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"It tasted just as good -
if not better - than 

many a pint I've drunk 
in London pubs." 

Richard Neill 
'Weekend Telegraph' (April 99) 

"I wouldn't have 
believed that a kit beer 

could be so good" 
Roy Bailey - Beer Correspondent 

CAMRA's 'What's Brewing' magazine (April 2000) 

"It resulted in as good 
a home-made beer as I 

have ever tasted" 
Maximum 5-point rating in kit review 

'B izarre' magazine (September 99) 

This man is a dedicated brewer. But he also loves to play tennis. 

More and more his brewing was keeping him at home when he wanted to be out in the sun. 
Then he discovered Smugglers Special Premium Ale, Old Conke1wood Black Ale and Midas 
Touch Colden Ale - the Premium Cold range of brewkits from Muntons. 

Because we use only the finest English 2-row barley and water, our kits give the 
kind of results you expect from full grain mashing. The only difference is our 
beers come in a can and are whole lot more convenient and easy to use. 

Since switching to kits our man's game has gone from strength to strength. 
With Premium Cold, he's still proudly brewing beers that taste easily as 
good as his full mash brews. But Premium Cold saves on time, cost, grief 
and inconsistent results . 

If you've been a slave to full grain mashing, don't be! Serve up a winner 
every time with Premium Cold, from Muntons. 

Ask for Muntons Premium Gold at your nearest brew store. 
A WOR LD O F DIFFER ENCE 

www.muntons.com/premiumgold 

GRAIN MALTS • LIQUID MALTS • SPRAY DRIED MALTS • BREW KITS • PLAIN & HOPPED MALT EXTRACTS 
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Yes, it's a great hobby but surely there's more to 
life than homebrewing? Beer lover Roger Bacon 
comes clean and admits to using kits. 

I 
confess! Those empty kit tins 

you saw in the trash were 

mine. But do you know 

something? The beers tasted 

great! Maybe it's years of 

thinking the only way to a mas­

terful brew is the hard way - full 

grain mashing. Maybe I was just 

kidding myself. But somehow I 

·don't think so. They just tasted 

really, really good. 

It all started when I snuck into 

my local home brew store a 

month or so back. I was there to 

buy my usual mash grain but I 

committed the ultimate sin. 

Maybe it was the attractive pack­

aging that lured me. Before I 

could stop myself I was busily 

reading the notes on a Midas' 

Touch Golden Ale Kit from 

Muntons. And it all sounded so 

easy and delicious. And my life 

had been so complicated of late. 

OK call me weak willed but I just 

thought "do it! If it turns out 

bad, no one will ever know." My 

ordeal wasn't over. The next 

thing I had to do was try and 

convince Brad, the store owner, 

that the kit was for somebody 

other than me. See, Brad is a 

member of the same brewing cir­

cle as my father and the last 

thing I wanted was a vicious 

rumour about my brewing antics 

reaching dad's ears! But even 

Brad reckoned the kits were 

great. He told me he'd been 

using them for the past two years 

and he thought the whole range 

tasted superb. 

Now I was really confused. If 

guys like Brad were using kits 

then surely they must be OK. 

So as soon as I got home I had 

a quick look at the instructions 

and decided to get the brew 

underway. It was so easy. I put 

the cans in some hot water to 

soften the concentrated wort 

inside. While this was happening 

I boiled up 6 pints of water, steril­

ized my fermenter, mixing spoon 

and jug. I added the boiled water 

to my fermenter, added the con­

tents of the cans (which poured 

in easily) stirred them together 

and then added a further 34 

pints of cold tap water. When this 

was fully stirred I added a sachet 

of Premium Gold Yeast, sealed 

the lid of the fermenter and that 

was it. It took no more than 

twenty minutes from start to fin­

ish. I remember thinking "This 

will never taste any good, it's 

just too easy." 

How wrong I was. A few days 

later I lifted the lid and was 

greeted by the warm, sweet 

smell of a quality brew in the 

making. Years of mash brewing 

had taught me the signs and 

every good brewer knows when 

something exceptional is 

developing. 

Now I was beginning to get 

very excited about the Midas' 

Touch Golden Ale that gurgled 

like a baby in my fermenter. 

After two weeks when all was 

still, I carefully transferred the 

wort into the barrel. The beer 

was already a gorgeous rich gold­

en color and it had a delicious 

aroma of bitter hops and top 

quality English malt. But I still 

had to wait. I killed time by read­

ing. I took my wife to the movies. 

I helped the kids with their 

homework! I was a free man and 

yet I was obsessed with the con­

tents of that barrel. It was like 

being a convict counting down 

the days to freedom. 

And then the day came. It was 

ready. All was quiet. I'd selected 

my favourite tasting glass from 

the kitchen and made my way to 

the basement where my Midas' 

Touch Golden Ale was waiting. I 

polished my glass, held it under 

the spout and opened the tap. 

The sound of the beer as it 

foamed from the spout was soft 

yet energetic. As the glass filled I 

could see the beautiful golden 

color collecting at the bottom of 

the glass as the bubbles rose to 

form a creamy head. I closed the 

tap and held the brew to the 

shaft of light that fired into the 

room. The beer was clear and 

bright and I could wait no longer. 

First my nostrils were met by an 

intoxicating hoppy aroma. Then 

my lips met the soft caress ofthe 

creamy head and I was fully 

rewarded with the delicious taste 

of the beer itself. The clean, 

malty sweetness was beautifully 

balanced with bitter hops. The 

beer was light yet strong, delicate 

yet decisive and wholly refresh­

ing. I stopped drinking and as I 

admired the color once again I 

was astounded by a wonderful 

aftertaste that glowed from the 

back of my tongue. Kit or no kit 

this beer was something very spe­

cial indeed. I beckoned my neigh­

bor over from his yard. "Try this 

Tom" I said. "Wow" he said, "I 

haven't tasted beer like that for 

years. Is it your father's recipe?" I 

did not answer him. I just smiled 

and poured us another glass. 

A WORLD OF DIFFERENCE 

Cedars Maltings, Stowmarket, Suffolk, IP14 2AG England Tel (+44) (0) 1449 618333 Fax (+44) (0) 1449 618332 email sales@muntons.com 

website www.muntons.com 
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So Many Beers, 

So Little Time ... Here's 

a perfect way to enjoy the finest, 

hard-to-find brews in the world! 

Beers from America's best brewpubs­
previously available only on draft at 
the pubs themselves-brought to you 
via our exclusive arrangement. Beers 
are selected for their quality and 
distinctiveness-as well as limited 
availability. Choose every month or 

every other month delivery. Prices begin at $13.00 a month. 

Membership includes: 
12 bottles each shipment 

• The Taphouse (newsletter} 

Michael Jackson travels the world in search 
of great beers and brings them to you. 
Unavailable in the U.S. except through this 
club, delivered to your doorstep every month 
or every other month. Prices begin at 
$17.50 a month. 

Membership includes: 

• 12 bottles each shipment 
• The Real Beer Tour Guide (newsletter} 

• An online Members Only area to 
compare tastings with other members 

\\ -)~ Michael Jackson's 

~ ~Great Beers 
__.:::,~ B [of. eg1um 

Montllly Gourm rt St lrctious 

If you don't have time to tour the 
great breweries of Belgium, let us 
bring them to you. Due to limited 
production, this exclusive club is 
limited to 5,000 members. Reserve 

your membership now. Enjoy every month or every other month delivery. 
Prices begin at $25.00 a month. 
Membership includes: 

12 bottles each shipment 
• The Great Beers of Belgium Fomm 

(newsletter} 
• Bier Passion Magazine Subscription­

dedicated to the beers of Belgium 
• An online Members Only area to 
compare tastings witl1 other members 

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

Thirsty yet? Join any club now and receive an 
autographed copy of Michael Jackson's Great 
Beers of Belgium! BE SURE to mention Special 
Offer Code BYOBOOK0801 for phone orders, or 
type in the code (step 5 in e-store) for web orders. 

~ www.realbeer.com 
~ 888-380-BEER 

Be sure to check out the current selections in our Rare Beer Store 
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C 
hris Graham, the president 
of Fermentap in Concord, 
California, is a valuable 
new member of the BYO 

review board. Chris started brewing 
eight years ago in school when a tbend 
bought him the most basic of basic 
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H 
orst D. Dornbusch was born 
and raised in Dusseldorf, 
Germany, where he grew up 
on a wonderfully sustaining 

diet of traditional altbier, rye bread, 
sausages and spicy mustard. In 1969 
- by then a student of 22 with a 
Fulbright grant in his back pocket -
he chucked the familiar comforts of 
home and boarded a boat for a voyage 
across the Atlantic Ocean to North 
America. He started homebrewing as 
much out of nostalgia as out of neces­
sity. "If you wanted a decent beer in 
North America in those days, you had 
to make it yourself," he says. 

homebrew kits. He soon fell in love 
with the hobby and proceeded to make 
some of the worst beet: ever imagin­
able . Eventually a passion for the 
process and the subsequent connec­
tions with knowledgeable homebrew­
ers quickly turned his beer around. 

Chris worked in five different 
homebrew shops, from San Francisco 
to Seattle , on nights and weekends to 
expand his experience in the hobby. In 
addition to moonlighting at homebrew . 
shops, he worked at a local brewery, 
eventually getting the chance to help 
build the brewhouse. He helped brew, 
design recipes and, most importantly, 
acted as a tasting consultant at E.J. 

C 
hris White, Ph.D. founded 
White Labs in 1995 after 
conducting years of research 
and development on an 

entire library of brewers yeast strains 
from around the world . Chris received 
an undergraduate degree in biochem­
istry from the University of California 
at Davis, where a course in brewing 
and malting science led by Dr. Michael 
Lewis inspired him to start brewing. 
He relocated to San Diego for graduate 
studies in biochemish·y and started 
homebrewing regularly. 

Chris' doctoral thesis focused on 

In 1995, after a 20-year career in 
broadcasting and publishing, Horst 
founded a small microbrewery in 
Massachusetts . In 2000, he won a 
bronze medal for his altbier at the 
Great American Beer Festival in 
Denver, Colorado. 

Horst is the author of two books in 
the Classic Beer Style Series by 
Brewers Publications: "Altbier" (1998) 
and "Bavarian Helles" (2000) . He also 
wrote "PROST! The Story of German 
Beer" (Brewers Publications, 1997) . 
Horst lives and brews in Manchester­
By-The-Sea, Massachusetts. His fea­
ture story on hops begins on page 32. 

Phair Brewery in Concord, California. 
With an aptitude for being a gear­

head , Chris quickly gravitated toward 
equipment.Three years ago, at the age 
of 24, he acquired Fermentap from Jim 
Martin and found his own niche in the 
homebrew world. Fermentap is a sup­
plier of innovative brewing products, 
such as the Fermentap Valve Kit. His 
company has now grown to distribut­
ing and manufacturing equipment and 
supplies for both homebrew shops and 
breweries . 

When not working, which we hear 
he does all the time, Chris loves to 
mountain bike , wakeboard recklessly, 
and - oh yeah -brew. 

developing high cell-density growth 
techniques for an industrial yeast 
strain. Combining his research with his 
love of craft brewing, Chris developed 
a process to grow pitchable quantities 
of liquid brewers yeast. White Labs 
now provides high-quality, concentrat­
ed, liquid brewers yeast to breweries 
and homebrewers worldwide. 

Given his expertise, Chris was a 
perfect choice to write "Round it Up," a 
how-to article on collecting yeast from 
beer bottles. This can be tricky, but Dr. 
White's tips make it easy. His story 
starts on page 28. 





Dear D r. White, 
I want to thank you for vtstUng 
our brew shop. It was really great 
to sample some new brews and 
the session was very infonnative . 
However, it got me thinking 
abou t dry beers. What makes a 
beer or yeast dry? And does that 
mean if it's not dry it's therefore 
sweet? 

B ill Hudson 

Hi B ill, 
A dry beer is one that has less 
residual sugar levels in the final 
product. Yeast consume wort 
sugars in a specific order, w1til the 
relatively large sugar maltotriose 

. is left. Some strains can 'ferment 
this sugar better than others 
strains . A s~rain or combination 
of yeast strains that ferment a 
large percen tage of the sugars w ill 
produce a dry beer. An 
attenuation of 80% will produce a 
drier beer then one that has an 
attenuation of 65%. If you want a 
dry beer, chose a yeast su·ain that 
has a high apparent attenuation 
n umber, like White Labs' 
California Ale or German L~ger. 

Chris White, Ph.D. 
P resident , White Labs 

Email your questions to us at 
askdrwhite@whitelabs.com. If 
your question is selected for 
our next ad, we'll send you a 
free White Labs "Brewer's" hat. 

W.:HITE LABS 
PURE BREWERS YEAST 

8 8 8-5YEA ST5 
www-. w hitelab s. com 
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A De Koninck clone with minor tweaks 
inspires a reader lette1: 

Clone Success 
I came back from Belgium about a 

month ago and my De Koninck clone 
("Dubbel Vision," November 2000) is 
smoking! I tweaked your recipe a bit 
to use the ingredients I had available. I 
went with 70 percent pilsner malt, 26 
percent Munich (it was supposed to be 
Vienna, but I didn't have any), two per­
cent Special B (instead of chocolate 
malt) and two percent wheat (the last 
four percent is my own twist on the 
ingredients) . I used three additions of 
Saaz hops for a total of 24 IBUs, soft 
water, and White Labs WLP550 
(Belgian Ale) yeast. I have had a pro­
fessional brewer and several judges 
tell me it was very good and close to 
the real thing. It was one of the best 
beers I've ever made and I will contin­
ue to clone tltis one for a long time. I 
just thought you would like to know. 
Thanks for the great article. 

Chris Baas 
Midland Park, New Jersey 

Formula Revised 
Help me out! I haven't been to 

school in quite a few years. I can't 
seem to work the formula for convert­
ing Plato to specific gravity that I found 
on your Web site. I'm trying to convert 
12 degrees Plato to specific gravity and 
it keeps coming out to SG 

1260.04539117, which is not even 
close to the 1.04838 number quoted. 
What am I doing wrong? 

Erik Moe 
via e-mail 

You 'll be happy to know that there 
is nothing wrong with your math skills 
and you don 't need to go back to 
school. There was a mistake in the 
formula on ow· Web site. (It has since 
been fixed!) The correct formula is: 
{Plato/{258. 6-{{Plato/258.2}*227.1)}+ 1 
= specific gravity 

Here's an example based on the 
numbers you mention above: 

{12/{258.6-({121258.2)*227.1)}+1 = SG 

(12/(258.6-(0.04648*227.1)}+1 = SG 

{12/{258.6-10.5546)}+1 = SG 

{121248.0454}+1 = SG 

{0.04838}+1 = 1.04838 = SG 

Keg to Kettle 
I have two quick questions. The 

first one concerns a homebrew setup 
that was featured in your Summer 
2001 issue. In reference to the picture 
you published in "Pot Shots" of 
Christian Thoreson and his brew ket­
tles, I would think that brewing with 
gas burners in a small cabin would 
raise the fears of carbon monoxide poi­
soning. I was reading through "Brew 
Ware" (Storey Communications, 1996) 
and authors Karl Lutzen and Mark 
Stevens recommended all brewing be 
done in a garage with the doors open. 
Do you have any thoughts on this? 

My second question is : I would like 
to transform a beer keg into a brewpot. 
I have talked to the distributor and he 
has no problems selling me one for the 
price of the deposit. How can I tell 
which ones are stainless and which are 
not? Thanks for listening and I really 
enjoy reading your magazine. 

Thomas Pavlock 
Kane, Pennsylvania 

When operating a propane bumer 
indoors, ventilation is certainly a seri­
ous concern. Brewing in a garage with 
the doors open is one safe way to brew 
inside. A carbon monoxide detector 
located in your brewing room would be 
another good investment. 

The featured homebrewer in "Pot 
Shots," Christian Thoreson, replies: "I 
have double doors in the front of my 
brew room and windows on each side. 
I open the doors and the windows in 
the summer and tum on the fan under 
one window to force cross-ventilation. 
In the winte1; I open both windows and 
turn on the fan for cross-ventilation. 
My brewery probably gets more air 
than a garage with the doors open. /fit 
is a nice day, I just move everything 
outside to the deck. " 

Regarding your keg questions: We 
published a "Projects" article in our 
September 2000 issue called "From 
Keg to Brew Kettle." Check it out for 
step-by-step conversion instmctions. 

Most kegs today are made of stain­
less-steel. There might be a few alu­
minwn kegs out there, but they should 
be easy to spot because they will have 
thousands of tiny pock marks on the 

"From Keg to Brew Kettle" (September 
2000) gives the lowdown on conversion. 
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exterior from corrosion. Stainless kegs, 
on the other hand, have a uniform, 
gray-silver appearance. Although they 
may be dented, a stainless keg should 
not have any pits on the exterim: 

A more important issue involves 
the distributor's right to sell a beer keg. 
According to Bob Sulier of SABCO 
Industries: "Beer distributors do not 
own beer kegs. They simply assume 
custody and control over the kegs. 
Breweries own the kegs and the dis­
tributor has no legal right to sell a 
brewery's property. The deposit is only 
to encourage the return by the beer 
purchaser and is not even close to the 
real purchase price of a keg, which 
now can be as high as $80 new. 
Certainly, the owner (the brewery) 
should set the price, not the distributm: 

Damaged or not, the distributor 
slwuldn 't be the one deciding if a keg 
can be salvaged. Brewery owners for­
ward unusable kegs to repair vendors, 
like SABCO, for reconditioning. To get 
to the point, alllwmebrewers should be 

sure to buy their beer kegs from a legal 
reseller of kegs. " 

Homebrew Sabbatical 
I'm lucky enough to work for a 

company that gives me a two-month 
paid sabbatical every seven years. 
Mine's coming up and I'm beginning to 
look into taking a brewing class for 
part of the time . I am already aware of 
the major brewing programs (such as 
the Siebel Institute in Chicago or the 
University of California at Davis), but 
most of those courses seem to be for 
people who want to get into the busi­
ness and they last a semester. And they 
also seem to be on the expensive side. 

Can you recommend some other 
brewing courses that are available in 
the U.S. or abroad for the homebrew­
er? I think a review of brewing courses 
and homebrew vacation packages 
would make an excellent and worthy 
topic for an article in Brew Your Own. 

Nils Hedglin 
Sacramento, California 

For starters, contact all of the 
lwmebrew supply shops in your area to 
see if they have any courses (or would 
be willing to offer one-on-one instruc­
tion). Also, community colleges some­
times have elective courses in home­
brewing. Another option: The American 
Brewers Guild in Woodland, Califomia 
offers Internet-based correspondence 
courses in brewing. The high-level 
classes are intended for pro brewers, 
but a homebrew class is in the works 
for next yew: Call the ABC at (800) 
636-1331 or check out its Web site at 
www. abgbrew. com. • 

Write to Us! 
Brew Your Own is always 

happy to receive feedback, both 
negative and positive. So send us 
your compliments and criticisms, 
insights and evaluations, or stories 
of homebrew failure and success. 
E-mail all correspondence to 
edit@byo. com .. . or send regular 
mail to 5053 Main Street, Suite A, 
Manchester Centm; VT 05255. 

.. CRosby & BakeR 
- rhe Besr of All WoRlds .. 

Distributed in the US by: 
(wholesale inquiries and retailer referrals only) 

RJ 
Spagnol's 

MuntonsM~ 

CROSBY & BAKER LTD 
We Serve the Winemaker & Home Brewer 

1-800-999-2440 
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brewer profile 
Humble Beginnings • David Reaser • Bethlehem, Pennsylvania 

Our brewing process kept 
improving and we were mak­
ing equipment all the time. 
(We were always working on 
a new and improved wort 
chiller.) By the time we got 
our system up and running to 
full capacity, the weather had 
turned cold and snowy. We 
weren't about to let weather 
stop us, though, so we moved 
our entire operation to Ray's 
enclosed patio. (Ray's wife 
loved us until we started reg­
ularly staining the rug with Dave operates his handy-dandy tnHJ-ti.P.rP.·rl 

brewing system in his garage/doghouse/brewery. 
nasty boilovers.) We froze out 
there and often had to chip ice 

off of our equipment. 

0 
ur adventure began in April 
2000. That was when my 
neighbor, Ray, and I began 
our homebrewing hobby in 

my driveway. I'm a cop and Ray had 
just retired from his job at a liquor 
store. We both live in Bethlehem, 
Pennsylvania (about 50 miles north of 
Philadelphia). We purchased our first 
beginners' kit and made an English 
brown ale . Of course, we thought our 
first batch of beer was awesome (our 
wives weren't quite as impressed) and 
tllis drove us deeper into the wonderful 
world of homebrewing. 

One of our first challenges was 
naming our beloved ale. We sat in the 
driveway pondering the question and 
sipping our homebrew. Meanwhile, our 
wives were inside the house discussing 
how we looked like jackasses out there 
in the driveway. Thus, the name 
"Jackass Ale" came into existence. 

We graduated to our first all-grain 
ale by July and almost cried when we 
had to use it to water the shrubs just 
three weeks later. This didn't stop us. 
Through reading, research and har­
rassing more experienced people , we 
finally got the process down and start­
ed to enjoy some consistent success. 

These hardships didn't dampen our 
enthusiasm and only led to a new level 
of commitment. We decided that we 
needed our own brew room. The best 
spot seemed to be the the "storage and 
dog" room in the back of my garage. 
(The dog didn't care.) By February we 
had started construction on the "Lewis 
Avenue Brewery." Our wives were con­
vinced we didn't know what we were 
doing. My wife was especially alarmed 
when I had to shut off the water to hook 
up the sink and no one could take a 
shower for a whole day. 

Despite the ongoing doubt of our 
loved ones, the brewroom is now com­
plete and we are brewing some excel­
lent beers. Since Ray is retired, he has 
become the head brewer. Our favorite 
beers are an oatmeal stout and a Czech 
lager. We even have a speciallagering 
refrigerator. 

We brew twice a month, strictly all­
grain, in 10-gallon batches. We also 
nlill om own 55-pound bags of grain. 
This provides us with plenty of home­
brew to share with our friends - and 
om wives actually like it, too. Tllis truly 
has been an adventure and it will con­
tinue to be for a long time! 

reader recipe 

Bannockburn Amber Ale 
(5 gallons, all-grain) 
OG = 1.065 FG = 1.016 IBUs = 40 

I call this brew Bannockburn 
Amber Ale in honor of the battle in 
which King Robert the Bruce 
secured Scotland's independence. 
It's not a completely traditional 
Scotch ale but it's close enough. 

Ingredients 
1 tsp. gypsum 

Michael W Martin 
Canton, Texas 

7 lbs. two-row pale malt 
1 lb. crystal malt (60° Lovibond) 
3 oz. chocolate malt 
1 lb. old-fasllioned oatmeal 
1 lb . golden brown sugar 
9 AAU Northern Brewer hop 

pellets (1 oz. of 9% alpha acid) 
lf2 tsp. Irish moss 
Scottish Ale yeast 

(Brewer's Resource CL-200) 
3f4 cup priming sugar 

Step by Step 
Add 1f2 tsp . gypsum to 12 

quarts of water and heat to 130° F. 
Stir in crushed grains and oatmeal. 
Adjust temperature to 120° F and 
hold for 30 minutes. Raise temper­
atme to 135° F and hold for 15 
min. Raise temperature to 152° F 
and hold for 90 nlin. or until con­
version is complete . Raise temper­
ature to 175° F and hold for five 
min. Sparge grain with 5 gallons of 
water with lf2 teaspoon gypsum 
added and heated to 160° F. 

Bring to a boil and add brown 
sugar and hops and boil for 45 min. 
Add lf2 tsp. Irish moss and boil for 
15 more nlin. Remove from heat, 
cover and let sit for 20 min. Chill 
and strain wort into a carboy, add 
yeast starter and attach airlock. 
Ferment until complete. Prin1e and 
age for 4 to 6 weeks. 
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homebrew club 

Club Cerveceros 1 060 

I 
N 1997, I WAS IN DALLAS, TEXAS, 
and it was there, for the first time, 
that I heard about beer being made 
at home. As soon as I learned this, I 

went to a shop to buy a kit. Back in 
Buenos Aires, I prepared my first batch 
and kept some of the yeast with the 
idea of making a new batch, but this 
time with an all-grain recipe. 
Homebrew ingredients and informa­
tion about brewing was hard to come 
by in Argentina at that time. 

After that first experience, I got 
together with a friend, Ulises Martinez, 
and worked on getting homebrewing 
ingredients and spreading the word 
about homebrewing in our country. 
Getting the ingredients was a real 
adventure. We already had a crop of 
yeast that I had saved. We obtained 
hops from a quality controller in a big 
brewery and, fmally, we got some malt 
through the generosity of a person we 
knew who worked in the port of 
Buenos Aires. We would go at 5 in the 
morning to get it before his boss came. 

reader tip 

• Buenos Aires, Argentina 

Once we secure~ the ingredi­
ents, we began to brew beer 
with varying results. We got 
advice through the Internet 
because the brewpubs in our 
country, all four of them, 
wouldn't help us out. 

To spread the information 
we had, we started a Web site 
to share our adventures with 
anyone who was interested. 
Nearly every day we would 
receive e-mails with questions 

and gradually we grew in number. In 
February of 2000 we had our first club 
meeting at a new brewpub that was 
opening. There were only six of us, 
including two professional brewers 
who were willing to give advice. 

The group grew quickly. There 
were people who were new to this 
hobby and others who had been pro­
ducing beer any way they could. We 
met every two weeks. Eventually, we 
had more than 80 homebrewers and 
had to divide into two levels, advanced 
and beginners. 

We fmally found companies to sell 
us ingredients in small quantities. We 
can only get pilsner malt and Cascade 
hops, but we have biologists in our 
group that help with yeast. The Club 
Cerveceros 1060 now has 200 mem­
bers and a new brewpub is opening in 
Argentina each month. This lets us 
know that we are walking along the 
right path. Our Web address is 
www.cerveceros1 060.com.ar. • 

-Leonardo de Almeida 

HERE'S A HELPFUL HINT TO REDUCE LAG TIME: Place ice in the bottom 
of your plastic fermenter, then pour your hot wort onto the ice. You can then 
adjust the water temperature by adding cold, hot or tepid water to make up 
the rest of the five gallons. With this method, the wort is cooled in less than 
two minutes. I've used this trick for years without any problems. I use a total 
of 1-lfz gallons to 2 gallons of ice. Note: It's best if the water is pre-boiled 
before you freeze it. And don't try this in a glass carboy. It could crack. 
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Tom O'Connell 
Ronkonkoma. New York 

homebrew calendar 

OCTOBER 6 

All About Beer's 6th Annual World 
Beer Festival; Durham, North 
Carolina 

Held at the Durham Athletic 
Park, this festival features 300 
beers from 100 breweries around 
the world, homebrew demonstra­
tions and live entertainment. For 
tickets and information call (800) 
977-2337. 

OCTOBER 13 AND 14 
9th Annual Grand Old 

Portsmouth Fall Brewers Fest; 
Portsmouth, New Hampshire 

This fall festival includes tast­
ings from New Hampshire micro­
breweries and brewpubs, a New 
England Homebrewer of the Year 
contest and a homebrewing com­
petition. For more information 
call (603) 422-7503. 

OCTOBER13 
1Oth Annual Great Eastern 
Invitational; Adamstown, 
Pennsylvania 

Taste 40 different styles of 
beer from 20 microbreweries and 
brewpubs in the Stoudt Brewing 
Company's beer garden and feast 
at the "Best of the Wurst" German 
buffet. Call (717) 484-4385 . 

