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RECIFPE
STANDARDIZATION

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:

liguid malt extract

(LME) = 1.033-1.087

dried malt extract (DME) = 1.045

Potential
extract for grains:
2-row base malts = 1.037-1.038
wheat malt = 1.037
6-row base malts = 1.035
Munich malt = 1.035
Vienna malt = 1.035
crystal malts = 1.033-1.035
"~ chocolate malts = 1.034
dark roasted grains = 1.024—1.026
flaked maize and rice = 1.037—1.038

Hops:

We calculate IBUs based on 25% hop
utilization for a one hour boil of hop pel-
lets at specific gravities less than 1.050.
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what’s happening at
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Maibock: Style Profile
Bockbiers also change
their color with the
seasons. As a general
rule, they start out
deep amber in the
fall, turn progressively
darker as the weather
gets colder, and then
become lighter again
with the onset of
spring. Maibock is the
palest of the Bavarian
bockbiers, often called
Helles or Heller Bock.
http://www.byo.com/stories/beer-
styles/article/indices/l |-beer-
styles/1040-maibock-style-profile

BYO Videos: Growing Hops
Learn some basic tips for growing back-
yard hops that you can use in your own
recipes. Spring is in the air and orders
for rhizomes will be filling up fast, so do
your homework today.
http://www.byo.com/videos/24-
videos/1800-growing-hops

P ad coor2es &

Barleywine & Doppelbock:
Style Calendar
As a tradition, we always
brew two beers in the
month of December, but it is
not too late to knock off a
batch now and tuck it in the
cellar for a long lagering. For
more information on these two
'Y great recipes.
o http://www.byo.com/com-
- ponent/resource/article/117-
Departments/169-barleywine-
doppelbock-style-calendar
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IRISH DRY STOUT
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SWEET STOUT

NITRO DRAFT SY:
USING ROASTED BARI

Tips and Technigu
for Session Beers

Head South of the
Border with Mexican
Agave Beer

o T

Chart credit

In the January-February 2011 installment of ‘Advanced
Brewing,” the attributions for the charts showing the wave-
lengths of light that penetrate variously colored bottles were
inadvertently omitted. The charts came from Dr. Brad

Sturgeon, of Monmouth College and represent original work
he has done in his lab.

A crushing dilemma

| read with interest the January-February 2011 story on

dry stout. One thing that article did not address, howev-

er, was is there a need to mill your dark grains separately?

| have read somewhere that not only do you need to do

this, but you need to mill the dark grains very finely also.

Mark Long

~ Sanford, North Carolina

Article author, and BYO Editor, Chris Colby responds:
“Dark grains are highly-roasted and therefore smaller than
pale malts, as they lose weight in the kiln. Some brewers
deal with this by milling their pale malt(s) and dark grains
separately, tightening the mill gap slightly when they do.
Others, like myself, don't bother.

“Whether to grind the grains separately or even to grind
the dark grains very finely is a matter of personal taste, and
there are consequences to taking either path. Grinding more
finely results in a darker colored wort, because there is more
surface area (especially husk edge area) exposed to the wort
if the husk is ground into numerous small pieces compared to
a few large bits of husk. Grinding more finely also releases
more tannins into the wort for the same reason. Finally,
grinding more finely can lead to lautering issues.

“So basically, you get more color and flavor from your
dark grains if you grind them finely, but also more tannins
and the potential for problems during lautering. Because
dark grains are known to be more prone to releasing their
tannins, and dark grains sometimes cause lautering prob-
lems, | simply mix my dark grains into my pale malt and mill
them at a gap setting adjusted to mill the pale malt correctly.
I'm undercrushing the dark grains this way, but ['ve tasted

contributors

Sean Z. Paxton is also known as
The Homebrew Chef. He was a
professional chef for years and
has been a homebrewer since
1993. Combining these two tal-
ents, he has prepared several
high-profile dinners, including
those made for the Northern
California Homebrew Festival.
B, Many of his beer-inspired
recipes and menus can be found on his website,
www.homebrewchef.com.

In this issue, on page 26,Sean describes how to
put the yeast-derived characters found in German
weizenbeirs — the banana and the cloves — to use in
recipes for hefeweizen pancakes, Indian tamales and
hefeweizen pudding.

= Jamil Zainasheff'is BYO's
“Style Profile” columnist, cov-
ering the world’s beer styles
from amber ales to zwickel-
bier. (Or at least, we're sure
he’ll get to zwickelbier some-
day.) Together with Chris
White, he has recently writ-
ten, “Yeast: A Practical Guide
to Beer Fermentation”
(Brewers Publications). Jamil has also announced that
he is starting his own commercial brewing company
— Heretic Brewing Company, in Pittsburg,
California. You can read about his journey from home-
brewer to commercial brewer on his blog, found at
www.byo.com.

In this issue, on page 19, the heretic himself
describes how to brew a “devilish” beer style, Belgian
Strong Golden Ale.

Terry Foster was born in
London, England and holds a
PhD in chemistry from the
University of London. He now
lives part of the year in the
United States and occasionally
helps out with the brewing at
New Haven, Connecticut’s
BruRm @ BAR brewpub.
Foster is known to many as
the author of the books in the Classic Beer Style
Series, "Pale Ale" and "Porter" (Brewers
Publications) and is now the author of Brew Your
Own's “Techniques” column. He has also written fea-
ture articles for BYO including a piece on ancient
Egyptian beer and a profile of Scotland's Brewdog
Brewery. On page 57, Dr. Foster discusses brewing
single hop beers as a way of evaluating hop varieties.

BYO.COM March-April 2011 5



mail cont....

and fine-tuned my recipes based on crushing this way and if
I'm adding a fraction of an ounce more dark grains to get
the color and flavor | want, I'm not going to worry about
that. If youd like to get more from your dark grains, and
aren't worried about astringency (a little of which is fine in
a dark brew) or lautering problems — or the extra time it
takes to adjust your mill and grind separately — go ahead
and experiment with tightening up your mill a bit and
grinding the dark grains separately.

‘Another thing some brewers do that I did not mention
was to mill the grains separately, mash in the pale malts
first, then stir the dark grains into only the top part of the
grain bed. The idea here is to prevent lautering problems. (I
have even heard of homebrewers mashing the pale grains
first, and only adding the dark grains a few minutes before
beginning to run off the wort.)

“Even that doesn't end your options. You can brew a
pale beer from the pale malts, separately brew a super dark
beer with a huge proportion of dark grains and blend them.
(I've even heard of homebrewers separately cold steeping
their dark grains over night and adding this liquid to their
mash or kettle the next day.)

“Whatever method you choose, keep in mind that there
is no right or wrong as long as the beer turns out to your
liking. Every decision you make will have consequences, but

homebrewers employ a lot of different twists to brewing
their dark beers with good results.”

Sweet stout soured in conversion

| am having trouble understanding the extract conver-
sion of the sweet stout recipe (page 46) in your article
about dry stouts in the January-February issue of BYO. |
do not see a plain pale malt in the original grain recipe
and do you replace all 8 Ibs of the UK pale ale malt or
just 7 Ibs? | am currently only brewing with extracts with
grains. | would love to make the sweet stout recipe, but
the conversion doesn't make sense, so just wanted to
make sure | am reading it correctly.

Jeff Buxton

via email

We used pale malt and pale ale malt interchangeably in the
extract conversion. Use the amounts specified in the extract
recipe — 0.50 [b. (0.23 kg) UK pale ale malt, I [b. 10 oz.
(0.74 kg) dried malt extract and 3.3 Ibs. (1.5 kg) of liquid

malt extract — to yield the correct recipe.

Bigfoot bittering question
| am confused by the hop schedule on the Bigfoot clone
recipe (November 2010 issue). It says it will have an IBU
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rating of 94. The recipe directs one to, "Remove the pre-
viously added hops, from the wort after adding the 0-
minute addition.” Should this say, "...from the wort
before adding the 60-minute addition"? If not, and both
the FWH and the 60 minute hops remain in the wort
during the boil, the IBU will be double, at least that is
what my program is saying. So, could you please clear up
the hop schedule? Thank you for the outstanding publi-
cation. Keep up the great work.
Mark Pugh
Little Hocking, Ohio

The recipe is correct as presented. After the boil, remove the
bittering hops and first wort hops (FWH) and add the
knockout (0-minute) hops. You can put the FWH and bitter-
ing hops in nylon bags to make them easy to remove, or rack
the beer from the kettle to a whirlpool vessel and add the
knockout hops.

The recipe contains a lot of first wort hops (FWH), and
this may be why your program is calculating a higher IBU
value. In practice, this doesn't really matter as there is an
upper limit to the amount of IBUs you can obtain from boil-
ing hops. However, adding hops beyond this point does
result in more hop flavor and aroma. Follow the recipe and
enjoy your barleywine.

Ounces of invert sugar
See Young's Double Chocolate Stout clone, on page 6 of
the 250 Classic Clone Recipes special issue. The recipe
calls for 8 oz. of invert sugar. Is this 8 oz. of liquid or dry
weight? | think the recipe is 8 oz. of dry weight. So far |
have only found the invert sugar in liquid form. What
would be the required quantity of liquid invert sugar for
this recipe?

Ron Haggerty

via email

All the sources of invert sugar we know of come in liquid
form. The recipe refers to 8 fluid ounces of sugar.

Bitter brewing liquor
Some brewers use phosphoric acid to acidify their brew-
ing liquor if it contains excess carbonates. Could | add
hops (or hop extract) and use the alpha acids for this?
How much hops or extract would | need to add?
Jeff Ray
Clarkdale, Arizona

The alpha acids in hops aren't strong enough to make much
of a difference to your water chemistry. Even adding a large
amount would likely have little effect. @vo)

BYO.COM March-April 2011 7



homebrew
nation

CLUB PROFILE

Club Name: Dublin
Malts

Hometown/State:
Dublin/Columbus, Ohio

Years brewing: Five

Meeting Location:
Member homes

Number of
Members: Eleven

How it all started:

It all started when | (Lance Clark) visited Germany and really liked the beer. |
came home and really wanted to replicate the flavors. | started brewing 22
years ago and over time others joined in.

What we’re up to these days:

Brewing and aging beers for winter and spring: wee heavy, doppelbocks,
Maibocks, Christmas ales, Belgian ales — and leaning towards high gravity
varieties.

Biggest event:

Oktoberfest (O-fest), which takes place at the end of September/beginning of
October. Last year more than 300 people attended. In addition to food, danc-
ing and lawn games, we had 110 gallons (416 L) of various homebrews on tap.
We even built a tap wall to resemble a half-timbered German wall for all our
taps (22 in all), and one of our members, an art teacher, made an official
O-fest stein to give away.

byo.com brew polls

Yes, from time to time: 40%
Yes, all the time: 25%
No, but | want to: 25%

No, I’'m not interested 10%

8
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CLUB RECIPE

Lance’s Ein
Prosit O-Fest Marzen
(6.5 gallons/25 L, all-grain)
OG =1.061 FG = 1.013
IBU=19SRM =14 ABV=59 %

Ingredients

Distilled water

Water treatment: | gram Epsom
salt, 0.5 grams canning salt, 3.5
grams chalk

8 Ibs. (3.6 kg) Munich malt

4 Ibs. (1.8 kg) Vienna malt

6.5 oz. (184 g) Caramunich I® malt

5.50 AAU bittering hops at one
hour

0.5 ounces Mt. Hood at 15 minutes

Wyeast 2206 (Bavarian Lager)
yeast

| Whirlfloc tablet

Step by Step:

Mash grains with treated water at
152 °F (67 °C) for | hour. (90% effi-
ciency assumed in recipe.) Sparge
with 5.0 gallons (19 L) water at 175
°F Vigorously boil for 90 minutes.
Add bittering hops after the protein
break. With 15 minutes left, add
the flavoring hops and the Whirl-
floc tablet.

Cool the wort to pitching tem-
peratures and transfer to your pri-
mary fermenter. Add the yeast and
aerate the wort for about ten min-
utes. Ferment at 47-52 °F (8-11 °C)
for around fourteen days. Raise
temperature to 62 °F (17 °C) until
fermentation stops. Transfer to sec-
ondary fermenter and lager for at
least eight weeks at 33 °F (0.5 °C).
Keg, carbonate and consume for
your own O-Fest.

social homebrews

______ -

| Join BYO on Facebook:

www.facebook.com/
BrewYourOwn

Follow BYO on Twitter at:
@BrewYourOwn




what’s new?

Randall the Enamel

Animal 3.0
‘ !' Randall is an “organoleptic
P

= hop transducer module.”

