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HUGE Website - www.morebeer.com

Absolutely Everything!” For Home Brewing
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Free Shipping on
Orders Over 49!

1-800-528-4056

MoreBeer! Personal
Brewery ™ Starter Systems

Bottling Super-Deluxe System

- Absolutely Everything! needed

+ 9 Gallon Stainless Steel Kettle with spigot
= Wort Chiller for cooling

« Ingredient kit included

= Much, Much Mare!

Order# BRKIT4 5300

In total we affer six Starter PersonalBrewery! ™
Home Brewery Systems From $65 to §415

Award Wining
Ingredient Kits!

« Over 120 kits to choose from!

« Several kits designed by award winning
customers and professional brewmasters

« Numerous kits have won awards

« Each kit makes five gallons

« You choose your own yeast

« From 516.50 to $38.00
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Web Ordering! z
Save $5 on your first order on
www.morebeer.com
ATTENTION READERS: Enter coupon code 430041 on our
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Most Popular Upgrades for

the New Brewer!

Camp Chef Outdoor Burner

» Move out of the Kitchen!

+ Boil up to 20 gallons

« Tall enough to gravtiy
flow into bucket or
carboy

+ Very Stable

« Regulator included

e i Order# BE400 $80.00

Tap-A-Draft Mini-Keg Kit

= Fits in your

refrigerator
& « Each bottle holds 1.5
%. gallons
¥ 4 b

« Built-in reglulator
and faucet

« Kit comes with 10 CO2
cartridges, 3 bottles,

Order# KEG920 $59.95  and regulator/faucet

Kegging Draft Beer System

« Keg your beer like the
professionals
" + Each keg holds 5 gallons
‘." » Add to the system as
. ? pria your needs grow

£« Total control of
carbonation

« Easy-To-Do

Order# KEG400 $180

Oxygenation System

« Bubble Pure Oxygen into
= wort after boiling and
cooling
« Using oxygen results in
healthier yeast that
start fermenting faster
and finish stronger

= '\ « Less problems
v) + Better flavor
e Ordertt FE375 544 85

r Wort Chillers

+ 17 Models to chose from

- Mfg at MoreBeer

« Free Shipping

« Buy a kettle and a wort
chiller at the same time
and we will notch the lid

Priced From $34 .90 to $109.00

Dream Equipment for the
Intermediate to Advanced!

MoreBeer!
Brew Kettles

« 304 Stainless Steel

« 1/2" Ball-Valve Included

= Free Shipping

« 10 year Warranty
Order# BE310 $125
Order# BE320 $145.00
Order# BE330 $205.00

7.1 Gallon Stainless Steel
Welded Conical Fermenter

« 7.1 Gallons

« Welded Fittings

«» Rotating Racking Arm

« Stainless Lid

+ 1/2" Full-Port 55 Valves

Order# CON100 $469.00
17 Different Stainless Steel

Conical fermenters are available on
our website www.morebeer.com

Outrageous BrewSculptures”
9 Different All-Grain brewing systems for making
beer directly from grain.

750 BrewSculpture

+ 10 Gallon output
= Gravity Transfer
« Customizable

Order# 750
Starting at $995 Delivered

1550 BrewSculpture ~ i |

« 10 Gallon output

= Pump Transfer

» Grain Dumping
"Tippy-Dump”
Mashtun

« Customizable

Order#1550
Starting at $2100 Delivered

Remember - Free Shipping on all UPS ground orders over $49!!!
MoreBeer!”" + Free Shipping with orders over $49 » 1-800-528-4056 + www.morebeer.com + (925) 671-4958
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What Is Brewing? sy chris covy
A brief overview of the ingredients and processes used in brewing beer and a
quick explanation of how to use this beginner’s guide.

Brewing a No-Boil Malt Extract Beer

If you are looking for the simplest way to brew beer — the method that's the
quickest and requires the least amount of equipment — this is it. Plus: recipes
for a brown ale and a light Canadian ale.

Bottling and Kegging
There are two basic options when it comes to packaging homebrew. Here's
everything you need to know to decide which option is best for you.

Brewing an Extract with Grains Beer

A wort made from light mait extract can be modified using a wide variety of
specialty grains and hops. A guide to the “classic” — and still the most pop-
ular — method of brewing malt extract beers. Plus: recipes for a amber-hued
West Coast pale ale and a dark porter.

Boiling and Cooling

First it's hot; then it's not — your guide to boiling and cooling wort.

Brewing a Partial Mash Beer

With just a little extra effort, extract brewers can take more control over their
brewing and open up new possibilities by performing a partial mash.
Plus: recipes for a Belgian dubbel and a German wheat beer.

Fermentation
Once you've made the wort, it is your yeast's turn to convert it into beer. Learn
everything you need to do to help them with their task.

Brewing an All-Grain Beer

A primer on brewing your first batch “from scratch.” Discover the flexibility
(and fun) of all-grain brewing in this straightforward “how to” chapter.
Plus: recipes for a big, hoppy IPA and a classic American Pilsner.
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- WHO SAID YOU CAN'T TEACH AN
OLD DOG NEW TRICKS.
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Dark Malt Extract
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meant to introduce you to the world of homebrewing. Making
e best possible hobbies you can imagine. You can brew

I amount of background knowledge and startup

pnversely, you can spend your life learning the intri-

wing and assembling your dream home brewery.
ose the amount of time and effort you wish to
obby and you can have a great time brewing
evel, Plus, once you're fnished with a batch,
er! What other activity can claim that? (In your
compelitive knitting!)

ide, there are four “how to” chapters on different
pwing beer. The chapter on brewing a no-boil beer
_ pasiest and least time-consuming method to brew
beer. Subseguent chapters on brewing with malt extract and
specialty grains, brewing partial mash beers and all-grain brew-
ing present progressively more complex ways of brewing beer.
With the added complexity comes added flexibility in your brew-
ing — and the chance to explore brewing in more depth. You can
read these chapters and decide which level to jump into.

In between the brewing method chapters are chapters focus-
ing on important aspects of the process. The chapters on bottling
and kegging, boiling and cooling and fermentation are there for
vou to read whenever you feel the need to learn more about the
process beyond that in the “how fo” chapters. Al the very end of
the guide, on page 43, we give a list ol resources to go from here.

