











FULL BOOT CAMP DETAILS & REGISTRATION AT: BYOBOOTCAMP.COM

WEDNESDAY, NOVEMBER 3,2021
INSIDER TOUR OF DENVER-AREA CRAFT BREWERIES - You'lt tour - and taste - at

four different craft breweries in the Denver area during this pre-event optional offering. You’ll have the opportunity to
meet brewers and ask questions in addition to sampling their beers. Includes a beer-pairing meal. A great way to kick
off your BYO Boot Camp experience and check out some of Denver’s thriving craft beer scene.

THURSDAY, NOVEMBER 4,2021 DENVER BOOT CAMPS

Each Boot Camp will run from 9:30 a.m.to 5 p.m. and is limited to just 35 people. Your Boot Camp will include lunch as well as a post-Boot
Camp Colorado Beer Reception with local craft breweries pouring samples to wrap up your full day.

TROUBLESHOOTING HOMEBREW FAULTS & FIXES - with Ashton Lewis - Join Brew Your
Own’s Mr.Wizard and Technical Editor Ashton Lewis as he walks you through the potential minefield of beer flaws and faults
homebrewers can face. You'll learn how to troubleshoot — and fix! — your own homebrews with Ashton who has helped thou-
sands of homebrewers over the last 20+ years troubleshoot common and not-so-common beer problems as BYO's Mr. Wizard.
You'll have a chance to experience many faults first-hand to better recognize them later. Plus as a special bonus, bring in your
own troubled homebrews and Ashton will use your beer as a live example walking the class through the thought process as
he figures out what might have gone wrong with your homebrew and what you can do to fix the problem moving forward.

ALL-GRAIN BREWING ESSENTIALS - with John Palmer and John Blichmann - Designed for in-
termediate to beginner homebrewers getting into all-grain brewing, this full-day workshop will cover all you need to know
to successfully make great homebrews using all-grain brewing both with traditional and newer techniques. How To Brew
author John Palmer and equipment guru John Blichmann will take you hands-on through the full all-grain process from
milling, mashing, and sparging before going into the boil. You'll get to know the equipment, techniques, and ingredients
first-hand and learn all-grain brewing by doing in a small-class environment. They’'ll also cover newer homebrew all-grain
techniques such as Brew-in-a-Bag and No Sparge in addition to traditional mash methods and some advanced tips as well.

RECIPE FORMULATION ESSENTIALS - with Brad Smith - Learn the best ways to jump into creat-
ing your own signature recipes and understand the keys to developing a specific grain bill, hop schedule, and ingredient
proportions to meet your homebrewing goals. Brad Smith, owner of Beersmith software and a Brew Your Own Contributing
Writer, has helped thousands of homebrewers design their own beer recipes and now you'll learn first-hand from this
recipe building expert how to use both artistic and scientific approaches to beer design to end up with the beer you had
envisioned in your glass. You'll explore ingredients, techniques, and even your own brewing system during this practical
boot camp that will get you on the right path to craft your own recipes for better beers at home. Please note Brad will
also be offering an advanced recipe design workshop on Saturday as well.

SIMPLIFY YOUR BREWING - with Drew Beechum and Denny Conn - As a homebrewer progresses
through the hobby there comes a temptation to feel you need to keep adding more equipment, more techniques, more ingre-
dients,and more of everything. At a certain point you can find yourself wondering how it all got so complicated and even less
fun than it was at the beginning. BYO Techniques Columnists, book authors,and podcasters Drew Beechum and Denny Conn
will spend the day making sure you still produce great beer, but with less headaches, worries, and time. From streamlining
your brewing process to simplifying your recipes without sacrificing beer quality, Denny and Drew will free up your time to
brew more often and have more fun and success as they remind you why you fell in love with homebrewing in the first place.

ADVANCED ALL-GRAIN TECHNIQUES - with Gordon Strong - Pull out the mash tun and get
ready to learn advanced all-grain techniques hands-on with Brew Your Own “Style Profile” Columnist, book author, and
President of the Beer Judge Certification Program, Gordon Strong. Gordon will walk you through a world beyond straight
infusion mashing with keys to mastering step mashing, sour mashing, and decoction mashing. Plus you’ll learn about
playing with mash thickness and other ways to control your all-grain wort production. Please note this workshop will
also be offered on Saturday as well.

ADVANCED YEAST TECHNIQUES - with Dr. Chris White - Join Dr. Chris White of White Labs as he
discusses how to master different yeast-related techniques including harvesting yeast, figuring cell counts, the dos and
don’ts of repitching including steps such as yeast washing, building up a proper yeast starter, storing your yeast samples,
and much more. Here’s your chance in a full-day seminar format to learn about getting the most from your yeast from
one of the true leaders in the beer yeast field.

ADVANCED HOMEBREW HOPPING TECHNIQUES - with Dave Green - Join Brew Your Own’s
Dave Green as he explores when and how to add hops to create awesome hop-forward brews. You'll explore the basics of
hop biology (and why it matters to us!); techniques and timing of hop usage including mash hopping, boil hopping, whirl-
pool/knockout hop stand additions, and dry hopping; hop varietal choice strategies including hop pairing/blending; eval-
uating hops including hands-on hop rubbing and sensory training; and practical usage techniques including hop extracts,
boil-hops “management” (bags, filters, free addition), and water adjustments for hoppy beers. By the end of the full day Dave
will make sure you are making informed hops decisions and getting the most out of your hops - and into your glass!
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SAVE $100 & SAVE YOUR PLACE WHEN YOU REGISTER BY SEPTEMBER 7 AT: BYOBOOTCAMP.COM
——

FRIDAY, NOVEMBER 5,2021
BONUS BOOT CAMP SEMINARS
9:15A.M.TO 5 P.M.

We are adding a third bonus day to our normal event
schedule based on feedback we've received from past
attendees who wished they had a chance to learn from
all our assembled speakers beyond their Boot Camp
workshops. So for 2021, we've scheduled a full day of
seven different seminars led by our cast of brewing all
stars who will share their knowledge with you on their

area of expertise. It will be a full day packed with great
tips and techniques from the best in the industry so get
ready to learn. Plus you’ll have even more time to check
out the latest homebrew gear and ingredients with our
Boot Camp sponsors located right in the meeting area.

I5 P.M. -2 P.M.
Gordon Strong on Evaluating
Homebrew Like a Beer Judge

9:I5AM.-10 AM.
Brad Smith on Recipe Design

2:15P.M. - 3 P.M.
John Blichmann on Layout
Designs for Homebreweries

10:15 AM. -1l AM.
Dr. Chris White on Yeast
Propagation for Homebrewers

3iI5P.M. -4 P.M.
John Palmer on Brewing Water
Demystified

1:15 A.M. - NOON
Ashton Lewis on Avoiding
Brewing’s 5 Biggest Mistakes

NOON TO I P.M. e . 4I15P.M.-5P.M.
Lunch Kara Taylor on Yeast and
Fermentation Myths Busted

TURNING PRO & COMMERCIAL BREWERY START-UP: THREE-DAY BOOT CAMP
- with Steve Parkes - By popular demand, were expanding our past two-day Brewery Start-Up Boot Camp to three full days
to better cover more material in more depth for you. When you register for this class you will attend it for Thursday, Friday, and
Saturday unlike our other offerings.

Opening up a commercial brewery is a far cry from just ramping up the amount of beer you brew. Steve Parkes, who has trained

- hundreds of pro brewers as lead instructor and owner of the American Brewers Guild, will walk you through the steps, planning

~ decisions, and keys you need to know if you want to open a successful commercial craft brewery. Learn from his decades of
expertise and wide range of experience to help you better achieve your goals of turning pro. Over three full days Steve will guide
«=.£ you in depth through all the various elements you'll have to know for the next big step toward starting a craft brewery.
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FULL BOOT CAMP DETAILS & REGISTRATION AT: BYOBOOTCAMP.COM

SATURDAY,NOVEMBER 6,2021 DENVER BOOT CAMPS

Each Boot Camp will run from 9:30 a.m. to 5 p.m. and is limited to just 35 people. Your Boot Camp will include lunch as well as a post-Boot
Camp Colorado Beer Reception with local craft breweries pouring samples to wrap up your full day.

ADVANCED RECIPE FORMULATION - with Brad Smith - Take your recipe creations to the next level by
dialing in the specific grain bill, hop schedule, ingredient proportions, and water treatments to meet your brewing goals. Brad
Smith, owner of Beersmith software and a Brew Your Own Contributing Writer, has helped thousands of homebrewers design
their own beer recipes and now he’s ready to get in-depth on the details of beer design so you end up with the beer you had
envisioned in your glass. You'll explore ingredients, techniques, and understanding your own brewing system during this boot
camp designed for advanced homebrewers that will help you craft your own recipes for better beers. This workshop can be
taken in combination with Brad’s Recipe Formulation Essentials class on Thursday that offers more of an introduction to in-
termediate and beginning brewers to the concepts of writing your own recipes.

