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This 1s Sean. He’s our beer guy.

Matter of fact, around Brew King, we call him “The Beer Guy”.

After all, he knows a thing or two about beer. And as

you can see, he’'s pretty happy right now. Why? Because

after months of self-imposed exile in Brew King’'s

Sean has emerged with

(windowless) brewing lab,

Wort Works, an all-malt brewing kit

J N
Wort R Warks
insist on choice natural ingredients S O

R
With Wort Works,

corners. So what has Sean created? A totally u.niqué,_ bag-in-a-box packaged

of pure perfection - even by Sean’'s

standards. You see, Sean belongs to that
elite group of home brewing purists -

the ones that scoff at most commercial brews and

for their own brewing

masterpieces. Sean would never cut

product offering 9 litres (2 gallons)
of concentrated wort made .I\'_
from 100% barley malt with o
----- naturally processed hops and =
fully
v 1000 gallon

Sean even insisted

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

form, his instructions are comprehensive,

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

fellow homebrewers in
that its user friendly, i)\
for beginners too. ' Keep Sean happy. Make his Mom
proud. Try Wort Works. The results will make

you (and your friends) happy too.

YOUR GUARANTEE
OF QUALITY.
Available at specialty home brewing stores throughout the United States and Canada. For the dealer nearest you, contact:
Western Canada Western U.S.A, Omtario Eastern U.S.A. Quebee
Brew King E.H. Steinbart Co. Winexpert Inec. L.D. Carlson Co. Distrivin Ltée.
1622 Keber Way, 2134 S.E. 12th Ave., 710 South Service Rd., 463 Portage Blvd., 950 Place Trans Canada
Port Coquitlam, B.C. Partland, Oregon Stoney Creek, Ontario Kent, Ohio Longueil, Cuehec
V3iCs5wo 97214 L8E 587 44240 J40G 2M1
(604) 9415588 (503) 232-8793 1:800-267-2016 1-800-321-0315 (514) 4424487
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pure New Zealand Beers

from natural
ingredients
we craft
unnatural
pleasures...

EXCLUSIVE IMPORTERS, BLACKROCK BREWING COMPANY OF NORTH AMERICA

CANADA

Québec and Maritimes  Ontario

DISTRIVIN LIMITEE ~ WINEXPERT INC.
950 Place Trans-Canada 712 South Service Road, 1622 Kebet Way
Unit "A", Stoney Creek, Port Coguitlam,

Longuenil,
Québec J4G2M1
Tel; 1-80C-303-8581
Fax: 514-442-3531

BREWKING INC,

Tel: 1-83C-267-2016

USA

FH. STEINBART
COMPANY

234 §.E. 12th Avenue
Portland. OR 97214
Tel: 533-232 8793
Toll Free Tel:
1-800-735 §793

Fax: 503-238 1649

LD.CARLSON CO. CROSBY & BAKER LTD.
463 Porrage Blvd. Atlanta, Georgia
Kent, OH 44242 Tel: 1-800-6h6-2440

Tel: 1-800-321-3315  Weestport, Massachusetts

Fax: 1-800-848-5062  Tel: 1-800-999-2440




Contents

Cover photo: Kent Lacin

27

32

38

42

49

11

64

63
63

FEATURES

Radar Range Beer Sual Emma
With the help of a iemperature probe, mashing in your microwave can
save you time and mess.

Lager: Pale Pilsner to Malty Munich Kirk Fleming
A step-by-step guide to brewing great lagers. Recipes included!

Percolator Doppelbock Scott Russell
Combining your favorite brews — coffee and beer — can create the
perfect nighteap.

Start Your Own Brewery Sal Emma
Three industry insiders offer advice on opening and running a successful
microbrewery or brewpub.

Brew Beer that Matches Your Water Ashton Lewis
Using your neighborhood’s unaltered water as a base, you can build a
heer that is the perfect “home™ brew.

DEPARTMENTS COLUMNS

Editor’s Note 13 Recipe Exchange

Holiday dilemma. Kindle a romantic red ale.

Pot Shots 17 Help Me, Mr. Wizard

My favorite gadget. The ace of adjuncts zeros in on
mill settings and Trappist ale.

Mail

One reader finds an innovative 21 Tips From the Pros

source for cheap vessels. Add character with specialty

Last Call g

A messy beginner’s tale. 23  Style of the Month

: Brew a smokin' rauchbier.

Homebrew Directory ;

59 Microbreweries You've
Never Heard Of

Advertiser Index Growing hops at
Healdsburg Brewing Co.

Classifieds

Biew Your Own - February 1997



Holiday Dilemma

ately, I've been thinking a bit

about holidays. Not “The

Holidays.” that season that
stretches roughly from Halloween
through the Rose Bowl. There are laws
against talking about “The Holidays”
once they're over. Especially in January
and February (at least around my
house), when absent-mindedly hum-
ming “Rockin’ Around the Christmas
Tree” or “Jingle Bell Rock™ invites very
justifiable homicide.

No, I've been thinking about
smaller holidays; the ones that don’t get
much attention. Not even second-tier
holidays such as Labor Day or
Memorial Day, when people at least
have the time to barbecue and drink a
few beers. What I mean are the days
like Columbus Day or Veterans Day.
Holidays that once meant a day off
from school. Now they mean another
White Sale or New Car Sell-a-Thon.

Once upon a time, there were two
great holidays in February: Lincoln’s
Birthday and Washington’s Birthday.
Now there's only one: Presidents Day,
I'm not sure how this came about, but |
think it must have happened when I
was in college and, thus, not paying
attention (probably somewhere
between Elizabethan Poetry and
Biochemistry lor English Majors).

Was there some great research
finding that Washingion and Lincoln
were only half as good as we thought,
so they deserved one day rather than
two? Maybe Washington really only
served one term while his cousin
Barney secretly ran the country from
his Georgetown estate during the sec-
ond four years. Who knows?

The problem with cutting back on
presidential celebrations is that it
focuses attention on that other
February event, Valentine’s Day. Now, |
enjoy a little romance as much as the
next guy, but there’s just too much
pressure on Valentine's Day.

Last year some guy sent a bouquet
of 40 roses to his wife, who just hap-

n February 1997  Brew Your Own

pened to work for my wife's company.
Forty. | came merrily trotting home
with my standard (admittedly small)
box of chocolate-covered cherries that,
for years, had seemed perfectly
thoughtful and adequate. No more. The
stakes had been raised. (Side note: A
group of husbands blind-sided Mr.
Romantic at the company Christmas
party 10 months later. He had
forgotten. We hadn’t.)

There's another guy whose wife
works in my office. He's always sending
her flowers and doing nice stuff, even
when there’s no special occasion. I'm
worried about what elaborate plan he's
going to cook up for V-Day that’s going
to make all the women in the office go
home mad and the men hope their
wives won't find out. (Consider this a
warning, Ray!)

I haven't decided what I'm going to
do yet, but I know one thing. I'll be buy-
ing the large box ol chocolates this
year.

If you're like me, looking for a
recipe for romance, check out Scott
Russell’s St. Valentine’s Red Ale in this
month’s Recipe Exchange. It's on
page 13.

&77 sty

P.S. We're now accepting entries for
the Second Annual BYO Gonzo Label
Contest. Lots of great prizes will be
awarded [or the best submissions, and
the winners will be featured in our May
issue. The entry form is on page 29.
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My Favorite Gadget

Big Bill Foster
Vacaville, Calif.

I've been brewing for about three
years, after my boss’s experience
sparked my interest. Like most
beginning brewers, | began by brewing
from extract. I quickly found that five
gallons of homebrew at a time was just
not enough. I had to think of a way to
brew more beer and spend fewer
bucks.

After doing a lot of homework and
talking to various brew-supply folks, 1
devised a three-level infusion-mash
brew tower. The tower includes a
15.5-gallon strike-water kettle, a 48-
quart ice chest mash/lauter tun, and a
15.5-gallon cook kettle. I cool the hot
water by recirculating my swimming

pool water through an immersion
chiller. I can cook 10 gallons of beer in
about five hours.

After getting tired of bottling 10
gallons of beer every two weeks, 1
decided to invest in a kegging setup. It
made serving my homebrewed ale so
much easier. There was only one prob-
lem: how to give samples of my home-
brew to [riends and neighbors. I had to
find a way to mobilize my five-gallon
kegs.

I simply took a $12 hand cart,
bolted a quarter barrel to it, and fabri-
cated a rack for the five-pound CO,
bottle. All that was left to do was con-
nect the CO, bottle and hand-held tap
to the keg, then add ice to the barrel.
The result was a perfect “Keg-Kaddy.”

Bill Foster demonstrates his elaborate
homebrew setup: a three-level infusion-
mash brew tower and "Keg-Kaddy."

I take five gallons of my homebrew to
parties, picnics, and eamping.

From my three years of brewing
experience, here's my best piece of
advice. It’s about the best way to keep
plenty of homebrew for myself: Find
out what neighbors don't like and
brew lots of it.

Easy Hops
When I decided to grow my own
hops, 1 built a Haller-tower: a tripod
about 18 feet tall, with the top ends
pivoted on a horizontal, half-inch rod,
and a 4-foot board
nailed to the outer
saplings (beech,

Robert Smart's Hallertower allows
Jor easy hop picking.

ﬂ February 1997 Burew Your Own

about 4 to 5 inches al the base).

Strings hang from holes in the
board, and the (Hallertauer) hops love
it. It pivots down for picking. It’s cheap
and easy.

Robert Smart
Hartland, Vi.

Bottle Tree on the
Cheap

My favorite piece of
brewing equipment is my
bottle tree, which I built
in about two hours. It
cost $3 in parts. Of
course a bottle tree is a
trivial piece of brewing equipment
compared with higher-priority items
such as a stainless-steel kettle or a jet
bottle washer. But it is convenient and
helps bring some order to the bottling
process.

I homebrewed for 11 years without
owning a bottle tree, because | could
not bring myself to spend $30 for
something so simple in concept, of little
ingenuity, and made of plastic. | knew
there had to be a way to at least build
something makeshift but functional
using simple materials. While taking
advantage of one of our rare rainy days
in Seattle, I decided to stay inside, take

in some liquid inspiration (a.k.a. James
Brown Ale), and do some initial brain-
storming. The outcome was a few
empty bottles and the plans for a bottle
tree. It ended up being just as sturdy
and reliable as the store-bought

EDITORIAL REVIEW BOARD

Fal Allen Pike Place Brewery

Donald Barkeley Mendocino Brewing Co.
Byron Burch The Beverage People

Luke Dimichele River City Brewing Cao.

Tom Flores Clipper City Brewing Co.
Mark Garetz HopTech

Drew Goldberg Alcatraz Brewing Co.

Herbert L Grant Yakima Brewing & Malting Co.

Denise Jones Great Basin Brewing

Mark Lupa Tabernash Brewing Co.
Kirby Nelson Capital Brewing Co.
Steve Nordahi Frederick Brewing Co.
Ralph Olson Hopunion USA Inc.

Steve Parkes Humboldt Brewery
David Pierce Bluegrass Brewing Co.
Keith Wayne Tahoe Mountain Brewery



You have the
best draft beer...
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ings get all the credit. First there was the Bohemian brewery that called its lager the “Beer of Kings.” Now the biggest brew-

er claims its lager, which has a similar name, is the “King of beers.” Both brewers would have been wise to study their his-

tory. They would find that there is a good woman behind every great beer. Women, not men. have brewed beer throughout

most of recorded history. Beer queens have reigned from the Egyptian era. when they were served only the finest beers through golden straws,
to medieval England and Elizabeth I, who established a connoisseurship for beer that her subjects quickly followed. to Catherine the Grt.al
 Queen of all the Russias. For sh.:pptng to Russia, brewers had to make their beer powerful, with lots of malt : ; b
taste for the majestic stout that Imperial Rur.sm became Englgtdp?g:b:ggest export customer. The beer was titled, Imperial Stout.

L

The crown jewel in the Samuel Smith line-up of greanbearsf ench brewed in square slate fermenters, is their finest, biggest, darkesl

and longest-lasting beer—Imperial Stout. In the blerarchgz of beer. Samuel Smith’s Imperi
snifter after a banquet, or even a biscotti, Imperial Stout is as classic a digestive as single-malt or aged brandy. Crowned with a head

of tiny bubbles like fine Champagne, her robe is black velvet, with the nature of a benevolent queen—gentle, yet powerful.

World Champion Imperial Stout
Platinium Medal
World Beer Championships 1996—96 points
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John Marioni’s makeshift but
Junctional bottle tree cost $3
Lo make.

variety, and mine was modifiable to
accomodate more bottles if necessary.

Parts: one 3-foot section of 4-inch
PVC pipe; 60 plastic coat hangers; one
Christmas-tree stand.

Production: 1) Using a 5/16-inch
drill bit, drill 12 to 14 holes in a ring
around the PVC. 2) Drill another ring
of holes two inches below the first to
match up with the top ring. 3) Cut
through the hangers in two places so

=

® HomeBrewer’s Assistant 3.0 M[=] B3
File Recipe BrewLog Inventory Setup

the result resembles an L-shaped
hockey stick with a hook on the end.
4) Feed the hook end of the hanger
into the bottom hole. Push it in and up,
so that the tip of the hook fits (from
inside the pipe) into the hole above.
You will need to reach inside the PVC
with one hand to help push the hanger
tip back out the top hole. The resull is
a secure plastic rod extending upward
out of the PVC at the perfect angle on
which to hang any 12- or 22-ounce
bottle. 5) After placing the hangers, set
the PVC (bottom end) into the tree
stand and secure.

John Marioni

Bothell, Wash.

Stop Boilovers Forever!

My favorite piece ol equipment is
something truly special for the pot.
Alter a couple of boilovers, I found this
little jewel in a supermarket. It is
called a pot watcher.

It is placed in the bottom of the
boiling pot and concentrates the

Design Your Own Recipes
Automatically calculates aleohol, bitterness, gravity

& color ns you add ingredients, Keeps track of comments
and step-by-step instructions. Includes AHA style guide

Design Your Own Bottle Labels
The unigue WYSIWYG Label Designer gives you text,
cliparn, colorand a variety of graphical effects and

tools to create your own customized lubels

Manage Your Inventories

Keep track of your brewing ingredient inventones
including smounts, costs and freshness dates,
locate recipes bused on ingredients on-hand N

Diesign your own screens, prinlouts, meaus,
rs and brewing parameters (o
personalize the system with your preferences.

icon too

Many More Features...
Muintain bateh logs, print competition forms,
organize recipes in wser-defined folders, includes
over 50 recipes, brewing shop lstings for casy
recipe sharing stility and much more.

ordenng.

Only

$2995

plus 83 S&H

Flexible Computer Tools for Home Brewing_*l

Personalize the System él- '

Look for Haeelirewer's Assizta

boacal hime brewing sapphy shog

HomeBrewer’s Software

6617 Wannumaokes Lane, Charlose, NC 28226

1-800-BRWSOFT

F-RiM0-279-7638 or T04-544.0137
e-mail: brewsofti® aol com

Compatible with MS-Windows® 3.1, 311 snd Windows® 85

CIRCLE 32 ON READER SERVICE CARD

boiling wort in the center of the pot.

It is now a pleasure to watch the hot
break. I haven’t had a boilover since |
began using the pot watcher. The wort
also seems to boil quicker with a little
loss heat.

It has made my brew days easier
and has saved a lot of cleanup time.
My wife, who used to dread brew day.
now borrows my pot waltcher.

James G. Jack, Jr.
Gautier, Miss.

James Jack’s pot watcher stops
boilovers.

NORTHWESTERN
Award

Best Valued
* | Malt Products

Check out our wide range of
| ingredients for the
c¢ommercial & home brewer.

Malt Extract, DME, Hops, Grains, Fruit
Flavors, Soft Drink Extracts & More...

Wholesale inquiries or
for a retailer near you.

1-800-466-3034

http://www.nwextract.com
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), Beeh

(ot Beer?

We Got Supplies!
And They're Shipped Free With Orders Over $35

Excludes caroboys, boltles, & sacks of malf

all For Your Free (atalog Or visit Our Online (atalog
1-800-000-0033  hty://iww.tucson com/beern

Beer, Beer & More Beer, 0. Box 4638, Walnut (reek, (A 94596

BREWER'S WORKSHOP 4.0

for Microsoft Windows 3.1 & Windows 95

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

. TKO Software

1011 Pebbie Brook Rd.
Cedar Park, TX 78613

(512) 918-9856

Dealer Inquires Welcome

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

CIRCLE 52 ON READER SERVICE CARD

The Northern Brewer
Catalog.

52 pages of home brewing supplies, ingredients,
and our Famous Beer Kits.

Call for your free copy!

1-800-681-2739

On-line :
www.nbrewer.com
nbrewer@nbrewer.com

Northern Brewer, Ltd.
1106 Grand Avenue
St. Paul, MN 55105
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Cheap Stainless Steel
Dear Brew Your Own,

I have a tip that will
surely benefit many home-
brewers. | have a 13-gallon
stainless sieel kettle and a
13-gallon stainless steel mash/lauter
tun, in addition to two 8.5-gallon stain-
less steel fermenters. These four stain-
less steel vessels cost me a total of
$50! That’s right, type-304 stainless
steel, in great condition. I know where
homebrewers all over the world can
get these great vessels at ridiculous
prices! These vessels were discarded
oxygen tanks. Brand-new, they cost
several thousands of dollars. After a
few years of use they are discarded
and sold for scrap. At today’s prices
these tanks are being scrapped for
about $5 to $10 each! It brings a tear
to my eye to think about it.

Any homebrewer who wants a
great deal on stainless steel tanks
should contact his local hospital-supply
businesses. These companies scrap
literally thousands of these tanks every
year. Even in the small town of Casper,
they are readily available in large
numbers. My tanks are small. The
larger ones can easily exceed 50 gal-
lons. With a little elbow grease, a cut-
ting torch, and a grinder these tanks
are easily transformed into brewing
vessels.

Jeff Sturman
Casper, Wyo.

Cut Brew Time

I've found a great way to cut brew
time — multiple batches. Using four
porcelain canning kettles, two
propane burners, and a few pots from
the kitchen, I can brew four batches
in about six hours. Setup and cleanup
are about the same as for one batch
and are done easily because 1 brew
outside. An outside hose faucet on the
house connected to a hot-water line
helps a lot. Spills or boilovers ( 1 never
do that!) are simply hosed off, and
pots and pails are quickly washed or
set to soak with bleach. No time is
wasted waiting for a pot to boil
because there are always several
things to do.

Using malt extract
and steeped adjunct
grains (always some
crystal), I set aside a
pleasant winter Saturday to
make some lager. A gallon jug
three-quarters full of yeast
starter begun from a single
packet of liquid lager yeast
about three days before is
already waiting in my 55° F basement
fermenting room. Hops and grains are
premeasured and labeled, and notes
and a clock keep additions to the pots
correct.

Hopefully snow is deep enough to
cool each covered canner. Otherwise,
they are set into a small stock tank
with cold water. After being cooled for
30 to 45 minutes, the wort is poured
through a large restaurant strainer
(sterilized) to remove the hops, set
over a sterile six-gallon plastic pail,
which becomes the primary fer-
menter. The residue in the strainer is
washed with cold water directly from
my well into the fermenter to bring it
to a five-gallon mark on the pail. 1
don’t bother with a thermometer or
try to adjust the temperature of the
wort. The pail is then immediately
covered with plastic (new, white
wastepaper bag), held tightly to the
rim with a large rubber band, and
taken to the basement.

