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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 |
have ever tasted”

Maximum 5-point rating in kit review
‘Bizarre’ magazine (September 99)

GRAIN MALTS e

LiQuID MALTS e

time for his other great
passion in life.

This man is passionate about brewing. And he loves to fish.

He was finding more and more that his brewing was keeping him at home when he wanted to
be down at the lake. Then he discovered Smugglers Special Premium Ale, Old Conkerwood
Black Ale and Midas Touch Golden Ale - the Premium Gold range of brewkits from Muntons.

Because we use only the finest English 2-row barley and water, our kits give the
same result you expect from full grain mashing. Only ours comes in a can and is
a whole lot more convenient and easy to use.

Since switching to kits our man has never looked back. He's still proudly
brewing quality beers that taste every bit as good as his full mash brews.
But Premium Gold allows him to pursue his other liquid pleasure.

If you've been a slave to full grain mashing, don't be! Try Premium Gold
and get hooked on the taste of Muntons.

Ask for Muntons Premium Gold at your nearest brew store.

Muntons

A WORLD OF DIFFERENCE

www.muntons.com/premiumgold

SPRAY DRIED MALTS e BREW KiTsS e PLAIN & HOPPED MALT EXTRACTS
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28 A Mlghty Finn Beer by Horst Dornbusch
From the land of the midnight sun and endless taiga:
Celebrate the festive season with sahti, an ancient
Finnish ale spiced with juniper. With recipes for
mighty sahti, nosedrops and more.

34 Great Scot! by Paul Zocco
A homebrewer wanders through Scotland and returns
with all the firsthand knowledge he needs to brew clas-
sic “shilling” ales and wee heavies at home. Plus:
masterful tips from Scottish beer expert Greg Noonan,
and extract and all-grain recipes for 60-shilling, 70-
shilling, 80-shilling, wee heavy, heather ale and grozet.

42 Adjuncts Explained by steve Parkes
and Chris Colby
Corn and rice, oats and rye, brown sugar and more:
Homebrewers can use adjuncts to add different flavors
to beer and improve mouthfeel, head retention and
clarity. A guide to adjuncts, plus recipes to help you

r t understand these often-overlooked fermentables.
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BRKIT1 $64.90 | BRKIT2 $94/. 90 MALT EXTRACT  pce per
\ LIQUID . rB/25#/ 62#
Alexanders Ultralight 1.90 45.00 99.50
Alexanders Wheat 1.95 46.25 99.50
John Bull Light 1.95 46.25 99.50
John Bull Dark 2.05 48.75
DRY MALT EXTRACT
Light (Granular)$3.20 /LB
o Light (Powder) $3.25 /LB New
Amber $325LB  Sack
JDark $3.25/LB Prici Polarware™ 10g Brew Kettle $175.00
JBavrion Wheat $3.49 /LB FTICING | iy arem 15g Brew Kettle $215.00
fRice $3.50/LB *Polarware™ Brew Kettles come with handles,
lids, spigot and extra 1/2” hole for thermometer

14 gal $145

B

Over 25 malt types to chose from,
available at any size increments, at prices
as low as $0.76 per pound with free
shipping. Who could ask for more?!

Our kits come with fresh malt extract, hops, and
grains that come pre-measured. Please choose a
yeast (DRY YEAST $1.50, or WHITE
LABS SLURRY $4.75), as it is not included
in the kit. There are many more kits available on- Qver 25 pellet and
line and in our catalog. whole hop varieties to
Irish Red Ale $22.50 Mild Brown  $16.50 choose from. They are
LightAle (Blonde) $16.50 Nut Brown $22.00 packaged in metallic,
German Hefeweizen $21.50 ESB $23.0 oxygen barrier, 7 TR LR\ = Digital Scales

Amer. Amber $22.00 Berry Beer $24.50 | . .
Amer. PaleAleII  $22.00 Cal. Common  $19.50 nitrogen-flushed bags, 41b 34.90 (onces only)

in overall length. This
allows it to work with

Porter $22.00 Amer. Brown  $21.00 and stored cold. Sold 61b $54.00 (grams/oz)
Amer. Wheat $21.00 Christmas Ale  $24.00 /10 202, 40z, and one 121b $78.00 (grams/oz)
Amer. [PA $24.00 Pilsner $19.00 pound sizes. Prices as

American Ale $20.00 Belgian Dubbel $26.50 low as $9.00 per Pound .

B3 Stout $22.00 Scotch Ale $24.00

New at Beer, Beer & More Beer!
We are working on two new mills for release

Meters
pH 4 $79
Piccolo
$ 134
in late 2001. Both mills will feature dual,
slotted stainless rollers and be fully adjust-

able. The smaller mill will have dual 1.5” (?_:m Refractometer

diameter rollers that are 3” long in a steel $1+49 Sale $99

pH 3 $64 3

choose & case. We are hoping to keep the price below Thermometers &<
£ $100.00. The larger mill will have 2” 3» VI, b0 30 (ke
ﬁ'om $ 4 75 v. l diameter rollers that are 4” long with very ”Face $34. 20 o :
California . Per ia precise adjustment settings on both sides. We 2”Face x 12”probe $19.95 \ €
T g;‘l‘lpg:; ot are hoping to make both mills motorizable ~ |1”Face x 5” probe $7.95 —
European Ale e = o Lager |(hand crank is standard). Please see Floating $5.60 -
gg{gbgig‘f&ager glrllst?:ﬁ Lager  Gerrman Lager |www. morebeer.com for more information. T aser Targeted $109.00 o

More..... =

New Products / Specials / Information
24 hours a day, 7 days a week

www.morebeer.com

A Nw showroom' We have i The Many Ways to Reach Us:
moved and expanded. Come Phone: 800-600-0033 Mail: Beer, Beer & More Beer
Fax: 925-671-4978 995 Detroit Ave, Unit G

visit our new Bavarian Village.

Online: www.morebeer.com Concord, CA 94518




Much, Much More

We have developed new systems as well as
many new accessories for both the systems
- and fermenters Please see the web and the
new catalog for further details.

ool | Stainless Steel Stands
B3-500 B3-750 B3-1000 B3-1500
5 Gallons 10 Gallons 10 Gallons 10 Gallons
Complete Systems Startmg at $895.00

Temp Control Fermenter

Using peltier technology, we

= have been able to maintain 30
B3 2000 Tlppy 7, 12, 24 Gallon Stainless deg. F below ambient temp!

20 Gallons Steel Fermenters
Starting From $392

B3-2000
20 Gallons

Wl stainless Steel

FREE SHIPPING

* On all orders over $40.00 shipped to the continental US

Tap-A-Draft Kit
$59.95
The best miniature kegging set up we
have used. See morebeer.com for more.
: Homebrew Kegging
System
180.00

Towers Starting At
$79.00

Stainless Stone
$12.50
Counter Pressure
Bottle Filler

Camp Chef '!/ Bench Capper

Digital Temp Analog Temp
Control Control $5t5ne60 Burner 1 : $34 90
$99 4 p
*Leg Extensions available ? $89 i 00
foFating Injector Healthy Yeast? »
» DUR
Bottle Tree $14.95 221953 SN v OU CAN B
$24.95 ’ $89.90
Magnetic Stir Plate T-Shirts $14 00

-

- -
.
March Pumps

Plastic $99.00  Stainless $295.00

\’lauh Pumps

Mash Paddle
$24.95

Road Trip Gear

Hand I—éeld
7 & coO
¥ ; $29.90

Mini Reg
$135.00

Beer Filter
Kit

$119 OO Brass $119.00

800-600-0033

call for our 64 pg color catalog!!

Water
Filter Kit

Toll Fr'ee Order Lm

For more information, try the web or

Stainless False Bottom
Domed stainless screens that do
not float! 3/8” Brass barb.

9” Dia $17.95 (5 gal cooler)

10” Dia $18.95 (Plastic Bucket)
12” Dia $19.95 (10 gal cooler)




ContFipusors

over story author Paul
Zocco’s  obsession  with
homebrewing started in
1994, when a friend who was
moving away just couldn’t fit all of his
beer-making stuff into the van. After
spending quite some time thinking

about starting the hobby, it seemed his
opportunity had arrived, so Zocco
made the commitment and bought the
equipment. Since he had actually spent
money on a new hobby, he felt obligat-
ed to pursue it to the next level. A good
friend and veteran homebrewer
offered to help him through his first
batch of all-grain Oktoberfest.

Zocco used a rolling pin to grind
the grain in a Ziploc bag. The mash
was conducted in a corn pot wrapped
in a large beach towel. Sparge water
was poured over the mash through a
spaghetti strainer. Then it was back to
the corn pot for boiling and hop addi-
tions before chilling in an ice bath.

Since that memorable first day,
Paul experimented with extract brew-

ing for a while, gravitated to partial
grain and then made the jump back
into all-grain brewing. He now has a
half-barrel brew system, counterpres-
sure bottling gadgets and every other
sort of beer-making hardware.

Two years ago, Paul opened his
own homebrew supply retail shop,
Zok’s Homebrewing and Winemaking
Supplies, in Willimantic, Connecticut.
Zok’s sponsors a homebrew club called
SOB’s (Society of Beermakers). Paul
also teaches homebrewing and home
winemaking at the local college.

Paul’s Scotch ale piece was
inspired by a trip to Scotland, where he
and some homebrewing buddies trav-
eled around Edinburgh touring major
breweries and sampling local libations.

eview board member, author
and brewer, Greg Noonan is
an essential contributor to the
December issue of BYO. Greg

is the owner and brewmaster of
Vermont Pub and Brewery in
Burlington, Vermont. He also is the
author of the Classic Beer Style Series
“Scotch Ale” (Brewers Publications,
1993). Greg used his extensive knowl-
edge of Scotch ale to review the cover
story and recipes for editorial accura-
cy. He also wrote a sidebar packed with
tips on making world-class Scottish
ales. The story starts on page 34.

