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After aI1, he knows a tshing or rwo about beer. And as
you can see, he,s pretstsy happy r:ight now. Why? Because
after months of self-inposed exile in Brew Kinq,s

(windowless) bielringr 1ab, Sean has emerged v/ith
Wort Works, an afl-ma1t brewing kit
of pure perfection - even  by  sean′ s

slandards. you see, ll!tt,ltrtril sean betonss ro Eharelite group of home orewlng puri s t.s ,
the Ones that scOff at lnOsし

   l    o    l  c。 ,1.1`erclaf brews andinsist On chOice natural ingredients   
嘔

=イ
を引  fOr thelll、 1「 li:w:I:ヽ

一

                      ―――́masterpieces  with wOrt wOrks′
   ヽ ――ヽ ~~~~~‐―‐―  sean would never cuし

This ■s sean. He′ s Our beer guy.
Matter Of fact′  around Brew King. we call him Tヽhe Beer cuy″

r」L嫌

、7∠
corners sO what has sean created?AしOtally uniquさ ′ bag― in― a―box packaged

Tヽllli糧:歯:SttnT I＼
|

frOm ュoos barley malt with      】:聖:〕こ:、  ヽ     :｀‐ヽ ふ
―‐ヽ
・ ヽ ´  naturally prOcessed hOps and     i 

乙 ■ :

boil∞ in cur i 、1000 gallon

Sean even■nsisted
ヽ

brew kettle

on inclualing a special -dry hop package
for exLra arona and flavour. And true to
form, his instructions are comprehenslve,
even wiEh information on the specific

lngredlenls used. Sean,s no drlnnny. He made WorL Works with his
fellorv homebrewers in nind, but he also made sr.rre
that its user friendly,
for beginners too.
proud. Try Wort Works.
you (and your friends )

no-boi1 method rdould be perfect
Keep Sean happy. Make his Mom

The resulEs wi 1l make
hapF\. too.

specialry honre brewinsndres throlshout the Unued Sbtes

YOUR GUARANTEE
OF QUALITY,

and Canada. For rhe dealernearest lou,contacr:
Availa卜 |。 at

7,た。,(1,滋
BI叫 King

`2:Ktに
,ヽち,

P●
"(1、
。11ぃ B(:

|ヽ,c5、〃,

(604)'41 '5==

ll lて .",t,、 ハ
五H stdJ摯

"cヽ2'4ヽ L12tl,A,●

R.`t,。 Jo¨
“

ぃ
07:11

(50')2;]87''

てヽ
"●
●

Ⅵヽn● x"“ I..
70S`,.,卜 soNに。Rd
St、ぃ。,(■ ..ko,,`● 。
し8E iS7

1 800267 2016

&●

“

Ⅲυヽハ
LD Qd匈。c.
46]R,,t,1● Bl、 J

K●。t O、 。

442,
卜mo]210)|,

0・・|で
Dit● vio Lt●●

''0'Itt i。
.,cui、
`J,

t・電¨lQ∝ 1、、
,中32Ml
('14)142 ,487

CIRCLE 15 0N READER SERV10E CARD



Support the Wholesaler
that supports you!

Fre6h Malt
Exthcts Flom;

Excellent Ilardutare
Selection lrrchtding:
. Large Plastic Fermenters, Clushers,

Presses. Filters, Wine Racks
and Glassware.

. Glass Demijohns to 15 Gallons.

Extensive Literature Section.
Listermann Products
And now the Kegman!
Home of the Melvico Bottle Fille|.

恥身闘誂懲
“
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,フ多″θ Ktts

. Danvino

944U.! Tabte vtre Kxs
Ttre qfer Ttn4l

. Village Vlntner - raa l, a td'
6 G4lLm Ktts . 40+ Valtett4c

. Winemaster
creat 5 GaILtn 28lra! Kr''s!

. cuvee vendange - btghd bot
ColtJomla t'retntun sekction
6 call6 Ktt - I5litqs olluker

. Vintage Harvesl - baats 4 bos
Tbe oi, IeN t>ure GftPe
<:bikan Wne af,t@at d|es

. Plls Vermouth and Cldel Kits

L_

Vinatlcdqrc LLS.A. \
Sales-to licensed retailers and breuteries onh!

Over
25Years
of Customer
Satisfaction

^IROI F A'ON RFADFR SERVICE CARD



*Vl/e wonfed our
lo

「

LI/3)づリ
●
κ
艶
加
ｂあル

Ｓ
ｄ

Ｆわ
ゎ
バ

鳥
午

■
・・裁
一

Ｉ

′

′

　

　

´
ｒ

7●d“oし

鑑鷺″″"Wing“
.′

Potent Pending

“
祠
“
Sキ
電
=黒
椰
STl蹴
韻 _3雷:

f●ス 1‐2o3・ 235‐2317

1.:iF:|:Pd & 、/1so   clRcLE 63 0N n〔 ADER S[RVICE CARD



■OVE‖ BER 1000

;EfiUNT8
7 Questio[s 1o ,\sk lour Rctailer Erin Nanteu

Do you get th€ most out of your visits to the homebrew shop? Don't miss

out on a valuable resource-

lf(fnebferver on CDpllol llilt suzamc Berens

And other tales of beer, power, and politics.

'Iop Into Krgging Kil* fienins
Cet fresh beer faster, avoid yeast sediment, and say good_bye to
washing bottles.

orslers and Storrt Sol tnma
Stout and oysterc go hand in hand. Discover how this famous peiring
came ebout and learn how to brew an oyster stoul.

'| 6th Century llomebrewcrs Diana Mclpan
Brewing takes otr a historical flavor for members of the Mag Mor Brewers
Guild. a br&nch of the Soci€ty for Creative AnachroDrsm.

Ruifd s }tosh Stirrer thal ltight Electro(ruae lorr Kanzth Ras
This low-cosl tool spreads heat €venly through the mash, giving you
better temperaturo control, Itb easy to build, but don't cut comsrs.
The results could be shockrnE!
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DEPIililEfITS
Editor's Note
Itb paxty time.

Po( Shots
Paging Dr. Homebrew.

lUail
Beer ice cubos and questions
about cleaning.

Drcwer's l-og
Just what you need.

l-ast Call
Th€ newest fertility drug.

Ilonrebr(.r! Dira!( ({rry

Chtssilieds

.\drertis('r Inde\

GOtutils
Recip0 Exchdnge
Toast winter wlth cranberry

Ilelp le, Mr. Wizs.r'd
The therapirt of thilsc diagnosos
good kegs gono bad.

'llps lrrom the Pros
Carbonate artiff cially or
Datura.lly.

Stllo ofth.' Month
Br6w a revival-style witbier.

Ilicrobrertcrics lbu'1e
\ercr lleard 0l
Hog Heaven for good beer and
local lore at Blind Pig Bre$ing.

11

13

17

19
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u.ing dection s.d-son lots of
peoplo like 10 talk aboul having
real choices. I think its about

time somebodJ slopped talking and did
somothing about i1.'lhats !vh] lln
announcing llrc lbrm Lion oftho
N.rlional Homobrewors Par1v. dlr part!
wh.ro something's ahva!-s ferm(rrring.

$dre in Il||vor oi br(k to basn:s.
peopl(! Iirsl. lhr r\lneri(nn fdmily. makil
hvc nol war and. nmsl i )portanl. rwo
carboys in ev(lry garag'!. \bu thnrk l m
lidding, but illq about timc sc pu! a
homabrewcr in the While Ilousc. Under
tho new Nafi'nal Ilomobrolvers (Natry
Brow to insidcrs) adminislratioD, there
rvill bo a 1ew chanscs.

