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This is Sean. He’s our beer guy.
\ Matter of fact, around Brew King, we call him “The Beer Guy”.
After all, he knows a thing or two about beer. And as
You can see, he’s pretty happy right now. Why? Because
after months of self-imposed exile in Brew King‘s

(windowless) brewing lab, Sean has emerged with

Wort Works, an ' ' all-malt brewing kit

of pure perfection - [ h even by Sean’s

standards. You see, Wort wurﬁ{ Sean belongs to that

elite group of home ’R! : brewing purists -

the ones that scoff at most . commercial brews and
insist on choice natural ingredients -Qggh ) ,if;ﬁ for their own brewing
masterpieces. With Wort Works, T U= Sean would never cut

| corners. So what has Sean created? A totally unique, bag-in-a-box packaged
product offering 9 litres (2 gallons) 3

of concentrated wort made

¢ from 100% barley malt with

naturally processed hops and
: fully
1000 gallon
Sean even insisted

filtered Canadian water,
" boiled in our
brew kettle. '
on including a special dry hop package
for extra aroma and flavour. And true to

form, his instructions are comprehensive,

even with information on the specific
ingredients used. Sean’s no dummy. He made Wort Works with his
mind, but he also made sure
no-boil method would be perfect
Keep Sean happy. Make his Mom

fellow homebrewers in

that its user friendly,
for beginners too. ¢
proud. Try Wort Works. & The results will make

you (and your friends) happy too.

YOUR GUARANTEE
OF QUALITY.
Available at specialty home brewing stores throughout the United States and Canada. For the dealer Nearest you, contace:
Western Canada Western [1.5.A Ontanio Eastem U.S.A. Quehec
Brew King EH. Steinbart Co. Winexpert Inc. L.D. Carlson Co. Distrivin Ltée.
1622 Kebet Way, 234 S E. 12th Ave,, 710 South Service Rd., 463 Portage Blvd., 950 Place Trans Canada
Port Coquitlam, B.C. Portland, Oregon Stoney Creek, Onrario Kent, Ohio Longueil, Quebec
ViC 5w 97214 LSE 557 44240 4G 2M1
(604) 941-5588 (503) 232-8793 1-800-267-2016 1-800-321-0315 (514) 442-4487
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2 Support the Wholesaler
A\ that supports you!

Fresh Mait Great Hops!
Ex"acts From: Gmlns! (Extensive Collection of-)
(We've got you covered!)
. ¢ Pellets
- . : * Harrington ;.
* Alexanders * Glenbrew el i . Plugs
* Briess (DME) * Ireks e Hugh Baird + Whole Leaf
* Brewmaker ¢ Itona (UK. * Hop
. I{ren'marl . 'Irm‘zmastm' . (I(’ﬁ{f;‘fmr} Extract/ Oil
* Coopers » Telfords : .
: e ; ;s * DeWolfe& Cosyn
over * Brewferm and more! (Belgiunit) .
of Customer

Satisfaction| LET US HELP YOU GROW!

Excellent Hardware
Selection Including:

Superior Quality

e Large Plastic Fermenters, Crushers, Wine Kits
Presses, Filters, Wine Racks « Danvino
and Glassware. Quality Table Wine Kits
Time after Time!

e Glass Demijohns to 15 Gallons.
e Extensive Literature Section.
e Listermann Products

¢ Village Vintner — bag in a box
6 Gallon Kits - 40+ Varieties!

* Winemaster

' » And now the Kegman! Great 5 Gallon 28 Day Kits!
e Home of the Melvico Bottle Filler. * 2;;; ‘::"daﬂffm—s:ag in a box

6 Gallon Kit - 15 Liters of Juice!

e Vintage Harvest — bag in a box
The only 100% Pure Grape
Chilean Wine Concentrales

* prus Vermouth and Cider Kits

Special Or
No Problem. Jg:ﬂsk!

Phone: (800) 481-VINO (8466) * Fax: 800-635-0035

Sfor catalog and information

Vinotheque U.S.A.

Sales to licensed retailers and breweries only!

Quick Shipments or Pickups from our New Central New England Distribution Facility
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“We wanted our
customers to have )
the best drafttaste... -7 0"/

Tod Mott,
Back Bay Brewing Co.,
Boston, MA

‘-""

o Consisteg fx Bee
\o Reduce‘ % \
*_(lean in-P (h% reduchems in h
o frgonomicDesign. =~ =
* Doesn’t Promote Bacteria Growth

o Stainless Steel Construction

o Stout Style Faucet Also Availuble

Patent Pending

il
stainless

beer faucet

Accepting Stainless Service LLC, 48 Elm Street, Meriden, CT 06450
Mastercard & Visa circiees

ON READER SERVICE CARD 1 333 -SAFETAP + 1-203- 630-3093
fax 1-203-235-2817
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It's Party Time

uring election season lots of

people like to talk about having

real choices. I think it's about
time somebody stopped talking and did
something about it. That's why I'm
announcing the formation of the
National Homebrewers Party, the party
where something’s always fermenting.

We're in favor of back to basics,

people first, the American family, make
love not war and, most important, two
carboys in every garage. You think I'm
kidding, but it's about time we put a

homebrewer in the White House. Under

the new National Homebrewers (Natty
Brew to insiders) administration, there
will be a few changes.

National Decoction Day, celebrating
our brewing forefathers, will be a fed-
eral holiday. Banks and schools will be
required to close. History classes will
review great brewers of the past.
People will celebrate with picnics, bar-
becues, and traditional lagers.

Brewlight Savings Time: Every
Friday clocks will be set forward two
hours, providing extra daylight for out-
door brewers who get started after
work. The clock change will take place
at 10 a.m. so nobody has to get up too
early.

Cultural Exchanges: American
homebrewers will be sent to the Czech
Republic, Germany, Belgium, England,
and other outposts to foster under-
standing among beer drinkers world-
wide. The government picks up the tab.

Tuition tax credits for all brewing
classes. And while we're on the subject
of taxes, homebrewing
supplies will be considered
grocery items and will not
be subjected to sales tax.

Another tax item: the
Bad Batch Deduction.
Taxpayers will be allowed to
deduct 100 percent of the
value of any beer that
goes bad and must
be dumped.

Establishment

of a national homebrew hotline. Just
dial 111 and the operator will ask, “Is
this an emergency or a technical call?”
You answer, “Emergency. My bowling
ball fell in the fermenter, and I had
already pitched the yeast!” And on a
similar topic, homebrew shops will be
required to provide emergency delivery
for those unhappy occasions when, for
instance, you finish boiling the wort
and discover you don’t have any yeast.

Malt Stamps. To allow financially
strapped homebrewers to purchase
malt extract with government coupons.

Refrigerator Rehabilitation Project:
Also known as the Universal Lagering
Initiative. Local utilities will be required
to rebuild old refrigerators and outfit
them for use as lagering and dispensing
units. They will be made available, free
ol charge, to all utility customers. And
utility workers will deliver them to your
door.

Waiting Room Ordinance. Doctors
will not be allowed to keep busy
patients waiting more than 10 minutes.
Okay, this has nothing to do with brew-
ing, but somebody’s got to take action.

Finally, all brewpubs will be
required to have at least one rotating
tap, and the beer must change at least
once a month. Is that too much to ask?

Since the campaign is starting late,
we don’t expect to sweep to victory on a
write-in vote this year. But if we lay the
groundwork now, in four years we'll
have government matching funds and a
national platform. Then, who knows?

In the meantime, check out our
feature on real homebrewers in
Washington. The story begins on
page 20.

Aéf /«ségn&-g
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Paging Dr. Homebrew

Dr. Craig Charles
Infectious Diseases Specialist
Winston-Salem, N.C.

Dr. Craig Charles examines his latest
brewing effort. “I have a special
interest in the life and metabolism of
yeast,” jokes the disease specialist.
"My claim to fame: I've never had a
batch of beer ruined by bacterial
contamination.”

Richard Earling
Doctor of Chiropractic
Hanover, Pa.

My decision to try my hand at home-
brewing was a result of three main
influences: 1) A longtime love of
English and Irish beers and ales. and
other crafted brews. Unfortunately,
as we know, the retail prices of these
are forever inflating. 2) A good
friend, Charlie McClintock, whose
award-winning wines are light-vears
above and beyond anything | could
brew. 3) The long, cold winter of '96
(how much could we ski, anyway?).
Put these three factors together
and you get the birth of Red Rodent
Brews. It was named after one particu-
lar back-yard pest with an attitude.
Because gourmet cooking is a passion
of mine and I took chemistry in college
(many moons ago), | figured this beer
stuff was going to be easy, right?!
Well, how about lifting a six-gallon

Richard Earling loves practicing
chiropractic and brewing.

fermenter full of wort to a higher level
and ending up on my back, pinned
down by now four gallons of wort on
my chest. Major mess! We've learned a
lot since that early batch.

One of the better extract experi-
ments was a coco-java stout including
raspberry juice, coriander, coffee, dark
spraymalt, and dark extract.

Richard Loui
Behavioral Psychiatrist
Orfordville, Wis.

My specialty is behavioral
psychiatry. Although you won't find
me in surgery with the BYO shirt on,
you may find me wearing it around
the ward. Unfortunately, it will have
to be under my dress shirt.

One of my funniest experiences
dates back to when 1 first started
brewing beer. About a week after I had
bottled a batch of beer, my wife
canned some vegetables. If you know
anything about canning vegetables,
you know that as the jars seal they
make a popping sound. Well, 1 listened
to this popping sound one evening
while going over some paperwork. |
counted the pops. When my wife
arrived home, I told her I had counted
21 pops. She said that wasn’t possible
because she had canned only seven

E November 1996 Brew Your Ows

Dr. Richard Loui specializes in
behavioral psychiatry and beer.

Jars. When I checked on the jars, to my

dismay I found it was my beer bottles
that had been popping, not the pickles.

EDITORIAL REVIEW BOARD

Fal Allen 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 Goldberg Alcatraz Brewing Co.

Herbert L Grant Yakima Brewing & Malting Co.
Mark Lupa Tabernash Brewing Co.

Kirby Nelson Capital Brewing Co

Steve Nordahl Frederick Brewing Co.

Ralph Olson Hopunion USA Inc,

Keith Wayne Tahoe Mountain Brewery
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ings get all the credit. First there was the Bohemian brewery that called its lager the “Beer of Kings.” Now the
biggest brewer claims its lager, which has a similar name, is the “King of beers.” Both brewers would have
been wise to study their history. They would find that there is a good woman behind every great beer. Women,
not men, have brewed beer throughout most of recorded history. Beer queens have reigned from the Egyptian era, when they

_were served only the finest beers through golden straws, to medieval England and Elizabeth I, who established.a.conneis—

seurship for beer that her subjects quickly followed. to Catherine the Great, Queen of all the Russias. For shipping to Russia,
brewers had to make their beer powerful, with lots of malt and hops. So great was Catherine’s taste for the majestic stout that
Imperial Russia became England’s biggest export customer. The beer was titled, Imperial Stout.

The crown jewel in the Samuel Smith line-up of great beers, each brewed in square slate fermenters, is their finest,
biggest, darkest and longest-lasting beer—Imperial Stout. In the hierarchy of beer, Samuel Smith's Imperial Stout
reigns supreme. Served in a snifter after a banquet, or even a biscotti, Imperial Stout is as classic a digestive as
single-malt or aged brandy. Crowned with a head of tiny bubbles like fine Champagne, her robe is black velvet,
with the nature of a benevolent queen—gentle, yet powerful.

e, WA. All rights reserved. For more information on Merchant du Vin and its beers, contact info@ mdv-beer.com
CIHCLE 49 ON READER SERVICE CARD
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How 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!

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

Western Canada Western U.S.A. Ontario EasternUS.A. Quehec

Brew King EH. Steinbart Co. Winexpert L., Carlson Distrivin Leée,

1622 Kebet Way, 234 5.E. 12th Ave., 710 South Service Rd., 463 Portage Blvd., 950 Place Trans Canada
Port Coquitlam, B.C. Portland, Oregon Stoney Creek, Ontario Kent, Ohio Longueil, Quebec

V3C 5W9 97214 LBE 557 44240 4G 2M1

(604) 941-5588 (503) 2328793 1-800-267-2016 (216) 678-7733 (514) 442.4487
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Beer Ice Cubes
Dear Brew Your Own,

I would like to share a
good idea that will keep
your beer cold on a hot
summer day.

Just around the time of bottling,
before you have added primer (sugar)
to the fermentive wort, pour some
wort in an ice tray to make beer
cubes. Then place the ice tray of
wort in a plastic bag to avoid freezer
burn. Label the tray with the name
ol the beer.

On a hot summer day a glass of
beer warms up fast. Crack out a beer
cube from the freezer — the same kind
as the beer you poured into the glass.
Drop the cube in the glass of beer.

Sue Glover
Richfield, Minn.

The Right Thermostat

Dear BYO,

The article The Key to Better
Lager: Cornelius Kegs! (April '96 BYO)
needs some clarification, specifically
the thermostat project. The thermostat
called for cannot be a typical house-
hold furnace thermostat. Furnace
thermostats work (allow electricity to
flow) when the temperature drops.
This is the opposite of what is required
for this project.

Although many furnace ther-
mostats can be rewired to work for
this application, the easiest solution
would be to use a thermostat from a
cooling device such as an air condi-
tioner. Also, household thermostats
usually have a set lower limit of 55° F,
which is a little on the high end of the
lagering scale.

Alan Palmer
Wabash, Ind.

Safe Cleaning

Dear BYO,

I enjoyed your article about clean-
ing bottles (The Great Bottle Cleaning
Shootout, July '96 BYO) excepi for one
small detail. At the end of the article,
there was a suggestion to use sodium
hydroxide to clean stainless steel.

While 1 am positive that this works

very well, sodium
hydroxide (caustic
soda) doesn’t mix
well with stainless steel.
It will produce hydrogen
gas, which is slightly explosive.
I would advise against using it
to clean stainless steel.
Michael R. Costello
Richmond, Va.

Please rest assured, sodium
hydroxide (caustic soda) does not
chemically react with stainless steel.
In fact almost every commercial brew-
ery and food manufacturing facility in
the nation uses it to clean stainless-
steel vessels and lines because of ils
compatibility. If caustic soda is applied
to aluminum pots, hydrogen gas is
given off and is explosive. Caustic soda
also pits aluminum and makes clean-
ing more difficull.

Dear BYO,

I've lost my issue with the article
on the pros and cons of various
cleaners. I want to use trisodium
phosphate to clean my stainless-steel
draft tanks, but I don’t know how
much to use or how long to soak it.

Doug Brown
Memphis, Tenn.

Use two tablespoons of TSP per
gallon of hot water. Put about one
gallon in a keg, seal it, and gently
shake or roll the keg. Use elbow grease
after you shake and roll it. Use rubber
gloves and wear goggles because
TSP will irritate skin and hurt eyes.

In Search of Yeast

Dear BYO,

I'm in search of Paulaner’s hefe-
weizen yeast strain and/or Widmer
Brothers hefe-weizen yeast strain, or
something similar. Any idea where |
may be able to find it?

Greg Hammermaster
Portland, Ore.

Any of a number of Bavarian hefe-
weizen yeasts are sold by yeast
suppliers. Ask your homebrew retailer
about them. Widmer Brothers in

Mai],

Portland, Ore., uses an alt yeast for
its hefe-weizen.

Underpitched Yeast

In Help Me, Mr. Wizard (June '96
BYO) you suggested that a great
majority of homebrewers and micro-
brewers are underpitching their yeast.

I didn’t know what to think, but
alter tests | completely agree.

Of course the final taste and
quality results are yet to come, but my
start-up times were cut in half and the
vigor of fermentation was noticeable.

The other information concerning
propagation techniques was also very
helpful and dovetailed nicely with
Fermenting with Your Vacuum Cleaner
(June "96).

Steve Darnell
Ypsilanti, Mich.

How To Reach
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Brewer’s Notebook 2.0

For Macintosh®
The Essential Homebrewing Tool ’

DISCOUNT

REG EQUIPMENT

5Gallon Keg  5#CO2 Tank
$44.95

$24.95

Flexible Recipe Logging

Powerful Utilities

and morel!

Extensive Reference
and over 50 beer styles!

Effortlessly keep track of all data including gravities,
ingredients, brewing specifics, judges’ comments,
and morel

Easily calculate alcohol, attenuation, color, potential
extract, graph a mash profile, print contest forms,

Quickly look up information on groihs, hops, yeast,

Only 53,’5

=

E-mail: saranacsfti@aol.com

Saranac Software
10115 Greenwood Ave. N * Suite 159 » Seattle, WA 98133
Phone (206) 726-3853 = Fax {206) 522-3933

http://users.aol.com/saranacsft/brewersnotebook. html

|
|
|
=
|
|
|

4.
Complete Draft System

$124.95

Includes 5# CO2 Cylinder,
New Regulator, 5 Gallon Cornelius Keg,
New Faucet, Lines and Fittings

Quality Guaranteed
The Draft Beer &
Home Brew Store

1-800-603-9275
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Hello. I'm Tom Lee, and I was enjoying out-
standing beer long before micro breweries
even existed. Now [ can absolutely guarantee
that you can make premium beers to match
or even surpass any you've ever tasted and at
far less cost.

You can make:

PILSENERS-Pale to golden in color, light to
medium bodied and creamy rich, like those
enjoyed in German beer gardens.

BAVARIAN DARK LAGER - Full bodied yet not
bitter, with a creamy mellow taste and
pinpoint carbonation.

STOUTS-Rich and dark with a hearty robust
flavor in the finest tradition of Irish pub
stouts.

You can also brew pale ale, brown ale, wheat
beer—any style and all with a perfect balance
of malts, grains and hops. These are world
class beers comparable to the best beer sold
by brew pubs and micro breweries every-
where.

You can brew all of these superb beers at
home with the best selling Bierhaus Mini-
Brewery (or your present brewing equipment)
and the new NEXT STEP BRU-PAK” developed
and marketed exclusively by Bierhaus.

The Mini-Brewery is sold internationally
and contains everything you need to brew
world class beers. All you provide is water,
bottles, and about an hour of your time.

NEXT STEP BRU-PAKS® are the ultimate fail-
safe method of making micro brew quality
beer at home. Several years of brewing and
testing have gone into the creation of these

You don’t have to get off the porch to
drink micro brews with the big dogs!

complete ingredient packs. You'll brew from
combinations of pure malt extracts, pre-
prepared grains, dried malts, honey, a variety
of hops and yeasts, and other natural ingre-
dients. Each pak makes a specific style of beer.

[___ALCOHOL CONTENT? |

Alcohol content ranges from a mild 3% to
an a__ kicking 8¥2+%.

[ WHAT ABOUT COST? _|

You'll pay $3.00 to $4.00 a bottle for the
average micro brew or brew pub beer and
your choice is limited. With the NEXT STEP
BRU-PAK™ you'll make your choice of extra-
ordinary beer for 60¢ to 85¢ a bottle. We
absolutely guarantee it.

[ THE BIERHAUS MINI-BREWERY |

With over 100,000 sold, the Mini-Brewery
has now been improved even more. This kit

contains one FDA foodgrade 7 gallon plastic
fermenter with lid and airlock, an FDA 7%
lon priming vessel with siphon unit, a bottle
iller, bottle capper with caps, bottle brush,
brewing guide, and a complete Bierhaus NEXT
STEP BRU-PAK® for making world class beer.

[ HOW TO ORDER |

There are 12 NEXT STEP BRU-PAKS® now
available. Call or write for descriptions and
prices.

With this special offer you get the Mini-
Brewery with a choice of Pilsen Supreme, an
American-style light beer with a crisp clean
taste, golden color and pinpoint carbonation
or Noah's Good Night Ale, a dark, rich Euro-
pean beer with a smooth, malty flavor and a
tan, creamy head.

11996 Bierhaus International, Inc.

e
Please send me the Mini-Brewery as @
described above with:
L] Pilsen Supreme [1Noah's Good Night Ale
$69.95 plus $8.90 S&H

P

i . Bierhaus International, Inc,
3723 West 12th Street, Dept. BYO
Erie, Pennsylvania 16505
e-mail: bierhaus@erie.net

NAME_ e
ADDRESS ___ = ——
CITyY__ __ STATE.___np_
U Check Enclosed

O Charge to:  [IMasterCard [IVISA [IDiscover
Accid — ME—— —_—

—___ |PA residents add 6% sales tax)

FOR EXTRA FAST SERVICE call us at
(814) 833-7747 from 8:30am - 5pm weekdays
or 10am-2pm Saturdays and charge to

MasterCard, VISA or Discover.

Exp.

m November 1996 Brew Youn Own
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Recipe [/xchange

Toast Winter with Cranberry Beer

by Scott R. Russell

f the pumpkin is the symbolic

I vegetable of fall holidays, to me
winter holidays are best

represented by the eranberry.

These small, hard, sour, tart
berries grow principally in the
Northeast in this country, in swampy
lowland areas called bogs. They are
harvested with scoops that look like
steam-shovel buckets with long

Ingredients:

« (0.5 lb. cara-pils (dextrin malt)

(0.5 lb. light crystal malt, about 20°
Lovibond

5 lbs. extra light dry malt extract

e 1 lb. rice syrup (or 0.75 lb. rice
syrup solids)

* 1 ¢z. Liberty hop pellets, for 45 min.

» 1 oz. Cascade pellets, for 15 min.

® 7 g. dry ale yeast

* 7 g. dry lager yeast

e 4 |bs, fresh, whole cranberries

 7/8 cup dextrose for priming

Step by Step:

In 2 gals. of cold water, steep
cara-pils and light crystal malt. Raise
temperature slowly to 170° F, then
remove grains. Add to kettle dry
malt extract and rice syrup (or rice
syrup solids). Bring to a boil. Add
Liberty hops and boil 30 minutes.
Add Cascade hops and boil 15 min-
utes. Remove from heat, chill, and
add to primary fermenter with
enough pre-boiled cold water to
make up 5.25 gals.

At 75° F, pitch a slurry of neutral
ale yeast and lager yeast, (Alterna-
tively, pitch a 7-gram packet of dry
ale yeast and a 7-gram packet of dry
lager yeast. If you have two three-
gallon fermenters, you may ferment
this as two separate batches, one as
an ale, one as a lager, recombining
them in the secondary.) Ferment on

rake fingers. More important, their
flavor is very intense, making a little
go a long way. To me, no winter holi-
day meal (from Thanksgiving to
Valentine's Day) is complete without
cranberry sauce, cranberry juice,
cranberry nut bread...and why not
cranberry beer?

Cranberry Cream Ale
(5 gallons, extract with specialty
grains and fruit)

the cooler side of ale temperatures
(60° to 65° F).

After initial fermentation has
slowed down, rack into a secondary
onto fresh whole cranberries (freeze
them for a week, microwave them
for three minutes to thaw and, if
necessary, bruise them to break
skins before placing them in the fer-
menter). Some new fermentation will
probably begin, so you may find you
need to use a blow-off setup for a
day or so. Condition at fermentation
temperature for about two weeks,
then rack into a third vessel to allow
better clearing for a week or so.
Bottle, priming with dextrose. Bottle
condition three weeks and serve
chilled.

Notes and Alternatives:

All-grain brewers: This is a stan-
dard light, golden ale recipe, some-
where in the neighborhood of 7 or 8
lbs. 6-row brewers’ malt with the
addition as above of 0.5 lb. cara-pils
and 0.5 Ib. light crystal. Keep it light.

Cranberries: If you really get
stuck and can't find cranberries, do
not use a bottled cranberry juice
cocktail or similar juice as a substi-
tute. Most of them are blends of
cranberry, apple, and white grape
juice and will not produce the
desired tartness. Pure (preferably
organic) cranberry juice may be used

My first experiment in brewing
with cranberries was a pseudo-lambic.
I had made up a batch of basic light
wheat beer and soured it with a
Brettanomyces yeast culture. | had a
bunch of leftover black cherries, about
three pounds, so I racked half of my
pseudo-lambic onto them in a three-

gallon carboy. But what to do with
the other 2.5 gallons? Well, we just

in a pinch, but it is almost as hard to
find sometimes as the berries them-
selves, Some of the wine-making
trade suppliers sell a cranberry fla-
voring essence. Ask your homebrew
supply store if it carries an essence
or can find one. I have used one of
them and was pleased with the
results, although the {resh fruit will
always be a better choice, to my
mind.

Yeast: As noted above, there are
really three possibilities. I prefer to
ferment this as two separate small
batches, and generally 1 use Wyeast
1056 in one and Wyeast 2035 in the
other. | have also done this with
Edme (dry) ale yeast and Yeast Labs
European Lager (dry) yeast with
good results. I you cannot do it as
two batches, combine the yeasts in
one fermenter, or use one or the
other. Especially if you are going to
add a strong-flavored fruit, the yeast
profile is less important than it
would be for the beer on its own,

Fining: If you decide that the fruit
treatment described above is not san-
itary enough for you and you decide
to pasteurize the fruit, be careful not
to boil it because eranberries contain
pectin and will turn your beer hazy
given the opportunity. But if this hap-
pens, you can certainly use whatever
finings you would normally use in the
secondary.
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Recipe [xchange

happened to have two pounds of fresh
cranberries and a small jar of organic
cranberry juice in the fridge. In they
went. The result was wild. Talk about
sour! Not only the bacterial sourness
of the lambic but also the intense tart-
ness of the berries.

