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Vintners Reserve'" and Selcction PrcmiumWinc Kits offer home winemakers

premium quality wine without the cndless number of steps' Give us a call for the dealer

nearest you and start your winc cellar today!
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Add woler lolhe brewing moll

on(enlrolel blsnded by Moter

Brewer, ond bring lo o boil.

Mr Beer olorv5 you lo mok". o

grcol beer lhe {nt lime.. every

lime.. while !oving mon".y.
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Add fie 5peciol brev/er's yeon

ord v/ol(h lhe eKiling odivily

ol$e lermentolionl Ere for

7 l0 doys in your ML B€er

Mi(roBrewery. l! lhis simple

ro moke ollthe {omoo5 5lyle5

olworld rlor premium beerl

Your lomiy ond lriends *il
odmire the lresh llovor ond

h qh quolty olyour nolurolly

brewed beer Ome you mor.

ler $e bo!i. od of brewins,

you (on.ontrol lhe slrenglh,

llovor ond rhorotter olyour

Mi(oBrewed beeB
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ML Bser:t reusob e 2 llsr

boflle5 moke youf beer

eosy lo boflle. [4f. Be"r'

moker up lo 6 gollons oI

beer olo lime.Ihol!
equivolenrlo over 2 /,
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llomeBrewing is Americo! foslesl

grollving hobby ond Mr Beer' is he

ben woylo J0lN It|E tloMtERM

RtVOttlTl0Nl 0ur romplae

ryrlem indude5 o deli(iou5

New Zeolond Pilsner beer mix

{S14.00 volue) ond everything

.. you need lo slorl brewing... even

ihe bonles. Ttren select your next

brcw ftom our rohlog induding

kish Sloul, Exporl Pilsner, Nul

Brown Ale, Pole Ale, Austrolion

Logel Weizenbier, 0doherfest

ond mony more-

(oll nov lo order yout own

(ompleb MirroBrewery Syslem

with on un(ondifionol 30 doy

money bo(k guoronlee. We

ship fie some doy your order

is received-
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lvJlicrubreurn ,h,,uld h*r norrung

to hide from thcir customc$.

Thrt's 
"ty 

I belieye allmicrobrcNcrs

should out a clcar. crsr-toread iierhncs
date in a prominenr placc on thcir hbels.

Thc lnstirure ior Br$ing Studies, a non
pmfrr orgrnzatjon, also supporrs the edu,

レ″
締1″″:解溜 ″̀ ″

″

caloo o'■ e bκlllng communi● on

consuncr l● gibに 長shncss dalng

Our indusrn c srs becausc se rrl(c
such pride in rhc qualiN olow bccrlvr
use bctle| ingr€dicnrs, rnd ukc grcar

comprny ud ihe orher microbrcwdies lisr
€d hc't r iffisting on fr€shneis dating.

AnFhing lcss would be

incomprehcnsiblc.

:脇燿iI鶴瘍
辮彎脇7協脇ん協じ脇躙響郷ツ

鮮
協胸11%=″躍腑謂

'7紺
設脇織雛 密紹脇 ュ

care to brcw our bee6. Don\ lvc

o*r ir rc our cu*omea ro br bon

cst about dc frcshn€ss ofour Z′`絲
I bclielc 4ll microbrc\r'cri$

should join dre Boston Beer Tiek 0eerhlnei(a.

If you can find the freshness dates

on these lahels, tlre'll buy the nextround.
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20 Tips for Better Brewr'ng Kinnes Bawhman
From iits 1o kettle 10 clean_up-grcat ideas to make brewing easier'

Easv Aer&tion Ashbn Lad$
Are "vou Drovidinq a friendlv ahosphPrc for yotrl ycasl lo mulliply and

creai€ U;ror ror tour brp$? Cherk out rhtssF mtslhods lor adding oxvgcn

Creotlv€ Guide t Beer Color John Nateskianicz

Tak€ control ofthe artist's pallette availalle to innovative brewe's'

Cozy Brews for Witrter Nighla sol,,?l,,)lla

Leav€ lhe hot toddies to the old folks-winter brews cen waxm you up!

Recipes 0or spiced brown ale, mead and morel

Ilear SsnL... Datlid webbery

One homebrew autbor's dream list ofunder-the_feo goodies Cut this out
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卜lθJiday7ンαd"ιjθんs
T n'nltesr rhat when I sas a kid I was

I n.ver taken with rho \ hitc to\F,
J. io]. poace thing,,f rhc h,,lida! y a-
son. You know. peoplc acring nico for a
changc, profossing their love and
apprecialion for each othe., becoming
fillod with tho spirit ofgivins.

Thot was nico and atl, but I was too
prcoccupiod with lhe main component
ofthe season, at loasl botween the ages
ol threo and, oh, 15 or so. I was fiIed
with the spi.it of recoiving.

De(iember lvas tho saason of(lool
presenrs: one year a great conslruclion
set. one year electric trains, one year a
ptng-pong aable. Vcry fun, very satisly,
ing. Enough to fill a kid wirh jov ond alt
the rest of Lhat stufT.

Ofcourse therc wb.! alwavs thc
dark side of re(ieiving proscnas.
Polyestcr panis from Crandma and
Grsndpa, a flashtighr kom an uncte
who hedn't boen &round in yoars. And
llle worst parl was you had |o wriro
thank you nohs oven for lhose!

As l've gouon oldcr, and I suspecr
I m not alon€ in this, the alture otpre.
sonts h&s dimmed. Many ofmy friends
cxchange gifts. Butit can be difllcutt ro
findjust the right thing for adutls, even
psople you know well. Wirh kids ir.sjust
a mattcr offfguring our what's "coot" ar
the momont. With adults you havc to
come up with something thoy liko, don t
have, and wouldn t necessarily buy for
themselves. That can bc a ialt order.

I have a friend, Matt, who gol
around this problem in what I considor
ar ingenious way. tior years he had trou_
ble deciding what ro ger for his farher,
Dana. who is in his sixrier, rctativdy well
olT, and doesn't have any specific hob-
bies lhat lend rhcmselvcs lo gift giving.