OCTOBER 19 AND 20 
18th Annual Dixie Cup Homebrew 
Competition; Houston, Texas 

"La Copa Dixie" is sponsored 
by the Foam Rangers of Houston. 
Open to all homebrewers, ribbons 
will be awarded in 40 categories. 
Special category: "Beers that 
Burn Twice." For information, 
call (713) 956-8438. 

Join the Homebrew Nation! 
Send your homebrewing stories, 

tips, recipes and events to 
edit@byo. com. If we publish your tale, 

we'll send you. our cool new 
Euro-style BYO bumper sticke1: 



Pumpkin Beer 
Brewing with the big orange fruit 

~=--F-R~ 
'N A u K f- f- I ; 'N I ::. c 0 ,.. -Brewer: John Tully of Lakefront Brewery 

in Milwaukee, Wisconsin. John complet­
ed a course at Siebel in 1996 and joined 
Lakefront in 1999 as head brewer. 

0 
ur malt bill makes the base 
beer for our pumpkin beer 
a cross between a pale ale 
and an amber lager. In 

other words, it's an amber-colored pale 
ale, but we ferment it as a lager. 

The hops we use are Mount Hood 
and we target a very low bitterness 
profile, about 12 IBUs. We want just 
enough hops to counteract the sweet­
ness fi·om the malt, but we don't want 
to overwhelm the spices, which con­
tribute to this beer's unique flavor. 

Brewer: Geoff Harries of Buffalo Bill's 
Brewery in Hayward, California. Geoff 
started homebrewing in 1981. He was the 
head brewer at Buffalo Bill's from 1987 to 
1989, then eventually bought Buffalo 
Bill's in 1994, where he is now the owner 
and head brewer. 

0 
ur pumpkin beer is brewed 
at several locations for us, 
but one definite rule is that 
we always use fresh, whole 

We use canned pumpkin in five­
pound cans. They're easy to get. 
Homebrewers can find something sim­
ilar in the grocery store, but probably 
in smaller cans. We use about 100 
pounds of pumpkin in a 50-barrel 
batch. That's only about 0.064 pounds 
per gallon, so a five-gallon batch of 
homebrew would need roughly one­
third of a pound of canned pumpkin. 
(With fresh pumpkin, you'd use more 
because it's not as concentrated.) 

We add the pumpkin during the 
mash. We have experimented with this 
a lot over the years. For a while we 
thought we could pre-boil the pump­
kin, to gelatinize it and make it more 
manageable in the mash tun, but it 
made no measurable difference. So 
now we just add it straight into the 
mash tun, and leave it in for the total 
length of the mash. 

pumpkins. The kind varies depending 
on the season and what is ripe, but we 
like to use Atlantic Giants and Big 
Macs. Both are jumbo in size and have 
lots of fiber. The fiber makes for easi­
er mashing. 

We roast the pumpkins, since a 
raw pumpkin really offers no flavor. 
Roasting converts some of the starch 
inside the pumpkin and lets us extract 
sugars and sweetness. We cook them 
as you would a squash, to the point 
where they're kind of done - maybe a 
little brown around the edges, just 
when they are starting to caramelize. 
But we don't want them turned to 
mush. Since pumpkins come in all dif­
ferent sizes, cooking times will vary. 
Once they are ready, we cut them open 
and pull out the seeds. 

For six-and-a-half barrels, we use 
about thirty pounds of pumpkin, 
though this will depend greatly on the 
pumpkin. This is a bit more than three-

by Thomas J. Miller 

Pumpkin makes for a tough mash. 
It's necessary to constantly rake the 
top of your mash because the pumpkin 
forms a gelatinous layer that stops the 
sparge water fi·om flowing through. 

Once we're in the kettle, we add 
the hops, plus cinnamon, nutmeg and 
pumpkin pie spice. For a 50-barrel 
batch we add 3.5 pounds of cinnamon, 
one pound of nutmeg and five pounds 
of pumpkin pie spice. (For a five-gallon 
batch, for example, this equals a scant 
lfs ounce of cinnamon.) Obviously, the 
spices you add are very limited in 
quantity - a pinch of each. 

After the boil we whirlpool and let 
it sit a bit longer than normal so most 
of the spices settle out. Then we trans­
fer to the fermenter. Some of the spices 
will go with it but they settle out during 
fermentation . Then we pitch a German 
lager yeast from White Labs. 

quarters of a pound for a five-gallon 
batch, but once you start brewing 
you'll realize you don't want that much 
pumpkin anyway. Remember, this is a 
beer, not a vegetable beer. The pump­
kin is meant to complement the malts, 
not take them over. The base beer is 
generally a red ale or amber beer. You 
want the color in the beer to come 
from the malt, not from the pumpkin. 

We do a standard sparge. If you 
overcook the pumpkin it causes a stuck 
mash, so don't over-roast. 

The hops should be low-key and 
subtle, just enough bitterness to bal­
ance the malt sweetness. The domi­
nant character will be the upfront malt 
flavor, followed by a finish that high­
lights the cinnamon, nutmeg and clove. 
We put whole spice in a sparge bag and 
then hang them in the conditioning 
tanks after the boil. This is the way to 
get that nice, spiced character because 

. it's kind of like dry-hopping. 
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Brewer: Brett Vanderkamp of New 

Holland Brewing Company in Holland, 

Michigan. Brett took the Siebel brewing 

course and opened New Holland in 1997. 

T 
he first thing to remember 
with pumpkin beer is that it's 
going to be a long brew day. 
The way pumpkin is used in 

the brew plays a big role in what kind 
of troubles you'll have making it, and 
the ultimate flavors you will get, but it 
is a difficult brew. If you put the pump-

kin in the kettle and boil it, you will get 
some pumpkin flavor and body, but you 
won't get as much as if you had put it 
in the mash. 

In the mash, you'll get all the by­
products of the pumpkin you're looking 
for - flavor, body and some fer­
mentable sugars. We put our pumpkin 
in the mash tun but tllis method comes 
with a cost. Pumpkin is sticky as hell in 
the mash and a pain to run off. Count 
on needing two to tlu·ee times as much 
time to run off the wort to the kettle. 

We use rice hulls in the mash and 
tllis helps a little, though the mash still 
gets gummed up. The rice hulls pro- . 
vide more husk material to make the 
bed more porous, but they don't add 
flavor to the mash. 

Initially we used fresh pumpkin in 
our beer, but after some initial experi­
mentation we found we got much bet­
ter results from canned pumpkin -
and it requires much less labor! When 
you're brewing large batches, cutting 
up fresh pumpkins is too much extra 

work. Homebrewers could probably go 
for it, though. 

Pumpkin makes up about twenty­
five percent of the total grain bill. I'd 
suggest that for homebrewers it's bet­
ter to start off doing pumpkin beers 
with less pumpkin than more. This way 
they can get used to what they are 
doing and the impact that pumpkin has 
on the beer. 

We use Mount Hood hops, which is 
a Hallertau seedling. We hop lightly, 
just under 20 IBUs. There are two 
strikes, one at 30 minutes and one at 
75 minutes. The latter hop addition 
provides just a touch of flavor and 
aroma, but not too much. 

More important are the spices. We 
use ginger, cinnamon, nutmeg and 
cloves. I recommend spicing with 30 
minutes or less left in the boil. Add 
spices before this and you'll boil away 
flavor and, most importantly, aroma. 
Then we pitch with American ale yeast 
and ferment at standard ale tempera­
tures (around 70° F). • 

~J4~~E~ 
The small batch equipment company 

A billion dollar pharmaceutical company uses our fermentation tanks for blood plasma separation. 
Their former material was stainless steel! Need we say more about our plastic or bacteria? 

Fermenters 

5 sizes - 2 Brands 
6.5 gal to 1 barrel 
Affordable Conical 
---- MiniBrew ----
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The MiniHop Jack seasons your beer as it 
separates hops & other seasonings from 
wmi. There's a cooling cone inside to 
cool hot wort. It's a grant for use when 
pumping or lautering and with RIMs. 
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MiniMash Lauter Tun 

Uses up to 35 pds of grain. 
Flat false bottom will not 
float or leak. Sight glass & 
RIMs threads. Designed 
for mashing and lautering. 



Clean Glasses " Help Me, 
M " r. Wizard 

Using honey, near beer and mediocre yields 

Can you explain the do's and don'ts of 

cleaning my beer glasses? 
Chris Patterson 

Downers Grove, Illinois 

W 
ith beer glasses, the 
don'ts are much more 
critical than the do's. The 
biggest no-no is leaving 

any type of soap or fat on the glass sur­
face. These compounds will ruin beer 
foam before it ever has a chance. Just 
the other night I had a delicious 
hefeweizen served in a traditional half­
liter weizen glass. The beer had a thin, 
pathetic crown of foam sitting sadly on 
top of the beer. I swirled it in hopes of 
creating some more foam and had no 
success. The problem was the glass -
some compound was interfering with 
my beer foam! 

What happened to my weizen foam 
is all too common in bars and restau­
rants . My guess is that several 
unfortunate events lead up to 
the problem. For starters, 
cleaning beer glasses 
begins with clean wash 
water. If you wash your 
beer glasses at the same 
time that you wash other 
dishes, be sure to wash 
yom beer glasses first. 
Some brewers use special 
detergents for beer glass­
es. I think ordinary dish 
soap is the best thing to 
use. The next item you 
need to properly clean 
yom glasses is a clean 
sponge or dishcloth . 
These items are too fre­
quently overlooked and a 
grimy cleaning implement 
can add oils to your clean 
dishwater and beer glass. 
When cleaning the glass, 

pay special attention to the rim since 
this is where food fats and lipstick 
accumulate . Finally, thoroughly rinse 
the glass with warm water and allow 
the glass to air dry. 

The problems that happen in a 
busy bar can just as easily happen at 
home if you are not careful. Clean dish­
water is a big deal. In an ideal world, 
beer glasses are never washed in the 
same area as glasses or dishes con­
taining fat. In a bar, many drinks con­
tain fat from milk or cream and bar­
tenders are too busy to look out for the 
glass that contained a cream drink for 
special handling. Usually the greasy 
culprit comes back to the bar and is 
plunged in the glass sink where it 
releases its oily soil. 

Another bar probleni is the use of 
sanitizers. Most bars are required to 

use sanitizers in their glass 
sinks. While this is good 
public health policy, the 

sanitizer either causes 
the glass to smell like a 

swimming pool or ruins the 
foam. Most bartenders will 

gladly rinse beer glasses with 
water if you ask them nicely 

and explain the r ea­
son for your odd 
request. Whatever 

you do, try to never 
put beer glasses in a 
household dishwasher. I 
don't know why, but dish­
washers cause glasses to 
smell really funky over 
time . It may be caused in 
part by mineral scale on 
the glass surface. I have 
successfully rescued dish-

washer-tainted glasses by 
washing them with white vine­
gar followed by hot, clean, 
soapy water. The other problem 
with dishwashers is that they 
wash all dishes simultaneously 
and the spaghetti sauce from 

last Monday's dinner ends up on your 
favorite beer glass. It just doesn't seem 
like the right way to treat such an 

I'm trying to find a conversion for­

mula for how many cups of honey are 

needed to replace one cup of corn 

sugar. Can you help me? 

Lance Leinenbach 
Jaspe1; Indiana 

Honey contains about 25 percent 
water and 75 percent solids and corn 
sugar contains about 98 percent corn 
sugar and 2 percent water. I like to 
convert ingredient figures into the eas­
iest-to-use number for ease of calcula­
tion. In tllis case, 1 cup of honey con­
tains about 0. 7 5 cup of dry solids, 
mainly sugars, and 1 cup of corn sugar 
contains 0.98 cup of dry solids. This 
means you need to use 1.31 cups 
(0.98/0.75) of honey to equal 1 cup of 
corn sugar. 

The dry solids basis is handy for 
evaluating raw brewing materials 
because dry solids increase the specif­
ic gravity of water when they are dis­
solved. Suppose you had some unusual 
sugary liquid and wanted to use it as 
an ingredient and had the same ques­
tion. You would r ead the nutritional 
label and find out how many grams of 
carbohydrate are contained in the 
serving size. Suppose there are 17 
grams of carbohydrate per 28-gram 
serving. This equates to 61 percent 
carbohydrate. Assuming there is not 

What's the best way to remove 

alcohol from beer? A beer-loving friend 
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"Help Me, 
Mr. Wizard" 
was forced to quit drinking because of 

diabetes. Commercial NA beers aren't 

great and he asked me to try to make 

a good beer with no alcohol. Could you 

tell me the temperature at which alco­

hol becomes unstable and turns to 

vapor? What should I do to retain the 

hop aroma? Should I freeze the beer 

and drain off the alcohol? 

Cory Brown 
via e-mail 

I have been asked this question 
numerous times over the years but 
have very rarely responded because I 
don't have a very good answer. This 
question is timely in lieu of a recent 
article published in Consumer's Report 
("Which Brew for You," August 2001). 
Consumers Union, the group that pub­
lishes Consumer's Report, utilized two 
well-respected, un-biased consultants 
to evaluate commercially brewed 

NEXT TIME SHE ASKS YOU TO 
BREW SOMETHING FOR HER ... 

DO YOU REALLYTHINI< SHE WANTS A STOUT? 

SUitPRISE HER WITH A WHITE ZINFANDEL .. . 
OR A CABERNET ... OR A CHARDONNAY .. . 

0 
START YOUR OWN WINE TODAY WITH ONE OF BREW J<ING'S 

PREMIUM WINEMAJ<ING PRODUCTS. CONTACT ONE 
OF BREW J<ING'S EXCLUSIVE DISTRIBUTORS 

FOR THE DEALER NEAREST YOU. 

t:~ 
IT!INB~RT ~~ 

ill Carlson 
1-800-321-0315 
WWW.LDCARLSON.COM 

e•=•·••••·••• 
1-800-735-8793 

WWW.MAKEWINENOW.COM 
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beers. Although the number of beers 
evaluated was small, they were able to 
evaluate the leading brands in the var­
ious beer categories included in the 
study. One of the categories was non­
alcoholic beer. 

The report really did not have 
much positive to say about the non­
alcoholic beer category. As a group, the 
beers were unbalanced and lacked fla­
vors consistent with their alcohol­
containing counterparts . Why is tllis 
the case? We as homebrewers can be 
arrogant and blame it on the poor 
brewing skills of the large breweries 
who produce non-alcoholic beers. But 
this opiilion is more hot air than sub­
stance. The brewers who produce non­
alcoholic beer are arguably the most 
knowledgeable and resourceful brew­
ers in the world and probably are 
doing just about as good as any brew­
er can to produce a non-alcoholic ver­
sion of their regular beers. 

To make a non-alcoholic beer, 
brewers have two primary methods 
from which to choose. The first is to 
remove alcohol from beer. The most 
obvious way to do this is through distil­
lation. Unfortunately, many of the com­
pounds contributing to beer's flavor 
proftle -esters, hop oils and sulfur -
are volatile and are removed during 
distillation along with the alcohol. In 
addition to removing aromatic com­
pounds, distillation also heats the beer 
and can accelerate oxidation if oxygen 
is present, which it usually is. 
Distillation can be conducted at lower 
temperatures if conducted in a vacuum 
where the boiling point of liquids is 
decreased. Some brewers use a special 
cross-flow membrane filter to remove 
alcohol. Both of these methods are way 
out of reach for most homebrewers 
because of equipment costs. 

The second option is to never pro­
duce alcohol and to not worry about 
removing it. I have heard that Coors 
produces their "Cutter" using this 
strategy. The idea is to add a lot of 
yeast to a low-gravity wort and hold 
the mixture very cold to prevent fer­
mentation. The yeast adds some beer 
flavor, perhaps by osmosis or autolysis, 
and then the beverage is filtered and 
pasteurized. This may or may not all 



be accurate and I have no way to con­
firm it since Coors is not in the business 
of giving away proprietary information. 
The explanation makes enough sense 
to me. Again, most homebrewers are 
not equipped to try this method. 

The fact is that beer is an alcoholic 
beverage and many of the flavor com­
ponents are a direct result of fermenta­
tion. Ethanol, other alcohols and 
volatile esters and acids contribute to 
beer's mouthfeel and aroma - and 
when these compounds are removed so 
are their sensory properties. 

I really like to eat cheese and prob­
ably would eat a pound a day if it did­
n't turn me into a whale and clog my 
arteries. I despise fat-free cheeses 
because they are not the same thing, so 
I don't buy fat-free cheese. I also real­
ize that homemade fat-free cheese 
would probably be much worse than 
the commercial products! My negative 
view on this topic is why I avoid ques­
tions about non-alcoholic homebrew. 

This magazine has published at 

least two formulae that one can use to 

calculate extract efficiency. One of the 

variables in the calculation is, of 

course, the amount of malt used. 

Here's my question: When the formula 

says "amount of malt mashed," is it 

referring to base malt only, or to the 

total of base malt plus specialty malts? 

Also, my yields have been somewhat 
mediocre, typically 25 points per pound 

(assuming I count base and specialty 

malt), although I have had some yields 

as low as 20 points per pound. I'm able 

to hold my mash temperature to within 

2 to 4 degrees of target temperature 

during the mash. I've got good control 

over the temperature of my sparge 

water (I'm able to keep that at 170° F). 

Typical sparge time for a five-gallon 

batch is 45 minutes to an hour. I'm sus­

pecting that the most likely cause of 

the low yields I'm getting is that my 

grain isn't sufficiently crushed. If my 

problem does lie with grain, what does 

properly crushed grain look like? How 

likely is it that higher-than-optimal 

mash pH is the culprit? Is there any­

thing else that could be causing my 

Customers in 66 countries and 50 states. 

St. Patrick's ofC~s 

America's 
Largest 
Home brew 
Supply 

free catalog 

800-448-4224 
www.stpats.com 

with on-line ordering 
512-989-9727 

Budweiser Budvar Undermodified Malt 
Only Undermodified Malt available to small brewers in at least the past 10 
years. It is the only malt that requires a multiple temperature mash. Made 
from Moravian barley, regarded as the world's finest, this malt is used to 
produce the "original Budweiser" in Czech Rep. We genuinely feel this is the 
most important new product for home brewers and micros in the past decade. 
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Bre"t:Y. Binders Now 
AVAILABLE! 

Organize and protect your issues in style 
with custom-made BYO Binders. 

• Gold-stamped logo on front 
and spine 

o Opens flat for easy use 
• Leather-grained in royal blue 
o Each binder holds 10 issues 

Only 515 each (mcludes shipping) 

Send your order to: 
Brew Your Own 
5053 Main Street, Suite A 
Manchester Center, VT 05255 

or call (802) 362-3981 
or tax (802) 362-2377 

YES! I want BYO custom-made binders! 

Quantity Amount 

$15 

Vermont residents add 6% sales tax 
Canadian residents add $1 per binder 

0 Check enclosed 0 Visa 

Name 

Address 

City ---- ---

Total 

OMC 

State -- Zip - - -

Credit Card # ___ ____ ______ _ 

Signature - -------------

Exp. Date _ _ _ 

Order enough binders for your 
full BYO back issue collection! 
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"Help Me, 
M " . r. Wizard 
yield problem? Thanks for any advice 
or help you can offer. 

Barry Shantz 
Cincinnati, Ohio 

Extract yield is simply defined as 
the weight of solids extracted into wort 
during mashing compared to the 
weight of ingredients added to the 
mash (or kettle if doing a partial mash 
with a grain bag). All ingredients 

• Bierkeller 
• Briess 
• Coopers 
•Edme 
• De Wolf-Cosyns 
• John Bull 
• Laaglander 

added to the mash will contribute to 
wort specific gravity and are included 
in the calculation. Extract yield is 
affected by many variables, including 
the mashing type, malt quality, equip­
ment design and technique. 

When conducting a mash it is key 
to get the big items in line. Mash tem­
perature, pH and mash thickness are 
the variables that most concern me. 
For an infusion mash, I want my mash 

COMP:\NY 

• Morgans 
• Muntons 
• Pauls Malt 
• Premier 
• Schreier 
• Scotmalt 
• Weissheimer Malz 

product - always the 
plus cleaning and sa 

instruments and accessories. 

Wholesale Only 
463 Portage Boulevard 

Kent, Ohio 44240 
1-800-321-0315 
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temperature between 149° and 158° F, 
the pH to be between 5.2 and 5.6 and 
the mash thickness to be between 2.5 
and 3.5 liters of water per kilogram 
malt (0.3 to 0.5 gal. per lb.). As long as 
these parameters are OK there should 
be no big problems in the mash. When 
sparging begins, as long as the sparge 
water is between 160° and 170° F and 
wort collection takes at least 30 min­
utes, I am not worried. 

Malt milling is the most common 
and likely cause of low yield. The 
appearance of properly crushed malt 
changes depending on the type of wort 
separation system being used. For 
example, if you have a false bottom or 
copper manifold system with wide 
slots, you will have to use coarser grist. 
But you should never find whole malt 
kernels after milling. Whole malt ker­
nels will not yield any extract. 

I use a Iauter tun for wort separa­
tion and it has a false bottom with one­
millimeter slots. My grist mainly con­
sists of broken pieces of endosperm 
(the white stuff inside the malt kernel) 
that look like little pebbles and large 
pieces of malt husk. The grist also has 
some finer particles of endosperm, 
some flour and some bashed-up pieces 
of husk. If I mill fmer, I will get more of 
the small particles and the result is 
cloudy wort. If my Iauter tun had 0.7-
millimeter slots instead of 1-mm slots I 
could mill finer and still produce very 
clear wort. I get about 35 points per 
pound in my system, and I attribute 
this to proper milling and a nice false 
bottom on my Iauter tun. If you try 
milling finer and the husk is getting 
really beaten up you may want to try a 
different mill. If the husk looks good 
but you are having clarity problems, 
your slot width may be too wide. • 

Do you have a question for 
the Wizard? Write to him 

care of Brew Your Own, 5053 
Main Street, Manchester 
Cente1; Vermont 05255 or 

e-mail your question to 
wiz@byo. com. Please include 

full name and hometown. 
Sorry, but the Wizard can't 

answer questions personally. 



Beers Cloned 
Winter Brew and Old Leghumper 

Dear Replicatm; 
I am a big fan of the seasonal 

Samuel Adams Winter Brew, a dark 
lager beer, and I would love to know 
how to make it myself at home! Can 
you find a recipe for me? 

Ingredients 

Todd Essex 
Alexandria, Virginia 

6.6 lbs. Briess wheat 
malt extract syrup 

1.5 lbs. crystal malt (60° Lovibond) 
1 lb. wheat malt 
1.5 lbs. Munich malt (20° Lovibond) 
1 teaspoon h·ish moss 
1 oz. Curacao orange peel 

(bitter orange peel) 
0.5 oz. ginger root (freshly grated) 
0.5 tsp. cinnamon (powdered) 
9.5 AAU East Kent Goldings 

(2 oz. of 4.75% alpha acid) 
4.5 AAU Tettnanger 

(1 oz. of 4.5% alpha acid) 
4.7 AAU Hallertau Hersbrucker 

(1 oz. of 4.7% alpha acid) 
3f4 cup corn sugar to prime 
German Lager yeast (White Labs 

WLP830) or Bavarian Lager yeast 
(Wyeast 2206) 

W 
inter seasonal beers can 
be a challenge . To get 
started, I talked to Jim 
Pericles of the Boston 

Beer Company about this beer. Winter 
Lager is a dark lager-style beer that 
contains some wheat malt. This style is 
noted for its strong to intense malt 
character. Bitterness is at 26 to 30 
IBUs. Jim mentioned that they use a 
"subtle" amount of spices to give it a 
nice holiday spirit. They use Curacao 
orange peel, fresh ginger root and cin­
namon (Saigon variety) to give the beer 
a hint of these flavors. For yeast, Sam 
Adams uses a "private" strain, but Jim 
suggests a lager yeast with a malty 
profile. This beer is given an extended 
aging period (about one month), so 

Sam Adams Winter Brew 
(5 gallon, extract with grains) 

OG = 1.069 FG = 1.016 IBUs = 26 to 30 

Step by Step 
Steep the grains in 2.5 gallons of 

water at 150° F for 30 minutes. 
Strain out the grains, add the wheat 
malt syrup and return to a boil. 
When the wort begins boiling, add 
East Kent Golding hops, Irish moss, 
and boil for 60 minutes. Add spices 
for the last 15 minutes of the boil. 

Add Tettnanger and Hallertau 
hops for the last 2 minutes of the 
boil. Remove from heat and cool 
wort in ice bath or with wort chiller. 
Transfer to fermentation vessel 
(glass carboy). Add enough cold 
water to the wort to bring the vol­
ume up to 5.5 gallons. Pitch yeast 
and ferment at 50° to 55° F for 3 to 4 
weeks. Prime, then bottle or keg. 
You should lager this beer for about 
4 weeks prior to serving. 

by Steve Bader 

'OiE BOSTON BEER CoMPANY 

brew today for December drinking! For 
more information check out their Web 
site at www.samadams.com. 

All-Grain Option: Replace the wheat 
malt syrup with 3.5 pounds of pale 
malt. Increase the Munich malt to 4 
pounds and the wheat malt to 4 
pounds. Also change the boiling hops 
to a smaller quantity, 7 AAU (1.5 oz 
of 4. 7 5% alpha acid). I would suggest 
a two-step mash schedule for this 
beer. This involves doing a 30-
minute protein rest at 122° F, fol­
lowed by 60 minutes at 155° F. 

Note that the quantity of boiling 
hops are slightly lower for the all­
grain batch. This is due to the 
greater hop extract efficiency that 
results from a full boil of the entire 
wort volume. The remainder of the 
hop, spice additions and fermenting 
instructions are the same as the 
above extract-with-grains recipe 
instructions. 
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Dear Replicatm; 
Every year, we make our way to 

Canton, Ohio for the Pro Football Hall 
of Fame inductions and game. We love 
to search out and sample the local 
craft brews while we're there. One 
favorite place is The Thirsty Dog. They 
have this amazing porter called Old 
Leghumper. It's a robust, dark brown 
porter that is very refreshing. This past 
year, they even had a raspberry ver­
sion of Old Leghumper that was unbe­
lievable. We would love to duplicate 
these at home. 

Ingredients 

Al Potter 
Kirkwood, New York 

6.6 lbs. John Bull plain 
light malt extract syrup 

1 lb. malto-dextrin 
10 oz. crystal malt 

(20° Lovibond) 
10 oz. crystal malt 

(80° Lovibond) 
10 oz. crystal malt 

(120° Lovibond) 
1 lb. chocolate malt 
1.5 lbs. Munich malt 

(20° Lovibond) 
12 oz. flaked barley 
8 MU German Northern Brewer hops 

(1 oz. of 8% alpha acid) 
5 MU Liberty hops 

(1.5 oz. at 3.7% alpha acid) 
London Ale (Wyeast 1028) or Burton 

Ale (White Labs WLP023) or 
(seasonal) London Ale (WLP013) 

October 2001 BnEw Youn OwN 

0 
ld Leghumper is a beer born 
of passion. I spoke at length 
with Fred Karm , head 
brewer at Thirsty Dog, and 

he truly loves brewing! Fred is very 
passionate about his beer. In fact , he 
doesn't get enough brev.ring at Thirsty 
Dog, so he gathers some friends and 
homebrews about once a month. Fred 
was generous enough to give us lots of 
tips for brewing his Old Leghumper. 

Old Leghumper is a robust porter, 
creamy and full-bodied with a malty 
sweet taste . It has a high starting grav­
ity of 1.067 and a high finishing gravi­
ty of 1.024. The high fmishing gravity 
is achieved by a large amount of non­
fermentable sugars, derived from dex­
trin malt (or malto-dexh·in powder) 
and crystal malts in the grain bill. 