The next morning the yeast and
four pails of wort are within five
degrees of each other, and the yeast is
pitched, one-quarter of it to each pail.
The next weekend the beer is ready to
be racked to a carboy fitted with an
airlock, where it will stay until I bottle
it. This method gives me great beer.
Lee R. McCarty

Star, Idaho

Graduates of Brew School

Dear BYO,

Is it just my imagination or has
brewing sciences program at the
University of California, Davis, turned
out a number of brewpub brewers? |
noticed that Bill Cherry (Boulevard
Brewing Co., Kansas City, Mo.) and
Drew Goldberg (Alcatraz Brewing Co.,
Indianapolis) are graduates of the

Mai/,

program. | think Luke DiMichele of
River City Brewing Co. (Sacramento,
Calif.) is also a graduate of the
program. Just makes me wonder.,
Know of others?
PG Torrez
Fureka, Calif.

The UC Davis brewing program is
part of the school’s Food Science and
Technology Department. The program
has been in place since 1958 and has
turned out more than 100 brewers with
undergraduate and advanced degrees.

Cherry, Goldberg, and DiMichele
are all former graduate students at UC
Davis. Many former students can be

Jound at large breweries, such as

Anheuser-Busch and Miller Brewing
Co., as well as at microbreweries, such
as Sierra Nevada Brewing Co., and
brewpubs across the nation.

UC Davis also has an extension
program called the Master Brewers
Program.

How To Reach

Editorial and Advertising Office:
Brow Your Own
216 F Street, Suite 160
Davis, CA 95616

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

. hard, Ad
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ad@hyo.com 3 ’
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PO Box 1504
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Butch, the official

CDC brewdog, says:

“Get your free copy
of my latest Brewing
System Catalogue,

featuring quality
stainiess steel tanks
and all the fittings,
components and
accessories that
today's microbrewer
needs for quality
brewing!”

1@DE, Inc.

Brewing Equipment
& Supplies
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Get Off Your CAN!

And Start Brewing
Great Beer

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

Beer Kit of the Month Club!
' Join the ranks of

‘ i\\\\wr%f—i ¥z award winning

*‘k SRy, nation wide
W e brewing the
oy, Knowedge, 502 WindRiver Way!
Call 1-800-266-4677 for Your FREE
Comprehensive Catalog of
Homebrewing Supplies TODAY!
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_ Filler eliminates
~ bottling time and cost.

HOME BREW KEG
(3 or 5 gallons)

T he Foxx Home Brew Keg allows you to
dispense, store and clean up with bulk
efficiency. All components are heavy-duty,
but simple to use.

The Foxx Bottle Filler Assembly can be
your easy way to bottle filling. You can fill
bottles with CO, at the same pressure as
keg beer to eliminate foaming. By following
simple instructions you can produce a
sediment free bottle of beer with the same
carbonation as keg beer.

Allows better beer aging.
Easier to clean and store

Better for Parties! M
Prasidant

421 Southwest Blvd., Kansas City, MO 64108
(816)421-3600 K.C. (800) 821-2254
Denver (800)525-2484
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Kindle a Romantic Red Ale

by Scott Russell

h, the romance of February.
Truly one of my favorite months
of the year. Besides offering us

Lincoln’s and Washington’s birthdays,
Groundhog Day (which is also my aunt
Fran’s birthday), Valentine’s Day, and

other assorted holidays, February is the
shortest month of winter. Yes, after only

28 days this ghastly, wet, cold, miser-
able month is over, and there is

hope for spring as March
arrives. Pitchers and
catchers
report
to

Ingredients:

« 1 Ib. crystal malt, 60° Lovibond

* 2 oz, roasted unmalted barley

* 8 Ibs. unhopped amber dry malt
extract

* 1 0z. Northern Brewer hops, whole
or pellets (7 to 8% alpha acid), for

45 min.

* (.5 oz. Perle hops, whole or pellets

(4 to 5% alpha acid), for 15 min.
¢ 2 whole cinnamon sticks
* 2 pinches ground cinnamon
* 10 to 14 g. dry ale yeast or 1 pt.

liquid culture slurry (Wyeast 1728

or 1084 recommended)
* 2/3 cup corn sugar for priming

Step by Step
In 2 gals. of cold waler, steep
crystal malt and roasted unmalted

barley. Raise heat gradually to 170° F,

remove grains, and add unhopped
dry malt extract. Boil 15 minutes,

Arizona and Florida, people start talk-
ing about the NCAA hoops tournament,
and the bocks make their seasonal
appearances. Unfortunately, before all
those things happen, we have to deal
with February. So we might as well
make it bearable.

This brew, a strong Irish red ale
with a kink (Bond's martinis have
twists; my brews have kinks), will
make February or any month a lit-

tle warmer. If you believe old
wives' tales, cinnamon is an
aphrodisiac like, curiously
enough, many other spices that
begin with “c” — chile peppers,
cardamom, cumin. So beware.

take advantage of your sweetheart

Saint Valentine's Red Ale
(5 gallons, extract and specialty)

then add Northern Brewer hops. Boil
30 minutes. Add Perle hops, boil 15
more minutes. In the cooling wort
steep two broken cinnamon sticks for
at least 15 minutes. Cool and top off
to 5.25 gals. with pre-boiled and
chilled water.

Al 75° F pitch dry ale yeast or
slurry, seal, and ferment relatively
cool for 10 days. Rack 1o secondary,
sprinkle a pinch of coarsely ground
cinnamon on top, and age three
weeks. Prime with corn sugar (boil in
a pinch of cinnamon with your sugar
syrup il desired) and bottle. Age in
bottles six to eight weeks.

0G =1.075

Options

For all-grain brewers, mash 12
Ibs. pale malt with 1 Ib. 60° Lovibond
crystal malt in 3.5 gals. at 155° F
water for 90 minutes. Sparge at

It’s not nice or politically correct to

on the holiday dedicated to romance

and love. I bottled red ale once with
one of those miniature cinnamon heart
candies in each bottle, but they dis-
solved and made a mess. So | recom-
mend yvou don’t do that. However, the
candy may be put into the bottom of
the glass as you serve it to your sweet-
heart on the 14th or to your aunt Fran
on the 2nd.

Reader Recipes

Biere de Garde
(5 gallons, partial mash)

This beer originated in the farm-
houses in the north of France near the
Belgian border. Biere de garde literally
means “beer to keep” and was brewed
in late winter to be laid down for the
brewing-unfriendly summer months.

168° F to get 6.5 gals. Steep 2 oz,
roasted barley in runnings. Add
hops, boil, and steep cinnamon as
above.

Don't like cinnamon? Well, what
do you like? This same brew could be
made with almost any “sweet” cook-
ing spice (ginger, cloves, allspice, nut-
meg), but be careful of proportions
with some of the stronger spices.

To make a lighter version cut
back the dry malt to 6 Ibs. (or pale
malt in all-grain version to 8 lbs. and
2.5 gals.) for an OG of about 1.058.
Same hops. same yeast, same spice
patterns.

For an amazingly hot cinnamon
treat, prime with 500 ml. cinnamon
schnapps and 1/3 cup corn sugar,
bottle condition for six weeks, and
serve mulled (i.e. gently warmed to
about 120° F) with added spices.
That’s the sure cure for February!
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Rr‘cipe Exchange

With this style the mashing tem-
peratures tend toward the dextrinous,
and a protein-developing rest is recom-
mended. The wort is boiled for at least
90 minutes and for up to two hours,
which is more typical for this style.

Michael Hoopes
Camarillo, Calif.

Ingredients:
* 5 lbs. Vienna malt
* 12 oz. Belgian aromatic malt
® 4 oz. Belgian biscuil malt
* 6 0z. Belgian caravienne malt
* 4.5 Ibs. Australian pale dry malt
extract
* 0.84 oz. Perle hops
(8.4% alpha acid), for 60 min.
* 1 oz. Tettnanger hops
(4.2% alpha acid), 0.5 oz.
for 15 min., 0.5 oz. for 2 min.
* BrewTek Saison CL-380 yeast
* 3/4 cup corn sugar for priming

Step by Step:
Mash with 8.3 qts. of water at
130° E, strike at 122° F for 30 minutes,

157° F for 55 minutes, and 168° F for
five minutes. Sparge.

Add malt extract and water
(adjust volume to 5.5 gallons before
boiling) and bring to boil. Boil 60
minutes and add Perle hops. Boil 45
more minutes and add 0.5 oz,
Tettnanger hops. Boil 13 minutes and
add the rest of the Tettnanger hops.
Boil two more minutes. Total boil is
two hours.

Pitch yeast when wort has cooled to
between 65° and 75° F. Ferment at 65°
10 70° F for 48 hours. Rack to secondary
when gravity has dropped below 1.025.
Continue secondary fermentation at 50°
to 60° F for 14 days. Prime with corn
sugar and bottle, preferably in corked
750 ml. champagne botiles. Store hori-
zontally and serve at cellar tempera-
ture, between 50° and 55° F.

0G=1.071
FG=1.016
Black Kitty Brown

(5 pallons, extract with specialty grains)
This is an incredibly easy but

Introducing

What's included:

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

Suggested Retail Price $49.95

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

INTERACTIVE &/

v

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

“All the homebrewing information
I need in a single place.”
—lpe Caponi, Homebrewey

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

From MediaRight Technology, Inc.

favorite recipe among [riends.
William R. Saksa
Long Beach, Calif.

Ingredients:

* 1 Ib. erystal malt, 80° Lovibond
* 1 1b. light dry malt extract

* 6 Ibs. dark malt extract

* 1.5 oz. Fuggle hops, for 60 min.
* 0.5 oz. Cascade hops, for 5 min.
* British Wyeast

Step by Step:

Add dark malt extract and light
dry malt extract to water and adjust
total volume to 5 gals. Heat to 180° F
and steep crystal malt. Remove grain
bag and rinse with 0.5 gals. of 180° F
waler. Bring 1o a boil and add 1.5 oz.
Fuggle hops. After 55 minutes of boil-
ing, add Cascade hops and boil 5 more
minutes. Adjust volume to 5 gals.

Cool wort to 70° F and add yeast.
Ferment at 70° F for five days or until
finished and rack to secondary for a
seven-day rest. Rack to bottling buck-
et, prime, and botile.

2\

@ 33 IMPORTED AND DOMESTIC HOPS

For Windows PCs

76 RECIPE KITS WITH 24 HOMEBREW
COMPETITION AWARD WINNERS

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

{8 OVER 50 BEER AND WINE YEASTS
| 5 HOME BEER AND WINEMAKING KITS
i} COMPETITIVE PRICES

"HOMEBREW FOR STRENGTH"

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

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

BYD1
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( Toll Free Order Line:
1-800-890-BREW
Call for a free catalog!

(512) 467-8427
306 E. 53rd St.
Austin, TX 78751
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Sour Mash
(10 gallons, all-grain)
[ sour the half of the mash that has
a high percent of wheat. The other half
is straight infusion. I do, however, make
an effort to minimize heat loss by using
an ice chest and sealing the lid with
duct tape. If it smells rotten, it is okay.
The bacteria at work are for the most
part aerobic. If it looks bad, it's okay.
After 14 hours no matter how bad you
think you screwed up, it’s okay. Just see
the whole thing through:; it's worth it.
Micah Millspaw
Denver

Ingredients:
s 15 lbs. two-row klages malt, divided
¢ 12 lbs. wheat malt, divided
¢ 2 oz. Centennial hops
(12% alpha acid), for 60 min.
® 1/2 oz. freshly crushed coriander
* Chimay veast and Chico yeast
e corn sugar for priming

Step by Step:

Mash 5 Ibs. two-row and 10 Ibs. of
wheat malt at 158° F for 14 hours.
Infusion mash 10 lbs. of two-row klages
and 2 lbs. of wheat malt at 155° F for
1.5 hours. Combine mashes for mash-
out at 170° F for 15 minutes. Sparge at
170° E. Boil for 15 minutes and add
hops. Boil 60 minutes more. Total boil is
75 minutes. Cool. Split into two carboys.

Pitch a Chimay culture into one and
a Chico ale yeast into the other. Add
0.25 oz. coriander to each. After seven
days fermentation blend the two batch-
es in a larger vessel. Ferment seven
more days. Keg with 1/4 cup corn
sugar per five gallons. Counterpressure
bottle after two weeks.

0G = 1.060

FG=1.008

Fat Old Guy in a Dress Scottish Ale
(5 gallons, partial mash)

This is a rich and malty ale with a
strong flavor. Give it a couple of
months to age for best flavor. It's a lit-
tle dark for the style, but this can be
changed by using less chocolate malt.

Vince Weibert
Dallas

Ingredients:
7 Ibs. light malt extract syrup
¢ 1 lb. light dry malt extract

¢ (.25 lb. British toasted malt

¢ 1 1b. crystal malt, 60° Lovibond

¢ (0.5 lb. chocolate malt

e 1 cup light molasses

¢ 1.25 oz. Willamette hops (4% alpha
acid), 1 oz. for 60 min., 0.25 oz.
for 2 min.

* 1 package Wyeast 1728 Scottish Ale

Step by Step:
Steep toasted, crystal, and

chocolate malts in 3 gals. of 155° F
walter for 30 minutes. Sparge with 1
gal. of 170° F water. Add malt syrup,
extract, and light molasses. Adjust
volume to 5.5 gals. Bring to a boil and
add 1 oz. hops. Boil 58 more minutes
and add 0.25 oz. hops. Boil 2 minutes
more. Cool to 70° F and pitch yeast.
Ferment to completion and bottle.

0G = 1.070

FG=1.017 &

Qur 56 page
catalog is a
valuable source

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

New to the hobbyt
We'll start you off right,
with your choice of four
equipment systems and
the worlds finest line of
I ingredient kits.

R .

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

1—800—8—BrewTek (827-3983)

409 Calle San Pablo, Suite 104 Camarillo, CA 93012
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Attention Grain Brewers |

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

One Half Barrel Fermentor
Allows transfers 1o kegs under CO»
pressure thanks to a lock down lid
with gasket, pressure gauge, pressure

1 o S

BREWERS!

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

si From our own pure
¢ malt extracts, to our
£2%% unique mashing and
3y fermentation
Wi I equipment, we offer
quahly products for both the beginning and
advanced brewer. Request a free catalog
today and find out why we are the leader!

relief valve and a Comelius ball lock ‘
fitting. Built into the side of the unit
is a chill band. A probe-well in the '

Order Your Free
Catalog Today

cone includes a temperature sensor
leading to a control box monitor on
the side. Perfect for test batches &
yeast propagation,

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

Call (206) 527-5047

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

Brewers Warehouse
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BREw BEER BETTER s

WITH INNOVATIVE PRODUCTS FROM

Fermentap

® P |

Quality Fermentaps parts work with your home
brewing equipment to make brewing beer easier, and
help you consistently produce superior home brews.

Siphon |
Spray
| Convert Your Carboy Into Yo |
A Unitank Fermenter! Aerator

Valve Kit

Siphontap™ Siphon Starter Kit................$9.95 |
$29.95

Siphon Spray Wort Aerator
® Single-step process which
:!Hi‘\\‘ YOu to agrate your wort |

® Eliminates the siphoning mess that often
occurs while transferring the wort to your
primary fermenter.

® Removes significant amount of trub and
hop residue from your wort before

| ® Designed to further eliminate the mess of siphoning.
. Gives you ability to harvest yeast and transfer from
| primary to secondary without exposure to air.
® Dry hops can be added directly into the carboy.
® Includes the Fermentaps Inverted Carboy Stand
which also serves as a

as you siphon |
® Easy and effective way

tO ensure proper yeast |

development. ,
* Reduces the chance of |
{ contamination.

Order Your Fermentap. Parts Today!

DEALER INQUIRIES WELCOMED

| Call 800-942-2750 For A Free Brochure.
Fermentape = P.O. Box 30175 * Stockton, CA 95213-0175

e-mail: fermentap@concentric.net  ® hrep://www.concentric.ney, ~fermntap/index.hrml

I —
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fermentation begins.
® Strainer prevents siphon clogging.

Carboy Drver.

e Easily fits inside a refrigerator.

* Guarantees that your wort |

is properly oxygenated for
optimum fermentarion,. |

e e
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“HeIpMe, Mr. Wjzard’

Figuring Grain-Mill Settings

After reading Mill Your Own Grain
(September ‘96 BYO), | thought that
building a mill would not be that difficult.
What would you recommend for
optimal distance between
rollers, and does it depend on
the particular grain being milled?

Mike Funk
Akron, Ohio

he gap between
rollers in a malt _
mill does depend -

on the type of grain

being milled as well as
the roller size and surface
texture. In general most
commercial mills with large-
diameter rolls (six to eight
inches) have a gap setting of 1
to 1.2 millimeters. This setting
is typically used for pale malt
and may be set tighter for
smaller grains, such as wheat and
rye malts, and special malts for
which husk integrity is not an
issue. In fact very fine milling of
roasted barley and roasted malt
is preferred by some brewers
because less grain is needed to
provide a given color. This may also
have a flavor benefit because less
roasted/burnt husk material is added
to the mash.

If you do build your own mill, the
best way to determine the best gap
setting is to start with coarsely milled
malt and gradually tighten the gap
over time while monitoring the ease of
wort collection. The best gap setling is
one that gives good extract yield while
also allowing for easy wort recovery
during lautering.

e W za g

In trying to brew an “authentic”
Belgian Trappist ale, | tried culturing

some “authentic” Belgian yeast. | used
Chimay Red for culturing because it is a
bottle-conditioned brew. | let the yeast
settle to the bottom. | made a one-quart
yeast starter, pouring in the bottom one-
half to three-fourths inches of beer/yeast
sediment into the quart starter. After a
few days | saw visible aspects of the
yeast propagating in the form of
white sediment at the bottom of
the yeast starter, but the lack
of head formation and bub-
bling made me a little ner-
vous. | decided that there
was sufficient yeast within
the starter to make the
beer (there was more
white sediment in this
starter than any of the
other starters that I've
made using Wyeast smack
packs).

Two days after
pitching my “authentic”
Belgian yeast | became

very disturbed at the
apparent total lack of fer-
mentation. After two more
days of no fermentation, |
pitched in seven grams of

Muntons dry yeast. Before

pitching the dry yeast

| took a hydrometer
reading. There was no indication that
any fermentation took place (final gravi-
ty was 1.068, the same as my original
reading). | decided my “authentic”
Belgian Trappist ale was going to
become an English strong ale.

Within 24 hours there were vigorous
signs of fermentation. | fermented for
about a week and bottle conditioned for
two weeks before trying my experiment.
Much to my surprise my brew had a very
distinctive Belgian taste! It is quite tasty.
Apparently there was some life left in the
Chimay yeast. | shouldn’t look a gift horse
in the mouth, but how did | end up with a
Belgian Trappist ale? Is there any way |
can improve my yeast-starter technique
with respect to culturing yeast from

bottles to avoid the lag time problem |
experienced in this batch?
Jack P. Horzempa
King of Prussia, Pa.

ot only should you not look a
Ngif‘t horse in the mouth, but you

shouldn’t ask questions that stir
Mr. Wizard’s cynical mind! The term
that gets me on this query is “Belgian
taste,” because many brewers outside
of the great brewing nation of Belgium
freely call any beer that is the least bit
funky “Belgian tasting.” In fact many
non-Belgian European brewers, such
as German brewers, consider most
Belgian ales funky. So my question to
you is: Are you calling your beer a
Belgian Trappist-style ale because it is
big, malty, and funky or because it
tastes very similar to a Trappist ale?

My guess is that it wouldn’t have a
true Chimay character even if you had
not added the dry ale yeast, because
the yeast in the bottom of a Chimay
bottle is different than the strain used
in fermentation. I'm not exactly sure
why this is done, but Chimay condi-
tions with a different strain than that
used in fermentation, according to a
Belgian brewing microbiologist who is
very familiar with Trappist breweries
(he helps them with microbiological
problems). Because there are only five
Trappist breweries in Belgium and one
in Holland, you could try culturing
yeast from all of the breweries to find
a good fermenting strain. | don't know
if they all use a separate conditioning
strain.