\ational l)ecoctim l)a); celebraling
our brewing rorelhlhcrs. will be a l('d-
eral holiday. llrnks and schools will be
roquired to (lose. llistory rlasses tlill
r{ivierv grcat brewcrs ol tho p$t.
Pd)ph will dobrarc rlilh picri(.s. bar'
bccu0s, and tnrditional lagers.

llrewlight Savings l irnc: [!0rI
Friday clocks will be sol lb|\lard xlo
hours. pro,riding extra d,rylighl li)r out
door brewers who gel srarted aft',f
work. Ihe clork chango willtako place
at l0 a.m. so nobody has t() gel up tu)
early.

(jultural Iix(:h,rnges: '\meri.{n
homobrewers will b{r scnr ro thc (:zcrh
Republic, (;{irmany, B(tgium, !ngland,
and other outposts 1i) l{)stcf undof-
standing among beer drnrkers !!ofld-
wido. the govornmenl pnrks up rhr) tab.

'luition 1ax {redils li}f oU brcwing
classos. And while ivc ro on the subjecl

ofa natioral homebrcw holline. .lusr
dial 111 and tho op{rrrlor willask, ls
thls an cmcrgcn(iy or a tcchnical (all?"
You answor, 'Lmcrgonc!.. Uv bo$ling
ball fcll in thc fcrnn)ntcr. and t had
alrcady pilclxrd tho yeasll'And on a
si'nilar t(Dic, homcbrelv shops tlill bo
r.quircd l,' prolido {lmergcn(\ dcliv.fl
lbr thos. unhappy o(asions rvhcn, fof
instanco, you finish boiling tho worl
rLrrd discr^o rou don t har. anv leasl.

Ilah Slamps. li) all.'w fiDantial\
strappcd homebrcwrrs to pnr(.hasc
tnall cxtr'ux ili1h gdvernnn)nt coupons.

R.fri,{oralor R(!hrbilik&n l,roj.ct:
,^lso knotln as thc UDiversal l.lrgernrg
lnitiativo. Local uLiliti0s will bc requiffd
tr) rebuild old ftltig')rarors and outfil
lhom for use as lagi'ring and dispensnrg
uDits. Thoy will bo m.rdo lvrilnblo, frfl'
ol rihargo. lo all ulilily custonxrrs. And
ulililt \!ork(!rs ivilldoliler lh,!|n to lour

Uhilirg Roonr Ofdinar)(e l)oclors
will nor bo llorrcd 1,) kerp busr
palienls \!aitirg nn,re rhan 1{) nrirutfs.
Oka!', this h s nothing to do wilh br{i!v'
ing, bul somebodys gol10 trkr) lctior.

Finalh. rll brPwpubs will bo
roquir{rd 1r) ltave {1 k}asl ono rotaling
1 p, ard tho b{!rr nrusl (ihango al lcast
once a rnonlh.Is rhrLrroo n)(lrh tc' ask?

Sin(t lhe ramp ign is sla(ing lalr'.
wr don l i,xpecl to swcep to vi( l()rr.. oD rl
writ+in volr) this y.ttr Bur il w(] lay tho
groundilofk no$r in lour rears $t 1l

ha\1r go!.rn'ncnl nulr:hiDg llnds and a

national plallbrm. lhon, who knoss?
In th. nrcantim., check out our

lilaturc o real horn{$rewcrs in
$lrshnrglon. Tho story begins oD

paee 26.

BTM
Trr Hotr T0 H0rr!Brw Erri lthG^zt{r

-

ElTm Craig lJysrrynski

fltff Enm (;lrilen.la.obs

|t$0fi|rt ExIm suTann. &rrcns

ftgl*lt EfI0i r\shlon l.cwis

Pnm{Cm|| JueA (lhristinr) Kell

l8I/PSlIlUGIm KrislinP 1lyl.i),
Mttlgrln (ireenbirg

nSIB Kade liDdlu

CffI[f,UIriE WfmS Sal li )nl!,
Jefl |lr'nnc, \i() |mccia.'liim ljull,'r,
Ste!..k)hnson. S(xJtt Russ(!ll

Ml8|lfllllG fiffcl0n s10ve ltrnk

||}Hllr* ruI||tB Cof c! ( i'rhard

|nvBll8]le D00fllNUTln Chris (;andl

ea |l|Il fll$Gn Rebckrh l)arksmith

mnMLlsisll I |irin Nrn101l

UXmllE ]\tclissl llaga'r

CaU||{Im UnSH fi Nlaur(u' Kanrinski

of l.ues, honn)breiving
suppliOs will b0 mnsidcrcd
groccry ilems md will rol
be subjechd lr) sales tax.

Ano$er tlx ilem: thc
Bad lla(ch l)educlion.
Taxpayors will be allowod to
dcdu{:t 100 pc.(nl of tho
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Puging Dr, Homebrew
θr cra g Cha‖ es

‖llま‖:おr焉ぜ
pe.a耐

tr: (.'1rirJ (:harl6 .x(Dti A his hrt.sr
brtr:i o clli)rt I hurc a sp.tiet
ntt(r.st in rhe li.[e and ndabalis t .,
tJ(.tst. jt)k(s th(./is(as( sp(taIisl
'rtu lllin ta.line: I t:c nclr httt tj

hatdt t![b".r r inal blt ba.tqiut

Bichard Earling
Doctor ol Chiropfactic
Hanover. Pa.

\lr du isir)I h lf) ntr hnr rl honl|-
bf{\1ing\rs I r.s lt ol llrr,r,nrri
irlltr.n.ris: ll,\ longlinl, to\,, r)1'

linglish a]l(l lfish b,r'rs r'rtrt rl.s. rrtrt
olhcr ( fall,i br\1s. IrDlir-tuJrrl.t\.
rrs {n In,)\, rhc rfri!il pr.ifcs (j1'1h.se
ar'li)n\of inl]llling. 2r \ g(!{l
liioDd. (lhrf lic \'11(lli rrr.k. s,hosc
r\\ard $iIniDg lrir),.s a|1, lighl,\,,rfs

'rl)o\f irnd hjlo d rn\ihing L ou (l
br'(\\: :l|-1hf l,|rg, fotd \\irL,rot,)6
(lr^\ rnu.h foukl \r, ski. rn\\a\trl

l\|l lhfs. tllfcc tifl(rfs tr)gc1l!,r
ard \('Lr g,,l th, birlhol fdti, r,nl
llrNs 11\vrs Irrrl (l altrf on. pr(ifLr-
hr ta.l lrrd l).sr $ith irn al|irudr,
rn{au{' g'trrrl'r'1f'x)kin'.{is I pas\ioD
,'l nr'nr an(l lr,()k fhcnrisrrl tn.,r cg,,
lrr'an\ r orDs r'AoJ. I llguFd rhis b,t,.
srulI wrs going lo h(,cas\. riXtrr?l

\\i ll. h(tr! alxrul titiing a rj\-gir dr

llkh1ttl 1(rlitu kt A tta.tId|.1
(ht.ot)ra( tt( untl brfu irq.

li fln.It( f ltlll ()l tr,,11 tl, rr tri!h.. t(j\,)l
and . ding u! ,'n r\ bi! L. pnrn(tl
(l(trv'r l)! n,^! li,Lrr *atl)ls ol wort on
rn\ .h.sl. \lliof r\st \\f \(, tc frxxt I
1,)l siIr'c LlirLl clr] h.l.I.

('rr) ol lhc b. Ir o\Lfacr f\lrfri
'rqrts 

$as ! .oco-ir'\a slour il.tuding
f rspbf .r\ iuir!'. (,.iaDdcr. .{,li,(.. daf l
spfarnrall. rnd dark(.\rr{rl.

Richard Lou i
Eehavioral Psychiatrist
0rlordville, Wis.