This beer is unusual because more 
than half of the grain bill is comprised 
of specialty malts. Hop bitterness is on 
the low end of the scale for this style, 
coming in at 26 IBUs. Thirsty Dog uses 
London Ale yeast (Wyeast 1028), and 

Thirsty Dog Old Leghumper Porter 
(5 gallons, extract with grains) 

OG = 1.067 FG = 1.0241BUs = 24 

1;2 teaspoon isinglass for fining 
3f4 cup corn sugar for priming 

Step by Step 
Steep the 6 grains in 3 gallons of 

water at 150° F for 30 minutes. 
Strain out the grains, and add the 
malto-dextrin and malt syrup and 
return to a boil. When the wort 
begins boiling, add Northern Brewer 
hops and boil for 60 minutes. Add 
the Liberty hops for the last 5 min­
utes of the boil. 

Cool wort in an ice bath or v.rith 
wort chiller. Transfer to primary fer­
menter and add enough cold water 
to bring the volume up to 5.5 gal­
lons. Pitch yeast and oxygenate­
aerate well. Ferment this beer on the 
warm side, at 72° F as per the brew­
er's instructions, for 7 to 10 days . 

pitches a large starter volume, then 
ferments at a high 72° F. Finally, Fred 
uses isinglass finings after the beer is 
fermented to give this beer a nice level 
of clarity. 

To make the raspberry version, 
add 6 ounces of natural raspberry fla­
voring (or the juice from 4 pounds of 
fresh raspberries) at the end of the 
boil. Let sit for 10 minutes to sanitize 
juice. You can add more or less to suit 
your personal taste. For more informa­
tion about Thirsty Dog beers, check out 
www. thirstydog.com. • 

Add the isinglass to the beer after 
fermentation is complete to help 
achieve clarity. Prime, bottle and age 
for about two weeks. 

All-Grain Option: Replace the malt 
syrup and malto-dextrin v.rith 6.5 
lbs. of pale malt and 1.25lbs. ofdex­
h·in malt. Mash the grains together. 
Fred says Thirsty Dog uses a simple 
single-infusion mash at 155° F for 
this beer. I would suggest 60 min­
utes . Change the boiling hops to 6 
MU German Northern Brewer hops 
(0 .75 ounce at 8% alpha acid). Note 
that the boiling hops are slightly 
lower for the all-grain batch, due to 
greater hop exh·act efficiency from a 
full boil of the entire wort. Ferment 
and condition as described in the 
extract-with-grains insh·uctions. 



Pilsner and Ale 
A European pale lager and a celebration ale 

by Tess and Mark Szamatulski 

W 
hen we wake up one 
October morning and 
see the first frost on our 
once-green plants, we 

know winter is coming. That means 
lagering time is upon us, as well as the 
upcoming holidays. This month we 
have chosen a classic European lager 
and a celebration ale for those festive 
times ahead. 

European Pale Lager 
(Bohemian Pilsner) 
OG = 1.044 to 1.056 FG = 1.013 to 

1.017 IBUs = 35 to 45 SRM = 3 to 5 

ABV = 4 to 5.3% 

Bohemian pilsner is a complex, 
well-rounded brew. It was first brewed 
in 1842 in the city of Plzen - called 
"Pilsen" in Germany - in the Czech 
Republic. This city is near Zatec, where 
the noble Saaz hops are grown. The 
city's water is soft and the city is sur­
rounded by fields of premier two-row 
Moravian barley. In 1842 a Bavarian 
monk brought a lager yeast to Josef 
Groll, an immigrant brewer, who fer­
mented his beer at cold temperatures. 
The combination of fragrant noble 
hops , soft water, the best barley and a 
cold-fermented lager yeast gave birth 
to the fu·st blonde lager, the mother of 
today's lagers. 

Commercial Beers To Try 
The classic and first Bohemian 

pilsner to be brewed was Pilsner 
Urquell, the beer from which all other 
beers of this style descend. In German, 
Urquellmeans "original source." Other 
classic examples of this style are, of 
course, Budweiser Budvar, Gambrinus 
Pilsner and Staropramen. American 
examples of this style are Dock Street 
Bohemian Pilsner, Pete's Wicked 
Bohemian Pilsner and Full Sail 
Brewing Company's Full Sail Pilsner. 

Bohemian pilsner is a medium­
bodied, light-gold to deep copper-gold 
beer with medium carbonation. The 

head is dense, creamy and long­
lasting. The aroma is rich with com­
plex malt and an impressive hop bou­
quet of floral, spicy Czech Saaz hops. A 
complex maltiness marries well with 
the sweet floral flavor and rounded bit­
terness from the hops. It finishes with 
a perfect balance between floral hops 
and malt. It is very clean tasting and 
delicate with no fruitiness or esters. 

Hops, Malt and Yeast 
The classic Bohemian pilsner 

should have Czech Saaz additions for 
bitterness, flavm· and aroma and it can 
also be dry-hopped. German Hallertau 
Hersbrucker hops can be substituted 
for the bittering hops if desired. 
German two-row pale malt should be 
used (80 to 85 percent of the grain bill) . 
The specialty malts should be German 
light crystal malt, German Munich and 
a small amount (1 to 2 ounces) of aro­
matic malt. For yeast, try Czech Pilsner 
Lager (Wyeast 2278) or Bohemian 
Lager (Wyeast 2124). White Labs 
Pilsner Lager (WLP800) can also be 
used successfully. 

Bohemian Pilsner 
(5 gallons, extract with grains) 

OG = 1.054to 1.055 FG = 1.013to 1.014 

SRM = 4 IBU = 40 ABV = 5.3% 

Ingredients 
4 oz. German crystal malt 

(2 .5° Lovibond) 
4 oz. German Munich malt 
6.25 lbs. Muntons extra-light dried 

malt extract (DME) 
10.5 AAUs Czech Saaz 

(3 oz. of 3.5% alpha acid) Chittering) 
3.5 AAUs Saaz 

(1 oz. of 3.5% alpha acid) (flavor) 
1 tsp . Irish moss 
3.5 AAUs Czech Saaz 

(1 oz. of 3.5% alpha acid) (aroma) 
1.75 AAUs Czech Saaz 

(0.50 oz. of 3.5% alpha acid) 
(dry hop) 

Czech Pils (Wyeast 2278) or Pilsner 
Lager yeast (White Labs WLP800) 

1-1/4 cups Muntons extra-light dried 
malt extract (DME) for priming 

Step by Step 
Bring lf2 gallon of water to 155° F, 

add crushed grain and hold for 30 min­
utes at 150° F. Strain the grain into the 
brewpot and sparge with 1f2 gallon of 
168° F water. Add the dry malt extract 
and bittering hops. Bring the total vol­
ume in the brewpot to 2.5 gallons. Boil 
for 45 minutes, then add the flavor 
hops and Irish moss. Boil for 12 min­
utes, then add the aroma hops. Boil for 
3 minutes, then remove the pot from 
the stove. Cool wort for 15 minutes in 
an ice bath or chill with wort chiller. 
Strain into the primary fermenter and 
add water to obtain 5-lfs gallons. 

Add yeast when wort has cooled to 
below 80° F. Oxygenate-aerate well. 
Start fermentation at 60° to 62° F until 
fermentation begins (24 hours). Bring 
primary fermenter to 47° to 52° F for 7 
days then rack into secondary (glass 
carboy) and add dry hops. Ferment at 
4 7o to 52° F until target gravity has 
been reached and the beer has 
cleared. (4 weeks). Prime and bottle. 
Carbonate at 70° to 72o F. for 2 to 3 
weeks. Store at cellar temperature . 

Partial-Mash Option: Acidify the mash 
water to below 7 pH. Mash 2.75 lbs. 
German two-row pilsner malt and the 
specialty grains in 1 gallon of water at 
122° F for 30 minutes and then at 151° 
F for 90 minutes . Sparge with 1.5 gal­
lons of water at 5.7 pH and 168° F. 
Then follow the extract recipe, omit­
ting 2 lbs. of Muntons extra-light dried 
malt extract from the boil. 

All-Grain Option: Acidify the mash 
water to below 7 pH. Mash 10 lbs . 
German two-row pilsner malt and the 
specialty grains in 3. 5 gallons of water 
at 122° F for 20 minutes and then at 
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151 o F for 90 minutes. Sparge with 
4.75 gallons of water at 5.7 pH and 
168° F. Total boil time is 60 minutes. 
Add 8.2 AAUs of bittering hops for the 
entire boil. Add flavor hops, Irish moss, 
aroma hops and dry hops as indicated 
by the extract recipe. 

Helpful Hints: If your water is soft 
(below 50 ppm hardness), it is proper 
for the style. If your water is moderate 
(between 50 to 200 ppm hardness), 
dilute it 50:50 with distilled water. If 
your water is hard (greater than 200 
ppm hardness) , use bottled water. 
Begin lagering at 45° F and slowly 
decrease the temperature to 34° F over 
a period of 2 weeks. This Bohemian pil­
sner will peak between 1 and 3 months 
after it is carbonated and will last at 
cellar temperatures for 5 months. 

Celebration Ale 
OG, FG, IBUs, SRM and ABV all vary 

with base beer style. 

Celebration beers have been 
brewed throughout history for special 
events such as anniversaries, weddings 
and holidays. They have long been a 
tradition in Europe and many U.S. 
microbreweries are now brewing holi­
day ales. It has been said that the 
Anchor Brewing Company in San 
Francisco began the celebration ale 
trend in America with their famous 
"Our Special Holiday Ale." Many brew­
eries all over the world, in fact, brew 
celebration ales for the holidays. 

Usually celebration ales are bigger, 
and sometimes hop pier, versions of one 
of their regular beers, such as a pale 
ale or a bitter. Spices might be added, 
especially around the holidays, as is the 
case with "Our Special Holiday Ale." 

The celebration ale we are brewing 
this year is English in origin. It is based 
on an English pale ale but it is very big 
for the style, above the guidelines and 
darker in color. This beer pours with a 
heady aroma, a blend of sweet, aro­
matic malt and spicy, floral hops . This 
delicious port-wine-colored beer has a 
thick, beige head that lingers long in 
the glass. It is vinous and full-bodied, 
with warming alcohol making itself 
slowly evident. It finishes long and 
well-balanced. 



Commercial Beers To Try 
There are many celebration beers 

to try. Some fine examples are: Sierra 
Nevada's Celebration Ale, Anchor 
Steam's Our Special Holiday Ale, 
Redhook's Winterhook Winter Ale, 
Shipyard's Longfellow Winter Ale, 
Samichlaus Bier, Bush de Noel, 
Moctezuma Noche Buena, Stille Nacht 
by De Dolle Brewers and Ballard's 
Wassail Special Strong Ale. 

Hops and Malt, Yeast, 
Sugars and Spices 

The hops will vary with the base 
style. If brewing an English-style ale, 
use the hops that the U.K. brewers 
use in their beers. For an American­
style ale, use American hops. Just 
remember to increase the amount of 
hops along with the malt. As with the 
hops, use a malt that is appropriate 
for the style of base beer. 

Sugars can be used to increase 
the alcohol and to give a slightly dif­
ferent nuance to the brew. Try Lyle's 

Golden Syrup, treacle, molasses (not 
blackstrap, which is too strong a fl a­
vor) or Belgian candi sugar. Some 
popular spices to be used, in modera­
tion, are nutmeg, cinnamon, ginger, 
cloves, allspice, juniper berries, 
spruce tips, sweet gale, grains of par­
adise, bitter or sweet orange peel and 
vanilla bean. 

Any yeast appropriate for the style 
is fine. If you are brewing a very high­
gravity beer, make sure that the yeast 
will ferment at alcohol levels that 
match the gravity you want. If not, you 
will end up with a very sweet brew. 

Celebration Beer 
(5 gallons, extract with grains) 

OG = 1.069 FG = 1.019 to 1.020 

SRM = 22 IBU = 35 ABV 6.3% 

Ingredients 
1 lb. British crystal malt 
8 oz. torrified wheat 
1 oz. British black patent malt 
7.5 lbs. Muntons extra-light DME 

Give your homebrew 
a label to be proud of. 

Your own. 

(myo~abels] 
Use your own words on our fantastic beer labels. 
And just in time for the holidays, get 4-pack and 
6-pack carriers, too! There's no minimum order. 
Visit our online store at www.myownlabels.com 

8 oz. malto-dextrin 
9.2 AAUs Fuggles 

(2 oz. of 4.6% alpha acid) (bittering) 
5 AAUs East Kent Goldings 

(1 oz. of 5% alpha acid) (flavor) 
1 tsp. Irish moss 
2.5 AAUs East Kent Goldings 

(0.50 oz. of 5% alpha acid) (aroma) 
2.5 AAUs Styrian Goldings 

(0 .50 oz. of 5% alpha acid) (aroma) 
Special London (Wyeast 1968) or 

English Ale (White Labs WLP002) 
1-lf4 cup Muntons extra-light dried 

malt extract (DME) for priming 

Step by Step 
Bring 1 gallon of water to 160° F, 

add crushed grain and hold for 30 min­
utes at 150° F. Strain the grain into the 
brewpot and sparge with one gallon of 
168° F water. Add the dried malt 
extract, malto-dextrin and bittering 
hops. Bring the total volwne in the 
brewpot to 2.5 gallons. Boil for 45 min­
utes, then. add the flavor hops and Irish 
moss. Boil for 14 minutes, then add the 

" ... This is simply the best 
brewing software package 
on the market today. .. " 

-Jim Wagner, Brewmaster 
DuCiaw Brewing Co., 
Bel Air, Maryland 
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aroma hops. Boil for 1 minute, then 
remove the pot fi·om the stove. Cool 
wort for 15 minutes in an ice bath or 
chill with wort chiller. Strain into the 
primary fermenter and add water to 
obtain 5-l;s gallons. Add yeast when 
wort has cooled to below 80° F. 

Ferment at 70° to 72° F for 7 days 
then rack into secondary. Ferment until 
target gravity has been reached and 
beer has cleared (3 weeks) . Prime and 
bottle . Carbonate at 70° to 72o F for 3 
to 4 weeks. Store at cellar temperature. 

Partial-mash option: Acidify the mash 
water to below 7 pH. Mash 1.5 lbs . 
British two-row pale malt and the spe­
cialty grains in 1 gallon of water at 
154° F for 60 minutes . Sparge with 1.5 
gallons of water at 5.7 pH and 168° F. 
Then follow the extract recipe, omitting 
1 .75 lbs. of Muntons extra-light DME 
from the boil. 

All-grain option: Acidify the mash 
water to below 7 pH. Mash 11 .5 lbs. 
British two-row pale malt and the spe­
cialty grains in 4.25 gallons of water at 
154° F for 90 minutes. Sparge with 5 
gallons of water at 5. 7 pH and 168 F. 
The total boil time is approximately 90 
minutes. Add 6.4 AAUs of bittering 
hops for the last 60 minutes of the boil. 
Add the flavor hops, Irish moss and 
aroma hops as indicated by the extract 
recipe above. 

Helpful Hints: If your water is soft 
(below 50 ppm hardness), add 1f4 tsp. 
non-iodized table salt, 1-1/2 tsp . 
calcium carbonate (chalk) and lf4 tsp. 
Epsom salts. If yow- water is moderate 
(between 50 to 200 ppm hardness), add 
lf4 tsp. non-iodized table salt and lfz 
tsp. calcium carbonate. If your water is 
hard (greater than 300 ppm hardness), 
add lf4 tsp. non-iodized table salt. This 
ale is ready to drink 2 months after it is 
carbonated. It will peak between 2 and 
6 months and will last for up to 9 
months at cellar temperatures . • 

Tess and Mark Szamatulski are the 
owners of Maltose Express in Monroe, 
Connecticut. All recipes have been 
adapted from their book "Beer 
Captured" (Maltose Press, 2000). 



special advertising section 

l~r·~~r•JI pre-hopped kits 

SPONSORED BY: 

CROSBY & BAKER LID 

BREWFERM beer kits are the first and only real Belgian beer kits available . Thanks 
to BREWFERM every homebrewer can easily brew his own Belgian-style beer. 
BREWFERM beerkits are always made from 100% pure malt extract and are 
being produced in small special batches, according to original Belgian recipes. 
We only use the fmest malts and the best hops available, guaranteeing a constant 
and high grade quality. Furthermore, to Belgian tradition, other special ingredi­
ents, such as flakes, herbs or even fruit juices are added to achieve the special aro­
mas and tastes of Belgian beers. 

Pre-hopped Kit Styles 
AVAILABLE 

ABBEY BEER 

AMBIORIX 

CHRISTMAS 

DIABOLO 

FRAMBOISE 

GALLIA 

GOLD 

GRAND CRU 

KRIEK 

OLD FLEMISH BROWN 

PILSNER 

TRIPLE 

RECIPE 
o Brew your BREWFERM No-Boil 

beerkit (approx. 1 hour) 
o Leave it to ferment for 1 week to 10 

days 
o Bottle/keg the beer and leave it to 

referrnent and ripen for 6-8 weeks 
o Enjoy the results! (can take more 

than 1 hour) 
BREWFERM, the beerkit that doesn't 
need to be hassled around with to get 
superb results! 

WHEATBEER CIRCLE 8 ON READER SERVICE CARD 

info@brewferm.com & www.brewferm.com 

Contact one of our distributors for the dealer nearest you. 

Crosby & Baker 
1-800-999-2440 

LD Carlson 
1-800-3'21-0315 

Steinbart Wholesale 
1-800-735-8793 

BREW Youn OWN October 2001 



~[IIUIIJI pre-hopped kits 

SPONSORED BY: 

CROSBY & BAKER LTD 

spe c ial advertising section 
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IT!INB~RT 
r:•=•·•••*·i'l 

RECIPE 
Northern German Wheat 
(Coopers Wheat Beer II) 
OG = 1.036 FG = 1.012 
IBUs = 17 ABV = 2.7% 

With the introduction of the COOPERS Brewmaster Series Kits, COOPERS took the 
next logical step in the evolution of easy-to-make, no-boil beer kits . Each kit is 
packaged with a stylistically appropriate yeast. The Wheat Beer comes with a 
North German Weisse beer yeast; the Pilsner is packaged with a German Pilsner 
yeast; the Nut Brown Ale and IPA are packaged with clean fermenting British ale 
yeasts. For complete technical specs on all COOPERS products visit us at 
www.cascadiabrew.com 

1. Mix 0.5 lbs. com sugar and 1.5 lbs. 
wheat or pale dry malt extract in at 
least 2 liters of water. 2. Heat to 160 to 
180• F (48 to 58• C). Hold for 15 min­
utes. 3. Remove from heat and mix in 
one can Coopers Brewmaster Series 
Wheat Beer Kit. 4. Cool wort in pot to 
room temperature. Transfer into fer­
manter. Aerate well, then top up to live 
gallons if necessary. 5. Pitch one pack­
age Coopers Wheat Beer Yeast when 
temp is less than so• F. 6. Ferment at 
68 to 74• F. 

Pre-hopped Kit Styles 
AVAILABLE 

THE BREWMASTER SERIES 
PILSENER 

FAST, EASY. 
SIMPLY THE 

BEST 
INDIA PALE ALE 
WHEAT BEER 
NUT BROWN ALE 

THE BREWERY SERIES 
LAGER 
DRAUGHT 
REAL ALE 
CANADIAN BLONDE 
CLASSIC DARK 
STOUT 
BITTER ~ 

:., 1·7kg• •(3·751bs) ,~ 

Cascadia Importers 
For your Coopers' reta iler, award·winning recipes, newsletter & more. call (888) 588-9262 

or visi t our we b si te a t: www.cascadiabrew.com. 

CIRCLE 11 ON READER SERVICE CARD 

Contact one of our distributors for the dealer nearest you. 

Crosby & Baker 
1-800-999-2440 
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LD Carlson 
1-800-321-0315 

Steinbart Wholesale 
1-800-735-8793 



spec a l advert sing sect on 

I~[IIUIIJI pre-hopped kits 

SPONSORED BY: 

CROSBY & BAKER LTD RECIPE 

MUNTONS offer you their top quality beer making kits. Take home and savour the 
taste of your choice - then come back and try another kit - perhaps one that is new 
to you. Beer making with MUNTONS is so easy. You and your friends will discov­
er rich flavours that can only come from a manufactmer who selects the finest 
barley, malts with care and then also controls the malt exh·act and beer kit mak­
ing process. You are just a few short steps away from enjoying the many years of 
MUNTONS experience for yourself! 

Put the cans from the beer kit into hot 
water to soften the contents. Boil 
about 7 US pints of water, sterilize 
yom fermenter and stirrer and add 
the boiling water and can contents. 
Stir well then add cold water up to 
the 6 US gallons mark then add the 
yeast supplied. Leave to ferment then 
bottle and finally drink - sounds too 
easy doesn't it? 

Pre-hopped Kit Styles 
AVAILABLE 

PREMIUM GOLD RANGE 
SMUGGLER'S SPECIAL PREMIUM ALE 
OLD CONKERWOOD BLACK ALE 
MIDAS TOUCH GOLDEN ALE 

GOLD RANGE 
OLD ENGLISH ALE 
CONTINENTAL PILSNER 
HIGHLAND HEAVY SCOTTISH ALE 
DOCKLANDS PORTER 
IMPERIAL STOUT 
INDIA PALE ALE 

CONNOISSEURS RANGE 
EXPORT STOUT 
NUT BROWN ALE 
BOCK 
TRADITIONAL BITTER 
YORKSHIRE BITTER 
IPA BITTER 
CONTINENTAL LAGER 
PILSNER 
EXPORT PILSNER 
WHEAT BEER 

PREMIUM RANGE 
BITTER 
IRISH STYLE STOUT 
SCOTTISH HEAVY ALE 
PILSNER 
AMERICAN STYLE LIGHT 
BARLEY WINE 
CANADIAN BEER 
MIDLAND MILD 
OLD ALE 
LAGER 

"I wouldn't have 
believed that a kit beer 

could be so good" 

'""'--'-(~· 
cc·•~. v.• .. ,~ '"*}0....,.\'vi X!:¥:. 

In Roy Ba·ley's local Good Beer 
Guide 1\Jb, the cu51omer~· 

reaction was "uniformly 
con1plimentary" 

and "most of tl1em 
thought it was a full· 

mash ale" 

"I'm really impresredl 
This is better than 

many plnt.s f've had in 
the pub" 

This man loves brewing. But he also loves life. 

Bored with spending most of his time at home laboring over a brew he decided it was time 
to get ou t more. And now he can, thanks to Smugglers Special Premium Ale, Old 
Conkcrwood Black Ale and Midas Touch Golden Ale- the Premium Gold ra nge of brewkits 
from tv!untons. 

Because we use onl}• the finest English 2·row barley and water, our kits give the 
same result )10U get from fu ll grain mashing · except, it comes in a can, is a whole 
lot more convenient and frees up time to pursue li fe's other pleasures. 

Since switching to kits our man has never looked back. He's still brewing 
great beer and enjoys sharing a rou nd with friends. But his life has 
changed for the better with Premium Cold. 

If )'otl'rc a slave to fu ll grain mashing, don't be! Switch to Muntons tod.1y. 

Ask for Muntons Premium Gold at your nearest brew store. 

Gk.\ 1/>.; 1\IALT$ • L IQUIU 1\ I ,\LT<; • Sl'k.\Y Dkl£0 i\1.\LT S • llR£\\7 KITS • PLAI N & H OI' I'I:l> t-.IALT EXTk.\ CT S 

CIRCLE 26 ON READER SERVICE CARD 

Contact one of our distributors for the dealer nearest you. 

Crosby & Baker 
1-800-999-2440 

LD Carlson 
1-800-321-0315 

Steinbart Wholesale 
1-800-735-8793 
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special advertising sec tion 

pre-hopped kits 

SPONSORED BY: 

CROSBY & BAKER LTD 

PAINE'S MALT LTD. range of Bulldog and Laaglander blends are simply the best 
concentrates made available in a can. Careful preparation, mashing and extrac­
tion has resulted in blends bursting with characteristic flavour and aroma. 
Brewers can customise their brew so no beer styles will be out of the reach of the 
extract brewer. With qualities available to suit all styles of beer, John Bull Bulldog 
and Laaglander blends offer inlinite options to create unique beers every time you 
brew. 

Pre-hopped Kit Styles 
AVAILABLE 

JOHN BULL 
MASTER CLASS 3KG KITS 
BAVARIAN LAGER 
EXPORT PILSNER 
BITTER EXECUTIVE 
IRISH STOUT 
INDIA PALE ALE 
PORTER 

JOHN BULL 1.8KG KITS 
BEST BITTER 
BEST LAGER 
TRADITIONAL ENGLISH ALE 
PILSNER 
PORTER 
MILD 
STOUT 
AMERICAN BEER 
INDIA PALE ALE 

LAAGLANDER 1.8KG KITS 
DUTCH LIGHT 
DUTCH BOCK 
TRADITIONAL STRONG ALE 
IRISH STOUT 
IRISH ALE 

RECIPE 

Masterclass 3kg beer kits are pre­
boiled - pre-hopped kits that also 
require no brewing sugar. 
• Just take any Masterclass kit and 

mix with 4 pints of boiled water 
• Add another 36 pints of cold water 
• Stir, add yeast 
• Wait and enjoy! 

CIRCLE 28 ON READER SERVICE CARD 

Contact one of our distributors for the dealer nearest you. 

Crosby & Baker 
1-800-999-2440 
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LD Carlson 
1-800-321-0315 

Steinbart Wholesale 
1-800-735-8793 



special advertising section 

I~[IIUIIJI pre-hopped kits 

SPONSORED BY: 

CROSBY & BAKER LTD 

We are confident that you will find MOUNTMJ;lLLICK malt syrups one of the fmest 
malt extracts available in the marketplace today. Made from 100% 2-row Irish 
spring barley, MOUNTMELLICK malt syrups are available in 4lb. unl1opped cans in 
light, amber and dark. MOUNTMELLICK kits are available in 4lb. cans, hopped 
with yeast and directions and include your choice of light lager, export ale, brown 
ale or famous Irish stout. Experience the wonderful richness of tllis superior 
handcrafted malt. You just can't beat the taste! 

Pre-hopped Kit Styles 
AVAILABLE 

EXPORT ALE 

LIGHT LAGER 

BROWN ALE 

FAMOUS IRISH STOUT 

RECIPE 
MountMellick Export Ale -

• Brew to the recipe on the can. 

• Yields an all malt, beautiful, 
hoppy amber ale. 

• Enjoy! 

Contact us for the dealer nearest you. 
Crosby & Baker 
1-800-999-2440 
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Hey, cowboy! 

Want to learn 

how to ranch 

yeast from a 

bottle of beer? 

Expert tips and 

advice on how 

to do it right. 



H
AVE YOU EVER THOUGHT 
about getting yeast from a 
bottle of beer? Wouldn't that 
be a great way to start 

brewing traditional beer styles? It can 
be, but as anyone who has ever tried to 
collect yeast from bottles will tell you, 
it can be a hit-or-miss affair. Well, 
cheer up . Collecting yeast from bottles 
is tricky, but the following tips just 
might help you achieve some success. 

All beer is made by yeast. We let 
bacteria ride along in a few styles, but 
without yeast, there would be no beer. 
Yeast cells consume wort sugars and 
convert them into alcohol, carbon diox­
ide and flavor compounds. In some 
beers, the yeast is left in the beer when 
bottling. A successful "yeast rancher" 
can sometimes recover this yeast for 
use in homebrewing. 

