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Malt with
a brain for brewing

Busy brewers expect their malt to perform. Every time. And
Muntons Malts do just that. We've invested our time and
expertise to develop a range of malts which make life easy for
brewers. All backed by a service which gives you, the brewer,
what you want when you need it.

If you're looking for a malt which performs,
look no further than Muntons.

£
Muntons

WORLD CLASS MALT

Muntons PLC, Cedars Maltings, Stowmarket, Suffolk, IP14 2AG, England Tel (+44) (0) 1449 618300 Fax (+44) (0) 1449 677800 email james.smith@muntons.com
www.muntons.com



THERMINATOR™
Stainless Wort Chiller
o Fast! - chill 10 galin 5 min!
« Fastest and smallest chiller avaﬂable!
* Ultra low restriction
o Ideal for southern climates!

BrewMomMeETER™

Brewing Thermometer
» Unique “made-for-brewing” dial face v
* Best weldless design available
* 1/2" NPT connection available too!

~ BrewMometer!
w— Py »

\ %”""g'f:"w"lm

THrRUMOMETER™

In-line Thermometer
» Set your counterflow chiller to ideal
fermentation temperature
© Super easy to sanitize ,
* One-piece construction - no threads to hidg
bacteria!
» Saves water!

FermeENATOR™

¢ Stainless Construction * More capacity! * Pressurizeable for CO, pumping
©7,14.5, 27 & 42 gal sizes!  * 3pc ball valves ¢ Folding handles

/ 42 gallon gross capacity (1bbl batch size)
%ﬂo Add capacity to your 27 gallon F3 Fermenator™ %ew'/

Modular design!

‘,QNNEGTORTM

Stainless Quick Connect Fittings
~» No tools reqd to mstaﬂ! .
* No crevices to hide | bacteria A
* Fits all 1/2" NPT fittings 4
+3/8" and 1/2" hose sizes "

CASTERS %ew /
» Fits all F2 and F3 models U

* Super heavy duty casters

* Non marking locking wheels

* Qutriggers for stability

* Not compatible with leg extensions

BeerGuNn™ \
Bottle Filler - Revolutionary design!

* One hand intuitive operation

¢ Low foaming '

* Easy to clean

* Stainless construction

* Superior to counter-pressure!

www.BlichmannEngineering.com
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Mail

Letters from homebrewers near
and far. If you have a question,
send it to edit@byo.com.

Contributors

A podcast host explains the
benefits of thinking small. And,
two BYO columnists cover the
topic of yeast starters — from their
most basic state to those spun on
a homemade stir plate.

Homebrew Nation
A homebrewer with the Wright
stuff, a frosty fridge in Minnesota,
a homemade brew stand and a
club from the frozen tundra of
Green Bay, Wisconsin.

Plus: the Replicator clones
Dogfish Head’s Shelter Pale Ale

Tips from the Pros
When the heat is on, our pros —
Bill Covaleski (Victory) and Todd
Charbonneau (Harpoon) — explain
how to keep things cool when
formulating your summer brews.

Mr. Wizard

Trouble with a capital “T” (and that
stands for tyramine) and the skinny
on silicone. Plus: the Wiz weighs
in on a question about water.

Style Profile

Witbier nearly went extinct after
the Second World War, but now —
thanks mostly to Pierre Celis —
the style is roaring back. Learn the
ingredients and methods to brew
this cloudy, tangy, spicy brew.

Techniques

Raise the right amount of happy,
healthy yeast cells for your wort by
making a yeast starter. Everything
you need to know to make the little
batch of beer for your big batch of
beer. Plus: using a stir plate to
keep your yeast in suspension.

Advanced Brewing
Learn how to replace the hot air of
opinion with the cold, hard facts of
science — by conducting an
experiment. Put your favorite
homebrew argument to rest

with an appropriate test.

Last Call

Three homebrewers take their
suds to a spiritual level. Meet the
Dzin’ Buddhists.
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23 2007 Label Contes:
They say it’s what’s on the inside that really counts . . . but not for our annual
label contest. The artistic side of our readers is on display as we present the
bronze, silver, gold and grand champion of our 2007 Label Contest.

30 Small Scale Brewing
by James Spencer
Sometimes scaling down your brewing efforts can scale up your enthusiasm.
Homebrew can be made in smaller batches than 5 gallons (19 L) and we give
you the how, why and when to brew efficiently at a reduced scale.

36 15 Summertime Recipes
by Betsy Parks
Want a cool, crisp, refreshing beer to drink when grilling or sitting around the
pool this summer? Try one from our collection of 15 recipes, submitted by
homebrew shops from across the nation.

44 Build Your Own Stir Plate
by Forrest Whitesides
A stir plate will keep your yeast in suspension while you are raising them in
your yeast starter . . . and we’ve got instructions on how to make two
different stir plates, one from old computer parts you may have lying around.

36

Where t, fiNd i;
4 Recipe Index

58 Reader Service

59 Classifieds & Brewer’s Marketplace
60 Homebrew Directory
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SPRING’S OKAY. AUTUMN’S ALRIGHT.

BUT SUMMER GIVES YOU THE BEST OCCASIONS FOR BEER. WHETHER YOU’RE GRILLING OUT HERE’'S TO
OR JUST HANGING OUT, GRAB YOUR FAVORITE LAGER OR ALE AND BEER

ENJOY THE BEST TIME OF THE YEAR. IT'S BEER SEASON. y
FOR EVERYTHING ABOUT BEER AND MORE, GO TO HERESTOBEER.COM

ATRETONSETY ) @006 Here's to Beer, Inc. Washington, D.C.