-4

1 . P Sam Calagione, Dogfish
@ Head founder, clarifies:
“Basically, it’s a sophisti-
“"/ cated filter system that
| B allows the user to run
L draft beer through a cham-
ber of whole leaf hops,
N j spices, herbs, fruit, etc. so
_ mgaiee that the alcohol in the beer
Wy strips the flavor from
whatever you add and
puts it in the beer.” This third edition of the Randall cuts down
on foaming with a double cartridge system.
Awvailable at www.dogfish.com

Analog Temperature
Controller for Fridge,
Freezer, or Air
Conditioner
This thermostat form
Home Brew Stuff'is perfect
for controlling the tempera-
ture of your freezer, refrig-
/ ' erator, or air conditioner.
gl T Also use it for fermentation
=;mm or lagering. It is easy to use,
just plug it in, and then plug
in the appliance you want to control to the back of the box.
The unit comes with a 5 foot extendable stainless steel sen-
sor, which is safe to submerge or use in a thermowell. The
temperature range can be set from 30° F to [10° F (+ - 2°
accuracy), and the maximum appliance load is 16A [10v.
Available at www.HomeBrewStuff.com

=

calendar

March 4-6

Bockfest 2011

Cincinnati, Ohio

In the 1800s, Cincinnatians drank more beer

| per capita than any city in the country, and

Bock beer is a delicious, rich, complex, and

robust lager that marks the end of the winter

brewing season and the beginning of spring.

So naturally, the two were bound to come

together for a festivall As a special prize in

the homebrew competition, the Christian

Moerlein Brewing Company will select one

entry from the Traditional Bock (6B) category

to be used as the recipe for their special

2011 Bock release.

Entry Fee: $6 first. $4 subsequent

Deadline: February 25

Web: http://www.bloatarian.org/
content/view/98/91/

Phone: (613) 769-2573

Email: raysnyder@fuse.net

March 12

Drunk Monk Challenge

Aurora, lllinois

The Urban Knaves of Grain homebrew club
presents their 13th annual Drunk Monk
Challenge homebrewing competition. An

- MCAB qualifying event, and a part of

The Midwest Homebrewer of the Year
award, all BJCP categories are included.
Judging will take place at America’s Brewing
Company in Aurora, lllinois on the date listed
above.

Entry Fee: $6

Deadline: March 4th

Web: http://www.knaves.org/DMC/index.htm
Phone: (630) 525-0283

Email: drunkmonkchallenge@gmail.com

April 2

2011 World Cup of Beer
Berkeley, California

The Bay Area Mashers homebrew club are
proud to continue their tradition of running
this competition, which is open to everyone,
regardless of location (638 entries from
across the US last year).

Deadline: March 12

Phone: (510) 338-1221

Web: http://www.worldcupofbeer.com/
Email: dave@justblank.com

BYO.COM March-April 2011 =]
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© Five Star Chemicals
Y &Supply
invites you te visit
our newly
designed website:

\

wwaiveStarChemic‘alé.com

Support Your Local
Homebrew Store!

Check out our
HOMEBREW SECTION

to find a complete listing of
over 170 local homebrew shops

carrying Five Star products:

Home > Breweries >
Homebrewing > Where To Buy
If you don’t see your local shop,
let us know, and we'll get
them on our list!

Never Lose A Batch of Beer!
Clean with Five Star:

PBW™
StarSan"
Saniclean”

5.2 pH Mash Stabhilizer”
Super Moss HB™
Biodegradable, Effective

& User-Friendly

Five Star Chemicals
& Supply, Inc.
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homebrew nation

homebrew drool systems

Jackie Boy Brewery
Nate Nord e Wiliamsburg, Pennsylvania

My brewery began because of a love of real Scottish
ales and their relative obscurity in the local and craft
brew markets. After sampling some homebrews from
friends, my wife and | decided to build a home brewery
and focus primarily on Scottish ales. | have a back-
ground in process control systems. So, | decided that it
would be a good idea to incorporate some automated
controls into the system. After looking at numerous other
systems and spending a little more time studying the
brewing process, | settled on the HERMS design.

The rear of the brewery is where it all comes together.
Items of interest include the wort drain manifold
(drains the entire system to a low point) and the
propane manifold. The propane manifold is composed
of a gas solenoid valve, brass piping, and brass gas
isolation valves for each burner. The propane manifold
also includes a ¥-inch pilot line (far left) that supplies a
pilot light for the HLT burner. The burners for the kettle
and mash tun are manually controlled.

One PID controller senses the thermocouple tem-
perature at the outlet of the mash tun and controls
recirculation flow either into the HLT (to raise the wort
temperature) or bypasses the HLT to allow ambient
losses (lower the wort temperature). The second con-
troller senses thermocouple temperature in the HLT
and cycles a propane solenoid valve on or off to main-
tain temperature there.

The control system consists of an industrial enclosure,
two PID controllers with thermocouple sensors, two
relays, switches for the solenoids and wort pump, and
associated indicating lights. Below, you can see the
interior of the controller enclosure. On the left side,
from top down are the PID controllers, power switch,
indicating lights, and switches. The right side consists
of a terminal strip and the output relays, which control
the solenoids.

The system was a lot of fun to build, and, considering
it was built from mental notes and scribbles on scrap
pieces of paper, it works quite well. If | had to do it
again, though, | would probably do one of two things
differently. | would either use all manual valves/controls
(the automation contributed heavily to the build time
and cost), or | would build the control system to make
use of some type of variable control, as opposed to
simple on/off HERMS coil and bypass flow. | may

even end up modifying the system a little to allow
for this.
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beginner’s block

YEAST NUTRIENTS BASICS

by betsy parks

B n a perfect batch of homebrew, brewers yeast should
fully ferment the wort — never sticking or stopping.
That is not always the case, however. Yeasts need more

than just fermentable sugar to survive and thrive, and with-

out enough nutrients, your beer can suffer. Adding yeast
nutrients is an easy way to make up for what might be lack-
ing in your wort.

What are yeast nutrients?

Yeast nutrients are additives that can be added to wort that
the yeast can use to build proteins and eventually new cells.
Yeasts need free amino acid (FAN), lipids and vitamins,
especially thiamine or Vitamin Bl, as well as minerals
including calcium, potassium, magnesium and zinc. An all-
grain batch of beer usually has all the nutrition yeast need
for fermentation. In fact Professor Wildiers with the
University of Louvain in 1900 named the mysterious com-
pound associated with yeast vigor as “bios;” this substance
could be obtained from yeast cells and was also present in
wort. Scientists later discovered that Vitamin Bl was most
likely the biologically active compound present in bios.

However, some extracts, including beer kits, can some-
times lack some of the necessary nutrients yeast need to
grow. Some of the most common types of yeast nutrients
available to homebrewers include Di-ammonium Phosphate
(DAP), yeast hulls, prepackaged “yeast nutrient” or “ener-
gizer,” which are prepackaged mixtures of different nutrient
ingredients, such as Brewer’s Choice Nutrient Blend from
Wyeast, and Servomyces, which is a specialty product
from Lallemand and White Labs.

Note that the latter nutrients are all sources of
Wildiers’ bios as they all contain yeast or lysed yeast. The
Servomyces product is grown in a zinc-enriched media and
contains more biologically available zinc than normally
grown yeast. Zinc is a very important enzyme co-factor
and also influences yeast flocculation, where increased zinc
levels increases flocculation after fermentation.

grain profile
MUNICH MALT

Munich malt has a sweet, toasted flavor and
aroma and adds an amber to brown color to beer.
It generally has enough diastatic power to con-
vert itself; but will need help from other malts to
convert other grains. Munich is most often used
in German-style lagers, such as bocks, as well as
dunkels and Marzens. It is unique and versatile in
that it is a darker grain than pale malts but not technically considered
dark itself (although it comes in both light and dark variations).

When to use nutrients

There are a few common reasons why wort may not con-
tain the proper amount of nutrients. As mentioned above,
extracts can sometimes not provide as much as an all-malt
brew, especially FAN. Adding refined sugars to a batch,
such as cane, corn or candi sugar or by using adjunct grains,
like rice or corn, can also be a problem as these ingredients
dilute the nutrient content of all-malt wort. Nutrient sup-
plements are especially important in meadmaking since
honey contains far less nutrients than wort. In fact yeast
nutrients are useful for any brews where the yeast may
experience pressure or stress — such as high gravity
brews, or if your yeast has been stored for too long, as
this can deplete its nutrients. It is also a good idea to add
nutrients to yeast starters as they are often started with
malt extract.

How to use?

If your beer (or mead) meets any of the criteria that could
call for yeast nutrients, explore your options before blindly
adding anything to your beer. Your local homebrew supplier
will likely be able to recommend a good product. For exam-
ple, DAP is strictly a nitrogen supplement, which can be
useful if you think your fermentation just needs a kick. If
you are brewing something that needs a little more oomph,
however, you could try using a nutrient blend, which will
have a more complete range of ingredients.

Each nutrient will have different instructions, depend-
ing on the manufacturer, but they will all be added after the
boil with the yeast, unless you are adding them to a starter.
You can also'add nutrients if you are experiencing a stuck
fermentation, but it’s often best to add them to a yeast
starter when you repitch the yeast. Most nutrients will also
provide instructions for how to add | gram per liter by dis-
solving it in water, so you will need to scale up for your
batch size.

-

Share your tips, recipes, gadgets and
stories with Brew Your Own. If we use it,
we'll send you some BYO gear!
Email our editors at edit@byo.com
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homebrew nation

by marc martin

|

| FOUND AN UNUSUAL BUT VERY TASTY BEER CALLED MATACABRAS AT A LOCAL
STORE. IT IS IN SHORT SUPPLY SO WE THOUGHT WE WOULD GO VISIT THE BREW-
ERY. IT TOOK SOME SEARCHING BUT WE FOUND DAVE’S BREWFARM IN WILSON,
WISCONSIN. HE MAKES MOSTLY BIG BEERS. EVERYTHING WE SAMPLED WAS
EXCELLENT BUT MATACABRAS WAS THE BEST. ONE OF MY BUDDIES IS A SUB-
SCRIBER AND WE ARE HOPING THE REPLICATOR CAN HELP US FIGURE OUT HOW

TO MAKE THIS BEER.

he BrewFarm began in 2008

after owner/brewer David

Anderson and his wife spent
eight months looking for the ideal
location. A 35-acre piece of farmland
appealed to them because of the natu-
ral beauty and the constant wind. A
2200-square-foot brewery was con-
structed with an additional 1500-
square-foot upper story for living
space. '

Anderson’s goal was to make both
the house and the brewery as self-
sustaining as possible. In February
2009, he installed a [20-foot tower
with a 20-kilowatt wind generator,
which supplies more than enough
electricity leading to his claim of

———

Ingredients

6.6 Ibs. (3 kg) Briess light, unhopped,
malt extract

0.25 Ibs. (0.11 kg) light dry malt extract

1.75 Ibs. (0.79 kg) rye malt

1 1.25 Ibs. (0.56 kg) special B malt
(120 °L)

1.25 Ibs. (0.79 kg) dark brown sugar
(last 5 minutes of the boail)

6 AAU Centennial pellet hops (60 min.)
(0.75 0z./21 g of 8 % alpha acid)

3.9 AAU Perle pellet hops (30 min.)
(0.5 0z./14 g of 7.8% alpha acid)

4.3 AAU Amarillo pellet hops (15 min.)
(0.5 0z./14 g of 8.6% alpha acid)

% Tsp. Yeast nutrient (last 156 minutes of
the boil)

Wyeast 3787 (Trappist Ale) or White
Labs WLP 500 (Trappist Ale ) yeast

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

BARRY WHITE
ST. PAUL, MINNESOTA

“wind-brewed beer.” Exterior walls
are a foot thick and the facility is heat-
ed and cooled with geothermal ener-
gy. A massive hop garden, with 180
mounds, supplies plenty of hops for his
fresh hop beers each fall.

Dave began homebrewing in 1992
and was immediately hooked on the
process. After attending the Siebel
Institute in Chicago he knew that a
commercial operation had to be in his
future. Now, he routinely produces
eight to ten different beers on a 10-
gallon (38-L) pilot system and a used
T-barrel system.

Matacabras’ name means “goat
killer” in reference to a legendary
north wind in Spain that is so strong it

! Dave’s BrewFarm Matacabras Ale clone %
(5 gallons/19 L, extract with grain)
OGi= 1.072 EG=1.014 IBU= 31

Step by Step
Steep the crushed grain in 1.5 gallons
(6.7 L) of water at 152 °F (66.7 °C) for
30 minutes. Remove grains from the
wort and rinse with 2 quarts (1.8 L) of
hot water. Add the liquid and dry malt
extracts and bring to a boil. While boil-
ing, add the hops, yeast nutrient and
dark brown sugar as per the schedule.
During the boil, use this time to thor-
oughly sanitize a fermenter. Now add
the wort to 2 gallons (7.6 L) of cold
water in the sanitized fermenter and top
with cold water up to 5 gallons (19 L).
Cool the wort to 80 °F (26.7 °C).
Pitch your yeast and aerate the wort
heavily. Allow the beer to cool to 75 °F
(28.9 °C). Hold at that temperature until
fermentation is complete. Transfer to a
carboy, avoiding any splashing to pre-
vent aerating the beer. Allow the beer to

12  March-April 2011 BREW YOUR OWN

SRM =17 ABV=7.6 %

is famous for killing goats. It doesn't fit
any particular style, but Dave
describes it as a Belgian strong hybrid.
A creamy, bright white head tops a
beer that is light amber with orange
hues. He plans his recipes around the
yeast strain, and the rye malt com-
bines with this Belgian trappist strain
to produce a distinct spiciness. He
says that the higher fermentation
temperature helps to accentuate the
esters produced by this yeast.