Why is yeast left in the bottle? It 
depends on the brewery. Some German 
hefeweizen brewers bottle with yeast 
as a matter of style . Some do it to 
enhance shelf life, and many breweries 
do it for cost. Breweries save money by 
not filtering the beer because it is one 
less step, and filtering material and 
equipment costs money. 

Most homebrewers "bottle condi­
tion" their beer without thinking about 
it. Bottle conditioning means carbonat­
ing beer naturally in the bottle with a 
bit of priming sugar and yeast. Since 
most homebrews are not filtered, they 
always have some yeast in the bottle. 

Even filtered beer can have some 
yeast in it. But it is hard to cultivate 
small quantities, and most likely you 
will be unsuccessful unless you have a 
well-stocked laboratory at your dispos­
al. If the beer is pasteurized, your 
chances are extremely slim, since even 
if there were some cells left after filter­
ing, they would have been killed by the 
pasteurization process. All canned 
beer is pasteurized. 

Even when beers are bottled with 
yeast, it can be troublesome to collect 
live yeast. Sierra Nevada, for example, 
filters their beer and then adds yeast 
back when bottling. The yeast is added 
in order to develop natural carbona­
tion in the bottle, rather then using 
compressed carbon dioxide. Many 
brewers feel this gives a better flavor 

to the beer. But the quantity of yeast 
added to the bottle is very small; 
indeed, many drinkers do not even 
notice the small yeast film at the bot­
tom of the bottle. Many homebrewers 
have tried to obtain yeast from Sierra 
Nevada bottles, but have come up 
empty. Some of the reasons for that 
will be explored in this article. 

What is the yeast condition in 
a bottle of beer? 

Yeast is a single-cell organism, 
with an outer cell wall for rigidity and 
protection and a hydrophobic plasma 
membrane to create a barrier to water. 
As yeast sits in a bottle of beer, it will 
slowly strip the beer of any trace min­
erals and elements, even consuming 
some residual sugars. Once these com­
ponents are gone, yeast will resort to 
feeding off dead cell material. 

The danger of bottling with yeast is 
that it can provide nutritional value for 
bacteria and wild yeast to build in 
numbers in the bottle . The advantage 
is that they provide a natural oxygen 
scrub, in that they will consume any 
oxygen introduced during the bottling 
process. (Oxygen is evil number two to 
bottled beer. Bacteria is number one.) 
But it takes only very limited amounts 
of yeast to do this. You will notice that 
the pH will rise over time for bottled­
conditioned beer. This is a result of cell 
lysis (death) and release of alkaline 
compounds into the medium. 

What causes cell death? Alcohol, 
pressure (the build-up of carbon diox­
ide), temperature, handling, contami­
nation with other microorganisms, and 
time are some factors . The more alco­
hol in a beer, the higher the proportion 
of cell death that will occur. Take a 
Belgian beer like Chimay, for example. 
Here you have a high-alcohol beer, 
combined with the fact that it was 
made in Belgium, shipped and import­
ed, which takes time. Many imports 
are six months old (and sometimes 
much older), before being consumed. 
That is a very long time for yeast to sit 
in a high-alcohol environment. 

In addition to cell death, living 
yeast can mutate during storage . 
Mutations happen when fragments of 
yeast DNA rearrange. Mutations are 

constantly occurring in brewers yeast 
DNA, but since brewers yeast has mul­
tiple copies of each chromosome, the 
mutations usually do not show an 
effect. But as mutations build up over 
time, they start to become noticeable in 
the yeast population. What types of 
mutations occur? You name it, but the 
most common mutations are floccula­
tion changes, attenuation changes, 
petite mutants and flavor changes. 

What causes mutations? The same 
reasons as for cell death above, but 
much more difficult to identify and 
quantify. Stress of any kind will cause 
yeast to react and can create mutants. 
Temperature change (either up or 
down) , is one example of a stress on 
yeast that induces mutations. 

The take-home message is that you 
should not expect yeast from a bottle­
conditioned beer to perform exactly 
the same as it did at the original brew­
ery. It is ahnost impossible to get com­
mercial-grade quality yeast from 
bottle-conditioned beer, but you can 
get some nice, diverse yeast to use in a 
few homebrew batches. 

Sources of bottle yeast 
There is much speculation as to 

what yeast strain is used in a particu­
lar bottled beer - and most breweries 
try hard to protect this proprietary 
information. Sometimes a brewery will 
bottle their beer with a different yeast 
strain than they used in the fermenta­
tion. Some breweries just say they do 
that, but actually bottle with their fer­
mentation yeast. 

European imports provide a 
wealth of yeast varieties, but they often 
suffer from age and handling. Some 
beers that are bottle-conditioned for 
the European market are pasteurized 
before being shipped to North 
America, to increase their shelf life. 

The beers that most homebrewers 
are interested in collecting yeast from 
are Belgian beers and hefeweizen 
beers. German-made hefeweizen beers 
are typically filtered, and lager yeast is 
added back at bottling. This not only 
keeps a primary flavor component out 
of the beer and away from yeast-steal­
ing competitors, but it improves the 
shelf life by preventing the continual 

BREW YOUR OWN October 2001 

. '" 



development of phenol and clove char­
acter to the beer during storage. 

Some Belgian beers are bottled 
with the original fermentation yeast. 
But in many cases the fermentation 
yeast is a mixture of strains. Often, 
there is an unintentional mixture of 
strains, meaning wild yeast contamina­
tion. Chimay is one beer that sparks a 
lot of debate about what yeast is in the 
bottle. It is in fact bottled with the pri­
mary fermentation yeast, but the yeast 
is no longer the same when collected 
out of the bottle (for some of the rea­
sons stated earlier). That is probably 
why many people who have collected 
it, and used it, think that it is not true 
Chimay yeast. 

Microbreweries are probably the 
best source of bottle-conditioned yeast. 
They will be the freshest, and usually 
have fairly high levels of yeast in the 
bottle . But many microbreweries do 
not have the money to invest in high 
quality bottling lines, so the level of 
contamination can be high at times. 

There are many Internet discus­
sion groups that attempt to assemble 
information on bottled-beer yeast iden­
tities. They are a decent resource, but 
remember that some of it is specula­
tion and even accurate information can 
change at a moment's notice. A brew­
ery may decide to start bottling with a 
different yeast or eliminate bottled 
yeast entirely. Your only sure bet is to 
collect some and try it out. 

How do you get yeast 
out of the bottle? 

Refrigerate the bottle for at least 
two days to get a nice yeast sedin1ent in 
the bottom. Remove the bottle from the 
refrigerator and sanitize it, especially 
the rim area. Also sanitize a beer glass, 
a yeast collection vessel (a 50 mL test 
tube works great), and the surface you 
are working on. 

It is best to have some 70 percent 
isopropanol (available in most drug 
stores) around to spray on surfaces. 
Remove the bottle cap with a sanitized 
opener, and pour the beer into a sani­
tized glass. Stop pouring when you get 
close to the sediment, and without tilt­
ing the bottle back up, swirl to stir up 
the yeast and add to your sanHized col-
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lection vessel. Cap and refrigerate if 
not using the same day. It will last for a 
couple of weeks in your refrigerator. 

If you are successful at collecting 
yeast from a bottle, how do you know 
for sure that is not contaminated, and 
how do you know if it will work? 
Collect some and do a test batch. 

What do you need to do with 
bottled yeast? 

Collect it, test it, clean it up if nec­
essary, and grow it up to the quantity 
you need. Here's how to proceed. 

Once you have yeast in a collection 
jar, it should be tested. This can be 
done by simply inoculating 50 mL of 
wort with a very small portion (less 
than 5 mL) of the sample, allowing it to 
ferment for five days and tasting the 
fmal product or plating the yeast out 
on petri dishes. The plating technique 
has been covered in previous articles, 
including "Culture in Your Kitchen" 
(March 2001). It will be summarized 
here to be complete. 

Plates and slants are commonly 
used in all yeast and bacteria cultur­
ing. A semi-solid media (generally just 
called agar) is put into a petri dish or 
test tube. If it is a petri dish, it is called 
a plate, and if it is a test tube, it is 
called a slant. Slants are used for long­
term storage (less than six months), 
and plates are used to work with yeast 
for the short term. For isolating yeast 
from bottled beer, plates are used. If 
you want to store the yeast after isolat­
ing it, it can be put on slants. Slants 
have a longer shelf life because they 
have a screw cap and don't dry out. 

To plate a yeast sample collected 
from a bottle, dip a sterile inoculation 
loop into the yeast and streak it across 
the agar on the plate. Plates provide a 
check at the purity of your yeast, 
because most contaminants can grow 
and become a visible colony. This 
allows the average person without a 
high-power microscope to identify con­
taminants with the naked eye. It will 
show if there is bacteria in the sample . 
Bacteria can appear translucent or 
slimy with a clear, white or reddish­
pink tint. Molds are easily spotted; they 
look like the mold that grows on bread. 

You can also look at the different 

yeast colonies and evaluate whether 
they all look the same, or have major 
differences. Different colony types usu­
ally indicate different yeast strains. If 
there are different types, you can put 
each one separately into 50 mL test 
batches, and taste the result. 

After inoculating small test batch­
es, how do you choose the desired 
yeast? Choose the yeast that tastes and 
performs the best. A good indicator of 
wild yeast, for example, is little to no 
change in the specific gravity of the 
beer. That is why you want to test the 
yeast. You don't want to invest in ingre­
dients for five gallons of beer, only to 
get a problem fermentation. Or per­
haps the original fermentation culture 
was mixed; if you think that's the case, 
you might want to use 2 or 3 different 
strains from your separation. 

Once you are confident the yeast is 
pure and of good brewing quality, it 
needs to be cultured to a volume for 
your brew batch. Healthy yeast grow in 
globs or in single colonies as round, 
creamy-white domes on the agar. 
Blisters around a colony can be a sign 
of wild yeast. Each colony contains mil­
lions of cells . 

For a five-gallon batch of beer, you 
need at least 10 billion cells total. A 16-
ounce bottle of beer will only have 1 to 
500 million total cells. While it can 
sometimes work to do a one-stage 
starter from a bottle of beer, it is best 
to do at least two stages (10 mL and 
400 mL, for example; see below). 

The following steps should be fol­
lowed when building up the yeast cell 
count in two stages: 

1. Plate the yeast from the bottle of 
beer as described above. 

2. Pick a single colony (small white 
disc of yeast) from plate and h·ansfer to 
10 mL of sterile wort in a test tube, 
being careful to open containers for 
the minimal time. 

3. Prior to inoculating starter, 
flame opening, then insert loop with 
yeast and shake yeast into solution. 
Flame cap and tube, then snug cap. 
Unscrew cap slightly to allow oxygen 
transfer. 

4. Shake starter to aerate and to 
mix yeast into suspension. Leave 
upright in a warm place (70 to 80° F). 



Your 10mL starter is now inoculated 
and will grow over a period of 24 to 48 
hours. It won't look like a normal fer­
mentation; very little action will be 
seen at the top . Rather, a white sedi­
ment of yeast will appear on the bot­
tom over the next two days, assuring 
you that growth has occurred. You 
should use tllis starter after approxi­
mately two days, however, it will keep 
if refrigerated after growth has 
occurred up to 7 days. Just remember 
to warm it to room temperature before 
proceeding to the next step. 

5. When you are ready to grow 
your starter, boil 400 mL of water with 
4 tablespoons of dry malt and some dry 
yeast nutrient. Add nlixture to your 
sanitized Erlenmeyer flask. If you use a 
1 liter Erlenmeyer flask, you can boil 
directly in the flask. If you use a 500 
mL flask, it is preferable to boil sepa­
rately, in order to avoid boilover. 

There are two acceptable methods 
of sanitizing your flask. You may make 
up a chlorine solution of 1 tsp . bleach, 
add to Erlenmeyer and fill to top with 
water. Allow flask to soak for 15 min­
utes. Rinse with hot water, then cap top 
with alunlinum foil. 

Another method of sanitation is to 
place the flask, with a foil cap tightly 
molded around the lip of the flask, in 
the oven at 350° F for 2 hours. The 
bake method is preferred and may be 
done days in advance. 

Once you have filled the 
Erlenmeyer with your hot boiled 
media, quickly place foil over the top, 
creating a cap. Allow to cool to room 
temperature, or cool to touch. You are 
now ready to add the 10 mL starter to 
the Erlenmeyer flask. 

6. Tighten cap on 10 mL vial and 
shake to re-suspend yeast into solu­
tion . Unscrew cap slowly as there may 
now be pressure in the 10 mL vial, then 
flame opening wllile removing foil cap 
from flask . Flame opening of flask and 
dwnp in 10 mL vial, quickly replace foil 
and form tightly around opening. 
Shake Erlenmeyer flask to aerate and 
to mix yeast into solution. 

Allow this to sit at warm tempera­
tures (about 70° F) for 1 to 2 full days 
before use. Activity should be present 
within 12 to 24 hours . Again, activity 

will only be slight and will not produce 
the vigor of a five-gallon fermentation. 

7. After 24 to 48 hours, swirl flask 
to mix the yeast into solution, remove 
foil, flame lip of flask and pour into 
five-gallon batch. Shake fermenter to 
aerate, then leave at recommended 
temperature. Activity should be pre­
sent in 6 to 24 hours. 

8. Ferment ales at 65 to 70° F, and 
lagers at 48 to 55° F. 

Summary: Life on the ranch 
A common technique among 

homebrewers is to sin1ply take yeast 
sediment from the bottle and put it into 
a pint of wort. Theoretically the yeast 
grows up, and you can use it to make 
five gallons of beer. However, several 
problems can arise . First, if the beer 
has very little yeast in it (like Sierra 
Nevada Pale Ale), there may be very 
few live cells by the time you try and 
collect it. So the result is little to no 
activity in the pint starter. The other 
problem is mutated or contaminated 
yeast from bottles. 

By plating the yeast out on agar 
petri dishes, you can assess the quality 
of the yeast before using it, and it gives 
you a chance to clean up a contaminat­
ed sample. You do this by carefully 
selecting health colonies with your loop 
and leaving bacteria and contaminants 
bellind. By giving the yeast a test drive 
in 50 mL wort sample, you can taste 
whether you should continue. Of 
course, you could taste the pint starter 
as well. 

Collecting yeast from bottle-condi­
tioned beer can be a fun way to exper­
inlent with different yeast strains. If 
you know the type of yeast in the bot­
tle, it can also be a good way to pro­
duce traditional beer styles. It can be 
done easily, but you can increase your 
chance for success by checking the 
yeast first. Good luck! • 

Chris White is founder and president of 
White Labs Inc., a yeast laboratory for 
craft and homebrewers. He holds a 
doctorate degree in biochemistry from 
the University of Califomia at San 
Diego and currently spends half of his 
time as a lecturer in the UCSD depart­
ment of chemistry and biochemistry. 

Bottles to try 
Most homebrewers "bottle condi­
tion" their beer, which means 
they carbonate it naturally with 
sugar and yeast. And very few 
homebrewers bother to filter 
their brew. So it's quite common 
to see yeast sediment at the bot­
tom of a bottle of homebrew. But 
it's rare among commercial 
beers, many of which are filtered 
and carbonated with carbon diox­
ide. Still, some breweries do 
bottle-condition their beer -
which means yeast ranchers have 
a chance to snag a few strains. 

As this article explains, it's 
tough to know exactly what kind 
of yeast you're getting from a bot­
tle of commercial beer. First, 
breweries don't like to release 
information about their propri­
etary yeast strains. Second, they 
may bottle with an entirely differ­
ent yeast strain than the one used 
in fermentation. And finally, the 
yeast may have died or mutated 
in the bottle. 

The good news is that more 
and more breweries seem to be 
bottle-conditioning their beer -
and advertising that fact right on 
the bottle. Here is a quick list of a 
few commercial breweries that 
are commonly known to bottle­
condition some or all of their 
beers. In general, Belgian ales 
and German weissbiers are likely 
candidates. Good luck with your 
ranching and let us know how 
your round-up goes! 

Bridgeport (Portland, OR) 
Cantillon (Brussels, Belgium) 
Coopers (Adelaide, Australia) 
Deschutes (Bend, OR) 
Mendocino (Hopland, CA) 
Ommegang (Cooperstown, NY) 
Schneider (Kelheim, Germany) 
Sierra Nevada (Chico, CA) 
Unibroue (Chambly, QUE) 
Westmalle (Malle, Belgium) 
Worthington (Horsham, England) 

-the BYO editors 
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A simple guide to adding 
hops to your beer, plus the 
only form u Ia you' II ever 
need for calculating your 
bittering hop additions. 

ained 
by Horst Dornbusch 

THE EASIEST WAY to work 
with hops is, of course, not to. 
Simply buy a can of pre-hopped 
malt extract and let someone 
else worry about the hops. But 
this convenience comes at a 
price: You are left brewing with 
the malt producer's choice and 
amount of hops. This does not 
mean that you will be brewing 
inferior beer. But by selecting 
your own hops, you can experi­
ment and expand your home­
brew skills. 

The key specifications on a 
hops package are quite easy to 
understand and calculating your 
own hops quantities from these 
specifications is a matter of 
applying one simple formula -
the same formula the pros use. 
First, let's look at what the 
active ingredients in hops do for 
your beer. Then we' ll delve into 
the math we need to master to 
control these ingredients. 

The Anatomy of Beer Appea l : 
Bittern ess, Flavor, Aroma 

We'll start with a bit of botany: 
Hops is a wild and prolific creeping 
vine that belongs to the hemp family. 
Hemp, in turn, belongs to the order of 
nettles . There are only two species of 



hops, and only one of these species, 
humulus lupulus, contains the resins 
needed to brew beer. 

Only female hops are useful to 
brewers. Male hops don't have lupulin 
glands, and these glands are the 
source of hops' all-important bittering 
substances. Because male and female 
flowers normally develop on separate 
plants and only the female plants 
develop hop cones (which is where the 
lupulin glands reside), the two hop 
genders are usually easy to tell apart. 

Brewers generally distinguish 
between three main conh·ibutions that 
hops make to beer: bitterness, flavor 
and aroma. Each of these terms 
describes different hop additions to the 
wort, as well as different active ingre­
dients in the hops that are released 
during those additions . Simply put, the 
"bittering hops" addition gives beer its 
bitterness, the "flavor addition" adds 
flavor and the "aroma addition" adds 
aroma. Each of these additions bal­
ances the malty sweetness of the beer 
in a different way. Some of these ingre­
dients are highly wort-soluble and 
even volatile - which means they 
evaporate easily - while others are 
soluble only after much heat and agita­
tion. In addition to influencing beer 
taste, hops also help preserve beer. 

Hop Bitterness 
Hop bitterness is largely an up­

front sensation. It can be exh·emely 
mild, as in a typical light American 
lager, or it can be downright mouth­
puckering, as in some northern 
German pilsners . 

The hops' bittering effect stems 
mostly from "alpha acids." These are 
soft resins with such tongue-twisting 
names as humulones , cohumulones, 
and adhumulones. Part of the taste 
variations between different hop vari­
eties - and between the same variety 
in different growing years - stems 
from the difference in the relative pro­
portions of these alpha acids in the 
lupulin glands. In general, though, 
humulones are by far the most abun­
dant of these acids. 

The alpha acids in hops remain 
relatively stable, as long as the cones 
(or the pellets made fTom cones) are 

stored cold and vacuum-packed in an 
oxygen-barrier pouch. (If you can smell 
the hops through the package, don't 
buy them.) Alpha acids only become 
wort-soluble after prolonged exposure 
to intense heat and physical agitation 
during the kettle boil. Tllis process is 
called "isomerization." It involves the 
rearrangement of the molecule's atoms 
into iso-alpha acids. 

When exposed to air instead of liq­
uid, howeve1~ alpha acids oxidize over 
time, and this process accelerates in 
warm environments. Oxidized alpha 
acids are no longer wort-soluble and 
can, therefore , no longer contribute to 
the beer's bitterness. To make good 
beer, it is essential to use the fi·eshest 
hops you can fmd and store them prop­
erly, in the refi·igerator or the fi·eezer, 
which greatly slows oxidation. 

There is a second group of soft 
resins, beta acids. These resins also 
contribute to bitterness, but only mar­
ginally, if you are using fi·esh hops. The 
names of these beta acids are analo­
gous to those for alpha acids: lupu­
lones, colupulones and adlupulones. 

Beta acids are about as stable as 
alpha acids , hut, unlike alpha acids, 
they become more (not less) wort-solu­
ble as they get old and become oxi­
dized. Oxidized beta acids are called 
hulupones. Generally, the perceived 
bitterness derived fi·om oxidized beta 
acids is nillder than that derived from 
unoxidized alpha acids, and there are 
ways to calculate the relatively small 
contribution that beta acids make to 
beer bitterness . Commercial breweries 
tend to pay quite a bit of attention to 
beta acids, hut, for practical home­
brewers, their bittering contributions 
may not be worth quantifying, espe­
cially if we stick to fresh hops. 

Hop Flavor 
Flavor is the middle sensation that 

you experience wlille the beer fills your 
mouth. Much of it comes from volatile, 
ethereal hop oils that are released by 
the second hop addition to the wort. 
Hop flavor components have such 
impressive names as myrcene , humu­
lene, caryophyllene and farnesene . 
They survive in a short, but not in a 
prolonged, rolling kettle boil. (They 

survive even better if not exposed to 
heat at all; in other words, in dry hop­
ping.) Myrcene especially escapes 
quickly or oxidizes under exposure to 
heat. Because hops flavor comes pri­
marily from hops added to the wort 
near or at the end of the boil, the tim­
ing of the flavor addition is crucial. 

Hop Aroma 
Aroma is the "nose" of the beer. It 

also stems from volatile oils and their 
derivatives and stays in the beer only if 
not exposed to high heat for any length 
of time. Hop aroma thus comes fi·om 
hops that are best added after the boil, 
when the temperature of the wort 
starts to drop or even when the wort is 
cool. Roughly 180° F (or about 80° C) is 
a great temperature for adding aroma 
hops: The wort is still hot enough to 
sanitize the hops , hut cool enough not 
to drive all of the volatiles immediately 
into the atmosphere. 

Polyphenols as Preservatives 
The astringent component of the 

hop flavor spectrum comes mostly 
from polyphenols, such as oxidized 
tannins. These are great wort-soluble 
preservatives, hut , in excess, they 
would make our beer undrinkable . 
Fortunately, enough of them precipi­
tate out into the truh during a vigorous 
boil so that the beer remains palatable. 

So What's "Nobility" In Aops? 
Many beers - especially German 

and Czech lagers - are made with so­
called "noble" hops. Noble hops are 
merely different fi·om, not better than, 
other hops . Hops are considered noble 
if they contain a relatively small pro­
portion of the alpha acid cohumulone 
and a relatively high proportion of the 
flavorful oil humulene. There are fom 
traditional noble varieties: Hallertauer, 
Tettnanger and Spalt (fi·om southern 
Germany) and Saaz (from the Czech 
Republic). Modern botanical science 
has produced new varieties of noble­
type hops, such as Mount Hood, which 
is a triploid variation of Hallertauer. 
(Triploids are plants that do not devel­
op seeds and thus cannot reproduce.) 
New noble-type varieties generally 
grow well in the Pacific Northwest. 



Measuring Hop Additions 
While bittering can be estimated 

relatively easily in a homebrew kitchen 
(and the formula is explained below), 
you would need complex lab equip­
ment to measure flavors and aromas. 
But there are several practical rules of 
thumb that let you determine how 
much flavor and aroma hops you need 
to achieve a desired effect. 

The mathematically elusive natme 
of hops flavor and aroma is probably 
part of the reason why some authors 
use the terms "flavor" and "aroma" 
interchangeably and thereby create 

never need to actually measme the IBU 
value ofyom wort or fmished beer. You 
would need a fancy lab for that. 
Instead, you only have to calculate the 
amount of hops needed to achieve the 
target IBU value as specified in your 
recipe. It's that simple. 

To put IBU values for different 
beers in perspective, consider the fol­
lowing reference points: The common 
human taste threshold for bitterness is 
4 IBUs in water and about 8 !BUs in 
beer. The upper solubility limit for iso­
alpha acids in cold beer is roughly 100 
IBU. The mildest American lagers may 

The packet says it all: the variety of hop, the amount and the alpha-acid rating. 
Hops should be vacuum packed to protect them from oxidation. 

confusion. For our purposes, it is best 
to simply rely on the timing of the hops 
addition relative to the start and the 
end of the boil to distinguish between 
the two. Flavor hops are added very 
late in the boil, and they still contribute 
taste components (but not much bitter­
ing) to the beer, while aroma hops 
added at the end· of the boil or later 
contribute mostly components that you 
can smell. They give the beer bouquet. 

Bittering Calculations 
In commercial brewing, bittering 

in wort or in beer is measured in 
International Bittering Units (!BUs) . 
Let's get the technical definition out of 
the way, right up front: 1 IBU equals 1 
milligram of dissolved iso-alpha acids 
in 1 liter of wort or beer. 

Don't worry: At home, you will 
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have an IBU level of 8, most ales and 
lagers have about 25 to 35 IBUs and 
IPAs, pilsners and barleywines may 
have 50 !BUs or more . 

Many homebrew texts , including 
Brew Your Own, list hops in terms of 
Alpha Acid Units (AAUs). AAUs are the 
same as Homebrew Bittering Units 
(HBUs), which you also see in many 
homebrew books. The AAU was invent­
ed by Dave Line, the "father" of mod­
ern homebrewing, as a practical alter­
native to !BUs. 

While working with AAUs has the 
advantage of simplicity, it also has the 
disadvantage of uncertainty, because 
AAUs do not relate to the volume of 
beer that you brew. One AAU is simply 
defmed as 1 ounce (about 28 grams) of 
1 percent alpha-acid hops . This is an 
easy way to express the amount of 

hops you add to your beer, but 5 AAU 
in a five-gallon batch will not lend the 
same amount of bitterness as 5 AAU in 
a ten-gallon batch. AAUs also do not 
account for any alpha acids lost during 
the brewing process . For these rea­
sons, AAU does not relate the fmal bit­
terness of the beer. It is not possible, 
therefore, to construct a mathematical 
correlation or conversion between 
AAUs and !BUs. 

Most recipes will contain a specifi­
cation for the target bittering range in 
IBUs. If it does not, you can still use the 
formula below to calculate the bitter­
ing value you will actually get, but you 
can never be sure if this is the value 
the recipe author actually had in mind. 

To hit target bittering values with 
the hops that you purchased, you need 
to know the hop's "alpha-acid rating," 
expressed in %AA. This is the mini­
mum information that ought to be 
printed on any hops package and it is 
essential for working with hops . 

The Formula 
Tllis is the only formula you will 

ever need to calculate your bittering 
hop additions to your kettle . If your 
recipe calls for two or more bittering 
hop additions, this formula tells you 
the total amount required for all addi­
tions. Note: Flavor and aroma hops 
quantities are in addition to the quan­
tity calculated with this formula. 

(V x IBU) 
Bittering hops (oz) = -----­

(U x %AA x 7500) 

To calculate kettle hops additions 
(in ounces), plug the target IBU value 
of your beer, your final batch volume 
(V) in gallons, the hop's alpha acid rat­
ing (%AA) and the hop utilization coef­
ficient (U) of your system and process 
into this formula. We'll assume a hop 
utilization coefficient of 30% (0.3) for 
reasons I'll explain in a minute . Note: 
Be sure to use the final volume of your 
batch, not the volume you boil. 

