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ow to drastically reduce
the number of steps
it takes to make a great
bottle of wine.

Vintners Reserve™and Selection Premium Wine Kits offer home winemakers
premium quality wine without the endless number of steps. Give us a call for the dealer

nearest you and start your wine cellar today!

Awvailable at specialty home brewing stores throughout the Unired States and Canada. For the dealer nearest you, contact:

Western Canada Western UJ.5.A. Omtario Eastern U.S.A. Quebec

Brew King EH. Steinbart Co. Winexpert L.I). Carlson Distrivin Lrée.

1622 Keber Way, 234 S.E 12th Ave,, 710 Sourh Service Rd., 463 Portage Blvd., 950 Place Trans Canada
Port Coquitlam, B.C. Portland, Oregon Staney Creek, Ontario Kent, Ohio Longueil, Quebec
V3iC5wo 97214 L8E 557 44240 HG-.?.-.\”

(604) 941-5588 (503) 232-8793 1-800-267-2016 {216) 678-7733 (314) 442-4487
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with the fun
and easy-to-use

Add water to the brewing malt Mr. Beer® Home
concentrates blended by Master .

Browersand bing 0 ol MicroBrewery.
Mr. Beer® allows you to make a HomeBrewing is America’s fustest

great beer the first time...every
time...while saving money.

growing hobby and Mr. Beer® s the
best way to JOIN THE HOMEBREW

— REVOLUTION! Our complete

~ system includes a delicious

| New Zealand Pilsner beer mix
($14.00 value) and everything
you need to start brewing... even
| the bottles. Then select your next

Add the special brewer’s yeast : brew from our catalog including
and watch the exciting activity _ Irish Stout, Export Pilsner, Nut
of the fermentation! Brew for / i | * e 3
?'10 duys in your MI’. Bu‘@ R | ' BI'O’NI'I Alﬁ-, PUIB. MB} hllstl'ﬂllﬂll
MicroBrewery. It's this simple Lager, Weizenbier, Octoberfest
to make all the famous styles

and many more.

of world class premium beer!

Mr. Beer™s reusable 2 liter

bottles make your beer
easy 1o bottle. Mr. Beer®
makes up fo 6 gallons of
beer at a time. That's Fem
equivalent o over 2'/; - :
cases! *-g'&
_ Call now fo order your own
.| Complete MicroBrewery System
with an unconditional 30 day
money back guarantee. We
ship the same day your order
! i : K > ) is received.
Your family and friends will - M i v -
admire the fresh flavor and ¥ i 800‘852'4263
high quality of your naturally b \ ‘ 7 AR
brewed beer. Once you mas- E $69.95 + S&H
ter the basic art of brewing, n o :
you can conirol the strength, I y s
flavor and characier of your
MicroBrewed beers. M. Beer” is u registered trademark.
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i [ icrobrewers should have nothing Lliape consumers support the following microbreweries. You can help push for industry-wide freshness dating by calling
N them to include clear, uncoded freshmess dating on each bottle. You'll be doing

. ! : your faverite microbrewery and srais
to hide from their customers. e 5

microbrew drinkers everyiwhere a favor.
That’s why I believe all microbrewers
should puta ¢

date in a prominent place on their labels.

Boston Beer Company, Atlanta Brewing, Broadway Brewing, Brookly Brewsng, Bobannen Brewing, Casco Bay Brewing,
ear, casv-ro-read frcﬂl@ Catamount Brewing, Chicago Brewing, Crested y, Fredevick Brewing, Lowell Brewing, New Belginm
New England Brewing, Ofd Dominion Bn Olt Marlboro Brewing, Otter Creek Brewing, Pavichevich
otomac River Brewing, Redhook Brewing, Spring Street Brewing, Sudwerk Privatbraserei Hubsch, Summit
ap Brewing

The Institute for Brewing Studies, a non

els, please send samples of the labels
Germania Street, Bastam, MA 02130,

n any brew

profit organization, also supports the edu-  Ifwe

WEEML IR ARY FRiare o5

Our industry exists because we take Company and the other microbreweries list-
such pride in the quality of our beer. We ed here in insisting on freshness dating,

use better ingredients, and take great Anything less would be

: %
care to brew our beers. Don’t we N>

owe it to our customers to be hon

0,%- incomprehensible.
w

There’s an casy-to-vead freshness date est about the freshness of our E 4 es /@K
on every Samuel Adams beers? IY
. . . . " ! . B0y L Brewer/President
cation of the brewing community on I believe all microbreweries lon gy L1F Boston Beer Company,
consumer legible freshness dating, should join the Boston Beer The Best Beer [n America Boston, Mass.

[ you can find the freshness dates
on these labels, we'll buy the next round
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Holiday Traditions

confess that when I was a kid I was

never taken with the whole love,

Jjoy, peace thing of the holiday sea-
son. You know, people acting nice for a
change, professing their love and
appreciation for each other, becoming
filled with the spirit of giving.

That was nice and all, but I was too
preoccupied with the main component
of the season, at least between the ages
of three and, oh, 15 or so. I was filled
with the spirit of receiving.

December was the season of cool
presents: one year a great construction
set, one year electric trains, one year a
ping-pong table. Very fun, very satisfy-
ing. Enough to fill a kid with joy and all
the rest of that stuff.

Of course there was always the
dark side of receiving presents.
Polyester pants from Grandma and
Grandpa, a flashlight from an uncle
who hadn’t been around in years. And
the worst part was you had to write
thank you notes even for those!

