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ng new varieties and suggested substitutions for hard-to-find hops. We’ve
, hop growing info, hop-related build-it projects and 36 hoppy recipes. A few
ference...

rain brewers to get the most out of their hops
the best hops or a substitute for a hard-to-find variety

op information source as complete at such a value!

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

* Attention homebrew supply shop owners - call us today at 802-362-3981 to discuss volume discounts
3 to resell the Hop Lover’s Guide in your shop.
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FeatUres
26 Corking Belgians

by Dave Louw
Want your Belgian beers to look as good as they taste? Find out the tools and
techniques required to package your beers just like the Belgians do.

34 2009 Label Contest Winners

Some brewers aren’t done when their beer is in the bottle — their fun is just
beginning as it’s time for designing a beer label. Drawn from hundreds of
entries, we present the winners of this year’s label contest.

40 Six Summer Beer Clones
by Glenn BurnSilver
The mercury is rising and so is your thirst. If you'd like to make some beer that
is as flavorful as it is thrist-quenching, we've got six summertime brews to
cure the summertime blues — Goose Island Summer Kolsch, Firestone
Walker ‘Lil Opal, Harpoon Summer Beer, Brooklyn Summer Ale, Anderson
Valley Summer Solstice Cerveza Crema and Magic Hat Hocus Pocus.

48 Filtration
by Chris Bible
Sure your beer is clear, but is it crystal clear? If you want to reach that next
level of clarity, come review the theory and practice of filtering beer at home.
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Depa'tyents
Mail

We answer a question about “zero-
minutes” hops in no time . . . then
proceed to more hops questions.

Homebrew Nation

A chili pepper beer turns up the heat,
brewing Belgian beers and leaping
lighthouses, it's an anniversary ale.
Plus: the Replicator clones

Laht Neppur's American Hefeweizen

Tips from the Pros
Three professional brewers discuss
the oxygenation of chilled wort.

Mr. Wizard

The Wiz makes waves in an answer
about well water, keeps his cool in an
answer about freezing tap lines and
sticks the landing on a question
about stuck fermentation. Plus: The
required boil time for pellet hops?

Style Profile

If you think mild ale isn’t the most
exciting name for a beer, look at it
this way, it's better than stale ale.
Keeping the historical considerations
of mild and stale ale in mind, we take
a fresh look at mild ale.

Techniques

Your chilled wort needs oxygen to
keep the yeast healthy — here’s how
to deliver it.

Advanced Brewing
Nobody expects Diminished
Attenuation!

Projects

Want cool, aerated wort flowing from
your counterflow chiller? Build your
own in-line aerator.

Last Call

Man, meet mead. Mead, meet Man.
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Sierra Nevada Brewing_Co.
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Embrace the Haze!

Kellerweis is beer in its most natural state; no filtration, pasteurization,
or pretention. The name reflects the beer’s heritage: Keller—German
for cellar, the name for beer in its purest state unfiltered, raw and alive
and weiss—a term for wheat beer

LLERWEIS)

HEFEWEIZEN

With Kellerweis, where you find haze, you’ll find flavor, and Kellerweis
has plenty of both. The billowing cloudiness comes from suspended
yeast and malt body that builds a silky mouthfeel and full, rounded
flavor. Using a unique Bavarian yeast strain and traditional open
fermenters, we have created a beer with the perfect mixture of

American innovation and old-world craftsmanship. ot
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Extract efficiency: 65%

(i.e. — 1 pound of 2-row malt, which
has a potential extract value of 1.037
in one gallon 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) = 1.046

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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Zero, My Hero
As a pale ale fan, | was very happy to find
the Summit Brewing Extra Pale Ale recipe
in the latest issue of BYO (May-June 2009),
but I didn't understand one thing. You
write to add the Cascade hops at 0 min-
utes. What does it mean? Dry hopping or
just adding the hop and remove it imme-
diately (which doesn't make a lot of
sense)? Please elaborate on this point.
Eddie Saar
Holon, Israel

In every BYO recipe, every hop addition has a
time (in minutes) associated with it. This is the
amount of time left in the boil or, equivalently, the
amount of time the hops are boiled. For example,
if it says “15 mins" next to a hop addition, this
means to add the hop for the final 15 minutes of
the boil (so it gets boiled for 15 minutes total).
Occasionally, you will see a beer recipe that gives
fop additions as the amount of time elapsed since
the beginning of the boil. However, all BYO recipes
give additions in terms of time left during the boil.

When we give “0 nins” as the timing instruc-
tion, this means to add the hops right when you
turn off the heat (a time called knockout or flame-
out). Hops added immediately after the boil con-
tribute aroma and a little flavor, but no bitterness.

Otfier hop instructions we get asked about
somewhat frequently are “FWH,” which means
first-wort fops — hops added while the wort is
being collected from the mash, Dry hops are hops
added to beer, usually after primary fermentation
has finished. If you check out the summer beer
clones on page 40, you will see recipes that call
for mash hops (hops added to the mash) and
whirlpool fhops. Like zero-minute hops, whirlpool
fops are added immediately after the boil. The dif-
ference is that the hops are allowed to steep in the
fiot wort for awhile (20-30 minutes) before cooling
begins. 1In the case of zero-minute hops, we expect
that cooling will begin immediately after the hops
are added.

Many commercial breweries get a substantial
amount of their 1BUs from hops added in the
whirlpool. In fiomebreweries, fiowever, the volume
of wort is much less and the temperature drops
sharply once the heat is turned off. When whirlpool
hops are specified, many homebrewers add these
late in the boil (for the final 10-15 minutes).

Credit Where Due

It was nice to open the May/June issue and
see the item about the ladies club Pacific
Gravity started. It also felt good to see the

Build Vour Gwn Fermenters - Go Big & Gool with 2 Projects

THE HOW-T0 HOMEBRE BEER MAGAZINE

Make 2 European Classics:
Kblsch and Vienna Lager

Combining Beer Styles
o byacom for a New Taste
Teee Tensn
il @ High Gravity
I Brewing Techniques

snapshot | took of Nathalie-in-the-brew-
pot appear in a national magazine. Any
chance of an attribution in a future issue?
If not, no big deal, since that picture keeps
turning up all over the place without attri-
bution. It was just a snapshot, after all, if a
rather inspired choice of model and set-
ting, if [ may say so myself.
Greg Beron
Culver City Home Brewing Supply
Culver City, California

Sure, we're happy to give you the proper attribu-
tion — and we're sorry it wasn't included in the
May-June issue.

What To Do In Winter

I'm following your write-up for growing
container  hops (“Container Hop
Gardening,” March-April 2009). | live in
southeast Austin, Texas and so far the
hops I've got are doing nicely.

Your write-up was great for getting
started, but I'm a little confused as to what
I should be doing at the end of the season.
Do I pull up the rhizomes and store
them for winter inside? Do | just keep
watering them over the winter? Perhaps
you could do a write-up later in the season
about what to do once you've harvested
the hops.

Brian Parrett
Austin, Texas

Story author, BYO editor and Texas resident
Chris Colby responds: "At the end of the growing
season, the fop vines (technically bines) will die

COnTribUTOrs

CHRIS BIBLE is a
chemical engineer from
Tennessee. His love of
beer and science inter-
sected when he became a
homebrewer almost 10
| years ago. Since then, he

has been on a quest to not
only brew the perfect beer, but also to gain a
deep understanding of all the aspects of the
art and science of brewing.

In the September 2008 issue, Chris wrote
about mouthfeel in beer. In this issue, on page
48, he discusses beer clarity and filtration. If
you read his article, you will see clearly how to
filter your beer at home.

TONY PROFERA cur-
rently lives in Charlotte,
North
works there as a web

Carolina and
developer. Tony has
homebrewing
% since 1994 and mead-
making for the past six years. His favorite

been

beers include IPAs, stouts, porters and
Belgian brews. A long-time member of the
Carolina BrewMasters homebrew club, Tony
regularly volunteers to help at the Charlotte
Oktoberfest Beer Festival. In the November
2008 issue of BYO, he shared his plans for his
club's traveling kegerator — and in the
December 2008, he detailed “the Hopinator,”
the hop transducer that goes with their serv-
ing platform.

On page 61 of this issue, he shows home-
brewers how to build an in-line wort aerator.

GLENN BURNSILVER is a
back-
country adventurer and

freelance writer,

record collector. He has
authored several articles
for BYO. Glenn recently
moved from Colorado to
Alaska.

In the December 2008, issue of BYO he
wrote about three small-scale commercial
brewers — essentialy, pro brewers who work
at a homebrew scale. Usually, however, he
contacts professional brewers and constructs
clone recipes. Past clone collections include
Belgian-inspired beers (July-August 2008 and
organic beers (October 2008). In this issue, on
page 40, Glenn comes out of hibernation to
present six summer beer clones.
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back and you can cut them down. Commercial
growers cut the vines down at harvest time. The
rhizome then overwinters and sends up sprouts the
next spring. If you are growing your hops in con-
tainers, you do not need to do much to maintain
the rhizome during the off-season. Just place your
containers somewhere where they will receive rain
or check them every month or so to ensure that
they have not dried out completely. With no
above-ground growth to support, the rhizome does
not need a lot of water.

If you grow hops in the south, it's probably
best to store your containers in the shade until
spring. Too much sun and they will sprout way too
early. n addition, southern hops may not get
enough cold exposure each year. So, when there is
a cold snap or light freeze, move your containers
somewhere unprotected so they can benefit from
the chill (away from houses or other buildings).

If you live in the northern US, | would rec-
ommend the opposite. Keep the containers near
a house or building, shaded from the worst of the
cold and wind, then drag them out into the sun in
the spring.

No matter where you are growing hops, they
need to be in the sun once they have sprouted.

Splitting Rhizomes
We planted our hops in the spring of 2005.
In 2006, we had enough hops for our first
batch. Both 2007 and 2008 were good
years. Now April 2009, the hops are
already knee high but there are going to
be many secondary bines to cut. I think
this fall I am going to need to dig up the
rhizomes to break them apart. What is the
best way to do that and store the rhizome
over the winter?
Marfk Banner
via email

Once you've cut down your vines in the fall, just
take a hand shovel and — using that and your
hands — start excavating the soil around the rhi-
zome. You'll eventually expose most of the crown
(the big mass of rhizome tissue that accumulates
after a few years). Pull this out of the ground. You
may have to cut some thinner lengths of rhizome
to do this. 1f there are still thick rhizome runners
that haven't been exposed, feep digging.

Once you get the crown out, take a look at it.
You will see “buds” that indicate where the rhi-
zome has sent out a root or a shoot in the past.

Decide how many pieces you are going to split the
rhizome into, then look for places to make cuts so
that each piece has roughly the same number of
buds. Use feavy garden shears to mafke the cuts.
If you cut multiple rhizomes, wipe the blade
between plants. Once you have your rhizomes cut,
wrap them in damp newspaper and place them in
a large Ziploc bag, or something similar. Poke a
few tiny holes in the bag and store the rhizomes in
your refrigerator until the spring. «, .

Questions, concerns,
comments?

Contact us!

B rmsnnww

5515 Main Street
Manchester Center, VT 05255
edit@byo.com

Weyermann : Superb German Malts

Weyermann is Germany’s oldest and finest maltster, producing a wide range of barley, wheat and rye malts to optimize every beer!

e Superb quality Pilsner, Pale Ale, Vienna and Munich base malts

e Specialty malts to match just about any recipe

° Weyermann crystal and roast malts are produced in rotary roasting drums rather than in the usual flatbed kilns,
producing a more consistent, high quality end product

e NEW authentic Bavarian Pilsner malt

e SINAMAR® Liquid All-Malt beer coloring extract now available in 4 oz. bottles for the homebrewer!

Distributed in the United States by Crosby & Baker,
from wholesale (strictly!) warehouses in:

* Westport, Massachusetts
» Atlanta, Georgia

e Salt Lake City, Utah

e Baltimore, Maryland
* Sacramento, California

Websites for more information Specs & other great stuff:

www.WeyermannMalt.com www.Crosby-Baker.com

(CROSBY & BAKER LTD

Email: Info@Crosby-Baker.com

Call us for great products and prices: 1.800.999.2440
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ToPTIER™

Modular Brewing Stand
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° Burners & shelves are mflmtely
adjustable - mount to all 4 sides

e Mix and match burners and shelves to |
suit YOUR brewing needs

e Accommodates any manufacturers pots,
coolers and converted kegs up to 30 gal!

e Change configuration any time
you want!

¢ High efficiency tuned burners use
less fuel and heat faster than the
competition

e Extra deep wind screens prevent
flame-out in windy conditions.

e Stainless burner frames and shelves
never rust!

e Buy a floor standing burner now
- upgrade later!

e Optional 24” legs allow gravity
draining into carboys

( (€3
4 -/ =,
- gy y

WWW. BllchmannEnglneenng com
or visit your local Home Brew Retailer



local brewpub, Calapooia

Brewing, is known for its spicy

Chili Beer. I've always enjoyed
their beers, but | think this one is usually a
little too spicy in the mouth and overwhelm-
ing after a full pint. I've tried to create a chile
beer that | can enjoy a few pints of in a ses-
sion. My goals were to try to balance the
hop bitterness, chile aroma and malt
against the spiciness in the mouth and the
chiles’ heat in the throat and chest. This has
become one of the most requested beers
by my friends and family who like a fair bit
of spiciness. My latest revision came out
having a chile aroma, malty taste and just
enough fruity character and heat to make it
a treat to drink.

