
February 2006 1 

AALLPPHHAA  BBIITTSS  
The Monthly Newsletter of the Tennessee Valley Homebrewers 

February 2006 
 

 
 

2006 Dues Now (Past) Due 
TVHA Dues are $15.  Your dues help us in our mission to encourage homebrewing, help -
homebrewers improve their brewing skills, educate non-brewers in their appreciation of craft-
brewed beer.  By paying your dues you provide support to club events including brewing seminars, 
tasting seminars, and homebrew competitions.   
 
Send your dues payment to our treasurer, Tom Karnowski, at PO Box 31533, Knoxville TN 37930-
1533.  Make your check out to Tom Karnowski, not TVHA.   
 

 
 

Next Meetings 
Our Next Meeting (Febrewery 25th) will be the 
annual Ice Brewer Brewout at Dennis Collins’.  
Dennis likes to get started early and finish by 3.   

 

Call For Papers! 
Thanks to John Peed who stepped right up and 
sent me an article about his experience learning 
about brewing big IPAs.  But I’m still looking for 
new newsletter material.  If you want to try your 
skill at writing a short column, give a try, pick a 
topic and write up your opinions, brewing 

ABOUT TVHA 
The Tennessee Valley Homebrewers 
Association is for homebrewers and beer 
enthusiasts in the Knoxville area.  Our 
members represent all levels of home 
brewing experience and invite like-minded 
folks to join us.  We typically meet once a 
month at various locations.   

We sometimes meet at member’s homes 
for brewing demonstrations and tasting 
sessions, at  local Brewpub, and Taverns 
with a wide variety of brewed beverages.   

You might find some of us at Downtown 
Grill and Brewery or Calhoun’s at any time!  

Look for details about of our next meeting 
on the Calendar or visit our website at 
http://www.knoxhomebrewers.com.   

You can also contact us at 
mailto:info@knoxhombrewers.com. 

CALENDAR 
 
January  19th Calhoun’s on Bearden Hill-  A 
record large addtenance to great our new 
President.  Thanks one and all.   

February 18th Oh my Gawd – the BJCP 
Examination  

February 25th ICE Brewer Brew-out at Dennis 
Collins 

March 16th Brewpub Meeting Barley’s 
Taproom (Red-Zone Madness) 

April 20th  Calhoun’s on Bearden Hill 

May 18th  New Knoxville Brewery  

June 3rd – Cumberland Keg-“only” Competition 

July 20th Downtown Brewery and Grill 

August 17th Barley’s Taproom 

September 21st Calhoun’s On Bearden Hill 

October 14th  - Brewer’s Jam! 

E-mail meeting suggestions to 
mailto:geojon4609@aol.com    
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experience, review of your favorite (or least) beer 
style, book, magazine, or watering hole.  I’ll repeat 
suggestions:   

• How to jump the hurdles between extract 
or partial mash and all grain brewing 

• Enhance your brewing skills by partial 
mash brewing 

• Keys to brewing astounding extract beers  

• How to gain influence and win friends by 
brewing big beers 

• Automate your mash/lauter tun 

• Down on the yeast ranch, tales of yeast 
farming and outlaw yeast rustlers 

• The pause that refreshes – perfecting the 
(insert beer style here)  

• What I read (or drank) on this summer’s 
vacation 

Don’t feel bound by these titles; they are just 
ideas to get you going.  Typical articles and book 
reviews are 300 to 1500 words.   

TVHA to Conduct Club-only 
Competition Selections in 2006 

The American Homebrew Association Club offers 
the Club-only Competition to AHA Registered 
Homebrew Clubs as an opportunity to compete 
with other homebrew clubs for the honor of the 
Homebrew Club of the Year.  The Club-only 
competition runs on an August through May cycle 
consisting of monthly competitions focusing on a 
specific style of beer or mead.  This is similar to 
the “Beer-style of the Month” familiar to regular 
readers of this Newsletter.  During a recent 
Tuesday “emergency imbibation meeting” we 
floated the idea of participating in the program.  
There are the six Club-Only Competitions during 
the cycle, and the club submits one formal entry to 
each competition.   

