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February Meeting

This month’s meeting of the AABG is friday the
9th and will be hosted by Randy deBearclair.
See the map and directions on the next page.
The featured style is Pilsner.

Lawns grow quickly in the heat and
humidity of summer, and frequent
mowing builds a powerful thirst. Seeking
relief from the repetitious and exhausting
chore, many American’s find comfort in
an ice-cold beer. What beer leaps to the
rescue? Conducting a survey presents a
task equal to lawn mowing; over and
over the answer is the same; nine out of
ten beer drinkers favor the light, low-
bodied style known as “American

Pilsner.”
— Gregg Smith

AABG 2007

January ......... Mike O'Brien .......... Low Gravity/
Session Beers*

February ..... Randy deBeauclair ..... Pilsner

............. Kurt Sonen ............ Scottish*

Jason Henning ........ Strong Ale

Stephen Krebs ....... Bock/Extract Beers*

Mark Zadvinskis ....... Sour Beer

............ Roger Burns .......... Mead

...... Jeff Renner ............ IPA

........... Patti Smith . American Ale
........ Chris Frey ............. Stout

Rolf Wucherer ......... Cider

* Denotes AHA Club Only Competition Style

All meeting are the second friday of each month beginning at
7:30 p.m., except for the July meeting (BeerBQ) which is the
second saturday.

AABG Pico System
The guardian of the club’s pico system is Mike O'Brien.
Anyone wishing to use it should contact him at:
734.637.2532 or e-mail:
mobrien315221MI@comcast.net

Newsletter: Steve Darnell 734.487.4045 steve.darnell@emich.edu

Style of the Month Pilsner
2A. German Pilsner (Pils)
2B. Bohemian Pilsener
2C. Classic American Pilsner

Aroma: Low to medium grainy, corn-like or
sweet maltiness may be evident (although rice-
based beers are more neutral). Medium to
moderately high hop aroma, often classic noble
hops. Clean lager character, with no fruitiness
or diacetyl. Some DMS is acceptable.

Appearance: Yellow to deep gold color.
Substantial, long lasting white head. Bright
clarity.

Flavor: Moderate to moderately high maltiness
similar in character to the Continental Pilsners
but somewhat lighter in intensity due to the use
of up to 30% flaked maize (corn) or rice used as
an adjunct. Slight grainy, corn-like sweetness
from the use of maize with substantial offsetting
hop bitterness. Rice-based versions are crisper,
drier, and often lack corn-like flavors. Medium
to high hop flavor from noble hops (either late
addition or first-wort hopped). Medium to high
hop bitterness, which should not be coarse nor
have a harsh aftertaste. No fruitiness or diacetyl.
Should be smooth and well-lagered.

Mouthfeel: Medium body and rich, creamy
mouthfeel. Medium to high carbonation levels.

Overall Impression: A substantial Pilsner that
can stand up to the classic European Pilsners,
but exhibiting the native American grains and
hops available to German brewers who initially
brewed it in the USA. Refreshing, but with the
underlying malt and hops that stand out when
compared to other modern American lightlagers.
Maize lends a distinctive grainy sweetness. Rice
contributes a crisper, more neutral character.

History: A version of Pilsner brewed in the USA
by immigrant German brewers who brought the
process and yeast with them when they settled
in America. They worked with the ingredients
that were native to America to create a unique
version of the original Pilsner. This style died out
after Prohibition but was resurrected as a home-
brewed style by advocates of the hobby.

Comments: The classic American Pilsner was

brewed both pre-Prohibition and post-Prohibition
with some differences. 0Gs of 1.050-1.060
would have been appropriate for pre-Prohibition
beers while gravities dropped to 1.044-1.048
after Prohibition. Corresponding IBUs dropped
from a pre-Prohibition level of 30-40 to 25-30
after Prohibition.

Ingredients: Six-row barley with 20% to 30%
flaked maize to dilute the excessive protein
levels. Native American hops such as Clusters,
traditional continental noble hops, or modern
noble crosses (Ultra, Liberty,Crystal) are also
appropriate. Modern American hops such as
Cascade are inappropriate. Water with a high
mineral content can lead to an inappropriate
coarseness in flavor and harshness in aftertaste.