It was a bit too much for most of
my family (who, I must say, will usual-
ly try most anything I make). I liked it,
and it did get a bit less sour as it
aged. But I knew that if [ were going
to create something to share for the
next holiday season, it would have to
be less intense.

So I thought hard, searching [or a
basic beer recipe that would stand up
to cranberries. Something with some
sweetness but also some erisp, hoppy
character. Something light in color and
body because I wanted the beer to take
on a reddish hue and be easy to drink.
I decided to try a cream ale, one of my
favorite light, summer brews.

My standard cream ale recipe is
golden, erisp, thirst quenching, a bit
sweet (from cara-pils malt and light
crystal), and with the signature bitter
and [loral character of Cascade and
Liberty hops. It seemed to me that the
cranberries’ sourness would be in
perfect balance, and I was right!
Unfortunately, the second time I tried
to brew this was during a bad drought
year. I was reduced to using a frozen
juice concenirate instead of real
berries (absolutely unavailable).
Although it wasn’t bad, it wasn't the
same. Moral: Be sure of your cranber-
ry supply before you plan to brew
this!

Recently we have begun growing
lingonberries, a Scandinavian relative
of the cranberry, in the hope that in a
couple of years we won't need to
depend on commercial cranberry grow-
ers. In fact lingonberries’ flavor is even
more intense, and I made a small batch
of Lingonberry Mead (which is still
aging as we go to press but seemed
quite interesting at bottling!).

Cranberry Cream Ale is an easy
beer to brew and definitely not ordi-
nary. | follow an allegedly traditional
practice of blending ale and lager
yeast, but this is not strictly necessary
if you don't have two small fermenters
at your disposal. So toast the winter
holidays with a glass.
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Columbus Red Ale
(five gallons, ail-grain)

Recently I've gone utterly nuts over
a new hop called Columbus. This batch
was intended to push the limits of the
hop’s envelope, but the result was a
beer popular with beer geeks and
“civilians” alike.

If you do single-temperature infu-
sions more often than I do, you can
forget the six-row malt and add anoth-
er pound of two-row. The toasted malt
should be allowed to age for a couple
of weeks between toasting and brew-
ing. I used 10 percent alpha-acid hops
from the '94 harvest. Those from the
'95 harvest seem to have a much high-
er alpha-acid content. So beware.

Martin Lodahl
Auburn, Calif.

Ingredients:

* 5 Ibs. Great Western 2-row pale malt

* 2 lbs. Greal Western 6-row pale malt

¢ 1 1b. Greal Western 2-row pale malt,
toasted at 300° F for one hour

* 1 1b. Briess crystal malt, 80°
Lovibond

* 6 oz. flaked wheat

* 4 oz. Briess roast barley

* 2.5 oz. Columbus hops (10% alpha
acid), 0.75 oz. for 60 min., 0.75 oz. at
knockout, 1 oz. dry hopped in the
keg.

* Wyeast 1968 yeast

Step by Step:

Heat 4 gals. of water to 170° F.
Place 3 gals. in the mash tun and hold
1 gal. in reserve. Add the grist to the
mash tun, stirring constantly. Make
sure all the grain is wet and there are
no “dust balls.”

Check the temperature. Add water
from the reserve stock, stirring the
mash well until the temperature is
155°F

Let it rest for 90 minutes. During
the rest, heat to 170° F 5 gals. of water
with a pH of 5.3 to 5.7. Sparge with
170° F. Boil 30 minutes. Add
0.75 oz. hops and boil 60 minutes.
Add 0.75 oz. hops and turn off heat.

After the yeast has swelled, pitch
the contents into about 250 ml of 1.040
gravity unhopped (or lightly hopped)

pale wort. After the foamy kraeusen
falls, I pitch that into two liters of the
same. Brew when the kraeusen has
fallen on that. Pitch immediately after
chilling the wort. Use a long, single-
stage fermentation, letting it sit two to
four weeks at 65° to 70° F. Rack to set-
tle for a week at the same temperature
before kegging. Dry hop with 1 oz. of
hops in the settling vessel (two weeks
works better than one) or in the keg
(use a hop bag to avoid clogging
poppet valves).

0G = 1.056
FG=1.016

Bruno’s Medium-bodied European
Cream Ale
(five gallons, extract)

A friend and I have been brewing
for a little more than a year. This basic
recipe just comes from trial and error,
trying to find the best ingredients for
the best brew. Use your favorite hops
and yeast,

Greg Bruno
Hermitage, Pa.

Ingredients:

® 3.3 lbs. light malt extract

e 2 Ibs. spray-dried malt extract
* 1/3 oz. Irish moss

¢ 1 oz. bittering hops, for 15 min.
* 5 oz. priming sugar

* 1 yeast packet

Step by Step:

Bring 2 gals. of water (bhottled
spring water for better taste) to a boil.
Remove from heat and pour in malt
extract. Add spray-dried malt. Bring
wort to a boil again. Boil for 35 min-
utes. Add Irish moss and the bittering
hops of your choice. Boil for 15 min.

Pour wort into fermenter and add 3
gals. of cold water. Let cool to 70° to
75° F. Add yeast. When fermentation is
complete, about three to seven days,
add priming sugar to 1 pint of beer and
place in a pan. Heat to dissolve sugar.
Transfer beer to bottling bucket and
add beer-priming sugar mixture. Stir,
You're ready to bottle. Let bottled beer
sit in a dark place for 30 days. Beer will
be carbonated in 10 to 15 days. ®

0G =1.039 to 1.044
FG = 1.005 10 1.010




When a Good Keg Goes Bad

I've kegged some very nice brown ale
that | brewed, only to have the keg lose
pressure except for a little dribble. |
opened it up, checked the seal,
and re-primed it, thinking that
would make it better again
only to have the same occur-
rence. Would it be illogical for me
to pour the beer back into my
bottling container, re-prime, and
then bottle it? I’'m asking this
because it has happened to
a keg of bitter that I'd hate >
to have to use to fertilize =~ =1
my compost pile.

Also, I'm close enough to
the eastern seaboard that |
could obtain some sorghum
grain, which | can malt myself;
any suggestions as to a recipe
that | could use it in?

Bob Vance
Upper Marlboro, Md.

reetings, Marlboro man!

Sounds like you've got a

leaky keg on your hands. 1
want to address some commaon
pitfalls of kegging before direct-
ly answering your question.

When using a soda keg for keg

conditioning, it is very important to
apply a top pressure of carbon dioxide
from a bottled source to initially seal
the keg. If you don’t use this practice,
the keg might never seal. Instead, it
will slowly vent the products of
conditioning to the atmosphere. This
happens if the keg lid is not firmly
smashed to the top of the keg with gas
pressure to get it to seal. Because CO,
is produced slowly during condi-
tioning, the keg may never develop
sufficient pressure to seal the lid. The
other common pitfall with soda kegs is
a loose lid that never really seals,
regardless of the pressure. Obviously a
leaky keg will always let your beer go
flat and should be fixed.

This advice is a little too late for
your current problem. However, if |
were in your boots (you do still wear
boots, don't you?), 1 would artificially

carbonate this particular batch and get

on with it. The alternaltive, as you sug-
gested, is to re-prime the beer and
bottle or keg it. The problem with
that method is that you probably
need to add more yeast. This
may not be the best thing for
this beer’s flavor profile;
after all you've already
primed it twice, and this
would be the third plus
yeast! That's a little too
much post-fermentation
toying for this home-
brewer.

Your next question is
about using sorghum for
brewing. Personally, |

would rather use other
adjunct materials, such
as rice, corn, rye, or
unmalted barley. But if
you have an itch to drive
over to Maryland’s beauti-
ful eastern shore and har-
vest sorghum, then have
at it! Sorghum can be
boiled like other
unmalted adjunets, such
as rice and corn, and simply added to
the mash. Sorghum can also be malted
and used to replace barley.

Many native African beers use
sorghum, because it is an indigenous
cereal grain. In fact many African
nations cannot successfully grow bar-
ley and do not want to import it, so
these nations brew sorghum beer. One
of the major disadvantages to sorghum
in brewing is its high content of very
bitter polyphenols that tend to produce
rather awful tasting brews. These
compounds are concentrated in the
outer coat of the grain and can be
removed to improve the sensory quali-
ties of sorghum beers. A more com-
mon approach is the use of specially

bred, low-polyphenol sorghum vari-
eties that produce beers with much
better sensory properties. If you use
any old sorghum, you may end up with
some pretty harsh beer.

If you're still keen on using this
stull, then the next step is brewing
with it. If you malt the sorghum, it will
contain enzymes and you can substi-
tute it for barley malt. Depending on
your drying method, you can have any-
thing from pale to dark sorghum malt
and blend these various colors as you
would barley malts.

I am just beginning the homebrew
experience and do not understand what
sparging is, what it is for, or what the lay-
man equivalent is for sparge. Would you
please explain?

Gary A. Lithgow
Placerville, Calif.

parging is a technique normally

associated with all-grain brewing

but is also employed when special-
ty malts are used with extract brews.

Essentially, sparging is synony-
mous with rinsing. During mashing the
starch within the malt kernel is con-
verted to fermentable sugars and dex-
trins, also known as “extract.” Some
extract diffuses out of the malt parti-
cles into the mash water, producing
wort. A good portion of the wort is eas-
ily drained from the grain bed during
wort collection, but a fair bit of extract
produced during mashing is left inside
of the grain particle. To recover this
extract you must rinse the grain. This
is when sparging comes into play. Hot
sparge water serves as a carrier for
the extract and allows the brewer to
get the most from his malt.

Although sparging is required to
maximize yield, excessive sparging or
using water that is too hot, above
170" E, can leach undesirable materials
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from the grain bed.

Most of these undesirable com-
pounds are tannins or polyphenols that
are contained in the malt husk. The
extraction of husk tannins occurs as
the wort pH rises above about 5.8,
which normally happens toward the
later stages of wort collection, when
the wort gravity falls.

Most commercial breweries do not
collect wort with a specific gravity less
than 1,008 or 2" Plato because of the
low quality of these “last runnings”
from the grain bed.

Another factor alfecting wort pH is
the chemical makeup of the sparge
water. If sparge water contains a lot of
bicarbonate, the pH of the wort tends
to rise much more rapidly than waters
that contain little or no bicarbonate.
For this reason it is common to add
calcium or acids, such as lactic or
phosphoric, to water high in bicarbon-
ate. Of course some beers, specifically
dark beers such as stout and dunkel
lagers, are best made with bicarbon-
ate-rich waters because the malt com-

position tends to be too acidic without
the acid-neutralizing bicarbonate ion.

To conclude this whole mess, sparg-
ing is simply rinsing out the extract pro-
duced during mashing. Like most steps
in brewing, sparging has a profound
effect on beer flavor, and care given to
the sparging process will show up in the
flavor profile of the finished beer,

. Wizal e

I have a 15.5-gallon beer keg | bought
at a scrap yard and am in the process of
turning it into a brew kettle. My question
is, what can | use to make a paddle to stir
the wort while it is boiling? My father-in-
law says one made out of wood (pine)
would be okay. | don’t know, so | am
asking you.

Harold B. Park
Sacramento, Calif.

with your answer, but I can’t help

Iknow you didn’t want a lecture along
but be the old grumpy wizard that I

"THE MICRO MEISTER™"

am! That keg you bought at the scrap
yard is only scrap il the brewery that
owns it says it's scrap. According to the
law, you can only use kegs that brew-
eries have decided to discard. Most kegs
that end up in scrap yards get there
because someone, usually a fraternity
guy, leftit in the back of the house until
it looked like garbage. Although a
deposit (usually about $15) is put down
on kegs, the lost value to the brewery is
significant because new kegs sell for
$100 to $130. So before turning the keg
into a brew kettle, make sure the scrap
yard is not selling stolen property. Once
vou buy stolen property, the govern-
ment lumps you in with the person who
stole it in the first place.

So now that I've given you a ser-
mon you didn’t expect, on with the
question. To be honest I'm not sure
why you want to stir the wort during
boiling, but I'm not the one asking the
question. My first choice of a paddle
with which to stir your wort would be
a long stainless-steel spoon. You can
get these at restaurant supply stores. If
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you want something cheaper, a wood-
en spoon or small canoe paddle (like
the tiny ones for kids) will work fine.
Just be sure the wood does not have
lacquer or stain on it, since these
materials could pass into the boiling
wort. If you make one yourself don’t
try to make it indestructible by using
any type of treated wood, because
wood treatments are toxic. For exam-
ple pressure-treated wood is treated
with arsenic to kill little pesky bugs. If
on the other hand you're trying to
brew up a deadly concoction, then...
what am [ saying?! Stick to untreated
wood and your brew will be fine.

I have recently had an experience
that is shaking up my entire homebrew-
god belief system. My brew friend and |
were on our 19th double 6.5-gallon batch
of homebrew when something went very
wrong with half the batch. Unfortunately
we did not discover that the brew was
contaminated until we were the most vul-
nerable. We cooked batch number 20, and
while it was cooling we bottled the conta-
minated number 19.

We were about to steal the yeast from
this devil-spawned beer to feed the new
batch when we drank from the hydrome-
ter flask and discovered that both batch-
es of brew 19 were seriously contaminat-
ed (sour, nasty, spit-on-the-wall bad!).
The new batch needed yeast immediately.
We were lucky to call upon a relative who
had one puffed packet of Wyeast Irish.
That satisfied one batch, call it 20B. The
least nasty of the two contaminated
batches yielded its yeast slurry into what
we will call 20A. Both fermented wildly,
with the Irish being slow to start consid-
ering no starter. Two weeks later both
19A and 19B were confirmed lawn nutri-
ent and we bottled 20A and 20B.

Here is what is keeping me awake at
night: Batch 20A should be as nasty as its
parent 19A, but instead it is actually
drinkable. Not great, mind you, and it is
still green, having been bottled only two
weeks ago, but it is definitely not a don’t-
sip-it-out-of-spitshot-from-the-sink brew
like the contaminated parent. Why did the
nasties not contaminate the new beer?

Christopher and Louisa Larsen
Miami, Fla.

his scenario does seem unusual,
I but there is a plausible explana-
tion for your brewing oddity. 1
think what occurred is that the yeast
harvested from batch 19A was indeed
contaminated with bacteria. The fact
that the beer bottled from 19A was
sour, nasty, spit-on-the-wall bad is evi-
dence of bacterial contamination.
You mentioned that batch 20A
began fermenting quickly and vigorous-

lv. When a brew quickly begins to fer-
ment, bacteria that are present in the
brew have a hard time competing for
nutrients that they need. A second set
of facts is that yeast lower the wort pH,
produce alcohol, and deplete the supply
of nutrients as fermentation proceeds,
which makes bacterial growth difficult.
This means if fermentation takes off
quickly and vigorously, a contaminated
beer may taste fine shortly after bot-

Brewer's Garden ™" is a line of herbs, spices and
Belgian sugars packaged for brewers and is
available from your local home brew supplier.

Wholesale inquiries only to:
Steinbart Wholesale: Phone 1-800-735-8793
Fax 1-800-577-5712

L.D. Carlson :

Phone 1-800-321-0315

Fax 1-800-848-5062
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Mr. Wjzard

tling. This is deceiving because even
though the beer tastes okay now it will
start to taste sour, nasty, spit-on-the-
wall bad sooner or later. | would rec-
ommend drinking your supply of batch
20A before the inevitable occurs.

I’'m eager to attempt another IPA, but
I’'m not sure how | want to dry hop. The

last (and only) time | dry hopped, | used
whole hops in the glass (five gallons) for
secondary. It was quite a hassle when it
came bottling time. Using the strainer
was somewhat awkward and led to aera-
tion, Should | transfer the beer to a food-
grade plastic bucket and dry hop using a
hop sock? Maybe just use pellets and
simply add them to the secondary, let
them settle, and siphon the beer off? Will
the sock method prevent the hop flavor

Thinking Crosby & Baker?
Smart Cookie.

» Great Products
» Great Service
» Great Value

(CROSBY & BAKER LTD

We Serve the Brewer

Wholesale Homebrew Supplies
Westport, MA e Atlanta, GA
1-800-999-2440
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from dispersing throughout the beer?
Michael Duchock
Phoenix, Ariz.

sides of dry hopping is the unavoid-

able mess associated with the prac-
tice. In all of the various methods of
dry hopping, there is a considerable
quantity of hops, be they pellet or cone,
that must be separated from the beer.
In your first attempt at dry hopping, I
think you chose the messiest method of
all to impart that fresh hop aroma into
your ale. Straining out hops using a
food strainer will also very effectively
oxidize your beer and negate any
flavor benefits of dry hopping.

When I dry hop, I prefer using
pelletized hops because they are a bit
easier to separate. If added to the
secondary fermenter, usually a glass
carboy, and allowed to sit in the beer
for the one to two weeks needed for
extraction of flavor compounds, the
pellets can be easily separated from
the beer simply by racking.

Some brewers prefer cone hops to
pellets and would rather dry hop with
cones. Cone hops tend to float or just
barely sink, so they are much more
difficult to separate by simple racking
as they tend to clog the racking hose.
Stainless-steel scouring pads can be
sanitized and placed over the end of
the racking hose to prevent the hop
cones from clogging it. Another option
is Lo use a hop sock to contain the hops
similar to tea in a tea bag. As long as
the sock is not jammed too full of hops,
extraction of flavor compounds will be
as good as with free-floating cones. In
fact most commercial brewers who dry
hop in aging tanks, as opposed to serv-
ing casks, use a hop container fash-
ioned out of stainless steel or cloth. W

In my mind one of the biggest down-

Do you have a question for Mr. Wizard?
Write to him c¢/o Brew Your Own, 216 F
St., #160, Davis, CA 95616. Or send
e-mail to wiz@hyo.com.

Mightier than Mighty Mouse, Mr.
Wizard saves the brewing day with his
wizardly knowledge and masterful
advice.,
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Carbonate Artificially or Naturally

by Suzanne Berens

[ Irf{/'r'c.'.‘af carbonation

is fast, easy, and exact, and
requires minimal equip-
ment. For the homebrewer
the same effects can be
achieved by kraeusening. In
fact, the old German method
of fermenting supplies yeast
with nutrients that are not
found in priming sugar. The
result is well-carbonated
beer that lacks off flavors.

Brewer: Brad Fournier

Brewery: Birmingham Brewing in
Birmingham, Ala.

Years of experience: Six
Education: Associate membership to
the Institute of Brewing in London
House Beers: Red Mountain Red Ale
(amber), Red Mountain Golden Ale, and
Red Mountain Wheat

We artificially carbonate by
injecting carbonation into the beer in
an almost liquid form. We carbonate
to about 2.4 volumes (medium
carbonation). It doesn’t take very
long, and it's easy. Whether or not
this is better or worse than natural
carbonation is entirely subjective.

Some brewers think artificial
carbonation is easier because you can
carbonate the beer in an hour and you
can control the exact volume
(carbonation level).

Carbonating naturally is easy, too,

Birmingham Brewing

but can require additional equipment.
| have carbonated naturally at other
breweries using the spunding method.
This method traps the carbonation in
the beer during the last stages of
fermentation. For example a typical
German brewer might transfer the
beer to the secondary once it's 60
percent or more fermented. As a rule
of thumb, most brewers will transfer
when the beer is one to two degrees
Plato (four to eight specific gravity
points) away from final fermentation.

At this point the yeast is still pro-
ducing carbon dioxide. By maintaining
top pressure on the secondary fer-
menter (as well as a cool enough
temperature) the CO, will dissolve into
the beer, creating the carbonation.

The Tips

« To avoid over-carbonation make sure you
have a high enough yeast count for your
priming sugar or kraeusen.

= Know how a particular yeast strain will
react with heat.

= Consider the sort of nutritional needs yeast
have in the later stage of fermentation, which
will result in carbonation in the bottle.

= Do not exceed the maximum tank pressure
when artificially carbonating in a Cornelius
keg.

The higher the top pressure, the
more dissolved CO,. The higher the
beer temperature, the lower the
amount of dissolved CO,.

The secondary container we used
was our lagering tank. We put a
fermentation lock onto the tank,
which allowed us to maintain and
control the top pressure on the beer.
The regulator released the excess CO,
created by the fermentation to main-
tain 10 psi. Because we controlled the
pressure and temperature, we could
create and maintain the correct level
of carbonation.

There are ways to avoid overcar-
bonation. Some brewers will tap the
beer between two plates that inject
€O, into the beer. We're just careful
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not to carbonate for too long. We
check the carbonation level of the
beer, say every five to 15 minutes,
depending on how close we are to
establishing carbonation.
Homebrewers can also control
carbonation, depending on the carbon-
ation method they employ. The spund-
ing method is fairly easy because you
can transfer your beer fairly early into
a lagering tank and still have the beer

ferment just fine. You don't have to
worry about how high or low the
carbonation is because you have a
pressure regulator. I wouldn’t recom-
mend this method for use at home. It
requires a pressure vessel and a very
reliable regulator. You can't just use a
standard keg regulator.

Many homebrewers naturally
carbonate with kraeusen (scooping the
foamy peaks that appear during the

Qur 56 page
catalog is a
valuable source

of home brewing
information as welf
as a great way for
experienced brewers
to find out what's
new in the world of
brewing products,

It's the most complete catalog in the industry and regardless
of brewing experience, there's something in it for everyone. Best
of all it's free for the asking, so call the good folks at Brewers
Resource, we'll be happy to rush you a copy.

1-800-8-BrewTek (s27.3083)

409 Calle San Pablo, Suite 104 Camarillo, CA 93012

brewer

New to the hobby?

We'll start you off right,
with your choice of four
equipment systems and
the worlds finest line of
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height of fermentation and using this
veast-filled substance to carbonate
another batch of beer) or priming
sugar. One thing about priming or
kraeusening to keep in mind is the
nutritional needs of your yeast, even in
that late stage of fermentation that
produces carbonation in the boitle.
Yeast will produce off-flavors if it
doesn’t have enough nutrition while
it'’s fermenting.

To that extent I would say kraeus-
ening is preferable to priming using
corn sugar because kraeusen, which is
usually unfermented wort, supplies
proteins and other things that yeast
need. You'll find you have more esters
(fruity flavors) if you use corn sugar.

When priming with sugar or
kraeusening, one of the most impor-
tant things to keep in mind is making
sure you have a high enough yeast
count for your priming sugar or
for your kraeusen to turn into carbon-
ation.

If you decide to kraeusen and
don’t have a way to release CO,, then
CO; is directly proportional to the
amount of sugar used to supply yeast.
Keep in mind the beer’s temperature.
You can't possibly establish natural
carbonation with an ale strain of
yeast at 60° I,

If you're applying any type of
lager strain, you want to be sure to
keep the fermentation temperature
cold or at the standard lager tempera-
ture, usually between 5° to 7° C. You
have to know the restrictions of your
yeast strain.

When artificially carbonating in a
Cornelius keg, always be sure to stay
below the maximum tank pressure.
Overcarbonation in the keg happens
when you make a mistake — it’s just
operator error. The same can be said
for carbonating with the spunding
method.

There’s really no way to go beyond
a certain (inadequate) level of CO, if
you don’t give the yeast enough sugar
to ferment or if you don’t supply the
tank with enough pressure.

One advantage to artificial car-
bonation is that you don’t have to
worry about maintaining the correct
temperature for the yeast. Lower the
temperature if you need to increase
the CO,. m



by Jeff Frane

eer styles never seem to die out

completely, although occasion-

ally they've come close. One of
the best Lazarus acts yet has been the
Belgian withier (known as Biere
Blanche among the French speakers in
Belgium).

Just as the Bavarian wheat beers
(weisshier) almost totally succumbed
to the introduction of pale lagers, so
too did the Low Countries’ wheat beer.
Once extremely popular in and around
Brussels, the beers had virtually disap-
peared when Jean de Clerq published
his landmark brewing text in 1957. De
Clerq described several variations and
lightly sketched the hopelessly old-
fashioned brewing processes used to
make them.

Pierre Celis, who lived in the brew-
ing center of Hoegaarden in Belgium,
single-handedly revived the style in
1966. His De Kluis brewery reintro-
duced Belgium to “white” beer, so-
called because of its golden-white
sheen. Earlier versions of witbier had
apparently been intensely sour, but
Celis’ Hoegaarden Wit was instead tart
and refreshing. Other breweries joined
the revival as Hoegaarden flourished,
and today there are dozens of witbiers
in Belgium, Holland, and northern
France.

Celis” success was great enough,
in fact, that he was bought out by the
giant Interbrew, which continues to
produce Hoegaarden Wit, although its
version seems toned down and less
interesting than the original. Celis
moved himself and his beer to
Texas (which seemed at the time
ridiculous), where Celis White
has been met with a surprising-
ly welcoming audience. Or rd
perhaps not so surprising, /
for witbiers are ideally /
suited to hot summer days.