The procedure for selecting our entry hasn’t been 
determined yet, but will be something along the 
lines of an informal tasting and consensus judging 
at club meetings using the BJCP judging format.  
Following selection the selection of the club’s 
representative entry, the entry will be then sent to 
the designated judging site.  Needless to say to 
enter your beer in the screening process you 
should have your dues up to date.   

If our entry places in the competition, we will 
earns points towards the Club of the Year award 
based in on a twelve-eight-four basis for first, 

second and third placement, respectively.  
Winning beers can go on to the National 
Homebrew Competition to score additional points 
(six-four-two basis for first, second and third 
places) in each of the rounds of the National 
Homebrew Competition. 

We hope to use this program for our members to 
learn more about competitions, beer evaluation 
and judging procedures.  Over the next couple of 
months we will work out our club process and 
schedule for organizing and conducting the 
selection process, and try to re-organize the Beer 
Style of the Month features in the newsletter to 
match up a little better with the club-only 
competition.  Right now we are in the middle of 
the 2005-2006 cycle, so we will probably begin 
formal participation with the August 2006 Club-
only entry (Mead).  Here are the Club only 
categories for the rest of the year.   

February 2006    Big Beautiful Belgians 
March/April 2006 American Ale 
May 2006  Extract Beers  
August 2006:  Mead 
September/October 2006 Stout 
November/December 2006 Light Hybrid Beer 

The Beer Style of the Month schedule will be 
changing to accommodate the club-only cycle.  
We will discuss the style or type of beer that will 
be screened (e.g. American Ales in March) and 
feature the style to be screened about 2 months 
ahead in Looking Ahead so that you will be 
familiar with ingredients far enough in advance to 
brew a beer and have it ready for the club 
screening.   

Obviously we won’t be screening Big Belgians in 
Febrewary, but you can brew an American Ale 
(BJCP category 10) for the May/April screening 
(to be held in March), and the recipe featured in 
this months Looking Ahead column is an 
American Pale Ale.  Extract brewing (screening in 
April) covers a lot of ground, apparently the Club-
only organizers are looking for those who 
mastered obtaining unique or extraordinary results 
from malt extract.  Mead (BJCP 24) is a labor of 
love and I know there are few in the club who 
have some really fine aged mead to offer for the 
July screening.  Stouts and Light Hybrids come at 
the end of the year, more on those subjects later. 

We will be needing organizers, registrars, 
stewards, and a of judges panel for each 
screening.   
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The entry requirements for the club 
screening will be similar to a formal 
competition: 

Rubber-band a completed entry form 
(http://www.beertown.org/homebrewing/pdf/bottlei
d.pdf) to each of two (2) brown or green glass, 10 
to 14 ounce bottles of brew. Clear-glass bottles 
will be disqualified. Bottles with raised glass 
lettering are discouraged.  Using a permanent 
black marker, obliterate any and all words or 
pictures on the caps.  

Fill out an entry form 
(http://www.beertown.org/homebrewing/pdf/entry_
recipe.pdf) completely.  You must fill in the 
category and subcategory you are entering!  

Bring two bottles, cooled to serving temperature in 
a cooler and deliver them to the registrar at the 
designated location. 

IMPORTANT INFROMATION  The deadline for 
the American Ale session is April 1st, so our 
selection for that Club-only entry must be made by 
mid-March; we will probably conduct the 
consensus judging at the meeting on the 16th of 
March at Barley’s Tap room.  If you will be 
entering a beer for consideration, review the entry 
guidelines, make sure that you have 4 bottles 
available (2 for the selection, and 2 to ship), all 
labeled and ready.  Bring them all, we will ship 
them within the week after selection.   

 

 
In January I asked for members to contribute 
articles for the newsletter to keep things fresh.  I 
suggested a few topics and John Peed responded 
quickly with this article about brewing his I2PA.  
The interest in Big Beers is growing, and I’ll 
feature the various representatives in a future 
Beer Style of the Month Column. – ed.  
 