Then one year Matt bought Dana a
homebrewing kil. Matr had totd him
about his oBar browing and his dad
serlmed intcresred. Thar rvas enough.
Mattjumped on the idca and hoaded 10
the homebrcw storc.

It was a success.lhe lirst timc he
brcwed, Dana called Ma't b ask

whether it was okay to uso tap water.
now mu(ih ofa boil he should havo,
how to add the hops, how ro coot lhe
wor(. The rosult wa.s a good ambcr aL).

Aller thaa whcncver rl)oy gol
togelhe. Dana wanted lo tatk brewing.
They faded browing books, combod
the Interne( lbr information, even
lookod for a brewing club togeiher.

'l he lollowing Chrisrmas Danai
prescnt to \.la11was a case ofPate
Prodigy. a pale ole wirh a nico llavor ol
all'spi(. Matt took th€ ohallenge..t.he
ncxt year ho gave D&na a raspbcrry-fla_
vored ah. Dana gavc him a doppetbock.

Y€ar three Matt made a wond€rful
lagor wilh a subrle gingcr flavor. Dana
suryrised Man with a baftelvine hc
had madc ncariy a year eartier

.\"0w' thoy hova cach br)gun browing
two batches ar onco and giving individ-
ual bolllcs to other fnends as presents.
It's amazing how rho number ofpaoptr)
they exrtrange gifts wilh has srown.

Ifyou want ro slan your o$,n hot!
day browing tradition, chock oul three
afiicles in this monlh's issuo. Srl
Immak collecti(,n ofwint.,r brew
rccipes (page 42) includes an ate ta-
vorcd with orange and cocoa and
another seosonod wilh aniso and mint.
Jeff l:rane s Style ol the Monih cotumn
(pag0 2l) eramines barlcywine.

IIyou'ro looking for fun non-boer
gifts, David n'eisb€rg suggosrs r hosr of
pres{}nls ranging in pri{:c from a ft]w
dollars 1o $1,200 breiving s],stcms.

'lako a look. You mighr m.rko some-
b,id).tloLrrs, lt. perhapstr vrr\ happ). Il
surc Dears ceramic turde fo. Lhe
knick-knacl shdt

And ofcourse a subscripti0n ro Byo
makcs a grear gift (ae'd app.{}ciale i1).
lhere s a mail-in form on pag0 71.

flappy holidays, and happy hotiday
brewins, from all ofus at By0.
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Efl|n (:raig Byshynski

iuiffrt EITn cailen .tacobs

ftOIX||. Erm Ashron Lewis

$flnm flIn Susm l\hlron

ItIPidInn Krisrine Bybee,

JeIT Chamberlain. Chrisrine Kl!

flrnt|filHlffy Kent Lacin

nrE Kalic Landau

Cfin,IIs rwlm Sal [mma. JetT
Iirflne, Stovc Johnson

lfiEl$|nEm Steve Rank

rlllE|IllG Gm|In Rebekah
Darksmilh

G rml8 MeIssa Hagan

nnffr$$Ufi Evan Felsing

mrrr|I| Untrml Maueen Kaminski

II

PlIllB Carl U. Landau

,.4r yo!. Om (SSN lOal-A26X) is oubtish.d
mo.rhry ror $44.e5 per year bv Nrcrre cuirr,carons
216FSt, Su e 160,0&'s, CA 95616:i.t r9t6t7gB.
4595 

'ar 
l9r6l 753.7477 E.ma,r add;ess

byoobyo@h Applt rion ro m ar sNnd das
Er€6 s p.nding a D&'s CA and addltonatm6ilno
ofi,c€s. POsrMAsrEF. send .ao,es cnanoes riet.w yout Own Po.Bo, t5oa Ma,un.l, .^
94553-9932. Cuslomer S6.vice: For slbscriplion
orde.s cat 1-300.900-7594. For subscr;lion
nqumes o' add's chanoes wd. B@ lbut Own
PO Bd 1504 Madnez CA 94553.9s32 T6lsloj
372 6002 Far (5to) 372.8s32 For.rgn an;
uanaoan oders musi b€ payrbte rn U.S do ars Dtus
posr6qo. Tho subsc' pnon 

'ato 
ro ca.aoa ina

Mex co rs $60 95i ior at orher countf€s rhs
sub*nplion €16 is t€o.95.

At co tants ol Er.w yout own are coovnohr @
1ss5 by N'ch€ Pubt'ar'ons unte$ orhotu s;;d.dAd y@. Oh s 6 @s'sreFd tEdem. @dEd tor
by Ni.h€ Pubrcaron5, a Ca iorn a CorDoraron.
Ahdqh arrr.as€de annp6a,o rooe io e.s"re
a€uGcy, rhe publisher does nol assum€ anv tiabit tv
tor €rcre or omisions ant*h€rc in lrie Dudicrdm 
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r Full ronqe of Beer Kits
o Diostoti; & Non-Diostotic Molt Extrocts
r Molted Groins
e Borrels & Equipment

Brew wirh EDME & reop the benefits ol over 100 veors
experience, quolity & exP€rlrse in tre heorl ol Englond s
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Syron Sirnmons
Payson, Ariz.

ljust retumod from a weeklong
trjp to Aust.ia-Vienna and Sa.lzburg.
Niriurally, being a beer endrusiast, I
lound som{! area{ ofrcai inrerest ihore.
I tded &lmost every local bcer I coutd
find- lhat gave mc good referance
points tbr when I am brewing! After
trying a localdunkel, on rap in a
gasthaus,I now know thai the dunkel I
brcwed back in January is righr

″θ″θ″澄脇蹴場能彎此茫 、3段肝"S

One of rhe highlighls of the rrip
was the Saturday afternoon that w0
spent in thc Augustine Monasrery beer
hal in Salzburg- Beer is brew0d and
sold by the monks for rhe monasr€ry,s
incomc. In this parl ofthc wortd beer
is a way otlifo and considered one of
lhe basic lbod groups. Ihe beer halt
opens at :l p.m. and closes ar 11 p.m.

