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

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

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

   l    o    l  c。 ,1.1`erclaf brews and
insist On chOice natural ingredients   
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                      ―――́masterpieces  with wOrt wOrks′
   ヽ ――ヽ ~~~~~‐―‐―  sean would never cuし

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

r」L嫌

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

Tヽllli糧:歯:SttnT I＼
|

frOm ュoos barley malt with      】:聖:〕こ:、  ヽ     :｀‐ヽ ふ
―‐ヽ

・ ヽ ´  naturally prOcessed hOps and     i 
乙 ■ :

boil∞ in cur i 、1000 gallon

Sean even■nsisted
ヽ

brew kettle

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

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

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

The resulEs wi 1l make
hapF\. too.

specialry honre brewinsndres throlshout the Unued Sbtes

YOUR GUARANTEE
OF QUALITY,

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

7,た。,(1,滋
BI叫 King

`2:Ktに
,ヽち,

P●
"(1、

。11ぃ B(:
|ヽ,c5、〃,

(604)'41 '5==

ll lて .",t,、 ハ
五H stdJ摯

"cヽ2'4ヽ L12tl,A,●

R.`t,。 Jo¨
“

ぃ
07:11

(50')2;]87''

てヽ
"●

●

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

1 800267 2016

&●

“

Ⅲυヽハ
LD Qd匈。c.
46]R,,t,1● Bl、 J

K●。t O、 。

442,
卜mo]210)|,

0・・|で

Dit● vio Lt●●

''0'Itt i。
.,cui、

`J,
t・電¨lQ∝ 1、、
,中32Ml
('14)142 ,487

CIRCLE 15 0N READER SERV10E CARD



Support the Wholesaler
that supports you!

Fre6h Malt
Exthcts Flom;

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

Presses. Filters, Wine Racks
and Glassware.

. Glass Demijohns to 15 Gallons.

Extensive Literature Section.
Listermann Products
And now the Kegman!
Home of the Melvico Bottle Fille|.
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,フ多″θ Ktts

. Danvino

944U.! Tabte vtre Kxs
Ttre qfer Ttn4l

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

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

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

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

. Plls Vermouth and Cldel Kits

L_

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

Over
25Years
of Customer
Satisfaction
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■OVE‖ BER 1000

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

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

out on a valuable resource-

lf(fnebferver on CDpllol llilt suzamc Berens

And other tales of beer, power, and politics.

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

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

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

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

Po( Shots
Paging Dr. Homebrew.

lUail
Beer ice cubos and questions
about cleaning.

Drcwer's l-og
Just what you need.

l-ast Call
Th€ newest fertility drug.

Ilonrebr(.r! Dira!( ({rry

Chtssilieds

.\drertis('r Inde\

GOtutils
Recip0 Exchdnge
Toast winter wlth cranberry

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

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

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

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

11

13

17

19

p.26

Cover pholo: Todd Hamnond
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u.ing dection s.d-son lots of
peoplo like 10 talk aboul having
real choices. I think its about

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

paee 26.

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

-

ElTm Craig lJysrrynski

fltff Enm (;lrilen.la.obs

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

ftgl*lt EfI0i r\shlon l.cwis

Pnm{Cm|| JueA (lhristinr) Kell

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

nSIB Kade liDdlu

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

Ml8|lfllllG fiffcl0n s10ve ltrnk

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

|nvBll8]le D00fllNUTln Chris (;andl

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

mnMLlsisll I |irin Nrn101l

UXmllE ]\tclissl llaga'r

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

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

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

‖llま‖:おr焉ぜ
pe.a耐

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

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

Bichard Earling
Doctor ol Chiropfactic
Hanover. Pa.

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

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

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

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

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

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

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

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

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

Richard Lou i
Eehavioral Psychiatrist
0rlordville, Wis.

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

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

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

Fal Aleo

nonald Barte cy M nror r Bpi q ti

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

Iom Fo`es

Mark ear。し

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

herberrLckft yihmrSranod fiarr rco

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

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

nearest you and start your wine cellar todavl

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

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

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

)our b.er.old on l hol

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

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

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

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

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

llichlield. lVittn

fhe Bight rhermostat

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

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

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

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

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

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

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

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

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

Irg{! ing scd( .

Alan I'alm(r
llilbash,lttd

Sale cleaning

Il.ar IJYO.

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

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

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

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

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

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

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

Underpitched Yeast

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

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

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

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

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

llow To Rc.cn

臨
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Bttw■ ,u,Own
216 F Str●●l Sui(■ 60
Dょ、も (:A95616

Ttt(916)713‐ 45,6

「
■x:(916)7587477
LMJ:Bヽ 00bvo● om

Auv8niS l,cOlta":
Corey(lerbard Ad Matlager
ad@by,oom

:`lo′ lal Contall:

cmig B"tin、 は じdito●

edil10byo coin

Subscrlptiols O■ ly:

Brew■ ,ur owη

P():〕 oヽ 1504
[И :1,tine′  (■ 91558

■,「 1 8(D901175,4
 ヽ[=S:30-5,00 PS`

ra、 |(ぅ ,o,8728582

S,IciaI Subsci,1'0■ 01o4
121,su● bヽr S2''S

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

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

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

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

Doug Broun
.\tcnrrhis. li\tn.

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

h Search ol Yeasl

Im itr srtlrch ofPaularr,r's helP_

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

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

l'trrtkutd, Or(.

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

ζl=、、ヽ ●
`1,()、

、、 No●   ,,t  ,'6
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Toasr Winter with Cranberry Beer
0u S(i)lt 11. /?irssr//

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

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

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

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

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

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

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

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

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

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

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

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

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

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

Aft.r ini.ial formonlalion has

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

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

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

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

dard light, goldor ole recipe, som0-

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

(:ranberri{r: ll you reatlY get

rilnck and can t fi d crrnborrics, do

'rot 
use a bottlod (:ranberryjukre

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

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

organic) cranberryjui(e rnay be used

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

llrcltrnollrt.rs !rust Iull(rfe I htrd a

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

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

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

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

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

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

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

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

i1ary cnough for you .rnd yo de(:ide

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

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



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

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

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

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

':ranber.ies 
sournoss would be in

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

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

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

Eeader Becipes

Go[rrUE thd th
fltur trihr!, rilfilh)

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

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

Martin Lodahl
Aubu.Calif.

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

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

. 6 oz. flaked wheat

.4 oz. Briess roast barley

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

. Wy0ast 1968 yeasr

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

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

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

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

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

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

()G = 1.056
FC = 1.016

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

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

Greg B.uno
Hermitage, Pd.

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

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

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

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

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



When a Good Keg Goes Bud

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

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

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

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

nrar- no1 bc lhc bost thing lbr

to have to use lo lertilize
my compost pile.

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

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

lo pour lhe beer back into my

bottling conlainer, re-prime, and

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

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

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

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

this be.r's llavor prolil{ l

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

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

Yr)ur n')at qrcstron 
's

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

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

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

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

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

could obtain some sorghlm
grain, which lcan malt mYself;

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

Bab Valc?
Itpp.,r )ldrlb1ro. Vd

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

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

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

happens iflhe k(!g lid is not lir lY

smashed h, the loP oflho keg wilh g.rs

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

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

leaky kcg will always lel your bc(!r go

nat lnd should be tix.d.

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

Ul|nt naliro Aliicarr b.')rs use

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

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

th(,se nations brew sorghunr bcor. ODe

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

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

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

I am iusl beginning the homGbrew

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

pleas€ explain?
Garg A. I ithgotti

PLat:ertiIIe, (:aIiI.

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

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

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

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

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

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

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

E



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

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

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

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

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

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

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

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

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

'rrios 
havr dccided to discrrd. Nlost kegs

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

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

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

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

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

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

ant 1]Pc oftrcaled \!ood. bocarrse

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

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

rlood and your br.tt will lJe lln.

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

li()n lbr tour br.wing odtlity I

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

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

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

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

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

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

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

s@
I have recently had an expenence

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

were on our lglh double 6 s-gallon batch

ol homebreYv when sonethiflg we very

wronq wilh hall the hatch. lJnloriunatoly

we did nol discovel thal lhe brew was

conlaminated untilwe were the mostvul_

nerable.We cooked balch number20' and

while itwascooling we botiled lhe conla_

minated nunber 19.

We weae about to sleal lhe Yeast lrcm

this deviFspawned be€r to feed the new

batch when we drankfrom the hydrome-

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

ed (sour, nasty, spit_on_lhe_wall bad!).

The new batch needed yeasl immediately

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

That satislied one batch, call it 208. The

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

we will call2OA Bolh lermenled wiltlly,

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

enl and we botlled 20A and 208.

Here iswhal is keeping me awake at

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

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

still green, having been botlled only two

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

like the contaminaled parent.Why did rhe

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

\lia ti ltla
crrcLE rs oN neeoenstavce clno

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



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

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

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

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

Phoeni!, Ariz.

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

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

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

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

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

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

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

Thinttng crOsby&Baker?
Smart Gookie.

>Great
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Products
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Value

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

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

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

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

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

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

oI fernk ntitt,q slQplies .) edst

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

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

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

Brewel: Brad Fournier

Brewery: Birmin0ham Brewin0 n

BirminOham, Ala.

Years of experience: s x

Educali0n: Associate membershipto

the Institute of Br€w ng n London

House Beers: Red Mounlain Red Ale

(ambe4, Red Mountain Golden Ale, and

Red l\,4ountain Wheal

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

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

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

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

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

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

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

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

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

Birmingham Brewing

The Tips
. To avoid over-caftonalion make suro you

have a high enougl yeast count for your

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

roact with heat
. Considor the sort of nutritonal needs yeasl

have in the later stage ot fermenlatim, rvhlch

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

when artificiatly ca onating in a comelius

k0g.

+-o 1

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

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

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

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

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



nol to carbonate for tuo l{,ng. \th
check tho carbonation lovd olrlro
b(|er, say rlvory live to 15 nrinulcs.
dopending on how close wc are ro
ostablishing carbonation.

Homr)brawcrs can also (rnlfol
carbonation, depending on rhe carbon-
ation mothod they {}mploy. The spund-
ing method is fairly oasy bocause you
can hanstcr your beor fairly early into
a lagering tank and $till havo the beer

farnentjust lin{}. You don t havc ro
worry about how high or li)w rhr!
carbonalion is bccause you hav. a
prcssuro regulator I wouldn t rocom-
rnond this method for use or homc. Il
ftrquires a pressuro vessel and a very
roliable rcgulator You can rjusr use a
st&ndard keg rcgxlal{[

Many homobrewors naturatly
carbonatc with kraeusen (scooping tho
lbamy pc*s that appear during the

height offermentalion and using ihis
y.ast-lilled substan(ic ro corbonare
anorher bat{:h ofbocr) or primi!'g
su8ar. one thing about priming or
kraeusening t0 keop in mind is rhe
nutritional n{x}ds ofyour yoast, oven in
that lat.: stagr! ol fermentaiion thar
produ.xrs rarbonattun :n thc bo k).
Yersl will produce or-flavors if ir
doesn t hava .nough nur.ition whitc

'Io that exlent I would say kraeus,
oning is pref€rablo to priming using
co.n sug{r brrause kraeusen, which is
usually unferm€nted worr, supplbs
proteins and other rhings that})rsr
noed. Vru ll find you hav{} more es1{r.s
(liuity flrvors) ifyou use (urn sugar

lvhcn priming with sugar or
kraeuscning, one oftha most impor-
tanl lhings to keep in mind is making
surc you have a high enough tl)asr

'jounl 
fo. your priningsuga. or

for your kraeus{,n 1{) rurn inro 6rbon-

Ifyou de(:idc ro kraeusrln and
don't have a way to releaso COr. rhen
CO, is directly propo ional io the
amount ofsugar uscd ro supply yeas!.
Kocp in mind lhe bft)r's tomperaruro.
You can t posriibly cstablish narural
carbonation with an ale srrain of
yoasr rt 600 ll.

Ifyou re applying any ryp0 of
lager strdn, you want to be surc to
koep thc lormonrarion tempcrature
cold or at tho stand&rd lagcr rempara-
lurc. usually betweon 5. ro 7. (:. you
have to know the rosrricrions ofyour

Whon arlilicially carbonaling in a
Cornctius keg, always bo sure 10 sray
b.tow lhe maximum rant Dressurc.
Ovcrcarbonattun in lhc kag happcns
whcn you makc a misrako - it'sjus1
opcratof emor The samo (an b0 said
for carbonaling wirh the spundi0g

'lhore's rerJly no way to go boyond
a {iertain (inadr)quato) levcl of(tO? if
you don l give the ycast enough sugar
tr) larmont or ityou don'i ljupply rhe
l.ank with enough prcssuro.

One advaDtage to arlificial (:ar,
bonation is thar you don't havo r0
worry abour mainraining lhe corrcd
iemperature for tho yeast. Low{lr rhe
lamperalure ifyou need ro incroase
tho C02. I

b,,eWet
払 θ′ナ.・・・

It's the most complete catalog in the industry and rcgardless
of brewinq expefience, therc's something in it fot everyone. Best
of all it's frce for the asking, so callthe Eood folks at Brcwets
Resoutce, we'll be happy to rush you a copy.

l -800-8-BrewTek (82?-3e83)

409 Calle San Pablo, Suite 104 Camarillo, CA 930i2
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Brew a Reuiaal-Styte Witbier
b! Jeff I'rune

eer srykis nou)r s'n)nr t" die ortl

compl( 1clt. althoLrgh oc(rasion-

ally th(:y\c rom{r floso. on0 (t
thc bcsl LazaNs rds t,,l has b(tlt thc
uelgian witbicr (knowD lrs lli.ro
Blanche anong ltn. lir.n.h spoakcrs ir
Belgiu'n)

Just as th. ltr\ariar' $h( al beerr
(scissbier) alnosl 1,nall] strc(rnnbed
10 thc i roduclion ol prli' lag.rs, so

1oo did th€ Lot! (i)urro ils wheal bcer
Once extremcly popular in u'rd arouDd
Brussels, the b(x,rs 1).rd !iiut lt disap
pca.ed shen.lcall do (llofq published
his landmark brcwirg l.xl in 1957. De
(llcrq d.s.ribed sc!crtL1 vtriatirtrs and
ligh y skelched rhe hop,,lossly old-
hshioned bR{ing proc,'ssr)s usod tc'

Piere (lclis. ({rc li!.d ir) lhe brelv
ing center ol Hocgaardcr) in ll,tgiun,
sinsle handedh reri\1,d th. slJlo in
1966 His De Kluis bfuw.rt roilltro_
dured B€lgiunr 1r) -wl)ihl b(rrr, so-

called becrus{i ol ils gold(,D_whil')
sh.en. Errli( r'lorsn)ns (,1 lvilbicr had
apparcntly bcon inl('nsfly sour. but
Celis'Iloegaardcn $it wts iDst(|ad Larl

and refreshiDg. orhof btulcrnrs joined
!he reli'al 6 ll(ngdard|n ll{}Llrishcd,
and toda) lher{i arc dorons oItlilbiers
in llelgium. lhllaDd. and norlhcrn

inl(xrd{jd lo bo ll.t\orlill tnd
r0{icshnrg. Unlikc U)0if
ncar cousins in lJavrril|,
silbiers are brll!,{l tlilh
ras. unmall{}d wh..rt. lhe
result is sonn\\hrt light.r
and crispcr lhrn $nissDi0t:
\lithoul thc htl, f s.harat'
rcrislic rlolc laDilh llfllors.
Nhite beeF are rcllurll! goldott
but wilh a dislincl har(, dnd a
frothr- whilri hcrd. lhfy lverc cert.riDll
knowr as lvhil(i bricrs originally in
conlrbl r(l drrkof b,rtrs, nludr as the
pale llavarirn wholrl b(trs were called
lvciss or whih iD (xtrlrasl lo ihc mor€
connnoD Dfown D.d s.

If wP can call$.issbi.r spicl
because oflhe ph.ndli( nolt's lioln
isheat mah rnd r sp(\'ial lcast, rYit
biers ar. lrul! spn ! - lbr spi.es are
an inlcgral irgrodnarl. ll.ft)r. lho us(l

of hops bccaDr(' nni\ol.sal. N'dnrlal
hrelveN addrd nnnry dilli'url planls
to their b..r to flrlvol il artd proltl]lit
from spoilrLgo. Onll lho lnrlgians rclain
thc pr&ltiri) toiilry. rJongsidc hops.

Thc m0st co ron spi.o used is
co ander whi(h puls wilbior in curi_
ous companr. (l{}riandrif is lho sffd of
coiandrum satiuon. rht' p lanl perhaps
more conrnronl! kn,)!\n 

'rs.ilanrro 
or

Chincse parsl{'l: |,xxl \!rit.r Bruce
CosL has oli'd th l foria Dder/.ilaDu o
is fte most conunonh used herb on lhe
planet, a basnr iDt{rodiotrl in the.ook_
ing ofChina, Soulhol|-sl Asia, lDdia, aDd

l.a(lobacillus riull!'r'rs.
uitbn)rs arc (i'nposcd ofroughl)

equal U'rli,)ns ('l rat! whcat and
lrah.d barlrt. |ladhiorall!, the mall
lvas ilhal is kn'x!D as rvind mall,
\vhi(h vas drirxl wilhoul kilning and
subs.q[(nllf \.r\ pal.. Uilh lhc lert
knv cok,r lntlD lh. rvhoar, Lhis rcsulls
in thc char{.loristn allr pale gold color

Ita$ $hoar is fcadilr- alailable
($capl)al hotllh ltxxi slores or the
bulk $r1ion iD an!, well srocked
maflot. llaw whtal is also exiremely
hard aDd mrch lnore difficult to grind
ihan nrrll(xl who,rl or barl{i}. 11

lik(iwisr flrlls li)r sp{xrial cilbrts h rhe
bfowhouso bo.ausc olits high proleiD
hi\cls. l)(\1xrtnlr urashes, \1hich are
(r pli( lod and tn o consuming. will
hclp coDsidorablr, as willslep 

'nfusionnrashes $ilh r long {45 nriDutes}

ll courpln: lcd Dll.sh programs sound
likc 1(x) rnuch work, or lh(i dillicully of
grirdirg th| whi)al is l(rc grrul, thrl
simplost solu nr is Lr) subslirute llaked
$heat lbr thr.rtrw whtat. I ha\'e
rcmntly srxrr loffillrd (pufftd) ilheflt in
tho honn:in\)t| nufkft. aDd this might
be aD inr( r'sting 

^lternalive 
to explore.

|.w 0l us lrrvc atfcss lo wind
nralt. bur trnt good t\!o'roN mall oI
\.rr l(^v c{n{'f $ill bo lin..

Sonr. $itbius. nrcluding thc
original 1l,r'gaard.D (but Dol1he ne!!
rcrsit,nl. eonl iD lrboul5 percent oals.
whi( h rri. .r,diltl \filh adding sonn

Celis suc.ess \!as grral 
'!tr)ugh,

in facl,lha1h. was bou{hloulb} lltc
girn. lrterbrN!. $hi('h conlirruus 10

produce Hoogaardor) $il. although ils
vcrstur sccms toned dorln rLnd Iess

interesting rhan the originll. (l'rlis (in-ir d(lr d(nis! l nlakii t!i1'
bicr lastr likc li0sh salsa bu1

ralhlir fontributcs a ce ain cit'
nrsy 7csl.-lhe spniiDess is

furlh,x .nhant0d bI lhc
us. ol (lriod orange peel

- bilt.r (r'ang{. also

The a.idit!,

opLidral ir $itbier,
f,,rorr llm rhe urtiun "f

moved himselland his b(Nlr to
'Ii'xas (which s(lirrxxl al tln'tirno
ridiculous), $hcrc (lflir \\hilr,
has been met ilith a surpfising-
l! lvelcoming audi xl. o.
perhaps not so surpising.
for rvitbiers ar. idcall)
suited 1(, hor su'nmer dals.

\\hcther ftom flandrrs
In Ilir"r woiss, anol.ll)ror \us1in, Texas. wiabn,rs nfr
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snnr)lhr).ss to thc bofr .\grin. rotled
('r'ts ar. rcadih (ard.h.nphl
a\irilal)h ar anv gfo(x rr and lind
lhfrrscly.s lo anl sorl rrl r $h.

li\t|l(il hro$o.s hr\,'lhfir work
.'rl oul hf l!crn irr l)n)(lU.init au1]rcI-
Ln \irhi.fs. ltas and lhkrd \heal
r({t'rn' nraslrilg. and lhr brrl.\/$hca1
i \rrar'l\ in thc !rrrk.t ill nradf \irh
Drrll,yl trhfa1. (ioLting {tth(inli. llaror
xn(i ,rrl,,r is 1,rugh. Ihr, Il ll-$ir
,,\llrrfl r\r'pe (a1 fighL) is a good pL|l11
to slllr1. bul sonr{).\p0rjnrt,nLrLior *jtl
dr,liIil,,h b. rquir,{l

\\ illri,Ts arr h{,pll{1. hut l()ps
brf.h llguf. illlo lIl. l] \{tr troflc.
l]filish aDd Contir! Dtal l,^!-altha
rirfr,rros arf most nt)t)r0lrriaro lKfnr
(i)l(lirgs, Saaz, llallonl|U0f of ,^meri
.an flonos such $ lV1. llo(nl of I ib. \.
lar 

' 
\anrpkrl. 1li\lin, ti\! l) \rn.rican

h,,ps sLr.l) rs (las(ad. rf. nll $rong. as
trr, high-alpha \arirli('s

St'nl is aD unusurl iIgfrdicnt and
sorrll lhing bre\crs rr! l)r'Unsurp
rb,nrl l.so good, lir)sh rori ldcr s..ds
lgflrxl lh.nr just brli,ro uso il ](nr ha!c

Easy-lo-Use Gravily Feed
Syslem fth \r{.or rnrr.s x I

P'riD hr.triris indr wrl\litr
hitrr xnr| ashorrni$r d1
{,trrtr,nr nS C..rbirr\ ritu|rN
cr \(h !(r onh,lrmr\ hc.r
t.d l(r frNrllasb )^ll{.rir!
r.\\ {..1 $n{rucron n.hrdd!
lJ\ IIN a I to.\ \on.l" ld
rrrr:1hc s.tr tro'n I b.rl!j \.r!
lrtrurntr tcdrIt rlrc 

'n 
\'.!1rl\

tr{ig.o d tllp wrt.. C.drt)rrL
(L.tigr..r{ ) {e' lilcll S!s.n
n(l(llo\ SBrgc \Vrirer \.s. .