I have brewed beers using the stuff
at the bottom of Chimay hottles and
the beer had a pronounced phenolic
off-flavor. This flavor is very similar
to the smell of Chloraseptic or some
really peaty scotches, such as
Laphroig. This phenolic character is
also frequently associated with wild
yeast strains and Bavarian weizen
strains but is not a distinguishing
feature of Trappist ales.
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Because dry yeast sachets are often
contaminated with wild yeast, it is not
beyond reason to tie the “Belgian fla-
vor” in your beer to the dried yeast.
Because you did not see any signs of
life when you propagated the Chimay
yeast nor did the wort seem to ferment
when it was pitched, I find it unlikely
that the few cells that may have been
living in your fermenter could produce
any pronounced flavor. It seems to me
that the white stull in the bottom of
your propagalion bottle was simply
dead yeast. This would not be uncom-
mon if the Chimay was bought from a
store shelf in the United States,
because it doesn't take long for yeast to
die when they are in a bottle of beer
sitting on a liquor-store shelf.

Conditioning yeast versus ferment-
ing yeast aside, the best way to use
veast from a bottle-conditioned beer is
to do some true microbiological selec-
tion before propagation. Essentially,
this involves streaking a small sample
ol the yeast sediment onto a petri dish
containing some type of microbiologi-

cal medium. Onee yeast growth is visi-
ble, it is now possible to select a single
colony to propagate into a volume
large enough to pitch into a fermenta-
tion. This method is preferred because
there may be some bacterial contami-
nants or non-hrewing yeast in the
yeast sediment that could ruin the
beer being brewed. This technique will
usually give better control over the
yeast concentration in the propagator
because the colony that you start with
is known 1o be living and of high con-
centration. Yeast concentration, viahil-
ity, and purity are not known if you
simply add a volume of yeast sediment
to a quart of wort for propagation.

In the mean time, enjoy that
Trappist ale!

As we all know, beer from Sierra
Nevada Brewing Co. is bottle conditioned
and contains a small amount of yeast
sediment in each bottle. It can be

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

Source Book™

800-274-9676

garden center & home brewing supply .
With Retail Stores In Indiana * Florida * Massachusetts » Missouri

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

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

The Urban
Brewing

7850 SR 37 North
Bloomington, IN 47404
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harvested and used.

But a local master brewer from a
brewpub advised me that the magicians
at Sierra Nevada filter their beers after
fermentation, then add a very small
amount of yeast with some wort and
allow it to bottle condition in this manner.
The product is then, obviously, clean tast-
ing, crisp, and clear with little or no visi-
ble sedimentation. If at all possible, could
you please outline a practical method on
how a homebrewer could accomplish this
in the kitchen or garage?

Edward P. Kelly
Freehold, N.J.

here are some methods that

homebrewers can use to emu-

late this technique. However,
before I outline some of these strate-
gies [ want to touch on why a brewer
would want to go to so much trouble.

Contrary to popular belief, bottle
conditioning is not the cure-all to the
problems of bottling. It is true that
yeasl can scavenge some oxygen [rom
bottle-conditioned beer and perhaps
ward off oxidation. However, yeast in
bottle-conditioned beers are also very
capable of causing a deterioration of
flavor. This process begins when yeast
cells autolyze and release intracellular
enzymes and yeasty flavors into beer,
Some of these enzymes, called
esterases, break down esters (esters
contribute fruitiness to beer) and alter
the beer’s aroma profile. Other
enzymes, proteases, chew up foam
stabilizing proteins, resulting in
reduced foam stability over time. The
flavors released when yeast autolyze
can make a good beer taste like dead
and decaying yeast. Yum! So there are
some good reasons to control the
amount of yeast in a bottle-condi-
tioned beer. The idea is to have
enough yeast to allow for conditioning
while keeping the level low enough to
minimize the negative effects of yeast
autolysis.

At Sierra Nevada beer is clarified
by a combination of centrifugation
and sheet filtration. The resulting
beer is brilliantly clear but is not
completely carbonated. To carbonate
the beer some fresh, clean, healthy
yeast is added to the beer along with
priming sugar. To ensure a uniform
mixture of yeast and sugar the tank




holding the beer prior to packaging
has an agitator inserted in its side,
which gently combines the beer,
yeast, and sugar mixture. The mixing
process continues until the content of
the tank has been racked into kegs or
packaged into bottles. Bottles of
Sierra Nevada ale spend aboul one
week in the brewery before being
released for distribution. This hold
period ensures the beer is fully
conditioned before any consumer
purchases a six-pack.

This process could be copied at
home by first clarifying your home-
brew. Several clarification methods
are available that do not require fil-
tration. Beer naturally clarifies if held
cold, 31° to 32° F, from five days to
several weeks. Cold storage not only
gets rid of most of the yeast but chill-
proofs the beer, which guards the
beer from subsequent chill hazes
caused by the co-precipitation of pro-
teins and tannins in cold beer. Fining
agents, such as isinglass and collagen,
can be used to quickly remove yeast
from the beer. These finings also pro-
vide some protection from chill hazes,
although they are not as effective as
cold storage. Another technique is to
select yeast that have good floccula-
tion properties. These kinds of veast
will naturally drop from the beer at
the end of fermentation. Of course
Mocculent yeast coupled with cold
storage or finings makes for the easi-
est clarification if filtration is not an
option.

If you do have a filter. then use it to
filter cold beer. It is always best to
filter beer colder than the anticipated
minimum serving temperature (o
guard against unwanted chill hazes.

After your beer is clarified, it is
time to add yeast and priming sugar
to it. Remember that the quantity of
priming sugar depends not only on
the desired carbonation level in the
finished beer but on how much beer
vou are bottling. A bottling bucket
with a volumetric scale is always best.
The tricky part of this process is
adding the yeast, because not much
yeast is needed. The targel concentra-
tion in the beer is between 250,000
and 500,000 cells per milliliter of
beer. This is between 25 to 50 times
less than the amount added to wort

before fermentation. If you're using
dry yeast, about 0.25 to 0.50 grams
per five gallons of beer will do the
trick. If you want to use a liquid slur-
ry, the amount will be a bit more inex-
act, because the yeast concentration
of liquid yeast is not consistent as it is
in dry yeast. A rule of thumb is to use
0.66 milliliters of thick yeast slurry
per liter of beer or about 12.5 milli-

liters of yeast slurry per [ive gallons of

beer. | define thick slurry as the
consistency ol yeast harvested from
the bottom of a fermenter.

If you really want to go all the way
with this process, you can kraeusen
the beer in the bottle. This requires a
very good knowledge of how much
fermentable extract is in the kraeusen
beer (beer in active fermentation) to
predict how much carbonation will be
produced and how much beer you are
attempting to carbonate. Bottle condi-
tioning with kraeusen beer should
only be tried by very experienced
brewers, because bottle bombs are
easy to produce if too much kraeusen
is added.

VINOTHEQUE U.S.A.

ﬂo:a;d |2 per case
1/5-Liter Amber
Flexicap Bottle

for beer & wine

* Large Plastic Fermentors

* Filters, filter aids and
accessories

* Huge assortment of
hardware

* Demijohns to |5 gallons

* Largest supplier of wine
concentrate

* Cider and Vermouth kits

* E-Z Brew Beer Recipes

Belgian iteEn_s also aviﬂable.‘

New Brewery
product &
lines BOP ‘
introduced 1
i support!
always \
available!

Fresh Malt Extracts from over 12 sources!

Melvico
Pressure Bottler

Ingredients

Hops:

* Pellets

* Plugs

* Whole Leaf

* Hop/Extract Oil

Grains:

* Harrington (Canada)

* Hugh Baird (uk)

* Ireks (Germany)

. DeWoIf—Cosyns (Belgium)

VINOTHEQUE U.S.A.
24 St. Martin Dr., Bldg. #2
Marlboro, MA 01752

SALESTO LICENSED RETAILERS AND BREWERIES ONLY!

1-800-481-VINO ss0)

fax: 1-800-635-0035
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Original and
Incredible
Carboy

and

Bottle
Washer

» Cleans your bottles fast

» Attaches easily to faucet

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

Jet Carboy and Bottle Washer Co.
3301 Veterans Drive, Traverse City, Ml 49684
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Mr. Wjzard

N Wizal

| recall that adding salt to beer was a
common practice by the old timers who
enjoyed a “near beer” in the back room of
our local pool hall. | was too young to
know for sure what was going on. These
fellows would take a good swig out of a
newly opened near beer. Then they would
refill the empty space with “white light-
nin’.” When they had drunk about half the
bottle, some would shake a little salt into
the bottle to make it fizz again. Surely this
changed the flavor, and the foam probably
did not coniribute anything. If the beer
was flat it was flat, wasn’t it? Adding salt
would dispel what little CO, might be left.
Why did they do it?

John Holmes
Birmingham, Ala.

that keep me going! You have my

gustatory senses primed for what
sounds to be one of the true greats of
malt beverages: near beer-n-hooch!

Your question of why these old
timers added salt to their blend of near
beer and moonshine probably has
more to do with covering up the foul
taste of this concoction rather than
doing anything to the foam, although
the beer would certainly foam if it
weren't flat. It almost sounds as il
you're implying the beer was flat. That
sounds even more repugnant! The salt
additive was probably just a flavor
modifier, like licking salt before
drinking tequila.

I don’t know il I shed any light
on this question, but I'm sure this
question will pique enough interest
to resurrect a long-gone drink! B

Il is fond memories of beer like this

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

Craftier than Cupid, Mr. Wizard aims
his arrows high. Each well-shot dart
causes unsuspecting victims to fall in
love with beer:
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Add Character With Specialty Grains

Brewer: Tim Schwartz

Brewery: Bitter End Brewing, Austin,
Texas

Years of Experience: Two
Education: Five years homebrewing
House Beers: EZ Wheat, Bitter End
Bitter, Aberdeen Amber, Austin Pale Ale,
Hammerhead Porter, and Sledgehammer

Stout

The first consideration when using
specialty grains is figuring out what
type of beer you want. We know what
our brewhouse efficiency is, so we can
calculate how much grain we're going
to need to hit a particular gravity.
Then we determine what color we
want. You also have to ask vourself if
you want your beer on the malty side
or the hoppy side.

One of the best things homebrew-

ers can do is look at books for different

beer styles. Brewing handbooks can
give you traditional percentages of
specialty grains for certain styles. You
might want to try the traditional
recipe, then start experimenting to see
what you like. That's one of the fun
things about homebrewing, making
something unique.

For example the percentage of
crystal malt and specialty grains we
use in our Bitter End Bitter is a lot
higher than in a traditional English
ESB. We use a blend of the five crystal
malts, which is a little unusual. Quite
often you're using one or two crystal
malts. Using five gives it a little more
depth and complexity, because
different shades of the crystal malt
contribute slightly different flavors,
some sweeter, some nuttier. The really
dark crystal adds a slight raisin flavor.
We were going for a [airly big malt
profile on this beer, even though we
put a lot of English hops in it.

Bitter End Brewing

* *

BITTER

It is dark copper. English bitters
have a wide range of colors, from gold-
en to very dark amber. So a variety of
colors fall into the traditional category.

The crystal malts we use are 13°
Lovibond carastan, 30° Lovibond cara,
55° Lovibond crystal, 75° Lovibond

“It's better to start off with the
lightest extract you can and build
the recipe up using specialty
grains. It gives you more control
over the process, and it's more
indivdualistic. You're beer won't
taste like everyone else’s.”

Brewer: Tim Schwartz

crystal, and 120° Lovibond crystal. The
majority is 55° Lovibond crystal, about
6 percent of the grist. If vou were
homebrewing the Bitier End Bitter,
yvou'd use 2 pounds of specialty grains:
10 or 11 ounces of 55° Lovibond crys-
tal, 6 ounces each of 13° cara, 30° cara,

The Tips

Tim Schwartz

e Don’t rigidly match your malt
extract to the style you are attempting.
It's better to start with the lightest
extract and build up the recipe using
specialty grains.

e Start with the amounts given in a
recipe for a traditional style and then
experiment until you find variations you

like and can call your own.

e Never boil grains. Steep them as
the water comes to a boil. When
boiled, grains leach tannins and could
ruin your beer.

* Crystal malts are already
caramelized, so they respond well
to steeping. Other grains, such as
Munich and Vienna, must be mashed.

Brew Your Own  February 1997
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and 75° Lovibond crystal; and two to
three ounces of the 120° Lovibond crys-
tal. This is an all-grain recipe. But if
you're a homebrewer making an amber
beer, you don’t necessarily need to
brew with amber malt extract. It’s
better to start off with the lightest
extract you can and build the recipe up
using specialty grains. It gives you more
control over the process, and it's more
individualistic. Your beer won’t taste

like everyone else’s, because you're
picking out your own specialty grains
for Mavor and color,

One of our most unique recipes is
the Sledgehammer Express. It is an
espresso version of our Sledgehammer
Stout. It has eight pounds of espresso
beans in a 200-gallon batch. We
wanted some nice roasted notes, which
are traditional in a stout, so we used
chocolate malt, a pretty good amount

Thinking Crosby & Baker?
Smart Cookie.

» Great Products
» Great Service
» Great Value

(CROSBY & BAKER LTD

We Serve the Brewer

Wholesale Homebrew Supplies
Westport, MA » Atlanta, GA
1-800-999-2440
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of roasted barley, and a little black
patent malt to get an opaque character
and dry roastiness. We also put in a lot
more crystal malt than we do in our
stout because we needed to balance
the roastiness and the dryness of the
colfee flavor with a little sweetness
and bring up the body. Whenever you
increase the percent of crystal, you get
more body and more unfermentable
dextrins in beer. This adds to the
mouthfeel.

That’s another thing you need to
think about when homebrewing. The
more specialty grains that you're
adding, the higher your finishing grav-
ity is going 1o be, because specialty
grains have sugars that aren’t going to
be fully converted.

When using specialty grains, steep
them as the water comes to a boil;
don’t boil them. If you do, the grains
will leach out tannins that will give
harsh, astringent flavors to your beer.
When you get into all-grain brewing,
it's easy to make the mistake of mash-
ing with too high a percent of specialty
grains that don’t have the kind of enzy-
matic content that you normally get
from two-row or base mali. When
mashing in all-grain recipes, you have
enzymes converting carbohydrates
into sugars. So il you do all-grain and
use a very high percent of specialty
grains that don’t have requisite
enzymes, you'll end up with a lot of
starches or carbohydrates that weren’t
converted to sugars.

Brewers who partial mash should
include some two-row so the enzymes
are in there. If you use specialty grains
such as Munich or Vienna malts, it's
better to do a mashing process on
them. The sugars in crystal malts are
readily available to go into solution,
because crystal malts have undergone
a sort of mash in their production.
Munich and Vienna malts, however, do
much better with mashing even if it’s
short — 10- to 15-minute rests around
150° F or so — because they need to
go through the conversion process
more than crystal or roasted barley
and black patent mali.

Another important tip is the more
involved vou are in the process — the
more specialty grains you use — the
more control you have over your
outcome. W
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Brew a Smokin’ Rauchbier

by Jeff Frane

One of the few commercial
examples of rauchbier,
Alaskan Smoked Porter is
macde from malt that has
been smoked over alder
Jires at a neighborhood

salmon processing plant.

have had some memorable

experiences with beer, and some of

the best have been with my wife,
Elizabeth: drinking bitter and playing
gin rummy at Spinnaker’s (she cheats!);
smuggling bottles of Ballard Bitter onto
the inter-island ferry in the San Juans:
and simply watching her expression
when she takes the first taste of my
latest brewing experiment.

One of the most memorable
moments was on a rare childless
Easter weekend in a motel room in
Astoria, Ore. Sitting by a window over-
looking the Pacific Ocean and the
mouth of the Columbia River, we ate
dinner and shared a single bottle of
Alaskan Smoked Porter given to us by

beer writer Fred Eckhardt. | have
never been able to find another bottle
(at least one that wasn't empty), and
even visitors to Alaska report that the
beer is frustratingly rare.

At one time a lot of beers undoubt-
edly had a smoky tinge. There are only
a few ways to dry barley after it has
been malted. Any wood used to heat
the malt would have imparted some
smokiness to the grain, which in turn
would have added some smoke flavor
and aroma to the beer, Given the rough
edges early beers undoubtedly had, the
smokiness may not have been particu-
larly noticeable, and it's unlikely that
the smokiness was deliberate,

Few of these beers have survived
changes in technology. But in the area
of Germany surrounding the city of
Bamberg, a few stubborn brewers have
retained the style, kilning their malt
over beech-wood fires.

The Bamberg brewers demonstrate
the flexibility of smoked beers. The
classic Aecht Schlenkerla Rauchbier
(1.054 original gravity) is dark, rich.
and smoky, brewed entirely from
smoked malts. But paler versions are
brewed with smaller portions of rauch-
malz (smoked malt) included in a more
“normal” grist. Years ago in Portland,
Ore., Widmer Brewing Co., which
shares a building with B Moloch
restaurant, smoked a fraction of its
malt in the restaurant’s brick oven and
produced some experimental batches
of a wonderful Rauchbier. The smoked
malt gave the beer an intriguing,
almost citric quality — very refreshing.

The Alaska Brewing & Bottling Co.
in Juneau, Alaska, smokes all the malt
(including caramel and roasted) for its
smoked porter over alder fires. They
smoke it down the street in a salmon
processing plant. The beer is rich and
warm, the smoke adding just the right
level of complexity and mystery.

Smoked beers cry out for food to

Briw Youn Own - February 1997 E
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accompany them, especially foods that
also have been smoked (salmon,
cheese, meat). Perhaps cigar aficiona-
dos would find them a good match for
their vile (oops, strike that), pernicious
(better cut that, too), fragrant habit.

There are two distinct approaches
that can be taken to produce a
Rauchbier. The “purest” is to smoke
the grain during the malting process,
as the Bamberg approach demon-
strates. The barley (or in the case of
one unusual Polish beer, the wheat) is
soaked thoroughly in cold water, then
allowed to germinate. When this
process is well along, the green malt is
kilned, or gently and thoroughly dried.
Rauchmalz are created by kilning with

the heat of smoldering wood, usually
beech.

The extremely ambitious home-
brewer can, of course, malt and dry
barley from scratch, but German
maltsters provide delicious rauchmalz,
available from well-stocked homebrew
supply stores. Rauchmalz may be sub-
stituted for all the lager malt in a basic
lager recipe; mirzenbiers, with their
slightly higher original gravity, seem
particularly appropriate.

Beech, of course, isn’t the only
wood that can be used (hickory beer?),
and smoke doesn't even need wood.
Scotch whiskey begins as a sort of beer
(before distillation), and malt, kilned
over peat fires, is an essential ingredi-
ent. Peat-smoked malts are available
to the homebrewer and have been
used in some commercial beers.
Samuel Adams Scotch Ale is widely
available and contains peated malt. An
unusual French lager, Adelscott
Smoked Malt Liquor, has a delicate
smokiness from peated malt, and beer
critic Michael Jackson reports on a
couple of Seattle brewers who have
used peat to special effect in barley-
wine and Scotch ale.

Peated malt, however, should be
used with plenty of caution. More than
one homebrewer has created undrink-
able “Scotch” ales, and a brewpub pro-
duced a version (with a conservative
addition of 5 percent peated malt) that
it not only couldn't sell but couldn’t
give away. Much of the same effect

could have been achieved by pouring
kerosene into the serving tank.

The second approach, used by

February 1997 BrEw YOUR OWN

Alaska Brewing and Widmer Brewing
among other craft breweries, is to
smoke the finished malt, either all
(pale, caramel, and roasted) or some
portion of it. Anyone with a home
smoker and some wood chips can run
any number of experiments, varying
the types of wood (ah, here’s that hick-
ory-smoked ale, just right with a
pulled pork sandwich), and the pro-
portions of malt. Or consider a Chinese
tradition in which duck is smoked over
coals covered with black tea. The pos-
sibilities are truly endless.