Here's a cruick example. Say you 
brew a five-gallon (19 L) batch of beer 
with a target IBU of 25, and you use 
Mt. Hood bittering hops of 4.8% AA. 
You would use the formula as follows: 



(5 X 25) + (0.3 X 0.048 X 7500) = 
125 + 108 = 1.16 

For this batch of beer, you would 
need roughly 1.16 ounces of bittering 
hops to hit the target IBUs. 

Explanation of Variables 
For all practical purposes, you 

have to guess the hops utilization coef­
ficient (U). In theory, of course, all the 
alpha acids contained in the hops 
should be usable in the wort. In prac­
tice, however, the boil can extract only 
a portion of them. The precise amount 
depends on many factors, such as the 
length and vigor of the boil, the geome­
try of your kettle, and even the eleva­
tion of the place where you live. 

The longer your boil, the better will 
be your hops utilization. In many com­
mercial brew systems, hops utilization 
is about 28% for a 60-minute boil, 33% 
for a 90-minute boil and 38% for a 100-
minute boil. The shape of your kettle 
may influence the amount of physical 
agitation during the boil. A rolling boil 
yields better utilization than does a 
placid one. Hops utilization is also 
greater at higher boiling temperatures. 
That's why some breweries boil their 
wort in a closed system under pres­
sure. In an open kettle, the barometric 
pressure and thus boiling temperature 
decreases as your elevation increases. 
So you get less out of your hops in the 
mountains than you do in the plains. 
(For a further discussion of hops uti­
lization, see the sidebar at right.) 

Because the factors that influence 
hops utilization are difficult to mea­
sure, simply asswne for starters that 
your hops utilization is 30% (or 0.3) . 
Then brew your first batch with this 
formula, taste the finished beer and 
adjust your utilization figure accord­
ingly. Note that alpha acid ratings are 
often listed on the hop package as, for 
instance, 4.8% AA or 11.6% AA. In our 
formula, this translates into 0.048 or 
0.116, respectively. 

Some authors recommend more 
complicated formulas for calculating 
the desired amom1t of bittering hops. 
They may include such factors as grav­
ity correction values and the declining 
contributions of second, third and sub­
sequent kettle hops additions to the 

HOPS UTILIZATION 

HOPS UTILIZATION EXPRESSES 
the percentage of bittering com­
pow1ds that reach the final beer, 
compared to the amount of bitter­
ing compounds added during 
brewing. It's the laboratory mea­
sured amount of iso-alpha-acids in 
the beer divided by the amount of 
alpha acids added to the wort. For 
a homebrewer who lacks lab 
equipment, many factors conspire 
to make the true utilization coeffi­
cient in your system a matter of 
guesswork. 

Wort Gravity 
As the gravity or density 

of wort goes up, hops utilization 
goes down. If you are an extract 
brewer who relies on a concentrat­
ed wort boil, you should calculate 
the amount of bittering hops based 
on the final batch volwne, not on 
the volwne of concentrated wort 
that you boil. You should also con­
sider that hops utilization deterio­
rates in the high-gravity environ­
ment of your boil. You may have to 
compensate by adding as much as 
10% of bittering hops. 

Protein Coagulation 
When proteins coagulate 

during the boil, they attach them­
selves to the hops' polyphenols and 
alpha acids and take both "down" 
into the trub. Once enveloped by 
proteins, alpha acids will no longer 
isomerize. They will remain unsol­
uble and be lost for the bittering 
task. I recommend that hops not be 
added until 15 minutes into the 
boil, at which point most of the 
proteins have coagulated . 

Boil Length 
The length and vigor of 

the boil can also affect the amount 
of alpha acids extracted from the 
hops, as can the kettle geometry 
and the thermodynamics it pro­
duces. For a 60-minute boil, it may 
vary between 20% and 30% (some 

brewers believe these numbers 
should be reduced by 10 percent 
for whole hops; if you had 30 per­
cent with pellets, you'd get 27 per­
cent with whole hops). As a rough 
guideline, about half the !Jittering 
compounds are extracted into the 
wort during the first 30 minutes of 
the boil, with smaller amounts 
being extracted for every addition­
al constant tin1e interval. 

Hops Age 
Because alpha acids can 

oxidize (and thus become insolu­
ble), hops utilization based on the 
original %AA is likely to deterio­
rate as hops get older. After one 
year, hops may have lost as much 
as 10 to 20 percent of their original 
alpha-acid content, even if stored 
in sealed containers in the refrig­
erator. The loss may be up 30 to 50 
percent after about two years . Any 
hop that old you won't want to use 
anyway, because the oxidation will 
make it reek. 

Wort pH 
The pH of the wort, which 

is largely (but not entirely!) depen­
dent on the hardness or softness of 
your brew water, also influences 
hops utilization. In areas with very 
soft, acidic water (resulting in a 
lower wort pH value), such as the 
town of Pilsen in the Czech 
Republic, brewers use greater 
amounts of hops. If you replicate 
such a brew with very hard water, 
you should reduce the target IBU 
figure . With brew water that is 
unusually hard (resulting in a rela­
tively high wort pH-value), as is the 
case in Bmton-on-Trent, a little 
hops can go a long way. 

If your brew water is nat­
urally soft or excessively hard and 
you do not treat your brewing 
liquor to correct it, adjust yom tar­
get IBU value up for soft water or 
down for hard water. 

-H. D. 
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Liquid Malt Extracts begin to break down in quality 
after six months of age. At ALEXANDER'S our 
Liquid Malt Extracts are produced and brewed 
before others are even off the boat! 
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Dark Munich 

4 lb. cans, 5 gal. pails, 16 & 55 gal. drums 

Special Blends Available 
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aggregate amount of bittering com­
pounds in the fmished beer. Now, it is 
true that hops utilization decreases as 
wort gravity increases. It is also true 
that hop additions even late in the boil 
still contribute small amounts of alpha 
acids to the wort. But such mathemati­
cal precision loses its relevance to 
brewers who can only guess at the true 
hops utilization coefficient at work in 
their brew setup. 

However, if you want to walk the 
extra mathematical mile, you can get a 
rough idea of the bittering contribution 
that the different hop additions, includ­
ing the later flavor and aroma ones, 
make to the overall bitterness of your 
brew. Just use the above formula sepa­
rately for each addition, and use 
approximately 30% U for the first addi­
tion, approximately 15% U for the sec­
ond and 2% to 5% U for the third addi­
tion. Then add up the three IBU values 
to get the total bittering value. 

The above assumes a flavor addi­
tion at 30 minutes before the end of the 
boil and an aroma addition about five 
minutes before the end. For different 
times, make a guesstimate based on 
these values. 

Flavor and Aroma Hops 
The alpha-acid strength of a given 

hops is generally no indication of its fla­
vor and aroma potential, and the hop 
types for beer flavor and aroma natu­
rally need not be the same as those 
used for bittering. In fact, many brew­
ers use "high-alpha" hops for bittering 
(such as Chinook or Galena) only 
because this gives them a bigger alpha­
bang for their hops buck. They then use 
noble hops (such as Hallertauer or 
Saaz) for the other two additions pre­
cisely because noble varieties have rel­
atively high flavor and aroma potential, 
in spite of their relatively low bittering 
potential. 

Volatile hop oils are the compo­
nents that add aroma and flavor to the 
beer. The extent to which these oils and 
their derivatives stay in the wort and 
become part of the finished beer 
depends on many factors. Some of 
these factors are the timing of the addi­
tion, the quantity of hops and the vari­
ety of hops. Different varieties of hops 



provide different amounts of aroma 
potential for a given weight. For exam­
ple, East Kent Goldings typically con­
tains about 0.5 percent volatile hop 
oils, while Cascade typically contains 
one percent. It's easy to see that for a 
given hop weight, the aroma potential 
may be vastly different. 

There are a few simple rules of 
thumb that yield perfectly workable 
guidelines for flavor and aroma hops: 

• For the average ale, calculate the 
amount of bittering hops as described 
in the formula above, then use about 
half that much in weight of whichever 
hops you choose for flavor. Then, for 
aroma, use the same amount as calcu­
lated for bittering. 

• For a more delicately hopped 
beer, such as a Bavarian helles, use 
about a quarter of the amount of bit­
tering hops, in weight, for flavor. For 
aroma, divide the calculated bittering 
amount in half. 

• For an IPA or a Czech pilsner, 
both styles in which aroma must be 

pronounced, calculate your flavor hop 
as for ale. Then use up to one-and-a­
half times the amount of aroma hops 
compared to bittering hops. 

• If you want a truly simple 
approach, try this: For average ales, 
use about 4 to 6 grams per gallon of 
top-quality flavor hops near the end of 
the boil. Use about 8 to 12 grams per 
gallon of aroma hops after shutdown. 
For the average Bavarian lager, divide 
these ale quantities by two. For strong­
ly aromatic beers, replicate the ale reg­
imen, but be a bit more generous with 
the aroma hops. 

Then, after a taste test of the fer­
mented beer, adjust your hops 
amounts for your next brew, taking 
into account the flavor and aroma 
strength of the hops you use as well as 
your process choices. For your aroma 
yield, always consider the temperature 
of your wort at the last hop addition. 
The lower the temperature, the more 
volatile substances will stay in the wort 
and the less aroma hops you need. 

Beer< aon y:·· 
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Visit our on-line catalog at: 

www.beer-wine.com 
One Stop Shopping For 

Homebrewing, Winemaking, 
Cordial, Cider & Vinegar Making 

Tasting the Resu lt 
The formula for bittering hops is 

fairly useful and straightforward with­
in a certain margin of error. It is defi­
nitely much better than sheer guess­
work. Use it to experiment with differ­
ent hop varieties from different cor­
ners of the globe and see how the beer 
comes out. As homebrewers we should 
always emphasize the value of tasting 
and not get too hung up about theoret­
ical analysis. If your beer has a flavor 
or aroma problem, simply keep careful 
notes of what you put into your brew, 
then take note of what your taste buds 
tell you, and adjust your quantities 
next time. After all, playing with ingre­
dients is half the fun of homebrewing. 
The other half is drinking the fruits of 
yom labor. • 

Horst Dornbusch is the author of 
"Altbier" and "Bavarian Helles," two 
books in the Classic Beer Style Series 
by Brewers Publications. He lives in 
Massachusetts. 

Save Money 
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E
ver since we started home­
brewing, one fact has stood 
out: If you have access to a 
good homebrew supplier, 

you're in clover. Whether you drop by, 
chat over the phone or exchange e­
mail, a great store with a knowledge­
able staff is a terrific resource. 

Homebrew stores are a place 
where ideas and recipes accumulate, 
just waiting for the right person to 
walk in off the street. This collision of 
person and possibility often results in 
the genesis of really fme beer. 

Homebrew retailers have their fm­
ger on the pulse of American home­
brewing. They sell us the stuff we use 
to create the most humble and the 
most extravagant brews. They help us 
understand how ingredients, equip­
ment and technique combine to create 
the perfect pint. If they're good, they 
make our hobby easy. After all, most 

retailers were homebrewers them­
selves, often for a very long time, 
before making the leap. 

So every so often, we cast our nets 
and find out what's perking in our 
nation's brewstores. For tltis article, 
we asked two dozen homebrew stores 
from around the country to send us a 
favorite extract recipe. Then we select­
ed ftfteen responses, each of which 
represents a classic beer style. Some 
are the owner's own take on tradition­
al styles like Oktoberfest and IPA, while 
others are more individualistic. One 
thing is certain: If you brew every one 
of these recipes, you'll have a home­
brew style file that's definitely worth 
bragging about. 

Each of these recipes makes five 
gallons of beer (except the Big Fist 
Barleywine) and is easy to brew. We 
hope you find them exciting. We can't 
wait to fire up the old brew kettle! 



Oktoberfest/Marzen 
OG = 1.052 FG = I .016 !BUs = 23 

This full-bodied German lager has 
a toasted malt aroma and malty fla­
vors. It uses two German crystal malts, 
which contribute distinctive caramel 
flavors. German noble hops are used 
for a very traditional rendition. 

Ingred ients 

John M. Pastor 
Grape & Granary 

Akron, Ohio 

6 oz. Durst German light crystal malt 
(20° Lovibond) 

6 oz. Durst German dark crystal malt 
(80° Lovibond) 

8 oz. Briess dextrin malt (grain) 
1 lb . Durst light Munich malt 
0.5 oz. Briess chocolate malt 
6.6 lbs. Bierkeller light liquid extract 

(2 cans of syrup) 
1 lb. Laaglander light dry malt extract 
6 AAUs Tettnanger hops 

(1.5 oz. of 4% alpha acid) 
2 AAUs Tettnanger hops 
(0 .5 oz. of 4% alpha acid) 

0.25 oz. Tettnanger hops 
1f2 tsp. Irish moss 
Bohemian Lager yeast (Wyeast 2124) 
1-1f4 cup Muntons dry malt extract 

Step by Step 

Bring 2 to 3 gallons of water to 
150° to 160° F. (If your water is chlori­
nated , run it through a charcoal­
activated filter to remove the chlorine). 

Put specialty grains in a bag. Steep for 
20 to 30 min. and remove. Add 
Bierkeller liquid malt extract and 
Laaglander dry malt extract (DME) . 
Add first Tettnanger and bring mixtme 
to a boil. Boil for 25 min., then add sec­
ond Tettnanger and 1;2 tsp. of Irish 
moss. Boil 20 min ., add last Tettnanger 
to final 3 to 5 min. of boil. When tem ­
perature is cool (70° F), add wort to 
sanitized fermenter, top up to 5 gallons 
and pitch yeast. Aerate well. Ferment 
at lager temperatures (45° to 55° F) 
until complete (6 to 8 weeks) . After pri­
mary and secondary fermentation , 
rack, prime and bottle . Age 14 days at 
room temperature and 6 weeks at cel ­
lar temperature (50° F). 

Hefeweizen 
OG = 1.044 FG = 1.013 !BUs= 22 

This hefeweizen is fashioned after 
the Widmer version. It's low on the tra­
ditional German wheat flavors of 
banana and clove that come from the 
tractional German yeasts. One unusual 
characteristic is the absence of aroma 
hops . The flaked wheat adds to the 
cloudiness of this beer. 

Steve Bader 
Bader Beer & Wine Supply, Inc. 

Vcmcozwm; Washington 

Ingredients 

4 lbs. Premier Brewers Wheat 
hopped malt extract kit 

1 lb . light dry malt extract 

I 

I 
'-' 

1 lb. wheat dry malt extract 
1 lb. flaked wheat 
5 AAUs Tettnanger hops 

(1 oz. of 5% alpha acid) 
Ameril:ar! Hefeweizen yeast 

(White l.abs WLP320) or American 
Whe_at yeast (Wyeast 1010) 

3f4 cup corn sugar for bottling 

Step by Step 

Steep 2 gallons of 150° F water 
with 1 pmmd of flaked wheat for 30 
min. Strain out most of the flaked 
wheat, leaving some behind for cloudi­
nPss. Bring to a boil. Remove from heat 
and add the malt extracts and hops. 
Boil for 60 min. Chill the wort, trans­
fer it into 2 gallons of cold water in 
yow· sterilized carboy, then top off to 
the 5-gallon mark with additional cold 
water. Add yeast when beer is cooled to 
IUlder 74°. F, then ferment at 68° F. 
Ferment to completion and bottle. Age 
14 days at room temperature to car­
bonate and 4 to 6 weeks at 45o to 50° F. 

Optional: Add natural fruit extract 
when you add your bottling sugar. 
Raspberry. apricot, marionberry and 
boysenberry all taste great. One bottle 
of extract will give a little hint of fruit 
flavor, while 1-lf2 bottles will give a 
sh·ong flavor. 

Amber Ale 
OG = 1.072 FG = 1.010 !BUs = 60 

This amber ale is a copper-red 
color, happy, with a nice caramel finish. 

by Joe and Dennis Fisher 



This is balanced by the citrus charac­
ter of the Centennial hops . This beer is 
a hophead's dream come true! 

Dave Butterbaugh 
Shreve Home Brewing and Wine 

Making Supply 
Shreve, Ohio 

Ingredients 

0.5 lbs. Weissheimer Munich malt 
(or any Munich malt) 

0.25 lbs . De Wolf-Cosyns 
"Special B" malt 

0.5 lbs. Weissheimer medium caramel 
malt (or 60° L German crystal malt) 

6.6 lbs. Coopers amber liquid 
malt extract (2 cans) 

20 AAUs Centennial hops 
(2 oz. of 10% alpha acid) 

lf2 tsp. Irish moss 
American Ale yeast (Wyeast 1056) 
1-lf2 cups light DME for priming 

Step by Step 

Bring at least 2 gallons of water to 
150° F. Put grains in straining bag and 
steep for 30 min. Add all malt syrup 
and stir well before tmning on heat. 
Bring to a boil. Add 1 oz. Centennial 
and boil 30 min. Then add 0.5 oz. 
Centennial and boil 15 min. Add 
remaining Centennial. Add Irish moss 
for at last 15 min. of the boil. Cool 
wort, pom into sanitized fermenter 
and top up to 5.5 gallons. When wort is 
at 70° to 75° F, pitch yeast. 

Ferment at 60° to 65° F. When pri­
mary fermentation is finished, transfer 
to secondary for 1 week. Bottle and 
prime with 1-1/2 cups light DME for 
priming or keg. Age 14 days at room 
temperatme to carbonate and 4 to 6 
weeks at 45° to 55° F. 

Poppa Piggy American Pale Ale 
OG = 1.070 FG = 1.013 IBUs = 47 

This award-winning recipe was 
developed by one of my customers, 
Jeremy Appel. Jeremy has this to say: 
"This American pale ale is quite hoppy 
and bitter, with plenty of hop aroma 
and a nice malt balance. Make a yeast 
starter, boil vigorously to help with hop 
extraction and be sme to dry-hop." 

Doug Evans 
VinBrew Supply 

Canal Wincheste1; Ohio 
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Ingred ients 

0.5 lbs. Durst light Munich malt 
0.5 lbs. of British crystal malt 

(60° Lovibond) 
0.5 lbs. of De Wolf-Cosyns carapils 
7 lbs. of Muntons light dry 

malt extract 
6.6 AAUs Cascade hops 

(1 oz. of 6.6% alpha acid) 
3. 7 AAUs Willamette hops 

(0 .50 oz. of 7.4% alpha acid) 
6.6 AAUs Cascade hops 

(1 oz. of 6.6% alpha acid) 
0.5 oz. Cascade hops 
California Ale yeast (White Labs 

WLP001) 
3f4 cup corn sugar for priming 

Step by Step 

Soak grains in 2 to 4 gallons of 
water 20 to 30 min. at 170° F, strain 
water into brew pot. Bring to boil, take 
off stove and add the malt extract. Stir 
and bring back to boil. Add first 
Cascade. Boil for 30 min., then add 
Willamette. Boil for 15 more min., then 
add second Cascade. Boil for 14 min., 
then add fmal Cascade . Chill wort 
down to 75o F, then add to fermenter 
with enough water to achieve 5.5 gal­
lons of wort. When wort is at room 
temperatme pitch yeast. Ferment at 
ale temperatme (60° to 68° F) for 2 to 
5 weeks. Bottle when complete. Age 14 
days at room temperature to carbonate 
and 3 to 6 weeks at 45° to 55° F. 

Big Fist Barleywine 
OG = 1.127 FG = 1.025 !BUs= 53 

Our homebrew club is called 
Brewers of the North East Section 
(BONES) . Everybody in our club loves 
Sierra Nevada beers. With that in 
mind, here is a Bigfoot Clone, which I 
named Big Fist Barleywine. (It hits you 
in the face like a big fist). Please note 
this is a three-gallon batch. 

Ingredi ents 

Bill Wible 
Brew By You 

Philadelphia, Pennsylvania 

4 lbs . Alexander's pale liquid 
malt extract 

3.5 lbs . Jolm Bull light liquid 
malt extract 

2 lbs. Muntons light dry malt extract 

8.25 AAUs Horizon hops 
(0. 7 5 oz. of 11% alpha acid) 

5.5 AAUs Cascade hops 
(1 oz. of 5.5% alpha acid) 

1 oz. Cascade hops 
0.5 oz. Centennial (dry hop) 
California Ale (Wyeast 1056), 

White Labs (WLP001) or Scottish Ale 
yeast (Wyeast 1728) 

3f4 cup corn sugar to prin1e 

Step by Step 

Bring 3 gallons water to a boil. Add 
malt extracts and stir to dissolve. 
Return to a boil. Add Horizon and boil 
40 min. Add Cascade and boil 20 min . 
Add 1 oz. Cascade to final 5 min. of 
boil. Chill to 7 5° F. Transfer wort to fer ­
menter and pitch yeast. Ferment at 
(60° to 68° f) . When complete, rack to 
secondary and add Centennial dry 
hops for 2 weeks . Bottle when dry hop­
ping is complete. Age 14 days at room 
temperature and 6 to 9 months at cel­
lar temperature (50° to 55° F). 

Saint Pat's Stout 
OG = 1.068 FG = 1.014 IBUs = 35.8 

Customers tell me they can't distiil­
guish between this beer and draught 
Guinness. The lactic acid helps simu­
late the flavor. Adding it at bottlii1g is 
recommended to allow the dry yeast (if 
that's what you use) to ferment rapid­
ly. I add it -at the start of fermentation 
and use Wyeast liquid Irish Ale yeast. 

Mike Hanson 
Hanson's Hobby Homebrewing, Inc. 

The Home Brewery of Minnesota 
Minneapolis, Minnesota 

Ingredients 

1.5 lb . flaked barley 
0. 7 5 lbs. ground roasted barley 
6.6 lbs. Home Brewery light malt 

extract syrup 
8 AAUs East Kent Golding Hops 

(2 oz. of 4% alpha acid) 
lf4 tsp . Irish moss 
8 oz. malto-dextrii1 (optional) 
3f4 cup priming sugar 
Whitbread or Doric dry yeast or 

liqujd Irish Ale yeast (Wyeast 1084) 
6 mL lactic acid (added at bottling) 

Step by Step 

Heat at least 2 gallons of water in a 



5-gallon enamel or stainless-steel pot. 
Add the specialty grains to one or more 
grain bags. Heat the water to 150° F 
and hold for 15 to 30 min. Remove the 
grains and discard the grain bags. Add 
the malt extract syrup and continue to 
heat while stirring. Bring to a boil, add 
the Kent Goldings bittering hops and 
boil for 45 min. Add the Irish moss and 
malto-dextrin if desired. Boil for anoth­
er 15 min. Turn off the heat and cool 
with a wort chiller or in a sink with 
cold water. 

Transfer the wort to the fermenter 
and bring the volume up to 5 gallons. 
When the wort cools to about 75o F, 
pitch the yeast. Ferment at 65° to 68° F 
until bubbling through the airlock has 
stopped. Let stand 2 more days or rack 
into a secondary fermenter. Transfer to 
a bottling bucket, add priming sugar 
and lactic acid, and bottle . The beer 
should be ready to drink in 2 weeks to 
1 month but improves with age. 

Monkey Barrel ESB 
OG = 1.059 FG = 1.012 IBUs = 45 

We developed this recipe for the 
Route 82 Homebrewers Association. It 
was originally brewed in 20 individual 
batches. The 10 best batches were 
aged in a barrel at 55o F. then served at 
the 1997 AHA Conference in Cleveland. 
The character of this ESB comes from 
the use of Maris Otter malt, the extend­
ed hop schedule and Wyeast's London 
ESB yeast strain. The beer is full bod­
ied, very complex and smooth. 

Ingredients 

Jim Leverentz 
Leener's Brew Works 

Northfield, Ohio 

8 oz. Maris Otter malt 
4 oz. English medium crystal malt 

(40 to 60° Lovibond) 
2 oz. Belgian aromatic malt 
2 oz. torrified wheat 
3.3 lbs. John Bull plain light 

extract syrup 
3 lbs. Muntons plain light DME 
3.75 AAUs Styrian Goldings hops 

(0.75 oz. of 5% alpha acid) 
3.75 AAUs Fuggles 

(0.75 oz. of 5% alpha acid) 
1.25 AAU Fuggles 

(0.25 oz. of 5% alpha acid) 

3.75 AAUs Styrian Goldings 
(0.75 oz. of 5% alpha acid) 

0.5 oz. Styrian Goldings 
London ESB Ale (Wyeast 1968) 
0.5 oz. East Kent Goldings leaf hops 

(dry hop) 
1 oz. untoasted white oak chips 

(optional) 
2;3 cup extra light DME for priming 

Step by Step 

Steep grains in 2 gallons water at 
160° F for 30 min. Strain out grains, 
add extracts and bring to a boil. Add 
Styrian Goldings and Fuggles. Boil 30 
min. Add Fuggles. Boil 15 min. Add 
Styrian Goldings and boil 10 min. Add 
Styrian Goldings to final 5 min. of boil. 
Chill wort to 75° F. Strain into primary 
fermenter. Add water to make 5 gal­
lons. Pitch yeast. Ferment at ale tem­
peratures (60° to 68° F) . When prima­
ry fermentation slows, rack off to sec­
ondary. Add East Kent Goldings dry 
hops and oak chips. Bottle after 5 days. 
Age 14 days at room temperature and 
2 to 4 weeks at 50° to 55° F. 

Sch iffer am Dom Kolsch 
OG = 1.048 FG = 1.009 IBUs = 32 

I just returned from Cologne and 
Munich, where I had some of the best 
summer beers in the world. The city 
style of Cologne is the now-famous 
Ktilsch. This is a deceptively simple 
beer. The key is to use very pale extract 
and good yeast. 

Ingredients 

Chris Schiffer 
Northern Brewe1; Ltd. 

St. Paul, Minnesota 

6 lbs. Alexander's pale malt syrup 
7.2 AAUs Hallertau Tradition 

(1.2 oz of 6% alpha acid) 
0.3 oz. Hallertau Tradition 
1 qt. starter German Ale-Ktilsch yeast 

(White Labs WLP029) 
3f4 cup corn sugar for priming 

Step by Step 

Bring 2 gallons water to a boil. Add 
malt extract and stir to dissolve. 
Return to a boil and add Hallertau 
Tradition. Boil 55 min. Add Hallertau 
Tradition to last 5 min. of boil. Chill 
wort to 75° F. Transfer wort to fer-

menter, add water to make 5 gallons. 
Pitch yeast and ferment at around 65° 
F until specific gravity is around 1.016. 
Transfer to the secondary and lager for 
3 weeks at 45° to 55° F. Bottle when 
lagering is complete and age 6 to 8 
weeks at 45° F. 

Elfstone Red Ale 
OG = 1.058 FG = 1.0 10 IBUs = 19 

This is a good red ale recipe that 
everyone seems to really like. It's a 
light, friendly, mellow sort of beer, not 
as strong as some other red ales you 
might encounter. It has great hops 
flavor and aroma. 

Jim and Fran Jones 
Beer & Wine By U 

Evansville, Indiana 

Ingredients 

0.5 lbs. carapils malt 
6.6 lbs . Northwestern light malt syrup 
3 AAUs Nugget Hops 

(0.25 oz. of 12% alpha acid) 
5 AAUs Spalt hop pellets 

(1 oz. of 5% alpha acid) 
Australian Ale yeast 

(White Labs WLP009) 
3f4 cup priming sugar 

Step by Step 

Bring 4 quarts water to 153° to 
160° F. Place the grain in a steeping 
bag. Steep for 30 min. at 153° to 160° 
F. Remove the grains and discard. Stir 
in the liquid extract and bring to a boil. 
Add Nugget and boil 30 min. Add half 
of the Spalt hops and let boil for anoth­
er 28 min. During the last 2 min. of the 
boil add the other half of the Spalt. 
Chill the wort to 75° F, then add to 1 
gallon cold water in primary fer­
menter. Add cool water to bring mix­
ture to the 5-gallon mark. 