Upon cnrering thc halt you choose
your drinking mug from e largc cabinei

containing three sizes of
hand-made pottery sreins:
.3liler, .5liier, or l.0litex
Aftor choosing a mug you
may heat ft in a hot warer
tank (as many ofthe older
gents were doingl or you
may chil ir in a cold

Aftcr that you proceed
to tha cashier and pay
($2 to $3.20).1he
cashier gives you a
receipt thal you prescnt
to the monks along wirh
your mug.

A monl draws your
beor from an old fash-
ionod wooden ba-rfcl.
With beer in hand you

go on to one ot four salons to drink and
converue with ftiends and neighbols.

Halls such as these have been run
by the monks for c€nturies. In them
conversation, discussion, and study
have taken plece throughout history It
would be a good bet that it was in a
hall like this that Martin Lurher dis-
cussed his ideas for the reformatlon.

Legend has it that Luther carried
his bible in a wooden box equipped
with thimble feet ro avoid getting beer
on the pages of the Bible while it was
sitling on a beer hall ieble.

&ewing Up a Storm
After three years of extract brew-

ing, and inspiration from the firlir three
issues ol Brep Yozr Oun, I thought I
was roedy to try my hand at making
my lirst batch ofall grrin beer I drilled
hundreds of holes in the mash tun,
talked my wife into buying an outdoor
propane ourner (so as not (o heat up
the house in the middle ofour hun-
dred-dagree summers), and wonr ro
t}|e homebrew siore t0 buy a.ll lhe
ingredianls.

Being a narive Califomian, r knew
botter than io srart during ihe hcat of
the day, but by 3 p.m. I w&s too anxious
lo wait any longer. Ir was September 1.
and the lemperaru.e ws 103't-.in ihe
shade (normol for r}lar timo ofyoar)

,ds I set up all tha equipment I
thought the clouds rolling in wefl)
nicc-they d help coot ihings down a lit-
tlo bil. A! the water starred to boitthe

clouds gor thicker When the grains
were addcd thc clouds got darker. At
the end of the firsr Z0-minulo rest, the
wind picked up. The wearher forecasts
on the radio kept bragging about the
sunny woathor in store for Labor Day
weekend. Well. by the rnne rhe mash
go o I 54o F thc sty had opened up
and I was standing out on my patio in
the middle of a ronentiat downpour,
trying to pul up an umlrolla to kaap the
rain oui ofmv mdsh. I don r care what
tho song says, it did rain in Southern
California. And nobody warnad me.

'l hings ffnelly cleared up, and lhe
worr slaycd pretty dry. Afrer a week
and a halfin rhe bor.i.lo, the preiimi-
nary rasro test was preity favorablc. Al
krast it was easy to thi.k ofi name for
my first barch ofa -grain brcw, r'hun_
derctorm Ambcr. Ijust hope this does,
n't turn mo into a fail woather brewex

Mattheu Taylor
Gran..t Temce. CaU
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Handeraft lour Beers with
Morgants flnique Brewin$ SYstem
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The felr- Tradition in Beer llakin$
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NEW PRODUCT RELEASE

HOMEBREWER PRODUcTs

CATALOG ON D:SK
cm晏鸞 :鮒暇[
“
驚鶯癬1鴫

燿翻 鷲鸞鸞鸞撫鷺鷺

輛 tdロ
The FcinoiEf€r'"!

'Itis t,rccisron liquid ct,jld I lrl,monretef proiirt$
I conklrenr \rr i0 lronjlor pifttlru and ien .nraudr
ri,nL!'Jrrrtr$. Il:s $,I-adhe$u. wrtc||rsislnl
and p|tnj(l{rs ! aulnn atr.nrari|e ro col! e
flotl1l llutr€rsion thrnno ,l.rs

slop n ob*rir{ nbort on:mirn ion art
snrc[ lement&ions: Ta]ic .onlfot of th€

h+dro d yo||' tryodt.
nrri|. bfa[ rhop.
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New nalo-Bredng gyotem

55 Gallon ,teafi-firea gy1tern
(4) 55 Ga|on gO Ketrte.

(z)gt eam fleatua
(2)v,/iNh 

'crcene 
& 1wpaft.

(.1) 3OOkWu Steam Generawr
(1) Grain Tunp
(2) liquid Furrtpg

Arcw up to 3 baffel balr,he^l

'The nano-, piao- &femto-
brcwing sy1tcfi. fo?

indiviAual1, alube, ?ilot, plants
or brcwerie' that arc lookinT

for an efflcienl, ao6l elfealive
way t o brew 5 to 1OO gallon

batahea.t'

3 Kettl。 -15 5 Ca‖οn sy●ラθm
With 2 Pump● ‐11,140+● hiPPin0

訴J"1印_赫懲Jε。
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In U[right Eottle in the Inkblot?

Dcar Brcw Your Orvn,
I was intrigued by the commonts

you reccived on tho September cover
In psych{-rlogy your covor would be

called a pro-

niquc, liko a

ink blot. l'he
principle is to

what (hey

wonr. l'his

int€rosting queslion about your rcad-
ership, not to monlion your tormer

arketing director. One must wonder.

HOW TO REACH

llo'r Srttttt-irtocl

The ovidonce ls in,lhe dellbenlions aro

dono, and th6 verdid is out- Sleve Ranl,l0r-
mer ox-ma*otfng dir6clor 0l Btuv foar 0m,
is hack in lt6 saddle.

Ho had boen accused oldosigning the

Septemhor 8Y0 cover, "Roclinin! tluds"
(picturcd abov6), suparvising lIe ph0lo

shoot, thon p66on,lly delivering tho arllo
lhe prlnlor-uithoul lhe knowlrd0o or pa ic'
italion olany olhor BYo slall member,

The cover druw hoatlrcm ruad6rsltho
c0mplainod aboutthe lmage ilsslt,lhe poor

sanitalion lracllca deplclsd, evon ii6 u80 ol
a lew grcon bottles Inlhetob. Ranll "llr-
ing" $as announ$d In lho october OYo.