One other method of adding a

smoky taste to beer is a radical depar-
ture, indeed. At one time kettles were
made of wood rather than copper or
steel and impossible to fire directly.
Some breweries boiled the wort by
heating stones in a separate fire and
then tossing the rocks into the kettle,
bringing the wort to a boil, and
caramelizing wort sugars on the

Ingredients:

¢ 6.6 Ibs. German light malt extract

e 1 Ib, extra light dry malt extract

* 1.5 0z. Mt. Hood hops
(3.2% alpha acid), for 60 min.

« 3 |bs. metamorphic rock (such as
quartzite), scrubbed, boiled, and
thoroughly rinsed

¢ 1-qt. starter of Wyeast 1007

You will need a kettle large
enough to boil 6 gals. of wort, a
very hot fire, and a stainless steel
hasket or colander for the stones
(something that won't completely
warp when heated). Best results
are achieved by keeping the stones
out of the firewood, on a grate over
the heat. Some sort of bellows or
fan should be used to get the
flames as hot as possible.

Dissolve the malt extract in hot
water, then bring to a boil. Add
the hot stones after 30 minutes,

(5 gallons, extract)

stone’s surface. One German brewery
reintroduced stone beer; makers of
Rauchenfels Steinbier not only add hot
rocks to the wort but later introduce
them into the lagering tanks, where
the caramelized sugars are slowly
re-dissolved into the beer.

In the days when Chuck Skypeck,
vice president and head brewer of
Bosco’s brewpubs in Tennessee,
homebrewed, he and a friend duplicat-
ed the Rauchenfels method. They heat-
ed quartzite stones and added them to
the kettle and later to the secondary
fermenter. Skypeck eventually took the
technique to another level, brewing his
Flaming Stone beer at two Bosco’s
brewpubs. The stones are now heated
in the brick pizza ovens, and Skypeck
usually doesn’t reintroduce the rocks
to the fermenters but allows the
caramelized sugar to build up over
successive batches, eventually produc-
ing one intense Rauchbier.

and leave them in the wort until
the intense steaming has died
down. Remove the stones from the
wort, allow them to cool. Place
them in sanitary containers and
store in the freezer. Meanwhile,
add the hops to the wort and
continue boiling for a total of 90
minutes.

Cool the wort (place the kettle
in a large sink and run cold water
around it) to 70° to 80° E. Transfer
1o a fermenter, aerate thoroughly,
and pitch yeast. Follow normal
fermentation procedures, but rack
into a wide-mouth fermenter (a
soda-pop keg is ideal) for sec-
ondary fermentation. Add the
rocks to the fermenter, and keep
them there for several weeks.
Follow normal kegging or bottling
procedures. You can re-use the
stones for your next steinbier.

0G = 1.052
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Just as there are a number of
approaches to smoking beer, there are
no hard rules about the brewing
process. Schlenkerla, like other beers
in the Bamberg region, is a lager.

But steinbiers are top-fermented
(appropriate to a style that pre-dates
lager yeast). Skypeck’s research into

stone brewing produced a method that

had survived into this century, in
which the hot stones (and the hops,
which acted as a filter bed) were
added to the mash. The wort was
never boiled separately.

American craft brewers generally
follow their standard brewing
practices for their rauchbiers, with
single-step infusion mashes and
top-fermentation.

Smoked beers can be golden or
dark, dry or rich. Seemingly, any wort
is a suitable base, and the brewer can
adjust the level of smokiness according
to taste. German rauchmalz has a
distinct but not overpowering smoke
flavor and can substitute for all of a
beer’s base malt. Brewers experiment-
ing with home smokers might want to

At Last,

beer

A Homebrewer’s Kit
Guaranteed to Make
Even the Best Beer
Look Better. And
Taste Better.

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

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

At just around 80 bucks, it's a steal.

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

GE’)E@@ PO. Box 425 * Rush, NY 14543

for up to 250 gallons of
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taste their malt side by side with some
Rauchmalz before adding it to a brew.
Some very intense smoked malts might
best be used at levels of 15 to 20
percent initially or in particularly rich
beers.

Hopping rates, too, depend on the
brewer’s discretion, but I would tend
to start conservaltively so the bitterness
or hoppiness doesn’t conflict with the
smokiness. W

Rauchbier

(5 gallons, all-grain)

This recipe is from Jim Busch,
a fine amateur brewer with one
foot well in the professional door.
He suggests that il the lagering
schedule is too difficult to achieve.
a clean substitution can be made
with Wyeast 1056 and a primary
fermentation at 62° to 64° I,

Ingredients:

* 9.75 lIbs. Weyermann rauchmalz

* 1/3 Ib. Belgian cara-Vienne malt

¢ 1/3 lb. Belgian cara-Munich malt

* 1.25 oz. of German Northern
Brewer hops (7.2% alpha acid),
for 60 min.

* 1-gal. starter of lager yeast
(Yeast Lab YCKC 1.31)

Step-By-Step:

Mash in at 131° F for 15 min-
utes. Pull decoction and rest
decoction at 152° F for 20 minutes
before boiling for 20 minutes.
Combine mashes and hold at
152° F for 30 minutes. Raise to
158° F for 15 minutes. Raise to
170° F for mash-out, and lauter.

Add hops and boil for 30 min-
utes. Boil 60 minutes more. Cool
to 48° F, aerate thoroughly, and
add yeast. Ferment for seven to 10
days. Rack to secondary and lager
at 31° F for five to six weeks.
Follow normal kegging or bottling
procedures,

0G = 1.052



by Sal Emma

ome guys will do anything on a dare. Clark
Nelson, former bead brewer at Coyote Springs brewpub in
Phoenix, is reported to have made beer out of Cheerios
while cruising aboard a Navy submarine.

I am ready to face my challenge. The staff at BYO let it
stip that they doubted 1 could successfully complete a
grain mash in a microweave oven.

Ye of little faith! Read on, brew trooper, and you will

learn the secrets of radar range mashing!




The real origin of the story is a bit
mundane, One morning, as [ was zap-
ping my daily bowl of oatmeal in the
microwave, I was overcome by the
hare-brained idea. Oatmeal lovers
stopped cooking their porridge on the
stove top years ago in favor of the
convenience of the microwave. It is
quicker and cleaner and requires no
pot serubbing.

I thought: “Why wouldn’t those
advantages apply to the brewer’s
mash?” Of course they would. And
unbeknownst to the doubtful skeptics
on the BYO stalff, I had a secret
weapon: the temperature probe!

I have an old Kenmore microwave.
It was built about 10 years ago, during
the briefl period when microwave
ovens came with strange — and
largely ignored — accessories, such as
temperature probes. The temperature
probe looks like an ice pick wired to a
quarter-inch headphone plug.

A mated quarter-inch jack is
mounted inside the oven. The idea was
a product of the days when microwave
designers actually believed their con-
sumers would cook in the microwave.
You know, Sunday dinner roast beef
with potatoes, carrots, all the trim-
mings, in half the time.

The ice pick was to be inserted into
the meat, then plugged into the jack.
The oven was programmed to zap the
meat until it reached a predetermined
internal temperature, according to the
tastes of the user.

The thing really works. The prob-
lem, as we all know, is that cooking
roast beel and Sunday ham in your
microwave is not the best way to coax
the flavor, color, and tenderness out of
the meat. Meat cooked in the
microwave comes out tough, gray, and
rubbery. It's not exactly appetizing.

Legions of microwave owners filed
the ice pick away with the microwave
recipe book, never again to see the
light of day as the oven was relegated
to its truly useful purposes: heating
cold coffee, popcorn, burritos, TV din-
ners, and leftovers.

| was one among legions. In fact
long before my brewing days, | had
thrown my probe away, knowing |
would never use it.

My mother, on the other hand,

February 1997 Braw Your Ows

saves everything. She still had hers.
When the micro-mash idea hit me, |
quickly appropriated mom's — with
her permission, of course.

My microwave’s lemperature pro-
gram range is 115° to 200° F. Is that
perfect for mashing or what? Another
reason | could pull this off is that my
oven is one of the big ones. Tall and
deep with a removable wire shell. |
knew I could it a pretty big mash tun
in there.

I decided on a recipe, Belgian
Strong Ale. Not for any particular rea-
son, except that I had never made one
before. Plus, I found it humorously
ironic to imagine a Trappist brewer
toiling away in a Belgian Monastery
tapping temperature commands on a
Kenmore microwave. The recipe was
based on Dave Miller’s Trappist Ale
from Brewing the World's Great Beers.

I planned to make this beer all-
grain but when weighing out the malt
at the homebrew store, it became
evident that even my oversized
microwave was not big enough to
accommodate 10 pounds of malt and
10 quarts of water. | switched gears
and pursued a mash/extract version
instead.

To take full advantage of my
techno-power, I chose a temperature-
program mash. | would use a

protein-developing step mash, bringing
the mash to around 120° F and resting
there for 30 minutes before proceeding
to a 60-minute conversion, holding

at 155° F.

According to author Charlie
Papazian, the “protein-developing step
mash” will improve head retention,
reduce chill haze, and assure develop-
ment of adequate yeast nutrients. Step
mashing is also recommended when
adjuncts (sources of starch other than
mall) are present.

Since this was to be a strong ale, |
planned to use the mash process to
convert some exira starch to sugar. |
knew the Belgian ale yeast would be
able to handle high-gravity wort.
Hence, the addition of corn starch to
the grist.

I added the raw barley only
because it was sitting in my brew
closet collecting dust and 1 could not
bear the thought of throwing it away.

The Microwave Method

My wife uses an enormous porce-
lain mixing bowl for chocolate chip
cookies, big salads, and the like. It fit
in my microwave just right and was
spacious enough for the mash.

First I zapped five quarts of filtered
walter, setting the temperature pro-
gram at 130° F. The oven ran for 25

Radar Range Belgian Ale
(5 gallons, partial mash)

Ingredients:

= 3.5 Ibs. pale malt

e (.5 1b. erystal malt, 40° Lovibond

e 1 Ib. corn starch

0.5 Ib. flaked barley

s 1 Ib. dark brown sugar (substitute
1 Ib. Belgian dark candi sugar, if
you can get it)

* 6 Ibs. light liquid extract, unhopped

* 10 alpha acid units of Hallertauer,
Fuggle, and Saaz hop pellets, two-
thirds the amount for 60 min..
one-third for 15 min.

e 1 Thsp. Irish moss

* Wyeast Belgian Strong Ale yeast

= 3/4 cup corn sugar for priming

Step by Step:

Prepare yeast starter the day
before brewing. On brew day mash
and lauter (see The Microwave
Method in the main story).

Bring the resulting wort to the
boil. Add water as needed. Add
extract, sugar, and two-thirds of the
hop blend at the beginning of the
boil. Boil 45 minutes. Add the last
third of the hops and the Irish moss.
Continue boiling for 15 minutes
more. Total boil is 60 minutes.

Chill, pitch, ferment, and bottle
according to your usual plan.

0G=1.070




Get those cool homebrew labels in
to the editors of Brew Your Own.
You could find yourself richer
and more famous, too! That’s because
winning labels will be featured in our
May "97 issue. We'll award stacks of
brewing-related paraphernalia prizes,
plus a big deal Grand Prize
that will be announced in the
March issue of BYO.

Tue How-To Homewnew Been Magazi

Entrants may send labels or, as they say. a reasonable facsimile thereof,
or labels already stuck 1o botles. All other ules are made up as we go by
the editors of Brew Your Oun magazine and as such may be arbitrary
and flawed, Nonetheless, the spirit of the contest will be one of fair-mind-

edness and fun. Ladies and genis, start your creative engines!

I I N I O .
I Official Entry Blank
(:(Ih’_(;u.?'.".(’s (Enter as many times as you likel)
J PrOfeSSiOllal (Designers, illustrators, etc.)
U Amateur (i rost of s

Send you entries to:
Gonzo Label Contest
Editors at Brew Your Own
216 F Street, Suite 160
Davis, CA 95616

Deadline: March 5, 1997



minutes before beeping to announce
the temperature had been reached.
I sifted in the corn starch before
mashing in the malt, adding about a
pint of cold water until the temper-
ature stabilized at 120° F. I reset the
microwave program for 120° I and
returned it to the oven for 30 minutes.
During this time the oven activated
very little. An unexpected benefit of
the microwave method was that the

thick porcelain bowl retained the heat
ol the mash. The oven had little work
to do during the protein rest.

I stirred and checked the tempera-
ture once during the rest, My scheme
was unfolding perfectly.

During the last minutes ol the pro-
tein rest, I boiled a quart of water on
the stove top. When the first rest was

over, | added the quart of boiling water

to the mash, stirred, and returned it to

DOGS YOUI‘ Home])rew Neecl

Whether you're suffering
from off-flavors in your
beer or just need a hand

getting started, the
American
Homebrewers
Association” is your

|'l('!l'I'IL!lJTL?\V l1L'| |J(_' I.

Irnpl'l}\’L‘ your I)r\‘“’
with 5 BIG issues
of Zynmrg_u@
magazine, coupons
for E‘lnlm-l)re\\'ing
Fllp]‘lliu:‘- dl'l(-l
nwrc}mndisc-.
discounts on

select ln'cwing books,

p|u:= nt'u»r \'alualjlc AHA ln-ne}.ils

— a“ }‘l'!l' l.'lI‘ll}' $F'J1 3!

Help is available

see for yuurse”. Contact us al

888-UCANBREW (888-822-6273) to join the AHA

ar {UI' your...

FREE issue of Zymurgy.'_

Offer good through Dec. 31,1997,
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the oven, setting the temperature
probe to 150° F. It ran at full power for
12 minutes to reach 150° F.

For the next 60 minutes 1 listened
to the oven cycle on and off to gauge
the power level it used to hold the tem-
perature. It was actively nuking only
around 10 percent of the time. Again,
the heavy mixing bowl did a great job
at holding temperature,

I stirred and checked the tempera-
ture three times during the conversion
rest. The iodine test was just slightly
stubborn after the first hour. I let it sit
another 30 minutes and the iodine test
was fine.

Al the end of the conversion, |
boiled two gallons of sparge water on
the stove and increased the microwave
setting to 170° F. It took the oven 15
minutes to reach the mash-out
temperature, and I began the
sparge/lauter.

It worked!

Brewing Notes

My oven is rated at 600 watls
power. You can expect shorter heating
times with a more powerful oven.

Il you want to try this at home and
your oven does not have a temperature
probe, zap the water at full power
until you reach your strike tempera-
ture, During rests you will not need
more than 10 percent power to hold
the temperature, especially if you use
a poreelain or earthenware bowl.

Stir occasionally during rests to
distribute heat evenly.

Another potential use for the
microwave in brewing is less messy,
no-pot decoction.

And if you use a picnic cooler as a
mash tun, you can remove and
microwave a portion of the mash,
returning it to the cooler to increase
the overall mash temperature without
thinning it by adding hot water. | did
that once, after striking in a picnic
cooler that I had neglected to pre-heat.
The temperature dropped far below
conversion range, and [ used the
microwave “decoction” method to
increase the temperature.

Now, who said microwaves were

Just for frozen burritos? (_
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DRCWING TECINOLOGY”

Liquid Bread Inc. wishes fo
congratulate Oxynater™users
Bob Gordash & Meleq Kacani
Winners of the Sumual Adams
F,tangsho: 1996 Compefition
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Ml “Since I've been usi

Liberty Malt Supply
1419 First Avenue
Seattle, Washington

L Ces —rimme,

e Great craft beers

} from all over the world.
A staff that knows beer and brewing. Large selection of

[ homebrew supplies, glassware, books, and ;‘mm.
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“The Oxynatef ma
difference.”

Bob Gﬂrdush, Winner, ESB
LongShot 1996 Competition
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BREW KETTLES

OFFERING A “KEG - FULL”
OF GREAT IDEAS!

INDUSTRIES

KEGS, 5-GAL'S,
FERMENTERS,

...SYSTEMS.

STAINLESS, CLEANABLE
NEW, OR RECONDITIONED

IN A WORD...PERFECT!

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

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

“BREW-MAGIC”™
SYSTEM
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LAGER

Pale pilsner to malty Munich, this beer is cool, clean, and smooth.

by Kirk

ost homebrewers begin by

brewing ale, and their entire

exposure to lager is limited
mostly to American light lagers. Even
many imports are often brewed to offend
as lew palates as possible. This some-
times leads people to think that by brew-
ing a lager they're brewing a Budweiser.

The spectrum of delightful nectars

belonging to the lager family is as varied
and rich as that of the ale world, and the
number of options for beermaking
equally vast (and sometimes puzzling). If
you prefer to stick to traditional lager
styles, you're still free to brew beverages
ranging [rom pale pilsners to malty

Fleming

Munichs and to choose from the
complete range of hop bitterness and
aroma. The small amount of fermentation
by-products produced by lager yeast,
combined with extended aging periods at
very cold temperatures, make for a
delightful beverage unprecedented in
clarity and smooth, clean taste. These
characteristics may account for the
tremendous popularity of lager the world
over.

In the 1800s lager brewing gained
popularity in Europe when economical
refrigeration made year-round production
possible. Many emigrants to the United
States brought their love for lager making

Brew Your Own  February 1997 E



with them, thankfully. During the
1850s through the 1870s,
lagers took off in the States.
The growth of lager breweries
for the next two decades must
have resembled what we see
today with the microbrewery
explosion, with more than 4,000
facilities in place by 1870, The
following decade saw the
introduction of commercial
refrigeration equipment that
nearly eliminated restrictions
on both brewing season

and location.

What Makes a Lager?

With beer now a generic term
for all ales, lagers, and “hybrid”
malt beverages, it’s easy to get con-
fused about the differences between ale
and lager. The single biggest distinction
between these two great families of
malt beverages is the yeast used o
make them. The key to any lager is bot-
tom-fermenting yeast. Ales are fer-
mented with top-fermenting yveast. But
if you've made beers with both lager
and ale yeasts, then you've noticed
something pretty puzzling: When either
yeast is used and wort is fermenting,
the bubbles of carbon dioxide come off
the bottom of the carboy.

One reason for this is that there
are many millions of yeast cells in a
five-gallon fermenter, and the yeast is
actually distributed throughout the fer-
menter — top, middle, and bottom.
Many ale yeast cells rise close to the
surface of the wort, but with lager
yeast, a far greater percentage settle
toward the bottom. During active, pri-
mary-stage brewing, these preferences
in yeast migration can’t really be seen.

Bottom-acting lager yeasts prefer
much cooler working temperatures
than ale yeasts. Because lager yeast
works best in the 50° to 55° F range,
the chemistry of fermentation is quite
different than with ale yeasts, which
work best al 60° to 70° E, The result:
Beer that's lager, not ale.

There are many recipes and beer-
making kits that specify lager yeast.
Brewing these recipes by fermenting
for three days at 70° I will not
produce a lager. It’s the difference
between slipping quail in a stone oven
to roast and popping chicken in the
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microwave.
One says can-

dlelit dinner for two,

the other, hot wings. It isn't an issue of
one being “better” than the other, but
there’s no question they are different.

The Lagering Process

For the homebrewer there are
three goals of the lagering process:

1. To allow yeast, haze-forming
proteins, and any other suspended
materials to drop out of the beer.

2. To improve and mellow the fla-
vor of the beer.

3. To carbonate the beer.

After primary fermentation passes
through high krauesen (the period of
peak activity) and begins to subside,
some brewers carefully remove as
much of the trub-laden surface foam as
possible. This is a good time to rack the
beer to Cornelius kegs for secondary
fermentation. Cornelius kegs are espe-
cially handy because they can be easily
sealed and set up with an adjustable
pressure relief valve. The tank is purged
with carbon dioxide, the fermenter
racked in, and the keg lid sealed.