Nln\l!l-uler\i\rl- Boilif !
\ir*.1.\\nn chiltlir"l tr!.

Ingrcdien6:
. 4 lbs. Aicxandr)r's oxrra lighr

. 1 lb. Laaglandor {rxtra light drl

. 1 lb. dry wh0a1 mall nxtracr

. :J lbs. flakcd whcal

. 2 lbs. z-row lagcr malr

.2.25 oz. Saaz hops (1.2% alpha
acid), 2 oz. for 60 miD.. 0.25 oz.
at {inisb

.1 oz. coriandr)r for 5 min.

.0.5 oz. biller orange peet
for 20 min.

. I'quarl starter of\\vcasr 394.1

. 3/4 to 1 cup ofrorn sugar for
P mirg

Sbp ly SleD:

soak rhe nak.d whear and
lrg'f mal( togeihlr. tr I gal. of
150' Ii waler for{r0 nrinures. rhen
rins0 ro kctlh nnd add oxrracts_
 dd sufiicient watcr to brirg ro
2.5 10 ll gals. Boil for :t0 minutes,
rdd 2 oz. hops. Br)il for 40 more
minutcs- Add orangc pccl. Boit 15
nrirutes. Add c.,riandcr BoiI five
minutes, turn ofTh.xrl, and add
Iomainder ofhops. i\dd wort ro
prt)-boiled, chill{}d wat{:r to 5 gals.
Aorrle thoroughly, and pir(h
-v_oasl. I-'o1low nornal i!rmentation
rnd boltling proccdrres. using 3/4
to I 'rp ofconr sugar ar botling.

OG = 1.050

0ne Hall Barrel fermentor
,\LLN\ rnar'.i\ [) trg\ und.f(O)
Dr*Lr. rhi.[\ k).1 ..1,rlo\!n lnl
*fli !ask.r. p,fstr'r [Ng. fto$ur.
rcll-.|\)lve.nrl: ( ori.[u\ hrl lNt
ri(r,! Btrilli',t.rlr:i(l.fl rh.rnil
.r.hillbnDd ,\ p'.h. \cllr' r

l.tnr! b r.rnk,lrr,\ Drnnorm
rh. \ de. P.|1..r r\r rri b.[.h$ &

Call (206) 527-5047
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ir l|ror.lur nd pesllol rn(l rdd durirg
thr fiDul urunents oltho br)il. Slart
\rith rboul 0.;J lo on, {)ur).. per
il\ i' grtll,,n br1{:h.

ljir1r! orang'r IrrrI is r'pparuntlt
(1rnnr,n .nou8h in l,urrpr but is
Lough ro llDd in thc U'rilrd Sratcs.
|o|1urrl,'lt rs thri inLcrsl in Belgian
becr! hrs grosn, h(,ll, lnr\! supplieN
ha!. bfgun to slu k th. nt,fe c\olic
jngr.di( rrs. (lhcck !nrr l{x iLl srore or
m,il ,)f(lcr sourccs. l1x, t)(!i1 is added
lal(i in rhf boil lvher rb(rLrl2l) trrinul(is

lhere af. s,\r'frl possibilitn s i,l
t.t|sl slrairs. but lI lir!orni'lshi( h irlsr)

ln.rkrs supcrb str!,ng ll.lgiar rl, s rnd
-lrappisGsl\1. h..fsl is \\:casl :i(l++

'thc !ri$nx- l)r($,,fs who un
h.robrcillus prNl.ufizc the bq)r tli,'r
tho.orred l0!olrn'sou css is r(raflx.d.
Ob!iousl]. rhis jsrr'l r! par'lidrlarl! r'sr,lirl
t(! lxiqu. lor h(,rx brr\vers.ilnd f\.n
!ll'bra\esr might h. tuclanl to rllo$
ladoba.ilhrs kn)e irr lhe breNhou\c al
rn\ ralc .\ lir.sirrrilo..n bc &hic\c(i
by usnrg bod'gfrr(lo h.fti acid (iJiJ

p,r'cent) al botllirg. l.c\rls ol livc t,,

l5 !rillilirofs ir I li!e-grllo bll.h
ilork sell. l)rt the beer \\'ill fequi'c
somo rinr' llrn' 101\ro Inonths)li)r rlx

This nr(rilhs gursl fc.jp. is lionr
I)a\id ar(l Nlolinda Bro.kinglorr lL is
an all gfrrin ruilui tnal l)rrld Doles is
in a contil|url sLat(' of (ihrng.. lle
Nrircs: l|is n! ip. hrs do'r. \\dl al
conrpelili,,n. lrking a bh( in a fegion
al conrp, !ilion hcrc in thc \onhsesl
aDd .r sc,!)'rtl plac{r al lhc 1',rr):l I)i\i(l
Cup, whcff l'itfr'o Cdis hinrs(ill.il|dgcd
the bcor" I

(10gallo|F)

Ingodioft:
. 6lbs. Do$br-Q'syns IldCiaD

pilsner malt
. 1 lb. Grcat \\jestern mallod wheat
. 5 lbs. unrnaltod rvhorl flakes

. 2 oz. Mt. llood,21484, or Libedy
hops (alout 3.8'/" alpha). 1-25 oz.
ft)r 4,0 nlin.,0.5 oz. for l5 min..
0.25 (J2. at end ofthc boil

. 17 grams Curacao,9 g. Ibr 20
nrin..8 g. at end oflhe bojl

. 2ll graors coriandcr 2{) g.Ior 5
nrin., :] g. at end ofllt. boil

. l- to 2-quari slarlcr' ol lvycasl
3944

Step by Shp:
Nlrsh grains lbr 30 

'rtinutos 
at

120" |. Itaisc rcmperulurc ro 152" I
a d hold lbr saccharification (about
60 rninutcsj. Sparge 10 1r.5 gals. and
boil li)r:l{) minutes. Add 2 oz. hops
and boilfo|r0 minutos. Add 17 g.

cura("io and boil 5 mi'nrttls. Add 0.5
oz. hops and boil 10 nrinules. .{dd 20
g. (,riandor and boil nvo minules.
fitd boil and add rcmaininghops,
Currrao, end coriandcr. Aerate
thoroughly and pitch yorlst. Follow
normal lhrncntatjon rnd bottling

OC = 1.050

Darid ond Melinda Rrockington
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BREW BY YOll
HOME BREWINC SUPPLY CO

oming Gcl.gcst scletlon ol ingedicnt、

and∝luip:1lent to lhc IIonlebre ter

50 lmponled & Domestic
Crains & Adjuncts

Huge Sclc.tion

35 Differenl Hops
llcrc 

's 
a sdntplc ofsonc ol oLr pro<]ucls ollcrcd

at ou. !!cndaunbllieublv lo\r pn{s

2( Ave Cllc、lcr NY 10918

o introllucing our Own Line of ingredicnl

ⅢCts‐ S19 99 0r With Lilluid Yeast‐ S2199
12s,les to th(x,se rrom Thtst are the rlnt,1晰 ts

around Complete‐ ith mュ lt extract ,holt hOps

spetialt,gr,ins yeast,卜 。iling bagζ ,priming
sugar and bOttle tap、

・  Harrington 2‐Ro■ Brewers Malt`51 ptrl卜 Or
S2199お r55 1bs

。 腱l“an tt wOliCos,ns Malts 8,t perlb
o English Hugh Baird Malt,7,c perlb
o Cl■ ,P Mar● 1｀ -Otttr Palt MBIt 89,Pcr[b (,r

S42 50 for S5 1bs

o Whole&Pellet Hops from 6(,¢ ―,01 per O′

o Munton&Fisoll Bulk MIit Extratt at E,ct‖ ent

PH`t§

(800)9TO BREW
EVERY BREWER sHO[iI D H人 [ヽ,o【 R FREE(:AT,ヽ l(xl

CA:I()Rヽ RITll■()Roヽ ENOヽV

31iClι  l=ON RFA:)F■ ヽ
「

●V13[CAPD

1■
′ヽ
「

R()ヽ4ι ∫5 rilL BEEKli111'EltS
Il l)0「SNO[(:I:「 ANY[RI,SH ERI

‐ヽ AIヽ 311ヽ (マ tヽ ヽ H Iヽ「 ROヽ IA PIヽ |10ヽ (;AlLONS
Wld Flowol CIovor Bluobor`y st`,wbo`ry Applo ch。 ァ

`y Pumpki●

t SI:N()■■ 1ヽG EISE FOR A llヽ SlL
THAT SIIOヽ 八s t21=ミITv!

曰
　
一

(313,453-4800

Great takes Enterpr sos
47875F'vo Mlo nd Plvl.。 .t｀  M10h19an 48170

(,RC[[`=ON IRLA,tP SLRV et tARD

И

'

|

(905)8

・Auto Finer

Saisied

踊燎ξ翻 ]『‰ cd鋼けs
tCu"m Label Designs

Sanla ″d

lve″es
。Nashua NH o Phoen:x AZ

Consider Opening A Business

reuア In The Brewing lndustw:

The Brew.On.Premise

Customers Siin Coast to Coasr

& Training Packages

Ｉ

Ｉ

Ｉ

・リ

Breeries・ Bonle Wa8herS

ぶ認,鼈tCA
011h800 ●A“ent●wn PA

Think about customers
hand-crafted

brewing premium,
い  「■wlne using

proven
ining.

日 、
…
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… …
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7 0uestions to Aslr Youn Retailen
hy Erin Nanlell

o y)u gel tbe

most out oJ lour uLsils to

,he bomebreu, sbop? I.f

lou just ualk in, Pick
out uhat )/ou udn' 6nd
pqt tbe casbier, lou
ma)t be missing out on a

ualuable resource.

Most storc ownors are expcrienced
homebrewers who &re knowlcdgeablc
rbout brewing ingredients, equipment,
and techniques. And lhey like to talk
brewing; ttrat's why thoy're in tho busi-
noss. So the next time you go shopping,
esk the proprietor a lew questions.
Here &re eight that wi holp 8rlarantce
you ge1 the bost products as wcll as a

Would you look ovel my leciPe?
Bring your recipe with You to the

homebrew shop and ask the retailer if
the recipe looks likc il makes sense

lr's not unusual for a recipe thats been
rcw tten and exchenged lo contain an
error. One brewer, lbr instance, had a

rccip€ for brown ale thal called for
tfuee pounds ofblack patent malt.
Fortunately, tho re!&iler saw it lnd
rccognized thai the proper amount

Thero's another problem thal aris-
es, too. "Often, ospecially with recipes
exchanged over thc Intem€t, the
recipe contains su-bstitulions that were
mede as a matter of necessity,"
expiains Paul Dyster ofNiogara
Ttadition, a homebrcw shop in
Niagara. N.Y

"ll for example, the person got the
recipe from someone who lives in an
aroa wirh only a small supplier. some of
thc things in their recipe mey already
be substitutions. You have to go back to
ngule our whei they could have used

had it been available to them.'
Acc.ording co Dyster, customers

often bring in slandard recipes from
populsr homebrew books. He d like
homebrewers !o ask, "\lhat could I do
to change this recipe that peoplo have
made 1,000 times before?"

Homebrew shops are elso a good
plece to obtain recipes. lfyou decide
on a particular style or even ifyou'd
just like lo experimcnl, inquire at your
homebrew shop for a good recipe.
often you can get one the shop owrer
has tesled and reworked to near per'
fection.

How is this product ussd?
You lind a Briiish dry malt and a

Dutch dry rnslt. What! the difference?
Dyster says he'd love to hea. a

customer ask for an explanation of
when to use each. "Lhis particular
Dutch dry mslt ffnishes at a higher

ItlEsYouR os\ Novenbor 1916



gravity and retains nuch more body,,
hc explains. "Ii s an {}xcellent choico if
you re knrkjng to retrin tho residual
slveernoss but nol ifyou r{r looking for
a drv linish.

Similarly, you find a variely of
ycast culturos. $hich onr! is best
suiled lbr yo0r brewing environlneDl?
'Ask ilthe pa (ular cuhure is appro-
priatc. ifit will work &t tho lenpcra-
ture in your house," Dysror suggesrs.
\Chile lrcshness rnd qualilv bolh war,
rant 

'i(msidcrali(,n 
$hcn you bu), firsr

you must nrake surc you rc buling rhc

(orft,ct product for yoff needL cxplains.tin N'lcHde ol Beer Unlimitod
in Malvern, l,a. Furth€r muddling rh€
procesr is thc fact tha( p cr)s do nor
alivftys rolloct qualily. "On-brands are
nol all tha[ much 0heaper. Mc ate

Nlajor ft nned{x|I&d brands
provide high-quali!y molt syrup. Mos(
brands are 100 p.rccnl mah. bua somo
oll-brands nllly havo a percmlag0 of
sugar syrup. li! nol nofessarily bnd 10

b.$r with aD {ixtroct thal's lcss thon
100 perGnt orah but, says Sam
$hmn.rck ol"fhc Ilonrobrewer.v based
in Ozark, \'1o., "Its 

'nporianr 
for pcopk!

to brerv wilh 100 permur malt ertracr it
ihali what Lhey'rc paying fi)f.

tt"h{rn purchasing.xrracrs,.rou
sh(,uld also lr,ok lor a s.,lfby" dare.
Canncd mall cxtn!(t has a t(,ng shell
lili), but it do{En t last li)rev(,: And as
il gr!ls older, ir los.s soore ot i(s li,r-
n()rtability 'l har nrcans you (:an still
bft'w wilh ir, and tou rtrn slilt nltrke
good br)r)r with iL. Iloi!.vef, !our beer
might nol c(rn{r out as {ell as ir tloukl
have with a Iflish can.

Ilow old is 1o0 old? )tany rcraiters
agrlrc lhat exrfaft sy.up \\i1t casilt lasl
two years. ht hard rr) say whar lln)
outor limjt is. but onc .xtra.t manu-
farlurer pegg(,d i1a1 t0 years.

Ifyou find \lurscll $ith ! dateless
can, tho bcsl lhirg 1o do is ask tho
rctaikrr how lhsl the caDs lurn ovcx l
nothing sits 0n rhr sholl morc thun a
monlh. you can fc{d fairtJ rntidcnl
you rc purchftsing a frcsh produ(l1.

About the grain...
lvhon il corncs 1r) grab, thc qucs-

liuts to nsk !l|ry ri:cording to rvhidr
tyDc ofgrain you aro roquesling. rfyou
bur pren'rushcd grain. inquir(! as to
whother the grain is ljrushed ro order.

''I'!o knowrr a lcw homebmw shops
ro precfush graioilhalls a bad dod
beiiuus. il gct-5 sral{,," \\imnrack warns.

If i1l not prop(llt packrged,
pr.-.rushed graiD trill srarr lo tose
freshn{}ss allor about,r wook Thir
problcm is thnt il picks up nroisrurc
from th') ai. Son.prer:rushcd grain
is vacuutn pa(ked in phsric, whi(:h
doos keep it liesh. Bul pre.(rrush{ld

ls this an all-malt extract?
With all tho rimo and energy rhar

goes into homobrcwing, you wanl
lo m{ke thc b(!st becr possiblc. This,
of cours{r. requirelr using quatirv

'' lhero aro a lol of otT-brands our
lhoro that are ol irlerior qualit]!"

At Lasし
A Homebrewer's Kit
Guaranteed to Make
Even the Best Beer
Look Better. And

● ● ●

Too bdd you beer somet/m€s do€sn t ook ds gooo ds t tdstes. Or
m4t'e/ ev€n wo6ei t ends Ltp tdsting lust the wdy it does ook
That'sv\hyyou need _The Kit. Here s ea€Mh nS you need to rernove
odct€nd, yeast s€dlment, and chit h6ze_for Llp to 950 gd /ons of
be€r nl n one fool-proot protessrondl qudltyf tration kit you
set a rugged, c ear plast/c housins, d 0 5 mrcron high efficrency
pa tp'ao / ene d- dae. f rbe s dss- e -for.eo n/lor t Jo,ng, dnd-fiIngstocon.€d io t/4 ho6€bdrtc Enrd 1tta,cdr{r og€sa,edvdxdbte
Atjust dround 80 b!ck, rts a ste6

Cdll t-8OG82E-1494 todaydnd order "The Kit. tn no t me, you tl
have your beer |v ng up to the hrghest stdndards. yours

』11]g Ro Box425。 Rush,NV,4543
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grah shoukln t brl l,ll il|,pcn harr.ls.
for naxinrur)t licshn,rss onl) bu.v

prc'crushed grnin lhnl is (irushed t(r

order or vtl.Uurrr prckod, rd hold off
on buying il lof,D,lnirrg thP fr.kag(,
unlil righl bdhri lou ff goi g to brclr.

\lu shoukl ,rlso tsk holv thc grain
is s|()rcd. .l,ll Mr,llfrrr of llrc$crs
Rcsourcc, (irnrllrillo. (:trlil . sats his
{lxnpan! sri'fos Llrc g iI iD large bins
drar aro purgcd $ilh cnrln,n dioxid.lo
rnaiDrnir llrc Dr, ssufi'and pr(\crrl
conlarrirali.'n. Sl(r'irr* *rain iIl bjns
prNcnrs |n0isLur. li(rn g.lting lo thc
grain, a pmhli'nr thrl (n (rrrs !!hcn the
grain is sl(nTd irt sacks

foil bag, !ou tlorr't kr,^\ ho$ thc]
snell unLil !lt('r t,,u v. pux hastid
them. In this rasc rsk th. r.rail( r how
long th{r hops hav,, l).,lrr in lh{i storc.
Refrigoralod, both pi)llfl and lcal
larnidcs ha\4 slrfll lili ol aboul

You ahvays wrlnt 10 hcar that the
hops are rcfrig.rth,d 1l(ps |c.d tl' b'l
proterted fnrm |.al an(l ai. s. il lhel
are not in lho fi i(igc. go,lsowh.r..

Iou ma! anDo) :/our mtril.r iilou rf
diggiDg through allthc plr(ikages t'r'iDg
ro ftnd the on. LlrrL anirrid yosterda!
as oppos.rd lo rwo rlfcks lg(,. You do,

of(iourse, wrirt lo irrquir(.ts to the
slrain ol yrirsl, ts dill f,)nt stylcs ol
bccr roqDir{r di11{rr)rrl stftrjns

About the hops...
On(i lhitrg rll folail(lrs agrce on is

thc irnporlr (.i, ol li.sh hops. Irthil
hols don r sm.ll li.sh. thol ri rot.'
\l.1la1o rd\is.s. l;nli) undlcl). ifthl]
hops arc slor,{l i| | ritrogrn-purgcd

About lhe yeast...
Yerst has a otu.h sho(cr rPfrigcr-

an'd shelflilij lhtD h(Ds. I1 ltsLs four
months liom lho plck{ging drlc.
which should rlways l)o p|iDt('d oD thc
packagc.Ifrhr pr.kug. do(is|l l ha!(i a
date on il, don l bLr) il sirnilarlt', avoid
the ptr.kols l|;rl fonlr'\tilh cans ol
malt oxlra(:t. lrsl.rLd. brt th. tpllsl
separat.ly r) r!ts rc Ir',shnnss.

\Dd rvhil, )(,u \ull1 licsh:casl.

What changes can lmake
to get befler beer?

.\ kno$lorlgr.abl( r.tril.r can hclp

llu m<rk. ad!ustrn.rts il\orr last
barch rvrs a bil oll Il \ou can.\plaiD
eriactlr'$,hrL thr pr,,bl.rrr was (lbr
inshnri), ror lull b,'(li,{l)1h. rplail( r
can poinl !ou in lhrl fight dircdion lbf
nexL tinrr 11s a go(xl i(lolr to bring l
bolrlo oftour lasl bltch wilh i'on ro lcl
rlnr fctrilfl srrnph thc bocr 'll)is \rilL
hclp thf r.1.il.f br.sl dis( r'Il \rhrrc
\'ou (enr \!rorg. Njosr lilicl\, a Lilrlc
line luDiDg is all Lhnl slrrxls bc1$cen

Jou aDd p(idi'(|nrrl \-

鱚 郵fitting

◆

◆

◆

0

5 -Gallon Brew Kegs
$29。95← sipplng)

ReconditiOned Comclills Kegs

Ball‐ lock Fittings

PrtWssure Tcsted to 120 PSI

Stcam Cl“ned Dcnts Remo、

“

&Blfcd Shinny

Complete Kegging Kit
S139。 95 eshpplng)

O New Slb C02 Ta遺 &Regmator、プCllcck Val、c
o Alf Linc BccrLinc Tap&ConncctOrs
e Rct・ ondltioned S Callon Brew Keg

Crll Now to Order

Fre€ Catalog of Qualiry. Lo* Priced Homcb'rew hoducts

1-800-898‐ ]燿ALT

,(}o‖くnヽ●OA、aJab]cS―

‐Call For Wholettc Pnccs‐

CIRCtE i ON R[ADER SERVICE CARD
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ON
Anl dff talc$ of ber, powal and poliEcs

by Suzanne Bslens

t sounds hard to believe, but the
pizze-navored becr Rich Klein
brewed seven years ago raised his
status on cspitol Hill, where he

worked as speech writer for a US

nrst brew also marked the lLsl step in
Klein's determined efTorl to open his
own microbrewery

Today, neither pepperoni nor any
other pizze toppings cart be found in
beer brewod at Wild Goose Brewery in
Cembridge, Md. Klein's association with
the brewery - he's founder end vice
president- rtow carries cachet among
his higher-ups in govemment as a sym-
bol otachieving the American drcam.