8 July-August 2009 BREW YOUR OWN

RevGum’s Chile 6
(5 gallons/19 L, all-grain)

. OG =1.066 FG = 1.015
~IBU =40 SRM = 12 ABV = 6%

" Ingredients:
+ 9.75 |b. (4.4 kg) Great Western 2-row

malt

1.75 Ib. (794 g) Weyermann Munich
malt

1 |b. (453 g) Briess crystal malt 40 °L

. 0.5 Ib. (227 g) De Wolf-Cosyns

CaraPils malt
0.5 Ib. (227 g) Briess Crystal 60 °L

. 35 AAU Sorachi Ace hops (60 mins.)

(0.65 0z./18 g of 14% alpha acids)
5 AAU Cluster hops (20 mins.)

(0.5 0z./14 g of 7.5% alpha acids)
0.5 oz. (14 g) Nugget (0 min.)
1 tsp. Irish moss (15 mins.)

' ~2 Ibs. (900 g) Fresh Serrano,

Anaheim, Pasilla, and Jalapefio
chopped chiles (10 mins)

" Chile qualities and amount:

Anaheim (2-4) : Mildly spicy, adds
to the chile aroma and flavor.
Pasilla (2-4) : Mildly spicy, adds to
the chile aroma and flavor.
Jalapefio (10-15) : Very spicy, adds
to the chile flavor, and heat in the
mouth and chest.
Serrano (15-20) : Extremely spicy,
adds heat to the mouth and chest.
White Labs WLPOO05 (British Ale),
Wyeast 1187 (Ringwood Ale)
(1 gt./ ~1 L yeast starter)
0.75 cups corn sugar (for priming)

‘ Step by Step

Before you start brewing, chop and
freeze the chiles. Freezing will help to
break down the cell walls and aid in
extracting the flavor and heat qualities.
Thawing the chiles before brewing

helps to reduce the time it will take for
the wort to return to boil after they have
been added.

Heat 4.5 gallons (17 L) of carbon fil-
tered brewing water to 168 °F (76 °C)
and mash in grains at 153 °F (67 °C) for
60 minutes, or until conversion is com-
plete. While the grains are mashing,
heat 5.5 gallons (21 L) of carbon filtered
water to 170 °F (77 °C) for batch sparg-
ing. Drain the wort first runnings into the
boil pot, making sure to vorlauf the first
quart (L) to clarify the wort. Pour sparge
water over grains, stir briefly to break up
any clumps, and let sit for a minute.
Drain wort second runnings into the boil
pot, making sure to vorlauf the first
quart (L) to clarify the wort. Collect a
total of 6.5 gallons (25 L) of wort before
stopping the batch sparge.

Bring wort to a boil and maintain a
steady boil for 60 minutes. Add hops,
and Irish moss at times specified in the
ingredients list. Add the thawed chiles
at the final 10 minutes of the boil; short-
en this time if you want less spicy heat
in your beer. The chiles should be very
soft by the time the boil has finished.

Cool wort to 66 °F (19 °C). Transfer
the wort to the fermenter; making sure
to strain the hops and chiles. Aerate the
wort and pitch the yeast starter. Start
fermentation at 66 °F (19 °C) and let rise
to 68 °F (20 °C), holding the temperate
steady at 68 °F (20 °C) until fermenta-
tion is complete. If bottling, use priming
sugar and bottle once the yeast has
flocculated. If kegging, transfer to serv-
ing keg and carbonate. This beer is best
enjoyed young and fresh, you don’t
need to worry about letting it age.

For an extract version and more of
Josh'’s recipes, visit www.revgum.com.



reader LABEL
Anniversary Brew

Mark Fuerst & Wendell French e Oviedo, Florida

en years ago in May of 1998, one of our best brewing bud-
dies got married at the Cape Hatteras Lighthouse in North
Carolina. He was a member in good standing of the
R.A.N.G.E.R.s (Rage All Night, Guzzle Every Round) club

formed a number of years earlier.
For a mutual friend’s wedding, we of course decided that the
perfect gift for the upcoming nuptials was a homebrew. Since the
couple was getting married in Cape Hatteras, our inspiration was

\OUR GIL{
R ot \ Ss ’/

| French & Mark Fuerst

E & ALAN Tgpn

\-\1)\\’\-‘-

THE BEVERAGE PEOPLE

With over 30 different specialty malts,
a stocked hop freezer
and our vast selection of Wyeast and White Labs yeast...
your perfectly balanced beer is right around the corner!

www.thebeveragepeople.com
Visit us at: 840 Piner Rd. #14 Santa Rosa
(800)544-1867
UPS overnight to most of California

to center the beer and the labels featuring the region’s famed
lighthouse. We decided to brew two beers — Lighthouse Alt for
the men and Thimble Shoals Lager for the ladies. Thimble Shoals
is part of the “Graveyard of the Atlantic” where severe weather,
unusually strong currents and navigational challenges posed by
continuously shifting sands have caused the wreck of over 2,000
ships. The name was a weak attempt at marriage humor that pret-
ty much garnered no laughs whatsoever — only a few penetrating
stares from the bride.

The couple recently celebrated their tenth anniversary by
inviting all their friends to stay at a house on the Outer Banks.
Since the couple got married, the Cape Hatteras Lighthouse had
been physically moved to prevent the encroaching ocean from
toppling it into the sea. Mike Victa, a graphic designer friend of
ours was enlisted to move the lighthouse out of the center of the
label to the right side. Rails were added to show the “move”
because the actual lighthouse was moved inches at a time on a
complicated series of rails. A mound of excavation dirt was added
in the center of the label, along with a starburst announcing the
tenth anniversary edition. The bride was so overwhelmed with joy
that she actually cried. We found out later it was because we did-
n’t have any beer to go with the gift.

Quarterly e-mail newsletter
with recipes, brewer inter-
views, cooking with beer
recipes and more!

Redeem empty vials for

White Labs Merchandise

and Brewing Prizes

Join TODAY at wwwawhitelabs.com
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No 87%

LEANERS Yes, depending on the style 8%

*PBW/ Yes, but not often 5%
All-purpose household cleaner
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Laht Neppur Brewing
American Hefeweizen
(5 Gallons/ 19,

extract with grain)

OG = 1.054 FG = 1.009

IBUs=13 SBRM =5 ABV=5.8%

replicator

by Marc Martin

Things began to come
together in 2006 when he
found a large empty
building in

Dear Replicator,

I must confess my wife is a
Ingredients

storage 3.3 Ibs. (1.5 kg) Muntons light,

| Waitsburg, Washington. unhopped, liquid malt extract
L Ny The town had a popula- 2 Ibs. (0.9 kg) Muntons dried wheat
~prink 10 Uirg~ malt extract

b 1 Ib. (0.45 kg) 2-row pale malt

complete wine snob. 1
have been homebrewing

BREWING CO.

waltibutg.  warhingtas

for four years now, and
while she will taste my

beers she definitely won't tion of only 1,300 but was

ask for a pint. In exchange
for my trip to the Great
American Beer Festival last
year | agreed to take her to the
south eastern Washington State wine
region. Late one afternoon, while driving
to Dayton, Washington, we passed through
the little town of Waitsburg and | saw a
sign that said “Caution — fresh beer ahead”
(or something like that). You can imagine
my surprise when just a couple of blocks
ahead we saw Laht Neppur Brewing
Company in a long metal building. 1
ordered a sampler tray and since | had
been a good sport with wine sampling she
joined in. The wheat beer was excellent,
light and refreshing. She finished the rest
of the glass and said if I could brew a beer
like that she would enjoy some. If you
could help me with this brewery’s recipe
we can possibly be on our way to convert-
ing a wine snob.
Jason Hanlsbarger
Sealtle, Washington
he south central valleys of
Washington State are fast becom-
ing known as a mecca for fans of
big red wines. More than eighty wineries,
many of them boutique size, produce
some of the highest quality Cabernets and
Merlots in the country rivaling those of the
Napa Valley. You can easily understand
why it would take a lot of drive and
courage to open a small brewery here. The
resolve of the owners, Court and Katie
Ruppenthal, can best be illustrated by a
slogan they often say, “It takes a lot of
beer to make good wine.”

Court began the hobby of homebrew-
ing in 1983. He quickly became fascinated
with the fermentation process which led
him to winemaking. His desire to become
a professional winemaker resulted in a
move to Walla Walla, Washington where he
enrolled in a two-year college vintner pro-
gram. After graduating and working at a
local winery he discovered the area had a
bigger need for quality beer.

situated on a major
east/west state highway
with plenty of tourist traf-
fic. Searching the Internet, he
found a 3 Y-barrel Pub copper clad sys-
tem being auctioned by a Hops restaurant
in Ohio. Struggling to bid with a dial-up
connection he finally logged the top offer
to secure the heart of his small brewery.

Relying on his tried and true home-
brew recipes, he and Katie opened the
doors of Laht Neppur Brewing in June of
2006 with six basic beers on tap. They now
have four additional part-time employees
and are preparing for a big third anniver-
sary party. Court jokes that the name is
Gaelic for “drink to life” but also is
Ruppenthal spelled backwards.

Word of the brewery spread quickly
and business steadily improved. This
area is also home to vast wheat fields and
the local farmers were skeptical of the
heavier, darker beers on tap. Needing
something to compete with American
industrial lagers, Court set out to make a
light, crisp, refreshing ale. The result was
an American hefeweizen.

This beer is a slightly cloudy (unfil-
tered) beautiful straw color with a rocky,
dense white head. The aroma is all malt
with a blending of fruit and mild spice. A
great malt profile is accompanied by a
mild fruitiness. The hops are virtually
undetectable but are just enough to offset
the low residual sweetness. Court fer-
ments this beer with the attenuative
Danstar Windsor yeast to produce a very
dry finish. IPA remains their best seller but
this weizen consistently ranks number two
or three. He also reports that this is a per-
fect beer for our current economic climate
since it is a relatively low cost recipe.

Jason, you now have a good chance of
converting a wine snob with this wonderful
American Hefeweizen because you can
“Brew Your Own.” For further information
about the brewery and their other fine
beers visit www.lahtneppur.com or call
509-337-6261.

1 Ib. (0.45 kg) wheat malt

3.85 AAU Cascade pellet hops
(60 min.) (0.7 0z./20 g of 5.5%
alpha acid)

¥ tsp. yeast nutrient (last 15
minutes of the boil)

White Labs WLP 002 (English Ale)
or Wyeast 1335 (British Ale I1)
yeast or one 11-gram package
of Danstar Windsor dry yeast

0.75 cup (150 g) of corn sugar for
priming (if bottling)

Step by Step

Steep the crushed grain in 2 gallons (7.6 L)
of water at 150 °F (66 °C) for 30 minutes.
Remove grains from the wort and rinse
with 2 quarts (1.9 L) of hot water. Add the
liquid and dried malt extracts and bring to
a boil. Add the hops and yeast nutrient
during the boil as per the schedule. Add
the wort to 2 gallons (7.6 L) of cold water
in the sanitized fermenter and top off with
cold water up to 5 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 70 °F (21 °C). Hold at that temper-
ature until fermentation is complete.
Transfer to a carboy, avoiding any splash-
ing. Condition for one week then bottle or
keg. Allow the beer to carbonate and age
for two weeks.

All-grain option:
This is a single step infusion mash using a
total of 6 Ibs. (2.7 kg) 2-row pale malt and
4.75 Ibs. (2.15 kg) wheat malt. Also add
0.5 Ib. (0.28 kg) rice hulls to help prevent a
stuck mash. Mix the crushed grains with
3.5 gallons (13 L) of 168 °F (76 °C) water
to stabilize at 150 °F (66 °C) for 60 min-
utes. Sparge slowly with 175 °F (79 °C)
water. Collect approximately 6 gallons (23
L) of wort runoff to boil for 60 minutes.
Reduce the 60 minute hop addition to 0.5
oz. (14 g) Cascade pellet hops to allow for
the higher utilization factor of a full wort
boil. The remainder of this recipe and pro-
cedures are the same as the extract with
grain recipe.