The adjustable relief valve is set to
maintain the tank pressure at about 10
pounds per square inch and attached
to the “in” fitting on the top of the keg.
Because this fermentation cycle is con-
ducted under pressure, the beer also

becomes saturated with CO, at this

time, a process called natural con-

ditioning. After a reasonable period

(about seven days) of secondary fer-

mentation at normal temperatures

(50° to 55° F), keg temperature is
slowly reduced to 30° to 32° F. The
lagering period, which can last from
one to three weeks, provides
ample opportunity for

the yeast and

haze particles to

settle and for the
beer flavor to fur-
ther mellow.

An alternative
carbonation method is to
i complete secondary fermen-

tation using an airlock and

carboy, then rack the beer to a
Cornelius keg. For a five-gallon
batch one to two quarts of actively fer-
menting “new” beer is then added, the
keg purged with CO, and sealed. In
this procedure, known as kraeusening,
the addition of actively fermenting
beer has two purposes. One is to pro-
vide a fresh source of fermentables.
The other is to add very active yeast to
the beer to reduce the diacetyl, a but-
tery flavor produced during primary
[ermentation.

During any normal fermentation
yeast make both desired and unwanted
by-products. Beer style largely deter-
mines whether the by-products are
expected, desired, or considered [aults
in the beer. Because it has very little if
any positive taste contribution to beer,
diacetyl is a by-product that most brew-
ing processes are designed to eliminate.

Luckily, the same yeast that
produces diacetyl also has the ability
to reduce it. During a typical ferment
cycle diacetyl levels rise as the yeast
become more active, then lower due to
yeast enzyme action. Controlling
fermentation temperature keeps
initial diacetyl production low enough
so that, during secondary fermenta-
tion, most of it can be eliminated. This
is one of the attractions of lager
brewing, although ale brewers have
no problem with diacetyl they follow
correct fermentation procedures.

There are about as many ways to
help the yeast reduce diacetyl levels as
there are brewers. All techniques have
two main themes in common.



1. Ferment at low, lager tlempera-
tures to minimize diacetyl levels to
begin with.

2. Ensure that after fermentation is
complete there is enough active yeast
in the beer to reduce most of the
diacetyl initially produced.

Besides diacetyl, yeast naturally
produce a number of sulphur com-
pounds you've probably already
noticed when fermenting very active
ales in the house. Many a new lager
brewer has experienced the foul
aroma ol a high sulphur producing
veast and worried about contaminated
beer. During the lagering process, the
cold temperature of the beer combined
with increased acidity cause tannins,
proteins, and sulphur compounds to
come out of solution and drop out of
the beer. This action is a big part of the
mellowing that occurs during the cold
slorage process,

With 10 pounds per square inch of
pressure maintained on your Cornelius
keg lagering tank, you can use a stan-
dard picnic tap to sample your product

about every two (o three weeks. After
[our weeks at 31° I, the beer should be
quite clear. A straw-colored pilsner
won't be brilliantly clear, but certainly
by six weeks there should be only very
slight haziness.

Lagering Equipment
By ale standards lagering requires
a lot of time. Unfortunately, most of

Lager yeast isn't as
energetic as ale
yeast. There just

never seems to be the

huge burst of action
that marks onset of
high kraeusen.

MICROBREWERY SERIES

MALT EXTRACT

‘S| KYRIE' PALE ALE (5 GALLONS)
A full bodied, hoppy pale ale benefitting from the
characteristic Maris Otter flavor profile

Ingredients:

2 x 3.3lb cans EDME Maris Otter Malt Extract
1Ib Light Crystal Malt (Caramel 20)

1 tsp Gypsum (omit if using hard water)

3/8 tsp Chalk

1/8 tsp Calcium Chioride

314 oz Northern Brewer Hop Pellets (30 min) 7.3 IBU
112 oz Northern Brewer Hop Pellets (5 min) 1.2 IBU
3/4 oz Northern Brewer Hops (in fermentor) 3.9 IBU
1 pint Wyeast #1968 Ale Yeast Starter

OG: 1051, IBU; 33.1

Recipes created by:

Bypon Bt

Byron Burch is a

Canada:

Systems 403 640 4677

Maris Otter

3/4 oz Northern Brewer Hop Pellets (60 min) 20.7 IBU

respected authority on beer,

wine & meadmaking & author of
‘Brewing Quality Beers' avaliable
from all good Homebrew retailers.

Watch out for more

that time has to be spent at 45° F or
below and so requires some form of
refrigeration. The fermentation process
can last a few weeks and is best done
near the optimum yeast temperature,
usually 45° to 50° F. That means your
fridge needs to be large enough to hold
your [ermenter, at least. If you want to
have draft beer on hand continuously,
vour cooler will also have to hold one
or two dispense kegs.

After secondary fermentation is
complete and the beer is racked to
your lagering vessel, you'll need to
store the beer at 307 1o 35° F for up to
three months. For most amateur
brewers this means buying a new or
used freezer chest.

A nine- to 10-cubic-feet chest will
hold four five-gallon Cornelius kegs. If
you're shopping for a used unit, it’s
very helpful to take a few Corny kegs
with you to make sure they’ll fit into
the fridge vou buy. Two kegs, side by
side, require a minimum clearance of
17 inches.

If you opt for a freezer chest, you'll

recipes

on Microbrewery Series
Unhopp

EDME proudly introduce a premium quality ‘single varietal' malt extract made from 100% Maris Otter —
a low nitrogen, traditionally floor made, English, 2-row malt. Maris Otter is prized by traditional
British breweries for its unique sugar spectrum & flavor profile.

‘ST. SERAPHIM'S’ PORTER (5 GALLONS)

A rich, strong Porter with a complex flavor profile &

satisfying mouth feel

Ingredients:

1 x 3.3Ib can EDME Maris Otter Malt Extract
1 x 3.3lb can EDME Microbrewery Series DARK Malt Extract

1/glb Medium Crystal Malt

3/4lb Dark Crystal Malt (Caramel 40)

3/4lb Black Roast Barley

40z 100% Dextrin Powder

1/2 tsp Gypsum (omit if using hard water)
3/4 tsp Calcium Carbonate

1/4 tsp Calcium Chloride

1/2 oz Columbus Hop Pellets (60 min) 26 IBU
1/4 oz Northern Brewer Hop Pellets (60 min) 7.4 IBU
1/2 oz Willlamette or Fuggles Hop Pellets (5 min) 0.7 IBU

1 pint Wyeast #1056 Ale Yeast Starter
OG: 1052, 1BU: 34.1

Gravities are provided for quide only,

100% FINEST UNHOPPED MALT EXTRACT * LIGHT + AMBER SFX * DARK « WHEAT * MARIS OTTER + DMS (Diastati
EDME LIMITED, Mistiey, Manningtree, Essex CO11 1HG UK. Telephone: 011 44 1206 393725 Fax: 011 44 1206 396699.

Wholesale Distributors: US: Brewmaster California 1 - 800 288 8929, LD Carison Ohio 1 - B0D 321 0315, Crosby & Baker Mass. 1-B00 992 0141, DLB Vineyards Ohio 1 - B0O 698 &4115;

ed & Beer Kit labels
and at EDME Internet site: &
http://www.ip7.co.uk/edme =8
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also need to add a thermostat to the
unit to keep the temperature high
enough. Most freezers can’t be set to
temperatures much above 0° F, and
vou'll want both 45° to 50° F and 30°
F as options. Many brewer’s supply
and mail-order shops carry easily
installed thermostats for about $40 to
$70. Look for one with a “deadband”
of at least 3° to 4° F. That means the
thermostat won’t turn on the refriger-
ator until the temperature is about 2°
F higher than the setpoint and won't
shut it off until it's about 2° F lower. A
narrower deadband means the ther-
mostat cycles the fridge more often,
trying to maintain a more precise
temperature. This causes undue wear
on the system. The temperature of
four or five gallons of beer will stay
very uniform even with a 6° F or more
deadband.

Fermentation

Lager yeast isn’t as energelic as ale
yeasi. There just never seems to be the
huge burst of action that marks onset
of high kraeusen, the large, foamy
crest that marks a vigorous ale
fermentation. Any distinction between
the primary and secondary phases of
fermentation is far more subtle for
lagers. Note: Don't be tempted to get
things going by warming up either vour
starter or your fermenter. The idea is
to let the lager yeast do its work at cool
temperatures, where veast metabolism
by-products are minimized.

After several days of steady fer-
mentation, you will notice a reduction
in kraeusen production, marking the
end of the initial phase. The beer
should be carefully racked into a sec-
ondary fermenter and the thermostat
on the refrigerator clicked down about
1° to 2° F per day until stabilized at
30° to 35° F. Total time in the fer-
menter at this point will be between
seven and 15 days. Now it’s time to let
the yeast do its work for about four to
12 weeks. Be patient!

Partial-Mash Brewing

If you're an extract brewer, then
all you need is a recipe and the
specified ingredients. Your usual
process will work just fine, except
after the boil you'll want to chill to as
cool a temperature as possible,
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This recipe is for five gallons.

Kurzbrau Dunkies

Ingredients:

e 7 lbs. light malt extract

¢ 1 Ib. Munich malt

* 4 oz. dark crystal malt

* 2 oz. chocolate malt

* 4 oz. Hallertauer hops, 2 oz. for 60
min., 1 oz. for 20 min., 1 oz. at end
of boil

* Wyeast Bavarian Lager

Step by Step:

Add 3.5 gals. water to a 6-gal. pot
(your brew kettle) and start the burner.
Draw about 1.5 gts. of hottest possible
tap water into a 2-gL. saucepan, and
add the grains. Add just enough water
to allow enough stirring to maintain
temperature near 145° to 155° F,

As the water in the kettle begins to
boil, slowly add malt extract, watching
out for sticking and boilover. Alter all
the malt is added, continue to stir for
10 to 15 minuies to ensure no extract
gets burned at the bottom of the kettle.
When the kettle seems to be under
control, carefully strain the mini-mash
into the kettle using a large (six-inch)
kitchen strainer. Try not to get any
grain in the kettle, but don’t worry
about a few grains that spill in.
Discard the drained mash.

Add 2 oz. hops to the kettle in
three or four additions, putting each
additional amount in only after the
kettle seems to be under control. Begin
the kettle timer when a full rolling boil
begins. Boil 40 minutes. Add 1 oz.
hops and boil an additional 20 min-
utes, adding the last 1 oz. of hops just
prior to the end of the boil, or even
after the burner is shut off. Chill the
wort as you normally do, and rack to
the fermenter with chilled water to
yield 5 gals. in the fermenter.

Cover the mouth of the glass car-
boy with a plastic sandwich bag and
rubber band, or if you're using a plas-
tic bucket as a fermenter, lightly place
the cover on top (don't seal it!). Put the
fermenter in your freezer chest or
refrigerator and allow the temperature
to stabilize to your starter temperature
(which should be around 45° F). Pitch
the starter.

Monitor fermentation activity, and
notice when the kraeusen forms, how

quickly it forms, and when it appears
to reach peak activity. With daily
checks you'll notice when there is a
slight reduction in surface foam.

If you use a carboy, rack the beer
to a clean Cornelius keg if you have
one, taking care to leave all trub, both
floating and settled, behind. Attach the
pressure relief valve to the keg, set for
5 10 10 psi il it's adjustable. Rack to a
clean fermenter and place an airlock if
you don't have a Cornelius keg. Avoid
aerating the beer, which can lead to
diacetyl production and staling.

Maintain the secondary at the
same temperature used for the prima-
ry ferment for about two weeks. You
may want to pull occassional samples
for gravity readings if you ferment in a
keg, or just CO, production if you
ferment in a carboy. In one to three
weeks there should be virtually no air-
lock activity at all. To remove diacetyl
raise the fermenter temperature to
about 55° F over a 24-hour period,
and maintain at that temperature for
24 hours. Then lower the temperature
two to five degrees per day to 30° to
32° F. Maintain at this temperature
undisturbed for four to eight weeks for
"normal” gravity beers or up to 12
weeks for bigger beers such as
dopplebocks.

All-Grain Brewing

Decoction is the traditional
German mash style for lagers, but
temperature program (sometimes
called upward step) mashing is proba-
bly most common among American
microbrewers.

This recipe calls for a double
decoction, but it can also be used with
a temperature program or single infu-
sion mash. It makes eight gallons.

Pt. Fermin Pils

Ingredients:

* 5 |bs. German pils malt

8 Ibs. Belgian pils malt

* 1.5 oz. Northern Brewer hops (7.3%
alpha acid), for 90 min.

e 2 0z. Saaz (3.5% alpha acid), 1 oz. for
60 min., 0.5 oz. for 30 min., 0.5 oz.
at end of boil

® yeast

Step by Step:
Add about 6 qts. of 145° F water to



the grain, thoroughly wetting the
mash. After mixing well, add another 3
or more quarts of 140° to 160° F water
as needed to obtain a 95° 1o 105° F
mash. Rest for 20 minutes, during
which bring about 2 gals. of water to
150° to 155° F. Add half the 150° F
walter while gently stirring the mash.
Measure the temperature while adding
the remainder of the water to reach
122° F. Rest for 20 to 30 minutes.

After this protein rest is complete,
use a large (six-inch) kitchen strainer
to remove about one-third of the thick
mash to a separate pot. Raise the
temperature of this decoction over 15
minutes to 148° to 155° F and rest for
20 minutes.

Raise the decoction to boiling while
stirring. Maintain a gentle boil for
about 20 minutes, stirring to prevent
scorching.

After the decoction boil is
complete, return the decoction to the
main mash in two or three steps,
stirring gently and measuring mash
temperature. Total mash temperature
should be maintained near 150° F,
This can be adjusted with a boiling
water infusion, another small decoc-
tion, or external heat. Rest for 20
minutes.

Pull about one-half of the thin
mash and raise it to boiling over 20
minutes. Boil for 5 minutes and return
the decoction to the main mash. Stir
the main mash gently and maintain at
160° to 168° F for about 15 minutes,
then begin to sparge.

Bring the wort to a boil and add
Northern Brewer hops. Boil for 30
minutes. Add 1 oz. Saaz hops and boil
an additional 30 minutes. Add 0.5 oz.
Saaz hops and boil 30 more minutes.
Add last 0.5 oz. hops at end of boil.

Cool and pitch as in the Kurzbrau
recipe.

Tips and Alternatives

Some brewers may not have access
to a freezer chest that can be devoted
to the most noble of duties, and regu-
lar refrigerators are very difficult to
adapt to fermenting, lagering, and dis-
pensing. There are several alternatives
that might work for you.

If you live in cold-weather country,
your basement may stay cool year-
round. If fermentation can be kept in

the low 50s, then lagering can be done
in Cornelius kegs, which are more eas-
ily cooled than fermenters. This would
provide a compromise that could
produce good beer.

Another alternative is to simply
scale down for lager brewing. A num-
ber of two- to three-gallon food con-
tainers are available that would more
easily fit into a standard refrigerator.

At one time you may not have

believed good beer could be brewed at
home. Now that you know better, vou
should be ready to accept the challenge
of making your own cool, satisfying
lager. If you can manage the equipment
needed for proper fermentation and
cold conditioning, then you're ready.
Just apply what you've already learned
abhout brewing, and take the time to let
the beer lager. Then sit back and enjoy
the reward you deserve. (.

Written by leading craft brewers
at the Seven Barrel Brewery,
Greg Noonan,
Mikel Redman and Scott Russell.
Covers the full spectrum,
from beginners to the most experienced masher.
A masterful blend of humor and science.

130 Recipes. 307 pages.

Published by:
G.W. KENT, INC.
3667 Morgan Road. Ann Arbor, Michigan 48108
Tel: 1-800-333-4288

Seven Barrel Brewery

Brewers’
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PERGOLATOR
DOPPELBO

by -_S$¢ot!l R. Russell

MICHAEL GREANEY

It’s just one of those things, I suppose,
but the combination of beer and coffee, for
me, is among the most intriguing possibili-
ties in the world. Ideally my day is divided
into two sections: the coffee section (week-
days from awakening until about 4 p.m.,
weekends until about 2 p.m.) and the beer
section (I never start before lunch!). When |
have a coffee brew in the house, the two

Brewing With Coffee

There are basically two points in brew-
ing when coffee can be added. The easiest
and most efficient is to steep the coffee in
the cooling wort. I use this technique in
most of my recipes. This is the method
most likely to add some dark color to the
beer. Lighter beers may require the use of
the second technique, which is to soak the

and other eye-opening recipes that
pair your favorite hrews

tend to overlap. And contrary to popular

belief, coffee (beer) makes a great nightcap.

Selecting Your Coffee

Use fresh whole beans and crack them,
like you would a specialty adjunct grain, as
close to brewing as possible. Try experi-
mental batches with different grades,
varieties, colors, even flavored coffees to
see what works best for you.

If the thought of mixing caffeine (a
stimulant) and alcohol (a depressant) both-
ers you, there are many Swiss-process
decaffeinated colfees you can use with
Nlavors that are every bit as good as the
caffeinated varieties.

beans in a cold liquid and add it at bottling.
Brewpub owner Greg Noonan, author of
The New Brewing Lager Beer (Brewers
Publications), suggests that “cold-brewing”
coffee will even give a less coarse,
smoother flavor, as well as making the beer
lighter in color,

It should be noted that there are also
coffee syrups, extraclts, tinctures, and so on
that may or may not be of use in brewing.
If you think it might work, try it.

Selecting Your Beer

Almost any stvle of beer can be “cafl-
feinated”™ in some way. One rule, though:
Coffee will inevitably darken any beer, so
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some beers are better suited than
others. What follows are recipes | have
developed and used over the last five
years or so. Each is based on a “stan-
dard” or “classic” style, so they do
technically fit competition guidelines
for the American Homebrewers

Association and Beer Judge
Certification Program. Coffee as an
ingredient would be classified as a
spice or herb. The best way to get a
preview ol these beers (although the
brewing and fermentation process will
change when coffee becomes an
ingredient) is to take the classic style
and add a slug of joe to il.

Recipes

All of the following recipes are
extract with grain and make five
gallons of beer.

Percolator Doppelbock

Ingredients:

* 0.5 1b. dark crystal malt, 90°
Lovibond

* (.25 Ib. chocolate malt

* (.25 Ib. Munich malt

* 9 1bs. unhopped amber dry malt
extract

* 1 oz. Tettnanger hops (4% to 5%
alpha acid), for 60 min.

* 1 oz. Perle hops (4% alpha acid), 0.5
oz. for 60 min., 0.5 oz. for 15 min.

* (0.5 1b. cracked (not ground) medium
roast Colombian coffee beans

* 10 to 14 g. dry lager yeast or a liquid
lager yeast slurry (1 pint at least),
such as Wyeast 2308
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® 2/3 cup corn sugar for priming

Step by Step:

In 2.5 gals. cold water steep
crystal, chocolate, and Munich malts.
Heat gradually to 170° F and remove
grains. Add extract to kettle. Bring to a
boil. Add Tettnanger hops
and 0.5 oz. Perle hops. Boil
45 minutes and add 0.5 oz.
Perle hops. Boil 15 more
minutes. Total boil is 60
minutes, Remove from heat.
Steep the coffee in the
cooling wort. Remove coffee
after 20 minutes, chill wort,
and top off to 5.25 gals.
with pre-boiled and chilled
water. At 70° F pitch yeast.

Alter fermentation
has begun (24 hours or so)
move to cooler place (no
warmer than 55° F) and
ferment 10 to 14 days, Rack
to secondary and age cold
(38° to 40° F) for six weeks.
Prime with corn sugar and
bottle. Bottle condition six weeks.

Approximate 0G = 1.080.

