
A LOT of water.

DO YOU EXPERIENCE MUCH PEST AND
DISEASE PRESSURE?

REBECCA KNEEN: When the plants
are not water stressed we have very
few pest issues, as we also grow a wide
variety of host plants for predatory in-
sects alongside the hopyards. Our
biggest current issue is excessive water
in one yard, as a spring has suddenly
appeared in the middle of that yard.
Qur brewer is witching that water and
moving it away from the yard and to a
location where we can make a pond to
use for controlled (!) irrigation. The
excess of water has created mildew
problems, which we handle by main-
taining plant cleanliness and judicious
applications of copper spray. In

addition, grazing sheep in the hop-
yard keeps the plants well pruned
and clean.

LYNN KEMME: Bugs: Aphids and spi-
der mites are the most problematic,
but there are lots of other pests, like
Japanese beetles and caterpillars, that
can cause a lot of damage, too. Both
powdery and downy mildews are very
common diseases on plants through-
out the growing season. Others like
Botrytis, Fusarium, and anthracnose can
appear and damage cones prior to har-
vest. Frequent scouting in the hopyard
and prompt treatments are key to keep
things under control, For example,
downey mildews can infect in as little
as eight hours.

COLIN CLARK: Being inside a con-
trolled environment (the greenhouse)
we have a huge advantage in being
able to keep pests and disease out,
however we get the occasional aphid
or spider mite appearance. We never
use pesticides and never will. We rely
on the help of beneficial predators and
parasites to naturally keep pest levels
down. Keeping a clean greenhouse and
controlling humidity levels also helps
control disease.

ALEXANDRA GRAY: Luckily, with our
adjacent prairie we have a lot of preda-
tors that take care of a lot of our pest
problems. Last year, we had issues
with leafhoppers, which luckily didn’t
get to a point where we had to spray.

HOW DO YOU DECIDE WHEN IT’S TIME
TO HARVEST?

REBECCA KNEEN: We check moisture
(by hand, not using a meter), smell
and make teas almost every day as the
season gets close.

LYNN KEMME: Moisture testing green
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Photo courtesy of Left Fields Hops

cones gives a good rough estimate,
and we like to see yellow lupulin for-
mation and a stickiness to the cones

when they are crushed in your hands.
We want to pick them before it’s
possible to knock the lupulin out

of the cones (which would mean

lost alphas and aromas). Each variety
has its own specific harvest dates
that fluctuate with the seasons
weather patterns.

COLIN CLARK: The color and
squeeze method does not cut it for
us. We differ from many growers in
our harvest technigue. Aside from
being all hand-picked, we chose to
harvest our hops when each cone
has become fully ripe. This often
results in generously browning cones
with a very strong aroma and oil
content. Qur cones are harvested
near “shatter.”

ALEXANDRA GRAY: This is probably
the hardest part of growing hops.
Part of it is a feeling, but what we
usually go off of is a dry matter test.
Once the hops hit an ideal water-to-
dry-matter ratio we know it is time
to pick. If the hops are picked too
early, they can have a very green
taste and the aroma is somewhat un-
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derdeveloped. If you wait too long,
your hops can rot. We usually have a
picking window of one to two weeks
for some varieties.

WHAT ARE SOME OF THE MOST IM-
PORTANT TIPS FOR HOP GROWING?

REBECCA KNEEN: The most com-
mon guestion is, *“Which hop should
I grow” To which my usual answer is,
“What type of beer do you want to
make?” The most common mistake
made by homebrewers is to grow only
Cascades. Aroma hops are great, but
if you grow only Cascades you'll only
ever make West Coast IPAs, which is
pretty limiting (no matter how much
we love them!). Basic tips are to feed
the plant with compost or other slow
release fertilizers so that you don’t
get too much nitrogen and make the
plants vulnerable to pests. Also,
water well but let the soil surface dry
out between waterings. Don’t expect
a crop in the first year and give them
way more room than seems reason-
able. The most common mistakes
I've seen are overwatering and plant-
ing in small pots in hot spaces. Also,
don’t use Roundup to “clean up”
around your hops. Roundup is a sys-
temic herbicide for broad-leafed
plants and will kill your hops even if
you don’t mean to.

LYNN KEMME: The most commaon
mistake that homebrewers make is
the failure to realize how hop plants
grow compatred to “normal” plants.
Hops are not normal. They are the
second fastest growing plant in the
world (bamboo is #1). When they are
growing at a foot per day they require
fertilizer and lots of water to move it
up the bines. Failure to anticipate
this results in the hop plant stripping
the nutrients out of the lower leaves.
The lower leaves all turn yellow and
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drop off when the plant has pulled all
the usable nutrients out of thern and
the plant stunts and forms small
quantities of little cones. All of this
happens at a pace ten times faster
than most typical plants; so hops
can be rather unforgiving if they are
not cared for properly.

COLIN CLARK: More often than not
new growers just apply too much
“love” to their young plants and
whether it’s too much water or too
much nutrients the plant often be-
comes victim to an overzealous
grower. Find a nice warm sunny spot
around your house, apply goed soil
amendments, set up a water timer,
and leave it be.

ALEXANDRA GRAY: If you're just
starting out, try to use planted starts
instead of rhizomes when possible,
as you get better growth and they are
disease and virus free.

If you are already growing a lot of
hops and thinking about starting a
commercial hop operation, one im-
portant thing to keep in mind is that
growing hops is a more complicated
agricultural process than most. Put-
ting up a trellis and growing plants is
just the beginning. Cultivating, pick-
ing, harvesting, and drying equip-
ment are all required . . . none of
which is cheap. Hops also take three
or four years to fully mature, sodon’t
expect to be able to make money
selling your hops any time soon. If
you are an existing farm that grows
crops that allows you to have some
preexisting equipment, land, and ac-
cess to labor, and you are located in a
region that allows hops to flourish,
that makes it a lot easier. wvo

If you are interested in growing your
own haps, visit the BYO Backyard Hop
Directory in this issue on page 84.
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BY TERRY FOSTER

| like to think of
lactose as giving
the beer a lot of
fullness on the
palate rather
than just
sweetness.
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HOW

SWEETITIS

Brewing sweet stout with lactose

ast issue | wrote about a

beer not brewed to any

style, but simply designed

to showcase dark brown
muscovado sugar. Now | want to write
about another beer as a showcase for a
particular sugar. The sugar is lactose
and the beer is sweet or cream stout,
which is of course a style of its own.
This ought to be in the style column,
not here you might say,and in that
sense you would be right. But | wanted
to do it here because of the sugar as-
pect,and because it is such an ambiva-
lent style | shall deal with only one
version of it.

Ambivalent? Why? Because unlike
many styles it has a quite specific ori-
gin, and for the better part of the 20th
century only one version from one Eng-
lish brewer almost completely domi-
nated the market for this type of beer.
That beer, Mackeson Stout, although
still around, declined in popularity and
the style might have disappeared com-
pletely, as did porter in Britain at one
time. But, then of course, along came
American craft brewers with their de-
sire to give new life to old established
styles and to take them to extremes (as
with double IPAs, imperial stouts and
so on). With so few commercial ver-
sions available to them, many of these
brewers brewed sweet stout in just the
way they thought it should be, paying
no attention of brewing to a formal
style. So as a modern beer sweet stout
is quite an elusive style,| can talk
about it in this column without worry-
ing about style guidelines too much.

BREW YOUR OWN

But first a little history. Milk stout,
as it was then known, was first brewed
in 1907 by Mackeson's Brewery in Kent,
England. The name, of course, came
from the fact that lactose is a sugar de-
rived from milk. Since this sugar is not
fermented by yeast this is something of
a sweet brew (but see later under the
discussion of the effect of lactose on
beer’s flavor). So it seems to be an odd-
ity that this brew originated in Kent,
the great English hop growing county.
But brewers at the time were in the
habit of pushing their beers as being
healthful and even as a good tonic for
whatever might ail the drinker. Stouts
in particular were being pushed as
“good for you; so one based on “milk”
fitted nicely into that scenario. In fact,
if | remember correctly, Mackeson used
the milk connection to promote the
beer as suitable for nursing mothers.

Mackeson's Brewery passed
through the hands of a couple of small
breweries before being bought out by
Whitbread in 1925.This company soon
promated it on a national basis, and al-
though other brewers produced their
own version of milk stout, Whitbread
pretty much pushed them all to being
niche beers. In fact, Whitbread, one of
England’s biggest brewers, was produc-
ing some 560,000 barrels of Mackeson
by 1960, which represented somewhat
above half of their total production. By
that time the authorities had banned
the use of the word milk in the name
of these beers, on the grounds that it
was misleading to consumers. After
that, sweet or cream stout production



fell away as British consumers moved more and more to-
wards drinking pale beer and lagers. Whitbread too fell away
and sold out its brewing interests in 2001 to Interbrew, now
Anheuser-Busch InBev, who still brew Mackeson Stout on a
much smaller scale.

Sweet stout has enjoyed something of a small revival in
this country with versions being brewed by a number of craft
brewers. Whitbread's Mackeson was a low-alcohol beer at
3% ABV, but many of the new U.S. versions are considerably
stronger. | am, in fact, drinking a version from Keegan Ales in
Kingston, New York as | write this (the sort of multi-tasking |
like best). It is actually contract-brewed in Stratford, Con-
necticut (where | live) and weighs in at 6.7% ABV, very high
for the style but a very satisfying drink. Other U.S. versions
are often less alcoholic, although Southern Tier Brewing Co.
in Lakewood, New York brews an imperial milk stout at 9.6%
ABV called Créme Brilée. As | said, it is an elusive style!

WHAT MAKES A SWEET STOUT?
| think | have made it clear that | do not want to give formal

style guidelines for this beer. Nevertheless, if it is to be re-
garded as a beer separate from all others we have to talk

about what sort of characteristics it should have. It is going
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to have some sweetness, but lactose is much less sweet,
weight for weight, than sugars such as sucrose or glucose. In
fact, | like to think of lactose as giving the beer a lot of full-
ness on the palate rather than just sweetness. It helps to
balance the sweetness with some roast character, which is
best achieved by the use of some chocolate malt at around
0.25 Ib. (113 g) in 5 gallons (19 L). But many brewers prefer
black malt or roasted barley to give the beer a slightly harsh
note and balance the sweetness; in general, limit the
amounts of these to about 14 oz. (43 g) per 5 gallons (19 L)
so as not to overdo the harshness (but see the recipe on
page 75 for a contradiction!). For my money, a combination
of chocolate and de-bittered (de-husked) black malt works
well here. As to other malts, brown malt can usefully be em-
ployed in place of chocolate, and adding in higher colored
caramel malts, Victory® malt, or Special B will all give this
beer a little more complexity. But you can also make a very
simple version starting with only a dark malt extract and
lactose. This would give you something similar to the origi-
nal Mackeson Stout, but could be easily improved by using
some chocolate or black malt grains and steeping them be-
fore adding to the extract.

This is not a beer about hops, and they are generally

ADVENTURES IN
HOMEBREWING
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used only for bittering (although | wouldn't discourage you
from using some aroma hops through a late boil addition).
And the bittering should not be overdone or it will spoil the
balance of the beer. | would recommend targeting 15-35
IBU, depending on the alcohol level and the malt selection
used. Go for the lower end of the range if you have used a
combination of, say, black malt and roasted barley and the
beer is at 3-4% ABV Stronger versions and milder malts will
allow you to go to the higher end of the IBU range. Almost
any variety will do, although | like lower alpha acid types
such as Mt. Hood, or more traditionally East Kent Goldings.

The biggest question is how strong you are going to
make the beer. | like to go for 4-5%, which still keeps it in
the session range but is a little more satisfying to drink.
than Mackeson at 3%. Of course, there is nothing to stop you
from making your beer at, say, 6-7% ABV.

You will notice that | have talked in terms only of ABV,
which is because original gravity (OG) does not have the
same meaning with this type of beer as it does others.

This is because the lactose will increase the OG but its
contribution to FG is the same, as it is unfermentable. It is

generally added at the rate of 1-3% of the wort, so that in

Our Plug-N-Brew system controllers simplify the
step-mash process while our adjustable controller mounts
allow you to position the controller where you want for
brew day and storage. Find Controllers, Gas Valve
Assemblies and Pump Mounts; everything needed for your
gas brewery control at: www.brewingsolutions.net or
call us at (480) 813-1633 to discuss your brewing needs.
www.facebook.com/BrewingSolutions

SIP ah- &

i r.here is a product you'd like to see developed please
contact us through our web site, Facebook, or via phone

5 gallons (19 L) that means 1-1.5 Ibs. (0.45-0.68 kg). Now,
1lb.in 5 gallons (0.45 kg in 19 L) is about 2.2% of total wort
extract (assuming an OG of 1.045) and 1% of sugar is close
to 1.004 specific gravity (5G),s0 2.2% will add just under
1.009 to the beer's OG and FG. That means that if the beer
had an OG of 1.045, its fermentable OG is 1.036,s0 that

it will finish with about 3.4-3.6% ABV If you wanted, say,

5% ABV you would need to get around 1.050 from fermen-
table extract, but the OG you would measure on the finished
wort would be 1.059 with 1 Lb. lactose added. Do note that |
have used some approximations here in order to keep things
simple and clear.

As to what yeast to use, almost any of the standard
British ale strains can be used, as can California Ale if you
want to emphasize the sugar flavor. | prefer White Labs
WLPO13 (London Ale) or Wyeast 1028 (London Ale) as these
give some fruitiness to the beers and help the malt flavors
to come through, which | find nicely balances the palate full-
ness from the lactose.

Here is a sweet stout recipe | like, and another is avail-
able at http;//byo.com/story3213 to show just how versatile
this beer can be.

Breow Aour Own

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

(5 gallons/I9 L, all-grain)

0G=1064 FG=1.014

IBU=25 SRM=28

INGREDIENTS:

10 lbs. (4.5 kg) 2-row pale malt

0.5 Ib.{0.25 kg) caramel malt {80 °L)

0.5 Ib. (0.23 kg) Crisp chocolate malt

4 0z.(113 g) Briess Blackprinz® malt

1.25 Ibs. (0.57 ka) lactose sugar

6.75 AAU East Kent Goldings hop pellets (90 min.)
(1.5 0z./43 g at 4.5% alpha acids}

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

3/4 cup corn sugar (if priming}

ABV = 6.8%

STEP BY STEP

Mash grains at 152-154 °F (67-68 °C) with 14 gts. (13 L)
water and let rest 1 hour. Run off and sparge with hot water
at 160-170 °F (71-77 °C) to collect around 6 gallons (23 L)
of wort. Once at a boil, add hops and boil for 90 minutes.