Vital Statistics
0G... 1.044 1.060
FG ... 1.010 1.015

BUs...... 25 40
ABV ...... 45 6%
SRM........ 3 6

Commercial Examples: Occasional brewpub and
microbrewery specials

American Pilsner

American Pilsner beers are not a favorite among
homebrewers, although many who know how
difficult itis to brew a lightly-flavored, delicately-
balanced beer acknowledge the high level of
technical expertise required to brew this style to
the consistency of the major breweries.

Basic ingredients and process

The basic ingredients for an American Pilsner
are barley malt, adjunct (corn or rice), hops,
water and yeast. Given the light overall flavor
profile of the style, your ingredients need to be
fresh and of high quality. Any stale flavors from
your malt or adjunct or cheesy flavors from your
hops will show right through. Likewise, when
brewing an American Pilsner, you need to pay
attention to anything in your brewing process
that can cause off flavors or aromas.

See CAP continued on next page...
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When and Where

Friday Feb. 9, 7:30 pm

Randy deBeauclair
2134 Copper Cove
Pinckney Mi
734-878-3472

Directions

From Ann Arbor take 23 north to the Pinckney/M-36 exit #54. Go
West on M-36 approx. 8-9 miles to McGregor and turn South/left.
Goapprox. 1/4 mile on McGregor and turn right onto Copper Cove.
My house is the fourth on the right, 2134 Copper Cove.

If you live on the West side of Ann Arbor, it will likely be a bit faster
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to go through Dexter and take Dexter/Pinckney Rd. North to
McGregor. Turn Right on McGregor and go approx. 3.3 miles to

Copper Cove, which will be on your left.

Randy’s house is brown brick/tan siding, and at the top of a steep
driveway. Park in the driveway, (it is a bit steep), or on the street,

either side.

Guide for New Members

Bring 1-2 bottles per batch of your beer that you'd like to
share, or an interesting commercial beer. Bring tasty
munchies to cleanse the palate and sop up the alcohol.
Feel free to share and sample with other members and
make and accept constructive comments. Please use
good judgment while imbibing and don't drive while
intoxicated.

2134 Copper Cove
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CAP continued ...

Six-row and two-row malt

The malt bill for an American Pilsner may be
composed of 6-row barley malt or a blend of 6-
row and 2-row pale malts. The malt should be
lightly kilned, with a color around 1.6-1.8 °L, as
the target color for the beer is very light —
generally 2-5 SRM.

Six-row malts also have smaller kernels than 2-
row malts and have correspondingly more husk
material per unit weight. As such, 6-row malt
yields a more “grainy” flavored beer than 2-row,
but the flavor difference is subtle.

Barley malt occupies around 60-70% of the
total grain bill of an American Pilsner, with the
remaining 30-40% being adjunct. At home,
German Pilsner malts can be substituted for the
2-row portion of your grain bill, but don’t use 2-
row pale ale malts from the UK for an American
Pilsner. With a color rating around 3 °L and a
diastatic power around 45 DP, they are too dark
and do not have enough enzymatic power to
make this style of beer. No crystal malts, “cara”
malts (such as CaraPils®, CaraFoam®, etc.) or
other specialty malts are used.

Corn or rice adjunct

Corn is the most common adjunct in American
Pilsners, although some —including, Budweiser
and Coors — are made with rice. Corn and rice
are also low in protein compared to malt, with
corn grits usually containing around 9% protein
andrice grits containing 5-8%. The combination
of low protein adjunct and high-protein 6-row
barley malt yields a wort with protein levels
comparable to that of a beer made from only 2-
row malt.

The corn orrice used in American Pilsners is not
malted, so it contributes no starch-degrading
enzymes to the mash. The corn or rice starch is
degraded by amylase enzymes from the maltor,
in the case of very high adjunct rates — as when
making a malt liqguor — by enzyme preparations
added to the mash.