ADVANCED YEAST LAB - with Kara Taylor - Join White Labs Laboratory Operations Manager Kara Taylor for
some hands-on yeast lab work to develop skills you can bring back home to help you make better beer. Learn how to accu-
rately count yeast using a microscope, culturing yeast, using slants, harvesting yeast, washing and reusing yeast, propagation
and determining growth rates, and more. Here’s your chance to learn hands-on what you may have read in books and maga-
zines, or listened to in seminars, and Kara’s the perfect teacher to lead you through the world of yeast using lab equipment
you can source for your home use.

HANDS-ON HOMEBREW SCIENCE - with Ashton Lewis - Get hands-on with pH meters, slants and
loops, stir plates, centrifuges, and other brewing science gear with BYO Technical Editor and Mr. Wizard Columnist Ashton
Lewis. Ashton will walk you through how to best use scientific gear at home to help you improve the quality of your beer. You
will have the chance to understand not only how to use and care for the equipment properly, but also how to take the results
and put that data into action to produce better beer in your glass. This workshop will focus only on those pieces of equipment
suitable - and affordable - for your homebrewery.

BREWING WATER ADJUSTMENTS - with John Palmer - Water is the least understood ingredient when
making great beer.John Palmer, who literally wrote the definitive book on the subject, Water: A Comprehensive Guide for Brew-
ers, will help take the mystery out of water’s role in brewing and how to make better beer as a result. You'll learn how to read
water reports, understand flavor contributions, and how to adjust your brewing water to make different styles of beer. You'll
leave with not only an understanding of the chemistry concepts of brewing water, but also the practical how-to aspects of
getting the most from from this critical brewing ingredient.

HOMEBREW EXPERIMENTS - with Drew Beechum and Denny Conn - Developing your own recipes,
refining your own brewing techniques, and tweaking your equipment set-up all require the know-how to conduct your own
homebrew experiments. Without reliable results you rely on guesswork instead of facts to improve your brewing.Join two

of the true leaders in experimenting with homebrews - podcasters and book authors Drew Beechum and Denny Conn from
Experimental Brewing as they first walk you through how to properly conduct your own experiments at home including
structured blind evaluation techniques, and then walk you through some real life homebrew case studies to show how these
experiments can play out. Get ready to roll up your sleeves and get your science on!

ADVANCED ALL-GRAIN TECHNIQUES - with Gordon Strong - Pull out the mash tun and get ready
to learn advanced all-grain techniques hands-on with Brew Your Own “Style Profile” Columnist, book author, and President of
the Beer Judge Certification Program, Gordon Strong. Gordon will walk you through a world beyond straight infusion mashing
with keys to mastering step mashing, sour mashing, and decoction mashing. Plus you’ll learn about playing with mash thick-
ness and other ways to control your all-grain wort production. Note: This Saturday workshop is a repeat of the Thursday class
and is offered twice due to its popularity.

HOME CHEESEMAKING - with Pamela Zorn - You make your own beer so now it's time to learn how to
make your own cheese to pair with it! Pamela Zorn has been teaching people how to make their own cheese for years from
her Colorado cheesemaking retail shop. You'll lLearn hands-on how to craft soft cheeses as well as be introduced to the
world of making your own hard cheese plus understand the keys to making great cheese from a variety of different kinds
of milk. Get ready to roll up your sleeves with this full-day introduction to the fun world of home cheesemaking - a perfect
fit with your homebrewing!

SUNDAY,NOVEMBER 7,2021
"_ ! INSIDER TOUR OF DENVER-AREA CRAFT BREWERIES

You'll tour - and taste - at four different craft breweries in the Denver area during this post-event extra offering. You'll have the op-
portunity to meet brewers and ask questions in addition to sampling their beers. Includes a beer-pairing meal. A great way to wrap
up your BYO Boot Camp experience and check out some of Denver’s thriving craft beer scene.

Three-Day and Two-Day Registration Options Available.
Full Event Details Available at: BYOBootCamp.com
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BY DREW BEECHUM & DENNY CONN

HOW DO YOU BREW?

It speaks volumes about our advice

Each motivation lends
itself to a particular
style of brewing and,
contrary to some online
discussions, none of
them are wrong.

Photo courtesy of High Gravity

The rise of all-in-one brewing has changed the
way brewers approach their brew days.
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f you've been a homebrewer very

long, you've either heard or said

these words, ‘Ask 10 homebrewers

their opinion and you’ll get 12 an-
swers” And it’s true ... homebrewers
seem to almost always have plenty of
answers to about any question. No-
where is this more evident than when
a new brewer asks what they need to
get started brewing or what method
they should use when they brew. You'll
hear to start with extract; start with
all-grain; do brew-in-a-bag; use a 3-tier,
converted keg system; get an electric,
all-in-one system; use a cooler; batch
sparge; fly sparge; no sparge ...you
get the idea. But all of these answers
are based on the personal preferences
of the people answering the question.
Their history impacts their choices. For
us, starting out, batch sparging was an
unorthodox potential heresy - brew-
in-a-bag would have gotten you tossed
from the fellowship of brewers!

What you don't often see, though,
is anyone asking the questioner why
they want to brew. What do they hope
to get out of their brewing experience?
What is it that they expect to enjoy
most? Sure, we all do it because we love
beer and want to make it ourselves, but
there’s a lot more to it than that.

In our book Homebrew All-Stars, we
looked at the motivations behind home-
brewing by grouping homebrewers by
an archetype. In other words, how they
think of their homebrewing. We talked
to 25 people who represent some of the
best homebrewers we know and asked
them why they brew. We came up with
five groupings. There are the gearheads,
the scientists, the old-school masters,
recipe innovators, and wild ones. So
following we pulled together a guide to
see where you land - it’s just like in a
magazine (oh wait this is a magazine) -
or,these days, like those “which Hobbit
are you” quizzes online. We guarantee

as much accuracy as those quizzes too!
Since the book was published, Denny
has evolved into yet another archetype
...the relaxed brewer.

Each motivation lends itself to a
particular style of brewing and, contrary
to some online discussions, none of
them are wrong. It’s a case of “different
strokes for different folks” We want you
to think about WHY you brew as a way
to get to HOW you brew. That’s the path
to getting the most value out of your
homebrew experience. So, let’s check out
some of the different reasons people
homebrew and how that relates to the
equipment and processes they use. This
should then serve as your guide to make
sure you're communicating properly to
future brewers about your own goals in
the hobby to help them find theirs.

Point of Order Before Proceeding:

Just like in all things in life,you're bound
to find you cross boundaries. ‘A little of
gear head, a little of innovator,a whole
lot of scientist” It’s expected and fine

— it’s what makes humanity absolutely
fascinating and frustrating. No matter
how much science fiction writers want
us to fall into easy categories, we don't.

THE GEARHEAD

Gearheads are all about the equip-
ment. Whether they build it or buy it,
they love their shiny, clean equipment
and technological innovations. Most
often they’ll build their own equipment
and that can often take precedence
over the actual brewing part. If you're
this type of brewer, you might save up
for a fancy system, putting off brewing
at all until you get it.

These are the brewers who might
have the PID-controlled, tiered, convert-
ed-keg systems with multiple pumps,
coupled with the pristine and immaculate
gleaming piles of steel. Or maybe they're
the ones with wires running everywhere



and soldering iron in the background. These are the brewers
who know what a raspberry pi is (no, not the dessert) and how
to program it. They also may be the kind of person who rebuilds
something in their brewery each and every time they brew!

THE SCIENTIST

These are the people who have to know why things happen
when they brew. Brewing beer is just a means to answer the
questions. Does this mash temperature make a difference as
compared to that one? What happens when | substitute one
base malt for another? How does this new yeast compare to
the one | used last time?

Scientists take extensive notes when they brew. They
often will have two identical sets of equipment for doing split
batches for comparison. They’'ll brew the same recipe multiple
times, changing one thing each time, to investigate how that
change affects the finished beer. Numbers and process are
their best friends.

They're the people who often have “the answer” to what-
ever question you ask. But remember, answers in brewing are
highly dependent on process, which we hope we’ve estab-
lished through our years of preaching. Be wary of universal
truths and do your own digging!

THE OLD SCHOOL MASTER
Old school masters have a reverence for traditional beer and
the making of it in traditional ways. You won'’t see them mak-
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ing a sour hazy imperial raspberry milkshake Oktoberfest with
habaneros and vanilla.

Denny: If anybody out there makes that, please don't tell me!

Drew: If you do make this, please let me know and send

me a bottle that | can put in front of Denny when he

doesn’t expect it!

They want to make established, traditional styles in
established, traditional ways.

It's not about being “boring” — it’s about a belief and a
preference for the expected quality and tastes refined over
decades or centuries of brewing practices. It's about hitting
a taste from refinement of those simple clean ideas. And to
quote Denis Leary, sometimes it’s about “beer-flavored beer”

The equipment of an old school master may well include an
extra pot and burner so they can do decoction mashes easily.