Hls causo was aidod by an o0lcry amon!
8Y0 roadors, iicludin! ona fflwowhowrolo
lo saylhey lik6d th6 covar

okay,lhe lrulh is he was nov,r,clually
llrcd. We werc kiddingl Eilierlhal or il was a

shanolos! altompl t0 diverlftealirom lie
publlsher, CARI LA oAU, and lhe oditot 0l
t/ev rrur ovr. Howevor,lho odilor motl

Forner lina.keting dircctor Stere Rank
(secondfton l.J si|es the hunbs up at
a petrtg announcing he is continuing uith
tlYofo ouins his non-firing.

likely had absolulely nothing l0 doyrilh il.
Thore's ce ainly no svidonce thal he did.

ln lacl ilwas Publlshof CARI LAI{DAIJ

who personally authotltadlho cover, supet-

vis€dlho photo shoot, and deliverod lhe ad to

the printar lato ainighl when oohody else

sas around, al Dresslimo no word was avall_

ahla on LAllDAlJb status wilh lhe company.

-The Edilors
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E-Mo[r BYo@byo.com
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Carl l-antuu, Publbher
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ol course, whether tho percoptions of
those readors may ha!'e been under
the influ{rnco ol a homebralv or 1wo.

'Ihc covar could also ba consider€d
a subliminal mossage oflho solt intro'
duced into movies dc{:ades ago- That,
ofcourse. has been prohibited by the
govemnenr, thouSh fortunately nol so

with homebrew rhw devor ofyour
Iormar markcting direclor to dredge
up lhat old ployl How, exactly, do yoll
feel about magazino sales, Mx Rank?
Perhaps you would like ro tell me

about your molher?
As lbr me, I seo boitles,iust bo(tles,

lovdy brown and grccn bottles, and a
cuto liitle ducky. And, nothing else.

Irrankly. I hadn'l noiicod the model at
all. Oh yos,l sec now My Cod, Lhrt is
disgustingl Shlrme on you!

Of all the advico I hale given or
recoivcd over the past docadc, I like
Charlio Papazian's lhe b0st: Itelax,
havc a homebrewl

Douglas A. crcen, I'h.D.
Destchan, La.

Dear BYO.
Y all didn l really fire your market-

ing direclor did you? l, 1oo, thoughi
the cover pholo was kind ofwoird but

didnl nolice the bottle placomerrl until
you poiniod it orlt. Give (he guy hisjob
back. lvery issuc s cover, to date, has

Your laicst issue on bo€r in spa(i€

was out of fiis rvorldl I work at the
K0nnody Sp&e (:enlcr and was
absolutoly thrilled to see some olmy
coworkers' names (and faccs) gra(e
rho pages ofBYo. Out al the sp'rce
C0nter we ve got a grcat sense of
humor, and thal picture oflho fflro-
naut in thr! vMlJ (Vonncd V.meuver-
ing Unit) with tho carboy has golt€n
quite a few l.rughs.

Bryan llolda
Port St. John, I:la.

Clearly Satisfied

Dear IJYO.
I agrec with most ofwhat was said

in the irrtides about homebrowers not
necding to rvorry about thc (tarity or
b.illianc€ ofthoir beers ('Iips fion tht!
Pros, october BYol. llowcver, I bolievc
that it is worlh mcntioning thal ifyou
do achievo it, il sure is a grcat fcelirg!

l vo b{)en brcwing for aboDl :} 1/2
years now' and I never bolhered much
with clarily and filtralion until the prst

BR.$Yorjr $rN D{:emb'i 1995



year. Wc once had a carboy full ofbeor
that ifyou looked tbrough il. vou could
sce thc kitchen window on the olh(!r
sido. Thore is a lot ofpersonal sarisfac-
tion in being ablo to reach this lev0l of
clarity with honebrow

We always use lrish moss, a str n-
er, and a filter-just tho small one thai
lits ovcr the mouth ofour funnd. '1hal
gets most of thc "sruff' out or rha beex
'Ihs wol| chillcr slso h[s a line mosh
ovor the ond ihat hits the bo€r beforc
it is b.oughi through tho system and
deposited into the carboy.

One final note: We notimd rhat
with all'Fain rocipas, lcuing {rhe
wort) set for about 15 minul{rs in rhe
bre$ kettle bofore filtralion canscd
most ofthe sodimcnls lo se e oul
righl in the brcw keltlo.

Mike She ito
Boston

.rack o' Lanlern Juice?

Doar BYO,
In the story on pumpkin beer {ln

Soarch of the Greal Pumpkin, Nolom^

ber BYO), fte aurhor makes no distinc-
tion bdwo(jn a pie or $oking pumpkin
{nd a llalk)woen crrver.'Iho lauer h.ri
bean bred for thin skin rnd litle pulp
ralher than lavor and quantity ofn)cal.

I don't know what I dilT'lren(r ir
might Dake in a palo ala but suspcix il
w.ruld be .onsiderabkr-

(:huck Ilan@&
Bois4 ldaho

thanks, But We Want lvlore!

Dear BYO.
I would like 1r) cxpn)ss nrt appre.i-

aliod lbr your inclusion {)fihe derailed
plans for rhe kcg {nd bolrlirrg sysrom
in thc mosl reccnl issur! {Build a Q)un-
terprcssurc llottlo filler, No!embcr
BYO). I hope you conrinue to pro\'idr:
plans and malcrials lists.

Se!eral oarli.r issuas gnre des(:rip-
tion5 ol apparatures thal l Iound irrter-
csting, but rvilhout dotailed plans aDd
dirgrams. it is hrrrd lo visu lizo ilhar
the inlentor is ralking aboul.

John Itou.aKl
.5t. rollls

1)car BYO,
I havejust lini!'hod ro.rding tho

Stylc ol tbo Monlh column (Make Your
,\nn:rican I'ilsner a Classicj in your
{)cl('bor issue. Ihis is a wonderlu lba-
lur! orJour mag zine!