Whether from Flanders
or Austin, Texas, withiers are

intended to be flavorful and
refreshing. Unlike their
near cousins in Bavaria,
withiers are brewed with
raw, unmalted wheat. The
result is somewhat lighter
and crisper than weissbier,
without the latter’s charac-
teristic clove-vanilla flavors.
White beers are actually golden
but with a distinct haze and a
frothy white head. They were certainly
known as white beers originally in
contrast to darker beers, much as the
pale Bavarian wheat beers were called
weiss or white in contrast to the more
common brown beers.

If we can call weissbier spicy
because of the phenolic notes from
wheat malt and a special yeast, wit-
biers are truly spicy — for spices are
an integral ingredient. Before the use
of hops became universal, medieval
brewers added many different plants
to their beer to flavor it and protect it
from spoilage. Only the Belgians retain
the practice today, alongside hops.

The most common spice used is
coriander, which puts withier in curi-
ous company. Coriander is the seed of
coriandrum sativum, the plant perhaps
more commonly known as cilantro or
Chinese parsley. Food writer Bruce
Cost has noted that coriander/cilantro
is the most commonly used herb on the
planet, a basic ingredient in the cook-
ing of China. Southeast Asia, India, and

Latin America.

Coriander doesn't make wit-
bier taste like resh salsa but
rather contributes a certain cit-
rusy zest. The spiciness is
further enhanced by the
use of dried orange peel
— bitter orange, also
known as Curacao
Orange.

In common with
Berliner weiss, another

German wheat
beer, withier may
contain a lactic
acid element that
further enhances
the beer’s
tartness.

The acidity,

mandatory in

Berliner Weiss but

optional in witbier,

comes from the action of

Lactobacillus cultures.

Withiers are composed of roughly
equal portions of raw wheat and
malted barley. Traditionally, the malt
was what is known as wind malt,
which was dried without kilning and
subsequently very pale. With the very
low color from the wheat, this results
in the characteristically pale gold color.

Raw wheat is readily available

(cheap!) at health food stores or the

bulk section in any well-stocked

market. Raw wheat is also extremely
hard and much more difficult to grind
than malted wheat or barley. It
likewise calls for special efforts in the
brewhouse because of its high protein
levels. Decoction mashes, which are
complicated and time consuming, will
help considerably, as will step-infusion
mashes with a long (45 minutes)
protein rest.

If complicated mash programs sound
like too much work, or the difficulty of
grinding the wheat is too great. the
simplest solution is to substitute [laked
wheat for the raw wheat. I have
recently seen torrified (puffed) wheat in
the homebrew market, and this might
be an interesting alternative to explore.

Few of us have access to wind
malt, but any good two-row malt of
very low color will be fine.

Some witbiers, including the
original Hoegaarden (but not the new
version), contain about 5 percent oats,
which are credited with adding some
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smoothness to the beer. Again, rolled
oats are readily (and cheaply)
available at any grocery and lend
themselves to any sort of mash.

Extract brewers have their work
cut out for them in producing authen-
tic witbiers. Raw and flaked wheat
require mashing, and the barley/wheat
extracts in the market are made with
malted wheat. Getting authentic flavor
and color is tough. The Half-Wit
extract recipe (at right) is a good place
to start, but some experimentation will
definitely be required.

Wilbiers are hopped, but hops
barely figure into the flavor profile.
British and Continental low-alpha
varieties are most appropriate (Kent
Goldings, Saaz, Hallertauer or Ameri-
can clones such as Mt. Hood or Liberty,
for example). Distinctively American
hops such as Cascade are all wrong, as
are high-alpha varieties.

Spice is an unusual ingredient and
something brewers may be unsure
about. Use good, fresh coriander seeds
(grind them just before use if you have

Attention Grain Brewers

Easy-to-Use Gravity Feed
System This system makes all
grain brewing simple. Works for
both a step-mash or straight infu
sion mashing. Combines firepow-
er with good control (may be jet-
ted for natural gas too.) All stain-
less steel construction including
lids. The B.LT.O.A. wort chiller
takes the wort from a boil 1o yeast
pitching temperature in seconds
using cold tap water. Compact
design, easily sterilized. System
includes Sparge Water Vessel,
Mash-Lauter Vessel, Boiling
Vessel, Wort-Chiller and three
propane stoves.

|
1
|
|

Ingredients:

* 4 Ibs. Alexander’s extra light
malt extract

1 Ib. Laaglander extra light dry
malt extract

1 Ib. dry wheat malt extract

3 Ibs. flaked wheat

2 1bs. 2-row lager malt
(crushed)

2.25 oz. Saaz hops (3.2% alpha
acid), 2 oz. for 60 min., 0.25 oz.
at finish

1 0z, coriander for 5 min.

0.5 oz. bitter orange peel

for 20 min,

l-quart starter of Wyeast 3944
3/4 to 1 cup of corn sugar for
priming

PY

(5 allons, extract)

RAMIDS
Egypt 2470 - 2530 B.C.

\

COLOSSEUM  \
Rome 72-80A.0D.

Step by Step:

Soak the flaked wheat and
lager malt together in 1 gal. of
150° F water for 90 minutes, then
rinse to kettle and add extracts.
Add sulfficient water to bring to
2.5 to 3 gals. Boil for 30 minutes,
add 2 oz. hops. Boil for 40 more
minutes. Add orange peel. Boil 15
minutes. Add coriander. Boil five
minutes, turn off heat, and add
remainder of hops. Add wort to
pre-boiled, chilled water to 5 gals.
Aerate thoroughly, and pitch
veast. Follow normal fermentation
and bottling procedures, using 3/4
to 1 cup of corn sugar at bottling.

0G = 1.050

1st LUNAR
LANDING
1969 A.D.
STEINBART'S
Portland, OR 1918 A.D.

The FUTURE !

IT JUST WOULDN'T BE HISTORY
WITHOUT STEINBART'S

One Half Barrel Fermentor
Allows transfers to kegs under CO,
pressure thanks to a lock down lid ™~
with gasket, pressure gauge, pressure
relief valve and a Comelius ball lock
fiting. 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 batches &
yeast propagation.

i _m_r‘-l L

)
FH STEINBAR]

234 SE 12th Portland, OR 97214
Wholesale inquiries only

503 281-3941  1-800-577-5712
: Fax 800-735-8793
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Call (206) 527-5047

4520 Union Bay Place N.E.
Seatlle, WA 98105

Brewers Warehouse
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a mortar and pestle) and add during
the final moments of the boil. Start
with about 0.75 to one ounce per
five-gallon batch.

Bitter orange peel is apparently
common enough in Europe but is
tough to find in the United States.
Fortunately as the interest in Belgian
beers has grown, homebrew suppliers
have begun to stock the more exotic
ingredients. Check your local store or
mail order sources. The peel is added
late in the boil when about 20 minutes
remain.

Zoso White

(10 gallons)

Ingredients:

e 6 lbs. DeWolf-Cosyns Belgian
pilsner malt

e 1 |b. Great Western malied wheat

* 5 lbs. unmalted wheat flakes

e | Ib. oat flakes

* 2 0z. Mt. Hood, 21484, or Liberty
hops (about 3.8% alpha), 1.25 oz.
for 60 min., 0.5 oz, for 15 min.,
0.25 oz. at end of the boil

e 17 grams Curacao, 9 g. for 20
min., 8 g. at end of the boil

» 23 grams coriander 20 g. for 5
min., 3 g. at end of the boil

* 1- to 2-quart starter of Wyeast
3944

Step by Step:

Mash grains for 30 minutes at
120° F. Raise temperature to 152° F
and hold for saccharification (about
60 minutes). Sparge to 11.5 gals. and
boil for 30 minutes. Add 2 oz. hops
and boil for 40 minutes. Add 17 g.
Curacao and boil 5 minutes. Add 0.5
oz. hops and boil 10 minutes. Add 20
¢. coriander and boil five minutes.
End boil and add remaining hops,
Curacao, and coriander. Aerate
thoroughly and pitch yeast. Follow
normal fermentation and bottling
procedures.

0G = 1.050

— David and Melinda Brockington

There are several possibilities for
yeast strains, but a favorite (which also
makes superb strong Belgian ales and
Trappist-style beers) is Wyeast 3944.

The witbier brewers who use
lactobacillus pasteurize the beer after
the correct level of sourness is reached.
Obviously, this isn't a particularly useful
technique for homebrewers, and even
the bravest might be reluctant to allow
lactobacillus loose in the brewhouse at
any rate. A facsimile can be achieved
by using food-grade lactic acid (88
percent) at bottling. Levels of five to

15 milliliters in a five-gallon batch
work well, but the heer will require
some time (one to two months) for the
flavors to blend.

This month’s guest recipe is from
David and Melinda Brockington. It is
an all-grain recipe that David notes is
in a continual state of change. He
writes: “This recipe has done well at
competition, taking a blue in a region-
al competition here in the Northwest
and a second place at the 1993 Dixie
Cup, where Pierre Celis himself judged
the beer.,” B

1 ™
MelVICO U.S. Pat. Pend./Can. Pat. Pend.

Pressure Bottler for
Beer ¢ Sparkling Wine ¢ Soft Drinks

Latest state of the art
pressure bottler

to bottle crystal beer
with no deposit, no
sugar added no waiting

time for second fermen-

tation. Beer is ready to

serve right after bottling

like commercial brew-
eries. Melvico bottler
can be used to bottle
sparkling wine (cham-
pagne) soda pop, soda
water, or any sparkling
drink. It is easy to use.

Saturate liquid with CO in pop tank, connect to
Melvico, fill bottle and cap. Comes with CO) regula-
tor, tubing, connectors and gas flow pressure gauge.
You supply your own filter pop tank and CO; and in
minutes you will bottle your crystal clear beer.
Distributed exclusively in U.S.A. and Canada, shipped
via U.P.S. (U.P.S. will custom clear US shipments).

Vinotheque

2142 Trans Canada Highway,
Dorval, Quebec, Canada. H9P 2N4.
Phone 800 363-1506 Fax (514) 684-4241
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BREW BY YOU
HOME BREWING SUPPLY CO.
Offering the largest selection of ingredients
and equipment to the Homebrewer.
50 Imported & Domestic Huge Selection
Grains & Adjuncts of Yeast
35 Different Hops

Here is a sample of some of our products offered
at our everyday unbelievably low prices.

Introducing Our Own Line of Ingredient

Kits - $19.99 Or With Liquid Yeast - $21.99
12 styles to choose from. These are the finest kits
around. Complete with malt extract, whole hops,

specialty grains, yeast, boiling bags, priming
sugar and bottle caps.
Harrington 2-Row Brewers Malt 65¢ per Ib. or
$24.99 for 55 Ibs.
Belgian De Wolf-Cosyns Malts 89¢ per Ib.
English Hugh Baird Malts 79¢ per Ib.
Crisp Marris - Otter Pale Malt 89¢ per Ib. or
$42.50 for 55 Ibs.

e Whole & Pellet Hops from 60¢ - 90¢ per oz

e Munton & Fison Bulk Malt Extract at Excellent
Prices.

(800) 9 TO BREW

EVERY BREWER SHOULD HAVE OUR FREE CATALOG
CALL OR WRITE FOR ONE NOW

2 Greycourt Ave Chester, NY 10918
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BREWERS HONEY
100% PURE

BUY FROM US, THE BEEKEEPERS
I'T DOES NOT GET ANY FRESHER!

AVAILABLE IN QUANTITIES FROM A PINT TO 55 GALLONS
Wild Flower « Clover » Blueberry « Strawberry = Apple * Cherry » Pumpkin

USE NOTHING ELSE FOR A TASTE
THAT SHOWS QUALITY!

(313) 453-4800

= =
: Great Lakes Enterprises e

47875 Five Mile Rd. Plymouth, Michigan 48170
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7 Questions to Ask Your Retailer

by Erin Nantell

0 you get the
most out of your visits to
the homebrew shop? If
you just walk in, pick
out what you want, and
pay the cashier, you
may be missing out on da
valuable resoutrce.

Most store owners are experienced
homebrewers who are knowledgeable
about brewing ingredients, equipment,
and techniques. And they like to talk
brewing; that’s why they're in the busi-
ness. So the next time you go shopping,
ask the proprietor a few questions.
Here are eight that will help guarantee
you get the best products as well as a
bit of free advice.

b

Would you look over my recipe?
Bring your recipe with you to the
homebrew shop and ask the retailer if
the recipe looks like it makes sense.

It's not unusual for a recipe that's been
rewritten and exchanged to contain an
error. One brewer, for instance, had a
recipe for brown ale that called for
three pounds of black patent malt.
Fortunately, the retailer saw it and
recognized that the proper amount
was three ounces.

There's another problem that aris-
es, too. “Often, especially with recipes
exchanged over the Internet, the
recipe contains substitutions that were
made as a matter of necessity,”
explains Paul Dyster of Niagara
Tradition, a homebrew shop in
Niagara, N.Y.

“If, for example, the person got the
recipe [rom someone who lives in an
area with only a small supplier. some of
the things in their recipe may already
be substitutions. You have to go back to
figure out what they could have used
had it been available to them.”

According to Dyster, customers
often bring in standard recipes from
popular homebrew books. He'd like
homebrewers to ask, “What could T do
to change this recipe that people have
made 1,000 times before?”

Homebrew shops are also a good
place to obtain recipes. If you decide
on a particular style or even if you'd
just like to experiment, inquire at your
homebrew shop for a good recipe.
Often you can get one the shop owner
has tested and reworked to near per-

fection.

How is this product used?
You find a British dry malt and a
Dutch dry malt. What's the difference?
Dyster says he'd love to hear a
customer ask for an explanation of
when to use each. “This particular
Dutch dry malt finishes at a higher
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gravity and retains much more body,”
he explains. “It’s an excellent choice if
you're looking to retain the residual
sweetness but not if you're looking for
a dry finish.”

Similarly, you find a variety of
yeast cultures. Which one is best
suited for your brewing environment?
“Ask if the particular culture is appro-
priate, if it will work at the tempera-
ture in your house,” Dyster suggests.
While freshness and quality both war-
rant consideration when you buy, first
you must make sure you're buying the

correct product for your needs.

3,

Is this an all-malt extract?

With all the time and energy that
goes into homebrewing, you want
to make the best beer possible. This,
of course, requires using quality
products.

“There are a lot of off-brands out
there that are of inferior quality,”

At Last,

A Homebrewer's Kit
Guaranteed to Make
Even the Best Beer

Look Better. And
Taste Better.

Too bad your beer sometimes doesn'’t look as good as it tastes. Or
maybe, even worse, it ends up tasting just the way it does look.

That's why you need “The Kit.” Here's everything you need to remove
bacteria, yeast sediment, and chill haze—for up to 250 gallons of
beer—all in one fool-proof, professional-quality filtration kit, You
get a rugged, clear plastic housing, a 0.5 micron high-efficiency
polypropylene cartridge, fiberglass-reinforced nylon tubing, and
fittings to connect to 1/4" hosebarb. Extra filter cartridges are available.

Al just around 80 bucks, it's a steal,

Call 1-800-828-1494 today and order “The Kit.” In no time, you'll
have your beer living up to the highest standards. Yours.

The =
e P.O. Box 425 « Rush, NY 14543
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explains Jim McHale of Beer Unlimited
in Malvern, Pa. Further muddling the
process is the fact that prices do not
always reflect quality. “Off-brands are
not all that much cheaper,” McHale
cautions,

Major canned-extract brands
provide high-quality malt syrup. Most
brands are 100 percent malt, but some
off-brands may have a percentage of
sugar syrup. It’s not necessarily bad to
brew with an extract that’s less than
100 percent malt but, says Sam
Wammack of The Homebrewery, based
in Ozark, Mo., “It's important for people
to brew with 100 percent malt extract if
that's what they're paying for.”

When purchasing extracts, you
should also look for a “sell-by” date.
Canned malt extract has a long shelf
life, but it doesn’t last forever, And as
it gets older, it loses some of its fer-
mentability. That means you can still
brew with it, and you can still make
good beer with it. However, your beer
might not come out as well as it would
have with a fresh can.

How old is too old? Many retailers
agree that extract syrup will easily last
two years. It's hard to say what the
outer limit is, but one extract manu-
facturer pegged it at 10 years.

If you find yourself with a dateless
can, the best thing to do is ask the
retailer how fast the cans turn over. If
nothing sits on the shelf more than a
month, you can feel fairly confident
you're purchasing a fresh product.

4

About the grain...

When it comes to grain, the ques-
tions to ask vary aceording to which
type of grain you are requesting. If you
buy pre-crushed grain, inquire as to
whether the grain is crushed to order.

“I've known a few homebrew shops
to pre-crush grain; that's a bad deal
because it gets stale,” Wammack warns.

If'it’s not properly packaged,
pre-crushed grain will start to lose
freshness after about a week. The
problem is that it picks up moisture
from the air. Some pre-crushed grain
is vacuum packed in plastic, which
does keep it fresh. But pre-crushed



grain shouldn't be left in open barrels.

For maximum freshness only buy
pre-crushed grain that is crushed to
order or vacuum packed, and hold off
on buying it (or opening the package)
until right before you're going to brew.

You should also ask how the grain
is stored. Jeff Mellem of Brewers
Resource, Camarillo, Calif., says his
company stores the grain in large bins
that are purged with carbon dioxide to
maintain the pressure and prevent
contamination. Storing grain in bins
prevents moisture from getting to the
grain, a problem that occurs when the
grain is stored in sacks.

5

About the hops...

One thing all retailers agree on is
the importance of fresh hops. “If the
hops don’t smell fresh, they're not,”
McHale advises. Unfortunately, if the
hops are stored in a nitrogen-purged

foil bag, vou won't know how they
smell until after you've purchased

them. In this case ask the retailer how

long the hops have been in the store.
Refrigerated, both pellet and leafl
varieties have a shelf life of about
two years.

You always want to hear that the
hops are refrigerated. Hops need to be
protected from heat and air so if they
are not in the fridge, go elsewhere.

6

About the yeast...

Yeast has a much shorter refriger-
ated shelfl life than hops. It lasts four
months [rom the packaging date,
which should always be printed on the
package. If the package doesn't have a
date on it, don’t buy it. Similarly, avoid
the packets that come with cans of
malt extract. Instead, buy the yeast
separately Lo ensure freshness.

And while you want fresh yeast,

you may annoy your retailer if you're
digging through all the packages trying
to find the one that arrived yesterday
as opposed to two weeks ago. You do,
of course, want to inquire as to the
strain of yeast, as different styles of
beer require different strains.

Z

What changes can | make

to get better beer?

A knowledgeable retailer can help
vou make adjustments if your last
batch was a bit off. If you can explain
exactly what the problem was (for
instance, not full bodied) the retailer
can point you in the right direction for
next time, It's a good idea to bring a
bottle ol your last batch with you to let
the retailer sample the beer. This will
help the retailer best discern where
you went wrong. Most likely, a little
fine tuning is all that stands between
you and perfection! (7
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Homebrewing
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Reconditioned Cornelius Kegs
Ball-lock Fittings
Pressure Tested to 120 PSI

* 4+ 0

* Reconditioned 5 Gallon Brew Keg

Call Now to Order

3 Gallon Kegs Available Soon

5 -Gallon Brew Kegs
$29.95 ¢ shipping)

Steam Cleaned, Dents Removed & Buffed Shinny
Complete Kegging Kit
S 139-95 (+ shipping)

¢ New 5 Ib. CO2 Tank & Regulator w/ Check Valve
+ Air Line, Beer Line, Tap & Connectors

1-800-898-MALT

Free Catalog of Quality, Low Priced Homebrew Products

- Call For Wholesale Prices -

‘QSV

HopTec

The Homebrew Suppker wirh a Dqﬁ‘éi‘@ce’

Homebrewing
Supplies

nni B’aar Klts :
r&i Fru it Flavors

Y-HOPS (379-4677)

0 FAX: 1-510 426-9191
Sati 11-7. Fri: 11-9. Sun: 12-4. Closed Wed.

View or request our
Catalog (and more!)

on the WEB!
http://www.hoptech.com
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And other tales of beer, power, and politics

by Suzanne Berens

t sounds hard to believe, but the first brew also marked the first step in
pizza-flavored beer Rich Klein Klein's determined effort to open his
brewed seven years ago raised his  own microbrewery,

- status on Capitol Hill, where he Today, neither pepperoni nor any
worked as speech writer for a US other pizza toppings can be found in
3 / senator. beer brewed at Wild Goose Brewery in

When a piece of pepperoni fell Cambridge, Md. Klein's association with
into the wort during his first the brewery — he's founder and vice

attempt at homebrewing, president — now carries cachet among
Klein and his friends saw  his higher-ups in government as a sym-
it as a positive sign: It bol of achieving the American dream,

would add flavor. That “The Hill's reaction to me was,
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Ever since Thomas Jefferson
penned the first draft of the
Declaration of Independence over a
tankard of ale in Philadelphia’s
Indian Queen Tavern, American
politicians have had a love-hate
relationship with beer.

“Beer is proof that God loves us,”
according to one of the country’s
founding fathers, Benjamin Franklin.
But beer is not proof that the
government loves us. Congressional
mandates concerning taxation,
regulation, and prohibition have all
affected how, what, where, and
when Americans can quaff beer.

When the Continental Congress
met in the late 1700s, alcohol con-
sumption was about 5.8 gallons per
person annually. At least some of it
was homebrewed by Jefferson,
George Washington, and Samuel
Adams; beer was extolled as virtuous
and wholesome.

Not surprisingly, alcohol con-
sumption peaked in the United States
at about the same time the temper-
ance movement began. In the 1830s
the average American drank about
7.1 gallons of alcohol per year. As a
result, Carry Nation and fellow tem-
perance crusaders set out to save the
moral fiber of Americans by ending
the consumption of the devil’s drink.

Condemnation of the “evils of
drink” eventually led to the “Noble
Experiment” of Prohibition in 1920.
With the passage of the Volstead Act
(a law to implement Prohibition) and
the passage of the 18th Amendment,
Congress banned alcohol and started
the biggest boom in homebrewing
the nation had ever seen.

Congressional debates on
Prohibition between the ‘wets’ (pro-
alcohol) and the ‘drys’ (anti-alcohol)
ran the gamut from deadly serious to
thoroughly inane. Congressman
0'Connell of New York stated during
the debate over Prohibition enforce-
ment, “This bill, if enacted, will
increase the unrest among our peo-
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Morality, Money, and Moonshine
by Amy Jabloner

ple and leave an open cancer in the
body politic into which the Bolshevist
and Socialist microbe will crawl.” In
other words, outlaw beer and the
country will go to the Communists.

A 1919 newspaper article on
Prohibition enforcement declared
that under Prohibition even
buttermilk might be banned.
Because buttermilk ferments,
“abstemious persons who drink but-
termilk freely as a beverage did not
know with what a menace they were
dealing when they toyed with the
by-product of the cow.”

“Wet” women were also targeted
by Congress. Mrs. Margaret Rooney
protested Prohibition on the steps of
the US Capitol by advocating
“personal liberty in this cause, and
you can bet your life we'll go to hell
to get it.” She was denounced by
Congressman Cooper of Ohio as
“insulting to American motherhood.”

The Depression, alcohol-related
crimes, and the need for increased
expenditures for law enforcement
took its toll on Prohibition. The
Noble Experiment ended with the
passage of the 21st Amendment
in 1933,

Most members of Congress and
President Franklin D. Roosevelt
openly supported repealing
Prohibition and modifying the
Volstead Act, ironically, not because
they felt prohibition was wrong but
because they were desperate for
money; the [ederal government was
running a deficit of $4 billion.

The repeal of Prohibition,
however, did not mean the end of
homebrewing. Even though in 1933
Congressman Sweeney of Ohio
believed that the products home-
brewers produced were not
“comparable o the beverage
produced by a skilled brewer, and
especially the great industrial
brewers of this country,” and that,
as a consequence, homebrewing
would be abandoned.

Due to a congressional oversight,
home production of wine was made
legal soon after Prohibition, but
homebrewing was not. Nearly half a
century after the end of Prohibition,
homebrewing was finally legalized.
In October 1978 President Jimmy
Carter signed HR1337, an act to
amend the “excise tax on certain
trucks, buses, and tractors.” Buried
within was an amendment permit-
ting homebrewing.

Under the 1978 law single home-
brewers within the legal drinking
age may brew up to 100 gallons of
beer per year. In households with
more than one adult, the limit is 200
gallons of beer. Nearly two decades
later, homebrewing is legal in a
majority of states. (States regulate
intoxicating liquors under the US
Constitution).

Resistance to the 1978 home-
brewing law was negligible. Only
three representatives, including for-
mer Vice President Dan Quayle,
voted against the homebrew bill in
the House of Representatives. But
the Bureau of Alcohol, Tobaceo and
Firearms voiced concern.

According to the ATF, the leftover
mash from brewing contains sugar
and yeast, which could be used to
make moonshine. While introducing
a homebrew bill, Sen. Alan Cranston
of California facetiously noted that it
was a shame that the ATF believed
“hordes of phantom moonshiners are
lurking in the basements and closets
of ordinary citizens who make beer
in their own homes.”