Now Barry, no more searching for
Matacabras because you can “Brew
Your Own.” For further information
about the brewery visit their blog at
www.davesbrewfarm.blogspot.com

or call them at 612-432-8130. ®vo)

condition for 1 week and then bottle or
keg. Allow the beer to carbonate and
age for two weeks and enjoy your
Matacabras Ale clone.

All-grain option:

This is a single step infusion mash using
10.5 Ibs. (4.76 kg) of 2-row pale malt to
replace the malt extracts. Mix the
crushed grains with 3.75 gallons (14 L)
of 170 °F (76.7 °C) water to stabilize at
152 °F (66.7 °C) for 60 minutes. 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) Centennial hop pellets to
allow for the higher utilization factor of a
full wort boil. The remainder of this
recipe is the same as the extract with
grain recipe.




Oktoberfest

Brew now, drink later

CREDIT GERMANY FOR PLANNING AHEAD. TRADITIONAL
MARZEN IS BREWED IN THE LATE WINTER AND EARLY
SPRING MONTHS TO BE ENJOYED IN BEER GARDENS IN
THE FALL. IN THIS ISSUE, THREE BREWERS DISCUSS
WHAT IT TAKES TO BREW THE BEST OKTOBERFEST.

t Duck-Rabbit, we brew a
a traditional Marzen. When |
formulated the recipe, |

wanted a soft malt character. The
malt is dominant, but think of it as a
subtle bready flavor — it’s not going
to knock you over the head like a dop-
pelbock. It is soft, round, light bodied
and has some toasty characters,
which come from using Munich malt.
| like to use a lot of Munich malt in
this style — about 50% of the total
grain bill, and | use domestic Munich
malt. | use domestic malt, unless |
can't get something domestically,
because I’'m an American brewer and
| use American products as much as |
can. Our Munich is a 2-row variety,
which is what you would find in

European malt.

We use a lager yeast strain for our
Mérzen. | want something that is
going to be very clean and crisp, but
doesn'’t ferment out too dry because |
want some residual malt characteris-
tics. | also want a yeast that does well
at relatively low temperatures. Pitch
cool and pitch heavy. We typically aim
for around 53 °F (12 °C) and ferment
for around two weeks. We try to
leave it in the tank for lagering for a
good seven weeks.

If you are thinking of brewing this
style, understand the beer before
brewing it. You're not trying to make a
malt bomb. You want something crisp
and delicate without being too light
in body.

tips from the pros

by Betsy Parks

The Duck-Rabbit

CRAFT BREWERY

s

Paul Philippon, Founder and
Brewer at The Duck-Rabbit Craft
Brewery in Farmville, North
Carolina. Known as “the dark beer
specialists,” Duck-Rabbit has
earned critical acclaim since the
brewery opened in 2004,

t August Schell, we brew a
traditional Méarzen. As a
150-year-old lager brewery

that specializes in German beers, no
other styles were considered.

As with all our beers, the most
important characteristic with this
style is a sense of balance. Of course,
when talking about different styles of
beer, the balance is not always the
same. For an Oktoberfest, you want
to balance the hops with the malt to
prevent the beer from being overly
cloying, yet without interfering with
the bready flavors of the style.

For malt, we use a blend of two-
row, Munich malt, and caramel 40.
We ferment our Oktoberfest with one
of our house lager strains, which is a
descendant of the Christian Schmidt
strain. At home, | would recommend
any of the various German lager

strains that are available from com-
mercial yeast vendors. Always follow
the temperature recommendations
that come with your yeast. We fer-
ment our beer at 54 °F (12 °C), which
is within the range for our yeast.
Some lager strains prefer a cooler
temperature than ours. Our lagering
time is four weeks.

I would recommend sticking to
Noble hop varieties (Hallertau,
Tettnang, etc) or their new world
hybrids (Liberty, Mt. Hood, etc). |
prefer hops that exhibit a more flow-
ery, spicy character.

As with brewing any lager, tem-
perature control is critical. Carefully
consider all your ingredients, and keep
in mind that sometimes less is more.
It’s not about making the biggest beer
out there, it’s about making the one
that is the most pleasurable to drink.

;&;‘ /m %’

David Berg (left), Assistant
Brewmaster at August Schell
Brewing Co. in New Ulm,
Minnesota. David graduated from
the American Brewers Guild Craft
Brewer’s Apprenticeship Program in
1996. He has been the Assistant

Brewmaster at August Schell since
2006.

A
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tips from the pros

(RO

Todd Charbonneau, Head
Brewer at Harpoon Brewery in
Boston, Massachusetts and
Windsor, Vermont. Todd
attended the Master Brewers
Association of the Americas
short course in Malting and
Brewing Science. He joined
Harpoon in 2001.

arpoon’s Oktoberfest is modeled

more after the old style of

Marzen, which had much more
color and body than the Oktoberfests that
are now served at the annual Munich
Oktoberfest. Above those attributes, ours
is certainly a far sight more bitter and hop
flavored than the style calls for. We can’t
resist hops.

After a summer of lighter, more
quenching styles, | love the bready, malty
body of our Oktoberfest combined with
the nice spicy hop flavor. The beer should
be fairly clean with low esters to let those
characteristics shine through.

Our Oktoberfest is 14.5 °P OG, 5.3%
ABV with an IBU of 50. It has a fairly low
gravity and ABV for long sessions, along
with some pretty aggressive bitterness to
balance the solid malt body, then capped
off with a gorgeous garnet color.

We use dark and light colored Munich
malts along with a bit of Chocolate malt
and of course, pale malt. We ferment it
with our house yeast at fairly low temper-
atures to discourage the production of

fruity esters, which are undesirable in

the style. Ale yeast fermentations are best
done at the low end of their temperature
range to discourage ester formation and
leave the beer clean and malty. Lager
yeast are more appropriate for the style
but not always used. Long, cold matura-
tion periods help to enhance that clean
malty character.

The beer is bittered with Willamette
and finished with liberal amounts of US
Tettnang hops, a variety prized for its
spicy, herbal character.

Again, use yeasts that can tolerate
cool fermentations and crash cool the beer
for as long as possible after fermentation is
complete. Choose German “noble” hop
varieties for authenticity. Don’t make the
beer too big. Remember that this is
designed as a session beer with fairly low
ABYV. Use a moderately high mash temp
for residual body and sweetness. Allow
lots of time to settle the yeast after fer-
mentation to achieve a mellow, clean and
bright finished product. Enjoy it out of
|-liter mugs! @0

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!

* Superb quality Pilsner, Pale Ale, Vienna and Munich base malts
* 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
* NEW authentic Bavarian Pilsner malt

* 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
e Atlanta, Georgiz
¢ Salt Lake City, Utah

* Baltimore, Maryland
e Sacramento, California

Websites for more information Specs & other great stuff:
www. WeyermannMalt.com www.Crosby-Baker.com Email: Info@Crosby-Baker.com
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Carbonation Space

Grain mills, plate chillers, lagering

help me mr. wizard

SOME CLAIM THAT HEADSPACE IN A BOTTLE AFFECTS THE RATE AND DEGREE OF CARBONATION WHEN
USING PRIMING SUGAR. ESSENTIALLY, “THE MORE HEAD SPACE, THE MORE CARBONATION.” | WOULD
ASSUME THAT ALL PRIMING SUGAR IS CONSUMED BY YEAST IN THE BOTTLE, AND THAT MORE HEADSPACE
WOULD ACTUALLY RESULT IN LESS CARBONATION, SINCE MORE OF THE CO, PRODUCED WILL GO INTO THE
HEADSPACE INSTEAD OF THE BEER. SOME SUGGEST THAT THE OXYGEN IN HEADSPACE ALLOWS THE
RESIDUAL YEAST TO REPRODUCE PRIOR TO FEEDING ON THE SUGAR, THUS MORE QUICKLY AND MORE
COMPLETELY CONSUMING THE SUGAR. ANOTHER SUGGESTION IS, WITH LESS (OR ZERO) HEADSPACE,
PRESSURE INSIDE THE BOTTLE SHOULD INCREASE MORE QUICKLY, SINCE LIQUIDS ARE RELATIVELY INCOM-
PRESSIBLE. ALL OTHER FACTORS BEING EQUAL, DOES A FIXED AMOUNT OF PRIMING CORN SUGAR RESULT
IN A DIFFERENT CARBONATION LEVEL IN THE BEER IF THE HEAD SPACE IN THE BOTTLE IS DIFFERENT?

When beer is primed
and bottled for the
purpose of carbona-
tion there is but one
objective — and that is to produce
carbon dioxide from the priming sugar
by fermentation. The carbon dioxide
will dissolve in the beer and is then
released when the bottle is opened.
Inevitably there is some headspace
when beer is bottled because of the
displacement of the filler tube insert-
ed into the bottle during filling. As a
bottle of beer becomes carbonated, or
“comes into condition,” some of the
carbon dioxide dissolves into the beer
and some of the carbon dioxide pres-
surizes the headspace because of the
equilibrium that always exists
between dissolved gases in liquid and
the partial pressure of the same gas in
the atmosphere above the liquid.
Understanding gas equilibria in lig-
uids is the key to this question.
Without getting into the mathematics
of the topic, | will briefly summarize
some relevant facts. A bottle of beer
with a small headspace at a fixed
pressure, say |5 PSI, contains fewer
molecules of carbon dioxide in the
headspace than does a bottle with a
larger headspace at the same pres-
sure. The goal of carbonation is not
pressurizing the bottle headspace,
rather it is dissolving gas into the beer.
As an example, imagine that you

are inside a 10,000-gallon (37,854-L)

beer tank. After taking in the
immense size of this big beer tank you
crawl out of the tank, pour a 5-gallon
(19-L) bottling bucket of homebrew
along with a normal amount of prim-
ing sugar, about % cup, into this giant
beer tank and seal the tank up. Will
the beer ever be carbonated? No.

Why? Because the volume of the tank

is so big that it requires almost 15,000
pounds (6,800 kg) of carbon dioxide
to pressure the tank high enough to
carbonate the 5 gallons (19 L) of beer.
In this example almost all of the car-
bon dioxide required to carbonate the
beer is really required simply to pres-
surize the tank. While extreme, this
exemplifies the effect of headspace
volume on pressure.

In summary, the volume of head-
space does matter, and it affects the
carbonation the way you describe.
The idea that the yeast may metabo-
lize the sugar via aerobic respiration,
versus fermentation (anaerobically),
and thereby produce more carbon
dioxide is interesting. However,
yeasts require developed mitochon-
dria for aerobic metabolism, which are
not found in brewer’s yeast.

Add priming sugar to your bot-
tling bucket based on the volume of
beer you are bottling and then fill
your bottles to a consistent level in an
attempt to minimize bottle-to-bottle
variation associated with varying
headspace volumes.

JAMES L. MACHIN
AUSTIN, TEXAS

(£ The goal of

carbonation is not
pressurizing the
bottle headspace,
rather it is dissolv-
iNg gas into the
beer.yy
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help me mr. wizard

| AM A TOOL AND DIE MAKER AND | RECENTLY BUILT A GRAIN MILL AT WORK. | MADE IT FOR SETTINGS
FROM 0 TO 0.080-INCH AND RAN TEST SAMPLES WITH RICE. WHAT DO YOU THINK WOULD BE THE BEST
SETTING FOR MILLING MALT FOR AN ALL-GRAIN BREW?

The test you ran using rice is helpful
because it indicates that your mill
works to reduce particle size. When
using a mill of any type, the best way
to determine the gap setting for various grains is to run test
crushes. This is a very common practice in most commer-
cial breweries.

As with most things in a brewery the “best” assort-
ment is determined empirically. In general, a coarse grist
works well for homebrewing since more specialized wort
separation devices, such as lauter tuns with rakes or mash
filters, are not used at home; lauter tuns and mash filters
typically use finer grist and they produce better extract
yield than infusion mash tuns.

A good starting point for malt milling is to use a roller
gap of about 0.040-inch or a hair greater than |-mm. When
malt is milled you want to see intact husk pieces because
the husk is what comprises the filter bed that is so impor-

JOHN
HONEY BROOK, PENNSYLVANIA

tant for wort clarification. But there is a balance between
too coarse and too fine — after all, you do want to mill the
grain. So in addition to nice pieces of intact husk you also
want to see little chunks of white endosperm, or the
starchy middle of the malt kernels. The endosperm is the
source of starch that is converted into fermentable sugars
during mashing. You will also see smaller pieces of
endosperm along with yet finer flour particles mixed in
with the grist. This is all to be expected and the only way
to know that you got it right is to use your grist for test
batches of homebrew.

If the grist is too fine the most likely problem you will
encounter is difficulty with wort separation. If the grist is
too coarse you will have a lower yield than expected. Over
time you will be able to tune your mill to provide a reason-
able extract yield using grist that does not give you
headaches with wort collection. Enjoy your home-built
malt mill!

“\j\ Put your hop aroma into orhit!

§

¢ Hopback, filter and Randalizer/infuser in one!