Brewing Imperiously  
By John Peed 

Our Editor asked me to write an article on making 
big beers.  Yes, me the guy who insists that a 
standard IPA shouldn’t have an original gravity 
higher than 1.060; me, the guy who makes mid-
50’s ales for the most part.  He says my Velvet 
Hammer Imperial IPA counts as a big beer (1.080 
to 1.085 original gravity), and it does, but I think 
the point is more the results obtained than the 
actual size of the beer.  It took me four tries to get 
the recipe and results that I wanted.  The first two 
attempts finished at too high a gravity (1.020 or 
higher), but the last two have finished between 
1.011 and 1.013.  That kind of attenuation is a 
must to avoid an overly sweet beer; “Candied IPA” 
is not a recognized style, and for good reason! 

I feel that the most important thing in achieving 
good attenuation is strong, healthy yeast, and lots 
of it.  Velvet Hammer brew sessions are planned 
around the availability of third to sixth generation 
primary yeast.  You have to brew absolutely clean 
if you’re going to re-use yeast.  How best to 
handle, store and prepare it is the subject of an 
article in itself.  Suffice to say that if you have any 
doubts about your ability to keep yeast clean and 

healthy over the course of multiple brews, you’re 
better off making a good starter.   

How to make a good starter?  You could write a 
whole other article on that too (Increasing Your 
Pitching rate, December 2005 Newsletter – ed).  
One secret I swear by is the ol’ one-two punch.  If 
possible, start the yeast a week in advance.  Mid-
week, decant the liquid off the yeast and add new 
wort solution.  Now for the ol’ one-two: The night 
before the brew session, decant and add new 
wort again.  The next morning the yeast should be 
fermenting nicely.  Now add another slug of wort 
without decanting.  By pitching time, that yeast will 
be angry!  I’ve not tried this on a big beer yet, but 
I’ve had ales and lagers (at 55 degrees) start in 
one to two hours using this method.  I do the 
same thing when pitching onto recycled primary 
yeast.   

A note about recycled yeast: It has to be 
awakened.  Even if left in the primary covered with 
beer, if it’s been dormant for even a couple of 
days it needs to be primed with a small amount of 
wort to get it going; if you just rack off the old beer 
and slam a whole new batch on it, it often won’t 
start well. 

OK, so we have yeast that’s ready to rumble.  
There’s nothing tricky about the malt bill – pale 
malt, half a pound or so of crystal for color and a 
pound or so of Munich.  Just be sure to do your 
mashing at the low end of the scale, around 148 
to 150.  The first time I made the Hammer, I called 
it Night Train because I mashed it overnight at 
159 degrees.  I won’t bother explaining my logic, 
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because it was not sound.  Needless to say, that 
temperature favors unfermentable dextrin 
production and the beer turned out sickly-sweet.    

Good mashing practice calls for a sparge no 
hotter than 170 F., to avoid astringent tannins, 
with a long, slow sparge for good extraction; 5 
minutes per gallon works well.  Stopping when the 
runoff reaches 1.010 or a pH of 6.0 also helps 
avoid astringency. 

So now we’re boiling wort, eh?  A 90 to 120 
minute boil is supposed to be good for big beers, 
to develop color and flavor from melanoidens.  If 
you boil for longer than 60 minutes, consider 
boiling the bittering hops for only the last 60, to 
avoid excessive hop astringency.  Hammer is 
bittered to around 100 IBUs, with four ounces of 
hops at 20 minutes for flavor and around 10 
ounces at the end of the boil.  I use a lot of 
Columbus, but you can use whatever American 
hop combination you want.  The important thing 
with aroma hops is to cover the pot and steep 
them for about 30 minutes to fully extract all the 
subtle flavors.  Steeping for too short a time or too 
low a temperature appears to extract the harsher 
citrusy flavors without the complimentary spicy 
ones.  This covered hot steep flies in the face of 
warnings about DMS, but I have had no problems 
with DMS, even with shorter boil times in all-pils 
light beers.  Just be sure during the boil phase to 
use a good rolling boil, with the brew pot 
uncovered so the DMS can escape. 