[],- sp..irlh is bfha!ioral
psldrirtr'!. ,\llh,,ugh !oU Irrrr'r Ii11{l
rrc in $rrg( rr $ ith rhe Il\ O sl)in rn.
\ou rnav fild rrr,w(i filg ir ar,,Lrn(l
th. rard. t nli, rurar,t). it *i har.
Lr) lrc und(if nr! drcss shift.

Onc ol rt|\ lirtrnn,st .\p(!-i,,ncfs
dal.s ba.k l0 $hrn tji.sl stafl.d
bfrlu,in't br.r .\bour I wr!jk i't1cr I hNrl
b,)ltlala brr(h (t b,, r nr\ siti,
crnnc(l sornc \ogrtll)krs. ltj()| knor
ar'\ lhilg ah,rul .rnDiug \,,gfhbt(,s.
1')'r kL^y lhul ls tL..iars \oal thcl
nrrkri n popping s)und !\i,tt, ltisr(,rri.rl
1o ll'is tx)pt)inS sourrl onf .\ (,lirj.l
Nhile goirg,)!(r {nL, !irpf r'work. I

.,nurt({l lh. pofs. \\lnn nr\ $iti
rffi\fil honx. 1 l{)ld hfr t had.ou l..t
2 | pops. Slx said rhrt \rlsn 1 possibkj
lJ,! au! sh. hrd .rnrr{ i,nh \fr.rr

Fal Aleo

nonald Barte cy M nror r Bpi q ti

[oke O,mlohel,       Rlv。 , c ty l,rewi 、 cO

Iom Fo`es

Mark ear。し

Drew 60 dbnq A..(ra? 8..{ fq ac.

herberrLckft yihmrSranod fiarr rco

Dt: llkltaxl Lttui spdati:6 ijt
b(haIio al psu(hia! \t arI brc

i'l|s. \\l!!r lchf.kf(lo! lhc.iafs. ri) In\
(lisrDa\ l11,und il Nl|.s nr\ hfor bolrtfs
lhnl hrd h,!,n lr,p!ing_ r),n th. pt(.ktcr
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Vinmers Reserve"u and Selection premium Wine Kits offer home winemaken
premium quality wine without the endless number ofsteps. Give us a call for the dealer

nearest you and start your wine cellar todavl

Ahilzbl. d lpc.ialty hm. b@in3 tuB ilftlsrw. th uniad sbb.nd Gn:dr. Fd tll.datq llei ror cmEcr

(60r)91r-5533
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Eeer lce cubes
l)( ar llrer! lo(rf ()\1D.

I woukl lik,) t(, shar. a
good idcr tht|r will kecp

)our b.er.old on l hol

Iusr.rrouIld tho lirnri ol bollling.
bo{or'!ol| ha!,) added prinu (sug:r' )

ro thrl fcrrneDlive lvort. pour s(rno
wort in an icc lra) ro make bcur
(iubes. Thr)n pla.e th{i icc lrar ol
wort in a phllic brg 1r) .r!oid tirrzcr
burn. l-ab.l lh. trlt \\'ith th. nan'e

0 a hot surnnrcr dal a gl.rss (}f

b.er wrrDrs uD thsl. Crack out a beer
cube lionr lhe licerer thc stntc kind
as tho becr voo poured inro $. glass.

l)rot thc (.'L|be in thc glass ol bcor
StP Glo r

llichlield. lVittn

fhe Bight rhermostat

l),rar ll\'0.
'l hc trrtirli lh0 Key k In'rtcr

l..rgor: Corneiius Kogsl (,\pril 96 IIYO)

n.eds sonx' clarifi.rtion. spr{:ifi. 1r

the thonnoslal pr(l')ct. lhe th(frrrosut
ordled li)r (annot b. a rlpi( rl house

hold lurnacc thfrmrsht. funracr
thcrn!)strls $(trk lalli)w clc(lririlt 10

llo$l shcir rhc t.mp('ralufu drops
'Ihis is Lhrl opposin' r)f what is roquirird

\lthough nrtnl lurrrL.e tlxrr_
Ir)stals can bc fewifed lo $1rk lirr
this appln ador. tho casn'sl s,)lt(n,n
would bc r{) usr,r LhcflIrosht trollr a

coolir)gdcricc su.h as rn air fordi
lioner'\is,'. hous{ihold therrr)strls
usuallv hav. a scl lowcr linri! ofSi' lr.

$hich is a liltl. on lhe high . d ol n

Irg{! ing scd( .

Alan I'alm(r
llilbash,lttd

Sale cleaning

Il.ar IJYO.

i onio)r.d \r,Lrr r!fticl,'ab(,ul clcan_

i|g bolLkrs llhc Cr(,l1 Botli. Ul( anirg
shootoul..,ul) r)6 llY{)) ' \cfpt tnr or).
sIr{tld{rtail. At th..Dd (,lthrl articl{.
rhrrc $as r suggeslion to us. sodiunr
hvdloxide to cl( a stainl'ss s1r'el.

\\hile I rrm posiri!c lhal lhis w(,rks

!er! w.ll. sodiunr
lr!droxidc ( uslic
sodnl doosn l mi)i

lvcU lvi1h strrinloss slcel.
It $ill Dro(lucc hrdrogcn

gas. lvhirh is slightly oxplosile
I would |ld!is(! agai'rsl using il
ro cl( ad stairl('ss stc{ 1.

h'rtknd.'rc., us6 M alt ltt'ast.lbr

Underpitched Yeast

lr Hclp }lr. \1r wir rd {.lun.'96
IIYOI you sugg(,srcd lhr! a gftjal
llrrjoritr ol hon)r'brr\!.rs i'rd nri(ro-
brc'!crs rr. undr)rDiLriing thoif tcast.

I didnl knos \!hat t0 think, l)ur
aller rosls I compl t('lI rgr(f.

0f..rurse llnr IlDrl lllsl{) rnd
qutrlity results ar(: l{jt 1o cortle, but nry
sl|r1{rp limcs wcrr cut in hrlf .lnd tho
\igor ol fernnrllation wls noLicerble.

'I hc othtr inlbrrDali{)n t,,n'r.urinA
proprgalion lnrhniques was rlso urry
helpluland dolrraihd nice\ $itlr
li'rmcnliDg $ith Your \'rnrutr' (:kru0f
(luDr 'r)6)

SttIe I)nrtrcll
I psilanli, Mi'::h.

llow To Rc.cn

臨
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I'le6t: r?st assutcd. sodiunl
hltdr.riide |(austk sodd) does not
chtrnitulfu rcatt rith stai^less sli't'1.
h Inct olmnst ePry nntnercial hreu.
eru xnd Iaod nanufa(tutinslatitit! i
tlxi natirn us?s it. t0 (bdn stainless
s.c./ r?sspls .lnd lines bo..rrs?.r'irx
onpatibilit!1. U mustit:sada is applied
ro alun)ir)unr pol)_, h!l/rog.,r g(ls is
git?n all ond is tpbsil'e. (:.tustic socta

also pils nluninutn attd nnkes tlca'l'
inlt itor? dilfi tt.

l)ear BIO,
l !c losl IN issue !!ith lhc arli( le

0r Lhc pros lnd (1rrs ol rarious
clcaners. I \\rLnr lo usr trisodiutn
phosphahr to rileiLn mt stailtless'sl.d
drrll lanks, bu1 I do l kno\\ h('i{
onx h h) usc or h,tr! l(rtg 1', soak it.

Doug Broun
.\tcnrrhis. li\tn.