‘ Bl|CIlMANN

°Pﬂock"

Therminator'™
Stainless Wort Chiller

BeerGun'™
Bottle Filler

(10, 15, 20, 30, 55gal)

_‘\’I o R L 2
' BoilerMakert™
: Modular

engineering

Fermenator'™ _ i Stand

Stainless Fermentor

TopTier'™

Brewing

-

www.BLIGHMANNENGINEERING.com or visit your local Home Brew Retailer
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| AM MAKING A CLASSIC STYLE PILSNER AND WAS WONDERING HOW LONG | CAN LAGER THE BEER IN THE
SECONDARY FERMENTER AND IN THE BOTTLES? IS TWO MONTHS IN THE SECONDARY TOO LONG?
SHOULD | CONDITION IT LONGER IN THE SECONDARY OR IN THE BOTTLES?

| think this question probably will gener-
ate two very different answers depending
upon who you ask. In this case you asked
me and will get my take on it. Let’s back
up . . . why lager beer at all? The most common reasons
cited for lagering, or aging before serving, are diacetyl
reduction, acetaldehyde reduction, clarification
and carbonation.

Some folks talk about flavor maturation, flavor mellow-
ing and beer stabilization when they talk about lagering, but
these are all different terms for the four objectives | cited.
The only thing that should be performed before bottling is
clarification, and this only needs to be done partially since
yeast is needed for bottle conditioning and the bottle bot-
tom serves reasonably well to keep yeast sediment out of
the beer, provided that some care is exercised when moving
bottles around and when the beer is poured.

| suggest fermenting your lager until the final gravity is

DAVE WOOD
VIA EMAIL

stabilized and then allowing it to sit at the fermentation
temperature for a few days to give the diacetyl and
acetaldehyde reduction steps a solid head start, if not more
than enough time to be complete. Move the beer to a cold
place, such as a refrigerator or snow bank for about a week.
The cold temperature will knock a lot of the yeast out of
solution and make racking easier prior to bottling. | then
would rack, prime and bottle.

If you want to hold your Pilsner for a couple of months
prior to drinking | would suggest the hold step after bottling
because the bottle has everything you need for lagering;
yeast, beer, fermentable sugars and a mechanism to hold
the carbon dioxide in the container (the bottle cap). This is
of course not traditional for lagers. Most lagers brewed in
the old days, which is what brewers often reference when
discussing “traditional” methods, were aged in large tanks
or barrels and then moved into smaller barrels where they
would be transported to the tavern for serving.

You wouldn’t start brewing e
without a l«@ftle and some hops.

Don’t walk into the bar blindly, either.

Outfit your mind / palate with the best

beer tools from Ecar L

icia

| Apps for
iPhone + Android

:
¥
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 Get Unique Beer

www.beer-unjverse.com,
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help me mr. wizard

| HAVE BEEN THINKING OF BUYING A PLATE CHILLER FOR THE
LAST YEAR FOR A FEW REASONS: 1) IT TAKES LESS TIME TO
CHILL THE WORT THAN MY CURRENT COPPER WORT CHILLER,
AND 2) IT USES LESS WATER. SO | BELIEVE THERE ARE TWO
MAIN OPTIONS WHEN BUYING ONE; EITHER A CLOSED PLATE
CHILLER WHICH CANNOT BE TAKEN APART OR A DESIGN THAT
CAN. WHAT ARE THE UPS AND DOWNS OF THE TWO AND HOW DO YOU GO
ABOUT CLEANING THEM TO ENSURE THE PRECIOUS WORT IS BUG FREE?

This is a good ques-
tion in that there is
not a single answer.
The company that
puts bread on my table manufactures
plate heat exchangers, among many
other things stainless, and we also use
brazed plate heat exchangers for cer-
tain purposes in some of the process-
ing systems we manufacture. In heat
exchanger lingo a plate heat exchang-
er, often referred to simply as a PHE,
is made of plates where the cooling or
heating medium is on one side of the
plate and the product is on the oppo-
site. In many applications it is desirable
to be able to dissemble the PHE for
maintenance, inspection and/or clean-
ing. When this functionality is
required the units are bolted together
and the plates separated by gaskets.

Another type of PHE is the
brazed plate heat exchanger. These
are typically used where disassembly
is not required or the added cost
required to make the unit serviceable
is not worth the money. Brazed PHEs
are normally used for simple utility
duties where there is not “clean”
product involved. For example, if you
want to heat water with steam and
use the hot water in a secondary
heating application the brazed PHE is
a decent choice.

When our customers are heating
or cooling a food product, a PHE
designed to be disassembled is the go-
to heat exchanger. Typical examples
include wort cooling, beer cooling,
wine attemperation, hot water pro-
duction using steam, solution heating
in CIP (clean-in-place) systems and
flash pasteurization units.

Brazed plate heat exchangers are
cheaper, however, the problem with
the brazed PHE is that you cannot
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disassemble the unit and this makes
some people uncomfortable. On the
other hand, the brazed PHE has
become quite popular for homebrew-
ers because they are available in small
sizes and they are priced to fit the
homebrewing budget. While | would
never sell one of these units to a com-
mercial brewer for wort cooling, |
would recommend them, with cau-
tion, to a homebrewer.

The biggest problem with PHESs
in general is that solids can become
trapped within the plate pack. When
wort coolers collect solids things can
be a problem because, as you state,
microorganisms can (and do) grow.
When this occurs the wort cooler
becomes a wort contaminator.

So what is a homebrewer to do? If
you have the funds and really don’t
mind spending the extra money, a
small PHE designed to be taken apart
is my first recommendation.

If you choose to purchase a
brazed PHE | strongly advise putting
some sort of coarse filter in front of
the unit to trap bits of hops and trub.
This can be something as simple as a
section of stainless steel scrubby pad
on the inlet of your wort siphon or on
the outlet of your kettle if you have
a valve.

After use | would clean the unit
by thoroughly rinsing it with water
and then | would “pack” the unit with
a 2-3% solution of sodium hydroxide
(commonly known as lye or caustic)
or a less alkaline cleaner, such as
Powdered Brewery Wash (PBW).
Allow the cleaner to sit in the PHE
for at least an hour before rinsing.
This will help to remove protein soils
that form films on stainless steel sur-
faces. As with all cleaners it is impor-
tant to exercise caution at home.



Big and Belgian

Belgian strong golden ale

uvel is considered the ulti-
mate example of Belgian
strong golden ale and |

think they also have the best descrip-
tion of the style on their bottle label.
It reads, “Refreshing and golden like a
Pilsner but with the flavor, depth and
complexity of an ale.” It continues
with this advice, “Enjoy chilled (40
—50 °F/4-10 °C) with discerning
friends or good-looking strangers.”

I’'m not sure about the “strangers”
part, but Duvel is a great example of
the style. It is golden, complex, effer-
vescent, strong with a fruity start and
a crisp, dry finish. Belgian strong gold-
en ale ranges from 7.5 to 10% ABV
with significant fruity esters, some
spicy notes from fermentation (and
sometimes hops), and subtle, warming
alcohol notes supported by a delicate
malt character. Good examples are
crisp and dry with a moderately bitter
balance. Carbonation is high and the
body ranges from light to medium.
Even though hops and malt play a role
in the character of this beer style, fer-
mentation is really the centerpiece.

One thing to keep in mind, while
Belgian strong golden ale has a higher
than average alcohol concentration,
that does not mean it should be hot or
solvent-like. Hot or solvent is never an
appropriate beer character regardless
of its alcoholic strength. The alcohol
should be subtle and warming.

The base malt for this style is con-
tinental Pilsner malt. Pilsner malt
lends a slightly sweet, grainy malt
character to the beer. If you can
source it, Belgian Pilsner malt is ideal.
If you cannot, do not worry, even the
Belgian brewers use other continental
Pilsner malts. If you are an extract
brewer, try to use an extract made
from Pilsner malt. While it may seem
like it isn't worth the trouble, a beer
like this does not have a lot of special-
ty malts to hide behind, so it is impor-
tant to use a good quality Pilsner malt
extract. Pilsner malt and some table
sugar is all you need. While you might

find recipes with oats, wheat,
CaraPils®, aromatic, Vienna, Munich,
crystal malts and more, it really isn'’t
the way to go. Specialty malts in this
case (especially crystal malts) tend to
make the beer heavier and fight the
crisp, dry character that you are try-
ing to achieve.

| prefer to keep it simple and stick
with just base malt and sugar. If you
are going to experiment, focus on the
grainy/bready malt flavors (such as
biscuit, aromatic, Vienna or Munich)
and not the sweet ones (crystal/
caramel malts). In any case, do not
add more than 3% of any specialty
malt. If you can taste the specialty
malt in the beer; it is too much.

Since this is a bigger beer with
high starting gravities, all-grain brew-
ers should target a mash temperature
around 149 °F (65 °C). For extract
brewers, most light colored extracts
are not fermentable enough on their
own, but with a portion of simple
sugar (table sugar), it should attenuate
enough. You will still want to buy an
extract that attenuates well or you
will need to make your extract-based
wort more fermentable by replacing
more of the extract with table or corn
sugar. When all-grain brewing you can
use up to 20% of the grist weight as
table sugar (the percentage by weight
is higher when brewing with extract,
as much as 30% of the weight when
using DME) with good results. There
is no need to use special sugars.

The dryness and firm bittering of
a good Belgian strong golden ale
comes from alcohols, phenols, carbon-
ation and hops. | prefer to stick with
noble hops such as Saaz, Hallertau, or
Tettnang. Traditionally, breweries also
use Styrian Goldings and in a pinch
other varieties such as Mount Hood,
Liberty or Kent Goldings are fine as
well. | prefer a single large charge of
low alpha hops near the beginning of
the boil. With the light malt character,
the flavor of that early addition will
carry through and will provide a subtle

style profile

by Jamil Zainasheff |

belgian strong golden ale
by the numbers

OG: ..oinns 1.070-1.095 (17.1-22.7 °P)
FG: ......... 1.005-1.016 (1.3-4.1 °P)
Y- 10, R T R S P 3-6
1 Rt Rt (W R 22-35
BB s st bn v w3 459 7.5-10.5%
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style recipes

Belgian Strong
Golden Ale
(5 gallons/19 L, all-grain)
0G'=1.072 (17.5 °B)
FG: = 1.007 (1.9 °P)
IBU=32 SRM =3 ABV =8.5%

Ingredients

9.92 Ib. (4.5 kg) Continental Pilsner
malt (Durst or similar) (~1.6 °L)

2.47 Ib. (1.12 kg) cane or beet sugar

6.5 AAU Czech Saaz pellet hops
(1.87 0z./53 g of 3.5% alpha acids)
(90 min.)

White Labs WLP570 (Belgian Golden
Ale) or Wyeast 1388 (Belgian
Strong Ale) 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 149 °F (65 °C). Hold
the mash at 149 °F (65 °C) until enzy-
matic conversion is complete. With
the low mash temperature, you may
need to lengthen the rest time to 90
minutes or more to get full conver-
sion. Infuse the mash with near boil-
ing water while stirring or with a recir-
culating mash system raise the tem-
perature 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 6.5 gal-
lons (24.4 L) and the gravity is 1.056
(18.7 °P).

The total wort boil time is 90 min-
utes, which helps reduce the S-
Methyl Methiomine (SMM) present in
the lightly kilned Pilsner malt and
results in less Dimethyl sulfide (DMS)
in the finished beer. Once the wort is
boiling, add the bittering hops. Add
the sugar and Irish moss or other ket-
tle finings with 15 minutes left in the
boil. Chill the wort rapidly to 64 °F (18
°C), let the break material settle, rack
to the fermenter, pitch the yeast and
aerate thoroughly.

You will need three packages of
liquid yeast or you can make a 4L
starter from 1 package. Pitch yeast at
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64 °F (18 °C), aerate or oxygenate,
and let the temperature rise slowly to
82 °F (28 °C) over the course of one
week. Ferment until the yeast drops
clear. With healthy yeast, fermentation
should be complete in a week, but do
not rush it. It is important for the beer
to attenuate fully. When finished, car-
bonate the beer to approximately 4
volumes and serve at 45 to 50 °F

(7 to 10 °C).

If you have trouble getting
enough attenuation in big beers, you
can hold off on adding the sugar to
the boil. Instead, after the fermenta-
tion looks like it has started to slow,
mix the sugar with just enough boiling
water to make a syrup, then add that
to the fermentation.

Belgian Strong
Golden Ale
(5 gallons/19 L, extract)
0G = 1.072 (17.5 °P)
FG = 1.007 (1.9 °P)
IBU=32 SRM =3 ABV =8.5%

Ingredients

7 Ib. (3.18 kg) Pilsner liquid malt
extract (~2.3 °L)

2.47 Ibs. (1.12 kg) cane or beet sugar

6.5 AAU Czech Saaz pellet hops
(1.87 0z./53 g of 3.5% alpha acids)
(90 min.)

White Labs WLP570 (Belgian Golden
Ale) or Wyeast 1388 (Belgian
Strong Ale) yeast

Step by Step

Mix the malt extract with enough
warm water to make a pre-boil vol-
ume of 6.5 gallons (24.4 L) and a
gravity of 1.056 (13.7 °P). Stir thor-
oughly to dissolve the extract. Bring
to a boil. Once the wort is boiling,
add the bittering hops. The total wort
boil time is 90 minutes. Add the sugar
and Irish moss or other kettle finings
with 15 minutes left in the boil. Chill
the wort rapidly to 64 °F (18 °C), let
the break material settle, rack to the
fermenter, pitch the yeast and aerate
thoroughly. Follow the remaining
instructions for the all-grain version.

hop character. Nowadays more brew-
ers are experimenting with increased
hop character in these beers, but it
takes a deft hand to avoid overdoing it.
A single, small addition near the end of
the boil is about all you should add if
you still want to consider the beer a
“traditional” example. If you go with
much more than that, you might find
some judges marking you down in
competition for excessive hop charac-
ter. The bitterness-to-starting gravity
ratio (IBU divided by OG) ranges
between 0.25 and 0.5, although most
brewers will want to target approxi-
mately 0.4 unless you are getting a
very dry finish from fermentation.