THE RECIPE INNOVATOR
These homebrewers take as much delight in obsessing over
a recipe and the ingredients in it as they do in actually brew-
ing the recipe they’ve created. Every trip to the grocery store
inspires a new recipe as they browse the shelves, seeing un-
usual ingredients and wondering how they could use them.
Drew has a reputation of being this type of brewer. He’s
toned it down a bit, but he’ll always be known as the guy
behind saison guacamole and clam chowder saison. And he
still can’t resist ordering a five-pound (2.3-kg) block of cara-
mel and thinking about how he could use it in a beer.
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Drew: No, seriously ... 5 pounds (2.3 kg) of caramel. Think-
ing I'm going to take part of it, melt it, defat it,and use it
as an addition to a tripel ... maybe a wee heavy.

Also, yes, this is part of the current raging storm of cries and
laments: “What’s happened to craft beer?”in regards to pastry
stouts and the aforementioned sour hazy imperial raspberry
milkshake Oktoberfest with habaneros and vanilla. While, this is
definitely my jam in terms of “brewing fun; even | think that the
way people are “innovating” is a bit over-the-top.

THE WILD ONE

The wild one is all about the creepy crawly sour and funky
stuff. Whether kettle-soured, barrel-aged, or made with bugs
added to the fermenter, there’s power in the pucker. Their
deep and abiding passion is the broad swath of microbes out
there. In fact where wild brewing used to have a reputation of
being deeply idiosyncratic and “woo” filled — these days a lot
of the most interesting science is happening here.

BIAB batches. That means that you can knock out a 3-gallon
(11-L), all-grain batch in well under 2 hours. The key is to dou-
ble the amount of bittering hops to compensate for lost IBUs.

THE EVOLUTION OF A HOMEBREWER -

THE RELAXED BREWER

Denny started out as a gearhead when he began home-
brewing. Even while he was still brewing in the kitchen with
extract, he was exploring building a 3-tier system. That was
pretty much the pinnacle of homebrewing 22 years ago. Sure,
he didn’t understand exactly how they worked or why you
needed one, but they were SO cool looking and all the big
guys in the hobby had them!

Fortunately, before he went down that rabbit hole, he
discovered batch sparging. The “Cheapn’Easy” brewing system
was born,and along with an insatiable desire to know why
things worked like they did. Because so many people at the
time adamantly declared that batch sparging was a poor

He came to the conclusion that if you stressed

over homebrewing, you were doing it wrong.

Their equipment might include an extra kettle and a way
to keep it warm for kettle sours, or a collection of barrels to
mine the possibilities of extracting flavors from microbial crit-
ters left in the wood. They also probably always have a brows-
er tab opened to the Milk the Funk Wiki to read the latest
offerings and the Sour Hour is dialed up on their podcast app!

THE BUSY BREWER

We all know that homebrewing can get to be an all-con-
suming passion. All homebrewers can often talk or think
about is homebrewing. You know you've reached that point
when you're explaining to your partner about how final
gravity affects a beer and they just give you a wan smile as
their eyes glaze over.

But believe it or not, there are homebrewers who have
lives other than homebrewing! Family, jobs, or even other
hobbies (yeah, it's hard to imagine) take up their time, energy,
and budget. But there are ways they can fit homebrewing into
their busy schedule.

One of the most interesting trends in the last 10 years has
been the rise of small-batch brewing. One-to three-gallon (4-
to 11-L) batches have become how many people are brewing.
They take less time to brew, require less equipment,and can be
done on your kitchen stove. While in the past the mantra was,
“you might as well brew more all at a time] now it’s “just brew!”
Smaller batches are a great way to do that.

One of the most popular ways of brewing small batches
is the brew-in-a-bag (BIAB) process. Other than the bag and
a fermenter, you likely have most of the equipment you need
right in your kitchen. And less volume means less time to heat
water or wort, less time to chill after brewing,and less time
bottling or kegging the result. Denny has even been doing a
20-minute mash and 20-minute boil on his 3-gallon (11-L)
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brewing method (one homebrew shop owner declared it
would make “dirty beer”), Denny was compelled to figure out
how to get the best out of it.

That led to a series of experiments, including decoction
and first wort hopping. The beer was great, but it was second-
ary to the discovery and proof.

After 20 years or so, Denny decided that enough was
enough. Something was missing and it was the joy he had
felt when he first started brewing. There’s a lot to be said for
knowing nothing and just going with the flow! He had done
enough exploration at this point to have a handle on how
things worked. He came to the conclusion that if you stressed
over homebrewing, you were doing it wrong.And so the
relaxed homebrewer was born.

Denny knew from years of experience that you could
make great beer with inexpensive equipment, like a cooler
mash tun and bucket fermenters. But there was a level of
effort there that didn’t pay off in more enjoyable brewing for
him. He wanted to groove on brew day, not toil. He started
using an all-in-one electric brewing system, along with glycol
chilled conical fermenters. He had his groovy brew day back.

And this is another important point — who you are as a
brewer is not a fixed North Star. Over time, like Denny, you’ll
find your priorities and passions will change. Be adaptive.
Keep enjoying your brewing!

WRAP UP

It’s important to keep in mind that none of these goals, brew-
ing techniques, or equipment choices are wrong, as long as
they’re not compromises. Keep in mind what you want to get
out of your homebrewing (other than beer!), and tailor your
equipment and process choices to achieve that, and know
that not everyone is like you. Now go out there and brew! &g



any homebrewers have cut

their teeth on a kitchen stove,

running 2.5-gallon (9.5-L)

batches in a stockpot. It’s a
great way to learn the ins and outs of
the craft. The advent of affordable brew-
in-a-bag kits have made all-grain brew-
ing accessible to the stovetop brewer.
When the limitations on batch size and
the easy cleanup starts to lose its luster,
many brewers start looking to up the
ante by moving to five-gallon (19-L)
batches. Problematic for most home
stoves, the move requires a substantial
investment in bigger equipment. Along
the upgrade path there are a lot of de-
cisions, the first of which is your heat
source: Gas or electric?

It's a question that polarizes brewing
forums, with dedicated adherents from
both camps happy to chirp at each other
until the din is tiresome. We're going to
take a look at the considerations with-
out planting a flag for one heat source
over the other.

EQUIPMENT

For discussion purposes, I'm going to
stipulate that we’re going to look at
building a two-vessel (mash tun and
kettle), 5-gallon (19-L) batch, semi-au-
tomated brewhouse using 10-gallon
(38-L) kettle(s). Let’s also assume that
you are willing to spend a little more
than the bare minimum in order to
improve your overall product. With
that in mind, we can now say that both
rigs will have one electric pump, two
temperature sensors, and a roughly
comparable bill of hoses, connections,
false bottoms, lids, etc. The kettles in an
electric rig will require another hole for
the heater elements, but each burner
in a propane rig will require a solenoid
valve and igniter. Let’s call that a wash
in terms of costs. Finally, let’s also say
that we are going to use a single-tier
setup (kettles at the same height) to
eliminate the risk of moving heavy ket-

ADVANCED BREWING@®
PROPANE VS. ELECTRIC

What are the considerations?

tles full of sugar water that’s going to
wind up at boiling temperatures.

That gets us pretty close to a com-
parison of apples. At least close enough
that we have a baseline common to
both. Let’s take a look at where the
equipment costs start to diverge.

Both rigs will need a control box of
some kind. The propane rig will need
to monitor two temperatures and have
two thermostats of some kind with a
settable temperature and adjustable
hysteresis band. Hysteresis means that
the thermostat will turn the burner
off when it reaches the set point but
will allow the temperature to fall by a
certain number of degrees before reig-
niting the burner. The narrower the hys-
teresis band, the more often the burner
will cycle,and the closer the tempera-
ture will stay at the set point. There is,
however,a minimum cycle time. Don’t
expect to get much more than one cycle
every ten seconds or so. The thermostat
will also have to have a set of output
contacts that can trigger the solenoid
valve and igniter. Cheap luxuries would
be an electronic timer and a switch to
turn the pump on and off. There will be
some 120VAC wiring,a DC power supply
of some kind, and some overcurrent pro-
tection devices like a fuse or a breaker.

The electric rig will need a bit more
and will be more expensive than what's
needed for the propane setup. Two
controllers are required. One,a PID con-
troller, will control the hot liquor/mash
tun element. The other, a duty-cycle
controller, will control the boil kettle
element. The controllers will also need
solid-state relays (SSR), a big aluminum
heat sink, several breakers and fuses,
and a means to prevent both elements
from coming on at the same time. There
is a lot more wiring needed in the en-
closure,and it introduces high voltage,
high current power into the equation, so
safety concerns are also a key compo-
nent of the system design.

BY GEOFF PARKINS

Assuming the basic,
common elements of
both automated rigs
are going fo be about
the same price, the
difference will be in the
control panel.

Photo by Trent Neutgens
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The battle of propane vs. electric drones on in
some homebrew circles, but there is no clear
winner, just what works best for you, your brewing
settings, and your budget.
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SAFETY NOTE: Household 120/240VAC current can Kill you.