At home, you have some options when it comes
to the adjunct you use. If you are making a corn
lager, you can use either flaked maize, corn grits
or brewers corn syrup. Flaked maize (or flaked
corn) is “pre-gelatinized” and can simply be
stirred into your mash. Ifyou use grits, you need
to do a cereal mash. Brewers corn syrup is a

kettle adjunct; just add it for the last 15 minutes
of the boil. If you choose rice, your choices are
similar — flaked rice, rice grits or rice syrup.

Neutral hop blend

The hopping rate for American Pilsners is very
low, with IBU levels generally around 10-14.
Most any hop variety that is relatively neutral, or
a blend of hop varieties that is relatively neutral,
will work. For many years, the variety Cluster
was popular among American brewers. Noble
hops are also a good choice.

Lager yeast

American Pilsners are brewed with lager yeasts
and most lager strains will do a decent job. Your
best choice, however, may be Wyeast 2007
(Pilsen Lager) or White Labs WLP840 (American
Lager). Yeast companies don't generally give
the origins of their yeast strains, but the above
offerings are rumored to be Budweiser’s strain.
Wyeast 2035 (American Lager), which may
come from Minnesota’s Schell Brewery, is
another good choice. Wyeast 2042 (Danish
Lager), White Labs WLP850 (Copenhagen Lager)
or White Labs WLP940 (Mexican Lager) yeast
are also good choices.

See CAP continued on next page...
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CAP continued ...
Soft water

Water quality is crucial when makingan American
Pilsner. First and foremost, your water should
taste good. If your brewing water has off flavors,
your beer will have the same off flavors.

For the best results, your brewing water should
have less than 50 ppm carbonates and around
50-75 ppm calcium ions. If you have high
carbonate water, dilute it with distilled or RO
water until the carbonate level is less than 50
ppm. If needed, add back calcium ions by
adding calcium chloride (CaCl22H20) or
gypsum (CaS04 ¢ 2H20). For 15 gallons (58 L)
of distilled water or water purified by reverse
osmosis (RO), adding 3.0-4.5 teaspoons of
calcium chloride or gypsum will get you in the
target range.

Treat your brewing water to remove any
chloramines. The easiest, most effective way to
dothisistoadd one Campdentablet (potassium
metabisulfite) tablet per 20 gallons (76 L) of
brewing water. Prepare your water the night
before you brew, add the Campden tablet and
let your water sit, loosely covered, overnight.
The chloraminesin your water will be neutralized
virtually instantly and the sulfur dioxide (SO2)
gasreleased by the tablets will diffuse out of your
water overnight. Residual chloramines in your
water will yield a band aid-like character to your
beer.

Mash for high fermentability

How you mash will depend on your choice of
adjunct. If you use a pre-gelatinized adjunct
such as flaked corn or rice syrup solids, or a

kettle adjunct, you can use either a single

infusion mash or a stepped infusion mash. For
a single infusion mash, a rest at 148-150 °F
(64-66 °C) will work fairly well, although the
wort may not be as fermentable as it should be

for the style. A step mash with a 15-minutes rest
at 122 °F (50 °C), a 30-minute rest at 140 °F
(60 °C) and a saccharification rest at 150-152
°F (66-67 °C) would work better. The length of
time you spend at 140 °F (60 °C) will influence
how dry your beer is. (Bud Light has a long (2-
hour) rest at this temperature and big breweries

will adjust the length of this rest based on the DP

of the combined malts.) Whether you do a single

infusion or step mash, mash out with a final rest
of around 5 minutes at 168 °F (76 °C) before
lautering. Use a mash thickness of around 4:1

(1.9 gts./Ib. or 4 L/kg), which is thinner than a

typical infusion mash.

Ifyou use corn grits or rice grits, you will need to
perform a cereal (or double) mash. In a cereal
mash you begin by heating a mash of your

adjunct and small amount of your 6-row malt to
158-160 °F (70-71 °C) and holding there for
about 5 minutes. Then you heat the mixture to
a boil, boil for 30 minutes, and return the cereal
mash to the main mash. The bulk of your barley
malt can be mashed in at 122 °F (50 °C), then
heated to 140 °F

(60 °C). When the boiled cereal mash is added
to the main mash, the temperature moves into
the saccharification range. Cereal mashing
requires a nearly constant stirring of the mash.
Using flaked maize is much simpler.

