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Only One Original.
Beer Meister.

Beer needs a trophy case too.
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Brew Wheat Beers Wlth Real |
BAVARIAN AG@ENT’

Nowyoucanbmwgreatnheatbeerstylesrellably&
conveniently with premium Munich Wheat Beer yeast
from Danstar. Munich wheat beer yeast is true brewing
yeast, selected for proven performance and superior
flavor. Every batch of Danstar yeast is tested to insure it
meets the most stringent standards of quality and putity,{fl
giving brewers the unmatched consistency and ease-of-
use that only dry yeast can provide.

Bring out the best in your beer. Visit us at Danstarcom
for the complete line of Danstar brewing products.

Get The Dry Yeast Advantage with Danstar. S8 7,

AT o Year COIIahoratlon
1, I][ll] Years In The Making
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by Jill Redding

Rallying Around Your
Local Brewery

i Evcrywhere is walking distance if

you have the time,” says come-
dian Steven Wright. Luckily | have a local
brewery within realistic walking distance
from my house: Avery Brewing Co. in
Boulder, Colo.

On August 29, | wandered over to Avery
1o help stall the American Homebrewers
Association Rally, which pulled in some
new members for the AHA as well as gave
homebrewers [rom Boulder and beyond a
chance to enjoy some great local beer and
camaraderie.

AHA members enjoyed a huge selection
ol fresh Avery heers, both in the tap room
and in the barrel room. Avery brewer Matt
“Handtruck” Thrall gave two comprehen-
sive tours of the Avery “Frankenbrewery,”
as he calls it, which has spread “like a
virus" through its industrial park setting
as it continues to grow. (Avery still brews,
extremely efficiently, in a mind-boggling-
ly small place for a brewery ol its size),
Naturally, homebrewers are a knowledge-
able and inquisitive bunch who had lots
of questions [or Thrall. Avery also pro-
vided several items such as T-shirts, hats,
water bottles and pint glasses for a raffle.

The concept of an AHA Rally was started
by Saint Amold Brewery in Houston,
Texas, which hosted what was to become
the first rally in 2005, pulling in 79 new
or renewing AHA members and 100
total people. Saint Arnold founder Brock
Wagner, a former homebrewer, has said,
“The AHA Rally is a great way (o share
our passion about beer with other beer
enthusiasts and continue to encourage
the emergence of a craft brewing culture
in Texas.” Saint Amnold has continued 10
host a rally every year since.

Surly Brewing Co. in Minnesota hosted a
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successful rally in October 2009, which
pulled in 106 new members and 330 peo-
ple. The AHA organized 11 rallies in 2010,
and will have a [ull slate for 2011 as well,

Judging from the comments | get from
professional craft brewers, they genuinely
enjoy interacting with homebrewers and
sharing brewing info. (Of course, many
were homebrewers [irst).

Mitch LaGoy, head brewer at Rohrbach
Brewing Co. in Rochester, N.Y., has said
his favorite part of being a part of the
crafl brewing community is, “Fstablishing
friendships and relationships with the
vast number of people within the com-
munity. From beer pairings 1o hrewfests,
tastings, tours, and new beer releases,
you can always meet tons of passionate
brewers, beer aficionados, and people
just starting their journey into craft beer,
I have quite a few phone numbers and
e-mail addresses from people who attend
every single Rohrbach event, and they
consistently ask me questions about beer
every single week.”

Aside from attending AHA Rallies if they
come to your neck of the woods, another
great way to rally around your local brew-
ery is by participating in the Suppont Your
Local Brewery network (www.sylb.org).
This network of beer activists [rom across
the country is often called upon to help
with legislative and regulatory issues affect-
ing small, traditional and independent craft
breweries, as well as homebrewers, in their
states. Visit the site to see what's hrewing in
Oregon, where the newly created Oregon
Homebrewers Alliance has answered the
call to help change existing Oregon laws
regarding homebrew competitions.

Jill Redding is editor-in-chief of
Zymurgy. "
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2348 Schwartzbier (extract with specialty grains).......
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I8  Size Does Matter: All About Barleywines By Gordon Strong
Before the recent advent of extreme brewing, the strongest (non-dark) ales were
traditionally barleywines. Barleywines are big heers, perfect for winter sipping,

.

26  Single Malt Beers By Matt Allyn
Homebrewing on one grain alone keeps things simple, and showcases the complexity
of malts such as Maris Outer, Northwest, Vienna and Munich when cralting a recipe.