Turn off heat and add lactose, stirring well to dissolve. Rack

Monster Mills are made in the
" USA on modern CNC equipment
with state of the arl accuracy for
discriminating home brewers.

WWW.MONSTERBREWINGHARDWARE.COM

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

from trub, cool to 65-70 °F (18-21 °C) and pitch yeast,
preferably as a 1 gt. (1 L) starter. Ferment at same tempera-
ture for 5-7 days before racking to secondary. Leave for 1-3
weeks before bottling or kegging in the usual manner.

EXTRACT WITH GRAINS OPTION:

Replace all the 2-row pale malt with 6.6 lbs. (3 kg) golden
liquid malt extract ({LME). Steep the crushed grains in 2 gal-
lons (7.6 L) water at 160 °F (71 *C) for 20 minutes. Rinse
with 2 qgts. (2 L) hot water and top off to 6 gallons (23 L).
Once at a boil, turn off the heat and stir in the LME. The re-
mainder of this recipe is the same as the all-grain version.

TAIL END
If you keg this beer and have the appropriate equipment you

can serve it with mixed nitrogen/carbon dioxide gas. In any
case, it is a very pleasant drink, not complex perhaps, but
with enough body and hint of roast so it tastes very full and
chewy but not cloyingly sweet. As an elusive style, you can
consider the above recipe and the additional Sweet Stout ||
recipe online as merely stepping-stones to formulating your

own unique sweet stout. s

THE BEVERAGE PEOPLE

Beermaking is simple: Hops, Bariey, Water and The Beverage People

Brewing ingredients and beer. Credit: Bill Mitchell, Smithsonian Blog.

Keeping it simple. Providing excellent service and

supplies as well as advice and Flat Rate shipping

in select states. Coming to Northern California? Stop
in and visit us! We'll show vou what we mean.

www.thebeveragepeople.com
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ADVANCED BREWING

COLLABORATIVE
FERMENTATIONS

Blending brewer’s yeast strains

BY MICHAEL TONSMEIRE

The most

common reason
to blend two or
more yeast
strains is to

increase

attenuation...

Using a combination of yeast strains
rather than just one cultured strain can
help you overcome some strain's short-
comings and make interesting beers.
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ith collaborative
beers so popular in
craft brewing, why
aren't there more
collaborative fermentations? For
thousands of years all beer
fermentations were mixed-
fermentations. That changed when
brewing scientists (most notably
Pasteur and Hansen) discovered the
true identity of the tan goop left at the
bottom of the fermenter and
developed pure culturing techniques.
Cultures grown from a single-cell
ferment more reliably and exhibit
cleaner more consistent flavor profiles.
Today, costing only a few dollars,
brewing yeast cultures are available
from more than a dozen labs. Why then
would any homebrewer want to mix
together brewer's yeast strains?

IMPROVING FERMENTATION
DYNAMICS

The most common reason to blend two
or more yeast strains is to increase
attenuation when using a strain with a
desired flavor profile but lackluster
logistics. For example, the classic
Belgian saison strain is known for sloth
towards the end of fermentation. By
combining it with a small amount of a
more aggressive and attenuative strain
you can achieve that classic saison
flavor without the wait! This is our
approach at Modern Times Beer (in San
Diego, California) for our year-round
saison, Lomaland. The Saison Dupont
strain (e.g., WY3724, WLP565) won our
taste trials but took too long to make

BREW YOUR OWN

economic-sense in a commercial
setting. After our test blend with
French saison (e.g., WY3711) and
American ale {e.g., WY1056, WLP001)
provided lackluster results, we
happened to read Nathan Watkins’
“Multiple Personalities: Successfully
Blending Yeast Strains” (Zymurgy
May/June 2013} which suggested
pairing it with Westmalle's Trappist ale
strain (e.g., WY3787, WLP530). The 95%
Dupont, 5% Westmalle blend that we
now pitch produces a beautifully
peppery aroma from a fermentation
that lasts just a few days.

The same basic technique with a
different ratio can be applied to soften
the varietal character of certain yeasts.
Hefeweizens are off-putting to
some drinkers due to their intense
banana (isoamyl acetate) and clove
(4-vinylguaiacol) aromatics. While
altering the fermentation temperature
can reduce ester (banana) production,
this approach often causes the phenols
(clove) to stand out even more. To
soften both aromatics, try fermenting
with a blend of hefeweizen and
American, English, or Kélsch yeast. |
would suggest starting with at least
40% of the neutral strain, but it may
still take multiple iterations to dial in
the respective pitching rates to achieve
the desired balance.

Another practical reason to pitch
more than one yeast strain is to
increase alcohol tolerance. Many yeasts
start to falter once they produce
10-12% ABV. If you are attempting to
brew a souped-up barleywine or



imperial stout, a highly tolerant strain can be pitched once
attenuation slows. White Labs WLP099 (Super High Gravity
Ale Yeast) is a great choice, Champagne and other wine
strains not so much. Strains that evolved to ferment fruit
juice can withstand high concentrations of alcohol, but are
usually ill-equipped enzymatically to ferment the more
complex sugars (e.g., maltotriose) remaining in a partially-
fermented beer. The exception is when bottle conditioning,
due to the simpler glucose and sucrose priming sugars.

WINE YEAST FOR FLAVOR

Wine yeasts can actually produce some fantastic flavors in a
beer if pitched early in the fermentations and then an ale or
lager yeast can be added later to complete attenuation. Be
careful to select a wine strain that does not produce a toxin
deadly to brewer's yeast. How do homebrewers know if a
strain produces these toxins? This topic should be briefly
explained. Lalvin 71B-1122 (Narbonne White Wine Yeast), is
a particularly popular choice. Front Street Brewery's

(Wilmington, North Carolina) Mosaic Saison has proven

wonderfully fruity and saison-like fermented with this strain.

Rather than pitch brewer’s yeast, Front Street added
enzymes to increase the wort's fermentability.

Control That Fermentation!

UNI-STAT I

120VAL 104 MAX

e

TEMP, BETIAD)

UNI-STAT II-G

Precise Heating or Cooling controller

¥ Accurate microprocessor control within 1°F

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

winestat.com

BH Enterprises (800) 973-9707 Since 1984

| pitched a red wine yeast, Lallemand BM45 (Brunello),
for primary fermentation of a Flemish red with wonderfully
cherry-plummy results. However, | made the mistake of
pitching a souring blend that contained brewer's yeast at the
same time as this killer wine strain (i.e., one that produces a
competitive factar). The result was sulfury for more than a
year before the Brettanomyces eventually cleaned up (luckily
Brett is not susceptible to these toxins). Lalvin Bourgorouge
RC212 is a good option for a non-killer red wine strain.

THINGS TO CONSIDER
No matter your goal, select strains that perform well under
similar conditions if they are to be pitched together. For
example, a mixture of a saison strain that excels at
temperatures in the 70s and 80s °F (21-32 °C) with a lager
yeast that performs best around 50 °F (10 °C) would likely
result in a less than ideal beer. Either the saison yeast will
stall at the temperature the lager yeast prefers, or the lager
yeast will produce harsh flavors if the fermentation is warm
enough for the saison.

Once you have selected your yeast strains, propagate
them separately. Attempting to grow a mixed culture will
lead to a population shift. You can estimate the relative

Tap Boards”

WRITE. ERASE. REUSE.
HOMEBREW TAP HANDLES

R www.TapBoards.com
Ask for them at your local homebrew shop
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NU ZULAND SAISON

(5 aallons/19 L, all-grain)

0G=1.062 FG=1.007

IBU=38 SRM =3 ABV=7.25% pre-wine
(74-7.6% post-wine)

*One of the two Brettanomyces strains |
used in this beer was obtained from
homebrewer Jason Rodriguez, who isolated
it from a bottle of Brasserie Cantillon. Jasan
termed the strain CB2. Read about it at:
httpziwww.themadfermentationist.com/
2012/08/bottle-conditioning-with-brett-
belgian.html. It has some similarities to the
strains listed in the recipe.

INGREDIENTS

8.5 bs.(3.76 ka) Pilsner malt

4.2 |bs.(1.91 kg) wheat malt

11 AAU Rakau hop pellets (30 min.)

(1 02./28 g of 11% alpha acid)

14 AAU Motueka hop pellets (0 min.)
(2 0z./56 g of 7% alpha acid)

24 AAU Nelson Sauvin hop pellets
(0 min) (2 0z./56 g of 12% alpha acid)

2 0z. (56 g) Motueka hop pellets
(dry hop)

2 0z.(56 g) Nelson Sauvin hop pellets
(dry hop)

V2 tsp. yeast nutrient (15 min.)

¥ Whirlfloc tablet (5 min.)

The Yeast Bay Saison Blend yeast

White Labs WLP&44 (Brettanomyces
bruxellensis trois) yeast

Wyeast 5112 (Brettanomyces bruxellensis)
or White Labs WLP&50 (Brettanomyces
bruxellensis) yeast *

Wyeast 5223-PC (Lactobacillus brevis) or
White Labs WLP672 (Lactobacillus
brevis) bacteria

0.75-1.5 L Sauvignon Blanc white wine
from New Zealand

1 cup corn sugar (if priming)

STEPBY STEP

Heat 15 qts. (14 L) of water to achieve a
mash temperature of 148 °F (67 °C). Hold
at this temperature for 60 minutes or
until conversion is complete. Sparge
slawly with 170 °F (77 °C) water,
collecting wort until the pre-boil kettle
volume is around 6.5 gallons (24.6 L).
Boil the wort for 75 minutes adding the
first hop addition with 30 minutes left in
the boil and the second hops addition as
you turn off the heat. Give the wort a
long whirlpool stir and let settle for 30
minutes prior to chilling. After 30
minutes, 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 04, and pitch all yeast and
bacteria. Ferment at 75 °F (24 °C). Once

the gravity is stable, add the dry hops.
After two weeks add the wine to taste in
the bottling bucket. Bottle or keg each
aiming for 2.9 volumes of COZ2. Use the
priming chart at http://byo.com/
resources/carbonation to determine your
priming sugar needs. | prefer keg
conditioning for hoppy beers with
Brettanomyces because it allows me to
serve them younger. The pressure of

the secondary fermentation also

seems to increase the speed with

which the Brettanomyces produces its
signature character.

NU ZULAND SAISON

(5 gallons/19 L, extract only)

0G=1.062 FG=1.007

IBU = 38 SRM =5 ABV=7.25% pre-wine
(7.4-7.6% post-wine)

INGREDIENTS

4 |bs. (1.8 kg) Pilsen dried malt extract

2.9 lbs. (1.32 kg) wheat dried malt
extract

11 AAU Rakau hop pellets (30 min.)
(1 0z./28 g of 11% alpha acid)

14 AAU Motueka hop pellets (0 min,)
(2 0z./56 g of 7% alpha acid)

24 AAU Nelson Sauvin hop pellets
(0 min,) (2 02./56 q of 12% alpha acid)

2 0z.(56 g) Motueka hop pellets
{dry hop)

2 0z. (56 g) Melson Sauvin hop pellets
(dry hop)

V4 tsp. yeast nutrient (15 min.)

14 Whirlfloc tablet ({5 min.)

The Yeast Bay Saison Blend yeast

White Labs WLP&44 (Brettanomyces
bruxellensis trois) yeast

Wyeast 5112 (Brettanomyces bruxellensis)
or White Labs WLP650 (Brettanomyces
bruxellensis) yeast

Wyeast 5223-PC (Lactobacillus brevis) or
White Labs WLP672 (Lactobacillus
brevis) bacteria

0.75-1.5 L Sauvignon Blanc white wine
from New Zealand

1 cup corn sugar (if priming)

STEPBY STEP

Heat 5 gallons (21 L) in your brewpot.
When the water starts to boil, remove
from heat and add in all the DME. Stir
until all the extract is dissolved then
return the pot to heat and return to a
boil. Boil the wort for 30 minutes adding
the first hop addition once the boil is
achieved and the second hops addition as
you turn off the heat, Give the wort a
long whirlpool stir and let settle for 30
minutes prior to chilling. Follow the
remainder of the all-grain recipe.
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density of the cultures by allowing
them to settle out after growth is
complete. Start with a 50-50 blend if
you want roughly equal activity, or
something more lopsided if you want
the flavor of one strain to be more
expressive. If you can't be bothered or
don't have the time, just pitch directly
from the package by volume. Use a
yeast calculator to estimate the
viability of each culture based on the
manufacturing date. You can also use
the calculator to determine the ideal
total pitching rate and ensure you
introduce enough cells. If this seems
like more effort and expense than you
are willing 1o devote to dialing in a
blended culture, many yeast labs sell
pre-mixed liquid cultures for the same
price as their pure cultures.

A common issue for commercial
breweries that repitch mixed cultures
is that populations shift from batch-to-
batch. One strain may reproduce more
rapidly than the other, or flocculate
more rapidly, making that strain more
likely to be harvested and repitched.
This is less of an issue for home-
brewers who tend to buy fresh yeast
more often. In one test, White Labs
found that a 50-50 blend (WLPOO1 and
a customer’s malty house ale strain)
had drifted to 85-15 after just four
batches, although the brewery was still
happy with the results (A Guide to
Blending Yeast Strains NHC 2014" by
Kara Taylor). At Modern Times Beer, we
usually purchase a fresh pitch of saison
blend for every five batches of
Lomaland. To get the most out of a
pitch, a brewery might consider
pitching the blend into a different beer
towards the end of the yeast's usability,
a beer expected to complement the
drifting yeast character.

It can be especially fun to produce
a series of connected beers by
repitching a yeast blend. I'm in the
middle of a series of saisons brewed



with hops and other ingredients from given regions. For
example, Motueka and Nelson Sauvin hops and a bottle of
Sauvignon Blanc all from New Zealand (talk about citrusy
terroir!). When each batch is complete | harvest the yeast
slurry for the next batch. If the blend seems lacking in a
particular attribute I'll pitch the slurry along with an
additional strain into the next batch. My blend includes
several Brettanomyces strains and now Lactobaciflus in
addition to The Yeast Bay's Saison Blend.