Greg started homebrewing in 1977
with an all-grain brew. The dearth of
information about all-grain brewing
led him to teach himself the hobby
through extensive research and exper-

imentation. Greg opened the Vermont
Pub and Brewery, a 14-barrel brew-
house, in 1988 after a three-year battle
with local officials to allow on-premise
brewing. Noonan embraced a broad
range of traditional and historic styles,
including Scotch ale. The pub is now
renowned for its wee heavy.

Greg founded the Seven Barrel
Brewery in West Lebanon, New
Hampshire in 1994. Noonan is also the
author of “Brewing Lager Beer”
(Brewers Publications, 1986) and the
coauthor of “The Seven Barrel
Brewery Brewers’ Handbook” (G.W.
Kent Inc., 1996).

/ et us take a
moment for

Y a quick pat

| L’ on the back.

" Brew Your Own made

two submissions to
i/ the 2001 Quill and
{8l Tankard Awards, a
| national writing competi-
tion sponsored by the
. North American Guild of
| Beer Writers, and we won
two prizes. “Help Me,
Mister Wizard” and its
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anonymous author won a gold medal
for best column and “Catch the Belgian
Habit” (November 2000), an in-depth
package written by Scott Russell, Tom
Miller, John Oliver and Sal Emma, took
a silver medal for best brewing feature.

Also worth celebrating is the
amount of hardware pulled in by our
review-board members at this year’s
Great American Beer Festival (GABF)
in Denver: Our technical editor, Ashton
Lewis of the Springfield Brewing
Company, earned a silver for his
Mérzen. Randy Whisler of Smuttynose

Brewing Company won a gold medal
for his robust porter. John Maier of
Rogue Ales won a bronze for his robust
porter and a silver for his chocolate
stout. Matt Cole of Rocky River
Brewing Company won a bronze for his
Oompa Loompa stout and also took
home a bronze in the “Belgian and
French Specialty Ale” category for his
artisan saison. And Denise Jones of
Third Street Aleworks won a bronze
medal in the “Classic English-Style
Pale Ale” category for her Annadel
pale ale. Congratulations to all!



TIME TO TIP
IHE PORTER

BRIESS PORTER

Briess Porter carries Briess Golden Light or Sparkling Amber to
new taste experiences. We recommend one part Porter to three
parts Briess Golden Light or Sparkling Amber for a dark and robust
chocolate, coffee finish.

Briess Porter is the fifth flavor of Briess Concentrated
Brewers Wort™ (CBW®) now available to homebrewers in
easy-to-use 3.3 pound pouches. Our liquid malt extracts are also
available in 2.5 gallon (33 pound or 25 kilogram) wide mouth
growlers. \

For more than 125 years Briess Malling Company has been a

leader in developing quality brewing ingredients for the domestic and
international brewing industries.
Our extracts are simply the best.
~ Ask for Briess at your local retailer.,

(Other Flavors Available:
Briess Traditional Dark

Briess Sparkling Amber
Briess Golden Light

Briess Bavarian Wheal

|ez==| Ouallty Malts Since 1876
' “’ i Briess Malting Company ¢ 625 South Irish Road ¢ P.0. Box 226 ¢ Chilton, WI 53014 0226
Telephone 920-849-7711 o FAX 920-849-4277
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NewLook,
New Features,
Same Web
Address!

byo.com

Visit the online home
of Brew Your Own!

¢/ Online Guides to:
® Hops
¢ Yeast Strains
e Grains and Other
Ingredients
e Retailers

Question of the Week
with Mr. Wizard

Recipe of the Week
from the BYO Archives

Complete BYO Story
Index

Search the BYO Database

Label Contest Gallery

Downloadable Brewing
Spreadsheet

Learn How to Brew

NIRRT R

Online Subscription
Services for:

e Trial Issues
Renewals

Gift Subscriptions
Change of Address
Account Questions

n December 2001 BReEw YOUR OWN

\YAY4

®

EDITOR How To Reach Us
Kathleen James Ring

MANAGING EDITOR Editorial and Advertising Office
Brew Your Own

Betsy Sh
G i 5053 Main Street, Suite A
ART DIRECTOR Manchester Center, VT 05255
Coleen Jewett Heingartner Tel: (802) 362-3981
Fax: (802) 362-2377
TECHNICAL EDITOR E-Mail: BYO@byo.com

Ashton Lewis

Advertising Contact
CONTRIBUTING WRITERS Kiev Raitee

Thom Cannell, Chris Colby,

kiev@byo.
Horst Dornbusch, ben@liyo.oam

Joe and Dennis Fisher, Editorial Contact
Thomas Miller, Kathleen James Ring
Steve Parkes, Scott Russell, kath@byo.com

Dawnell Smith,
Tess and Mark Szamatulski

Subscriptions Only

CONTRIBUTING ARTISTS Seoy) Your dun
s g P.O. Box 469121

Don Martin, Ian Mackenzie, E dido. CA 92046
Shawn Turner, Jim Woodward BEOMA0,

Tel: (800) 900-7594
CONTRIBUTING PHOTOGRAPHER  \(_r 8.30-5:00 PST
Charles A. Parker E-mail: byo@pcspublink.com
Fax: (760) 738-4805

PUBLISHER Special Subscription Offer
Brad Ring 10 issues for $29.95
ADVERTISING DIRECTOR Web Site

Kiev Rattee www.byo.com

ADVERTISING MANAGER

Michael Pollio Brew Your Own (ISSN 1081-826X) is published monthly
except July and August for $44.95 per year by Battenkil
Communications, 5053 Main Street, Suite A, Manchester
NEWSSTAND DIRECTOR Center, VT 05255, tel: (802) 362-3981; fax: (802) 362-2377; e-
Carl Kopf mail: BYO@byo.com. Periodicals postage rate paid at
Manchester Center, VT and additional mailing offices. Canada
Post International Publications Mail Product Sales Agreement
No. 1250469. Canadian Mail Distributor information: Express
ED""OR' AL REV'EW Bo ARD Messenger International, P.O. Box 25058, London BC, Ontario,
s = . Canada N6C6A8. POSTMASTER: Send address changes to
Matt Cole ¢ Rocky River (Ohio) Brewing Co. grew vour own, PO. Box 469121, Escondido, CA 92046-
Tom Flores ¢ Brewer’s A]ley 9121. Customer Service: For subscription orders call 1-800-
. 2 " 900-7594. For subscription inquiries or address changes, write
Chl}S Gr ah.am * Beer, Beer and More Beer g..., your own, RO. Box 469121, Escondido, CA 92046-
Craig Hartinger ¢ Brewing Consultant 9121. Tel: (800) 900-7594. Fax: (760) 738-4805. Foreign and
0 . Canadian orders must be payable in U.S. dollars plus postage.
( TTI

Amt‘a Johnson G,reat Fermentations GN) The subscription rate to Canada and Mexico is $55; for all

Denise Jones ¢ Third Street Aleworks other countries the subscription rate is $70.

- o e Humb win .
Layy Le.StEfl ud olt Hre gCo All contents of Brew Your Own are Copyright © 2001 by
John Maier ¢ Rogue Ales Battenkill Communications, unless otherwise noted. Brew Your
Kirby Nelson ¢ Capital Brewing Co. Own is a registered trademark owned by Battenkil

P Communications, a Vermont LLP. Unsolicited manuscripts will
Gr eg Noonan ¢ Vermont Pub & Brewery not be returned, and no responsibility can be assumed for such

Lynne O’Connor e St. Patrick’s of Texas material. All “Letters to the Editor” should be sent to the editor at

* the Vermont office address. All rights in letters sent to Brew Your
Ralp h Olson HOI,) on USA Inc. Own will be treated as unconditionally assigned for publication
Mark Szamatulski ¢ Maltose Express and copyright purposes and subject to Brew Your Own’s unre-
Tess Szamatulski e Maltose Express stricted right to edit. Although all reasonable attempts are made

. . A to ensure accuracy, the publisher does not assume any liability
Artie Tafoya % Appalachlan Br ewing Co. for errors or omissions anywhere in the publication.

Randy Whisler ¢ Smuttynose Brewing Co.
Al rights reserved. Reproduction in part or in whole without

Chris White ¢ White Labs written permission is strictly prohibited. Printed in the United
Anne Whyte e Vermont Homebrew Supply States of America.



Vay-1o
make a

patch
" ;| Jf 'wiua
s Ol NEer:

CIRCLE 32 ON READER SERVICE CARD

Manufactured by

Piazza & Associates, Ltd.
416-471-7145 jmpiazza@quixnet.net

~ Distributed in the U.S. by Croshy & Baker

Fermentap L.D. Carlson Westport, MA 1-800-999-2440
. Concord, CA 1-800-942-2750 Kent, Ohio 1-800-321-0315 Atlanta, GA 1-800-666-2440




No-Boil Backlash (and Defense)
I was a bit taken aback to see a no-
boil recipe in the September 2001
issue. While it is possible to brew
palatable beer from extract without
boiling, boiling will ensure that pro-
teins have been broken down and will
ensure the utilization of any additional
hops added (please don’t claim that
pre-hopped extracts ever have suffi-
cient hops to make good beer!).
Leading a beginner to believe that not
boiling is okay is a disservice to home-
brewers and the craft. Boiling for 15
minutes will greatly enhance most
extract-only brews, even if additional

hops are not added.

Tom Ellis
Pittsburgh, Pennsylvania

BYO technical editor Ashton Lewis
responds: “No-boil kits can and do
make good beer because the companies
that make them know what they are
doing! The name ‘no-boil’ kit is a bit
misleading because the wort made
from a no-boil kit already has been
boiled by the kit manufacturer.
Proteins have already been precipitat-
ed and the resulting beers are stable
with respect to chill haze. Hops have
also been added for bitterness and
aroma. By boiling a no-boil kit, you
lose the aroma hops. More could be
added to compensate for this, but that
would defeat the purpose.