As I've gotten older, and I suspect
I'm not alone in this, the allure of pre-
sents has dimmed. Many of my friends
exchange gifts. But it can be difficult to
find just the right thing for adults, even
people you know well. With kids it’s just
a matter of figuring out what's “cool” at
the moment. With adults you have to
come up with something they like, don’t
have, and wouldn't necessarily buy for
themselves. That can be a tall order.

I'have a friend, Matt, who got
around this problem in what I consider
an ingenious way. For years he had trou-
ble deciding what to get for his father.
Dana, who is in his sixties, relatively well
off, and doesn’t have any specific hob-
bies that lend themselves to gift giving.

Then one year Matt bought Dana a
homebrewing kit. Matt had told him
about his own brewing and his dad
seemed interested. That was enough.
Matt jumped on the idea and headed to
the homebrew store.

It was a success. The first time he
brewed, Dana called Matt to ask
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whether it was okay to use tap water,
how much of a boil he should have,
how to add the hops, how to cool the
wort. The result was a good amber ale.

After that whenever they got
together Dana wanted to talk brewing.
They traded brewing books, combed
the Internet for information, even
looked for a brewing club together.

The following Christmas Dana’s
present to Matt was a case of Pale
Prodigy, a pale ale with a nice flavor of
all-spice. Matt took the challenge. The
next year he gave Dana a raspberry-fla-
vored ale. Dana gave him a doppelbock.

Year three Matt made a wonderful
lager with a subtle ginger flavor. Dana
surprised Matt with a barleywine he
had made nearly a year earlier.

Now, they have each begun brewing
two batches at once and giving individ-
ual bottles to other friends as presents.
It's amazing how the number of people
they exchange gifts with has grown.

If you want to start your own holi-
day brewing tradition, check out three
articles in this month’s issue. Sal
Emma’s collection of winter brew
recipes (page 42) includes an ale fla-
vored with orange and cocoa and
another seasoned with anise and mint.
Jeff Frane’s Style of the Month column
(page 21) examines barleywine.

If you're looking for fun non-beer
gifts, David Weisherg suggests a host of
presents ranging in price from a few
dollars to $1,200 brewing systems.

Take a look. You might make some-
body (yourself, perhaps!) very happy. It
sure beats a ceramic turtle for the
knick-knack shelf.

And of course a subscription to BYO
makes a great gift (we’d appreciate it).
There’s a mail-in form on page 71.

Happy holidays, and happy holiday
brewing, from all of us at BYO.,

/%7 /géymsg
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~ ® Malted Grains
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Brew with EDME & reap the benefits of over 100 years ’
. experience, quality & expertise in the heart of England’s
finest barley growing region.
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Byron Simmons
Payson, Ariz.

[ just returned from a week-long
trip to Austria—Vienna and Salzburg.
Naturally, being a beer enthusiast, 1
found some areas of real interest there.
I tried almost every local beer [ could
find. That gave me good reference
points for when I am brewing! After
trying a local dunkel, on tap in a
gasthaus, I now know that the dunkel I
brewed back in January is right

on.

Don't be fooled by the modern attire—this
brewery is upholding a centuries-old tradition!

One of the highlights of the trip
was the Saturday afternoon that we
spent in the Augustine Monastery heer
hall in Salzburg. Beer is brewed and
sold by the monks for the monastery’s
income. In this part of the world beer
is a way of life and considered one of
the basic food groups. The beer hall
opens at 3 p.m. and closes at 11 p.m.

Upon entering the hall you choose
your drinking mug from a large cabinet

containing three sizes of
hand-made pottery steins:
.3 liter, .5 liter, or 1.0 liter.
After choosing a mug you
may heat it in a hot water
tank (as many of the older
gents were doing) or you
may chill it in a cold
water tank.

After that you proceed
to the cashier and pay
($2 to $3.20). The
cashier gives you a

receipt that you present
to the monks along with
your mug.

A monk draws your
beer from an old fash-
ioned wooden barrel.
With beer in hand you

Brewing Up a Storm

After three years of extract hrew-
ing, and inspiration from the first three
issues of Brew Your Own, 1 thought |
was ready to try my hand at making
my first batch of all grain beer. I drilled
hundreds of holes in the mash tun,
talked my wife into buying an outdoor
propane burner (so as not to heat up
the house in the middle of our hun-
dred-degree summers), and went to
the homebrew store to buy all the
ingredients.

Being a native Californian, I knew
better than to start during the heat of
the day, but by 3 p.m. I was too anxious
to wait any longer. It was September 1,
and the temperature was 103° F in the
shade (normal for that time of year).

As I set up all the equipment I
thought the clouds rolling in were
nice—they’d help cool things down a lit-
tle bit. As the water started to boil the
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clouds got thicker. When the grains
were added the clouds got darker. At
the end of the first 20-minute rest, the
wind picked up. The weather forecasts
on the radio kept bragging about the
sunny weather in store for Labor Day
weekend. Well, by the time the mash
got to 154° F the sky had opened up
and I was standing out on my patio in
the middle of a torrential downpour,
trying to put up an umbrella to keep the
rain out of my mash. I don't care what
the song says, it did rain in Southern
California. And nobody warned me.
Things finally cleared up, and the
worl stayed pretty dry. After a week
and a half in the bottle, the prelimi-
nary taste test was pretty favorable. At
least it was easy to think of a name for
my first batch of all-grain brew, Thun-
derstorm Amber. I just hope this does-
n’t turn me into a fair weather brewer.
Matthew Taylor
Grand Terrace, Calif.