Café-Framboise Pseudo-Lambic
Ingredients:

* (0.5 lb. cara-pils malt

* 0.5 1b. flaked wheat

¢ 6 lbs. unhopped weizen (40% to 50%
wheat; 50% to 60% barley) dry malt
extract

1 oz. mild Mavoring hops (3% to 4%
alpha acid) — older, even stale hops
are acceptable — for 45 min.

0.25 1b. cracked (not ground) French
roast coffee beans

3 Ibs. fresh (or thawed frozen) rasp-
berries

Belgian ale yeast culture

Lambic culture (either collected from
a bottle or use Wyeast 3278)

* 3/4 cup corn sugar for priming

Step by Step:

In 2.5 gals. cold water, steep cara-
pils malt and flaked wheat. Heat
gradually to 170° I and remove grains.
Add extract to kettle, Bring to boil and
add hops. Boil 45 minutes. Let wort
stand for 15 minutes in an ice-water
bath, then rack from kettle into
fermenter onto coffee beans and

raspberries. Top off to 5.25 gals. with
pre-boiled chilled water. At 70° F pitch
the Belgian and lambic cultures.
Ferment relatively warm (70° to
75° F) for a week, then rack off
fruit/coffee to a secondary. Age in sec-
ondary for three weeks. Prime with
corn sugar, bottle, and condition cool
(50° F or below) for six weeks.
Approximate 0G = 1.052.

Hazeinut Coffee Brown Ale

Ingredients:

* (0.375 Ib. brown malt (or Belgian
amber, if brown is unavailable)

* (.25 Ib. Belgian Special B malt

(.25 Ib. chocolate malt

* (0.125 Ib. black pateni malt

5 Ibs. unhopped amber dry malt
extract

* 1 oz. Styrian Goldings hops (5%
alpha acid), for 60 min.

* (.5 lb. cracked (not ground) hazel-
nut-flavored coffee beans

* 0.5 oz. Styrian Goldings hops, prefer-
ably whole flower, (2% to 3% alpha
acid), for post-boil steeping

e 10to 14 g. of a dry ale yeast or a
British liquid culture (Wyeast 1098
or 1028, for example)

* 1/2 cup corn sugar for priming

Step by Step:

In 2.5 gals. of cold water, steep
brown, Belgian Special B, chocolate,
and black patent malts. Heat gradually
to 170° F and remove grains. Sparge
back into kettle with about 1 qgt. hot
water. Add extract and 1 oz. hops to
kettle. Boil 60 minutes. Remove from
heat to an ice-water bath. In cooling
wort steep (all together in a bag) coffee
beans and 0.5 oz. hops (preferably
whole flower). Steep at least 20 min-
utes. Add to fermenter and top off to
5.25 gals. with pre-boiled chilled
water. At 75° F pitch yeast.

Ferment warmish (70° F or so) for
10 days, rack to secondary (remove cof-
fee and hops at this point) and condition
two weeks. Prime with corn sugar and
bottle. Bottle condition two weeks, serve
at “cellar” temperature (50° to 55° F).

Approximate OG = 1.045.

Kaffee-Vanille Weisshier
Ingredients:

* ().5 Ib. cracked wheat malt

* (0.5 Ib. cracked unmalted wheat



* (.5 Ib. Belgian cara-Vienne

e 2 Ibs, extra-light dry malt extract

e 3 lbs. unhopped weizen dry malt
extract

e 1 oz, Hallertauer hops (4% alpha
acid), for 45 min.

* (0.5 oz. Saaz hops (2% alpha acid), for
45 min,

e Liquid wheat beer yeast culture (for
a Berlin-style sourness try Wyeast
3333; the Bavarian strains 3056 and
3068 give too many esters and other
confusing flavors)

¢ 2 to 3 drops of a dilute (9 parts water
to 1 part acid) lactic acid solution

* 4 oz. vanilla coffee tincture (steep
0.125 1b. light roast coffee and 1
chopped vanilla bean in 4 oz. vodka
during fermentation time) for
priming

* 7/8 cup corn sugar for priming

Step by Step:

In 2.5 gals. cold water, steep wheat
malt, Belgian cara-Vienne malt, and
unmalted wheat. Heat gradually to
170° F. Remove grains. Add extracts to

the kettle. Bring to a boil and add
hops. Boil 45 minutes. Cool wort, top
off to 5.25 gals. with pre-boiled chilled
water. AL 70° F, pitch yeast.

Ferment at 65° F for 10 days. Rack
to secondary and add lactic acid solu-
tion. Condition in secondary two
weeks. At bottling, add vanilla coffee
tincture along with corn sugar to
prime. Bottle condition three weeks in
a dark, cool (45° to 50° F) place.

Approximate 0G = 1.050.

Italian Coffee Porter

Ingredients:

* .25 Ib. chocolate malt

* (.25 Ib. black patent malt

* 0.5 |b. dark crystal malt, 120°
Lovibond

» 7 lbs. dark malt extract syrup

* 1 oz. Fuggles hops (4% alpha acid),
for 50 min.

* 1 oz. Galena hops (10% to 12% alpha
acid), for 50 min,

* 1 oz. shaved or crushed licorice root

* 0.5 Ib. espresso coffee beans
(cracked, not ground)

* 10 to 14 g. dry ale yeast or a British
liquid culture (Wyeast 1028 or 1968,
for example)

e 2/3 cup corn sugar for priming

e 2 oz. sambuca.or Galliano liqueur for
priming

Step by Step:

In 2.5 gals. cold water, steep
chocolate, black patent, and crystal
malts. Heat gradually to 170° F, turn
off heat, and hold warm for 30 min-
utes. Remove grains and bring to boil.
Add extract to the kettle. Boil 10 min-
utes and add hops. Boil 50 minutes.
Remove from heat and place in ice-
water bath. Steep licorice root and
coffee beans in wort. Steep at least 20
minutes. Pour into fermenter, top off to
5.25 gals. with pre-boiled chilled
water. At 75° F pitch yeast.

Ferment moderately cool (55° to
60° F) for two weeks, rack to sec-
ondary, and condition for three weeks.
Prime with corn sugar and liqueur.
Bottle and condition four to six weeks.

Approximate 0G = 1.048. 2
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Get the Handy, Reusable 21/2 gal.
Medicine Rock Keg System!

Saves time fetching and cleaning bottles. Fits ri
fridge for cold, on-tap homebrew. System includes a 2 172

eg, keg cap assembly, extra seal and hand pump.
Buy an extra keg (only $14.99 for the keg, cap, and seal...
you don't need another pump) so when yowbrew a 5 gal.
batch, you'll be done in a flash.

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

Gettyshurg, SD 57442 » LTMX55E@prodigy.com

tin the

CIRCLE 42 ON READER SERVICE CARD

Brew Your Own  February 1997



What does il take to open your
own brewery? Plenty of capital,
for starters. When John Bloostein
opened Heartland Brewery
(above), he relied on his financial
background a lot more than his
homebrewing experience,

When starting your own brewpub, technical
expertise is important, too. Bruce Winner
{above at right) offers advice to a student

at the American Brewers Guild.
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AKES TO GO PRO
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Emma

hree industry insiders offer advice

on opening and

running a successful

microbrewery or brewpub.

You have said it to yourself. Maybe your friends have
said it to you, too. “Your beer is excellent. You should
open your own brewery.”

Many have considered it. A few have even made it
happen. But as the pros will tell you, there’s more to run-
ning a brewery than making good beer. Following is a
glimpse of what it takes.

Bill Moore is founder, brewmaster, and a member of
the board of directors of Independence Brewing in north-
east Philadelphia. Moore was an avid homebrewer for 12
years before brewing professionally. He spent five years
brewing at Stoudt Brewery in Adamstown, Pa., before
opening his own place.

Moore understands the most important aspect of run-
ning a microbrewery: selling beer.

To Market, To Market

“Market pressure is what is driving the micro indus-
try. The consumers, at least here on the East Coast, are
getting more and more sophisticated and willing to try
new things,” says Moore. “Our task is a balance of making
products that are interesting enough to get attention but

traditional enough to sell.

“That’s the key difference between homebrewing and
doing it professionally. It's one thing to make a couple of
cases in your basement and really like it. Some of your
buddies might like it, too, so you are tempted to believe
that the beer would sell in the open marketplace. In reali-
ty it might sell or it might not, depending on a million
other factors.”

When choosing the beer to brew, Moore quickly
learned that success in the beer business means giving
the customer what he wants, not want you think he
wants. “We made our debut in the Philly market with our
Independence Ale, which was stronger, maltier, and hop-
pier than anything the beer-drinking public was used to.
It was well balanced but very big. In fact, too big. We
quickly learned that Philadelphia was one of the nation’s
biggest Coors Lite markets. It did not take a lot of inspira-
tion to realize that we overestimated the tastes of our
customers and we had to tone it down a notch or two,

You have to weigh isolated requests from a few people
with the kind of large-scale demand that ultimately
affects your bottom line, Moore says.

4
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One of the microbrewer’s weekly
challenges is sorting out the difference
between real consumer demand and
fads. "Sometimes it's not so easy,” says
Moore. “For example berry beers and
fruit ales are popular now, as are honey
beers. But if I am going to put a berry
weizen on the market, | had better be
pretty sure that it is going to sell before
I start making it 40 barrels at a time.

“We have five beers on the street
right now: our pale ale, a lager, our
Gold, a porter, and the Franklinfest,
which is an Oktoberfest style. Even
with that much variety, the sales guys
keep coming back, reporting that the
distributors want something different.
We are jumping through hoops just to
keep our regular stuff going, and we
really can’t afford to climb on every
fad that comes down the pike.”

But then again, when you think you
have tapped into real demand, you
have to be flexible enough in your
plant to be able to get the new style out
there. Constant demand has caused
Moore to make porter year-round
instead of seasonally.

For this reason, you need a profes-
sional brewery, run by professionals,
according to Moore.

Once you get the beer itself in good

shape, you still have far to go. You will
have your distribution market to deal
with. That's another reason you need
people in the organization who not
only know the business but know the
business in your market. “For example
the Pennsylvania market is drastically
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different than the market in, say,
Maryland or Jersey. In Pennsylvania
beer is sold by the case, through dis-
tributors. It takes a big commitment to
buy beer here. The customer wants
some beer, so he walks into a distribu-
tor and has to be willing to take a
chance on 24 bottles of beer. He or she
is unlikely to make that commitment
for an unknown or unfamiliar beer,”
says Moore.

“In Jersey or Maryland you can
walk into a big liquor store and buy a
six-pack. In many stores you can even
buy a single bottle. It's much easier to
get someone to try your beer if it only
involves a few dollars and a few
bottles. We don’t have that luxury in
Pennsylvania.”

Finding distributors who know
your area is important, he adds.

The distributors, too, can make life
challenging for the brewer. They have
a lot of control over the small brew-
ery’s success. They want a good price,
and some will do anything to save 50
cents on a case. And they may not
accommodate your every need.

Moore wanted to produce unpas-
teurized beer. When he realized that
distributors were not going to refriger-
ate it, he changed his brewing proce-

Independence Brewing
was capitalized at
$1.5 million, an
amount that turned
out to be far too low.
Owner Bill Moore now
estimates the cost

of building a 30- to
40-barrel brewery at
$2.5 million or more.

dure to increase the beer’s shelf life,
“It's a very competitive market and
it is getting more so. The micro pio-
neers had only the big boys to compete
with. We still have them, but we are
also competing with ourselves and
with big brewers masquerading as

craft brewers.

“Besides that, the big micros from
out West are expanding their markets
into the East. You have got to be the
best you can be and flexible enough to
respond to a rapidly changing market-
place. You won’t have what it takes il
you try to do it on the cheap or build a
brewery on a shoestring,” he says.

Moore puts a $2.5 million lowball
price tag on building a 30- or 40-bar-
rel brewery. That includes production,
packaging, marketing, and transporta-
tion. Moore says the $1.5 million he
started with was not enough, and he
has been raising capital ever since by
selling private shares. To stay finan-
cially healthy, Independence plans a
public offering in the near future.

Moore’s firm learned the hard way
that saving money up front often costs
yvou much more later. The lesson came
in the form of his bottling line. “The
bottling line is a very important and,
unfortunately, a very expensive part of
the micro’s equipment list,” says
Moore. “We made the mistake, like
other micros, of buying a used line that
did not live up to our expectations. We
bought it through the back pages of
one of the trade journals, and it did
not come with any support or exper-
tise. We got what we paid for — a bot-
tling line, nothing more.”

Buying the bottling line was a bad
move because the employees at
Independence lack knowledge, and the
dealer does not provide enough sup-
port, Moore says.

Independence is tearing out the
used line and replacing it with new
equipment that comes with customer
service support. “I would advise anyone
who is serious about this business to
choose equipment and suppliers very
carefully. You want some accountability
to go with the equipment,” he says.

Also keep in mind the size and lay-
out of your building. Independence
served as a warchouse and steel fabri-
cation plant before the brewers moved
in. They have high ceilings and 35,000
square feet to grow into. “If you are
successful, you are going to grow and
you need to have space. If your build-
ing is just right or if it feels too small
when you open, you are probably
heading for trouble,” Moore says.

Moore's approach is to build



Bill Moore was an avid homebrewer
for 12 years before opening his
own brewery. Al a commercial
brewery, he says, “You have got

to be willing to do whatever it
takes to keep the beer selling.”

breweries bigger. “It’s not going to be
worth it to you to build anything under
a 10-barrel capacity, even in a brew-
pub. You won’t save much by building
smaller, and the cost of production is
significantly higher when you build
small. Making 10 barrels instead of
four or five will cost you literally pen-
nies more, It always costs more to
expand, rather than starting off with
the capacity you need to go the
distance,”

The bottom line is that if you are
seriously considering the option, you
have to be willing to admit that operat-
ing a brewery is a business. To keep a
business successful, you have to be
willing to raise enough money, buy the
right gear, get the right building, hire
the right people, and sell the right
beer. “If you have unlimited cash on

Before You Invest

Jon Bloostein’s advice for
homebrewers with aspirations to
build breweries:

1. Work in a good brewery or
get really friendly with someone
who knows how to run one.

2. Understand business and
money. If you do not, the only
way you will succeed is through
pure luck.

3. Hire the best. Be realistic
about how many employees you
will need to cover all shifts and
provide the best service.

4. Understand the restaurant
business.

9. Know your costs — all of
them.

hand and you do not have to work for
a living, make anything you want, any
way you want. But if you want to make
money at it, you have got to be willing
to do whatever it takes to keep the
beer selling,” Moore says.

A Model Brewpub

If you have never visited the
Heartland Brewery on Union Square in
New York City’s Flatiron district, put it
on your schedule. It is one of New
York’s [riendliest and most comfortable
places to eat, drink, have a cigar, or
just hang out.

And that’s no accident. Jon
Bloostein has gone to great lengths to
make his place as comfortable as it
can be. He is detail oriented, and it
shows.

Heartland is decorated with hand-
some murals depicling scenes of agri-
cultural tranquillity on America’s
plains. It's heavy in brick, dark wood,
and comfortable lighting.

Bloostein is proud of his creation
and feels he has successfully created
the space he intended when construc-
tion began in late 1994,

“l was in the acquisitions and
mergers business, a career that
promises years of white-collar frustra-
tion for those unlucky enough to
pursue it. | spent a lot of time on the
West Coast and seemed to always end
up hanging out in a brewpub, no mat-
ter what town | was visiting,” says
Bloostein.

“I realized that New York City did
not have anything quite like the West
Coast brewpub, and I decided to build

one. We had a few brewpubs, but they
were going belly up as rent escalated. 1
had some experience in retail and was
dumb enough to think that selling beer
would be no different from selling any-
thing else.”

As it turned out, it was his finan-
cial expertise and his investigative
ability that he relied on more than his
retail experience when starting the
project. “I know how to find out about
businesses,” he says. “So | knew which
vendors and suppliers to encourage
and which to avoid. My biggest chal-
lenge was in construction details. I do
not know anything about construction,
so | could never be sure if | was getting
what I needed or if I was being taken
for a ride.”

Bloostein’s instincts and a little
luck got him through the details of
construction and his vision kept the
crews focused on the task at hand.

“I think a lot of people think a
brewpub is a brewery with a restau-
rant. Some see it as a restaurant with
a brewery. In fact it is neither. A true
brewpub is a hybrid, a unique place
with a unique feel.

“You have to be different, unique.
Especially in a competitive market like
New York, where the consumer has
hundreds — if not thousands — of
choices,” he says.

Bloostein is quick to point out that
good beer in a brewpub goes without
saying. But you have to be as dedicalt-
ed to quality in the kitchen, if not more
so, according to Bloostein. “The nice
thing about beer is that the first glass
out of the serving tank, under normal
circumstances, will taste pretty much
like the last glass, no matter how many
were drawn in between. The kitchen
runs under a different set of rules. If
you make 1,000 hamburgers, they rep-
resent 1,000 opportunities to screw
up. If you overcook it or undercook it
or put bad lettuce on it, the customer
will be unhappy. That’s why you have
to be really careful about who you put
in the kitchen. The lion’s share of your
payroll costs will be in the kitchen,
anyway. So be sure to spend that
money wisely,” he says.

Bloostein admits there is no way to
know if the person you hire is right
until you have worked with him or her
for some time. “I thought 1 opened
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While microbreweries can locate in industrial spaces, hrewpubs
must invest in a retail location. Atmosphere is important,
which means hiring architects, designers, and other specialists.

with a terrific staff. Of 85 employees,
only five have been here since we
opened. The brewer is one of them — 1
was very fortunate there. Plus you
have to make sure you have enough of
the right people, too. I never dreamt it
would take 85 people to staff this
place,” he says.

Bloostein says opening a brewpub
is like every other business in one
important way: You can’t do it without
enough capital. “It's hard to say what a
brewpub will cost without looking at
the individual situation. Every town
and location will be different. The
important thing to realize is that it will
cost significantly more than just the
price of the brewhouse. | mean, some
folks think that because you can buy a
brewhouse for $200,000 you should
budget for $300,000 and be covered. It
doesn’t work like that. Not il you are
going to do it right. We spent $25,000
on our sound system alone. Our com-
puter system cost thousands. This
business is replete with hidden and
soft costs that will haunt you if you
don’t plan to deal with them up front.

“Probably the biggest surprise I've
had to deal with and continue to deal
with is spending an incredible amount
of time on non-business activities:
dealing with lawyers, architects,
designers, trademarking, advertising,
repairmen. The list goes on. But they
don’t bother you atl night, when you
will have plenty of time to drink,”
Bloostein says with a laugh.
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Teaching Brewing Enterprise

As president of the American
Brewers Guild, Bruce Winner has reg-
ular opportunities to commune with
professional brewers who serve the
guild as regular and guest instructors
at craft-brewing industry seminars
and courses. Winner, too, does his
share of instructing would-be brewery
operators.

*I think the first piece of advice |
give everyone is 1o either hire experis
in the field or become an expert your-
self. Everyone has his or her own
special skills, but not everyone can run
a brewery. And there are many fine
homebrewers who have what it takes
to become professionals, but most
will need training and professional
assistance to go pro,” Winner says.

Winner says everyone brings a
unique set of skills and experience to
the brewery operation, but they may
not be the skills needed to ensure
sucecess. “The micro is a combination
ol two basic operations: making good
beer and selling it. If you do not under-
stand sales and marketing in today's
intensely competitive beer market, the
best-made beer in the world will not
move. Conversely, if you know how to
market beer but the beer’s no good,
yvou will also find success elusive.”

As you might expect, Winner is a
big advocate of education as a means
of preparation. “Education means
more than just attending seminars.

Read as much as you can on the sub-
ject, and interview operators of suc-
cessful breweries to find out what
makes their operations profitable,” he
says.

