Brewing Tips
“How To Improve Your Beers”

So you’ve brewed a couple batches of beer and are thinking what you might be able to do to improve your beer. Here are a few tips that will help you. The following tips will also help you make the transition from extract to brewing “all grain”. 
Yeast- If you are not using liquid yeast, this is the first and easiest way to improve the flavor of your beers. That is why we carry over 40 strains of liquid yeast. Although some of the yeast’s are specific for a style, some of them are able to be used in “multiple beer styles. Plus you can save the yeast from the bottom of your fermenter, store in the frig and use a couple times making the cost of using a premium yeast very cost effective. Some of the yeasts are actually used in breweries. If you look at the White Labs tri-fold brochures we have (they are free) it won’t be hard to figure out what brewery they came from. Why are liquid yeasts better? There are many reasons but here are a few simple reasons. They attenuate differently.  That means they ferment the malt out at different percentages. The lower the attenuation, results in beers being more “malty” or sweet. The yeasts that attenuate at a higher percentage will ferment more of the malt out resulting in higher alcohol content, more dry taste and allows more of the hops to come through. Another reason is they each have their own unique flavor which adds complexity and a wide range of flavors. Examples of some flavors they produce are “diacetyl” which is a subtle butterscotch flavor, another might produce an oaky or woody flavor and another may produce a fruity beer (British Ale) 
Boil all 5 gallons. This will result in a better beer in more ways than one. You will get a better hop utilization. You will find that your beers will clear better. The reason is that you get a much better “hot break” and “cold break” Hot break happens after about 45 minutes into the boil and proteins start to clump in the brew pot. That is why Irish Moss is added to the brew pot the last 15 minutes of the boil. It attaches to the hot break material, and then during the “cold break” helps it fall to the bottom of the brew pot.  A wort chiller is important when boiling 5 gallons. When boiling 5 gallons always start with 6 gallons and it will boil down to 5 gallons in about an hour. 
Cleaning and Sanitation  Don’t confuse the two. They have separate functions. Yes, sanitizing is very important but you’ve often heard me say if you are not cleaning your fermenters first, your sanitizers are not as effective. Especially after you’ve used your fermenter a few times. When fermenting in a bucket, cleaning is doubly important because of the porous nature. Also the fermenting bucket could have minute scratches that can harbor those “little nasties”. Dish soap is not a friend of a homebrewer or wine maker. It will not rinse properly and will always be present in your equipment. Use a proven brewery wash like “Straight A” which is my personal favorite or PBW which I use in my stainless equipment. Hoppy Brewin!

 