Do not attempt to build your own system without a thorough
understanding of the safety precautions that will keep you from
getting hurt or worse. Consult an electrician if this is beyond
your skill set.

More on the controllers: PID stands for Proportional, Integral,
and Derivative. That describes the math used to compare the
current temperature against the target temperature and the rate
at which the two are converging. PID controllers, coupled with
an SSR, can cycle power to the element many times per second,
far faster than a propane controller can. Brewers just need to
know that it’s a device that ramps up temperature as quickly
as possible without overshooting the target temperature. A du-
ty-cycle controller turns on the element for an adjustable per-
centage of the time. In other words, it can be set to operate for
1.5 seconds out of every 2 (75%). Duty-cycle controllers are used
in the boil kettle. Typically, they are set to 100% until the boil is
reached, then cut back to somewhere between 50-60%, or to
whatever percentage maintains a nice, gentle boil.
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Assuming the basic,common elements of both automated
rigs are going to be about the same price, the difference will be
in the control panel. For a DIY kit, expect to pay about $1,000-
$2,000 (USD) for quality equipment and a proven design,and
probably about 75% of that for an equivalent propane control
panel. Naturally, the sky is the limit,depending on the features
and automation you choose to build in,and you can always
spend more by having someone else handle the assembly.

HEAT SOURCE
Propane

Pros:

¢ (Can have faster ramp time with a good burner.

« Single-kettle plus cooler setup is the lowest price to
build a 5-gallon (19-L) rig.

Cons:

¢ Must be used outdoors or in an open shed or garage
due to the poisonous gases.

» More expensive per batch than electricity (about $7-$10
per 5-gallon/19-L batch if using a standard 20 Lb. tank,
vs. $1-$2 for electricity).

¢ Depending on your burner, only about 30-40% of the
heat is actually applied to the liquid in the kettle.

¢ Heat deflectors or similar must be used to protect the
hoses and temperature probe cables from the high heat
from the burner under the kettles.

Electricity

Pros:.

¢ (Can be used indoors (with a vent or steam condenser).

e Cheaper per batch than propane.

¢ 100% of the energy goes to heating the liquid
in the kettle.
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« Easier to control temperature ramp-up without
overshooting.

Cons:

¢ Increased risk of electric shock.

¢ Cleanup can be more difficult.

¢ Equipment costs and initial setup time is often higher.

¢ High-energy electric is required.

A note on induction burners: Some brewers are using in-
duction burners as their heat source. For small batches, the
120VAC can work well, but stepping up in size to 240VAC is
often recommended for 5-gal. (19-L)+ batches (kettles can
be insulated to speed heating times). Also they operate by
strictly manual control. An external thermostatic controller
or PID controller would be impractical to use. Furthermore,
once you go bigger than about a 2.5-gallon (9.5-L) batch, the
price tag for a kettle that will work on an induction burner
jumps significantly. Many large (10+-gallon/38+-L) kettles
will not work on an induction burner.

One challenge you will face as you become
accustomed to your new setup is one of
consistency and repeatability.

BREW DAY

Once you've taken a look at the equipment and cost involved,
there are still a few things to consider before you finalize
your decision and start spending. Moving from the kitchen
cooktop to the basement, driveway, or workshop is going to
mean a very different brew day. Bigger batches mean more
weight. More liquid to heat means more time to the start of
the boil, and assuming you start brewing all-grain recipes,
more cleanup at the end of the day.

One challenge you will face as you become accustomed
to your new setup is one of consistency and repeatability. It’s
pretty easy to make sure you're consistent when assembling
the grist and hops,and a boil is pretty much a boil. The two
biggest factors for repeatability and consistency are found in
mashing and fermentation. Fermentation is a discussion for
another day, so spending some time figuring out the best way
to a consistent mash is time well spent.

Many homebrewers with pumps will utilize some sort of re-
circulating mash system to gain better control over their mash.
The most common are direct-fired (DFRMS), heat exchange
(HERMS), and recirculating infusion (RIMS). This will add a level
of complexity to your rig (or brew day) no matter which you
choose, but generally HERMS and DFRMS are considered the
easier to implement while RIMS requires more technical ele-
ments to put into place. Direct-fire recirculating mash system
uses a burner to provide heat to the bottom of the mash tun
while recirculating wort back to the top of the mash. The prob-
lem is that using a propane burner throws a massive amount
of heat at the bottom of the kettle you don’t want to scorch
the wort. A HERMS set-up requires a heat exchanger placed
within a hot liquor tank. The hot liquor tank’s temperature will
be controlled and wort recirculates through the heat exchanger



back to the top of the mash to raise the wort temperature. A
PID-controlled electric element housed in a steel tube is the
basis for a RIMS loop. Wort recirculates across the element
heating the liquid to a set temperature. Each allows you to hit
your target temperatures and keep them there every single
time if properly implemented using calibrated temperature
sensors. You can begin using multi-step mash recipes,and you
can control mashout and sparging with precision. For pros and
cons of recirculating mash systems, check out: www.theelectric
brewery.com/forum/viewtopic.php?t=28112

Electric brewstand proponents argue that the PID and
duty-cycle control methods are instrumental in reducing
boilovers. While any rig, from kitchen cooktop up to the larg-
est non-calandria-heated professional systems, are subject
to boilovers, there are some advanced systems that remove
the need for absolute vigilance when approaching the boil
and into the hot break. There are some automated systems
that will monitor the temperature in a boil kettle and trigger
an alarm when wort temperature gets just below boil to let
the brewer know it’s time to put down the crossword puzzle
and pay closer attention. This can be implemented with both
electric and gas rigs. But the electric rig can be set up to auto-
matically scale back the duty-cycle controller so that the start
of the boil is far less violent than what is typical with a pro-
pane rig.An alarm can be triggered here too when the system
starts ramping back the duty-cycle percentage.

The biggest brew day advantage for propane brewers
is when the fermenters are full and it’s time to clean up.

The relative simplicity of a propane rig as compared to an
electric rig makes the chore slightly faster and easier. The
brew kettle’s electric element needs to be cleaned after
each brew and there are fewer holes in the kettles, meaning
there is less stuff to disassemble and clean. That advantage
may be short-lived, however. More and more electric brew-
ers are asking for bottom-drain kettles, which will bring
true clean-in-place (CIP) capability to the homebrewery.
Most kettles are manufactured with a thick 3-ply bottom
with a heavy aluminum sandwich in the middle, so as to
allow the propane flame to hit the kettle directly, without
fear of scorching the wort. That isn’t needed for an elec-
tric-only kettle and it’s possible to build a slight slope to a
drain in the bottom of the kettle (a specially designed stand
would be needed though).

WRAPPING IT ALL UP

Hopefully, some of the points raised here will prompt a
well-researched decision on your rig. Whichever method you
choose, the goal is to make your next brewhouse a pleasant
leap in the direction of better, more consistent beer. It should
also be something you can be happy with for several years (or
until your wallet starts to itch). Spend some time on YouTube
and in the various homebrewing forums to get the deep-dive
detail on some of the subjects that were just introduced.
Above all, make sure that whatever you build or buy is safe,
and appropriate for the intended use. Consulting a profes-
sional is always a smart move if you have questions. €%

Join BretAy

for a Brewery, Bike,
and Hike Adventure
in Vermont!

June 27 - July 2, 2021

Vermont has the highest number of breweries per
capita in the US and has become a true beer tourism
destination filled with tasty craft beer you can only
sample here in the Green Mountain State. We'll
earn those pints of IPA biking along the beautiful
Lake Champlain shoreline and through the rolling
Champlain Valley, as well as mountain bike and hike
in the ski town of Stowe. We'll be setting up special
insider brewery tours hitting well-known classics
like The Alchemist and Lawson's Finest Liquids plus
stops at 13 other great local breweries. And we'll
be staying overnight at three beer-kissed Vermont
stops: Burlington, Stowe, and Middlebury. Join BYO
for this fun trip exploring the incredible beer scene,
backroads, and scenic trails of our beautiful home
state of Vermont.

byo.com/trip
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ALABAMA

WERNER’S TRADING COMPANY
1115 Fourth St.SW

Cullman 1-800-965-8796
www.wernerstradingco.com

The Unusual Store

THE WINE SMITH

6800 A Moffett Rd. (US Hwy. 98)
Mobile 36618

(251) 645-5554

e-mail: winesmith@bellsouth.net
www.thewinesmith.biz

Serving Central Gulf Coast Homebrewers

ARKANSAS

FERMENTABLES

3915 Crutcher St.

North Little Rock 72118
(501) 758-6261
www.fermentables.com
Complete homebrew &
winemakers supply

CALIFORNIA

THE BEVERAGE PEOPLE

1845 Piner Road, Suite D

Santa Rosa (707) 544-2520
www.thebeveragepeople.com

Fast Shipping, Great Service, Classes and
Cheesemaking too!