Beer, once banned and panned
by Congress. now again is blessed
and honored. National Homebrew
Day and Greal American Beer Week
have both been officially recognized
on Capitol Hill. The founding fathers
would be relieved that beer in mod-
erate amounts is once again extolled
as wholesome. Let’s hope the next
“noble experiment” will result in the
Great American Beer.



‘Wait, you're not a lawyer, you don’t
have a law degree, you're not going to
the Junior League fund-raiser. You're
going to brew beer. That’s cool,” Klein
said. “There definitely was a fascina-
tion for it. Everyone I worked for really
respected Wild Goose. They wanted
someone on their stalf who could
appreciate the plight of small business-
es or entrepreneurs. | can talk about it
so it really means something. Senators
really appreciate and understand that.

“It has given me a critical eye as
well as sensitivity to certain issues. It
also has enhanced my ability to write
and be analytical and has given me a
more authoritative voice.”

That voice has earned the
respect of former employer Sen.
Frank Lautenberg, D-N.J., for whom
Klein wrote speeches a few years ago.
Klein said Lautenberg and other
Capitol Hill congressional figures see
Klein's brewery as a great American
success story of a young man who
partnered with other people, worked
hard to build a business, pays taxes,

Amy Jabloner
Attorney on Capitol Hill

I have been brewing a little less
than two years. | bake a lot, and
brewing was a natural extension. I
like making beer. It's tactile. It is a
challenge plus, with the yeast and
the grains, it incorporates many
things 1 already know from baking.

During the first government
shutdown back in December, I start-
ed a batch of chocolate stout, more
1o keep myself busy than anything.
I'm a contractor, which means I
don't make money unless I'm work-
ing. So it was kind of a difficult
time.

There wasn't much I could do,
so [ started brewing. I was taking
my vacation time. I considered call-
ing it Down and Out Stout. It was
my first attempt at a stout. It was
kind of appropriate because it was
dark, and it was December.

It turned out more amber than I
wanted it to be, but it was definitely
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Otto von Bismarck, who surely
knew something about good beer,
said, “If you like laws and sausages,
you should never watch either one
being made.” Add beer to that
warning, at least where the staffers
who help write and pass laws are
concerned,

Admittedly, this was a first
attempt at homebrewing. But you
would think that six reasonably
smart guys — Nick, a Senate staffer
who handled issues such as banking
and commerce; Bob, nicknamed the
“Irritable Viking” for simply break-
ing every Congressional rule of
office etiquette while completing a
Senate fellowship on environmental
policy; Rob, the clinical psychologist;
Tim, the lone “real worlder” among
us who worked in finance; Steve, the
perpetual graduate student; and me,
a Senate speechwriter— gathered
one winter night in a rowhouse on
Capitol Hill's North Carolina Avenue
with a basic pale ale kit and the req-
uisite Papazian books would put up a
decent homebrew batch.

I doubt we could even blame
Murphy’s Law; after all, everything
that went wrong was of our own
doing. But what did we know? The
books and the kits made it seem so
simple. So when I asked, “Has this
pot been cleaned and sterilized?”
and the response was “I think so...it
looks like it..." we were well on our
way.

A piece of pepperoni fell into the
wort? It would add flavor. Can’t get
this cold enough? Ah, what'’s five or
10 degrees? Wait a minute, let’s
catch the Celtics-Bullets game on TV
for a little while. This Anchor Steam
is great, wait until our homebrew is
just as good, Is the yeast ready?
Don’t know, but it's just yeast, so it
can’t be too complicated. Okay, we're
done, let’s get outta here, we can
clean up later.

So was born Six Idiots Ale. Tim
and Steve were kind enough to keep
an eye on the fermenter and take
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Six Idiots Ale
by Rich Kiein

hydrometer and saccharometer read-
ings. When the lock on the top of the
fermenter blew, Steve wiped it off
and set it back in place. Then again,
at least we had fermentation going.

Bottling was just as haphazard.
Nick got us cases of empty Rolling
Rock bottles from Garrett’s in
Georgetown, the bar where he
moonlighted. Most got sterilized, 1
guess; some didn’t, I'm sure. Corn
sugar was everywhere.

Pepperoni grease on the caps
couldn’t hurt. Big plans were made:
We’ll brew five or six styles in the
coming weeks, then serve our own
beer at a barbecue. This was easy.

And then Six Idiots Ale was
ready to drink. That it looked cloudy,
even soapy, didn’t matter. After all,
homebrewing is unsophisticated, we
thought: no filtration, no pasteuriza-
tion, yeast is good for you. That it
smelled, well, like nothing wasn’'t a
concern; we'd simply used a kit and
underhopped. That Six Idiots Ale
tasted like pickle brine and soap and
was pretty much undrinkable was a
big disappointment.

What followed was the equiva-
lent of a post-vote or post-debate let-
down: Where did we go wrong? How
did we mess up so badly? Six smart

Rich Klein and five
Capitol Hill cronies
made every brewing
mistake possible.

Should American tax

payers be concerned?

guys, men who help to shape policy
and pass laws, could not follow a
recipe?

In retrospect it was amazing we
were able to coax fermentation at
all. But we learned our lessons.
Pepperoni — or any pizza topping
— is a bad additive to wort.
Cleanliness isn't next to godliness, it
is godliness where brewing is con-
cerned. Yeast is pretty basic, but
there is a reason yeast cells haven’t
evolved much in 10,000 years:
temperature, that five or 10 degrees
we cut corners on, has a huge
impact on them.

All in all, a homebrewing debacle
produced some good things. We may
still be six idiots, but we've learned a
lot about brewing. If you keep an eye
on the details, take every precaution,
and allow your creative impulses to
work within the brewing process, the
results are amazingly satisfying.

Too bad the same has not been
learned or put into practice in the
work of Capitol Hill — the improve-
ments could be just as dramatic and
the results just as encouraging. If
von Bismarck had seen us around
that homebrew fermenter, he
undoubtedly would have included us
in his admonition.



and prospers.

“One day 1 got on an airplane
going from Washington, D.C., to
Newark, N.J.,” Klein said. “I sit
down, and two minutes later
Senator Lautenberg comes up and
sits in the aisle across from me. He
says, ‘How’s the brewery? How are you
doing?’ We get up to leave the plane, he
grabs me by the arm, stands back, and
tells every person getting off the plane,

that the assistant secretary of
energy for congressional, inter-
governmental and public affairs,
Theodore Garrish, was a home-
brewer interested in starting a
hrewery. At the time Garrish oversaw
the Energy Department’s nuclear
energy division. He thought Klein was
trying to dig up dirt about him, so he
dodged messages.
“Finally I left a message saying it

someone else will, and he’ll be kicking
himself for not trying.” From there it
took on a life of its own,” Klein said.
Through his job as a reporter at
U.S. News and World Report, he heard

“This guy used to work for me. You be
sure to drink your Wild Goose beer.” It
was nice because he really did think it
was a fascinating thing.”

Apparently other Capitol Hill
staffers were fascinated as well. Klein,
who now works for the Clinton
administration as speech writer for US
Secretary of Commerce Mickey Kantor,
hoasts a bipartisan staff at the
brewery. Employees include a former
official for the Energy Department
during the Reagan administration and
a woman who was the first director of
consumer safety under former
President Nixon.

They have come together because
of their connection with Capitol Hill
and interest in brewing to take part in
what is now a 75-barrel brewery that
distributes in 20 states. Klein describes
Wild Goose as homebrewing run amok.

For two years he brewed beer
using a five-gallon enamel pot, a plas-
tic fermenter, the requisite Charlie
Papazian books, and some trade mag-
azines. Lacking refrigerator space for
lagering, he stuck with ales, which he
made about once a month on cold,
winter nights.

A Little Bit of London

Following a trip to the West Coast,
Klein was impressed with the area’s
microbreweries and wondered if they
would catch on in the East Coast.
Believing they might, Klein gathered 10
of his high-school buddies and formed a
plan to pool their resources. The bud-
dies backed out one by one, but Klein
was determined to succeed. Although
his mother was skeptical, his father’s
advice bolstered his confidence.

“My mother said, ‘You're 22,
you're writing, you're doing well. What
do you need to do this for?’ My father
said, “The worst that can happen is
he'll go Chapter 11. If he doesn’t do it,
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had to do with beer,” Klein said.
“Turns out we were so in synch. So we

started brewing.”
Few and [ar between are the days

Philip Shipman
Documents Clerk, US Senate Judiciary Comittee

I don’t really talk about brewing
at work. The only time is if T go
have a sandwich during a lunch
break with another staffer who
knows about brewing. Otherwise |
don’t really mention it. But appar-
ently word got around.

I take care of witnesses during
hearings. Nameplates for witnesses
are made down in the service
department. I picked up witnesses
and went to the service department
one day to get their nameplates. |
was going through the names and
saw that they had spelled out nine,
But there were only eight witnesses.
The ninth one said, “Phil —
brewmeister.”

Philip Shipman tries to keep his
interest in brewing low key amon q
Jellow Capitol Hill staffers,
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of making beer at home, but Klein has
not strayed too far from his brewing
roots. He still concentrates mostly on
ales because that’s what he enjoys
drinking and is used to brewing.

“I spent time in London and had
real, cask-conditioned ales. It was like
going to Mecca,” said Klein.

The beer styles may be Old World,
but the brewery is not as traditional in
its approach to equipment. Wild Goose
recently underwent a $1 million
expansion. All the 25-barrel equip-
ment has been augmented by 50- and
100-barrel equipment. The original
7,000-square-foot brewery is now
25,000 square feet.

Klein discovered that brewing,
whether at home or on a larger scale,
has similarities to writing speeches as
well as enough differences to make it
feel like an escape from political work.
Both are creative endeavors, but brew-
ing produces a product that can be
touched — and consumed.

“You're writing a speech for the
secretary of commerce the same way
you're brewing a batch of beer,” Klein
said. “You have to be exacting and
meticulous with an eye for detail. That
speech needs to be ready when it
needs to be, just like the beer needs to
be racked, filtered, or bottled when it
needs to be. Both allow you to pul your
personal stamp on something in a very
definite way.”

On the other hand, speech writing
is an inexact science, Klein said. For
all its creativity, brewing is a fairly
exact science. It is also an activity in
which writer's block is never
mentioned and results are a bit
more concrete.

“I've been a reporter for U.S. News
and World Report and a speech writer
on and off for the last six years,” Klein
said. "I love the opportunity to roll up
my sleeves, not wear a tie, and have a
tangible product to show at the end of
the day. If I write a good article or
speech, it's words. With beer you can
hold something in your hand. Also, it’s
Just fun. T love being in the brewhouse.
I'love the way it smells. I love the way
it sounds. I love the way it looks.”

“It’s Terrible”

Klein’s goals in both speech
writing and brewing are the same.



Informing the public of issues and
legislative goals and promolting
candidates are key to speech writing.
As a brewer, he wants to promote and
teach people about his product and
how to make it. In some ways he
approaches brewing with the vigor

of a campaigner.

“When we first opened Wild
Goose, we had one draught account,”
Klein said. “It was in Washington,
D.C., and | took about 10 people there

Bill Bright
Legislative Aide, US Senate Judiciary
Subcommittee on Antitrust, Business
Rights, and Competition

During the Christmas season
of 1994, I decided to try my hand
al brewing a seasonal winter ale.
The goal was twolold: First to try
something new and second to
have something different to give
friends as a gift.

I used a recipe for a winter
warmer that had an old ale base,
spiced with cinnamon, nutmeg,
and orange zest. | had to leave
out the orange zest because |
couldn’t get to the grocery store
and was on a tight brewing time
frame. In any event, even with
the tight time frame brewing
went smoothly and the gifts were
ready on time. Before leaving
Washington for Vermont, I passed
out samples as gifts among my
co-workers, wishing them all
hoppy holidays.

Upon my return Lo
Washington, 1 was surprised that
my brew had been a topic of con-
versation among five or six of my
co-workers. They had been try-
ing to figure out what spices |
used in the beer. In fact two close
friends spent nearly two hours
discussing this while tasting the
beer one evening. They arrived
at my desk, list in hand of spices
they thought were in the beer.
This list included vanilla, licorice,
and even cumin!

Needless to say, they may
have been great at writing legis-
lation, but their tastebuds needed
some work.

one night and asked for five pitchers
of Wild Goose Amber. The waitress
said to me, ‘Are you sure you want
that? It's terrible.’

“My face dropped, and I was
around all my friends. I said, “‘Why do
you say that?’ She said it was very
bitter and very strong. | gave her my
card and said gently, ‘We call that
full-bodied, we call that malty, we
call that hoppy, and this is what beer’s

supposed to be like.

“She thought I was going to have
her fired. I said, ‘No, I want to teach
you.” This whole process is about
education. First it was about how it’s
okay to drink a beer you never heard
of. Then it was about it’s okay to drink
a beer you can’t see through. Then it
was okay to drink beer in a style you
never heard of. The learning curve has
been straight up. It’s phenomenal.” (3
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SHAWN TURNER

egging

Get fresh beer faster, avoid K‘e;St sediment,

and say good-bye to was

by Kirk

One of the most enjoyable ways to
serve beer is with a kegging setup
using soda canisters. Besides the
advantages of kegging, having real
draft on tap is a lot of fun. No more
washing, handling, and storing bot-
tles; no more worries about too much
or too little carbonation; no more
yeasl sediment in your glass; no more
waiting for bottle conditioning before
enjoying that latest brew.

Because you'll pressurize and dis-
pense with carbon dioxide instead of
air (as you do with kegs from the

ing bottles.

Fleming

party store), your beer will taste great
many months after kegging. There’s
no need to consume it quickly.

Of course kegging has its trade-
offs. It'll cost $150 to $200 to get
started, and you'll need a way to keep
the beer cold or chill it just before
serving. You can’'t mail kegs to com-
petitions, and it’s hard to give friends
samples to take with them. While it's
easy to keep a wide variety of cold
beer on hand in bottles, that could get
expensive with kegs. Still, kegging at
home is as convenient as it gets.
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Go from zero to five pints in

less than a minute! The BMW of
homebrew-beer dispense is a
five-galion Corny keg, 10-pound
€O bottle with dual-guage
regulator, pressurized €O, line,
and a cobra tap on flexible

dispense tubing. This kegging

system can be yours for $200.

The most common home setup
uses a five-gallon stainless steel soda
canister often called a “Corny” keg.
The name comes from the Cornelius
Co., a major keg manufacturer. Kegs
also come in three- and 10-gallon
sizes, but those are hard to find and
usually cost more than the five-gallon
size. Corny kegs are popular because
they’re stainless steel, have a conve-
nient capacity, are readily available,
and are easy to handle and clean. Also,
replacement parts are inexpensive.
Used kegs cost in the neighborhood of
$35, while new kegs sell for about $90.

How Do Soda Kegs Work?

A Corny keg is a stainless-steel
pressure tank with two fittings at the
top end, one marked “in,” the other
marked “oul.” A pressurized CO, line is
connected to the “in” fitling {0 carbon-
ate and dispense the keg contents. A
flexible dispensing line (with picnic or
“cobra” tap) is connected to the “out”
fitting. Inside the keg a stainless dip
tube conneclts to the “out” fitting and
extends to the bottom of the keg. When
you pressurize the keg with €O, and
open the picnic tap, beer is forced up
the dip tube, through the “out” fitting,
into your tap line, then into your glass.

To fill the keg and to clean it after
use, the top end has an oval hand hole
in it. This opening is sealed with a
removable hatch plate held in place
with a steel bail. A rubber o-ring is
used to seal the inside rim of the hole.
(If you purchase a used keg replace
the ring; it could smell like soda pop or
whatever the keg held previosly.)
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When the keg is pressurized, the cover
plate is pushed outward, squeezing the
0-ring between it and the keg.

Carbon dioxide is the heart of the
system. High-pressure hottles similar
lo scuba tanks are filled with CO, gas
at soft-drink distributors and fire
extinguisher equipment shops. To gel
a lot of gas in a small tank, the €0, is
pressurized at 400 to 800 pounds per
square inch (psi) or more, depending
on bottle size. Carbonation and
dispensing only take 30 psi or less,
so tank pressure has to be lowered
before it can be introduced into
the soda keg.

To reduce the gas pressure a regu-
lator is connected directly to the CO,
tank. This is the same technology
found on any barbecue grill. With €O,
you set the desired pressure using a
screw on the regulator and read the
pressure using the regulator gauge. To
dispense beer the pressure is set
between 10 and 30 psi. The best set-
ting will depend on the keg’s inside
diameter and length of the dispensing
tube and the carbonation level of the
beer being dispensed.

What Do | Need, What Does It
Cost?

For a complete draft homebrew
system, you'll need:

1. At least one soda keg (pin or ball
lock)

2. CO, tank

3. One- or two-gauge regulator

4. Gas tubing (three or four feet)

5. Gas quick-disconnect (pin or ball
lock to match the soda keg)

6. Dispense tubing with picnic tap
(three or four feet)

7. Beverage quick-disconnect (pin
or ball lock to match soda keg)

Kegging kits are sold at well-
equipped supply shops or by mail from
dozens of suppliers. You’ll be given at
least four options: tank size, single- or
dual-gauge regulator, a regulator cage,
and ball- or pin-lock canisters.

First, consider the €O, tank size,
given in pounds. The smallest common
size is the 2.5-pound bottle, which is
very small, lightweight, and affords
mobility. The drawback is that it needs
to be refilled often.

Other common tank sizes are five
pounds, 10 pounds, and 20 pounds.
Because you'll pay a flat fill charge
regardless of bottle size, the larger the
bottle, the cheaper the gas. My suppli-
er charges $7 to fill my 2.5-pound tank
and about $13 to fill the 10-pound
tank: four times the gas for less than
twice the price. New five-pound tanks
are about $80, 10-pound bottles and
refurbished 20-pound ones about
$100.

Next, you must choose a single-
gauge or dual-gauge regulator. Both
display the pressure of the regulated,
low-pressure side of the system, but
the dual-gauge units also display tank
pressure. Without knowing the tank
pressure you won't know when it’s got-
ting empty until it’s too late. Dual
gauge regulators aren’t much more, so
you may want to pay for the extra con-
venience. Cost: about $50.

A third option is a regulator cage.
This is just a steel wire “rollbar” for
your regulator gauges. When your 0,
lank tips over and hits regulator-first,
you're guaranteed some regulator
damage. To prevent this either buy a
cage or plan to keep your CO, bottle
strapped to something at all times.
Cages cost between $10 and $18,
depending on quality and source.

Finally, when selecting soda canis-
ters you may have the choice of ball-
lock or pin-lock type. A “quick discon-
nect” is a plastic or metal fitting
attached to both the gas and beverage
lines used to get CO, into and beer out
of the keg. The quick disconnect just
lets you, well, quickly disconnect those
lines from the keg. A spring-loaded
ring that forces three steel balls into a



groove on the keg fitting holds the
quick disconnects for ball locks on the
keg. This works like the air-hose [it-
tings at service stations.

With the pin-lock canister, small
steel pins protrude from the keg
fittings. Pin-lock quick disconnects
have matching slots in them — you
push the quick disconnects onto the
keg fittings, then turn them so the pins
hold the quick disconnect in place. If
you're familiar with coaxial data
cables, it works like a BNC connector.
It's hard to say if one keg type is better
than the other, but ball-lock fittings
seem to be more common.

The gas-line assembly needed to
get CO, from the regulator into the keg
costs about $15, as does the beverage
picnic tap and tubing assembly. Total
system cost: about $200. Because your
soda kegs are stainless steel and will
be used under pressure, iodophor san-
itizer is recommended over chlorine
bleach. A quart of iodophor costs $10
to $15 and should last the busiest
brewer a long, long time.

Preparing the Keg

For your first kegged beer brew as
you always do, up to the point where
you would normally rack to the bot-
tling bucket. Instead, rack into a clean,
sanitized Corny keg.

There are as many different proce-
dures here as there are brewers. One
very simple kegging method that
works well is to prepare the keg well
in advance of kegging day, leaving only

Brew as you
always do, up to the
point where you
would normally rack

to the bottling bucket.
Instead, rack into
a clean, sanitized
Corny keg.

a final rinse and sanitation to perform
at racking time. Here are the prelimi-
nary sLeps:

1. Prior to the first use of your keg,
remove the lid by pulling up on the
bail and allowing the lid to lower into
the keg far enough to tip and turn it so
it can be removed. The lid’s design
allows the internal keg pressure (o
force the lid outward against the inside
rim of the keg opening, squeezing the
large o-ring seal tight.

2. Remove the o-ring from the lid,
and wash the two parts in hot, soapy
water. Ensure that the pressure-
release valve can be manually opened
easily, and when rinsing the cap, let
clean water flow through the opened
relief valve. The relief valve will open
and release internal keg pressure if
the pressure gets near the rated work-
ing limit of the keg (about 100 psi).

3. Using a deep socket wrench, box
wrench, or adjustable pliers, remove
both the “in” and “out” fitting on the
keg. The gas “in” fittings will have a
1 2-point shoulder on it, the beverage

> =

Watch out for more recipes
on Microbrewery Series

Unhopped & Beer Kit labels _

LIMITED N
and at EDME Internet site: [ 8

MICROBREWERY http://www.ip7.co.uk/edme 7
SERIES |

AMERICAN AMBER ALE SPECIAL HONEY BOCK
A new slant on a classic style A rich intoxicating beer with a strong malt nose & a hint
A 9 stage fermentation for clarity in the finished beer. of cinnamon, Not for the fainthearted!

Ingredients: Ingredients:
1 x 3.31b can EDME Microbrewery Series LIGHT Malt Extract 8ib EDME Microbrewery Series DARK Unhopped Malt Extract
1.3lb Light Dried Malt Extract 2lb Clover 100% Honey
2 oz Chocolate Malt 8 oz 60L Crystal Malt
4 oz Crystal Mait 2 oz Northern Brewer Hop Pellets
8 oz Pale Malt 1 teaspoon Ground cinnamen
2 oz Northern Brewer Hop Pellets 1 packet EDME Active Dried Yeast
1 packet EDME Active Dried Yeast For 5 gallons: Crack the grain malt, place in a mesh bag & steep in
For 5 gallons: Crack the grain mait, place in a mesh bag & steep in 2 quarts of hot water for 20 minutes.
2 quarts of hot water for 20 minutes. Remove grains & add enough water to make 2 gallons.
Remove grains & add enough water to make 2 gallons. Start 3 60 minute boil & add the Microbrewery Series DARK malt
Bring to a boll & add the dried malt extract, the Microbrewery extract, honey, 1 oz hops & ground cinnamon.
Series LIGHT extract & 1 oz of hop pellets. At 30 minutes add '/z oz hop pellets.
At 30 minutes of bolling, add '/2 oz of hop pellets At 50 minutes add /2 oz hop pellets.
At 50 minutes, add the last '/2 oz of hop pellets to the boiling pot After 50 minutes, add the contents of the boiling pot to
After 60 minutes, add the contents of the boiling pot to 3 gallons 3 gallons of cold water in the prrimary fermenter
of cold water in the primary fermenter to make up to 5 gallons, to make up to 5 gallons
Cool to 65/75°F. Cool to 65/75°F.
Rehydrate the EDME Active Dried Yeast in /4 cup of boiled water Rehydrate the EDME Active Dried Yeast in '/+ cup of boiled water
cooled to 98/107°F. Wait for 15 minutes — stir & pitch the yeast. cooled to 98/107°F, Wait for 15 minutes, stir & pitch the yeast.
Ferment for 5 days & rack to a carboy. Allow to rest 5 10 more Ferment for 5 days & rack to a carboy.
days then prime & bottle. Allow to rest 5 - 10 more days then prime & bottie.
Condition at 35°F for at least @ weeks Condition at 35°F for at least 3 weeks.

OG: 1.043 -4 0G: 1.076

100% FINEST UNHOPPED MALT EXTRACT * LIGHT * AMBER * DARK « WHEAT :

EDME LIMITED, Mistley, Manningtree, Essex CO11 1HG UK. Telephone: 011 44 1206 393725 Fax: 011 44 1206 396699.
Recipes kindly supplied by: DLB Vineyards. Created by Don Bower. Gravities are provided for guide only,

Wholesaie Distributors: US: Brewmaster California 1 - B00 288 8999, LD Carison Ohio 1 BOO 628 6115
Canada: Cask Brewing Systems 403 640 4677

800 321 0315, Crosby & Baker Mass. 1-800 %92 0141, DLB Vineyards Ohio 1

RECIPES#4
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BREWER'S WORKSHOP 4.0

for Microsoft Windows 3.1 & Windows 95

Completely open database, All AHA styles, Label-
maker, Automatic water calculations, Print preview,
Full file management, Inventory, Plus much more!