"The Hill s reaction to me was,

When a piece ofpepperoni fell
into the wort during his nrst

attempt at homebrewinS,
Klein end his friends saw
it as o positive sign: It
would edd flavor. Tho(

<\
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Ever silxio Thomas Jaflbrson
penned rhc fifsl drafl ol lho
l)eclaration of Independcnrx! ovcr a
tankard of ak! in Philadalphia's
Indian Queen ldve.n. Amer.ican
polilician$ hare had d l)!e-hatf
r€lationship with becr.

.Beor is pror)flhal Gxl ]d!,s ns,"
according t0 one of1h..oun1r!'s
Iounding tathcrs, l].Dirrnin l:ranklin.
tsul beer is nor proofthar rhc
govornment loves us. (i)ngrcssioDal
mandatas rr)n.erning laxadon.
regulation, and prohibition ha\1: all
aflbcled how whal, where. and
when Americans can quafl boor

When iha Conrinental Coosrcss
met in the late 1700s, alcohol ron-
sumplion was about 5.13 gallons ptr
person anDuallv. Ar l.asr somli olir
was homebrervod by.lr)lTerson,
(;{xrrge washington, and Sanrrol
Adamsr bc.. was exlolled as lir.tuous

Nol surprisinglv, ahohol con-
sumption paak{ld in thc I-nit.d Starcs
al aboul tho same time tho lomper,
ancc mov.ment began. In lh{} 113:los
the avoragrl Amerir:an dr.a k aboul
7.1 gallons ofalcohol p.r )ear.  s a
rasult, (:arrl Narion and litlow tom,
pcrane (rusaders set out to sitvc lhe
moral liber ofAmericans b) {xrding
fte ()nsunplion ol.he d.til s drink.

Condomnation olthc'bvils ot
drink" evonlually lod to rho "Nobl{!
lxpcrimcnl of Prohibition in 1,)20.
$'iih the passagc ofthc linst{}ad Act
1a law 1l) implement Prohibilion),rnd
the passago oflhr) lltth Amondmont,
(bngress banncd alcohol and startod
thc biggcsl boom in homsbr{rwing
th. nalion had ever scrn.

ft )ngressionfl I dobat.rs on
Probibition bclwoon tho 'wcts (pro,
alcohot) and tho'drys' (and.al(rbol)
ran the gamut fiom doadly s{rriurs li)
thoroughly inane. ft ngressmarr
o ConneU ol New York slated during
lhe debate over Prohibiftn (!nl(x.(r!
mcnt.'l'his bill, ifenaded, r'ill
tn{:roaso rno unrcst ann}ng our peo-

Monrllty, Monoy, rnd iltoonrhlne
iy Iny Jrblonrr

plo aDd loa\0 an opon cancer jn dnr
bodv p('litic illt(' whn:h rh. In,lshovisr
and Soci{list nrirx.obr) will crawl.' ln
olhi)r words, ourlarv bmf aDd rhi)
nrt'rtlr'\ will go to th. (irnmuDisls.

A 1{llr) nilwripirpcr arri(lo on
Pri'hibiln)n (xrfofi:om()rr det:larcd
thrl und.r l,r)hibitn)|l ovcn
butti,rlr)ill mighl b. b.r|rn0d
lloraus. buttcrmilk lirrDn))!s.
''abs10'Dious porsons i!ho drink but-
li,rmilk lr.(!ly as a beld.agll did nor
k ow wirh what a mcna(tt th..t rvcr{)
dealing s,h.n thoy toy.:d wirh rh.
btlproduc1ol tho fl,w."

''W't $omen wcrc lso rargded
b) Congro:,s. Mrs. ivargard lt(rcncy
protesiod l,rrhibitir)n on rhr: srcps of
tho US Capilol b\, advo(atirg
-p'rrsonal liborl\ in this.auso. and
!'ou caD bol ]our lifo wo ll go ro holl
t(, g"t il. Sh{! {a$ donounced b\
(.ongrossman (;oop0. of Ohio rs
_insultirlg lo Amr!rictnl l|rolhorhood.'

'l h{' IXlprossiur. akrhol-rohrod
(:rim.s, and thr n(x'd lor in(].cascd
cxp0rdilur{!s for lnw.ni'rr('men!
look irs r')ll on Prohibili{'n. 'l ho
\oblo Iixp(!rim.n1 onde(l rvilh th,,
passagf of1lxl 2l sr Am.ndnrcnt
in 19:ll].

V',sl Inonrbors of ftmgrcss nd
I'rosidrxrt lrranklin l). Itoosevdt
oponly supporl0d r0p{!aling
h1)hibiti{xr r!nd modifying the
!i,lstoad ,\.1. iroricrlly, nor bocausrl
thoy li'll proh'bilnln $'as wrong brt
Decauso lh.:t wnro dosp.rato lbr
moneyi th. li'doral gov.rnnr.nt was
running r dafirit ol $4 billiur.

'l hc rcprdl of Prohibiti r,
ho$.vor, did nol nr(arn th0 end ol
homebr.wi|lg. l]von though il| l9:i:]
CongrIssnran Swlreney of Ohio
bdiiivrid rhal rhe prcducts honn!
brow{rrs produ rd w0rc not
''(xnDporrbh lo rhc br\vortge
producod by a skillod brow{rr. and
esp jialh th{) gr0a1industrial
brewors ol this countrl. rnd thnt,

i a cons0qu0 r), hom(!brliwing
t!01'ld bc abrndoned.

Duc to a (ongrasshnal oversighl,
hom{r produ{lion ofwine rvas madri
l0gal soo after Prohibi(i0n. but
hom0brOwing was no1. Nerrl\'halfa
ccntrrry at{ir th{} end ofProhibirion.
homobrowing was finalltr llrgaliz{:d.
ID Octob')r 1978 l,r0sidenl Jinmy
Carlor signed HR13:17. an act to
anx d lhe 'excisc tu on certain
trucks. boses. and tractors.' tsuried
sithin was an anxxrd'netrt permit-
ting hom0browing.

tjnder tho 1978 law shgkr home-
browors within the krgal drnrking
ago mat brcw up 10 loo gallons oI
becr pr)r y{,ar. In households wirh
morc than one adull. the limit is 200
gallons ofb{}or Ncarlv two decades
later, hom0bresing is legal in a
majorily of $tdtcs. (Statos regulate
intoxicating liquors undcr th{} US
(bnstirutiorl.

Iklsistancc to th. 1978 home-
brcwing law was ncgligibk . only
lhree reprcsenratives. including ft )r-
nrer Vico Prrsident Dan Quaylo,
votcd againsl the homcbrow bill in
lhc lloust ot ltepresenialivcs. But
the Bureau ofAlcohol. lbbacco and
Fir{}rrms voiced concern.

According to thc AI F', the leftovet
mash fron brewing contains sugar
and ycast, which could bc us{d t0
rnakc moonshine. Whilc inrroducing
a homebrcw bill, Sen. Alan Cranston
olCalifornia larcti{,usly nored rhar ir
was a shamo thdt the ATF believcd
"hordes of phantom mooDshiners are
lurking jn ihc basements and closets
ofordinory citizcns who make beer
in thcir own homcs."

Beer, oncc banned and panncd
by (on8ress. norv dgain is blesscd
und honored. Nalbnal Homebrcw
Day and Crcal Amefica|l Beer lleck
have both beon olficiaUy rccognizcd
on (lapilol Hill. lho founding lathers
would b0 nnieved thal b.er in mod-

'irlit0 
amouDts is onrc again extoiled

as whobsome. l,ets hope rhe next
'hoble cxperiment" $ill rcsult in tho
Gfeat Ameri0an llcer

N●、●■■卜● |り ,1, ,I、 、 1ヽ11(,、 、



'\\ail, laru r!' nol r lalvy.rr. \ou don t
hr!. rL ldr d.gftf, tou'r1' Dol golng to
rho.lunitr' | ,'tgu(i lund-r'aiser You rc
g,,iIg to br.\! l),!t I hal's cool. Lllrin
slkl. lhcr, d,,lltritit\ tlas r hsclla'
ti,nr lhr lt li\.fiorrc I slr'kcd lbr reall]
( sp.clc(l\\ild (;,r's.. lhc\ wanted
srnnrrrl,rrr thfif sllll $lto could
xppf, filL, tlx plighr ol stnall busiDess-

es i,r' fr)rfffrurfurs I .an lalk aboul it
so iL f.rlh rrr'ltrs sonn lhing Senalors
r.all\ nppr\'iat( und undcrsrand Lhal.

''Ir hrs gi\.r) nrt n.ri1i(al cte as

$cllrs s,,nsili\ill lo.crlaitl issues Ir

als,, lllls,,n|rn.,'d nr\ abili\ 1o s}it.
n|rd b( llnrhli.rl ald Las given 

'ne 
a

rrxrl llulh(rilirli\ c \oi( f '

lhrl \,)i.,' lrrs frfnc(l the
r.sl)ccr r)l l,)frn.r ('nrploy.r stJt.
I:frrk lrUr.rbffg. l) N..l..1or whorn
Kl in \\rrrr,spf.fhfs ri liN !carc ago.

Kl,,ir srid l.nul, nb(irg rnd olhcr
{lpit{)l Ilill .,)ngrfssi(t'tl Igures see

Kl.in s bfr,".r\ ts a grcar.\nreri.an
sLr.rfss slr)f) ol a \oung man \!Ilo
prL11f.f.(l sirh othtt pfoplo. \!ork.d
hrfd tr) bllilil r busi|tss- pats ti\fs.

Amy Jriloncr
lltomry on Ctpltol Hlil

I have b00D br0wing a littk, less

than 1!vo 10ars. I bake a l{rl, and
b.e ing was a nalural axlcnsion. I
likc naking be{rr li! tactile. lt is a
chal-lengc plus, with fie Yeest and
thc grains. il in(orporates many
things I alrcady know from baking

During the lirst governmenl
shutdown back in Decernbor, I srart-
ed a batrh ofcbocolato stoul, more
10 keep mysolfb sy than an]'thing
lln a contrac$r which means I
don t make monoy unloss Iln work_
ing. So it was kind ol a difiicult

There wll"sn't n)uch I c0uld do,

s0 I slArtod brrwing. I was laking
my vucatbn lim(!. I considerod call-
ing il l)orvn rnd out Stoui. 11 was
my lirst attunpl nl o stoul. ll was
kind ofappropriato b0cause ii \,las
dark, and i r.rs l)tlcamber.

Il turned oul nr()ro amber lhan I

wanted it to be. brt it lvas definitelr"

Amll Jabloner, an auorne! or
Capihl Hill. tumed nmploltnonl
into d breui|S opporttnit !t.

very drinkabk'. ll wasnt quilo srout
material; il was closer to o Portcr -
less substanlivc than a stoul. Slill, it

|ヽ|、 11ヽ
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Six:dlot8 110
by nllh x10,1

ottr) von Bismar(ik, who surely
know somdhiig abort good beer,
said,'1l you liko laws {rd sausagcs,
you should novor wrtdr cilhor one
being madr). .^dd b(n,r to |,har
$,aming, a1 lcl|sl whcrc rh(i strlTers
nho h{np wrilo and pass la{s are

Admiu{{ly. lhis w$ a Iirsr
attempl ar homobr.wing. Bur you
would rhink ihal lix n'asonably
srnart gxys - Nick, a s.nate srafler
who handlod issuos surh as banking
and .ommorrcr ljob, ni(,knamed the
''Irritrblc Viking" lbr snnply break
ing ov'rry (bngrcssional rulo of
ofiico oliquolto whik) (lompleti|g n
Senab rdlowship on environncnlal
policyi ltob. the f linn:al psy(ihologist;
Tim, rho lon{r "r(! lworldcr" anong
us who worlod in liDan(?i S1€ve, rhc
perpetual graduat. $tud{nli and mc.
a Senale spcochwrilcr- grLthererl
one winler night itl a rowhousc on
Capi.ol Hilll North (i,rrolina Avenuc
with a basic pal. al. kit nnd the req
uisil. Papazian books w.,uld put up a
deccnt hom{}br{iw balch.

I doubl wi! (i0uld 
')ven 

blamc
Murphys Lrw; hr)r ll, cvcrythnrg
thal wm1wfong wr$ olour own
doing. llut whll di{l wc kDorv? Ths
books and 1l)o kits r ado it seem so
sinple. So wh( I ask.d, l16 this
pol bccn dom{}d ar)d s1')rilircd?"
and ihe respons. was I think so...it
l(nks like il... w{r wcn) rv(tl on our

A piulr ol popp.roni l.,llinao the
worl? It would add fl{vor (.an 1gcr
this cold cnough? Ah. whar's lirc or
l0 dogr{x}s? \\'ait I nrinut{'. l,rt s
catch lh{' (i'ltir:s,lJ 1k,1s game or'tV
Ibr a liltle tlhilo. l his Anfhor Sleam
is grea1, wail unlil our homcbrerv is
jusl s good. Is lhc Jo,rst lradyl
I)on t knoq bul il's.iust yeilst. so it
can t bo too complicalrxl. Okav, we re
dono, kit's g.l outtr hrlre, lvc can

So was born Six ldn)b ]\lc. llm
and Sl.vo w(!r{r kind onouEh to keep
ar cyo on tho f(lrml'|icr and takc

nad( eoerg brtuing

Should Aner .on tat

pagtns hc concemecl?

hydromelcr and ra ,haronircr road-
ings. \Vhcn rhr) lix:k on rho lop ot thc
fermenler bl{rw, St.!o wiped it or
and sel n blck in plar..-I hcn again,
al leasl \\'e had l,)nnontalion going.

Aonling wasjusr as haphazard.
Nick goL us.asos ol .rnpty ltolling
Rock botrhs fuonr (;arrolls in
Georglrrotu, th. bar whcrc hij
moonlighlul. \4i,st got sti)rilizrid, I
guessi sonr) didn t, I m srrlr. (irfn
sugrr' \!as {,!,!.ywhofi:.

Peppcr0 i ,{r(!{sl (,n th{r (aps
c{)uldD t hu11. Big plans wirc made:
\\r'11 brcw li\,0 or six slvl$ in rhe
coning weeks, th{rtl s0rv(: our oil
b'x)r a1a barLrru(!. lhjs w6 easy

.\nd thon Six ldir)lr Al. lvas
read! to drink. 'lhal il bokcd ckrudf.
even soapr, didn l mattcr ]\fl('r all.
homebrownrg is nsophisril.arcd. we
thc'ught: no fillrati(n. no pastouriza-
lion. tcasr is good lbr yon. lhat il
smeUed. wdl,likr! notht)gwasn t a
ton(1rrD: lvc d simply us({l a kil and
und'rrhr)ppcd. lhal Six ldir,ls  le
last.trl like pickl(! brinl| and so.rp and
wrs p.(itlv mu':h undrinkdrlo wns fl
hig disappoiulrrr(Nrt.

$hrt li)llowr)d was th( cquiva-
lenl ol a posl-lorr) or post-debalo kr1,
do{n: tvh.fu did s1r go wrong? Horv
did we mess up so badly? six snrarr

guys, men lvho hclp to shapc policy
and pass laws, could not follow a

In retrospart ir wAs amazing wc
were able to coax f0rmontation al
all. tsur we learnod our hssons.
Pepperoni - or any pizza ropping

is a bad additivc 10 wort.
Cleanliness isn t nexl to godhross, il
ts godlinoss where browing is con-
cerned. Y.ast is prelly basic, but
there is a reason yollst (xrlls havcn'r
cvolved much in 10.(X)0 y(:trrsl
lcmp.rature, ihal livo 0r 10 d0grees
rvc cut corncrs 0n, has a hugo

,{tl in all, a hom.browing debacle
prod'rctd some good thhgs. $t.rnaJ
stillbc sir idtuls, but w. vc lcarnod a
lol about browing. ll you kr)cp an cyc
on the delails, tako cyory prccaurion,
and allow your cr.alive i pulscs ro
sork within thc browing proccss. rhe
results are amaringly sarislying.

1b0 brd the s$rna has nol b.ur
loarnod o. put into pradi(:o ir) Lhe

work of{lapitol ltill - thr) jrnprove-
mcnls could bcjust as dramad(i and
the resulls.iusl ris rrr(x)urtrgiDg. ll
lon Bismarck hrd s(.r)n Lrs arourd
lhal homebrer! lbrmflrt{rr, h{}
urdoubtedly would hav0 in(lud{rd us



"onc day I got on an aarpl ne
going from Washington, l).C.. to
Newark. N.J.,'Klein said. "l sit
down. and two minutes lalcr
Sr)nator Laulonbcrg (om{!s uP and

sils in tho aislo .rross ftom nn) He

says, How! th€ browcrY? llow are You
dojng? We gcl up to lcavo th{i planc hc

$abs m0 by the arm, stands back, and

tells evcry person g{rttirg olTlhe plare
'This grry used to work lor m{! You be

sure to ddnk your Wild (bose beer' It
w&'t nicc bccause ho really did think it
wss a frscinating thing.

ApparentlY oth0r ftPilol l{iu
shfTars were thscinalcd as witl. Klein,

who now works for the Clinton
administration as speech writer for US

Secretary of Commcrce Mickey Kanbr'
boosts r bipartisan slalT rt th{)

brcwery. Employees include a former
ofiicial lbr tho tjncrgy Departmenr
during thc Reagan administration and

a woman who was the first director of
consumor satety under former
Prosident Nixon

They havo comc togother because

of lheir oonnoction with (kpilol Hill
and interest in brewing !, tako part in
$hat is now a 75-barrel brcwr)rv that
distribuLos in 20 strtes. Klein describcs

Wild Coosc as honxlbrtiwing run amok.

For two Yoars hc br0wed beer

using a livc-gallon.naftrel po1, a plas-

tic fermcntor. the roquisite Charlie
Papazian books, and som€ trade mag-

azines. I-acking rofrigcrator space lor
lsgr)ring, he stuck with alcs whidr he

made aboui once r month on cold.

winter nights.

A Little git ol L0nd0n
Irollowing a trip lo the lvest Coa(i,

Kl{rin was imprcssod with th{) orca's

micrcbrewerias and wondercd ifthev
would cutch on in the last (l)nst.

B{ln:ving they might, Kloin galhcrod 10

orhis high-school buddies and lbrm'rd 3

plon to pool then r($o r{:es 1he bud'
dios ba(ked out ona bv on{} but Kl{lin

was detcrmined to succe.d. Althougb

his mothor was skoptitrl, his father's

advice bolstcftrd his mnfidence.
"My mothcr said, V)u'rt) 22,

you re writing, pu re doing well What
do you need 10 do this lbr?'MY falher
said, 'lhe worst that can happan is

he'll go Chaptcr 11 lfhe doesn't do i1

somconc dse wi , and hdll bo kickirg
himso[ lbr no! lryirrg. From there it
took on r life ol its own, Klein said

'fhrough hisjob as a rcporl'rr n.
U.S. Ncws rnd World lteporl hc he{rd

rhat tho assisun! secrelary of
onergy lbr (t)ngrossional, itter-

奮l[:::w器謂翠暮‖潮l
bre、マ(、r interested in starting a

brawery. A1 the lime Carrish oversaw

th€ Iinergy l)epartmonrs nudcar
energy divistun. Hc tho'lght Kloin was

trying ro dig up dirt aboul hinl, so ho

''FinaUy I k)ft r rnessagc saying it

．
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had Io d(' wirh be.r. Kl(,iI sairt..Tunrs oul \\. ir.rl so in s\|ch So N,, l f$ l|rrl lir bcxreen rr. rhc dars
rn'rnrLking lx! f l1llr)|lx,. tDl Nch tr$
r')t sttrvr(l 10| lllf tioor his br\ing
r)('ls. ll.slill f0nccntrarcs D!)srh.oD

'rlos 
bccausc rhafs rvhar tre .Iio\s

.lrinl,ing and is used to l)n\\ing-l spe|l tinrl in t.ondo. I d had
n al. .rsk conditnrr\l at.s tl Nas tike
going lo Mr,fca. sajd Kt|jn.'lhr.b.r. sL\tcs Dra) be Ol(l \\irtd.
but thc br\!er\ is rr)t a\ lradili{rlrt ir
rls apt)rol' h r') rxtujpnxlnl \\'itd (;rDsc
r'.cenlh u d.rscIr n Sl nrilirrr
r'\paIsior'. ]\ll ttr(j 2r'l ban.etrxtuip-
nrcnr r)as l)c.n lugrn.nlr,d b] :j(f l|nd
I00-btfrfl cquipDroDt - rc (r.igiDnl
;.000-square l1!,i bfr$n|.' i( nos
2;.000 squaft,ti.fL.

Klrin disco!cn!t thaL brewiDg.
whelhcr a1 lunc of rtrr I tafgcr s.nk,.
hrLs sirnilafili.s lo r!fiti g spl,.chfs $
Nrll as etr'trrgh rlifi!,n.{,s r(, mat| ir
li'cl ljkc an oscape jforlr t)otiLi(.al wofk.
ln,th ue.f.rri\r.nrl)ar{,t.s_ bui bf.w-
ing pr,)du(,.s a ptuxtLrfi lhat .an b|
nJLrchrd tlnd.oDsunrrt.