THE CHI COMPANY

6070 Enterprise Dr., Suite K

Diamond Springs 95619

(530) 622-8265

info@chicompany.net
www.chicompany.net

4000+ Beverage related parts: Beer,
Wine, Soda. New & used equipment.
Brass & Stainless Fittings. ALL Ball, Pin
& Sanke keg parts. If we don’t have it —
We will find it for you!

DOC’S CELLAR

855 Capitolio Way

San Luis Obispo

(805) 781-9974

www.docscellar.com

Supporting craft fermentation since 1982.

HOP TECH HOME

BREWING SUPPLIES

6398 Dougherty Rd. Ste #7 & 8
Dublin 94568

1-800-DRY-HOPS

www.hoptech.com

Are you passionate about beer? So are
we! Extensive inventory of ingredients/
equipment. On the Web or in our Shop
we are here to help you brew your fa-
vorite beer.

MOREBEER! & MOREWINE! (Concord)
995 Detroit Ave. Unit G

Concord 94518

(925) 771-7107

fax: (925) 671-4978
srconcord@moreflavor.com
www.morebeer.com

Absolutely Everything! for Beer-Making
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MOREBEER' & MOREWINE! (Los Aitos)
991 N. San Antonio Rd.

Los Altos 94022

(650) 949-BREW (2739)

srlosaltos @moreflavor.com
www.morebeer.com

Absolutely Everything! for Beer-Making

MOREBEER' & MOREWINE! (Riverside)
1506 Columbia Ave. #12

Riverside 92507

(951) 779-9971 fax: (951) 779-9972
srriverside@moreflavor.com
www.morebeer.com

Absolutely Everything! for Beer-Making

MOREBEER' & MOREWINE!

(San Leandro)

2315 Verna Court

San Leandro 94577

(510) 351-3517
srsanleandro@moreflavor.com
www.morebeer.com

Absolutely Everything! for Beer-Making

NORCAL BREWING SOLUTIONS
1768 Churn Creek Rd.

Redding 96002

(530) 243-BEER (2337) or

(530) 221-WINE (9463)
www.norcalbrewingsolutions.com
Beer, wine & distilling supplies, hard-
ware, and “Jaybird” custom fabricated
equipment including stills, Speidel
accessories, and yeast harvesters.

0’SHEA BREWING COMPANY
28142 Camino Capistrano

Laguna Niguel

(949) 364-4440
www.osheabrewing.com

Southern California’s Oldest & Largest
Homebrew Store! Large inventory of
hard to find bottled & kegged beer.

PHANTOM ALES

1211 N. Las Brisas St.

Anaheim 92806 (714) 225-3206
rob@phantomales.com
www.phantomales.com

Huge selection of the highest quality
hops, malt, and yeast. Also carrying
equipment and cider supplies. Come
enjoy a pint while you shop!

STEIN FILLERS

4160 Norse Way

Long Beach 90808 (562) 425-0588
www.steinfillers.com
brew@steinfillers.com

Your complete Homebrew Store, serving
the community since 1994. Home of the
Long Beach Homebrewers.

COLORADO

ALTITUDE HOMEBREWING & SUPPLY
2801 Walnut St.

Denver 80205

(303) 292-BREW
info@AltitudeBrew.com
AltitudeBrew.com

DOWNTOWN DENVER'S AFFORDABLE
HOMEBREW SHOP. Beer and Wine
Supplies. Ingredients, Equipment, Brew-
on-Premises and Classes. CO; Fills. Let’s
make beer!
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BOULDER FERMENTATION SUPPLY
2510 47th - Unit 1

Boulder 80301

(303) 578-0041
www.boulderfermentationsupply.com
Newly Expanded! Proud vendor of
Colorado Malting Co. With a wide range
of gluten free grains, CO; refills and all
your fermentation needs. Stop in, open
weekdays 11-7, weekends 10-6.

THE BREW HUT

15120 East Hampden Ave.
Aurora

(303) 680-8898
www.thebrewhut.com

Beer, Wine, Mead, Soda, Cheese,
Draft, & CO; refills, Hands On
Education Department —

WE HAVE IT ALL!

LIL’ OLE’ WINEMAKER

516 Main Street

Grand Junction 81501

(970) 242-3754

Serving Colorado & Utah brewers since
1978

CONNECTICUT

BEER & WINE MAKERS WAREHOUSE
290 Murphy Road

Hartford 06114

(860) 247-BWMW (2969)

e-mail: info@bwmwct.com
www.bwmwct.com

Area’s largest selection of beer, wine,
cheese, kombucha and coffee roasting
supplies. Complete line of kegging equip-
ment. In-store brewery w/tap featuring
beers from Phantom Brewing Co.

BREW & WINE HOBBY

Classes available! Area’s widest selection
of beer making kits, supplies & equipment.
12 Cedar St.

East Hartford 06108

(860) 528-0592 or

1-800-352-4238

www.brew-wine.com

Always fresh ingredients in stock. Pick
Your Own grain room & free Crush!

HAWAII

HOMEBREW IN PARADISE

740 A Moowaa Street

Honolulu 96817

(808) 834-BREW
bill@homebrewinparadise.com
www.homebrewinparadise.com
Fermenting with ALOHA since 1996.
Everything you need for beer, wine,
mead, cider, and more!!

IDAHO

HOMEBREWSTUFF.COM

9115 W. Chinden Blvd., Ste 105
Garden City 83714

(208) 375-2559
www.homebrewstuff.com

“All the Stuff to Brew, For Less!”

Visit us on the web or at our Newly
Remodeled Retail Store! Now offering a
selection of over 800 craft beers.

ILLINOIS

CHICAGO BREW WERKS

14903 S. Center St., Unit 107
Plainfield 60544

(815) 531-5557
Brews@chicagobrewwerks.com
www.chicagobrewwerks.com

Huge selection of grain, hops, yeast and
equipment! Brewery and taproom on
site! Show your homebrew club member-
ship card for 10% off brewing
ingredients!

WHAT’S BREWING?

335 W. Northwest Highway

Palatine 60067 (847) 359-2739
info@whatsbrewingsupply.com
WhatsBrewingSupply.com

Supplying homebrewers with the best
equipment and freshest ingredients. 10%
Club discount. CO; Refills. Let’s make it!
Beer and Wine.

IOWA

BLUFF STREET BREW HAUS

372 Bluff Street

Dubuque (563) 582-5420
Jjerry@bluffbrewhaus.com
www.bluffbrewhaus.com

Complete line of wine & beermaking
supplies. In operation since 2006.

KANSAS

BACCHUS & BARLEYCORN LTD.
6633 Nieman Road

Shawnee 66203

(913) 962-2501
www.bacchus-barleycorn.com

Fast, friendly, personalized service since
1968. Full line of fresh ingredients

for home beer, wine, mead, cider and
cheese makers. Your home fermentation
specialists.

HOMEBREW PRO SHOPPE, INC.
2061 E. Santa Fe

Olathe (913) 768-1090 or

Toll Free: 1-866-BYO-BREW
Secure online ordering:
www.homebrewproshoppe.com

LOUISIANA

LA HOMEBREW

7987 Pecue Lane, Suite 7G

Baton Rouge 70809

(225) 773-9128
www.lahomebrew.com
info@lahomebrew.com

Massive selection of brewing grains,
liquid and dry yeasts, everything for
beer, wine, cider, spirits. Order online
for in store pickup or same day

shipping.

MARYLAND

THE FLYING BARREL

1781 North Market St.

Frederick

(301) 663-4491 fax: (301) 663-6195
www.flyingbarrel.com

Maryland’s original Brew-On-Premise;
winemaking and homebrewing supplies!



MARYLAND HOMEBREW

6770 Oak Hall Lane, #108
Columbia 21045
1-888-BREWNOW

www.mdhb.com

Beer, wine, cheese, cider making and
more. Most items ship free!

MASSACHUSETTS

BEER AND WINE HOBBY, INC.

85 Andover St.

Danvers 01923 1-800-523-5423
e-mail: bwhinfo@beer-wine.com

Web site: www.beer-wine.com

Brew on YOUR Premise™

One stop shopping for the most discrim-
inating beginner & advanced beer &
wine crafter.

THE WITCHES BREW, INC.
12 Maple Ave.

Foxborough 02035

(508) 543-0433
steve@thewitchesbrew.com
www.thewitchesbrew.com
You've Got the Notion,
We've Got the Potion

MICHIGAN

ADVENTURES IN HOMEBREWING
6071 Jackson Rd.

Ann Arbor 48103

(313) 277-BREW (2739)

Michigan’s Largest Supplier of Brewing
Equipment & Ingredients

Visit us at: www.homebrewing.org

ADVENTURES IN HOMEBREWING
23869 Van Born Rd.

Taylor 48180

(313) 277-BREW (2739)

Full Line of Kegging Supplies!