I'se t :o tabbspootts qtTSI'p?r
gall,t el hot uak+ Put oboul otte
qalLn in a k?!t. s(al it, and g(nt4l
shoLc or rol the kq. I.se (lbou grausc
aJlpr yau shake atul roll it. Ltsu rttbb.r
okrts 0 d uvar qoqglt's b?tause
'lSl' u'ill irrit(te skin a d hurt (!tes.

h Search ol Yeasl

Im itr srtlrch ofPaularr,r's helP_

Ncir.n ).oslstrain aDdor Widr)!rr
llrolhcrs hcf( {!.ircn }oast strain, or
sonmthi|lg sirnila. .\ny idea stfro I

trr.] bc rblc to find il?
(;rclt I!a tm?nnnstcl

l'trrtkutd, Or(.

.\n!t oIa nanhu ol Bat,atiwl htk-
ulitut lt?asts ar( sakl hlt vcasl
:;upplicrs. 1sk gour hanelieu rctail(r
about thun. llidm(r Bralh?rs i

ζl=、、ヽ ●
`1,()、

、、 No●   ,,t  ,'6
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5 Gallon

S24.95

5#C02 Tank
$44.95

Complctc Draft Systcm

$124.95
1ncludes 5チ C02Cッlinder,

N●v Resulator,5 Callon COrnelius Keg,
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You dort have to get ofrthe poЮ h tO
drink rnicHD bews with the blg dogs:
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Ameri@n.slyle lighr beer w'lh. c;sp cte.n
taste Solden .olor &d prnpoint cqlbonat@n
or N@ns tu &rgnr te,; drk nch Euro.
p€d beer wirh a sfrmth malrv flavorand a
ta., creamy h@d.
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Toasr Winter with Cranberry Beer
0u S(i)lt 11. /?irssr//

T I rh, l,!mfkir i ll,, \\,nh',li'
I \"frrirH' , fll,il lr,,liilr\\. r,, m'
I sint, r lrrlrdrs ar b,*r
f,,p.fs.ntlrl bi rri, cr""l"" r.

'lhr)s, srnall. lrrfd. sour, ltrrt
b, rri.s gro\! prir{:'prlh in th"
Noflhcrst ir lhis.,)u|trt- iI s$an'pt
l{,wlard lIfr)rs rall,rd l)ogs. lhr\ rru
har!rsl(\l Nilh s.oops lhrl lu,k lik.
sl.arr sh,)!el lrufk.ls $ilh long

Ingredienls:
. o.5lb. carlr-pils (dexfis mall)
. 0.5Ib. lighl crystal mrll, dbout 20'

. 5lbs. extra lighl dry malr (!xtr&ct

. 1 lb. ririe syrup (or 0.75lb ritc
syrup solids)

' 1 az. l.ib{,rty hdp po .Ls,lbr 45 min-
.102. Cascade pellcls, tbr 15 min.
. 7 g. dry ale }(.ast
. 7 g. dry lagcr Yeasl
. 4lbs. fresh, $,holc (:ranberfies
. 7/lt cup dexrrose for priming

StGp by Slep:
In 2 gals. ofcold waler, ste€P

rafa-pils afld light cfystal malt luise
lempomturc slowly ro 170'll, thcn
rcmov(: grains. r\dd lo kettl{r dry
malt extrad and ricl) syrup {or rice
syrup solids). Bring 10 a boil. Add
I-iborty hops and b0il 30 minulcs.
Add Cascadr) hops and boil 15 min-
uhs. nemovc from heat, chill. and
add to pri,nary lernn'nl(!r with
onough pre'boilcd cold water ro
nake up 5.25 gals.

A( 75' l: pit(rh a slurry ofneutral
alc yeasl. and la8o. yeast (Allarna'
tively, pirch 7-Sranr packet ofdry
ale ycrsl and:r 7'grrrn pa{:kot ofdry
lagor ycrEl. 11 lou havc rwo th.er-
galloD lirrrmnlers, tou nral fermcnl
this as two soptrrato bal(:hcs. on(, as

an dc, one as a lagrlt retombining
thcrr in lhe secondarr:) Ferment on

rrke llng.fs. \lor. inrporlnnl. (h.if
Jhvof is \.fl in1, rs{i. r]nking a litlle
g,) a l{ng wa\ To rn.. no $inl,'r hi)li
day rnoal (h,,rD llrrnksgiting ro

Vrle,rLinf s Dtl!) is conrtt,,rr.wiLhoul
cf anl).rr\ sau.e. cralibcrfr jui're.
franbofr) nul b( ad..and tlht Dot

Granicrny Cnoan llc
(6 0.11.r., sxlmct utlt[ .plchlty

tlthr a lrllt)
the cooler sido ol ale lcmpcralurcs
(60' to 65'l-).

Aft.r ini.ial formonlalion has

slowed dowr, rark nrto a so(:()ndary
onto tuesh lvhoki cranberries (tteoze

theni for I iveok, mitrowavc lherr
for three minut0s to tllaw and. if
necessary, bruiso them l0 break
ski s boforo placing them in the fi'r_
nentor). Sorre ncw formcDtation will
probably begir, so you may find You
need 10 use r blow-ofi seluP f{)r a
day or so. Condition at lbrnentation
temperature lbr rboul llfo wccks,
lhen rack inlo a third vessd to allow
better 0lcaring lor a week or so

lloltl{!, priming with dexlrose. Bollle
condition thrte wceks and serve
(:hilled.

Notes and Allernatives:
Nl-grain browerc: Ihis is a slntr-

dard light, goldor ole recipe, som0-

where in tho neighborhood of 7 or 8
lbs. 6row br)wels' nalt with thc
addition as above of0.5lb crra-pilt
aod 0.5 lb. light cryslal. Kaep it light

(:ranberri{r: ll you reatlY get

rilnck and can t fi d crrnborrics, do

'rot 
use a bottlod (:ranberryjukre

coekleil or similarjuift [s a subsli-
tule. Most ofrhem a.e blends ol
(ranberry, apple, and rvhite grape

.iflicc and lvill lrot produce the
desired tartness. Purc (preferably

organic) cranberryjui(e rnay be used

Ilt ll$t c\perinx'nl in brc\\'ing
rlith.rar)befrjrs \!as r ps.ud(, larrrbif
I lrad madc ut) a b^lfh ol hasn liglrr
\hfal bfor ard sourrd it shh ir

llrcltrnollrt.rs !rust Iull(rfe I htrd a

l)uDfh ol hfio!r, blar:k ch,,-ri( s, alrtrr1
lhreo l)oun.ls. so I fafktd hnll (,lnr\
ps(nrdo-hrnbi, orro 1l!,nr in a lhrc.'

gall,)n Qrbo\. uu1$hal L) do silh
th,'r)rh.r2.5 gallonrl'j \\oll. \t.irs1

in a pinch. but il is a]rnosa as ha.d 1{)

find somerimcs as the bor.;os rhem-
selves. Some ol the winc-moking
trtde supplie.s sdl a (iranb(lrry na-
voring esstnc{}..{sk yc'ur homobrew
supply storo if it carries an essonce

or {:an find ono. I have uscd onc of
thrm snd was ple:lsed with the
rcsulls, al(hough the ftosh liuil will
always be a better (:hoicc,lo mY

Yc&st: As noted abovo, there are
rr{lly thr() possibilitics. I p.{rfcr to
f€r.m{rnt this 19 1wo separaie small
batchcs. a'ld gcnerolly I uso \\'ycasl
l{)56 irr onc and \\.vcarl20:]5 in th',
othcr I havo also done ibis with
Edma (dry) nle yeasl and YcAst l,ab$
Fl ropcrn l-agor (dry) yeast with
good ltrsults. ll you ta'urot do it as

lwo bnlchus, combinc lhe yoasls in
onr f.rmenlcr, or use one or tho
othrJ. lispetially il you are Soing to
add a strong-flNored fruit, the !_easl
profije is l{}ss important than it
would b0 for tho beor on its own

Firing: Ifyou decide thal thc fruit
troatmonl described abov. is nol san_

i1ary cnough for you .rnd yo de(:ide

lr' plsloorize thc fruit, bc caretul not
t.J boil il brfausr! (ranborrits cotlrain
peclin rnd willturn your be.r hozy
givr lhi, opporturitr But il this hap-
pons, Jou (an (iortainly uso whatcvet
Iinings )ou would normally use in thc

lrrr\r,(Jr\ \,! ihf 1'r'r.



happened to hav.! two pounds otliesh
c.anbcrrios and a smalljar ororganic
cranborry.iuicc in tho fridge. In they
wcnt. 'Ihe rosul( was wild. Talk about
sourl Nol only thc bacterial sourness
oflha lambic but also tho inlonso tart-
ness of thc bcrries.