As a sugg0sti0n, some rofe.en(e t0
th(! alpha acid content oflhc hops you
ar. suggesting in the rccipos should be
in(lud{rd.'lhc recipo for rbe 1900
I-ager ({ll-grain) suSgests 2 oz. of
Northern llrewer in the boil for one
hour Assuming a consorvative alpha
dcid contcnt of 7 percent for Northern
tlrcwcr, this works out to an expected
56 IBUs! [bwlThis ignores any possi,
ble cont.ibutn)n fo. the M1. llood or
Sallz addod latcr in the boil.

Sinftr this column is int{}nded to
dis(:uss various stvlcs ofbecr, som{r
discussion ofhrger lBtjs and alpha
a.ids ofproposed hops should be
includod ll would also be nice to havr!
a trgrt original gravity publish{}d so
wc nlay adjusl lh{: individual efffcicn,
cies ol our masMautering systoms.

Richard Hunter
Atherton, CaliL

WAREHOUSE pricing on beer making and
wine making supplies and equipment!

Other D&D Suoolv Catalogs:
. Bcv€rage / Sp€cialty Foods

'Cotfee'Tea ' Spices
" Honey d Beer Bread Mix
' Soda " Champagne Mustard
'Beer Musrard ' And Morel

.Health / Homeopathic
" Homeopalhic Remedies
' Athletic Supplements

" Much Morel

upply
A D vis on of

. Gift CertiJicates . ltreekly Specials . Holiday Specials
Ca‖ for a free cata!o9or see our extensive cata:ogs immediate:y on the
internet(:nfOrmation Superhighwayノ World Wide Web)at‐
httpJttww.inovatec.com′dd or w‖te to dd@inovatec com

(800)355-2005‐ order line

0)…“適∝ 1巨医匿□□ □ 圃 o)‰嚇牛録

Inovatec,

I for a fi'ee catalog and

about our-1
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Customer Service
Our op€n lines of communication
and montNy NewsletteN provide
you with the Des, information. We
work rrd,h !|ou when a rctum or
credit is requested. Our customer
service prcgram makes oderiju easy!

Personnel
At the L,D. Corlson Compsrv our
friendly and knowledgeable staff
will s€rve you with complete
satisfaction. Cortes, l5 our policV!

Malt Extracts
. John Bull

. Edm€

. Glenbrew

Domestic, English and BelSian Grains
l.€af HoFs, Hop Felets and Hop Plugs

Td旺 Free pttК !
1-800‐348-5062

Inventory
A full line ol quality products is al?il-
able at our fingertips! We offer the
mo6t complete line of quslity prodrdr
avail,able within the industry and arc
constantly improving our packaging
and expanding our produd lines.

l■IOmALEOm Lm鋼 )

Lcility
Our .^/Etl warehouse, covering
twenty-eight thousand squar€ feet, is
efficiently designed to expedite your
orde4 ensuring 4urct delivery!

f baturing Quafity Products

・ Bicrke1ler

・ Black Rock

・ Brewlem

1-800‐321‐0316

463 Ponge Boule■ ard
Kent,Clhlo 44240

. B.ewman 'Munton & Fison

"Brewer's Best" Equipment Kit6, Irurcdient Kits, Cro n Cap€ and Liquid ThermometeN

"Vintne.'s BeaervC' Wine Kits
Equipment Kits

At the L.D. Carlson Comyra.rqr we always give you our Dest! Call us today. . .
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MAKE BEER
AT HOME!
ET'S
ET'S

〃OMEBREW
HEADQttRTERS

D/1ιL/1s T[凛S
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1‐800‐862‐7474
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Iasy-to-lJse Gravity Feed
lYSIem Tlri .{cL , l?
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T he lpt *ath of u Steamy Encounter

beers in the lale 19th c€ntury, bul ter-
menting them a little warmer Ihey
were quickly taken out offermenlation
and kegged. This was necessary to
keep the beer in good condition, sincc
lagenng requires long. (x'ld sloragc.

Apparently lhcso kogs buill up
quite a bit ofpressure (perhaps due 10

their warmer.than-freezing serving
tompcraturc) and lci out a hiss of
"steam' when tappcd. Michael Jackson
points out in his f/orfd Guide to Beer
that this errTlanation was documenlcd
by the Westem Breuer in the 189Os.

Another story I have heard has to
do wilh (he San trrancisco fog.
taditionally, slcam beer was kept cool
by allowing the San Francisco alr lo
roll into the fermentation cellars hous-
ing large, shallow fermenters. This
brewhg metlod exposed a largc sur-
face area ofbeer to the chilty morning
air and helped the breweries keep fer'
montation lcmpcratures cool. Perhaps
rhe cool San trrancisco fog looked like
steam filling the ccllars and prompled
the name steam" beer

Som€ br€wcries in oth€r parts of
the world have used th€ name "sleam
beer" or "steam brewery" to signify tlre
use ofsteam engines in lho brewery
This association has nevcr been made
with San Francisco steam beer. I won'
der iflhe rough San !'rancisco crowcl
ofrhe lare 1800s found their local
beers particularly intoxicating and
called them steam b€€r becausc they
caused one to become "steamed."

Whatever the origin ofrhe name,
tha speculation can become part of the
enjoyment of steam beer.

1 . Some bee6 have a noliceable
aftortaste, such as SamuolAdams and

Slerra llevada. what Ingredicnts do I need

to reduce in lhe preparalion ol my beer to
ellminate the aftertaste? | preler llghter
bee6 sucfi as Beck's, SteifllaOer, or
Heineken.

2. I und€Etand that the alcoholcon-
tonl ol European, Auslrallan,and ilew
Zealand b€ers is much hlgherthan the
beers browed i[ lhe US. ls it possible t0
biew a stonger drink wlthoul sacrilicing
qualit or tas{e?