DON’T SAY WE

Y
DIDN'T ASKI

Send your photo angd

sto
for Pot Shots! We'll sendry
YOU a stylish Brew Your
Own T-shirt for FREE! Mai)

them tg Pot Shots, ¢
glrew Your Own. 2:1[:?}(!t3
reet, Suite 160 Davi
CA 95616, E-maif-
edit@byo.com. Be sure to

include your address
an
phone numper. :

go on to one of four salons to drink and
converse with friends and neighbors.

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

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

EDITORIAL REVIEW BOARD
Fal Alien Pike Place Brewery
Donald Barkeley Mendocino Brewing Co.
Byron Burch The Beverage People
Luke Dimichele River City Brewing Co.
Tom Flores Clipper City Brewing Co.
Mark Garetz HopTech
Drew Goidberg Aicatraz Brewing Co.
Herbert L Grant Yakima Brewing & Malting Co.
Danie! Kahn Anheuser-Busch
Alan Komhauser Milwaukee Brewery
Jeffrey Lebesch New Belgium Brewing Co.
Mark Lupa Tabernash Brewing Co.
Kirby Neison Capital Brewing Co.
Steve Nordahi Frederick Brewing Co.
Raiph Oison Hopunion USA Inc.

Keith Wayne Gray Brewing Co.



A new tradition in brewing has arrived after centuries in the making. You can
now combine all that is traditional in brewing with your own creativity.

Morgan's produces a range of concentrated specialty malts which, when used in a

recipe, create any type or style of beer imaginable. For very little extra effort you can

now make extraordinary beers that are truly individual with ageless style and quality. The definitive
. iz

The Morgan’s Master Blend Brewing System is unique and sets a new standard in guide to brewing

s . r- - P % . o= o
beermaking. Enjoy a return to the standards of the past and a future of brewing choices! with Morgan’s.
Available from

your local stockist.

STRIBUTED 8Y
USA LD CanLson co (216) 678 7733 C & B (508) 636 5154 F H.Steinpant (503) 232 B793
CANADA ABC Comx co {519) 668 6160 Canuck Baewns Propucts 1 B0O 661 6633
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Two & three liter PET bottle carbonation tops (Tap-Cap™):
Contains check valve, 1 foot of tubing, hose clamps $4.00.

Contains a draw tube so you can DRAFT!
Requires CO2 source and a picnic faucet.

NEW PRODUCT RELEASE

HOMEBREWER PRODUCTS
CATALOG ON DISK

Contains a recipe database, automated ordering through your
MODEM, IBU calculator, AHA styles, slide shows, definitions,
complete descriptions of over 700 products that are in stock and
ready to ship at the push of a button,

Keep track of your brewing activities,
Have a ready reference on-line,
Product usage guidelines,
Complete product descriptions.

To receive your catalog on disk [for PC Windows] mail a check for
$5.00 (for reproduction, postage, and handling) to the PO Box below,
The catalog on disk is free with any order and you are free to copy it
and give it to your friends and brewing associates.

Great Lakes Brew Supply

PO Box 8 1(607) 785-4-BEER
Endicott, NY 13761-0008 1 (607) 785-8729 [Fax]

If you are ever in the greater Binghamton
NY area - STOP IN AND SEE US!!!
Our store is located at 118 Washington Ave,

in Endicott, NY
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The Fermometer"!
This precision liquid crystal thermometer provides
a convenient way to monitor pitcl ung and fermentation
temperatures. It's self-adhering, water-resistant
and provides a sanitary alternative to conven-
tional immersion thermometers, bt ;
Stop worrying about contamination and of iy
stuck fermentations! Take control of the /;’ﬁ_ ‘
flavor of vour beer! V.
Inquire at your favorite
home brew shop.

Tkach Enterprises. ..
P.0. Box 344

Castle Rock, CO, 80104
(303) Gl )-2297

Dealer Inquirtes Invited

New nano-Brewing System

55 Gallon Steam-fired System
(4) 55 Gallon 55 Kettles
(2)Steam Heated
(2)with Screens & Supports
(1) 300kbtu Steam Generator
(1) Grain Pump
(2) Liquid Pumps

Brew up to 3 barrel batches!

“The nano-, pico- & femto-
brewing systems for
individuals, clubs, pilot plants
or breweries that are looking
for an efficient, cost effective
way to brew 5 to 100 gallon
batches."

| 3 Kettle - 16,5 Gallon System
| with 2 pumps - $1,140 + shipping

New femto-Brewing System

5 Gallon Stove-top System
(3) 5 gallon Copper-clad Kettles
(1) Copper Screen & 55 Support
(1) Copper Wort Chiller

System Price $350 + shipping
Pumps & Burners available

pico-Brewing Systems, Inc.
8383 Geddes Road

Ypsilanti, Ml 48198-9404 1L
Phone (313)482-8565

FAX (313)485-27%9
sl S E0
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An Upright Bottle in the Inkblot?

Dear Brew Your Own,

| was intrigued by the comments
you received on the September cover.
In psychology your cover would be
called a pro-
jective tech-
nique, like a
Rorschach
ink blot. The

principle is to

| present an
ambiguous
stimulus and
people see
what they
want. This
raises an
interesting question about your read-
ership, not to mention your former
marketing director. One must wonder,

HOW TO REACH

Blevv

Editorial and Advertising Office:
Brew Your Own
216 F Street, Suite 160
DPavis. CA 95616

Tel: (916) 758-4596
Fax: (916) 758-7477
E-Mail: BYO@byo.com

Advertising Contact:
Carl Landau, Publisher

Editorial Contact:
Craig Bystrynski, Editor
edit@byo.com

Subscriptions Only:
Brew Your Own
PO Box 1504
Martinez, CA 94553

Tel: 1-800-900-7594
M-F 8:30-5:00 PST
Fax: (510) 372-8582

Special Charter Offer:
12 issues for $29.95

Web Site:
hitp//www.ns.net/BYO

of course, whether the perceptions of
those readers may have been under
the influence of a homebrew or two.