Judy’s Blonde Ale

Dogfish Head’s Shelter Pale Ale
Blanche Oreiller (all-grain)

Blanche Oreiller (extract)

Six-Pack Late-Hopped Simcoe Ale . ..
DeFalco’s Golden Ale

Pendulum Swinger Light Ale

Michigan Summer Wheat Ale

Grande Mexican Lager

95 in the Shade

Rye Pale Ale

Mo’s Summer Ale

Apricot Harvest Wit
California Common Shoreline Steamer . 39
Garden Wedding Cream Ale
Good Brewer Hefeweizen
Redhead CPA

Bee Hive Blonde Ale

South Hill’s Blonde Ale

Kepler's Kolsch

Extract efficiency: 65%

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

Extract values for malt extract:
liquid malt extract (LME) = 1.033-1.037
dried malt extract (DME) = 1.045

Potential extract for grains:
2-row base malts = 1.037-1.038
wheat malt = 1.037

6-row base malts = 1.035

Munich malt = 1.035

Vienna malt = 1.035

crystal malts = 1.033-1.035
chocolate malts = 1.034

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

Hops:

We calculate IBUs based on 25% hop
utilization for a one hour boil of hop pellets
at specific gravities less than 1.050.
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Terrific Tape
I really like the how-to articles in BYO. In the
May-June 2007 issue, there was an article on
making upgrades to plastic fermenters. I
gathered the parts to put a /4" valve in my fer-
menter and drilled the hole. A little sanding
with the Dremel and the fitting was in. I put
the lock ring on and applied the Teflon tape
and then the valve. It seemed like there
would not be enough threads left for the
valve, but I got it on. Since my fermenter did
not come with gallon marks on the outside, I
thought I would kill two birds with one stone
and test the new valve. So I started to dump
gallon jugs of water in and mark them. With
the first gallon I noticed drops leaking from
the fitting, so | dumped the water and start-
ed checking the fitting. No matter how tight I
tried to get the fitting, it just would not seal.
So to make a long story short, 1 ended up
removing the lock ring and putting the %"
valve right up to the bucket wall with a few
good wraps of Teflon tape and eureka! No
leaks. Don't skimp on the tape to ensure a
good seal. And I plan on disassembling this
between each batch just to gain peace of
mind, but the parts are very affordable any-
way so replacement is a no brainer.
Lee Nagel
Southwest Missouri

Teflon tape is indeed a great remedy for almost
any leaky fitting. However, for our plastic bucket con-
version project, keep in mind that overtightening can
lead to a leaky connection. The next time you take the
spigot apart, try hand tightening the complete assem-
bly and see if you can‘t get a good seal.

Street Elbow Needed
I was assembling the water filter (“Fast Water
Filtration,” January-February 2007) from the
parts listed and realized that a mistake was
entered in the article. The parts list listed a
2" 90 degree elbow as one of the parts. The
correct part should have been a 2" 90 degree
street elbow.
Greg Dotson
Lake Station, Indiana

Thanks for the clarification. Although the part
pictured in the article is a street elbow, it is not labeled
correctly in the parts list.

(For those readers wondering about the differ-
ence belween these two types of elbows, in plumbing,

v dys com
US 8492 v

Lt BREWERY SPRING CLEANING
QMH“ l. I" KEYS TO TEMPERATURE CO
AL BREWING SCHWARZBIER

an elbow fas two female ends. A street elbow has a
male and female end.)

Partial Mash Recipes
I have some questions regarding the
"Countertop Partial Mashing" article from the
October 2006 issue. I understand the basic
process, however, | am struggling to deter-
mine how to take an extract recipe and turn it
into a recipe that follows the article's
process.
Jason Calkins
Colorado Springs, Colorado

Converting all-grain or extract iomebrew recipes
to a partial mash formulation is fairly straightforward.
Although you asked about extract, we'll start will all-
grain first. To convert an all-grain recipe to a partial
mash recipe, start by taking all the specialty grains
from the all-grain recipe and adding them (in the
same amounts) to your partial mash recipe. Then, fill
out your grain bill to the total mash size — in the case
of a countertop partial mash, 4.0 Ibs. (1.8 kg) — with
the base grain. Next, add enough light dried malt
extract to the ingredient list to yield roughly half the
projected original gravity of the beer. (For example, if
you are making a beer with a 1.048 original gravity,
the wort from the partial mash plus the dried malt
extract should yield 5 gallons (19 L) at SG 1.024.)

Complete the recipe by adding light liquid malt
extract to supply the final one-half of the extract
weight. The wort from the partial mash and dried
malt extract get boiled on your stove. The liquid malt
extract is added at or near the end of the boil. This
process works for any all-grain recipe that conlains
less specialty grains than the partial mash size (for
countertop partial mashing, less than 4.0 lbs./1.8 kg
of specialty malts) and a single base malt.

COnTrib UTOrs

James Spencer is
the host of the
8l Basic Brewing
Radio and Basic
Brewing Video
podcasts,  which
can be found at
www.basicbrew-
ing.com. James
started brewing in 1996 and in 1998, he
won the only homebrew contest he
ever entered — the 3™ Annual Ozark
Homebrew Contest. Since that contest
has not been held since, he’s not only
undefeated, but the reigning champ.
On page 30 of this issue, James
explains the benefits, tips and tricks to
successful small-scale brewing.

Forrest Whitesides
brewed his first
batch of home-
brew, an English
brown ale, in the
summer of 1995.
These days, he
brews Belgian ales
of all kinds. Forrest is a graduate of
North Carolina State University and
lives in Hopatcong, New Jersey with his
wife and two cats.

In most issues of BYO, Forrest

writes the Projects column. In this
issue, in a feature article beginning on
page 44, he details the plans to build
two different stir plates.

] Jon Stika has
been the

author of
BYO's Tech-
| niques col-
{ umn since
the March-
April 2007 issue. In the September
2006 issue of BYO, he wrote an article
on how to preserve wort for yeast
starters by pressure canning it.

On page 51 of this issue, he returns
to the topic with an article describing
how to make a yeast starter — and how
to keep the yeast in suspension, and
enhance your yeast-growing ability, by
employing a stir plate.

BYO.COM July-August 2007
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For extract recipes that use steeped specialty
grains and light malt extract, the process is similar.
Tafke the specialty grain portion and add base malt to
round out your mash. The type of base malt you use
will depend on the beer type. As a quick guide, use
English 2-row pale malts or 2-row pale ale malts for
English ales. Use German Pilsner malts for lager
beers and American 2-row malts for American pale
ales and 1PAs.