Rack and chill the wort to around 70 F. (if you’re 
making the Hammer and you don’t have a Hop 
Stopper, I guess you’ll just have to do the 

Whirlpool From Hell).  About two minutes of pure 
oxygen is really, REALLY helpful if you’re using a 
starter.  A very fine stone (half micron) is required 
to get the oxygen into solution.  You can pump air 
if you want to, but it takes more like an hour.  I 
can’t justify adding air to fresh wort unless it’s 
filtered.  The same goes for shaking: Why on 
earth would you mix ambient air into your wort?  
It’s clean enough for you, but is it clean enough 
for your fresh wort?  The same goes for water, if 
you need to top up.  Tap water is clean enough for 
you, but I don’t think it’s anywhere near clean 
enough for your wort.  If you need to top up, I 
would strongly advise using boiled and cooled 
filtered water.  You can argue that you do these 
things and your beer isn’t spoiled.  My counter-
argument is that beer is seldom either spoiled or 
not spoiled, there are a million shades of gray in 
between.   

One last word on getting beers to attenuate: Every 
time I rack a beer to secondary when it’s getting 
close to terminal gravity, it stops at that gravity.  I 
say rack it just after the head crashes, when it’s 
still pretty active, or wait until it’s finished, but 
never rack when the gravity is two to twelve points 
above where you want it to finish, as long as it’s 
still active.  My ales usually ferment out in a week, 
although the Hammer can take from ten days to a 
couple of weeks.  One batch took three weeks, 
but I think that indicates weak yeast.  Oh, what 
kind of yeast do I use?  Wyeast 1028 London, that 
stuff that supposedly doesn’t attenuate very well.   
 

 
FEBREWARY BEER STYLE OF THE MONTH 

BROWN ALE 
 

 

This months Beer Style is Brown Ales.  Much of 
the information presented in this article was 
gleaned from articles by K. Florian Klemp, and 
THLord Ansel the Barrister, but some I just made 
up.   

English brown and mild ale styles originated 
southern England and characteristically exhibit 
low attenuation, which leads to a malty 
sweetness.  Due to high levels of calcium 
carbonate in waters of this region, Dark malts are 
used at fairly high rates to counterbalance the 
natural alkalinity of the waters, and thus Southern 
English Brown Ales tend to be dark and have a 
low hop utilization.   

In the late 18th century the malt kilning process 
was poorly controlled, and significant amounts of 
the malt batches were darkened or burnt.  The 
resulting brown malt produced brown beers and 
an appreciable amount of unfermentable dextrins 
(similar to modern crystal malts) and roasted malt.  
Many breweries obtained their brewing-water from 
wells, and groundwater in the area around London 
is high in carbonate, which tends to result in 
darker beer and interferes with hop utilization.  
Consequently, English Brown ales were, well, 
brown, and hop flavors are subdued.   

With the development of improved techniques for 
controlling the malting process, uniformly pale 
malts became available leading to introduction of 
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Beer Style of the Month 
Calendar 

 
January New for the New Year  
Febrewary Brown Ales  
March  American Ales 
April  Pale Ale and IPA 
May  European Lager 
June German Ales 
July Mead 
August Lawn Mower Beer 
September Stout and Porter 
October Fruited and Spiced beer 
November Light Hybrid Beer 
December Winter Warmers

pale ales, which quickly found favor with local 
publicans.  The character of brown ales also 
changed because brown malt was less widely 
available and brewers soon recognized that brown 
malt exhibited a poorer conversion and a lower 
yield, and thus making it more actually costly to 
use instead of pale malts.   

Because of the disappearance of brown malt,  
specialty malts now have to be used to brew 
these beers, thus in modern Brown Ales, the 
depth of color and malty aroma and flavor is 
obtained by using caramel or 
crystal malts and chocolate 
malt.  It is the caramelized 
sugars in the crystal malt that 
gives a sweet, caramel, and 
sometimes nutty or toffee like 
character to the beer.  
Chocolate malt is lightly roasted 
pale malt, with a color between 
rich milk chocolate and dark 
semi-sweet chocolate, and 
when used in very small 
quantities will darken a beer, 
and add just a hint of roasted 
character.   

To emphasize the depth of 
flavor imparted by the crystal 
and chocolate malts English 
brown ales are hopped with low 
alpha hops; typically Fuggles and East Kent 
Goldings.  Goldings and Fuggles provide an 
earthy herbal bittering and are not overbearing, 
especially when used in the low dosage typical for 
British Brown Ales.  In addition, British ales yeasts 
lend a soft bready flavor to the finished beer, 
complementing the sweetness from the malts.  To 
obtain an authentic English Brown use a yeast 
that does not exhibit a great degree of 
attenuation.   