If you are using a blend with only Saccharomyces,
sanitation has to be a priority because a lapse in any of the
brews will doom all future batches brewed with the blend.

HYBRID STRAINS

While population shifts are an inevitable part of repitching
blended cultures, there is an alternative that can combine
the best attributes of two strains with the reliability of a
pure culture. Saccharomyces usually produce asexually by
budding offspring that have only subtle genetic differences.
Under the right conditions though, two cells can mate to
create hybrid daughter cells. Those descendants exhibit a
blend of genotype and sometimes phenotype (observable

Fobby Beuenage Eguipment Co

Compare
Stainless Steel vs HDPE Plastic
See FAQ at www.minibrew.com

It costs less and it works

"You can't buy what you can brew”
john@minibrew.com - 951 676 2337 - free catalog

traits) from the two parents.

Omega Yeast in Chicago was the first lab to release a
hybrid brewer's yeast, Saisonstein’s Monster OYL-500. The
hybrid was created by stimulating the parent cells (a classic
Belgian saison and a highly attenuative French saison) to
form spores. These spores each have a single set of
chromosomes (haploid) allowing them to combine to form a
cell with a full set (diploid). Eight of the resulting hybrids
were propagated and then evaluated in split fermentations
with the best strains advancing to larger trials. The eventual
winner displays much of the peppery flavor profile of a
classic saison, but with more fruit and attenuation speed
similar to the French saison.

While there are now hundreds of brewing yeast isolates
available, it is still worth exploring the potential that
blended cultures hold. Whether your goal is to increase
attenuation, raise alcohol tolerance, or produce a unique
flavor profile, a mixture of strains may be the answer. It can
be delicious and inspiring to collaborate on a batch with
another homebrewer, each of you bringing talents,
techniques, and sharing the work. Do the same for your
yeast, get them a friend. #vwo

Fermostat

Automation for Fermentation

Introducing
the first ever programmable
fermentation thermostat

BYO.COM MARCH-APRIL 2015 79



@ rrovicTs

BY TYLER HAYMOND

The best way to
dry your freshly
picked hops in
order to pre-
serve all of
those wonderful
flavor-boosting
oils, acids, and
compounds is
with a hop oast.

_l_!ﬁl 44

Photos by Candice Haymond
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HOP OAST

Save time drying your homegrown hops

f you have a green thumb, want

the freshest hops, and want to

know where the hops came from,

the best thing you can do is
grow your own. Having your own hopy-
ard adds another element of control
within your brewing process and adds
even more personality and uniqueness
to your homebrewed concoctions.

Unless you plan to use all of your
harvested hops in a wet hop beer, then
after harvest you need to dry the hops
before packaging and freezing them.
The best way to dry your freshly picked
hops in order to preserve all of those
wonderful flavor-boosting oils, acids,
and compounds is with a hop oast.

My drying method when | first
began growing hops was removing and
laying my screen door flat on saw-
horses, dumping the whole batch on it,
and letting them sit in the warm
garage with a box fan blowing over
the top of the hops. | was limited by
the use of the screen door, and often
had more hops than screen, which led

MATERIALS &
TOOLS

#-inch sanded plywood panel cut
in half width-wise

2x6 board (8 feet/2.4 m long)

4-foot (1.2 m) wide aluminum re-
inforced screen (25 ft/7.5 m long)

3-inch wood screws

(2) 1-ft x 1-ft furring strips
(8 inches/20 cm long)

Brad nailer and 1%-inch brad nails

Staple gun and staples

Hole saw

Box fan (square 20-inch/51-cm)

BREW YOUR OWN

me to search for and borrow other
screens from around the house. In
2014, August temperatures were pleas-
ant and the family was enjoying cross
ventilation through the house with the
windows open. Of course, this required
screens in the windows and limited my
drying capacity. | used this as my rea-
soning to build yet another piece of
brewing equipment

When designing the oast, | wanted
to limit the amount of heat that was
applied to dry the hops since certain
oils begin to evaporate at higher tem-
peratures, changing the flavors that are
imparted in the beer. The intent was to
keep as many of the oils as possible in-
tact to maximize the flavors in my
beers. | needed a lot of drying space as
| was anticipating several pounds of
dried hops at harvest time. | also
did not want this to take up a lot of
real estate, as it was going to be a
part of my limited garage brewing
space. | drew inspiration from a box
design that fit all of my needs on
Instructables.com, which was adapted
from The Homebrewer's Garden: How to
Easily Grow, Prepare, and Use Your Own
Hops, Malts, Brewing Herbs by Dennis
and Joe Fisher.

This project took roughly four
hours to complete. However, the bene-
fit of this build allows me to get nearly
20 pounds of wet hops to their dry
storage weight in little time without
using heat to potentially drive off
those wonderful aroma and flavor
compounds that make hops the ear-
mark of certain brewing styles.



I. MEASURE & CUT THE SIDES OF
EACH TRAY

Measure the lengths for the sidewalls of the
trays and mark your cuts on the plywood. |
made my oast six levels (one of which holds
the box fan),so | measured 24 sidewalls that
are 24 inches long by 6 inches tall (61 cm
long by 15 cm tall). | found the most effi-
cient use of the plywood was to cut it in half
and cut 12 sidewalls as shown in this figure.
The leftover 24-inch by 24-inch squares (61-
cm by 61 cm) will be the base that holds the
box fan and the top lid of the oast. Once
measured, make your cuts.

2. CUT & ASSEMBLE THE BASE
Measure out 24 5-inch (13-cm) segments on
the furring strips. These strips will help to
strengthen each of the trays in the corners.
Measure out four 22%-inch (57-cm) sections
on the 2x6 board. This will become the
sturdy base of the oast. Now assemble the
base by taking the four 22%-inch (57-cm)
planks and screwing them together as a box
using 3-inch (8-cm) screws. This should
make a perfect 24-inch (61-cm) square for
your base panel and will be a solid founda-
tion for all of the trays to rest on top of. |
nailed the base panel to the 2x6 base using
brads,and drilled nine 2-inch (5-cm) holes
on the plywood base panel and one in the
back. This is to allow air into the oast to be
circulated by the fan.

3. ASSEMBLE THE WALLS

Using the brad nailer {or 1#-inch/4-cm wood
screws if you don't have one) fit the oast
walls together with the 24-inch by

6-inch (61- by 15-cm} tray walls, 5-inch
(13-cm) shanks, and the right angle. If you
are using screws, you can screw three screws
into each end of the tray walls and the
5-inch shank (13-cm). This will make six oast
sections, but one will house the box fan. If
you choose, you can forego the box fan
housing and make a sixth tray.
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4. INSTALL BOX FAN

AND ADD SCREENS

The box fan will fit snugly onto the base.
Alternatively, an option is to place the hous-
ing with the box fan at the top of the oast
and blow the air down through the hops.
Then cut 2-foot (61-cm) square sections of
the screen and staple the screen to the
bottom of each oast tray. Take a hammer and
tap in all of the staples so that they are nice
and even.

5. FINISH ASSEMBLING

OAST STRUCTURE

Stack each of the oast sections on top of the
base.| used some leftover scrap wood to
create guides for the trays and affixed them
using the brad nailer. This will hold them in
place as | adjust the trays. Lastly, put the
24-inch (61-cm) square lid over the top

oast section,

6. REAP THE REWARDS

| harvested in two rounds based on my feel
of the Zeus and Nugget cones. This oast
dried over 17 Ibs. (8.6 ka) of wet Chinook,
Cascade, Nugget, and Zeus to just over four
dry Lbs. (1.8 kg) of hops. Without using any
heat, my first round of hops — about 5 wet
Ibs. (2.3 kg) — were in the dry range (20-25%
of the original weight} in two days. The sec-
ond round of hops — about 12 wet lbs. (5.4
kg) — were in the dry range in three days. For
this drying, | reversed the draft to pull air
through the hops from top to bottom by flip-
ping my box fan over, as opposed to pushing
air up through the bottom layers of hops.
Both ways worked well. One suggestion |
have is rotating the drying racks to minimize
a gradient from bottom to top, or top to bot-
tom, depending on the fan location and ori-
entation. MNow | have a freezer full of hops
that | have to begin brewing with! &vo
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BACKYARD HOP DIRECTORY

GROW YOUR OWN HOPS! Order your hop rhizomes, plants, or hop bine supplies today from
the following suppliers for your own annual supply of homegrown hops.

ADVENTURES IN HOMEBREWING
Visit one of our two locations:

23869 Van Born Rd., Taylor, M|

6071 Jackson Rd.,Ann Arbor, M|

(313) 277-BREW (2739)
www.HomeBrewing.org

Rhizomes, Pellet, Leaf, We Know Hops!

ALTERNATIVE BEVERAGE

1500 River Dr. Ste 104

Belmont, NC 28012

800-365-2739

fax: 704-967-0181
absales@ebrew.com

Www.ebrew.com

Fresh Hop Rhizomes directly from the
growers! Low prices, bulk pricing on
request, guaranteed fresh at shipping with
free instructions. Arriving early March.

AMERICAN BREWMASTER
3021-5 Stony Broaok Dr., Raleigh, NC
1008 SW Maynard Rd., Cary NC
Raleigh: (91%) 850-00395

Cary: (919) 289-4090

Hop Rhizomes available mid spring.
Pre-Qrder and save - Varieties and growing
guide on our website: www.american
brewmaster.com/Hop-Rhizomes
www.americanbrewmaster.com
abrew@americanbrewmaster.com

BADER BEER & WINE SUPPLY

711 Grand Blvd.

Vancouver, WA 98661

(360) 750-1551 or

1-800-596-3610
steve@baderbrewing.com
baderbrewing.com

We offer 15 Washington State hop
rhizomes and discount pricing on & or
mare.

BARLEY & VINE

1445 Rock Quarry Rd., Ste #202
Stockbridge, GA 30281

(770) 507-5998

Email: info@barleyMvine.com
www.BarleyNvine.com

Locally Grown Hops & Rhizomes available
via pre-order. Supplies to make beer, wine,
mead, cider & cheese. Growler Bar, Craft
Beer, Wine, Mead and Cider.

BEER AND WINE HOBBY, INC.
www.beer-wine.com
1-800-523-5423

155 Mew Boston 5t., Unit T
Woburn, MA 01801
bwhinfo@Beer-Wine.com

Hop Rhizomes and Grapevines -
order now!

THE BEER ESSENTIALS

2624 Soputh 112th St., #E-1
Lakewood, WA 98499

(253) 581-4288
www.thebeeressentials.com

Complete line of brewing supplies.
Knowledgeable and Friendly staff. Pre-
order hop rhizomes beginning in March,
Sorry we cannot ship rhizomes to Idaho,
Oregon or outside the US,

APRIL 2015 BREW YOUR OWN

CROSBY HOP FARM

8648 Crosby Rd. NE

Woodburn, OR 97071

Phone: (503) 982-5166

email: hops@crosbyhops.com

web: www.crosbyhops.com

For over 100 years the Crosby family has
been committed to delivering the highest
quality hop products and premier customer
service. We carry a wide selection of high-
quality hop rhizomes dug fram our own
commercial hop yards.

FARMHOUSE BREWING SUPPLY

3000 Milton Ave.

Janesville, WI 53545

(608) 305-HOPS
Farmhousebrewingsupply@gmail.com
Farmhousebrewingsupply.com

Offering 12 varieties of rhizomes. Over 80
varieties of hops available starting at
$.70/oz. Hops from Ahtanum to Zythos!

FRESHOPS

36180 Kings Valley Hwy.

Philomath, OR 97370

1-800-460-6925

www.freshops.com

Purveyars of fine hops and rhizomes since
1983. Oregon is the source! Order
rhizomes online beginning in mid March.

GREAT LAKES HOPS

4135 80th Ave.

Zeeland, Ml 49464

(618) 777-7105
www.greatlakeshops.com
contact{@greatlakeshops.com

Praviding over 50 varieties of USDA
inspected Hop plants. Ensure success with
only one plant per hill by using transplants
instead of Rhizomes! Taking orders year
round and nationwide fram home brewers
and commercial hopyards.

THE HOPS SHACK

1687 Marion Rd.

Bucyrus, OH 44820

(419) 617-7770

www.hopsshack.com
hopsshack@hopsshack.com

Check out our great prices on rhizomes
and hops!!

KEYSTONE HOMEBREW SUPPLY
435 Doylestown Rd. (Rt 202)
Montgomeryville, PA 18936

(215) 855-0100

Email: sales@keystonehomebrew.com
Order rhizomes online at:
www.keystonehomebrew.com

LEFT FIELDS HOPS

706 Elson Road

Sarrento, BC VOE 2w1

CANADA

(250) 675-4122 Fax:{250) 675-6849
email: hops@crannogales.com

www. leftfieldstore.crannogales.com
Certified Organic Rhizomes from Canada
to Canada. A wide variety of hops sup-
ported by the the oldest current organic
hop farm and brewery in the country,
Shipping in Canada only,

MAINBREW

23596 NW Clara Lane

Hillsboro, OR 97124

(503) 648-4254

www.mainbrew.com

Huge selection of Oregon-grown
rhizomes. Straight from local hop farms,
Bulk discounts available.

MOREBEER!

995 Detroit Ave, Unit G

Concord, CA 94518

1-800-600-0033

www.morebeer.com

16th Annual Sale of Fresh Hop Rhizomes.
MoreBeer has low prices on popular rhi-
zomes, guaranteed to ship fresh, along
with free information on how to properly
care for your new rhizome.

MOUNTAIN HOMEBREW

& WINE SUPPLY

8530 122nd Ave. NE B-2

Kirkland, WA 98033

(425) 803-39%6
MountainHomebrew.com

The Northwest’s Leading Hop rhizome
Supplier! Several varieties available in-
cluding Cascade, Centennial, Chinook,
Columbus, Fuggle, Glacier, Golding, Haller-
tau, Magnum, Northern Brewer, Nugget,
Tettnang & Willamette.

ORCHARD VALLEY SUPPLY, INC.
888-755-0098 Fax: 704-455-4952
www.orchardvalleysupply.com
info@orchardvalleysupply.com
Getting started growing hops? Contact
Orchard Valley to help get your hop
trellising supplies.

RNV ENTERPRISES

1501 Stein Rd.

Yakima, WA 98908

(509) 952-8251 fax: (509) 697-3207
raventerprises.com
vickie.rhizomes@yahoo.com

We sell Washington State Hop Rhizomes.
We specialize in customer service. Our
goal is to provide customers with a fun
growing experience. Rhizomes available
at the end of March, 2015.