Homebrewing doesn’t have to end at home, either. There are
homebrew clubs all over the country and homebrew competitions
that allow you to get feedback on your beer. If you find you like
brewing, get out and meet some other homebrewers; they are the

coolest people on the planet. So once again, welcome to the world
of  homebrewing.

Enjoy your new
hobby. Cheers!
— Chris Colby
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Brewing is the process of making beer — a fermented,
alcoholic beverage made from grains. The most commonly
used grain for brewing is barley, but there are others
(including wheat, rye, oats and sorghum). Brewing is similar
in some ways to making wine, which is a fermented alcoholic
beverage made from fruits (most often grapes) or mead,
which is fermented honey. However, the brewing process has
its own unique elements as well.

You can think of beer as a beverage made from (essen-
tially) four ingredients using four main steps. The ingredi-
ents in beer are malt, hops, yeast and water and the four
steps are malting, mashing, boiling and fermenting.

The Four Ingredients

Malt Malt is a grain that has been prepared for brewing (by
a process called, not surprisingly, malting). Malted barley is
the most common base grain used in beer, but malted wheat
is also prevalent. In some beers, unmalted ingredients —
including corn and rice — are used. Malt provides the sugar
that the yeast consume during the brewing process and
therefore determines the strength of the beer. More malt
equals stronger beer. Most homebrewers, or professional
brewers for that matter. do not malt their own grains. They
simply purchase malt produced by maltsters or they use malt
extract, a more highly processed form of malt.

Hops Hops provide the bitterness to balance the sweetness
in beer. Compared to malt, hops are added in small quanti-
ties to beer, even in the most bitter IPAs. Most homebrewers
use pelletized hops in their brewing as this is a convenient
form to store and use.

Yeast Yeast converts the unfermented beer (called wort)
that brewers make on brewing day into beer. They consume
sugars from the malt and convert them to alcohol and car-
bon dioxide. Alcohol is, of course, what gives beer its “kick”
and carbon dioxide is what gives beer its [izz.

Water Most beers are over 90% water by volume. And, quite
a bit of water is used in the brewing process that does not
end up in beer. A basic (although not infallible) rule of thumb

in homebrewing is, if your water tastes good, it's suitable for
brewing. If your tap water doesn’t taste good. try using bot-
tled spring water instead.

The Four Steps

Malting As mentioned before, malting is usually done by
maltsters. However, malting begins the process of converting
raw malerials into beer and we'd be remiss if we didn't men-
tion it. In malting, naturally-occurring enzymes in the grains
are activated so they can be used for the next step, malting.
Then, the grains are dried by heating (called kilning). Kilning
dries the grains, which allows them to be stored for long
periods of time, and also develops malt flavors and aromas
thal gel exiracted in the brewing process.

Mashing In mashing, malted grains are soaked in hot water.
In the process, the starch molecules in the grains are dis-
solved in the hot liquid and the enzymes (activated by the
maltster) chop the large starch molecules into smaller mole-
cules of sugar. The main sugar produced in the process of
mashing is maliose. Malt sugars from the mash are what fuel
the yeast cells during fermentation.

For homebrewers who brew with extract, this process
has been done for them. Malt extraect is made from malted
grains that have been mashed. The resulting liquid is then
condensed into syrup or dried into a powder.

Boiling (and Cooling) The solution of water, malt sugars and
other substances from the malt is called wort (or unferment-
ed beer). Before wort can be fermented, it must be boiled.
Boiling sanitizes the wort and helps to make the finished
beer a more stable product. During the boil, the hops are
added to the wort and bitter compounds are extracted from
them. After the boiling. the wort is cooled so that yeast can
be added.

Fermenting (and Conditioning) Once the wort is cooled,
yeast is added to it. After a short time in which the yeast
acclimate to the wort, fermentation begins. For homebrew-
ers making average-strength ales, fermentation will last
from a few days to a week. For brewers making sironger
heers or lagers, fermentation can last longer, up to months,
After the beer has fully fermented (and sometime condi-
tioned for awhile), it is ready to be bottled (or kegged) and
served.

Homebrewing Equipment

In order to make homebrew, you will need a small
amount of specialized equipment. Most homebrew shops sell
starter Kits, consisting of a bucket fermenter and some other
basic equipment, starting at around $60 (US). In the “how
to” chapters in this guide, the equipment you need is listed
for each method. The more complex the brewing method the
more equipment you will tend to need. You will also need a
large pot to boil your wort in. A 5-gallon (19 1) stainless steel
pot is a great pot to start brewing in and these can be found
starting at around $40 (US) in many homebrew shops.

Brew Your Own - Beginner's Guide




Brewing a

NO-BOIL MALT EXTRACT BEER

Vocabulary

cleaning
sanitizing
wort
malt extract
aeration
fermentation
specific gravity
patience
priming
racking

New Skills

cleaning
sanitizing
aerating
fermenting
priming
racking
bottling

Equipment list

large pot or kettle
large spoon
dial thermometer
plastic fermenter
airlock
hydrometer
racking cane
plastic hose
bottles
bottle caps
bottle capper

E Beginner’s Guide Brew Your Owx

OBJECTIVE: Brew an ale with the least amount of effort and equipment

ome homebrew-
ers may want o
brew an easy-1o-
make beer dur-
ing their [first
brewing session
to  build their
confidence before trying more
complicated brewing methods
later. Others may want to take the
simple approach and brew all
their beers as quickly and easily as
possible. In this chapter, we
present the procedure and two
recipes for no-boil beers. With
a minimal amount of time
and equipment, you can brew con-
sistently good beer using the no
boil technique.

The beers

Brown ales, such as Newcastle
or Sammy Smith’s Nut Brown Ale,
originated in Britain and are dark,
malty beers. There are also US
brown ales, such as Pete’s Wicked
Ale. Canadian ales are lightly col-
ored and lightly flavored beers,
such as Labatt Canadian Ale, and
similar to the blonde ales or gold-
en ales many brewpubs serve.

Equipment

To brew these beers, we'll use
only malt extract and a minimum
of equipment beyond what can
normally be found in your kitchen.