34 Hosting a Beer & Food Pairing Dinner By Kyle Jones
As homebrewers, and in many cases gastronomes, we already possess many of the

skills required to develop food and beer combinations that really sing,

40  Through the Looking Glass By Dr. Evan Evans & Rebecca Newman
As beer lovers, we are on a crusade. We have a dream that when we visit a pub or
bar, we will be proffered our favorite beer on draught in the appropriate glass.

T 'L Brewing Back the Clock by Mark Pasquinelli

To read this special, online-only leature, go to the Zymurgy page on
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Y4 English Barleywine (golden) . 24
7 Greg Sellek’s Award-Winning Helles ... 28
16 Blackloot River Single-Malt IPA......... 28
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>> GET THERE!

8TH ANNUAL FESTIVAL OF WOOD AND BARREL-AGED BEER

The country’s first and largest beer lestival dedicated to the art of wood and barrel aging returns
to Chicago on November 6 at the Journeyman Plumbers’ Local Union 130 Stephen M. Bailey
Auditorium. The event is organized by the Illinois Craft Brewers Guild.

Two sessions are featured, from 1-5 pm. and 6-10 p.m. In 2009, Smultynose Brewery in
Portsmouth, N.H. won Best of Show with its Farmhouse Ale, with local brewery Goose Island Beer

Co. claiming runner-up with its Bourbon County Stout.

For more information, go to www.illinoisbeer.com.

November 5-6 November 13

Belgian Beer Fest 23rd Annual PNA Winter Beer Fest
Boston, MA, Seattle, WA,
http://beeradvocate.com/fests/bbf www.phinneycenter.org/events/beer shtiml
November 5-6 November 20-21

Maine Brewers Festival Great Brews Classic Beer Festival
Portland, ME. Lake Harmony, PA

wwwmainebrew.com wwwsplitrockresort.comvbeer-lestival. php
November 5-14 December 1-6

San Diego Beer Week Holiday Ale Festival

San Diego. CA Portland, OR

hetp://sdbw.org hup://holidayale com/index.php
November 7-10 For more craft brewing events, go to www.craftbeer.com
Syracuse Beer Week

Syracuse, NY.

hup://greathrewers.com/lestival/syracuse-beer-week

BREW NEWS:
TAKE A MAINE BREWING VACATION AND LEARN THE CRAFT

Maine vacationers are invited to roll up their sleeves and learn to brew with professional brewers at the Kennebunkport
Brewing Company (KBC), where the award-winning Shipyard Brewing Company first began at Federal Jack’s Restaurant and
Brew Pub. Established in 1992, Federal Jack’s is one of Maine’s original brewpubs and all of Shipyard's beer was brewed
at KBC until 1994 when Shipyard opened its brewery in Portland. KBC is still located right downstairs from Federal Jack's,
and head brewer Mike Haley and assistant brewer Paul Smith hand-craft brews for the pub.

This intimate three-day educational vacation will give guests the opportunity to expe-
/ rience a day in the life of a brewer, ask questions, and get hands-on training in the
brewing process. It's the perfect fit for craft beer enthusiasts, people who want to
learn more about techniques and ingredients to help improve their own homebrewed
beer, or to be inspired to homebrew for the first time.

On the first day, guests will be treated to a special welcome reception at Federal
Jack’s. The second day, guests will spend a full day brewing in the heart of the pictur-
esque coastal village of Kennebunkport before traveling up the coast to Portland the
next day for a personal tour of Shipyard Brewing Company. Guests will also have plenty
of time to relax and sample Maine’s award-winning beer and experience the variety of
restaurants in the area.

The all-inclusive package, available January through May, includes two nights lodging at the King's Port Inn in
Kennebunkport, a special welcome reception and dinner, two lunches at Federal Jack’s and Seadog Brewing Co., the chance
to brew with award-winning professionals, and a behind-the-scenes tour of Shipyard Brewing Co. led by an experienced
brewer. The cost is $800 for double occupancy, $600 for single occupancy, or $300 for a single not including lodging. To
book, call 1-800-BREW-ALE or email Bruce Elam at belam@shipyard.com.

ve, Summit Brewing Ca.,

Artwork and photos © 2010 Toons4B8izcom, 52n Diego Festival of Beer,
Baltimore Beer Waek, Shutterstock, Beer Interacti

and Wynkoop Brewing Company




>> GREAT RECIF

2348 SCHWARTZBIER by Ga

This homebrew recipe was created to cel-
ebrate Oklahoma Homebrew Legalization
Day, August 26 (see The Last Drop). The
recipe is a dark lager of all-American origin.
There are several symbolic elements in the
legalization brew, including:

* The name: 2348 SchwartzBier, for the
bill number and bill sponsor, Rep. Colby
Schwartz.