English brown ales are generally split into sub-
styles along geographic lines.  Southern English 
(or “London-style”) brown ales are darker, 
sweeter, and lower gravity than their Northern 
cousins.   

American brown ale may have first been brewed 
to be similar to the English browns, ruby-brown, 
due to the caramel and chocolate malts.  These 
were introduced to the American palate by 
homebrewers (your welcome!).  In our typical 
American way, we have taken the Brown Ale in a 
new direction.  American Brown Ales are typically 
fermented using a highly attenuating, neutral 
yeast (e.g. Wyeast 1056) lending little or no 
character to the beer, and aroma hops (typically 
Cascade) are aggressively used.  American 

browns are “bigger” 
than the English 
versions, with a 
higher original 
gravity, 
consequently having 
a higher alcohol 
content, and 
distinctive hop 
bitterness.  
American Browns 
are strongly 
flavored, hoppy, 
brown beers, and 
differ from American 
Pale and American 
Amber Ales, by 
exhibiting more 
caramel and 
chocolate malt 

character to balance the hop bitterness and finish.  
Most commercial American Browns are not as 
aggressive as the original homebrewed versions.  
In the hope that you are looking at the Club-only 
Competition list and thinking of brewing one, I am 
including only a description of 10c. American 
Brown this month! 

10C. American Brown Ale 
Aroma: Malty, sweet and rich, which often has a 
chocolate, caramel, nutty and/or toasty quality.  

Hop aroma is typically low to moderate.  Some 
interpretations of the style may feature a stronger 
hop aroma, a citrusy American hop character, 
and/or a fresh dry-hopped aroma (all are 
optional).  Fruity esters are moderate to very low.  
The dark malt character is more robust than other 
brown ales, yet stops short of being overly porter-

Vital Statistics 
BJCP STYLE OG FG ABV% IBU SRM 
11B.  Southern English Brown Ale 1.035-40 1.011-14 2.8 – 4.2 12 - 25  19 – 35
11C.  Southern English Brown Ale  1.040-52 1.008-13 4.2 – 5.4 20 - 30 12  -22 
10C.  American Brown Ale 1.045-60 1.010-16 4.3 – 6.2  20 - 40 18 - 35 
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like.  The malt and hops are generally balanced.  
Moderately low to no diacetyl. 

Appearance: Light to very dark brown color.  
Clear.  Low to moderate off-white to light tan 
head. 

Flavor: Medium to high malty flavor (often with 
caramel, toasty and/or chocolate flavors), with 
medium to medium-high bitterness.  The medium 
to medium-dry finish provides an aftertaste having 
both malt and hops.  Hop flavor can be light to 
moderate, and may optionally have a citrusy 
character.  Very low to moderate fruity esters.  
Moderately low to no diacetyl. 

Mouthfeel: Medium to medium-full body.  More 
bitter versions may have a dry, resiny impression.  
Moderate to moderately high carbonation.  
Stronger versions may have some alcohol warmth 
in the finish. 

Overall Impression:  Can be considered a bigger, 
maltier, hoppier interpretation of Northern English 
brown ale or a hoppier, less malty Brown Porter, 
often including the citrus-accented hop presence 
that is characteristic of American hop varieties. 

Ingredients: Well-modified pale malt, either 
American or Continental, plus crystal and darker 
malts should complete the malt bill.  American 
hops are typical, but UK or noble hops can also 
be used. Moderate carbonate water would 
appropriately balance the dark malt acidity. 

Commercial Examples: Brooklyn Brown Ale, 
Great Lakes Cleveland Brown Ale, Avery Ellie’s 
Brown Ale, Left Hand Deep Cover Brown Ale, 
Bell’s Best Brown, North Coast Acme Brown, Lost 
Coast Downtown Brown, Big Sky Moose Drool 
Brown Ale 

 

 
LOOKING AHEAD TO APRIL 

American Pale Ale 
Assume 75% grain extraction rate.  These recipes 
assume you are using pellet hops; increase the 
hop amounts by about 25% if you are using leaf or 
plug hops   

American hops include Cascade, Centennial 
Columbus, Willamette, and Mt. Hood.   

