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Margarita Gose

Beer Sample Pour! 
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Because you can! 

Cheat Like a Homebrewer 
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• Kahlua in your Espresso Martini Mead
• Sweet Mead and 1:2 Kahlua to Cold Brew Coffee

Bold ly  Do  Embe l l i shments  Commerc ia l  
Brewers  Are  Not  A l l owed  To

Cheat Like a Homebrewer

• Triple Sec in your Margarita Gose 
• Lime and Orange peel last 5 minutes of boil
• 750 mL Tripel Sec into keg before carbonating
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Imper ia l  S tout  Over l y  Roasted  
o r  B i t te r?

Cheat Like a Homebrewer

• Infuse Cinnamon Toast Crunch Cereal
• Stuff a bunch into a hop bag
• Steep in the keg at least a day
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Po r te r/Stout ,  Doppe lbock ,  Bar leywine  
Come Out  B land?

Cheat Like a Homebrewer

• Infuse with a Coffee Cold Brew
• 1:1.5 cups Coffee Beans (pre-grind) to Water
• Steep for 12 hours in a French Press
• Pasteurize in a small pot
• Pour and gently stir in the keg
• Don’t be afraid of flavored coffee beans!
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One  C ider ,  Many  F lavors
Cheat Like a Homebrewer

• Juicy Juice
• You heard me!
• Infuse into your cider
• Strawberry/Banana cider was a multi -bling, Best-

of-Show winner!
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“ Easy”  Sour  vs  Ket t le  Sour ing
Cheat Like a Homebrewer

• Kettle Souring is a common technique, but takes 
a bit of effort & time

• Use the Philly Sour “cheat” to more easily brew a 
tart refreshing sour beer (e.g. Berliner, Gose)

• Does it make award winning beer?
• Yes. Yes it does.
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Boos t  on  Top  o f  F lavors  F rom 
Ma l t /Hops/Yeast

Cheat Like a Homebrewer

You wouldn’t throw a literal banana in your 
Hefeweizen to get more banana esters. But you 
could put … 

• Grapefruit peel into your IPA (Dry-Peeling!)
• Raisin reduction into your Belgian Dubbel/Quad
• Peppercorns into your Saison
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Boos t  On  Top  o f  F lavors  F rom 
Ma l t /Hops/Yeast

Cheat Like a Homebrewer

• IPA: Several Grapefruit peels into a hop bag, 
steep in your keg for about a day.

• Belgian: 3 lb raisins, 1.5 gal water. Reduce down 
to a quart (syrup). Pour in at flame out.

• Saison: Approx .5 oz Crushed peppercorns into 
kettle just before flame out.
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Brew Day Nuggets
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Remote  Cont ro l  Power  Out le t
Brew Day Nuggets

• Having to lean over to turn on your brew pump is 
no way to live!

• Originally intended for yard lights and fans
• Many to choose from under $20 on Amazon
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Ch i l l e r  Has  a  Dr ipp ing  Leak?
Brew Day Nuggets

• No time to fix root cause?
• Don’t want it to spray 

into your wort!
• Simply wrap it with a 

towel
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Subst i tu t ions
Brew Day Nuggets

• Ran out of flaked maize? 
Substitute with grits

• Fresh out of flaked oats?
Quaker Oats to the rescue

• Plus, Minute Rice if out of flaked rice
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Subst i tu t ions
Brew Day Nuggets

• Making a Belgian Wit or Saison?
• Using fresh orange peel imparts fuller, 

brighter aroma  than packaged, dried 
orange peel

• No oranges to be found in the house?
Orange Marmalade works surprisingly well
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A lways  H i t  Your  Grav i ty
Brew Day Nuggets

• Design recipe to use aroma/flavor hops no earlier than 
10 minutes from end of boil

• Check gravity 15 minutes from end of boil
• If gravity too low, extend boil as needed before pitching 

aroma/flavor hops
• Wort will not get noticeably more bitter
• Brew for gravity, not volume!
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One  Batch ,  Two  F lavors
Brew Day Nuggets

• Sure, there’s already well -known ways (e.g. parti-gyle, same wort different 
yeasts, yada yada…) 

• Here’s another: Brew 9 gallons wort of a big beer
• 5 gallons used for big beer, 4 gallons used for smaller beer
• Dilute the 4 gallons to the appropriate gravity (will make close to 5 gal)
• Example: Doppelbock/Munich Dunkel, Malt Liquor/Cream Ale 
• Flavor hops/spices/dark malt can be steeped (150-170F) in flask during boil
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Pepperoncini Cream Ale

Beer Sample Pour! 
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Brew-in-a-Bag Cheat Sheet
BIAB on the Stovetop…
Enjoy the air condit ioning!