''\i)u'fc \!riling r spr..L lir lh.
s.cfcLiti\ or cr,rnnx,rlr rhf sl|lro wt[]
\,)u lr lrrcsing rt bal.h 0l beIr...i.l{,in
said. You hrlr lo b..xlr:liDg tuld

'rr.1i( I(trrs $iLh an i,rc U,f dfrrit I.hrr
sp(rr:lr ncods L. lrc f{,rd\ lvhcn i1
r!r'ds to b...iusr likf rhf bccr needs Lo
b,.fafIod. llll||rrt. ,,r bo|te.l tr.hoI il
rr.rds ro b.. Bolh atlow tlru Lr) pul tour
p,!-s(trrrlstr.rp itrt s{rDcrtrn)s in a \.n

o|| lho,)1hof haId. sp,!.dr sriring
r! rn irx \lr:t s.iIn.r,. Ntr,ir) sri.t lirr
all its cferli\irr: hr,\ring is a lijdr
o\rcr scirr'fc. I1 is atso aI acli\ ih. iI
tr|lich sril, rs block is n,\1ir
Dren1i,,n.d rDd rsults a.i,a bil

''I tr b..I a n,poflf. Ii,r | .S \.$s
'rrrd 

$,)rld lioporL ar(t a spcorh lvfilcr
oirard oll ll,r rll,lasl si\ \oafs.- Kiciir
s'rid. l lo\r' 1hc 0pp(11!rril.r tr) fol up
![ sr{ ffes. not $eaf a rirl. rnd ha\i,a
langibif pr()du.r to sho$.nl th,,cnd of
1lr. dr.\: Il l $rit. tl grr)d rrli(.tc or
sprc.lr. ils \o(ls \\'irh trc.r \(,Lr.rn
hold s0nclhing in y.!r hand r\tso. it,s
.lust h'n. I l(\e b.ing in rh. brr\\house.
I lole lhe (ir! il sm.]ts. 1 t{^1, Lhc t!r!
ir sourds. I lorc th{r $.{r ir looks..-

"lt's Terribte"
Kt, iD s goals in b,)lh spccch

$filirg and bn\ing rkr lhe srutr{r.

-OlltB劇 0』l出 肥 躙 日 ary.“ I● ||

I don't rcally ralk abour br0wing
at work. lhc only rime is if r go
hove a sandwich during a lunirlr
broak with anoiher srafler who
hows about browing. otherwise 1

dont really menfon it. Bur appar,
ontl], word gor around.

I takc care oflv ness{ls during
lrcarings. Nameplatos for wirnesses
are m0de down in rhc sorvice
department. I picked up wirnesses
ancl wenl to tho sorrice dapartmenl
one day to get rheir namcplates. I
was going through the names and
saw that they had sp{dled out nino.
But thcre wcre onty cigtr! wirnesses.
Thc ninth one s&id. "phil - 脚 琳徹瀞 篤″ク
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lnlofming (ho publiu ol issuos and
higisl{1iv{r gorrls t|l]d pronrning
{rrndidl|l.s urii ki)y lo speetih wriling
As a bft!wr!-, ho wants lo promot(j and
to.r(ih p,x)pkr rboul his produr:t and
how lo nxrkr) it. lD s0me rvaYs he
approa.h{)s bfl,wing silh the vigor

"$hot| w,! lirsL oPdred lvild
(;ursc. tvr! hnd on. draughl a(ount,"
Klc'n said. -lt lvas in \\'ashinglon,
l).(:., and I trx)k about l0 pcople rhere

onc night and ask(rd li,r liv') pitdrors
of Wild Coosr) ArDbl]r'lhi) waitress
said 10 lll0, Ar. Yorr sLt(r You wanr
thaL? lts 10rribl0.

''My lAr0 dmppod, lttd I $'{s
arouDd all my lii(lrds. I slid,'$hy do
you say thrt? She srid it lvns !.rrY
bitler and vory slrong. I gav. hor my
.ard and said gonlly. $lj rall thar
rull-bodicd, wo call lhat tr)dty. w'l
call thal hoppy, rnd lhis is whal bt!'r's

supposed lo be likii.
''Sh(i thought I wrLs goiDlI to havo

h{ir lircd. I said. No, I wrrnl lo ltxtch

r'.ou. Ihis wholc pro(oss is ab('ul
education. Iirsl il w s about how it's
okay 1o drink a bccr yotr D0v(!r h.Ard
ol Then il was aboul ili r)kay l{) drink
a becr you can 1s.. throu'.{h. 'l h'!n it
was okal'' 1() drink bcor in I slyft! you

nevcr hcard of. lh. h'arning curv'! has

been straighr up. Its phrimm(xrd.' (.i

8tr Efltlr
l.|t||mv.lli,l|| &[to Jrltsht
&m.rdltlr I lrdlrud, &altlt

iellt, rd Go4.lld.o
During the Christmas season

of1994,1decided to try my hand
at brewing a seasonal winter ale-

The goal wos twolbld: Firsl to try
something new and seconci to
have somcthing different to give

frionds a.s a gift.
I used a recipe for a winle.

warmer thst had an old ale base,
splced with cinnamon, nutneg,
and orange zest. I had to leav€
oul Lh€ orange zest b€cause I
couldn't get to the grocery store
snd w&s on a right brewing time
framo. In any event, even witn
th€ tighl time frana brewing
went smoolbly and the gifts were
rcady on time. Before looving
Weshington for Vermont, I Passed
out sanples as gifts among mY

co-workers, wishing them all
hoppy holidays.

Upon my rdurn to
Wsshington, I was surprbed thet
my brow had been a topic of con-
vorsation among five or six of mY

co-workers. They had be€n trY'
ing to figure out what spices I
used in the beor ln fsct two close
friends spenl nearly two hours
discussing lhis while lasting the
b€er one evening. They al[ived
at my dcsk, lisr in hand of spices
they thought warc in ihe b€€.
This lis( included vanila, licorice,
and even cuminl

N€edloss to say, they may
hdve bsen grcat at writing leg)'s-

Itrlion, bul their t&stebuds needod

GET SERIOUS.

耐淋珈 t淵 brc\\ ng Io lixr
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by Hirk

One ofthe most enjoyablo waYs to
serve becr is with a kegging setuP

using soda canisters. tscsides the
&dvantages of kegging, having rcal
draft on lap is a lot of tun. No more
washing, handling, and storing bat'
ll€s: no more worries about loo much

or too little carbonalioni no moro
yeast sediment in your glass; no more
waiting for bottle conditioning bofore
€njoying lhat latest brew.

Because you ll pressuriro and dis'
pense with carbon dioxide instead of
air (a-s you do with kegs from tbc

'leming
p.rrty sior€), your becr will taste great

many monrhs aftcr kegging. There s

no need to (onsume il quickly
0fcourse kcgging has its trad}

olTs. It'tlcost $150 to $200 ro get

started, and you ll need a way 10 keep

thc beer cold or chil iljust belbre
sr)rvjng. You can t mail kegs 10 com-
petitions, and it's hard to givc friends
sarnplos to lake wirh them. while its
oasy lo keep a wide va.iety ofcold
baer or hand in bottlos, that {,ould gel
expensive wiLh kcgs. Still, keeging at
homo is as convenient a.s it gels.
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The most common home se[up
uses a five-gallon stainless sreel soda
canistor ofien csltod a 'Comv- koc.
Tfre narne comes from the Cometir"rs
Co., a major keg manufacturer Kess
trlso come in three- and lo-gallon
sizes, but those are had to ffnd and
usually cost more ihan the ffve-galon
size. Corny kegs are popular b€cause
they're stainle$!' steel, h
ni6nt cepacity, ere reaauly available,
and are elsy to haidle and ctean. Atso,
roplac€ment parts arc inexpensive.
Us6d kegs cost in the ngighborhood of
$35, while new kegs sell for about $9O.

How Do Soda Kegs Wo ?
A Comy keg is a stainless-st€el

pr€ssure tank with two tittings at th€
top end, one marked 'in," the other
marked "out.' A pres,surired CO2 line is
connected to the 'in" fifiing to carbon-
ate and dispense the keg cont€nts. A
flexibl€ dispensing iine {with picnic or
'cobm" lap) is connected to ihe "out"
fitting. Inside the kog a strinlcss dip
lu-be connects ao the "out" fitilng and
exi€nds to the botlom of ihe kag. Wh€n
you Fessurize the keg with CO2 and
opon the picnic tap, beer is forced up
the dip tub€, thmugh the "our" tiuing.
inio your t{p line, iheD into your glass.

To ffll the keg and to dean it after
us€, the top end has an oval hand holo
in it. This opening is soalcd with 0
rcmovable hrtch plete hetd in ptace
with a steel bail. A rubber o-ring is
usod io seal the inside rim of the hole.
0f you purch&s€ a us€d keg replace
the ringi it could smell like soda pop or
whtevor lhe keg held previosly.)

When the keg is pressu.ized. the cover
plete is pushod outward, squeezing thc
o-ring botweon it and the keg.

Carbon dioxide is tbe hearr ofthe
syslem. High-pressure botrlas simitar
to scuba tanks are filted wirh CO, sas
at soft-dr,flk disr,ributors snd ti.e-
ox nguisher equipment shops. To gel
a lot ofgas in a smalt tank. rhe CO, is
pressurized at ut00 to 8O0 pounds per
square lnch tpsi) or mor€, depending
oD bottle si?I. Carbonarion and
dispensing only take 30 psi or less,
so lank pressure has to bo lowered
before it can be introduced into
tlle soda keg.

To reduce tho gaq pressure a regu-
lator is connected direc y to the co,
tank. This is the salne technology
found on any barbecue gri . With CO,
you set the d€sircd pressure using a
screw on tbe regulator and r6ad the
pressurc using the regulator gaugc. To
dispense beer the prossure is Bet
between 10 and 30 psi. The best sor-
ting will depend on rhe keg,s inside
diameter and lenSlh of ahe dispensing
tube and the carbonarion levet of rhc
beer b€ing dispensed.

What 0o I l{eod, What Doos ll
Cosl?

For a complete droft homobrew
systom, you ll need:

l. At least one soda kog (pin or ball
lock)

2. CO, tank
3. One- or two-gauge regulator
4. Gas rubing (threa or four foc|]
5- cas quick-disconnect (pin or ball

lock to match tho soda keg)

Go fron zero to frve pints in

less thw a minute! The aMW o!

homeb.eu-beer disp€,$e is a

juesauon Comg keg. lo-pound

CO2 bottle with &.at-guoge

rcgatato| $esswbed COz line,

and a conru tup onl.tibte

d.spene tuung. This kegging

s$ten can be goarsfor SZqO.

6. Dispense tubing with ptctric rap
(three or four fsot)

7. Beverage quick-disconnect (pin
or baI tock to malch Eods keg)

Kegging kits are sold ar wolt
equipped supply shops or by mail from
dozons of suppliers. You'tl be given al
least four options: tank size, single- or
dual-gauge regulstor, a regulator cage,
end ball- or pinlock canister$.

FiI:St, consider rhe COz tank size,
given in pounds. The smallest common
6ize b th€ 2.5-pound bot e, which is
very small, lightweight, and affords
mobility. The drawback is thar it needs
to b€ .efilted often.

Other conmon tanl siz_es are five
pounds, 10 pounds, and 20 pounds.
Becsuse you'll pay a ntrt fill chalg€
regardless of bottle size, the larger thc
bottle, the cheapor the gas. My suppli-
€r charges g7 to fill my 2.5-pound rank
and about $13 to liI tha l0-pound
t€nk: four times the ges for less than
twice the price. New live-pound tanks
arc about $80, 1o-pound bottlos and
refrrrbished 2o-pourd ones abour
$100.

Next. you must choosc a singlc-
gauSe or dual-gauge regulator Both
display the pressure of thc regulatod,
low-pressue sid€ of the system, but
the dual-gauge units also disptay (ank
preEsure. Without knowing th€ rank
prcssure you won't Lnow when it's got_
tmg empty until it's too late_ Dual
gauge reSulators arcn't much morO, so
you may want io pay for the extra con,
venience. Cos! about $50.

A third option is a regularor ceg€.
This is just a steel wire 'rollbar" fo.
your regulator gauges. When your CO,
lank tips over and hits regulator-first,
you'rs guaranteed some regulator
damage. To prevent ihis either buy a
cag6 or plan to keep your CO2 botrle
strdpped to something ai all times.
Cages cost between 910 and g18,
clepending on quality and sourcc.

Finally, when seleoting soda canis-
lers you may havo ihe choice ofbalt-
lock or pin-lock type. A "quick discon-
nect" is o plestic or metal fitring
atiached io borh the gas and boverage
lines used to g€r CO2 inio and beer out
oftho kog. The quick disconnecrjust
lets you, well, quickty disconnect thoso
lines ftom thc keg. A spring,loaded
ring that forces rhree sreol bals inro a
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goova on the keg frtting holds thc
quick disconnects for ball locks on the

keg.'lhis works like the air-hoso fit-
(ings at service slations

Wiih tho pin-lock canistor, small
steel pins prolrude from thc kcg
littings. Pinlock quick disconne'ts
have malching slots in lhom - You
push the quick disconnocls onto thc
keg filtings. then turn them so tho pins

hold the quick disconnect in placo. Ir
you ro familiar with oooxial data
cablcs. it works likc a BN(l tonnector
Its hard to say ifone k(rg type is bettcr
than lhe other, bul ball-lo(k littings
saem to be morc common

The glsline asscmbly noeded to
gc. COz from tho regulalor into the keg

rosl^s about $15, as dorls tho beverage
picnic lap and tubing assombly- lbtal
system cost: aboul S200 tsocauso your
soda kcgs are slainless stecl and will
be uscd under prassur{r. iodophor san'

irizor is recommendcd over chlorinc
blea(h. A quar| ol nldophor cosls $10
to $15 and should last ihe busiesl
brewor a bng, long time

Pleparing lh8 Kog
ror your lirst kogged beer brcw as

you alwnys do. uP t0 the Point wherc
you would normally ra(k to th. bo1-

ing bucket. Instead, rack inb a clean
sanitized Corny keg.

Thero ar{! as msny difTcront proce-

dures hore as thero are brawcrs. onc
very simple kegging mcihod that
works wdl is to proParc tho kogwell
in advance otkegging day, leaving onlv

a final rinso and sanitation lo perlbrm
at racking !im{i. Here arc thc prelimi'

1. P or lo th(! fiIs1 use ofyour keg
rcmovo the lid bY Pulling uP on tha
bail and allowing the lid to hwer into
the kcg far enough 1o tip and tum it so

it can be removed. Th{} lid's design

allows the internal kog pressure to
forcc th€ lid outward against the insido
rim ofthe kog opening, squu'zing the
largo o-ring seal light.

2. ltemove the o-ring from the lid,
and wash [he two Pafls in hot, soapy
wator. Ensure thet lbe Pressure-
releasc valve can be monuolly opcned
easil$ and when rinsing tho cap let
clean watcr flow through tho opened

relief valve. lhc relief valvc will open

and releaso inlcrnal keg prcssure if
the pressure gels near the rated work-
ing limit ofthe keg (about 1o0 psi)

3. Using a d0ep sockci wrench, box
wrench, or adjustable pliers. remove

both the in and "out" litting on the

keg. the gas'in" Iittings will have a

12'point sho'ndor on ii, thc beverag€
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'','rrl sh,,ul(l( f will l{r,t lik(i a norlnnl
hc\-l! l(l rut Ilfrno\f th.r lltUngs
$irh,,ut f,^rr.llng ,)ll 1h. .orncrs or
slipping up 0i1(,1h. \ahc hodl Don't
gril) rh, snrxnh .rlindrical porlid! ol
rh \al\,, bi)(l\ 1,, r.n!^. or .eplacc rl.

.1. \li,'f ll! lillings rrc r.nro\ed,
l)trll Ih. Llrs rnd dip tulr's lionr thc k.g
rn(l , l, rn tlx,nr hsPc.t the sfals
li)un(l ul(lcr thf.ullip ai thr Lou ol
.afh lrib. li)r drnrirs, l-ook f(r slrirp
n {i(1u,,.,xirr,si(rr. ind an}lhing ! ou
drrr'l wirnt rr) ronta(it tbc be.r llLrt,
\0irp! rlnlIr sh,)uld b. enough lo
f|n!^1,ar!lhirl{ don L usc an)
rhfrsl!rs (trr lh,l parls. lltnraged seals

.iilr h, frlt)h(xtl wilh ptrls liom suppl]
slro|s 0r,)rd,'fd h] trrtiil

5 Alt,'f finsirg thr prrls. rcass.m
l'lo.!,lflthing. l'Ll1 thc in lalfc on

rh,, ir" sidc ol lhc krg silh lh{r shori
lulx Ird lhr "oul \nlv. on tho bul'
si(l( ,,l lh( l,rg rvilI th. long lubc.
'lighl.n lhf llllirgs limrlt. btrl donl b.

(, l)isy)lrc lN{) l, aslxurs otdish
$rshr,. dolr{grnl ir 1\1.r qtarts ol \cr!
h,,r rrp $rt('f. thcr pour it inlo Lhc ktg
rnd .( t)larl rhc kcg co\1.r plalc (\riLl'
,, .irr'j). shall tl! k{g.epealcdl}.

7. \\'irh rh,, li g upright- pull lhe
rlli{ l-!al\. .ing on thr .ovrf plate.
nl|lx\. ll)..ovix pou. out the.on_
t,Irs.lnd rdd a l\!quarls oI hor rinse
wll, f lt('plafc lh,r (r)!cr, lhoroug|l]
shril,,lhc k(ig. p,)u. out, rnd n poat.

Let's Get Keqging
$|,xr lhc pfcliminarl dcanirg is

crrnl)l,lic. tl! kfg crn bo slored until
1,,,,d,{l \\hon vou rr rcad} nr keg
!ouf h(r,r. fcnrrmbcr: rtoid atirali.xr.
\1aL,,srn to! have a ru:king canc
ar(l , nough lubi.g to .er! h Iiom the
boll,rn ol lhf lirDrenler lo lhc bollom
,'l lhc k, g. lhis $ill help )ou aroid
st)hshitrg linongh (l{)1 wiLl conre oul ol
Lh( b..r r'r trr^idc a prole.li!{l
bhn["] (lurirr{ th. rransii'r

ll{ lina,slrrling. sanilirc thf kcg
$ilI an i,(1,)lrh.r' solulion mi\.d
rnrl'(li,r{ r,) thr dirrctn,ns on the
i,(1,,1)h,r hi)ttl{ \()u don-t n({d lo Iill
lh,, lly,, grljon keg \rith solLrtion;.ius1
nri\ r qUrft,)r lw,, in the k.rg, soal it,
an(l rgilrti li,r a ii'$ minutos. Drair
rh, s{)luli,)n inlo rnorh.r container fd'
rirniLiring thc ra(iking (iarc, iubing.
ar(i krg (i,\cf l'ut lhc keg uPsitlo

down in r t)rd,,f ir' lllc \ifl' ro

c.xrliDUr) dfririrg $hil, \r,u srlilirc

\\'hrn 1,,rr'n n r(l\ 1,, slarl. srl th.
kfg uprighl ,)rr lh, 11,r,r $i1h Ih.
Ii r . nlIr rbr^ r, il ,'r' llt| rr,rrnlrfll)P
or {D r sL(r,1. ln j.li,, ,, \it)hin liltrr th.
ir.,rrt,r-r: \,)rr r!)nnrlL\ !i,). and
quiikl\ L,^!{ r rl!, rul)itjl(,ull,'l inro th,'
bot1o ,,l lh, k( g on., tI('brrr lr\, 1

in thr kfg i\ rh,^, llx rnd,,llh.

rubing. sphshirrg and rcftli,,rr $ii,i l

\\jhen lhc siphon is.0nrplol,.
r(rrore ih. fr(iling lulr' llorlr llr, l','!
and.cpla.. lh( sa|ili7.d kr'g lr(l

Il.li,r'c pLishing d,i$. rh, brtil ",' rl!'
lid. pull up\r .n rh, l[ l li!ltrlI \irl'
a r$isting rr,rntr ol lh, $.in Llii\
ensurrs lh. lkl js e alr{l l)nil)' \ rI
positiur. fh.rr.l('sr (1,'$r' tlt, l)til

\au (an no$ p'rfj.lr'lh( n rlrrr'rnA
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A quick tug dnd

a tuist olthe wrLsr

belorc pushits tuu'n

the bail uill seat

the Ud ond o-.ing

frnb asnnd &e kas.

tanl. You'I hear the gas flow into the
keg, rhen eventrally stop.

When now siops, agitate ihe tank
by rocking it. This wil force rhe CO2
into solution, and more COz will flow
hto the keg. Continue this procesE for
a few minutes, then remove rhe gray
gas discoirnect from the 'in' fitring.
Tu.n ofr the CO2 tanl valve, and put
your keg in the f.idge or the coldest

Alter the keg and cont€nrs hsve
cooled, you'I have to add more CO2. lf
you can leave the COz tank connected
to the bee. keg whne th€ keg is in rhe
cooler, set your rcguletor to 15 psi end
leave it connected, und€r pressure, to
the keg. Agitation of the keg will speed
the process, and after about one to two
crays you can connect the picnic tap
and pull a cold one.