The cover could also be considered
a subliminal message of the sort intro-
duced into movies decades ago. That,
of course, has been prohibited by the
government, though fortunately not so
with homebrew. How clever of your
former marketing director to dredge
up that old ploy! How, exactly, do you
feel about magazine sales, Mr. Rank?
Perhaps you would like to tell me
about your mother?

As for me, I see bottles, just bottles,
lovely brown and green bottles, and a
cute little ducky. And, nothing else.
Frankly, I hadn't noticed the model at
all. Oh yes, I see now. My God, that is
disgusting! Shame on you!

Of all the advice I have given or
received over the past decade, I like
Charlie Papazian’s the best: Relax,
have a homebrew!

Douglas A. Green, Ph.D.
Destrehan, La.

Dear BYO,

Y'all didn’t really fire your market-
ing director did you? I, too, thought
the cover photo was kind of weird but

didn’t notice the bottle placement until
you pointed it out. Give the guy his job
back. Every issue’s cover, to date, has
been very creative.

Your latest issue on beer in space
was out of this world! T work at the
Kennedy Space Center and was
absolutely thrilled to see some of my
coworkers’ names (and faces) grace
the pages of BYO. Out at the Space
Center we've got a great sense of
humor, and that picture of the astro-
naut in the MMU (Manned Maneuver-
ing Unit) with the carboy has gotten
quite a few laughs.

Bryan Holda
Port St. John, Fla.

Clearly Satisfied

Dear BYO,

I agree with most of what was said
in the articles about homebrewers not
needing to worry about the clarity or
brilliance of their beers (Tips from the
Pros, October BYO). However, I believe
that it is worth mentioning that if you
do achieve it, it sure is a great feeling!

I've been brewing for about 3 1/2
years now, and I never bothered much
with clarity and filtration until the past

He's Baaaaaa-aaaack

The evidence is in, the deliberations are
done, and the verdict is out. Steve Rank, for-
mer ex-marketing director of Brew Your Own,
is back in the saddle.

He had been accused of designing the
September BYO cover, “Reclining Nude”
(pictured above), supervising the photo
shoot, then personally delivering the art to
the printer—without the knowledge or partic-
ipation of any other BYO staff member.

The cover drew heat from readers who
complained about the image itself, the poor
sanitation practice depicted, even the use of
a few green bottles in the tub. Rank’s “fir-
ing” was announced in the October BYO.

His cause was aided by an outcry among
BYO readers, including one or two who wrote
to say they liked the cover.

Okay, the truth is he was never actually
fired. We were kidding! Either that or it was a
shameless attempt to divert heat from the
publisher, CARL LANDAU, and the editor of
Brew Your Own. However, the editor most

pr 4 5.
Former ex-marketing director Steve Rank
(second from left) gives the thumbs up at

a party announcing he is continuing with
BYO following his non-firing.

likely had absolutely nothing to do with it.
There’s certainly no evidence that he did.

In fact it was Publisher CARL LANDAU
who personally authorized the cover, super-
vised the photo shoot, and delivered the art to
the printer late at night when nobody else
was around. At press time no word was avail-
able on LANDAU's status with the company.

—The Editors
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year. We once had a carboy full of beer
that if you looked through it, you could
see the kitchen window on the other
side. There is a lot of personal satisfac-
tion in being able to reach this level of
clarity with homebrew.

We always use Irish moss, a strain-
er, and a [ilter—just the small one that
fits over the mouth of our funnel. That
gets most of the “stuff” out of the beer.
The wort chiller also has a fine mesh
over the end that hits the beer before
it is brought through the system and
deposited into the carboy.

One final note: We noticed that
with all-grain recipes, letting (the
wort) set for about 15 minutes in the
brew kettle before filtration caused
most of the sediments to settle out
right in the brew kettle.

Mike Shellito
Boston

Jack o’ Lantern Juice?

Dear BYO,
In the story on pumpkin beer (In
Search of the Great Pumpkin, Novem-

ber BYO), the author makes no distinc-
tion between a pie or cooking pumpkin
and a Halloween carver. The latter has
been bred for thin skin and little pulp
rather than flavor and quantity of meat.
I don’t know what a difference it
might make in a pale ale but suspect it
would be considerable.
Chuck Hancock
Boise, Idaho

Thanks, But We Want More!

Dear BYO,

[ would like to express my appreci-
ation for your inclusion of the detailed
plans for the keg and bottling system
in the most recent issue (Build a Coun-
terpressure Bottle Filler, November
BYO). I hope you continue to provide
plans and materials lists.

Several earlier issues gave descrip-
tions of apparatuses that I found inter-
esting, but without detailed plans and
diagrams, it is hard to visualize what
the inventor is talking about.

John Howard
St. Louis

Dear BYO,

I have just finished reading the
Style of the Month column (Make Your
American Pilsner a Classic) in your
October issue. This is a wonderful fea-
ture of your magazine!

As a suggestion, some reference to
the alpha acid content of the hops you
are suggesting in the recipes should be
included. The recipe for the 1900
Lager (all-grain) suggests 2 oz. of
Northern Brewer in the boil for one
hour. Assuming a conservative alpha
acid content of 7 percent for Northern
Brewer, this works out to an expected
56 IBUs! Wow! This ignores any possi-
ble contribution for the Mt. Hood or
Saaz added later in the boil.