Pitch yeast. Ferment at ale temper­
atures (60° to 68° F). Bottle when fer­
mentation is complete. Age 14 days at 
room temperatw·e to carbonate and 1 
month at 55° to 60° F before sampling. 

Badass Blackberry Porter 
OG = 1.056 to I .065 

FG = 1.015 to 1.020 IBUs = 61 

This recipe has been a crowd 
favorite at the local beer fest and won 
a "people's choice" award. The black-
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berries lend a unique ilavor and the 
chocolate malt adds smootlmess. 

Ingredients 

Dave Miller 
A Brew Hews Inc. U-Brew 

Jacksonville, Florida 

0.25 lbs. naked barley 
0.25 lbs. roasted barley 
lfs lb. chocolate malt 
0.25 lbs. crystal malt (60° Lovibond) 
6 lbs. Muntons dark dry malt extract 
12 AAUs Fuggles hops 

(3 oz. of 4% alpha acid) 
2 AAUs Tettnang hops 

(0 .50 oz. of 4% alpha acid) 
English Ale yeast 

(White Labs WLP002) 
4 lbs. fi·esh blackberries or 

1 to 1-1/z bottles blackberry flavoring 
lf4 cup dark DME for printing 

Step by Step 

Add cracked grains to brew pot 
and bring to 150° F for · 30 min .. 
Remove grains and bring water to a 
boil. Add dark DME and boil 30 min. 
Add Fuggles hops. Boil 15 min. and 
add Tettnang hops . Boil 45 min. Cool 
wort and pitch yeast. 

Ferment at ale temperatures until 
primary fermentation slows (5 to 14 
days) and siphon to secondary. Add 
washed fruit or flavoring. If using fresh 
fruit you will have to rack a 3rd and 
possibly a 4th time for clarity. Bottle 
when beer has cleared. Age 4 to 6 
weeks at cool temperatures. 

Nut Buster IPA 
OG = 1.060 to 1.065 FG = 1.012 to 

1.015 IBUs = 72 

Crack open a Nut Buster and enjoy 
the generous warmth from eight 
pounds of fermentables and a cool 
blast of hop flavor and bitterness. 

Ingredien ts 

Tracy Green 
Old West Homebrew Supply 
Colorado Springs, Colorado 

1 lb. crystal malt (40° Lovibond) 
0.50 lbs. torrified wheat 
0.50 lbs. Briess Victory malt 
0.25 lbs . roasted barley 
0.25 lbs . biscuit malt 
4 lbs. Alexander's pale extract syrup 
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3 lbs. Muntons amber dry malt extract 
1 lb. Muntons light dry malt extract 
10 AAUs Fuggles pellets 

(2 oz. of 5% alpha acid) 
12 AAUs Target pellets 

(1 oz. of 12% alpha acid) 
1 oz. Kent Goldings pellets 
1 oz. Kent Goldings whole hops 

(dry hop) 
Edme Dry Ale or London ESB yeast 

(Wyeast 1968) 
3f4 cup priming sugar 

Step by Step 

Steep grains in 1. 5 gallons of water 
at 155° F for 30 min. Strain out grains, 
add extracts and stir to dissolve. Bring 
to a boil, add Fuggles and boil 30 min. 
Add Target and boil 30 min. Add East 
Kent Goldings to last 5 min. of boil. 
Chlll wort to 75° F. Strain into fer­
menter, top up with enough cold water 
to make 5 gallons. 

Pitch yeast. When primary fermen­
tation is complete, rack to secondary, 
and add East Kent Goldings dry hops 
for 1 to 2 weeks . Bottle when dry hop­
ping is complete. Age 14 days at room 
temperature to carbonate and 4 weeks 
at cool temperatures before tasting. 

Frahnkensteam 
OG = 1.049 FG = 1.022 IBUs = 37 

Compared to Anchor Steam, this 
beer is the same color but a bit cloudi­
er. The head is not as big or as long­
lasting, but it clings better. It has more 
body and is maltier and sweeter. All in 
all, a very good beer. 

Scott Nelson 
Stout Billy's 

Portsmouth, New Hampshire 

Ing redients 

0.25 lbs. English two-row pale malt 
0.25 lbs . crystal malt (60° Lovibond) 
0.25 lbs . crystal malt (120° Lovibond) 
6 lbs . light Muntons dried malt extract 
9.75 AAUs Northern Brewer pellet 

hops (1.5 oz. of 6.5% alpha acid) 
lfz tsp . Irish moss 
1 oz. Northern Brewer pellet hops 
American Lager yeast (Wyeast 2035) 
3f4 cup corn sugar for priming 

Step by Step 

Toast pale malt in a 375° F oven for 

20 min. Crack it along with the crystal 
and steep in 2 quarts of 150° to 175° F 
water for 20 min. Sparge with 1 gallon 
of water. Dissolve DME in sparge water 
plus enough cold water to make 3.5 
gallons. Boil for 10 min., add Northern 
Brewer, boil 35 min. Add Irish moss to 
last 15 min. of boil. Add Northern 
Brewer to last minute of boil. Chill to 
75° F, top up to 5 gallons and pitch 
yeast. Ferment at ale temperatures 
(68° to 70° F) for 14 days or until com­
plete. Bottle with priming sugar. Age 
14 days at room temperature and 4 to 
6 weeks at cool temperatures . 

Bohem ian Pil sner 
OG = 1.048 to 1.055 FG = 1.012 to 

I .0 1 8 I BUs = 43 

Thls is a classic example of a 
Bohemian pilsner. It has a big malt 
character whlch is balanced by the 
spiciness of the Saaz hops. The softer 
the water, the better! (Hint: Dilute your 
water 50% with distilled water) . With 
the Southern German Lager, this beer 
should be fermented around 48° to 52° 
F. If you can't obtain this temperature, 
use San Francisco Lager, whlch can be 
fermented between 58° to 65° F. 

Ingredients 

Olin Schultz 
Bee1; Beer and More Beer 

Concord, California 

7 lbs . Alexander's ultralight (pale) 
malt extract 

4 oz. dextrin powder 
8 oz. crystal malt (15° Lovibond) 
6 AAUs Hallertauer hops 

(1 oz. of 6% alpha acid) (!Jittering) 
7.8 AAUs Saaz hops 

(2 oz. of 3.9% alpha acid) (flavor) 
7.8 AAUs Saaz hops 

(2 oz. of 3.9% alpha acid) (aroma) 
1 tsp. Irish moss 
Southern German Lager (White Labs 

WLP838) or San Francisco Lager 
(WLP810) 

3f4 cup corn sugar to prime 

Step by Step 

Start with as much water as your 
kettle can handle during the boil, mak­
ing sure to account for about lfz gallon 
that the extract will add. Place the 
crystal in a bag and add it to the cool 



water. Heat to about 160° F, then 
remove the grains . This steeping 
process should take about 15 min. or 
more. Bring the remaining water to a 
boil, cut heat and add the malt extract 
and dextrin powder. Turn heat back 
on. Once boiling again, add Hallertauer 
and boil for 60 min. With 20 min. left in 
the boil add the Irish moss . At 8 min. 
add 2 oz. of Saaz. For the last minute 
of the boil add the r est of the Saaz. 
Cover and cool to below 72° F. 

Transfer to fermenter, pitch the 
yeast, and put in an area where you 
can lower the fermentation tempera­
ture over the course of 24 hours . The 
fermentation should be going by the 
time it Juts the target fermentation 
temperature. After 5 to 7 days of fer­
mentation, rack to a secondary fer­
menter and let it finish fermenting (as 
much as 3 more weeks) . Next, rack to 
a bottling bucket, prin1e and bottle, 
being sure to pull through some yeast 
for conditioning. Let sit at fermentation 
temperature for 2 weeks . Test carbon-
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ation. If it is ready, bring temperature 
to 33° to 40° F for one month . 

Autumnfest "Altimate" Altbier 
OG = 1.042 to 1.045 FG = 1.010 to 

1.01 5 IBUs = 77 

Altbier is German for "old" beer, a ref­
erence to traditional top-fermentation 
methods . Alts are noted for bitterness 
with subdued hop flavor and aroma. 
They are full-bodied and drier than 
English ales, with a deep reddish­
amber to brown color. 

Ingredients 

Alexis Hartung 
Country Wines 

Pittsburgh, Pennsylvania 

8 oz. American crystal malt 
( 40° Lovibond) 

4 oz. American Vienna malt 
4 oz. Briess Victory malt 
2 oz. chocolate malt 
6 lbs . Muntons unl1opped light 

dry malt extract 
4 oz. malta-dextrin powder 

5 AAUs German Perle hop pellets 
(0.5 oz. of 10% alpha acid) 

15 AAUs German Perle hop pellets 
(1.5 oz. of 10% alpha acid) 

2.5 AAUs German Perle hop pellets 
(0.25 oz. of 10% alpha acid) 

1 teaspoon Irish moss 
Wyeast 1007 (German Ale), 

1338 (European Ale) or 2565 
(Ki.ilsch) yeast 

3f4 cup corn sugar for priming 

Step by Step 

Toast Victory malt at 325° F for 10 
min. Crack lightly. Place in grain bag 
with the other cracked grains. Measure 
2 gallons of water into your boiling pot. 
Place grain bag in the water. Heat the 
water to 160° to 170° F. Turn off heat. 
Cover pot and steep for 20 to 30 min. 

Remove grain bag from the water; 
discard grains. Add malt extract and 
malta-dextrin. Bring to a boil. Add first 
Perle hops . Boil 20 min., stirring occa­
sionally. Add second Perle. Boil 20 
min.; stir occasionally. Add Irish moss 
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and final Perle. Boil 20 min. Total boil 
is 60 min. Chill wort, pour into sani­
tized fermenter, add cold water to 
make 5 gallons. Stir wort thoroughly. 

When temperature is between 75o 
and 80° F, stir vigorously for 3 minutes. 
Pitch yeast (I make a starter culture 
several days in advance) and place in 
warm area (between 65° and 70° F) . 
Fermentation will last 5 to 14 days and 
will be complete when SG is between 
1.010 to 1.015. The SG should remain 
steady for about 3 days . Prime and bot­
tle. Allow beer to age upright at room 
temperature for at least 15 days until 
carbonated. Then move it to cooler 
temperatures (30° to 35°F) for aging. 
Cold store for a minimum of 4 weeks . 

Double Troub le Be lg ian Dubbl e 
OG = 1.062 to I .067 FG = 1.010 to 

1.01 5 !BUs = 25.5 

Tllis is one of my favorite beers . It's 
defnlitely malty, with not much carbon­
ation. I'd call it "semi-sweet." It's great 
served at 50° F for dessert. There's not 

a huge hop presence- but just enough 
hops to say "hey." The secret is Special 
B. That's an awesome malt; I could eat 
it with mille Special B gives it that hint 
of nuttiness and roasted flavor. It 's a 
well-rounded, very drinkable beer 
after a month in the bottle. 

Ingredie nts 

Kate Moss 
Things Beer 

Williamston, Michigan 

4 oz. crystal malt (80° Loviboncl) 
4 oz. De Wolf-Cosyns Special B malt 
6 lbs. Laaglander light malt extract 

syrup 
1.5 lbs . Muntons light dry malt extract 
3f4 lb . light candi sugar 
4.5 AAUs Styrian Goldings hops 

(1 oz. of 4.5% alpha acid) 
1.2 AAUs German Hallertau 

(0.3 oz of 4% alpha acid) 
1;3 oz. Czech Saaz 
Belgian Ale yeast (Wyeast 1214 

or White Labs WLP550) 
lf2 cup printing sugar 

COOPER'S ALE COLLECTIBLE METAL SIGN 

Step by Step 

Place grain bag containing crushed 
crystal and Special B in two quarts of 
150° F water. Hold for 30 min. Remove 
grains , rinse bag with another quart of 
hot water. Add this wort to your boiling 
pot with enough water to make 1-1/2 
gallons total. With heat turned off, stir 
in the liquid and dry extract, making 
sure it is dissolved before turning the 
heat back up . Add candi sugar, Styrian 
Goldings and German Hallertau and 
boil for 55 minutes . Then add Czech 
Saaz and boil for an additional 5 min­
utes . Chill wort and transfer it to fer­
menter. Add cold water to make 5 gal­
lons . As soon as it cools , pitch the 
yeast. Ferment at ale temperatures (60 
to 68° F) for 8 to 12 weeks. Bottle when 
fermentation is complete. Age 14 days 
at room temperature to carbonate and 
6 weeks at 50° F before tasting. • 

Joe and Dennis Fisher are the authors 
of "Great Beer From Kits" (Storey 
Publishing. 1996). 
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Try a batch of the ultimate 
homebrew: It's potent, difficult 
and decidedly different. 

ave you ever heard of 
wheatwine? If you know 
about this fairly obscure 
style of beer, consider 
yourself lucky, because 
wheatwine may be the 

ultimate homebrew. It's potent, a chal­
lenge to make and decidedly different. 

Wheatwine is a style that seems to 
have arisen in the United States, most 
likely in California, during the craft­
brewing revolution. But few breweries 
have attempted to master the recipe. 

Wheatwine is similar to its well­
known relative, barleywine, with one 
obvious exception: Wheatwine's prima­
ry ingredient is wheat. It's a bit like a 
doppel weizenbock, with different hops 

and yeast. Wheatwine is smooth, full­
bodied and high in alcohol content. 
This beer packs a wallop and it's a 
worthwhile style for any intrepid 
homebrewer to master, whether you 
brew extract or all-grain. 

Putting the beer together 
When brewing an all-grain 

wheatwine, the biggest challenge is the 
high risk of a stuck mash: Because 
wheat malt lacks a husk, it's notorious 
for gumming up the mash. So my best 
advice is to be realistic about your 
brewing system. Can it handle 20 
pounds of grain , including 13 pounds 
of wheat malt? If you have suffered a 
stuck mash with a normal beer, I sug-

by Thomas J. Miller 

gest you start with an extract or per­
haps a partial-mash version. 

Recipes for wheatwine can vary. 
Start with the grain bill of your favorite 
doppel weiz.enbock, then adjust the 
hops and yeast. This brew won't have 
any clove or banana characteristics, 
like a German weizen. You want a 
clean and malty flavor that leans in the 
direction of barleywine. The color 
range can be broad. A golden hue is 
fme Gust leave out the crystal) . An 
amber color may extend all the way to 
russet. It should be clear and clean. 

A wheatwine grain bill might look 
something like this: 32 percent pale 
two-row malt, 64 percent wheat malt 
and 4 percent crystal (40° Lovibond). 
This grain bill will give your beer a 
light amber hue and a nice caramel 
malt flavor. The OG will be around 
1.100 and the IBUs should be about 60. 

Try to take a tactical approach to 
handling your wheat grain. For 
starters, keep your barley and wheat 
separate. Crush the barley malt and 
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Wheatwine is like barleywine, except the primary ingredient is malted wheat. 
This tasty version is on tap at Papago Brewing Company in Scottsdale, Arizona. 

crystal malt first, making certain that 
the crush is coarse. Just crack the 
grains open to expose the kernel and 
keep most of the husk intact. Then 
move on to the wheat malt. You'll find 
they are more brittle but try not to pul­
verize these fragile kernels. 

You can take two approaches to 
mashing these grains. The standard 
method - throwing all the grains into 
the mash-tw1 until conversion, then 
transferring them to the Iauter tun -
risks a stuck mash. For that reason, I 
suggest one of the following methods. 

Method One: Add a heavy dose of 
oat or rice hulls to the wheat grain (5 
percent of the total malt bill). These 
replace the hulls that are missing from 
the wheat grain and create a natural 
filter bed. They are neutral in flavor 
and won't affect the beer's flavor. 

Method Two: Use two mash tuns. 
The first is for the malted barley and 
caramel malt. The second is for the 
wheat g1·ain and rice or oat hulls, with 
a small amount (5 pounds) of g1·ain 
from the other malted barley batch 
added to aid in conversion. Transfer 
both batches to the Iauter tun after 
each has achieved conversion and the 
iodine test is negative. Move the barley 
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first to create a good filter bed. Let the 
barley settle for ten minutes. Then add 
the .wheat g1·ain on top . 

If you have a mash-lauter tw1 fitted 
with a false bottom, you can still com­
bine these methods. Add the oat or rice 
hulls to the wheat grain, and when you 
add the grains to the mash-lauter tun, 
put the malted barley on the bottom 
and the wheat on top. Don't stir. 

The mash profile is straightfor­
ward with either method. A simple, 
single-temperature infusion at 152° F 
should get you a good conversion. 
Sparging and lautering proceeds as 
with any other brew, and the longer 
the sparge, the better. This allows the 
filter bed to get established, creating 
beautiful, clear wort. If you do get a 
stuck mash and need to stir it, recircu­
late again until you achieve clarity. 

The Boil, Hops and Yeast 
In the kettle, it's best to do a longer 

boil, whether you're working with 
extract or grains. This accommodates 
the high sugar levels and brings out 
some additional caramelization, which 
adds to the malty flavor of the finished 
product. A good target is 90 minutes. 

You can adjust the hops to fit your 
preferences. Galena and Cascade are 
good choices. You're looking for about 

60 !BUs. The bittering hops are boiled 
for 50 to 60 minutes. The Cascade goes 
in for 15 and 5 minutes. If you choose 
a fourth hop addition (at 30 minutes) 
and raise the IBUs a bit, you will 
reduce the malt character a bit in favor 
of more bitterness. 

Your ale yeast strain will deter­
mine the fmal characteristics of yom 
brew. English strains tend to empha­
size the malt. With an optimal fermen­
tation temperatme between 65° to 70° 
F, the average homebrewer will have 
little problems managing fermentation. 
No adjuncts are added to the beer. 

Once it is transferred to the fer­
menter, it is dropped to a temperatme 
of 64° F for a two-week fermentation. 
The Papago Brewing Company in 
Scottsdale, Arizona, one of the few 
commercial breweries to make a 
wheatwine, uses White Labs WLP005 
(British Ale). This, or a similar liquid 
ale yeast, will yield the smooth, bal­
anced flavor you want. I age my 
wheatwines for three months, mini­
munl, at the coldest temperature above 
freezing I can manage. 

Whone Whicked Wheat Whine 
(5 gallons, all grain) 

OG = 1.111 FG = 1.027 IBU =55 
ABV = 11% SAM= 9.5 

Ingredients 

6 lbs. two-row pale malt 
13 lbs. wheat malt 
1lb. crystal malt (40° Lovibond) 
15 AAUs Galena hops 

(1.25 oz. of 12% alpha acid) 
3 AAUs Cascade hops 

(0 .5 oz. of 6% alpha acid) 
3 AAUs Cascade hops 

(0.5 oz. of 6% alpha acid) 
British Ale Yeast (White Labs WLP005) 
liz cup corn sugar for priming 

Step by Step 

Mash grains in 6.25 gallons water 
in a single infusion at 152° F for 60 
minutes or until iodine test is negative . 
Mash-out at 165° F for 15 min. Sparge 
with 170° F water to collect 6 gallons. 
Total boil is 60 to 90 min. Add yom bit­
tering hops so they boil for 50 to 60 
min. The second hop addition comes 
with 15 min. remaining in the boil. Add 



the fmal hops 5 min. before the boil fin­
ishes . Chill to 65° F and pitch a one­
quart starter of British ale yeast. 

Ferment at 65° to 70° F. When 
krauesen drops back, check SG. Rack 
into secondary when gravity hits 1.015. 
Age at cellar temperatures (or lower) 
for 7 to 14 days. Bottle and ' prime. 
Condition in the bottle as long as 
desired (30 to 60 days minimum). 

Easy Extract Wheatwine 
(5 gallons, extract with grains) 

OG = 1.098 FG = 1.025 IBU =55 

There are a few tips to keep in 
mind when brewing wheatwine with 
extract. First, be careful when stirring 
the extract into the brewing water. If 
you're using liquid extract, be sure it is 
all dissolved. If you're using dry 
extract, work with small increments to 
avoid clumping. Boost the temperature 
a bit as you stir in the extract to com­
pensate for heat loss . Always try to 
keep the temperature near 170° F. 

Avoid boilovers with a bigger kettle 
or a watchful eye and constant stirring. 
The wort will be heavily concentrated, 
which means it will be unstable and 
foamy. If foam starts to rise, remove 
from burner. After it settles down, put 
it back on high heat. Once the boil 
takes hold, you should be able to main­
tain a solid boil without boilovers. 
Finally, aerate the wort extremely well 
before pitching. The yeast need plenty 
of oxygen to ferment all that sugar. 

Ingredients 
0.5 pound crystal malt (40° Lovibond) 
3 lbs . Briess amber liquid extract 
10 lbs . Briess wheat liquid extract 
15 MUs Galena hops 

(1.25 oz. of 12% alpha acid) 
3 MUs Cascade hops 

(0.50 oz. of 6% alpha acid) 
3 MUs Cascade hops 

(0.50 oz. of 6% alpha acid) 
British Ale (White Labs WLP005) 
1;2 tsp, Irish moss 
3f4 cup corn sugar for priming 

Step by Step 

Put cracked grains in a cheesecloth 
bag and submerse them in 5.5 gal. cold 
water. Let the grain bag steep while the 
water is heating. Remove the grains 
when the water hits 170° F. Bring the 
water to a boil, turn ofi the heat and 
slowly stir in the extract. When the 
extract is dissolved, boil the wort. Add 
the hops as specified in the original 
recipe, Add the Irish moss 2 minutes 
before the end of boil. Cool rapidly to 
65° F. Transfer to a fermenter. Pitch 
one quart yeast starter. Ferment with 
an airlock and move to secondary 
when the krauesen subsides. Age at or 
below fermentation temperatures. 
Bottle after 7 to 14 days. Boil the prim­
ing sugar in 3 cups of water, cool and 
add directly to secondary before bot­
tling. Bottle and store at cellar temper­
atures for several weeks. • 

Thanks to Ron Kloth of Papago 
Brewing Company for his help in 
preparing this article. 
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Steve Parkes 

Different base malts produce different 
flavors, so it's important to pick the 
proper malt when designing a bee1: 

SOME BREWERS TEND TO THINK OF 
base malt as a key source of fer­
mentable sugar, protein, yeast nutri­
tion and minerals -but not as a major 
contributor to beer flavor. These brew-

. ers are missing the point. In fact, the 
choice of a particular pale-colored 
malt - or "base" malt, as we some­
times call it - is a crucial decision 
when designing a beer in which the 
"malt" flavor is important. 

Base malts account for most of the 
grain bill in many styles of beer. 
Different base malts produce different 
flavors, so it's critical to choose the 
right base malt when brewing a partic­
ular style. The base malt becomes even 
more important when brewing styles 
with lighter colors and delicate flavors. 
With a beer that highlights the flavors 
of darker and more flavorful specialty 
malts, like stouts, the base malt flavor 
is less important. 

Flavors developed in malting 
There aren't many things that taste 

or smell like malted barley. In fact, the 
word that's used to describe some of 
the compounds produced during kiln­
inf; is "malty." 

-"rlh must be converted into malt 
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Base Malt Basics 
How to choose your main beer grain 

to produce the flavors we associate 
with beer. The maltster is responsible 
for producing malt that's acceptable to 
brewers in terms of two central crite­
ria: brewery performance and extract 
efficiency. I recently attended a talk at 
which a representative from a leading 
malt company suggested adding "fla­
vor" to that list of criteria. 

"Modification" is the part of the 
malting process in which enzymes 
chemically re-arrange the structure of 
the barley kernel. Proteins are degrad­
ed, beta glucans are solubilized and 
starches are broken down. An extend­
ed modification period leads to 
increased levels of "cold water 
extract," which really means more sol­
uble sugars and amino acids. 

When these compounds are 
exposed to heat in low-moisture condi­
tions, they combine in numerous ways 
to produce many flavor and color com­
pounds. The simpler compounds give 
rise to flavors and the more complex 
give rise to colors. These reactions are 
known as "Maillard reactions" and 
occur in many food products that are 
exposed to similar low-moisture heat, 
such as baked breads or cured meats 
(browned toast is an example of the 
Maillard reaction) . Also produced are 
compounds known as reductones that 
consume oxygen and may help stabi­
lize fmished beer. 

Prolonged kilning also drives off 
unwanted flavors and aromas. One 
such aroma is dimethyl sulfide (DMS). 
This compound may smell of cooked 
corn when present in low levels and at 
high levels may resemble stewed cab­
bage, onion or garlic. It is formed from 
a pre-cursor called s-methyl methion­
ine (SMM). SMM is converted to DMS 
by heat, so prolonged kilning fu·st con­
verts and then removes the potential to 
produce this flavor. Many drinkers who 
smell corn in their beer make the false 
assumption that corn was ·used in the 
recipe, due to this compound. 

Base malts: a quick history 
It is interesting to I).Ote that the 

beer styles made famous by each of the 
world's brewing regions are the pi'od­
ucts of prevailing brewing conditions 
and available ingredients. Just as a 
particular water type leads to a partic­
ular beer style, so too could a barley 
breed or a hop variety give rise to a 
region's signature beer. It is more like­
ly that the brewing method employed 
in the Czech Republic (decoction mash­
ing) or England (infusion mashing), for 
example, originally had more to do 
with barley and malting methods than 
a preference from the brewer. 

In modern breweries, however, the 
brewers have an important role in 
determining the qualities of the malt 
they brew with. While allowances are 
still made for local weather conditions 
and the barley varieties that grow 
there, maltsters now produce malt to 
suit the brewer's needs. 

Below is a guide to the five main 
kinds of ·base malt. Before I forge 
ahead, a caveat: This list is not com­
prehensive. Unique grains like peat 
malt and acid malt are considered base 
malts; specialty malts like Munich and 
Vienna can comprise 100 percent of 
the grain bill in some styles; and malts 
made with North American barley in 
the British tradition, such as Briess or 
Great Western pale ale malt, are 
becoming popular. But the five malts I 
discuss in this article are the building 
blocks for an enormous collection of 
common beer styles. 

Traditional Bohemian pilsner 
Bohemian pilsner is slightly darker 

than domestic malt (about 3 to 4 
degrees Lovibond). It's low in protein 
(1 0 to 11 percent) and fairly under­
modified. Tltis base malt is famous for 
its golden color, viscous mouthfeel, 
sweet middle palate and bready but 
dry fmish. These characteristics define 
the finished beer because of the under-



modified malt and the decoction mash 
system that's still employed in the 
Czech Republic. 

It's possible to recreate all of these 
characteristics by using some of the 
specialty malts made available to us 
over the years, so I would not advocate 
a commercial brewery taking the time 
or expense to recreate the European 
decoction process. But homebrewers 
should be encouraged to experiment. 
In fact, homebrewers can buy malts 
that are made and intended specifical­
ly for a decoction mash. 

Moravian barley is renowned for 
its brewing qualities and was once con­
sidered the finest in the world. The 
modification process is arrested long 
before it is complete, and the kilning 
process is deliberately carried out at 
lower temperatures. This results in 
less breakdown of the carbohydrates, 
protein and beta glucan in the grain 
and the survival of a higher proportion 
of the malt's enzymes, especially those 
that break down protein and beta glu-

can. Historically, all malt in this part of 
the world was made this way. 

I once met a German brewer who 
complained that the "damned malt­
sters were doing all his work for him." 
He meant that a large portion of the 
protein, the beta glucan and the small 
starch granules had already been bro­
ken down and largely solubilized. So 
he didn't have to employ an interesting 
range of temperature rests and per­
haps decoctions to deal with them in 
the brewhouse! 