Next, add enough light dried malt extract to
reach the halfway point in terms of specific gravity

and round out the recipe with the light liquid malt
extract for late addition.

To do the calculations mentioned here, brewing
software such as ProMash, BeerTools, StrangeBrew,
BeerSmith or any of the other brewing software pack-
ages available is a big help. (Without these, you will
need to know the potential extract of all the ingredi-
ents in your recipe.) Plan on getting around 60-65%
extract efficiency from your partial mash — a little
less than most all-grain brewers, but with only
4 [bs. (1.8 kg) of grain, it shouldn't be a big worry.

THE HOW-TO HOMEBREW BEER MAGAZINE

RECIPES

CLONE RECIPE
IN ONE GREAT
SPECIAL ISSUE!

Replicate your favorite commercial beers featuring the best clone recipes from the last ten years of BYO.
* Intro on how to clone brew commercial beers
* 150 recipes provided for all-grain and extract brewers
« Cross indexed so you can easily find your favorite recipes by brewery or style
At just $4.99 ($5.99 CAN) retail, you won't find a more valuable recipe collection to brew beers like the pros make!

This special newsstand only issue is available at better homebrew retailers
or order today by calling 802-362-3981
also available online at brewyourownstore.com

* Attention homebrew supply shop owners - call us today at 802-362-3981 to discuss volume discounts to
resell the BYO 150 Classic Clone Recipes issue in your shop

E July-August 2007 BREW YOUR OWN

Pearls of Wisdom
In general, there is no whole but only
pearled barley available to common mortals
in my country. Whole wheat, though, is
attainable. 1 understand that the amylase
contained in malt is the substance that con-
verts into sugar the starch contained in cere-
als; and that malt (and therefore amylase)
can be attained from almost any cereal. |
plan to make malt with whole wheat; grind
pearled barley and treat it with the malted
wheat, so as to convert into sugar the starch
from the ground pearled barley.
Would you care to comment on the
above plan?
Jorge A. Pardo
Caracas, Venezuela

If you can malt some wheat on your own, you
could mash some pearled barley — perhaps up to
30%, depending on the enzymatic power of your
fiomemade wheat malt — along with it.

Be aware, though, that the pearled barley (also
called pearl barley) will contribute only extract to your
wort, not any flavor. When you brew with malted bar-
ley (or malt extract made from malted barley), barley
malt flavor is imparted to the wort from compounds in
the fusk. These compounds are formed during malt-
ing, when the malt is filned (heated). Pearled barley
is huskless. (In addition, its bran — the hard, outer
aleurone and pericarp layers — have also been
removed.) Also, it is not kilned or roasted.

As the gelatinization temperature of barley is
less than that of corn or rice, you should be able to stir
the pearled barley right into your mash without hav-
ing to perform a cereal mash.

Brewing with Beechwood
I have been brewing beer for about a year
now and am ready to try and make a new fla-
vor of beer. Do you know anywhere that I can
buy beechwood chips to include in my brew-
ing process?
Tracy Camp
via email

Adding beechwood chips to lagering tanks used
to be a somewhat common brewing practice. These
days, Anheuser-Busch is the only brewery we fknow of
that does it. The chips don't add any flavor to beer,
they just provide more surface area for the yeast to
settle onto, which lets the beer clear and lager faster.
Whien beechwood strips are used, they are generally
steamed or boiled (perhaps with a little baking soda)
to sanitize them and remove any traces of flavor.

Some BBQ shiops carry beechwood among the
types of wood they sell for smoking meats. _;




FAST, EASY, SIMPLY THE BEST.

MEXICAN CERVEZA

— T TR

Mix, Brew, Bottle...

Add a slice of lime and think “Cancun’.

New to Beermaking?

Visit www.cascadiabrew.com
and sign up to receive your FREE
quarterly Coopers Club
YA

Newsletter. Interesting stories,

A

q N LAGE } - s s
Qa0 1 ¢ \  CANADIAN BLONDE
7l<,/

I

recipes, product info.

—

The Coopers Brewery International Series. Also available
in Bavarian Lager, Canadian Blonde and Australian Pale Ale.

www.cascadiabrew.com



Mark Wright e Canton, Michigan

call my passion for brewing, “Wright's
House Of Folly Home Brewery.” I've
been a homebrewer since 1981 and
started as an extract brewer, using a
porcelain turkey roaster as my brew pot,
an open plastic trash can as the primary
fermenter covered with cloth, and a glass
carboy as the secondary with a fermenta-

tion lock. 1 used this setup until 1990,

Mark Wright with his self-designed (and
built) brewing stand.

July 14

E.T. Barnette Homebrew Competition
Fox, Alaska

Named for the founder of what is now
Fairbanks, Alaska, the E.T. is a BJCP
sanctioned competition. Entries accept-
ed from June 25 until 5 p.m. July 11. Best
of show receives $500. For entry infor-
mation and forms, visit www.mosquito-
bytes.com/Den/Beer/Events/Events.ht
ml.

July 21

Lunar Rendezbrew

Seabrook, Texas

Houston’s biggest homebrew party fea-
turing a homebrew competition, home-
made soda competition for kids, live
music, and plenty of games (corney o-
ring contest anyone?) Visit
www.mashtronauts.com/Ir/Ir.html  for
more information.

August 18

Beer and Sweat 2007

Cincinnati, Ohio

The Nation’s first and only keg-only
homebrew competition. Features a
competition followed by live music, a
party and plenty of tasting. More infor-
mation at www.bloatarian.org

H July-August 2007 Brew YOUR OWN

Photo Courtesy of Mark Wright

when | upgraded to a 5-gallon (19-L) stain-
less steel brew pot, in which I still couldn't
boil the entire wort, and had many won-
derful boil overs (I still use this kettle for
decoction mashes). Knowing what | know
now, I'm amazed that I never had a con-
taminated batch, but that's the way most
of us did it back then, and many still do.