And echoing the words of Moore
and Bloostein, he warns against going
in with insufficient capital. “Always get
more money than you think you need.
It's a tough situation, because some-
times it's hard to estimate how much
vou will need. But if you do enough
homework and write a good business
plan, you will be able to come close,”
he says.

Like his colleagues inside the
brewery, Winner agrees that success-
ful brewery entrepreneurs understand
and admit that selling beer —in a
micro or in a brewpub — is a business
and should be viewed as such.

Most agree the salad days of the
craft-brewing business are over. Still,
Winner firmly believes the industry is
growing with new opportunity. “I think
the brewpub industry has a good five
or 10 years of strong growth left.
Demand is increasing as people all
over America are being exposed (o
a huge variety of unique and full-
flavored beers. And some of America’s
largest cities have no brewpubs, or
only one or two.

“If' I had to choose one (venue —
microbrewery or brewpub) over the
other, in today’s market I would look
more closely at the brewpub option.
It’s less risky, in general, because your



Equipment Manufacturers

Thinking of opening a brewery? Here's
a list of brewing equipment vendors to
get you started.

The Brew Store
Onkville, Ont., (905) 845-2120
3 1o 20 barrels

Brewers Warehouse
Seattle, Wash.. (206) 527-5047
0.5 barrels

BrewPro
Boise, Idaho, (208) 853-4677
0.5 to 10 barrels

DME Brewing Services
Charlottetown, PE.L (902) 628-6900
3 to 200 barrels

Elliott Bay Metal Fabrication, Inc.
Monroe, Wash., (206) 788-5297
2 to 14 barrels

Falco
Lachine, Que.., 1-800-268-3541
8.5 plus barrels

HDP Brewing Systems
Cambridge, Ont., 1-800-563-8247
5 ta 50 barrels

Kramer Stainless Systems
Quakertown, Pa.. (610) 346-8919
2 1o 30 barrels

Liquid Assets Brewing Systems
Santa Rosa, Calif., 1-800-730-1030
10 to 50 barrels

McCann Fabrication
New Gloucester, Maine, (207) 926-4118
2 1o 300 barrels

New World Brewing Systems Inc.
Largo, Fla., 1-800-520-5777
3 to 15 barrels

Newlands Services Inc.
Abbotsford, B.C.. (604) 855-4890
8.5 to 50 barrels

Pugsley’s Brewing Projects
Portland, Maine, (207) 761-0807
5 1o 300 barrels

S. Briggs and Co. Inc,
Rochester, N.Y., (716} 426-2460
15 to 2,000 barrels

Specific Mechanical Systems
Saanichton, B.C., (250) 652-2111
7 to 85 barrels

Valac Int'l Brewing Systems
Fredericksburg, Va., (540) 898-5425
1 to 25 barrels

WA, Sprinkman Corp.
Franksville, Wis., 1-800-816-1610
10 1o 100 barrels

initial outlay is less. Plus it’s a cash
business. You serve the beer and the
customer pays for it, unlike the micro
end where you have to bill for produect
and wait 60 or 90 days for payment.”
he says.

Of course, the brewpub is a
restaurant and the restaurant business
is notoriously risky. “If you do not know
anything about the restaurant busi-
ness, either don't build a brewpub or

Since 1984

MISSOURI ..... (800) 321-2739
NEVADA ...... (800) 288-3275
FLORIDA ...... (800) 245-2739
ARIZONA ...... (800) 572-4290
INDIANA ...... (800) 305-4677

ARKANSAS .... (800)618-9474
COLORADO .... (888)288-2739

quality
with
riveted
handles.
Lid
included.

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

our FREE CATALOG today.

The Home
Brewer

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

FREE 32-PAGE CATALOG
(800) 321-BREW

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

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

get a partner who knows the
restaurant business very well,” Winner
SaYS.

No one can guarantee success,
But if you are realistic about the pro-
ject, find enough capital, understand
your market, educate yourself, and
surround yoursell with experts, you
will give yoursell the best chance of
success in a relatively hostile business

environment.

Vv

CALIFORNIA . .. (800)622-7393
NEW JERSEY .. (800)426-2739
KENTUCKY .... (800)992-2739
WASHINGTON . (800) 850-2739
NEW YORK .... (800)346-2556
TONAS (800) 817-7369
MICHIGAN . .... (888) 577-2739

Web Page:
http:/www.homebrewery.com
E-Mail: homebrew@dialnet.net

YELLOW DOG™
Malt Extract Syrup

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

: Barley, Malted
Wheat, and
Chocolate Malt.

33Ibs. 895
551Ibs. 1295

WE SHIP EVERYWHERE !
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Ever dream of starting ]
your own brewpub?

5. Weyve

ther the best team of cting A “how

faces in launc

selection 10 soure

ol I e —m—
Yes Start my subscription to Brew Pub Wagazine —12 full issues—at the spe
¥ cial charter rate of $45 a year because it's like getting an MBA. in brew-
pub management (only much cheaper and faster),

H127
J My check for $45 is enclosed. J Bill me
Name
Company Name (| applicable)
Muailing Address
City Stale Zip
Send to:
BrewPub Magazine Credit Card Orders (800) 900-7594

P.0. Box 2473 Inquiries (916) 758-4596
Martinez, CA 94553

Orders outslide the LS, maest be propaid in LS, funds. Camada, Mexico 560 total Al other countries §75 tirlaal,

800 321-0315

WHolesaLe INQuiries ONLY
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463 Portace Boutevarp * Kent, OHio 44240

Forget about
washing bottles!

Get the Handy, Reusable 2172 gal.
Medicine Rock Keg System!

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

Call 1 800 682-5228
Medicine Rock Division

| Dakota Supply, HCR 2 Box 2A, W. Hwy 212

SERVING THE BREWING INDUSTRY FOR 27 YEARS

No Gimmicks.

(Just Great Service)

WEe ofrer QuALITY Probucts, PROFESSIONAL SERVICE AND CompeTimive PrICING.

For 27 years, the L. D. Carlson Company has provided brewers with the highest quality
ingredients and service without the gimmicks. We know when you create a special recipe
you want fresh ingredients, delivered when you need them. Period.

Whether you're a Home Brew Retailer, Craft Brewer or a B.O.P., our expanded “on-hand” stock
allows us to serve up the malts, hops and yeast as fast as you can brew them!

Call us. We’ve satisfied serious Brewers for
27 years... Without the Gimmicks.

Gettyshurg, SD 57442 « LIMX55E@prodigy.com

L.D.Carlson

COMPANY




Brew Beer That Matches Your Waten

by Ashton Lewis

sing your
neighborbhood’s
unaltered water as
a base, you can build
a beer that is the perfect
“home” brew.
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Once upon a time, brewers created
beer styles by matching local ingredi-
ents. Hops were scarce in rocky
Scotland, so Scottish ales are malty
and lightly hopped. Local microflora in
certain valleys in Belgium gave unique
and interesting flavors to beer and

became incorporated as the most
important contributor to the lambic
beer styles.

Today, malted barley, hops, and
yeast are all traded on the global
market. In any region of the United
States, it's easy to find malts [rom
Canada, England, Belgium, Germany,
and even Australia. Hops from North
America, the United Kingdom, Furope,

and even parts of New Zealand and
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style for which your

neighborhood could

become fumous.

Australia are also readily available.

These raw materials are used in

breweries brewing an incredible selec-
tion of ales and lagers. Some lager
breweries proudly use new equipment
made in the United States for micro-

brewers, who for the most part brew
ales. Some ale brewers use beautiful
copper brewhouses that were plucked
out of traditional German lager
breweries.

The notion that lagers are made
using undermodified German malts,
German hops, and decoction mashing
is true in very few new breweries.
Likewise, the traditional ale brewed
from overmodified, loor-malied

(steeped barley spread on a flat
surface to germinate) British malt and
hops from the county of Kent is not the
easiest beer to find.

The fact is that the global economy
we live in today has permanently
changed the concept of “brewed
locally.” In truth the only local ingre-
dient in beer is our water. This premise
is even tested in some areas of the
country that import water from distant

areas or modify local water to be

something it is not. For example Los

Angeles water is piped hundreds of

miles from the Sierra Nevada moun-

tains in Northern California. At the

Anheuser-Busch brewery in Northern

California, water is modified to be

more akin to St. Louis water.

Since water is the only ingredient
that can truly be called local in most
beers, it makes sense to match all of
these wonderful raw materials from
around the world to the water in your
town. This philosophy is the exact
opposite of adding some “Burton salts”
to water in order to brew a Burton-
style India pale ale.
Instead, don't tamper with your
local water, excepi to remove chlorine,

Brew Your Own  February 1997 m



once you determine the style of beer
for which your local water is best suit-
ed. This doesn’t mean that you can't
adjust the water for the occasional
stout il you live in Pilsner County USA.
But it does mean that when you brew
a Pilsner, you have brewed something
truly representative of the locale in

Wort pH increases as the specific
gravity decreases over the course of
wort collection. Once the wort has all
been collected and the boil
commences, the impact of pH is again
evident because color and flavor

development and hop utilization all
depend upon pH level. In general
these reactions in the kettle increase
with higher pH.

Although pH influences all of the
key reactions that occur in wort pro-
duction, the practical brewer does not
attempl to change pH to optimize each

which you live.

Water Basics
Waler is important to the brewer
for two kt!}' reasons:
1 It affects mash and wort pH,
. It can add ions to beer that

a[‘fm t Mavor.

The fact that water alfects mash
pH is exiremely important because
the enzymes in malt responsible for
the conversion of starch to
fermentable sugars function best over
a relatively narrow pH range, about
5.2 to 5.6 (for more on pH, see pH
Basics, page 55). Mash pH is also

¢

important during sparging, because

the extraction of astringent husk .
constituents (tannins or polyphenols)

increases the higher the pH.

pH-dependent reaction. Rather, he is
mainly concerned about the mash pH
and the pH of the last runnings. He is

AlthOllgh pH influences also typically interested in the pH of
all of the key reactions wort in the kettle, because it can be
measured. As long as the mash pH is
that occur in wort somewhere between 5.2 and 5.6 and
g . the last runnings pH does not exceed
pﬂ)dllCllOll, the Pramcal 6, there should be no major problems
associated with pH.
brewer does not attempt Brewers are also very concerned
to change pH to about ions in water — including
sulfate, sodium, chloride, and
Optimlze each magnesium — that can affect flavor.
These ions are associated with flavors
PH'dCPCﬂde reaction. ranging from sweet to bitter and

palate-drying to body-building. For a
complete description of these flavors
atl various concentrations, see the
table below.

ions and Their “ffects on eer Flavor

ion Flavor Characteristics

Sulfate Sulfate is typically associated with palate drying  the sulfate concentration exceeds about 100
and astringency. Sulfate also accentuates mg/liter. Burton-on-Trent, England’s pale ale
bitterness, reduces the perception of body in capital, has very high sulfate concentrations,
beer, and is associated with metallic flavors. and the sulfate ion is important to the flavor pro-
These flavor attributes become apparent when files of beers from the area.

Chloride Chioride is credited with contributing body, palate 100 mg/liter. Note that water in Dortmund,
fullness, and sweetness to beer. Also, chloride Germany, a city known for malty, full-flavored
leaves a clean, non-astringent finish. These lagers, has a relatively high chloride content.
properties make chloride the alter ego of sulfate,. ~ Many brewers prefer calcium chloride to calcium
These attributes become apparent when the sulfate as a source of calcium because of these
chloride concentration exceeds about flavor characteristics.

Sodium Sodium gives beer a sweet flavor at levels less than  (table salt) to the mash; this practice adds palate
100 mg/liter. As the sodium concentration is fullness from the chloride and sweetness from the
increased beyond this level, beers begin to taste sodium. Full-flavored beers, such as mw
salty. Some traditional brewers add sodium chloride  ales, and sweet stouts, benefit from some sodium.

Magnesium Magnesium adds a distinct metallic flavor to beer, ales of the area a distinctive metallic edge and a
increases beer bitterness, and affects mash and perceived bitterness far greater than the level
wort pH. Levels as low as 25 mg/liter in water expected from International Bitterness Unit data.
have been associated with these flavor attributes.  Most brewers find high levels of magnesium
Note that Burton-on-Trent water has a magnesium  undesirable in almost all beer styles except
concentration of 62 mg/liter; this amount gives the Burton-style IPAs.
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Classic Brewing Water

lon Burton-on- Dortmund Dublin London Munich Pilsen
Trent (pale lagers) slnu‘l.. porter & (stout, porter & (dark lagers) (pilsner)
(pale ales) ale mild ales)

Calcium 268 260 80 90 80 7
Magnesium 62 23 19 4 19 1
Bicarbonate 282 540 328 246 328 18

Sodium 30 69 1 24 1 3

Chloride 36 106 18

Sulfate 638 283 58
Residual 0.1 4.9 4.0 2.7 4.0 0.2
Alkalinity

pH Reactions

Most waters have two conflicting
constituents that affect pH in opposite
directions. The calcium and magne-
sium ions react with phosphate ions in
malt to decrease mash and wort pH.
The carbonate and bicarbonate ions,
on the other hand, act to increase pH,

Brewer’s Garden

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

Fax 1-800-577-5712
L.D. Carlson : Phone 1-800-321-0315

spices
Belgian ﬁ)fbmwersandlsavalla.ble
from your i home brew supplier.

mainly through their ability to “mop
up” pH-suppressing hydrogen ions.
For the scientifically inclined,
Equations 1 through 4 (“A Little
Chemistry,” page 52) describe in chem-
ical terms how these reactions work.
The key point to note is that water
pH is a very poor indicator of mash
pH. Calcium and magnesium do not

affect pH until mixed with malt, and
even though carbonates and bicar-
bonates do affect water pH. it is
impossible to use their effect on water
pH to predict their effect on mash pH.
The most important indicator of
how these various ions affect mash pH
comes from comparing their concen-
trations. To make this comparison, you

Features:

« Easy to install
* Mo assembly required

INTRODUCING THE
TEMPERATURE KING 2000

THE FIRST DIGITALLY
PROGRAMABLETEMPERATURE
CONTROL UNIT, DESIGNED
SPECIFICALLY FOR THE
SERIOUS HOMEBREWER

B

* Programable time delay to compensate
for temperature drift
« UL listed companents

Fax 1-800-848-5062

CIRCLE 10 ON READER SERVICE CARD

* No batteries required

* Controls heating and cooling devices

* Remote digita! display console
(mounts up to 500 ftfrom fermentor)

* Displays farenheit or celsious scale

* Individual programming of high and
low temperature limits

* Programming lock to avoid tampering

* Temperature range -13 degreesto
220 degrees F, -2S degrees to 105
degrees C

* Minimum 3 degree temperature
window

* Flashing display indicates active heating
or cooling units.

Other Products:

* Digital Thermometers

* Digital Temperature Alarms

* Digital PH Meters

* Heaters and Blowers for retrofitting

* Programable sensor calibration for refrigerators
maximum accuracy * And MORE!
Call today for our free catalog.

Zymurtek Inc.
Today's technology brewing tomorrow's beer
| 1-800-619-3331

CIRCLE 59 ON READER SERVICE CARD
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Calcium and magnesium have
similar effects on mash pH in that
they both react with phosphate from
malt to form an insoluble precipitant
(solid). These reactions cause a
release of hydrogen ions. This causes
pH to decrease, because pH is a
function of the hydrogen ion concen-
tration. As the hydrogen ion concen-
tration increases, pH decreases
(acidity increases).

In reality calcium is a more pow-
erful acidifying ion than magnesium,
because ils phosphate salt
(Cay(POy4)y) is less soluble than the
phosphate salt of magnesium
(Mg4(PO4)5). It is the precipitation of
the phosphate salt that drives the
liberation of hydrogen ions from
malt phosphates.

A Little Chemistry
How ions affect mash pH

Reaction 1:
3 Ca*2 + 2HPO,2 >
2H* + Cag(POy)y (precipitant)

Reaction 2:
3 Mg+2 + 2HPO, 2 >
ZH* + Mg4(POy), (precipitant)

The discussion of water chem-
istry must include mention of both
carbonate and bicarbonate ions.
Both of the ions affect water pH.
However, the carbonate ion is never
present in a brewery mash, because
the mash pH is too low o permit its
existence. Instead, all carbonates are
present as bicarbonate.

The bicarbonate ion is able to
react with hydrogen to form
carbonic acid (H,C0O4), which then

SUPPORT YOUR LOCAL HOMEBREW SHOP;

Ask roe Bricss/

%0
B
P

MALT
Since 1876

"

PYRAM

COLOSSEUM \ P!
Rome 72-80AD.

decomposes to carbon dioxide and
water. This causes an increase in pH,
because hydrogen ions are removed
from water (see Reaction 3).

When mash water is boiled prior
to mashing, a common method of
removing carbonates, the carbonate
ion is present and can react with cal-
cium to form an insoluble salt (see
Reaction 4). These are the key reac-
tions that govern mash and wort pH.

Reaction 3:
HCO5 + HY =
H,CO4 + Heal =
H,0 + CO,

Reaction 4:

Cate + COy2 >
CaCO (precipitant)

—

DS The FUTURE !
Egypt 2470 - 2530 B.C.

/  1stLUNAR
LANDING
1969 A.D.

STEINBART'S
Portland, OR 1918 A.D.

IT JUST WOULDN'T BE HISTORY
WITHOUT STEINBART'S

QuALiTy, SERVICE & INTEGRITY
70 THE Brewing & Foop (NOUSTRIES
Sce 1876

M
FH STEINBART

234 SE 12th Portland, OR 97214
Wholesale inquiries only

503 281-3941  1-800-735-8793
Fax 800-577-5712

CIRCLE 29 ON READER SERVICE CARD

Briess MALTING COMPANY
CHiLToN, W1 53014-0226

CALL (414)B849-7711 0R WRITE = FOR YOUR NEAREST DISTRIBUTOR

CIRCLE 15 ON READER SERVICE CARD
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need an analysis of your local water.
This information is available to the
public and can be obtained by calling
or visiting your local water company.

Once you obtain a water analysis,
it’s time to begin determining what
type of water you have. The following
example has been taken from a much
longer list of numbers, but the concen-
trations listed are the most important
Lo brewers.

Concentration

lon (ppm or mg/1)
Sodium 20
Sulfate 60
Chloride 58
Calcium 40
Magnesium 10
Bicarbonate 50

The first factors to examine are the
levels of sodium, sulfate, and chloride.
In this sample water, they are all
relatively low (in fact the concentra-
tions are similar to those found in
London water). The second and most
important step is to evalualte the three
ions that affect pH: calcium,
magnesium, and bicarbonate.

Unfortunately, this requires a
couple of calculations. On its own, the
concentration information provided
by the water company is not very
useful because concentration is
expressed in milligrams per liter,
which is the weight of the ion per
volume of walter. But the ability
of calcium, for example, to lower pH
depends on how many calcium
charges are in solution, not on the
weight of calcium in solution.
Fortunately, these factors are related
by a term called “equivalent weight,”
which accounts for the ion’s charge
and its molecular weight.

Step 1: Convert concentration
(parts per million or milligrams per
liter) to millivals.

A millival, or mval, is an expres-
sion of charge concentration and is
simply the concentration of a given ion
in milligrams per liter divided by the
ion's equivalent weight (which is con-
stant). The Conversion to Millivals
table at right lists the concentration of
calcium, magnesium, and bicarbonate,
their equivalent weights, and the mval
of these three ions.

Conversion to Millivals

Concentration Equivalent

lon in water (mg/l) Weight mval
Calcium (Ca) 40 20 2
Magnesium (Mg) 10 12 0.83
Biocarbonate 50 61 0.82
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Malt
Matters

or those whose goal is to brew the perfect pint
their choice of malt really does matter. Put it this
way. If the malt you use isn't up to scratch, you've
lost from the outset.
Muntons from England can help you towards
your goal.