No-boil kits are a great way for
new brewers to get an idea of what
homebrewing is all about without hav-
ing to focus on every aspect of the
hobby during their first few brews.
Sanitation, fermentation, racking and
bottling are skills all brewers use and
are simple tasks for new brewers to
master before moving on to wort boil-
ing, cooling and the many other skills
used by more seasoned brewers. Some
brewers are very happy with no-boil
brews and don’t really want to move to
boiling because of the additional
investment in equipment and time.

We try to provide information that
appeals to homebrewers at all levels.

n December 2001 Brew Your OwN

Many brewers use no-boil kits and like
the beer they make, so we also provide
information to this audience.

Unexpected Used-Keg Warning
I have an important health warn-
ing for the readers of your magazine.
This letter is prompted by the “Save A
Keg” article by Thom Cannell in the
September 2001 issue of BYO.

I am a narcotics agent and home-
brewer in Oregon. On the job, I pri-
marily investigate the manufacture of
methamphetamine. The “beverage
kegs” you discuss in your article are
often used in the manufacture of
methamphetamine and hydriodic acid
(an essential chemical in the manufac-
ture of methamphetamine).

The methamphetamine cooks com-
bine amounts of red phosphorous,
iodine and other chemicals in the bev-
erage kegs. These are chemicals you
do not want on your skin and certainly
not in your beer. During my investiga-
tions, if I come across a beverage keg
like the one in your article, it is treated
as hazardous waste and disposed of in
accordance with OSHA regulations.

Please make sure that homebrew-
ers and others are aware of the origin
of their used kegs. Most have probably
served their previous owners well as a
dispenser for beer, but a few may have
been used for the mixing of potentially

lethal, carcinogenic, caustic and corro-

sive chemicals used in the manufactur-
ing of methamphetamine.

If anyone has questions regarding
this, they can call local Drug
Enforcement Administration offices
and ask to speak to an agent or local
police narcotics unit.

Chris Mueller
Portland, Oregon

We checked out Mueller’s warning
and can verify that he’s no crackpot ...
though apparently your used keg
might be! Just another good reason to
get your Corny from a reliable source.
Otherwise, you’ll never know where it
has been.

Diabetics and Real Beer

I am a diabetic homebrewer. The
beer-loving friend mentioned in the
October 2001 “Help Me, Mr. Wizard”
column needs to talk to a certified dia-
betes educator. The American Diabetes
Association recommends a limit of two
servings per day for men and one for
women (a serving equals 12 ounces of
beer, 5 ounces of wine or 1.5 to 2
ounces of liquor).

Alcohol blocks the process of the
liver, releasing glucose into the blood-
stream, which can lead to low blood
glucose levels even eight hours after
the last drink. Food glucose reaches
the bloodstream thirty minutes to two
hours after you eat. Physical activity,
such as dancing, also lowers blood glu-
cose and can increase the risk of hypo-
glycemia. You might not heed the
symptoms of hypoglycemia, thinking
that they are the effects of alcohol —
moodiness, numbness, - confusion,
shakiness, dizziness and fainting.

If you keep track of your servings
of alcohol, you can counteract each
serving with 10 to 15 grams of carbo-
hydrate (a slice of bread, 8 ounces of
milk). The calories from alcohol and
carbs will interfere with weight loss.
Still, diabetics do not need to entirely
forego the pleasures of real beer.

W.R. Cate
Henderson, North Carolina



Hey, Gimme that Glass!

In “Tips from the Pros” (September
2001) you spoke with John Maier, the
head brewer at Rogue in Oregon. In
the photo he had some amazing blown-
glass beer mugs on the table in front of
him. Being a fan of interesting glass-
ware, | was wondering if you had any
ideas on where someone might find
such excellent mugs.

Steve Panos
Maywood, New Jersey

The picture of John Maier was
taken at the 1999 Oktoberfest in
Munich. No need to fly to Deutschland,
though: Dimpled glass steins similar to
the ones in the photo are available at
many homebrew retail shops, German
restaurants and beer-related Websites.

Passing Thoughts on Passing Gas

1 was just flipping through some
back issues of BYO. I am such a geek
that I couldn’t help noticing an omis-
sion in Ashton Lewis’ great article,
“Beano Brew” (March 2001). Lewis
states that flatulence is caused by the
breakdown of undigestible carbohy-
drates into fermentable sugars and the
subsequent fermentation of those sug-
ars by bacteria that live in the human
gut. One of the byproducts of fermen-
tation is carbon dioxide gas, which
leaves the gut in its infamous manner.

However, C02 gas doesn’t smell
bad and it’s not combustible. The
chemical responsible for those proper-
ties of flatulence is the methane. The

CIRCLE 41 ON READER SERVICE CARD

source of methane is a group of bacte-
ria known as methanogens. Oxygen is
toxic to methanogens so they live
where there is little to no oxygen, like
in swamps and in mammalian guts.
Methanogens are responsible for the
methane in swamp gas and flatulence.

For many organisms, the last step
of breaking down food for energy is a
process called oxidative phosphoryla-
tion, which produces lots of energy but
also leaves behind some hydrogen
ions. Organisms that breathe oxygen
can attach those hydrogens to an oxy-
gen atom and get water, which, by the
way, is a significant source of water for
some desert animals.

But methanogens can’t survive the
presence of oxygen, so they attach
their leftover hydrogen ions to carbon,
resulting in methane. How’s that for a
connection: swamp gas, oxidative
phosphorylation, desert animal physi-
ology, farts and beer! W

Steve Heulett
Whittier, North Carolina

At White Labs, we've gathered
nearly four dozen yeast strains
from the world'§ most famous
brewing regions, to bringyou a
selection of international flavors
. perfectly suitéd to your favorite
- beverage styles.

We've included our new
International Yeast Selection
poster in this issue of Brew Your
Own, to make it easy to choose
just the right White Labs Liquid
Yeast for your next brewing
project. We hope it will add
even more pleasure to an
already joyful brewing season.

Ask your home brew supplier
for White Labs Liquid Yeast

and enjoy o

world of

holidmy

brewing...

WHITE LABS
PURE BREWERS YEAST
1-888-5YEBASTS
0 < www.whitelabs.com
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SO thﬂe Tlfne .. Here’s

a perfect way to enjoy the finest,
hard-to-find brews in the world!

: Membership includes:

| compare tastings with other members

50 Many Beers,

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

REALBEER.COM

* 12 bottles each shipment
¢ The Real Beer Tour Guide (newsletter)
* An online Members Only area to

compare tastings with other members

"’i}“‘ Michael Jackson’s If you don't have time to tour the

) (Great Beers  great breweries of Belgium, let us

5= 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 Forum
(newsletter)

* Bier Passion Magazine Subscription —

dedicated to the beers of Belgium
* An online Members Only area to

Belgium

Monthly Gourmet Selections

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 BYOBOOKO0801 for phone orders, or
type in the code (step 5 in e-store) for web orders.

wwwirealbeer.com

Be sure to check out the current selections in our Rare Beer Store
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brewer profile

Homebrew Judge « Bill “Sparky” Odendahl e Trumbull ¢ Connecticut

Bill and his assistant (also known as
his daughter) grind some malt together

hen I turned 18 the
Connecticut drinking age
was raised to 19. This
was a major blow to me,
as well as many of my friends. One of
my friends had read about homebrew-
ing and told me about it. So I started
making my own beer. That was 18
years ago. I have seen quite a few

changes since then and it has never -

been easier to make good beer.

Today I brew at least once every
few weeks in five-gallon batches. I usu-
ally brew at night after my daughter
has gone to sleep. I use pretty standard
equipment. I use an Oxynater (because
I brew big beers) and a bottling bucket
with a Phil’s Philler. I keg and bottle my
beer, depending on what it will be used
for. I really like to brew beers with a
high alcohol content, such as barley-
wines, Imperial stouts, Scotch ales and
doppelbocks. My favorite style to brew
and drink is Belgian tripel.

I do all of my brewing in the
kitchen on a gas stove. [ am one of the
few remaining extract brewers in the
Underground Brewers of Connecticut.

Despite this fact, I still win quite a few
awards and last year placed in the top
ten in The New England Homebrewer
of the Year awards. I am also a certified
BJCP Beer Judge and a competition
organizer. I help organize the Southern
New England Regional Homebrew
Competition each January.

It’s great to know that I can make
good beer for less than it would cost to
buy it. Some of the beers I make cost up
to $10 a bottle (for 12 ounces) to buy.
Usually I brew alone, but I enjoy getting
together with some pretty entertaining
brewing buddies. One friend has a
strange ritual of taking a big gulp of the
yeast left on the bottom of the fer-
menter when we rack from primary to
secondary.

Being a judge has been great. It
gives me a better comprehension of
brewing and I have had some funny
judging experiences. As a judge, if you
are asked to be on the Best of Show
panel it means that none of your beers
made it to the final round. On one occa-
sion I was asked to be on the Best of
Show by mistake. The organizer didn’t
realize I had a first-place ribbon. I
ended up judging my own beer. I elimi-
nated it because I didn’t think it was as
good as mine.

On another occasion, I brewed a
very good beer that was in between
categories. I didn’t know how to label it
so I entered it in both categories. It won
first place in both. When I told the
judges it was the same beer they didn’t
believe me.

Some members of my club gave me
the nickname “Sparky.” Now everyone
knows me by that name. I got this nick-
name during a club trip. Apparently
“Oden” was the God of Thunder. Thus
“Sparky,” because thunder creates
sparks and I am a very energetic per-
son. That was the one nickname I did-
n’t like, so of course it stuck.