I bottled all my homebrew until I took
the big step into kegging in 2002. | worked
with a guy named Kevin Mueller who
taught me the basics, then I went out and
bought the gear (regulator, CO, tank,
hoses and picnic tapper).

Kevin also introduced me to all-grain
brewing. [ was impressed and amazed at
how simple it was. By Christmas | was
brewing my first batch of all-grain. I then
designed and built my own brew stand
from black iron pipe.

My favorite brews are a blonde ale
(my wife's favorite — see the recipe
below), Irish red ale, bock, California com-
mon, Hefeweizen, pale ale and sometimes
something different (farmhouse ale &
hazelnut brown ale were my latest).

What is your
favorite
homebrew
to make
for summer?

Pale Ale 32%
Hefeweizen 31%
American Wheat 11%
Kolsch 9%
English Bitter 8%
Pilsner 8%

=

Check out the latest poll question
and vote today at byo.com

Mark Wright

OG =1.056 FG=1.014 E
IBU = 25.7 SRM = 3.9 ABV =5.56
(Based on 75% efficiency and 75% attenua-
tion)

Ingredients

6.5 Ibs. (3 kg) American two-row (Briess
brewers malt)

1.5 Ibs. (0.7 kg) flaked corn (maize)

1.5 Ibs. (0.7 kg) Munich malt

1.01b. (.45 kg) flaked rice

8 oz. (.23 kg) American crystal 10 °L

6.6 AAU Saaz hops (bittering)
(2.2 02./62 g of 3% alpha acids)

3.42 AAU Hallertauer hops (finishing)
(0.9 0z./26 g of 3.8% alpha acids)

| tsp. Irish moss

White Labs WLP001 (California Ale) yeast

5 oz. (0.14 kg) corn sugar (for priming)

Step by Step

Infuse grains and adjuncts (corn and rice)
into 3.45 gallons (13 L) of 165 °F (74 °C)
water for a rest temperature of 149 °F (65
°C) for 60 minutes. Then add direct heat
until mash reaches 155 °F (68 °C) and rest
for 30 minutes. Raise to 168 °F (76 °C) for
10 minutes (mashout temp.), then re-cir-
culate for 15-20 minutes until it runs clear.
Fly sparge with 4.75 gallons (18 L) of water
at 170 °F (77 °C) for approximately 45-60
minutes (very slowly) to collect 6.9 gallons
(26 L) of wort. Bring wort to a boil, add bit-
tering hops and boil for 60 minutes. Add
finishing hops and Irish moss 45 minutes
into boil (15 minutes left). Chill, aerate
well and pitch yeast. Prime with 5 oz. corn
sugar for a CO, target volume of 2.6 or
pressurize corny keg to 13.4 PSI to serve at
40 °F (4 °C).




Jeff August e North Branch, Minnesota

am a relatively new brewer (my first

brew was February 20006) that started

with some assistance from my mili-

tary buddies from the Air National
Guard. Since then, I've been hooked. But
there was a problem — how to keep more
than one brew on tap at a time?

I started my 5-tap fridge by purchas-
ing a used 28-cubic-foot fridge from the
Internet. Since | brewed more than three
styles of beer, | needed several taps. |
spoke with the guys at my local supplier
for help and drafted a plan.

I constructed a Cornelius gauge that
had three low-pressure gauges and one
high-pressure gauge. From two of the low-
pressure gauges, | installed a 2-line mani-
fold system. I custom built the gauge so |
could deliver three different pressures to
suit the individual styles of beer.

I removed the inner parts of the fridge
and created a plywood platform that
could hold five corny kegs and one 20-
pound CO, tank.

Once it was all put together, the fridge

The inner workings of Jeff’s 5-tap beer
fridge includes custom-built gauges.

had her maiden tapping in November
2006. The kegs were filled with beer and
forced carbonated for three days at 30
pounds of pressure. I had a group of
friends over for beer that day and they
were completely amazed.

£

4

It’s not j-uét homebrew on draft. Jeff’s
kids brew a mean rootbeer as well!

Currently I have Irish red, hefeweizen,
Fat Tire (clone), honey weiss, and a root-
beer on tap. My kids actually brew most of
the root beer, which makes me hope that
someday they will become homebrewers,
like their dad.

Beer ano
coine hoBBY

NEW
PRODUCTS
ARRIVING
WEEKLY!

PROGRESSIVE

ONE STOP SHOPPING FOR:

Homebrewing ® Winemaking
Cordial ® Cider ® Vinegar and Cheese Making
Grapes ® Grapevines & Hop Rhizomes

155T New Boston Street, ® Woburn, MA (Retail Qutlet)
(800) 523-5423 (orders) ° 781-933-8818 (consulting)

Visit our on-line catalog at:

www.beer-wine.com

Viaintainfearbonation
and| firedimess
fisomn tihe fBiest glass to the last,

Easier to fill than bottles - No pumps or Co, systems * Holds
2.25 gallons of beer - Tivo “Pigs” are perfect for one 5 gallon
fermenter ¢ Patented self inflating Pressure Pouch maintains
carbonation and freshness ¢ Perfect dispense without
disturbing sediment ¢ Simple to use - Easy to carry - Fits in
the “fridge” ¢ Ideal for parties, picnics and holidays.

uoin

pronounced “coin”

401 Violet Street
Golden, CO 80401

Phone 303227928731
FAX 3032780833

It’s time to try a

Party Pig’
(self-pressurizing)

beer dispenser
Just PRESS, POUR & ENJOY!

BYO.COM July-August 2007J




—

ocall [ s [ y |
Ron Doczkat .
live in the Northeast. It's cold seven
months of the year, but despite that,
outdoors is where I like to be. I like to
crank up the blues on the stereo and

brew beer on the patio. But the work of
lugging the propane tank, burner, and

Monroeville, Pennsylvania

the new furniture from brew gear.