You may have to buy a large pot; if

you don't already have one thal
can hold at least three gallons
(11 L) of water. Any homebrew
supply shop will carry plastic fer-
menters — buckeis or carboys,
usually between five gallons (19 L)
and 6.5 gallons (25 L). You will
also need an airlock, a racking
cane, a hydrometer and bottling
supplies. (For a complete equip-
ment list, see box at left.) Mosl
homebrew shops sell beginners
kits with all the needed equip-
ment. They start at around $60

and go upward in price for more
deluxe collections of equipment.
Putting together this beer will only
take a couple hours one day and
then a couple hours another day
when you bottle it. The bottling
day will be 1-2 weeks from the ini-
tinl brewing day. After bottling,
your beer will need to sit another
week or so to carbonate; then
you'll be ready to taste the fruits of
vour labor. From brewday to your
first sip can be as short as 3
weeks. So let’s hurry up and get
started brewing!

Cleaning and sanitizing

There are many kinds of
brewers, from extract brewers
making their beer in five-gallon
(19 L) buckets to commercial
brewers making their beer in
multi-story fermenters. The skills
these brewers need and the proce-
dures they use vary substantially.
However, there are two skills that
every brewer needs, no matter
what size brewery they brew in:
cleaning and sanitizing.

Cleaning and sanitizing your
brewing equipment is the first step
listed in the procedure on brew
day. Your brewing equipment
needs to be as clean and as free
from biological growth as possible.
The only organism you want grow-
ing in your fermenter is yeast.
Growth of other organisms in
unfermented beer (called wort)
can spoil the resulting beer.
Contaminated beer may turn out
sour or develop other off Mavors
and aromas. In addition. the beer
may overcarbonate and gush
when opened. In extreme cases,
your hottles may explode.

To clean your equipment, it's
best o use a cleaning solution
that’'s made for brewing equip-
ment. (See the box on page 10 for
a list of several cleaners and sani-
tizers.) You can use ordinary dish-




washing detergent, but you will need to
rinse thoroughly.

To clean your equipment, make up
a cleaning solution, grab a clean
sponge or scrub brush and scrub all
the equipment thoroughly. Run the
cleaning solution through your racking
cane and fermentation lock. Alter
cleaning, rinse the equipment with
clean water. When you're done, visual-
ly inspect your equipment — especially
those surfaces that will contact the
worl. If you see any dirt or residue, no
matter how small, repeat your cleaning
procedures. Don't rely on your sanitiz-
er to take care of any surfaces that are
not completely clean. It doesn’t work
that way. You'll need your equipment
to be spotless for the sanitizer to be
effective.

To sanitize, soak any equipment
that will touch wort in your sanitizing
solution. An easy way (o do this is fill a
bucket fermenter with sanitizing solu-
tion and soak all your cleaned equip-
ment in il. Let the sanitizing solution
work for the amount of time proscribed
on the label. When you're done, rinse
the equipment. (See the sidebar on
page 10 for more information.) You
may want to save some sanitizing solu-
tion in a small bucket or large measur-
ing cup for sanitizing things — such as
thermometers and spoons — during
your brewing session.

The final step in keeping your beer
free of contamination is prevention.
Don’t take this the wrong way, but you
may be the biggest threat to your beer!
Every day, you pick up bacteria and
yeasts from every surface you touch
and transfer these microorganisms to
every surface you touch subsequently.
On brew day, you will likely touch sur-
faces that harbor microbial growth and
this growth could be transferred to
your wort,

So, while handling your brewing
equipment, try not to touch any surface
that will touch wort, especially the
inside of buckets and submerged parts
of racking canes. In addition, wash
your hands often while brewing. When
you're done, clean your brewing equip-
ment thoroughly and wipe down all
surfaces that may have gotten spat-
tered, like your kitchen counters, {loor
and stovetop.

No-boil wort preparation

After cleaning, the next steps in the
procedure involve preparing the wort
— your unfermented beer. To make our
wort, we'll use malt extract — a con-
densed form of wort., Malt extract is
available in many different forms,
including light and dark, hopped and
unhopped, liguid and dry. We'll use
hopped, liquid malt extracts for our no-
boil brewing. As with any food product,
using the freshest ingredients possible
is important for success.

We'll make our wort by dissolving
the mall extract in hot water and
allowing it to sit for 15 minutes. To dis-
solve the malt extract, heat 2 gallons
(7.6 L) water to 180 °F (82 °C) in a
large pot. Turn off the heat and add the
malt extract and yeast nutrient. A
(clean) spatula will help you scrape the
thick extract from its container, Stir the
extract into the water with a large
spoon. Your spoon should be clean, but
it does not need to be sanitized. Once
the extract is dissolved, which may
take a couple minutes, check the tem-
perature with your (sanitized) dial
thermometer. If it is below 160 °F (71
?C), raise the temperature to this point.
If you overshoot your temperature
mark, don’'t worry, it won't affect the
outcome. Let the dissolved malt extract
sit for 15 minutes at 160 °F (71 °C) or
higher, then proceed to the next step.

Holding the temperature of your
wort at 160 °F (71 °C) for 15 minutes
should kill all the unwanted microor-
ganisms in your worl. In later chapters
in this guide, you will be instructed to
boil your wort. However, since the wort
used (o make hopped liquid malt
extract was boiled before it was con-
densed, and it already contains the bit-
terness from hops, there is no reason
to hoil it a second time. There are also
a few Dbenefits to not boiling an all-
extract wort. For one thing, the wort
will darken less if less heat is applied to
it. In addition. boiling the wort will
drive off any volatile compounds from
the hops in the extract. These com-
pounds give beer the aroma of hops.