Part of the grain bill and sugar: Victory
malt to celebrate our success, and molas-
ses since the legislative process always
seems to move as slow as molasses.

Hops: Northern Brewer hops, since the
announcement was reinforced at the
National Homebrewers Conference in
Minnesota in June.

Yeast selections: San Francisco lager yeast
for my good friend and author from San
Francisco, Brian Yaeger, who inspires me
to continue writing about homebrewing.
The recipe can also be fermented as an
American dark ale, and the alternative
California Ale yeast comes from Drew
Beechum of the Maltose Falcons, who
suggested an article on the Oklahoma
Legalization Day activities.

Please join Oklahomans and brew this cel-
ebratory beer! If you are from Oklahoma,
send a bottle of the finished beer to your
local Representative and Senator to applaud
their efforts!

234
ALL-GRi

Ingredients for &

9.0 1b (4,

1.0 Ib (454 gh M

0.75 Ib (340 9) @
(400L)

0.50 ib (227 g) Mola

1.0 oz. (28 g) Northy
(Pellet, 7.5%AA
(60 min)l
White Labs WLP8!
Francisco Lager or
White Labs WLPOO1
California Ale

Mash Schedule: Single Step Infusio
Grain Lbs: 10.75

Qts Water Per Lbs Grain: 1.20 - B
Additional Infusions :
Saccharification Rest: 154 °F (68 °C
Time: 60

Mash-out Rest 168 °F (76 °C) Time: 1
Sparge: 170 °F (77 °C) Time: 45

Anticipated Original Gravity: 1.062
Anticipated SRM: 26.0

Anticipated IBU: 23.0

Brewhouse Efficiency: 75 %

Wort Boil Time: 90 Minutes
Evaporation Rate: 1,00 Gallon P
Pre-Boil Wort Size: 6.00 Gallons

NOTES

Add 1 oz. of Irish Moss or one Whirlflge %
with 15 minutes remaining in bail,
Liquefy molasses in hot wort and ;
minutes remaining in boil.

If unable to ferment WLP810 &

use WLPOO1 and ferment at

>> YOU'VE GO
BELL'S THIRDf

Pours golden bug
head and yin
nd 1g

)

If you've had a beer you just have to
tell the world about, send your

description, in 150 words or fewer, to
jill@brewersassociation.org.
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The Practical Guide to Beer Fermentation

) By Chris White with Jamil Zainasheff

Yeast selection, storage and handling, fermentation
science, how to set up a yeast lab and a special guide
to troubleshooting.

Available Now!
 shop.beertown.org

Bivwers Pudications
griwiay A Divisioe of the Browen Musocate
Tt "

»

New Equipment Designs for
Fermenters, ;
Bottle Fillers,
and More...

s Crad

smile

www.SturdyEquipment.com
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by Our Readers

Dear Zymurgy,
Who cares if Anheuser-Busch InBev

wants to advertise in Zymurgy? (Dear
Zymurgy, July/August). This complaint
came up in another crafi/homebrew pub
lication recently and I don't understand
the issue. Just because they're the larg-
est beer maker, why should they be
excluded? From what 1 see, the largest
homebrew supply shops also advertise
in Zymurgy. Should they be banned for
being too big? Furthermore, I think a lot
of people would be surprised at some
of the brands A-B InBev is responsible
for importing into this country. Without
them, we'd miss out on some great for-
cign session beers. Finally, their ads in
Zymurgy prevent the rest of us from pay
ing double, triple or more for subscrip-
tions, Publications are having a difficult
time staying afloar—a Budweiser ad or

HumehrewersAssaciation org

lwo per issue is a small price to pay for
this great magazine!

lan Griffin

More Support for Budweiser
Dear Zymurgy,

I have no problem whatsoever with you
accepting advertising dollars [rom A-B
InBev and Budweiser. 1 realize you are
running a business and the awful eco
nomics of the whole thing come into
play, but let’s all put that aside for now.
U.S. macro lagers have had a place in our
culture for decades. It is even a recognized
style. As a homebrewer for over 20 years
and a craft beer drinker from beflore 1
was of legal age, I still love a good, crisp
Budweiser.

I wonder if the ad had been for Yuengling
Lager if it would have sparked as much
controversy. Just because they are
“America’s oldest brewery” and do not
produce the same volume as A-B, are
they to be given a pass, even though
their lager is obviously right up there in
the same style category as Bud? | won-
der il those that drink Yuengling Lager
realize it is a very recent addition to
their portfolio of beers, and was added
Lo increase sales and market share dur-
ing some leaner times. Don't get me
wrong—I enjoy their beer as much as
I do Bud, maybe even more nowadays.