Homebye,,
N ation

reader recipe

Bigfoot Barleywine Clone
OG = 1.104 FG =1.027 IBU = 70+
Daniel J. Gestwick
Wheatfield, New York

Ingredients

8 lbs. Muntons light DME

4 lbs. John Bull amber liquid
extract

1 1b. two-row pale malt

1 Ib. dextrin malt

1 Ib. crystal malt (40° Lovibond)

27 AAU Cascade hop pellets
(6 0z. of 4.5% alpha acid)

27.6 AAU Centennial hop pellets
(3 oz. of 9.2% alpha acid)

12 AAU Chinook hop pellets
(1 oz. of 12% alpha acid)

Scottish Ale (Wyeast 1728)

1 tsp. Irish moss

1 tsp. Wyeast yeast nutrient

2 tsp. gypsum

2/3 cup corn sugar

Step by Step

Add 2 tsp. gypsum to 2 gal. of
water. Bring to 160° F, add crushed
grain and hold for 30 min. at 160°
F. Strain grain into brewpot and
sparge with 1 gal. of 160° F water.
Add the DME and malt extract
syrup. Add hot water to bring vol-
ume to 3-1/2 gal. Bring to boil. Add
Chinook and 1 oz. Centennial and
boil for 45 min. Add 2 oz. Cascade,
1 tsp. Irish moss and 1 tsp. yeast
nutrient and boil 10 min. Add 2 oz.
Cascade and boil 5 min., then
remove from heat. Remove all hops.
Add 1 oz. Cascade and 1 oz.
Centennial and let steep while cool-
ing wort to 80° F. Remove hop bags,
strain into primary and add enough
pre-boiled water to obtain a little
over 5 gal. Aerate and add yeast.
Ferment at 70° to 75° F for 7 days
Transfer to secondary and add
remaining hops. Age 2 weeks at cel-
lar temperature. Prime and bottle.

BrewW Your OWN December 2001




PHOTO BY LORI SHEREL

Somé BONES members with Michael
Jackson at the Book and the Cook Fair.

ONES (Brewers of the

Northeast Section) has come a

long way in its four-year histo-

ry. The club was founded in
September 1997 by a small group of
experienced and novice homebrewers
who were interested in sharing tips and
techniques, as well as the camaraderie
of others who enjoy the hobby. The club
is a laid-back group that espouses the
well-known philosophy of “relax, don’t
worry, have a homebrew.”

Comprised of both homebrewers
and home winemakers, BONES has 45
members. The members come from
throughout Philadelphia and several
Pennsylvania and New Jersey suburbs.
The club has three official BJCP beer
judges among its ranks.

BONES sponsored its first full-scale
homebrew competition in 2001. The
BONES Bash (BONES appropriately
scheduled Annual Show at Halloween)
is a BJCP-sanctioned homebrew com-

petition held in October. Halloween was
deemed the perfect time of year for a
BONES competition, since the club’s
logo is a dancing skeleton holding a
beer mug. This event included a spe-
cialty category called the “Monster
Mash,” open to any style of brew with
an OG of 1.090 or above.

The BONES club also sponsors the
International Beer of Champions (IBOC)
every June. The IBOC is a competition
with a twist. Each contestant starts out
with the same ingredients and brews
from the same recipe. This really tests
brewing skills. Creativity is not forsak-
en: The brewer is free to add up to an
additional pound of specialty grains
and an additional ounce of hops. (See
winning all-grain recipe at right.) The
event is followed by an open awards
ceremony and a tasting of the entries
by the club at large.

The club meets monthly at the
Brew By You shop in Philadelphia to
plan club activities. Guest speakers are
often on the meeting agenda and the
meetings always end with an open tast-
ing. BONES also sponsors regular “club
brews,” where the members all brew a
batch of homebrew together, then
share the finished product.

Another activity is the Book and the
Cook fair in Philadelphia, which fea-
tures a tutored tasting with Michael
Jackson. The club holds a holiday party
every December, which gives everyone
a chance to come together not only as a
club but as a family.

—Lori Sherel

reader tip

First Place IBOC ESB
(5 gallons, all-grain)
0G= 1.055 FG = 1.013 IBUs = 60
John McDonnell
Philadelphia, Pennsylvania

Ingredients
8 lbs. Warminster Maris Otter malt
1 Ib. crystal malt (20° Lovibond)
1 1b. Victory malt
0.50 Ib. Munich malt
0.50 1b. biscuit malt
0.75 1b. flaked maize
8.8 AAU Target hops
(1 oz. of 8.8% alpha acid)
5.1 AAU Fuggles hops
(1 oz. of 5.1% alpha acid)
3 AAU Kent Goldings hops
(0.6 oz. of 5% alpha acid)
3.75 AAU Kent Goldings hops
(0.75 oz. of 5% alpha acid)
0.33 oz. Burton water salts
London ESB ale yeast
(Wyeast 1968)
1 cup DME for priming

Step by Step

Mash grains in 3.5 gallons
water, hardened with 0.33 oz.
Burton salts at 166° F. After mash-
in, bring temperature to 152° F and
hold for 90 minutes. Sparge with
168° F water and collect 5.75 gal-
lons wort. Bring wort to a boil. Add
Target and 0.33 oz. Fuggles and
boil for 35 minutes. Add 0.6 oz.
Kent Goldings and 0.33 oz. Fuggles.
Boil for 15 minutes and add
remaining Kent Goldings and
remaining Fuggles. Boil 10 more
minutes. Cool to 80° F and pitch
yeast. Ferment at 70° F for 5 to 7
days and rack to secondary.
Ferment for 2 weeks. Prime with
dried malt extract and bottle. B

Instead of filling your siphon tube with water to start it flowing, use a
turkey baster. Simply place your racking cane and siphoning tube in the carboy.
On the other end of the tube insert the tip of your baster (make sure you squeeze
the bulb before you insert it into the tube to avoid forcing air into your wort).
Then release the bulb. Holding the end of the tube slightly above the carboy, cre-
ating a “U” in the tube, prevents the wort from going into the baster. It also pre-
vents the wort from running back into the vessel when you remove the baster to
give it another squeeze. Repeat the process until the tube is holding enough lig-
uid to start the siphon. Sanitize the baster first in case you get wort in it.

—Christian Figlia and John Schmitt
Seaford and Wantagh, New York
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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 groovy
Euro-style BYO bumper sticker:




COURTESY OF MARC WORONA

COURTESY OF TIM HERZOG

Strain to Style

Matching your yeast with your beer

Brewer: Marc Worona is the head brewer
at Stoudts Brewery in Adamstown,
Pennsylvania. He started homebrewing
in 1987 before joining Stoudts in 1995.
Marc took a microbiology course at the
Siebel Institute and is the president of the
Master Brewers Association of the
Americas, district of Philadelphia.

e’re very into matching
yeast strains to style at
Stoudts. We have as
many as twelve different

styles going at any given time and can
have as many as five different yeast
strains running. For our lagers we use
a traditional Weihenstephan strain.
For our ales we have a standard ale
yeast — it’s clean with some fruit
esters coming out in the finished beer.
Our weizen is a combination of two dif-
ferent wheat strains. That’s rather
untraditional. We created a blend
between the Weihenstephan weizen
strain and another wheat strain that
gives us a good combination of esters
and phenols in the finished beer. Our
Belgian ale requires a strong abbey-
style yeast. Our Scotch ale uses a bot-
tom-fermenting ale yeast that ferments
cool, between 50° to 55° F. We lager
the Scotch ale as well.

In determining the yeast strain,
our first step is to decide what we want
the beer to taste like. We choose the
grains and the color and the amount of
residual sugar we want, then move on
to the catalogs and literature and style
books to determine which yeast is
going to give us the characteristics and
flavors we're looking for. We rely a cer-

Tips 5" proS

by Thomas J. Miller

tain amount on literature, but there
are some tricks we can employ to get
other flavor characteristics out of the
yeast. With a weizen, for example, phe-
nolic flavors can be created by stress-
ing the yeast, so we might choose to
underpitch the yeast or else under-
oxygenate the wort. Either of these
would give us some more phenols in
the finished brew. With the Scotch ale,
we keep the fermentation tempera-
tures as low as possible to keep the
ester tastes down. The same would be
true of lagers. For lagers we want a
yeast that is a low producer of diacetyl
and flocculates out well, so we get a
beer that clarifies and filters nicely. Of
course, it also needs to withstand the
colder fermentation temperatures and
provide a clean flavor that brings out
the flavor of the malt and hops.

It’s very important to match yeast
strain to style. You can really experi-
ment with your yeast — see what you
get out of it under different tempera-
ture conditions or with different grain
profiles and different hop additions in
your homebrew.

Brewer: Tim Herzog brews at Flying
Bison Brewing Company in Buffalo, New
York. He was a homebrewer for 20 years
before he and his business partner start-
ed the company. He has taken seminar
courses at Siebel and the American
Brewer’s Guild, plus owns “almost every
brewing publication ever published.”

ou can look at yeast strains
and see that they add a dis-

tinctive flavor to the beer.
For our Aviator Red and our
German Kolsch, we wanted to be able
to control the flavor based on what
ingredients we used and not have fla-
vors generated through the yeast. So
we looked for something neutral and
discovered Wyeast 1332 (Northwest
Ale) yeast. This new strain flocculates
well, it filters brightly and it ferments
down quickly if you let it.
Our homebrewing
helped us with our yeast selection.
Since we're certified beer judges we
were able to do much of the sensory
evaluation ourselves when deciding
which yeast to use. Sensory evaluation
is simple. You need to become familiar
with the beer you're going to brew. If
you want to make British bitter, then

experience

you should sample Fuller’s ESB,
Young’s Ramrod and Bass Ale side by
side. Take notes and compare your
thoughts. Once you know what you like
and don’t like, you can use your senso-
ry evaluations to match ingredients.
These include malt, hops and yeast.

These days the parentage of yeast
is thinly veiled in lab descriptions. An
ESB yeast will leave a trace of diacetyl
and malt. A Thames Valley ale yeast
leaves behind a mineral flavor, similar
to what you find in Bass Ale. You’ll find
the same for German lager or wheat
beer yeasts.