The Brewer’s Workshop has been refined
with home brewer’s input since 1992. This
Is the product you asked for!
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"HOMEBREWING SUPPLIES

SPECIALTY BEER KITS
Finest Ingredients * Tested Recipes * Detailed Instructions
Complete w/ malts, hops, boiling bags, even priming sugar

DARK CHERRY LAGER

Rich, smokey undertones $28.99
OKTOBERFEST MAERZEN

Rich, copper-colored lager $24.99
BRASS ALE A classic British pale ale......... $21.99
PAUL’S IPA R delicious and strong brew ... $20.99
IRISH RED ALE Malty £ mellow.....___ $¢1.99
IRISH STOUT A classic dry stout ... $28.99

CALIFORNIA COMMON f steam beer ... $24.99
AMERICAN BOCK Light brown £ hoppy.......... $23.99
sted Kir Or ToE MONTH
Postpaid l"_ HOLIDAY TRADITION...................... . $3199
Continental USA With Liquid Yeast/Add §3.00

HUGE SELECTION + FAST LOW-COST MAIL ORDERS *EXPERIENCED BREWERS
7703 Niagara Falls Boulevard » Niagara Falls, NY 14304

=SS B (800) 283-4418 cinia)

Prices Listed Are
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Please enclose your name
and address with payment: '

Name [
Slreet Address
_ Send fo:
o | Back Issues
e g ' Brew Your Own
PO | 216 Street #160 |
Davis, CA 95616
| (916) 758-4596 |
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“out” shoulder will look like a normal
hex-head nut. Remove the fittings
without rounding off the corners or
slipping up onto the valve body. Don’t
grip the smooth cylindrical portion of
the valve body to remove or replace it.

4. After the fittings are removed,
pull the gas and dip tubes from the keg
and clean them. Inspect the seals
found under the end lip at the top of
each tube for damage. Look for syrup
residue, corrosion, and anything you
don’t want to contact the beer. Hot,
soapy water should be enough to
remove anything — don’t use any
abrasives on the parts. Damaged seals
can be replaced with parts from supply
shops or ordered by mail.

5. Alter rinsing the parts, reassem-
ble everything. Put the “in” valve on
the “in” side of the keg with the short
tube and the “out” valve on the “out”
side of the keg with the long tube.
Tighten the fittings firmly, but don’t be
brutal about it.

6. Dissolve two teaspoons of dish-
washer detergent in two quarts of very
hot tap water, then pour it into the keg
and replace the keg cover plate (with
o-ring). Shake the keg repeatedly.

7. With the keg upright, pull the
relief-valve ring on the cover plate,
remove the cover, pour out the con-
tents, and add a few quarts of hot rinse
walter. Replace the cover, thoroughly
shake the keg, pour out, and repeat.

Let’s Get Kegging

When the preliminary cleaning is
complete, the keg can be stored until
needed. When you're ready to keg
your beer, remember: Avoid aeration.
Make sure you have a racking cane
and enough tubing to reach from the
bottom of the fermenter to the bottom
of the keg. This will help you avoid
splashing. Enough CO, will come out of
the beer to provide a protective
blanket during the transfer.

Before starting, sanitize the keg
with an iodophor solution mixed
according to the directions on the
iodophor bottle. You don’t need to fill
the five-gallon keg with solution; just
mix a quart or two in the keg, seal it,
and agitate for a few minutes. Drain
the solution into another container for
sanitizing the racking cane, tubing,
and keg cover. Put the keg upside

down in a pan or in the sink to
continue draining while you sanitize
your racking tube.

When you're ready to start, set the
keg upright on the floor with the
fermenter above it on the countertop
or on a stool. Begin a siphon from the
fermenter as you normally do, and
quickly lower the tubing outlet into the
bottom of the keg. Once the beer level
in the keg is above the end of the

Ty o CoNS TS T ENGEY.

Malt
Matters

r those whose goal is to brew the perfect pint
their choice of malt really does matter. Put it this
way. If the malt you use isn’t up to scratch, you've

CONSISTENCY

Y

lost from the outset.

tubing, splashing and aeration won’t
be a problem.

When the siphon is complete,
remove the racking tube {rom the keg
and replace the sanitized keg lid.
Before pushing down the bail on the
lid. pull upward on the bail lightly with
a twisting motion of the wrist. This
ensures the lid is seated properly in
position. Then close down the bail.

You can now purge the remaining

Fil-AN
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A

Muntons from England can help you towards

your goal.

We produce a range of plain and hopped malt
extracts, grain malts and kits which are, quite simply,
the finest that money can buy. Not only do we use
the best raw materials, we also take the greatest of
care to ensure we retain maximum flavor and
balance in the final product.
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B GraIN MALTS B LiQuiD MALTS
B SPrRAY DRIED MALTSs H KiTs
B PLAIN AND HOPPED MALT EXTRACTS

B Firibry s

Which probably accounts for why our friends in
America are continually telling us that Muntons is
giving them perfect results every time they brew.
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A quick tug and

a lwist of the wrist
before pushing down
the bail will seat

the lid and o-ring

Jirmly against the keg.

air in the keg headspace by pumping
CO, into the “in” fitting while you hold
open the pressure relief valve. Open
the CO, tank valve, and set your
regulator pressure to 20 to 30 psi.
With ball-lock systems the gas tubing
coming off the regulator is fitted with a
gray quick disconnect. Lock this fitting
onto the “in” valve of your keg by
pulling upward on the plastic locking
ring al the bottom of the disconnect.
Push the disconnect down over the
“in” valve and release the locking ring.

If you don’t hear gas flow into the
keg, check the valve at the regulator
(where the tubing meets the regulator
body). The valve is closed if at right
angles to the tubing, open if it's in line
with the tubing. Open it.

Immediately open the pressure
relief valve on the keg lid and release
the pressure. Hold it open, allowing
the gas to escape for about 30 to 40
seconds, or longer if you have a lot of
headspace in the keg. Release the
relief-valve ring, and pressurize the

tank. You'll hear the gas flow into the
keg, then eventually stop.

When flow stops, agitate the tank
by rocking it. This will force the CO,
into solution, and more CO, will flow
into the keg. Continue this process for
a few minutes, then remove the gray
gas disconnect from the “in” fitting.
Turn off the CO, tank valve, and put
your keg in the fridge or the coldest
location you have.

After the keg and contents have
cooled, you'll have to add more CO,. If
you can leave the CO, tank connected
to the beer keg while the keg is in the
cooler, set your regulator to 15 psi and
leave it connected, under pressure, to
the keg. Agitation of the keg will speed
the process, and after about one to two
days you can connect the picnic tap
and pull a cold one.

Your dispense tubing will have a
picnic tap on one end and a black bev-
erage disconnect on the other. The
beverage fitting looks like the gray dis-
connect but fits over the “out” valve of
the keg. Connect it as you did the gas

htt p://www.nbrewer.com

10,000 lakes and one
kick-ass brew store

Serving Minnesota and the rest of the country.
Call or write for our free 48-page catalog.

NORTHERN BREWER, LTD.
1106 Grand Avenue + St. Paul + Minnesota 55105
nbrewer@winternet.com

I-800-681-BREW
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Forget about
washing bottles!

Get the Handy, Reusable 21,2 gal.
Medicine Rock Keg System!

Saves time fetching and cleaning bottles. Fits right in the
fridge for cold, on-tap homebrew. System includes a 2 12
gal. keg, keg cap assembly, extra seal and hand pump.
Buy an extra keg (only $14.99 for the keg, cap, and seal...
you don't need another pump) so when you brew a 5 gal.
batch, vou'll be done in a flash.

Call 1 800 682-5228
Medicine Rock Division
Dakota Supply, HCR 2 Box 2A, W. Hwy 212

Gettysburg, SD 57442 » LTMX55E@prodigy.com
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disconnect and with the keg upright,
fill a glass. Here’s a mnemonic to help:
“Gray = gas, black = beer.”

Fine Tuning

How well the beer dispenses
depends on keg pressure, level of car-
bonation, length and inside diameter of
your beer tubing, and so on. Excessive
foaming is often due to too much pres-
sure and can be aggravated if you don't
fully depress the picnic-tap lever.

You can reduce the pressure in the
keg using the pressure-relief valve, but
15 psi is a good starting point. If you
remove the gas (gray) disconnect from
the keg while dispensing, the keg pres-
sure will drop rapidly with each glass
of beer dispensed. You can leave the
gas line off the keg, and recharge it
only when the pour is too slow.

There are a couple of tips to getting
beautifully clear beer with a keg sys-
tem. If you allow enough time in the
secondary and rack carefully, the beer
should already be quite clear, But if
you have a spare keg, you can cold
condition the ale in the first keg for
several weeks, then rack it to a second
sanitized dispensing keg. During cold
conditioning a lot of yeast will continue
to drop out of the beer, leaving it crys-
tal clear.

Another technique is to prepare the
keg by removing the “out” fitting and
pulling the dip tube from the keg. With
a small pipe cutter or hacksaw, remove
the bottom 1/2-inch or more of the dip
tube. Remove any sharp edges with a
file or sander, wash the dip tube, and
reassemble the keg. The dip tube will
no longer reach to the very bottom of
the keg, preventing sediment from get-
ting picked up during dispensing. This
works especially well if you use gelatin
or isinglass finings prior to cold condi-
tioning. The sediment will “pack™ tight-
ly at the bottom of the keg.

Those are the basics. Once you
master them you might want to build a
draft box so you can serve cold beer
from your keg without devoting a
refrigerator to the task (see
“Homebrew to Go,” August 96 BYO).
The joy of serving real draft beer at
home is hard to describe, but with the
time savings and convenience, you've
got an excellent combination. &2

A ATTENTION BEER LOVERS A

onover to Storey s BEER PAGE at www.storey.com.
You'll find great info on Homebrewing, Beer Tasting,
Books, Beer Lore, and even learn how to brew
online! While you're there enter to WIN a FREE
TRIP to OLDENBERG'S BEER CAMP* to totally

immerse yourself in the beer world!
*Sweepstakes ends 11/30/96

Storey's BEER PAGE www.storey.com
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< == Original and
IT Incredible
Carboy
and
Bottle
‘Washer

» Attaches easily to faucet

Inquire at your local shop or call 616-935-4555

Jet Carboy and Bottle Washer Co.
3301 Veterans Drive, Traverse City, Ml 49684
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was a bold man, who first ate an oys-
[ ter,” so the quote goes. The words have
“been attributed to Jonathan Swift, Dean
Swift, and King James 1. Whoever coined
it, said it well. Hunger will possess crea-
tures to eat just about anything.

Since that first undocumented experi-
ment, oysters have become the passion of
the gastronomically brave. They are cher-
ished, sought after, and cataloged. They
are expensive. Restaurants have built rep-
utations on mountains of oyster shells. In
fact in the not too distant past, oysters
were as popular in the United States as
hot dogs are today.

Brew Your OwN  November 19
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They have become the food of the
rich and famous. And more than one
historian has suggested that oysters
have aphrodisiac qualities, when con-
sumed by humans.

A lesser-known backwater of oys-
ter lore relates to beer. It seems that
over the years, beer drinkers, brew-
ers, and marketers have discovered
that beer is a perfect accompaniment
to the little bivalve. Specifically, dark
beer. More specifically, stout.

Former British Prime Minister
Benjamin Disraeli described a satisfy-
ing day in an 1837 letter to his sister:
“I dined or rather supped at the
Carlton with a large party of the flower
of our side, off oysters, Guinness and
broiled bones, and got to bed at half-
past twelve. Thus ended the most
remarkable day hitherto of my life.”

Irish dry stout is the match-made-
in-heaven perfect beverage pairing
with raw oysters. A few theories have
sprouted in an attempt to explain this
cozy relationship. One possibility is a
simple matter of proximity. They eat a

lot of oysters in Ireland, especially on
the West Coasl. Galway is famous for
its oysters and the inhabitants” capaci-
ty to consume the shell-bound gems. In
fact each year in late summer and
early autumn, Ireland’s competing
stout mills, Guinness and Murphy’s,
sponsor oyster festivals in Galway.

Worm’s Wa
garden supply

Great homebrew
supplies by mail.
From plug to your mug.

Source Book™

800-274-9676

& home brew ceanlers
With Retail Stores In Indiana » Florida » Massachusetts * Missouri

On the Internet at http://wormsway.com — We brew gardens too

Call for a free copy
of our full-color
32-page catalog,

The Urban
Brewing

7850 SR 37 North
Bloomington, IN 47404
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Take yourself back a hundred years
or so, before this oyster and stout idea
became a fashionable marketing phe-
nomenon. You have settled in at your
favorite Galway oyster house, prepar-
ing to down a bushel or two of your
favorite bivalve. You're in the mood for
champagne, but your money pouch
dictates you stick to beer.

Now, what do you suppose the wait-
er would bring this turn-of-the-century
Galway oyster eater? Budweiser? Not.
Stout would be more likely.

You silently lament that you could
not afford the bubbly. Then to your
surprise you find the dry, roasty, pleas-
antly bitter black beer a perfect foil for
the silky, salty, tender oyster.

A match made in heaven was born.

This rendition is probably a
romanticized version of the real story,
which carried a dateline of London,
not Galway. It seems that just as dark
beer became the favorite of London’s
theatre district porters, so too were
oysters a favorite food of this group of
burly stevedores. The reason: Oysters
were dirt cheap. Dozens of oysters,
bushels even, could be had for mere
shillings in those days. Cheap grub,
cheap suds. A cheap meal that satis-
fied your palate and filled your belly.
Who could ask for more?

Though the first meeting of dark
beer and oysters has faded in history,
the combination continues to garner a
fair amount of press in today’s world.
Part of what has kept the lore of oys-
ters and beer going is the short-lived
experiment of adding oysters, oyster
shells, and oyster liquor to the brew
kettle — a practice that was almost
common in post-war England (for
nutritional reasons, not gastronomic).

So was it courage, intrigue, or
maybe a little too much product sam-
pling that possessed the first brewer to
dump some oysters inio the brew ket-
tle? Probably none of the above.

Some beer historians theorize that
crushed oyster shells would have acted
as a natural fining to clear beer in the
days before filtration. Others guess that
because oysters and stout went togeth-
er so well, the brewers of oyster stout
added oysters to the brew in an
attempt to capture the good qualities of
both. Perhaps beer writer Michael
Jackson hit the nail on the head when




If you have never been to a bona
fide oyster bar, treat yourself. Take
out a bank loan and go for broke.

It can be very conlusing. The
menu is a seemingly endless list of
names and varieties. Blue Point,
Belons, Bretons, Pacifics, and more.
The names refer mainly to the geo-
graphic area from which the oysters
were harvested. They vary in size
and species, texture and flavor. It
can be quite daunting to the uniniti-
ated, but be patient and ask the
waitstaff for help. You will do fine.

And what about this “r-month”

business? Oysters can be eaten year-

round, but they spawn in warmer
months and spawning makes them

thinner, more watery and less flavor-

ful. The rule of thumb is to eat oys-
ters in months containing the letter
“r.” September through April, in

About Oysters

other words. Of course, seasons vary
from region to region.

You can get sick from eating raw
oysters. But the odds are in your
favor. Sure, you can take the safe
road and avoid them completely to
avoid the possibility of getting sick.
But this is akin to staying in your
house to keep from being struck by
lightning. They are worth the risk.

But if you regularly eat raw
seafood and are really, really para-
noid, you might want to consider a
hepatitis-A vaccine available from
your family physician. And infection-
control experts recommend against
giving raw seafood to children, who
are more susceptible to complica-
tions of infection.

Ask your oyster dealer where the
oysters came from and when they
were picked. Buy oysters only at rep-

utable restaurants or from licensed
dealers. Ask to see the 1D tag that
came with the oysters. Federal law
mandates that the source and date of
harvest be documented through a
regulated system of fishermen and
registered dealers.

Experts agree: the best way to
eat oysters is raw, on the half-shell.
A squeeze of lemon is the purist’s
most extravagant accompaniment.
No hot sauce, cocktail sauce or
other strong-flavored topping is
required.

If you insist on cooking your oys-
ters, they should be lightly steamed
for only a minute or two. They will
toughen up very quickly after more
than that and dissolve completely if
the cooking time is extended.

Enjoy them, if you can afford
them!

SLUGGISH FERMENTS? TIRED YEAST? HIGH FINAL GRA

SOOI OP P POOOPSIPIOIPIIPIPIP
Get Off Your CAN! |
And Start Brewing ™

Great Beer

Some companies' idea of a "beer kit" is
a can of malt extract with a package of
yeast under the lid. Brewers know
better. Our BrewMaster kits contain
100% pure malt extract, bittering AND
aroma hops, quality yeast, and
specialty grains, to create over 27 beer |
styles that are true to tradition.
Ask About the

it of the Month Club!
Join the ranks of
7 award wmmng

SHAKEN
A CARBOY

(plus $4.50 s/h)
Replacement Tanks $11.95
(plus $3.00 s/h)

WE ACCEPT MAJOR
(REDIT CARDS

= ~\\\\\1w///
T\ /fi;fe

DIFFUSION
(EASY 10 §

Ca“ 2 800-266-4677 for YOlll' FREE LIQUID BREAD" INC. 1007 LA QuinTA DR.,
Comprehensive Catalog of ORLANDO, FL 32809 PH: (:EI)Lsssrgin g0y
Homebrewing Supplies TODAY! (407)888-3531 c-mai. Ibread@iag.net

e: http://www.pmark.com/lbread
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he suggested that oyster stout was the
product of brewers competing to make
their products appear more nutritious
and healthful, in the same spirit that
created milk stout and oatmeal stout.

Whatever the reason, oyster stout
was made in England and its Channel
Islands until recent years. It went
unproduced for several decades, save
an occasional experiment by brew-
pubs, but has recently seen a revival
by at least two British Isles producers:
Marston’s of England and Murphy’s of
Ireland. Marston’s has no oysters in it.
Murphy’s apparently has some extract
of Irish West Coast oysters, but not
enough to create much of a fishy or
oyster flavor in the final beer.

But just whai is oyster stout? Again,

there is more than one theory, The
first claims that some portion of the
stout itself actually contains oysters.
Less adventurous brewers — or per-
haps those with greater compassion
for their customers — say oyster stout
is a serving suggestion: what to drink
it with, not what's been added.

That’s the opinion of Fal Allen,
head brewer at Pike Place Brewery in
Seattle. Several years back the idea of
putting oysters in a batch of stout —
for whatever reason — would not go

away at Pike Place. Something had to
be done about it, so they experimented
with a batch or two of oyster stout.

“I won't tell you about the first
attempts. The one we ended up serving
was made with fresh oyster liguor, the
Juice that runs from the freshly
shucked oyster. We added about a sixth
of the total volume,” Allen recalls.

“In the kettle it smelled rather
nice. Sort of like oyster stew. But in the
fermenter it was another story. Very
oystery and fishy and not necessarily
pleasant. It met with limited success.
Some of our patrons really liked it,
Michael Jackson among them. Our
owner really loved it,” Allen says.

But even with that vote of confi-
dence, the experiment has not been
repeated. “I feel the same way about
oysters and beer as I do fruit and beer.
I'love oysters,” Allen says. “And [ love
beer. But I do not think they should be
served in the same glass.”

Allen admits that even though he
was not crazy about it, oyster stout
would probably sell if it were a

BREWE RS !

From our own pure
malt extracts, to our
unique mashing and
s fermentation

&% cquipment, we offer
quallty products for both the beginning and
advanced brewer. Request a free catalog

today and find out why we are the leader!

Order Your Free

Catalog Today

WILLIAM’S BREWING
P.O. Box 2195-BE * San Leandro ® CA 94577
Phone Requests: 800-759-6025
Fax Requests: 800-283-2745

Keg beer without a keg!
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Just PRESS, POUR & ENJOY!

Now you can enjoy keg beer without pumps or CO2
systems, and you can make homebrew without the hassle
of bottles. The revolutionary Party Pig ® maintains
carbonation and freshness because of its patented self-
pressurizing system. It is re-usable and affordable, and it
holds 2 1/4 gallons of beer. The Pig™ is easy to carry, is
ideal for parties, picnics or holidays and is sized to fit
into the "fridge".

Ask for the Party Pig ® at your favorite craft brewer
and at your local homebrew supply shop. Retail home-
brew shops and craft brewers contact:

QUOIN  (pronounced "coin™)

401 Violet St. Phone: (303) 279-8731
Golden, CO 80401 pyy- (303) 278-0833

http://www.partypig.com




At last
cool BYO stuff.

You've heard the rumors. You may have gotien |89
a glimpse of a BYO staffer. Now we're going :
public wit

A. BYO Einstein
t-shirt. “T'm just here
for the beer.” 1009
cotton. All extra large.
White with blue and
slack printing,

h our line of cool BYO stuff. Just in
time for the holidays.

Qur t-shirts and brewers caps are of the
highest-quality 100% cotton. Like the pros
wear. Don't delay, we have 4 very

limited quantity. Order it for your
brewing buddy. Orcler it for

B- BYO brewers' baseball cap.
Weathered cotton,
ssic taupe &
navy, embroid-
ered logo
Adjustable
strap.

ck

vourself. Just order it tocky!

n |
C. myo mousepad.
Royal blue mousepad
with white logo.

D. svo

bevkey. Multi- 2
purpose bottle Vg
opener, flip-top

and key chain, White with blue
logo. Great stocking stuffer!

YeSI I want my cool Brew Your Own stuff BreW

A T-shirts R X w B Ll THE How-To Howesnew Been Magazing
B. Hat X $15 = -Eow . g
C. Mousepad = 45 it Send to léa‘ew Y (In_n'_()\\‘-‘p

D. Bevkeys X 52 = = Cool BYO Stuft

216 F Street, Suite 160

* California residents need o add 7.25% sales tax Davis, CA 95610

i s AL e (916) 758-4396
Shipping: 53 shipping for orders under $20

55 shipping for onders $20 and over.
Total i Name:

d Check enclosed L Charge to my credit card _ :
Street address:

- Visa O Mastercard  Credit Card =

City State: Zip

Name on card 3 e Phone




Lovers of beer and food agree:
Stout and oysters make an excellent
combination. With that in mind we
set out Lo create an original recipe to
serve at a Stout and Oyster Dinner
Celebration. in the event you plan
one of those in the near future.

This is a food recipe, not a beer
recipe. The nice thing about it is that
you can make this one even if you
live in a place with no reliable source
of fresh, live oysters.

So far as we know, this soup did
not exist before Labor Day, 1996,
when it was invented in the kitchen
of BYO contributor Sal Emma:

Black and White Stout Oyster Soup
(serves four)

Ingredients:

* 1 medium red onion, diced

Do Try This at Home

* 3 cloves garlic, peeled and chopped

* 3 slices bacon

¢ 2 Thls. butter

* 2 Thls. fresh, chopped parsley

* 1 Thls. flour

* 1 bottle of your favorite stout

* 4 Thls. Worcestershire sauce

* 1 cup water

= 1 isp. sugar

¢ 1 pint Ireshly shucked oysters
and liquor (or one 8-0z. can
whole oysters)

* 4 tsps. sour cream

* More fresh, chopped parsley

* Fresh cracked black pepper

Step by Step:

Fry the bacon on medium heat
until it is crisp. Remove and sei aside.
Add to the pan the butter, diced
onion, garlic, and parsley. Saute over
medium heat until onions are soft,

G2 COMPETITIVE PRICES

"HOMEBREW FOR STRENGTH"

” Toll Free Order Line:
| 1-800-890-BREW
LCall for a free catalog!

(512) 467-8427
306 E. 53rd St.
Austin, TX 78751

CALL US FOR INFO ABOUT
THE 4TH ANNUAL BREwW Ha-Ha
HOMEBREW COMPETITION!

GET ALL YOUR EQUIPMENT,
SUPPLIES, INGREDIENTS AND
ADVICE FROM THE BEST!

g /0 RECIPE KITS WITH 24 HOMEBREW
“ COMPETITION AWARD WINNERS

33 PREMIUM MALTS FROM GERMANY,
“* BELGIUM, BRITAIN AND THE U.S.

i3} 33 IMPORTED AND DOMESTIC HOPS
{2 OVER 50 BEER AND WINE YEASTS
5 HOME BEER AND WINEMAKING KITS

=¥
HOM

HONEBREN |
ENEIYS

about 15 minutes. Increase heat and
add flour. Cook another 2 minutes,
stirring constantly. It will get very stiff
and hard to stir. This is normal,

Add stout, water, Worcestershire,
and sugar. Bring to the boil, then
reduce heat to a moderate simmer.
Simmer 20 or 30 minutes, until the
broth begins fo thicken.

While the soup is simmering,
chop the bacon into small pieces.

At the last minute add oysters.
Cook two or three minutes and serve
immediately. In the center of each
bowl, float a teaspoon of sour cream.
In the bowls, top with the bacon,
fresh black pepper, and parsley.

This dish will blow minds, It is so
dark that it looks almost black. The
white sour cream sitting in the cen-
ter of the bowl makes for a very dra-
matic — and tasty — presentation.

P.O. Box 573
Petoskey , M1 49770
(800) 475-9688
www.barrelcraft.com

M-W & Sa 10-6
Th-F 12-8
Closed Sunday

CompPLETE HOMEBREWING KIT $59.95

Includes your first batch ingredients,
instructions, and how to video.

BuLk MUNTON & FIsON ExTRACT
Liquid $1.80 per pound. 4 Flavors. Packed
in a 6.6 pound pail. Call for quantity price.