3. HoYr does Coors boil their won al
such a hlgh altitudo?

Terry Burgess
I ds Vegds, Nea

T A 7h€n you drink sam 
^damsl/l/ and cspccially Sicrra Nevada,

Y V the aficrlaste in your mouth
is hops. The beers you profar tend to
have less hops, which makos sense. To
rcproduce this at home you need to be

mindful of both biitering and aroma
hops. Bittering hops sr{r added early in
thc boil and provide hop bilterness to
becr Aroma hops are added later in
th€ boil and give beer a spicl floral,
hoppy nose- Your tavorile brands have
moderate bittcrncss, around 25 lBU,
but nol much hop aroma. Siorra
\€vada is fairl! bilter, aboul35 IBU,
and has an enormous hop aroma.

Ifyou want your first brew to be
grea1, yourjob is going to b{} a little
h&rder ifyou cut back on lha hops.
Really hoppy beers ar{r ablo to hide
thcir flaws a lot easier than lighter
beors. Ifyou find a recipe tor a
European lager or a light ale, I think
you'll bo pretiy happy witb tho out'
comc provided that you are clean and
caroful in your home browery.

As far as alcohol conl(!nt inllucnc-
ing qualiiy and laslc, that is a peNonal
preforence issue. Quality reters 1o a

lack ofdefects. consjstency, and bre$-
ing what was intended. lfa bee. can
bo ratod tlell based on thi:i sorl of cri-
lcria, thcn it is a quality product

I have ba€n to San Francisco and
enjoy€d thc famous steam be€r. I tocsnuy
brewed a batch frcm a kit, and my ta8t06
pronounced lt to be excellent. Tho only
sbam Involved was lrom lhe boiling vJort.

ls steam onlya olmmick, or is it
sornehow used by the Anchor 8rcwing
Co. in processlng lreir producb?

J.tck E iol
) \" or t h Re adin g, M.t s s.

ongratulotkrns on brewing a
quality batch ofsteam b€€r! I
also like rhai siyle, although i1

has been omcially named "Californi&
Conmon duc lo t]te trademark on the

You ve sskcd ono of i.hose wonder-
ful brewirg queslions that has no lrue
answer According io covert opcretives
snooping around al tha Anchor
Brewery, lherc ara a couple ofpossible
explanations for the name "Steam,'
and "marketing gimmick" is not one of
the possibililics.

tn the old days of california brew-
ing, refrigeralion was not a feature ol
brewery life. l'hese brcweries werc
producing lagers, which were the hip

Since I am in lh6 prccess of moving, I
won'l lnaugurale my pgrsonal bre$,ery
unlil Dec€mb€a oa January | am very
Mive, and I solfishly hop€ that my first
altempt will produc€ an ercellent bJew. I
do have some ooestlong:

Bfttr \oriuN\ l),(LmUEr 1991



rcgadlcss of th(! rlc(tx,1rcntent.
Ali()lnrl does havo r gleat inlluorcc

on navor cenerally speaking, high-
alcohol beerc arc moro flavorful rhan
loiv-alcohol beers ofsinilar cok'r and
bitkrrn{}ss level. In many high-alcohol
b'r'r$ othor flavor ci)mpounds nol
diradly relared to al()hol also bocomc
mor'] pronounc.d. lhos. include
esiers, which aro fruiry, and rhe
fiuity/$picy highor alcohols rh{r rn)
otten implicated in causing headaohes.

Many connoissaurs ol flavorlul
beers prcfer higher-alcohol b€ers, say
those wi.h original graviries b{rtw{!!n
1.056 and 1.072, bdiause theso high-
gravily beers simply brvc more flavor
than thcir lighter cousins. P€rsonrLtly, r
like normalgravity bcers. The flavor is
a liul, more subrlo, and rhe hop and
mall characrcrs aro filrrured instoad of
alcohol, esters, a d higher alcohots.

\()w I gotta go to bar lor Am.rirr{n
brewers- Arnerican beer is no w.akcr
(han l-:uropean or any otler counrrli
be.r on average. In fitct the standard,
slr{lnglh beers in this (ountry aro
stroDgor than most bor)rs in the UK.

Thats wh] some pr)r)ple can slam down
six pints r,l Guinnes$.rnd feel oka! bur
ar') quile intoxicatod aftor L110 sam(!
volum. 0f, sa!, Coors.

'lhe conlusion in all otlhis lios ir)
l.ho l?l(rt lhat we moasrlle atcohol by
woight in this counrry and nlosl orh.,r
nations usc cohol by volumc. Bccr
thal is 5 percent br)hol by \olumo {5
peroonl !7v) has th{} same alcohot con-
tent as be€r thal is :J.95 pe.|cnt t(u
hol by woight (3.95 pcrconl v). Mosr
impor(ed lagers arc about 5 per(?n1
alcohol {v/vl and rnost Anerican bee. is
betw@n 3.8 and 4 porcent alcohol
{!v^). lissentialiy, thercs nol mu(jh dif-

About your ldst quertion regarding
high-aldtude bn:wing: As far as I
know Coors boils their sorl undfr
armosphcric p.essuro. At rhe high aiti-
tude in Coldcn, (i,lo., where Coors is
brcwod, sort will boil ar a 16!.r {r)m-
pe.alure than worl al soa lovel. tt still
boils. horve\€r, and worl yolaril.s ar.
ovapoflrted, hop acids isomerizc. bac
lcria aro killed, trub forms, and rho
lvor1 bccomcs fl rncr)ntrat€d.

r\llhough Lh(lso lhanges are pri-
marily duo ro herrt, thc phvsical Agira-
lnnr produced bt stoam bubblos rising
through boiling worl is also nD jmpor,
lant tnrlor Thal nnrrtls allhough tho
boilirg wort temporalrrc is lowor than
worl b(,ilhg at lowu.altitudcs (il.r srill
hol.|xrugh to scald the heck our 0f
toul). the physi(al agitation is th.