Your dispense tubing will have d
picnic tap on one end and a black bcv-
erage disconnect on lho othor. The
beve.age fifing looks like the grdy dis-
connect but fits oyer the 'out' valvc of
the keg. Connect it as you did the gas

air in the k6g headspace by pumping
CO2 into the "in" fitting while you hold
op€n tbo pressue reliefvalve. Open
the CO2 tank valve, and set your
r€Sulator pressure to 20 to 30 psi.
With bell-lock systems the gas tubing
coming off the regulator is frtted wirh s
giay quick disconnect. Lock this litting
onio th€ "in" valve ofyou keg by
pulling upwad on the plastic locking
ring at the bottom of the discomect.
Push the disconn€ct down over the
"in" valvc and release the locking ring.

CIRCLE 52 0N READER SERVICE CARD

Ifyou don't hear gas flow into the
keg, ch€ck the valve at the reglletor
(where the tubing meets the regrrlstor
body). The valvc is closed ifat right
angles b the lubing, op6n if ir'.s in line
with the tubing. Op€n it.

hmcdiaiely open the pressuro
roliefvalve on the keg lid and release
the pressulo. Hold it op€n, auowing
the gas to oscape for aboul30 io 40
seconds, or longer ifyou have a lot of
haadspace in the keg. Rcloa.se the
reli€f-valve .ing, and pressurizo the

lO0fl) lakes and one
kick-ass brew store

_  ヽwing MinnesOta and the renofthe(ountry  _
Ca!lo子 ‐ te for ourFree 48“ geてatal"
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disconnect and with lhe keg upright,
Iill a glass. Here's a mnemonic to helpl
''(;ray = gas, black = bcor"

Flno Tuning
How wel the beor disp€nses

depends on keg prcss re. lelel of car-
bonation. lengrh and insido diameler or
your b{*. tubing. and so on- Excessivc
loaming is oftcn duc lo 1oo much prcs-
surc and can b€ aggravaied ifyou dorl
Iirlly doprass the pic ic-tap lcver.

You can roduco th(! prossure in tho
kcg using the pressufr:-roliefvalve, but
15 psi is a good starting point- Ityou
ronovo rh. gas (grayl discorxrcct from
the keg wlrile dispensing, the keg pres-
sure will drop rapidly with each glass

ol beor dispensed. You can lcave ihc
gas lire ofl the keg. and rccharge il
only when lhe pour is 1oo slow

'there are a couplo ofrips to getting
bcautifully clear b{xrr with a keg sys-

t0nl. lfyou allow ix|ough rime in the
sfliurdary and rat:k carcfulll tho b{x}r
should already be quilo rilcar But if
you heve a spare keg, yoD can cold
mndirion the ale in thc lirst keg for
several weeks. then rftk it to a second

s nitized dispensing keg. During cold
()nditioning a lol ofyoost will continue
to drop out oflhe b(xrr.leaving i1crys-

Another techniquo is to prepare the
k{!g by removing the out" lilting and
pulling the dip tube froln the keg. With
a small pipe cutter or hacksaw, removc
thc bottom 1/2-inch or more ofthe dip
tub(!. ltemove any sh{rp edges with a
tilo or tander, wash th(! dip lube, Dd
roass.mble lhc kcg. lh(! dip lube will
no bnger rea(h to tho vory bottom of
tlxl kag, prcventing sodirnont from get'
ting picked up du.ing dispensing. This
works especially well ifyou use gelatin
or isinglass finings prbr to cold condi-
firning. The sedirnenl will pack" tight-
ly rt the bottom oftho kog.

Those are the biNits. Once you
mastcr them you mighl want to build a
drafr box so you can s.rv{} cold beer
lrorn your keg without devoting a
rcliigcrator to ttre lask (sce
''Homebrew to Go," Augusl 96tsYo).
Thojoy ofserving real draft beer at
homo is hard to des(rib€. but with the
time savingq and con!rnirnco, yo-u^!r
gotanFxcpllcnt.,'mbinatinn. lr-;

The Secret to Fuller Beer Enjoyment

Tt's easy a5 1-2-3. Just putl out a cool one and suf
I on over to Storey's BEER PAGE at wuvv.stotey.com'
Youll find qreat info on Homebrewing, Beer Tasting,

Book, Beer Lore, and even leam how to b!€w

online! While you re there enter to wlN a FREE

fruP to oLDENBERG'S BEDR CA.t!tP* to totatty
immerse yourself in the beer world!
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by Sal Emma

3lr'as a bold man, $ho lils1alo aD oys-
tcf," so the quote goes.'lh,\ wordr havp
been atlributed to.knrAlhrLr Slvi11. l)orn
Swift, and KingJam(is l. Whor)vor (iojnod
j1, said ii woll. tlunger will possfss cfea-
lurcs 10 oar.iust aboul anlilriDg.

Sincc that first undoru rrrrlrxl ('xporj-
rrxinr, o$lcrs havc bccomo th0 passion of
thii gastononically bfalc.'1hti)' a.o .hcr-
ishcd, soughr alter, and ratalogud. lhcv
afu exp.nsif.. Reslaurants hat. buill f.p
utalions on nbuntains c'l olslri sh.lls. In
lact in the nol too dislaDt pasr. o\slo-s
!!ere as popular in th. tjn't(!l Stalils as

ミ

ズ
ヽ
＜



TheJ hayc become the food ofthe
rich and famous. And more lhan one
hisrorian has suggested rhat ovsrerc
have aphrodisiac qualities. Nhen con-
sumed by hunans.

A lesser-known backwater of oys,
ler lore relates to beer It seems thai
over the years, beer drinkers, b.e*-
ors. and marketers have discovered
fial beer is a peffect accompaniment
to lhe little bivalve. Specincaly, dark
bccr. l\.lore speciicatly, stout.

Irormer Briaish Prime Minislor
Benjamin Disra{ni d{}scribed a satisly-
ing day in an 1837letter lo his sister:
"l dined or rath€r supped at lhc
Carlton with a large paxty 01 the llower
of our side, offoyslors, Guinness and
broilad bonas, and gol to bed at half'
past iwelve- Thus ended the most
r€markabte day hitheto ofmy life."

ldsh dry stout is the malch-madc-
in-heaven perfect beverage patuing
wilh raw oyste$. A few theories have
sproutod in an attempt to explain this
cozy rolaiionship- Ono possibility is a
simplo mattor ofproximity They eat a

Iot ofoystcrs in lroland, especiAlly on
the West Coast. Calway is lirmous tor
its oysl{'rs rnd the inhabitants (apaci-
ty to consume the shell-bound giims. In
lhct cach y{jrr in lale summor and
early autunnr. Ir{t nd s (ompeting
stout mills. Guinnoss and ltiurphys.
sponsor or-slcr lilstivals in Galway.

Taka rourselfback a hundr{rd yosrs
or so, b{}fore lhis oJstor and s!'ul id{x}
became a fasbionable narkcting phc'
nomenon- You hale senled h al your
favorire Galway oyster housc. prcpar-
ing to dotln a bushel or tlvo ol r-our
favorite bivalre. You re in th€ mood for
champagne, bul your money pouch
dirlates you stick 10 be€r

Norv, $'hat do you suppose thri rlliil-
er would bring this lurn-of-1he{xin1ury
Galway oyster caler? Budweiser? Nol.
Stout would be more likely.

You silently lameni that you rxuld
Dot afford the bubbly. Ih{ 1o your
s rpriso you find the dry, roasly, plcas-
anlly bitler black beer a perLcl lbil lbr
the silky, salt), tendcr 0ys{cr.

A match made in h0avon wds born.
'rhis rendition is probably a

romanlicized vcrsion of the.eal story,
whi{ih car ed a datclinc ot London,
not Galway. It seems thaljusl as dark
boor bocame the falorite olLondon's
lheahc dislrict pofiers, so too were
oystels a favorite food ofthis $oup of
burly stevedores. The reason: Oysters
were dirr cheap- DoTens ofovsrers.
bushels even, could be had for mere
shillings in those daF. chcap grub.
chcap suds. A cheap meal thal satis-
lied your palatc and lill{.d !our b{llr
$ho muld ask for morc?

Though the ffrst me('ling otdark
beer and olsrers has faded in histor]:
thc combhation continues to garn{}r a
fair amount ofprcss in lodays world.
Part ofi{hat has kept llre lore ofoys-
tcrs and baor going is the short-liled
experiment of adding oyshrs, oysl.r
shells. and oyster liquor 10 thc brcw
I€ttle a practicc i.llal was almosr
common in posfwar lngland (fbr
nutrilir)nal reasolrs. nol gastrononric).

so was it courage. inirigue, or
maybe r little too much product sam-
pling lhal possessed the Iirsi breiver t{)
dump some oysters into the bres k{)t-
rle? Prcbably none oflhe abovc.

Some beer hislorians theorize that
crushed orster she s would have aded
as a natural fining 1o clcar beer in ihc
days before frltration. Othcrs guess thal
b.ca6c oYsters and stout senl logeth-
er so well. the brewers of o!.ster slout
addod oysrers to the brew in an
atlempl lo caplue the good qualities of
bo r. Perhaps beer \witer Michael
Jackson hit rhe nail on the hcad when

Grcat hondrcw
Su劇睦 町 m‖ .

Fon plug to your mug.
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lflou harc norcr bu,tr tt) a bona
fidc o)s1or bar, 1r.rl yoursi)l[ 'li]e
out a bank loan rLnd go li)r brrke

It fan bc r0rt conlirsing. fhe
mrnu is a se.nri'rgl\ erdl'ss lisr ol
nanxrs and !rriolies Bh(, l'oiDt,
l}dons. llrelorls. I'acilics, rrd lnorc
'llxr nanres roli)r m iily 10 tho gco'
gruphj{ area li,'tn $hich llro o}sleN
werc ha.vcsh{l. lhq raft itr size

and spcci.s, lorlufc and lluvor It
(rn b. quito daunling 1o th') ninili-
alNl. bnt b,: palicnl and rsk thc
Nairsull lbr h.lp \ou will do lino.

And lvhat tLbour ftis "r_rilon f
busin.ss? OJsltl$.rn be t,rlen year
rourd, but th{,t spaNn in ltllrmer
mor$s nnd sprt\lDing rnnkOs rhem
ihinnaf, morc lvirlrjfl and l(!ss n.tvor_

Iul.-lho ruk ofthumb is 1r) cat o)s-
lcrs in monlhs,xrrtaining th{} letter
''r-" Sopknb,{ lhrouglr.\Pril. in

About 0y8ter$

other words. OrcoLrrs.. scasorrs \ary
from rcgion 1i) rogiin.

You can gct si(ik lion.aftg r:rw
oysters. llut tlxr odds arc in Your
ftrlox Suro.Iou can take the srli
road and vo;d th(nn .ompk'lell ro
avoid tho possibilil) ofgetliDg shk
Bul tbis is akiD to stayi'rg in your
housc lr) k*'p fr-tlnr b.ing st'1r( k bl
lightning. lhey .rro sI)rth tho risk.

Bul il )ou r0gularl] calraw
scafood aDd arc rctllr_. really prra'
nojd, tou mighr lvarrt lo considfr a

hepalitis-A laccirc a!ailablc liom
your frmi'y pirysicirr. .^nd iDli'clion-
cc'ntol 1|xpe.1s rrr'()mnrend ngaiDst
gi\ing raw seafood t{) {:hildri,n. rvho
are nlore s|rscoplibh! to complir'!-

Ask your ovsl('r dcalor \'!hore the

oysters canni from and rvhm lh.t
were picked. tsuy olslcrs onl) trl rcp-

utablc r.stauranls or fronl licenst.d
{lfiLhrs. Ask lr) s{*j {hc ll) lag thal
camo *ith th. otst(irs. lnrderal Irw
nHndatcs thllt lho so(rr1rr) and dalo of
hilrvest b. drtr umcnt,rd lhrough a

rrgulatcd slsr.m ol nshcrlnon and

lliperls dgrce: thc b(,st $aY 10

rat o]s1ers is ral\, on lho hall-shr)Il
,\ squ{rczc ol lomoD is lh. Purisl-s
nrosl crlrlr!r!gant a(](xrlnpanimenL.
\o hot sau(r', {ixikltrilsauoe or
dthor slrong-lla!ored t,rppiDg is

11 )ou ir)sisl or trx)ting ]our ols_
t.rs, rhey should bc lighlly sltianod
lbr onll a miDrre or 1$1). lhcy lvill
lrnrghen up \er\ quickl! aller mo.a
thrD th{1aDd dissolvc (ompletely if
the moking time is.xlt,nd(:d.

FlnjoY th.n. iflou {ft afibrd

An電
器 :∬
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Beer
Ask Aboutthe
it ofthe Month Club!

Join the iallks of

' award winning
'homebrewers

nation wide
brewing the

WindRiver Way !

Can l‐800‐266‐ 4677 for Your FREE

H鳥翼嚇躙 :品:幣』齢!
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he sl'gg.slcd lhal o\srcr sLr)ut !\as (h.
produd of brewrrs complting ro nr'rke
thcir pfoducts appcar m(nl nutdfl)us
rnd ho|lthlul, iI lht'sann, spiril rtrrl
fr{rar{rd r ilk srrtr( and oa!|leal sr(,Ur.

\\hal.rcr ihf frlason, i'rsl(ir slr)!l
was mado in Ingllrnd and irs ChanDol
lsldnds ulllil rc(.nt\cars. ll \\cnr
unprodu,!\l lor sfrcral d..a(1.s. sa\r,
rr) o((iasi,mal e\lx'rimeDt l)l bftN
trubs. bur hrs ro.( rlv s(!!r I revnal
bt at least 1!!o llrirjsh Isl.s p xtu(,!.s:
Nlarsld) s ol llnghnd arrl Uufphj s ol
lfrland. l\'ltlrslur's his nr) r))st{,.s in il.
\lurph\! pparcnlh has s()r ,. c\rr-l{.1
ol lrish \\'rn Coas! olst|fs. b l Dol
rnough 1o creat.'nru.h ol r ltsh! of
('\sler lla\or in lhr final br!,r:

Bul.illsr whal is ovster sl,)Ul? ,\gain.
th(irp is nrorc than oDe rh.,,fr'fhr
Il$1 (lairI|s rhal soDx porln)rr ot Lll,
st(,ul its.ll rctualh (ortain\ r)lsrf rs.
l.(rs adlo|lurous br$us 0r tof-
hrps thos,' \t ilh gr. r(.. .r r prssnr r

li,f thcir .usknn.rs - s!\ ()\sr(,r sLr,ul
is a s{ir!illg suggr)sri(xr: \\ hr( ro drint
il silh, ,rl nhal's b,!r addrrl

Thal's lhc opirtion ol l rl \tten_
h.ad br.wef at I,ikr t,lac. tJf.wer\ in
sruLlle Sovoral \,r)u.s back tho idca ot
pulting otslr'rs in a balch ol slorrl -litr shat .frcason s0ukl nolgo

r\! ! rL Pikr'j,h.{r. SoIllrthilg had t0
b,r (lono ab{)Lr1 it, so thfl c}iprfirnfDlorl
$ilh a bal(| {r.1\!o rt rr\slcr str)ul

''I r\on t t,,ll \ou hr)ur rhf tt|xl
trLloIrpLs. lhr,onc !v. Indcit Ul) sr)f!i g
\rrs nradr $irh lirsll oislo.liqLr0r_ lh.
jui,l. rhal n rs lioor rhr t'rcshh
shufk.d ors!{ rl \\| a(ldrd aboLrl a si\llr
ol ll.lolal \olurnc. 

^ll('n 
fff lls

''1D rhc k.1llc il srn.llcd falh.r
ni,r'. Sorl.l likc olst(,f stew. llut in rh.
iTnr'nlcr it rus tlnolh(n-slo|:\ \!jr\
o)slrn and lisht and not Do..ssrrih
pltrsanr.It x.l wjth limit{i s Cccss.
Sorrc ol ouf prlrons fcrllv likil{t it,
lli.l'r.l.Ja(Isod au)r)g lhclr. ouf
o*n.r r.alh lo!({ iL. .\llel] s )s

lrLrl clcn wilh rhtl \orc 0l foDfi
dcr!! . lil r'\!.rnrrJrr has l]ol b.en
rc|.alrd I li.l th. slnrij \aI ab.ut
orsl",ls ard lr(r'r ds I(lo iiuit trnd brff.
I l,n{' o|slrfs. \11.'r srvs \nd 1 lo\1,
bo, r Ilu! I do Dot lhink lhe\.shoutd br
sofvrxl in rhrl srme glass.'

,^lien td|l)ils thal rlen lhollgh h.
$as Dol cfar) aboul it, o\sler sloLrl
\r,,rld probabl! scll it il r'icr.l I

Since 1979, William's
Brewing has been the
leader in quality home
brewing supplies.

From our own pure
malt extracts, to our
unique mashing and
fermentation
equipment, we offer

quali″ produCtS Ior bOtll the beginning and

認淵古I:モI酬:増fttl調
∝

wlrInn,rs BREWING
P O Box 2195 BE o San Leandro o CA 94577

Phonc Requests 800‐ 759‐6025
Fax Requests1 800‐ 283‐2745

CIRCLE 70 0N READER SERVICE CARD

Keg beer without a kegl

Just PRESS, POUR & ENJOY!
Now you can cnjoy keg bccr without pumps or CO2

sJstcms. and you can make homebrew without the hasslc
of bottles. The rcvofutionary htty plg@ nnnatns
carbonation and freshness bccausr of its patcnted self-
pressudzing systcm. It is re-usable and aJfordable. and it
holds 2 l/.1 gauons ofbeer. The -prg- is c€sy to carry, is
idcal fo. panies, picnics or holidavs and is sized to fit
into the 'fridge".

Askforld\c perty plg@ at your favoritc craft bre$er
and at )our local homcbrcw supply shop. Retail home-
brew shops and clan brewe$ conlact:

QUO|N Qtronounced"coin')
40lViolet Sr. pn,,nr. ,r,,,i2_n,, ll
Cotdcn, CO 8040t 1',f: 

- 
,ii1i1:76-r,6r,

hup://\L$ $..panlpig.com
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Iou \e herrd rhr turx)N )bu ft'r h.fe Sond
r dirtpse of. 91o llJlld \o\ \e t Soing
publi. snl .u liic oI dtt llIO 5uE Ju$ in

ou r shins rnd brNcn (ps .'t oi dre

liiShen qu.liry l0l,r)1) colron l-ikc rhc I)(]
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liniledqurndt) Od$ilntrYour
br$rg buddr. oKler ir ri{
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Send o:BFw Your Own
Cool BYO Stufl
216 F Stに et Suitc 16o

D3.is CA 95616

(916)7,8‐4596
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Lovers ofbeer aDd f(bd agroc:
Stoul and oysters make an excdlcnr
combinalion. \{:ith lbat in mind wi)
set out 10 crcare an original fo.jpo r()
servc at a s10ur and oyster Dinnof
Celebralion. in tho.rvonl vou ptan
one ol thosc in fio n{!ar ftrrure.

'lhis is a fi,od r{xiipc, nor a bcer
rccipo.-lhc nnx) dring about ir is thar
you can makc this onc {.veD ifrou
li}e in a placc with no fttiable source
offresh, live oysters.

So lar as we Ino$, this soup djd
not exist bolbre Lflbor i)a\. 199(,.
when it was invented in the kit{rnlr
oftsYO contribut{r. S l Emma:

Blact and White Stout 0yster So[p
(llrf0E l0[r)

Irt!.dl!0t!:
. l medium red onirxr, dicod

76 RECIPE ICTS WITH 24 HOMEBREW
COMPETIT10N AWARDヽ VINNERS

33 PREMIUM MALTS FROM GERBIIANM
BELCIUM,BR11■ IN AND THEじ S

331MPORTED AND DOMFSTIC HOPS

OVER 50 BEER AND WINE YEASTS

S HOME BEER ANDヽVIヽ EMAKIヽC KITS
COMPETITIVE PRICES

OMEBREW FOR STRENGTH‖

CIRCLE 6 0N R[AD[RS[RVICt CAR D
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CAr,r. us toR niro ABour
1]rr {TH 

^NNrl^r, 
BREW IIA-H,{

HOMEBRN$ (-OrIPETITIO\!

GET´正L YOUR EQUIPMENT,
SUPPI,IES,INGREDIENTS AND

‐  ADVlCE FROM THE BEST!

田
　
田

田

圏

圏

田

咽

Toll Frce Order Line:

1‐800‐890-BREW
Call for a free catalog! ,

(512)467-8427
306E 53rd St

Austin,TX 78751

Do lFy lhls rt fiomo

. 3 cloves garlic, poclod and chopped

. 2 Tbls. bulter

. 2 Tbls. fresh, choDpcd parsk,y

.I lbls.flour

. 1 botll) ofvour ftr\orftp stout

. 4'l bls. \\bru)s1{'rshire sauce

. 1 pi l licshly shu(ked oyslers
and liqu.,r (or ono ll{z- (:an

. { tsps. sour craatn

. Moro liPsh, choppcd ps.shy

. ljr0sh cracked birick pepper

Stet ly tlcti
Ilry lhe bacon 0n medium hcal

uniil it is (f,isp- Ilcmolo and s{:! aside.
ldd ro th. pan tho bultrx-, diced
oniol, garlir, and parsley Saute o\?r
medium heat ulril onions arc soti.

aboDt l5 minuter. Incrca-se hcal nnd
add nour. Cook another 2 minur|s.
stirring conshntly ll will gel vor) rriff
and hrrd to stir 'lhis is nonnrt.

Add sroul, woru.. \\iorccslctl.lhirr.
and sugaf. B.ing io the boil, lhrnr
rcctuco Dcar 10 a modet.ale siDrnn,r.
Silnmor 20 or :|0 rninutes, unrit rhe
broth bcgins to thicken.