HOLLANDERS MALT EXTRACT
Dry from $2.50 per pound. 4 Flavors. Packed
in1-3 Ib. bags. Call for quantity price.

BARREL CRAFT RECTPE KITS

15 + kits from 18.50

call or write for your free catalog
3% CASH DISCOUNT
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The Taste-0ff

The test: to determine which
stout best accompanies shellfish.

The stouts: Guinness
Draught, Sierra Nevada, Murphy’s
Draught, Harpoon, and Samuel
Smith’s Oatmeal Stout.

The tasters: Beth Coleman,
chef and caterer; Paul Curreri,
beer lover, oyster lover; and
yours truly.

The winner: Sierra Nevada,
We liked Guinness, but there was
a liveliness and complexity in the
Sierra Nevada that was even
more dramatic and satisfying
with the briny bivalves. It was
“pleasantly bitter; refreshing; an
excellent palate cleanser.”

Guinness was second. The
maltiness of the Guinness
Draught was a perfect balance to
the zesty saltiness of the raw
shellfish. And Guinness’ assertive
bitterness balanced the sweetness
of the shellfish.

Tied for third place were Sam
Smith’s and Harpoon. Smith's is
really a sweet stout and was
placed in the lineup to see how
sweet stout would stand up to the
raw seafood. It fared very well,
though the panel preferred the
drier versions. Harpoon was
unlike any of the other dry stouts
but complex enough to do well,

Murphy’s was roundly panned.
Although Murphy’s is a very
smooth and drinkable stout on its
own, it paled with the raw shell-
fish and in comparision with the
other stouts, Less assertively
hopped than the other entries and
with a lower level of carbonation,
lacking any CO, “bite,” the bright
freshness of the shellfish effective-
ly steam-rolled Murphy’s on taste.

Lessons: To make stout to
serye with oysters, hop assertively
and crank up the specialty grains.
Don’t be afraid to jack up the
intensity. Go for complexity, not
smoothness. Your oyster/ stout
pairings will be highly praised!

— Sal Emma

regular offering at the Pike Place tap.
“The problem is we would need sepa-
rate tanks and lines. | don't think rou-
tine cleaning techniques would
remove the oyster residue in the
equipment.”

Allen’s advice: “Drink beer when
you eat oysters, but don’t mix them
together! If you want to make Oyster
Stout, follow Marston’s lead and leave
out the oysters.”

Since 1984

MISSOURI ..... (800) 321-2739
NEVADA ...... (800) 288-3275
FLORIDA ...... (800) 245-2739
ARIZONA . ..... (800) 572-4290
INDIANA ...... (800) 3054677
ARKANSAS .... (800)618-9474
COLORADO .... (888)288-2739

with
riveted
handles.
2 Lid
35 4 included.

Stainless Steel Brewpot
7 1/2 gallon (30 quart)
$89.95

our FREE CATALOG today.

Brewer

Call or visit your nearest full-service Home Brewery store!

FREE 32-PAGE CATALOG
(800) 321-BREW

Are you missing out on some of the best homebrew supply shops in
America? We hope not, because that’s what The Home Brewery shops
are. All our shops are owner operated, and the owners are experienced
homebrewers who are happy to give you some help and advice.

Together we form The Home Brewery, the largest retail homebrew
supplier in the U.S. Our combined buying power lets us buy in bulk and
pass the savings on to our customers. We manufacture many of our own
high quality products. Visit a full-service Home Brewery shop or call for

If You Insist
If you insist on adding sea creatures
to your stout when you brew, you will
probably do well with a pint of freshly
shucked oysters in their liquor. The oys-
ters will simply dissolve in the kettle,
Do not use canned oysters, which con-
tain a lot of added salt as preservative,
and do not add more than a quart for a
five-gallon batch. Be careful. And don’t
say we didn't warn you! {

y

CALIFORNIA ... (800) 6227393
NEW JERSEY .. (800) 426-2739
KENTUCKY .... (800)992-2739
WASHINGTON . (800) 850-2739
NEW YORK .... (800)346-2556
TEXAS ;..o (800) 817-7369
MICHIGAN ..... (888) 5772739

Web Page:
http://Awww.homebrewery.com

E-Mail: homebrew(@dialnet.net

YELLOW DOG™
Malt Extract Syrup

This top-quality American extract
has been specially made for us since
1987. 1It's a great unhopped amber,
made from a combination of 2-row

, : Malted
and

Barley,
Wheat,
Chocolate Malt.

33Ibs. 895
55Ibs. 1295

WE SHIP EVERYWHERE !
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PHomebretvers

by Diana K. McLean

rewing takes on d
bhistorical flavor for
members of the Mag

Mor Brewers Guild, a

branch of the Society
Jor Creative Anachronism.
Members of the SCA adopt
personas, or characters, from the
16th century and earlier and
re-create many aspects of the
Middle Ages. The brewers bring
to life medieval methods of
brewing beer and other alcoholic
beverages, such as liquetirs

and mead.

-
&=
™
-
=
[T
=]
[=]
=
[

oy
=
=T
=
-

Baew Your Own  November 1996 m



SYLYy,
Qﬁﬁﬁ 4 x,

HOMEBREW Y
MARKET

Great Selection of Homebrew and Kegging Supplies

Apple, Pear, Peach & Berry

Cider Kits

Starting at 12.50 , sgH

Makes 5 gallons of great cider

e Starter kit (everything you need to
S 0 Irewir $49.95

3
* Yolum 0 much more

Supply ix free

.-,’ Crestmont Shopping Center W
Aliquippa, PA

Hours: M 8-4:30, T-F 8-8, Sat 10-4

1-888-4HMBREW
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BREWCRAFTERS |

WE HAVE THE BLUEPRINT
FOR GREAT HOMEBREW.

Guaranteed Best Prices
Same Day Shipping
Satisfaction Guaranteed
"nuff Said!

TO ORDER OUR FREE T‘
CATALOG CALL '
800-HOT-WORT(468-9678)
email: hotwort@brewcrafters.com
http://www.brewcrafters.com/hotwort

IF YOU WANT TO LEARN
MORE ABOUT BREWING,

YOU NEED OUR CATALOG.

S— .
CIRCLE 16 ON READER SERVICE CARD

BREW KETTLES

,' OFFERING A “KEG - FULL”
««......0F GREAT IDEAS!

INDUSTRIES

Call your local Home Brew Dealer
for more information on
Sabco Home Brew Products or call:
SABCO INDUSTRIES, INC.

4511 South Ave. » Toledo, OH 43615
Phone: (419) 531-KEGS » Fax: (419) 531-7765
* email: sabco@kegs.com
* Internet: hitp://www.kegs.com

KEGS, 5-GAL'S,
FERMENTERS,
...SYSTEMS.

STAINLESS, CLEANABLE
NEW, OR RECONDITIONED

IN A WORD...PERFECT!

“BREW-MAGIC”™
SYSTEM

CIRCLE 58 ON READER SERVICE CARD

E November 1996 Brew Your Own




The 100 members of the Barony of
Mag Mor, the anachronists’ guild in
Lincoln, Neb., gather at least once a
month for combat, cooking, armoring,
metalwork, and calligraphy.

A dozen of the members pursue
another specialty: brewing. They get
together to brew, share information,
and plan events or competitions
involving brewing. The brewers’ guild
includes men and women from many
backgrounds. Two things they have in
common are their love of history and
brewing.

Among other anachronisis in the
Kingdom of Caltonir (a four-state area
including Nebraska), Mag Mor holds a
reputlation for brewing prowess.
Recently, the King of Caltonir called
upon Mag Mor's brewers to create a
special beer to be awarded as a prize
in a week-long “war” held at a lake in
Missouri.

Meet the Brewers

Tim Hintsala, known in the SCA as
Angus John MacLeod, founded the
brewers’ guild of Mag Mor in 1993
with help from another member,
Kevin Costello. A member of the SCA
since 1986, Hintsala moved to Lincoln
from Houghton, Mich., where he had
participated in the local brewing guild
since 1990, He was still interested in
brewing and found that several other
members of Mag Mor were, too. But
there was no organization when he
arrived, so he putl together meetings
and helped the group get started.

Hintsala is known for his Bloody
Angus beer. It was originally planned
as a dark stout, to be called the Black
Angus. “When it was put in a carboy it
was nearly black, but after the
sediment settled, the beer was a dark
red,” he recalls. Another brewer in the
group dubbed it the Bloody Angus.
The name stuck, and the Bloody
Angus is now Hintsala's most
well-known beer.

Jim Lafler, 31, has been in the
SCA for three years and has been
brewing since he joined the society.
He likes the experimental nature of
the brewers' guild, which doesn’t
stick to established methods outlined

EVELYN ROMANS

Mag Mor

Brewers Nick Lind,

Rob Buchanan, Mike
Munson, and Jim Lafler
transport beer

with an ale cart.

in such homebrewing texts as Charlie  but says he brews mostly nut brown
Papazian's The New Complete Joy of ales because they are his favorite to
Home Brewing. “The SCA is a treasure  drink.

trove of brewers who are willing to Nick Lind is a recent college

step outside of Papazian’s rules and graduate with a history degree. He

try new things,” he says. has been brewing with the SCA for
Lafler prefers making fruit beers about two years. Although Lind brews

NDFITHWESTEH

2

Best Valued
Malt Products

Check out our wide range of ingredients
for the brewer in you.

Domestic & UK Malt Extract Domestic & European DME
Hops, Grains, Fruit Flavors & More...

Wholesale inquiries
or for a retailer near you.

1-800-466-3034

Emall: 103220.2613@compuserve.com
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S0 YOU WANT TO BE A BREWER?

Whether you're an aspiring Master Brewer or an enthusiastic
homebrewer, take your knowledge to the next level. The American
Brewers Guild isAmerica's foremost school of brewing science for
the micro/pub brewing industry, We offer classes that cover all
aspects of brewing... from grain to glass, Our education and
raining includes spacious classrooms, state-of-the-art, full scale
brewing system, pilot brewery and lab to allow you to experience

real "hands-on" brewing.

We're dedicated exclusively 1o brewing education. So, if you're
ready for the next level or simply want to brew your best, the

American Brewers Guild has the programs you need.

Call today for a course catalog.

DirLoma Procrass » INTENSIVE BrewinG Suort Covnses
Weekeno Courses For BREWERS AND FNTREPRENELRS

AL Brewens Courses
VENTICESHIP PROGRAMS |

EpucatioN AND TRAINING

TeL: (916) 75340497 « Fax (916) 7530176
E-Mam: ABGEREW(MOTHER .cOM
1107 Kexweoy Prace, Surre 3, Davis, Cavtrornia 95616
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1 Malt Extracts
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chﬂf'.“:-':m California Concentrate Co.

W Compeny  209-334-9112 fax 334-1311
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a lot of beer, he is perhaps best known
locally for making Atholl Brose, a
Scottish drink from the 1300s. It is
made with oatmeal, scotch, and
honey. He also makes mead and
liqueurs. lis wife, Vikki, has been

JM’s Nut Brown Ale
(extract, 5 gallons)

I love Samuel Smith’s Nut
Brown Ale, and this is as close
as [ have come without actually
trying to ferment in a slate
fermenting bin. It is darker and
slightly hoppier than SSNBA, but
it is truly the best homebrewed
nut brown I have ever tried. I
can never make enough.

Ingredients:

* 4 Ibs. pale malt extract
(Alexander’s Sun Country)

* 2.2 Ibs. (can) of Morgan’s
Specialty Grain malt extract,
dark crystal

* 1 oz, Fuggles whole leaf hops
(4.5% alpha acid), for 60 min.

* 1 oz. Cascade whole leafl hops
(5.5% alpha), 0.5 oz. for 30
min., 0.5 oz, for 10 min.

® 2 tsp. gypsum (as needed)

* 1/2 tsp. Irish moss

* Muntons ale yeast

* 3/4 cup corn sugar for priming

Step by Step:

Bring malts, gypsum (option-
al), and Fuggle hops to a boil in
1.5 gals. of water.

Boil 30 minutes and add the
0.5 oz. Cascade hops. Boil 20 min-
utes and add 0.5 oz. Cascade hops
and Irish moss. Boil 10 minutes
more for a total boil of 60 minutes.

Cool rapidly to pitching tem-
perature, sparge well, and pitch
with rehydrated ale yeast. Let pri-
mary ferment for at least 10 days,
then rack and bottle with bottling
sugar. Let age for at least 30 days.

— James Lafler
Lincoln, Neb.



This is a light yet full-flavored,
effervescent lager, which is great for
hot summer nights. The ginger adds
a dry, crisp flavor to the beer, and
the peaches add a refreshing finish.

Ingredients:

* 4 Ibs. Muntons light dry malt
extract

» 2 Ibs, clover honey

+ 1/3 Ib. crystal malt

* 5 Ibs. fresh or frozen peaches

* 2 oz. grated fresh ginger

¢ 1.75 oz, Cascade whole leaf hops
(5.5% alpha acid), 1 oz. for 60
min., 0.5 oz. for 30 min., 0.25 oz
for 3 min.

« 1 tsp. gypsum (as needed)

» 1/2 tsp. Irish moss

Experience the Sheer..........

Join the =~

WINE-OF-THE-

As a member you will receive : Two bottles of carefully selected wine deivered to your

home or office every month, An in-
reorders & special oﬂenn%5 LOW

($19.95) Grand Cru ($38.95)

th fact sheet exphnln
STS ! Your choice of

"Rﬂ'fe @ew "“tﬁviin (o.f
Sommelier du Courrier

MONTH

the wines, Discounts on |
divisions F'mmere Cru

“Rare Brew (514 95) featunng Meads, Ciders, A

Biere de gardes, Lambocs Saisons, Barieywines,etc.Call TollFree 1-800-824- 552

JM's Peach Ginger Lager
(grain and extract, 5 gallons)

* Dry lager yeast
* 1.25 cups dry malt extract for
bottling

Step by Step:

Grind crystal malt, add it to 1.5
gals. of water with peaches, and
bring very slowly to a boil (40 min-
utes). Remove from heat and sparge
with 0.5 gal. boiling water. Be sure
to really squeeze or press as much
juice from peaches as possible. Add

malt extract. gypsum (optional), gin-

ger (hop boiling bag highly recom-
mended), and 1 oz. Cascade hops
and boil for 30 minutes. Add the 0.5
0z. Cascade hops and boil 15 more
minutes. Add Irish moss and honey
and boil 12 more minutes. Add 0.25

oz. hops and boil three more minutes
for a total boil of 60 minutes.

Sparge well, being sure to
remove all of the strings of ginger,
and cool rapidly to pitching tempera-
ture. Pitch with rehydrated lager
yeast and leave in primary fermenter
for 10 to 14 days. Rack and leave in
secondary fermenter for 10 more
days. Bottle with dry malt extract
and let age for 30 days.

An optional trick is to boil 1 1b. of
peaches for five minutes in one-
quarter gallon of water, sparge well,
and add to bottling bucket to give
beer that extra peach aroma.

— James Lafler
Lincoln, Neb.

Introducing

cLUB

THE MARKET BASKET

HOMEBREWING BARGAINS:
HOP SAMPLER Eight Ounces Each of :

Hallertau ¢ Cascade ¢ Eroica
Willamette » Clusters ¢ Fuggles

MALT EXTRACT & HOP CONIBO

» And more!

What's included:

+ Full text of The New Complete Joy
of Home Brewing
- 30+ minutes of video with Charlie Papazian
+ More than 60 Homebrew recipes
» An easy-to-use brewer's log and
brew calculators
+ Homebrewing resources directory

Suggested Retail Price $49.95

\ Homebrewers: Relax! Don’t Worry!
Charlie Papazian is now on CD-ROM!

The
INTERACTIVE &
Complete

Joy of
brge Brevifg

For Windows PCs

The definitive multimedia guide to making and enjoying
your own beer, featuring America’s guru of homebrew

iz

"l the homebrewing information
| need in & single place.”
—Joe (aponl, Hormebrewes

Available from your homebrew supplier,
or call (212) 966-0333 today.

14835 W, LISBON RD.-BROOKFIELD, Wl.

FAX(414)783-5203 TEL(414)783-5233

. From MediaRight Technology, Inc.  svor
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brewing for the last year. She focuses
primarily on liqueurs.

Other members focus on wine,
mead. and other specialties.

How They Brew

Although not everything they brew
is period (documentable as something
that could have been made before
1600), primarily because they use
some modern techniques and
ingredients, Mag Mor brewers try
to stay as true to Middle Ages meth-
0ods as possible. For example they
learn to brew without many of the
scientific tools available to today’s
homebrewers.

Guild members “know by touch
when the wort is the right temperature
to pitch the yeast” instead of relying on
a thermometer, notes Lafler.

In addition brewers learn to brew
through sight, taste, and smell instead
of strictly following recipes. They do
lose a batch once in a while, but their

Homebrew and wine

success rate — without modern tools
and with a lot of experimentation — is
95 percent.

Learning to rely on their own
instinets improves the brewing skill of
members, says Hinsala. “It makes

"My approach to
brewing competitions
is to ask myself what
Jean Michel (his 12th

century persona)
would have brewed

and how he would
have done it.”
— James Lafler

them more instinctive brewers and, in
turn, makes them better brewers,”
he says.

Brewing Competitions

Members enter competitions with
other SCA brewers from within and
outside the area.“My approach to
brewing competitions is to ask myself
what Jean Michel (his 12th century
Norman persona) would have brewed
and how he would have done it,” says
Lafler. He considers anything up to the
12th century fair game.

Judging is based on a 50-point
scale similar to that used by the
American Homebrewers Association.
The main difference between
competitions for AHA and SCA is the
emphasis of the judging process.

Instead of placing the primary
emphasis on technique and style, SCA
brewing competitions put a lot of
importance on the documentation a
brewer has for his or her entry. Is

OF GOURMET
HOT SAUCES!

making supplies.

o%
If you didn’t buy it at

Happy Harry’s you paid
full price!
*

Request our FREE catalog by calling 1-800-FOR-BREW (367-2739)

With your first order receive an attractive sturdy 3 ring binder at no
charge so you can keep your catalog in tip top shape and ready to use.

Homebrew Headquarters will clue
you in on the latest innovations
in advanced brewing techniques to e

make your next batch...World Class! l

___'4"4.‘—'_‘-., --——-"‘"v"'“'--—
TCONNOISSEUR CIGAR SELECTION>

NOW EARN BONUS MILES,

good toward FREE travel on Northwest

NORTHWEST
WORLDPERKS®

Airlines. Earn 250 WorldPerksz Bonus

S800-966-47144

Miles with every $100 purchase of Home Brewing supplies.
Northwest Airlines WoridPerkse Bonus Miles will be awarded in the form of MilesAbovess
cerlificates, You must be a member of Notthwest Airlines WorldPerks program to redeem

miles earned through MilesAbovessi. Certificates must be submitied to Northwest prior to

expiration date for miles to be credited 10 your WorldPerks account. Please allow iour 1o
six weeks after submitting certificate for miltage 1o be credited to your account. Restrictions

apply. Please refer to the back of your MilesAbove certificate for more detalls
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hitp Hwww homebrewhg.com/homebraw/

THREE STORES IN THE DALLAS-FORT WORTH METROPLEX
WE SHIP UPS DAILY = CATALOG AVAILABLE
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there evidence that it was created
during the Middle Ages, and did the
brewer do as much as possible to use
period materials and techniques?
What did the brewer learn about
brewing in the Middle Ages as a result
of the project?

“Once you start looking at the
documentation, you learn things that
make you a better brewer,” says Lafler.
For example recipes from the Middle
Ages have seemingly very odd
ingredients. Yet the ingredients were a
way of providing an important brewing
element, such as starch, unavailable in
the form we're used to. Medieval
brewers had to experiment with what
was in their environment to see what
worked.

SCA brewing competitions are also
much more focused on what the SCA
refers to as the “ground up” quality of
the entry: Did the brewer make
everything from scratch? For example
if you grow your own hops and malt
your own barley, that earns points
toward your score.

Another difference Laller and
Hintsala see between AHA and SCA
brewing competitions is the level of
experience of the judges. In the SCA the
judges may not have a very strong
brewing background themselves. While
these brewers certainly try to recruit
judges who are knowledgeable about
brewing, it’s difficult, and they often
end up with judges more familiar with
the SCA arts and sciences competition
format than with brewing in particular.
Lafler and Hintsala spoke about a
growing interest among some of the
brewers in becoming involved with the
AHA and learning to become better
judges.

All in all, the brewers clearly enjoy
themselves while learning a great deal
about brewing and history.

For more information about the
SCA or to find the group closest to
you, contact the corporate office at
The Society For Creative Anachronism,
Inc., P.O. Box 360789, Milpitas, CA
95036-0789. m

HomeBrewer’s Assistant 2.0
| The Most Flexible Computer
| Tools to Assist Homebrewers!
| Design YourOwn Recipes

Automatically calculates alcohol, bitterness, gravity
& color as you add ingredients. Keeps track of comments
and step-by-step instructions. Includes AHA style guide.

Design YourOwn Bottle Labels
The unique WYSIWYG Label Designer gives you text,
clipart, color and a variety of graphical effects and
tools to create your own customized labels.

Organize YourRecipes
Group & store your recipes in convenient
folders that you can define to meet your
individual needs. Includes over 50 recipes,

Personalize the System

Design your own screens, prinlouts, menus,
icon toolbars and brewing parameters to
personalize the system with your preferences.

Many More Features...

antmn hntch logs, print competition forms,

e guide with hundreds of
brewing tips & topics, shop listings for casy
ordering, recipe sharing utility and much more.

Order Today!

Only $2995

) plus $3 S&H
|“.'- Com atible with MS-Windows® 3,1, 3.11 and Windows" 95|

=]
=

Look for HomeBrewer's Assistantal your
local home brewing supply shop or call:

HomeBrewer’s Software
6617 Wannamaker Lane, Charlotte, NC 28226

1-800-BRWSOFT

1-B00-279-T638 or TH4-544-0137
e-mail: brewsoft@aol.com
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The History of Cider 101  {ismora vonax

Chapter3: Woodchuck Ciders
Declared “World’s Best”

<~ 77 Hey! Listen up. We interrupt
-{ the History of Cider 101 with this
important announcement:

&,

NATURALY 3 i

1 Aavi

The Beverage Testing Institute of
Chicago invited all American and imported
ciders to a blind tasting competition. The results are
in and the Woodchuck crushed the field. Yes!!! I

#1 Woodchuck Dark & Dry- rating 91

Gold Medal * World Champion”
“Well defined and quite tart on the palate with a
mouth-watering refreshing character.
# 2 Woodchuck Amber - rating 85 I

Silver Medal

“Crisp and pleasant in character with a
concentrated apple finish.”

o
W t100 TaINS £

’ 3 So don't disappoint your taste buds with anything less.
oL .’ 4 Insist on Woodchuck Draft Cider.
Pll'ﬁ\. P]]lt / 2 / 6'9 5  “The World’s Best Tasting Ciders™ o
Hat 14
Shipping

T Sh]l"t 14 95 and taxes

included.

To find out where to get a Woody near you call:

1-800-654-6382

Joseph Cemiglia Winery Cavendish, VT 05153
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The Convenience of a Kit,
With Competition
Quality Results!

Receive a different award-winning recipe

A

Award Winning Recipe-of-the-Month Kit Club

Each month’s membership inlcudes:

* Quality ingredients for 5 gallons of beer including: malt extract,
specially grains, hops, yeast & priming sugar.

» Complete easy-to-follow instructions, with no mashing.

* Pre-measured, clearly labeled packaging, including boiling bags.

* B-I-Y Companion Newsletter with info about the recipe and beer
style, plus brewing tips, and much more! N

95
All for only 324 — per month

Complete start-up equipment
_ kits also available for beginners.

G""ar Gf&
ldeay

To order or request a FREE BROCHURE:

} Tollfree: (800) 616-BREW (2739)
Local area: (301) 564-5394
E-Mail: brewkits@aol.com

All Major Credit Cards Accepted.
0814 . i :
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No more messy
|abels!

Custom-printed directly on
1202, 220z, & 1/2 gallon
bottles. Low minimums
on the best-dressed beer
in town.

Gustomize your
own logo here!

@Gmndstand

Sportswear & Glassware

Contact Dan at:
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COMPLETE BREWING SYSTEMS AND
WELD-FREE KEG CONYERSION KITS
FOR THE HOMEBREWER

The Weld-Free Mash Kit allows the brewer to convert 2 keg into a brewina
g 9

vessel without welding. Simply drill 2 hole. remove the keg top and install our
Weld-Free Mash Kit.

Also available in Weld-Free configuration —

our temperature probe kit.

—

ATTLE

IN SE

ﬁ' _\ Our temperature probe face is
(=D {5 designed to simplify starch
(206)827-0670 \ ,\{:,'.'_'?:_9;,'; conversions in the mashing
www.beeronline.com \xf’/ process by color-coding.

The Weld-Free Mash Kit

This fitting grabs the tube and
connacta to the femals

adapter through 8 8/16-inch Perforated stainiess

Twe O-rings form a 2 atesl plata provente
. eﬁamnd hole cut in tha kag, grain, hopa, trub, at,
the kag wall, \ ;" from antaring drain.