With that said, I bdieve thal tho
Anhr)usu.Busch planl in Forr (i ins,
Colo., uses prasrurized bres kerrles so
that thcir worl boils rt the same tem-
peralurc as {ort in 5t. I_oujs. Ifyou're
going 1r, b€ homabft)wiDg in high alli-
lud.s y(,u {:rn uso a longer boil, pcr,
haps 90 minures insread of60, 1() com-
pcnsatc lbr the lower boiling poinr of

(hod luck with your maiden brew,
and rcad on for m(,rc {bout alc0hol

0h Great Wizard of Wort,
l've been homebreuriflg lor about a

year My question is: Wi[ adding de*ose
l0 tle wort during the boil increas€ tho
alcohol content of the tinished product?
Also, willthes€ smalllilter8 | se6 adver-
tised keep lhe sediment that forms in the
boltom ot boties lron goning In tfiet€?

Dauid Ross
Mt. Vemon, Ohio

\ Zcs. adding dtrrruse ro wofl $ itl

Y incfca{ lh,. lfi,holconrcnr '!tI rhc finish.d b,r'r Dprrr',s'. (slu-
cose), maltosc (mall sugarl, tuudosr)
(liuil sugar), and sucrosc (tabl{} sugarl
can all be used by yeast ro produce
alcohol. and you can add any ofthem
ro wo 10 boosl thc aki0hol conrcnl.
Howover, be car{}ful. Adding roo much
can givc a cid.fy nsvor to your boer.
Years ago, many killi contained high
proportions ofsugar and produced
cidery beers. Nlost kits rhcso day con,
tain litlki ifany adjutrcrs in orhcr
words they are all-m.rlt. So ifyou {dd
sugar, don'1{xc4d about 25 perftnt
oflho l(nal extracr- (See "Calcutating
You.llrc!l;" Odobor BYO, Ibr inlorma-
tion on calculalions.)

As far as thosr) litlle fillers go, lhcy
sill priivent y€asl lio|n making it inaoCIRCLE 66 0N READER SERVICE CARD
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MALT EXTRACTS
CONCENTRATED BREWERS WORT

AwardWlnaingOua‖ ty

Years of Exper:ence

Ask your local retailer lor Alexande/s brand
of Malt Extracts. By using 100% grains and no
addltry€s, we assure vou rich flavors for
brilliant br6ws. We pioduce a full line of extracts.

PhOne 200 334‐9112 Fo'f`缶 nearest dealer

cusToM PROCESSED MALT EXTRACTS
Fu‖ L:ne of Gra:n3&Grape Concentrates

18678 N Highway 99,Acamp。 ,CA 95220



rhe bottle. ('lhal is ifyou'rc spelkingoI
filters advertiscd li)r u5. lrilh bt'€r or
wino.) On(:e your br)er is fihor(,d, )ou
cannol bolah .ondilion it, b iilusc
lhere is no Xoasl presenl. l his means
you can eithor lilter carbonat{rd bccr
and countcr-prcssurc lill the ltccr into
bottles. or you can lilter flat bccr, rar'
bonatc il in a kcg by using boltltd car'
bon dioxido, and tlxrn boltle il.

Onco b(!er is fihercd attd bollled. it
can still look cloudy ifit was iill€red
wrrmer than i1's scFcd. lhis is
known as {.lrill hilze. Il your nrain
goal is to avoid haling stidimert tt thti
botrom ofbordcs, lliltrAtion will corrain_
ly do the lrick.

{ro ox}gt'n and light. !los1 plaslics aro
oxygln pcrrDiiallle, whi.h nrellns ihat
boer can boromo oxidizrid in ll plastn:
fonn.nler'lhis is \vh:i pcalrut bulter in
plaslicjars tastcs rancid within :r cou-
plu ol months olpur(:hrFo. lho old
glassjars wcro nruch belter for thc
pc8nul butl('r but won) more oxp(xr-
sivr! for Pot.f Pan and { ompany. Iftho
bi)er is transfcrrod to a glass or stoin'
I)ss soc,)ndary allor aclivc ferm.nla-
lion ends. this probablv won'1bc tI

Light may be n issuo iftranslucent
plastirs rre used in a lighted roon.
'lhis cnvironment {:an cause your beet
to turn skunky. Clats {rarboys suffor
liom the samo light damagc problem.
'lhc oasl solulion is to f€mrent in $e
dark or cover your formenter with a

Personally, I likc glass carboys
be(iauso tht)y anr casy 1o work wilh,
casy to clcan (lvilh propcr brush in

獅 躙 よ蝋 鵠 ‖]隠胤 器
and stainloss steel Would uslng stainless

stee:lessen the possibilllles of bacterial

grOwlh?                    
∫
"η
 Koll′

Sι O“θy Plliη ι '■ X

tainless steel iJi the matorial ol

choice lbr commercial brcwories.
It is resistant to cleaning thumi

rals. docs not loech llavors into thc

becr, and is vory durable llow'vor, it
do.s not inlrinsicallv riiducc lho lik0li_

hood ofbacteri{l growlh li stainlcss is

clean.d impnip, rh ur ilvour v'\!rt is

conlaminat{'d. thPn (hr b'i.r $illstill
sooil. Ilonevcr, stainl€ss is easy 1{)

ciean sinoe it is a smooih surfaco and

that moans il tloa ed properly it is less

likelv 1(} harbor bactoria ll you use

stailless soda kcgs. the litlings makc.

cl.aning r bit dilfic lt $lrcn y€a\l-rrro

trub ha!. blosrr up intr' lhcm l nb is

a disadvantago to using a soda keg as

a Primary formcnter'
Plaslics c{n introduce Problems

becauso lhcy ara ta$Y !o sc|.lr(h lf
cleaned lolk)wing an inapp()p''are
Drol(lcoL, scrrtches (an snd tl'r harbor

ii!ing ba,lerir 'lhis pr'rblern is s'rl\cd

bv usinq nun_.rbrasi\" cl^rner\ 'r)o
b;ush€4,'n plasrif ferm"nt' rs lt rhf

Dhstic is food grade, rt will n"t lc"cn

havors inr,' the becr 
^lsr' 

pli\lic is

cheaD and durabh.
lwo possibh negativcs lvith plas1nr

WhiCh Proves:
You can't make great

wine and beer
without C&B・

…l灘欄 翻 歩
椰
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hand), and are rosistant to cleaning
chemicals. The biggest downside to
glass carboys is that ihey arc oasy ro
break and uill not hold pressure.