Since this column is intended to
discuss various styles of beer, some
discussion of target IBUs and alpha
acids of proposed hops should be
included. It would also be nice to have
a target original gravity published so
we may adjust the individual efficien-
cies of our mash/lautering systems.

Richard Hunter
Atherton, Calif.

A Division of Inovatec, Inc.

c‘_ Inovatec, Inc. )D

1

D & D Supply

Call for a free catalog and ask
about our Holiday Specials'

WAREHOUSE pricing on beer making and

wine making supplies and equipment!

utiet

Other D&D Supply Catalogs:

* Beverage / Specialty Foods

* Health / Homeopathic

° Coffee ® Tea  ° Spices
° Honey © Beer Bread Mix
°Soda ° Champagne Mustard
° Beer Mustard ° And More!

¢ Homeopathic Remedies
° Athletic Supplements

¢ Vitamins

° Much More!

* Gift Certificates * Weekly Specials * Holiday Specials

Call for a free catalog or see our extensive catalogs immediately on the
Internet (Information Superhighway / World Wide Web) at-
http://www.inovatec.com/dd or write to dd@inovatec.com

(800) 355-2005 - order line

linC

1

181 [+

, |
596-2526 - voi | H ’
(719) 596-2526 - voice ‘% VISA

-

2

(719) 596-9384 - fax
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Customer Service

Our open lines of communication
and monthly Newsletters provide
you with the best information. We
work with you when a return or
credit is requested, Our customer
service program makes ordering easy!

Personnel
At the L.D. Carlson Company our
friendly and knowledgeable staff
will serve you with complete
satisfaction. Courtesy is our policy!

~
e X¢

Good.. "

A full line of quality products is avail-
able at our fingertips! We offer the
most complete line of quality products
available within the industry and are
constantly improving our packaging
and expanding our product lines.

Facility
Our NEW warehouse, covering
twenty-eight thousand square feet, is
efficiently designed to expedite your
order, ensuring quick delivery!

Featuring Quality Products

Malt Extracts

* Bierkeller
« Black Rock
* Brewferm
* Brewmart

= John Bull
* Coopers
* Edme

* Glenbrew

» Laaglander

* Morgans

* Munton & Fison

“Brewer’s Best’’ Equipment Kits, Ingredient Kits, Crown Caps and Liquid Thermometers

‘““Vintner’s Reserve'’ Wine Kits
“Vintner’s Best’’ Wine Equipment Kits

Domestic, English and Belgian Grains
Leaf Hops, Hop Pellets and Hop Plugs

At the L.D. Carlson Company we always give you our best! Call us today...

1-800-321-0315

463 Portage Boulevard
Kent, Ohio 44240

Toll Free Fax!
1-800-848-5062

(WHOLESALE ONLY PLEASE)
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f Attention Grain Brewers
Easy-to-Use Gravity Feed
MAKE BEEB System This system makes all-
grain brewing simple. Works for
both a step-mash or straight infu-
AT Ho ME. sion mashing. Combines firepow-
& er with good control (may be jet-

ted for natural gas too.) All stain-
less steel construction including

9y ER ] lids. The B.LT.O.A. wort chiller
(X ] takes the wort from a boil to yeast

pitching temperature in seconds

, . . using cold tap water. Compact
o0 design, easily sterilized. System

includes Sparge Water Vessel,
Mash-Lauter Vessel, Boiling
Vessel, Wort-Chiller and three

HOMEBREW
HEADQUARTERS | §

DALLAS, TEXAS

One Half Barrel Fermentor
Allows transfers to kegs under CO4
pressure thanks to a lock down lid
with gasket, pressure gauge, pressure
relief valve and a Comelius ball lock
fitting. Built into the side of the unit
is a chill band. A probe-well in the
cone includes a temperature sensor
leading to a control box monitor on
the side. Perfect for test baiches &
yeast propagation.

CALL FOR A FREE CATALOG!

1-800-862-7474

Call (206) 527-5047

4520 Union Bay Place N.E.

Brewers Warehouse s.cue wa s
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A fine beer is like a fine wine. It can be appreciated
for its flavor nuances, its color subtleties and
robust taste by connoisseurs and casual beer
drinkers alike. As a member of the Import Beer of
the Month Club, you can experience the world’s
finest beers for only $19.95/month plus tax and
shipping. Each month you'll receive four handsome
European-sized bottles that are as unique as the
beers they contain. Call today for a no-obligation

trial membership.

__ ,:'Ol‘f DBeer (r}/' the .

1-800-879-4677
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“HeIpMe, Mr. Wjzard~

The Aftermath of a Steamy Encounter

I have been to San Francisco and
enjoyed the famous steam beer. | recently
brewed a batch from a kit, and my tasters
pronounced it to be excellent. The only
steam involved was from the boiling wort.

Is steam only a gimmick, or is it
somehow used by the Anchor Brewing
Co. in processing their products?

Jack Elliot
North Reading, Mass.

ongratulations on brewing a
C quality batch of steam beer! |

also like that style, although it
has been officially named “California
Common” due to the trademark on the
name “Steam.”

You've asked one of those wonder-
ful brewing questions that has no true
answer. According to covert operatives
snooping around at the Anchor
Brewery, there are a couple of possible
explanations for the name “Steam,”
and “marketing gimmick” is not one of
the possibilities.

In the old days of California brew-
ing, refrigeration was not a feature of
brewery life. These breweries were
producing lagers, which were the hip

beers in the late 19th century, but fer-
menting them a little warmer. They
were quickly taken out of fermentation
and kegged. This was necessary 1o
keep the beer in good condition, since
lagering requires long, cold storage.