Note: Add the rice hulls to your mash
tun first to help create the best possible fil-
ter bed.
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Homebrew

CALENDAR

July 11

The Pisgah Organic

Pro-Am Homebrew
Competition

Black Mountain, North
Carolina

Organized by MALT (the Mountain
Ale and Lager Tasters Homebrew
Club of Asheville North Carolina).
Pisgah Brewing Company will brew
the Best Of Show first place win-
ning recipe with the help of the
homebrewer. Open to all amateur
homebrewers 21 years of age or
older from North Carolina, South
Carolina, Tennessee, Georgia and
Virginia. For rules and online regis-
tration, visit http://maltsters.org/
GeneralinfoPisgah2009.htm

July 27-31

Advanced

Siebel Institute/Fort Lewis
College Advanced
Homebrewing Program
Durango, Colorado

A program designed to address
every key area of small-scale brew-
ing, from ingredients to recipe for-
mulation to brewing, fermentation,
and critical evaluation. For more
information, visit http://www.siebe-
linstitute.com/course_desc/home
brewing.html

August 8

Montgomery County
Agricultural Fair Homebrew
Competition

Gaithersburg, Maryland

Entry deadline is 12 p.m., August 1.
All BJCP styles and categories may
be entered. More information about
dropoff locations, rules and regula-
tions are available by emailing
ridgely@burp.org  or  visiting
http://g_a_b_s.tripod.com/
August 22

Suds on the Shore

Ludington, Michigan

The first annual brew festival and
homebrew competition. Entry
deadline is July 31. Email
info@sudsontheshore.com or visit
http://www.sudsontheshore.com/.
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Summer Belgians

by Betsy Parks

hen the thermometer
pushes into the outer lim-
its during the summer
months, it is not a time to lament the
inability to lager — it is a time to try brew-
ing beers that like warmer fermentations,
including many Belgian styles.

What’s warm

Many Belgian-style beers are fermented
using temperatures ranging anywhere
from the low 70s to the mid 80s °F (21 to
30+ °C). Generally, a “warm” fermentation
is one that takes place above about 72 °F
(22 °C). For
Ommegang in Cooperstown, New York,

example, at Brewery
Ommegang Abbey Ale is fermented in the
high 70s °F (~24 °C) with a house-propa-
gated Belgian ale yeast. And brewers at
Duvel Moortgat in Belgium brew Duvel,
the classic golden ale, by allowing the fer-
mentation temperature to free rise into
the 80s (27+ °C) during primary fermenta-
tion. These warm temperatures are impor-
tant for developing the classic characteris-
tics of all types of Belgian styles such as
saisons, pale ales, golden and strong ales,
blondes, dubbels and tripels.

Why warm
The key to Belgian-style beers is choosing
the yeast, and each strain possesses spe-
cific characteristics and requirements —
including a fermentation temperature
range. Many Belgian-syle beers, especial-
ly those that favor warmer fermentations,
are fermented with top-cropping ale
yeasts that prefer warmer fer-
mentations. These kinds

of yeasts, when ferment-
ed in the recommended
warm temperature
ranges, produce more
fruitiness and esters
than strains devel-
oped for cooler fer-
mentations, such as
lagers. It is those fruity,
estery  qualities  of
Belgian-style yeasts that are

the hallmarks of many Belgian-style beers.

How it’s done

When the weather is warm, it's easy to fer-
ment at higher temperatures as soon as
the wort is cool enough to pitch the yeast
by keeping your primary fermenter in a
warm location and monitoring the temper-
ature. Many brewers, such as the afore-
mentioned Ommegang and Duvel brew-
ers, choose to pitch at a low temperature
and let the temperature of the fermenta-
tion “free rise.” The free rise method is
when the brewer pitches the yeast at a
cool temperature, then allows the heat to
increase from the action of the yeast until
it reaches a specific temperature. For
instance, Duvel brewers pitch the yeast at
around 60 °F (16 °C), and Ommegang
brewers let many of their beers free rise to
78 °F (26 °C).

To experiment with warm Belgian-
style fermentations and the free rise
method at home, start out by choosing all-
purpose, Belgian-friendly strains of yeast
that can tolerate temperature variations
such as Wyeast 1214 or White Labs
WLP550. For specific strain characteristics,
suggested beer styles and temperature
guidelines, visit the manufacturer's web-
sites or www.byo.com/resources/yeast.

When brewing Belgian styles — warm
fermenting or otherwise, once you've
pitched the yeast be sure to keep the fer-
mentation temperature under control —
just because you want it to be warm does-
n’t mean you can leave the beer unattend-
ed in the heat. Keep the fermenter in a
place with a constant temperature. If

you don’t have a location that
stays warm, try insulating the fer-
menter with a cover or a blanket.
If the fermentation gets too hot,
try cooling it off by placing the
fermenter in a shallow container

of water and covering it with a t-

shirt. The fabric of the shirt will

wick the water from the pan and
evaporate from the surface of the
fermenter, keeping it cool. (.’



The Air in There

Achieving optimum aeration

rips i"proS

by Betsy Parks

Is there any difference between aerating commercial-sized batches and hombrew-sized batches of beer? We
found three professional brewers who also iomebrew to explain why oxygenating wort is just as important
for 5 gallons (19 L) as it is for 30 barrels (3,520 L), and how to get commercial results at home.

DEAN MOCHIZUKI,
Assistant Head Brewer at
Pike Brewing Company in
Seattle, Washington. Dean
has homebrewed for eleven
years and still actively
homebrews, including a
batch of double IPA that
was later reformulated and
brewed on Pike’s 30-barrel
system as 2009’s
Seattle Beer Week
beer. Dean has
worked for Pike for
the past six years
and as the assis-
tant head brewer
for two years.

o oxygenate our beers at Pike, we use an inline oxygen
stone located on the output side of our heat exchanger
using medical grade oxygen. The main difference in aer-

ating on a commercial scale and doing it at home in small batch-
es is the amount of oxygen used and the delivery system used. At
the homebrew level there are in-line oxygenation systems that
should work very well for small batches.

Generally speaking, beers with a higher starting gravity
require more oxygen due to wort density and yeast pitching rates.
We try to aim for 8-10 mL of oxygen per liter of wort in our beers.
We don’t measure ppm as we do not have a DO (dissolved oxy-
gen) meter. For higher gravity beers we do try to go a little high-
er. Homebrewers in a club can invest in a meter to share as they
are around $250 to $350 each.

Over oxygenation and under oxygenation are the most com-
mon mistakes brewers make. Over oxygenation can stress the
yeast and under oxygenation can lead to too long a lag time and
sluggish fermentations. Repetition and knowing the requirements
of your yeast are vital to achieving consistent results.

On the homebrewing level, using a small aeration stone avail-
able from your homebrew store and an oxygen tank purchased at
your local home improvement store would work very well, as
would an aquarium pump with an in-line filter and an aeration
stone. Shaking or stirring your cooled wort does work but your
results could be more hit and miss.

LUTHER PAUL, Head Brewer at Lakefront Brewery in
Milwaukee, Wisconsin. Luther started out as a homebrewer
and apprenticed his way into a professional brewing career.
Before coming to Lakefront five years ago he and a partner
started (and sold) Onopa Brewing Co., which is now Stonefly
Brewing Co. He has been working with Lakefront for the
past five years.

t Lakefront, the cooled wort traveling from the
a whirlpool to the fermenter has pure oxygen injected
inline through a cintered metal candle. Shortly after,

yeast is pitched in-line. Everything has a chance to mingle on the
way to the fermenter. A flow meter controls the rate of oxygen that

is injected.

Every beer is different and requires its own level of aeration.
We adjust the amount of aeration depending on temperature,
wort flow rate and gravity. All of these factors have an effect on the
amount of oxygen that dissolves. We can measure the amount of
oxygen both in-line and in the fermentation tank using a dis-
solved oxygen meter. The standard is 8-10 ppm. We tend to
repitch our yeasts up to ten generations depending on the yeast.
Adequate oxygen during pitching keeps our yeast healthy.
However, this is probably not as important on a homebrew scale
if the yeast is not being repitched.

There really isn’t a difference between aerating commercial-
sized brews and homebrewing. Batch size doesn’t matter. It's all
about having adequate dissolved oxygen to promote healthy
yeast growth. Homebrewers are innovative. I've seen setups that
rival pilot-scale breweries complete with miniature oxygen-inject-
ing candles. But there's nothing wrong with shaking a carboy or
using an aerating racking cane.

Remember — the only time oxygen is introduced is in the
early stages of fermentation. Yeast can quickly consume it. In any
other stage of the brewing process, oxidation can really deterio-
rate the quality of the beer. Also, keep it sanitary. The yeast will
reward you.
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KYLE LARSEN, brewer at
Double Mountain Brewery
and Taproom in Hood River,
Oregon. Kyle is an active
homebrewer of seven years
who turned his hobby/
obsession into a career
three years ago. He is pur-
suing a master’s degree in
brewing and distilling
through the International
Centre of Brewing and
Distilling (ICBD) at Heriot-Watt University in Endinburgh, UK.

t Double Mountain we use pure oxygen which is
pumped through a stainless steel diffusion stone

once the wort is cooled. It is pumped into the wort

for the entire process of filling the fermenter.

Every beer you produce should garner the same vital atten-
tion to oxygenation. Healthy fermentation is a key concern in
brewing. Without healthy fermentation you risk contamination,
under attenuation and off flavors. Oxygenating your wort is one of
many important steps you can take to ensure healthy fermenta-
tion. It helps yeast synthesize essential substances, mainly fatty

acids and sterols, needed for optimum cell division. Generally,
the more yeast cell growth the cleaner, faster, and more complete
the fermentation will be.

At Double Mountain we don’t measure dissolved oxygen con-
tent. The amount of oxygen added has been adjusted according
to fermentation results. We watch a sight glass, which is inline
after the diffusion stone, to ensure that the wort is fully saturated
with oxygen. We adjust the flow of oxygen according to the look of
the wort running through the sight glass.

As a homebrewer you can essentially oxygenate your wort the
same way as we do at Double Mountain. The simplest way to
replicate this process is to flow oxygen through a diffusion stone
into the wort of your full fermentation vessel. Run the oxygen for
a couple of minutes, give or take, depending on the initial gravi-
ty. I'm not too concerned with over oxidizing the wort. It is possi-
ble and levels over 40 ppm could affect the outcome of the final
product. As long as you remember to turn the oxygen off in a time-
ly manner you should have no problems.

The biggest mistake you can make when oxygenating is using
dirty equipment. Pay extra attention to cleaning your diffusion
stone; it is an ideal place for bugs and bacteria to grow. Always
clean and sanitize your stone after each use to avoid problems. I
store my homebrew diffusion stone in sanitizer to ensure it
remains sanitized in-between batches. You can store your stone
dry, just be sure to clean and sanitize it before using it again. (.

use that only dry yeast can provide. y

for the complete line of Danstar brewing producls.
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Brewing Well

Funny fermentation and preventing freezing

Water wellness?
Do you have any info on using well
water? | have made a couple 5-gallon
(19-L) batches at home by boiling 3 gal-
lons (11 L) on the stove and then cooling
it by adding ice and water from our tap
(well water). | had no problems but it has
been suggested that | am running the risk
of contaminating the batch with bacteria
from the well water. This is really good
well water and | find it hard to believe that
the stuff we drink everyday with no
apparent harmful effects is contaminated
with bad stuff that will ruin my beer.
D. Schut
Williamston, Michigan

s cities expanded and popula-
a tion density increased around
the world, concerns regarding

the safety of drinking water became very
real as illness and death were direct
results of contaminated drinking water. In
such vulnerable areas beer became recog-
nized as a safe beverage because wort is
boiled prior to fermentation and, until
recently, water was not added after wort
production. So historically there is a
strong link between beer and food safety,
and beer is one of many food stuffs that
do not support the growth of pathogenic
microorganisms.

There are homebrewers today that no
longer fear of illness and death from their
water faucets, rather they are paranoid
that some critter lurking in their water will
spoil their prized elixirs. From my per-
spective this fear is based more on specu-
lation than on case studies about beer
spoilage in real situations. I suppose it is
possible that your well water could con-
tain the relatively few organisms that are
known to spoil beer, but find it very
unlikely. Lactic acid bacteria, such as
Lactobacillus and Pediococcus require rich
nutrient sources and safe drinking water is
not likely to be contaminated with these
bacteria. If you had water contaminated
by coliform bacteria, such as E. coli, then
you could have some spoilage issues. But
you would also have other issues and

would not be describing your water as
“really good well water that we drink
everyday with no apparent harmful
effects.” If you have safe drinking water
and make good beer with it, I suggest
ignoring your fear-mongering homebrew-
ing buddies. They are probably just jeal-
ous that you have good well water and
they do not!

Cold kegerator
My kegerator is in my insulated, but
unheated garage, which is convenient
since | love to be outside. | live in
Wisconsin. Are there any ways to keep
my taps and attached beverage lines
from freezing during the winter?
Travis Berg
De Pere, Wisconsin

he problem here is pretty obvi-

ous. You have your kegerator

located in your insulated, but
chilly garage and during the nasty winters
you have in sunny Wisconsin the temper-
ature dips below freezing. And from what I
have noticed about winter weather pat-
terns in Wisconsin, you may have sus-
tained freezing temperatures that bring
the average temperature of your garage
below freezing, meaning that the inside of
your kegerator will also dip below freez-
ing. This is clearly a problem, not just for
the beer lines, but for the keg itself.