The characteristic fruity/spicy fla-

_ vors and aromas of this style come

from fermentation, not from the addi-
tion of fruits or spices. While some
brewers may add spices, the problem is
that spices will never really take the
place of proper fermentation. The sub-
tle complexity that comes from fer-
mentation can't really be faked by spice
additions. It is better to focus on per-
fecting fermentation.

There are several great yeast
strains for brewing this style, but two
of my favorites are White Labs
WLP570 Belgian Golden Ale and
Wyeast 1388 Belgian Strong Ale.
Other excellent choices are White
Labs WLP500 Trappist Ale, WLP540
Abbey IV Ale Yeast, WLP550 Belgian
Ale Yeast, Wyeast 3787 Trappist High
Gravity and Wyeast 1214 Belgian
Abbey. You cannot go wrong with any
of these yeast strains. When selecting
yeast, keep in mind that this style is
more about the fruity notes than spicy
phenols. Whatever strain you use,
remember that your fermentation con-
ditions affect what flavors and aromas
the yeast produce. Pitching rate, oxy-
gen level, nutrients, and temperature
are like dials on your control panel of
fermentation flavor. Getting the right
settings is your job as a brewer.

One question that many brewers
have about Belgian beers is fermenta-
tion temperature. Often homebrewers
will say, “Brewery X ferments their
beer at xx °F so that is the fermenta-
tion temperature | use.” That most
likely won't be the right temperature



for you if you are trying to make a
beer like theirs. There are many other
factors than temperatures. For exam-
ple, fermenter height plays a role in
flavor development, with very tall fer-
menters (like big commercial cylindro-
conical types) suppressing ester and
fusel alcohol production. The shape of
the brewery’s fermenters, their pitch-
ing rates, their oxygen levels, their
yeast collection and repitching meth-
ods may all be different than yours,
changing the production of esters,
fusel alcohols and other aspects of fer-
mentation. When you use the same
fermentation temperature in your
brewery with disregard for the other
parameters, you may end up with fruit
salad dissolved in paint thinner. Well,
maybe not that bad, but pretty darn
close. Do not let “how the classic
brewery does it” determine your
process unless you are using the same
equipment and methods. Instead, get
to know the beer style intimately and
work on adjusting your process until
you are making an outstanding exam-
ple. It might take many tries and a
vastly different process for you to
achieve those results, but that is the
fun of homebrewing.

With most of these yeasts | rec-
ommend pitching at a rate of 0.75 mil-
lion cells per milliliter per degree Plato
(see the pitching rate calculator at
www.mrmalty.com for help in calcu-
lating this for your beer). Pitch the
yeast and allow 12 to 36 hours for the
majority of yeast growth, then ramp
up the temperature for the rest of fer-
mentation to ensure good attenuation.
For example, pitch the yeast at 64 °F
(18 °C) and at the end of the next day
slowly begin raising the temperature
each day. Try to end up at 82 °F (28
°C) by the end of one week. You may
find a higher or lower temperature or
a faster or slower rise in temperature
gives you the ideal result, so do not be
afraid to tweak the parameters until
you get it right.

One concern when brewing this
style is getting enough attenuation.
Many brewers go with lower and
lower mash temperatures in an
attempt to achieve this, but that is not
always the problem. It isn’t that you
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style profile

need to get rid of all of the long chain dextrins to make a
dry beer. Those dextrins are not very sweet and they can
be present in a nice, dry beer. The important thing is to
make sure you ferment out all of the simpler sugars com-
pletely. If you leave a lot of unfermented maltose, then the
beer is going to taste sweet, even though it might attenuate
well. Starting with a healthy pitch of yeast, aerating or oxy-
genating, and controlling temperatures, are the keys to get-
ting a dry finish.

Oxygen is important to yeast health and is necessary for
fermentation to reach terminal gravity in a reasonable

Better Beer in Just One Click!!

154 Varieties of Yeast

170 Different types of Grain (trom 75%.)
67 Varieties of Hops (from 89%0:.)
Equipment from Beginner to Insane

for a Limited time

FREE SHIPPING
on all BLICHMANN products

*mainland US only

Rebel Bre wer:com
Becer Made Belfer
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amount of time. However, too much or too little oxygen
can have unintended consequences, so adding the right
amount of oxygen is important. That is difficult for many
homebrewers, but you should try to control the amount of
oxygen added by measuring timing and flow rate. The
amount of oxygen required is a balancing act and can result
in excessively high or low esters and fusel alcohols. If you
are using air, there is no chance of over-aerating your wort,
but there is a chance of under-aerating. If you are using
oxygen with a sintered stone, a good starting point for 5
US gallons (19 L) is a flow of | L per minute for | minute. If
you find yourself getting stuck fermen-
tations when brewing high gravity
beers, you can add a second dose of
oxygen between 12 and 18 hours after
pitching. The second dose should be
about /% to % the normal amount of oxy-
gen. This will give the yeast the ability
to rebuild their cell membranes after
having replicated. They will better toler-
ate the high alcohol environment ahead
with this additional dose of oxygen.

If you are having trouble getting a
dry beer, one trick that seems to help is
waiting until the fermentation is nearly
done before adding the simple sugars.
Wait until fermentation has started to
slow and then add the sugar. Adding the
sugar after the yeast have consumed
the maltose is like telling your kids to
finish their dinner before they can have
dessert. When | do this | dissolve the
sugar in just enough boiling water to
make a thick syrup. Once it cools, | add
it to the beer.

If all else fails and you still are not
getting full attenuation, you can pitch
an actively fermenting lager yeast into
the stuck beer, which will consume
some complex sugars that the ale yeast
will not. Do not add this extra dose of
yeast if they are not in an active fer-
mentation state, because they will just
settle out in a high alcohol, low sugar
environment. Make a small starter and
wait until the yeast are at high krausen
before you add it to the beer.

If your beer is attenuating properly
but still tastes sweeter than it should, it
might be fermentation related com-
pounds that are making it seem sweet.
If that is the case, then you need to
revisit your fermentation parameters
and/or try a different yeast strain.

Jamil Zainasheff writes “Style Profile”
in every issue of BYO.
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Now you can brew great wheat beer styles reliably &
conveniently with premium Munich Wheat Beer yeast
from Danstar. Munich wheat beer yeast is true brewing
yeast, selected for proven performance and superior
flavor. Every batch of Danstar yeast is tested to insure it -
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Send us your best homebrew labels and you could win some
great brewing prizes from BYO advertisers! Enter as often as you
like, but you can only win one prize. Winners will see their artwork

featured in the July-August issue of the magazine. Deadline to
enter is April 29, 2011.

ooooooooooooooooooooooooooooooooooooooooooooooooooooooooooo

BFE“W Label Contest
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.
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.
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Rules: Entrants can send labels or labels already stuck to bottles.

The bottles can be full of beer. No digital or electronic files will be All eriginal artwork?
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accepted. All other rules are made up by the editors of BYO as we
go along. Labels are judged in one category, open to graphic artists
and amateurs alike, so ultimate bragging rights are on the line.
When submitting your labels, tell us a bit about the artwork and its
inspiration. Is it hand-drawn? Created on a computer? Send us
your best labels, tell us how you made them, and good luck!
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: BYO Label Contest
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. Manchester Center, VT 05255

DEADLINE: April 29, 2011
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Story and photos by Sean Z. Paxton

If asked where a beer gets most of its flavor, many will
answer that it comes from the malt and the hops. Many
forget the role yeast plays in a beer’s flavor and aroma.
The Weihenstephan 68 yeast strain — available to home-
brewers as Wyeast 3068 (Weihenstephan Weizen) or
White Labs WLP300 (Hefeweizen Ale) — produces a
wonderful balance between banana esters and clove phe-
nols. Understanding this yeast strain and using it as a fla-
vor tool, will enhance the sweet and spicy characteristic
components found in this beer style. These same yeast-
derived flavors can also be used when cooking with
German-style wheat beers.

The malt bill of a weizen recipe is very simple, usually
equal parts barley and wheat malt. There isn’t much to
hide behind; no highly-kilned, caramelized or roasted
malts that commonly add complexity with layers of flavor
found in many other beer styles. With a clean canvas of
simple flavors from Pilsner and wheat malt, this style
needs a yeast that adds its own personality to the final
brew. If we think carefully about the importance of the
mashing of these grains, we can actually get more depth
of flavor in the beer. By introducing a temperature or
decoction step into the mash at 110 °F (43 °C) for fifteen
minutes, the level of ferulic acid is increased in the wort.
This simple addition to the brew day creates a precursor
that when consumed by the yeast, will produce more phe-
nolic attributes in the final flavor profile. (The ferulic acid
gets converted to 4-vinyl-guaiacol, the source of clove-
like flavors in weizens.)

The banana flavors from the yeast (which come from
the ester isoamyl acetate) can also be controlled and
adjusted. Lower pitching rates and higher fermentation
temperatures favor the production of this molecule in
strains fermented with a German wheat yeast. German
weizen strains can be top cropped to gather yeast for your
next beer. However, most homebrewers use a new pitch
of a German wheat strain for fermentation. (See Jamil
Zainasheff’s article “German Hefeweizen,” in the
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Pictured: Hefeweizen Pancakes with Caramelized
Bananas and Clove Scented Whipped Cream

Bottom row, from left to right:

Hefeweizen Pancakes

Caramelized Bananas in Weizen Syrup
Hefeweizen Masa

Indian Tamale
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Simple combinations of ingredients,
in beeror food, can lead to complex flavors




January-February 2011 issue of BYO
for more details on brewing a German-
style wheat beer.)

From Brewing to Cooking
It is essential when cooking with beer,
to understand the beer style being used
in the dish. When the flavor profile in a
weizen is examined, elements of
sweetness with a undertone of vanilla,
soft grainy wheat or bread essence,
along with a slightly sweet malt finish
will be evident to the taster. The fruity
banana esters, along with a slight bub-
blegum taste combine with an almost
citrusy yeasty element on the palate.
Because the hopping rate in this style is
so low, substantial hop flavor and
aroma is absent. However, the balanc-
ing bitterness is apparent next to the
malt component. This information can
help the cook or chef understand the
possibilities of how to use a beer from
this style in cooking.

When thinking about flavor, the
bandwidth of the palate can be

expanded by building elements of a fla-
vor into a dish. With the recipes below,
the weizen style is showcased as a key
flavor contributor. The banana ester
(isoamyl acetate) flavor is a dominating
component in some examples of this
beer style, motivating a chef to think
about how to play with this flavor.

Bananas

Understanding that there are six com-
mercial varieties of bananas available
to the consumer is one way to build
this flavor profile in a dish. Baby
bananas have a sweet, richer and more
intense banana flavor when ripe. A red
banana has more beta carotene from
the color of its peel, giving a soft rasp-
berry essence and also more vitamin
C. The manzano banana is smaller
than the common Cavendish banana,
but has a lot of tropical flavors’ like
pineapple, papaya and some apple and
strawberry notes rounding out the
sweetness. The burro banana has
notes of lemon, with an almost citrusy

finish along with a very creamy tex-
ture. The plantain banana is much
lower in sugar, making this banana
starchier. Finally, the banana we find at
most grocery stores is the Cavendish
banana, that has a good balance of
banana flavors. In a recipe, a blend of
different bananas can be used, creating
a more complex seasoning and band-
width of flavor. Complementing this to
the banana ester (isoamyl acetate)
found in the weizen beer style, will cre-
ate complexity by simply varying the
variety of an ingredient used in a
recipe. This adds more to the palate,
enhancing the banana essence,
whether it is used in a banana bread,
pudding, cake, pie, or pancake.

Cloves

From Madagascar to Vietnam, the
tropical evergreen tree in the myr-
tacease family produces a unique
flower bud, which is the source of
what are commonly called cloves.
These immature blossoms are ready to
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be picked when they turn an intense
red crimson color, then laid out to dry.
When fully dried, these dark brown
nail-like buds are used as a spice in East
Asian cuisines. Used sparingly, whole
and in ground form, cloves give a very
strong fragrance to any dish. In India,
cloves are added to the spice blend
garam masala as well as chai masala,
giving deepness when mixed with cin-
namon, cumin and cardamom pods. In
the West, cloves are also mixed with
mulling spices, pickling spices and even
found in cigarettes. Designing a pairing
with the zing of cloves, whether it be in
a beer or in a food dish, one can think
about the complementary seasonings
mentioned above. Using a German
weizen with Indian cuisine becomes a
natural extension of flavor attributes
found in the beer style and cuisine pro-
file. When arranging the elements of
flavor with a dish, overlaying the type
of preparation, then influencing the
cuisine’s natural core, created one of
the recipes on page 30: the Indian
tamale. By adding the acidity of lemon,
one extends the common slice on the
rim of a Bavarian weizen glass.