And you are right, A-B contributes very
heavily to many crall beer events and has
helped o support the craft movement in
various ways. | think we all know they could
make some stellar beers if they wanted
to—that's not what they are in business for.

I love the fact that in the most recent
issue their ad was directly across from
the letters to the editor—touché. folks!

Steve Lineweaver
Salisbury, Md.

Bud Ad Makes Total Sense

Dear Zymurgy,

I was a little surprised and disappointed at
the vitriol directed against Budweiser and
Anheuser-Busch in the July/August Dear
Zymurgy section. In fact, T would suggest

that the comments smacked a bit ol beer

snobbery. I'm not sure how A-B is an
“enemy of real beer.” They use the same
basic ingredients in their beers that 1 use
in my homebrewed beers

Maybe it's the fact that they may choose
to brew styles of beer that the letter writ-
ers don’t necessarily like—well, there are
plenty of brewers that brew styles that just
don't appeal to me. Maybe 1 should con-
sider the brewers of all traditional rauch-
bier to be “enemies of real beer.” Sorry, 1
just don’t like the style,

Or maybe it’s the fact that they brew a lot
of beer—mass producers of a product that
doesn't appeal to the letter writers. Then, |
have (o ask, where is the line? How many
barrels per year make a brewer or brewery
an “enemy of real beer?” How big can my
local craft beer producer get belore they
become my enemy?

Since 1 dont know where that line is,
I would like to consider A-B a [ellow
brewer, one that has chosen to support
the homebrewing community by sponsor-
ing cralt beer festivals, educating people
about becer, and advertising in a magazine
dedicated to the art{ul hobby that I love so
much. There are plenty of real enemies to
homebrewing out there, but this company
is certainly not one.

Bob Merz
AHA member and homebrewer

November/December 20100 ZYMURGY
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FROM OUR READERS

Homebrew label submitted by Shane Dubay

Budweiser: Beer is Beer

Dear Zymurgy

With regard to Budweiser, “beer is beer,”
be it Budweiser or some inglorious con-
coction some poor bastard creates in
a garden shed. All may be enjoyed by

someone, As a ]m'tiuipam in certain hob-

bies and sports thal “purisis have a ten-
dency to shun (I'm a USPSA open class
shooter and a mountain biker), 1 accept
and appreciate any and all sponsorship
and support that creates an environment
for the contnuation of those hobbies
and sports. Money, my [riends, makes all

things possible.

I've heen homebrewing since 1994 how

ever. I have also since consumed Budweiser,

Miller, Pabst, and many other “major’

brands when the circumstances call for it.

I'm sure most of you have, too. Everything
has a place and time and all can be appre-
clated equally with the right attitude. |
the members ol

personally do not view the

the brewing community as “enemies,” and
1 have yet to see a display from Budweiser,
or any other major brewer, that they
intend to run your local brewpub out
ol business. In fact, because of the suc-

cess of the smaller brewers, some major

the variety and

breweries have increased
quality of their offerings. This increase in
variety and style offerings allows folks who
would otherwise not have the opportunity
ta experience different styles of beer via
the supermarket. Not all of us have the
availability of a local brewpub. Your local
brewpub is doing good business because
it offers an ambience and experience that

ZYMURGY
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no supermarket beer can replace. But
you (usually) can't throw your local brew
pub in the cooler and head to the moun-

tains, the racetrack or the ballgame.

Thank you, Budweiser, for your support
and 1 hope we can continue Lo count on

vou
P

Brad Lockhart
Pinetop, Arz

Cleaning and Sanitizing

Dear Zymurgy

I read with interest the cleaning and sani
tation articles in the July/August issue of

Zymurgy.

| hrew about once every three weeks. |
ferment in stainless steel, with lid gas-
kets made of clear PVC tubing. For my
situation, the most eflficient, simplest and
environmentally friendly sanitizer is chlo-

rine dioxide

I was surprised that Mr. Herskovits never
mentioned it, and | was dismayed by Mr

Bible's statements about it. Firstly, itis ver)

economical, costing less than 15 cents per
hrew session. Next, the equipment neces
sary is neither complicated nor expensive

and is easily obtainable. [ activate it with

phosphoric acid, so the necessary equip-
ment is: pH paper, a hrown glass vial with
evedropper, a small graduated cylinder, a
shot glass, and a chemical resistant spray
boule, You will only need the pH paper for
the first couple of uses, until you become
familiar with the amount of acid necessary
for your water.