Wort cooling and aeration
Another benefit of no-boil wort

preparation is that less wort cooling is

needed compared to worts that have

EXTRBACT ONLY recipes

Ignatious J. Reilly Ale

(Brown Ale)

(5 gallons/19 L, extract only)

OG = 1.044-1.049 FG = 1.011-1.012
ABV = 4.2-4.7%

Ingredients

3.3 Ibs. (1.5 kg) Muntons Hopped
Dark liquid malt extract

3.3 Ibs. (1.5 kg) Muntons Hopped
Amber liguid malt extract

1/4 tsp. yeast nutrient

2 11.5-g packages of DCL Safale 04
dried yeast

162 Primetabs or 54 Coopers
Carbonation Drops

A Handmade Ale

(Canadian Ale)

(5 gallons/19 L, extract only)

OG = 1.040-1.045 FG = 1.008-1.009
ABV = 4.2-4.7%

Ingredients

5.0 Ibs. (2.3 kg) Coopers Canadian
Blonde light malt extract (hopped)

1.0 Ib. (0.45 kg) corn sugar

1/4 tsp. yeast nutrient

2 11-g packages of Danstar
Nottingham Dried Yeast or 3 7-g
packages of Coopers Dried Yeast

162 Primetabs or 54 Coopers
Carbonation Drops

Bitew Your Own  Beginner’s Guide




been boiled. Your wort needs to be
cooled before the yeast is added (or
pitched, in the brewer’s lingo). If vour
yeast is pitched into hot wort, the heat
can kill or stun the yeasl. Different
yeast strains prefer different tempera-
tures, but for this beer, the wort needs
to cool to at least 72 °F (22 °C). The
best way to do this is by cooling the
wort a bit while it’s still in your pot (or
brew kettle), then finishing the job
by adding cold water to the
wort in your fermenter.
To begin cooling,
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put the lid on your brewpot and set it in
a sink full of cold water. After a couple
minutes. let the (now warm) water out
of the sink and refill the sink with cold
water. Continue doing this until the
outside of the pot is no longer warm to
the touch. (In later chapters, we'll
introduce you to a piece of equipment
called a wort chiller, which greatly
speeds the cooling of wort. If you have
one, use it here instead of cool-
ing the wort in your sink.)
When done cooling,
pour or siphon your
wort into a sani-
tized fermenter.
When moving the
worl, let it splash as
much as possible at
this stage. Once the
worl is transferred, add cold
tap water to your fermenter until
it is full to the 5-gallon (19-L)
mark. (If your tap waler is very
cold, you may want to check the
temperature of the wort when you
reach the 4-gallon (15-1) mark
and adjust the temperature of
your tap water so the final wort
temperature is 68-72 °F (20—
22 °(). Stir the wort with a sani-
tized spoon o completely mix the
wort and the water. Make sure
your thermometer is sanitized
before measuring the temperature of
the wort. As when adding the wort to
the fermenter, pour the water such
that it splashes as much as possible
(without allowing foam to spill over the
side of the fermenter).

Your wort needs oxygen so that the
yeast can mulliply quickly after they
are pitched. This is why you splashed
the wort and water when adding it to
the fermenter. Splashing encourages
oxygen from the air to dissolve into
your wort. Another easy way of aeral-
ing is to sanitize two fermenting buck-
ets and pour the wort (after the water
has been added) between the buckets a
few times. You can also take a sani-
tized whisk and whip the surface of the
wort for 3-4 minutes. (In later chap-
ters, we'll show you betier ways to do
this, but these ways also require some
extra equipment. For now, this will
work adequately.)

Fermentation

Next to cleaning and sanitation,
the most important step in brewing
good beer is conducting a good fer-
mentation. A good [ermentation will
proceed quickly and yield a beer [ree
from odd flavors and smells.
Encouraging yeast growth by running
a good fermentation is also an anti-
contamination measure. Yeast growth
changes wort conditions and protects
against growth of many other microor-
ganisms. In addition, beers made from
good fermentations finish at an appro-
priate level of dryness, not sticky sweet
as poorly fermented beers can be. Nol
only does a too-sweet beer not taste
like a proper beer, but unfermented
sugars in a too-sweel beer can support
bacierial growth.

In order to run a good fermenta-
tion, you need to understand a few
things about yeast. Yeast are micro-
scopic fungal organisms. In brewing,
they consume the sugars in your worl
to obtain the energy to live and mulli-
plv. As a byproduct of fermentation,
they give off ethanol (the kind of alco-
hol in alcoholic beverages) and carbon
dioxide (the gas that makes beers
fizzy). Minor fermentation byproducts
given off by yeast also play a large role
in the taste and aroma of beer.

Pitch enough yeast

In the procedure, you are instruct-
ed to pitch 2 to 4 packets of dried
yeast. You need to pitch this much
yeast because pitching too few yeast
cells means the yeast would have to
multiply many times before there were
enough of them to ferment the wort.
Beers made from underpitched worts
start slower and finish fermenting at a
higher specific gravity (i.e. with too
many sugars remaining unfermented,
and hence with a too-sweet beer).
Beers made from underpitched worts
also have more esters than beers from
adequately pitched worts. So, always
pitch plenty of yeast whenever you fer-
ment your beer,

Pitch healthy yeast

You should also proof the yeast
before pitching it. Proofing yeast is
something done by both bakers and




brewers who use dried yeast. The dried
yeast is placed in warm water beflore it
is used. The warm water quickly rehy-
drates the yeast cells and brings them
back to functionality. Pitching the dried
yeast directly into the wort is not as
effective at quickly reviving them.
Read the instructions on your yeast
packet — different yeast strains have
different proofing times so giving
generic instructions may be mislead-
ing. Pay close attention to both the
times and temperatures yeast are
living organisms and must be healthy
and unstressed in order to ferment
your beer properly. Be kind to your
yeast and they will reward you with
good beer. Once proofed, the yeast
should not sit in water for long. Pour
them into your cool wort and stir the
worl briefly with a sanitized spoon.

Try a little patience

Once the wort is in the fermenter
and the (proofed) yeast has been
added, seal your fermenter and affix
the airlock that has been filled up
halfway with water. Now, it's time to
wait. Il you aerated the wort sullicient-
ly and pitched enough yeast, everything

should be fine. You should see signs of

fermentation within 24 hours, some-
times much sooner. Keep your fer-
menter in a place where the wort tem-
perature will remain between 68-72 °F
(20-22 °C) and leave it undisturbed.

A common complaint of beginning
homebrewers is that their fermentation
never started or was delayed.
Sometimes, they're right. If they did not
pitch enough yeast or aerate their wort,
it may take a lew days for fermentation
to start. However, the fermentation
may have gone [ine and they just don't
know it. It's not uncommon for bucket
fermenters to seal incompletely.
Fermentation can be taking place while
little or no activity is seen in the air-
lock. So try a little patience. The best
course of action is to assume the fer-
mentation went well and wait 4-5 days
before checking yvour specific gravity.