 
Suggested yeast: White Labs WLP001 (California 
Ale), Wyeast 1056 (American Ale), or Safle US-56 
(Dry American Ale) 

Estimated original gravity: 1.051 Estimated IBU: 
43 

 
If you cannot get dry malt replace it with 
about 1.4 X liquid malt (i.e. replace 3 lbs 
dry malt with 4.25 lbs liquid malt extract) 
All Grain:  
 
8 lbs American 2-Row malt 
1 lbs Munich malt 
 
1 oz of Cascade hops at 6 AAUs ( for 6 
total HBU) 
1 oz of Cascade hops at 6 AAUs ( for 6 
total HBU) 
2 oz of Cascade hops at 6 AAUs ( for 12 
total HBU) 
1 oz of Cascade hops at 6 AAUs ( for 6 
total HBU) 

Mash at 150 F by combining 3 gallons of water at 164 F with 
the grain.  Rest for 60 minutes.   

Mash-out by heating the mash to 168 F.   

Sparge with water at 170 F to collect 5.5 gallons. 

Boil the wort for 10 minutes.  Add 1 oz of Cascade. After 45 
minutes, add 1 oz of Cascade. After 14 minutes, add 2 oz of 
Cascade.  Chill to fermentation temperature, aerate and pitch 
yeast. 

Add 1 oz cascade pellets at racking.  Rack again after 1 week 
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Partial-mash:  
3 lbs light or extra-light dry malt 
4 lbs American 2-Row 
 
1.25 oz of Cascade hops at 6 AAUs ( for 
7.5 total HBU) 
1.25 oz of Cascade hops at 6 AAUs ( for 
7.5 total HBU) 
2.5 oz of Cascade hops at 6 AAUs ( for 15 
total HBU) 
1.25 oz of Cascade hops at 6 AAUs ( for 
7.5 total HBU)� 

Mash at 150 F by combining 6 quarts of water at 164 F with the 
grain.  Rest for 30 minutes.   

Mash-out by heating the mash to 168 F.   

Sparge with water at 170 F to collect 1.5 gallons.  Add more 
water to make 2.5 gallons.  

Add the dry malt extract. 

Boil the wort for 10 minutes. Add 2 oz of British. After 45 
minutes, Add 1.25 oz of Cascade.  After 45 minutes, add 1.25 
oz of Cascade.  After 14 minutes, add 2.5 oz of Cascade.  
Add water (ideally, pre-boiled and chilled) to make 5 gallons.    
Chill to fermentation temperature, aerate and pitch yeast.  

Add 1 oz cascade pellets at racking.  Rack again after 1 week 
Extract:  
5.25 lbs light or extra-light dry malt  
 
1.25 oz of Cascade hops at 6 AAUs ( for 
7.5 total HBU) 
1.25 oz of Cascade hops at 6 AAUs ( for 
7.5 total HBU) 
2.5 oz of Cascade hops at 6 AAUs ( for 15 
total HBU) 
1.25 oz of Cascade hops at 6 AAUs ( for 
7.5 total HBU)  

Add malt extract to 2.5 gallons of cool water.  
 

Boil the wort for 10 minutes. Add 2 oz of British. After 45 
minutes, Add 1.25 oz of Cascade.  After 45 minutes, add 1.25 
oz of Cascade.  After 14 minutes, add 2.5 oz of Cascade.  
Add water (ideally, pre-boiled and chilled) to make 5 gallons.    
Chill to fermentation temperature, aerate and pitch yeast.  
 
Add 1 oz cascade pellets at racking.  Rack again after 1 week 

 
 

AROMA OF THE MONTH 
American Hops 

American hops, grown in northern California, 
Oregon and Washington state, were regarded as 
rather rough and coarse before the microbrewery 
revolution.  Here we are not referring to American 
versions of foreign hops (for example, the Liberty 
hop is an American Hallertauer Mittelfruh; Oregon 
Goldings or U.S. Goldings are Americanized East 
Kengt Goldings, although they had a slight citrusy 
character as well.)  Instead, we mean distinctively 
American hops, which have characteristics 
described as citrusy, piney, and / or slightly 
woody.  Myrcene, a hop oil, is probably the prime 
contributor to the distinct profile of American hops.  
Although this oil is typically low in aroma hops, 
citrusy and piney flavors and aromas come from 
many myrcene compounds such as citral and 
nerol. 