There are a number of reasons why chlo
rine dioxide is superior: it has a very quick
kill time and a broad spectrum of biologi-
cal activity; it is completely odorless and
tasteless if used at proper dilution; it does
not degrade any commonly used tubing
or gaskets; and it is wonderfully conve-
nient. Just spray the equipment and go.

Having used it exclusively now for over
three years with great results, 1 would
never go back to anything else.

]mhn Bell

Pasco, Wash.

Send your Dear Zymurgy letters to jill@
brewersassociation.org. Hey home-
brewers! If you have a homebrew
label that you would like to see in our
magazine, send it to Allison Seymour,
Magazine Art Director, at allison@
brewersassociation.org. (0

-

FROM OUR READERS

Homebrew label submitted by Justin Bullock,
Jerrad Bullock and Isaac Herrera. Their

first IPA won two medals in the st annual
Sonoma Community Center Homebrewing
Competition for Best IPA and Best Overall

HomebrewersAssociation.org
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Photo courtesy of Jarry Siok

Dear Professor,
I was very happy to see the recipe for
Vinnie Cilurzo’s most excellent double

IPA listed in the July/August Zymurgy. It's
been on my list of recipes to try for quite
some time.

That said, T dutifully plugged in the recipe
as listed into Beersmith, and something
appears amiss with the IBU estimate.
While T understand the IBUs listed are
actual and not calculated, even using the
exact alphas as presented in the recipe
lands you at a calculated IBU of 198.3, or
more than double the actual listed.

Now 1 am arrempting to double this
recipe for a 12-gallon batch (10-gallon
net alter hop loss), but still, it seems way
off. I am sure [ missed something vital or
am otherwise doing something wrong, so
I was hoping you might be able to provide
some guidance.

HomebrewersAssociation.org

Cheers,
Ron Ferraro

Dear Ron,

Rare is the beer that can get to 100. Above
that the hop units saturate the brew and
can’t take on any more bitterness, no matter
how much you dump into the brew, unless
of course you add isomerized hop extract.
Se a caleulation of 198 would not be true.
Caleulations are generally accurate to about
60 or 70. Above that you need to pay atten-
tion to technigue and how you hop.

So why keep adding more and more hops?
It does matter, because the intensity of the
hop flavors and aromas comes from oils that
continue to gleefully elevate that hoppy expe-
rience many of us truly appreciate.

Hope this settles things down for the time
heing.

Settling down with an IPA,
The Professor, Hb.D.

Sequel to Heating up in Panama
Dear Professor,

[ have some experience that may help
cool down “Heating up in Panama” (May/

June 2010). | lived in Cairo, Egypt for

seven years and homebrewed the entire

Mystery

\ Beer
- Unless, of co

BOX of BEER

MAGNETS

magnetic labals for your desfl system

= [e==]
m-l:lth“ |

time. Cairo temperatures through the
summer are similar to Panama. My first
attempt at temperature control utilized a
downdralt directed onto the beer from a
wall mounted A/C unit (see photo). Fven
al the lowest A/C settings, this was very
efficient and lowered the temps into the
50s. My f[inal solution was to place the
carboy in a water vat and cover it with an
appropriate beer shirt that extended into
the weak iodophor water. This encour-
aged evaporative cooling and lowered my
fermenter temperature a very predictable
and steady 12 to 14 degrees. | am back in
Alaska now and no longer need to force
the brew fermenting cool.

Jerry Siok
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Dear Jerry,
Thanks for the climatic tip. I'm sure it
will be appreciated by hot weather brewers
everywhere,

Forced to be cool,
The Professor, Hb.D.

Can't Get No Satisfaction

Dear Professor,

Alter brewing lor several years, | cant
seem to capture the flavor, body and
aftertaste on my beers anymore no matter
what the recipe. Ever since | upgraded my
system with the addition ol a recirculation
pump, something has changed. 1 modi-
fied my system to recirculate my mash
solution for improved extraction rates
and better temperature control o enable a
step mashing process. Typically, the mash
water is heated to create a dough-in tem-
perature of 140-150° F, grains are added,
then recirculated through the sparge tank
(filled with heated water) via a cooling
copper chiller immersed in the sparge
tank, then the water circulates back to the
mash tank.

Heat is applied to both the sparge and
mash tanks to achieve the levels of tem-
peratures desired, Extraction rate is 60-63
percent; occasionally as high as 70 per-
cent, but never any better. 1 have extend-
ed my rest periods at 150-155° F for as
long as an hour.