It was a bit too much for most ot
rny family (who, I must say, will usual-
ly try most anything I make). I liked it,
and it did get a bil less sour as ir
ag{id. Bul I knew that if I wcre going
to creata something 10 sharo for rhe
n(!xt holiday season, it would havc ro

So I thought hard, seor{jhing lbr r
basic bcer rocip., that would stand up
ro oanberries. Somothing wjth somc
sweclness but also somc crisp, hoppy
character. Something light in cobr and
body because I wan(cd thc beer to rake
on a reddish hue and be easy 1{) d nk.
I docided to try a craam ale, one ofmy
ftrvorite light. summer brcws.

My slandard creom ale r{rcipe is
golden. crisp, thirst quenching, a bit
sweet (f.om cara-pils malr and light
crystal), &nd with the signaruro bittor
8nd floral chara(:ter ofCascado iDd
Liberty hops. It seemed 10 me rhar the

':ranber.ies 
sournoss would be in

perfect blrlance, and I was right!
Unfortunstaly, rhc se{:ond tima I triod
to b.ow this was during a bud drought
yoar I was reduced b using a frozen
juice ircncentrate insread of real
lrer.ics (absolurely unavailabte).
Although ii w&sn't brd, it wasn r rho
same. Moralr Be sure ofyour crunber-
ry supply beloro you plan r0 brew
this!

Rccently wc have bogun growing
tingonborries. a Scandinsvian retarivc
of ihc cranborry, in the hopo thar in tl
couple ofye8rs wc wont neod ri)
depond on commcrciol cranberry gmw-
ers.In fact fngonberrics flavor is evcn
more intonse, and I mado a smaltbatch
ofUngonberry Mead {whn:h is slit
agng as we go to pross bul seemod
quite intcresting at bottling!).

Cranber! Cfeam Ale is an oasy
bcer to brew and d{llinitely nor ordi-
nary- | fbllow an allegedly traditional
pracdce ofblending ale and lager
yeast, but this is no1 strictly necessary
ityou don't hava two smrll fermcnterc
at your disposal. So toast the winror
holidays with a glass.

Eeader Becipes

Go[rrUE thd th
fltur trihr!, rilfilh)

Rocenllv I ve gonc uiterly nuts over
a new hop called Colunrius. This batch
was intendcd to push ro limits oftho
hopt cnv{tope, but the result was a
b'!or popular with boer goeks and
'tivi lians ' alike.

Ifyou do singlelemperarure infu-
sions mor0 otten than I do, you can
torgel the six-row malt and add anorh-
er pound ofrwo-row The toasted mali
should bo allowod 1{) age tor d couplc
olwoeks between toasting and brew-
ing. I used 10 percenr alpha,acid hops
from the 94 harvcst. Those from rho
'95 harvest scem to havr a much high-
er alpha-acid oontenl. So bowaro.

Martin Lodahl
Aubu.Calif.

h!rdfidttt:
. 5lbs. Creat Western 2,row palc mall
. 2 lbs. Great Western 6-row pale malr
. 1 lb. Gniar We$tern z-row pale matt,

loasted at 30O' F for one hour
. 1 lb. B.iess crystal malt. {30.

. 6 oz. flaked wheat

.4 oz. Briess roast barley

. 2.5 oz. (lolumlus hops (10% alpha
acid),0.75 oz. for 60 min.,O.75 oz. ar
knockoul, I oz. dry hopped in ihe
kec.

. Wy0ast 1968 yeasr

ttp ty tq:
Ileat 4 gals. otwarer ro 170" F.

Plac. 3 gals. in rhe mash iun and hold
I gal. in r{rsorve. Add rhc g st to ifte
mash tun. stirring constantty. Make
sure dl the grain is war and rhere are
no'dust balls.'

(:heck tho temporature. Add water
ftom fie rescrve srock, srLring rhe
mash well until the iempcrarurc is
155'F_

Let it rest for 90 minutes. During
the rest, heafto 170. F 5 gals. ofwater
with a pll of5.3 to 5.7_ Spargc wirh
r7O" l: lloil :10 minutcs. Add
0.75 oz. hops and boil60 minuros.
Add 0.75 oz. hops and turn ofThear.

After the yeast h&s swellcd, pitch
the conlanrs into abour 250 ml of1_040
gravity unhoppod (or lightly hopped)

pale wort. After lhe foamy klaousen
falls, I pilch that into rwo lirers of iho
same. Brew when the kraeusen has
fallen on that. Piti:h immediarely after
chilling the wort. Us€ d long, single-
stage fermeniation. letting it sit two to
four weeks at 65' ro 70" e Rack to ser,
tle for a week at the samc temperature
bcfore kegging. Dry hop wilh 1 oz. of
hops in the seiding vessel (rwo weeks
works better than onc) or in the keg
(use a hop bag to avoid clogging
poppet varv€s).

()G = 1.056
FC = 1.016

En||ob ltstu{odod Er0Doan
frian llo
ft! trl6+ utftO

A friend and I have been brewing
for a little more than a year This basic
rocipejust comes hom trial and error,
trying to find the best ingredients for
thc best brew- Use y{Jur favorite hops

Greg B.uno
Hermitage, Pd.

llliht&
. :J-3lbs. light malr exFact
. 2 lbs. spray-dricd malt extract
. 1/3 oz. Irish moss
. 1 o?. birtering hops, for 15 min.
. 5 oz. priming sugar
. 1 yeast packet

t$ lt 8U$
tsIing 2 gals. of water (bottled

spring water for beter tasre) ro a boil.
Remove from heat and pour in malt
extract. Add spray-dri€d melt. tsring
wort to a boil again. Boil for 35 min-
utes. Add lrish moss and the birtering
hops ofyour choice. ltoil for 15 min.

PouI wort inio ferm€nrer and add 3
gals. ofcold water l,ct cool to 70. to
75' F. Add yeast. When ferment&tion is
complete, about throe to seven dals,
add priming sugar to 1 pint ofbcer and
place in a pan. Heat to dissolve sugar.
llansfer beer ro bottling buckct ond
add beer-pdming sugsx mixrure. Srir.
You'.e ready to bonle. Let bottled becr
sit in a dark place for 30 days. Bcer wiu
be cerbonatod in 10 ro 15 dayr. r
OG = 1.039 to 1.044
FG = 1.005 to 1.010

Nov'!ri)c. rq96 ,JRfr yoir O$\



When a Good Keg Goes Bud

sr(d ,.,,1:t1tilil;;illili;illlixli,'li iili,ll;ilili,il';1;l:Yffili'
- l've keqged some very nice brown ale \!(ieinrourboots(!oodostillt\1rr boiler sensory properli's llvouustl

bo(,1s, don l you?1, | lvoukl Lirlificially
carbonale this parlicular balch and gcl
on witlr it. lhp all{,rnatjve, as tou sug

gcsled. is ro rr-primc thr bccr and
bolrle or keg it. lh. problerr silh

thrl nrethod is lhrLt you prob.rbl)
necd to lrdd nr(,1' t0as1. l his

nrar- no1 bc lhc bost thing lbr

to have to use lo lertilize
my compost pile.