This situation is not unique to kegera-
tors and people who have refrigerators in
their garages run into similar challenges.
The short answer to the question is that
you need to put a heater in your kegerator
to prevent freezing in the winter. Perhaps
not the greenest suggestion to make in
the environmentally sensitive world we
live in, but a viable option. In fact, this
probably uses less energy than simply
moving your kegerator indoors since the
difference in temperature between the
ambient Wisconsin winter and the desired
temperature of the kegerator is probably
less in the garage than it would be if the
kegerator were inside your home. The
heater can be as simple as a light bulb or

“Help e,

My, W;zard”

by Ashton Lewis

heat lamp controlled by a thermostat
in the kegerator set to a temperature
greater than the freezing point of your
beer. Most beer freezes somewhere
around 28 °F (-2 °C).

This may keep the beer in the keg
from freezing, but your beer lines going to
the tap still may freeze. The easiest way to
solve this problem is to drain the beer
from the draft line after use. If you drink
beer from your keg on a regular basis this
could become a pain in the neck and also
lead to considerable beer waste. If your
heater puts out enough heat you may be
able to insulate the beer tower, but I
wouldn’t hold out too much hope since
the beer tap itself is a big heat-sink and
will probably freeze if it is exposed to the
cold. Another option is to use a cobra
head tap like those used at keg parties so
that the keg, draft line and tap are all con-
tained in the kegerator. Although you lose
the convenience and style of a tap tower,
you do have a system that is entirely con-
tained in your heated kegerator.

Stuck restart

I’m writing this note to see if you can offer
any hope for me to save my brew-in-
process for Samiclaus Bier. | used the
recipe from the Szamatulskis’ Clone
Brews book. It seems to be stuck after
the primary fermentation and | can’t get
the champagne yeast to do its thing and
finish the fermentation. Here are some
particulars:

e | brewed on October 21

e My OG was 1.125 versus their target of
1.145

e | fermented at 55 °F (13 °C) for about
three weeks then gave it a 3-day diacetyl
rest at 58 °F (14 °C). The gravity was
1.074

e Transferred to the secondary on
November 18 and held it in the refrigera-
tor at 42-44 °F (67 °C)

e Removed it from the refrigerator on
January 10 and let it warm up to 67 °F
(19 °C). The gravity was 1.062

e Added a packet of rehydrated Red Star
champagne yeast on January 12 and

BYO.COM July-August 2009 15




“Help ye,
Mr. Wizard”

maintained temperature at 67 °F (19 °C)
e Very little signs of fermentation and the
gravity was still 1.054 on February 1
e Added a packet of rehydrated Lalvin
EC-1118 champagne yeast on February
1 and maintained temperature at 67 °F
(19 °C)
e Gravity was still 1.052 on February 10
with very little signs of fermentation
| may be impatient, but this seems
like it will take forever to get to the target-
ed FG of about 1.031! | did not try to oxy-
genate the beer during the addition of
either packet of yeast for fear of spoiling
the beer. Any suggestions would be
greatly appreciated.
Jim Fullerton
Lancaster, Pennsylvania

ost brewers cringe when

brewing is compared to

cooking. I really don’t know
why this comparison evokes such strong
feelings. | am a big fan of cooking and
enjoy watching cooking shows and even I
cringe at the comparison! Yet, for certain
discussions the similarities between the
two practices are undeniable and recog-
nizing these common traits can be helpful,
especially for the recreational brewer. You
probably can see where this is going . . . |
am going to use a cooking analogy to
address your problem.

Here are a few rhetorical questions to
ponder. When baking a cake do you
remove it from the oven according to time
and temperature or do you check it for
doneness by sticking a tooth pick into it?
When grilling meat do you remove all of
the cuts from the grill and bring them in
the kitchen after grilling for a set time or
do you check for doneness first? Most
good cooks always check to make sure
cooking is complete instead of relying on
a timer. To me, the proper use of a timer is
to remind me when | am supposed to start
checking my food.

Brewers don’t like the cooking analo-
gy because brewing is far more complex
than most food dishes. This is not an ego-
based statement; it's a fact. If you have
consistent raw materials then you can
cook based on time and temperature.
Most commercially prepared foods rely on
this fact to control their operations. But in
a brewery there are simply too many vari-
ables that cannot be controlled with clock-

like precision to follow a strict procedure
based on time.

I'll pause here and take a moment to
address a thought I detect developing in
the minds of some and that involves the
reviled large brewer. As much as many
craft brewers and homebrewers want to
believe that big brewers are evil ...Ican
attest to the fact that even the largest
breweries in the world don’t rely on a
timer and a computer to automatically

“Egg timers are pretty
handy inventions;
fermentation timers

don’t exist.”

shepherd the process. The biggest brew-
eries also monitor the process in their labs
because even in the most tightly con-
trolled breweries, the conditions and
results still vary from batch to batch.

[ will assume that you somehow
brewed your behemoth wort from all-
grain. The purpose of mashing is to pro-
duce wort. One of the main features used
to describe wort is its fermentability, or
what percentage of the original gravity is
lowered by fermentation. Fermentability
is mainly influenced by the enzymatic
content of malt and the time and temper-
ature profile of the mash. Other factors
affecting fermentability are malt modifica-
tion, mash thickness, water chemistry, sta-
bilizing ions in water such as calcium,
mash mixer design, mill type, grist assort-
ment and some factors that Mr. Wizard is
forgetting or is unaware.

Fermentability is a wort property and
has absolutely nothing to do with yeast.
My assumption when brewing is that wort
fermentability is probably going to vary
when a recipe from one brewer is used in
another's brewhouse. Take your pick of
reasons, be it malt, water, brewhouse
design or mash thickness, something is
probably going to introduce a difference.
When brewing mongo brews like your
1.125 yeast crusher this assumption
becomes more like a certainty.

Next there is fermentation. 1 don’t
have to write a novella on how a living
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fermentation may not behave like an egg
in a pot of boiling water. Egg timers are
pretty handy inventions; fermentation
timers don'’t exist. The most important fac-
tors in fermentation performance are wort
aeration, yeast pitching rate, yeast viabili-
ty, yeast vitality, zinc concentration and
temperature. Change any one of these
components and you will see a change in
fermentation performance.

So here is what I think your “problem”
is; you produced wort with a far different
fermentability than the wort described by
the recipe in the Szamatulskis’ book. I
don’t think your fermentation was stuck, it
just ended at a different point. And the
behavior of your fermentation after
adding champagne yeast strengthens my
assessment. Sometimes adding fresh
yeast can reignite a stuck fermentation,
and sometimes different strains can fer-
ment carbohydrates that are unfer-
mentable by others. In your case the addi-
tional yeast did nothing. By the way, | am
assuming that the original recipe did not
call for chilling the beer prematurely,
warming it up and adding champagne
yeast. 1 have interpreted this action as
intervention in an attempt to drive the
gravity home.

In the future 1 suggest viewing a
recipe as a road map. If you come upon an
obstacle and are forced into a detour
don’t worry that your path has deviated
from the recipe, just stay focused on the
brew you are brewing and not the descrip-
tion of what someone else brewed. The
other thing you need to do is to monitor
the progress of your brew so that you have
a good idea of where you are. It seems
that you used your brewing compass when
monitoring fermentation, but you really
did not know your destination.

While forced fermentations are not
practical for most homebrew batches they
do provide a target end point (a forced
fermentation is a small fermentation usu-
ally conducted at elevated temperature
with a high pitching rate used to deter-
mine the end point of fermentation). Your
target ending gravity of 1.031 may or may
not have been possible based on the fer-
mentability of the wort you produced.
From the information provided in your
question your actual destination was
probably around 1.052.

1 have a hang up about incomplete



fermentations and like to know that fer-
mentation is truly complete before going
onto further steps in the process such as
racking to the secondary or, in the case
of our uni-tank fermenters, turning on the
cooling. Once you go to the next step it is
awfully hard to turn around. If you don't
like to think of cooking analogies, take a
lesson from carpenters and measure it
twice and cut once!

Hop pellet problem
| was reading a publication from 1978 on
homebrewing that suggested that when
using hop “pellets,” you only need to boil
them for about ten minutes to release all
of their flavors into the wort. The publica-
tion explained that this was due to the
process of making the hops into pellets.
What do you think?
David Scott
via email

ne thing I have learned over
the years is that communica-
tions are not always clear and
that two different meanings can be taken
away from the conversation.
Remember the famous quote, “it depends

same

on what the meaning of the word is, is?” In
your question I am focusing in on the def-
inition of flavor, a word that really is used
in many different ways, and what is actual-
ly meant by “hop pellet.”

Most people who use sensory evalua-
tion methods in their research use the fol-
lowing definitions in order to clarify their
communications. “Taste” is the sensation
you have when the taste buds of the
tongue and mouth are stimulated.
“Aromas” are detected by the olfactory
bulb of the brain and the term “flavor”
describes the combination of taste and
aroma, since the two are usually difficult
to separate by the average person, espe-
cially when food and drink are consumed
normally. Aromas can be attenuated in
sensory studies by pinching off the nose,
for example, so that the sensation of taste
is the main focus of the panelists.
However, most sensory panels are not
conducted in this manner.

So when | read your question there
are a few valid interpretations of the state-
ment. If the author meant that all of the
hop aromas are released within ten min-
utes this statement could simply be

chalked up to the incorrect use of the term
flavor. But I don’t think this statement is so
easily dismissed, especially when you
consider that for best aroma retention ten
minutes of boiling may be excessive.

I believe that the author of this state-
ment meant that hop taste, or bitterness,
and hop aroma, that nice piney, citrusy
hoppy smell that hops have, are released
into the wort after ten minutes. This cer-
tainly seems contrary to what brewers

know about isomerization of alpha acids
because most references indicate that
about 60 minutes of boiling is required to
maximize the isomerization of alpha acids.

But this statement is not necessarily
incorrect, especially considering the date
of the citation. Hop pellets have really not
been around that long and one neat thing
that hop processors quickly figured out is
that the alpha acids in the pellets could
be isomerized during processing by
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adding a little bit of this-and-that to the
mix. For example, magnesium oxide can
be added to hop powder prior to pelletiz-
ing. The magnesium salts of alpha acids
isomerize more readily than alpha acids
and this method is used by some
to improve hop utilization. If the same
hop pellets are stored at an elevated tem-
perature for about two weeks the alpha
acids isomerize.

The 70s were a time in brewing histo-
ry where these sorts of ideas had a lot
more curb appeal to brewers than today.
Although I have no objection to improving
raw material yields using innocuous com-
pounds, many consumers, especially from
today'’s sophisticated and educated beer
market, find these “chemical” creations
less than appealing.

My guess, and that is all that I can
offer, is that the author of the statement
was probably familiar with stabilized hop
pellets and his quote was referring to
these products. Keep in mind that cone
hops were commonly used by US brewers
until fairly recent days and many of the

hop products on the market, such as
extracts, oils and pellets are often
“enhanced” (read: changed by processing)
in some way. To the surprise of many
homebrewers who seem to take great
pleasure in criticizing large brewers,
Anheuser-Busch only recently replaced
cone hops with pellet hops after many,
many years of internal studies. While the
vast majority of the beer world concluded
some twenty-five years ago that pel-
letized hops are in many ways superior to
hop cones, AB stuck to their traditional
ways until they were satisfied with their
research. Sierra Nevada remains uncon-
vinced and continues to brew hoppy
beers with the old-fashioned hop cone.
Enough of this digression, let's get
back on point. When brewing today you
are very unlikely to find pre-isomerized
hop pellets at your local homebrew sup-
ply store. There are only a handful of vari-
eties that are treated and sold in this man-
ner and the intent is specifically for bitter-
ing. Whether using cone or pelletized
hops you should boil your bittering addi-

tion for at least 60 minutes. If you are an
all-grain brewer you probably boil that
long anyhow and one of the benefits of
adding hops to boiling wort is that they do
help minimize foaming during the boil . . .
but any brewer who has had a boil-over
will certainly testify that hops do not pre-
vent foaming during boiling. .

Brew Your Own Technical Editor Ashton Lewis has
been answering homebrew questions as his alter
ego Mr. Wizard since 1995. A selection of his
Wizard columns have been collected in “The
Homebrewer's Answer Book,” available online at
brewyourownstore.com.