Whilc thc soup is simnrcrjng.
chop the bacol illlo smtrll pil\l,s.

Al the last rinnr(: add oyr{{,rs.
Cor)k trvo or thr({ rtlilturos and s,rr\c
tnmrdiatelv. lr thi, rj(rrror ol .ll(:h
b0t!1,lloal a teaspoon ol
In thc bo\l'ls. 1op u,irh the ba(dn.
fresb black pepp.f, a d parsl.t

'lhis dish will blow niDds. ll is so
dark th.rt it looks almosl bl ik. 'lhtl
rvhite sour cr.am si(ting iD th. e('-
ler oltbe bowl nrakcs for a r.rr dra-
mauc - and tasly - prelcnratir)n

,∫ P.0.3o■ 573
PctOskey,M149770

(800)475-9688

-w.barrclcrart cOm

iИ‐W&Sa 10-6
Th―F12‐8

Ciosed Sunday

Co,upLere Hofireapewrlo Krr $59.95
Includes your frrst bo+ch [€redrents.

insiruc+ions. ond how to video.

Bulr Mururoru & Frsoru Exrpecr
Liguid 91.80 per pound. 4 Flowrs. Pocxeo
in o 6.6 pound poil. Coll for guoniity prrce.

HoLLnruoeps Malr Exrpacr
Dry from $2.50 per pound. 4 Flovors. Pocked

in I - 3 lb. bogs. Coll for quontiiy price.

BARREL CRAFT RECIPE KIT5
15 + kl13 1"o" 1U UO

Cd Ou践
』百£艶脂烏ギ

十d"
-●:=“ ●ヽ辛

Sut
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li6 Tr8t8-0ll

'thc test: to delcrmine which
slout bcst ac.ompanies shdlfish.

'thc stouts: (;uin'ress

l)rarght, Sie. a Novodr, Murph] s
Draugha, I larpoor, and Samucl
Smith s Oatmeal Slour.

'I'hc tasters: lleth Coleman,
chef and (:ttcrer: Paul Cu.reri.
biler lolcr, 0yster lover: and

lhe winnor: Sierr! Ncvada.
\4i! liked Guinness, but thcre sas
a lirelinoss and complcxity- in the
Si.rra lcvada thal was e!t:n
nl)re di amalic and salisflitrg
Rilh th{} briny bivalvos. lt tlas
'l)lotrsanrly b'11orr r(rlroshi'rg; an
cxcellenl palalc deaDscr."

(nrinness rvas se{xrnd. ihc
nralriness 0f rhe (nrinness

Draughl \ras a P0 e(1bal:rnc0 to
the zost] saltiness ol the ratt
she nsh. And (iuinn.rss'asse ire
Llillerness balanc(d tho swoehress

of the sho1lfish.
Ticd lbr thifd plate wero Satn

Smirhs and Harpoon. Smilhs is
rcally a swoet stoul rnd wns
placcd iD th{} lincup 1o s('c how
swerjt sti)ut would stand uP to thc
raw s0alood. Il lhrcd vety we ,

though the panol prijftrrfld tho
drior versions. lltrrpoon was
unlik0 any oflbc othor dry stouts
but complex onough to do rvell.

Murphy s was ronndlY Pann')d
rUlhough Murphr's is n \lllf,
snll)oth and drnrkabkr stout on ils
own, it paled with the raw shelf
fish and in romparisjon wilh thc
other slouts, I-css assorlivel)
hoppid than th. r,lher onlrics and

rilh a lolver k'\'el of(arbonalion,
lacking ant C02 bile." the brighl
fr{$hness ol tho shtnlfish elt(ttive-
ly slcam-rolltd Murpht s on l.ste.

Lossons: To makc stout 10

sene wi{h oyst(:rs, hop asscrlivoly
and crank up the specialty grlli s

Don'r be afraid t0ja{k uP tho
int.nsib. (io for codrplexif'. not
snxxnhn{)ss. \bur olstor/ slout
pairbgs will bc highlt Prois':dl

- Sal llmma

rfguLrr ,,l1i rn)s al Ih(i I'ikf Placf rrp
-lhe pr)hl.nr is \\'r \loLrld n(!{ sepa
ra!{ lanls rnd lill,'s Idon l lhink rou_

tirre clear)il)g 1,! hniqucs sould
rcnrole the olsr{r rrsidue in lh.

.\llens adri.e: l)r'irk b.rn \trcr
!ou rrI ols!'rs. bul don l nri\ 1l'en'
rogclherl Ifyou wtu'1 lo nrato (J]s1lrr

S!'u- folkx\ \laFlon s l, ad and l a\{l

ll You Insist
Ifyr)u insisl oI iLClding seLr.r(,alLre5

l0 rr)uf strrul wh(rlr \ou br(s!. tou *ill
probabl) do \ell $ith a pinl ol fil sblJ
shu.ked o\sl(.r's in rhpir l(uor 'l he oF'
t,r's $illsimpll dise,h,'in th. kfltl.
1)o not usf fanrrcd ('rsl, rs. $tii h con

tair a l{)t ol addf(lsalt rs pre{enrli\e.
and.lo nol rdd nroro thrLn t qrafl li)r a
Ilve-gallor bal{t Bc .arrlnl ,\nd d{)n'l
srLt $t didnl \trm \oul .<

e

rew eryt
e0

Slnce 1984

Call or visit your nearest full-service Home Brewery store!
MISSOURI
NEVADA
FLORIDA
AR100NA
INDIANA
ARKANSAS
OЭ口ЭRADO

1800)321‐ 2'39

(800)'Ю‐32'S

(80012452739
(8ゅ 5'2●2∞

(81Xl)∞ 5-4677

(800)618‐ 94'4

1888)濤‐

"39

o■ IFORNIA   (300)62273'3
NEW」 ERSEY   (まЮ)4262739
KENTUCKY _ (800)'ω 2739

“

SヽHINCnЭN  (8001602739
NEW YORK _ (800)346‐ 56

TEXAS           (81X)817‐ 736つ

MICHICAN    (888)5772'39

FREE 32‐PAGE CATALOG
(800n321‐BREW

hlrp:/r'rwq.honcbrewcry.com
E-MaiL hodcbrcwC4dirlnct.nel

朋 W7
Good

quanry

handics

ud
inctuded

Stalnlcs3 S'“IBmpot
7 172 gallon(30 quart)

S8995

&rley,  Malicd
Vヽhcat,   and
Ch∝o atc Ma"

331b3 895
551b■  1295

YELI'W DOG'Tl,l
Mnlt ExEact Syrup

This top{uality Arnencan errract
bas b€cn spccially madc for us since
1987. It\ a greal unhopp€d amber,
mad€ trom a cornb'nation of 2'ro\r

溝鶉 鰈 吻 滲 職

1,II,ヽ ●ヽ、■01ヽ  ヽ ・ヽ ●ヽ●,h,, 1''6





b! Diana K. McLean

reaing takes on a

bistoical flauor fol
members of lbe M48

Mor Breuerc Guild, a

brtncb of tbe Societ)l

for Creutiue Anocbronism.

Menbe6 of tbe SCA ad.oqt

petsona' or cbaratctert, from tbe

16tb centuly and eaiier and

re-cre^te fnan! Aspects or tbe

Mtddle Ages. Tbe breuws Mng
to lile medie2al tnetbods of
brcuring beet" and otbet qlcoholic

beuerages, sucb as Wueuts

6nd mead.

Bm$YouBo$N Novon$d r,,6 E!



CIRCLE 56 0N READER SERVICE CARD

' WE HAVE THE BLUEPRINT
, FoR GREA" HOMEBRFW,

′
Guaranteed Best Prices

Same Day Shipping
Satisfaction Guaranteed

'nuff Said!

To ORDER OUR FREE
' CATALqq CALL .
EOO,Hor-woRT{46&967aI
email: hdtwort@brewcrafters,com
http://www.brewcraft ers.comlhotwort

lF YOU WANT TO LEARN
MORE ABOUT BR― NG,
YOU NEED OuR CATALOC

CIRCLE 16 0N READER SERVICE CARD

‐   OFFERINCス “KEC‐ FULL″
 ヽ マ       …… … …OF GRMTrDMSr

KEGS,5‐GAピ S,

FERMENTERS,
SYSTEMS

STANLESS,CulABLE
N日

“

OR RECONDfrioNED

IN A WORD PERFECT:

Cal yourlocal HOme Brew Dea er

for moreinlomalon on
Sabco Home BrOw PЮ ducヽ or ca‖ :

SABCO IN●uSTRIE,INC
451l South Ave・ TOledo,oH 43615

pllone:1419)501‐ KECS o Fax:14191501‐ 7765
・ oma“:sabcoOkegs com

o internet http:″ mkegscom
“BREW―MAGiC''TM

SYSTEM
CIRCLE 58 0N READER SERVICE CARD
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'l he 100 membors ofthe Barony of
Vilg Mor, rho ana.hronists glild in
l.in(x)lo, N']b., galh.r al least once a
monlh for combar, cooking, armoring,
motdwork. and calligraPhr'.

A dozon oftho mcn$ers Pursuc
.rnother specialty: bre$ing. Thcr get

rogothar to brew. share inlbrmalion,
&nd plan ovenls or competitions
involvnrg brewing. The brew€rs guild
includes men and women from many
backgrounds. l\ro things they have in
common aro lheir love ofhistory and

Among other anachronists in the
Kingdom ofCaltonir (a frlur'state area
in(iluding Nabraska), Mag Mor holds a
r0putalion Ibr brewing Prowess.
Itflll)nlly, tho King ot Caltonir called
upon Mag Mor's brewcrs 1o cr€ate a
spn:ial boor to b€ awarded as a Prize
in a weeklong "war" held at a lake in

Meel the Brewels
Tim Hintsala, known in the SCA as

Angus.lohn Macleod, founded the
brawers guild ofMag Mor in 1993
wirh h.:lp from another member.
Kevin (bstouo. A membcr ofthe SCA

sinn! 1986, Hintsala moved to l-incoln
trom Houghton, Mich., where hc had
p&rticipatcd in the local brewing guild
sincc 1990. He wds still interested in
brcwing and found that several other
momb€rs of Mag Mor were. loo. But
rhere was no organization when hc
arrived, so h. pur together meclings
and h(tpod tho group g€t slarted.

llinlsala is known for his Bloody
Angus beer. It was originally planncd
a$ a dark str)ul,lo be called the Black
Angus. "Whon it was put in a carboy it
was n{larly black, but after the
sodimonl sottled. the bocr was a dark
rcd," he r€calls. Anothcr brelver in th{)
group dubbed it tho Bloody Angus.
'lho name sruck, and the Bloody
Angus is now l{intsalas most

.lim Lanoa 31, hlls be.n in the
S0\ for three ycars and has been
brcwing sinco bajoined the soci€ly.
llo likes the exporimental nature of
rhc brewers guild, t{hith doesn t
sli{k to estoblishcd methods oullincd

in ruch honrobr(!wing lr)xts as Charlie
Papaziun s 7i0,\cl1) (,mpletc Jo! oJ

Hone Bnuling. lho S(lA is a lreasurc
lrovc of breivers who aro willing lo
step outsido of I'apflzian s rules and
try new things," ho says.

Lancr prcfo.s making tiuit beers

Bob Buchdna .llik?

Munson, and .Iin t.afi|r

bul says he brcws mostly nul brown
al(!s because thev arc his favorito lo
drink.

Nick Lind is a recenl {x)lhg(l
grrduale sith a hisbry dcgrce. Ile
has been brewing rvith lhc S(:A for
about two years. ,\lthough l.ind brows

NORTHWESTER

Whnlngt
High
Ouality

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

Wholesale Inquldes
or for a r€taller nean you.

Emill! 103220.2613@comFrscrv..com

Llis! Ydr r (x$ l\ovtnrbof l99n



SvouumrronnaSREWER?
Whdhr$uh d apinne Usl|l 86s or d rirhuisur

hoirb@(uh)orLnNledSclolhm kEl.Thlnrico
Bmm Grild irAneio! Iornd $h00t 0t bn}rig j.rone for

th mi.m/Nb bEenS indulq lb oll$ dd$s lhrt cos all

dFcboihft ry tongruihgla$tusturarioraid

ltuiiis mduds{ario( cldsmohj,surN{l.rhFa , liit saLr

btr$liSrIrcn.pilolbrcwryodhbrorLlNpur0!rFrisc

Whdedieredrldoilq[tob rig0lust]00 So. if su k
Mdr lor rtr ftll lpd m iioph }mt m bR* joLr bsr. rh!

lmd@ Be{6 Clild ha & pmgdns \ou ic.{.

Call tolul fnr a cuurx utalog
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a lot ofbeor, ho is perhaps besr knoivn
locally lor making Arholt Brose, a
Scotlish drink from ihe 1;100s. It is
made with oalmeal, s{r)t(h, and
honey. lh also makcs mcad and
liqueurs. llis wilb, Vikki, has been

Jltt ut 8mf,| th
ort rcl 6 tr||!)

I love Ssmuel Smith's Nut
Brcwn A.le, and this is as close
as I havs com6 without actually
trying to fermert in a slat€
fermenting bin. lt is da*er ard
slightly hoppior than SSNBA but
it is truly the bs6t homebrewsd
nut brown I have ever fied. I
can n€ver makl, enough.

trFd b:
.4lbs. pole mel extmct

(Alexard€r's Sun Comt y)
. 2.2 lbs. (can) of Morgan's

Specif,lty Grain malt exha.t,
dart crystal

. 1 oz. Fuggles whole leafhops
(4.5% alpha actd), for 60 min.

. I oz. Gscade whole leaf hops
(5.5% alpha).0.5 oz. for 30
min.,0.5 oz. for 10 min.

. 2 tsp. S,pBum (ss needcd)

. 1/2 t6p. Irish moss

. Muntons al€ yeast

. V4 cup com sugar for pdming

lb' rt a.|:
Bring mdls, Sipsum (option-

at), and Fug8lo hops 10 a boil in
1.5 gals. ofwater.

Boil 30 minut€s and add the
0.5 oz. Cascadc hop€. Boil 20 min-
utes rnd add 0.5 oz. Cascade hops
and lil$h moca. Ao 10 minutes
more for e toial boil ()f 60 minutes.

Cool rspidly to pitching tem-
pereturc, 6parge well, a,Ird pitch
witb rehy&&ted ale ycast. t-et pri-
mary ferment for Et l€sst 10 days,
.hen racl [nd bottl€ wirh bottling
sugar. Lel age for st least 30 days.

- James Laller
Lincoln, Neb.



This is a light yet〔 ill‐ navored

effervescetlt lage■ which is great ror

llotsumDer nights Phc ginger add・ ・

a dr“ (irisp navor to the beo■ and

the pcaches ad(lar(,fl eshing nnish

:■lrel!ont8:
●4 1bs Muntons ligilt dry nlalt

extract

・ 2 1bs clover ll()lley

。 173 1b cllStal malt

・ 5 1bs flcsh Or frozen peaches

・ 2 oz grated rresh ginger
。175()z Cascade wholo lear hops

(55%a'pha a(,id)loz n,r60
min 05()z 10r30111in 0 25 o7
for 3 min

。1もp rpsum(aS needOd)

・ 1/2 tsp lrish in(,s、

Jil|,' P6.ci GIrucr t sr
(grrll drd c mcl 6 !.llo||r)

. l)r!_ lagcr ycasl

. 1.25 cups dry mrlt exiracl for
bottling

Eto[ iy tL!:
(;rind crj.,stal mall. add it li) 1.5

gals. ofwrter with Pca(hes. Aud

bring v{)ry slorvly l(, a boil {4O min-
utes). Rcmove from heflt and sprrge
wilh 0.5 gal. boiling wolex Bo sure
10 rcally squoozc or pr0ss as much

iun:o from peath0s as Possible Add
mslt extrad. gypsun {optional), gin'
gcr (hop boiling bng highly reirom-
mendod). and I oz. Cascade hops
and boil for 30 minuies. Add the 0 5

oz. Cas{iade hops nd boil 15 more
minL1l{rs. Add lrish moss and nonat
and boil 12 mo.e minutes. Add 0 25

oz. hops and bo'l thlee more minutes
for a t0(al boil of60 minutes

Sperge well, being sure to
ftlmove all of the strings of ginger,

and cool rapidly to pitching tempera-
rure. Pitch with rehydrated taSer
yoast and lcave in primary fsrmenter
for 10 to 14 day'i. Rack and lcave in
secondary lbrm(,ntet for l0 more
d&ys. Bottle with dry malt extract
and let age lbr 30 days.

An optional ,rick is to bojl 1 lb. of
peach{rs for livc minutes in one-
quarter gallon of wsler, sparg{r well
and dd to bottling bucker to give

b(xrr that exlra Peach aroma.
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Sommelier du Courrier

醐縮轟藝聾嵩鞭鐵 轍
THE ⅣIARKET BASKET
HOP SAMPLER["ht o● ■。
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WHl`mette o Clusters,F■ 091es

t€$r FoL RIIARE BREwmIs lN sTocK crl|

`48,5 W tISBON RO BR00KFIELD WiTEu444岬

Homebrcwers: Relax! Don't Worry!
cha ie Paeazi.n isnowon cD'RoM!

fhe definitive nultinedio guide to noking on.r .nioytng
your own beeq Lotuing Anei.oS gutu of honebrcw

For W odows PCs

The
:NTERACTiVE
Complete

Joy of

:僣鼈 静ゆ‰1辮
b'.i ur udto. $"4 'a rcob.

¬∝αX,ttlom.b@wing Esources directory

Su99ested Retail Price S49 95

Available trom your homebrew supp“ eし

or cal:(212)966-0333 todaソ

Fttom MedlaRight rechno10gy,lnc   =Y。
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brewing lbr the lasr yeal She fo{juses
primarily on liqur)urs_

Other mernbcrs fo(us ()n lvine,
mead, and othcr speciallias.

How They 81ew
Aithough not overything rhey brew

is prlriod (documolrrable as something
that muld have boen mad0 before
160{)), pfimarily because they uso
somr) modef|l lechniques and
ingrOdienls, Nlag Mor brewers rry
10 slay as 1.uc to Middle Ages meth-
ods as possible. For oxample rhey
learn ro brew wi(hour many ot rh{)
scienlific 1d,ls avoilable to todtty's

Cuild mambers "know by rouch
whon the rvoll is rhe righl temperature
to pilch the ycast" insread ofndying on
a thermometer, notes l.an{!r

In addition brewers lcarn tr, bnrw
through sight, ras1o, and smcll insloird
0tslrictly following rftipes. r'h.r' do
lose a batch once ir a B,hitr,. bur rhrir

suc':ess ralo - withour modern r{n}ls
and with a lot of experirnen larion is

Le rningto roly on thoir olvn
inslinrjls imp.ovcs rhe brcwing skill of
mombors, says Hinsala. "lt mak.s

wmoatt
lufr crt uh.
I b rr rtrf *.t
.hl*nfir12|t
ccltryFrml
uurtrhvr|rffi
db|ltr i5
h !h[."

-.b1*

ihem more insrin(rivo brewers and, in
turn, m&kes them betrcr brew0rs,"

Brewing Compotitions
McInbers entor comp0ritions with

othor ScA brcilors from wthin and
oulsido the area."My approach ro
brewing compelirions is ro ask my$clf
what Jern Mjdrol (his 12rh cenrurJ
Nornran pcrsona) would have brewed
and how he would h,rvc done ir," s rs
l.aflcr. tli) considors nyrhing up to ihe
12th cenlury lair gamc.

,ludging is bascd 0n a so-point
s(rlo snnilar 10 rhal Dsed by thc
Amorican llomebrervcrs  sso{:iarion.
'lh(! main dilf{irance belwoen
mmpetitions for AHA and SCA is the
cmphasis ol rhejudSing process.

Inslrird 0fplrcing iha prinary
cmphasis oD techniquc and style, SC\
brewnrg comperilions put a lot of
imporlance on th{! docum(:nra(ion a
brewcr has for his or her cnrrr rr

Homebr:w and wine
making supplies.

熙郷昴脳調r.④:濶
THREE STOR「 SIN THE DAILAS FoRT WoRTH METROPLEX
WE S“ :P uP3 0■ :ιv‐ cAT^L00,vA:L■ BL●

N,,vr' ,1, IcUi, Hr tr \0r r U^N
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drere cviden(:e thal il was created
during thc Middla Ages, and did the
brewar do as much ils possiblc 10 usc
po.iod nalerinls and techniqucs?
What did thc brower learn aboul
brewing in thc Middlu Ages as a resrdt
ot thc prdeiit?

''Onco you start looking at thc
documenlation, you loarn things thal
make you a b|]ller brcwer," says l.aflol
Ior oxample recipes from tho Middle
Ages havc seemingly vcrY odd
ingredienrs. Yct the in$odients wero a
way otproviding an imporlant brewing
olement, such as slarch, unavailsblc in
the form wc re usad lo. Medicval
brewers had to experiment wit}l whal
was in their onvironment to scc whal

SCA brcwing competilions arr) also
much morc f0cusad on wha. thc SCA

rolers 1() os thc "liround up" quality of
tho cntry: Did thc brower make
elerythbg ftom scralch? For example
ifyou $ow your own hops and malt
your own bark), that earns Poinls
hward your score.

Another differenco Laflcr and
Hintsala see betwoen AllA and S(lA

brewing competitions is the levcl of
experion(c olthe judges. ln the S(lA the
judge$ may not hav€ o vcry strong
brewing background ihcmselvcs Whilc
thesc brewefs cerlainly try 10 reoruit
judgos who are kno$ledg{:able about
brewing, its dimcult, and they often

end up withjudgcs more lirmiliar wilh
the SCA arls and sci{)nces {xrmpetition
format than with brewing in part'cular
Lafler and Hinlsda spoke about a

growing intercsl among some ofthe
browors in becoming involved with th{r

AltA rnd learning to become better
judges.