Visit us at www.homebrewing.org

BELL’S GENERAL STORE

355 E. Kalamazoo Ave.

Kalamazoo 49007

(269) 382-5712

www.bellsbeer.com

Staying true to our roots, Bell’s General
Store has been supplying homebrewers
since 1983. Visit us next door to Bell’s
Eccentric Café or online at
www.bellsbeer.com

BREWERS EDGE

HOMEBREW SUPPLY, LLC

650 Riley Street, Suite D

Holland 49424

(616) 399-0017
www.brewersedgehomebrew.com

email: brewersedge@gmail.com

Your Local Homebrewing &
Winemaking Supply Shop...get the Edge!

SICILIANO’S MARKET

2840 Lake Michigan Dr. N.W.

Grand Rapids 49504

(616) 453-9674 fax: (616) 453-9687
e-mail: sici@sbcglobal.net
www.sicilianosmkt.com

The largest selection of beer and wine
making supplies in west Michigan. Now
selling beer & wine making supplies
online.

MISSOURI

BREWER’S TRUE VALUE HARDWARE
915 Jungermann Rd.

St. Peters 63376 (636) 477-7799
ww3.truevalue.com/brewerstruevalue/
Stop in for the largest selection of beer
and winemaking supplies in St. Charles
County!

DESIGN2BREW

9995 Winghaven Blvd.

O’Fallon 63368

(636) 265-0751

www.design2brew.com

Eastern Missouri’s largest selection of
FRESH ingredients! Extensive line of
brewing and draft equipment. Beginning
and advanced classes in our education
center. Brewers serving Brewers.

THE HOME BREWERY

1967 W. Boat St.

Ozark 65721

1-800-321-BREW (2739)
brewery@homebrewery.com
www.homebrewery.com

Over 35 years of great products and
great customer service. One Stop Shop-
ping for all your Beer, Wine, Spirits and
Cheese Making Supplies.

NEBRASKA

KIRK’S DO-IT-YOURSELF BREW

1150 Cornhusker Hwy.

Lincoln 68521 (402) 476-7414
www.kirksbrew.com

e-mail: kirk@kirksbrew.com

Serving Beer and Winemakers since 1993!

PATRIOT HOMEBREW SUPPLY
2929 N 204th St #107

Elkhorn 68022

(402) 991-6655
www.patriothomebrewsupply.com
Large selection of quality Equipment
& Ingredients for making beer, wine
& hard cider! Plus classes and free
seminars.

NEW HAMPSHIRE

EARTH EAGLE BREWINGS

175 High St.

Portsmouth 03801

(603) 767-8235
www.aghomebrewsupply.com
alex@eartheaglebrewings.com

Fromerly A&G Homebrew Supply

Quality supplies for beer and winemaking
at home. CO, exchanges, kegging equip-
ment. Cheesemaking, gifts, books. Friendly,
expert service and great prices. Plus, Earth
Eagle Brewings merch and 4-packs!

NEW JERSEY

CASK & KETTLE HOMEBREW

904-B Main St.

Boonton 07005

(973) 917-4340

www.ckhomebrew.com

email: info@ckhomebrew.com

New Jersey’s #1 place for the homebrew
hobbyist. Brew at home, or Brew on
premise.

HOMEBREW DIRECTORY @

NEW YORK

DOC’S HOMEBREW SUPPLIES

451 Court Street

Binghamton 13904

(607) 722-2476

www.docsbrew.com

Full-service beer & wine making shop
serving NY’s Southern Tier & PA’s
Northern Tier since 1991. Extensive line
of kits, extracts, grains, supplies and
equipment.

NIAGARA TRADITION
HOMEBREWING SUPPLIES
1296 Sheridan Drive
Buffalo 14217

(800) 283-4418 or

(716) 877-8767

On-line ordering. Next-day
service. Huge Inventory.
www.nthomebrew.com

PANTANO’S WINE GRAPES &

HOME BREW SHOP

249 Rte 32 South

New Paltz 12561

(845) 255-5201 or

(845) 706-5152 (cell)
www.Pantanosbeerwine.com
pantanowineandbeer@yahoo.com

Find Us On Facebook. Full line of home-
brewing equipment & ingredients for all
your brewing needs and Distilling Yeast.
Serving Hudson Valley’s homebrewers.
Beer Club in House! M.H.B.A.

SARATOGA ZYMURGIST

112 Excelsior Ave.

Saratoga Springs 12866

(518) 580-9785

email: szymurgist@gmail.com
www.SaratogaZ.com

Let us be your guide into the world of
Zymurgy. Reaching the Adirondack Park,
Capital District, Southern Vermont and
beyond! Great Online Store.

NORTH CAROLINA

ALTERNATIVE BEVERAGE

1500 River Dr., Ste 104

Belmont 28012

Advice Line: (704) 825-8400

Order Line: 1-800-365-2739
www.ebrew.com

44 years serving all home brewers’ &
winemakers’ needs! Come visit for a real
Homebrew Super Store experience!

ALTERNATIVE BEVERAGE (Charlotte)
3911 South Blvd.

Charlotte 28209

Advice Line: (704) 825-8400

Order Line: 1-800-365-2739
www.ebrew.com

44 years serving all home brewers’ &
winemakers’ needs! Come visit for a real
Homebrew Super Store experience!

BYO.COM DECEMBER 2020

AMERICAN BREWMASTER
3021-5 Stony Brook Dr.

Raleigh 27604

(919) 850-0095
www.americanbrewmaster.com
abrew@americanbrewmaster.com
Serving Homebrew since 1983.
(and Homebrewers, too!)

ATLANTIC BREW SUPPLY

3709 Neil St.

Raleigh 27607

(919) 670-4043
info@atlanticbrewsupply.com
www.atlanticbrewsupply.com

The largest homebrew shop on the East
Coast! Our low prices are now available
nationwide on our new website!

OHIO

THE GRAPE AND GRANARY

915 Home Ave.

Akron 44310

(800) 695-9870
www.grapeandgranary.com

Complete Brewing & Winemaking Store.

HBYOB “HOME BREW YOUR

OWN BEER”

123 N. Springboro Pike

Dayton 45449

(937) 404-2739

www.hbyob.com

sales@hbyob.com

The place to get everything you need
to home brew your own beer, cider and
wine.

LABEL PEELERS BEER &

WINE MAKING SUPPLIES, INC.

636 S.Walnut St.

Ravenna 44266

(330) 678-6400
info@labelpeelers.com
www.labelpeelers.com

Guaranteed lowest shipped price to
your door. Free Wine and Beer Making
classes. Hours: Mon-Fri 10 am-7 pm;
Sat & Sun 10 am-5 pm.

MIAMI VALLEY BREWTENSILS
2617 S. Smithville Rd.

Dayton 45420

Next Door to Belmont Party Supply
(937) 252-4724
chad@schwartzbeer.com
www.brewtensils.com

Beer, wine & cheese making supplies.
Monthly classes.

OKLAHOMA

HIGH GRAVITY

6808 S. Memorial Drive, Suite 146
Tulsa 74133

(918) 461-2605
store@highgravitybrew.com
www.highgravitybrew.com

Take the pain out of Propane with our
Electric Brewing Systems.
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F.H. STEINBART CO.

234 SE 12th Ave

Portland 97214

(503) 232-8793

fax: (503) 238-1649

e-mail: info@fhsteinbart.com
www.fhsteinbart.com

Brewing and Wine making supplies
since 1918!

HOME FERMENTER

123 Monroe Street

Eugene 97402

(541) 485-6238
www.homefermenter.com

Providing equipment, supplies and ad-
vice to homebrewers and winemakers for
over forty years.

THE HOPPY BREWER

328 North Main

Gresham 97030

(503) 328-8474
thehoppybrewer@gmail.com
OregonsHoppyPlace.com

Homebrewing Supplies, Draft Equipment,
Bottle Shop, Tap Room & Nanobrewery.

THYME GARDEN HERB COMPANY
20546 Alsea Highway

Alsea 97324

1-800-487-8670

Visit us at: www.thymegarden.com
Email: herbs@thymegarden.com

Order NOW for the best selection! Over
22 varieties of hop rhizomes, extra large
and rooted rhizomes. Wholesale by
phone or email. Also dried hop cones.

PENNSYLVANIA

BOOTLEGGERS BREW SHOP, LLC
917 Pleasant Valley Blvd.

Altoona 16602

(814) 931-9962
http//bootleggersbrewshop.com
bootleggersbrewshop@gmail.com
Find us on Facebook!

Central PA’s LARGEST homebrew sup-
plies store! We carry ALL the top quality,
freshest products available in all the
major brand names. Special orders
welcome!

SCOTZIN BROTHERS

65 N. Fifth St.

Lemoyne 17043

(717) 737-0483 or 1-800-791-1464
www.scotzinbros.com

Open 6 days! Tu-F 10am-6pm,

Sat 10am-5pm, Sun 10am-3pm

Central PA’s Largest IN-STORE Inventory!

RHODE ISLAND

BLACKSTONE VALLEY
BREWING SUPPLIES

403 Park Ave.

Woonsocket (401) 765-3830
www.blackstonevalleybrewing.com
Quality Products and

Personalized Service!
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CONANICUT BREWING

34 Narragansett Ave., Suite C
Jamestown 02835

(401) 524-9359
conanicutbrewing@gmail.com
www.conanicutbrewing.com

Beer- and Wine-Making Supplies,
Equipment, And Ideas For Getting Your
Fermentation On!