To test the specific gravity, you'll
need a measuring cup (clean and sani-
tized inside and out), your hydrometer
and a test cylinder. Open your fer-
menter and scoop out about 3 to 4

White Labs Pure Liquid Yeast

features 8 traditional Belgian-style strains to add
authentic Old World flavors to your next Belgian
recipe. Check out our recipe selection at:

www.whitelabs.com

Distributed exclusively by L.D. Carlson

bttp://www.GrapeandGranary.com
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It takes two steps to get your
brewing equipment ready: cleaning
and sanitizing. For these steps, you
can use household products — dish
soap for cleaning and bleach for
sanitizing — or you can use clean-
ers and sanitizers designed for
brewers. You can buy these at any
homebrew shop.

Cleaning

When cleaning your brewing
eqguipment, you can use dish soap
and water, but this has drawbacks.
Unless rinsed very thoroughly, soap
residue can interfere with head
retention in beer. Two popular
cleaning products for homebrewers
that work better for cleaning home-
brew equipment are TSP (tri-sodi-
um phosphate) and PBW (Powder
Brewery Wash). Use 2 tsp. of TSP
per gallon (-2 g/L) of warm water.
Use 1-2 oz. (28-56 g) of PBW per
gallon of hot water. Both TSP and
PBW can be used safely on stain-
less steel.

Sanitizing

Bleach is a cheap and effective
sanitizer. 2-1/2 tablespoons of
bleach in 5 gallons (19 L) of water
makes a working solution that sani-
tizes with a 30 minute contact time.
However, bleach can corrode stain-
less steel and can be absorbed by
plastic, leading to off-flavors. If you
use bleach on glass or plastic fer-
menters, as many homebrewers do,
empty any plastic containers imme-
diately after the sanitizing period
and rinse thoroughly.

Two brewery sanitizers are
iodophor and Star San. Just 1
ounce (30 mL) of iodophor in 5 gal-
lons (19 L) of water makes an effec-
tive sanitizing solution. Likewise,
1 oz. (30 mL) of Star San in 5 gal-
lons (19 L) of water works well as a
sanitizing solution. When used in
these low concentrations, neither
of these sanitizers needs to be
rinsed from your equipment.

Beginner's Guide Brew Youn Own

ounces of wort. Seal the fermenter
immediately. Pour the wort into the
cylinder and read the specific gravity.
To do this, float the hydrometer in the
test jar. Hold the test jar at eye level
and read the scale at the level of the
liquid. Discard the sample. If the sam-
ple is below a specific gravity of 1.020
and doesn't change for three days.
you're ready to botile. If your beer is
still cloudy, let it sit for a few more days
before bottling.

Bottling your batch

To bottle your beer, you need to
clean and sanitize 54 twelve-ounce
(355 mL) bottles. You also need to
clean and sanitize your plastic hose
and racking cane. This is a rigid plastic
tube that bends at the top. You use it to
siphon or “rack” beer [rom one con-
tainer (your fermenter) to another
(your bottles).

You don't really need to sanitize
your bottle caps, just be sure not to
touch the side of them that will be fac-
ing the beer. If you choose to sanitize
them, boil them for 15 minutes.

The next step is priming your beer.
This means adding a small amount of
fermentable sugar, usually corn sugar,
to the batch. This “wakes up” the yeast
and starts a renewed fermentation in
the bottle, and the resulting carbon
dioxide carbonates your beer.

The simplest way to prime beer is
to  use PrimeTabs or Coopers
Carbonation drops, which are premea-
sured corn-sugar tablets. You can buy
these at many homebrew shops. Drop 2
to 5 PrimeTabs in each bottle, depend-
ing on the level of carbonation you
want (3 yields an amount of carbona-
tion that is fine for most beers). Once
all the bottles have been primed, rack
the beer into each bottle. Try to leave
behind as much of the sediment at the
bottom of the bucket as possible.

To start a siphon, fill the racking
cane with water, making sure there are
no air bubbles. Hold the two ends at
same level so water does not run out.
Quickly put the stiff arm of the racking
cane in the beer and the hose in a large
glass or little bucket. The glass or
bucket should be below the level of the
bottom of the fermenter. Gravity will

get the beer flowing, so get ready to fill
vour bottles! Use a hose clamp to pinch
the hose to stop the flow of beer, then-
place the outflow end at the bottom of
a bottle. Let the beer fill to the very top,
then remove the hose, This will leave
about an inch of headspace in the neck
of each bottle. Fill all the botiles as
quickly as is feasible and with a mini-
mum of splashing. Place a botile cap on
top of each bottle as you fill it. Then,
when all the bottles have been filled,
use your bottle capper to crimp down
the caps and you're done!

Conditioning

Your beer will need to sit and con-
dition for about a week at room tem-
perature before it is ready. During that
time, yeast will “eat” the priming sugar
and give off carbon dioxide, carbonat-
ing your beer,

After that week, take one bottle
and let it sit in your refrigerator
overnight. Open the beer the next day
and see if it's carbonated. If so, you can
refrigerate the rest of the batch. Often,
your beer will get clearer the longer it
stays cold. If you can wait, give it at
least three days in the [ridge before
you start drinking it. When you drink
your beer, pour it into a glass and look
at the head. Taste the sweetness of the
malt and the bitterness of the hops.
I'eel the body of the heer and its fizz on
your tongue. And when you're done, sit
back and think to yoursell, “That's
right, | made this.”

SUMMARY

= Clean your brewing equipment
thoroughly
* Sanitize any surface that will
come in contact with wort
* Run a good fermentation by:
pitching enough yeast
aerating your wort
» Check specific gravity with a
hydrometer
* Bottle and enjoy your beer!
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BOTTLING anp KEGGING

here are two pop-

ular options when

it comes to pack-

aging

— bottling and

kegging. For

many, choosing

between the two is a classic case of

time vs. money. Bottling is [airly

lime-consuming, bul costs next to

nothing. Kegging requires you buy

some equipment, but saves you lime
at the packaging stage.

