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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

Blevv

THE How-To Homesrew Beer Macazine

DR R M T
EDITOR Craig Bystrynski

MANAGING EDITOR Gailen Jacobs
ASSOCIATE EDITOR Suzanne Berens
TECHNICAL EDITOR Ashton Lewis
PRODUCTION MANAGER Christine Kell

ART/PRODUCTION Kristine Bybee,
Meagan Greenberg

TASTER Katie Landau

CONTRIBUTING WRITERS Sal Emma,
Jell Frane, Nico Freceia, Tom Fuller,
Steve Johnson, Scott Russell

MARKETING DIRECTOR Steve Rank
ADVERTISING MANAGER Corey Gerhard
ADVERTISING COORDINATOR Chris Gandy
CIRCULATION MANABER Rebekah Darksmith
EDITORIAL ASSISTANT Iirin Nantell
CONTROLLER Melissa Hagan

CIRCULATION CONSULTANT Maureen Kaminski
B3l i ER S

PUBLISHER Carl B. Landau

Brew Your Own (ISSN 1081-826X) is published
monthly for $44.95 per year by Niche Publications,
216 F St., Suite 160, Davis, CA 85616; tel. (916)
758-4506; fax (916) 758-7477. E-mail address:
BYO@byo.com. Periodicals postage rate paid at
Davis, CA and additional mailing offices.
POSTMASTER: Send address changes to Brew
Your Own, P.O. Box 1504, Martinez, CA 94553-
9932, Customer Service: For subscription orders call
1-800-900-7594. For subscription inquiries or
address changes, write Brew Your Own, P.O. Box
1504, Martinez, CA 94553-9932. Tel (510) 372-6002.
Fax (510) 372-8582. Foreign and Canadian orders
must be payable in U.S. dollars plus postage. The
subscription rate to Canada and Mexico is $55; for
all other countries the subscription rate is $70.

All contents of Brew Your Own are Copyright @
1996 by Niche Publications, unless otherwise noted.
Brew Your Own is a registered trademark owned by
Niche Publications, a California Corporation.
Although all reasonable attempts are made to ensure
accuracy, the publisher does not assume any liability
for errors or omissions anywhere In the publication.

All rights reserved. Reproduction in part or in whole
without written permission is strictly prohibited.
Printed in U.S.A.







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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