$at lbrewed, only to have lh€ keg lose
pressure except for a little dribble. I

opened it up,checked the seal,
and.e-primed it, thinking that
would make il better again
only to havelhe same occur-
rence. Would it be illogicallor me

lo pour lhe beer back into my

bottling conlainer, re-prime, and

then bottle it? l'rn asking this
becauso it has happened to
a keg ol bitterthat l'd hate 2

ary old sorghum, you tn.ry end up wilh
s('me prcltt hrrrsh becr.

Il rou re st'Il k(|en c'n using this
stL I, lhen thc ncxr st(ip is brelving
\rith it. Il you malt thc sorghurn, it will
crnrtflir enzt es lrnd you (,an subsli
1u1e it li)r barley mal1. l)eDonding on

!('ur drling rIx'thod, r"ou (an halc ltny-
thing fiom pal{} to dark sorghum n)alt
a d blr)nd thcse vtrious rx)lors as you
\loukl barlc\ rnalts.

this be.r's llavor prolil{ l

aftcr rll)ou r. alroady
princd it hvi(t. ard lhis
would b0 th. lhird phrs

yeastl Thals a lillle loo
murh posl-li rmcrtlation
tDlnrg fof this ho'r(i-

Yr)ur n')at qrcstron 
's

aboul usiDg sorghum lbr
brcwing. l'crsonall}. I

\loukl rather us. o1h.r
.LdjuDcl rnalorials, sutlr
as rifc,.orr), rlc. or

unmallcd b rl0t.llut il
you havc rn ildt to dri'r(l
o!(lr lr, \larJhnd s beauli-
ful easlerD shore and har-
v0s1 sorghunr, thcn hrvc
at ill Sorglru'n .an b(i

boil,'d like othcr
rnmaltrid adjuD(rs, such

Also,I'm close enough to
the easlem seaboard tial I

could obtain some sorghlm
grain, which lcan malt mYself;

at|y suggestions as to a rccipc
that I could use it in?

Bab Valc?
Itpp.,r )ldrlb1ro. Vd

ivarl lo tddress solln! conmon
pifalls 0f kcgging bclbre diro(:t-
lt' answuring your qucs(n)n.

'i|hcn usnrg a soda kog li)r keg
conditioning, it is r"r! itnportaDl io
apply a lop prcssur. ol t lrbo dioxid.
l?om a boltlod sour(:o to initi ly seal

the kcg. Iflou don t use this prattx.
the keg Inight nove. s{}al. hstead. il
sill slowly vcrtl lhe Producls of
conditioning ro thc ahosph.re. 'lhis

happens iflhe k(!g lid is not lir lY

smashed h, the loP oflho keg wilh g.rs

pressuro to got it to soal. B(x?usr! (l{),

is produ0ed slowly during.drtdi-
tioning. lhe k.g may nevcr dov€lop
sufficierl prcssure to stallhr) lid Thc
olh(lr {xr lrnon pitfall {ith soda kogs is
,r loose tid that nevcr real\'s.als,
regardkrss oftho pr.ssuro. ObviorFlr" a

leaky kcg will always lel your bc(!r go

nat lnd should be tix.d.

as ricc und corn, and simpl] added lo
ll)f mash. Sorghunr (an also b{i malted
and usod 10 rcphc. barle).

Ul|nt naliro Aliicarr b.')rs use

sorghun. bccar& il is lln ilrdig.nous
n)real grain. lr lh(x maDr" Afri( rn

rtions r:anrot sutl!'sslirLl\ gro$ brr'
kjy and do nol lvant Lr) inrport il, so

th(,se nations brew sorghunr bcor. ODe

ofthc nrajor disadlrnl ges to so€hum
in brewing is its high corncnr ol r/er!

birlrr polyphenols lhall.nd 10 produ(1r
ralher a$ ful t$ting br.tfs.'Ihcto
conrpouDds aro conrlntralrtd in thti
oulor (1'at oflhr grrin tnd can be

rc x,v.d 1r) impro!. thc selrsor!" qurli'
tics ofsorghunr becfs.   m')re fom-
mon approoch is th. uso ol spr{ially

I am iusl beginning the homGbrew

experience and do nol undersland whal
sparging is, what it is tor, or what lh6 lay'
man equiyalenl islorsparge. Would you

pleas€ explain?
Garg A. I ithgotti

PLat:ertiIIe, (:aIiI.

l-'l prrging is r tfcl,niqu,"r,rmalh
\,,ss,(iatnd $,rh all g].r,,, brc$ins
L,, bur is rlso r'rrploy, d $h.rr sp.fi!l-
ty mnhs nft'uscd widr rlxlrllct bruws

Lssentialh. sporgiDg is slnonY-
mous wilh rinsing. I)urhrg rnashing rho
slrrch silhin (he nrall kerrrd is con-
v.ncd h f.rmontablc sug.irs atld der-
rrirs- rLlso known tls 'l'xlrnrt " Some

cxrrfld difluscs o t of lhe nr'rll parli_
chs inlo th(: mash rval('r, producing
wor1. A good portir)D ol lhf worl is cas_

ily drained 1i0m th. grain bed duriDg
rvort (olle{1ion, bul a luir bil ol ex!n(t
prodr(ed duriDg nrashillg is li'll insid.
ot thc grain p rticki.lo ro(nler this
c:\tract rou must rinsc the grrin l his
is tlhfn sparging ()m.s into play llol
spargc *ater silrv.s as a carri(,r for
tho extra(l and alk^ls lhc bre$cr to
gcl Lhr! nn)st from his rrtal1.

,\lllurgh sparging is r({uir.d ltr
matimizc !jekl, cxccssile spargirg or
using wal(,f thal is too hot, above
170"1r, {:arr letr{dr undcsirablc mrterials

roclings, Marlboro rnrnl
sorurds likc Jolr'lc gol a
krakv keg on lour hands. I

R{r{\'i' U\. Nu\ .t" 
' ""' 

E



fi'm lhc granr bM.
l\'l')st ol lhcs{r undosnabh fom-

pounds ur. r nnins (r pollphrrr)ls lhtt
ar. .'r)laillcd in lhe n)al1 Iusl l h.
cxlraclion ol husk lanlliDs o.(Urs l|s
lhe \vori lll rir's rbo!o abour 5.8.
$lrich normall\ hlpp.Ds r(^fl|rd lh.
lalur slagcs (t rvor.| collrftion, whrn
tlr. i!('rl gfl!ity lltlls.

llosl.omD'l.' firial br.s.f i('s do not
.ollefl woft $'ilh ll spi\'ili| fr vit! |liss
lhan L00li or 2'l,lato bectuso ofrh{.
ld! qLralilI ol Lhcs. "last runniDgs'
liom the grain bcd.

.\tlotlx'r li(tor aflixring worr DH is
th,: ehrnrical Drakeup oflhc sparge
\! lef.Ifsparg. rlntef c0nlairs a lot r)f
bi(arbon{lr, lh(i DH ol lh. worl hlrds
1o riso nrLrch nrorr rapidl\ lhnn $arers
lhrl (oDlrin littlc or rr) bi{ arbon.r!('
li)r this nras(nr ir is (rnnror lo add
rrl.iurrr (D a.kls, su.h 6 la.lir-or
plrosphorn. 1,) wrlcr high in bi.ubon-
alc. Olcoure! sonro brD.s, sp.(jififflIly
dlrk beers such as slrnrt lnd duDkrl
hgers, ar' b.sl I'r d. wiLh bn. rbon-
irlc-rich wat.rs bryrflusc th. nr ll corr-

fosition ftJxis ti' be l{nr {c'di( $ilhoUl
thp a(:id-noutralizhg bniarb0nat(, n)l].