All in sI, the brewers clcarly enjov

thomselvos while learning a grcal deal

about brewing and historY
For mor€ informaiion about thc

SCA or to fmd the group closost to
you. contact the corporalc oflicc lrt
Thc Society For Croative Anachronis'n,
Inc., I'-0. Box 360789. Milpitas. CA

950360789. r

The Most Flexible Computer
Tools to Assist Homebrewers!

Design Yourown Recipes
Auofucdly.al0b6ilmhol.bitn.$'Flly
&c'bn}@rddLdgEdeltr

Design Yourown Bottle I'abels

Organia YowRecipes

Percorralize the System

p.5q,li,&qstnyidyupnf4n6

Mon! More Features...

nurttui. af.lrc gud. {i|ll hunde o.

gd.nng.eiFd'Iiigudhydruhn@

Order Today!

onrv $29es
' olG i3 slH

Em"

1息 ,∝ ″●,´

`″

,″′,ス ,`お
"●

′,y●ur

i∝ J io峰 浣 Wi●

=Ⅲ
,メ ,■Xヮ ∝て』|

HomeBrewer's Software

“

1'W¨ ¨Ⅲよ0`:,■ ICヽ
“
ht● Nぐ 28216

1‐800‐BRWSOFT
o mm[卜 にw,oた c●ol oom

w,ヽ Mゞ W,赫 ,ヾt,

CIRCLE 38 0N READER SERVICE CARD

Shfrryrn3: Wooddruck Cidus
De瓦冨iご

lttorld、 Be■":

The History of Cider 101

Hey! Listen uP. Wc interruPt
the History of Cidcr 101 with this

rmponant announccment:

The B€rerigc T61ing ltElitute of
Chi.ago invncd all Amencd oil imponed

ci&s 1o u blilld tnsling co pelnion. Thc'€sulrsdt
in ed tbe wqNichuck ctushcd lhc 6cld Ycslll

#l W@dchlck Duk & Dry nting9l
Gold|Mfdat" Wo ChanPr'r"

''rtr€ll dcfned and qunc tan on *E pnlalc wilh a

mourh-watering rcft eshing chdctci
# 2 wqdchlck Anber mtins 85

Silver Medal
'Crisp and PlcLslnr in cb@rcr with .

coreentr,ned apple nnishr'

So dr1 dis.ptrinl ,onr rdt rrds t-ith ttr!1h'ng lcs
lnsisr on W(dchuck D Ji Cidcr

'"The World's B€s:t lbslirE C'iders" A

■o ind()tlt whett to get a Wxx,ner r,ou cau:

,lP10!. 1‐ 800‐654‐6382
T‐Shirt 14 9S and ttχ es     ユ   ψ Ψ V  ~~ ~  ― ―″ ― ―

incl●Oed     J∝ eoh cemiola Winew Cavendish VT 06160
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Custom-printed directly on
l2oz,22oz, & U2 gallon

bottles. I-ow minimums
on the best-dressed becr

:‖‖l田:WI:

秒

…
sFod3€r & Grrsswarc

Contact Dan at:
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The Gonvenience of a Kit,
With Competition-
Qualiw Resuits:

Award Winning Recipe.● f.the■onth Klt Club
い mnhs― chOin疇 :°
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(206)827-0670
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by Kennelh RaY
Recently I puchesed an inexpen_

sive mashing system that consisted of
two plastic tanks, a rotaling spatge
arm, and an insulating jacket that

used it for the last frve batches with
exccllent results. The brcws were
clearer ond rleaner tasting than my
previous etrons.

The one drawbeck to the sys(em

.T
lbis tow-cosl toot

sqreofu beqt etEnl!
lbrougb tbe mcLsb,

git)ing lou bettel

tefnlmrat ure contro l. /t's

eas! to build, but don't

cut cofne6. me resuks

could be shocking!

I have been brewing beer since
1984 and each batch was different in
one way or anothex Thc changes
were mad€ in an attempt to improve

Severel years ago I
tried a couple of
sll-grain msshes. The
use of rudimentary
equipment (e light-
weight kettle on an
electric range)
refl red in long hours
oftrying to hold a
constant temperature

was used on both fte
mash and sparge
tank. I tried this sys-

nicely. The insulating
jack€t is the key

temperature within
six degrees for more
than an hour. I have

end sparging with a watering can.
When I comparcd the extro labor to
the slightly improved results, I went
back to extract and steeped grains

that did nol require mashing.

RR!$Yoli owN No!enb.. tee6 @



is lhal i1 is I sin'ple inlusion mrLrh !vith
n,) pn)\isn' s lirf tr pr0lein r)sl or a

'rrashi,JT 
r(,rDpefrtu( riso. lh(i prob-

l,,n' rrtr! b.(xx rls horv r0 ldd htrt to a
l)hslic lank s\sl, or i r r!)irlrollrd unl

Th. solulior is r, la1i\,,[ sjrnplc. I
nr(nrnlod a 1,1100 wltt clrrtri. fangc
.l.nrn1nr lhe cnd ol n I,\'(:plirslic

. Pol)eslr,f casring rosin

.:l'in. b) 2 in.jun(xion ln)r $ilh t\!o
noninctallic corl]o.nrf i

. DoL'bl.-polc, singl(' throw swilch
rat({l {1 ciglrl antps or b.11( f

. I hur-pfong plug sized ro lit touf
c\isting $all so.k.l (15-anrp or 2{f
anrp.onligurtrLiurl

Pulling lt Together

( 
'rx'f.1 lho h(irling i,lclncnr

to th,'nf\ibl( posnr (o(1. Frr)rn thI
h'raling ol, rrc l L(lrninrl Lh.f(' ar.
lrlo 50lid \ifos $ilh scffrr.rrrne(-
liors Th, n isll gnrund lab scldo(l oD
tlrf ,r'rcr sh(ll of th|(llcm.Dr. (.onnn1
lxe l\o l!,1\{jrcs li(rn lhr po$cr.r)rd
ro tIrl tr\,r sorlr (.onne{lions (rh(jn,is
no p()laril\ problenr. so il dops Dol
n'rLl' r wl'i.l' wire rlla(hos 1,, whnrh
srrc$ | \lta.| 1he gf(!ir grouDd $ire
to lhf s.ft w ronD{r.li(trr rm rhf gfound

S{ al both .nds r)l th,, 5/8-iDch
OD l)ipc $ill a hig| rcnrper'rturc
rpo\\. I lirund I nr!lIer rlTrir cp{rr\
l[\\: Sl., lAut(rnotirc ll,'pair I-.po\)
I'url\ | iI ln aulo-supph stor, dral
cur.s hrfd as I ntk and sia\s dral
$a\ r\.r' \1ll{ n lest(rl iI an rtrcn l|l

450" f. l-ho srDall(.r pipr prr)lrudrs
on, irrch be|trv rh. herting.lenx,rt lr)
arl t|s a standoll l0 prolenl rhe (ilc
trrfnt fronr tt,ucbinil rhir botL0nl ol tho

lnsf |1 rh, hfating-.lxnonl
assfmbh and s1andoll'pip. inio 1lx'
o c-in.h lD pipe hmdl('. Nhkc sure
llt. ek\.lricai .onn|fti(nrs rf. nrskle
th,) pilf. Th. (!rd lvill run through lh'
har)dle. and thc snrall('r slandoll pipo
.rr) lerDrinalc 1l1lo or |rore indrcs
insidc il.

' , fighlll ii| thr) rlrd or On
orr' in.h ID pipe flosost ro lh(i h.rring
c|ueDt \!ilh epox\. l his soals thf
wi' es inlo thc handlc and k(rps lhe
slaDdoll lub. in plrrc

, I On.0 tho opor! has cu(,d,
ponr a pollcster .asring r.sin d0!ln
rhr pipl to complctclr- .ncapsullrc thrj
el'rritri'ral conneclims. In usf rh,,
(rrnecrion lfca is nol inxnfrs.d in
ll'f mash. but r. casriDg rrsin witl
i sularo a d stabilizr lhe .,,nnc(tions
as $'ell iN prore.t Lhlrnr shollld wat(,f
bt spill,rl dolvn the 1ubc.

pipe rild hale Lrscd it l.o sl if th. nrash

'rrd 
rais. Ll'o h.at on m\ hsl lir(r

lr)mfbnnvs. thc imfro!fnreDr in
.laril\ sas i,l^i(,us. lhe hfalor is
designod 10 opofalo,,n 220 rolls, rn(l
rlri cl,!rrifal (otrne.liurs rnuil bc
s.aled $rr('r lighl. lhi.llgurri! shorv
the |r\oul und.ross-s.cti0n ot thri

Parts:
.2.1-in length l'\'C pipe, t-in. inner

didnclef (11)), sch.dul. ,10. lirr thr

. ,! 1') l0-ir' leDglh t,\ C fife. a'4J-nr.
oul( r dinrnctcr IOI)). l)f th| slrndotT

. 5 l/2-in.-(liam(rrr l.5ouwall h(ul
ing flcm' nl liom l (lis.flrded .ook
lop rLng. (r srnaller (1.Ir(rr1 iL
{ccrtlahl. bul rrD\ larsor \i1t be

. lO !1. lcn*lh lnrinilrrlrn) llexibtr: t6
gaugo- thrr!( 0rductof powrf coftl
(1h. l,ngth ol lhc d,rd nitl rar!,
dep.r)dilg or h(^! lir !l)Lrr br$r stir
ti{rr is li,)Dr a t\ l s,,.t,r0

. I liglr-t.nrp.ralure .porl

d.--*

Gould lt Ridty Etectfocuto tor?

l h{: h(,ating dem0ni is
dcsigr')d 10 su.vivc hard knocks
on 1op oftho rangc and tho shall is
insulatod b.v- a high-rompernr'1rc-
rrted {xframic. lho applicalior is
similar 1lr lhat otan dectri(al
water healor wh0ro & sirnitar
olemenl is surounded by water

Ii.cause the hcat rransfe. is so
efficiorl1, rhe op{)rarion ofthe ele,
monl immcrsed in liquid is actually
less dornanding l|nd drc surfaco of
the elcnxint is much (1)olor than in

'ls 
normal opcraring rnode whcr{r ir

somctrmes gets red hor.
n is impoftant to keep t.he

po :er of u'hcn the elenent is not
srbn{r.qed. This prevonrs rhe ends
thnl a.c cov{ired by opo$ from

gotling loo hot.
It is important to be very caretul

whenever you arc dealing with
elcctrical connections.

Do not tjnker with your wbes,
switch, or he&ting olement white the
untt is plugged in. Ihe outer shell of
the elemenl is gounded by the grecn
grouncl wile so th€ mash can nevcr
reach any dangerous vohage level.

'l hc wtues arc fully enc&psulaa-
ecl. so thare is no chan{re of them
coming into conract with tiquid_ 1'he
normal failure mode ofiha healing
ekrmen(, should a failure occur. is
thal ofan open circuit and not a
short to the el€mentt outer casing
(ihe stirrer will slop worting but
will not shock the user).



t . llun rhe powcr , ord liom thc
handlc to thcjuncdon bo)i through a
non-m{dallic connector'l ho krngth ol
cord bct\a{}eo the handle and tho box
depcnds on your setup. It's hAndy to
havc the box sitling on r oorrby rablc
while the slirr{rr is in uso.

t' Cul anolher l"DArh ,,1',''rd r,,
g0 from rcjunction box n) tho wrll
socket. Connect the ilrrd tr) lhr jun(-

a
U. Attnf h a doublc-p,'1,. {in,.{lc-

throw swilch 1o fte powor c('r'ds
through thejunction box. Insidc tht
junction box ther€ ar'l lbur (iur r-
tions io the switch. I)eponding on thc
swilch, they will be termin ls surh as
screws or pusn on cl)nnocuons.
Connert the hot wircs Ironr thc slirfer
cord lo two torminals and th0 ho1
wircs on the tlall'sockel cord h, lho
othcr hvo. Connect the ground wirO
from rhe stbrer cord dir.rxl! 1r) lhc

ground {ire tionr lhc wall'socket cord
and insulate ihonr. l)o not break the
ground in the box.

Y, (:onnF.r rh, l,n's..nd olthc
lvall'socket cord ri) a throe-prong plug
The plug will havo throc terminals.
rwo lbr the hol wir0s and one for the
ground.

Putting it t0 G00d U$e
\lhen it is tirx'1r) raiso the lemper

ature jn your mash. iDsort the heating
element inlo the nr$h lvith thc rivitch
olT. Iurn il on and movc it sbwly to slir
the mLsh du.ing thc lcmperarure rise.

You car raisolh. temperalurc 10

as many rests as no(rlss'rry A lypical
time/iemperature profikr for 10 pounds
of gain in rhre0 g lknrs ot water is:

00:00 N1ash in wilh 140" Ijstrike
water, mash is 125" ll

00::lO Strrt ftmp0ralurc rise
00:40 Slart mash at I56" Ir

02:10 Slarl mash{)ff ris(i
02:20165'Ir
I monilor tho mash lempcraturc

wirh tl digilal dial lhcrmomerer lhar
responds iDslantly and reads to the
neaf'rst 0.1 dogru'. lhc heating ele-
nlenl is kopl moving slowly du ng the
temp('nrlufl) riso, cnsrrrirg a consis'
t.Dt t.mp{}raturc risc and a unitbrm
lornperAluro throughoul the mash. I

Kpnneth llalJ is a retired electncal
engineer and arid honebreucr
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Gift Ideas
. Forl P.cd Grd Go"c
. over 500 Quedio
. Eory lo ploy y€t d'.lle"gi"g

I0 lw Antnoxt fiAra SoPtt

. slodd"{ Slotler
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Holiday
HEAD lo HEAD.
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δ Greatrecipes―

A div sion oi

Beer unim ted

A new one every other month
r/Simole instructions

with description of featured style
/Top quality ingredients including:

Fresh llguilL yeast
Caps & Priming Sugar

/Deliveted right to your door
y'Premeasured and ready to brew

Call Toll Free
l‐800‐5150666
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Indecent ExpOsure?
Don't get caught brewing without
your unique BREl17ERS APRON

・011y S12 95

Cal o,w4t口o

l‐800‐338・ 1028
3oL[ileゅlses

47279T● maヽm水 01ve lleOlo1 0H 44441
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辮 鰍 夕潔
pcrorurc conlrcI.

This is J■ onlγ  unit
ever d“ :8腋J&bult
,St`07 hOmebr■ lent

FeaturesI Solid state

c rcutry′ durab e

metal box′ Wamslo
05。 F&Corl,b34●
F′ Hean duty 12 amp
d“t8n/theに ouple

“

mら t[O dt,lay
Wi6 d:8ital accura¬ ん

"田
deinthe u s A

Brewers Resource
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HOW,O YOU CARRY
YOURうEER?
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A Compleae Line of
Homebrcw Supplies

Nnd trquipm€n

' Kegginc suPPlies
. Mail Order Prices
. Same Day Shipping
. Bult Pricing

CAII OR WRIIE TOR A FRI'E CATAI,()G
1302 lt,lllnadge Avs.

Akm,Ox !4310
r{t)o{95-9at0
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MiCH:GAN
HOMEBREW
SUPPLY
Over 2∞ Malt
Extracts and Buts,
30 + varletles of Hops, Crains
and Uquld Yeasts tn stock alrd
avallable at the lowest Pric€s.

Munton & Fison
Uqutd Malt - 33 lb. Pall

$36.50 + Shtpptng
UghL Amber, Dark, Wheat

h€ks 6.6 lb. E .tract
$14.50 + Shtpplng

L&!hl Arnber, \,Vheat
P.O. SOX 8244

BOSEVTLLE, lt4l 48066€244
I1300‐ 2′dITう 1

ClnCLE 5o ON READER SERVICE CARD

Crr.m di ed eit wur ium. 6. nftr. to
b“■ng tte md morい eystm mす●■,7,,
口 lor lnle bra ffee mmog&_ple mに「
脅 ″

"“"ぃ
=露

ι■墜

“

ε′″″1慇 は

1lNNIA GRU3:RD[slGN 800‐ 645‐ 1408

卿7, Fヽ 4 TヽNLL [‖ :上∬ЮR0 0R 9124

CIRCLE 43 0N READER SERV10E CAR0

β4鱈θS'10″¢●″″SIjPP″r

N日″Ю CAl10N EXPANDEDlNVEI「 0耐

COME SEE‐●NEW MARYLAI D HOME8REWI

CALL:(410)290‐ FROTH

“

第 0こ釘 S=RV“
'な

●●OR☆ H●AD fO'日 OKUO)

(410)2906795
1,,|、ヽヽ ,価b`“ ,,

6700AK HAL LN
SUIT・ 115
COLUMBIA MD 21045

NOW OPEN 7 DAYS A WEEK!
SUN l1 5,MON FR111フ ・ SAT1 05

鰍̈
狐閻
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AnnOunclngthe opcnin3 0f

THREE NEW HOME
BREV7ERY SHOPS:

D8llar arcq Teru
(8m) 817-7360

Delver, Color8do
(888) 28s2?39

Detoit Er€E, Michigu
(w)m-zBt)

The Hone Brewery now has 14
shop6 in 14 s6rcs, all tun by
independent owners who are
homebrewers. Call the new
shoos for location and delails.
Frea Cahlog (800) 321-BREW

Brew Me!
lts lotett ltt yedest sdtttoft fu tE lrne h'r',!n

crt id 5r bs hnYilg arhua.*
ror h-r 6|!wr.rl dtoi.rt,

. An e6y wy lo kelp r!.od ot yo0 
'*iFinc6d ol uin! o r.dF ht.

. lnpod ond prid 0 hbd ddsn for r0{ll h0nl!3.

. 8,fl il! vi0 ol$ h0 FMnolired *irh your

m or *'. dr.isht &dmidltl
. |(lq trod ond l'|e dd htd ol .!d rudp!
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…
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CIRCLE 66 0N READER SERVICE CAR0

zymurgy magazine lers you expericnce thc toy of homebrcwinq detivered
right to your door. five time\ a ycar, ZlaflurSv i{ rhe *t source for thc t.test
homcbrcwing infonnarion, new rccipcs, usefut tips and.r€:tive brewing tcch_
niqu€s. Whether you're a beginning brewer or an advanced fermcntotoeist,
zymuryy \\till hclp you rclax end enioy (vcn hertcr homcbrcw

See for yourcclt loin the American Homcbrewers Association! and receive
five BIG lssues of zymurgy - plus en,oy €xctusivc AflA m€mber bcnefirs _
all for only $33. !

ThoAm昴can lomebrowersAssodalion―

Your Partner in Bsftor llomebrcwing

i■
~1晨

,「二ri:rill■ 1:―
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U・BREW

Ful I sa lec tion of procl ucts

for the beet & uine mdhet.
CallJor I-REE CATALOG.

GREAT SERVICts,GREA']' ]'R]C[S
1207 HNy. rr S. N. Mynle Bcrch. s(i

rl@,a4t-4,141

Wanlaltr
CoutrletPr.!$ura

Flll€r

For Clerrly
Better
Bottllng

slntL L".r codtEl for dy
@u.t r p|Brn fllhg of

rod.i b..r .!.1 .p.rt[.t rl.G

ttat 
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Jusr WhutYouNeed,,,
,righ-Tech Brswing

Brewer's Notcbook 2.0 for the
Apple Macinlosh (jomput

homebr€wing drlobasc, talculator,
and reference manual rolled into one

The program fcaluras a recipe
window that alk'ws br.wors to easily
record batch information suth as

starting gravily.
Brewer's Notebook performs

(alculal.ions such as water treatment,
porenlial gravity, and hop utilization.
An extensivc reference darabase
dotails informalion on grains, hops,
yaast, and numer0us bulr stlles.
Doz€ns of samplc recipas are
included. Brewer's Notabook is
available from Saranac Software
for $:19.95.

Iror informalion call t206) 726-
3853 or send e-meil t0 saranacsft
@aol.com. \'isit the Brewer's Notebook
Wob Page at users.aol.conv
sararacsfi/brewersnotebook.htd.

.roin a Microbrow club

Be€r Across America, a micro_
brewery beer-of-1he-month club, has

launched a mail-ordcr beer club called
Big Brew 22.

lach month, mcmbe.s receive six
22-ounce bottles of microbrew, three

Amorica s \\brld Wido Wcb site at
htp://wwwbceranrcrica.com.

Some tike lt Hot

'the tsrewerl t:dg0 I hormometer
is desiened specifi(ally for the

It Ieatures thc probe lenglh ofa
glass thermomctcr with the durabilily

ft)r mashing and formenting. A calibra-
iion nul is includcd for lin€ tuning at
any range.

A stainless-steel pot clip comes
with it and can be attached lo the edge

The ihermometer is distributed to
homabrewing shops exclusively by F.H

Steinbart Co. in Portland, Ofe.

,h-Hasslo Rscipes

The Recipe Club tskes fte hassle
out ofcompiling the romponents ofa
n{}w formula. Each subscriber to the
(lub reccivcs a ncwslctter with a
rccipe lbr a fcalurcd bcor style, step-
by-stop dfeclions and, best ofall, the
pro-measured ingredients. The club
provides an opportunity for home-
brewers who want b LrY a new rccipe
but are weary oflracking down the
numerous ingredienrs raquired.