British pale ale malt 
British pale ale malt is produced in 

the United Kingdom. The color is a bit 
darker (4 degrees Lovibond) and the 
barley is low in protein (9 to 11 per­
cent). The malt is well-modified, dried 
to a low moisture specification and has 
more "malt" flavor. The grain bed will 
be bouyant in the mash tun and will 
yield good extract efficiency with a 
single temperature rest in the mash. In 
short, it's intended for brewers who 

make the traditional low-carbonation, 
cask-conditioned ales we think about 
when we think about British beers. 

Brewers of these cask-conditioned 
beers have specific requirements of 
their malt. In an infusion mash it is 
vital that the malt be fully and evenly 
modified- not just from kernel to ker­
nel, but also within each kernel. This is 
necessary for efficient wort separation. 

To achieve this even modification, 
malting is carried slowly and at a cool­
er temperature. Cask beers are unfil­
tered, so the malt can't contain too 
much protein or the beer will be diffi­
cult to clarify. Historically, British 
brewers used fairly rudimentary mills, 
so they needed malt with a low mois­
ture content (dry malt literally bursts 
apart in a simple mill) . They also 
favored a single-temperatme infusion 
mash- and bad no method of temper­
ature adjustment in the mash vessel -
so low-moisture malt made bitting the 
correct mash temperature easier. 
These beers are fairly low in alcohol 
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content, so malt with a lot of flavor 
contribution was preferred. To achieve 
this low moisture, and yield stronger 
flavors in the finished beer, the malt is 
kilned longer and at higher tempera­
tures than its European counterparts . 
This means it has fewer enzymes, since 
more of them are destroyed by the heat 
of the kiln. Any hope that there would 
be any enzymes present capable of 
breaking down complex proteins is a 
vain one, so brewers skip all the rests 
and use a compromise temperature at 
which the key enzymes that break 
down starch are active. 

Barley variety is more important to 
British brewers, since many insist on 
using a single variety of barley malt for 
their recipes. The most famous variety 
may be Maris Otter, which has a long­
established reputation for producing 
full-bodied, clean-tasting, clear beer. 
In Scotland I used a variety called 
Golden Promise; it provides the unique 
flavor profile that I associate with 
Scottish beers. 

European pilsner malt 
This malt is low in color (2 degrees 

Lovibond) and low to medium in pro­
tein (10 to 11 percent) . It's high in 
enzymes, extract and potential DMS. 
It's used for European lager, which 
happens to be the leading kind of beer 
produced these days in Britain. 

As the popularity of European 
lager rose in the United Kingdom, 
British brewers found it difficult to 
brew these light-colored beers using 
traditional British pale ale malt. So 
maltsters began producing an even 
paler malt, which brings with it other 
issues. The lager malt is less extensive­
ly kilned, which results in higher mois­
ture and more DMS potential. The 
result is that the DMS flavor is an inte­
gral part of beers brewed in this region 
of the world, and should be present in 
beers that represent the style well. 

A friend of mine who trained in 
Germany and now works at a major 
brewery was concerned about the DMS 
in his German pilsner. We both agreed 

it was a little high but needed to be 
noticeable . The need to use a higher 
level of brewing adjuncts results in a 
parallel need for higher levels of 
enzyme in the base malt. Adjuncts are 
used to dilute color, dilute troublesome 
nitrogen (protein) and dilute flavor. 
They also improve flavor stability. As a 
friend once said when asked why he 
used 25 percent sugar in his kettle, 
"that's 25 percent of the ingredients I 
don't have to worry about." 

North American six-row 
North American six-row malt is 

pale in color (less than 2 degrees 
Lovibond) and high in protein (12 to 13 
percent). It's extremely high in enzyme 
potential to take advantage of the fact 
that a lot of adjunct starch will be used 
in the brew. It's ideal for low-color, 
low-flavor, high-adjunct beers such as 
Budweiser, Miller and Coors. 

There are essentially two types of 
barley grown in America. With six-row 
barley, the kernels are arranged 

BREWERS! Brewcat.com 
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arow1d the stalk in threes (the triads 
are offset and look like six when 
viewed down the axis of the head) . 
With two-row barley, the kernels are in 
pairs. Six-row barley varieties are only 
grown in North America and malt from 
Emope is always two-row. 

Six-row kernels tend to be long, 
thin and narrow, while the two-row 
tend to be plwnper. The six-row have 
less endosperm and more husk. Six­
row barley is malted with the produc­
tion of pale-colored, light-bodied, mild­
tasting lager beers in mind. Six-row 
has a high enzyme potential, as indi­
cated by its higher nitrogen level, and 
it is kilned for a low color. It will pro­
vide a slightly lower extract potential. 

The brewer will use up to 50 per­
cent non-malt adjunct, which will 
dilute the nitrogen considerably, along 
with the reserve of enzymes . This 
means that brewers usually will per­
form a low temperatme rest in the 
mash to increase the amino acid level 
of the wort. This helps ensme that 
there is plenty of nutrition for the 
yeast. They will also allow the temper­
ature of the mash to rise slowly 
through the different active ranges of 
the two starch degrading enzymes to 
ensme a controlled degree of fer­
mentability in the final beer. 

North American two-row 
Domestic two-row malt is pale in 

color (less than 2 degrees Lovibond) 
and high in protein (12 to 13 percent). 
It has slightly less enzyme potential 
than six-row and slightly more extract 
potential. It is used as the main base 
malt in a wide range of beer styles. 
Produced by maltsters to big brewery 
specifications, tllis malt will support 
lligh levels of adjunct. 

A lot of homebrewers - and small 
commercial brewers, for that matter 
-are guilty of thinking of two-row as 
the ideal malt for brewing British ales. 
It actually should be used to make fine 
American ales. But bear in nlind that 
this malt, like six-row, is made pre­
dominantly for the large producers of 
pale lagers. Again, maltsters maxinlize 
the enzyme potential, care a little less 
about nitrogen, kiln lightly for a paler 
color, and leave the moisture content a 

little high. This malt can be used in 
infusion mashes. One advantage of 
having such an enormous surplus of 
conversion enzymes is the fact that the 
conversion of starch to fermentable 
and unfermentable extract in the mash 
tun is very rapid. The light kilning can 
lead to the inappropriate appearance 
of DMS in ales, so g1·eat care must be 
taken in the boil to guard against this . 

Brewers commonly use only a few vari­
eties - such as Harrington, which is 
higher in protein and DMS potential. 
Maltsters also sell a blend of two or 
three barley varieties as their "two­
row malt blend." • 

Steve Parkes is the owner and lead 
instructor at the American Brewers 
Guild in Woodland, California. 
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Projects 

by Thom Cannell 

The final product: Note the bulkhead 
fittings for both the inlet and outlet. 

A closer view of your finished hopback 
with my favorite stainless sheathing. 

The parts: fittings, a tubing cutteJ; 
tubing bendeJ; flare tools and hose. 

Measure the hole locations, leaving 
enough room at the top and bottom. 

October 2001 BnEw Youn OwN 

Steel hopback 
Make a no-weld stainless model 

W 
e all love the aroma of 
fresh hops, that floral­
bitter explosion you sniff 
when you open a new 

bag, the bouquet that fills the brew­
house after you toss several handfuls 
into the boiling pot. Don't you wish you 
could capture that magnificent fra­
grance in every bottle of pale ale, IPA, 
mild, blonde or pilsner that you brew? 
Well, now you can. And at the same 
time, you can achieve a clearer, clean­
er runoff than you've ever had before. 
What you want, what you need, is a 
stainless-steel hopback, an ancient 
device we will update for modern 
brewing at a primitive price of $30. 

What is a hopback? 
At its most basic, a hopback is sim­

ply a container, filled with hops, that is 
placed between the boil kettle and the 
fermenter. The hopback allows hot, 
near-boiling wort to pass through fresh 
hops in a sealed environment just prior 
to being chilled. The enclosed contain­
er keeps the aroma of the hops from 
being driven off in the heat. 

A hopback can be as high-tech as 
the commercially-used mash tun with 
a screen or as simple as a Choreboy 
stainless-steel scrubber in a standard 
one-quart glass Mason jar (see 
"Homemade Hopbacks," April 2000). 
Hot wort extracts aroma, not flavor or 
bitterness, from the hops and is simul­
taneously filtered by them. This clari­
fies your beer in addition to improving 
its character. After the hot wort is run 
through the hopback, the wort is 
immediately chilled to capture the 
aroma and keep it in the beer. Using a 
hopback is different from dry hopping. 
This is mainly due to heat. The hot 
wort is thought to affect the hop oil 
compounds and thus the aroma profile. 

All you need to make a hopback is 
a way to get hot wort into a closed con­
tainer - no nasty oxygen molecules 

please - and a way to get it out again 
through a filter. I fu·st thought of using 
a stainless-steel restaurant condiment 
container and lid, a bit of pipe and a bit 
of silicone seal to create a gasket. 
Then, while shopping at a Bed, Bath 
and Beyond store, I spied· a better solu­
tion: a stainless-steel, sealable canister 
that is meant to be used for holding 
coffee or flour - and to serve as my 
hopback. While the clear plastic lid 
with its built-in seal and bail-type lock 
are not meant to be immersed in boil­
ing liquid, it is surely robust enough for 
our use . And it's dishwasher safe. 

Design simplicity dictates that we 
should put the liquid in from the top 
and take it out from the bottom. 
Billions of bath tubs can't be wrong. So 
I planned on making two holes in the 
container and putting one bulkhead fit­
ting (a sealed pipe that pierces the con­
tainer wall) near the lid and another 
near the bottom. The hot wort would 
enter the container, then be directed to 
the bottom by a copper (stainless steel 

Parts List 
($1) Two nylon barb to MIP adapters 
(3/8-inch x 1;2-inch) 

($1.75) Two female pipe couplings 
(1/2-inch) 

($1.55) Two flare to MIP half unions 
(3/8-inch x 1;2-inch) 

($0.90) Two short rod nuts (3/8-inch) 

($0.50) One 4- to 8-inch piece 3/8-
inch copper or stainless steel pipe or 

($5) One 6- to 8-inch piece stainless 
steel flexible hose covering (24-inch) 

($14.00) One container (Bed Bath & 
Beyond) 

($0.10) Two to four 3/4-inch 0-rings 

($0.05) Two to four 1;s- to 1/4-inch 
shims or washers (made from scrap) 



is preferred) pipe. Less splashing 
means less hot-side aeration. Hot-side 
aeration should be avoided since it is 
widely believed to lead to a cardboard­
like off-flavor. 

The next thing to consider was 
how to get the incoming wort to fully 
saturate the hops before exiting the 
container. I decided to use some kind of 
perforated tube inside the steel canis­
ter, from which multiple streams of 
wort would spray out and wet the 
hops. This is when I realized that my 
new favorite homebrewing material, 
the woven stainless-steel sheath 
around flexible water pipe, would pro­
vide a very acceptable "perforated" 
tube for this job. 

Then I needed a filter medium. So 
I returned to the product that has 
impressed me the most in past do-it­
yourself projects - more of that stain­
less-steel flexible sheathing. A semi­
circle of stainless flex would serve to 
filter out hops just fine. With these 
decisions made , I started my proj ect. 

1. Purchase Fittings 

First, purchase the container. You 
can use a stainless-steel canister like 
the one I used, or you can find some 
other sealable box. 

2. Assemble Your Tools 

You'll need your container, the 
parts to make two bulkhead fittings 
that will go through the container wall, 
a tubing cutter, a spring-type tubing 
bender, flare fitting tools and the stain­
less-steel flexible hose that we will use 
for both the filter and the inlet tube. 

3. Measure Hole Locations 

Next, you need to measure your 
inlet and outlet hole placements . Mark 
the placements with a marking pen. 
This will be a rough measure and you 
need to leave enough room at the top 
for your lid and at the bottom for the 
large internal fitting. 

4. Drill Holes and Enlarge to Fit 

Use a punch to mark your starting 

Drill a starter hole and then enlarge it 
progressively until it fits. 

location and drill a 1Js-inch starter 
hole. Drill progressively larger holes 
up to the maximum diameter drill you 
own. I would suggest buying the 
largest drill bit necessary and sharing 
the cost with some brew buddies. 
Otherwise you will have use a file or 
Dremel tool to grind the opening to the 
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Projects 

disconnects, so I used reinforced, high­
temp, food-grade flexible tubing to 
move wort from kettle to hopback. 

To fill the canister with wort, I 
offer two options: copper tube and flex 
tube . In either case the object is to 
direct hot wort to fill the canister, then 
filter it completely and equally through 
your bed of fresh hops. 

are two options bulkhead 

To decide which method is best for 
you, I would make the decision based 
on kettle output. If your kettle filtration 
system really works, use the stainless 
flex method. If your runoff includes a 
good amount of trub, an open-ended 
tube might be less likely to clog. 

fittings: stainless flex or copper tube. 

final size. I had to do this, and it took 
me forty minutes. 

5. Make the Inlet Bulkhead Fitting 
For introducing wort - it will be 

near boiling - a direct connection 
between the kettle and the hopback 
would be best. I don't yet have quick 

Stainless-flex option: On the inside 
of the container, another flare fitting 
makes connecting a bit of stainless fl ex 
as simple as the filter. Crimp and seal 
the discharge end, then slip a rod nut 
over the open end and push the flex 
onto the flare fitting. Screw gently. 

Copper-tube option: Cut a piece of 
stainless-steel or copper tube to a larg­
er size than you need, approximately 4 

Fermentap Valve Kit 
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• All The Benefits Of Glass! 

65+ grains 
30+ hops 
40+ yeast 
40+ kils 
sugars. spices. etc. 
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to fermenters 
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For the shop nearest you call 
taps to caps 
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fillers, etc. 

inches to 6 inches. Install the rod nut if 
you're using a flare fitting, and flare 
one end of the tube . 

Next, bend the tube to 90 degrees 
or as required. I recommend spending 
$5 and buying a set of the spring-type 
tubing benders, or other tube benders, 
to save headaches when the tube col­
lapses. If you're using a compression 
fitting, install the gasket. Cut excess 
length from the tube, leaving the dis­
charge end close to but not touching 
either the top or side of your container. 

6. Make the Outlet Bulkhead Fitting 

Cut your stainless-steel flex from 
its parent and remove the plastic inner 
tube. One end of the flex must be 
closed, either by crimping or sealing. I 
chose to crimp it, then silver solder it 
shut. Crimping and sealing with some 
silicone seal (it's rated to 250°+F) will 
work just as well. I would suggest 
using a flare fitting to connect the flex 
to your bulkhead fitting. Pinching the 
tube will collapse it to the correct size. 
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Then just slip the rod nut over it and 
secure it to the coupling. 

Hot from the Hopback 

7. Assemble with 0 -rings 

When your bulkhead fittings are 
complete, you will notice that because 
of the thin wall of the container the 
assembly has more slop than a base­
ball through a basketball hoop. This is 
because pipe fittings wedge together, 
unlike a straight-cut nut and bolt. The 
easiest solution is to adjust tightness 
with 0-rings , or homemade plastic or 
metal washers and an 0-ring. The 
exotic solution is to r ecut the male pipe 
thread (MPT) of the male pipe using a 
pipe die run backwards. Whatever 
your decision, you' ll need to seal the 
threads with Teflon pipe tape or Teflon 
food-grade pipe dope . 

That's all there is to it. You now are 
the owner of an exotic hopback with a 
stainless-steel ilischarge and a stain­
less-steel woven filter, all assembled 
and ready to go. This means that you 
can clone your favorite beers with all 

MARK GARETZ, THE AUTHOR 
of "Using Hops" (HopTech, 1994). 
says "a hopback is nothing more 
than a strainer. Originally, it was a 
large, slotted iron plate or a loose­
weave cloth that the hot wort was 
poured through to catch the spent 
hops. It held the hops back." (Thus 
the origin of the name "hopback.") 
"Brewers discovered that if they put 
fresh hops into the hopback it 
in1parted a nice hop aroma and 
character to the beer, though this 
was not the intended purpose. In 
modern tin1es , the hopback's only 
purpose is to add hop character and 
aroma to the beer. The trub and 
spent hop removal is usually done 
with a whirlpool or other filter 
devices in commercial breweries." 

Some people might recommend 
putting your beer through a hop­
back after chilling, to encourage 
cold break. Garetz gives two rea-
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sons why you shouldn't do this. 
"The heat of the wort is necessary to 
extract the hop oils because the 
contact time is so short. And hops 
are not a sterile product. They con­
tain bacteria and wild yeast. The 
heat of the hot wort kills everything, 
but if the wort is cold, you are sim­
ply asking for trouble." 

In a related hop note, this also 
explains why you don't want to dry 
hop in the prin1ary. According to 
Garetz: "You should wait until the 
secondary (or until the kraeusen 
falls , if you 're using a single con­
tainer) before you dry hop. By the 
tin1e you rack (after the kraeusen 
falls), the low beer pH and alcohol 
(and the established yeast popula­
tion) all work to inhibit the growth 
of anything that might be on the 
hops. Another reason is that most of 
the hop aroma will he lost because 
the carbon dioxide will scrub it out." 

,Made of 
'copper, so 

it won't 
rust! 

in under 10 
Minutes! 

Uses 
less 

water! 
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lnsta rod nut on the flare fitting 
and flare one end. Bend tube to 90°. 

of the fresh hop aroma that your nose 
desires. Now that you've built it, how 
do you use it? 

How to Use a Hopback 
Since opinions vary, I chatted with 

George "Murf' Murphy Junior, head 
brewer at the Arcadia Brewing 
Company. Murf uses what he calls the 
"hop percolator" to create his signa­
ture Arcadia IPA, a beer that captures 
buckets of hop aroma. 

"We don't use the hop percolator 
strictly as a hopback," Murf says. "We 
start by adding 170° F water to the hop 
percolator to sanitize the hops and get 
some isomerization. Then we start 
running the hot wort through it. It's my 
observation that within 20 minutes or 
so you have extracted all the aroma 
from the hops - which is usually 
before the runoff is complete. So if your 
runoff goes longer than 20 minutes , 
you could actually bypass the hopback 
at that point. I prefer to keep it con­
nected, because we also use the hop 

percolator for filtration purposes. The 
hopback holds back particulates." 

Here's my recommendation for 
using your shiny new hopback. When 
the boil is over, connect your sanitized 
hopback to the brewkettle with a suit­
able length of sanitized high-temp tub­
ing. Toss in a few ounces of your 
favorite fresh whole hops. Run in 
enough hot wort to fill the container 
and push out all the trapped air, then 
clamp the tubing and let it steep for 
several minutes to sanitize the contain­
er and the hops. Or, like Murf, you 
could add 170° F water and hold for 
several minutes to sanitize the hops. 

Then begin your runoff, tweaking 
flow rates with the kettle valve (or the 
hopback valve, if you've decided to add 
one). Be sure you keep the liquid level 
in the hopback very high or full . • 

Thom Cannell writes the "Projects" 
column in every issue of BYO. He lives 
in Lansing, Michigan and is a veteran 
automotive editor and write1: 
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BREWER'S MARKETPLACE 

• Chargu 3-qal. or 5-gal. 
Corn~lius kegs 

• K~~ps bm fruh 
·Usn in~xp~nsiv~ ll gram 
Col cartridgu 

• Valv~ triggrr allows 
prtdse control of Col gas 

Now You Can Shop at the Largest 
Homebrew Store in Central New Yorl< ... 

www.ejwren.com 

CIRCLE 13 ON READER SERVICE CARD 

Brew By You 
Home Beer and Wine Making 

Equipment and Supplies 

Secure Online Ordering 
Download Our Complete Catalog Online 

www.brewbyyou.net 
(215) 335-BREW 

Outside PA 1-888-542-BREW 
3504 Cottman Ave., Phi/a., PA 19149 

CIRCLE 5 ON READER SERVICE CARD 

~**************~ :: Make your :: ... --:own beer! :: 
:: Start wtth the best mgredtents. :: 
... Let us show you howl --

:: Now on the Web! :: 
,.. www.ashevillebrewers.com --

,.. -­... AsHEVILLE BREWERS ... 
... SUPPLY --... --
:: 828285-0515 :: 
... ASHEVILLE, NORTH CAROLINA -­
:: SINCE 1994 • SOUTH'S FINEST :: 

)f''''''''''''''~ CIRCLE 3 ON READER SERVICE CARD 

BrewOrganic. com 

Fast, 
Friendly 
Service! 

Su~~ort 
Organic 
Farming! 

Featuring secure, on-line ordering. Browse our 
complete selection of organic malts, hops, & adjuncts, 

quality hand crafted ingredient kits, equipment 
packages and more. Brewing tips and recipes tool 

se\eetion of Of'ganic 6 ~ l"e~-
~ss Free Catalog! ~ ~ 

ru~<f. Seven Bridges Cooperative o;-~ 
~ Cooperatively owned & operated since 1997 ';'[.. 

800-768-4409 
Toll free orders & support line 7 days a week 

CIRCLE 35 ON READER SERVICE CARD 

Ball-Lock Kegs 
Lowest Price & 

Best Quality 5 gal. 

• Cleaned/Pressure 
Checked • Pressure Relief valves 
in lid! • Double or Single handle 

No Minimums! 
See our complete Homebrewing 

line of equipment at 

WWW.RCBEQUIP.COM 

RCB EQUIPMENT 
Toll Free: (888) 449-8859 

CIRCLE 30 ON READER SERVICE CARD 

MAKE 
QUALITY 

BEER 
• From American Light all the 
way up to 40 weight Stout--
and everything in between 

• Complete selection of beer 
and winemaking equipment 

FREE CATALOG 
Voice: 800-342-1871 or 

www.cellar-homebrew.com 

THE CELLAR HOMEBREW 
PO Box 33525-BR 
Seattle, WA 98133 

CIRCLE 12 ON READER SERVICE CARD 

l#•liliQM§hiH•IMP·Uij 

JUST 
HB! 
Foxx parts 
especially for the 
Home brewer! 
Our 200 I Home Dispensing Catalog is 
now available summarizing Foxx pop 
tank parts, Counter pressure 
bottle fillers, C02 cylinders, regs,. et al. 
Call for your nearest HB shop! 

-WHOLESALE ONLY­

www. foxxequipment.com 
fax: 800-972-0282 

1800) 821-2254 • Denver 1800) 525-2484 

CIRCLE 15 ON READER SERVICE CARD 
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HOMEBREW DIRECTORY--
UNITED STATES 

AlABAMA 
Werner's Trading Company 
1115 Fourth St. S.W. 
Cullman 
1-800-965-8796 
E-mail: 
www@wernerstradingco.com 
www.wernerstradingco.com 
The Unusual Store. 

ARIZONA 
Brew Your Own Brew 
2564 North Campbell Ave. , 
Suite 106 
Tucson (520) 322-5049 
1-888-322-5049 
www.brewyourownbrew.com 
Our staff is trained by the 
American Brewers Guild! 

Homebrewers Outpost 
& Mail Order Co. 
823 North Humphreys 
Flagstaff 
1-800-450-9535 
www.homebrewers.com 
Secure on-line ordering. 
FREE CATALOG! Over 20 
years of brewing experience. 

What Ale's Ya 
6362 West Bell Road 
Glendale 
(623) 486-8016 
Great selection of beer- & 
wine-making supplies. 

ARKANSAS 
The Home Brewery 
455 E. Township St. 
Fayetteville 
1-800-618-9474 
homebrewery@arkansasusa.com 
Top-quality Home Brewery 
products. 

CALIFORNIA 
The Beverage Company 
2990 East St. 
Anderson 
1-888-423-8372 
E-mail: 
maltbyault@winemakingbrewingco.com 
www.winemakingbrewingco.com 
Soda Stream Distributor 

The Beverage People 
840 Piner Road, #14 
Santa Rosa 1-800-544-1867 
www.thebeveragepeople.com 
32-page Catalog of Beer, 
Mead & Wine Supplies. 

Doc's Cellar 
855 Capitolio Way, Ste. #2 
San Luis Obispo 
1-800-286-1950 
www.docs-cellar.hypermart.net/ 
Largest beer & wine supplier 
on the central coast. 

Home Brewery (CA) 
1506 Columbia Ave. #12 
Riverside 
1-800-622-7393 
www.brewday.com 
Top-quality Supplies for the 
Home Brewer or Vintner. 

HopTech Homebrewing 
6398 Dougherty Rd . #18 
Dublin 94568 
1-800-DRY-HOPS 
www.hoptech.com 
Beer, Wine, root beer-kits & 
Brew Supplies! 

Napa Fermentation Supplies 
575 3rd St., Bldg. A 
(Inside Town & Country 
~airgrounds) 
P.O. Box 5839 
Napa 94581 
(707) 255-6372 
www.napafermentation.com 
Serving your brewing 
needs since 1983! 

Nostalgic's 
2003 South Miller 
Santa Maria 
1-800-773-4665 
Fax: (805) 928-9697 
www.nostalgic-s.com 

Original Home Brew Outlet 
5528 Auburn Blvd., #1 
Sacramento 
(916) 348-6322 
Check us out on the Web at 
http://go.to/homebrew_outlet 

Ruud-Rick's Homebrew 
Supply 
7273 Murray Drive, #15 
Stockton 
1-800-333-BREW 
ruudrick@aol.com 
Visit our Web site at 
http://welcome.to/ruud-ricks/ 
Fantastic selection! 

Stein Fillers 
4160 Norse Way 
Long Beach 
(562) 425-0588 
brew@steinfillers.com 
www.steinfillers.com 
Best darn brew store in 
Southern California! 

COlORADO 
Beer at Home 
4393 South Broadway 
Englewood 
(303) 789-3676 
1-800-789-3677 
www.beerathome.com 

The Brew Hut 
15108 East Hampden Ave. 
Aurora 
1-800-730-9336 
www.thebrewhut.com 
Beer, Wine, Mead & Soda -
WE HAVE IT ALL! 

Homestead Homebru 
29850 County Road 357 
Buena Vista 81211 
(719) 395-0381 or 
toll-free 
1-877 -KIT-BEER (548-2337) 
www.homebru.com 
Beer, Wine & Soda Equipment 
& Supplies. Call about our Kit 
Beer of the Month Club! 

Old West Homebrew Supply 
303 East Pikes Peak Ave. 
Colorado Springs 
(719) 635-2443 
www.oldwestbrew.com 
Can we teach you to brew? 

CONNECTICUT 
Maltose Express 
391 Main St. 
Monroe 1-800-MALTOSE 
www.maltose.com 
Buy supplies from the 
authors of "CLONEBREWS" 
and "BEER CAPTURED"! 

FlORIDA 
U-Brew 
5674 Timuquana Rd. 
Jacksonville 
1-800-845-4441 or 
FAX (904) 908-3861 
www.ubrewit.com 
SE LARGEST- 22,000 SF 
We Have It All! 

GEORGIA 
Marietta Homebrew 
Supply, Inc. 
1355 Roswell Road, Ste. 660 
Marietta 
1-888-571 -5055 
Low prices, high quality, 
great service! 

IlLINOIS 
Bev Art Brewer & 
Winemaker Supply 
1 0033 S. Western Ave. 
Chicago (773) 233-7579 
www.bev-art.com 
Mead supplies and advice. 

The Brewer's Coop 
30 W. 114 Butterfield Road 
Warrenville 60555 
(630) 393-BEER (2337) 
buPage County's 
LARGEST homebrew shop! 

Chicagoland Winemakers Inc. 
689 West North Ave. 
Elmhurst 60126 
Phone: 1-800-226-BREW 
E-mail:cwinemaker@aol.com 
www.cwinemaker.com 
FREE instruction! 