STRANGE BREW

416 Boston Post Rd. East (Rte. 20)
Marlboro, MA 01752

1-888-BREWING

email: StrangeBrew@Home-Brew.com
www.HopRoots.com

16+ types of Fresh Hop Root Rhizomes In
Stock through April. Mo Pre-Order Mecessary.

THE THYME GARDEN HERB COMPANY
20546 Alsea Highway

Alsea, OR 97324

1-800-487-8670

Visit us at: www.thymegarden.com

Email: herbs{@thymegarden.com

Growing organic hop rhizomes for 26
years. Over 20 varieties. Two year rooted
rhizomes while they last. Pre-order now.
Wholesale orders by phone or email.
Check our customer’s experiences growing
hops in your state on our hop info page.



BREWER’'S MARKETPLACE & CLASSIFIEDS

WHOLESALE ONLY
APPAREL SELLING FERMENTATION INVENTION
BEER GEEK TEES FermBag - Revolutionary fermentation F
Men's & Women's apparel, gifts and bag for homebrew and wine industry
gear. 10% off coupon: BYOMAG replacing carboy! Buy rights and patent
www.brewershirts.com for $150,000 plus 15% royalty. EQUIPMENT COMPANY
Dennis: drnags12@aol.com Quality : :
ua equipmen
BEERSHIRTZ -
FREE SHIPPING! STOUT TANKS & KETTLES A for the home
www.beershirtz.com Stainless conical fermenters, i brewer
mashtuns, & HLTs. 5-150 gallons. Iy -
BREWING conical-fermenter.com . 4 “’.,:.—_w J
EQUIPMENT . '
#1 BREWING SYSTEM TESCO PUMPS w
All stainless steel, March Homebrew Pumps
American-made, TIG welded. & Parts Since 1977.
Visit us at synergybrew.com "E\'W”"’_-{'-ES‘COP}-"“PSSNL
mail: tescoincnc@aol.com
ABETTERBREWSTAND.COM (704) 357-3400 FREE CATALOG
presents single and two tier Call (800) 821-2254 §
brewstands and complete brew INGREDIENTS or fax (800) 972-0282
systems from 5 gallons to 1 barrel. NIKOBREW IS YOUR One Stop Hops Shop!
Brew kettles and accessories from Increments Big and Small with $5
Polar Ware, Bayou Classic. Homebrewer Flat Rate Shipping.
Homebrewers: www.NikoBrew.com
BARGAINFITTINGS.COM Pro Brewers and HBS owners: pro.niko-
High quality weldless, stainless brew.com
steel kits to convert your kegs,
kettles and coolers. LABELS
DESIGN YOUR OWN
BEER WORT CHILLERS custom bee_r labels for home brew,
Highly Efficient. Time & Water birthdays, gifts & more!
Saving Garden Hose Connections. www.icustomlabel.com
Daily Fast Shipping
www.DudaEnergy.com LABORATORY &
256-340-4866 TESTING SUPPLIES
BREWLAB™/plus TEST KIT,
BREWHEMOTH for home brewers measures up to
22 gallon fermenter and accessories, 6 water test factors.
Made in St.Louis, Missouri www.lamotte.com/brewlab 5 e
www.brewhemoth.com S e iy il
MAKE YOUR OWN SINCE 1990
KEGGLE BREWING MAKE BEER OR WINE?
Corny Kegs, Tap Systems and Parts, Re- Try Cheese.We can help.
frigerator Conversion Kits, The Beverage People 1-800-441-2739
Keggles and Weldless Fittings. www.thebeveragepeople.com
www.KeggleBrewing.com Iarrvshrewsupplv-cnm

BYO BINDERS!

= Gold-stamped logo on
front and spine

» Opens flat for easy use

= Leather-grained in royal
blug

= Each binder holds 10

issues.

CHoP&:BREW

:mahn 8 Specializing in partial bale quantities
whdlluwhqlm select the cream of the cop,

e Series
mﬁ?ﬁmﬁ%}g@ l—lmne:-h\r}zwz:’;- !ri] .!.-;:a[r?:si Cooks
dealer. 1-800-460-6925 Episodes and Recipes at

Order Today at chopandbrew.com
36180 Kings Highway, Philomath, OR 97370 brewyourownstore.com
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ADVENTURES INHOMEBREWING..............ooccoooenns 73
313-277-2759
www homebrewing.org

AMERICAN BREWERS GUILD BREWING SCHOOL .73
1-800-636-1331

www.abgbrew.com

info@abgbrew.com

1-800-279-7556
wwwannapolishomebrew.com
email@annapolishomebrew.com

BETTER-BOTTLE" DIVISION OF HIGH-Q, INC............33
1-800-435-4585

www.Better-Bottle.com

sales@better-bottle.com

THEBEVERACEPEOPLE .. . . s 75
T07-544-2520

wwwi.thebeveragepeople.com

bevpeo @sonic.net

BH ENTERPRISES (TEMPERATURE CONTROLS) .77
1-800-973-9707

wwwiwinestat.com

info@winestat.com

BLICHMANN ENGINEERING, LLC ..
www.blichmannengineering.com
john{@blichmannengineering.com

BREW YOUR OWN BACK ISSUEBINDERS ... 85
802-362-3981

www.brewyourownstore.com

BREW YOUR OWN LABEL CONTEST ..............57

802-362-3981
wwiww.byo.com

BREWER'S BEST"...........-ocrm s msmmmmrmres e smrestarsrmsrees 15
1-800-321-0315

www.ldcarlson.com

www.brevwersbestkits.com

info@brewersbestkits.com

BREWERS PUBLICATIONS ... . ... 11,14 & 57
1-888-812-6273

www.BrewersPublications.com
info@brewersassociation.org

THEBREWING NETWORK .. .. .. 83
www.thebrewingnetwork.com
4B0-813-1633

www.brewingsolutions.net
bill staats@brewingsolutions.net

www.brewingtools.com
info@brewingtools.com

BRIESS MALT AND

INGREDIENTSCO. ... ... . 32 & Recipe Cards
920-849-7711

www.brewingwithbriess.com

info@briess.com

BSGHANDCRAFT ... e 149
1-800-999-2440

www bsghandcraft.com

orders@bsghandcraft.com

www.chopandbrew.com
chopandbrew(@gmail.com

CLAWHAMMERSUPPLY LLC . 49
828-419-0563

www.clawhammersupply.com

clawhammersupply @gmail.com

COOPERS DIY, LLCDBAMR.BEER ... ... ... ... 5

1-888-932-9678
us.diybeer.com/byo
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READER SERVICE

FOR DIRECT LINKS TO ALL OF OUR ADVERTISERS'WEBSITES, GO TO WWW.BYO.COM/RESOURCES/READERSERVICE

www.ezcap.net
sales@ezcapnet

ELECTRIC BREWINC SUPPLY,LLC ...

832-447-1478
www.ebrewsupply.com
sales@ebrewsupply.com

FASTRACK

7

1-800-549-5763
www thefastrack.ca
info@thefastrack ca

FERMENTIS - A LESAFFREDIVISION ...

www.fermentis.com

FIVESTAR CHEMICALS & SUPPLY INC._.___

1-800-782-7019
wwwifivestarchemicals.com
support @fivestarchemicals.com

FOXX EQUIPMENT COMPANY ...

816-421-3600
www. foxxequipment.com
kesales(@foxxequipment.com

FRESHOPS

a5

1-800-460-6925
www. freshops.com
sales{@freshops.com

THE GRAINFATHER

29

1-888-689-0281
www.grainfather.com
info@grainfather.com

65

www.grogtag.com
support@grogtag.com

HIGH GRAVITY

63

918-461-2605
www.highgravitybrew.com
store@highgravitybrew.com

HOBBY BEVERAGE EQUIPMENT ...

951-676-2337
www.minibrew.com
john@minibrew.com

HOME BREWERY (M0)

............. 9

a3

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

www.homebrewtalk.com

www LabelNator.com
info@lLabelMator.com

LALLEMAND INC.

22

83

www.LallemandBrewing.com
homebrewing@lallemand.com

1-800-441-2739
www larrysbrewsupply.com
custornerservice@larrysbrewsupply.com

LOVE2BREW HOMEBREW SUPPLY ...

1-888-654-5511
www love 2brew.com
support@loveZbrew.com

MARK'S KEG WASHER

85

............ 26

22

503-806-4115
www.kegwasher.com
mark{@kegwasher.com

MIDWEST SUPPLIES, LLC........ccciiiinan

1-888-449-2739
www.midwestsupplies.com
info@midwestsupplies.com

BREW YOUR OWN

Cover Il|

MONSTER BREWING HARDWARELLC ................... 75
678-350-1731

www.monsterbrewinghardware.com
ffrancis@monsterbrewinghardware.com

MOREBEER'..... 10
1-800-600-0033

www.morebeer.com

sales@morebeercom

MYLOCAL HOMEBREW SHOP ... ..o 74
703-241-3874
www.mylhbs.com

info@mylhbs.com

530-243-BEER (2337)
www.norcalbrewingsolutions.com
sales@norcalbrewingsolutions.com

1-800-681-2739
www.northernbrewer.coms/byo
info@northernbrewer.com

PO ;|

817-984-3109
www.ohmbrewautomations.com
caleb@ohmbrewautomations.com

PICOBREW ZYMATIC g3
www.picobrew.com
info @picobrew.com

RUBY STREET BREWING, LLC 14
970-673-RUBY (7829)

www.rubystreetbrewing.com
questions@rubystreetbrewing.com

SABCO, INC, 4
419-531-5347

www,brew-magic.com

office@kegs.com

SPEIDEL TANK - UND BEHALTERBAU CMBH..............5
www.speidels-braumeister.de

SSBREWING TECHNOLOGIES ... . . .. ... J&65
1-888-351-2568

www.ssbrewtech.com

info@ssbrewtech.com

TAP BOARDS, INC 77
512-394-7955

www. TapBoards.com

contact@tapboards.com

1-800-751-0881
wiww.extension.ucdavis.edu/brew
extension@ucdavis.edu

604-590-1911
www thevintageshop.ca
info@thevintageshop.ca

WHITE LAES PURE YEAST

&FERAMENTATION ..o 11 & Recipe Cards
1-888-5-YEAST-5

www.whitelabs.com

info@whitelabs.com

WILLIAM'SBREWING .. 14 & 34
1-800-759-6025

wwwewilliamsbrewing.com
service@williamsbrewing.com

WILLIAMSWARN PERSONAL BREWING SYSTEM .19
+64 9 515 3488

www.williamswarn.com

info@williamswarn.com

WYEAST LABORATORIES, INC............ciciciniaic! Cover IV
Fermentation Cultures: Beer, Wine, Cider
www.wyeastlab.com

customerservice@wyeastlab.com



ALABAMA

WERNER'S TRADING COMPANY
1115 Fourth St. SW

Cullman

1-800-965-8796
www.wernerstradingco.com

The Unusual Store.

THE WINE SMITH

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

(251) 645-5554

e-mail: winesmith@bellsouth. net

www thewinesmith.biz

Serving Centrol Gulf Coast Homebrewers

ARIZONA

BREW YOUR OWN

BREW AND WINE

525 East Baseline Rd., Ste 108
Gilbert 85233

(480) 497-0011
gitbertstore[@brewyourownbrew.com
wwwtbrewyourownbrew.com

Where the art of homebrewing starts.

BREW YOUR OWN

BREW AND WINE

8230 E. Raintree Rd., #103
Scottsdale 85260

(480) 625-4200
www.birewyourownbréw.com
scatzsdﬂie@brewwumwnbremwm
Where the art of homebrewing starts.

BREW YOUR OWN

BREW AND WINE

2564 N, Campbell Ave,, Suite 106
Tucson 85719

(520) 322-5049 or
1-888-322-5049
info@brewyourawnbrew.com

Wi brewyourawnbrew.com

Where the art of homebrewing starts.

BREWERS CONNECTION

1435 E. University Drive, #8103
Tempe 85821

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

BREWERS CONNECTION

4500 E. Speedway Blvd. #38

Tucson 85711

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

WHAT ALE'S YA

6365 West Bell Read
Glendale

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

ARKANSAS

FERMENTABLES

3915 Crutcher 5t

North Little Rock 72118
(501) 758-6261
www.fermentables.com
Complete homebrew &
winemakers supply

CALIFORNIA

BEAR VALLEY HYDROPONICS &
HOMEBREWING

17455 Bear Valley Rd.

Hesperia 92345

(760) 949-3400 fax: (760) 948-6725
info @ bvhydro.com

Excellent customer service and selection
whether you grow or brew your awn or
both,

THE BEVERAGE PEOPLE

1845 Piner Read, Suite D

Santa Rosa (707) 544-2520
www.thebeveragepeople.com

Fast Shipping, Great Service, Classes and
Cheesemaking too!

BREW FERMENT DISTILL

32146 Martin Luther King Ir. Blvd.
Sacramento 95817

(916) 476-5034
tim@brevdfermentdistill.com

www: brewfermentdistill com

“Promoting the Slow Drink Movement,
One Bottle at a Time.” Stop in for all your
brewing needs.

CULVER CITY HOME

BREWING SUPPLY

4234 Sepulveda Blvd.

Culver City 90230

(310) 397-345%
wiww.brewsupply.com

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

DOC’S CELLAR

B55 Capitolio Way, Ste. #2
San Luis Obispe

(805) 781-9974
www.docscellancom

EAGLE ROCK HOME

BREWING SUPPLY

4981 Eagle Rock Blvd,

Los Angeles 90041

www. brewsuppiycom

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

HOMEBREW EXPRESS

80 W.Easy 5t.,5te &

Simi Valley 93065 (805) 955-9777
store @homebrewexpress.com
HomeBrewExpress.com

Full selection of Malts, Hops, Yeast, Ex-
tracts. Friendly customer service, Free
Monthly Demonstrations. Everything for
the homebrew or winemaoker,

HOME BREW SHOP

1570 Nord Ave.

Chico 95926

(530) 342-3768

email: homebrushop@yahoo.com
wiww.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 passionate about beer? So are
wel Extensive inventory of
Ingredients/equipment. Cn the Web or In
our Shap we are here to help you brew
your favorfte beer.