This is what | came up with: A trip to
the local scrap yard provided me with all
the materials I needed and I MIG-welded
it together. To hold the propane tank and
burner, 1 welded a support and the kettle

heat for cool nights. It doubles as a brewing stand.

everything else that goes along with it was
becoming a little tedious. My wife and 1
were also looking for some furniture to use
on our new patio. So [ came up with a way
to keep some of the brewing equipment
on the patio and make it useful when I'm
not brewing. Since, in my opinion, women
are thermally challenged, I thought if I
could incorporate heat into the patio fur-
niture my wife wouldn’t object to creating

I use for brewing fits on top of the stand.
Next, I purchased a 36” round table-
top and cut an 8" hole in it to dissipate the
heat. 1 used stainless steel mesh as a
chimney and used an 8" steel plate on
top. The kettle and the tabletop are inter-
changeable. We have used the table on
cool nights enjoying fine homebrew and
piping hot pizza from atop the chimney
cap/food warmer. Safety note: No small

Photos Courtesy of Ron Doczkat

children live in our home or visit.
Otherwise we would use caution as the

chimney gets very hot.

Mimner sk

FeAR
Malty Spice Rub
1 Tb. powdered dark barley malt
2 Tbs. dark brown sugar
2 Tbs. hot paprika
1 Tb. ground ancho chile
1 Tb. onion powder
2 tsps. cumin
2 Tbs. kosher salt
| tsp. ground allspice
2 Tbs. brown mustard seeds
1-2 Tbs. cracked black pepper

Directions: Mix all ingredients well
and use as a rub for beef or pork.

Makes just over % cup.

Excerpt from Grilling with Beer by Lucy
Saunders. Expanding on the subject of
her 1996 book Cooking with Beer,
Saunders gives a fun and comprehen-
sive guide to anyone who loves grilling

as much as they love beer.

club PROFILE

The Green Bay RaCKers e Green Bay, Wisconsin

he Rackers initially formed in

1982 in Green Bay as The Grain
Exchange to share information,
equipment and scarcely avail-

able brewing supplies. The club was
founded by members of LifeTools Co-op,
a homebrew supply and adventure outfit-
ting store and some of its customers.
The Grain Exchange initially met at
the local musician’s union hall, because
many of its founding members were also
members of the musician’s union.
Meetings typically included demonstra-
tions or discussions on specific brewing
topics and tasting homebrews or rarely
available craft import beers.
In the early 1990's, the club changed

its name to The Green Bay Rackers. Under
the leadership of then president Bert
Zelten, we designed a logo and organized
our first competition in 1995, which was a

or
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single-style contest, open only to mem-

bers. Fourteen members entered
American-style pale ales that were judged
by Mike Conard, the only BJCP program
judge in northeast Wisconsin at the time.

The contest became an annual event
and expanded in 1997 to include all BJCP
styles (excluding mead, cider, and sake)
and became an open BJCP/AHA sanc-
tioned contest known as the Titletown
Open Homebrew Competition, named for
the Titletown Brewing Company.

In 1998, the club experienced rapidly-
expanding membership and significant
improvement in the members’ brewing
skills. We even started conducted brewing
experiments, including one to demon-
strate the flavor variability of a single com-
mon recipe on 30 different brewing sys-
tems. Recently, we purchased a used

bourbon barrel and are attempting to con-

Chuck Golueke

Members of the Green Bay Rackers
gather around a batch of homebrew.
coct a barrel-aged beer.
These days, we meet once a month at
a member's home, at the House of
Homebrew (our source for supplies and
equipment) or the Titletown Brewing
Company. The club’s membership also
includes home winemakers.
For more information, check out the
Rackers Web site at www.rackers.org.

now




y Marc Martin

Dear Replicator,

I am an avid homebrewer from the Pacific
Northwest and have had only one oppor-
tunity to enjoy Shelter Pale Ale from the
Dogfish Head Brewery in Milton,
Delaware. While visiting my family in
Washington D.C. last summer, | was able to
convince them that dinner in their
Gaithersburg alehouse would be worth-
while. It was, and now there are six more
fans of “off-centered ales (and food) for
off-centered people.” The problem is, I
can't find Shelter Pale Ale anywhere in
Portland,
Washington. Several other Dogfish Head
beers are available, but not this one. I
work at a homebrew supply store and
would really like to be able to brew this
fine beer. Would it be possible for you to
get an all-grain recipe of it for me ?
Ken Winkley
Vancouver, Washington

Oregon or  Vancouver,

y call to the Dogfish Head
eagerly

answered by brewmaster
Andy Tveekrem. He was very happy to
hear of the interest in their beers from a

brewery was

homebrewer who lives in the Northwest
beer mecca.

Andy has been a brewmaster at
Dogfish Head for three years and loves
working in an “off-centered” brewery. He
attended the Siebel Institute for his for-
mal brewing education but started, like
you, as a homebrewer in 1986. Prior to
becoming a brewmaster at Dogfish Head,
he was a brewer at Great Lakes Brewing
and Frederick Brewing.

Andy reports that Shelter Pale Ale is
the original beer of the brewery when
Dogfish Head opened in 1995 in
Rehoboth Beach, Delaware. It is also one

of their most popular. Even now that they
operate from three locations around
Delaware and Maryland, beers like their
60-, 90- and 120-Minute IPAs gain all the
notoriety — and therefore the distribu-
tion — to the West Coast.

Andy describes Shelter as a more
robust pale ale, but one that still makes a
great session beer. Andy believes that a
simple, straightforward malt bill produces
the best pales ales. It has a good malt
backbone with Glacier and Warrior hops
providing a solid hop presence. The use
of an English “Ringwood” strain of yeast
gives this beer a slight nuttiness and
allows it to finish medium dry. All in all, a
great summer beer that pairs well with
grilled burgers and barbeque.

Due to it's popularity in the central
Atlantic states, Shelter Pale Ale will prob-
ably never make it to the Pacific
Northwest. Now, thanks to the fine folks at
Dogfish Head, you can “brew your own.”