TESSIER'S

HARDWARE & HOMEBREW

837 Central Ave.

Pawtucket 02861

(401) 726-9627
admin@tessiershardware.us
www.tessiershardware.us

Beer and Wine Crafting Supplies and
Home Improvement all in one stop.

SOUTH CAROLINA

CAROLINA BREW SUPPLY

2406 Ebenezer Rd.

Rock Hill 29732 (844)-Beer-195
carolinabrewsupply.com
sales@carolinabrewsupply.com

Beer brewing equipment, ingredients,
books & knowledgeable staff. Discounts
to Homebrew Clubs & AHA Members.

TEXAS

AUSTIN HOMEBREW SUPPLY
15112 N. Interstate Hwy 35

Austin 78728

1-800-890-BREW or (512) 300-BREW
www.austinhomebrew.com

Huge online catalog!

HOMEBREW HEADQUARTERS

300 N. Coit Rd., Suite 134
Richardson 75080

(972) 234-4411 or 1-800-966-4144
www.homebrewhgq.com

Proudly serving the Dallas area for 30+
years!

UTAH

OGDEN CITY BREW SUPPLY

2269 Grant Ave.

Ogden 84401 (385) 238-4995
ogdencitybrewsupply.com
info@ogdencitybrewsupply.com

Ogden Valley’s only brewing supply store
serving the needs of beer, wine, cider,
and mead brewers.

SALT CITY BREW SUPPLY

723 E. Fort Union Blvd.

Midvale 84047 (801) 849-0955
www.saltcitybrewsupply.com

Located in the middle of the Salt Lake
Valley, we have what you need for your
homebrew hobby!

VERMONT

BREWFEST BEVERAGE CO.

199 Main St.

Ludlow 05149 (802) 228-4261
www.brewfestbeverage.com

Supplying equipment & ingredients for
all your homebrewing needs. Largest se-
lection of craft beer in the area. Growlers
poured daily!

BREW YOUR OWN

VIRGINIA

MYLOCAL HOMEBREW SHOP
6201 Leesburg Pike #4

Falls Church (703) 241-3874
info@myLHBS.com
www.myLHBS.com

ORIGINAL GRAVITY

6118 Lakeside Ave.

Richmond 23228 (804) 264-4808
www.oggravity.com

Extensive selection of ingredients, sup-
plies, and equipment for all levels from
beginner to seasoned brewer. We have
a knowledgeable and friendly staff to
assist you with brewing and kegging
questions and recipe formulation.

SOUTHERN HILLS

HOMEBREW SUPPLY, LLC

5342 Franklin Rd. SW

Roanoke 24014

(540) 400-0091
brewit@southernhillshomebrew.com
www.southernhillshomebrew.com
Selling the supplies, ingredients and
equipment you need to make world class
beer and wine in your own home.

WASHINGTON

BADER BEER & WINE SUPPLY

711 Grand Blvd.

Vancouver, WA 98661
1-800-596-3610

BaderBrewing.com

$6.99 Flat Rate Shipping on orders over
$75.00 for western states. See our web-
site for details.

THE BEER ESSENTIALS

2624 South 112th St., #E-1

Lakewood 98499

(253%) 581-4288
www.thebeeressentials.com

Mail order and secure on-line ordering
available. Complete line of brewing and
kegging supplies.

THE CELLAR HOMEBREW

Make your own beer & wine
14320 Greenwood Ave. N.
Seattle 98133 1-800-342-1871
FAST Reliable Service, 40 Years!
Secure ordering online
www.cellar-homebrew.com

JON’S HOMEBREW AND

WINE SUPPLY

1430 E.Main Ave., #1430C

Puyallup 98372 (253) 286-7607
Jjon@jonshomebrew.com
Jjonshomebrew.com

Puyallup’s home for Home Beer and
Winemaking supplies!

SOUND HOMEBREW SUPPLY

6505 5th Place S.

Seattle 98108

(855) 407-4156
info@soundhomebrew.com
soundhomebrew.com

Knowledgeable Staff. Great Selection.

WISCONSIN

POINT BREW SUPPLY

& 0’S0 BREWING CO.

3038 Village Park Dr. I-39/Exit 153
Plover 54467

(715) 342-9535
katina@osobrewing.com
www.pointbrewsupply.com
www.osobrewing.com

“The Feel Good Store with a team of Pro-
fessional Brewers on Staff”

WINE & HOP SHOP

1919 Monroe Street

Madison 53711

1-800-657-5199 or

(608) 257-0099
www.wineandhop.com
info@wineandhop.com

Madison’s locally-owned homebrewing
and winemaking headquarters. Offering
fresh ingredients, quality supplies, and
expert advice for over 40 years.

AUSTRALIA 5
QUEENSLAND ™

BETTABREW BEER &

WINE MAKING SUPPLIES

Unit 1, 12-16 Tonga Place

Parkwood 4214 Phone: 07 55940388
ibrew Australia

www.ibrew.com.au

email: info@ibrew.com.au

Craft brewing & wine making supplies.
Mail order specialists.

Established since 1976.

VICTORIA

GRAIN AND GRAPE PTY LTD.

5/280 Whitehall St.

Yarraville 3013 (03) 9687 0061
www.grainandgrape.com.au

Helping people make Better Beer. Best
Home Brew Shop in Australia 3 Years
Running.

W. AUSTRALIA

BREWMART BREWING SUPPLIES
32 Railway Parade Bayswater, WA
Phone: 08 9370 2484

15 Olga Rd. Maddington, WA

Phone: 08 9463 2979

Shop 2 18 Livingstone Rd.
Rockingham, WA

Phone: 08 9563 4044

email: info@brewmart.com.au
www.brewmart.com.au

Three Locations — Wholesale and Retail
supplier. Find us on Facebook and Twitter.

CANADA I*I
GRAPES TO GLASS

5308 - 17th Ave. SW

Calgary T3E 6S6

(403) 243-5907
www.grapestoglass.com

Calgary’s largest selection of brewing,
winemaking & distilling supplies. On-

line shopping available with delivery via
Canada Post.




BRITISH
COLUMBIA

BOSAGRAPE WINERY

& BREW SUPPLIES

6908 Palm Ave.

Burnaby V5J 4M3

(604) 473-9463

www.bosagrape.com

Established since 1989 and dubbed the
homebrewer’s candy store; supplies,
equipment & ingredients for Beer/Wine/
Cider/Kombucha/Spirits/Vinegar/Cheese
— all that your fermenting heart desires.

NOVA SCOTIA

BEST CASE CANADA WHOLESALE
105 Akerley Blvd., Unit K

Dartmouth B3B 1R7

bestcasediy.ca

Customer Service: 1-877-913-9463
The best homebrewing & distilling
ingredients, kits, and equipment for
Canadian retailers. Exemplary service
and fast shipping. Brands include: The
Grainfather, Still Spirits, Mangrove Jack’s,
Coopers, and more.

ALTERNATIVE BEVERAGE...................

1-800-365-2739
www.eBrew.com

.............. 31 BREWER’S BEST®

BREWHQ CANADA

brewhg.ca

Customer Service: 1-833-705-7333
Your Canadian homebrewing headquar-
ters. A large and growing selection of
brewing equipment, ingredients, and
original beer recipe kits. Offering free
shipping across Canada (some conditions
apply). Check out our Pitch & Prime Pod-
cast and Brew HQ Academy.

EVERWOOD AVE BREW SHOP

731-6 Old Sackville Road

Lower Sackville B3Z 0J7

(902) 869-2337
info@everwoodavebrewshop.com
www.everwoodavebrewshop.com
Ingredients and equipment for beginners
to professionals, Canada’s most complete
homebrew store.

NOBLE GRAPE CANADA
www.noblegrape.ca

Customer Service: 1-844-913-2739
Offering flat rate shipping across Can-
ada with 10 retail locations in NS &
NB. Extensive selection of winemaking,
brewing, and distilling equipment and
ingredients since 1993.

HOMEBREW DIRECTORY @

ONTARIO

CANADIAN HOMEBREW SUPPLIES
10 Wilkinson Rd., Unit 1

Brampton L6T 5B1

(905) 450-0191
chs-store@bellnet.ca
www.homebrewsupplies.ca

Drink a Beer, Waste an Hour. Brew a
Beer, Waste a Lifetime! For all your
homebrew supply needs and wants.

QUEBEC

BEER GRAINS SUPPLY CO.

99, rue Crémazie

Gatineau J8Y 3P1

1-888-675-6407 (Canada Only)
info@beergrains.com
www.beergrains.com

We bring homebrew supplies and fresh
ingredients across North America for all
levels of brewing! Fournisseur d’équi-
pements et d”ingrédients de premiéres
qualités pour les brassuers de tous
niveaux.