Do you have a homebrewing question for
Ashton? Send inquiries to Brew Your Own, 5515
Main Street, Manchester Center, VT 05255 or send
your e-mail to wiz@byo.com. If you submit your
question by e-mail, please include your full name
and hometown. In every issue, the Wizard will
select a few questions for publication.
Unfortunately, he can’t respond personally. Sorry!
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Mild Ale

Malt-focused British beer

by Jamil Zainasheff

ive hundred years ago, almost all

British beers existed as both stale

and mild ales. From its earliest

use through the 18th Century, the
term “mild” referred to an entire class of
ales. These beers were much bigger than
today’s mild (perhaps 20 °P or more) and
they were served young and sweet with
residual malt sugars. Any beer could be
called mild as long as it lacked the sour-
ness of aged beers, such as stale or stock
ale. Publicans would blend various
amounts of stale and mild beer for their
customers, to balance the sweet with the
sour. While it was just a matter of time
before all beers turned sour, there was no
time limit on calling ale mild. If an ale
remained sweet, it was still considered
mild. As brewing technology advanced
and the use of hops became standard,

OG: ......1.030-1.038 (7.6-9.5 °P)
FG: «.nins 1.008-1.013 (2.1-3.3 °P)
L A b vy S 12-25
TG " o 2, ok D R B 10-25
71 SIS S 2.8-4.5%

long term aging of beers and sourness
began to disappear. Over time the
strength of mild waned. Through market
forces, increasing taxation, and rationing
during two world wars, the starting gravity
of mild fell further. Beers that were 8%
alcohol 500 years ago have become 3 to
4% ABV today. Eventually the term mild
took on a different meaning, referring to a
beer with a slightly sweeter balance from
low hop bitterness. Today, mild refers to
the style’s malt focus and relative lack of
hop bitterness. At one time, mild was the
most popular beer style in Britain.
Unfortunately, other than in a few areas of
England, mild has all but disappeared
from the British beer scene.

Mild ranges in color from copper to a
very dark, ruby-highlighted brown, with a
low, off-white to tan head. There are a few
examples of pale colored mild with a color
of light amber or dark golden up to a light
brown, but darker versions are the norm.
Mild is a flavorful, malt-focused beer. It
can include a wide variety of malt based
flavors and aromas. Caramel, chocolate,
roasted, toasted, biscuit, dark fruit and
more flavors are common. I've even come
across examples with a definite wet tobac-
co character that was surprisingly deli-
cious. Hops play only a supporting role
with just a balancing bitterness, maybe a
hint of hop flavor, and no hop aroma at all.
The darker versions are similar in many
ways to a small brown porter. The finish
can be slightly sweet or slightly dry, the
body will be light to medium, and the
overall impression should be refreshing.
Fermentation character includes low to
moderate fruitiness, similar to many other
British beers.

In any beer the base malt plays a big
role in the malt character and this is criti-
cal in mild. British pale ale malt is a good
choice for mild as it provides a back-
ground biscuit-like malt character that
people associate with fine British beers.
British pale ale malt is kilned a bit darker
(2.5 to 3.5 °L) than the average American
two-row or pale malt (1.5 to 2.5 °L) and this
higher level of kilning brings out the malt’s

Continued on page 21
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RECIPE
Dark Mild Ale

(5 gallons/19 L, all-grain)
OG = 1.036 (8.9 °P)
FG = 1.011 (2.8 °P)
IBU=17 SRM =22 ABV =3.2%

Ingredients

6.25 Ib. (2.83 kg) Crisp British pale
ale malt or similar (3 °L)

5 oz. (142 g) Great Western crystal
malt (60 °L)

5 oz. (142 g) Great Western crystal
malt (120 °L)

4 oz. (113 g) Great Western black
patent malt (525 °L)

4 oz. (118 g) Crisp pale chocolate
malt (200 °L)

3.5 AAU East Kent Goldings hops,
(0.7 0z./20 g at 5% alpha acids)
(60 min.)

White Labs WLP0O02 (English Ale),
Wyeast 1968 (London ESB Ale)
or Fermentis Safale S-04 yeast

Step by Step

Mill the grains and dough-in target-
ing a mash of around 1.5 quarts of
water to 1 pound of grain (a liquor-
to-grist ratio of about 3:1 by weight)
and a temperature of 154 °F (68 °C).
Hold the mash at 154 °F (68 °C)
until enzymatic conversion is com-
plete. Infuse the mash with near
boiling water while stirring or with a
recirculating mash system raise the
temperature to mash out at 168 °F
(76 °C). Sparge slowly with 170 °F
(77 °C) water, collecting wort until
the pre-boil kettle volume is around
5.9 gallons (22.3 L) and the gravity
is 1.030 (7.6 °P).

Once the wort is boiling, add
the bittering hops. The total wort
boil time is 1 hour after adding the
bittering hops. During that time add
the Irish moss or other kettle finings
with 15 minutes left in the boil. Chill
the wort to 67 °F (19 °C) and aerate
thoroughly. The proper pitch rate is

BYO.COM July-August 2009
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R ECI P E (continued)

6 grams of properly rehydrated dry
yeast or 1 package of liquid yeast.

Ferment around 67 °F (19 °C) until
the yeast drops clear. With healthy
yeast, fermentation should be com-
plete in a week or less. Allow the lees
to settle and the brew to mature with-
out pressure for another two days after
fermentation appears finished. Rack to
a keg and force carbonate or rack to a
bottling bucket, add priming sugar,
and bottle. Target a carbonation level
of 1 to 2 volumes depending on
your packaging. Serve at 50 to 55 °F
(10 to 18 °C).

Dark Mild
(5 gallons/19 L,
extract with grains)
OG = 1.036 (9.1 °P)
FG =1.011 (2.9 °P)
IBU =17 SRM =22 ABV = 3.3%

Ingredients

4.25 |b. (1.92 kg) Edme Maris Otter
English pale liquid malt extract

5 oz. (142 g) Great Western crystal
malt (60 °L)

5 oz. (142 g) Great Western crystal
malt (120 °L)

4 oz. (113 g) Great Western black
patent (5625 °L)

4 oz. (113 g) Crisp pale chocolate
malt (200 °L)

3.5 AAU East Kent Goldings hops,
(0.7 0z./20 g at 5% alpha acids)
(60 min.)

White Labs WLP002 (English Ale ),
Wyeast 1968 (London ESB Ale) or
Fermentis Safale S-04 yeast

Step by Step

Always choose the freshest extract
that fits the beer style instead of
focusing on the brand name. If you
can’t get fresh liquid malt extract, it is
better to use about 3.4 Ib (1.5 kg) dried
malt extract (DME) instead.

Mill or coarsely crack the special-
ty malt and place loosely in a grain
bag. Avoid packing the grains too
tightly in the bag, using more bags if
needed. Steep the bag in about 1 gal-
lon (~4 liters) of water at roughly
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170 °F (77 °C) for about 30 minutes.
Lift the grain bag out of the steeping
liquid and rinse with warm water. Allow
the bags to drip into the kettle for a
few minutes while you add the malt
extract. Do not squeeze the bags. Add
enough water to the steeping liquor
and malt extract to make a pre-boil
volume of 5.9 gallons (22.3 L) and a
gravity of 1.031 (7.7 °P). Stir thorough-
ly to help dissolve the extract and
bring to a boail.

Once the wort is boiling, add the
bittering hops. The total wort boil time
is 1 hour after adding the bittering
hops. During that time add the Irish
moss or other kettle finings with 15
minutes left in the boil. Follow the fer-
mentation and packaging instructions
for the all-grain version.

Pale Mild

(5 gallons/19 L, all-grain)
OG = 1.036 (9.0 °P)

FG =1.011 (2.8 °P)

IBU =18 SRM =10 ABV =3.3%

Ingredients

6.6 Ib. (3 kg) Crisp British pale ale
malt or similar substitute 3 °L

6 oz. (170 g) Great Western crystal
malt 120 °L

6 oz. (170 g) Great Western Carastan
malt (30 °L)

2.1 AAU Challenger hops (0.42 oz./
12 g at 8% alpha acids) (60 min.)

1.25 AAU East Kent Goldings hops,
(0.25 0z./7 g at 5% alpha acids)
(15 min.)

White Labs WLP002 (English Ale),
Wyeast 1968 (London ESB Ale) or
Fermentis Safale S-04 yeast

Step by Step

Mill the grains and dough-in targeting
a mash of around 1.5 quarts of water
to 1 pound of grain (a liquor-to-grist
ratio of about 3:1 by weight) and a
temperature of 154 °F (68 °C). Hold the
mash at 154 °F (68 °C) until enzymatic
conversion is complete. Infuse the
mash with near boiling water while
stirring or with a recirculating mash
system raise the temperature to mash

out at 168 °F (76 °C). Sparge slowly
with 170 °F (77 °C) water, collecting
wort until the pre-boil kettle volume is
around 5.9 gallons (22.3 L) and the
gravity is 1.031 (7.7 °P).

Once the wort is boiling, add the
bittering hops. The total wort boil time
is one hour after adding the bittering
hops. During that time add the Irish
moss or other kettle finings and the
last hop addition with 15 minutes left
in the boil. Chill the wort to 67 °F
(19 °C) and aerate thoroughly. The
proper pitch rate is 6 grams of proper-
ly rehydrated dry yeast or 1 package
of liquid yeast.

Ferment around 67 °F (19 °C) until
the yeast drops clear. With healthy
yeast, fermentation should be com-
plete in a week or less. Allow the lees
to settle and the brew to mature with-
out pressure for another two days after
fermentation appears finished. Rack to
a keg and force carbonate or rack to a
bottling bucket, add priming sugar,
and bottle. Target a carbonation level
of 1 to 2 volumes depending on your
packaging. Serve at 50 to 55 °F (10
to 18 °C).




biscuity flavors. A few malt companies
(Crisp Malting is one) still produce British
pale ale malt from cultivars such as Maris
Otter using a traditional floor malting
method. The result is malt with a slightly
darker color (3.5 to 4.0 °L) and more flavor
than other pale ale malts. It is the malt of
choice for many English beer fanatics. If
you can find mild malt, you can use it as
the base for your mild ales with excellent
results. However, you'll need to adjust
your specialty grains to compensate for
the darker color of the malt (~5 °L) and the
increased toasted, nutty flavor.

These highly modified malts are per-
fectly suited to single infusion mashes,
which is typical for all British beers. A
higher mash temperature of 154 °F (68 °C)
or higher increases the amount of non-fer-
mentable, complex sugars created during
the mash. It is these polysaccharides
which add to the residual gravity and
body to keep the beer from being thin
and watery. If you find that the beer ends
up too thin, try brewing it again with a
higher mash temperature, raising it 2 °F
(I °C) with each new attempt, until you
achieve the proper result.

If you're brewing with extract, your
best choice is an extract made from British
pale ale malt. There are some British style
malt extracts currently on the market
made from 100% Maris Otter malt and they
are an excellent choice for English beers.
If you end up using domestic two-row malt
or extract made from it, you'll need to
compensate with some additional special-
ty malts such as Biscuit or Victory, but use
restraint. For a 5-gallon (19-L) batch, add
no more than 0.75 pound (0.34 kg) total.

While there are some examples of
mild brewed without any highly kilned
malt, my feeling is that a proper English
mild should be on the darker side and
must have at least a touch of roasted malt
character. A moderate portion of chocolate
or black malt gives a mild a delicate touch
of roast flavor and lots of color. I like to
break up the highly kilned malt addition
into more than one color type. Using dif-
ferent color roasted malts, such as pale
chocolate (200 °L) along with a dark roast-
ed malt or grain adds some complexity
and depth of character. You can experi-
ment with various colors and maltsters,
but don’t go overboard and end up turn-
ing your mild into a stout or robust porter.

Crystal malt adds caramel and other
flavor notes to a beer and helps build
body. The type of crystal malt also makes
a difference. Darker color crystal malts
add richer colors, as well as some dark
caramel, toasty, roasted, and raisin flavors.
Lighter color crystal malts add sweeter
caramel notes. Like the highly kilned
malts, you can experiment with different
colors and amounts in the range of 30 to
150 °L. Overall, the roasted grains and the

caramelized grains should comprise about
10 to 15% of the grist. Specialty malts are a
big part of what differentiates one mild
from another, so feel free to play around
with the amounts or types, but remember
to heed the limits.

While corn, cane sugar and other
adjuncts are traditional in brewing many
English beers, I usually omit them, unless
I'm crafting a big beer and I want to
increase wort fermentability, thin the

THE ONLY BELGIAN BEER KITS !

Start today with brewing your own natural beer.
Thanks to the Brewferm beer kits you can endlessly make
delicious Belgian beer in a very simple way.

All you have to do is add water and sugar to obtain -
after fermentation - 7 to 20 litres of tasty beer.

WHEAT BEER

(makes 15 litres)

A thirst-quenching, very light, slightly cloudy
7 blonde beer with a refreshing flavour and a
o marvellous aroma: a genuine ‘witbier”.
Original gravity : 1.052. ABV : 5%.

GRAND CRU
(makes 9 litres)

fruitiness.