My system of choice is to use a
glass primary and then lransfor thc
beer ro a stair ess steel soda keg for my
secondary, where I naturally carbonare
tho baer in bulk and aloid schmoo
being stuck all over my keg's ffttings.
This system lakes advantage ofthe
slrong poin|! ofthese differonr vessels.

In the S€ptember BYo you rcsponded
t0 a 'commotion oyer nspidng yeast"
You said yearl don't rcquirc oxygen tor
r€spiraton. lE thi6 tnre? f so, this is the
flr8t tlme l'ye heard ot tfiis a0d ii sure
disagBes whlh eyerylhing else I've hoard.
Vlhat I want i6 multipllcaton. lvill I got
muldplicatlon of h€atthy yeast it I don,t
orygenate?

Gug Denl

Tknew L,pened a can of worms

I whon $is discussion srarted in our
lPremier issue. I he facl rhar br.w-
ing yeast hale no respiratory phase
cluring any parr oflhoir stay in wort
and beer js true. However, they do

OJrygen is used by yedst to synthe-
size slerols and unsaturaled faty
acids, lwo imporlant componenrs of
tlre cefl ilall. Therefore, yeastreqube
oxygen for healthy multiplication. So in
answer [o your questlon, you m&st
oxygenare your worr.

This js quite diferent from r€spira-
tion. Biochemically, respiration occurs
when oxygen is used by the cell as the
lerminal electron acceptor in the elec-
tron transport chain. When this hap-
pens, wa(e. and large quantities of
ATP {cellular fuel) are produced. yeast
do not use oxygen in this way in a
brewery. The t€rminal electron accep-
lor for yeast is acetaldehyde, and the
product is eih&nol,

As a practicing beer geek I m
always compelled to make this distirc-
tion. For us nilpickers. this resptuation
issue is one common misconception
that always forces our big mouths to
open. Hopefrnly rhis wili be rhe tasl
chapter in the "commotion over the
commotion ov€r the commotion ovor
respiring yeast"l t
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Brewefy*

Picnic Cooler Mash Tuns
Yellow Dog Malt Exrract
Home Brewery Equipmenr Kitj
Home Brewery logredieDt KjIs
Stainless Slect Brew Ketttes
Honebrew Tspper Slsrems
BrewMagic R.I.M.S. Sysrem

Propane Brew αЮker
Home Brewe,Wort chnles
Bretin3 HOn"
St Bartholomew's Mead Kit

M“robrewc,■Shirls
Home Brewe,Maに Extracts
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DcWolf cOwns
Beigian CrainsI

Until now, onlyalfgrain br"r""r. could-
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(w) 32r-2739
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(eoo) 28-3275
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Sunitation: Nlalw Your Elbow Grease Count
by Gailen lacobs

he right cledning
agents qnd proper

te chniq ue ma ke s an i t ation
easier und beer better.

This month's pros discuss

methods theg use ond
methods !,!ou can use qt

nome.

Ku rt Widmer
t$d|r|or &rring c4

' h€n lwaraior||ebmwsr,l Md|eese-
6jotr ovor tho carboy and iNeded it so it
could ddo dry hi any altbome conbni_
nanls would be unllkoly lo get inside."

Wll lia m Foster
C.plbl Chy Brelinq Co.

"Sbrt worryiog about sanitatlon In your

transfer, yow wort chillor, afld then you.

ffrst ard s€cond fermener..Whatever t00l
you arc going to use aiter lhe boil stould

bo sani$zed."

l nr ol a big fan ofusing a.ids ds

clcaning rgrnls. 1'm nmrc in (unti silh
usiDg alkrloids such r! frluslic soda. I

don't thiDk ll(iid (leansers air nny-
wher(: noar ts olnlrlive rs sodiunr
hydroxido.

'h s nitiz{i rherc s nolhing betl'i'
than liv{ slru . But nol every homr-
brcw.r h$ rc(?ss 1., the steam. whor
$e don l us. st.rLm. such as *hcn $c
sanitirc k.gs. $r! us{) iodophor l\c do
rol rinso th{r our as long as }ou slrl
und.r 2{) pnrls p.r millioD, thcn lou
fall rvilhin lhc l:DA guidclincs. $hcn
sl.rinso a laDk $ilh iodophor, we
lcavo.iust th. li,!v droplels thal cling tI)

Bteuer xurtwidmer
Brorery: widmer Brewing Co.,

Portland, 0re.

Y8ars ol ex0rrlonc8: 11

Educali0n: Five years hom€brewlng.

lhc thrcc lhings br'lrvors should
nol forgel when it comcs to sanitation

1. Looking clcan is not rlquivalent
to acrrallr_ bcing clern or saDita.J.

2. There s no rcplacenr.nt lbr
good. hor clcaning chemi{:als and

3. Any sanitizing agOnt should bo

be€r compatible. frequcnll)l poople

use chlorinc.-lhov dilulo bloa{ih wilh
rvater. Thesc arc !{)ry r)lTdlilo sanniz-
€rs. bui ihe) lorvc r rosidu{r. Il you
have to rinse out tho nrsiduc, *ha1is
ihe poinl ofsrniliTing? lho waler
could carry ciDhn'inn'r1s.

'lb clean cquipnx'lrl w.r usc 1ll{)'F
caustic sodiun hydroxidr). (;kraning

lakes olTany ol lln prorcins from the
f.rmcntation thrt might slill be cling
ing lo lhe side 0f tlr (ank. The best
thing availabl. l{' t hontbrower is
TSP (lrisodium ph')sphmc). There s

nothing bctler than sodium hydroxide,
but its a pretty daDgorous produd.
TSP is a good substitullt.

rrr \ Y,) roN D..enber lgqri E