The key is in the sensory evalua-
tions and asking what the yeast is con-
tributing to the beer. Maybe it’s noth-
ing, but maybe it is something notice-
able. If you know about beer styles
going into the process, you’ll be able to
selectthe yeast that you need.

Brew Your OWN December 2001
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Brewer: Marc Rubenstein is the head
brewer and co-owner of Middle Ages
Brewery in Syracuse, New York. Marc
attended brewing school in Maine and
then opened Middle Ages in 1995.

e use only one strain of

yeast. We brew British

ales, so Ringwood yeast

from the Yorkshire coast
of England works well for all of our
styles. This yeast is used extensively in
America. Shipyard Brewery and
Geary’s are two examples of craft
breweries that employ it.

Ringwood is a two-strain yeast,
meaning it was derived from two dif-
ferent strains. Originally it was used
for cask-conditioned brews. It is a
strain with a reputation for creating an
extremely malty profile and finishing
estery and fruity. Ringwood is rather
difficult yeast to manage because of its
high-flocculating characteristics. It
also needs a high oxygen content in the
wort to work best, plus it tends to have
poor stability in storage.

Ultimately, this means that this
yeast is a little tricky for homebrewers,
but not impossible to deal with. It used
to be that this yeast wasn’t even avail-
able to homebrewers, but now Wyeast
sells it (Wyeast 1187). Homebrewers
who try this strain should pay attention
to its unique characteristics; for exam-
ple, it benefits from a thorough
diacetyl rest after fermentation is com-
plete. Knowing the basic characteris-
tics of your yeast will yield the best
results with the least amount of hassle.

Ringwood yeast is a very dominant
strain. You can taste it through every-
thing we make here. That’s typical of
most yeasts anyway. Homebrewers will
discover through experimentation with
different yeast strains just how they
impact the flavor of their beers. Say,
for example, you try the Ringwood
strain first and then try other ale
yeasts after that. With each successive
batch you’ll discover that the yeast
impacts the beer’s flavor in ways you
may have never imagined. In the early
days, homebrewers rarely considered
that fact about yeast. Today, it’s equal-
ly important as all other ingredients.

Matching strain to style is as much
about tradition as it is taste. I know my
yeast comes from Ringwood in
England. They brew beers that have
the same tradition as the beer I brew.
That means I'm matching the strain of
yeast to the style of beer I produce. But
I also like the flavor I get and the
resilience of the strain. W
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Diacetyl Diaries

Mash rests, mashing with rice and types of barley
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| brewed a German alt using

~ German ale yeast (Wyeast 1007). It’s

been fermenting at 58° F for 9 days and
it’s nearing the end of the primary. | will
then transfer it into a keg and let it
condition for about 8 weeks. My ques-
tion deals with diacetyl. Normally this
is associated with lager strains, but I’'m
wondering if | have to worry about it
with these special low-temperature ale
yeasts? Is diacetyl only associated
with lagers or is the temperature more
of a key factor?
Michael Kesler
Milwaukee, Wisconsin

he real issue is not whether
diacetyl is only associated
with lagers, but rather if it is
only unacceptable in lagers.
Diacetyl is naturally found in all beers
during fermentation and some beers
can contain perceptible levels of
diacetyl after aging. Diacetyl, also
known as 2,3 butanedione, is
produced outside of the / ¥
yeast cell when the com- /
pound alpha-acetolactate
is oxidized by metal ions
or dissolved oxygen.
During aging, yeast cells
absorb diacetyl, use it as
a hydrogen donor in bio-
chemical reactions and
convert into a flavorless
alcohol called 2,3 butane-
diol. Style gurus all agree
that diacetyl should never
be found in lagers. Its
presence is a sign of
insufficient aging and is
simply not acceptable in a
type of beer named after its
long, cold storage! Diacetyl
can also originate from
beer spoilage bacteria,
especially  Pediococcus,

B N NN

and any off-flavor associated with bac-
terial contamination is bad, regardless
of the fermenting strain. (“Wild beers,”
such as lambics, are of course held to a
different set of rules.)

Oddly enough, if you asked the
question “what is the easiest type of
beer to brew without having to worry
much about diacetyl,” I would answer
lager. In a classic lager fermentation
there is plenty of time for diacetyl to be
produced from alpha acetolactate and
for yeast to absorb diacetyl and reduce
it to 2,3 butanediol. The fact that lager
yeast strains are typically less floccu-
lent than ale strains also helps since
contact between the yeast cell and beer
is essential for beer-yeast interactions
to occur. Although alt yeast is an ale
strain, it is very non-flocculent. The
cool, protracted method used to pro-

duce alt beers makes alts
more similar to lagers
with respect to yeast
behavior and fermenta-
tion technique than ales.
In other words, I would not
worry much about diacetyl
in your alt.
Thanks to advances
in brewing science
over the past few
decades, diacetyl
is very well under-
stood. The underlying bio-
chemistry has allowed
brewers to accelerate the
aging process by manipu-
lating beer temperature
after fermentation. This
has come to be known as
the “diacetyl rest.” The
diacetyl rest is simply a
step in the fermentation
process designed to reduce
diacetyl levels. Some breweries
have gone so far as to use
immobilized yeast to speed up
aging by increasing the contact
between yeast and Dbeer.

Globally, the result of this understand-
ing has been a dramatic reduction in
diacetyl levels in all sorts of beers.
Diacetyl is one of those compounds
some people like in small doses
because it adds to the complexity of
some beer (and wine) styles. Most
brewers see it as a defect because of its
association with beer spoilage organ-
isms as well as its satiating effect on
the consumer. For those brewers who
wish to get more diacetyl, take the
opposite route of alt brewing. Use a
flocculent yeast, room-temperature
fermentation, short aging and good
racking techniques to minimize the
amount of yeast carried into the bottle.

1

Could you please cover the major
types and strains of barley used in
brewing? | often see recipes that call
for specific types of barley, such as
Harrington two-row. Others specify
Klages. | understand these are barley
varieties and not brand names. It
would be good to know which varieties
are present in various brands of mait.

Bill Wible
Philadelphia, Pennsylvania

I will try to cover the basics of
malting barley varieties, but my
answer is a very small tip of a very
large iceberg! Barley grown for brew-
ers malt is called malting barley, as
opposed to feed barley, and is divided
into two general types: two-row and
six-row. The most obvious difference
between a head of two-row barley and
a head of six-row barley is the
arrangement of the kernels when the
head is viewed down its axis. The sig-
nificant differences are found upon
closer examination. In general, six-row
malted barley has more protein and
enzyme content than two-row malted
barley, is thinner than two-row malt
and contains less carbohydrate. There

BreEw Your OWN December 2001 E



“Help e,

Mr. Wizard”

are also flavor differences between
two-row and six-row. Most brewers
feel that two-row malt produces a
fuller, maltier flavor and that six-row
malt produces a grainier flavor in the
finished beer.

Six-row barley is only grown in
North America. Its high enzyme con-
centration after malting is one of the
reasons cereal adjuncts like rice and
corn can be used without causing
problems with mash conversion. Six-
row barley has become a symbol of
what the European brewers don’t use.
However, six-row malt certainly has its
place in brewing.

From a farmer’s point of view, a
good barley variety has good yield per
acre, is disease resistant, does not have
a tendency to lodge (fall over and make
harvesting impossible) and does not
shatter (the kernels fall out of the head
onto the ground). Other traits include
water requirements and ripening date.

The maltster has a different set of
concerns. The maltster wants a barley

The authors of CLONEBREWS have done it again!

BEER CAPTURED

Tess and Mark Szamatulski have captured 150 World
Class Beers in their new book, BEER CAPTURED.

¢ 150 Extract,
mini-mash and
all grain recipes

° Homebrew
kitchen tested

e Historical
backgrounds

¢ Food serving
suggestions

e Cooking with
beer and more!

“..here’s a book that

captures the soul of the

world’s great beers.”
Charles Finkel, Merchant du Vin

e Pre-measured
recipe kits for all
300 beers from
Beer Captured and
CloneBrew books
are available.

Homebrew Recipes for 150 World Class Beers

R

BEER
CAPTURED

Tess and Mark Szamatulski

Call 1-800-MALTOSE

Tess and Mark own Connecticut’s largest homebrew store,
Maltose Express, online at www.maltose.com or call 1-80o MALTOSE.
Capture BEER CAPTURED at your local homebrew store or call
MALTOSE PRESS (toll free) 1-877-827-5815 to order an autographed copy.

with excellent uniformity that is easy to
germinate and modifies evenly during
germination. Certain varieties require
a considerable amount of coaxing in
the malt house, for example in the
steeping and aerating regimen, than
others. If you are a maltster you defi-
nitely don’t want a barley that makes
your life too difficult.

Finally, there is the brewer. We
want malt that makes good beer. Of
course each brewer has different
needs and the prudent brewer goes to
a great deal of effort to ensure barley
farmers and maltsters are producing
malt to suit their needs. Other brewers
rely on groups like the American
Malting Barley Association to recom-
mend and approve barley varieties
based upon their brewing properties.

North American barley farmers
grow both two- and six-row varieties.
Examples of two-row varieties include
Klages, Harrington, B1202 (a variety
developed by Anheuser-Busch) and
numerous varieties of Coors’ Moravian

A
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barley (for example, Moravian III). Six-
row varieties include Morex, Russell,
Excel, Robust and Stander. These are
all spring barley varieties (planted in
spring), which is the norm for North
American malting barley varieties. The
Europeans only grow two-row barley.
Examples of European spring barley
include Chariot, Alexis, Hana,
Ferment, Steffi, Krona and Sissi.
Winter varieties (planted in winter),
mainly grown in England, include
Maris Otter, Halcyon and Pipkin.