For $29 a balch plus $5 shipping, a

ncw racipe lbr live gallons ofaward-
winning beer will bo d€liv€red cvcry
othe. monlh with caps, priming sugar,

fr(:sh liquid ycasl. and inshuctions- In
tho spirir ofconvcnience, there are no
nombership fees, and you may cancel
at any time. This scrvift is provided by
Il(Xlr Unlimited. which also offers a
complete line of homebrew supplies.

r:or those living east ofthe Missis'

poued from bot cd becr.
Muntons Gold Ycast is available

from homebrew wholcsalers ard

Sell-cleaning Filters

Acadia Clearslar self-cleaning lil-
ters hom Halvard Water Technologics
Group remove pardcl0s as small as

live miorons from water lincs and
never ne€d replacinS.

'lhe fflter elenent is clearly visible

stocl dial

ter. The 32"
to 22o' F
range is ideal

１

１

１

ｊ

ｌ

ｌ

ｌ

ｌ

ｌ

！

―

Beers includc

double bocks,
and other bold
and hearty
styles.

M€mberships arc available on a
limitod basis and range tuom three to
l2 months for 529.95 pcr month
Members also rcccive two bonuses: a
n€wsleuer highlighting tho leatured
beers :rnd ihe brcwers who Ptotluce
{hom, and the quartcrly BcerAcross
Amerioa glossy litcslylo magazine.

for informati0n (:all 1-800'
tls4-BEER or visit Bcor Across

sippi Rivor, call 1-800-515-0666 to
order. wcslerncrs call {6r0) 397-0666.

,ltuntons Releases Gold Yeast

Muntons Gold Yellllt has been
av&ilable solely as part ofiL( Gold kils

- until now- Muntons is olToring,he

ngnr,

rcristics provide a
sticky residue in

dlowing fte

be drawn ofll lt

from any angle,
eliminaling rny
doubt thal a
cloaning cyclc
is requfted.
'I here is no

filter housing n)

Th€ filter comcs in r:asl bronze or
stainless stecl and is litlod with an
impacl-rcsislant clcar-vicw chamber
Tho filter operates in the range offrle
to 45 gpm at systom pr0ssuras up {o
150 psi.

for more informati0n call
(908) 351-2700. r
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You'vE NEVEB HEAaD oF

Hog Heauen for Good Beer und Locul Lore

hen I firsL ho.rrd of BliDd I'ig
Br.wing. I \,!as a lilll{i bont
out ofshrpo because I dis-

Brctturlt toluntrc. and tiJ? olthc breuer.\(tati( Cilr.zo rak.s
out spent gftinsJtum thc hr(u'?t! s mash tun.

b! Sterc Johnson

likc br.wcrics th t givr negative-
sounding nannrs lo th(!ir b*rs, sutrl) ts
blind pig, duck's broath, or hog swill.

I motr, wh] givo a dcprccaling
narnr'1r) a producl r"ou arc proud ol?
'th.n I received a bottkr ofBliDd I'ig
India Dr c alc through lhr) mail. lt
couldn l bc vtry go(d with a nann) likc
that." I ihoughl. \'ly llfsl swallorv
provcd holv N.ong I i!as.

"\\'i,rvl lhis is a rvonde ullt fresh,
hopp) lPA. I caD l tlril io get my ha'rds
on s(rno nx,e ofthis s(ulT,'I sAid. IIy
wili) (ihims 1 even bogtn 1l) coDtentully
gruDt, oink, and winglt) my nose a

lirllc. l).spit. anJ resrxvations aboul
thc na ), I was in hog heirlen-

\lhNr I .alled tho folks at rh. brow-
ery i(l1i\11 thcm whrl griat bccr th{ry
madc. ixlowner VinDio Cilurzo set nx,

slraighl on lhe nant).'fhe phrase go'!s

ba'rk 10 l'fohibi D. whor "pig" was tho

slang t{rrm lbr a masonjar rnd "blind
pig rvas an unmark.d nrasonjlr \'l"n)
legal salx')s scr!ed boolloggcd boor:.
lvh'ch {'rLs ahvays scrvrd in blind pigs.

so ifyou wtnled the good slul], Jou
ask{}d th(! batender lbr t bliDd pig.
Ev{rnl {ll} thc (nd{} namc lbr the
sal{n)rls thomselles br(tnre blind pig-

In li'rno{xrltr. (lalif., .loe $'inkels ran
the knral blind pig. Irronlod by the
Ita n)no lrn, th{i lavr)n) housed a
mot0l, boxntg rlrg, and o brolhel-
\\'inkols bli d pig rvns so successtul,
evcn sonx' llollt\lood rxrhbrit'es ven-
lurcd out ro llrnccula to p.rtake iD its
nany plcasuros. By lhlr '5os the BUnd

Pig Saloor laded away l|nd became
parr ol'lo ccula's histr)fy.

Cilurro and his partn.r, Davc St{,vall.
decided 10 name thcir broworJ altor lh{!
infamous blind p'g to nrnkc the connff-
rion wilh 'lilm(ullk mlorlulpast. Allcr
all, lhcir br]ors lvorc 1t) bo nade kxall$
b\.locals. and sold lo thc lu:als-
Idcntillnrg nricrobrcwcrios $ith local
herirrgr is rn imporlanl olement in th.
Ameri(ian beer renaisssnce.

Cilurzo and Slov.rll hrve conlinu{rd
the hisl{,ri( alconnectitti with lhtir
orher brands. Ther" include \vinkels
t\nr1t)r \\'arnnrr (1h(iir (]hristmas beor],
Nl(iNoill's Lasl Snlu1, srnh Rosa
Plal{iau I'r)fler, and old I}lue Oranite, {
barlcylrirxl. {ll 1h{i namr)s come tronr
storn's (:ilurzo heard while growing up
in hn)r!(:uh. A good friond nho is also
a ltral hish)riao has hclpod him t'ith
somc r)l lllo dctails. I'lcN{}ill 

'!as 
a loorl

blacksrnilh who cotnmillod a crimc
and $as hanged - lh. last omcial
hangiDg ir ihe slate of(lalilbrria.

Thc San(a Rosa Plaicau is a ncarby
ecologiftl presene. Old lJluc Grarilo is
named li)f the blue gr tilc Ibr whi(tr
ftc vnll") bname fanrous during th.
earh 191)Os. \lant of lanrcula s old
buildiDlts w.rc tonstru(l.d ofthe kn rl
blue gl.ilni1.. ,\nd Blind I'iA lndia l'ak'

$trs \'0' ((x\\ \o\rD,[rr ]!()6
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Alc is soon o be ronamed: TheY Passod
'lhis Way lPA, aflor 8 local monumont
1o celeb lies such as Kit Carson who
havc a connection [o this small town.

Cilurzo says the colofful names and
logos gat poren al custom€rs to iry th€
bccrs for the first time, but what is sat-
isfying is thrl so many of those cus-
tomers come back for more. Ho says
this is duo to the handcrafted nature of
his beers, which werc foflnulated hom
his award-winning homebrew recipes.

Ciluzo started out in the winemak-
ing business at the tonder age of 8.
working in his paronts' business. the
Cilurzo Vineyard and Winery. Fomded
in 1968, it was tho first winory in rh€
valle} lrom there hc got intl) b(xi.
making and when ho was only 19 ycars
old began thinking about oponinghis
own br€wory. lhroe years lalcr h€
bcganworking on the brew€ry in
oarnest after retuming from a 1o-week
rour ofEurope. On the trip hc tricd
beers in many difforent counlries but
rclated bestto the alos made in
Ingland.

To bolster his extcnsive home-
brewing buckground, Cilurzo atlendcd
three shorl coursos on the bcor
business ofllcred by the Univorsily ol
(irlifornia. Davis. ln the process he mat
Stoval, who was interested in opening
a microbrewery. Stovall had a
background in internrtional fesofi
managernonl and had good mrrkering
and sales skills. Iha two becamc
parhors and thcn lbund a hcal
invcstor who was willing to put up
mosr ofthe linancas for the Iilrlc
brewcry. lhcy also obtainad two loans,
tncluding a local redovctopmcnt loan.

The pair started 0n a very small
scale. lvilh an initial investmenl ofonly
$160,000, thay waro able to inslall a
scvcn-barrel brewing and kegging sys-
tom. Cilurzo says it bothers him some,
times when other mi(irobrowors laugh
at how small his systcm is. But he
kceps rominding hirnlielf that other suc-
rcssful brewcries started just as smau
&5 his did - Sierra Nevada, for cxam-
plc -and he remembe.s iL look his
fother 1 0 10 1 5 years to get his winery
rolling. Stariing small€n also be an
,rdvantagc - the consequonccs otyour
mist .l(os are small &s well; whereas rho
bigger you start, ihe bigger your mis,

Cilurzo and Stova had to cul many
cornors with thc equipmcnt, purchlls-
ing some tiom lilectric Dove tsrewing,
which hadjust closed in South Bisbee,
AIiz., lrnd the rest from local winerics
and dairies. The fermenters come in
every shape ard size bul add up 10 an
impressive 140 baffels in tankago. And
thero are 120 more bands in bdghl
baor tAnks. which are all sccond-hand
Grundies from lngland. Once Blind Pig
went into production and bcgan to gen-
oraia inoomo, |^he team started trading
Ior better equipment. Ono area wh0ro
thoy didn t economize w&,; kogs. They
lvont with sanke kegs becrusc they
lvere eesier to work with rhan other
t}?es. Ciluzo srys a us{!d sanke keg
goes lbr about S80. wtan fie b.ewory
opanod, they had aclually invest{}d
moro money in kcgs than anlthing clse.
In tho long run, he says. it was a wise
decisir)n.

The brcwory is localed in ar indus-
trial park and offers 2,000 square feer
ofworking space. Vcry iiule rerro,
litting was needd, the biggesi rasks
beirg the installation ol lloor drains
and the construction oIa cold box.

Th{}ir original plan called for adding
a botlling lina alter two years. Howcver,
two things happened soon after
opening. Firsr, there was o greai inllux
ofmicrobrorvod beers in Southe.n
(i4lilbrnia, salufating the trp markor.
Second, customers woro clamoring for
Blind Pig bee.s in bot os so rhey could
have them al home. The pafinels
decidcd tojump into the botde markel
ahead ofschodule. They purcha^s{ld a
second-hand Meheen bouler from
whistler Brewing in Bdtish Columbia.

'lhey spent S12O,OO0 to bot e,
though a new V{jhccn costs und€r
$30,000. Cilurro orplains that bec{use
they ()uldn't koop up wilh .he d€mund
fo. th{)il draft bcers. to boule rhey
would have to continu€ to increase pro,
duclion for draft beer and add morc
production nor bottled beors. Ihis
requirod moro fcrmenters and brighr
beer trnks. nol lo montion more hours
brewing. bot nrg. and labdling th(!
becr bonles. Tho additionat inveshenr
provod to bo a snrart move becausc th{)
botthd bccrs iook offin popul:rrily aDd
now accouna lbr 70 perc(rrl ofdrai.

Cilurzo brews a fuller-bodied alo,
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Wnnie Cilurzo

and Dari.l Stooa|

label the beer boules

bv hand. The bottles

ocautfo. 70 percent

ol theb 2.040-banet

4nnual p.oduction.

and lean about Blind Pig through
brochures liom local wincrios.

By lh') 
')nd 

oflho yeax, Cilulzo.rnd
Slovalt hope to bringin morc investors
lo cxpand the brcwhouse to fto 25-.o-
5(lbaxrel size and mak€ brcwing less

labor int€nsivc. Iror the morc distant
fuure Cilurzo sals he would like to
strrt making some llelgian alas, whi(h
h0 fell in love with on his trip lo
Europe. He w s especially fond ofth.
abboy ales, something that both beer
and wine lovers can r€late to.

Thc next timc you are in Southern
(lalifolnia, stop by the brewcry and tap
room. Localed at 42387 Av{)nida
Alvarado #108, Temocda, L'\, itis
opon to visitors daily hom 10 a.m. to
4:30 p.m. For more information call
(909) 695-4646. r

Stere Johnson is the author of three
breuery guidehooks: on Tap: e Field
Guide to North American Brewpubs
and Crafi Brewories. On Tap New
England, ond On thp Northern
Cditbrnia.

with the original grsvity ranging from
1:l'to 15'Plaro (1.052 io 1.060) and
uses hops liberally. He uses lwo'row
pal€ malt, mosdy from Grcat Western in
Washington, with some six-row pale-ele
malt and specialty grarns and malG
fuom Hugh Baird from Scotland and
Briess trom wisconsin. cilurzo dry hops
quite a bit, putting whole hops in thc
IISB,IPA, and Old Blue Granite. The
water ir Temocula is very hard and
alkaline, so haxd that in addilion to gyp-

sum. thcy hove to uso phosphoric a(:id

to lower the mash to rhe propor pll.
Injust two years lllind Pig has

roochedrho 2,000-bafrel-a-year mark
and is dislributed throughout the Los
Angolcs-Sm Diego area. The Blind Pig
trsting room has becn exlremely popu-
lar, with more than 200 visitors week_

ly. Thoy have a full-dme employee to
oporate the tasting r()om and oller
tours. Cilurzo says most visitors arc
tourists who are interesled in wine
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SuPPLIES
BREW PUB QUALITY athome We
make it easy Creat Fel...entations

of Marin 87 Larkspun San RaFael,
CA 94901 1‐800-570-BEER

SOUTHERN CALiFORNLTS BEST
scloction creat prices and fast

service,10o Call for free mail‐

order catalog SOuth Bay
HOmebrew Supplェ 23808
Crenshaw Blvd,Torrance,Q
90505 (310)517-1841 or
l‐800-608-BREW

HOMEBREW SuPPLY RETAILER
FREE CATALOG WlTH Malts,
■ops,Veasts,and evewthing For
Bre■vlng,wlnemaklng,Mead,and
Cidermaklng Sodas,ヽ lnegars,and
Hop Roots(in March)Call The
Beverage PeOple,1‐ 800‐544-1867

1NGREDIENTS
HOPS,■し Sヽ■ GRAINS,malt
extracts,adJuncts,Yeast BankTM,

Glesslrleo
Super FermentTM(a cOmplete yeast
nutrient)I arge inventory brevЛ ng
and dlspensing equipment Free
catalog Coun"WineS・ 3333R
Babcock Blvd,Pittsburgh,PA
15237,(412)366‐ 0151

EQUIPMENT
NEW!KEC AND Carboy ParkasTイ |

Unlque.insulatlve,stretchy
、vetsult‐type material!Most sizes

avallable Can for Free catalog!

For● Be10W P■ oductsn,(206)
846-2081,Craham,Sヽ ,USA

WASHABLE,DURABLE,
AFFORDA3LE boor and browing
accessories lnsulated 6-pk
carriers(12,16 or 22oO S19 50
CiFt bags s2 50 Covers,coolers

and more Free catalog: Del
Conte's Beer Necessides:4195
Chino Htts Roヮ ♯410:Chno
Hills,CA 91709 (909)597‐ 6998

WINEMAKING
FREE INFORN14T'T CATALOG
WInemakin′Teermaking_
(816)254‐0242 Kraus,
Box 7850‐ B,Independence,
Nllssouri 64054

BREWING EQUIPMENT
DRAFTSMAN BREWlNG
COMPAllY Don't dodge tlle dra“ !

Calltoday lor our Free homebrew
supply catalog l_888-440‐ BEER

CIGARS
CIGAR LOVERS―
Cal1 1‐ 888-70-CIGAR,24 hours
a day for your free catalog OF
premlum hand‐ made cigars
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The f,{ewest Fertility Drug
by Steae Pelzer

T r ) 'ru wcfe to rsk ),,ur d,r rur

I about this, )uu mighr rccri\P a

I srang. l,'ok ll' or sire $oul.l
probably t(ll you that using bor'r as a
l.rtility drug wouldD'1bc thr) b{Nt way
1r' parenlhood; thero arc olh{lr drugs
lhrl lvould be tnuch rr|oro.fiir(xive.
llut ifyou wcrc to ask the ll&lws
lJrothors - Rich (llorkin,John solers.
and me - w{} w)uld disagre0. I also
know rhrlx) womcn - Rhondl (llcrkin,
Srlsan Sov(lrs. aDd Sondy Pelzr)r
who would ltrguc thc point.

In Janu,rr' of1995 for my rifcs
birthday, I docided il would bo iun to
go aNay li)r a weekond. I also thoughl
il would be cool to invite mr- browing
buddies and their wivcs lojoin us
on this liltl{! exorsiur. $re had
done a lot ofrhings togerher, bul
rhis sould bc our ffl:'t- and pos
sibly last - ovemightcr 0fcourse
this wcckand rould include o lol
ol (jamaradode and (:onsump&rr
ol grcal brxrn \on{} 0l us wero
lware ol what clso lvould lii)

 rbr arriving wc grabbcd solno
lhing to eat and thon spcnl the rest ol'
the ahcrnoon walking around, visiling
a buni:h oflhc locrl shops and leavirg
a few gr(rnbacks bchind. lho tlrews
Itrolht.fs rvere r.ad! |l) visit rhe brerv-
pub a liltle soon.r than rho lvomen
rvcro, bul we obligcd lhcir shoppjng
|trgcs, kDowing thrt wri tlould eleDtu"
al1r" end up thuro. Aller rvh ( sccmod
like lln olrjrnirt, our ililes glrvc us rln'
offir:irl okay ro horrd to thr| brcwpub.

{)D(1' wr arrivcd. se.a(ih qrdcklr-
order.d our favorire beer stlk' froln
thr nni)u. Alter r lb{ sips we decidod
thal thcsc would b0 orl| lasl beers a!

LeJl to tight:Susan and John Sot\as,
Bhond( dnd Bi.h Ck'rkin. and Snn.l!

.iust as Sood and p0ssibly bot,lcr beer
back at the hous{r. l\t finishcd our
beers, lordrid up (hc !an. ar)d headod
back lr) our rentrl house, anti{.ipalilg
somo 

',x( 
ollcni honrcbrelv 11) q(cnrl)

thc thifsl $'e had tlorked up all dar-
shopping We pond.red $hich bre\v 10

bcgir wilh: a lVississippi Mud Brown
,^le. an 11(hm{r Llpon a lVkltright
Porlcr, or a \'lusorline Abbo\ .^1c.

\\c gol to thr! h0us0 aDd settled in
for a night ofgood nnpaDr, good
ca.ds rnd. ofcoursc, good b.er l.il!lc
did \!c know that this night $ordd

haunl us for lhr) rcst ofour livcs.
ll(nh ofthr) olher coupkis wcro

ihinking aboul haringrhoir firsr child.
My w'lc and I were thinking aboul
hdvirg our ihird but not quile !et.
$ell. that weokond pro!'!d to be th.
downrrll orus ll. t\.c had all conF
mcnr'ld on how much lun we hrd llnd
how wi should make th(: trip agdin
som! limc- It wasn t until bouttwoo.
thrur months h(er that lvo lbund ,)ul
how 

'nuch 
fun we really had. Ono bv

ono wo learned thatw'would bo nolv
parurls. This meanr mon) hotnebrow
for lho guys and also a s{,t ofdesignal-
ed drivers. Ilul il also mornt throo

wivcs romplaining that il was
fte bocr thar put thcm in lhat

our beer labcls ow
carrr the ofli{:ial Brc\rs
B.olh(!rs warning: "Thrft)
ou1ol lhlee wives hav{l
found this hom0br{iw ro k':Id
lo pr0$ancy! l don r know
if l.h()rO have bnrn anv
recotrt s.ienlilic slrdies
donc oD lhc .ni'ct of
honxibrc$ on lbnility, bul
tako il from thrce nc$'
drds. thcr0 s got to b0 some
mrlrit lo ir. l\tl are proud

pa(xrts of a b0y, Michar)1. and two
girls, Anna and Maggio. lhc girls wcrc
bofD rvilhin 24 hours ofooch othrr at
tho samc hospilal. N{i(hrLil \\'as born a
noDth oarlier - he was pr(:na1 r..
Al1 lhfcc arc doiDg !crr- woll.

So iftou and your l{rvcd ore ar.
having troubl) c(nrceivi g,lake I hsson
frun lhri Br{}ws lJrolhcrs aDd a guy
nrnr(ld (ih.rrlii) and, "Rohrx. don {
\vorrl. haro a honnrbrew" You must
also r(xncmbor th.rt ifyou are not rrady
Iof parcntho(xl, bc very (itfcful whol
dinkirrg a fiDr) r:r ted ho'ncbrew. I

Do ltou haoe e rlortfor Last Ca ?
Writa to Last (:all, c/o B 

'ur 
Your OM,

2l6 lt SL, tl60. Datis. CA 95616.

I chos.! Calena, lll.. as our des-
tination- 11 lit my {:.ilcria perf{x:|ly.
Irirsi. it was {bse h) home (only I
two'lro r drilc) dnd sccond, I was
rblc lo l]trd a houso ro rent tln'rc
that was r(talively chcap rnd could
(!rLsily sloap all six ol us. Also, I had
rolrd thal a breirpub opcned in CaleDa,
a hugc soUing poinl. finally and mosl
importanl, the houso camc.quipped
lvith a Itll-size iniigcrator, .t d(ifinit{r
nccessil,\'1r, kcep our homebror! iccl\
.hilled.

so on that Saturdry w0lo;rdcd a
(\'uple ol ..rscs ofour priz{rd homebrew
rLnd r ftnv other necossilics and headed
lbr (ialcnr. $'e ar.ivod thcrc around
noon. (lal0na, for those who h{v{,
ncv{rr hrard ofit. is tourist trap for
Mid\rcslcrners. ft has an old doivnnnvn
lincd wirh litlle (ir.rt and antiqu{i shops
on both sidos orfte mdn sirixn. ll also
has a ski r.sonjust 0ulside ol (o\m.

\0\fDb.r l9rl, ll ll Yorr (x1\