MURRIETA HOMEBREW EMPORIUM
38750 Sky Canyen Dr.,S1e A
Murrieta 92563

{951) 600-0008

toll-free: (888) 502-BEER
www.murrietahomebrew.com
Riverside County’s Largest Full Serve
Homebrew and Wine Making Supply
Store! Taking orders online now! Free
shipping on orders over $100. Free
demenstrations twice a month.

NORCAL BREWING SOLUTIONS

1768 Churn Creek Rd.

Redding 96002

(530) 243-BEER {2337) or

(530) 221-WINE (9463)
www.norcalbrewingsolutions.com

Full line of beer, wine & distilting sup-
plies, hardware and custom made equip-
ment Including the world famous
“aybird” family of false bottoms.

O'SHEA BREWING COMPANY

28142 Camino Capistrano

Laguna MNiguel

(949) 364-4440
www.osheabrewing.com

Southern California’s Qidest & Lorgest
Homebrew Store! Large inventory of hard
to find bottled & kegged beer.

PHANTOM ALES

1211 N. Las Brisas St.

Anaheim 92806

(714) 630-9463
brewmaster{@phartormales.com
www.phantomales.com

Huge selection af the highest quality
hops, malt, and yeast. Also carrying
equipment and cider supplies. Come
enfay a pint while you shop!

SEVEN BRIDGES ORBANIC
BREWING SUPPLY

325 A.River St.

Santa Cruz 95060

1-800-768-4409

fax: (B31) 466-9844
www.breworganic.com

Certified Organic Brewing Ingredients.

HOMEBREW DIRECTORY &

STEIN FILLERS

4160 Norse Way

Long Beach 90808

(562) 425-0588

wwwsteinfillers.com
brew@steinfilers.com

Your complete Homebrew Stare, serving
the community since 1994, Home of the
Leng Beach Homebrewers,

COLORADOD

BEER AND WINE AT HOME
1325'W. 1215t Ave,
Westminster

(720) B72-9463
www.beerathome.com

BEER AT HOME

4393 South Broadway

Englewood

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

Since 1994, Denver Area’s Oldest Home-
brew Shop. Come See Why.

THE BREW HUT

15120 East Hampden Ave.
Aurora

(303) 680-8898
www.thebrewhut.com

Beer, Wine, Mead, Soda,
Cheese, Draft & COp refilis —
WE HAVE ITALL!

LIL OLE' WINEMAKER

516 Main 5treet

Grand Junction 81501

(970) 242-3754

Serving Colorado & Utah brewers since
1978

QUIRKY HOMEBREW

425 W 115th Ave.,Unit &

Northalenn 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-
Clder..and more, Special orders welcorme,
we compete with intemet pricing.

TOM'S BREW SHOP

883 Parfet St.,Unit )

Lakewood 80215

(303) 232-5347 (KEGS)
kegs@tomshrewshop.com

www tomsbrewshop.com

Colorado’s Largest Suppliers of Corny
Kegs. Full Service Home Brewing and
Wine Supplies. Training Available.

WINE OR WORT HOME BREW SUPPLY
150 Cooley Mesa Rd.

(next to Costca)

Gypsum 81637

(970) 524-BEER (2337)
wwwLwineorwort.com

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

CONNECTICUT

BEER & WINE MAKERS WAREHOUSE
290 Murphy Road

Hartford 06114

(860) 247-BWMW (2969)

e-mail: info@bwmwct.com
www.bwimwet.oom

Area’s largest selection of beer, wine,
cheese and coffee roasting supplies.
Comptete line of kegging equipment.
Custom made beer ingredient kits. Free
beer and wine making classes.

BREW & WINE HOBBY

Classes available!

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

12 Cedar Street

East Hartford 06108

(860) 528-0592 or

1-800-352-4238
www.brew-wine.com

Always freslt ingredients in stock! Pick
Your Own grain room & free Crush!

EPIC HOMEBREW SUPPLY

487 Federal Rd.

Brookfield 06804

(203) 826-8797

info @epichomebrew.com
www.epichomebrew.com

Full service beer, wine and draft supply.
Whether you need expert advice, equip-
ment or ingredients for your next horre-
brew, come visit and make it EPIC!

MALTOSE EXPRESS

246 Main 5t. (Route 25)

Monroe 06468

InCT: (203) 452-7332

Out of State: 1-800-MALTOSE
info@maitoseexpress.net

www analfoseexpress.net

Connecticut’s largest homebrew & wine-
making supply store, Buy supplies from
the authors of CLONEBREWS 2nd edi-
tion™ and "BEER CAPTURED"! Top-quality
service since 1990,

ROB'S HOME BREW SUPPLY
1 New London Rd, Unit #9
Junction Rte 82 & 85

Salem 06420

(860) 859-3990
robishomebrew @sbegiobolnet
www.robshomebrew.com

STOMP N CRUSH

140 Killingworth Turnpike (Rt 81)
Clinton 06413

(860) 552-4634

wwwstompncrush.com

email: info @stompncrush.com
Southern CT's enly homebrew supply
store, carrying a full line of Beer & Wine
making suppifes and kits.
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DELAWARE

HOW DO YOU BREW?

Shoppes at Louviers

203 Louviers Drive

Newark 19711

(302) 738-7009

fan: (302) 738-5651
Joe@howdoyoubrew com

www howdoyoubrew.com

Visit Our Online Store!

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

XTREME BREWING SUPPLIES
11307 Trussum Pond Rd.

Laurel 19956

(877) 556-9433 or

(302) 280-6181
wwwxtremebrewing.com

doug @xtremebrewing.com

Come visit Xtreme Brewing at the
newest, biggest homebrew store on the
Delmarva Peninsulal

XTREME BREWING SUPPLIES

18501 Stamper Dr. (Rte 9)

Lewes 19958

(302) 684-8936
wwwextremebrewing.com
doug@xtremebrewing.com

Ingredients for the xtraordinary beer you
want te make plus all the ordinary stuff
you need,

XTREME BREWING SUPPLIES

24608 Wiley Branch Rd.

Millsbora 19966

(302) 954-8588
wwwxtremebrewing.com
dougExtremebrewing.com

Ingredients for the xtraordinary beer you
want to make plus all the ordinary stuff
you need,

FLORIDA

BEER AND

WINEMAKER'S PANTRY

9200 &6th St. North

Pinellas Park 33782

toll-free: (877) 548-0289

www beerandwinemaking.com

Complete line of Wine & Beer making
supplies and ingredients. Huge selec-
tion, Mail orders, Brew on premise, Great
service. Since 1973,

BROCK'S HOMEBREW SUPPLY

245 East Drive, Unit 101

West Melbourne 32904
1-888-925-BREW (2739) or

(321) 473-3846

CustomerService @BrocksHomebrew.com
www.BrocksHomebrew.com

Next day delivery on all Floride orders.
Retail store open 7 days a week, Code
FLBREW for 10% off your first web order,

BREW YOUR OWN

HOLLYWOOD HOMEBREW &
CRAFT BEER SHOP

1940 North 30th Road

Hollywood 33021

{7886) 763-BREW (2739)

wiww hollywoodhomebrew.com

All the Good Stufft”

Stocking a full line of hamebrew sup-
plies, craft beer, hat pepper & gourmet
sauces and more! Located in the Yellow
Green Farmer’s Market,

SOUTHERN HOMEBREW

711 West Canal 5t.

New Smyrna Beach 32168

(386) 409-9100
info@SouthernHomebrew.com

www Southerntomebrew.com

Largest store in Florida! Complete inven-
tory of Brewer's Best, True Brew, Cooper's
& etc..including grain and all beer &
wine making supplies & equipment al!
at money $aving prices.

GEORGIA

BARLEY & VINE

1445 Rock Quarry Rd., Ste #202
Stockbridge 30281

{770) 507-5998

Emall: info@barleyNvine.com
www.BarleyMvine.com

See what our customers say:
gplus.to/barleynvine. Check out our
amazing selection of beer, cider, meoad,
wine, distilling & cheese making sup-
plies, classes & events. Growler Bar, Bot-
tled & 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: beernec@aol.com
www.BeerNecessities.com

Georgia’s Largest Brewing Supply Store.
Complete line of draft dispensing equip-
ment, CO2 and hard to find keg parts.
Beginning and Advanced Brew Classes
available. Call or email to enroll,

BUFORD BEER AND WINE SUPPLIES
14 West Main 5t.

Buford 30518

(770) 831-1195
wwwibufordbeerandwinesuppiies.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 speciol
arders. Over 25 specialty grains an hand.

JUST BREW IT!

1924 Hwy 85

Fayetteville 30238

{770) 719-0222
www.aardvarkbrewing.com

No Bull, lust Beer. Largest Selection of
Grains, Hops and Brewing Equipment “In
Stock”

OPERATION HOMEBREW

1142 Athens Hwy #1058

Grayson 30017

(770) 638-8383
Operationhomebrew.com

Since 1994, we have been the Premier
Homebrew Supply from Atlanta to
Athens, Our Mission is to arm you with
the support, tools and supplies necessary
to guarantee homebrew success|

WINE WORKSHOP AND

BREW CENTER

627-F East Cotlege Ave.

Decatur 30030

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

“Have Fun! Be Proud!™"

We are committed to ensuring your satis-
faction with quality ingredients, equip-
ment and excellent customer service.

HAWAII

HOMEBREW IN PARADISE

740 A Moowaa Street

Honolulu %6817

(808) 834-BREW
mike@homebrewinparadise.com
www.homebrewinparadise.com

The Best Homebirew Supply Store in
Hawaii

IDAHO

HOMEBREWSTUFF.COM

9115 W. Chinden Blvd., Ste 105
Garden City 83714

(208) 375-2559
wwwhomebrewstuffcom

Al the Stuff to Brew, For Less!”

Visit us on the web ar at our Newly Re-
modeled Retail Store! Now offering a se-
lection of over 800 craft beers.

ILLINOIS

BEV ART BREWER &

WINEMAKER SUPPLY

10033 5. Western Ave.

Chicago

(773) 233-7579

email: bevart@bevart.com
www.BevArt.oom

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

BREW & GROW (Bolinghroak)

181 W. Crossroads Phwy., Ste A
Bolingbrook 60440

(630) 771-1410
www.brewandgrow.com

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

BREW & GROW (Chicaga)

3625 M. Kedzie Ave.

Chicago 60618

(773) 463-7430
www.birewandgrow.com

Your complete one stop shop for ail your
brewing and winemaking needs,



BREW & GROW (Chicago West Loop)

19 5. Morgan St

Chicage 60607

(312) 243-0005

www brewandgrow.com

Your complete one stop shop for all your
brewing end 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 (Rockiord)

5224 5.Alpine Rd.

Rockford 61109

(815) 874-5700
www.brewandgrow.com

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

BREW & GROW (Roscile)

359 W.Irving Park Rd.

Roselle 60172

(630) 894-4885

www. brewandgrow.com

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

CHICAGOLAND WINEMAKERS INC,
689 West North Ave,

Elmhurst #0126

Phone: (630) 834-0507
info@chicagelanawinemakers.com

www chicagolandwinemakers.com

Full line aof beer & wine making supplies.

CITY WELDING SALES

& SERVICE INC.

7310 Kedzie Ave,

Third bidg north of Touhy

Skokie 60076

(847) 676-2050

sales@citywelding.com
www.citywelding.com

Our 5 th Aluminum CO'y Cylinder Special:
564.00-Full! Nitrogen & Beer Gas Refillers.
BBQ Propane Tank Refills. Pop & Beer CO3
Regulators. Hellum Rentals. Open Late.

HOME BREW SHOP LTD

225 West Main Street

St.Charles 60174

(630) 377-1338

www iomebrewshapltd.com

Complete line of beer, wine & mead mak-
ing supplies, varietal honey. Draft equip-
ment specialists encompassing all
kegging needs, line cleaning service, sys-
tem instatiation. Classes offered in-store.

NORTH SHORE BREWING SUPPLY
1480 Old Deerfield Rd., 5te 15
Highland Park 60035

(847) 831-0570
northshorebrevingsupply.com
brew@northshorebrewingsupply.com
Your Local source for all things home-
brewing & winemaking. We specialize in
brewing parties and classes!

SOMETHINGS BREWN'

401 E. Main Street

Galesburg 61401

(309) 341-4118
somethingsbrewn@gmail.com
Midwestern illinois’ most complete 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 freshest ingredients. 5%
Club discount. CO» Refills. Let's make it!
Beer and Wine.

INDIANA

THE BREWERS ART SUPPLY

1425 N, Wells Street

Fort Wayne 46808

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

facebook: BrewersArtSupply

Your Compiete STOP Homebrew Shop!
Beer « Wine » Cider « Mead « Soda Pop.

BUTLER WINERY INC.

1022 N. College Ave,

Bloomington 47404

(812) 339-7233

e-mail: intown(@butlerwinery.com
Southern indiana’s largest selection of
homebrewing and winemaking supplies.
Excellent custormer service. Open daily or
if you prefer, shop online at:
butlerwinen.com

GREAT FERMENTATIONS
INDIANAPOLIS

5127 E.65th 5t

Indianapolis 46220

{317) 257-WINE (9463)

or toll-free 1-888-463-2739
www.grealfermentations.com

Extensive lines of yeast, hops, grain and
draft supplies.

GREAT FERMENTATIONS WEST
7900 E US 34,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 moking
supplies for home brewers and wine
makers. Secure online ordering. Fast
shipping. Expert advice,

SUPERIOR AG CO-0OP

5015 M. St Joseph Ave.
Evansville 47720
1-800-398-9214 or

(812) 473-6481
superioragevv(@gmail.com
Beer & Wine. Brew supplier for
Southern Indiana.

BEER CRAZY

Z908 NW. Urbandale Dr/100 St
Des Moines 50322

(515) 331-0587
www.beercrazy.com

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

BLUFF STREET BREW HAUS
372 Bluff Street

Dubugque

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

KITCHEN WINES & BREW SHOP
1804 Waterloo Rd,

Cedar Falls 50613

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

Spen’aﬁzing in home brewing and wine
making supplies and equipment.

BYO.COM
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KANSAS

ALL GRAIN BREWING SPECIALISTS
1235 MorthWest Thirty-Ninth

Topeka 66618

(785) 230-2145
wwweallgrainbrewing.biz

fnfo @atlgrainbrewing.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-barieycom.com

Your one stop home

fermentation shop!