If you were seeking to pair a
German weizen with cheese, one
might suggest many from the goat fam-
ily. With the goats milk being tart and
having the creamy fat to suppress some
of the citrus acid notes, a fresh cheve,
Cypress Grove Humboldt Fog, goat
brie or a goat-style gouda would offer
an elegant pairing. For an entrée, a
clove-studded baked ham, Indian cur-
ries, Chinese five spice flavored dishes
or traditional Thanksgiving fare would
pair well. When dessert is offered to
the dinner, think a gingerbread, baked
apple or pumpkin pie matched with a
German weizen.

The recipes on page 30 and 3l
were inspired by the flavors in German-
style hefeweizens. By embracing the
style elements found in these Germanic
wheat brews, the taster will be educat-
ed on the nuances that layer across
the palate.

This is Sean Paxton’s (The Home-
brew Chef’s) second article for Brew
Your Own. He has previously written
about cooking with Baltic porter.
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WEIZEN INSPIRED RECIPES

Hefeweizen Pancakes
with Caramelized
Bananas Sprinkled

with Crystal Malt, Clove
Scented Whipping Cream
and a German Weizen Syrup

[ can’t think of a better way to start off a
brew day. These hefeweizen pancakes
are light, fluffy and full of flavor.

Serves: 4-6 people

Hefeweizen Pancake

Ingredients:

3 cups all-purpose flour

¥ cup dried Bavarian wheat malt extract
or honey

2 teaspoons baking powder

1 teaspoon baking soda

Y2 teaspoon kosher salt

2 eggs (large, room temperature)

1% cups buttermilk

12 ounces German wheat beer

4 tablespoons vegetable oil

Caramelized Banana in German

Weizen Syrup Ingredients:

2 cups German weizen

1% cups dried Bavarian wheat malt extract
or honey

Y2 cup sugar

1 each lemon, peeled, leaving white pith
behind

4 bananas (ripe but still firm, preferably
organic, peeled and sliced)

Clove Scented Whipping

Ingredients:

1 cup heavy cream

Y cup dried Bavarian wheat malt extract,
or honey

Y4 teaspoon clove (ground)

Y2 cup crystal malt (70-80 °L, whole)

Hefeweizen Pancake
Directions:

In a bowl, whisk together flour, wheat
malt extract, baking powder, baking soda
and salt. In another bowl, add egg whites
and whisk to a soft peak. In another
bowl, add the egg yolks, buttermilk,
German weizen and oil; whisk to com-
bine. Using a spatula, add the flour mix-
ture to the beer liquid and fold in the egg
whites. The batter should have small to
medium lumps, do not over-mix.

Heat griddle to 375 °F (190 °C).
Using either butter or oil, add a little onto
the griddle. Using a ladle, add about %2
cup of batter to the griddle for each pan-
cake. Space the pancakes about 2 inch-
es apart, accounting for the spread factor.
When the pancakes form bubbles around
the edge of the pancake, and they just
start to pop (about 2 % minutes) flip each
with a spatula. Cook until golden on bot-

BREW YOUR OWN

tom, about 2 minutes. Repeat with
remaining batter, keeping finished pan-
cakes on a heatproof plate in oven set to
200 °F (98 °C). Serve warm.

Caramelized Banana
Directions:

In a sauté pan placed over medium heat,
add the beer, wheat malt extract, sugar
and lemon peel/zest and bring to a boil,
being careful of foaming, causing a boail
over. Boil the syrup for about 15 minutes,
until the liquid turns a nice light amber
color. Just before adding the bananas,
remove the lemon peel and keep for a
garnish. Coat the bananas with the beer
caramel using a large spoon and cook for
3-4 minutes, turning once. Turn off the
heat and keep warm for service.

Clove Scented Whipping
Directions:

In a medium sized mixing bowl, add the
cream, wheat malt extract and clove.
Using a whisk, beat the cream until it is
light and fluffy, holding a peak, but not
over whipped, making it grainy. Set aside.

To Serve:

Place 3-4 pancakes per plate and top or
layer with the caramelized bananas, driz-
Zling with the beer syrup, then top with
the clove scented whipping cream and
sprinkle with some of the crystal malt and

some of the reserved candied lemon peel.

Indian Tamale

Hefeweizen Masa Dough Filled
with a Banana Chicken Curry
with Cashews Steamed in a
Banana Leaf and Served with a
Coconut Clove Sauce

Infusing different cuisines with traditional
techniques can offer creative approaches
to food. Using a tamale as a wrapper for
an Indian curry and tweaking the flavors
to a beer style; the result is a new dish
ready for the tasting that is specifically
designed around the flavor of a beer.

Makes: about 14-16 tamales, serving
between 4-6 people

Banana Chicken Curry

Ingredients:

Y4 cup ghee or vegetable oil

1 teaspoon mustard seed, black

1 teaspoon coriander seeds, whole

2 onions (yellow, peeled and sliced thin)
(about 5 cups)

1 tablespoon ginger (peeled and
minced fine)

2 teaspoons garam masala spice blend

¥—1 teaspoon cayenne or other chili
powder, depending on hotness desired

6 chicken thighs (boneless and skinless,

cut into %2 cubes)
1 tablespoon kosher salt
Y2 cup cashews (lightly roasted
and chopped)
2 cup coconut (unsweetened, flaked)
3 bananas (ripe with no brown spots,
peeled and cubed)
16 ounces German wheat beer

Hefeweizen Masa Dough

Ingredients:

4 cups masa harina

2 beets (red, medium sized, peeled and
grated fine — optional)

2 tablespoons kosher salt

2 teaspoons baking powder

2 teaspoons coriander (ground)

Y2 teaspoon clove (ground)

1 lemon (zested, then juiced,
removing seeds)

1 cup lard (rendered pork fat)
or vegetable shortening

24 ounces German hefeweizen
(at room temperature)

Other Ingredients:

1 each large banana leaf, cut into 6x10
inch rectangles (about 16 total) or corn
husks

Banana Chicken Curry
Directions:
Before starting the curry, it is easiest to
have all the ingredients prepared and pre-
measured. In a large pot or Dutch oven,
placed over medium high heat, add the
ghee. Once melted, add the mustard
seeds and coriander, swirling the pot,
toasting the spices and allowing them to
release their oils into the fat. When the
spices start to pop (about 1 minute), add
the onions and toss to coat evenly with
the oil, then sauté the onions, stirring fre-
quently, to brown them. After 8—10 min-
utes, drop the heat to medium and con-
tinue to cook the onions down for another
8-10 minutes. The onions should be an
even dark brown color, but not burnt. As
the onions are cooking, add the cubed
chicken thighs to a bowl and season with
the salt. Add the cashews, coconut and
bananas to the bowl. Add the ginger,
garam masala and chilies to the pot, stir-
ring to blend together and let cook for
another minute or two. Next add the
chicken mixture to the pot and stir to
combine and cook for 3 minutes. Add the
beer, checking to ensure that the liquid
just covers all the ingredients in the pot
and bring to a simmer. Continue to cook
on medium heat for 40-50 minutes, stir-
ring frequently to prevent sticking and
burning on the bottom of the pan. The
meat will be fully cooked and tender,
while the beer has reduced to make a
sauce with the onions.

Cool the curry mixture down and chill



thoroughly. The banana chicken curry can
be made up to 2 days in advance and
used to fill the tamales later.

Hefeweizen Masa

Dough Directions:

In the bowl of a mixer fitted with a paddle
attachment, add the dried masa, grated
beet if using (more for color and presenta-
tion than flavor), salt, baking powder,
coriander, clove and lemon zest. Turn the
mixer onto a low speed and let the ingredi-
ents combine for about a minute. Add the
lard or shortening and mix until the fat is
incorporated and the masa forms small
pea shape pebbles, about 2-3 minutes.
Add the lemon juice and then add the
hefeweizen in a slow stream into the mix-
ing bowl. Once the liquid has been incor-
porated, increase the speed to high and
beat for 3-4 minutes; the mixture should
be light and fluffy. Turn off the mixer,
remove the paddle attachment and cover
with plastic wrap and let sit for 30 minutes,
allowing the liquid to be fully absorbed into
the masa.

How to Assemble a Tamale:

First wash, dry and cut the banana leaves
to size. Then, carefully drag the banana
leaf through a flame on the stove, a BBQ
or using a torch, lightly wilt the leave (about
3-5 seconds per side). This will make the
banana leaf more pliable and prevent
cracking during the rolling of the tamale.

Divide the masa dough into 16 equal
size portions, about /% cup each. Place the
masa dough into the center of a banana
leaf (or corn husk soaked in water for 30
minutes if banana leaves are unavailable).
Using the palm of your hand as a press,
squish the dough, making a 4 X 6 inch
rectangle, about % inch thick. This can be
a job for one person, while another can
help with filling the tamale (this will speed
up the process).

To fill the tamale, place about 2-3
heaping tablespoons of cold banana chick-
en curry into the center of the pressed
masa, forming an oval shape. Taking the
leaf with a hand on each side of the wrap-
per, fold/roll like a taco, bringing each side
together, keeping the filling inside and join
the masa dough together. Then wrap one
side of the leaf around the masa, rolling the
tamale together, pressing the masa togeth-
er to seal the dough and form a long cylin-
der. Fold the leaf over the tamale and wrap
almost like a present or a burrito, starting
lengthwise, and then folding the sides
underneath. Repeat this process with
remaining husks.

To cook: use a steamer and fill the
bottom of a pot with 3-4 inches of water
or more hefeweizen. Bring to a simmer
over medium heat, covering the pot with a
tight fitting lid. Steam the tamales for

40-45 minutes. Remove and let cool
slightly before peeling and consuming.

Hefeweizen Pudding
A banana pudding, without the bananas.
Serves: 4-6 guests

Hefeweizen Pudding
Ingredients:
1% cups heavy cream
1% cups hefeweizen
1 vanilla bean (split in half,
seeds scraped out)
1 cup sugar (preferably organic)
% cup corn starch
Y4 teaspoon sea salt
Y teaspoon clove (ground)
2 eggs (large, at room temperature)
4 egg yolks (large, at room temperate)
¥ cup dried Bavarian wheat malt extract
Y4 cup sugar
4 tablespoons butter (unsalted)
1 teaspoon vanilla bourbon extract

Directions:

In 2 medium size heavy bottom pot,
over medium heat, add the cream,
hefeweizen, vanilla bean and seeds,
sugar, salt and clove. Mix together with
a wooden spoon and bring to a boail,
then turn off the heat and let the flavors
infuse. In a medium size bowl, add the
eggs, yolks, malt powder, remaining
sugar and cornstarch; and whisk togeth-
er until pale yellow, about 1 minute.
Using a ladle, add some of the cream
beer mixture to the egg mixture and
whisk to combine, tempering the egg
mixture, preventing the eggs from
scrambling. Repeat this process a few
times, bringing the temperature of the
egg mixture close to the temperature of
the cream beer mix, then transfer to the
pot. Turn the heat to medium low and
bring the mixture back to a simmer and
cook for about two minutes.The mixture
will thicken. Scrape the bottom of the
pot with the wooden spoon.

Transfer the pudding to a mixer fit-
ted with a whisk attachment and turn on
to a medium speed. As the pudding
beats, the slightly curdled eggs will
break down, creating a slightly airy and
silky custard. Add the butter and whisk
for 156—20 minutes, cooling the mixture
to room temperature. Add the vanilla
extract and mix well.

Finally, transfer the pudding to a
serving container or individual bowls,
placing a sheet of plastic wrap over the
surface to prevent a film from forming on
the top of the finished pudding.

Place the finished pudding into the
refrigerator and chill for at least two
hours or until ready to serve. ®vo)
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e all know that it is best to store beer
cold. However, we also know that
sometimes that’'s not possible.
Sometimes there’s no room in the
fridge and a case or keg of homebrew may need to sit out at
room temperature. And unfortunately, sometimes home-
brew gets subjected to even worse environments. In this
experiment, the fifth in our series of BYO/BBR
Collaborative Brewing Experiments. we test how different
conditions of beer storage affect bottled homebrew.