The basic idea in bottling is to

move your beer from one big con-

homebrew

tainer (your fermenter) to numerous
small containers (the bottles). In the
process, you want to avoid introduc-
ing any oxygen, bacteria or wild
yeasts to the beer. Oxygen introduced
after fermentation will cause the
beer to go stale faster. Bacteria or
wild yeasts can lead (o off flavors in
the beer or gushing bottles. For bot-
tle-conditioned beers, you also want

to prepare the beer so it will carbon-

ate to the right level in the bottle.
There are four steps to bottling:
cleaning, sanitizing, preparing the

[ Beginner’s Guide Brew Your (Own

beer and filling the bottles. The
equipment you'll need is: a bottling
bucket, a racking cane, a large
spoon, tubing to move the beer from
the bucket, a tubing clamp or a bottle
filler, bottles, sugar, bottle caps and a
capper.

Bottle Selection

You can modify hoew much work
bottling is by selecting bottles of dil-
ferent sizes. The chart on page 13
shows the number of bottles of vari-
ous sizes needed to bottle a five-gal-
lon (19 L) batch. If possible, use
brown bottles and store your bottles
in a dark place. Clear or green bottles
offer less protection from UV rays
and beor can got “skunked” quickly if
exposed to sunlight.

Cleaning the Bottles

Cleaning bottles can be the worst
part of bottling, especially if you
leave the job until bottling day. You
can save yoursell a lot of time if you
clean your bottles as soon as you
empty them. Hot water will rinse out
any yeast, bacteria and residual beer.
Then you can clean the bottle with a
small amount of TSP (trisodium phos-
phate) or PBW (powdered brewery
wash).

Store your clean bottles dry and
upside-down. [ place my bottles
upside-down in case boxes. Many
homebrew shops sell drying racks for
bottles. Some of these “bottle trees”
also have a sanitizer sprayer built in.

I vou waited until bottling day to
clean your bottles, you'll need two
things to clean your bottles — a jel-
washer and a bottle brush. A jet-
washer is a tube that connects to
vour faucet and releases a stream of
water that blasts the bottom of the
bottle. Jet-washers are inexpensive
and greatly reduce the time it takes
to wash or rinse bottles.

Any remaining yeast not blasted
out by the jet-washer can be removed
with a bottle brush. Once the bottle is
visually clean, use a little bit of water
with TSP or PBW and the bottle

brush to remove the stull you can't
sec. Really nasty boitles can be
soaked in a bleach, TSP or PBW solu-
tion overnight before cleaning.

Sanitizing the Bottles

Clean bottles need to be sanitized
before they are flled. Most home-
brewers sanitize their bottles by
soaking them in a sanitizing solution.
Bleach is a cheap and effective way
to sanitize bottles. Bottles can be
soaked for 30 minutes in a bleach
solution of 1/2 cup of bleach per five
gallons of water. lodine solutions pro-
vide more killing power and the soak
time is shorter. You can soak your
bottles for 2-3 minutes in a iodine
solution made from one ounce of
lodophor to 5 gallons (19 L) of waler.

It really saves time if you soak all
your bottles at once. A 100-quart
cooler holds sixty 12-ounce bottles,
more than enough for a 5-gallon
(19 L) batch of beer.

To sanitize your bottles, [ill the
container with water, add the sanitiz-
or and mix. Submerge the bottles for
the appropriate amount of time,
Remove and rinse thoroughly with
your jet-washer. I triple-rinse to
ensure that no sanitizing solution is
left although some sanitizers can be
used without rinsing.

Bleach is also effective in clean-
ing bottles. It's tempting Lo think
about combining the cleaning and
sanitizing steps, but don't — you run
the risk of infecting the entire batch.

Preparing the Beer

Before you can fill the boltles,
you need to siphon the beer from the
fermenter to the bottling bucket and
prime it so it will carbonate. The
bucket and the racking cane should
be cleaned and sanitized first.

Try to minimize the amount of
splashing or agitation, which can
introduce oxygen into the beer and
accelerate staling. Place the end of
the racking tube at the bottom of the
bottling bucket, so it remains below
the liquid level as the bucket fills.




Most homebrewers use corn sugar
to prime their beer. Between 2/3 and 1
cup per 5-gallon (19-L) batch is enough
to carbonate it. ‘Two-thirds of a cup of
corn sugar will provide a soft carbona-
tion suitable for some English ales. A
full cup of sugar will produce a more
fizzy brew,

Measure the sugar into a small
sauce pan and add water until the
sugar just dissolves. Boil the sugar
solution for 15 minutes, cool, then add
it to the beer in your bottling bucket.
Gently stir the beer and sugar with a
sanitized spoon.

There are times when adding fresh
yeast at the bottling stage is a good
idea. Il beer is left in sccondary fer-
mentation for an extended amount of
time, almost all of the yeast drops out
of solution, Alter a high gravily fer-
mentation, the yeast may be tired. Beer
may take a long time to bottle condi-
tion when few yeast cells are present
or the yeast are not in good health.
Adding a bottling yeast will help your
beer to condition faster.

Sometimes, the yeast doesn't floc-
culate well or has other undesireable
characteristics. Using a bottling yeast
that is floceulant (it clumps together
well during fermentation and sinks to
the bottom) can help pull down some of
the less-Mocculant yeast in the bottle.

If you are using bottling yeast, use
a cleanly-fermenting strain that floceu-
lates well. The bottling yeast only fer-
ments a small amount of sugar, so its
impact on the flavor of your beer

in secondary for an excessive amount
of time, you don’t need to use bottling
yeast. Most homebrewers don’t.

To use a bottling yeast, add about a
teaspoon or less of dried yeast to your
bottling bucket.

Filling the Bottles

Next you need to move the beer
from the hottling bucket to the botiles.
Some homebrewers use a racking cane
to siphon their beer into bottles. If you
have a bottling bucket or plastic carboy
with a spigot, this stage is easier
because you don’t need Lo start anoth-
er siphon. To minimize spillage, use a
tubing clamp to stop the low of fluid
between bottles.

To begin filling, set the bottle on a
white background such as a paper
towel. This will help you see the liquid
level as the bhottle fills. Put the end of
the tube in the bottom of the hottle.
Open the clamp and let the beer start
flowing. As the liquid level rises, slow-
ly retract the tube from the bottle while
keeping the end below the level of the
liquid. The proper fill level is the level
most commercial beers are filled to —
about an inch (2.5 cm) below the top of
the bottle.

When the bottle is filled, close the
clamp. Remove the tube and place a
blank cap on top of the bottle. When
you're done filling your bottles, crimp
the caps on with your bottle capper
and you're done!