'Ii) (r)nchrdc this \,rhokr nxrss, sparg,
ing is sirnplr rinsing out thc.\tfircr pro-
du(cd durnrg mr|shillg. Likc mosr sret)s
in br.$ing. sparging hns a proinrnd
.ll..t on b.or lla\or and tar. gi\rn l(,
lhe spargirg proci'ss lvill sll,s up in rh{l
llav,)r profi k, of rhe fi nishcd b.er

I have a ls.s-gallon beer keg I bought
al a scrap yard and am in the process ol
funing it into a brew kettle. My question
is, what can luse lo make a paddlelo stir
tne wodwhile it is boiling? My father-in-
law says one ftade out of wood (pine)
lrould be okat I don'l know, so lam
asking you,

lklrold B. /,/:lrk
Se(tan.nk), L:ali[

anrl llral kcglou bought at th. scr{p
! rd is orlf scrop il lhlt brflvery rhar
o$ns al sals iri scrap. r\{rxn.di|lg 1r) tho
la$r rou ran onh usc k{rgs thdt br.!v-

'rrios 
havr dccided to discrrd. Nlost kegs

lhrt rI'd up in scrlp v{rds g{r lhero
bi)( auso someitrltj. usualli r. lialcrtrit!.
guy, lillt il in lhc bn.k of tbc house un l

illook,ld likc g rbrg.. r\lthough a
doposil (usualh aboul Sli)is put down
on kegs, the losl vlluc 10 the brolvcry is
sirFili.anl becrus. new kcgs soll for
SI0010 3j130. so benlr. tur ng thr kcg
inlo a br.w kotlle. makc rure lhe scrap
)ard is not selling stolon prop{}rl} Oncc
vou but slolen propcfr\. tho govern-
n'(,nl lumps toLr iD !!ilh tho pd.son who
slole il in thc lirsl placi'.

S0 nor! th t l ve given vo a sor-
mon you didn t expe(x, on lvilh th{)
qurislion.'lo b. h('nest I m nol surc
wht l"ou \!anl to stir thc worr during
boilhg, bul l r)r not ihc ono asling lhf
qucsthn. My llrst chonrc ola prddle
ivith r\'hnt to slir )our wort woukl b.
a lonA sldnless-sl0et spoon. YrN (: n
got rfsc nl rrstlnranl s{pplJ slorijs. tf

kno* \'ou didD'1$.anla l!1um ak)ng
will' Jour ans!v(!. bul 1 (nD'l hclp
but b.lln okl grtllllp\ $i1ard tllal I
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you wanl s(,Inclhing (heaper, a wood-
cn spoon or snrlrll (anoc paddle (like

lhc tin} oncs for lids) \!ill work line.
.hrsl be sur. l}(' \lood do(:s rol ha\ c

lacqu.r or stain on i1. \ilx e thesc
mrlefials could p.lss inlr) th(r boilirg
wort. lI]orl !nake ,nn'yours('lfdon l
h-J h, mtike il ir)dcslnrclible bl rrsnr!a

ant 1]Pc oftrcaled \!ood. bocarrse

Rlxrd trol|lntottrs ar{) t(,\n. Iror.xanr
pli' pfcssuro'h],al,ld lvood is lrralfti
witb rrs{xri( to kill lilll(i pr)sk}.. bugs l,
on th(! olhir haDd )otr'ro trr- ing lo
br.$ trp a d,).dl) ron(oclioD. thfn.
\ahat 

^n) 
I sltir)g?l Sti.k t(, unlroalr'd

rlood and your br.tt will lJe lln.

his srcnarh does scom untrsunl.
bul ihrirc is a plarrsible (,xplanrL-

li()n lbr tour br.wing odtlity I

lv \\hen a br.w qun kly begins tit ltr-
mcrl, badrria thot arc prcs'trt in thtr

brcw hiL\c a hard limc (('mpdi'rg Ior
nutri( nls thal tho\ n(!'d. \ srtlrDd se1

ol facls is thal \tnst l,tr\,! the \tn1 pll.
produc. al oh.l. ard d.l)lelr'rho supph
ol'nulricnls as li)rnrclrlrlirtr pro.qrds,
$hi,lr rrrak,rs barx{rirLl gtlwlh (lim(ult
'Ihis Dn.ans ill('rnxrr!ati(in lrtkcs olI
qLri( kll l|nd \igor.usl\, a , orrlanrnrated
b.€f mrli lrLslf lilx'slulh nll.r brn

think whrl occurrcd is lhat lh(: l(:asl
haNeslcd lionl balclt 191 was indeed
contanrirrted sith bacllrria. lhe lh(1

thrt tho b(u bollled lrorn l9  was
sour, rrLsl), spiti)n llxr_wJl btrd is evi

dctlce , )f ba{,l crirl c( n l r nrirtatnnr
\bu n ntion.d llial btt(h 20'\

be'trr) lel.menlin'a quickh lnd vig('rous

s@
I have recently had an expenence

that is shaking up my enlire homebrew-
qod belief system. My brew lriend and I

were on our lglh double 6 s-gallon batch

ol homebreYv when sonethiflg we very

wronq wilh hall the hatch. lJnloriunatoly

we did nol discovel thal lhe brew was

conlaminated untilwe were the mostvul_

nerable.We cooked balch number20' and

while itwascooling we botiled lhe conla_

minated nunber 19.

We weae about to sleal lhe Yeast lrcm

this deviFspawned be€r to feed the new

batch when we drankfrom the hydrome-

terllask and discovered that both hatci-
es of brevr 'l g were seriously contaminal-

ed (sour, nasty, spit_on_lhe_wall bad!).

The new batch needed yeasl immediately

we were lucky to call upon a rclalive wio
had one outted Dacket of wyeast lrish.

That satislied one batch, call it 208. The

least nasly ot the two contaminated
batches yielded its yeasl slurry into what

we will call2OA Bolh lermenled wiltlly,

with lhe lrish being slow to sladconsid-
ering no slarler. Two weeks laler bolh
'lgA and lgB werc conlirmed lawn nultF

enl and we botlled 20A and 208.

Here iswhal is keeping me awake at

nioht Eatch 20A should be as nasly as its
Darenl l9A, but instead it is actually

ddnkable. l{ol greal, mind you, and it is

still green, having been botlled only two

weeks ago, but il is delinitsly nol a don l'
sip-it-out-oFspilshot-f rom'the_sink brew

like the contaminaled parent.Why did rhe

nasties nol conlaminate lhe new bcer?
(:hristoPh(r a,t.l I orisa t ntsetl

\lia ti ltla
crrcLE rs oN neeoenstavce clno

lrr{\rL otr\ \r| nbm lq!6



dntg.'lhis is dec.iring blx.a L$e e!ijn
though the bcer lasnls okav no!\ il$ill
sriln ro rastir sour, nast]. spil-onlhc-
rvdl bad sooner or latcr I would ro(,
onrmond drinking !(,ur supph ('fbalrh
20A bcfore th(! inevitrbh ou.u.s.

I'm eager to attemot anolher lpA. but
I'm not su.e how I want to dry hop. The

last (and only) time I dry hopp€d, | 0sed
whole hops in the glass (tive galtons) tor
secondary ltwas quitr a hassle when it
came bottling time. Using the strainer
was somewhal awkward and led to aera-
tion. Should I hansfer lhe beer to a food-
g.ade plaslic bucketand dry hop using a
hop sock? Maybe i0st use pe ols and
simply add lhem to lhe secoldary let
them settle, and siphon the beer ofn Witl
the sock method prevent lhe hoD flavor

trom dispe.sing lhroughout tie beer?
Mi&ael D t:hock

Phoeni!, Ariz.