Lautering

After the mash, recirculate until the wort clears
substantially, which usually takes at least 20
minutes. Next, shoot for collecting the wort over
about 90 minutes. Keep your sparge water hot
enough to keep the grain bed around, but not
over, 168 °F (76 °C). When the specific gravity
of your late runnings drops to 1.008 — or the pH
climbs above 5.8 — stop sparging.

Boiling and DMS

The equipment and procedures for wort boiling
vary quite a bit among big breweries, and a
review of all the methods currently in use would
take an article unto itself. For homebrewers
making an American Pilsner, the main thing to
focus on is achieving a good hard boil.

As with the boil for any beer style, you want to
sanitize the wort, isomerize the alpha acids in
your hops and produce a good hot break. In
addition, with American Pilsners, volatilizing
dimethyl sulfide (DMS) is of special concern.

DMS is a molecule that causes beer to have a
cooked corn-like flavor and aroma. During
malting, the precursor to DMS (s-methyl
methionine or SMM) is formed as the barley is
germinating. SMM is converted to DMS when
heated. In the darker base malts — including
Munich malt, Vienna malt and pale ale malt —
the heat of kilning converts SMM to DMS. And,
since DMS is very volatile, the heat also drives it
off. In lightly-kilned malts — such as 2-row pale
malt and especially 6-row pale malt — SMM is
still present in the malt and must be converted
to DMS and driven off during the boil. A good 90
minute rolling boil, evaporating about 10% of
your wort volume per hour, should achieve this.

Many homebrewers contemplating making their
first light lager beer may wonder if such a long
boil is really a good idea, preferring instead to
minimize color development by employing a
short boil. In reality, a 90-minute boil should not
darken a very light wort much unless the
evaporation rate is excessively high or heat from
your burner is focused onto “hot spots” under

your kettle.

When boiling, a small addition of calcium is very
helpful. Calcium helps drop the pH of the boiling
wort to the proper level and lowers color pickup
during the boil. For a 5-gallon (19-L) batch,
about 1/4-1/2tspofcalcium chloride or gypsum
during the boil is sufficient. When the wort first
comes to a boil, skim the dark brown “crud” in
the foam.

After the boil, cool the wort as quickly as is
feasible. Even after a good boil, some SMM will
be leftin the wort. If you cool too slowly, it will get
converted to DMS, but not evaporate out of the
wort.

Cooling with either a copper immersion chiller
or counter-flow wort chiller will work fine. You
don't need to cool the wort blindingly quickly,
but letting the wort cool overnight, as some
homebrewers do for their ales, is a bad idea.

Fermentation and VDKs

For the best results, cool your wort all the way
down to fermentation temperature. A
temperature in the mid-point of your yeast’s
recommended range will work fine.

If you ferment in a bucket or cylindro-conical
fermenter, open the fermenter up at high krdusen
and skim the darkest, resiny bits of hop “gunk”
from the krdusen with a sanitized spoon. This
removes some of the harshest bittering
compounds and leaves a smoother tasting final
product. (It also lowers your IBU level slightly.)

Ifyou fermentin a carboy, try to ferment enough
volume such that the krdusen will just hit the top
ofthe glass. This will cause some of that material
tostick. At Anheuser-Busch, they use fermenters
with false ceilings for this.

One character that is considered a flaw in
American Pilsners is the presence of vicinal
diketones (VDKs) — such as 2,3 pentanedione
and, especially, diacetyl.

Like all brewers yeast strains, lager yeast secretes
the precursor of diacetyl (a-acetolactic acid) into
wort. In the wort, outside of the yeast cells,
diacetylis formed. The formationrateisincreased
by the presence of oxygen. Later on in the
fermentation, the yeast absorbs the diacetyl. As
such, you need to ensure that any diacetyl is
cleaned up before separating your beer from its
yeast. The simplest way to ensure that the yeast
absorb the diacetyl is to perform a diacetyl rest.
As fermentation slows, and the specific gravity
of the beer falls to a couple points above its
predicted final gravity, let the temperature rise
to around 60 °F (16 °C). Hold it there until
sampling reveals no detectable diacetyl.

— Chris Colby, BYO Mag., Jan. 2007