\ | Bi8-nchod sighon |

\_ tube sllows kettisto [/

drain to bottom, /
i /  Crimp tubs just above
{ /  screan to flare sides and
" f fastan scresn to tube.

i @
Locssning thin nut misasen siphan
tube and scresn for clesring
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his low-cost tool
spreads beat evenly
through the mash,
giving you better
temperature control. It’s
easy to build, but don't
cut corners. The results

could be shocking!

Build 2 Mash
Stirrer That

Mignt

by Kenneth

| have been brewing beer since
1984 and each batch was different in
one way or another. The changes
were made in an attempt Lo improve

lectrocute !

Ray

Recently I purchased an inexpen-
sive mashing system that consisted of
two plastic tanks, a rotating sparge
arm, and an insulating jacket that

- was used on both the

on the last brew. r
Several years ago |
tried a couple of
all-grain mashes. The
use of rudimentary
equipment (a light- |
weight kettle on an
electric range)
resulted in long hours

of trying to hold a

mash and sparge
tank. I tried this sys-
tem, and il works
nicely. The insulating
jacket is the key
element because it
keeps the mash
temperature within
six degrees for more

constant temperature
and sparging with a watering can.
When I compared the extra labor to
the slightly improved results, I went
back to extract and steeped grains
that did not require mashing.

than an hour. I have
used it for the last five batches with
excellent results. The brews were
clearer and cleaner tasting than my
previous efforts.

The one drawback to the system
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is that it is a simple infusion mash with
no provisions for a protein rest or a
mash-off temperature rise. The prob-
lem now becomes how to add heat to a
plastic tank system in a controlled and
measured manner.

The solution is relatively simple. 1
mounted a 1,500-wall electric range
element in the end of a PVC plastic

11D,
PO PIPE

HiGW 1eMP
EP0xY

SY2" ik
LS00 WATT
COOKA0P UNIT

2" Qb PVC PIFE
SEHLED AT
BOTH ENDS

\

KRISTINE BYBEE ILLUSTRATIONS

pipe and have used it to stir the mash
and raise the heat on my last four
homebrews. The improvement in
clarity was obvious. The heater is
designed to operate on 220 volts, and
the electrical connections must be
scaled water tight. The figures show
the layout and cross-section of the
assembly.

Parts:

* 24-in. length PVC pipe, 1-in. inner
diameter (ID), schedule 40, for the
handle

* 8- to 10-in. length PVC pipe, 5/8-in.
outer diameter (OD), for the standoff
tube

® 5 1/2-in.-diameter 1,500-watt heat-
ing element from a discarded cook
top range (a smaller element is
acceptable but any larger will be
awkward)

* 10-ft. length (minimum) flexible 16-
gauge, three-conductor power cord
(the length of the cord will vary,
depending on how far your brew sta-
tion is from a wall socket)

* High-temperature epoxy

m November 1996 Brew Your Own

¢ Polyester casting resin

* 4-in. by 2-in. junction box with two
non-metallic connectors

* Double-pole, single-throw switch
rated at eight amps or better

* Three-prong plug sized to fit your
existing wall socket (15-amp or 20-
amp configuration)

Putting It Together

L, Connect the heating element
to the flexible power cord. From the
heating element terminal there are
two solid wires with screw connec-
tions. There is a ground tab welded on
the outer shell of the element. Connect
the two hot wires from the power cord
to the two screw connections (there is
no polarity problem, so it does not
maltter which wire attaches to which
screw). Attach the green ground wire
to the screw connection on the ground
tab.

2 « Seal both ends of the 5/8-inch
OD pipe with a high-temperature
epoxy. | found a muffler repair epoxy
(F.W. Steel Automotive Repair Epoxy
Putty) in an auto-supply store that
cures hard as a rock and stays that
way even when tested in an oven at

450° F. The smaller pipe protrudes
one inch below the heating element to
act as a standoff to prevent the ele-
ment from touching the bottom of the
tank.

3= [nsert the heating-element
assembly and standoff pipe into the
one-inch ID pipe handle. Make sure
the electrical connections are inside
the pipe. The cord will run through the
handle, and the smaller standoff pipe
can terminate two or more inches
inside it.

4- Tightly fill the end of the
one-inch ID pipe closest to the heating
element with epoxy. This seals the
wires into the handle and keeps the
standoff tube in place.

5. Once the epoxy has cured,
pour a polyester casting resin down
the pipe to completely encapsulate the
electrical connections. In use the
connection area is not immersed in
the mash, but the casting resin will
insulate and stabilize the connections
as well as protect them should water
be spilled down the tube.

mnmmmr

The heating element is
designed to survive hard knocks
on top of the range and the shell is
insulated by a high-temperature-
rated ceramic. The application is
similar to that of an electrical
water heater where a similar
element is surrounded by water.

Because the heat transfer is so
efficient, the operation of the ele-
ment immersed in liquid is actually
less demanding and the surface of
the element is much cooler than in
its normal operating mode where it
sometimes gets red hot.

It is important to keep the
power off when the element is not
submerged. This prevents the ends
that are covered by epoxy from

getting too hot.

It is important to be very careful
whenever you are dealing with
electrical connections.

Do not tinker with your wires,
switch, or heating element while the
unit is plugged in. The outer shell of
the element is grounded by the green
ground wire so the mash can never
reach any dangerous voltage level.

The wires are fully encapsulat-
ed, so there is no chance of them
coming into contact with liquid, The
normal failure mode of the heating
element, should a failure occur, is
that of an open circuit and not a
short to the element’s outer casing

(the stirrer will stop working but

will not shock the user).




6. Run the power cord from the
handle to the junction box through a
non-metallic connector. The length of
cord between the handle and the box
depends on your setup. It's handy to
have the box sitting on a nearby table
while the stirrer is in use.

7- Cut another length of cord to
go from the junction box to the wall
socket. Connect the cord to the junc-
tion box.

8 « Attach a double-pole, single-
throw switch to the power cords
through the junction box. Inside the
junction box there are four connec-
tions to the switch. Depending on the
switch, they will be terminals such as
screws or push-on connections,

Connect the hot wires from the stirrer

cord to two terminals and the hot

wires on the wall-socket cord to the
other two. Connect the ground wire
from the stirrer cord directly to the

ground wire from the wall-socket cord
and insulate them. Do not break the
ground in the box.

g. Connect the loose end of the
wall-socket cord to a three-prong plug.
The plug will have three terminals,
two for the hot wires and one for the
ground.

Putting it to Good Use

When it is time to raise the temper-
ature in your mash, insert the heating
element into the mash with the switch
off. Turn it on and move it slowly to stir
the mash during the temperature rise.

You can raise the temperature to
as many rests as necessary. A typical
time/temperature profile for 10 pounds
of grain in three gallons of water is:

00:00 Mash in with 140° F strike
water, mash is 125° F

00:30 Start temperature rise

00:40 Start mash at 156° F

02:10 Start mash-off rise

02:20 165° F

I monitor the mash temperature

N S :
DA \ A \
ML, \ R

\ Tk

NN i

.
|/ ! Z .
H10.0, é % %‘(E&‘.P.

with a digital dial thermometer that
responds instantly and reads to the
nearest 0.1 degree. The heating ele-
ment is kept moving slowly during the
temperature rise, ensuring a consis-
tent temperature rise and a uniform
temperature throughout the mash. W

Kenneth Ray is a retired electrical
engineer and avid homebrewer.

HEAD to HEAD..
Game

$24.95 + $4.95 S&H

Fun Packs..
$1.00 each + postage
6 for $5.00
CHANCE TO WIN FREE PRIZE

T-Shirts

$12.00 + $3.50 S&H

® Stocki

Food For Fun Inc,  viscmencies

PO Box 675 » Huntingron, NY  WHOLESALE INQUIRIES WELCOME
1743
aducts.com.foodforfun heml

BEER TRIVIA

Holiday Gift Ideas

* Fast Paced Cord Game
® Over 500 Questions
® Easy to play yet challenging

10 Fun Questions MAKE Super

* Party Favors
Stuffers
* Promotional ltems

® Two Designs, full color,
nsh-bwdvndrwhﬂe

® Sizes: M, L, XL, XXL

CarLL To

1-888-GAME-USA
Fax: 516-427-2658

FREE:

6 Great recipes -
v/ Simple instructions
v/Top quality ingredients including:

v Delivered right to your door
v'Premeasured and ready to brew

A division of
Beer Unlimited

A new one every other month
with description of featured style

Fresh liquid yeast
Caps & Priming Sugar

Call Toll Free
1-800-515-0666

ONLY

' $29 /Recipe
l +$5 Shipping

5
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25 YEARS EXPERIENCE
CONTACT US TODAY

#FREE CATALOG*

1-800-342-1871

THE CELLGR
HOMEBREW

htip://www.cellar-homebrew.com
E-mail: homebrew(@aa.net

PO BOX 33526 DEPT BR

SEATTLE., WA, 98133
FAX 206-365-7677

E
g
:
:
;
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Now Buy Liter |
& 1/2 Liter |

Reusable

Bottles

Small or Large
Quantities
Shipped

imported
bottles with
ceramic
flip-top closure

or business need.

Minimum Order:
12 Liter Bottles $30.00*
|12 1/2 Liter Bottles $21.00*
Volume Discounts Available.

Bavaria South Inc.
P.O. Box 1633 » Manteo, NC 27954

CIRCLE 7 ON READER SERVICE CARD

are now available for home |

BOO-896-5403 crean Carts Accapied “Prus Shippig ‘

BREWER’S M ARKETPLACE

EVERYTHING
YOU NEED TO KNOW
TO SUCCESSFULLY
OPEN YOUR BREWERY!

The new book How to Open a Brewpub or
Micro Brewery is here! This easy to use 260-page
guide takes you from feasibility analysis to the busi-
ness plan; through financing to brewery operations
(grain to glass) and brewhouse design, regulatory
compliance and marketing to achieve success.

An exclusive American Brewers Guild publication.

w1 _‘!

BREWERS GUILD t

Send $159. + §7 shipping to:
1107 Kennedy Place, Suite 3, Davis, CA 95616
or MC/Visa orders to 800-636-1331.
Call for a free course catalog

CIHCLE JON FIEADEH SERVICE CARD

Brew Chief Homebrewer

Revolutionary New Windows™ Brewing Software for
Beginner, Intermediate and Advanced Brewers!

stur=s sFeqlures sFEATURES =lFeatures
«Fast, Accurate, Dependable, Very Easy & Intuitive
+Create Color WYSIWYG Labels

sFormulate & Save Recipes Using AHA Beer Styles
#Achieve Total Brewing Organization

sMake Mashing Easy

+Convert Volumes and Weights
sLeam How to Brew
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CANADA

SUPPLY

YOUR COMPLETE HOMEBREW SUFFLY STORE

. BEER & WINEMAKING SUPPLIES
. BEGINNERS KITS

. GRAINS

. FEGGING EQUIPMENT

. SPECIALITY ITEMS

. COMPETITIVE PRICING

CALL OR WRITE FOR A FREE CATALOG
2533 MARSHALL ST.
ABILENE , TEXAS 79605
1-888-835-2739 TOLL FREE
1-915-698~5855 FAX
TUESDAY THRU SUNDAY
10 A.M. - 7 P.M. CST

HOMEBREW

The incredible $89
Fermentation Tem-
perature conirol.

This is the only unit
ever designed & built
just for homebrewers!
| Features: Solid state
I| circuitry, durable

‘| metal box, Warms to
85° F & Cools to 34°
F, Heavy-duty 12 amp
design, thermocouple
sensor, LED display
with digital accuracy,
made in the U.S.A.

Brewers Resource
1-800-827-3983

409 Calle San Pablo #104 Camarillo, CA 93012
For instant literature, request our quick Fax-back servicel

FERM TEMP

Support your local homebrew shop;

ASK FOR RR/IESS/

BRIEBB
‘ »
—
MALT
Since 1876

SPECIALTY MALTS
& CRW@®

(CONCENTRATED BREWERS WORTS)

BRIESS MALTING COMPANY
Chilton, WI 53014

FOR YOUR NEAREST DISTRIBUTOR CALL - 414-849-7711
CIRCLE 21 ON READER SERVICE CARD

Indecent Exposure?
Don’t get caught brewing without
your unique BREWERS APRON.

» Several colors and styles
to salect from with your
choice of colorful screened
personalized expressions.

Our favorite:
“Head Brewmeister™

= Name embroidery available
» One size fits most

* Only $12.95

Call or write to:

1-800-338-1628

Betz Enlerprises
47273 Tomahawk Drive Negley, OH 44441

CIRCLE 10 ON READER SERVICE CARD

* Holds six beer bottles
* White reinforced cardboard
* Ready to use — stores flat
* Great for gift giving
* Bulk pricing available
Send check or Money Order to:
Bottle Buggy
FO. Box 139
Woodmere, New York 11528
516 » 295 « 0940

$35 S&H + $1 Each Additional 12

CIRCLE 23 ON READER SERVICE CARD
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¢  The Grape
¢ and Granary

A Complete Line of
Homebrew Supplies
and Equipment

* Kegging Supplies

* Mail Order Prices

* Same Day Shipping
* Bulk Pricing

CALL OR WRITE FOR A FREE CATALOG
1302 E. Tallmadge Ave,
Akron, OH 44310
1-800-695-9870

MICHIGAN
HOMEBREW
SUPPLY

Over 200 Malt
Extracts and Kits,
30 + varieties of Hops, Grains
and Liquid Yeasts in stock and
avaliable at the lowest prices.
Fi
Liquid Malt - 33 Ib. Pail
$36.50 + Shipping
Light, Amber, Dark, Wheat
Ireks 6.6 Ib. Extract

$14.50 + Shipping
Light, Amber, Wheat
P.O. BOX 8244
ROSEVILLE, MI 48066-8244
1-800-278-1311

Call or write for a free catalog
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Zyision

Simply Software

Brew Me!

The latest and greatest software for the hame brewer.
Created by beer brewing enthusiasts
for beer brewing enthusiasts.

» An easy way fo keep record of your recipes
instead of using a recipe box.

« Import and print a lobel design for your bottles.

o Brew Me will also he personalized with your
name os the almighty Brewmeister!

* Keep track and rate each batch of each recipe
you've made.

ORDER Brew ME Now !
CALL 1.888.475.0902

“This is the best, most complete recipe
batch tru(kmg iystem I've seen!” @I
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HOMEBREW SUPPLY

BREWING COMPANY

The Finest in Home Beer
Making[-}qu_ipment&

Please call for a free catalog
800-315-1208
919-453-2803

PO. Box 37
Corolla, NC 27927

CHEEEREREESOOOC
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%e :
W Now Maryland’s
Biggest Homebrew Supplier

NEW LOCATION « EXPANDED INVENTORY
COME SEE THE NEW MARYLAND HOMEBREW!

CALL: (410)290-FROTH
(FOR BEST SERVICE, FAX ORDER AHEAD FOR FICKUPI)
FAX: (410)290-6795

INTERNET:
STORE: 6770 OAK HALL LN.

CALLFORA | SUITE 115
FREE cm\mml COLUMBIA, MD 21045

NOW OPEN 7 DAYS A WEEK!

SUN 11-5 « MON-FRI 11-7 « SAT 10-5

hitpe//www mdhb.com

Personalized Labels!

Impress your [riends with these beautifully
designed, full-color labels for your homebrew.
Custom printed with your name, the flavor, the
brewing date and more-they start at just $7.95.
Call or write for a free catalog & sample label.
We also carry wine, vinegar, & canning labels.
LINNEA GRUBER DESIGN ~ 800-645-1408
3075 NE 4th AVENUE - HILISBORO - OR - 97124
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Announcing the opening of

THREE NEW HOME
BREWERY SHOPS!

Dallas area, Texas
(800) 817-7369

Denver, Colorado
(888) 288-2739

Detroit area, Michigan
(888) 577-2739

The Home Brewery now has 14
shops in 14 states, all run by
independent owners who are
homebrewers. Call the new
shops for location and details.

Free Catalog (800) 321-BREW
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——————————————————————————
VISA ¢« MASTERCARD ¢ DISCOVER
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Need to get a handle on your carboy?

Try the new Carboy Harness
for 5 and 6% gallon carboys
$19.95 each plus $3.95 s&h

To order send return address, size of carboy,
and check or money order for
$19.95 (per hamess) plus $3.95 s&h fo

RsR Speciaity Products

3251 Forest Hills, Livingston, TX 77351
Allow four weeks delivery
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}
" wrote the book on homebrewing.
Now | read Zymurgy.”

Charlie Papazian, homebrew guru and author of
The New Complete Joy of Home Brewing (Avon, 1991)

| e

Zymurgy* magazine lets you experience the joy of homebrewing delivered
right to your door, five times a year! Zymurgy is the #1 source for the latest
homebrewing information, new recipes, useful tips and creative brewing tech-
niques. Whether you're a beginning brewer or an advanced fermentologist,
Zymurgy will help you relax and enjoy even better homebrew.

See for yourself. Join the American Homebrewers Association® and receive
five BIG issues of Zymurgy — plus enjoy exclusive AHA member benefits —
all for only $33+!

The American Homebrewers Association —
Your Partner in Better Homebrewing

I-l_—_l YES! 1 want to improve my homebrew. Rush me AHA membership information!

Please complete the following information.

I
I
I
]
i
Nome — = :
I
Address L — i
Gty State/Province —_— Zip/Postal Code i
I
Country Telephone —e Tl !
i

*U.5. membership 533 /Canadion membership $38 /International membership S51 (UL.S. funds only.) Please return this |
coupon to: American Homebrewers Association, PO Box 1510, Boulder, CO 80306-1510 U.S.A. For faster service, |
call us ot (303) 447-0816, FAX us ot (303) 447-2825 or send e-mail to orders@aob.org. BY096 |

J

soda, beer and sparkling wine,

Full selection of products
Jor the beer & wine maker.
Call for FREE CATALOG.

GREAT SERVICE-GREAT PRICES
1207 Hwy. 17 5., N. Myrtle Beach, SC
1-800-845-4441

CIRCLE 66 ON READER SERVICE CARD

Wensel’s
CounterPressure
Filler

For Clearly
Better
Bottling

Single lever control for easy
counter pressure filling of

$249.95 Plus Shipping

Wensel Enterprises
19100 S.W. 304th St. Homestead, FL 33030
Voice (305) 245-9779 Fax (305) 248-6453
E-mail wensel@netrunner.net
http://www.netrunner.net/~wensel

CIRCLE 69 ON READER SERVICE CARD

(916) 758-4596




Just What You Need...

High-Tech Brewing

Brewer's Notebook 2.0 for the
Apple Macintosh computer serves as a
homebrewing database, calculator,
and reference manual rolled into one.

The program features a recipe
window that allows brewers to easily
record batch information such as
starting gravity.

Brewer’s Notebook performs
calculations such as water treatment,
potential gravity, and hop utilization.
An extensive reference database
details information on grains, hops,
yeast, and numerous beer styles.
Dozens of sample recipes are
included. Brewer’s Notebook is
available from Saranac Software
for $39.95.

For information call (206) 726-
3853 or send e-mail to saranacsft
@aol.com. Visit the Brewer’s Notebook
Web Page at users.aol.com/
saranacsft/brewersnotebook.html.

Join a Microbrew Club

Beer Across America, a micro-
brewery beer-of-the-month club, has
launched a mail-order beer club called
Big Brew 22.

Each month, members receive six
22-ounce bottles of microbrew, three
of each from
two different
craft breweries.
Beers include
porters, stouts,
double bocks,
and other bold
and hearty
styles.

Memberships are available on a
limited basis and range from three to
12 months for $29.95 per month.
Members also receive two bonuses: a
newsletter highlighting the featured
beers and the brewers who produce
them, and the quarterly Beer Across
America glossy lifestyle magazine.

For information call 1-800-
854-BEER or visil Beer Across

America’s World Wide Web site at
http:/www.beeramerica.com.

Some Like It Hot

The Brewer’s Edge Thermometer
is designed specifically for the
homebrewer.

It features the probe length of a
glass thermometer with the durability
and conve-
nience of a
stainless-
steel dial
thermome-
ter. The 32°
to 220° F
range is ideal
for mashing and fermenting. A calibra-
tion nut is included for fine tuning at
any range.

A stainless-steel pot clip comes
with it and can be attached to the edge
of a mash tun.

The thermometer is distributed to
homebrewing shops exclusively by F.H.
Steinbart Co. in Portland, Ore.

No-Hassle Recipes

The Recipe Club takes the hassle
out of compiling the components of a
new formula. Each subscriber to the
club receives a newsletter with a
recipe for a featured beer style, step-
by-step directions and, best of all, the
pre-measured ingredients. The club
provides an opportunity for home-
brewers who want to try a new recipe
but are weary of tracking down the
numerous ingredients required.

For $29 a batch plus $5 shipping, a
new recipe for five gallons of award-
winning beer will be delivered every
other month with caps, priming sugar,
fresh liquid yeast, and instructions. In
the spirit of convenience, there are no
membership fees, and you may cancel
at any time. This service is provided by
Beer Unlimited, which also offers a
complete line of homebrew supplies.

For those living east of the Missis-

sippi River, call 1-800-515-0666 to
order. Westerners call (610) 397-0666.

Mountons Releases Gold Yeast

Muntons Gold Yeast has been
available solely as part of its Gold kits
— until now. Muntons is offering the
product in its own
right.

The yeast’s
crusting charac-
teristics provide a
sticky residue in
the fermenter,
allowing the
maximum amount
of clean beer to
be drawn off. It
also ensures that
yeast is not
poured from bottled beer.

Muntons Gold Yeast is available
from homebrew wholesalers and
retailers.

Self-cleaning Filters

Acadia ClearStar self-cleaning fil-
ters from Hayward Water Technologies
Group remove particles as small as
five microns from water lines and
never need replacing.

The filter element is clearly visible
from any angle,
eliminating any
doubt that a
cleaning cycle
is required.
There is no
need to disas-
semble the
filter housing to
clean it.

The filter comes in cast bronze or
stainless steel and is fitted with an
impact-resistant clear-view chamber.
The filter operates in the range of five
to 45 gpm at system pressures up Lo
150 psi.

For more information call
(908) 351-2700. m
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rofessional judges at Sacramento. California’s Summer Spectacular were Surprised when they
discovered that they had awarded to Lindemans Framboise. a gold medal for “BEST WINE” and to
Lindemans Kriek and Chocolate Decadence. a gold medal for “BEST MARRIAGE OF FOOD & WINE.”
No wonder. Since 1811, Lindemans has brewed the finest lambic beers of Belgium. a country renowned for
tood and beer. Lindemans brews its delicious range of fruity Kriek. Framboise. Péche and complex
Cuvée René Gueuze Lambie Grand Cru by hand. to dccompany . W
appetizers, main courses and desserts. Judge Lindemans with
food. Den’t be surprised if it quickly becomes your favorite wine.
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Hog Heaven

by Steve Johnson

T hen I first heard of Blind Pig
Brewing, | was a little bent
out of shape because I dis-

like breweries that give negative-
sounding names to their beers, such as
blind pig, duck’s breath, or hog swill,

I mean, why give a deprecating
name to a product you are proud of?
Then I received a bottle of Blind Pig
India pale ale through the mail. “It
couldn’t be very good with a name like
that,” I thought. My [irst swallow
proved how wrong | was.

“Wow! This is a wonderfully fresh,
hoppy IPA. I can’t wait to get my hands
on some more of this stuff,” I said. My
wile claims [ even began to contentedly
grunt, oink, and wiggle my nose a
little. Despite any reservations about
the name, I was in hog heaven.

When I called the folks at the brew-
ery to tell them what great beer they
made, co-owner Vinnie Cilurzo set me
straight on the name. The phrase goes

Brewery volunteer and wife of the brewer Natalie Cilurzo rakes
out spent grains from the brewery’s mash tun.

Micro)rewEries

You’ve NEVER HEARD OF

for Good Beer and Local Lore

back to Prohibition, when “pig” was the
slang term for a mason jar and “blind
pig” was an unmarked mason jar. Many
legal saloons served hootlegged booze,
which was always served in blind pigs.
So if you wanted the good stuff, you
asked the bartender for a blind pig.
Eventually the code name for the
saloons themselves became blind pig.

In Temecula, Calif., Joe Winkels ran
the local blind pig. Fronted by the
Ramona Inn, the tavern housed a
motel, boxing ring, and a brothel.
Winkels® blind pig was so successful,
even some Hollywood celebrities ven-
tured out to Temecula to partake in its
many pleasures. By the '50s the Blind
Pig Saloon faded away and became
part of Temecula’s history.

Cilurzo and his partner, Dave Stovall,
decided to name their brewery after the
infamous blind pig to make the connec-
tion with Temecula’s colorful past. After
all, their beers were to be made locally,
by locals, and sold to the locals.
Identifying microbreweries with local
heritage is an important element in the
American beer renaissance,

Cilurzo and Stovall have continued
the historical connection with their
other brands. They include Winkels
Winter Warmer (their Christmas beer),
McNeill’s Last Stout, Santa Rosa
Plateau Porter, and Old Blue Granite, a
barleywine. All the names come from
stories Cilurzo heard while growing up
in Temecula. A good friend who is also
a local historian has helped him with
some of the details. McNeill was a local
blacksmith who committed a crime
and was hanged — the last official
hanging in the state of California.