HOMEEBREW PRO SHOPPE, INC.
2061 E. Santa Fe

Olathe

(913) 768-1090 or

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

KENTUCKY

MY OLD KENTUCKY HOMEBREW
161 Baxter Ave.

Louisville 40204

(502) 589-3434
wwwmyoldkentuckyhomebrew.com
Home Beer & Wine Making Supplies.
Brew on Premise, Since 2009,
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WINEMAKERS &

BEERMAKERS SUPPLY

9475 Westport Rd.

Louisville 40241

(502) 425-1692
wwwiwinebeersupply.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 Homebirewing
Supplies in Louisiana!

MARYLAND

ANNAPOLIS HOME BREW

836 Ritchie Hwy, Suite 19

Severna Park 21146

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

BREWS UP BOP

9028 Worcester Hwy, Bldg. C

Berlin 21811

(443) 513-4744 fax: (443) 513-4772
Homebrew @ brewsup.net

Brewsup.net

Delmarva’s largest home-brewery, and
wine making supplies store. Amazing se-
lection of equipment, supplies to make &
dispense your liquid libations.

Classes available 7 days a week!
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THE FLYING BARREL

1781 North Market St

Frederick

(301) 663-4491 fax: (301) 663-6195
wwwflvingbarrel.com

Maryland's 15t Brew-On-Premise; wine-
making and homebrewing supplies!

MARYLAND HOMEBREW

6770 Oak Hall Lane, #108

Columbia 21045

1-B88-BREWNOW

wwwwemdhb.com

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

MASSACHUSETTS

BEER AND WINE HOBBY, INC,

155 New Boston 5t Unit T

Wobum 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 discrimi-
nating beginner & advanced beer &
wine crafter.

BOSTON HOMEBREW SUPPLY
13788 Beacon Street

Brookline 02446

(617) 879-9550

www bostonhomebrewsupply.com
info@bostonhomebrewsupply.com
Offering ingredients, equipment and ex-
pertise to help brew excellent beer at
hore, Convenient urban location.
Friendly customer service. Wide sefection
and cornpetitive prices.

MODERN HOMEBREW EMPORIUM
2304 Massachusetts Ave.

Cambridge 02140

(617) 498-0400

www beerbrew.com

email: mhe{@beerbrew.com

Amazing selection of equipment and
fresh supplies to make and dispense
beer, wine, mead, cider, cheese for begin-
ner to master. Kegging, chilers, honey,
books, labels, more. 7 days a week.

NFG HOMEBREW SUPPLIES

72 Summer 5t.

Leominster (978) B40-1955

Toll Free: 1-866-559-1955
www.nfghomebrew.com
nfgbrew@apl.com

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

STRANGE BREW

416 Boston Post Rd. E. (Rt. 20)
Marlboro  1-888-BREWING
strangebrew@Home-Brew.com
wwweHome-Brew.com

Mew England’s Largest Retail Home
Brewing and Wine Making Store!

BREW YOUR OWN

SOUTH SHORE

HOMEBREW EMPORIUM

58 Randolph Street

South Weymouth

1-800-462-7397

wivw beerbrew.com

email: sshe@beerbrew.com

NE's largest homebrew store. Amazing
selection af equipment and fresh sup-
plies to make and dispense beer, wine,
mead, cider, cheese for beginner to mas-
ter. Classes available. 7 doys a week.

WEST BOYLSTON

HOMEBREW EMPORIUM

Causeway Mall,Rt. 12

West Boylston

{508) B35-3374

www.beerbrew.com

email: whhe@beerbrew.com

Amazing selection of equipment and
fresh supplies to make and dispense
beer, wine, mead, cider, cheese for begin-
ner to master. Kegging, chitlers, honey,
books, labeis, more. 7 days a week.

THE WITCHES BREW, INC.
12 Maple Ave.

Foxborough 02035

{508) 543-0433
steve@thewitchesbrew.com
wwwi.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: www.homebrewing.org

ADVENTURES IN HOMEBREWING
23869 Van Born Rd,

Taylor 48180

{313) 277-BREW (2739)

Full Line of Kegging Supplies!

Visit us at www. homebrewing.org

BAD TEACHER BREWING SUPPLY
“Those whao can, BREW™

1331 S Alrport Rd.

Traverse City 49686

{231) 632-BREW (2739)
www.badteacherbrewing.com

Providing beer and wine making equip-
ment and ingredients to beginners and
experts alike by offering free classes, in-
formation and quality products.

BELL'S GENERAL STORE

355 E. Kalamazoo Ave.

Kalamazoo 45007

{269 382-5712

wyw.bellsbeercom

Visit us mext door to Bell’s Eccentric Café
or online at www.bellsbeercom

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 Edgel!

BREWINGWORLD

5919 Chicago Rd.

Warren 48092

(586) 264-2351

Microbrewery, Homebrewing & Wine-
making Supplies
www.brewingworld.com
www.kbrewen.com

CAP N CORK HOMEBREW SUPPLIES
16776 - 21 Mile Road

Macomb Twp. 48044

(586) 286-5202

fax: (586) 286-5133
info@capncorkhomebrew.com
www.cophcorkfhomebrew.com

Wyeast, White Lobs, Hops & Bulk Grains!

GRAVEL BOTTOM CRAFT

BREWERY & SUPPLY

418 Ada Dr.

Ada 49301

(616) 920-7398

gravelbottom.com

Enjoy a pint with our brewers and learm o
brew vour own with over 75 malts, 90
hops, and 40 yeast strains. Take it easy!

SICILIAND'S MARKET

2840 Lake Michigan Dr, NW.

Grand Rapids 49504

(616) 453-9674 fax: (616) 455-9687
e-mail; sici@sbeglobal.net
www.sicilianosmRe.com

The largest selection of beer and wine
making supplies in west Michigan, New
selling beer & wine making suppiies on-
lire.

MINNESOTA

MIDWEST SUPPLIES, LLC

5825 Excelsior Blvd.

Minneapolls 55416

1-888-449-2739

www,Midwest Supplies.com

The Uitimate Resource for Homebrewing
& Winemaking

NORTHERN BREWER, LLC
6021 Lyndale Ave, South
Minneapolis 5541%
1-800-681-2739
www.northernbrewercom

Call or Write for a FREE CATALOG!

NORTHERN BREWER, LLC
1150 Grand Avenue

St.Paul 55105

1-800-681-2739
wwwi.northernbrewer.com

Call or Write for a FREE CATALOG!



STILL-H20, INC.

1266 West Frontage Read

Valley Ridge Mall

Stillwater 55082 (651) 351-2822
www.stili-h2o.com

Our grains, hops and yeast are on o mis-

sian to make your beer better! Wine and
soda making ingredients and supplies
avaitable too. Locally ovned/Family
operated,

MISSISSIPPI

BREW HA HA HOMEBREW SUPPLY
4800 |-55 North Suite 174

Jackson 39206 (601) 362-0201

mac @brewhahasupply.com
Brewhahasupply.com

Mississippi’s 1st Hormebrew Store en-
tirely dedicated to homebrewing, wine-
making and cheesemaking, located in
LeFleur's Gallery Shopping Center.

BREWER'S TRUE VALUE HARDWARE
915 Jungermann Rd.

St.Peters 63376

(636) 477-7799

ww 3 truevalve. comybrewerstruevalue/
Stog in for the largest selection of beer
and winemaking supplies in St. Charles
County!

DESIGN2BREW

9995 Winghaven Bivd,

OFallon 63368 (636) 203-5870
www.design 2brew.com

Education focused, Design2Brew offers
on premise brewing of beer, cider, mead
and wine, classes for all levels and the
largest selection of fresh Ingredients
argund,

THE HOME BREWERY

1967 W. Boat St. (P.O.Box 730)

Dzark 65721

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

Over 30 years of great products and
great customer service. One Stop Shop-
ping for all your Beer, Wine, Soda and
Cheese Making Supplies.

ST LOUIS WINE & BEERMAKINGLLC
231 Lamp & Lantemn Village

St. Louis 63017

(636) 230-8277
wwwiwinegndbeermaking.com

Making the Buzz in 5t. Louis

NEBRASKA

FERMENTER'S SUPPLY

& EQUIPMENT

8410 'K’ Plaza, Suite #10
Omaha 68127

(402) 593-9171
contact@fermenterssupplycom
www.fermenterssupply.com

Beer & winemaking supplies since 1971.

Same day shipping on most orders,

KIRK'S DO-IT-YOURSELF BREW
1150 Cornhusker Hwy.

Lincoln 68521

(402) 476-7414
www.kirksbrew.com

e-mail: kirk@Kirksbrew.com
Serving Beer and Winemakers since
19931

PATRIOT HOMEBREW SUPPLY

2929 N 204th 5t #107

Elkhorn 68022

{402) 991-6655
www.patriothomebrewsupply.com
Providing high quality ingredients,
equipment and services to the Omaha
metro and surounding area homebrew-
ers and local croft brewerles.

NEVADA

UBOTTLEIT

2230'W. Horizon Ridge Pkwy., Ste 150
Henderson 89052

(702) 565-5040

info@ubottieit.com

www.ibottleit.com

Come on in and see Southem Nevada's

largest homebrew store with o wide selec-

tion of beer & wine supplies, Like us on
Facebook! wwwifocebook.com/uboltlelt

NEW HAMPSHIRE

A&G HOMEBREW SUPPLY

165 High 5L

Portsmouth 03801

(603) 767-8235
wiww.aghomebrewsupply.com
gretchen@aghomebrewsupply.com
Conveniently located in downtown
Portsmouth. Affitiated nano-
breweny/tasting room in same buflding.
Great prices, expert advice, friendly serv-
ice, classes. Shop our online store.

YEASTERN HOMEBREW SUPPLY
455 Central Ave.

Dover 03820

(603) 343-2956
www.yeasternhomebrevesupply.com
info@yeasternhomebrewstpply.com
Southeastern NH's source for all your
homebrewing needs.

NEW JERSEY

THE BREWER'S APPRENTICE
856 Route 33

Freehold 07728

(752) 863-9411
www.brewapp.com

Where You're the Brewer!

CASK & KETTLE HOMEBREW

904-B Main 5t.

Beonton 07005

(973) 917-4340

www.ckhomebrew.com

email: info@ckhomebrew.com

New lersey’s #1 place for the homebrew
hobbyist. Brew at home, or Brew on
oremise.

CORRADO'S WINE

& BEER MAKING CENTER
600 Getty Ave.

Clifton 07011

(973) 340-0848
wiww.corradosmarket.com

LOVEZBREW

1583 Livingstan Ave, Ste. #2

North Brunswick 08902

(888) 654-5511

wwwilove Zbrew.com

New Jersey's largest Homebrew Shop
serving the nation. Free shipping on or-
ders over $75. Huge free knowledge base
with mew content posted daily. 2000+
Products that ship next day!

NEW MEXICO

THE GRAIN HOPPER

4116 Jackie Rd., Suite 104

Rio Rancho 87124

(505) 859-7606
www.thegrainhopper.com

Great service, excellent selection, fast
shipping!

SOUTHWEST GRAPE & GRAIN
2801 Eubank ME, Suite N
Albuguerque 87112

{505) 332-BREW (2739)
www.southwestgrapeandgrain.com
For all your homebrew needs. Open 7

Days a Week,

SOUTHWEST GRAPE & GRAIN
10,200 Corrales Rd. NW
Albuquerque B7114

(505) B98-4677
www.southwestgrapeandgrain.com
Now Serving Albuquerque’s West Side.

NEW YORK

BOTTOM OF THE BARREL

1736 Mt Hope Ave.

Oneida 15421

{315) 566-0655
www.bottomafthebarrel biz

Full service shop, everything for
beer/winemaking, large supply of grain,
bottles, yeast, if you need it, we most
[ikely have it. Like us on Facebook.

BUFFALO WINE & BREW SHOP
5864 Transit Rd.

Depew 14043

(716) 686-9969
info@buffolobrewshop.com
www.buffalobrewshop.com

Great prices. Great service. Unbeatable
products. Online videos.

DOC'S HOMEBREW SUPPLIES

451 Court Street

Binghamton 13904

(607) 722-2476

www.docsbrew.com

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

HOMEBREW DIRECTORY Q)

HOMEBREW EMPORIUM

470 M. Greenbush Rd.

Rensselaer 17144

(B00) 462-7397

www.beerbrew.com

email: heny @beerbrew.com

NY's largest homebrew store. Amazing
selection of equipment and fresh sup-
plies ta make and dispense beer, wine,
tead, cider, cheese 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'll ever drink!

KEGWORKS

1460 Military Rd.

Buffale 14217

(716) 929-7570
teharles @ KegWorks.com

www KegWorks.com

Comprehensive selection of homebrew-
ing supplies, ingredients and equipment.
Weekly classes to help teach you the art
and science of homebrewing. Shop us
online as well.

NIAGARA TRADITION
HOMEBREWING SUPPLIES
1296 Sheridan Drive
Buffalo 14217

(B0O0) 283-4418

fan: (716) 877-6274

On-line ordering. Next-day
service. Huge inventory.
wwwiithomebrew.com

PANTAND'S WINE

GRAPES & HOMEBREW

249 Rte 32 South

Mew Paltz 12561

(845) 255-5201; (845) 706-5152 (cell)
www pantanosbeerwine.com
pantanowineandbeer@yohoo.com

Find Us On Facebook.

Carrying a Full line of homebrewing
equipment & ingredients for all your
brewing needs and Distilling Yeast. Serv-
ing 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 Zy-
murgy. Reaching the Adirondack Park,
Capital District, Southern Viermont and
beyond! Great Online Store.
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WESTCHESTER

HOMEBREW EMPORIUM

550 North Avenue

New Rochelle 10801

(914) A37-2337

www.beerbrew.com

Amazing selection of equipment and
fresh supplies to make and dispense
beer, wine, mead, cider, cheese for begin-
ner to master, Kegging, chillers, herbs,
spices, honey. books, labels, more, Closed
Mondays.

NORTH CAROLINA

ALTERNATIVE BEVERAGE

1500 River Dr., Ste. 104

Belmont 28012

Advice Line: (704) 825-8400 Order
Line: 1-800-365-2739

www.ebrew.com

37 years serving all home

brewers’ & winemakers' needs! Come
visit for a real Homebrew Super Store ex-
periencel

AMERICAN BREWMASTER

3021-5 Stony Brook Dr.