Apparently these kegs built up
quite a bit of pressure (perhaps due to
their warmer-than-freezing serving
temperature) and let out a hiss of
“steam” when tapped. Michael Jackson
points out in his World Guide to Beer
that this explanation was documented
by the Western Brewer in the 1890s.

Another story I have heard has to
do with the San Francisco fog.
Traditionally, steam beer was kept cool
by allowing the San Francisco air to
roll into the fermentation cellars hous-
ing large, shallow fermenters. This
brewing method exposed a large sur-
face area of beer to the chilly morning
air and helped the breweries keep fer-
mentation temperatures cool. Perhaps
the cool San Francisco fog looked like
steam filling the cellars and prompted
the name “steam” heer,

Some breweries in other parts of
the world have used the name “steam
beer” or “steam brewery” to signify the
use of steam engines in the brewery.
This association has never been made
with San Francisco steam beer. I won-
der if the rough San Francisco crowd
of the late 1800s found their local
beers particularly intoxicating and
called them steam beer because they
caused one to become “steamed.”

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

Since | am in the process of moving, |
won't inaugurate my personal brewery
until December or January. | am very
naive, and | selfishly hope that my first
attempt will produce an excellent brew. |
do have some questions:

1. Some beers have a noticeable
aftertaste, such as Samuel Adams and
Sierra Nevada. What ingredients do | need
to reduce in the preparation of my beer to
eliminate the aftertaste? | prefer lighter
beers such as Beck'’s, Steinlager, or
Heineken.

2. | understand that the alcohol con-
tent of European, Australian, and New
Zealand beers is much higher than the
beers brewed in the US. Is it possible to
brew a stronger drink without sacrificing
quality or taste?

3. How does Coors boil their wort at
such a high aititude?

Terry Burgess
Las Vegas, Neuv.

en you drink Sam Adams
and especially Sierra Nevada,
the aftertaste in your mouth

is hops. The beers you prefer tend to
have less hops, which makes sense. To
reproduce this at home you need to be
mindful of both bittering and aroma
hops. Bittering hops are added early in
the boil and provide hop bitterness to
beer. Aroma hops are added later in
the boil and give beer a spicy, floral,
hoppy nose. Your favorite brands have
moderate bitterness, around 25 IBU,
but not much hop aroma. Sierra
Nevada is fairly bitter, about 35 IBU,
and has an enormous hop aroma.

If you want your first brew to be
great, your job is going o be a little
harder if you cut back on the hops.
Really hoppy beers are able to hide
their flaws a lot easier than lighter
beers. If you find a recipe for a
European lager or a light ale, I think
you'll be pretty happy with the out-
come provided that you are clean and
careful in your home brewery.

As far as alcohol content influenc-
ing quality and taste, that is a personal
preference issue. Quality refers to a
lack of defects, consistency, and brew-
ing what was intended. If a beer can
be rated well based on this sort of eri-
teria, then it is a quality product
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regardless of the alcohol content.
Alcohol does have a great influence
on flavor. Generally speaking, high-
alcohol beers are more flavorful than
low-alcohol beers of similar color and
bitterness level. In many high-alcohol
beers other flavor compounds not
directly related to alcohol also become
more pronounced. These include
esters, which are fruity, and the
fruity/spicy higher alcohols that are
often implicated in causing headaches.
Many connoisseurs of flavorful
beers prefer higher-alcohol beers, say
those with original gravities between
1.056 and 1.072, because these high-
gravity beers simply have more flavor
than their lighter cousins. Personally, I
like normal-gravity beers. The flavor is
a little more subtle, and the hop and
malt characters are featured instead of
alcohol, esters, and higher alcohols.
Now I gotta go to bat for American
brewers. American beer is no weaker
than European or any other country’s
beer on average. In fact the standard-
strength beers in this country are
stronger than most beers in the UK.

That’s why some people can slam down
six pints of Guinness and feel okay but
are quite intoxicated after the same
volume of, say, Coors.

The confusion in all of this lies in
the fact that we measure alcohol by
weight in this country and most other
nations use alcohol by volume. Beer
that is 5 percent alcohol by volume (5
percent v/v) has the same alcohol con-
tent as beer that is 3.95 percent alco-
hol by weight (3.95 percent w/v). Most
imported lagers are about 5 percent
alcohol (v/v) and most American beer is
between 3.8 and 4 percent alcohol
(w/v). Essentially, there's not much dif-
ference.

About your last question regarding
high-altitude brewing: As far as |
know, Coors boils their wort under
atmospheric pressure. At the high alti-
tude in Golden, Colo., where Coors is
brewed, wort will boil at a lower tem-
perature than wort at sea level. It still
boils, however, and wort volatiles are
evaporated, hop acids isomerize, bac-
teria are killed, trub forms, and the
wort becomes concentrated.

Years of Experience

MALT EXTRACTS
CONCENTRATED BREWERS WORT

Award Winning Quality
&

Ask your local retailer for Alexander's brand

of Malt Extracts. By using 100% grains and no
additives, we assure you rich flavors for

brilliant brews. We produce a full line of extracts.

Wholesale Only
Phone 209 334-9112 For your nearest dealer

CUSTOM PROCESSED MALT EXTRACTS
Full Line of Grains & Grape Concentrates

18678 N. Highway 99, Acampo, CA 95220

@ @ @ California
...CC oncentrate
[}
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Although these changes are pri-
marily due to heat, the physical agita-
tion produced by steam bubbles rising
through boiling wort is also an impor-
tant factor. That means although the
boiling wort temperature is lower than
wort boiling at lower altitudes (it's still
hot enough to scald the heck out of
you!), the physical agitation is the
same.