My beer tastes thin without the full flavor
the local microbrewery produces and
particularly on simple blonde-type reci-
pes where it's more noticeable. 1 do have
a problem getting the mash solution up
to 170° F without getting the sparge
temperature extremely hot. | suspect the
grain bed is allowing water to circulate
around it rather than through it so I
started using rice hulls (only see a few
percent in extraction rate). The mash is
stirred several times before the recircula-
tion starts. The sparge time is normally 35
to 45 minutes.

Best regards,
Bill Andersen

Dear Bill,
Sixty percent extraction seems pretty low fo
me. The level of grind could be a factor. The
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waler chemistry could be a factor. In order
to get body back into your beer, recirculating
mash temperatures should be much higher
than where you're at. I'd shoot for 155 to
even as high as 160 in order to get complete
conversion while maintaining body. Mashing
out at 167° F is more usual and some like to
go a bit lower to 165° F.

You've given me a lot of technical informa-
tion, some of which seems not related to your
issue. You want more body. The answer is
simple; higher mash temperatures. Sparge
temperatures between 165 and 170 will get
most if not all of your extract rinsed oul.
Are you getting channeling? If you are, the
channels of flowing liquid could be bypassing
some of your grain. But [ think it’s unlikely,
since you are stirring and have evenly distrib-
uted your grain, Grind your mash a bit finer
for better extraction. Wanna get technical?
Measure the pH and make sure your pH is
not (oo high.

If you try sometime, you might find, you get
what you need,
The Professor, Hb.D.

Late Addition Extract

Dear Professor,

I have been homebrewing for about three
years, | want to learn about full boils and
late addition extract brewing (liquid or
dry malt extract is added late into the
boil) and why some say you cant do
both. Can you please give me instruction?
I can't seem to get 4 straight answer [rom
anyone. Actually | should say everyone
has his or her version. | know this may be
a novice question, but 1 am learning and
beginning to make some good beer.

Larry Sims
lLas Vegas, N.M.

Dear Larry,

Novice questions are a good thing. They help
make you a beyond-novice brewer, though
being a novice doesn’t mean your beer is any
better or worse than an expert’s. Some of the
best beers I've ever had are from beginning
brewers. Really.

Maybe I'm a dinosaur, but | had never heard
of “late addition extract brewing” until you
mentioned it. You've explained that the pur-
pose seems to be “to cut down on carameliza-

tion of the malt and to get more flavor from
the hops.” My beyond-novice neurons were
[firing as my eyebrows were twitching toward
the top of my Jorehead. “What the hey?” |
thought to myself.

Malt extract, whether it’s from syrup, dried
or from your mash, needs a full hour of boil-
ing to help coagulate proteins and trigger
other beer character stabilization. Boiling
extract for less than an hour? I'm thinking to
myself, no pro brewery in the world | know
of does anything like this. If it were a good
idea, they'd be doing it and we’d have heard
about it,

OK, reducing boiling time reduces the cara-
melization of the wort. But unless you're
zapping your wort with a high voltage electric
immersion coil orin direct contact with a high
intensity electric burner, the degree of cara-
melization is rather insignificant. I admit, it
can compromise some of the lightest beers
you might be brewing. But I have a pretty
good flame generated by my propane burner
and brew some very smooth, light Pilsener
lagers with no discernible interference from
caramelization.

“More flavor from the hops?” What kind of
Jlavor? What does “more” equate to? The
downsides fur outweigh the upside. Boil malt
extract wort a full hour. Add a handful more
hops and you're at the same place, arent
you? Yes, the higher the gravity of the boiled
liquid, the less migration of hop character
[rom hops to wort, but “less” is relative. And
I don’t think there’s that much of an advan-
tage—especially in light of the diminished
quality of your beer if you aren't doing a full
one-hour boil of the malted wort.

You can see I'm opinionated on this. I like
to keep things simple and not get led on too
many divergent paths that don't arrive at
better beer.

Not a late addition,
The Professor, Hb.D

Hey homebrewers! If you have a brew-
ing-related question for Professor
Surfeit, send it to “Dear Professor,”
PO Box 1679, Boulder CO 80306-1679;
fax 303-447-2825; or e-mail professor@
brewersassociation.org. W
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" ~ INTRODUCING o
= GUINNESS FOREIGN EXTRASTOUT

Foreign Extra Stout is brewed with generous hops and roasted barley for a bittersweet halam:a &
full-flavored, natural bite. Originally developed for global export, the higher hop rate allowed this Stout to
survive over long journeys. GUINNESS® Foreign Extra Stout is currently enjoyed by millions of people around
the world and for the first time this October, it will be available in the United States. You can find Forelgl
Extra Stout where beer enthusiasts congregate.