Kegging

sugar. Force carbonation resulls in less
sediment and a quicker-clearing beer,
as well as the option Lo carbonate and
serve the beer within a few hours.

If you want to precisely control the
level of carbonation in your beer, keg-
ging is the only way to go. Force car-
bonating with a keg and C0O; tank
allows you to set the level of carbona-
tion to any level you desire.

Another potential reason for keg-
ging is that most filtration systems
require a keg sysiem. Likewise, having
a kegging system will allow you to use
a counter-pressure bottler.

There are some drawbacks to keg-
ging your beer, however. A kegging
setup costs more than bottles. You
need the keg, a COy tank and regulator,
fittings, hoses and some sort of dis-
penser. Bought new, this can cost well
over $200. Most homebrewers will buy
a reconditioned keg and CO2 tank, but
with new fitlings, hoses and regulator;
they will end up spending §120-160.

When you keg your beer, you also
have to figure out a way to cool the
beer. While a bhottle or two of beer can
be put in the family fridge. a keg can-
not. Most people who keg their beer
have a dedicated cooler and that’s the
best way to go.

Number of Bottles in
a Five-Gallon Batch

should be minimal. Be sure to choose a There are several advantages to Bottle Type Number of Bottles
compatible yeast strain for your beer  kegging. The most obvious is the sim- 5 gallon Cornelius keg ;|
style. Don’t pick a highly attenuative  plicity of cleaning and filling a keg. A 5- 2 L “growler” 10
veast il your main yeast was not as it gallon (19 L) batch forces you to handle 1 L “torpedo” 19
will ferment sugars left by your main 50 or more 12-ounce (355 mL) bottles. 22 oz. bottle 29
yeast. This can result in overcarbona-  With a keg, you clean and [ill one. 16 oz. bottle 40
tion, changing a sweet beer into a dry You can also use your kegging sys- 12 oz. bottle 53
beer. If you use a yeast with decent  tem to force carbonate your beer; that 6 oz. bottle 107
flocculation and don't let your beer sit  is, carbonate without adding priming
Volumes of CO:
Temp. (F) 1.5 1.7 1.9 21 2.3 2.5 2.7

40 1.8 3.9 5.8 8.0 10.0 12.3 14.5

45 3.4 5.6 7.9 10.2 125 14.9 1

50 5.0 7.4 10.0 12.5 15.0 17.6 20.0

55 6.6 9.1 12.1 14.9 17.6 20.3 23.0

Brew Your Own  Beginner’s Guide




Equipment

The first and most obvious piece of
equipment that you need is a keg. Most
homebrewers use 5-gallon (19 L) stain-
less steel kegs that are made for hold-
ing the syrup used in soda dispensers.
These are commonly called “Corny”
kegs, afier one of their major manufac-
turers, the Cornelius Company.

Corny kegs come in two varieties:
ball-lock and pin-lock. The difference
between them is the type of [itlings
they have and the kind of disconnects
they use. Since they use different con-
nectors, you will have to have duplicate
sets of quick-disconnects if you mix keg
types. Get at least one “in” and one
“out” quick-disconnect once you settle
on a keg type. Also, get some food-
grade lubricant to use sparingly on the
lid gasket and disconnects.

Next you need a COy tank. For this
you have two options: buy or rent.
Welding supply and fire extinguisher
businesses are the usual places to get a
€0, tank filled and many will rent vou

Looking for a retailer near you?
Visit Crosby-Baker.com and click

a tank. Or you can buy a tank of your
own. These are available either new or
reconditioned, in steel or aluminum.
The most common tank sizes are 3, 10
or 20 lbs. (2.3, 4.6 or 9.1 kg). Larger
tanks obviously last longer, but they're
bigger and heavier.

You will need a regulator for the
€O tank. You can buy either single-
gauge or double-gauge regulators.
Single-gauge regulators have one
gauge showing the pressure being
applied 1o the keg, with an adjustment
knob to set that pressure. Double-
gauge regulators have an additional
gauge showing the tank pressure.

Next you need equipment for dis-
pensing the beer. Here again you have
two basic choices: a picnic tap or a
faucet. A picnic tap (also called a cobra
tap) attaches to the end of a hose and
is held in your hand. A faucet is the
kind of tap you see at your local pub.
Picnic taps are cheaper and easier to
set up, but 1 prefer the look and feel of
a mounted faucet. Having a picnic tap

as a backup is a good idea if you ever
want to take a keg with you to a party.

You also need hoses to connect the
€Oy tank to the keg and the keg to the
tap or faucet. Either 1/4-inch (0.64 cm)
or 5/16-inch (0.79 ¢m) inside diameter
hose can be used from the regulaior to
the gas-in disconnect. The tubing used
for gas should be rated to withstand at
least 50 psi (2590 Torr). Small hose
clamps should be used to secure the
hose to the [ittings.

For the hose going from the beer-
out disconnect to the tap, I recommend
3/16 inch (0.48 cm) inside-diameter,
food-grade tubing. In this case the
pressures will be low, so the psi rating
doesn’t matler.

Filling Kegs

When you're ready to fill your keg,
start by putting €O, into it. This will
proevent oxidation of your heer during
transfer. Release the pressure, take the
lid off and rack 5 gallons of your beer
into the keg under the “blanket” of

A note to home beer and winemakers:

You can browse the full (unpriced)

Crosby & Baker catalog by visiting
www.Crosby-Baker.com. Anything you see can be
ordered for you by your local retailer from one of our

3 warehouses across the United States.

“Wine & Beer Making Retailer Links”

www.homebrewery.com [

(CROSBY & BAKER L1D
Serving the industry from:
* Westport, MA « Atlanta, GA
* AND NOW Salt Lake City, UT
Retailer Inquiries Only: 1-800-999-2440
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1-800-321-BREW

Call for our FREE catalog!

Celebrating

20 years

as the most
trusted resource
for home brewing
and wine making
ingredients and
supplies
nationwide!




C0,. Now “purge” the keg. This is the
process of removing air from the head-
space and replacing it with CO,. You
can do this by pressurizing the keg
with CO, then letling the air out
through the relief valve on top of the
keg two or three times.