With that said, I believe that the
Anheuser-Busch plant in Fort Collins,
Colo., uses pressurized brew kettles so
that their wort boils at the same tem-
perature as wort in St. Louis. If you're
going to be homebrewing in high alii-
tudes you can use a longer boil, per-
haps 90 minutes instead of 60, to com-
pensate for the lower boiling point of
the wort.

Good luck with your maiden brew,
and read on for more about alcohol
content.

PN Wizel g

Oh Great Wizard of Wort,

I've been homebrewing for about a
year. My question is: Will adding dextrose
to the wort during the boil increase the
alcohol content of the finished product?
Also, will these small filters | see adver-
tised keep the sediment that forms in the
bottom of bottles from getting in there?

David Ross
Mt. Vernon, Ohio

es, adding dextrose to wort will
i increase the alcohol content of
the finished beer. Dextrose (glu-
cose), maltose (malt sugar), fructose
(fruit sugar), and sucrose (table sugar)
can all be used by yeast to produce
alcohol, and you can add any of them
to wort to boost the alcohol content.
However, be careful. Adding too much
can give a cidery flavor to your beer.
Years ago, many kits contained high
proportions of sugar and produced
cidery beers. Most kits these day con-
tain little if any adjuncts—in other
words they are all-malt. So if you add
sugar, don’t exceed about 25 percent
of the total extract. (See “Calculating
Your Brew,” October BYO, for informa-
tion on calculations.)
As far as those little filters go, they
will prevent yeast from making it into



the bottle. (That is if you're speaking of

filters advertised for use with beer or
wine.) Once your beer is filtered, you
cannot bottle condition it, because
there is no yeast present. This means
vou can either filter carbonated beer
and counter-pressure fill the beer into
bottles, or you can filter flat beer, car-
bonate it in a keg by using bottled car-
bon dioxide, and then bottle it.

Once beer is filtered and bottled, it
can still look cloudy if it was filtered
warmer than it is served. This is
known as a chill haze. If your main
goal is to avoid having sediment at the
bottom of bottles, filtration will certain-
ly do the trick.

P iz

I've been brewing for a number of
years now. | would like to know the pros
and cons of fermenting in glass, plastic,
and stainless steel. Would using stainless
steel lessen the possibilities of bacterial
growth?

Don Kohl
Stoney Point, N.Y.

tainless steel is the material of

choice for commercial breweries.

It is resistant to cleaning chemi-
cals, does not leech flavors into the
beer, and is very durable. However, it
does not intrinsically reduce the likeli-
hood of bacterial growth. If stainless is
cleaned improperly or if your wort is
contaminated, then the beer will still
spoil. However, stainless is easy 10
clean since it is a smooth surface, and
that means if cleaned properly it is less
likely to harbor bacteria. If you use
stainless soda kegs. the fitlings make
cleaning a bit difficult when yeast and
trub have blown up into them. This is
a disadvantage to using a soda keg as
a primary fermenter.

Plastics can introduce problems
because they are easy L0 scratch. If
cleaned following an inappropriate
protocol, scratches can and do harbor
living bacteria. This problem is solved
by using non-abrasive cleaners and
brushes on plastic fermenters. I the
plastic is food grade, it will not leech
flavors into the beer. Also, plastic is
cheap and durable.

Two possible negatives with plastic

are oxygen and light. Most plastics are
oxygen permeable, which means that
beer can become oxidized in a plastic
fermenter. This is why peanut butter in
plastic jars tastes rancid within a cou-
ple of months of purchase. The old
glass jars were much better for the
peanut butter but were more expen-
sive for Peter Pan and company. If the
beer is transferred to a glass or stain-
less secondary after active fermenta-
tion ends, this probably won't be a

problem.

Light may be an issue if translucent
plastics are used in a lighted room.
This environment can cause your beer
to turn skunky. Glass carboys suffer
from the same light damage problem.
The easy solution is to ferment in the
dark or cover your fermenter with a
box or a bag.

Personally, I like glass carboys
because they are easy to work with,
easy to clean (with proper brush in

‘i CROSBY & BAKER LTD

_ laret!
— ock!

Which Proves:
You can’t make great
wine and beer
without C & B.

Strictly Wholesale Brewing Supplies ¢ Since 1968
Atlanta, Georgia 800-666-2440
Westport, Massachusetts 800-999-2440
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Mr. Wjzard

hand), and are resistant to cleaning
chemicals. The biggest downside to
glass carboys is that they are easy to
break and will not hold pressure.

My system of choice is to use a
glass primary and then transfer the
beer to a stainless steel soda keg for my
secondary, where I naturally carbonate
the beer in bulk and avoid schmoo
being stuck all over my keg's fittings.
This system takes advantage of the
strong points of these different vessels.