READER SERVICE

FOR DIRECT LINKS TO ALL OF OUR ADVERTISERS WEBSITES, GO TO WWW.BYO.COM/RESOURCES/READERSERVICE

1-800-321-0315
www.ldcarlson.com

www.brewersbestkits.com

NEW
ZEALAND

BREWSHOP
www.brewshop.co.nz
sales@brewshop.co.nz

Online homebrew beer supplies

SWEDEN = I
HUMLEGARDENS | ]
EKOLAGER AB =
Bergkallavagen 28

SE-19279 Sollentuna

(+46) 8 514 501 20

Email: info@humle.se

Website: www.humle.se

Supplier of professional equipment and
fresh ingredients to craft breweries, home-
brewers and retailers since 1992. Large se-
lection of malt, hops & yeast. Rapid order
fulfillment to 25 countries in Europe.

43 GREAT FERMENTATIONS................ i 11

www.greatfermentations.com/tapcooler

HIGH GRAVITY 27
918-461-2605

AMERICAN BREWERS GUILD info@brewersbestkits.com
BREWING SCHOOL 77 www.highgravitybrew.com
802-352-4200 BREWERS PUBLICATIONS.................ccoomumrrrenrsrsssssceces 42 store@highgravitybrew.com
www.brewerspublications.com
m"'gabt?bgrew-m”% P HOMEBREWER’'S ANSWER BOOK ...................... 43
0@abgbrew.co BREWSSSIPHON BY BREWSENSIBLE www.byo.com/shop
ANVIL BREWING EQUIPMENT................oocrce. 65 www.brewsensible.com LALLEMAND INC. 10
www.anvilbrewing.com BRIESS MALT AND www.LallemandBrewing.com
INGREDIENTS CO...........cocooorrrrrrrrs Recipe Cards homebrewing@lallemand.com
ATLANTIC BREW SUPPLY / www.brewingwithbriess.com
ABS COMMERCIAL 29 info@brewingwithbriess.com LAMOTTE COMPANY 31
www.atlanticbrewsupply.com 1-800-344-3100
www.abs-commercial.com BSG CRAFT BREWING 5 www.lamotte.com
www.rahrmaltingco.com
BLICHMANN ENGINEERING, LLC..... 19 & Cover 3 www.bsgcraftbrewing.com '6"7%"?'5'5';;’;‘1“"““ HARDWARELLC ... 43
Wwww.blichmannpro.com wwx;v mo_nsterbrewinghardware com
www.blichmannengineering.com \E/mc&h:p:‘a?c\i’brew.com 43 ffrancis@monsterbrewinghardware.com
BLUE :,-lAKlE T:o:s - s 28 chopandbrew@gmail.com MOREBEER! Cover 2
www.bluelakehops.com/hoppy-holidays, -800-600-
P PPy Y CLEAR BEER DRAUGHT SYSTEM 1-800-600 0033
BY BREW PRODUCTS, LLC 31 www.brewbuilt.com
BREW YOUR OWN BACK ISSUE learbeerd H www.morebeer.com
BINDERS 43 www.clearbeerdraughtsystem.com sales@morebeer.com
www.byo.com/shop info@clearbeerdraughtsystem.com
P SS BREWTECH 3
BREW YOUROWN BIGBOOKS................ooo... 30 f‘_ﬁ'&‘fg P 8 www.ssbrewtech.com/brewcube
www.byo.com/book www.ezcap net support@ssbrewtech.com
sales@ezcap.net
BREW YOUR OWN BOOT CAMP. .72-75 @ezcap fvwv'v‘gz);‘;"ct':"'"c 29
www.byobootcamp.com EXCHILERATOR - BRUTOOLSLLC......................... 15 ’ '
860-623-9324 WHITE LABS PURE YEAST
BREW YOUR OWN DIGITAL DOWNLOADS................ 77 www.exchilerator.com & FERMENTATION... ..15 & Recipe Cards
www.byo.com/shop kenny@exchilerator.com 1-888-5-YEAST-5
www.whitelabs.com
BREW YOUR OWN FERMENTIS B.Y LESAFFRE ...........eererreerrenrens 37 info@whitelabs.com
ONLINE BOOT CAMPS 7 www.fermentis.com
www.byo.com/bootcamps fermentis.us@lesaffre.com WYEAST LABORATORIES, INC. ..................... Cover 4
Fermentation Cultures: Beer, Wine, Cider
BREW YOUR OWN SPECIAL ISSUES.............cocv. 29 FIVE STAR CHEMICALS & SUPPLY INC................. 37 www.wyeastlab.com
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BY ROBERT HAMM

| got the initial
homebrew bug but
only brewed four

batches before life put
the hobby on hold.

A relic from the Charles Hamm Brewery with a
Random Lake, Wisconsin point of origin.
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BREWING IS IN

MY BLOOD

Catching the homebrew bug again

s far as | know, | was the first
homebrewer in my family’s his-
tory — well at least recent history.
But beer brewing runs deep in my
blood. You may have heard of my great
grandfather’s brewery: Hamm’s.No ... not
the Theodore Hamm’s Brewing Co. lo-
cated in Minnesota, that at one time was
the 5th largest brewery in the U.S. My
great grandfather’s brewery was named
Charles Hamm Brewery and was located
in Wisconsin (imagine the lawsuit that
would occur in this day and age). My
great grandfather, Carl Hamm, was born
in 1853 in Oberwinden, Germany. He
apprenticed at a brewery in Oberwinden
starting at the age of 15.1n 1872 he
sailed to New York City where he worked
at George Ehret’s Hell Gate Brewery, the
largest in the state of New York at the
time. He worked there for nine years
before moving west to Silver Creek, Wis-
consin (about 45 minutes north of Mil-
waukee in today’s world) in 1881 where
he purchased a brewery. He brewed at
that location for 31 years but eventually
built a more modern brewery in Random

Lake, Wisconsin (next town over) in 1912.

Also in 1910 Carl changed the name of
the brewery to reflect his son’s name,
Charles. Carl operated the new brewery
for two years until his death in 1914. But
before his death he sold the brewery to
its namesake, Charles Hamm. Tragically
my great uncle Charles lost his life in
1918 fighting in Europe in World War .
The Charles Hamm Brewery contin-
ued to operate after Charles’ untimely
death, having been purchased by the
head brewer. My grandfather, Michael,
worked there for an extended time as
well. But as | stated, | was the first in
the family lineage to start homebrew-
ing. | received my first brewing kit and
brewed my first beer in 1996. 1 got the
initial homebrew bug but only brewed

four batches before life put the hobby
on hold. My first cousin Larry started
homebrewing in 2008 and after trying
his homebrew | realized he’s a solid
brewer. He gave me the itch to return to
the hobby. | always kept my equipment
with great intentions, but even then, life
kept getting in the way.

My wife Debbie was not a self-de-
scribed “beer drinker” but our lives in-
clude visiting breweries and attending
beer fests. My wife always said, “Why brew
5 gallons (19 L) when it could turn out
bad! Plus you have a choice of so many
flavors” Sounded like logical reasoning
not to homebrew, right? But recently we
moved to Arkansas, Deb retired ...and
then COVID-19 hit. It was the impetus |
needed. | decided to dust that old equip-
ment off and get brewing again! Some
local homebrewers recommended a sup-
ply store in Little Rock,Arkansas called
Fermentables. That's when | met the
owner, Mike. He steered us to a recipe for
a Scotch ale. | went all-in and went right
for a kegging system as well. | now have
three 5-gallon (19-L) kegs and a 2.5-gal-
lon (9.5-L) keg for carbonated water. My
first batch we titled “Debsretired Scotch
Ale; clearly a celebration of the event. |
am about set to keg my third batch and
have now brewed a total of six batches
and they all have been fabulous. Mike
helped me most recently modify an oat-
meal stout recipe that | had picked out
of an issue of BYO. He certainly played a
huge hand in my return to brewing. My
neighbors love all my beers and claim
they have been better than anything they
have purchased in a long time. Advancing
my equipment has also been a center of
joy, having just purchased a used fridge
so | can start lagering.

The Hamm tradition of brewing lives
on, but this time around it’s taking place
in our own homes. Prost! €
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Eli Trinkle of Upland Brewing Co. was immediately drawn to home brewing
after being introduced to it by his neighbor. After just one month of
owning his own home brew setup, Eli was brewing all-grain with Wyeast
smack-packs and kegging his own beer. He admits he was so intrigued by
the process, it consumed his life. He spent countless hours researching
and experimenting—he even worked as an assistant brewer while finishing
his degree in engineering technology. Post-graduation, Eli decided that
instead of pursuing more education, he'd turn his passion for brewing into
a career.

Today, Eli has crafted a diverse portfolio of award-winning sours for
Upland. He attributes his present-day brewing devotion to his colleagues
at Upland, to the people of Bloomington, IN and the pride associated with
pioneering a quality fermentation product. At Wyeast we share these
same values, which is why we're pleased to toast the work of Eli and the
rest of the Upland Brewing team.

:
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See wyeastlab.com for homebrewing recipes

from Eli and other commercial craft brewers.