Three prime examples of American hops are the 
Cascade, Centennial, and Columbus hops.   

Cascade is regarded as the classic American hop, 
used extensively in many microbrewed American 
Pale Ales.  The hop has a very distinct citrusy 
aroma often described as reminescent of 
grapefruit.  Anchor Liberty Ale and Sierra Nevada 
Pale Ale have a prominent Cascade component in 
their hoppiness.   

Centennial is a higher alpha cousin of Cascade 
hops.  It is thought of as slightly rougher, probably 
due to the higher bitterness of the hop, but it is 
also used in many commercial beers, including 
Sierra Nevada's Celebration Ale and Bigfoot Ale.  

Finally, Columbus hops share the intense, citrusy 
aroma of Centennial and Cascade.  Described as 
slightly woody as well, Columbus hops are used in 
Anderson Valley IPA (not available in our area 
currently, but occasionally people run across it in 
their travels.) 

(Source: Al Korzonas, Homebrewing Vol. I; Ray 
Daniels, Designing Great Beers) 
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BJCP QUESTION OF THE 
MONTH 

By Tom Karnowski 
 
T21.  Provide a complete five gallon ALL-Grain 
recipe for a Czech Pilsner listing ingredients and 
procedure.  Give original and final gravities.  
Explain why the recipe fits the style. 
 
(To roughly estimate the amount of hops you will 
need, you can use the following rough estimates:  
1 HBU of hop pellets for 60 minutes in regular 
types of wort will yield about 3.7 IBUs.  15 minute 
boils yield about 1.8 IBU, and aroma hops are 
negligible.  These are all for 5 gallon batches). 
 
Description: 
BOHEMIAN PILSNER (OG: 1.044-1.056 FG: 
1.013-1.017 IBUs: 35-45 SRM: 3-5) is crisp, 
complex and well-rounded yet refreshing.  Aroma 
is rich with malt and a spicy, Saaz hop bouquet. 
Some moderate diacetyl is acceptable. The beer 
is light gold to deep copper-gold, clear, with a 
dense, creamy white head.  The flavor is 
maltiness combined with pronounced soft, 
rounded bitterness and flavor from Saaz hops.  
Some diacetyl acceptable. The bitterness is 
prominent but never harsh, and does not linger 
due to soft water of Pilsen.  Clean no fruitiness or 
esters. Medium-bodied, medium carbonation.  
Examples are Pilsner Urquell, Budweiser Budvar, 
Staropramen. 
 
Grain bill: 
We assume 1 lb of grain yields 36 points of 
extract.  We will assume that we have an 
efficiency of about 75%, so in our system we will 
get ¾ of 36 points per pound, or 27 points.  We 
will use 10 lbs of grain which will give us a specific 
gravity of 1.054 in a 5 gallon batch.  We will 100% 
pilsner malt to give us a malt balance and 
complex light toastiness.  Our color should fall in 
the required SRM quite easily.  Ideally our malt 
will be of German origin (i.e., Weyerman, Durst) or 
Moravian for authenticity. 
 
Mashing schedule: 
If the malt is not well modified we will have to do a 
protein rest, which is an initial rest at 130 F for 30 
minutes to break large proteins into smaller ones.  
We can do this by heating 13 qts of water to 150F 
and add the grain to settle the temperature at 130 
F.  We will then raise the mash to a temperature 

of 152 F.  Moravian malt is usually not well 
modified so if we use it we will do a protein rest. 
 
If the malt is well-modified we will use only a 
single step infusion at approximately 148 F.  We 
will heat 14 qts of water (1.3 per lb of grain) to 
about 165F and add the grain.  This converts 
starches to sugars.  The temperature should 
stabilize at about 148 F.  This mash temperature 
will give a drier beer which suits the style well, as 
its gravity should still yield sufficient maltiness for 
the style.  After a 90 minute rest we will heat the 
mash up to a temperature of 170 for a mash out, 
then we will sparge with 4 gallons of sparge water 
at 168F until we have collected 6 gallons of wort.  
The mash out stops the enzyme actions and 
heats up the mash, loosening up the wort sugar 
and making it easier to collect in the sparge. 
 