Raleigh 27604

(919) 850-0095
www.americonbrewmaster.com
abrew@americanbrewmaster.com
Expert staff & friendly service. Your hub
for homebrewing since 1983, Second lo-
cation now open in Cary, NC!

ASHEVILLE BREWERS SUPPLY
712-B Merrimon Ave

Asheville 28804

(828) 285-0515
www.ashevillebrewers.com

The South’s Finest Since 19541

ATLANTIC BREW SUPPLY

3709 Neil St

Raleigh 27607

(919) 400-3087

orders @atlantichrewsupply.com
wwwiatlontichrewsupply.com

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

BEER & WINE HOBBIES, INT'L

4450 South Blvd.

Charlotte 28209

Advice Line: (704) 825-8400

Order Line: 1-800-365-2739

wiww BeerandWineHobbies.com

Large inventory, homebrewed beer mak-
ing systems, quality equipment, fresh in-
gredients, expert advice, fast service and
all ot reasenable prices.

BEER & WINE HOBBIES, INT'L

1323 West Roosevelt Blvd.

Monroe 28110

Phone: (704) 635-8665
www.BeerandWineHobbies.com

Large inventory of beer and wine making
supplies. Complete systems, quality
equipment and fresh ingredients, expert
advice.
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BEER & WINE HOBBIES, INT'L
168-5 Norman Station Blvd.
Mooresville 28117

Voice Line: (704) 527-2357

Fax Line: (704) 522-8427

www BeerandWineHobbies.com
Large inventory, over 150 recipe pack-
ages, home brewing and wine making
systems, quality equipment, fresh ingre-
dients, expert advice, and reasonable
prices.

THE FERMENTATION STATION

216 Henderson Dr.

Jacksonville 28540

(910) 455-7309
www.Fermentation-Station.com

Serving Home brewers and winemakers
from Witmingten to Morehead City since
1995, Expert advice, courteous service,
great sugplfes and equipment at reason-
able prices.

OHIO

THE GRAPE AND GRANARY

915 Home Ave.

Akron 44310

(B00) A95-9870
wiWww.grapeandgranary.com

Complete Brewing & Winemaking Store.

LABEL PEELERS BEER &

WINE MAKING SUPPLIES, INC.

211 Cherry St,

Kent 44240

(330) 678-6400
info@Ilabelpeelers.com
www.labelpeeters.com

Specializing in winemaking / homebrew
supplies & equipment. Free monthly
classes. Hours: Mon-Sat 10-7 Sun 11-5

LISTERMANN MFE. CO.

1621 Dana Ave.

Cincinnati 45207

(513) 751-1130

fax: (513) 731-3938
www.listermannbrewing.com

Beer, wine and cheesemaking equipment
and supplies. Tasting Room now Open!

MIAMI VALLEY BREWTENSILS
2617 5. Smithville Rd.

Dayton 45420

Next Door to Belmont Party Supply
(937) 252-4724
chad@schwartzbeer.com

wwiw. brewtensils.com

Beer, wine & cheese making supplies.
Monthiy classes.

PARADISE BREWING SUPPLIES
7766 Beechmont Ave,

Cincinnati

(513) 252-7271

fnfe @paradisebrewingsupplies.com
wwwparadisebrewingsupplies.com
Come Check Qut Cincy’s Newest Tap
Room!

BREW YOUR OWN

TITGEMEIER'S INC.

701 Western Ave.

Toledo 43609

(419) 243-3731

fax: (419) 243-2097

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

An empty fermenter is a lost
opportunity - Order Today!

OKLAHOMA

THE BREW SHOP

3624 N. Pennsylvania Ave,

Oklahoma City 73112

{405) 528-5193

brewshop@juno.com
wwwi.thebrewshopoke.com

Oklahoma City's premier supplier of
hame brewfrig and wine making sup-
plies, for over 19 years! Friendly service
and open & days a week!

HIGH GRAVITY

7142 S. Memorial Drive

Tulsa 74133

{918) 461-2605

store @highgravitybrew.com

www highgravitybrew.com

Turn it up to Eleven with one of our elec-
tric brewing systems!

LEARN TO BREW, LLC

2307 South Interstate

35 Frontage Rd,

Moore 73160

{405) 793-BEER (2337)
info@iearntobrew.com
wwwilegrntobrew.com

Learn To Brew is run by o
professionally trained brewer and offers
a complete line of beer, wine, and draft
dispense products and equipment. Alsa
affering classes for all levels,

LEARN TO BREW, LLC

£900 North May Ave., Unit 2B
Oklahoma City 73116

(405) 286-9505

info@learntobrew.com
wwwlearntobrew.com

Learn To Brew is run by a professionally
trained brewer and affers a complete line
of beer. wine and draft dispense products
and equipment and classes. We fill 005
tanks!

OREGON

F.H.STEINBART CO0.

234 SE 12th Ave

Portland 97214

(503) 232-8793

fax: (503) 238-1649

e-mail: info @fhsteinbart.com
wwwi.fhsteinbart.com

Brewing and Wine making supplies since
19181

FALLING SKY BREWSHOP

30 East 13th Ave,

Eugene 97401

(541) 484-3322

www. brewabeercom

email; ordering @brewabeercom
Oregon’s premier, full-service homebrew
shop, featuring unmatched selection of
whole hops and organically grown ingre-
dients,

HOME FERMENTER CENTER

123 Monroe Street

Eugene 97402

(541) 485-6238
www.homefermenter.com

Providing equipment, supplies and ad-
vice to homebrewers and winemakers for
over 30 years.

HOMEBREW EXCHANGE

6550 M. Interstate Ave.

Portland 97217

(503) 286-0343
Info@homebrewexchaonge.net
www.homebrewexchange.net

New warehouse [ocatfon, same great cus-
tomer service. Redesigned webstore new
in 2015.

THE HOPPY BREWER

528 North Main

Gresham 97030

(503) 328-8474
mehpppybfewer@gmuﬂ.mm
OregonsHoppyPlace.com

Homebrewing Supplies, Draft Equipment,
Botite Shop, Tap Room & Nanobrewery.

LET'S BREW

8235 SE Stark St.

Portland 97216

{503) 256-0205 fax: (503) 256-0218
email: kim @{etsbrew.net
wiwwletsbrew. et

Since 1996. Beer-Wine-Kegging supplies-
Cheese kits. Brew on Premise -5 & 12
galton batches. Free beer samples that
were brewed herel




MAINBREW

23596 NW Clara Lane

Hillsboro 97124

(503) 645-4254

www.mainbrew.com

Since 1991 providing excelient customer
service and serving only top guality in-
gredients.

THYME GARDEN HERB COMPANY
20546 Alsea Highway

Alsea 97324

1-800-487-8670

Visit us at: www.thymegarden.com
Email: herbsi@thymegarden.com
Grawing organic hop rhizomes and
rooted cuttings for 26 years. Over 20 va-
rieties of hop rhizomes, extra large and
rooted rhizames. Wholesale by phone or
email. Also dried cones and pellets.

PENNSYLVANIA

A&M WINE & BEER SUPPLIES

415 S.Main Street

Washington 15301

(724) 222-WINE

email: amwinesupply @gmaiL.com
www.omwinesupplies.com

Located in downtown Washington, we
have the equipment, ingredients, grains,
extracts, kits, kegging systems and more
te 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
www.beersolutionsinc.com

Camplete line of supplies, We specialize
in kegging equipment with kegs, parts &
we fill CO7 & Nitrogen tanks. 3 Blocks
from RE. 1-81,

HOMEBREWALESS.COM

890 Lincoln Way West (RT 30)
Chambersburg 17202

(717) 504-8534

www. 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(@comenst.net
breskibeverage.com

Great Craft Beer Selection, Blichmann &
Wyeast Retaiier, Extensive Selection of
Kegging/ Draft Equipment, Bulk Grains &
Extract.

KEYSTONE HOMEBREW SUPPLY

126 E. 3rd 5t.

Bethlehem 18015

(610) 997-0911

infobeth @keystonehomebrew.com
www.keyston e omebrew.com

New location with expanded product se-
lection & services for your beer & wine
making needs,

HEYSTONE HOMEBREW SUPPLY

435 Doylestown Rd.

Montgomeryville 18936

{215) 855-0100

sales @keystonehomebrew.com

Where Homebrewing Dreams Come Tiue
www.KeystoneHomebrew.com

LANCASTER HOMEBREW

1920 Lincoln Highway E

Lancaster 17602 (717) 517-8785
www.lancasterhomebrew.com
info@lancasterhomebrew.com

Your source for all your beer brewing and
wine making needs!

PORTER HOUSE BREW SHOP, LLC

114 Perry Highway, Unit 4

Harmony 16037 (just north of Pittsburgh)
{724) 473-0971
www.porterhousebrewshop.com

Offering home-town customer service
and quality products at a fair price. Large
selection of home brewing, winemaking
and kegging supplies. Hours: Tu-F 12-6,
Sar 10-4

RUFFLED WINE &

BREWING SUPPLIES

616 Allegheny River Blvd.

Oakmont 15139 (412) 828-7412
www.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. Gift Cards Availabiel

SCOTZIN BROTHERS

65 M.Fifth 5L

Lemeoyne 17043

(717) 737-04B3 or 1-800-791-1464
www.scotzinbros.com

Open 7 days! M-F 10am-6pm,

Sat 10am-5pm, Sun Noon-5pm.

Central PA's Largest IN-STORE Inventory!

SIMPLY HOMEBREW

2 Honey Hele Rd.

(Comer of Rt 509 & Honey Hole Rd)
Drums 18222

(570) 788-2311
www.simplyhomebrew.com

email: simplyhomebrew@acl.com
Home Beer & Wine Making Supplies and
Much Mare. Plus a complete line of keg-
ging supplies & we fill CO5. Come make
your pwn Beer or Wine in our store!

WEAK KNEE HOME BREW

1277 N. Charlotte St.

Pottstown 15464

(610) 327-1450

fax: (610) 327-1451
www.weakkneehomebrew.com

BEER and WINE ingredients, supplies &
EQUIPMENT. GRAPES and JUICES sea-
sonally. KEGERATOR equipment, BAR-
RELS, instruction, WINE CLUB, & our
unique tasting bar.

WINE & BEER EMPORIUM

100 Ridge Rd. #27

Chadds Ford 19317

(610) 558-BEER {2337)
winebeeremporium@aol.com
www.winebeeremporium.com

We carry a complete tine of beer & wine-
making supplies, honeys, cigars and
mare! Call for directions, please don't fol-
low your GPS or enline directions.

WINE BARLEY & HOPS

HOMEBREW SUPPLY

248 Bustleton Pike

Feasterville 19053

(215) 322-4780
Info@winebarleyandhops.com
wwwwinebarleyandhops.com

Your source for premium beer & wine
making supplies, plus knowledgeable od-
vice,

RHODE ISLAND

BLACKSTONE VALLEY

BREWING SUPPLIES

407 Park Ave.

Woonsocket

(401) 765-3830
www.blackstonevalleybrewing.com
Quality Products and Persorialized Serv-
ice!

SOUTH CAROLINA

BET-MAR LIQUID

HOBBY SHOP

736-F Saint Andrews Rd.

Columbia 29210

(803) 798-2033 or

1-800-882-7713
www.liquidhobby.com

Providing unmatched Value, Service &
Quality to you for over 45 years!

HOMEBREW DIRECTORY Q)

SOUTH DAKOTA

GOODSPIRITS FINE

WINE & LIUOR

3300 5. Minnesota Ave.

Sioux Falls 57105

(605) 359-1500

wiwwi.gsfw com

Largest selection in South Dakata for the
home brewer and winemaker. We are lo-
cated in the Taylar's Pantry Building on
the corner of 41st & Minnesota Ave.

TENNESSEE

ALL SEASONS GARDENING

& BREWING SUPPLY

924 8th Ave. South

Nashville 37203

1-800-790-2188

fax: (615) 214-5468

local: (615) 214-5465
wwwallseasonsnashville.com

Visit Our Store or Shop Online.
Mashyilie’s Largest Homebrew Supplier!

TEXAS

AUSTIN HOMEBREW SUPPLY
9129 Metric Bivd.

Austin 78758
1-B00-890-BREW or

(512) 300-BREW
www.austinhomebrew.com
Huge online catatog!

BLACK HAWK

BREWING SUPPLY

582 E.Central Texas Expressway
Harker Heights 76548

(254) 393-0491
www.blackhawkbrewing.com
blackhawkbrewing@hotmail.com
Your homebrewing headquarters in the
Ft. Hood area. Supplies to make beer,
wine, cheese, cider & mead, Alsp great
gifts & T-shirts. Find us on Facebook!

DALLAS HOME BREW A DIVISION OF
THE WINE MAKER'S TOY STORE
1500 MNorth Interstate 35E, Ste 116
Carrollton 75006

(B66) 417-1114
www.finevinewines.com

Dallas’ largest home brew supply store.

DEFALCO'S HOME WINE
AND BEER SUPPLIES
9223 Stelia Link
Houston 77025

(713) 668-9440

fax: (713) 668-8856
www.defialcos.com

Check us out on-linef

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.
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HOMEBREW HEADQUARTERS

300 N. Coit Rd., Suite 134
Richardson 75080

(972) 234-4411 or 1-800-966-4144
www homebirewhq.com

Broudly serving the Dallas area for 30+
years|

STUBBY'S TEXAS BREWING INC.
5204 Airport Freeway, Ste. B

Haltom City 76117

(682) 647-1267

www texasbrewingine.com

info @texasbrewinginc.com

Your local home brew store with on-line
store prices.

UTAH

THE BEER NUT

1200 5. State

Salt Lake City 84111

(B8E) 8254697 fax:(B01) 531-8605
www.beemut.com

“Make Beer not Bombs™

SALT CITY BREW SUPPLY

750 E. Fort Union Blvd.

Midvale 84047

(801) 849-0955
wwwisaltcitybrewsupply.com

Salt Lake valley’s newest Home Brew
Supply Store that feels like it has been
around for generations,

VERMONT

BREWFEST BEVERAEE CO,

199 Main 5t

Ludlow 05149

{B02) 228-4261

www brewfestbeverage.com

Supplying equipment & ingredients for
all your hamebrewing needs, Largest se-
lection of craft beer in the area. Growlers
poured dally! "We're hoppy to serve you!”