A gold coloured beer with a subtle “herbal”
aroma and a full, malty flavour with a light
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body, or reduce the intensity of the base
malt flavors. None of those apply in the
case of brewing mild. The fact is simple
sugars ferment fully, thin the beer and
provide very little in the way of flavor con-
tributions. I've seen recipes that use
brown sugar, but don’t count on it to add
much in the way of flavor. If you want to
add brown sugar/caramel type flavors, use
caramel malts. Corn and other non-barley
adjuncts also reduce the overall malt fla-
vors, when used in place of the base malt-
ed barley. For me, I want as much base
malt flavor as possible, so I don’'t use
adjuncts in my mild. The one exception I
make is black treacle or blackstrap
molasses, where a small amount can add
an interesting dimension to a dark mild.
Pale mild can be very simple in terms
of grain bill. Some commercial brewers
use only pale ale malt and caramel color-
ing, but most homebrewers add some
crystal malt and other character grains to
give the beer some caramel notes and

malt complexity.
Mild is best brewed with English

\ANDY
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“Mild is best
brewed with
English hops,
such as East
Kent Goldings,
Fuggles,
Northdown or

Challenger . . .”

hops, such as East Kent Goldings,
Fuggles, Target, Northdown or Challenger,
though US hops such as Willamette can be
used for bittering in a pinch. The bittering
level is in the range of 10 to 25 IBU. What
you're targeting is enough hop bitterness

Z
Clans
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' '

Malke Spirits & Liqueurs of the highest quali
Save money and amaze your friends

Simple to make ... just add essence to Vodka
40% alcohol

to provide a near even balance without
overwhelming the malt sweetness. Keep
in mind that there are many factors at play
in the final impression of bitterness for the
drinker and the highly kilned malt used in
a dark mild will add a touch of dryness
which can accentuate the perception of
bitterness. For mild, a bitterness to start-
ing gravity ratio (IBU divided by OG)
between 0.4 and 0.6 gives good results.
The bulk of the hopping should be as a
bittering addition at 60 minutes. If you
want a touch of hop flavor, a small addi-
tion, around 0.25 to 0.5 ounce (7 to 14 g)
for a 5-gallon (19-L) batch, at 15 minutes is
acceptable. Keep in mind this style
shouldn’t have more than a low amount of
hop flavor and no hop aroma, so don’t use
larger or later hop additions.
Fermentation creates much of the fla-
vor and aroma in most British beers.
“English” yeast strains provide a variety of
interesting esters and tend to be low to
moderately attenuating, leaving some
residual sweetness to balance the bitter-
ness and help fill out the beer. They are



also extremely flocculent, which makes
them ideal for cask conditioning. These
yeasts produce a fairly low level of esters
at cool fermentation temperatures
(<65 °F/18 °C) and abundant fruity esters
and alcohol notes at high temperatures
(>70 °F/21 °C). In general, it is better to
start in the middle of this range, letting the
temperature rise a few degrees, slowly
over a couple days. This creates the
expected level of esters and also keeps
the amount of diacetyl in the finished beer
at a minimum.

There are quite a few excellent yeast
strains available, each providing charac-
teristic yeast flavors and aromas appropri-
ate to mild. In general, try to select English
yeast that attenuates less than others
(about 66%), accentuates the malt rather
than the hops, and provides some fruity or
woody esters, even with a cool fermenta-
tion. White Labs WLP002 English Ale,
WLPO005 British Ale, WLP017 Whitbread Ale
or Wyeast 1968 London ESB Ale, 1318
London Ale Il and 1099 Whitbread Ale are
all good choices. If you prefer using
dry yeast, use Fermentis Safale S-04.
Ferment any of these strains at around
67 °F (19 °C).

With such a low starting gravity,
restrained carbonation is important in
mild. Beers with a lighter body suffer from
carbonic bite much more readily than big-
ger beers, impacting drinkability. Mild
needs just enough carbonation to impart a
bit of mouthfeel and to drive the aroma
out of the glass and up to your nose. Too
much carbonation and the beer becomes
dry, harsh and acidic. Gentle carbonation
can make the beer feel creamy. Target a
carbonation level of 2 volumes for bottled,
1.5 volumes for kegged and just over 1 vol-
ume of CO, for cask conditioned beer.

Serving mild at cellar temperature,
around 50 °F (10 °C) to 55 °F (13 °C), allows
the character of the beer to blossom.
Colder temperatures prevent the drinker
from picking up the interesting fermenta-
tion and malt flavors and aromas of this
style, so don't go below 50 °F (10 °C). ¢,

Jamil Zainasheff is host of Can You Brew It, a
show about cloning your favorite commercial beers
and Brew Strong, a show that answers technical
questions about brewing. Both can be found on The
Brewing Network (www.thebrewingnetworf.com).
He writes “Style Profile” for every issue of BYO.
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BACK ISSUE SALE!
Buy 5 Issues...Get 5
More Issues FREE!

We are offering readers a very special deal on our limited quantities of back issues. Buy any 5 issues for $25 (plus $12.50 shipping) and receive 5 more issues for
FREE! Buy 5 and get 5 FREE! Choose from these collectible classics still in stock from 1998, 1999, 2000, 2001, 2002, 2003, 2004, 2005, 2006, 2007 and 2008.

HURRY! SUPPLIES ARE LIMITED!

JUNE 98
eHop Profiles and Tips
eMalt Cooler Recipes

JULY 98
¢15 Clone Recipes
*3 Beers, 1 Mash

AUG. 98
eEasy Beer Calculations
eYeast Pitching

OCT. 98
eGreat Bock Recipes
eChoose the Right Kit

NOV. 98
*Kegging Techniques
*Using Liquid Yeast

DEC. 98

eCask Conditioning Tips

eConvert Freezer to
Beer Chest

JAN. 99
sAging in Wood
eFiguring Hop Bitterness

FEB. 99
eMalta Yeast Starter
eOrganic Homebrewing

MAR. 99

eImported Clone Recipes

eBuild an Electric Brew
Stove

JULY 99

eSummer Homebrew
Recipes

eHempen Ale Recipe

AUG. 99
*Wit, Kolsch Recipes
eAmerican Lager Clones

OCT. 99
eHomebrewing Soda Pop
eDoppelbock Recipes

DEC. 99

eCutting Edge Equipment
eIncreasing Batch Size

BUY 5

JAN. 00
o7 Czech Beer Recipes
eYour First Brew

FEB. 00
eHigh-Gravity Brewing
eForeign Clone Recipes

APR. 00
eMaking Smoked Beers
eYour First Keg

MAY 00

oYour First Mash

eUnderstanding Your
Water

OCT. 00

20 Autumn Extract
Recipes

eBuild a Counterflow
Wort Chiller

JAN. 01

eBrew Indigenous Beers
From 4 Continents

e*Making Root Beer

FEB. 01

¢5 German Clone
Recipes

eDecoction Step-by-Step

MAR. 01

eGrowing Yeast Strains
at Home

eBrew Low-Carb Beer
with Beanoe

MAY 01

#20 Extract Recipes
for Spring

oBuild a Counter
Pressure Bottle Filler

SUMMER 01

5 Clone Recipes for
Summer

eBuild a Big-Batch
Mash Tun

ISSUES...GET S MORE

SEPT. 01

eLearn to Brew with
No-Boil Kits, Extract
with Grains, Partial
Mash, Single-Infusion
Mash and Step Mash

NOV. 01

*Using and Building
With Stainless Steel

eBuild a Draft Jockey
Box

JAN./FEB. 02

*8 Ski Town Clone
Recipes

eThomas Jefferson’s
Homebrew

MAR./APR. 02

eUnderstanding Malt

eComputer Brewing
Software

JULY/AUG. 02

¢21 Regional U.S.
Recipes

eBrewing with Fruit

OCT. 02

sBetter Extract
Techniques

*One Batch, Two Beers

DEC. 02

eMonster Holiday Beer
Recipes

eOatmeal Stout, Coffee
Beer

JAN./FEB. 03

*Brewing Porter

eCleaning & Sanitation
Made Easy

MAR./APR. 03
eSelecting Hops to Style
eIntroduction to

Kegging

MAY/JUNE 03

eHow to Control the
Color of Your Beer

°Adding Oak to Beer

Now AvaiLA

LE ONLINE AT WWW.BREWYOUROWNSTORE.COM

JULY/AUG. 03

eLight Beer Recipes

oTips for Entering
Homebrew
Competitions

SEPT. 03
ePale Ale Recipes
eYeast Pointers

OCT. 03

¢17 Foolproof Extract
Recipes

oTrappist Ale Tips &
Recipes

NOV. 03

eChoosing and Using
Homebrew Pumps

eSteeping vs. Partial
Mashing

DEC. 03
oHigh-Gravity Beers
eBrewing with Spices

JAN./FEB. 04

eBrewing Milk Stout

*3 Mardi Gras Clone
Recipes

MAR./APR. 04
eBrewing Sugars &
How to use Them
eYeast: Choose the
Right Strain
for your Beer

MAY/JUNE 04

eMaking Low-Carb
Homebrew

eBeer Barbecue Recipes

JULY/AUG. 04

eBrewing Bocks
—American & German

eWater Tips for Extract
Beer

SEPT. 04

*13 Commercial Hoppy
Beers Cloned

eBrewing Old Ales

OCT. 04
eExtract Experiments
eLambic Brewing

NOV. 04
*4 Homebrew Projects
eHard Cider Made Easy

MAR./APR. 05
esNew Hop Varieties
eGrow Your Own Hops

MAY/JUNE 05

#10 Classic Clones:
Anchor Steam, Fuller’s
ESB, Guinness,
Sierra Nevada Pale
Ale, Orval, Duvel,
Paulaner Hefeweizen,
Pilsner Urquell,
Celebrator, Warsteiner

JULY/AUG. 05
*Brewing Heineken and
International Lagers

eBelgian Saison

SEPT. 05

*10th Anniversary
Issue: 10 Best Wizard
Questions

*10 Dark Beer Clones

OCT. 05

*10 Keys to Better
Extract Beers

eBrewing Beers with
Brettanomyces

DEC. 05

ePacific Northwest
Clones

*10 Hardest Beer Styles

MAR./APR. 06

ePerfect Pale Ale

eContinuous Hopping
Machine

JULY/AUG. 06
eBrewing Hefeweizens
eBelgian Fermentations

ISSUES FREE!




OCT. 06
oGuide to 254 Extracts
eBourbon Barrel Brewing

NOV. 06
oRIMS and HERMS
eAll-Star Equipment Set-Ups

DEC. 06

eDouble IPA & Double Pilsner
Clones

eDoppelbock & Saison

MAR./APR. 07
eCreating Balanced Beer Recipes
eGluten-Free Brewing

MAY/JUNE 07

eBrewing IPA-English and
American Styles

oTurn a Plastic Bucket into a
Fermenter

SEPT. 07

¢10 GABF Gold Medal
Clone Recipes

eBrewing Brown Ale

OCT. 07
eKeys to Extract Excellence
ePartial Mash Procedures

DEC. 07

*Big Lagers — Techniques to
Brew High-Gravity Beers

eBrewing With Chocolate Malt

MAR./APR. 08
eHop Substitution Guide
eBatch & Continuous Sparging

MAY/JUNE 08
o(Czech Pilsners
eBuild a Hop Drying Oast

JULY/AUG. 08
°6 Belgian Inspired Clones
oFruit Meads

SEPT. 08
eLow-Hop Recipes
eDry Stout, Scottish Ale

OCT. 08
eOrganic & Green Brewing
eConvert a Keg to Kettle

NOV. 08

eBuild a Kegerator
and Multi-Tap Bar

eBrewing Imperial IPA

DEC. 08
oStone Brewing Tips & Recipes
eTurning Pro

SPECIAL ITEMS:

BUILD BRUTUS TEN

eBuild your own single-tier,

10 gal. (38 L) semi-automated
brewing system

eIncludes plans, photos and
step-by-step diagrams
eSpecial re-print from sold

out November ‘07 issue

HOP LOVER’S GUIDE
°Hopping methods
for extract & all-
grain brewers to get
the most out of your

growing instructions
*36 hoppy recipes

°Also provides

. and advanced brewers —
and everyone in between!

www.brewyourownstore.com

eHow to brew with kits,
extracts & all-grain

hops Tl
eComprehensive o BEST OF BYO 150

charts for 83 hop f“ 2 5 CLASSIC CLONE RECIPES
varieties Y, * eHow to clone commercial
*Backyard hop BEGINNER'S GUIDE beers

150 recipes provided for
all-grain and extract
brewers

introduction to winemaking!

THE HOME BREWER’S ANSWER BOOK
eDirect from the pages of BYO,

this collection of Q&A from our

| “Mr. Wizard” column is the

l perfect reference for beginners

B rmwon HOUEGRE BEERWAGHLE

Mark your 10 choices below.