Carbonating
The easiest way lo carbonate a keg
is simply to let it sit with COy pressure

on the beer. The table on the bottom of

page 13 shows the equilibrium pres-
sure for different temperatures and
volumes of gas in beer. Find the serving
temperature on the right and the vol-
umes of €0, you desire on the top;
where they meet in the table shows the
equilibrium pressure (in PSI). So, for
instance, if your beer is cooled to 45 °F
(7.2 °C), and you want it to contain 2.1
volumes of CO,, you would pressurize
it to 10.2 PSI and let it sit with the tank
connected to the keg until as much CO,
as possible had dissolved into the beer;
this process will take a week or so.

Kegs give you the option of serving
your beer much quicker, though. Cool
the beer first, turn the pressure up to
20 psi (1040 Torr) or higher and shake
the keg to make the CO, dissolve quick-
ly. When the CO, stops hissing out of
the tank, let the keg settle for an hour
Then, turn the CO2 pressure
down to your serving pressure during
this time and pour away, The draw-
backs to this method are that you lose
the benefits of aging and you won't
know how many volumes of CO, are
initially dissolved in your beer.

The final method for carbonating
beer in kegs is to prime and condition.
Priming in kegs is essentially the same
as priming bottles; you just treat the
keg like one big bottle. The difference
is that you use proportionally less
priming sugar; 1/3-1/2 cup for a five-
gallon (19 L) batch is all you need; any
more and you'll gel excessive foaming,
The drawback to this method is that
you end up with yeast sediment in the
bottom of the keg. This sediment will

or sa.

mostly be drawn out with the first glass
or two that you pour. After you start
pouring, connect your CO, tank to
maintain the level of carbonation and
push out the rest of the beer.

Dispensing

The objective is to dispense your
beer with enough foam to give it a nice
head, but not too much foam. The dip
tube in the keg, the fittings, the hose
and the tap — everything between the
beer and your glass — will restrict the
flow of beer out of the keg. When pour-
ing, the amount of restriction needs to
match the pressure in the keg. Three
feet (91 cm) of 3/16-inch (0.48 cm) ID
hose between your keg and your tap
will provide 9 PSI of restriction. This is
just right if' you have the regulator on
your COy tank sel to around 9 PSI, a
common setting,

Although there is some initial
expense, most homebrewers who have
taken the plunge into kegging say they
will never go back to bottling.

No Beer Kit
is Complete!

S’r-

Equipment & Supply needs

Fermentors - Carboys - Racking & Bottling
Testing Equipment.

All-Grain Mashing - Kegging Systems

and you can make them exceptional by
using LOGIC cleansers!

NIQIUONI VAW - INIM - ¥338

Wide selectir_m qf Base/Specialty Grains as
Straight-A for tough soils and labels. well as Liquid Maits, Xt SN,

One-Step for single step cleansing.

Choose from 16 Homebrew Heaven custom
ingredient kits, Brewhouse No-Boil kits, or
make up your own recipe

SODAPOP -LIQUEURS -DISTILATION SUPPLIES
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Distributed by:
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Brewing an

EXTRACT i GRAINS BEER

Vocabulary

specialty grains
kilning

crystal malt

chocolate malt

roasted barley
pellet hops
alpha acids
secondary
fermentation
flocculation

New Skills

steeping specialty

grains

boiling pellet hops

conducting a
secondary
fermentation

Equipment list
nylon grain bag

nylon hop bags or

large tea balls
carboy
airlocks

Beginner’s Guide Burew Your Ows

OBJECTIVE: Learn how to use specialty grains, pellet hops
and liquid yeast to brew an extract with grains beer

his chapter
builds on the
basic brewing
skills learned in
chapter two
“Brewing a No-
Boil Extract
Beer.,” Here, you'll learn how to
use steeped grains, pellet hops and
liquid yeast to modify a wort made
from a malt extract base, opening
up your horizons as a brewer.
Brewing with specialty grains,
vour own choice of hops and liguid
yeast takes a few additional pieces
of equipment and some added
work, However, using the tech-
niques described here, you can
modify an extract-based beer to
brew virtually any style of beer
you want. This is the way most
homebrewers make their beer.

We'll examine the recipe and
procedure for brewing a West
Coast pale ale or a porter (see
page 17). Pale ale is one of the
most popular siyles of ale for
homebrewers. The besi pale ales
are refreshing beers in which the
flavor of mall is balanced by the
hop bhitterness. West Coast pale
ales have more hop bitterness and
hop Mavor than their East Coast
{(or British) counterparts. Full Sail
Pale Ale and Red Seal Ale are two
excellent examples of this style.
Porters — such as Samuel Smith’s
Taddy Porter. Sierra Nevada
Porter or Anchor Porter —
are dark beers with a taste of
roasted malt,

In our recipes, we'll add some
sweetness and color with the use
of specialty malts. In addition,
we'll bitter the beer by boiling pel-
let hops in our wort. And finally,
we'll use a liquid yeast strain
for fermentation.

Specialty grains
When brewing an extract-only
beer, you must find a malt extract

formulated to yield your desired
style of beer. When hrewing an
exiract beer with specialty grains,
most homebrewers start with a
base ol unhopped light malt
extract. From this starting point,
they can add malt flavors, colors
and aromas by adding one or more
specialty grains. Likewise, you can
add hop bitterness, flavor and
aroma by boiling pellet hops.

Specialty grains are grains
that add color and flavor to a beer.
They also add a small amount of
fermentable sugars. There are
many dilferent kinds ol specialty
grains and adding them singly or
in combination yields a large
range of possible flavors and col-
ors. Specially grains are steeped
(soaked in hot water) to extract
their color and flavor. Base grains
— the grains that provide the bulk
of the fermentable sugars in a
beer — cannol simply be steeped;
they must be mashed. More on
that later. (In an extract beer, the
base grains are replaced by malt
extract.) Specially grains are
usually darker in color and are
added in smaller quantities than
base grains.

There are two basic types of
specialty grains, those that have
been prepared by stewing and
those that have been produced by
roasting. Stewing and roasting are
two ways of adding heat io darken
the grain. The process of heating
malted grains in the malling
process is called kilning. Stewed
grains are heated such that the
liquid inside them cannot escape.
In contrast, roasted grains are
heated so they are dried quickly.

The upshot is that in the cen-
ter of a stewed grain most of the
starch has been converted to
sugar. The most common types of
stewed grains are called crystal
malts. Crystal malts lend the red
or amber color to most pale ales.




