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and then spoke on how WR developed their own

Wheat beer style, a Canadian Wheat, which was

finally recognized at the recent Canadian Brewers

Association Awards. Wild Rose won a Bronze

Medal for the Velvet Fog, as well as bringing

home a Silver Medal for last winter's Barley Wine.

Congratulations Mike! And Thank You!

Next, David Gummer came totally prepared

to make a batch of beer right before our eyes! And

in pretty short order too. Please check out David's

article Hacking Brewhouse Kits on Page 4. He

gave us an insiders look at what you can do to and

with Brewhouse kits and shared hints and details not

provided with the usual instructions. In less than 45

minutes he went from sanitized carboy and box 0'

wort to pitching yeast and popping on the air lock.

We look forward to this beer when it's ready at some

future meeting! Thanks David!

I would also like to thank everyone who

heeded our call to arms and brought beer when we

could not come up with any Oktoberfest.

I now would like to introduce the newest

member of the CowTown Yeast WRanglers club

executive, Mr. Corey Clayton. Corey will be the

V.P. in charge of Program Coordination. His duties

will include organizing the monthly meetings:

lining up talks and presentations, developing ideas

and working with the membership at large in

moving the club forward. Welcome aboard Corey!

3 St. Nick's Belgian

Dubbel Recipe

Grain Bill:

8 lbs Organic 2-Row

2 lbs Dark Munich

2 lbs Light Munich

1 lb Special B

1/21b Wheat

1/41b 120 Crystal

Soft water, no mineral correction.

Mash at 150 0 C for 60 minutes

Sparge and collect 20 liters at 1.062

Add:

1 lb Candi Sugar

1 lb of Dry Wheat Malt Extract

Bring to a Boil, adding:

1 oz Hallertau pellets (4.2% alpha) for 60 minutes

1 oz Saaz pellets (3.8% alpha) for 40 minutes

1/2 oz ofSaaz at Finish (15 mins)

1 tsp Irish Moss at Finish (15 mins)

Have prepared in advance:

Wyeast Belgain Abbey II # 1762

Other Notes:

Aerate, then ferment for 6 days.

Transfer to secondary and age for 2 weeks at cellar

temperatures.

FG: 1.012 6.6 % ABV

Prime with 1 cup DMX and / or fresh yeast, the same or

another Belgian strain.

Bottle in standard 341 ml bottles, age for at least 1

month.

Michael Nazarec
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Hacking Brewhouse KIts
by David Gummer

Brewhouse kits consist of a 15L bag of wort, a small
package of sodium bicarbonate ph buffer, a yeast
package and corn sugar.

Although these kits are marketed to make basic
versions of certain beer styles (e.g., blonde ale), great
improvements and many style varieties can be
accomplished by manipulating the original gravity,
yeast, and water, or by adding hop pellets
(dry-hopping) or wort from steeping specialty grains.

Wyeast strains available online:

http://www.wyeastlab.com/hb y eaststrain. cfm

4. Do not add as much water as the instructions
indicate. I prefer to use reverse-osmosis water and I
add only a small amount (e.g., 1-2 L) and then take a
sample (using "beer thief') to measure the original
gravity using a hydrometer. I dilute the wort with
only enough water to get it into the correct range for
the desired beer style. See BJCP style guidelines
http://www.bjcp.org/2008styles/catdex.php

For example, I have made 8 different styles from just
the Munich dark lager kit: American brown ale,
American amber ale, Northern English brown Ale,
robust porter, dry stout, sweet stout, bock and
dopplebock.

Tips for hacking Brewhouse kits

5. Don't forget the ph buffer! The wort in the bag is
highly acidic so that it stays fresh and uninfected. I
always add the ph buffer to the bottom of the carboy
and then dissolve it in the first 1-2 L of
reverse-osmosis water before adding any wort or
yeast to the carboy.

1. Check out the Brewhouse beer kit technical
specifications on http://www.thebrewhouse. com and
identify a style that you would like to make according
to the ingredients and specs.

6. Before pouring the wort, wipe down the top of the
Brewhouse box and spout and spray with Star-san
(also available from local brewing store) or another
sanitizer. Take care not to contaminate the top of the
box or pour-spout from the wort-bag.

2. When you go to buy your kit, check the date on the
Brewhouse package. Try to buy packages that are
stamped within 1-2 months prior. If they need to be
kept longer, store them in a cool and dark place.

3. Throw-out the dry yeast package in the garbage.
Obtain a good quality liquid yeast or dry yeast from
your home brew store. These should be kept
refrigerated until you are ready to use them. Again,
they have date stamps and ideally they would be no
more than 1-2 months old. Follow the instructions on
the yeast package for activation. Choose yeast strains
carefully knowing that this will have a maj or impact
on the flavour and qualities ofyour beer. Refer to

7. If you have difficulty with excessive foaming
when you pour the wort into the carboy, try "foam
control" drops which are available by mail order
from http://morebeer. com/. I find that 8-10 drops of
foam control into the first gallon or so of wort in the
carboy helps minimize the foaming. This prevents a
mess and risk of contamination.

8. Add lots of hop flavour and aroma by adding hop
pellets to the carboy about 7-10 days before
transferring to bottles or keg. Always use the freshest
hops possible and keep them in air-tight containers in
a deep freeze until you are ready to use them.

http://www.wyeastlab.com/hb_yeaststrain.cfm
http://www.bjcp.org/2008styles/catdex.php
http://www.thebrewhouse.com/technical/index.htm
http://morebeer.com


no mess,

no fuss,

~ no boiling
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9. When it comes time to bottle, don't automatically
use all the corn sugar in the package. I have found that
1/3 to 1/2 cup is plenty to achieve appropriate
carbonation of many British and American style ales.
Do a little research online regarding carbonation levels
and priming.

10. After you have hacked a couple Brewhouse kits
by adjusting the original gravity, yeast, water and dry
hopping, there are many more possibilities to explore
like steeping specialty grains or boiling the wort and
making hop additions.

To start your batch of Brewhouse beer you
will need

Yeast (liquid yeast culture or specialty dry yeast)
Brewhouse kit (wort and ph buffer)
At least 4L of reverse-osmosis water
23L glass carboy
Rubber bung and blow-off hose or air-lock
Large funnel
Sanitizer (e.g., Star-san)
Utility spray bottle for Star-san

Optional (but recommended)

Foam control drops
Beer "thief'
Beer hydrometer
Hydrometer test tube

American brown ale

(aka "Brown Rat ale")

Munich dark lager Brewhouse kit

4L of reverse osmosis water

Wyeast 1028 London ale liquid yeast

42 g Styrian Goldings hop pellets for dry hopping

last 7-10 days in fermenter

American India pale ale

(aka "Prairie dog IPA")

India pale ale Brewhouse kit

4L of reverse-osmosis water

Wyeast 1968 London ESB ale liquid yeast

21 g Cascade hop pellets for dry hopping last 7-10

days in fermenter

21 g Columbus hop pellets for dry hopping last

7-10 days in fermenter

Extra special bitter (ESB)

India pale ale Brewhouse kit

4L of reverse-osmosis water

Wyeast 1968 London ESB ale liquid yeast

28 g East Kent Goldings hop pellets for dry

hopping last 7-10 days in fermenter

pitch yeast,

air lock

and ferment

Questions? Email david.gummer telus.net