For further information about the
Dogfish Head Brewery in Milton,
Delaware, the Rehoboth Beach brewpub
(where they brew all the experimental
DFH Alehouse in
Gaithersburg, Maryland, visit their Web

styles) or the

site: www.dogfish.com or call the main
brewery at 302-684-1000.

(5 gallons/ 19 L,
extract with grain)

0G = 1.052 FG = 1.013

IBU=30 SRM=9 ABV=5.0%

Ingredients

6.6 Ibs. (3.0 kg) Briess light, unhopped,
malt extract

7.0 oz. (198 g) light dried malt extract

6.0 oz. (170 g) crystal malt (120 °L)

2.0 oz. (57 g) amber malt (35 °L)
(substitute dark Munich or carastan
if needed)

% tsp. Irish moss (15 min.)

8 AAU Warrior hops (60 min.)

(0.5 oz./ 14 g of 16% alpha acid)

2.75 AAU Glacier hops (10 min.)
(0.5 oz./ 14 g of 5.5% alpha acid)

6.5 AAU Simcoe hops (0 min.)

(0.5 0z./ 14 g of 13% alpha acid)

White Labs WLP 005 (British Ale) or

Wyeast 1187 (Ringwood Ale) yeast

0.75 cup (150g) corn sugar (for priming)

Step by Step

Steep the crushed grain in 1 gallon (3.8 L)
of water at 155 °F (68 °C) for 30 minutes.
Remove grains from the wort and rinse
with 1 quart (0.9 L) of hot water. Add 1.5
gallons (5.7 L) of water plus the liquid and
dry malt extracts and bring to a boil. While
boiling, add the hops as per the hopping
schedule. Add the yeast nutrient and Irish
moss after 45 minutes of boiling. Now add
the wort to two gallons (7.6 L) of cold water
in the sanitized fermenter and top off with
cold water up to five gallons (19 L).

Cool the wort to 75 °F (24 °C). Pitch
your yeast and aerate the wort heavily.
Allow the beer to cool to 68 °F (20 °C).
Hold at that temperature until fermenta-
tion is complete. Transfer to a carboy,
avoiding any splashing to prevent aerat-
ing the beer. Let the beer condition for
one week and then bottle or keg. Allow to
carbonate and condition for two addition-
al weeks and enjoy your Shelter Pale Ale.

All-grain option:

This is a single step infusion mash.
Replace the liquid malt extract and dried
extract with 10.75 lbs. (4.9 kg) 2-row pale
malt grain. The specialty grains remain the
same. Mix the crushed grain with 4.5 gal-
lons (17 L) of 172 °F (78 °C) water to stabi-
lize at 155 °F (68 °C) for 60 minutes. Sparge
slowly with 175 °F (79 °C) water. Collect
approximately 6.0 gallons (23 L) of wort
runoff to boil for 60 minutes. Reduce the
bittering hop amount to 0.4 oz. (11 g) to
allow for the higher utilization factor of a
full wort boil. The remaining instructions
for this recipe are the same as the extract
with grain recipe.
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Keep it fresh

Storing brewing ingredients

or beginning brewers, the key to

success is avoiding common

mistakes like contamination and

poor sanitation. Proper storage
of brewing ingredients, however, is often
overlooked. Grains, extracts, yeasts and
hops all have limited shelf lives and need
particular storage conditions. Yet even
seasoned pros sometimes let a yeast stick
around for too long, or leave some hops
exposed to the air. Diligence in storing
your ingredients will not only eliminate
places to point the finger if a brew goes
wrong, it also fosters good brewing habits
for the future.

Grains

Like most foods, brewing grains and malts
don't last forever. If kept in cool, dry con-
ditions in a sealed environment such as a
large Tupperware-type container that
seals away air (and pests), whole grains
like barley, wheat and oats can be kept at
room temperature for up to a year
Crushed grains have a shorter shelf life
and can go stale in a matter of weeks if
exposed to air. Try to buy close to the
amount you need for each session if you
don't plan to brew regularly and this won't
be an issue. If you must store, however,
portion the grain into sealed containers or
zippered plastic bags in useful-sized
quantities such as five or ten pounds.
Keep them in the temperature range of
50-70 °F (10-21 °C) in a dry place and they
can last for a few months.

Extracts & malt syrups
Like grains, extracts and malt syrups need
to be kept in sealed containers away from
air and moisture. Keep dry malt extracts in
these conditions at 50-70 °F (10-21 °C) and
they can last several years. Malt syrup in
unopened cans can last more than a year
at room temperature. When stored at
room or warmer temperatures, repack-
aged or opened containers of liquid malt
extract may mold. Prolonged storage of
liquid malt extract, especially at warm
temperatures, causes darkening and
changes in the flavor. This is especially
true in light colored malt extracts. Malt
extracts made from specialty malts have
longer shelf lives.

Hops

Care in storing hops is especially impor-
tant because the aromatic qualities covet-
ed by brewers are susceptible to heat, age
and oxygen. Alpha acids also deteriorate
with time, and some hop varieties have
better storage properties than others.
Most homebrewers purchase pellets or
kiln-dried varieties which were likely
stored at temperatures of 20 to 30 °F (-7 to
-1 °C). Therefore, it's OK to store your
hops in the freezer. Because they are kiln-
dried, they are not susceptible to freezer
burn because of their low moisture. Seal
your hops tightly against any air exposure,
however, as your freezer is probably cool-

ing more than hops. Exposed hops can
absorb the nasty odors lurking in your

by Betsy Parks

freezer and later pass them on to your
beer. Seal them in a zippered freezer bag
with the extra air pushed (or sucked) out.
Under cool, oxygen-free conditions, hops
can last for two or three years, although
storage life depends on the variety.