ABY: 7.5% [BU: 65 SRM. 66
PLEASE DRINK RESPONSIBLY.

GUINNESS Foreign Extra Stout. @2010 Guinness & Co. Imported by DIAGED - Guinness USA, Norwalk, CT.
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from ONE warehouse, on ONE pallet!

North American Distributors for Thomas Fawcett & Sons, Best Malz and Malteries Franco-Belges

N

16 Beeman Way, Champlain, NY « Toll-Free: 888-368-5571
Local/Outside US: 518-298-8900 « www.countrymaltgroup.com

"

Mid cou.na*“l‘g Supply

334 West Armory, Chicago, IL « Toll Free: 866-428-1438
Local/Outside US: 518-298-2300 - www.countrymaltgroup.com

Bairds Malt - Barrel Mill Wood Infusion Spirals - Best Malz - Canada Malting - Dark Candi Belgian Candi Sugars
Five Star Chemicals - Gambrinus Malting - Hop Union Hops - Malteries Franco-Belges
010 Brewer's Grains - Thomas Fawcett & Sons

ZYMURGY  NovemberTecember 2010 HomehrewersAssocintion, org
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Old Ales and Winter Warmers

ld Ales encompass a broad category

l.'.

ol malty, English strong ales. Winter

Old Ales, though they are usually on the

lower end ol the scale in terms of alco
holic strength. UK Winter Warmers rare-
ly exceed 6-percent alcohol by volume

Modem old a

the descendants ol stock ale, sometimes

can in turn be considere

which was often blended

ker beers to fortify them

called stale,

INTO newer, wea

The hieh-eravits wenine heet were
Lhese mgn-gravily Keeping bDeers were

sometimes consumed at Tull stren

a significant period of aging, which is

perhaps how they came to be known as
Old Ale.
since sanitation methods were

modem
unknown in the early days ol stock ale,

many were aged in unlined wood barrels

or tuns and developed lactic sourness

- Brettanomyces character despite their

relatively high (1.060-1.090 O.G.) alco-
holic strength. Some modern commercial

11ably Gales Prize Old Ale

examples.

ilar flavor

D DIINg about a sit

profile and carry forward these traditional

“stale” flavors,

I'he majority how-
still a exhib
it a clean, maly extra

AMERICAN HOMEBREWERS
ASSOCIATION CLUB ONLY
COMPETITION

Strong Ale

Entries are due November 30. Judging will
be held December 4. Entry fee is $7. Make
checks payable to American Homebrewers
Association,

Entry Shipping:

AHA COC

Armour Unsderfer Engineering
13456 SE 27th PI, Suite 200
Bellevue, WA 98005

Hosted by Jim Brischike and the Greater
Everett Brewers League of Everett, Wash,,
this competition covers BJCP Category |9
styles. For more information, contact Jim
Brischke at j.brischke@comcast.net.

conditioning time can develop sherry

or port-like oxidation, dried fruit and

caramel overtones, and a subtle but pres-
ent alcoholic warmth. Toasted nuts and

molasses may

also be present in the aroma

1 De ll'..-tlf_';. sweel

and flavor. Balance ca

9 At icon Briewors Guikd's distance lerning progrums moke it possible ta get on industry recognized qualfice:

b grving up your ull-firem job. Uik troxh

J prog the Guild uses octual dossmom

Hechias 56 VD) ot sl showws e sieaming vidao. Th course mosarials inchoce 50 lactures, Fleve i the suenmer
ol 2007, fosturing 20, brewers ans indusiry related profonsionos from off over the LIS Crah Brawing indusiry:
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Old Ale

INGREDIENTS
for 5.25 U.S, gallons (19.9 liters) with a
4-gallon (15.1-liter) boil

3 cans (9.9 Ib or 4.5 kq)
Coopers Light Malt
Extract

0.51b (0.23 ka) Blackstrap
Molasses

0.75 Ib (0.34 kg) Crystal Malt
(80 °L)

0.5 Ib (0.23 kg) Victory Malt
(25 °L)

0.25 Ib (0.113 kg) Special B
Malt (120 °L)

1.75 oz (50 g) UK Target hop
pellets, 11.0% a.a.
(60 min)

0.75 tsp (3.6 g) Irish Moss
(15 min)

3 or 4 packages Wyeast 1028 London
Ale yeast or

White Labs WLPO13
London Ale yeast
Coopers drops, or 2.0
to 2.8 oz (57 to 80 q)

corn sugar for bottling

Original Specific Gravity: 1.0/4
Final Specific Gravity: 1.018
IBU: 54

ABY: /4%

e

(™
g
SO MANY
BEERKITS!