Qty. Issue Qty. Issue
June 98 — November 03
— July 98 — December 03
— August 98 — Jan./Feb. 04
— October 98 _ Mar./April 04
— November 98 — May/June 04
— December 98 — July/Aug. 04
— January 99 _____ September 04
— February 99 _ October 04
— March 99 ___ November 04
— July 99 — Mar./April 05
— August 99 — May/June 05
— October 99 __ July/Aug. 05
___ December 99 __ September 05
— January 00 — October 05
_ February 00 ___ December 05
— April 00 — Mar./April 06
__ Mayo00 — May/June 06
__ October 00 — July/Aug. 06
— January 01 — October 06
____ February 01 __ November 06
— March 01 — December 06
____ Mayot — Mar./April 07
Summer 01 — May/June 07
— September 01 — September 07
— November 01 — October 07
— Jan./Feb. 02 — December 07
— Mar./April 02 — Mar./April 08
— July/Aug. 02 — May/June 08
— October 02 _ July/Aug. 08
— December 02 September 08
— Jan./Feb. 03 — October 08
— Mar./April 03 — November 08
— May/June 03 __ December 08
— July/Aug. 03 N S
—— Seplember 03 e st o
DIGOPIBS  +!xwiars siww w5 wineis & $25 .
5 BONUS copies .......... FREE $ FREE
Shipping/Handling ........ $12.50 $
Orders outside the U.S. please call or e-mail for shipping quote.
Beginner’s Guide x $9 ea = $

Best of BYO 150

Classic Clone Recipes____x $9 ea = $
Best of BYO Hop Lover’s Guide__x$9ea= §$
Build Brutus Ten Brewing System___x $3 ea = $

Homebrewer’s Answer Bk. x $16.95 ea =$

BYO Binders X $20 ea = $

(Binders hold 12 issues each)

Total $

Name

Address

City State Zip

E-mail

Phone

Q Check Enclosed Q MasterCard QVisa
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Exp. Date
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MAIL ORDER FORM TO: FAX FORM TO:
BYO Back Issues 802-362-2377
5515 Main Street or CALL:

Manchester Center, VT 05255 802-362-3981
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One recent Christmas,l DECIDED TO BREW A SPECIAL BATCH OF
BEER FOR MY FRIENDS AND FAMILY.

Since | had recently read "Farmhouse Ales,” by Phil Markowski (2004, Brewers
Publications), | decided to brew a Biere de Noel. To complete the package, | want-
ed to use bottles that matched the style. After a fruitless Intemet search for the pro-
cedure to cork a Belgian beer, and with little luck talking to my local homebrew
shop (LHBS), | decided to figure it out myself. The technique | came up with is
straightforward and the equipment and supplies are easy to obtain. Since the right
»presentation can significantly affect the enjoyment of a beer, | am happy to share

the details with the homebrew community.

ools and Supplies
The total outlay to get into corking Belgian-style ales is quite modest. You need
the following in order to bottle a 5-gallon (19-L) batch:

Colonna Capper/Corker (~$60)
I got mine from my local homebrew shop, but have seen these
available online as well.

Belgian Style Beer Bottles (two cases of 12 for ~$30 each)
Alternatively, you can use recycled bottles from your favorite
Belgian brews or put the word out to your friends, family, and
brew club that you would like people to save these for you.

Belgian Corks (~$6 for 25)

These are corks designed especially for bottling Belgian-style
ales. In other words, ordinary wine or Champagne corks will not
work. These corks are straight-sided when inserted in to the bot-
tle. With time, the length of cork in the neck of the bottle com-
presses, making the mushroom shape you are familiar with.

Belgian Bottle Wire Hoods (~$4 for 25)
The single biggest expense is the bench corker/capper, but you
can use this to cap regular beer bottles as well. I had heard on at
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1. The Colonna corker can accommodate bottles of
various sizes, thanks to the adjustable shelf the bottle
sits on. Once you find the right height for your favorite
sized bottle, mark the level with a permanent marker.

‘ 2. You can fill your bottles with flat beer, primed with
| sugar, or use a special filler — such as this BeerGun —
\ to fill your bottles with carbonated beer from a keg.
|
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least one website that you could use a floor corker, but when I
tried this down at my LHBS I found the process to be awkward,
and I was not really interested in dedicating the storage space or
money towards a single-use tool.

It is possible that other models of corkers will work with this
procedure, but I have not experimented with them. The key fea-
ture of any corker you want to use is that it needs to be able to
handle the Belgian corks — which have a larger diameter than
wine corks — and it needs to be able to leave some of the cork
sticking out of the bottle.

The Process
The process of corking beer in Belgian bottles is very similar to
the bottling procedure you already know. The biggest difference
with corking Belgians is that, instead of using a standard bottle
with crown caps, you are using a Belgian bottle with corks and
wire hoods.

Before starting, be sure to clean and sanitize your bottles.
Prepare your beer by either priming or carbonating in a keg to
whatever level is appropriate for the beer style.

STEP 1: Adjusting Your Corker

Start by setting the base height so that the top of a Belgian bot-
tle is just below the cork holder. Next, experiment with both dif-
ferent base heights and handle rotation distances to get the right
amount of cork sticking out of the bottle — roughly % of an inch
(1.6 cm). It is not critical that you get this perfect right now
because you can adjust these factors at a later step after trying
out some test bottles. I highly recommend performing a dry run
with an empty bottle so you can practice your technique and get
the settings right. Assuming that all of your bottles are the same
size, you only need to do this adjustment step once. Mark the
base height with a pen for quick setup in the future.

STEP 2: Fill Your Bottle
If you are planning to bottle condition your beer, you have prob-
ably mixed the beer with the priming sugar in a bottling bucket
and have a bottle filler hooked up with some tubing. If you car-
bonated in a keg, then you likely have either a BeerGun or
counter pressure filler for filling bottles.

In either case, fill the bottle to about two and a half inches
(6.4 cm) below the top of the bottle. This may seem like a lot of
head space, but | surveyed a significant number of commercial
Belgian beers and this is consistent with their fill levels.

If you are filling your bottles from a keg, cork each bottle
immediately after filling. Do not fill several bottles, then proceed
to the corking stage. Given that you will lose a small amount of

.. turn the handle about

the cork into the
inch (1.6 cm)



carbonation during capping, you may want to slightly overcar-
bonate your kegged beer prior to bottling.

STEP 3: Inserting the Cork

Prepare a bowl of Star San and have it at hand for sanitizing the
corks. Star San is ideal for this application as any liquid that
squeezes out of the cork will not affect the flavor of the beer
(unlike bleach) and will not discolor or destroy the corks (unlike
iodophor and boiling water, respectively). Dunk the cork in the
bowl to get it thoroughly wet. You can put a new cork into the
bowl as you pull out one to put into the corker as part of your
overall bottling rhythm, which provides plenty of sanitizing time.

Drop a sanitized cork into the cork holder and then turn the
handle about 180 degrees to push the cork into the bottle with
about % of an inch (1.6 cm) still sticking out. You should not have
to use an unnatural amount of pressure to get the cork in there. It
should be well within the working capacity of the corker.

If you do choose a floor corker for corking your Belgian-style
ales, some sources report that making a spacer — often from a
drilled stopper — to fit over the corker’s shaft can help you get
consistent spacing. A correctly-sized spacer would block the
downward motion of the plunger once the cork was inserted to
the correct depth.

Commercial breweries, of course, do not sanitize their corks.
However, for homebrewers there is the added benefit to doing so
— Star San is a slippery solution — a brief soak in it makes the
cork easier to insert.

3. The cork holder on the Colonna corker is a funnel that
compresses the cork so that it can slide into the bottle. You
should not need to apply an excessive amount of force to

STEP 4: Removing the Cork from the Corker
Okay, here is where it gets interesting. The cork holder on the

corker is like a funnel so that it compresses the cork before push- insert the cork.
ing it into the bottle. When you only press the cork in part of the
way, you are left with the cork still in the funnel. How do you get 4. To release the bottle, remove the stage below and press

the cork out without pushing it into the bottle? Simple; remove the cork the rest of the way through the funnel.

the base from under the bottle so the corking mechanism no
longer has leverage to push the cork into the bottle. Hold the
bottle to prevent it from falling and then turn the lever to its full
extent, turning the handle to push the cork through the cork hold-
er without pushing it any further into the bottle. If you hold the
bottle at the neck, you can also use your hand to support the cork
holder to prevent it from flexing excessively.

STEP 5: Admire the Result
Take a look at the bottle you just corked. If you are adjusting the
corking settings for the first time, now is when you measure how

much cork is sticking out the bottle and either change the base
height or amount that you are turning the handle. Remember, you

180 degrees to push
bottle with about % of an

still sticking out.”
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Homebrewing & Winemaking Supplies

High Gravity ¥

« All the ingredients to create your own beer
& on one convenient page.

5. When inserting the cork, leave %” (1.6 cm)
exposed. Pressure from the carbonated
beer would eventually displace the cork, so
you next need to cage it.

5\ www'highgraVitvb'ew'(om are looking for about % of an inch (1.6 cm)
‘ | 91 8'461 '2605 of cork sticking out of the bottle.

STEP 6: Cage the Cork
’ Before the pressure has built up in the
‘ 7 -, ) » headspace, the cork will stay in the bottle
" . e @ m s ?‘b p on its own. Beer is much like sparkling
| - wine, though, in that the cork will fly out at
some point if not secured with a cage.
Slip a wire cage over the cork. If you
inserted the cork to the correct depth, the
bottom wire on the cage should fall just
below the ridges on the neck of the bottle.
Tighten the cage with a pencil, ball-
point pen or something of similar diameter
— a short section of keg dip tube works
well. There is even a fancy Champagne
wire tightener available from many wine
supply stores if you are going to be doing

a lot of bottles on a regular basis.

L]
AHA Founder and Brewers Association President, . s .
Charlie Papazian. He's stilt in it for the love of One gOOd tan When tlghtenlng the

‘ 1 | brewing —homebrewing 18 times a year. cages is to pull away from the bottle while

twisting the wire. This tension ensures that

Brew Better Beer, . oo

Join the AHA's Community of 17,000 homebrewers. PRl Fanh e bo Talblly SUREDNE, g

should use 6 half turns, as the commercial

Membership has its benefits. examples do. Using more turns or a twist-

« £njoy discounts on beer and food at pubs across America. ing tool of a smaller diameter will make it
* Get advice from the daily Email Forum.

 Recelve Zymurgy ~ longest running homebrewing magazine In the world! less comfortable to open the bottle later.
* Members-only session at the Great American Beer fFestival.® . .
In any case, make sure that the wire is

www.‘__eer ,_OW‘ ‘.Or'g securely seated under the ridges on the
Ws Join for $38 (US). International membership also available. bottle neck.
\ A\ i

-\ S[ A American Homebrewers Association ik At this point, you are done and can
aha@brewersassocliation.org ¢ 1.888.822.6273 = pUt the bOttle away for cellaring.
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The Finished Product
Once you have everything dialed in it
should take about two minutes to fill, cork,
and cage each 750 mL bottle. That is not
much longer than you would spend filling
and capping a 22-ounce (651-mL) standard
bottle. People will assume, though, that
you spent a lot of time and care on each
bottle. That, of course, makes corked
Belgians an ideal present.

I still have bottles from the first batch
1 corked and they are holding up very well.
I have made some minor adjustments such
as the amount the cork sticks out and how
I tighten the cages, but overall my process
is largely unchanged.

Storing Your Bottled Beer
As with corked wine bottles, you will want
to store Belgian bottles on their sides so
the corks remain hydrated. I have not seen
a Belgian with a problematic cork, but I am
not one to tempt fate. Unlike wine, you are
going to get yeast settling out (especially if
you bottle condition.) Many people will
store bottles upright for several days
before serving so that the yeast settles on
the bottom rather than the side. In any
case make sure whoever is pouring the
bottle knows to be careful to not stir the
yeast up.

I also recommend experimenting with
various strains of yeast. As noted in Stan
Hieronymous's “Brew Like a Monk,” (2005,
Brewers Publications) some Belgian brew-
ers centrifuge out their fermentation yeast
strain and inoculate with a suitable bot-
tling strain. For yeast such as White Labs
German Ale/Kdlsch (WLP029,) which gen-
erates significant fluffy sediment when
bottle conditioning, I prefer to carbonate
in a keg rather than priming. My absolute
favorite yeast strain, White Labs Abbey IV
Ale (WLP540)/Wyeast Abbey II (1762,) is an
excellent choice for bottle conditioning as
it drops out quickly to form a tight yeast
cake at the bottom of the bottle.

Cork Questions

Since coming up with this technique, I
have fielded a few common questions,
mostly relating to the corks themselves.

Q. Is a Belgian cork different than a
Champagne cork?

A. Yes. The composition of the two types

Only one barrel in'the

hops, yeast, and mal ' T
’ a handcrafted, air2dried American Ok barrelfrom Bar?éc Unl

Wine and Beer Making Supplzes
for Home Brewers and Vintners

A proud sponsor of the Indiana State Fair Brewers Cup
Retailer of the Year - 05, 06, 07 & 2008!

WineMaker International Amateur Wine Competition

Quality Products ~ Expert Advice
www.HomeBrewlt.com

Retail: 108 S. Elkhart Ave., Elkhart, IN 46516

Office: 530 E. Lexington Ave. #115, Elkhart IN 46516 ~ (574) 295-9975
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6. Put the wire cage
over the cork. The
bottom wire should
fall just below the
raised part on the

| neck. Use a pen, or
' similarly-sized object,

to give the wire 6 half
twists. If you pull gen-
tly away from the bot-

|| tle as you twist, the

twists will be evenly
spaced. Age the beer
with the bottle laying
horizontally, to keep
the cork moist.

of corks is different, but most importantly, a
Champagne cork has a much larger diameter. This is to
hold up to the tremendous pressure of sparkling
wines. Next time you are in your local homebrew shop,
see if they have any Champagne corks on hand and

compare them to the Belgian corks.
Q. Would a Champagne cork work for Belgians?