Yeast
All yeasts like to be stored in cool envi-
ronments like the refrigerator. Dry yeast
that has not been hydrated in water can
last up to a year, or the manufacturer's
expiration date, in temperatures between
40 and 45 °F (4 to 7 °C) if left unopened in
its package. Liquid yeasts, which come in
packs or vials that activate when you
squeeze or “smack” a plastic bubble of
yeast inside the bag which mixes it with
malt extract, can also be stored in certain
conditions. Wyeast recommends that lig-
uid yeasts be stored at a constant temper-
ature between 32 and 40 °F (1 and 4 °C),
preferably in a part of the refrigerator
without temperature fluctuations — such
as the meat drawer. Storage time must be
minimized. Most seasoned brewers shy
away from using smack packs stored for
more than a week to ten days, and once
the pack is ‘smacked’, liquid yeasts are
similarly perishable and shouldn’t be
stored for more than a week or so unless
you plan to make a yeast starter (see more
on making a starter on page 51).

Finally, proper storage means nothing
unless you know how long it's been there.
Always label and date everything! ¢,
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Summer Beers

What to brew when the heat is on

There's nothing more synonymous with summer than a tasty seasonal brew. It's the bev-
erage you enjoy at the beach, after mowing the lawn, at a barbecue or just because it's
hot. This issue, we asked two professional brewers responsible for a few of our favorite
summer brews how to capture the essence of the season in a beer and what advice they

have for making a summer recipe.

Bill Covaleski, brewmaster,
founder and president of the
Victory Brewing Company in

Downington, Pennsylvania
knows a thing or two about
brewing a summer beer. Since
he and his childhood friend
Ron Barchet opened the
brewery in 1996, some
impressive brews have
emerged from the Victory fer-
menters including seasonal
brews like Sunrise Weissbier
(a Bavarian hefeweizen) and
Whirlwind Wit. Bill started
brewing in the late 1980’s and
later studied brewing at the
Doemens Institute in
Grafeling, Germany. Before
opening Victory, Ron worked
as the head brewer at the
Baltimore Brewing Company
in Baltimore, Maryland.

y overall goal for

making a summer

beer is refreshment.

This requires clean
and well-defined flavors over murky com-
plexity and low to medium body. Color
has a lot of psychological impact, and
lighter colored beers are favored in the
summer as they tend to convey a sense of
refreshment. Warm summer weather also
requires beers that are lower in body so
that they can serve as refreshers — often
in volume — which means alcohol levels
also need to be dialed back.

The process of creating a refreshing
summer beer begins with ingredient
selection, of course, and moves along into
methods. For example, our Whirlwind
Witbier is mashed for a bigger, grainy
mouthfeel as we try and pull more pro-
teins from the wheat and barley malt grist.
In this way we can create a refreshing ale
that offers citric snap up front, and a fleet-
ing, evaporative finish but with a more
substantial middle to satisfy us demand-
ing craft beer lovers.

Tradition plays a role in creating a
summer beer, as well. Long before we had
the comforts of reliable heat and air con-

ditioning, brewers were creating comfort

Ron Barchet (left) and Bill Covaleski
(right), founders of the Victory Brewing
Company in Downington, Pennsylvania.

in our drinks. So, the problem of weather
extremes has been one that brewers have
been addressing for centuries — so there
is no reason to throw that knowledge away
now. At Victory, we have avoided any gra-
tuitous, heavy-handed twists to tradition-
al recipes. We only seek to improve in
areas where we feel there will be rewards
gained. Prima Pils is a perfect example of
this. Yes, it reaches higher IBUs than tradi-
tional European Pilsners would aspire to,
but in selecting whole flower hops there
are significant gains in both hop flavor and
aroma made. Therefore, we have not just

frO”
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by Betsy Parks

delivered more bitterness, we have
wrapped that quenching dryness in the
beauty of more pleasing aroma and more
juicy hop flavor. We felt that is how a tra-
ditional beer with summertime appeal
could be improved upon.

As for ingredients, our best summer
beers stick to noble hops to deliver the
more integrated flavors of fresh grass and
herbal spice that we feel are more appro-
priate for summer over the citrus, pine
and grapefruit of some well-known
American hops. Yeast is another story, and
I would advise researching the style
requirements well and rely on the practi-
cal advice of your fellow homebrewers or
local professionals to make the right
selection for the perfect summer brew.

Though we have yet to use them com-
mercially in any of our brews, | have made
ales that incorporate grains of paradise for
spectacularly refreshing results. However,
not to ignore the obvious, wheat malt can
find its way successfully into most summer
brews either in a leading role or as a sup-
porting player.

If you're thinking about making a sum-
mer beer, my advice is to quantify the fla-
vors that you want the beer to deliver and
be specific and narrow to start rather than
trying to accomplish too many flavors at
once. This may be a learning process
rather than a bold-stroke success. Keep in
mind that balance and nuance are more
refreshing than a lingering, tip-of-the-
tongue complexity.

If your soul searching tells you that
you want a fruit-accented beer, follow that
lead with proper malt and yeast selection.
If your senses tell you dryness, focus in on
the malt, mashing and hopping. Maybe
after successfully accomplishing both
brews, you sense a middle ground that
you might want to approach.
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Todd Charbonneau, Head
Brewer at Harpoon Brewery in
Boston, Massachusetts and
Windsor, Vermont has been
with the brewery since 1998.
and serving as the Head
Brewer at their Boston brew-
ery since 2001. That same
year, he attended The Master
Brewers Association Of The
Americas short course in
Malting and Brewing Science.
Harpoon satisfies many a
summer beer drinker with
styles like their Kolsch-style
Summer Beer.

or summer beers, I look for a light
to medium body with a crisp,
refreshing character and a fairly

dry finish. 1 think consumers feel very
strongly about beer color, especially for
these types of beers, so a golden or straw
color is most appropriate.

We employ a low mashing tempera-
ture with no dark, dextrinous specialty
malts to make the perfect summer beer
that has a crisp, dry malt character. The
limited use of those darker malts will keep
the color of your beer light. A low (150 °F/
66 °C) mash temperature will give the
beer a light body and texture through a
complete fermentation. Your yeast selec-
tion will play a role in this, whether it is
fruity and estery, or a clean lager strain.
Remember that a complete fermentation
with a low finishing gravity will result in a
drier, more refreshing character and finish.
Also, look for highly attenuative yeast
strains.