NORTHERN BREWER

HOMERRTW SUPPLY =

ZYMURGY Movember/December 2010

Brewsaver Shipping

DIRECTIONS

Start with 0.75 gallons (2.8 L) of filtered
water, Place the 1.5 Ib (0.680 kg) of grains
in a grain bag and steep the grains at 150°
F (66° C) for 30 minutes. Remove the grains

thea

and strain the liquid from them. Rinse
grains with hot water and bring the volume
to 3.0 gallons (11.4 L). Heat the water to
ing, then turn off the heat, stir in the
extract and blackstrap molasses and top up
with water to 4 gallons (15.1 liters). Bring to
a boil and add the hops. Boil for 45 minutes
and add the rehydrated Irish moss. Boil for
15 minutes, and remove from heat. Cool
the wort, then pour into fermenter with
enough pre-boiled cool water to make 5.25
gallons (19.9 liters). Aerate and pitch yeast
when the temperature drops to 65 to 68° F
(18 to 20° C)
a week or two or until fermentation
has subsided. Rack the beer into a
sterilized secondary fermenter to condition
for two to three months. Prime with 2.0 to
2.8 oz (57 1o 8O g) corn sugar at bottling,
for a carbonation of approximately 1.8-2.0

bol

Ferment at 67° F (19

volumes of CO,.

Bottle carbonation may take more than a
month due to the high OG. After the heer is
carbonated, store cellared or refrigerated for
up to a year or more. Allow some bottles to
mature for 12 to 18 months

3 ,' . T
NEW SALE
EVERY TUESDAY

northernbrewer.com

ST.PAUL, MN MILWAUKEE, Wi

814

800-681-2739

to somewhat dry. Well-modified English
pale malt usually makes up the majority
of the grain bill in Old Ales, with caramel
malts and other specialty malts in lower
quantities. Dark or roasted malts should
be used sparingly in Old Ales, as too
much roastiness or black malt character
would be considered inappropriate

With Winter Warmers, dark caramel
black patent and chocolate malts are not
uncommon, especially in UK versions,
but should still not be used to the point
where they contribute a stout or porter
roasty character. Much ol the color can
also be developed [rom kettle caramel-
ization. Age and oxidarion may further
darken these beers. Color can therefore
be as high as 22 SRM, and as low as 10.

Hop character should be muted, with
aroma and [lavor making little to no
impact, and kettle hops providing just
enough hitterness to balance or partially
balance malt sweetness., While the uppet
end of the bitterness scale for this style
is quite high (30-60 IBUs), it should be
noted that hop bitterness should lollow
original gravity.

Adjuncts may also be used, both in the
lorm ol brewing sugars and starches,
o boost alcoholic strength (6-9 percent
ABV) and perhaps lighten body as well
These beers olten exhibit a warming alco-
hol presence. Like barleywines, Old Ales
were traditionally mashed at higher tem
peratures to encourage higher linishing
gravities (1.015-1.022), although many
modern old ales, particularly Winter
Warmers, can taste quite dry. This may
be due more to dark malis in the grain
bill and alcohol content than attenuation.
jritish ale yeast with relatively low atrenu
ation should be used to reach the target
linishing gravity range (1.015-1.022).

Amahl Turczyn Scheppach is a former
craft brewer and associate editor for
Zymurgy, and now brews at home in
Lafayette, Colo. v

lHomebrewersAssociation.org




Start brewing from the TopTier!

Brew with John Palmer, Jamil Zainasheff,
and John Blichmann at your home brewery!

Buy a TopTier™ stand before Jan 31, 2011 and you'll be entered into a drawing that will bring
John, Jamil and John to your home brewery where they will help you brew with the new gear!
Check out BlichmannEngineering.com or TheBrewingNetwork.com for details!

JOHN JAMIL JOHN -
PALMER  ZAINASHEFF  BLICHMANN TopTier™
win! Modular

Brewing

BLICHMANN] ‘Yibewne =

INETWORK K

- J r
o f\\'e fport
X

A note to home beer and winemakers: .CROSBY & BAKERLtd

You can browse the full (unpriced) Croshy & Baker catalog

SERVING THE INDUSTRY FROM:

* WESTPORT, MA ¢ ATLANTA, GA
be ordered for you by your local retailer from one of + AND NOW Sart LAKE City, UT

our 3 warehouses across the United States. RETAILER INQUIRIES ONLY: 1-800-999-2440

by visiting www.Crosby-Baker.com. Anything you see can

mber 2010 ZYMURGY
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