The Santa Rosa Plateau is a nearby
ecological preserve, Old Blue Granite is
named for the blue granite for which
the valley became famous during the
early 1900s. Many of Temecula’s old
buildings were constructed of the local
blue granite. And Blind Pig India Pale
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ARIZONA

The Home Brewery

4641 So. Highway 92

Sierra Vistz 1-800-572-4290

Top quality Home Brewery products,

Mile High Home Brew Supply

PO Box 27973

Prescatt Valley 1-800-636-4945
M#Homebrew@aol.com - FREE CATALOGS.

ARKANSAS

The Home Brewery

T7 Colt Square, #2

Fayetteville 1-800-618-3474

Top guality Home Brewery products,

CALIFORNIA

The Beverage People

840 Piner Rd. #14

Santa Rosa (707) 544-2520

32 page Catalog of Beer & Mead Supplies
from America’s favorite supplier.

Brew Mart

1630 F Street

Eureka (707) 445-4677
51 Grain Variaties in Stock.

The Draft Beer & Home Brew Store
18228 Parthenia St.

Northridge (818) 989-3171

Discount Kegging Supplies and Mora!

The Home Brewery

1506 Golumbia Ave. #12

Riverside 1-800-622-7393

Top quality Home Brewery products,

The Home Brewery

24723 Redlands Bivd., #F

San Bemardino 1-800-622-7393
Top quatity Home Brewery products.

Mick's Homebrew Supplies
23165t

Davis (916) 753-BREW(27239)
Davis’ First and Only Brew Shop.

Uncie Rod's Homebrew Supplies
B60 S, Winchester Blvd., Ste. E

San Jose 1-800-830-RODS

Discount Prices With Friendly Service.

COLORADO

Carlen Company

6834 S, University Blvd,

Littleton (303} 694-0919

Wholesale Bottles, Closures, & Glassware

The Home Brewery

4697 E. Evans, #104

Denver (888) 288-2739

Top quality Home Brewery products

FLORIDA

BrewCrafters
6621 Gateway Avenue
Sarasota 1-800-HOT-WORT

Call for our catalog, hitpwww.brewgrafters.com/hatwort

The Home Brewery

416 So. Broad Street

Brooksville 1-800-245-2739

Top quality Home Brawery products.

GEORGIA

Brewlopia

3573 Atlanta Hwy.

Athens 1-800-540-6258

Call for catalog or www.negia.net/~brew

Wine Craft of Atlanta

5920 Roswell Rd., C-205

Atlanta (404) 252-5606

Quality Begr and Wine Suppiies Since 1968.
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HoMEBREW DIRECTORY

E-Z Brew Homebrew Supply Shop
622 Thain Rd

Lewiston (208) 798-8137

Large selection,

ILLINOIS

Beer in a Box
27W460 Beecher Ave.
Winfield (708) 690-8150

Homepage: hittp://www.mcs,conv-beerinatvbeerhome, himi

Brew & Grow

2379 Bode Rd

Schaumburg (847) 885-8282

Homebrew, Hot Sauces, Hydroponics, Lights.

Brew & Grow

1824 N. Besly Ct

Chicago (312) 395-1500

Homebirew, Hot Sauces, Hydroponics, Lights.

Home Brew Shop

307 W. Main Street

St. Charles (708) 377-1338

Compiete Ht g & Winemaking Shop.

Great Fermentations of Indiana

1712 E. 86th Street

Indianapolis (317) 848-6218

Make your braw a Great Fermentation!

The Home Brewery

3705 Main Streat

Anderson 1-800-305-4677

Top quality Home Brewery products.

KENTUCKY

The Home Brewery

153 Mulberry

Bardstown 1-800-092-2739

Top quality Home Brewery products.

New Earth Homebrewing & Hydroponics
8810 Taylorsville Road

Louisville 1-800-462-5953
Serminars;Retall & Mail Order

MARYLAND

Brew Masters, Lid.

12266 Wilkins Ave.

Rockville 1-800-466-9557

Visit our second store in Baltimore!

Maryland Homebrew

6770 Dakhall Lane #115

Columbia (410) 290-3768 (FROTH)
Mega Inventory. We ship UPS daily.

Maryland Wine Cellars

8120 Main Street

Ellicott City (410) 465-1926

Maryiand Wine Cellars Homebrew Supplies.

MICHIGAN

The Home Brewery

49652 Van Dyke Ave.

Utica (888) 577-2739

Top quality Home Brewery proguets,

Lake Superior Brewing Co.

7206 Rix Street

Ada 1-800-345-CORK

Free Catalog — 10% OFF First Order.

Michigan Homebrew Supply

P.O. Bax 8244

Roseville 1-800-278-1311/ (810) 774-5618
Discount Retail and Mail Order, Froe Catajog.

Plum Creek Spirits

112 Main 5t/P.0. Box 414

Vernon 1-800-405-4-ALE

10% Discount on Maif Order, Full Catatog.

MINNESOTA

America Brews

9925 Lyndale Avenue S.
Bloomington (612) 884-2039
Calf us for a Free Newsiefter,

Northern Brewer, Lid.

1106 Grand Avenue

St Paul (612) 291-8849

The best service and selection in the Midwest. Call or write for our
free catalog.

The Home Brewery

So. 0id Highway 65 (P.0. Box 730)
Ozark 1-800-321-2739

Top quality Home Brewery products.

St. Louls Wine & Beermaking
251 Lamp & Lantern Village
St Louls (314) 230-8277
Homebrew is all we do!

The Home Brewery

4300 N. Pecos Rd., Suite #13

No. Las Vegas 1-800-288-3275
Top quallty Home Brewsry products.

Mr. Radz Homebrew Supply Shop
4972 S. Maryland Pkwy, #4

Las Vegas (702) 736-8504

Home of S.N.AFU. Beer Club,

NEW JERSEY

BEERCRAFTERS, Inc.

110A Greentree Road

Turnersville (609) 2 BREW IT

So. Jersey'’s COMPLETE Homebrew Supplier,

The Home Brewery

56 W. Main Street

Bogota 1-800-426-2739

Top quality Home Brewery products.

NEW YORK

Brewtellow's Brewing Supplies
1587 South Park Avenue
Bufialo 1-800-840-BREW
www.dnel. com/brewfaliow

Brewshop @ Cornell’s

310 White Plains Rd.

Eastchester 1-800-961-2739
www.cornells.com/brewshop.him

The Filter Store Plus

300 West Main

Honeoye Falls 1-800-828-1404
Everthing in Filtration for Homebrewing.

The Home Brewery

500 Erle Bivd. E.

Syracuse 1-B00-34B-2556

Top quality Home Brewery products.

Party Creations

RD 2 Box 35 Rokeby Rd,

Red Hook (814) 758-0661

Bestin Brewing Supplies and Advice.

OKLAHOMA

Cher-Dan's $55 Wine & Beer Supplies

B27 W, Maing

Enid (405) 237-6880 or (405) 237-6881

Home of the Fermented Minds Wine & Beer Club.

Bridgeview Beer & Wine Supply, Inc.
624 Main Streat

Oregon City toll free: 1-B88-650-8342
Large ssfection and over 500 beers!

PENNSYLVANIA

Keystone Homebrew Supply

779 Bethlehem Pike (Rt 309)
Mantgomeryvilie (215) 855-0100
Quality Ingredients and Expert Advice.



Mr. Steve’s Homebrew Supplies

4324 N. George St.

Manchester 1-800-815-9599

New Store in Lancaster (717) 391-9655.

Pennsylvania Homebrew Market
1826 Broadhead Rd., Crestmont Shopping Ctr
Aliquippa 1-888-4HM-BREW

Great salection of Malt, Grains, Hops, & Equipment.

Turbo Homebrew

1128 Philadelphia St

Indiana (412) 463-1899

FREE Catalog Toll Free 1+868-HOM-BREW.

3800 Colleyville Bivd. (P.0. Box 308)
Colleyville 1-800-817-7369
Top quality Home Brewery products.

TENNESSEE

New Earth Homebrewing & Hydroponics
1389 Northereek Boulevard

Goodlettsville 1-800-982-4769
Seininars,Ratail & Mall Order

VIRGINIA

The Barley House

http./rwww. gotech.comvbarley/bariey. him

The Brewmeister Shop

1215-G George Washington Mamorial Hwy,
Yorktown (804) 585-HOPS

The Place For All Your Brawing Needs.

Wine & Cake Hobbies, Inc.

8527 Tidewater Dr.

Norfolk (804) 857-0245

“Whera quality and service are Number 1."

WASHINGTON

The Cellar Homebrew

14411 Greenwood Ave, N

Seattle 1-800-342-1871

FREE Catalog - FAST Service - 25 Years.

Northwes! Brewers Supply

316 Commercial Ave.

Anacortes 1-800-460-7085

All Your Brewing Needs Since 1987.

The Home Brewery

9109 Evergreen Way

Everett 1-800-850-2739

Top quality Homea Brewery products.

Jim's Home Brew Supply

2619 North Division

Spokane (509) 328-4850, 1-800-326-7769
40 years in business!

Liberty Mall Supply Co.

140 Lakeside Ave., Ste. 300

Seattie 1-800-990-MALT

Maris Otter malt. Established 1921,

WISCONSIN

Homebrew Market

520 E. Wisconsin Ave.

Appleton 1-800-261-BEER

Retall Store and Mail Order Specialists,

Reach a huge homebrew audience

cost-effectively in

the Homebrew Directory.
Gall (316) 758-4596

for all the details.

MicrojrewEries

Ale is soon to be renamed: They Passed
This Way IPA, after a local monument
to celebrities such as Kit Carson who
have a connection to this small town.

Cilurzo says the colorful names and
logos get potential customers to try the
beers for the first time, but what is sat-
isfying is that so many of those cus-
tomers come back for more. He says
this is due to the handcrafted nature of
his beers, which were formulated from
his award-winning homebrew recipes.

Cilurzo started out in the winemak-
ing business at the tender age of 8,
working in his parents’ business, the
Cilurzo Vineyard and Winery. Founded
in 1968, it was the first winery in the
valley. From there he got into beer
making and when he was only 19 years
old began thinking about opening his
own brewery. Three years later he
began working on the brewery in
earnest after returning from a 10-week
tour of Europe. On the trip he tried
beers in many different countries but
related best to the ales made in
England.

To bolster his extensive home-
brewing background, Cilurzo attended
three short courses on the beer
business offered by the University of
California, Davis. In the process he met
Stovall, who was interested in opening
a microbrewery. Stovall had a
background in international resort
management and had good marketing
and sales skills. The two became
partners and then found a local
investor who was willing to put up
most of the finances for the little
brewery. They also obtained two loans,
including a local redevelopment loan.

The pair started on a very small
scale. With an initial investment of only
$160,000, they were able to install a
seven-barrel brewing and kegging sys-
tem. Cilurzo says it bothers him some-
times when other microbrewers laugh
at how small his system is. But he
keeps reminding himself that other suc-
cessful breweries started just as small
as his did — Sierra Nevada, for exam-
ple — and he remembers it took his
father 10 to 15 years to get his winery
rolling. Starting small can also be an
advantage — the consequences of your
mistakes are small as well; whereas the
bigger you start, the bigger your mis-
takes are,

Cilurzo and Stovall had to cut many
corners with the equipment, purchas-
ing some from Electric Dave Brewing,
which had just closed in South Bisbee,
Ariz., and the rest from local wineries
and dairies. The fermenters come in
every shape and size but add up to an
impressive 140 barrels in tankage. And
there are 120 more barrels in bright
beer tanks, which are all second-hand
Grundies from England. Once Blind Pig
went into production and began to gen-
erate income, the team started trading
for better equipment. One area where
they didn’t economize was kegs. They
went with sanke kegs because they
were easier to work with than other
types. Cilurzo says a used sanke keg
goes for about $80. When the brewery
opened, they had actually invested
more money in kegs than anything else.
In the long run, he says, it was a wise
decision.

The brewery is located in an indus-
trial park and offers 2,000 square feet
of working space. Very little retro-
fitting was needed, the biggest tasks
being the installation of floor drains
and the construction of a cold box.

Their original plan called for adding
a bottling line after two years. However,
two things happened soon after
opening. First, there was a great influx
of microbrewed beers in Southern
California. saturating the tap market.
Second, customers were clamoring for
Blind Pig beers in bottles so they could
have them at home. The partners
decided to jump into the bottle market
ahead of schedule. They purchased a
second-hand Meheen bottler from
Whistler Brewing in British Columbia.

They spent $120,000 to bottle,
though a new Meheen costs under
$30,000. Cilurzo explains that because
they couldn’t keep up with the demand
for their draft beers. to bottle they
would have to continue to increase pro-
duction for draft beer and add more
production for bottled beers. This
required more fermenters and bright
beer tanks, not to mention more hours
brewing, bottling, and labelling the
beer bottles. The additional investment
proved to be a smart move because the
bottled beers took off in popularity and
now account for 70 percent of their
production.

Cilurzo brews a fuller-bodied ale,
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MicrOjrewEries

Owners

Vinnie Cilurzo

and David Stovall
label the beer bottles
by hand. The bottles
account for 70 percent
of their 2,000-barrel
annual production.

with the original gravity ranging from
13° to 15° Plato (1.052 to 1.060) and
uses hops liberally. He uses two-row
pale malt, mostly from Great Western in
Washington, with some six-row pale-ale
malt and specialty grains and malts
from Hugh Baird from Scotland and
Briess from Wisconsin. Cilurzo dry hops
quite a bit, putting whole hops in the
ESB, TPA, and Old Blue Granite. The
water in Temecula is very hard and
alkaline, so hard that in addition to gyp-

sum, they have to use phosphoric acid
to lower the mash to the proper pH.

In just two years Blind Pig has
reached the 2,000-barrel-a-year mark
and is distributed throughout the Los
Angeles-San Diego area. The Blind Pig
tasting room has been extremely popu-
lar, with more than 200 visitors week-
ly. They have a full-time employee to
operate the tasting room and offer
tours. Cilurzo says most visitors are
tourists who are interested in wine

1-800-000-0033

Our Name
Says it All . ..

An Extensive Line of Homebrewing Supplies

* 10% off first order with coupon
o Unique "B3" brewing products
* Free shipping with orders over $35

Excludes glass, 50ib. grain sacks & burners

(all for your FREE CATALOG! |

Beer, Beer & More Beer, P0. Box 4538, Walnut Creek, (A 9459

Bortage Hills

and learn about Blind Pig through
brochures from local wineries.

By the end of the year, Cilurzo and
Stovall hope to bring in more investors
to expand the brewhouse to the 25-to-
50-barrel size and make brewing less
labor intensive. For the more distant
future Cilurzo says he would like to
start making some Belgian ales, which
he fell in love with on his trip to
Europe. He was especially fond of the
abbey ales, something that both beer
and wine lovers can relate to.

The next time you are in Southern
California, stop by the brewery and tap
room. Located at 42387 Avenida
Alvarado #108, Temecula, CA, it is
open to visitors daily from 10 a.m. to
4:30 p.m. For more information call
(909) 695-4646. ®

Steve Johnson is the author of three
brewery guidebooks: On Tap: a Field
Guide to North American Brewpubs
and Craft Breweries, On Tap New
England, and On Tap Northern
California.

CIRCLE 9 ON READER SERVICE CARD
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(Need we say more?)

Brewing and Winemaking Supplies
Suffield,

http://www.portagehills.com/portage
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Value Service

Ohio
1-800-418-6493



SUPPLIES

BREW PUB QUALITY at home. We
make it easy. Great Fermentations
of Marin. 87 Larkspur, San Rafael,
CA 94901. 1-800-570-BEER.

CLASSIFIED

Super Ferment™ (a complete yeast
nutrient). Large inventory brewing
and dispensing equipment. Free
catalog. Country Wines, 3333R
Babcock Blvd., Pittsburgh, PA
15237, (412) 366-0151.

SOUTHERN CALIFORNIA’S BEST
selection. Great prices and fast
service, too. Call for free mail-

order catalog. South Bay
Homebrew Supply, 23808

Crenshaw Blvd., Torrance, CA

90505. (310) 517-1841 or
1-800-608-BREW.

EQUIPMENT
NEW! KEG AND Carboy Parkas™!
Unique, insulative, stretchy
wetsuit-type material! Most sizes
available. Call for free catalog!
Forty Below Products™, (206)
846-2081, Graham, WA, USA

HOMEBREW SUPPLY RETAILER

FREE CATALOG WITH Malts,
Hops, Yeasts, and everything for
Brewing, Winemaking, Mead, and
Cidermaking. Sodas, Vinegars, and

Hop Roots (in March). Call The

Beverage People, 1-800-544-1867.

INGREDIENTS

HOPS, YEAST, GRAINS, malt
extracts, adjuncts, Yeast Bank™,

* Advertiser Index

WASHABLE, DURABLE,
AFFORDABLE beer and brewing
accessories. Insulated 6-pk
carriers (12, 16 or 220z) $19.50.
Gift bags $2.50. Covers, coolers
and more. Free catalog: Del
Conte’s Beer Necessities; 4195
Chino Hills Pkwy #410; Chino
HIlls, CA 91709 (909) 597-6998

WINEMAKING

FREE INFORMATIVE CATALOG.

Winemaking/Beermaking -
(816) 254-0242. Kraus,
Box 7850-B, Independence,
Missouri 64054.

BREWING EQUIPMENT

DRAFTSMAN BREWING

COMPANY Don’t dodge the draft!
Call today for our free homebrew
supply catalog. 1-888-440-BEER.

CIGARS
CIGAR LOVERS -

Call 1-888-70-CIGAR, 24 hours

a day, for your free catalog of

premium hand-made cigars.

Blevy

call (816) 7568-4586.

classified advertising infermation,

Or sign up via e-mail at ad@hyo.com

Page Circle Page Circle Page Circle

No. No. No. No. No. No.
Above the Rest Homebrewing Supplies .25 1 Draft Beer & Home Brew Store........ 10 27 Niagara Tradition. . ................. 8 5
American Brewer's Guild ............ 54 2 Edmebimited .........c.co00neiinns 5 28 Northern Brewer, Lid................ 40 52
American Brewer's Guild ............ 62 3 EdmaLimitsd ..o« s nunecaaannana 37 29 Northwestern ExtractCo. ............ 53 —
American Homebrewers Association . . . 64 4 Filter Store Plus ., .......oovveenns 24 30 RVISION - s s 63 54
Austin Homebrew Supply .. .......... 48 6 FoodForFuninc. ....ooovvvvvennns 61 3 Paine's/dohn Bull. . ............ Cover Il 55
Bavaria Southinc................... 62 7 EH.SElbant ..o inieaseas 20 32 Pennsylvania Homebrew Market. ... ... 52 56
Beerand Wine Hobby . . ............. 14 8 Grandstand Glassware .............. 58 33 Portage Hills Vineyards. ............. 70 57
Beer Unlimited ................00n. 6t — Grapeand Granary ..........oovnvns 63 34 BRI s s o S i S 46 —
Beer, Beer & More Beer ............. 70 9 Great Lakes Enterprises ............. 2 35 R & R Specialty Products . . .......... 63 —
BetzEnterprises ..........coovuvunnn 62 10 Gus's Discount Warehouse. .......... 48 36 SABCO Industries. . .......coceueunen 52 58
Bierhaus Intemational, Inc . .......... 0 M Hagermeister ............co0vnnien. 14 37 Saranac Software .. ................ 10 59
Bottle Buggy........coovvuiinennns 62 12 Happy Harry's Bottle Shop . .. ........ 58 — Siebel Institute of Technology. ........ 33 60
BrawBy You........ooovvuiinnnnns 22 13 Home Brawery, The ..............0. 83 — SKilCraft ....ovvvii i 63 61
BrowkKing.......covineniriniiniian 8 14 Home Brewery, The ................ 49 — Stainless in Seaftle . ................ 58 62
BrewkKing. .........coovvvunnn Coverll 15 Home Brewer's Software ............ 57 38 Stainless Service Corporation.......... 2 63
Brew Store, The ........c.oceuennn. 2 — Homebrew Headquarters ............ 56 39 Storey Publishing................ 41 64
BrowCralters. . ... ouui.siiniaiiieais 52 16 HOPTRER oo s 25 — TKOSoftware ............coovvunn. 38 58
Brewers Resource. .. .......ovvveens 18 17 Jet Carboy and Bottle Washer Co.. ... .. 1 4 USBIBW . voovinisssissisin s pimiins s 64 66
Brewers Resource. ... ...........un- 62 — Joseph Cerniglia Winery — Ultra Revolutionary Dip Tube.......... 63 40
Brewers Warehouse ................ 20 — LD Carlson Company .......... - —_ Vinotheque ..............ccoveunns 21 67
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The Newest Fertility Drug

by Steve Pelzer

['you were to ask your doctor

about this, you might receive a

strange look. He or she would
probably tell you that using beer as a
fertility drug wouldn't be the best way
to parenthood; there are other drugs
that would be much more effective.
But if you were to ask the Brews
Brothers — Rich Clerkin, John Sovers,
and me — we would disagree. I also
know three women — Rhonda Clerkin,
Susan Sovers, and Sandy Pelzer —
who would argue the point.

In January of 1995 for my wife’s
birthday, I decided it would be fun to
go away for a weekend. 1 also thought
it would be cool to invite my brewing
buddies and their wives to join us
on this little excursion. We had
done a lot of things together, but
this would be our first — and pos-
sibly last — overnighter. Of course
this weekend would include a lot
ol camaraderie and consumption
of great beer. None of us were
aware of what else would lie
ahead.

I chose Galena, Ill., as our des-
tination. It fit my criteria perfectly.
First, it was close to home (only a
two-hour drive) and second, I was
able to find a house to rent there
that was relatively cheap and could
easily sleep all six of us. Also, | had
read that a brewpub opened in Galena,
a huge selling point. Finally and most
important, the house came equipped
with a full-size refrigerator, a definite
necessity to keep our homebrew nicely
chilled.

So on that Saturday we loaded a
couple of cases of our prized homebrew
and a few other necessities and headed
for Galena. We arrived there around
noon. Galena, for those who have
never heard of it, is a tourist trap for
Midwesterners. It has an old downtown
lined with little craft and antique shops
on bhoth sides of the main street. It also
has a ski resort just outside of town.
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After arriving we grabbed some-
thing to eat and then spent the rest of
the afternoon walking around, visiting
a bunch of the local shops and leaving
a few greenbacks behind. The Brews
Brothers were ready to visit the brew-
pub a little sooner than the women
were, but we obliged their shopping
urges, knowing that we would eventu-
ally end up there. After what seemed
like an eternity, our wives gave us the
official okay to head to the brewpub.

Once we arrived, we each quickly
ordered our favorite beer style from
the menu. After a few sips we decided
that these would be our last beers at
this place. We had

Left to right: Susan and John Sovers,
Rhonda and Rich Clerkin, and Sandy
and Steve Pelzer.

just as good and possibly better beer

back at the house. We finished our
beers, loaded up the van, and headed
back to our rental house, anticipating
some excellent homebrew to quench
the thirst we had worked up all day
shopping. We pondered which brew to
begin with: a Mississippi Mud Brown
Ale, an It Came Upon a Midnight
Porter, or a Muscatine Abbey Ale.

We got to the house and settled in
for a night of good company, good
cards and, of course, good beer. Little
did we know that this night would

haunt us for the rest of our lives.

Both of the other couples were
thinking about having their first child.
My wife and | were thinking about
having our third but not quite yet.
Well, that weekend proved to be the
downfall of us all. We had all com-
mented on how much fun we had and
how we should make the trip again
some time. It wasn't until about two or
three months later that we found out
how much fun we really had. One by
one we learned that we would be new
parents. This meant more homebrew
for the guys and also a set of designat-
ed drivers. But it also meant three
wives complaining that it was
the beer that put them in that
predicament.

Our beer labels now
carry the official Brews
Brothers warning: “Three
out of three wives have

found this homebrew to lead
to pregnancy!” 1 don't know
if there have been any
recent scientific studies
done on the effect of

homebrew on fertility, but

take it from three new

dads, there’s got to be some

merit to it. We are proud
parents of a boy, Michael, and two
girls, Anna and Maggie. The girls were
born within 24 hours of each other at
the same hospital. Michael was born a
month earlier — he was premature.
All three are doing very well.

So if you and yvour loved one are
having trouble conceiving, take a lesson
from the Brews Brothers and a guy
named Charlie and, *Relax, don't
worry, have a homebrew.” You must
also remember that if you are not ready
for parenthood, be very careful when
drinking a fine crafted homebrew. ®

Do you have a story for Last Call?
Write to Last Call, ¢/o Brew Your Own,
216 F 5t., #160, Davis, CA 95616.
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At John Bull we have retained the very best of the old added some
exciting new qualities to bring to you:-
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Coopers Home Brew
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