The Home
Brewery"

NATIONWIDE BREWING SUPPLIES SINCE
Picnic Cooler Mash Tuns Propane Brew Cooker
Yellow Dog Malt Extract Home Brewery Wort Chillers
Home Brewery Equipment Kits Brewing Honey

Home Brewery Ingredient Kits St. Bartholomew’s Mead Kit
Stainless Steel Brew Kettles Microbrewery T-Shirts
Homebrew Tapper Systems Home Brewery Malt Extracts
BrewMagic R.LM.S. System Over 500 Top-Quality Products

FREE 32-PAGE CATALOG (800) 321-2739

Belgian
Abbep™

™%  Gold Unhopped Malt Extract Syrup

Until now, only all-grain brewers could
make the Belgian beer styles as they
WEIe meant to be brewed. To be right,
those beers must be made from Belgian
malted barleys - there is no substitute.
Belgian Abbey Malt Extract is mashed
e : from 100% top-quality Belgian barley.
It brings authentic Trappist, Abbey, Dubbel, Trippel, Saison, Oud Bruin
and other Belgian styles within reach of all homebrewers. '
Try it and taste the difference!
3.3 Ib. pack $8.95 10% Discount on six or more packs

o Wizal

to a “commotion over respiring yeast.”
You said yeast don’t require oxygen for
respiration. Is this true? If so, this is the
first time I've heard of this and it sure

What | want is multiplication. Will | get
multiplication of healthy yeast if | don’t
oxygenate?

1984

IEEEET]
PIIIIYY

NEW!

Made from 100%
De Wolf-Cosyns
Belgian Grains!

"Belgian Malts offer qualities
and performance profiles
that differ markedly from
their North American and
British counterparts.”

- Dr. George Fix

Call or visit your nearest Home Brewery shop!
MISSOURI ..... (800) 321-2739 NORTH DAKOTA (800) 367-2739
CALIFORNIA ... (800)622-7393 ARIZONA ... ... Esooi 572-«%;30
NEVADA ...... (800) 288-3275 WASHINGTON . (800) 850-2739
NEW JERSEY .. (800)426-2739 INDIANA ...... (800) 305-4677
FI-OBIDA ...... (800) 245-2739 NEW YORK ..., (800) 346-2556
KENTUCKY .... (800)9922739  ARKANSAS .. .. (800) 321-2739
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In the September BYO you responded

disagrees with everything else I’'ve heard.

Guy Dent

when this discussion started in our

Premier issue. The fact that brew-
ing yeast have no respiratory phase
during any part of their stay in wort
and beer is true. However, they do
need oxygen.

Oxygen is used by yeast to synthe-
size sterols and unsaturated fatty
acids, two important components of
the cell wall. Therefore, yeast require
oxygen for healthy multiplication. So in
answer to your question, you must
oxygenate your wort.

This is quite different from respira-
tion. Biochemically, respiration occurs
when oxygen is used by the cell as the
terminal electron acceptor in the elec-
tron transport chain. When this hap-
pens, water and large quantities of
ATP (cellular fuel) are produced. Yeast
do not use oxygen in this way in a
brewery. The terminal electron accep-
tor for yeast is acetaldehyde, and the
product is ethanol,

As a practicing beer geek I'm
always compelled to make this distinc-
tion. For us nitpickers, this respiration
issue is one common misconception
that always forces our big mouths to
open. Hopefully this will be the last
chapter in the “commotion over the
commotion over the commotion over
respiring yeast”! W

Ikncw I opened a can of worms

Do you have a question for Mr. Wizard?
Write to Mr. Wizard, ¢/o Brew Your Own,
216 F St., Suite 160, Davis, CA 95616.
You can also reach him by fax at (916)
758-7477 or e-mail at wiz@hyo.com.
Visit Mr. Wizard on the World Wide Web
at http:/www.ns.net/BYO.

Julia Child, Wolfgang Puck, and the
Frugal Gourmet all rolled into one,
superbrew chef Mr. Wizard whips out
batch after batch of perfect homebrew.
A true artiste, he’s a master taste-
tester who perfects each brew by rely-
ing on the highly refined art of con-
sumpiion.




rom t)je Pros

Sanitation: Make Your Elbow Grease Count

by Gailen Jacobs

he right cleaning

agents and proper
technique make sanitation
easier and beer better.
This month’s pros discuss
methods they use and
methods you can use al
home.

Brewer: Kurt Widmer
Brewery: Widmer Brewing Co.,
Portland, Ore.

Years of experience: 11

Education: Five years homebrewing.

The three things brewers should
not forget when it comes to sanitation
are:

1. Looking clean is not equivalent
to actually being clean or sanitary.

2. There’s no replacement for
good, hot cleaning chemicals and
elbow grease.

3. Any sanitizing agent should be
beer compatible. Frequently, people

Kurt Widmer
Widmer Brewing Co.

“When | was a homebrewer, | put cheese-
cloth over the carboy and inverted it so it
could drip dry but any airborne contami-

nants would be unlikely to get inside.”

use chlorine. They dilute bleach with
water. These are very effective sanitiz-
ers, but they leave a residue. If you
have to rinse out the residue, what is
the point of sanitizing? The water
could carry contaminants.

To clean equipment we use 180° F
caustic sodium hydroxide. Cleaning
takes off any of the proteins from the
fermentation that might still be cling-
ing to the side of the tank. The best
thing available to a homebrewer is
TSP (trisodium phosphate). There’s
nothing better than sodium hydroxide,
but it’s a pretty dangerous product.
TSP is a good substitute.

WIIIiam Foster
Capitol City Brewing Co.

“Start worrying about sanitation in your
transfer, your wort chiller, and then your
first and second fermenter...Whatever tool
you are going to use after the boil should
be sanitized.”

I'm not a big fan of using acids as
cleaning agents. I'm more in tune with
using alkaloids such as caustic soda. |
don’t think acid cleansers are any-
where near as effective as sodium
hydroxide.

To sanitize there’s nothing better
than live steam. But not every home-
brewer has access to live steam. When
we don’t use steam, such as when we
sanitize kegs, we use iodophor. We do
not rinse that out—as long as you stay
under 20 parts per million, then you
fall within the FDA guidelines. When
we rinse a tank with iodophor, we
leave just the few droplets that cling to
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