Of the varieties listed, there are
only a few we as brewers ever hear
mentioned. Klages is arguably the most
noted American variety among home
and craft brewers. It was a very promi-
nent variety grown in the West and
was prized by maltsters for its excel-
lent malting properties. Harrington
and B1202 have largely replaced
Klages acreage because these varieties
have better agronomic properties.
Maris Otter is prized for its excellent
malting and brewing properties in

This holi'dayvseao'ﬁ, show off
your brews with labels
to be proud of. Your own, « .,

Put your own words on our selection of label
designs, then pack your bottles in our sturdy
4- or 6-pak carriers, perfect for gift-giving! /

myoﬂg’abels Visit our online store at

www.myownlabels.com
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England and Hana is one of the prized
varieties used in the production of the
lightly-modified Czech malts.

So how does the homebrewer use
this information when it comes to buy-
ing malt? T wouldn’t worry too much
about hunting down a certain barley
variety for a given recipe unless the
variety is readily available as a
“straight” malt. Most maltsters blend
varieties after malting in order to pro-
duce a consistent product for the brew-
er. The only malt widely marketed by
barley variety is Maris Otter. The U.K.
maltsters who produce and sell floor-
malted Maris Otter also sell “floor-
malted ale malt” that is a blend of
Maris Otter, Pipkin and Halcyon.

Usually, if the maltster wants the
brewer to know what variety of barley
is used in the malt they will advertise
it. Oftentimes, brewers are more con-
cerned about the lab analysis (typically
referred to as the malt “spec” or spec-
ification sheet). Malt specs give insight
into modification, protein content and
size, wort viscosity, beta-glucan con-
tent, color, enzymatic activity, extract
yield, moisture content, hardness or
“friability” and aroma. This is why
many malts are described by the type
of beer they are intended to be used in
— for example, ale, pilsner, lager and
stout malts — instead of the variety of
barley used in the malt. Big brewers
are very concerned about malt specs
and maltsters must produce malts to
meet their specs. Maltsters accomplish
this by blending various malts.

In practical terms, this means if
you buy pale malt from a large malting
company it has been designed to meet
the specs of a large brewer because
that’s where the big malting companies
make their money. If you want to brew
beers with malts made from known
varieties or single varieties, I would
start by researching malt produced by
smaller malting companies. Many
small maltsters have Websites with
good information about the varieties of
barley they use. Some of these compa-
nies have U.S. sales representatives
that will respond to questions about
variety. You can then experiment with
known varieties and determine how
variety affects your beer.

In reference to the table on page
54 in Steve Parkes’ article “Enzyme
Time” (September 2001), | typically do
a single-infusion mash at a target tem-
perature of 152° F. Since the beta amy-
lase is most active between 131° and
149° F and alpha amylase is most
active between 145° and 158° F, why is

it suggested to go straight to the rest
at 144° to 149° F? The next rest shows
temperatures of 158° to 167° F. What is
the difference between a mash done
the single infusion way at 152° F and
one converted via the two rests
described above? If | just raise or
lower my target temperature 4° to 6° F,
how close will | come to your mash?
Michael Hackney
Cherry Hill, New Jersey

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

DO YOU REALLY THINK SHE WANTS A STOUT?

e S

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

START YOUR OWN WINE TODAY WITH ONE OF
BREW KING'S PREMIUM WINEMAKING PRODUCTS.

CONTACT ONE OF BREW KING'S EXCLUSIVE
DISTRIBUTORS FOR THE DEALER NEAREST YOU.

D Carlson

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

fre=

{TEINpART
1-800-735-8793

WWW.MAKEWINENOW.COM
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“Help Me,
My. Wizard”

The table in question gives four
main rests in the mash: the protein-
beta glucanase rest (from 113° to 122°
F), the fermentability rest (from 144° to
149° F), the extract rest (from 158° to
167° F) and mash-off at 172° F. The
note at the bottom of the table suggests
skipping the protein-glucanase rest
when using well-modified malts, such
as North American and British malt.
These malts have had plenty of cell
wall (beta glucan) and protein degra-
dation during malting and this rest
does not do much to the wort and
resulting beer.

The first step recommended in this
table is the 144° to 149° F rest. You are
correct that the optimum temperature
for beta-amylase is between 131° and
149° F and this rest is on the higher
side of that optimum. It’s important to
note that the optimum temperature
range for alpha-amylase is between
145° and 158° F. With your first rest in
the 144° to 149° F range, you will have
activity both from beta- and alpha-

amylase and the resulting wort will be
more fermentable than a single-tem-
perature mash at 152° E. Increasing
fermentability results in a drier beer
and a higher alcohol content.

The next step in the table is
referred to as the extract rest.
Although alpha-amylase activity rapid-
ly drops off as the mash temperature
increases above 158° F, the loss of
activity is not instantaneous and some
of the unconverted starch extracted
from the grain is reduced in size by
alpha-amylase during the last minutes
of activity. Some refer to this as the
extract rest since there is a further
increase in extract yield. Finally, the
mash temperature is increased to 172°
F and all enzyme activity ceases and
wort viscosity is further reduced before
lautering begins.

If you have the proper equipment
for multi-temperature mashing, do a
test on a type of beer you like to brew.
If you can do the test objectively, I
would wager a few bucks that the step

mash will be a bit drier and the yield a
little higher than the infusion.

These differences need to be put in
context, however. If you typically brew
really hoppy ales with a decent malt
character the difference may be
insignificant in the grand scheme of
the flavor profile. On the other hand, if
you like to brew lightly-hopped lagers
with a very subtle malt character then
the difference may be very obvious.

I would like to get some specifics
on brewing and mashing with rice. |
want to make an America lager that is
similar to Michelob for my friends. |
have seen some recipes of this style
that also called for corn grits or flaked
maize as one of the ingredients. Could
you give me a little more information
on this as well?

I have always thought that corn
typically gave beer “winey” flavor and |
have not tried incorporating it into my

Great Blev.
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beers. Any information you could pro-
vide on this subject would be greatly
appreciated.
Brandon Wetzel
Telephone, Texas

The first thing I would do is run
down to the local mini-mart and pick
up a few six-packs of adjunct beers to
get an idea what different adjuncts do
to flavor. Michelob contains a small
portion of rice in addition to malted
barley. Budweiser contains a greater
percentage of rice and Busch uses corn
instead of rice. Perhaps the reason
most homebrewers don’t particularly
appreciate these sorts of beers is that
they typically contain very little in the
hop department, both in terms of bit-
terness and aroma.

Personally, I think beers brewed
with rice have a crisper, drier flavor
profile than those made with corn.
Beers brewed with corn adjunct have a
sweeter, fuller flavor. I have brewed
lagers and ales using both rice and
corn and have never noted any wine-
like flavors associated with either of
these adjuncts.

Rice and corn are similar in the
sense that they both are composed
almost entirely of starch and lack
enzymes. When used in brewing they
serve to contribute fermentable sugars
and add little flavor, no color and
increase the physical stability (for
example, chill haze) by diluting wort
protein and polyphenol levels. They are
also cheaper than malt, a fact that
affects the commercial producer much
more than the homebrewer.

When using rice or corn I prefer to
begin with whole rice or corn grits
(white or yellow) as opposed to flaked
rice or corn. Any kind of rice will work.
Rice syrup and rice flakes and corn
syrup and flakes can be purchased at
homebrew stores. The raw form is
more challenging to use and adds to
the fun of brewing an adjunct beer. The
typical mash profile used for adjunct
brewing is called the “American double
mash” and is a hybrid form of decoc-
tion mashing. In double mashing, there
are two mashes. The first is the “cereal
mash” and contains all of the adjunct
(which needs to be milled into a very
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“Help e,
Mr. Wizard”

fine grist (like grits) and about 10 to 20
percent of the total malted barley. (For
milling rice, a coffee mill will work bet-
ter than a homebrew grain mill.) High-
enzyme malts, such as domestic six-
row and domestic two-row, are pre-
ferred because the adjunct dilutes the
enzyme concentration of the mash.
European malts, especially British ale
malts, are usually lower in enzymes
than North American malts and are

not recommended for use with mash
adjuncts.

The cereal mash begins at about
158° F for roughly 15 minutes and then
is quickly raised to boiling. Boiling
helps to gelatinize the adjunct starch-
es, which have a higher gelatinization
temperature than malted barley and
wheat. Boiling typically lasts for 20 to
30 minutes.

In the meantime, the second mash

the one stop
ium product

e Bierkeller

* Briess

e Coopers

e Edme

* De Wolf-Cosyns
e John Bull

e Laaglander
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¢ Morgans

¢ Muntons

¢ Pauls Malt

¢ Premier

e Schreier

e Scotmalt

e Weissheimer Malz

is begun and held at around 120° F.
This is called the main mash and
accounts for between 65 and 75 per-
cent of the total mash volume. When
the cereal mash boil is complete it is
added to the main mash and the mash
temperature increases. The exact vol-
umes and temperatures vary with the
type of beer being made, but in the tra-
ditional double mash the cereal mash
heats the main mash from its initial
temperature to between 154° and 158°
F. As with any other multi-temperature
mash, some brewers use different
intermediate rests, but all double
mashes follow this general sequence.

I've had success in using one vessel
for adjunct brews. I first perform the
cereal mash in a full-sized mash vessel.
Then the boiling cereal mash is cooled
down with cold water. Once the mash
temperature is near my first tempera-
ture step, [ add the remaining malt and
enough hot water to get the proper
mash consistency and temperature.
The remainder of the mash profile is
like any other step mash.