A. No. A Champagne cork is much too big to fit in the
Colonna capper/corker used for the procedure
described above. If you used a proper floor corker
designed to work with Champagne corks, you could

probably get the cork into the bottle, but you would be
stuck with another problem. It may not be obvious, but
different types of corks are designed to resist different
forces from the contents of the bottle. Simply put, a
Champagne cork takes the pressure you only get with
a sparkling wine in order to reasonably push out the
cork. With typical beer carbonation levels, you would
have to pull like crazy to get that cork out.

Q. Do those straight-sided corks result in a mushroom
shaped cork coming out later?

A. Absolutely. After a month or so in the bottle neck,

# Eve@“dé/
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The Region’s Largest Home
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eer & Winemaking Stores

2212 Noblestown Rd.
Pittsburgh, PA 15205
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CELLAR CRAFT & WINEXPERT
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SOUTH HILLS
BREWING

ONT 3333 Babcock Bivd.
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www.countrywines.com Spotless Equipment. Fresh Ingredients. Best Beer.

Join the Great Brewers.

Supplying
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the cork comes out looking just like it
would with any other Belgian beer (e.g.
Chimay.) So just to be 100% clear, all corks
start out as straight-sided cylinders. Any
cork that sticks out of a bottle will develop
some degree of mushroom character over
time. The more the cork is compressed to
get it into the neck, and the more time the
cork is in the bottle, the greater the mush-
room character.

Final Notes

While the Colonna capper/corker clearly is
not designed for this procedure, it works
quite well. I have corked a few hundred
bottles this way without problems. Most
importantly, [ am able to easily get repeat-
able results so that, across two cases of
bottles, there is very little variation in the
cork placement.

For me, the best part of corking
Belgians is that people really enjoy receiv-
ing these bottles as gifts. The results are
indistinguishable from commercially
corked Belgians. It is clear to anyone
receiving the bottle that the brewer put in
extra time on this batch. As with other
visual queues — such as brilliant clarity
and a nice frothy head — a properly
corked beer sets the expectation that the
drinker is in for something special. Just be
careful to not leave this issue of BYO sit-
ting around or your loved ones may dis-
cover that it is nearly as easy as bottling
with crown caps.

You are probably aware that Belgian
ales come in a wide variety of carbonation
levels and recommended serving temper-
atures. You're also probably aware that
most Belgian breweries have glassware
specific to their beers. If you do give your
beers as a gift, a small card explaining the
proper serving temperature — and how to
decant the beer — can be a big help to the
recipient. And, if you also give them a
Belgian goblet or tulip glass, you may
receive some corked bottles from a newly-
minted Belgian beer fan next year.

Dave Louw maintains the website www.slo-
brewer.com. This is his first article for BYO.

& WINE

HOBBY

for beer and wine enthusiasts

FRESHNESS COUNTS!

WHEN YOU WANT THE BEST
FORGET ALL THE REST
AND ORDER FROM US!

I ONE STOP SHOPPING FOR:

’ Homebrewing ¢ Winemaking
Cordial » Cider ¢ Vinegar and

Cheese Making * Grapes
Grapevines & Hop Rhizomes

©00000000000000000000000000000000000000000000¢0

For current special promotions and bonus
coupons visit:

www.hbeer-wine.com/special_promotions.asp

©00000000000000000000000000000000000000000000000

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

) Visit our on-line catalog at:
~_ "  www.beer-wine.com

eb extra:

Get some expert tips for
brewing Belgian-style
beers at BYO.com

http:/byo.com/compo-
nent/resource/article/284

GOT BREWING
QUESTIONS?

The Homebrewer’s
Answer Book

_ Direct from the pages of Brew Your Own magazine, this
comprehensive collection of questions and answers

\ from our popular “Mr. Wizard” department offers

\ advice for both the novice and the advanced hobby
homebrewer — and everyone in between!

Covering nearly every situation a homebrewer
could encounter, this 432-page guide is the
perfect reference for any amateur brewer.

Fully indexed and organized by themes.
Find answers to your questions and fixes to
your problems fast.

Available at better brewing supply retailers and bookstores

Order your copy now for just $14.95
online at

brewyourownstore.com

or by calling 802-362-3981
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[ picture is worth a thousand words, then we
a good homebrew label is worth a million
s. Each year we collect the hundreds of
ies for our annual homebrew label contest,
ing patiently to open the boxes and
envelopes to see what homebrewers have been
up to all year besides mashing, boiling, hopping
and fermenting. Just as in years past, 2009 did
not disappoint. This year we fell in love on a
Dubbel Date, got geeky for an certain cephalo-
pod, cooked up a mighty thirst for an old whaling
ship and developed a major crush for a crazy
cider. Winners — you wowed. Congratulations!
And to everyone who entered the contest, thank
you for sharing all your hard work and imaginative
entries with us. A big thanks also goes out to all
of the companies who generously donated
prizes. Cheers!

Kasey Loman e Fayetteville, Arkansas

When Kasey and his wife Jenifer Royer wanted something
special for their big day, they decided to go Dubbel (instead
of Dutch). “We thought it would be a good beer snob thing
to toast our wedding with a Belgian-style dubbel instead of
champagne,” Kasey said. To create an image that not only
evoked the spirit of the Belgian brew in the bottle, but also
the unusual addition of dates in the mash, Kasey crafted a
couple of monk-and-nun couples. “Which two are paired
together on the date is subject to the imagination.”

Prizes: Basic Brewing “Trippel” DVD combo from Active
Voicing/Basic Brewing Radio; Weldless stainless steel
spigot from Do Your Brew; Gift certificate from Grape and
Granary; Brew kettle and spoons from Polar Ware
Company; Gift certificate from Homebrewers Outpost &
Mail Order Co.; Gift certificate from Quality Wine and Ale
Supply; Gift certificate from Above the Rest

Homebrewing Supplies C H A M P I 0 N
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Brian Walbridge and

Graham Kelman

Takoma Park, Maryland

When Brian brewed a foreign extra stout,
he asked his friend Graham to help him
imagine a design to describe the strange,
inky concoction. "We made the connec-
tion to a deep sea octopus. It best cap-
tured the stout's duality and odd nature,”
said Graham.

Prizes: Ten sheets of custom labels from
Bottle Your Brand; Gift certificate from
The Flying Barrel; Gift certificate from
High Gravity Homebrewing and
Winemaking Supplies; Gift certificate
from Maryland Homebrew; Gift certifi-
cate from Homebrewers Outpost &
Mail Order Co.; Wine bottle opener from
Rubino’s Homemade Wine & Beer
Supply; Gift certificate from Quality
Wine and Ale Supply

Damian Fagan e San Francisco, Califoria
After reading In the Heart of the Sea: The
Tragedy of the Whaleship Essex, Damian was
moved to make a Belgian-style dubbel. ‘| was
so inspired by the story | decided to brew a
beer in honor of the ship's crew," he said.

Prizes: Gift certificate from Bader Beer &
Wine Supply, Inc.; Gift certificate from The
Beverage People; Gift certificate from High

[E Gravity Homebrewing and Winemaking
Supplies; Gift certificate from Homebrewers
Outpost & Mail Order Co.; Gift certificate
from Quality Wine and Ale Supply

N
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| human NG)
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Sean Savaria, M.C. Mortikai, DJ Stokes, Greg
Henry, Zane DeFazio e Troy, New York

Five cider-loving friends agreed that commercial
hard cider just didn't make the mark — so they
made their own. To describe that extra homemade
oomph, they needed a, “drawing of a bad ass
apple,” said Sean. “We believe our label accurately
depicts the flavor and style of our hard cider.”

Prizes: 50 |b. pail of Straight-A cleanser from
Logic, Inc.; Gift certificate from Grains Bean &
Things; The Homebrewer's Answer Book from
Rubino’s Homemade Wine & Beer Supply; Gift
certificate from Homebrewers Outpost & Mail
Order Co.; Gift certificate from Quality Wine and
Ale Supply
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Luis Concha ¢ Montreal, Quebec
Prize: The Homebrewer's Answer Book from
Brew Your Own magazine

ANNATY HSYD VO * d8d 01K
“d30 % VIFOAQ-ANLYANLA VI
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g e

m,;? 2 2 Stephen Singleton

i . Indianapolis, Indiana
A SIMPLE AND BALANCED PALE ALE Prize: ém certificate from

BREWED WITH HOMEGROWN Quality Wine and Ale Supply
. C/\SC/\D[ HOPS & ORGANIC BARLEY

% ALC. BY VOL ~ 12 F. OZ

Will Wilson e Jamestown, Rhode Island Rob Hoover o Franklin, Pennsylvama
Prize: Gift certificate from Beer and Prize: Hat & T-shirt from How Do You Brew?
Wine Hobby

VERY HANDCRAFTED ALL

7 ; 4 25
0G: 1051 - Steve Schalekamp e Seattle, \Washington
18U: 26 ‘ ] o Prize: Gift certificate from Bader Beer &
ALC %5 o \ 4 P ¥

TURST EDITION HOWIRREW SERITS W!‘ e ey ) / Wil Supp'y

Ryan Lynd e Snoqualmie, Washmgton
Prize: Gift certificate from The Beer Essentials

/‘,i',“:‘\\
)

| &
OF g WS
Pumpkin Ne

Jonathan Sharp e Cincinnati, Ohio
Prize: Homebrew shirts and The

Tarey Potter ¢ Boise, [daho Joseph Myers ¢ Sheboygan Falls, Wisconsin

Adapter from Adventures in 5 y : ; 8 ; o :
Homebrewing Prize: Beach Blonde ingredient kit from Prize: Gift certificate from Point Brew Supply &
O’Shea Brewing Company O’so Brewing Co.
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Byron lves ¢ Pueblo, Colorado P . S o
Prize: Party Pig set-up package from ENTERIGL Pavo Parire Hors L blabity. P g
Quoin Industrial DEVSHEY HUGE HoP AROMA e Mg ik ""“"'”"_.J‘
P Traver T TR
_— Becca Hudson
LS Minneapolis, Minnesota
Branqon Jones Prize: Gift certificate from
Frankiin, Tennessee WindRiver Brewing Co., Inc

Prize: Gift certificate from
Quality Wine and Ale

Supply

John Greer ® Newark, Delaware
Prize: Gift certificate from How Do You Brew?

3
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Brian Law ¢ Campbell, Califomnia
Prize: Gift certificate from Original Home Brew

Outlet

ﬁather Gelinas ® Vemnon, Connecticut
Prize: Gift certificate from Strange Brew Beer & Winemaking

Supplies

BRENER'S RESERVE SERIES

‘o, BRENING

Tyler Waterhouse e Stamford, Connecticut
Prize: Gift certificate from Maltose Express

16%BICBTVOL o7 AL 3sS ML

Katie Kregal ¢ Milwaukee, Wisconsin
Prize: Extract plus grains homebrew kit
from Briess Malt and Ingredients Co.

Llana Zamora * New York, New York
Prize: Polo shirt from Yardwear.com
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Charlie Fonville ® Los Angeles, Califoria
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story by GLENN BURNSILVER
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hen you think about it, beer drinkers are
W a lot like grizzly bears. In the winter we

hibernate at home, often on the couch,
with books or movies and drink “warming” brews like stouts,
strong seasonal ales, mead or barleywine that lull us into sleepy
states of mind. But come summer, we emerge from our dens into
the sunlight with hope and exhilaration. We become active again.
But rather than scouring the earth for fresh shoots and berries, we
seek fun, recreation and social settings.

We also want beer that is light, won't slow us down, works well
with barbecue and is refreshing to boot. So what makes a beer
right for summer? Brew Your Own tracked down several master
brewers of summer seasonals in an attempt to uncover the mean-

ing of summer beer — and some brewing tips applicable to all
light ales as well.

One thing all the brewers agreed on is that summer beers
should be light, airy and joyous, like summer itself.

“Summer beers are unique because they demand liveliness
and balance,” says Justin McCarthy, Lead Brewer at Magic Hat
Brewing Company in Burlington, Vermont. “These beers must be
able to provide relief from the heat and humidity that many of us
experience in the summer time.”

This, of course, doesn’'t mean watered-down, over-chilled
“lite” beer, but a beer with a solid flavor profile that balances
hops and malts with just enough body and still provide refresh-
ment. Getting the right balance is the tricky part.
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“A brewer must work hard to achieve an overall flavor profile
that reflects the delicate nature of a summer beer while providing
his/her drinkers with a brew that is interesting and flavorful,”
McCarthy adds.

“In today’s brewing world of imperial/double/
triple IPAs, etc., summer brews allow a brewer to create a beer

that balances the blend of malt and hop flavors. Too much of

Continued on page 45

either ingredient will take away from the light, thirst-quenching
profile of a summer beer.”
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