(or heater!)
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Two  Burners
Brew-in-a-Bag Cheat Sheet

• Position pot on two burners to speed up boil
• Optimal to utilize pot that is wider and not 

so tall



HOMEBREW CON 2026#HBC26 HOMEBREWCON.ORG

ASHEVILLE, NC
J U N E  1 9 – 2 0

Make  Room in  Ket t le
Brew-in-a-Bag Cheat Sheet

• Standard BIAB process is sparge-less
• Instead, hold back and set aside water 

(about 1.5 gallons)
• Benefit:

• Allows more grain in pot to make 5 gal batch
• Provides water for Poor Man’s Sparge for 

more efficiency
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Poor  Man ’s  Sparge
Brew-in-a-Bag Cheat Sheet

• Use upside-down metal colander 
(or metal bowl) in a bucket

• Place bag in bucket on top of colander
• Use water that was set aside (after being 

warmed to 130-140F) to rinse grain bag
• Let drip for several minutes. Less Messy. No 

squeezing needed! Pour drippings into boil kettle.
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Hop  Sp ider
Brew-in-a-Bag Cheat Sheet

• Hop Spider is ideal for BIAB for easy 
separation of hops/adjuncts at end of boil
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No  Ch i l l
Brew-in-a-Bag Cheat Sheet

• To reduce significant time/hassle on brew day:
• Pitch yeast the next day
• Use the Australian No-Chill method

• Allow the kettle to sit overnight on your stove
(you can crack the lid for the first few hours)

• Rack to fermenter in the morning
• A continent of Aussies can’t be wrong!
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Post Brew Day Sorcery
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Ca rbonator  Cap
Post Brew Day Sorcery

• Not a one trick pony!
• Sure, it keeps your beverage carbonated
• With a 2 Liter bottle, it works great as a mini -

experimental lab for new flavors and competition 
entries . 
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Ca rbonator  Cap
Post Brew Day Sorcery

• Infusing pepper heat (chipotle to mead, pepperoncini to 
Creme Ale)

• Adding chai black tea to mead
• Use fruit nectar from international aisle of grocery 

store, blend w/cider & mead (e.g. pineapple nectar)
• Try blending Diet Dr Pepper to a sweet mead 

(you heard me!)
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Ca rbonator  Cap
Post Brew Day Sorcery

• Tinctures
• Have a collection of homemade tinctures ready to go in 

your pantry! (cinnamon, vanilla, various herbs, etc.)
• For a tincture of barrel -aged goodness, soak oak 

chips/spiral in Bourbon, wait a week, store liquid in 
tincture bottle
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Ca rbonator  Cap
Post Brew Day Sorcery

• Big Beer Blending Experiments
• Braggots (e.g. Barleywine/Mead)
• Pastry Stout Lab
• Winter Bock (Spice test)
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Ca rbonator  Cap
Post Brew Day Sorcery

• Big Beer Blending Experiments
• Braggots (e.g. Barleywine/Mead)
• Pastry Stout Lab
• Winter Bock (Spice test)

We Really Like Big Beers!
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Wor r ied  About  Bot t le  Bombs?
Post Brew Day Sorcery

• If you kegged your beer, added a fermentable sugar, 
and then bottled it, a bottle bomb may be a concern.

• Pasteurize with a Sous Vide (tub of water set to 145F)
• Heat beer in the bottles to 140F
• Use test bottle with water uncapped with probe to 

confirm beer is heated
• Hold temperature for 30 minutes
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What ’ s  in  Your  A i r lock?
Post Brew Day Sorcery

• Vodka?  (old school)
• Star San Solution?
• Sure, they say “Don’t fear the foam”, but whatever is in 

your airlock WILL get into your beer.
• Simple clean bottled water works dandy

(food grade glycerin also a worthy option)
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Pu t  Your  B l ing  on  D isp lay !
Post Brew Day Sorcery

• You’ve won a nice collection of competition 
medals for your many tasty homebrews. 
Good job!

• Consider using a wall mounted tie rack to 
proudly display them in all its glory! 

• Available at Amazon and other online stores
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Homebrew Club Easy Wins
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E xec  Meet ings
Homebrew Club Easy Wins

• Invite everyone, not just the officers
• That’s how you find out who your future 

Superstar heavy lifters are!
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New Members
Homebrew Club Easy Wins

• Send a personal welcome email
• Take photo for membership list
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Genera l  Meet ings
Homebrew Club Easy Wins

• Question of the Day
• Members write their answer on their name tag
• Example QoD: “Favorite type of alcohol?”
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Char i ty  Suppor t
Homebrew Club Easy Wins

• Charity Support that requires no club funds:
• Local river/creek cleanup
• Blood drive
• Food drive
• Beer/Food Pairing event 
• Brew Day silent auction item 

(offer a “how to brew” class)
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L i f e  Sk i l l s
Homebrew Club Easy Wins

• Your members have skills. Teach a personal 
development class to the membership
• CPR
• Self-Defense
• Bee Keeping
• Cheese Making
• Sushi Rolling….
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The  Good  L i fe
Homebrew Club Easy Wins

• Step 1: Sell Beer
• Step 3: Profit!

Zymurgy Magazine, May/June 2018
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Homebrew Quick-Tip Concentrate
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Ron Minkoff  – ron@hogtownbrewers.org 
Denise Brake – denise@hogtownbrewers.org

HogtownBrewers.org/pdf/QTC-HBC2026.pdf

THANK YOU!
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