T n Dr! nri'rd ,,n,' of tl,e biggF\t d,,sn-
I \idos,,ldrr hnppins i\ rhe una!ojd-
lahl. nr"\s ar\iriar,.d \\ilh lhc prai,
1icc. ID allofth{r rarious m{}thods of
dr) hopping. thero is a considerable
qur' litv ofhops, be they paller or (:()ne,
thal nrust bc s*paratod liom thc boor
ln lour llrsl attcmpt t dry hopping, I
lhink you (|hoso the messjesl nnjlhod of
all to impar"l lhat Iresh hop |romr ina(,
your alc. Srrailing out hops using a
lbod strainor rvill r so v.ry r)ffoctivcty
o\idire r"our bq]. and nogalc an\
flalor b(lnellts 0r dry hoppiDg.

Whc I dr! h0p, I pr.f€r usjng
prltctize(i hops bccauso they are a bil
easicr lo soparate Ifadded lo the
se(i(xrdarl lorll)enlcr, usually a gtass
carbol: and all(Nod to sir in th. beer
fbr tho one t{, rrlo w{rks nrxll{rd ji,r
exlra(liiD ol llavor.x)nrpounds. the
p.Ucts crn bc .asitv tcparrrcd from
th'r bfo.silnpty by fackiDg_

Sr)mc brcwers prcfer cone hops to
p.llels and would rather d.l hop wirh
(,ncs. Cono hops rond 1r, noar or.iusi
b'rrell sink, so they arc mufh nronl
dillicult 10 s pnrar, bl,simple racking
as thi)v I'rrd to dog rhe r.acking hose.
StoiDl('ss-st.el smuriDg pads.an be
sanilired and placed r^tf tho ond of
tho rllcking hoso to prolcnt lh{) hop
concs lronr (loggilrg it {noth.r oDrion

's 
lrr.usc a hop so.k tr) rr)nlrLin the hops

snnxar lo 1.a nr a leir bag. ''\s long as
lho sock is lloljamm.d too Iir of hops.
orlra(:fin ol ll lor.ompounds !,ili br)
as good ll.s wiih fr(rc-lloatin( concs. In
Iaft nx,st com' erlriat b.owrN who dry
nop !r aging lanks, as oppos(xt ro serv-
ing casks, use a hop (onrainrjr falih,
roned oul ol srainlcss ste{rt i)r cknh. r

Do )ou hrv. a quosri,,n 1br Ntr W'izard?
\\l.ite 1o him c/o Br{nv }bur Own, 216 Il
S1., # 160, Davis, cA 95616. Or scnd
e nrail ro wiz@byo.com.

Miahtiet than Mightlt Moust,, l\,tr.
Wizard sauts the brebing da! uith his
a:izatdb knounedoe qnd nask rfut

Thinttng crOsby&Baker?
Smart Gookie.
>Great
>Great
>Great

Products
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Value

Wholesale Homebrew supplies
Westport MA・ Atianta,GA
■8009992440
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C arbonute Artfficiulty or l{ aturully
brt Suzonne BL'rtns

A
1aafl i l i. t ! t l L d t l n t t t t t 1,' t l

is lasl, cats-J, Lttt.l c'.\ocl, ttll(l
r(,luit6 t/tiltiDtdl c.lt.t tl)

1t,. nt. I br I l.)c' h( ) t) I ebra u er

tl)c sd te afli'cts c.ttt b(

tc h i ercd b.l, knto I t sctl I rg ltt
.filct. the o/(l Ce 1.t11 l etbo(l

oI fernk ntitt,q slQplies .) edst

u'ith lnirk'ttls ll1.tl .trc ttol

.firoi.l iD pt'i\tinla sl{!4t. lhc
rt'su lt is u:el l-t:arfu t tn I ctl

beer tbal l.t( ks ell.ll.!trls.

Brewel: Brad Fournier

Brewery: Birmin0ham Brewin0 n

BirminOham, Ala.

Years of experience: s x

Educali0n: Associate membershipto

the Institute of Br€w ng n London

House Beers: Red Mounlain Red Ale

(ambe4, Red Mountain Golden Ale, and

Red l\,4ountain Wheal

Nc artiiiciallt carboDat(, b)
inii,ctin{ carbonalior inlo the berr in
an almost liquid tbrn. w. (iorbonolo

lr) about 2.4 \(tLrmes {rncdium
.rrbonatir)n). Il doesn l takf verl
long. and il's {rtst t\h'ilhtir or nol
Lhis is b(:rrer or sors. than Datur{l
{?f boDatiorl is .Dtircly subi({live

Sorrx' brelvcrs thiDk atlilicial
carbonalion is.asicr bocaust )ou can

crrbonal{r the b.er iD all hour and you

c n conlrolthc t)rad \olunx'
l.trbonati{)n l.vcl)

(:arbonalinE nat(rralll is oasl. t)o,

but (ian requifp addilional .quip|nenl
I ha\. .arb,'nrted naturallt at ',lher
breweries using rhc spruxlirrg nlrtrhod.
'lhis rnethod tups the carbonari,m nl
the bro durilg thc ltrsl slages o'
lirm.nlali(n. Ior ,'xnmpli, I lypical
(jrrmrn brc\?r might trlnsft)r lhe
bccr lo the s(rxrrdrrr.. on(x) ils 60
pcr.crt or nx)re lermenr.d. \s l rulr
ofthrmb. nlosl br(t]'icrs will lrinsler
whln rhe b 'r is orr. to lwo degftics
Plalo llbur 1,, .i3ht spccifi{: gra\ it}
poinls) rway liom liDal Ii'fnrclrlttion.

Al this p,)inl lh. ).ast is still pro-
ducing carbon dioxidc. l\ mtrinlridrrg
rop pr{)ssuro oD the sccondary ft,F
menl.r las \!r'll as rL cool tDc'(gh
Lunt(:rarur'i) ihc (;O, will dissolv'r iDto

the b..r. cr.aling the carboDali,)!l.

Birmingham Brewing

The Tips
. To avoid over-caftonalion make suro you

have a high enougl yeast count for your

pdming sugar or fraeusen,
. Know how a padhular yeast strain will

roact with heat
. Considor the sort of nutritonal needs yeasl

have in the later stage ot fermenlatim, rvhlch

wili resull in cadonalion in he bottle.
. 0o nol ercoed lio marim0m tanl( pressurc

when artificiatly ca onating in a comelius

k0g.

+-o 1

'lhe high.r thc lop pressufr. tho
mori'diss(,hed (;o:2. lh. highrr thc
boer tenrp0raturr, Lhc lower lhc
an unr ol dissolled CO,.

'lhc srcondarl.oDlainer !v. us.d
was off lagernrg lank. $Ie put a
ferDrenlaln)n kn-k ort{, lhe lank.
lvhifh all(trlod us to maintain ard
conlrolthf t'rp prcssuf,'on lho b(! r:
'l'hc regulLlor r.l.ascd lhe c\fcss (lo,
(xa.tred br' lhc Il'ftltntrLtior tr) Ilrairr-
1ai') 10 psi. Be.ius. \,,!nlrolkd lhr
pfossure atrd t(rnperrtrrr|, \!,, ,rould

cr.uLr) and air)Lain th, corr{r'l ir\.1

l hcr. trre srLts to n\oid '^irlar
boni|tion. Som. br('\\.fs \till laP thc
boof b.lrv,lrrr lwo plali's thal injccl
(:O, into lh. be.i \\e r, jusl.rrcli'l

lr' ,. \ , o \!\,LLlt'Ir'!