Crystal lake Health 
Food Store 
25 E. Crystal Lake Ave. 
Crystal Lake (815) 459-7942 
Honey- Sorghum -
Maple Syrup- Bulk Herbs! 

INDIANA 
Anderson's Orchard & 
Winery, Inc. 
430 East U.S. Hwy 6 
Valparaiso 46383 
(219) 464-4936 
E-mail : andwine@niia.net 
www.andersonsvineyard.com 
Complete line of brewing & 
winemaking supplies 

Beer & Wine by U 
1456 North Green River Road 
Evansville 
(812) 471-4352 or 
1-800-845-1572 
http://www.beerwinebyu.com 
Call for a FREE Catalog! 

Great Fermentations of 
Indiana 
853 E. 65th St. 
Indianapolis (317) 257-9463 
or toll-free 1-888-463-2739 
E-mail us at 
grtferm@iquest. net 

KANSAS 
Bacchus & Barleycorn 
6633 Nieman Road 
Shawnee 
(913) 962-2501 
www.bacchusbarleycorn .com 
When only the best will do! 

For details on listing your store in the Homebrew Directory, call (802) 362·3981. 
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HOMEBREW DIRECTORY--
Homebrew Pro Shoppe 
11938 W. 119th St. 
Overland Park 
(913) 345-9455 
Secure online ordering: 
www. brewcat. com 

KENTUCKY 
Winemakers Supply & 
Pipe Shop 
9477 Westport Road 
Louisville 
(502) 425-1692 
www.winebeermakerssupply.com 
Since 19721 

MARYLAND 
The Flying Barrel 
103 South Carrol St. 
Frederick 
(301) 663-4491 or 
Fax (301) 663-6195 
www.flyingbarrel.com 
Maryland's 1st Brew-On­
Premise & large selection of 
homebrewing supplies! 

Maryland Homebrew 
6770 Oak Hall Lane, #115 
Columbia 
1-888-BREWNOW 
www.mdhb.com 
We ship UPS daily. 

MASSACHUSETTS 
Beer & Wine Hobby 
155 New Boston St., UnitT 
Woburn 
1-800-523-5423 
E-mail: shop@beer-wine.com 
Web site: www.beer-wine.com 
For the most discriminating 
beer & wine hobbyist. 

Beer & Winemaking 
Supplies, Inc. 
154 King St. 
Northampton 
( 413) 586-0150 or 
Fax (413) 584-5674 
www.beer-winemaking.com 
25th year! 

NFG Homebrew Supplies 
72 Summer St. 
Leominster 
Toll Free: 1-866-559-1955 
Email: nfgbrew@aol.com 
Great prices! Personalized 
Service! 

Strange Brew Beer & 
Winemaking Supply 
331 Boston Post Rd . (Rt. 20) 
Marlboro 
·1-877 -460-5050 
E-mail: dash@Home-Brew.com 
Website: www.Home-Brew.com 
We put the dash back in 
Home-Brew! 

West Boylston Homebrew 
Emporium 
Causeway Mall, Rt. 12 
West Boylston 
(508) 835-3374 
www.wbhomebrew.com 
Service, variety, quality. 
Open 7 days. 

Witches Brew, The 
12 Maple Ave. 
Foxboro ugh 
(508) 543-0433 
You've Got the Notion, 
We 've Got the Potion 

MICHIGAN 
Adventures in Homebrewing 
23439 Ford Road 
Dearborn (313) 277 -BREW 
Visit us at 
www.homebrewing .org 

Cap'n' Cork Homebrew 
Supplies 
18477 Hall Rd. 
Macomb Twp. (81 0) 286-5202 
www.angelfire.com/biz2/capncork 
Wyeast, White Labs, Hops & 
Bulk Grains! Inside ACE 
Hardware. 

Kuhnhenn Brewing Co. LLC 
5919 Chicago Rd. 
Warren 48092 
(81 0) 979-8361 
fax (81 0) 979-2653 
Brew on Premise, 
Microbrewery, Homebrewing 
Supplies 
www.brewingworld.com 

The Red Salamander 
205 North Bridge St. 
Grand Ledge 
(517) 627-2012 
Fax: (517) 627-3167 
Phone or fax your order. 

things BEER 
100 East Grand River Ave. 
Williamston 
(517) 655-6701 

www.thingsbeer.com 
Your Full-Service Homebrew 
Shop With A Home Town Feel! 

WineBarrel.com 
30303 Plymouth Road 
Livonia 48150 
(734) 522-9463 or 
FAX (734) 522-3764 
www.winebarrel.com 
Beer and Wine Making 
Superstore! Open every day of 
the year but Christmas. 

MINNESOTA 
The Home Brewery 
211 Oak St. S.E. 
Minneapolis 
(612) 379-3115 or 
FAX (612) 379-3121 
E-mail: mhanson@winternet.com 
www.homebrewery-mn.com 
Send for a FREE catalog. 

Northern Brewer, Ltd. 
1150 Grand Ave. 
St. Paul 55105 
1-800-681-2739 
www.nbrewer.com 
Call or write tor a FREE CATALOG! 

Semplex of USA 
4171 Lyndale Ave. N. 
Minneapolis 
(612) 522-0500 
Est. 1962- Best Service & 
Prices! FREE CATALOG! 

MISSOURI 
The Home Brewery 
205 West Bain 
(P.O. Box 730) Ozark 
1-800-321-BREW (2739) 
brewery@dialnet.net 
www.homebrewery.com 
The original Home Brewery 
products. 

St. Louis Wine & Beermaking 
251 Lamp & Lantern Village 
St. Louis 63017 
1-888-622-WINE (9463) 
www.wineandbeermaking.com 
The complete source for Beer, 
Wine & Mead makers! 
Fax us at (636) 527-5413 

NEBRASKA 
Fermenter's Supply & Equipment 
8410 'K' Plaza, Suite #1 0 
Omaha 68127 
( 402) 593-9171 
Fax: (402) 593-9942 
www.fermenterssupply.com 
Since 1971. Malt, hops, yeast, 
grapes, winemaking supplies, 
great advice & Mail Order. 

Tell them you saw their listing in Brew Your Own ! 

NEVADA 
Beer & Brew Gear 
4972 S. Maryland Pkwy., #4 
Las Vegas (702) 736-8504 
www.beer-brewgear.com 
Your Beer, Wine & Soda Making 
Headquarters. 

NEW HAMPSHIRE 
Discount Brew 
116 Main St. 
Keene 03431 
(800) 685-1626 or 
FAX (603) 352-9540 
www.discountbrew.com 
Well-stocked, secure, 
Online shopping. 
Great Products, Great Prices! 

Stout Billy's 
115 Mirona Rd . 
Portsmouth (603) 436-1792 
Online catalog & recipes! 
www.stoutbillys.com 

NEW YORK 

E.J. Wren Homebrewer, Inc. 
Ponderosa Plaza, 
Old Liverpool Rd. 
Liverpool 13088 
1-800-724-6875 
E-mail: 
ejwren@brew-master.com 
www.ejwren.com 
Largest homebrew shop in 
Central New York 

Niagara Tradition 
Homebrewing Supplies 
1296 Sheridan Drive 
Buffalo 14217 
(800) 283-4418 
Fax (716) 877-6274 
On-line ordering. Next-day 
service. Huge Inventory. 
www. nthomebrew. com 

NORTH CAROLINA 
Alternative Beverage 
114-0 Freeland Lane 
Charlotte 
Advice Line: (704) 527-2337 
Order Line: 1-800-365-2739 
www.ebrew.com 
28 years serving all home 
brewers' & winemakers' 
needs! 

Assembly Required 
1507D Haywood Rd . 
Hendersonville 1-800-486-2592 
www.assemblyrequired.com 
Your Full-Service Home 
Brew Shop! 
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HOMEBREW DIRECTORY-
Homebrew Adventures 
11 09-A Central Ave. 
Charlotte 28204 
1-888-785-7766 
www.homebrew.com 
The Southeast's best-stocked 
store with excellent low prices! 

OHIO 
The Grape and Granary 
1 035 Evans Ave. 
Akron 
(800) 695-9870 
www.grapeandgranary.com 
Complete Brewing & 
Winemaking Store. 

J.W. Dover Beer & 
Winemaking Supplies 
24945 Detroit Rd . 
Westlake ( 440) 871-0700 
www.jwdover.com 
Open since 1934! 

Portage Hills Vineyards 
1420 Martin Rd. 
Suffield 44260 
1-800-418-6493 
www.portagehills.com 
Brewing and Winemaking. 
Free catalog. 

Shreve Home Brewing 
& Wine Making Supply 
299 Jones St. , P.O. Box 17 
Shreve 44676 
1-877-567-2149 (Toll-Free) 
www.shrevehomebrewing.com 
FREE catalog! 

VinBrew Supply 
8893 Basil Western Rd. 
Canal Winchester 
1-800-905-9059 
www.vinbrew.com 
Serving greater Ohio. 

The Winemakers Shop 
3377 North High Street 
Columbus 43202 
614-263-17 44 
www.winemakersshop.com 
Serving Beer and Winemakers 
since 1974 

OKLAHOMA 
The Brew Shop 
3624 N. Pennsylvania 
Oklahoma City 
(405) 528-5193 
www.thebrewshopokc.com 
Oklahoma's premiere supplier 
of homebrewing equipment & 
supplies! 

PENNSYLVANIA 
Brew By You 
3504 Cottman Ave . 
Philadelphia 1-888-542-BREW 
www.brewbyyou .net 
Secure online ordering available. 

The Brew Company of 
Carlisle 
152 South Hanover St. 
Carlisle (717) 241-2734 
www.brewcompany.com 
A Little Store With a Lot of 
Knowledge! 

Country Wines 
3333 Babcock Blvd. 
Pittsburgh 15237-2421 
(412) 366-0151 or 
FAX ( 412) 366-9809 
Orders toll-free 866-880-7 404 
www.countrywines.com 
Since 19721 

Keystone Homebrew Supply 
779 Bethlehem Pike (Rt. 309) 
Montgomeryville 
~~~5Jil~55-01 00 

sales@keystonehomebrew.com 
www.keystonehomebrew.com 
Quality Ingredients 
and Expert Advice! 

South Hills Brewing Supply 
2345 Noblestown Road 
Pittsburgh 1-800-417-2904 
www.weir.net/brew 
Wine- and beer-making 
supplies & tapping equipment! 

Triangle Homebrewing Supply 
3634 Penn Ave. 
Pittsburgh (412) 621-2228 
www.ralph.pair.com/triangle.html 
Bringing you the BEST tor less! 

RHODE ISLAND 
Blackstone Valley 
Brewing Supplies 
407 Park Ave. 
Woonsocket 
( 401) 765-3830 
Quality Products and 
Personalized Service! 

SOUTH CAROLINA 
Bet-Mar Beer & Wine 
Making Hobby Shop 
4421 Devine St. 
Columbia 29205 
(803) 787-4478 or 
i -800-882-7713 
*Unmatched Value, Service & 
Quality Since 1968 * 

Florence Brew Shop 
1210 S. Cashua Dr., Ste. 2 
Florence 1-800-667-6319 
www.florencebrew.com 
The newest, best-priced 
shop around! 

TENNESSEE 
All Seasons Gardening & 
Brewing Supply 
3900 Hillsboro Pike, Ste. 16 
Nashville 1-800-790-2188 
Nashville's Largest 
Homebrew Supplier! 

TEXAS 
Austin Homebrew Supply 
306 E. 53rd St. 
Austin 1-800-890-BREW 
(512) 467-8427 
www.austinhomebrew.com 
Free Shipping on orders over 
$60.00! 

Brew Stop 
16460 Kuykendahl #140 
Houston 77068 
(281) 397-9411 
Fax: (281) 397-8482 
www.brewstop.com 
Your complete brewing & 
winemaking source! 

Brewstuff 
808 E. Villa Maria 
Bryan 77802 
979-821-BREW or 
Toll Free 1-888-549-BYOB 
www.yourbrewstuff.com 
Quality Products + Friendly 
Service. 
Foreman's I The Home Brewery 
3800 Colleyville Blvd . 
(P.O. Box 308) 
Colleyville 
1-800-817-7369 
www.flash.net/~greg1 0 
Top-quality Home Brewery 
products. Check out our site. 

St. Patrick's of Texas 
1828 Fleischer Drive 
Austin 1-800-448-4224 
www.stpats.com 
World's largest 
homebrew supply! 
Free 64 page catalog 

The Winemaker Shop 
5356 West Vickery Blvd . 
Fort Worth (817) 377-4488 
brewsome@home.com 
http://winemakershop.com 
FREE catalog 

UTAH 
Art's Brewing Supplies 
642 South 250 West 
Salt Lake City 841 01 
(801) 533-8029 
www. users. uswest. net/ ~arts brew 
Sale prices all the time! 

VERMONT 
Vermont Homebrew Supply 
147 East Allen St. 
Winooski 05404 
(802) 655-2070 or 
i -800-456-BREW 
E-mail : vtbrew@together.net 
Full line of U.S. , U.K., German 
& Belgian ingredients! 
Wine, Soda & Cider 
making tool 

VIRGINIA 
Lee & Edwards Wine 
Merchants 
309 South Jefferson Street 
Roanoke 24011 
(540) 343-3900 or 
FAX (540) 343-4116 
e-mail: lande@rev.net 
www.greatwine.com 
Beer of the month club and 
Homebrew club. 

Vintage Cellar 
1340 South Main St. 
Blacksburg 
1-800-672-9463 
www.vintagecellar.com 
Ingredient kits with White 
Labs Yeast, Belgian Ales & 
Glassware! Complete line of 
brewing supplies. 

Virginia Beach Homebrew 
Hobbies 
3700 Shore Dr., Suite #1 01 
Virginia Beach 23455 
(757) 318-7600 

www.homebrewusa.com 
Largest Selection of Beer & 
Wine Making Supplies & 
Equipment in Southeastern 
Virginia! 

Wine and Cake Hobbies 
6527 Tidewater Drive 
Norfolk 23509 
(757) 857-0245 or 
FAX (757) 857-4743 
e-ma1l: 
mail@wineandcake .com 
Celebrating Our 28th Year! 
Complete Source tor home­
brew + winemaking supplies. 
FREE CATALOG! 

For details on listing your store in the Homebrew Directory, call (802) 362-3981. 
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HOMEBREW DIRECTORY-
WASHINGTON 

Bader Beer & 
Wine Supply, Inc. 
711 Grand Blvd. 
Vancouver, WA 98661 
1-800-596-3610 
Visit our Web site at 
www. baderbrewing. com 

Cascade Brewing Supplies 
224 Puyallup Ave. 
Tacoma (253) 383-8980 or 
1-800-700-8980 
http://cascadebrew.com 

The Cellar Homebrew 
Dept. BR 
14411 Greenwood Ave. N. 
Seattle 98133 1-800-342-1871 
FREE Catalog/Guidebook, 
FAST Reliable Service, 30 Years! 
Secure ordering online 
www. cellar-homebrew. com 

Hop Shoppe 
7526 Olympic View Drive, Suite F 
Lynnwood/Edmonds 
1-800-894-0177 
www.beerhopshoppe.com 
Draft systems, organic grains, 
freshest domestic and import hops! 

Larry's Brewing Supply 
7 405 S. 212th St. , #1 03 
Kent 
1-800-441-2739 
www.larrysbrewing.com 
Products for Home and Craft Brewers! 

WISCONSIN 
Homebrew Market 
520 East Wisconsin Ave. 
Appleton 54911 
(920) 733-4294 or 1-800-261-BEER 
www.homebrewmarket.com 
Beer & Wine Supply Retail Store 
and Mail-Order Specialists! 

Homebrewing Depot 
9509 W. Greenfield Ave. 
Milwaukee (414) 778-0781 
or 1-800-413-BREW 
E-mail: thedepot@execpc.com 
Great selection, great prices, 
knowledgeable staff! Beer+ Wine. 

Reach thousands of 
homebrewers every 

issue with a Homebrew 
Directory listing. 

Call Kiev at 
(802) 362-3981. 

CLASSIFIED$ 
APPAREl 
BREW YOUR OJ1!N t-shirts! 
Show the world you're the brew 
dog you !mow you are. Design 
features BYO logo, chihuahua 
posing with mug of beer and ''I'm 
just here for the beer." Slate blue, 
all-cotton, XL only. $13.50 (includes 
shipping). Call (802) 362-3981. 

BREWING EQUIPMENT 
BEER DISPENSING EQUIPMENT 
Refrigerator Conversion Kits, 
Regulators, C02 Tanks and More. 
1-888-404-7892. 
www.KegWorks.com 

CrankandStein 
Hand-crafted grist mills for 
the homebrewer. 4 models to 
choose from including our 
massive 3-roller. 
www. cr ankandstein. com 

FERMENTATION CHILLER KITS! 
Keep your cool while fermenting. 
Featured in May/June Zymurgy. 
Chiller kits, lots more. 
The Gadget Store 
http://www.gadgetstore.bigstep.com 

MARCON FILTERS 
Filters for Homebrewers, 
Winemakers, Laboratories, 
Microbreweries, Wineries, etc. 
905-338-2868 
www.marconfilters . com 

WWW.TAPHANDLES.COM 
beer tap handles for home 
brewers. 

GIFTS 
2002 HOMEBREW CALENDAR 
Featuring Brew Babes, Recipes, 
Tips. $14.95 each. $2.00 ship­
ping. Call1-352-666-4769. 

HOMEBREW SUPPLY RETAILERS 
ebrew.com 

MAKE QUALITY BEER & WINE! 
Supplying home beer- and 
winemakers since 1971 . 
FREE Catalog/Guidebook -
Fast, Reliable Service. The 
Cellar Homebrew, Dept. BR, 
14411 Greenwood Ave N., 
Seattle, WA 98133 . 
1-800-342-1871. 
Secure Online Ordering: 
www.cellar-homebrew.com 

MISCELLANEOUS 
PERIODIC TABLE OF 
BEER STYLES colorful poster. 
18"x 24" ($7.99 including ship­
ping). Great gift for homebrew­
ers . Call (1-800-596-2739) to 
order or visit 
www.beercharts.com to see 
details. 

SUPPLIES 
DRAFTSMAN BREWING 
COMPANY 
You'll love our prices! Call today 
for our FREE homebrew supply 
catalog. 1-888-440-BEER 
www.draftsman.com 

FREE HOMEBREWERS CATALOG 
Quality equipment, ingredients, 
kits. Winemaking supplies too! 
1-800-776-0575 
www.kitchenkrafts.com 

WINEMAKING 
FREE INFORMATIVE CATALOG. 
Since 1967! 
1-800-841-7 404 
Kraus, Box 7850-B, 
Independence, MO 64054. 

For details on advertising in the Classif ieds, call (802) 362-3981. 
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by Tammy Stone-Gordon 

[ } 

f he dance f\oor 
was covered 
with kiddie carpet 
and toy trucks 
and our fantasy 

brewspace became 
a p\ay\and. 
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Homebrew Home 
From basement brewery to playland 

W 
hen we finally found our­
selves in a position to buy 
a house - gainfully 
employed after years of 

overeducation- we weren't quite sure 
what we were looking for. But when we 
saw the house at 3109 Liberty Drive, 
we knew this was it. If one thing influ­
enced our purchase, it was the base­
ment. It was magnificent. Eight hun­
dred and fifty square feet of homebrew 
possibility, divided evenly between the 
twin joys of homebrewing: brewing 
and tasting. Down the stairs and to the 
left was the brew side, complete with a 
deep, divided cement sink for bottle 
washing and a sturdy shelf for cool 
storage. The right side had been fm­
ished in varnished knotty pine and had 
a spacious dance floor to the south and 
a bar to the north. The bar was fin­
ished in knotty pine and topped with 
gold-flecked linoleum. Behind the bar 
we found all the appropriate cup­
boards for glasses and supplies and a 
space wired for a refrigerator. 

We moved in within a week, three 
full carboys seat-belted into the front of 
a rental truck. We imaginined the past 
occupants and their uses of the "rec 
room." While the wife probably spent 
hours preparing for guests, some of the 
duties had to fall to the husband. This 
was probably a time, in the 1950s, 
when every respectable suburban male 
knew how to mix at least five different 
drinks and to serve them on special bar 
napkins. When the 3.6 children had 
been tucked in, adults retired to the rec 
room with their friends and, surround­
ed by shiny knotty pine, sipped mixed 
drinks with names resembling their 
own -Tom Collins, Harvey Wallbanger, 
Jim Beam. 

Our vision of the space matched 
our own times. Known more for 
Halloween parties than martinis , we 
pictured our popular pumpkin ale and 
apple jack being passed over the gold-

speckled bar. The home entertaining 
possibilities seemed endless . But 
before we could hang up our "WWBD: 
What Would Bacchus Do?" sign over 
the bar, we had our first baby. Having 
grossly underestin1ated our own fertili­
ty, we had her just ten months from the 
day we moved in. Another one came 
soon after. Needless to say, this 
changed our vision for our brewspace. 

First, we found ourselves brewing 
for birth announcements and thank­
you gifts. We gave out bottles of wine 
with birth notices attached to them. 
People brought us cribs, blankets, dia­
pers, casseroles and advice, and we 
reciprocated with porter, brown ale 
and stout. Wltile our friends loved the 
brew, they also suspected it had secret 
fertility-enhancing ingredients. 

The parent-homebrewer combina­
tion also presented some obvious chal­
lenges - the hazards of large pots of 
hot liquids to toddlers, lack of time and 
an increasing lack of space. The dance 
floor in the basement was covered with 
kiddie carpet and toy trucks and our 
fantasy brewspace became a playland. 

But our hobby has lately been 
making a comeback. With the help of 
industrial-strength birth control and 
some sharpened organizational skills, 
we're now in a position to keep our 
kids and our hobby, too. We now host 
brew parties with other brewing par­
ents. Kiddie carpet rolls up easily off 
the dance floor (kids make great dance 
partners) and root beer can be just as 
challenging as your average prickly 
pear cactus mead. ·we've even started 
to in1agine the years ahead - say, 
force-carbonated cherry cola as the 
winning sixth-grade Science Fair pro­
ject and grandchildren in whose honor 
we will make watermelon wine with 
birth announcements as labels. Our 
brewspace didn't turn out exactly as 
we intended, but our fantasy home­
brewery has become a real home. • 



THE beerldt to make superb beers without a hassle ! 

If you don't have the time nor the inclination to brew your beers starting 
from the raw grain, or perhaps you think that brewing is as difficult as 
brain surgery but you don't have a high opinion of beer from beer kits, we 
recommend you try a BREWFERM home brew kit. The results may well 
surpri se you! BREWFERM use nothing but the finest ingredients in their 
kits, and their beers are tailored to demanding Belgian tastes. 
Your own homebrewed Abdijbier, Tripe!, Tarwebier, Grand Cru, Diabolo, 
.. . 13 types in all ... without a hassle, thanks to BREWFERM! 

The only NO-BOIL kits using genuine Belgian recipes and 
ingredients, available in 13 different types 
Very straightforward to use 
Makes 9-15litres of absolute TOP QUALITY BEER! 

DARK ABBEY type for 9 1. 
Starting specific gravity: 1.070 Alcohol collfent: 8%. 
One of the most well known Belgian specialties: an Abbey style beer with 
vinous character due to its high alcohol content. Deep amber, full flavoured 
with lots of malt aroma with caramel notes. Improves with long maturation 
times and can be kept for several years ! 

AMBIORIX type for 15 I. 
Starting specific gravity: 1. 060 Alcohol content: 6,5%. 
Amber beer with a red copper tint. Slightly acidic palate at first but with a 
nice fiuity aroma. Moderate hop bitterness. Comparable with the well 
known beer of Roeselare. 

DIABOLO type for 9 1. 
Starting specific gravity: 1.071 Alcohol content : 8 %. 
Belgian specialty beer: Strong, golden coloured beer with a thick and long 
lasting head (lacy). Characteristic aroma of devil type Belgian beers, soft 
palate with a slightly sweet aftertaste. Improves with long maturation times 
and can be kept for several years ! 

KRIEK type for 12 1. 
Starting specific gravity: 1.053 Alcohol content: 5,5%. 
Kriek is the best known of the famous Belgian fiuit-beers, made by 
macerating cherries in beer. A slightly acidic, sweet aromatic beer with a 
red topper tint. Each kit contains pure cherry juice of at least 3 kg of 
cherries ! This beer gives you the perfect balance of fruitiness without 
tasting like grenadine as some commercial kriek's do. 

OLD FLEMISH BROWN type for 12 1. 
Starting specific gravity: 1.060 Alcohol content: 6%. 
A dark brown beer with a woody notes flavor a slight liquorice aftertaste 
that also compares with the Dutch Bock-beers. 

CHRISTMAS type for 7 1. 
Starting specific gravity: 1.065 Alcohol content: 8%. 
Dark, strong and full-bodied Belgian beer, sweeter than Abbey style beers. 
Strong malt flavour and aroma. Improves with long maturation times and 
can be kept for several years ! 

WHEA TBEER type for 9 1. 
Starting specific gravity: 1.053 Alcohol contellf : 5%. 
Very similar to the well known Belgian "Witbieren" : pale, opaline colour 
with low alcohol content. A real summer beer with a pleasant aroma, mild 
hops and a smooth malt character. Slightly acidic and thirstquenching. 
Based on an old recipe using barley, wheat, oat flakes and a secret herb 
mixture with coriander and sweet orange-peel. 

GRAND CRU type for 9 1. 
Starting specific gravity: 1.075 Alcohol content : 8%. 
Gold opaline coloured, with strong flavour of grains and even bread. Very 
little hop aroma. Ve1y mouthfull with light fruit notes and a pleasant 
sweetness. Also this kit contains wheat malt and a special herb mixture. 

TRIPLE type for 9 1. 
Starting specific gravity: 1.075 Alcohol content: 8%. 
Triple is a well known, deep golden coloured, Belgian specialty. Due to its 
high malt contents it has a ve1y pleasant aroma and taste, mouthfull, full 
bodied and even a bit herbaceous. High alcohol content. 

FRAMBOOS type for 12 1. 
Starting specific gravity: 1.053 Alcohol content: 5,5%. 
FRAMBOISE or raspbeny beer, is· a Belgian specialty. Together with the 
BREWFERM KRIEK, this FRAMBOISE is the only fruitbeer kit available 
in the world. Each kit has an equivalent of2 kilo ofraspbenies. This 
FRAMBOISE beer han a ve1y delicate aroma and is ideal as a refreshing 
summer-beer or as a surprising aperitif! 

PILSNER type for 15 1. 
Starting specific gravity: 1.042 Alcohol content: 4,6%. 
Light, blond beer, with a moderate bitterness and dry finish , comparable 
with the commercial Lager or Pilsner beers. Low alcohol content. 

GOLD type for 12 1. 
Starting specific gravity: 1.053 Alcohol content: 5,5 %. 
A real deluxe pilsner type with more malt flavor than the normal Lagers. 
Moderate hop bittemess. Comparable with the Scandinavian deluxe-Beers. 

GALLIA type for 12 1. 
Starting specific gravity: 1.055, Alcohol content: 5,5%. 
The latest addition in our range: A thirstquenching pale amber beer with a 
refined bitterness and a soft finish, a worthy alternative to the commercial 
Belgian ales. 

THE beerkit to make superb beers without a hassle ! 

BREWFERM PRODUCTS 
Korspelsesteenweg 86 

B-3581 Beverlo- Belgium 
info@brewferm.com- www.brewferm.com 
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