For this beer we can also perform a decoction 
although there is controversy over whether it is 
necessary or useful.  Decoction involves raising 
the beer from the protein rest to the 
saccharification rest by pulling out about 1/3 of the 
grains, heating them to 150F, resting for 15 
minutes, heating to boiling, and placing them back 
in the remaining grain which should raise the 
whole mash to 150 F.  The second decoction 
would then be to take 1/3 the grain, heat it to 
boiling, and add it back to create a mash at about 
158 F.  A third decoction of ½ the grain would 
raise the temperature to mash-out levels of 170F.  
Decoction darkens the wort and in theory 
increases the maltiness of the brew.  It is a 
throwback to times when thermometers were not 
available. 
 
We will boil the wort for 90 minutes total because 
the pilsner malt may produce excessive DMS in 
the final beer. 
 
Hop bill and explanation 
The hop level should be fairly high, approximately 
40 IBU, and Czech Saaz hops are the correct 
choice.  Assuming approximately 3.7 IBU per 
alpha acid unit of hops added, we will need 3 
ounces of 3% AAU hops to get about 33 IBUs.  
We will boil these hops for 60 minutes.  For the 
final 15 minutes we will add another ounce of 3% 
AAU Saaz hops for flavor, to add another 5-6 
IBUs (assuming about 1.8 IBU per AAU) for a total 
of just under 40 IBU.  Finally we will put another 
ounce in at the very end of the boil for aroma.  
This should give a nice Saaz profile in bitterness, 



February 2006 9 

flavor, and aroma and provide proper bitterness 
levels for this beer. 
 
Yeast choice and explanation 
We will choose a Czech pilsner lager yeast strain 
which are available from both White Labs and 
Wyeast.  We will build a big starter (at least 1 
gallon for this 5 gallon batch of lager beer). 
 
Fermentation schedule and explanation 
We will aerate well and ferment at 50 F.  When 
the beer is about 2/3 done we will raise the 
temperature over a few days to 65 F for a diacetyl 
rest.  Although the style guidelines say some 
diacetyl is OK, generally we want to make sure 
the diacetyl level is fairly low overall.  Then after a 
few more days we will cool the beer to 34 F and 
let it sit for at least 4 weeks.  The cold 
fermentation will produce minimal esters and 

leave the beer nice and clean tasting so only the 
malt and hops show through.  The diacetyl rest 
will allow yeast to absorb the buttery tasting & 
smelling diacetyl produced by the fermentation 
(many lager yeasts are prone to this).  The cold 
conditioning will clarify the beer and add extra 
smoothness. 
 
Serving 
After cold conditioning we will keg the beer and 
serve it at 55 F in a pilsner glass.  If we bottle the 
beer we will counter-pressure bottle it, or add 
additional yeast and priming sugar (since the 
lagering likely dropped most yeast out of 
suspension). 
 
(Source: Ray Daniels, "Designing Great Beers") 
 

 
 
 

CLUB-Competition Schedule 
 

Session Name Description 
Entry 
Dates 

Club 
Screening 
Session 

Contact 

March/April 2006 
American Ale BJCP Style 10 4/01/06  3/16 

Barley’s 
Jeffery Swearengin at 
beertracker@alemakers.com 

May 2006 
Extract Beers 

Any  BJCP beer style 
Using > 50%Extract 5/12/06 4/20 

Calhoun’s 
Tim Bardet at 
tbardet@finance.ucla.edu 

August 2006 
Mead Categories 24-26 8/12/06  7/20 

DTB&G 
John Tull at 
jctull@biodiversity.unr.edu 

September/October 2006 
Stout Category 13 TBD TBD 

Steve Fletty at 
fletty@UMN.EDU 

November/December 
2006 
Light Hybrid Beer 

BJCP Style 6  11/30/ or 
12/76  

11/16  
TBD 

Bill Gornicki at 
gornicwm@earthlink.net. 

 
Link to an entry form: http://www.knaves.org/docs/nhc03_entry.pdf   
 
Link to a Bottle ID form: http://www.knaves.org/docs/label1.pdf  