Of course, the effect of storage conditions on beer qual-
ity has been well tested on the commercial side with fizzy
yellow lagers, but we're talking about homebrew.
Homebrew may be bottle conditioned. Homebrew may be
strong. Homebrew may be dark, or brewed with a funky
yeast strain or any number of other things. Do these factors
alter the aging process? To what extent? And how long can
you store homebrew under different conditions? These are
the questions we're asking. Here's the experiment we hope
will provide (at least some of) the answers:

The Test
This experiment was very straightforward. All participants
needed to do was to take 12 bottles of homebrew, store
them under different conditions and sample them at the
appropriate times. Here'’s how we explained the experimen-
tal protocol, when we announced it on the byo.com blog:

“Take 12 bottles from one batch of homebrew, ideally all
in the same type bottles, and treat them all equally until the
experiment starts. If the beer needs to bottle condition, do
this before the start of the experiment. Separate the 12
beers into 4 groups of three bottles. The four groups will be
cold storage, cool storage, warm storage and variable stor-
age. Place the three cold storage beers in your refrigerator.
(Label them so you don't accidentally drink one before the
proper time.) Place the three cool storage beers in a relative
cool place (like a basement). Cover them so that they aren’t
exposed to light. (It’s dark inside a refrigerator.) Take the
temperature they are stored at. (If possible, measure tem-
perature over the entire storage time with a high-low ther-
mometer, so you know the range.) If you don't have an
actual cool spot in your house, pick a spot that’s room tem-
perature. Take the three warm storage beers and place
them somewhere warm, or even hot (like an attic or out-
door storage shed). Again, keep them dark and record
the temperature.

“Finally, take the three variable storage beers and put
them in the fridge. After a week, move them to warm stor-
age and repeat so the variable storage beers cycle between
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a week in the cold and a week of warm
storage. (There will be one slight twist
on this schedule for the first sampling.)

“To assess how the beers hold up
under the various storage conditions,
you will sample the beers after | week,
10 weeks and 25 weeks. The day
before each sampling day, take one
cool storage beer and one warm stor-

OUTSIDE PARTICIPANT

Ernie Minetti

West Berkshire, Vermont
Beer Type: Irish Red
Storage Conditions:

Fridge at 40 °F (4.4 °C)

Cellar at 50-60 °F (10-16 °C)
Tasting at: 8 months
Results: No differences detected between the samples

Bill Schomer
West Lafayette, Indiana
Beer Type: Wheat Beer
Storage Conditions:
Fridge at 40 °F (4.4 °C)
Basement at 70 °F (21 °C)
Garage 90-100 °F (32-38 °C)
Tastings at: 2 weeks and 5 months
Results: Garage-aged beer was darker at late tasting

Zot O’Connor

Seattle, Washington
Storage Conditions:

Fridge at 40 °F (4.4 °C)

Cellar at 60 °F (16 °C)

On Fridge Cails (up to 90 °F/32 °C)
Tastings at: 6 and 24 weeks
Results: Cellar-aged beer preferred at first tasting; mixed results at second

o =

age beer and move it to the fridge.
Move the variable storage beer to the
fridge, if needed. Let them cool
overnight, then sample the beers the
next night. Taste the beers side by side
and note any differences. The biggest
thing you will be looking for is differ-
ences in taste and aroma, but also look
for things such as foam stand and clar-



ity. If you can enlist someone to pour
the beers for you, so you are tasting
them blind, all the better.”

In practice, the experiment was
altered slightly by each participant, but
the basic idea was preserved — store
the beer under different conditions and
sample at a couple different times.

The Results

In general, the results fell in line with
our expectations. As you might guess,
storing beer in very warm conditions
causes it to deteriorate quickly.
Conversely, storing beer in the refriger-
ator keeps it fresh for an extended peri-
od of time. We did, however, obtain
some interesting results for beers
stored cool or at room temperature.
These results may help guide home-
brewers in decisions about how to
store homebrew (especially in the
short term) and even how to gauge
how commercial beer may be effected
if it is displayed warm at the store.

One of us (Spencer) took his bot-
tles of beer — an IPA from a previous
BYO/BBR experiment — and stored
some in his fridge (at around 43 °F/
6 °C), some in his basement (at around
70 °F/21 °C) and some in his attic (in
which the temperature varied, peaking
at 120 °F/49 °C). After 5 and 10
weeks, tastings were arranged.

The first tasting panel consisted of
James Spencer along with Steve
Wilkes, Andy Sparks and Alex
Roberts. Steve, Andy and Alex were
presented with the three beers and
asked for their opinions. No details
were given about what the experiment
entailed (or even that these were
experimental beers). The results from
this tasting were clear and can be sum-
marized concisely. The beer stored in
the attic had serious off aromas,
although it tasted better than it
smelled. Steve Wilkes offered the
guess that it was a beer that had been
aged for a long time. The other two
beers tasted very similar to each other.

The second tasting panel, which
occurred 5 weeks after the first, con-
sisted of James, Steve and Andy.
Chris Colby joined the panel via Skype.
(James shipped three of his beers to
Chris.) In this tasting, the beers were

numbered and everyone was aware of
the nature of the experiment, but only
James knew which beers were which.
As you might expect, the beer stored
in the attic was easily picked out of the
lineup. Its hop aroma was greatly
diminished compared to the other
beers and had an unpleasant character
to it. The beer also smelled like card-
board, a clear sign of oxidation. Its fla-
vor was hard to describe other than

March, Sierra Nevada

tradition to America with Ovila Abbey Ale

monks of the Abbey of New Clairvaux thi

brings the centuries-old

tasting like very old beer. Steve Wilkes
commented that it had some charac-
teristics he had tasted in old ales (the
beer style). Two of the panelists (Andy
and Chris) noted that they had some-
what frequently encountered this suite
of aromas and flavors — although not
to the extent seen in the “attic beer” —
in commercial beers, especially those
imported from Europe. (Indeed it has
been suggested many times that much

monastic brewing
. Brewed in collaboration with the

series of three abbey ales—released

with the seasons—will be available nationwide in limited quantities at better

beer store

near you.

www. Ovila.com
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of what US beer drinkers view as
“imported beer taste” may: simply be
staling or oxidation.)

The beer aged in the refrigerator
was judged to still be in good condition.
It still had a fresh, hoppy aroma and
tasted crisp and clean. By the time of
the second tasting, however, the panel
was able to distinguish the beer aged at
- room temperature from the fridge-
aged sample. Its hop aroma was dimin-
ished slightly and was also judged to be
slightly “off” The bitterness that was
very pleasing in the fridge-aged sample
came off as slightly harsh in the room
temperature beer. In all, it seemed to
be headed in the same direction as the
attic-aged beer, but was far from
showing the degree of off flavors and
aroma that beer exhibited.

Finally, there was a variably-aged
beer (not tasted by Chris) that was
deemed to be in a similar condition to
the room temperature aged beer.

As with all BYO/BBR Collabora-
tive Experiments, BYO readers and

BBR listeners also participated. Zot
O’Connor stored a pale ale and held
tastings with his homebrew club
(Mount Si Brewing Society) at 6 and
24 weeks. He stored his beers in a
fridge, a cellar (at 62 °F/17 °C) and on
refrigerator coils (at 90 °F/32 °C). In
the first test, held blindly, the tasters
preferred the cellar-aged beer, which
they judged to have a fuller Cascade
flavor and aroma, compared to the
cold aged beer. In the later (non-blind)
tasting, results were split between pre-
ferring the cold-aged and cellar-aged
beers. As expected, the warm-aged
beers suffered from their handling. The
variable beer was found to be similar to
the cellar beer in the first tasting, but
more similar to the warm-aged beer in
the second.

Ernie Minetti stored his Irish red
ale in a fridge and in a 200-year old cel-
lar (at 50-60 °F/10-16 °C). After 8
months, he could not tell any differ-
ence between the aroma and flavor of
the two differently stored samples.

Bill Schomer’s wheat beer was
stored in his fridge, basement (around
70 °F/21 °C) and garage (90—
100 °F/32-38 °C) and tasted at 2
weeks and 5 months. In both tastings,
Bill preferred the basement-aged beer,
but differences in carbonation may
have obscured the results.

Interestingly, his garage-aged beer
ended up darker in the later sampling
than the other beers. He was the only
participant to detect color changes
between treatments.

Our results mainly confirmed what
we already knew about beer storage.
However, the fact that some preferred
beers stored at “cellar” temperatures,
at least in the short term, is interesting.
Also, it’s good to know that a few
weeks at “room temperature” doesn’t
harm beer noticeably. @vo)

Read Chris’ blog (www.byo.com) or
listen to James'’s podcast (www.basic
brewing.com) for the announcement of

the next BYO/BBR experiment.

| Mention this
, ad on your next
order for a FREE
)  ounce of
hops!

www.ParadiseBrewingSupplies.com
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Fuller’s modern brewhouse sits on the same
Chiswick, West London site where beer has
been brewed for over 350 years.
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Story and photos by Brad Ring

the PRIDE of LONDON

FULLER’S BREWING DIRECTOR JOHN KEELING
walked over to a large bookcase in his office at the Griffin Brewery in
Chiswick, West London and pulled out one of the dozens of leather-
bound, thick, oversized journals from the shelves. “Since 1845, every sin-
gle batch of beer brewed here has been entered by hand into these brew
books by the Head Brewer,” he said. “So | can look at what was used for
ingredients in the late 19th Century or what my predecessor Reg Drury
was doing before me. It gives me a great sense of history when | enter
the latest batch in one of these journals, but | also enjoy thumbing
through older brew books for ideas and rediscovering the past.”

TOP: Fuller's Brewing Director John Keeling
looks through one of the dozens of brewing
journals dating back to 1845 with every Fuller’s
batch entered by hand.

RIGHT: The notes from a 1966 batch.
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Keeling oversees the brewing of

award-winning beers like London Pride
and ESB for Fuller Smith & Turner
RPL.C., known to most beer lovers as
simply Fuller’s. History seeps through
Fuller’s beyond the impressive collec-
tion of annual brewing journals in
Keeling’s office. Beer has been brewed
on Fuller’s Chiswick site for over 350
years and the brewery has been in the
Fuller’s extended family for the last 160
years. A brewery tour includes walking
past a now retired 160-barrel brick-
wrapped copper (boil kettle) dating
back to 1823 as well as plenty other
brewing artifacts from centuries past.
And even though the current brew-
house is the picture of modernity with
computer-controls and all stainless-
steel equipment, Fuller’s does carry on
its historic march by continuing to use
an old technique for producing some of
its leading beers that is very rare in
today’s commercial breweries: parti-
gyle brewing.

Parti-Pride

To brew some of its leading brands,
including ESB, London Pride, Golden
Pride and Chiswick Bitter, Keeling
harks back to tradition with his new
stainless tools and uses the parti-gyle
technique combined with blending to



Fuller's ESB is one of several beers brewed
using the parti-gyle technique.

make up to four different beers from a
single batch.

“It’s the same grist for each of
those beers,” said Keeling. “Very sim-
ple. 95% Beritish pale ale malt with 5%
crystal malt (with a color of 75 °L). We
mash it for 60 minutes between 64—
65 °C (147-149 °F) and recirculate the
runnings until clear. We begin sparging
with 76 °C (169 °F) water and then
start to collect the runnings. The first
runnings all go into the first copper,
which is completely filled as the sparg-
ing continues. This will be higher gravi-
ty. A second copper is filled with the
rest of the runnings. Then each copper
has a one-hour boil with the first cop-
per using a much higher percentage of
bittering hops than the second, lower-
gravity, copper. We use Target as our
bittering hops. Then we pitch yeast for
both coppers at 17 °C (63 °F) before
raising the temperature up to 20 °C
(68 °F) for the main fermentation.
Then it is lowered again.”

Keeling and his crew blend back the
two collections of runnings in various
percentages to come up with their four
different beers. Golden Pride, an 8.5%
ABV barleywine, will have the highest
percentage of the first, high-gravity,
copper. On the other end of the scale,
Chiswick Bitter weighing in at 3.5%

Continued on page 44

[ LUGEL Tme:

Midwest has everything you need to start

making crisp, delicious lagers at home

Full selection of lager Refrigerato
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Call for our FREE 88 page new catalog 1'888'449'2739

Midwest Homebrewing and Winemaking Supplies
5825 Excelsior Blvd., Mpls., MN 55416

www.MidwestSupplies.com

MIDWEST

HOMEBREWING AND
WINEMAKING SUPPLIES

BYO.COM March-April 2011 41



Label art courtesy of Fuller's

Fuller’s Clone Recipes

Fuller’s London
Pride clone
(5 gallons/19 L, all-grain)
OG = 1.048 FG = 1.012
IBU =33 SRM = 14
ABV = 4.7%

This recipe is for the bottled version
of London Pride. In the UK, London
Pride is brewed to 4.1% ABV for
cask and keg. In North America, the
keg version available is the same
strength as the bottled 4.7% ABV.

Ingredients
9.0 Ibs. (4.1 kg) Muntons pale
ale malt
14 0z. (0.40 kg) crystal malt (75 °L)
5.83 AAU Target hops (60 min)
(0.58 0z./15 g of
11% alpha acids)
2.63 AAU Challenger hops (15 min)
(0.35 0z./9.9 g of
7.5% alpha acids)
2.98 AAU Northdown hops (156 min)
(0.85 0z./9.9 g of
8.5% alpha acids)
Wyeast 1968 (London ESB) or
White Labs WLP002
(English Ale) yeast

Step by Step

Mash at 149 °F (65 °C) for 60 min-
utes. Boil for 60 minutes adding
Target for the full boil. With 156 min-
utes left in the boil, add Challenger
and Northdown hops. Cool wort,
transfer to fermenter and pitch
yeast. Ferment at 68 °F (20 °C).