VIRGINIA

MYLOCAL HOMEBREW SHOP
6201 Leesburg Pike 23

Falls Church

(703) 241-3874
info@myLHB5.com
www.myLHBS com

ORIGINAL GRAVITY

6118 Lakeside Ave.

Richmond 23228

{B04) 264-4808

www.eggravity.com

Supplying bottles and corks te malted
grains and hops for the brewing process,
we work hard to bring you quality sup-
plies so you can make a quality product.
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VALLEY HOMEBREW

199-1 Sulky Drive

Winchester 22602

{540) 868-7616
info@valleyhomebrew.com
wiwwvalleyhomebrew.com

Ingredients, supplies, equipment and
classes. Home of the Shenandoah Valley
Homebrewers Guild.

WEEKEND BREWER - HOME

BEER & WINE SUPPLY

4205 West Hundred Road
Chester/Richmond area 23831
1-800-320-1456 or

(804) 796-9760
beerinfo@weekendbrewercom
www.weekenabrewercom

LARGEST variety of malts & hops in the
areal

WINE AND CAKE HOBBIES, INC.
6517 Tidewater Drive

Merfolk 23509

{757) B57-0245 fax: (757) 857-4743
mail@wineandcoke.com
wwwiwineandcake.com

Hampton Road’s original wine & beer
making supplier since 1973, Extensive
selection of Kegging & all-grain equip-
ment. We carry over 85 varieties af grains
and 50 styles of hops.

WASHINGTON

BADER BEER & WINE SUPPLY, INC.
711 Grand Blvd.

Vancouver, WA 98661
1-800-556-3610

BaderBrewing.com

$6.99 Flat Rate Shipping on orders over
$75.00 for western states. See our web-
site for details.

THE BEER ESSENTIALS

2624 South 112th 51, #E-1

Lakewood 98499

{253) 581-4288

www thebeeressentiols.com

Mail arder and secure on-line ordering
available. Complete line of brewing and
kegging supplies.

THE CELLAR HOMEBREW
Make your own beer & wine
14320 Greenwood Ave. N.
Seattle 98133
1-800-342-1871

FAST Religble Service, 40 Years!
Secure ardering online
wwwicellar-homebrew.com

DOWN HOME BREW SUPPLY

54 Horizon Flats Rd,, Bldg B
Winthrop 98862

{509) 996-2034

email: hi@dewnhomebrew.com
www.downhomebrew.com

Narth Central WA's Premier homebrew
shop! Beer, Wine, Cider, Mead, Soda &
Cheese making supplies. Fresh, Quality
products and personalized service, On-
line ordering aveilable soon.

HOMEBREW HEAVEN

9121 Evergreen Way

Everett 98204

1-800-850-BREW {2733)

fax: (425) 290-8336
infa@heomebrewheaven.com

wiww homebrewheaven.com

Voted Best & Biggest Brew Shap in the
N

LARRY'S BREWING SUPPLY
7405 S.212th St #103
Kent

1-800-441-2739
www.larnysbrewsupply.com
Products for Home and

Craft Brewers!

MOUNTAIN HOMEBREW

& WINESUPPLY

8530 122nd Ave.NE,B-2
Kirkland 98033

(425) B03-3996
infa@mountainhomebrew.com
www.mountainhomebrew.com
The Northwest's premier home
brewing & winemaking store!

NORTHWEST BREWERS SUPPLY
940 Spruce St

Burlington 98233

{800) 460-7095
www.nwbrewers.com

Al Your Brewing Needs

Since 1987

SOUND HOMEBREW SUPPLY
6505 5th Place 5.

Seattle 58108

(855) 407-4156
infe@soundhoemebrew.com
seundhemebrew.com
Knowledgeabie Staff.

Great Selection.

WEST VIRGINIA

WINEMAKERS LOFT

830 Main St

Follansbee

(304) 527-0600
wwwwinemakersioftonline.com

Full line of superior beer and wine mak-
ing supplies. Over 30 years experience,
great prices and personalized service.

WISCONSIN

BREW & GROW (Madison)

1525 Williamson St

Madison 53703

(608) 226-8910
wyw.brewandgrow.com

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

BREW & GROW (Waukesha)

2246 Bluemound Rd.

Waukesha 53186

(262) 717-0666
www.brewanagrow.com

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



FARMHOUSE BREWING SUPPLY
000 Miltan Ave.

lanesville 53545

(608) 305-HOPS
farmhousebrewingsupply@gmail.com
Farmhousebrewingsupply.com
Conveniently located minutes off of 1-90
and offering Southern Wisconsin’s
largest selection af hops.

HOUSE OF HOMEBREW

410 Dousman St.

Green Bay 54303

(920) 435-1007
staff@houseafliomebrew.com
www.houseofhomebrew.com

Beer, Wine, Cider, Mead, Soda, Coffee, Tea,
Cheese Making.

NORTHERN BREWER, LLC

1306 5.108th St.

West Allis 53214
1-200-681-2739
www.northernbrewer.com

Catl or Write for a FREE CATALOG!

POINT BREW SUPPLY

& 0'S0 BREWING CO.

3038 Village Park Dr. |-39/Exit 153
Plover 54467

(715) 342-9535
steve.osobrewing@gmail.com
www.pointbrewsupply.com
www.asobrewing.com

“The Feel Good Store with a team of Pro-
fessional Brewers on Staff”

THE PURPLEFODT

3167 South 92nd 5t

Milwaukee 53227

(414) 327-2130

fax: (414) 327-6682
wineandbeer@purplefoatusa.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
www.windriverbrew.com

FREE catolog. Fast

nationwide shipping.

WINE & HOP SHOP

1931 Monroe Street

Madison 53711

1-800-657-5199 or

(608) 257-0099
wwwwineandhop.com
wineandhop@gmail.com

Madison's locally-owned homebrewing
and winemaking headquarters. Offering
fresh ingredients. 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
www.difermentos.com
doctarfermento @gmail.com

A full service shop which sells ingredients,

supplies, and books for everyone from the
beginning home beermaker, wingmaker,
and cheesemaker o the expert.

AUSTRALIA
QUEENSLAND

BETTABREW BEER &
WINE MAKING SUPPLIES
Unit 1,12-16 Tonga Place
Parkwood 4214

Phone: 07 55940388
ibrew Australia
wwwibrew.com.au

email: info @ibrew.com.ou
Craft brewing & wine making supplies.
Mail order speciafists.
Established since 1976,

VICTORIA

GRAIN AND GRAPE PTY LTD,

5/280 Whitehall 5t.

Yarraville 3013

{03) 9687 0061
www.grainandgrape.comau
Equipment. ingredients and advice for
the beginner & expert. Full mail order
service,

W.AUSTRALIA

BREWMART BREWING SUPPLIES
32 Railway Parade

Bayswater 6053

618 9370 2484

fax: 618 9370 3101

email: info@brewmart.com.au
www.brewmart.com.ou

Whotesale and Retail distributors for
Barrels and Kegs, Better Bottle, Bintani,
BrewCellar, Coopers, Edwards Essences,
Fermtech, Krome Dispense, Pure Distill-
ing, Samuel Willards, The Beverage Food
Camparty.

CANADA
ALBERTA

THEVINEYARD

FERMENTATION CENTRE

6015 Centre Street South

Calgary T2H0C2

(403%) 258-1580

ww. TheVine Yard.ca

Authorized Blichmann Dealer
Authorized Winexpert Dealer

Alberta’s one stop equipment and brew-
ing ingredients store.

BRITISH COLUMBIA

BOSAGRAPE WINERY

& BEER SUPPLIES

6908 Palm Ave,

Bumaby VSE 4M3

(604) 475-9463
www.bosagrape.com

The homebrewer's candy store.

TRUE NORTH BREW SUPPLY
#307-44500 South Sumas Rd.
Chilliwack V2R 5M3

(604) 824-4312
TrueNorthBrewSupply.com
calvin(@ TrueNorthBrewSupply.com

Grains by the ounce, pound or sack. Hops,

yeast, adjuncis and accessories. Labware,
cleaning agents, testing equipment and
mare!

ONTARIO

BEER GRAINS SUPPLY CO.

8 Frontenac Crescent

Deep River K0 1P

(888) 675-6407

www.beergrains.com
info@beergrains.com

We bring homebrew supplies and fresh
ingredients to brewers across Canada;
we're possionate about brewing! We
have ingredients and supplies for all lev-
els aof home brewers from beginner to
advanced.

THE BREWMONGER

183 Merritt 5t

St. Catharines L2P 1P7

(289) 362-0330
www.thebrewmonger.ca

Niagara's beer brewing specialfsts.
Grains, hops, yeast, starter kits and
equipment.

CANADIAN HOMEBREW SUPPLIES

10 Wilkinson Rd., Unit 1

Brampion L6T 5B1

(905) 450-0191

chs-store@bellnet.ca
www.homebrewsupplies.ca

Drink a Beer, Waste an Hour. Brew a Beef,
Waste a Lifetime! For all your homebrew
supply needs and wants.

CHINA

MY HOMEBREW STORE, SHANGHAI
4028 Long Dong Ave., #145

Pudong 201201
+86-158-2111-3870
mike@myhomebrewstore.cn
Everything for Beer and Wine.

The mast camplete line of ingredients
and equipment in China.

Emall for catalogue vig return emall,

HOMEBREW DIRECTORY &)

DENMARK
MALTBAZAREN

Krondalve] 2C

2610 Redovre

Phone: +45 B8 B8 5983

fnfo @maltbazaren.dk

Maltbazaren.dk

Denmark’s biggest selection of hardware
& ingredients for brewing beer, wine,
mead, cider and more. Visit our shop in
Copenhagen or order online at Malt-
bozaren.dk.

GERMANY

HOPFEN UND MEHR

Ruderweiler 16

Tettnang 88069

(+49) 7543 96790-50

fax: (+49) 7543 96790-55
info@hopfen-und-mehi.de

www hopfen-und-mehr.de

Everything for home and hobby brewers.
Great selection, fast shipping. Alles fir
Haus-und Hobbybrauer, Grosse Auswahl,
schneller Versand,

NEW ZEALAND
BREWSHOP
www.brewshop.conz
sales@brewshop.co.nz

(07) 929 4547

Online homebrew beer supplies

NORWAY

BAKKE BRYGG AS

Fjordgata

N-7010 Trondheim

Phone: 73201640

bakkebrygg.no

post@bakkebrygg.ne

Ingredients, equipment, kegging supolies
and everything else homebrewers need.

BRYGGELAND AS

“Fra rdvare til nytelse”

Humie, Malt, gjaer og utstyr

finnet du lett pd Bryggeland.ne

Besak gieme en av vdre butikker i Oslo,
Drammen, Lillestrom etler Sarpsborg.
Telefon: 45 00 38 00

wwiw BnyggeLand.no

SWEDEN

HUMLEGARDENS EXOLAGER AB
Bergkallavagen 28

SE-19279 Sollentuna

(+46) 8 514 501 20

fax: (+46) 8 514 501 21

Email: info@humiese

Website: shop.humlese

50+ book titles, 50+ malt types, 60+ hop
varieties, 100+ yeast strains. Fast order
handting and shipping to 25 countries in
Europe.
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@ LisTCALL

BY PAUL FINNEY

What was | to
do? Quit my job
as a business
analyst and start
a brewshop of
course!

Homebrewing is taking off in New
Zealand, where our homebrew club
Christchurch Homebrew Group, meet
and brew regularly.
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A HOMEBREWING
CULTURE GROWS

You brew with what?

y homebrew story

started with an

earthquake. On Sep-

tember 4, 2010 at
4:35 a.m. Canterbury, New Zealand
awoke to a 7.1 magnitude earthquake.
Thankfully there were no fatalities and
damage was minimal, however the on-
going aftershocks for the weeks and
months that followed made it difficult
to get a full night's sleep. So, my wife
and | escaped for a weekend to a small
town called Oamaru. The hostel we
stayed at In Oamaru was next door to
the local homebrew shop. As Christmas
was coming | managed to convince my
wife to get me the starter kit.

My first brew was an English bitter
kit that turned out OK. After a few more
tries | really wanted to start learning
more so | bought a partial mash kit
and from that point there was no look-
ing back. However, | quickly became
frustrated that the homebrew scene
was underground in Christchurch,and |
didn't know anyone doing all-grain. To
help me find these people | started the
Christchurch Homebrew Group on
Facebook in July 2012. At the time of
writing this, the group has more than
450 members and we meet every
month (thankfully not everyone turns
up!) to talk brewing and sample our
brews. Competitions are held quarterly
and the standard is very high — every-
one wants to win the Golden Tankard!

During the time since | started the
group there was a growing sense of
“this is getting bigger”and | could see
the homebrew scene in Christchurch

BREW YOUR OWN

was missing something ... a dedicated
all-grain brewshop, someplace where
those new to brewing could go and get
information and set out on the right
track towards all-grain brewing. What
was | to do? Quit my job as a business
analyst and start a brewshop of course!
So Finney’s Homebrew Emporium was
started and we opened the doors on
August 12, 2013. Initially we started in
a dentist office as renovations were
done to our current building, but now
we are settled in a larger shop with a
brewing room and classes.

Part of the fun of owning your own
brewshop is making beer during the
day. Very early on | started making 1-
imperial gallon (4.5-L) batches. It was
mainly to try new hops, malt combina-
tions, styles, etc. But one day | asked
our Facebook followers what ingredi-
ent they wanted me to use. Since then
it has sort of taken a mind of its own.
The first Monday of each month is the
special ingredient brew day. The pre-
ceding week our Facebook followers
put forward ideas, and the one with the
most “likes” wins. So far | have brewed
a chocolate and beetroot porter (very
drinkable}, bacon brown ale (drinkable
in its own way), Cadbury creme egg
wheat beer (creme eggs should never
be used to brew!), KFC ale (affection-
ately known as the Cock Ale of which
you can see me drinking on my
YouTube channel FinneyHB) and many
more. One of the best was the chili &
curry leaf American wheat, which is in-
cluded in the online version of this ar-
ticle at http://byo.com/story3214. evw



Introducing Silver Serpent”
the most sanitary immersion chiller on the market.

BARBED FITTINGS

| DROPANGLE

ST. AINLE?S STEEL

Silver Serpent

A NEW BEST-IN-CLASS CHILLER

Available at MidwestSupplies.com
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 3538-P€ Leuven Ale™
5151-PC Brettanomyces claussenii™

Profiles and fermentation specs @ wyeastlab.com
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