For hops, steer clear of over-bittering
a summer beer. Ample bitterness can be
achieved without going into the pucker-
ing, cloying bitterness category. It's great
to brew an IPA for the summer, but design
it with drinkability in mind.

If you are looking for inspiration for a
recipe, there are many styles that are
refreshing and light in nature that brewers
have taken to brewing for the summer
months. American wheats, Pilsners and
fruit beers are just a few examples that are
used successfully by brewers all over the
country. For our summer beer at Harpoon,
we took a traditional German style,
Kolsch, which is traditionally associated
with lager characteristics but brewed with
an ale yeast, and put our signature influ-
ence into it. We use our own ale yeast
strain, which lends a fruity character and
develops some nice, estery notes, which
mingle well with the American-grown
German varietal hops that we use. The fin-
ished beer is a light-bodied brew with a
crisp, dry finish and a straw-golden color.

My advice is, as with any new brew, to
keep it simple when you're starting out.
Consider drinkability when you're design-
ing the recipe and keep the body and
color light. If you do that, and keep the
bitterness moderate, the beer will be
approachable and refreshing.

Pt

THE BEST OF AMERICAN

LUCY SAUNDERS

The Best of American Beer
and Food showcases chels
and' craft brewers who cook
with' beer and' pair flavorfiil
beers from pilsner to porter
with hand-crafted foods. [t
begins by exploring the art of
pairing flavorful’ beers with
specific foods. then turns to
recipes that incorporate beer,
using the various flavors
available from today's ales
and' lagers as food ({lavor
components.

180 pages, 30 color fllustrations.
75 recipes. Retail Price: S22.95

O0D

PAIRING AND COOKING WITH CRAFT BEER

BY LUCY SAUNDERS

A MUST-HAVE FOR EVERYONE

WHO LOVES CRAFT BEER.

to AHA and BA Members Only!
$16 plus shipping and handling

For a limited time only.
Offer ends August 1, 2007.

Reserve your copy today' Call 1.888.822.6273 or visit www.beertown. org
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Is a Keg Like a Can?

Controlling foam and the facts about water

Trouble with tyramine
There are certain medications that put
restrictions on tapped beer because of a
potentially bad reaction with tyramine.
I've read that bottled and canned beer is
OK but tapped (kegged) beer is some-
thing to watch out for. Correct me if I am
wrong, but beer in the keg is the same as
beer in a can or bottle (at least from a
homebrew standpoint), right? 1 have
seen breweries fill a keg from the same
tank they bottle it from - so what gives? I
am not a chemist or a doctor, nor do I
play one on TV, but | am wondering if Mr.
Wizard has any info on this.
Chris Love
San Jose, California

I have answered many questions over
the years that deal with medical and
health topics. The way | go about
answering these questions is reading

what | can find about these topics and

then reporting what I have read. I always
encourage readers to use my answers as
background information that may be used
to learn more about medical and health
issues. Consulting with your family physi-
cian is always a good place to start. With
that said, I do have some information on
tyramine and beer that is interesting.

Tyramine is part of a group of com-
pounds called biogenic amines and is
formed when the amino acid tyrosine is
decarboxylated. A more familiar biogenic
amine is histamine, which is formed when
histidine is decarboxylated. Although his-
tamine is most commonly associated with
scombroid fish (tuna, jack, blue fish and
mackerel, for example) and is not found in
beer, its formation is similar to that of tyra-
mine. Tyramine and histamine are formed
when certain bacteria metabolize the
amino acids tyrosine and histidine. As his-
tamine and scombroid poisoning is asso-
ciated with the improper storage of fish
species rich in histidine, tyramine in beer
is primarily associated with the growth of
lactic acid bacteria.

Tyramine increases blood pressure if
not metabolized by the human body

when consumed. Most people do not
have a problem consuming foods contain-
ing tyramine. However, if you happen to
be on a class of drugs called monoamine
oxidase inhibitors (MAOI), things are dif-
ferent. MAOI are used to treat depression
and anxiety. They also interfere with
enzymes called monoamine oxidases that
catalyze the oxidation of monoamines.
When a person taking a MAOI consumes
foods containing tyramine they are at risk
of having severe increases in blood pres-
sure that may result in stroke. Clearly this
is not a topic to consider lightly.

I want to pause here and cite a few
studies. The first paper published on this
topic appears to be have been published
in 1986 by BJ McCabe in the Journal of the
American Dietetic Organization titled,
“Dietary tyramine and other pressor
amines in MAOI regimens: a review.”
McCabe's paper published a list of foods
known to contain tyramine and among
them was beer. Other foods known to con-
tain tyramine include aged sausages,
sauerkraut, aged cheeses, soy sauce and
yeast and yeast extracts, for example mar-
mite. The common trait of all of these food
products is the presence, or potential
presence, of bacteria that decarboxylate
tyrosine. In fact, most of these food prod-
ucts rely on lactic acid bacteria to develop
their characteristic flavors. Lactic acid bac-
teria are no strangers to beer and accord-
ingly some beers test positive for high lev-
els of tyramine. Six milligrams of tyramine
is sufficient to elicit a mild reaction in peo-
ple taking MAOI and 10-25 milligrams can
cause a severe reaction.

SA Tailor, et al. published a paper in
1994 entitled,
associated with phenelzine and tap

“Hypertensive episode

beer—a reanalysis of the role of pressor
amines in beer.” Tailor's group analyzed
98 beer samples, 49 packaged and 49
draught samples, and found 4 samples of
draught lager that contained tyramine.
They concluded from their survey that
beer packaged in a bottle or can is accept-
able to consume by those taking MAOQI,
but draught beer should be avoided.

“Help ye,
Mr. W;zard”

by Ashton Lewis

This is where Mr. Wizard has no prob-
lem presenting some informed arguments

related to this conclusion. If I were to
guess the type of beers used in their sur-
vey (I have not been able to deter-
mine what beers they ana-

lyzed for tyramine), 1 would »

guess that most, if not all, of ‘\ \r
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B\

\ 7} }
\V72,

the packaged samples were

pa