You can also brew adjunct beers
using flaked rice or corn. The flaking
process gelatinizes the starch. This
means they can be added to any type of
mash without having to boil them. If
you typically use a single-temperature
infusion, you can add the flaked
adjunct directly to the mash just like
you would any other ingredient. Just
remember that the adjunct dilutes the
enzyme concentration and the amount
of adjunct should not exceed more
than about 40 percent of the total grist.
(For more information on adjuncts, see
page 42.) A

Do you have a

question for Mister

j Wizard? Write to him
/' ¢/o Brew Your Own,

/ 5053 Main Street, Suite
A, Manchester Center,
VT 05255 or send

¢ wiz@byo.com. If you
| submit your question
by e-mail, please
include your full name
| and hometown. In

tions for publication.

|| Unfortunately, he can’t
respond to questions

= personally. Sorry!



Beers Cloned
BridgePort Porter and Easy Street Wheat

Dear Replicator,

I used to live near Portland,
Oregon and could not get enough of
BridgePort Brewing Company’s porter.
Now that I live in Massachusetts, my
only recourse is to bribe friends who
travel there on business to bring me

ROTTLE COKDITIONED

| PORTE

Ingredients

6.6 lbs. Telford’s amber malt
extract syrup

1 Ib. Muntons amber dry malt
extract

0.5 1b. chocolate malt

0.75 1h. roasted black barley

8.7 AAU Magnum hops (0.67 oz. of
13% alpha acid) (bittering)

back a six-pack. It has a very unique

taste and I would love to be able to
reproduce a similar brew!

Dominick Pipitone

Watertown, Massachusetts

t’s no wonder that you requested

this beer. BridgePort’s head brewer

Karl Ockert is one of the pioneers

of the Oregon microbrewing com-
munity. Karl was the original brewer
for BridgePort when it opened in 1984
and brewed there for about 5 years.
After a few stints in other breweries,
Karl returned to his BridgePort roots
and continues to brew his award-win-
ning beers there.

Karl says this beer is more of a

BridgePort Porter
(5 gallons, extract with grains)
0OG = 1.056 FG =1.015 IBUs = 35

3.7 AAU Kent Golding hops (1 oz.
of 3.7% alpha acid) (aroma)

California V Ale yeast (White Labs
WLPO051) or London Ale III
(Wyeast 1318)

3/4 cup of corn sugar for priming

Step by Step

Steep crushed chocolate malt
and roasted black barley in 3 gallons
of water at 150° for 30 minutes.
Remove grains from wort, add malt
syrup and dry malt extract to wort,
and return to a boil. Add Magnum
hops and boil for 60 minutes. Add
Kent Golding hops for the last 5 min-
utes of the boil. When done boiling,
strain out hops and add wort to 2
gallons pre-boiled, cooled water in a
sanitary fermenter. Top off with pre-
boiled, cool water to 5.5 gallons.

The R¢pLiCstoR

by Steve Bader

robust porter, with strong dark malt
flavors of roasted barley and chocolate
malt. A robust porter is a bigger beer
than a brown porter, with a bit more
alcohol and more of the dark malt fla-
vors. BridgePort Porter finishes a little
sweet, with balanced hop bitterness.
Karl recommends that you avoid over-
bittering this beer, so try to keep your
IBUs below 40. Your yeast should pro-
duce some fruitiness, with little to no
diacetyl. BridgePort’s Website also
indicates that there are some mocha
and nutty flavors. This beer is bottle
conditioned, so it is ideal for a home-
brewer to try. For more information
check out BridgePort’s Website at
www.bridgeportbrew.com or call (503)
241-3612.

Cool the wort to 80° F, aerate the
wort and pitch your yeast. Allow the
wort to cool over the next few hours
to 68° to 70° F, and ferment for 7 to
10 days or until specific gravity
reading stays constant. Prime and
bottle your beer, age for at least 3
weeks for full flavor and enjoy!

All-grain option: Replace amber
syrup and powder with 9 lbs. British
pale malt, and mash your grains at
155° F for 45 minutes. Collect
enough wort (7 gallons) to boil for 90
minutes and have a 5.5 gallon yield.
Decrease bittering hops to 6.5 AAUs
of Magnum hops (0.5 oz. of 13%
alpha acid) to account for increased
hop extraction efficiency in a full
boil. The remainder of the recipe is
the same as the extract.
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The RepLiCgtoR

&

Dear Replicator,

I have been searching for a clone
recipe of Easy Street Wheat, brewed by
Odell Brewing Company in Fort Collins,
Colorado. Can you help me to recreate
this easy drinking brew?

Patrick Potter
Cheyenne, Wyoming

oug Odell, head brewer and
owner of Odell, began home-
brewing in 1975 (during
what’s considered to be the

Ingredients

3.3 lbs. Briess wheat malt
extract syrup

1 Ib. Briess wheat dry malt extract

1 1b. wheat malt

0.5 1b. Munich malt

2 oz. crystal malt (20° Lovibond)

3.75 AAU Cascade hops (0.75 oz.
of 5% alpha acid) (bittering)

4.3 AAU Saaz hops (1 oz. of 4.3%
alpha acid) (aroma)

4.5 AAU Tettnanger hops (1 oz. of
4.5% alpha acid) (aroma)

3/4 cup corn sugar for priming

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

Step by Step

Steep crushed wheat, crystal
and Munich malts in 3 gallons of
water at 150° F for 30 minutes.

E December 2001 Brew Your OwN

dark ages of homebrewing) with
extracts and dry yeast. Over time, he
eventually moved up to all-grain brew-
ing and, after some brewing classes at
the University of California at Davis, he
began commercial brewing in 1989.
Here’s what Doug has to say about
brewing Easy Street Wheat.

Easy Street Wheat started out as a
seasonal beer for Odell Brewing in
1991. They had originally thought that
an unfiltered beer was too sophisticat-
ed for the market but they were wrong.
Easy Street proved so popular that they
had to make it a regular part of the
lineup. It ended up knocking out
Heartland Wheat, their filtered wheat
beer. Doug says that Easy Street Wheat
is best described as an “American-style
wheat beer,” which they do not filter.

This beer does not have the signa-
ture banana, clove or phenolic flavors
associated with the German-style
weizen beers. What this beer does
have is light body, with some nice floral

Odell Easy Street Wheat
(5 gallons, extract with grains)
OG =1.045 FG = 1.008 IBUs = 13 to 18

Remove grains from wort, add malt
syrup and dry malt extract to wort,
and return to a boil. Add the
Cascade hops and boil for 60 min-
utes. Add the Saaz and Tettnanger
hops for the last 2 minutes of the
boil. When done boiling, strain out
all the hops and add the wort to 2
gallons pre-boiled, cooled water in a
sanitary fermenter. Top off with pre-
boiled, cooled water to 5.5 gallons.
Cool the wort to 80° F with a
wort chiller or in an ice bath. Aerate
the wort well and pitch your yeast.
Allow to cool over the next few
hours to 68° to 70° F, and ferment for
7 to 10 days or until specific gravity
remains constant. Bottle your beer,
age for about one week and enjoy!

All-grain option: Eliminate the malt
syrup and malt powder. Your grain

and citrus (grapefruit) flavors. Since
Easy Street is unfiltered, the yeast is
encouraged to stay in suspension. They
keg or bottle after mixing some of the
yeast from the bottom of the fermenter,
helping to give it some of its flavor and
mouthfeel.

Doug says that they mash at a low
temperature (148° to 150° F) in order
to produce more fermentable sugars
and to leave a low final gravity in this
beer. Easy Street Wheat uses Cascade
hops for bittering and Tettnanger for
finishing. It also uses a low to medium
flocculating Koélsch yeast, which gives
it some delicate flavors and helps to
leave the signature cloudiness in this
beer. Easy Street won the gold medal at
the 1993 Great American Beer Festival
(GABF). It was named Easy Street
because the brewers had it easy by not
having to filter out the yeast. For more
information about Odell Brewery go to
the Website (www.odellbrewing.com)
or call (888) 887-2797. W

bill will be 3.75 lbs. of wheat malt,
3.75 lbs. of two-row malt, 0.5 lbs. of
Munich malt and 2 oz. of 20°
Lovibond crystal malt. Mash your
grains at 148° to 150° F for 45 min-
utes. Collect enough wort (approxi-
mately 7 gallons) to boil for 90 min-
utes and get a 5.5-gallon yield.

Decrease bittering hops to 3
AAUs of Cascade hops (0.6 oz. of 5%
alpha acid) to account for increased
hop extraction efficiency in a full
boil. The remainder of the recipe is
the same as the extract.

If you have a favorite beer and
would like to know how to replicate
it, send your recipe request to the
Replicator at edit@byo.com. Or write
to us at Brew Your Own, 5053 Main
Street, Suite A, Manchester Center,
Vermont 05255.



Two Big Beers

Brit barleywine and German doppelbock

s a tradition, we always brew

two beers in the month of

December. The first one is an

English barleywine. We close
our homebrew store early and invite a
few fellow brewers over to make a ten-
gallon batch of this big British beer. We
brew outside on a propane burner. The
eve of our barleywine brew session
also brings out the barleywine we
brewed last December. It has been
tucked away for a year, just waiting for
the cold winter day when its successor
is brewed. We also find time to take
advantage of the weather and brew a
doppelbock. Doppelbock is one of our
favorite styles and can be lagered all
winter.

English-Style Barleywine

OG = 1.080 to 1.120+

FG = 1.020 to 1.030+ IBUs = 50 to 100
SRM =10to 22 ABV =81to 12+%

Style Guidelines

English barleywines are the
strongest ales offered by English brew-
eries. Many are dated by vintage.
Fullers Vintage Ale, for example, is
dated by year and each bottle has its
own serial number. Ballard’s barley-
wine was once brewed to the original
gravity of the year. The term barley-
wine is used to imply that these beers
are as potent as wine, with alcohol by
volumes (ABVs) as high as 15 percent.
They are aged extensively before they
are put to market and are usually
released for the winter and holiday
season. Barleywines are sometimes
brewed for a special event, a royal
wedding, the birth of a royal heir or a
coronation. In general, the difference
between English and American barley-
wines is that the American barleywine
puts more emphasis on hop character
and uses American hops.