42 March-April 201 BREW YOUR OWN

Fuller’s London
Pride clone
(5 gallons/19 L,
extract with grains)
OG = 1.048 FG = 1.012
IBU =33 SRM = 14
ABV = 4.7%

Ingredients

6.6 Ibs. (8.0 kg) Muntons Light
liquid malt extract

14 oz. (0.40 kg) crystal malt (75 °L)

5.83 AAU Target hops (60 min)
(0.8 0z./15 g of
11% alpha acids)

2.63 AAU Challenger hops (15 min)
(0.35 0z./9.9 g of
7.5% alpha acids)

2.98 AAU Northdown hops (15 min)
(0.35 0z./9.9 g of
8.5% alpha acids)

1 tsp Irish moss

Wyeast 1968 (London ESB) or
White Labs WLP002
(English Ale) yeast

Step by Step

Steep crystal malt at 153 °F (67 °C)
in 3 quarts (2.8 L) for 45 minutes.
Add liquid malt extract and water to
make 3.0 gallons (11 L). Boil for 60
minutes, adding hops at the times
indicated. Cool wort and transfer to
fermenter. Pitch yeast and ferment
at 68 °F (20 °C).

Fuller’s ESB clone
(5 gallons/ 19 L, all-grain)
OG = 1.060 FG = 1.014
IBU =35 SRM = 15
ABV = 5.9%

This recipe is for the bottled version
of ESB. The cask version in the UK
is 6.5% ABV.

Ingredients

11 Ibs. 3 oz. (6.1 kg) Muntons pale
ale malt

1lb. 2 oz. (0.51 kg) crystal
malt (75 °L)

5.25 AAU Target hops (60 min)
(0.58 0z./15 g of
10% alpha acids)

2.6 AAU Challenger hops (60 min)
(0.34 0z./10 g of
7.56% alpha acids)

0.83 AAU Northdown hops (15 min)
(0.1 0z./2.7 g of
8.56% alpha acids)

1.66 AAU Goldings hops (15 min)
(0.33 0z./9.4 g of
5% alpha acids)

0.33 0z. (9.4 g) Goldings hops
(dry hop)

Wyeast 1968 (London ESB) or
White Labs WLP002
(English Ale) yeast

Step by Step

Mash grains at 163 °F (67 °C) in
16.5 quarts (15.5 L) of water. Mash
for 60 minutes. Collect 6.5 gallons
(25 L) of wort. Boil for 60 minutes,
adding hops at the times indicated.
Cool and ferment at 69 °F (21 °C).
Add Goldings dry hops to sec-
ondary fermenter.

Fuller’s ESB clone
(5 gallons/ 19 L, extract
with grains)

OG =1.060 FG = 1.014
IBU =35 SRM = 15
ABV = 5.9%

Ingredients

1.8 Ibs. (0.57 kg) Muntons Light dry
malt extract

4.0 Ibs. (1.8 kg) Muntons Light
liquid malt extract
(late addition)

3.3 Ibs. (1.5 kg) Muntons pale
ale malt



1 Ib. 2 oz. (0.51 kg) crystal
malt (75 °L)

5.25 AAU Target hops (60 min)
(0.58 0z./15 g of
10% alpha acids)

2.6 AAU Challenger hops (60 min)
(0.34 0z./10 g of
7.5% alpha acids)

0.83 AAU Northdown hops (15 min)
(0.1 0z./2.7 g of
8.5% alpha acids)

1.66 AAU Goldings hops (15 min)
(0.83 0z./9.4 g of
5% alpha acids)

0.33 0z. (9.4 g) Goldings hops
(dry hop)

Wyeast 1968 (London ESB) or White
Labs WLP002 (English Ale) yeast

Step by Step

Heat 3.4 quarts (3.2 L) of water to
165 °F (74 °C). Add crushed grains
to grain bag. Submerge bag and let
grains steep around 154 °F (68 °C)
for 45 minutes. While grains steep,
begin heating 2.25 gallons (8.5 L) of
water in your brewpot. When steep
is over, remove 1.1 gts. (~1.1 L) of
water from brewpot and add to the
grain tea in steeping pot. Place
colander over brewpot and place
steeping bag in it. Pour grain tea
(with water added) through grain
bag. Heat liquid in brewpot to a boail,
then stir in dried malt extract, add
the 60 minute hops and begin the
boil. With 156 minutes left in boil, add
the next addition of hops. Then turn
off the heat and add the liquid malt
extract. Stir well to dissolve, then
resume heating. At the end of the
boil, cool wort and transfer to fer-
menter, adding enough water to
make 5.0 gallons (19 L). Pitch yeast
and ferment at 70 °F (21 °C). Rack
to secondary when fermentation is
complete and add dry hops. Bottle a
few days later when beer falls clear.

Fuller’s London
Porter clone
(5 gallons/ 19 L, all-grain)
0OG = 1.054 FG =1.014
IBU =30 SRM =46 ABV =5.4%

" mirm
| LONDON

ORTER

THE WORLD'S FINEST

Ingredients

8.27 Ibs. (8.75 kg) Muntons pale
ale malt

1.0 Ib. (0.45 kg) crystal malt (75 °L)

1.5 Ibs. (0.68 kg) brown malt

0.75 Ib. (0.34 kg) chocolate malt

6.25 AAU Fuggle hops (60 min)
(1.8 0z./37 g of
4.7% alpha acids)

3.15 AAU Fuggle hops (15 min)
(0.67 0z./19 g of
4.7% alpha acids)

Wyeast 1968 (London ESB) or White
Labs WLP002 (English Ale) yeast

Step by Step

Mash at 163 °F (67 °C) for 60 min-
utes at mash thickness of 1.3 gt./Ib.
Boil for 60 minutes, adding hops at
times indicated. Cool wort, transfer
to fermenter and pitch yeast.
Ferment at 62 °F (17 °C).

Fuller’s London
Porter clone
(5 gallons/ 19 L,
partial mash)
OG =1.054 FG = 1.014
IBU = 30 SRM = 46
ABV = 5.4%

Ingredients

1.0 Ib. (0.45 kg) Muntons pale
ale malt

1.0 Ib. (0.45 kg) crystal malt (75 °L)

1.5 Ibs. (0.68 kg) brown malt

0.75 Ib. (0.34 kg) chocolate malt

1.0 Ib (0.45 kg) Muntons Light dried
malt extract

4.0 Ibs. (1.8 kg) Muntons Light liquid
malt extract

6.25 AAU Fuggle hops (60 min)
(1.3 0z./37 g of
4.7% alpha acids)

3.15 AAU Fuggle hops (15 min)
(0.67 0z./19 g of
4.7% alpha acids)

Wyeast 1968 (London ESB) or White
Labs WLP0O02 (English Ale) yeast

Step by Step

Partial mash grains at 153 °F (67 °C)
for 45 minutes. Collect wort and add
water to make 3.0 gallons (11 L). Stir
in dried malt extract and bring to a
boil. Boil 60 minutes, adding hops at
times indicated. With 15 minutes left
in boil, remove from heat and add
liquid malt extract. Stir well to dis-
solve, then resume heating. At the
end of the boail, cool wort and trans-
fer to fermenter, adding enough
water to make 5.0 gallons (19 L).
Ferment at 62 °F (17 °C).
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ABYV, would use the highest percentage
of the second copper containing lower-
gravity runnings. Falling in the middle
are ESB at 5.9% ABV and London
Pride with an ABV of 4.7%.

While homebrewers can certainly
experiment with parti-gyle techniques
to produce multiple beers from a single
batch, Keeling doesn’t think it is a
necessity to brew recreations of these
Fuller’s classics at home. “You can cer-
tainly get close to making these beers
using a single recipe for each. You don't
need to brew parti-gyle to get close,”
said Keeling. Keeling reviewed our
clone recipes for London Pride, ESB
and London Porter and you can find
this collection of recipes on page 42.

Heritage

Parti-gyle or not, Keeling had one final
piece of advice to share with home-
brewers. Not surprisingly coming from
a brewer surrounded by a rich history,

Those heavy brewing journals in Keeling's office have
inspired a new line of specialty beers for Fuller’s
called “Past Masters.” The first selection just released
is an XX Strong Ale based on a recipe from the
September 2, 1891 log book that uses an old barley
variety called Plumage Archer. Fuller’s tracked
down and grew the barley again just for this sin-
gle batch of beer and had it drum malted (as
was the standard in 1891) by Simpson’s. The
Plumage Archer is mixed with pale ale malt,
crystal malt and invert sugar. The 7.5% ABV

[l beer uses Fuggle and Goldings hops. You'll
unfortunately need to visit Fuller’s Brewery Shop

|

fe B gt
0 pAﬁ “’f il in the UK to buy a 500 mL bottle of this limited
M AS TE R s release if you want a taste from 1891. Fuller’'s
N aaawal Plan is to brew a new “Past Masters” beer using

PNSHRHIALY a different recipe from the Brew Book archives
on an annual basis. “It is wonderful to have a
chance to brew these recipes again and redis-
cover our brewing past,” said Keeling.
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Casks of London Pride awaiting delivery to
pubs throughout the United Kingdom.

his main tip centered on looking for-
ward by looking back. “As a brewer you
need to understand heritage, meaning
you need to first and foremost know
your equipment. Brew the same recipe
over and over again on your equip-
ment. Make careful notes on each
batch. Fancy leather brew books com-
pletely optional,” he said laughing.

“Only when you understand your
own history of brewing on your equip-
ment can you honestly experiment.
Have friends try your beer and accept
criticism. Memory is a great thing
except it doesn’t always work so take
detailed notes and learn from your mis-
takes. This is the best way to become a
better brewer. And being a better
brewer making better beer is certainly
more fun.”

Then Keeling closed the opened
journal dated 1966, put it back on the
shelf in its place, turned, smiled and
said “heritage” one last time before
going back to work. @vo)

Brad Ring is the publisher of Brew
Your Own magazine.

mastet leawas for sdvasced /.
bomebrewers

“Like a great beer, this book is
extremely well-balanced —
a mix of technical, practical
and creative advice that, if
taken to heart, will make
r beer a whole lot better.”

Randy Mosher,
of Radical Brewing o it Wi
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ike most techniques in brewing,
lagering was probably discovered
by accident. Here’s how the
story goes: Hundreds of years
ago, brewers in the region in and
around Germany
began storing, or
“lagering” their beers during fermenta-
tion in caves over the winter. Over
time, the yeast adapted to the colder
conditions, not only surviving, but
thriving and leading to a new branch of
the brewers yeast family tree.

Unlike their cousins on the ale side
of the family, who fell asleep and
stopped working at lower tempera-
tures, these cold-loving fungi kept
going. The beer they produced took
longer to condition, but was much
“cleaner” than ales. Fewer by-prod-
ucts of fermentation meant less fruity
beers that were more clear and crisp.

With the invention of refrigeration,
brewers freed themselves from the cli-
mate-mandated schedule of seasonal
brewing. In fact, in the late 1800s,
breweries were the major users of
refrigeration technology. Lagers could
be produced any time of the year.
Brewers took advantage of precise
temperature control, and football fans
would eventually rejoice.

Nowadays, we homebrewers who
want to brew classic lager styles, or
invent our own, need to find solutions
to the temperature issue. Ales can be
brewed in the vicinity of “room tem-

story by James Spencer

lagering technigques

perature,” especially if you employ the
wet T-shirt trick. But how do we
achieve and maintain the chilly temps
required for lager fermentation? Lager
yeast will ferment at higher ale tem-
peratures, but the beer won't have the
“clean” character of lager styles. There
are a variety of methods homebrewers
use to lager, and I'll summarize the
major ones.

Achieving Pitching
Temperature

Brewers can pitch lager yeast at ale
temperature and then chill the beer to
lower lagering fermentation tempera-
tures as the yeast starts to work.
However, there is a chance the yeast
cells will go dormant if they're chilled
too fast. Many brewers choose to chill
the wort to lager fermentation temper-
ature before pitching.

So, our first challenge is to chill the
wort down from boiling to lager temps
in a reasonable amount of time. In the
winter, colder tap water may give you
a leg up on the process. An immersion
chiller will easily knock down the initial
load of heat. Counterflow and plate
chillers will also do so, and — when
used properly — use less water in
the process.

After a few minutes, especially
with an immersion chiller, the rate of
temperature change will reach a
plateau. In the summertime, this can
be a real challenge. | live in Northwest
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Arkansas, and our tap water tempera-
ture tops out at around 80 °F (27 °C).
Even getting to ale fermentation tem-
perature can be a problem.

An ice bath is a simple solution.
When the chiller has done all it can to
chill the wort, try immersing the kettle
in a tub or sink of ice water. Stir fre-
quently with a sanitized spoon to keep
the wort circulating against the cold
kettle walls. Also, frequently move the
ice water around the outside and
replenish ice as needed.

My favorite method of getting past
the chiller’s temperature plateau
involves a pond pump. You can find
these fairly cheaply at your local hard-
ware store. Mine pumps at a maximum
rate of 120 gallons per hour (450 L/hr).

When the temperature in the ket-
tle levels out, 1 fill a small cooler with
ice water and immerse the pond pump
into it. | then connect the immersion
chiller to the pump, putting the output
of the chiller into the cooler of ice
water. | found the fittin