Our English-style barleywine has a
light-brown head that sits on a deep
amber beer. The flavor is full of toffee

malt with a citrusy dryness and a
vinous flavor. In England, oak barrels
full of barleywine are rolled around the
brewery to rouse the sleeping or drunk
yeast. This produces the complex
wine-like flavors that are traditional to
this style. In this recipe, the aroma is
moderately to intensely fruity tem-
pered with caramel. The English hops
range from mild to lightly assertive.
The high alcohol content may cause
low head retention.

The color ranges from burnished
gold to very dark amber to brown with
ruby highlights. Fruity in flavor, the
focus is on the malt. Hop bitterness
must balance the flavor and be preva-
lent. The alcohol should be apparent
and some oxidative flavors may
appear. English barleywines are full-
bodied and smooth. Alcoholic warmth
should be present.

Commercial Beers to Try

Young’s Old Nick, Fuller’s Golden
Pride, Ballard’s Trout Tickler, Bass No.
1, Whithread Gold Label and
Woodforde Headcracker are all good
examples of barleywine.

Hops, Malt and Yeast

High-alpha hops (Target, Brewers
Gold U.K., Challenger, Herald,
Northdown, Omega, Phoenix or
Pioneer) should be used for bittering (8
to 16 percent). Any English hop can be
used for flavor and aroma such as U.K.
Fuggles, Kent Goldings, Challenger,
Target or Northdown.

A well-modified English two-row
pale malt should comprise the majority
of the grain bill, with Maris Otter being
the superior malt. Use crystal for
sweetness and color (up to 1.5 pounds
in a five-gallon batch) and use up to 8
ounces of torrified wheat for head
retention. In the grain with extract
recipe, up to 2 ounces of chocolate
malt may be used for color. Use a U.K.
extract, such as Muntons or John Bull.

StyI® calenqar

by Tess and Mark Szamatulski

For yeast, use Irish Ale (Wyeast
1084), London Ale (Wyeast 1028),
London Ale 111 (Wyeast 1318) or
California Ale V (White Labs WLP051).
A one-quart starter, Wyeast tubes or
XL packs should be used to begin fer-
mentation. Three days before bottling,
dose the beer in the carboy with the
same strain of yeast that the beer was
fermented with (1.75 fluid oz. liquid
yeast) and carefully rock the carboy.
This will ensure that the beer has
reached the desired final gravity and
will assure carbonation.

Serving Suggestions: Serve at 55°
F in a brandy snifter with a light entreé
salad of seared sea scallops, grilled
figs, Stilton cheese and watercress.
Deglaze the pan that the scallops were
seared in with barleywine and butter.
Drizzle sauce over the salad and add
touch of olive oil, sea salt and pepper.

English-Style Barleywine

(5 gallons, extract with grains)

0G =1.104to0 1.106 FG = 1.025 to 1.026
SRM =28 IBU =59 ABV =10.1%

Ingredients

14 oz. British crystal malt
(55° Lovibond)

6 oz. torrified wheat

2 oz. British chocolate malt

12 lb. Muntons extra-light dry
malt extract

8 AAUs Northdown (1 oz. of 8%
alpha acid) (bittering)

9 AAUs Fuggles (2 oz. of 4.5%
alpha acid) (bittering)

5 AAU East Kent Goldings (1 oz. of 5%
alpha acid) (flavor)

1 tsp. Irish moss for 15 minutes

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

2.25 AAUSs Fuggles (0.50 oz. of 4.5%
alpha acid) (aroma)

London Ale (Wyeast 1028) or
California Ale V (White Labs
WLP151)
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StyI® calengar

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

Step by Step

Bring 1 gallon of water to 155° F,
add crushed grain and hold for 30 min-
utes at 150° E. Strain the grain into the
brewpot and sparge with 1/2 gallon of
168° F water. Add the dried malt
extract and bittering hops. Bring the
total volume in the brewpot to 4 gal-
lons. Boil for 45 minutes, then add the
flavor hops and Irish moss. Boil for 14
minutes, then add the aroma hops. Boil
for one minute, then remove the pot
from the stove. Cool the wort for 15 to
25 minutes in an ice bath or chill with
a wort chiller.

Strain into the primary fermenter
and add enough pre-boiled water to
obtain 5-1/8 gallons. Add yeast when
wort has cooled to below 80° F.
Oxygenate-aerate well. Ferment at 68°
F to 70° F for 7 days then rack into sec-
ondary (glass carboy). Ferment at 68°
F to 70° F until target gravity has been

reached and beer has cleared (approx-
imately 6 weeks). Prime and bottle the
batch. Carbonate at 70° to 72° F for 3
to 4 weeks. Store the beer at cellar
temperature.

Partial-mash option: Acidify the mash
water to below 7.2 pH. Mash 2.25
pounds British two-row pale malt and
the specialty grains in 1 gallon of water
at 151° F for 60 minutes. Sparge with
1.5 gallons of water at 5.7 pH and 168°
F. Then follow the extract recipe, omit-
ting 2.25 pounds of Muntons extra-
light dry malt extract from the boil.

All-grain option: Acidify the mash
water to below 7.2 pH. Mash 18.5
pounds British two-row pale malt and
the specialty grains in 6.25 gallons of
water at 151° F for 90 minutes. Sparge
with 5.5 gallons of water at 5.7 pH and
168° E. The total boil time is approxi-
mately 120 minutes.

Add 13.5 AAUs of bittering hops
for the last 90 minutes of the boil. Add

the flavor hops, Irish moss and aroma
hops as indicated by the extract recipe.
To make this mash more manageable,
you can decrease the pale malt by 5
pounds (2.3 kg.) and add 3 pounds
(1.36 kg.) Muntons extra-light dry malt
extract into the boil.

Helpful Hints: If your water is soft
(below 50 ppm hardness) add /4 tsp.
gypsum, /4 tsp. non-iodized table salt
and 1 tsp. calcium carbonate (chalk). If
it is moderate (between 50 to 200 ppm
hardness) add 1/4 tsp. gypsum and 1/4
tsp. non-iodized table salt. If your
water is hard (greater than 200 ppm)
dilute it one-to-one with distilled water
and add 1/4 tsp. gypsum and /4 tsp.
non-iodized table salt.

This English barleywine is ready to
drink two months after it is carbonat-
ed. It will peak between six and eigh-
teen months and will last for up to two
years at cellar temperatures. Adding
another dose of yeast three days before
bottling will ensure that the beer is

Hobby Bevenage Egucpment

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 ----

MiniHop Jack

B

The MiniHop Jack seasons your beer as it
separates hops & other seasonings from
wort. There s a cooling cone inside to
cool hot wort. Its a grant for use when
pumping or lautering and with RIMs.

EVERYTHING INCLUDED READY TO BREW

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.

Call 909-676-2337 or e-mail john@minibrew.com or www.minibrew.com for a free catalog
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fully fermented and will greatly

improve carbonation.

Doppelbock

0OG = 1.072 FG = 1.011 to 1.020
IBUs = 20 to 35 SRM =4 to 10
ABV =6 to 7.5%

Doppelbock was first developed
and brewed in 1780 in Munich,
Germany by the brothers of St. Francis
of Paula (the Paulaner monks of
Munich). They named it after the
Savior (Salvator) who they worshiped.
This malty beverage, often called “lig-
uid bread,” was brewed for sustenance
during the long Lenten season. The
original, historic versions were less
attenuated than today’s versions. The
alcohol was lower and consequently
the sweetness was higher. Many dop-
pelbocks have the suffix “ator” in their
names, imitating the original Salvator.
In order to be an “-ator” the beer must
have an OG greater than 1.074.

Style Guidelines

Most examples of doppelbocks are
dark in color, due to the malt. There
are, however, some pale examples of
this style. The aroma is of intense malt
with no hop aroma. Diacetyl should be
low to none. Fruit aroma, described as
grape, dried fruits or plums, may be
evident because of the reactions
between the malt, boil and lagering. In
the darker offerings, a slight roasted
aroma may be evident.

The color ranges from gold to dark
brown. The beer should have good
clarity due to lagering. Head retention
and carbonation might be impaired by
high alcohol levels.

Doppelbocks are full-bodied, rich
and malty. Alcohol should be evident
with a subtle, warming pleasantness
and no harshness or burning (no fusel
oils). There is little to no hop flavor and
bitterness varies from moderate to low.
The hops always allow the malt to dom-
inate the flavor.

Hops, Malt, Adjuncts and Yeast
Continental European hops should
be used throughout this beer, with the
higher alpha acid varieties for bitter-
ing. In certain versions, flavor hops are

]

hitp://www.GrapeandGranary.com

"Your Hometown
Brewshop on the Web'"
Family Owned - Friendly Service

Quality Products - Mail Order Prices
Same Day Shipping - Bulk Pricing

Visit our online store and catalog or call us

2 1-800-695-9870 for 2
free catalog and ordering. You'll be glad ya did!
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Test Resus Show.

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!

Amber

Pale  Wheat
Dark  Munich

4 1b. cans, 5 gal. pails, 16 & 55 gal. drums

Special Blends Available

ALEXANDER'S Malt Extract
Made in the #.8.4.

e California 49479 N Hwy 99, Acampo, CA 95220
® Gompany (209)334-9112; (209)334-1311 fax

calconc@softcom.net / www.cdlifomiaconcentrate.com
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There’s one tool no aspiring
brewer should be without...

Brewers Resource

A Catalog for Brewer's

2001

... it’s the Brewers Resource
New 2001 Catalog

We’ve got the most complete catalog in the industry,

everyone. Best of all, it’s free for the asking (and on-line), so
call Brewers Resource, we’ll be bappy to rush you a copy.

1-800-8-BrewTek (827-3983)

www.brewtek.com
20702 Linear Lane, Lake Forest CA 92630

and regardless of brewing experience, there’s something in it for
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