We produce a range of plain and hopped malt
extracts, grain malts and kits which are, quite simply,
the finest that money can buy. Not only do we use
the best raw materials, we also take the greatest of
care to ensure we retain maximum flavor and

balance in the final product.

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

Muntons

B GrAIN MALTS B LiQuiD MALTS
B SPrRAY DRIED MALTS B KiTs

B PLAIN AND HOPPED MALT EXTRACTS
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Remember, these are the only three
ions found in water that affect mash
and wort pH. The mval concentration
of these three ions is important in
determining how the pH will be
affected by the water.
local water simply replace the
“concentration in water” values in the
table with your water values and
divide by the respective equivalent
weight to determine mval.

To evaluate your

Step 2: Calculate the residual alka-
linity of the water.

Bicarbonates increase pH and are
said to be alkaline in nature. When
the effects ol bicarbonate ions at
increasing pH outweigh the effects of
calcium and magnesium ions at
decreasing pH, water is said to have a
positive residual alkalinity.
Bicarbonate ions are about 3.5 times
more effective at increasing mash pH

If you're thinking of taking
brewing,
than Siebel.

Our cl asse
brewi IW &

Let us give
vyou a lasie of
the business.

the plunge into professional
there's no better r“IaLe to get your toes (and lips) wet

The Siebel Institute is America’
respected brewing school. Nearly all the
America—from micros to industrial giants—comes from
breweries with Siebel graduates on the b*c.\ ng staff.

S ¢ v ate co
to get a real taste of the ure'ﬂln\g l usiness.

largest and most
brewed in

s oldest,

bee

and science of
> catalog. It's time

HANDS-ON AND INTRODUCTORY SHORT COURSES

EIGHTWEEK PROFESSIONAL BREWERS PHEI’AH.’\TIUN PROGRAM

MICROBIOLOCY AND QUALITY CONTROL LABORATORY COURSES

OVER 75WEEKS OF SCHEDULED CO

DURSES EACH YEAR

N, write or call the reg

SIEBEL INSTITUTE
OF TECHNOLOGY

CIRCLE 49 ON READER SERVICE CARD
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than caleium ions are at lowering it,
and seven times more effective than
magnesium at lowering pH. Thus, the
mval concentrations must be equili-
brated. This allows the brewer to
truly determine which system is the
most dominant. The following equa-
tion can be used to calculate residual
alkalinity:

Residual alkalinity =
mval bicarbonate -
(mval Ca/3.5 + mval Mg/7).

For the example water this equa-
tion becomes:

Residual alkalinity =
0.82 - (2/3.5 + 0.83/7)
=(0.13

This means the sample brewing
water has a slightly positive residual
alkalinity (RA). Compared with the RA
of brewing cities around the world,
this water is definitely suited for pale
beers rather than dark beers.
Although the water does have some
chloride, sulfate, and sodium, the lev-
els in the water are far lower than in
most famous brewing waters. This
water could probably be used for
almost any pale beer, ale, or lager, and
for amber and light brown beers with
low levels of roasted malts.

If too much dark malt is used in
mashing and the water has a low RA
like the sample water, then the mash
pH can be too low. This can interfere
with the enzymes in the mash, lend
acidic grain flavors to the beer, and
decrease hop utilization in the kettle.
This is why pale beers flourished in
cities with this particular type of
water.

Note that few cities around the
world, and not just the selection in
Classic Brewing Water (page 51), have
low RA waters. This fact partially
explains why pale beers were uncom-
mon until methods of brewery water
treatment became popular during the
latter part of the 19th century. Also,
very pale malts, like those routinely
used today, did not exist until the early
1800s. For these reasons most cities
could make good dark beers, which
worked out great because pale malts
were uncommon until recent times.



When waters have a high RA, as do
Munich and Dublin municipal waters,
the mash pH tends to be increased.
However, the malts used in these
towns were historically very acidic and
balanced out the alkalizing effects of
the water. Thus stout, which contains
high proportions of roasted barley, is
best brewed with alkaline waters.

Dortmund, on the other hand, has
a high RA but is famous for pale
lagers. Traditionally, Dortmund
brewed dark wheat ales but switched
to bottom-fermented lagers in the mid-
1800s. These pale beers required
water treatment because of the high
water alkalinity. Boiling prior to use
was most likely the water-treatment
method of choice.

Matching Water to Beer

The next step is to apply the
methods discussed above to matching
beer style to water chemistry. The best

pH is an indicator of the acidity
or alkalinity of liquids. It is direcily
related to the hydrogen ion concen-
tration. Solutions that have a pH
less than seven are acidic. Solutions
that have a pH greater than seven
are alkaline and are referred to as
bases.

Mathematically pH is: -log[H+1,
or the negative logarithm of the
molar hydrogen concentration. This
means as the concentration of the
hydrogen ion increases, the pH
decreases; this is why an increase in
acidity (hydrogen ion concentration)
causes pll to drop.

e T ACIDIC NEUTRAL  ALKALINE -t
1 } + ! } 14
2 4.5 7 13
lemon juice beer  milk lye

famous brewing waters in the table on
page 51.

Take note of the other ions in your
water, such as sodium, chloride, and
sulfate, too, because they affect flavor.
One point to remember when doing
this is that there are essentially three

pigeon-holed, it is then up to you, the
brewer, to empirically determine the
best use for the water within these
broad categories.

The best result of such experimen-
tal homebrewing is making your local
brewing water an essential ingredient

way to see how this works is to deter-
mine the RA of your local brewing
water and compare it to that of the

for your homebrew. Who knows,
maybe a new and exciting beer style
can come from your town! W

types of brewing water: dark beer
wadter, pale beer water, and very pale
beer water. Once the water is loosely

The Convenience of a Kit,
With Competition
Quality Results!

| Receive a different award-winning recipe

homebrew kit monthly, bi-monthly, or any frequency

you prefer. Brew the beers that won awards at the

American Homebrewers Association Nat'| Competitions*:

British Bitter, Scottish Ale, Altbier, and many more.

~ Award-Winning Recipe-of-the-Month Kit Club |~

~ Each month's membership includes:

Quality ingredients for 5 gallons of beer including: mait extract,

specialty grains, hops, yeast, priming sugar & caps.

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

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

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

The source for all your brewing needs...
everything from canned maits to all-grain

mashing equipment...bottling to kegging,
base and specialty malts from Briess,
DeWolf Cosyns, Cambrinus, Harrington and
Munton & Fison...Belgian candi sugar and herbs
and spices. Wine kits and fruit flavorings...call

52 4 95
Il fi I - onth
e-mail, or write for your free catalog. AN venly il

9240 Albemarle Rd., Charlotte, NC 28227
1 (888) 785-7766 Toll-free
e-mail homebrew@homebrewadventures.com
visit our web site at
http://lwww.homebrewadventures.com

To order or request a FREE BROCHURE:

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

All Major Credit Cards Accepted.

4838 Hampdaen Lane, Bethasd, 20814
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ARIZONA

The Home Brewery

4641 So. Highway 92

Sierra Vista 1-800-572-4290

Top quality Home Brewery products.

Mile High Home Brew Supply

PO Box 27973

Prescott Valley 1-800-636-4945
MHHomebrew@aol.com - FREE CATALOGS.

ARKANSAS

The Home Brewery

77 Colt Square, #2

Fayetteville 1-800-321-2739

Top quality Home Brewery products.

CALIFORNIA

The Beverage People

840 Piner Rd., #14

Santa Rosa (707) 544-2520

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

Brew Mart

1630 F St.

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

Brewer's Rendezvous

11116 Downey Avenue

Downey (310) 923-6292
http.//home.earthlink.net/~bobbrews

The Draft Beer & Home Brew Store
18228 Parthenia St.

Northridge (818) 989-3171

Discount Kegging Supplies and More!

The Home Brewery

1506 Columbia Ave. #12

Riverside 1-800-622-7393

Top quality Home Brewery products.

The Home Brewery

24723 Redlands Blvd., #F

San Bernardino 1-800-622-7393
Top quality Home Brewery products.

Mick's Homebrew Supplies
231G St.

Davis (916) 753-BREW(2739)
Davis’ First and Only Brew Shop.

South Bay Homebrew Supply
23808 Crenshaw Blvd.

Torrance 1-800-608-BREW(2739)
Southern California’s Best Selection.

Uncle Rod's Homebrew Supplies
860 S. Winchester Blvd., Ste. E

San Jose 1-800-930-RODS
Discount Prices With Friendly Service.
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COLORADO

Carlen Company

6834 S. University Blvd.

Littleton (303) 694-0919

Wholesale Bottles, Closures, & Glassware.

The Home Brewery

4697 E. Evans, #104

Denver 1-888-288-2739

Top quality Home Brewery products.

FLORIDA

BrewCrafters

6621 Gateway Ave.

Sarasota 1-800-HOT-WORT

Call for our catalog. http//www.brew-
crafters.com/hotwort

The Home Brewery

416 So. Broad St.

Brooksville 1-800-245-2739

Top quality Home Brewery products.

Brewtopia

3573 Atlanta Hwy.

Athens 1-800-540-6258

Call for catalog or www.negia.net/~brew

Wine Craft of Atlanta

5920 Roswell Rd., C-205

Atlanta (404) 252-5606

Quality Beer and Wine Supplies Since 1969.

E-Z Brew Homebrew Supply Shop
622 Thain Rd.

Lewiston (208) 798-8137

Large selection.

ILLINOIS

Beer in a Box

27W460 Beecher Ave.

Winfield (708) 690-8150

Homepage:
http//www.mes.com/~beerinab/beerhome.html

Brew & Grow

2379 Bode Rd.

Schaumburg (847) 885-8282

Homebrew, Hot Sauces, Hydroponics, Lights.

Brew & Grow

1824 N. Besly Ct.

Chicago (312) 395-1500

Homebrew, Hot Sauces, Hydroponics, Lights.

Home Brew Shop

307 W. Main St.

St. Charles (708) 377-1338

Complete Homebrewing & Winemaking Shop.

Great Fermentations of Indiana

1712 E. 86th St.

Indianapolis (317) 848-6218

Make your brew a Great Fermentation!

The Home Brewery

3705 Main St.

Anderson 1-800-305-4677

Top quality Home Brewery products.

KENTUCKY

The Home Brewery

153 Mulberry

Bardstown 1-800-992-2739

Top quality Home Brewery products.

New Earth Homebrewing & Hydroponics
9810 Taylorsville Rd.

Louisville 1-800-462-5953

Seminars; Retail & Mail Order

MARYLAND

Brew Masters, Ltd.

12266 Wilkins Ave.

Rockville 1-800-466-9557

Visit our second store in Baltimore!

Maryland Homebrew

6770 Oakhall Lane #115

Columbia (410) 290-3768 (FROTH)
Mega Inventory. We ship UPS daily.

Maryland Wine Cellars

8120 Main St.

Ellicott City (410) 465-1926

Maryland Wine Cellars Homebrew Supplies.

MASSACHUSETTS

Beer & Wine Hobby

180 New Boston St.

Woburn 1-800-523-5423

For the most discriminating beer & wine hobby.

MICHIGAN

The Home Brewery

49652 Van Dyke Ave.

Utica 1-888-577-2739

Top quality Home Brewery products.

Lake Superior Brewing Co.

7206 Rix St.

Ada 1-800-345-CORK

Free Catalog — 10% OFF First Order,

Michigan Homebrew Supply

P.0. Box 8244

Roseville 1-800-278-1311/(810) 774-5619
Discount Retail and Mail Order. Free
Catalog.

Plum Creek Spirits

112 Main St./P.0. Box 414

Vernon 1-800-405-4-ALE

10% Discount on Mail Order. Full Catalog.



MINNESOTA

L.L. Kraemer

9925 Lyndale Avenue S.
Bloomington (612) 884-2039
Call us for a Free Newsletter.

Northern Brewer, Lid.

1106 Grand Ave.

St. Paul (612) 291-8849

The best service and selection in the
Midwest. Call or write for our free catalog.

MISSOURI

The Home Brewery

So. Old Highway 65 (P.0. Box 730)
Ozark 1-800-321-2739

Top quality Home Brewery products.

St. Louis Wine & Beermaking
251 Lamp & Lantern Village
St. Louis (314) 230-8277
Homebrew is all we do!

NEVADA

The Home Brewery

4300 N. Pecos Rd., Suite #13

No. Las Vegas 1-800-288-3275

Top quality Home Brewery products.

Mr. Radz Homebrew Supply Shop
4972 S. Maryland Pkwy., #4

Las Vegas (702) 736-8504

Home of S.N.A.FU. Beer Club.

NEW JERSEY

BEERCRAFTERS, Inc.

110A Greentree Road

Turnersville (609) 2 BREW IT

So. Jersey'’s COMPLETE Homebrew Supplier.

The Home Brewery

56 W. Main St.

Bogota 1-800-426-2739

Top quality Home Brewery products.

NEW YORK

Brewfellow’s Brewing Supplies
1587 South Park Ave.

Buffalo 1-800-840-BREW
www.dnci.com/brewfellow

Brewshop @ Cornell’s

310 White Plains Rd.

Eastchester 1-800-961-2739
www.cornells.com/brewshop.htm

The Filter Store Plus

300 West Main

Honeoye Falls 1-800-828-1494
Everthing in Filtration for Homebrewing.

The Home Brewery

500 Erie Blvd. E.

Syracuse 1-800-346-2556

Top quality Home Brewery products.

Party Creations

RD 2 Box 35 Rokeby Rd.

Red Hook (914) 758-0661

Best in Brewing Supplies and Advice.

OKLAHOMA

Cher-Dan’s SSS Wine & Beer Supplies

827 W. Maine

Enid (405) 237-6880 or (405) 237-6881

E!Jo;ge of the Fermented Minds Wine & Beer
ub.

Bridgeview Beer & Wine Supply, Inc.
624 Main St.

Oregon City toll free: 1-888-650-8342
Large selection and over 500 beers!

PENNSYLVANIA

Keystone Homebrew Supply

779 Bethlehem Pike (Rt. 309)
Montgomeryville (215) 855-0100
Quality Ingredients and Expert Advice.

Mr. Steve’s Homebrew Supplies

4324 N. George St.

Manchester 1-800-815-9599

New Store in Lancaster (717) 391-9655.

Pennsylvania Homebrew Market

1826 Broadhead Rd., Crestmont Shopping Ctr
Aliquippa 1-888-4HM-BREW

Great selection of Malt, Grains, Hops. &
Equipment.

Turbo Homebrew

1128 Philadelphia St.

Indiana (412) 463-1899

FREE Catalog Toll Free 1-888-HOM-BREW.

TEXAS

Homebrew Headquarters

900 East Copeland

Arlington (817) 792-3940

Beer. wine, mead making supplies.

Homebrew Headquarters

2810 Greenville Ave.

Dallas (214) 821-7444

Call 1-800-964-4144 for a free catalog!

Homebrew Headquarters

1335 Promenade

Richardson (972) 234-4411
http://www.homebrewhq.com/homebrevw/

The Home Brewery

3800 Colleyville Blvd. (P.0. Box 308)
Colleyville 1-800-817-7369

Top quality Home Brewery products.

TENNESSEE

New Earth Homebrewing & Hydroponics
139 Northcreek Blvd.

Goodlettsville 1-800-982-4769
Seminars,Retail & Mail Order

VIRGINIA

The Barley House

2730 Metro Plaza

Woodbridge 1-800-760-4062
http://www.gotech.com/barley/barley.htm

The Brewmeister Shop

1215-G George Washington Memorial Hwy.
Yorktown (804) 595-HOPS

The Place For All Your Brewing Needs.

Wine & Cake Hobbies, Inc.

6527 Tidewater Dr.

Norfolk (804) 857-0245

“Where quality and service are Number 1.”

WASHINGTON

Black Bear Brewery

P.0. Box 438

Chattaroy 1-800-662-0560
Free Catalog / Best Prices!

The Cellar Homebrew

14411 Greenwood Ave. N

Seattle 1-800-342-1871

FREE Catalog - FAST Service - 25 Years.

Northwest Brewers Supply

316 Commercial Ave.

Anacortes 1-800-460-7095

All Your Brewing Needs Since 1987.

The Home Brewery

9109 Evergreen Way

Everett 1-800-850-2739

Top quality Home Brewery products.

Jim’s Home Brew Supply

2619 North Division

Spokane (509) 328-4850, 1-800-326-7769
40 years in business!

Liberty Malt Supply Co.

140 Lakeside Ave., Ste. 300

Seattle 1-800-990-MALT

Maris Otter malt. Established 1921.

WISCONSIN

Homebrew Market

520 E. Wisconsin Ave.

Appleton 1-800-261-BEER

Retail Store and Mail Order Specialists.

Reach a huge

homebrew audience
cost-effectively in

the Homebrew Directory.
Call Chris at (916) 759-1501
for all the details.

) - . 57
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Greater Boston’s oldest and most
complete homebrewing and winemaking
supplier and mail-order house.

Try Our ROMs

Monthly proven recipes, completewith liquod yeast and

all ingredients necessary. Prices ranging from $25 - $43

Plus...
* Fresh Liquid Yeast, Ordered Weekly
Quality Hops (Pellets, Plugs and Loose)
Grains (English, Belguim, German, American)
Liquid Malts, Extensive Selection
Complete Winemaking Supplies
Free Catalog for Retail or Mail Order
Orders Shipped Within 24 Hours

Call 1-800-523-5423

Phone: 617-933-8818 * Fax: 617-933-1359
e-mail : 104

445@compuserve.com
180 New Boston St. Woburn, MA 01801

brewpro

Brew On Premise Systems

WE ARE A LOT MORE THAN
JUST EQUIPMENT

If you've ever thought about owning your own
business; now is the time to do it! Get in at the
start of the next B 1 G thing.

* We have the experience and expertise to
help you own and operate a successful,
profitable business

* We can provide turnkey systems or
individual equipment.

For Complete Information
Call: 1.800.450.8805 » FAX 1.208.853.8165
Web Site: http://corporate.direct.ca/brewpro
or write to brewpro
6968 W. State St. ® Boise, Idaho 83703
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The Weld

VESSE! Wi

Weld-F

Aleo ava

IN SEATTL

(206)827-0670
www.beeronline.com

E

The Weld-Free Mash Kit

This fitring grabs the tube and
connacta to tha famals
adapter through a 8/18-inch
Two O-ringe form a hole cut in the keg
perfect seal arourd
Tha kag wall,

/

.’J‘II

3/B-Inch o.d. siphon
tube allows kettls to
drain to bottom

/

Loananing this nut relea

tube and acrean for cleaning

our temperature probe kit.

grain, hope, trub, stc

/  Bcrean to flare sidas and

COMFPLETE BREWING SYSTEMS AND
WELD-FREE KEG CONVERSION KITS
FOR THE HOMEBREWER

-Free Mash Kit zllows the

out welding.

prewer To convert a keg inte a brewina

th Simply drill a hole, remove the kea top and install our

> Mash Kit

ilable in Weld-Free corfiauration —

£\, Our temperature p

robe face is

designed to simplify starch

conversion asnina

o

”// process by colo

» or-coding.

Parforated stainlsss
stesl plate proventa
from antaring drain.
7
/
/

Crimp tube just above

fastan acreen to tube

a8 siphon
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You’ve NEVER HEARD OF

Harken Back to Hops in Healdsburg

by Steve Johnson

On bottling days,
co-owners Ed
Bischofberger and
Bob Tingey gel

their entire families
involved, including
Bischofberger’s
Jather, pictured here

with the fermenters.

side from producing good beer,

Healdsbhurg Brewing Co. is one

of the first new breweries in
California to grow its own hops.

The brewery is nestled in a resi-
dential neighborhood on the outskirts
of Healdsburg, in the heart of the
Sonoma County wine country. The
brewhouse is visible from the doorway
of the industrial-looking building.

The family-run business consists of
co-owners Ed Bischofberger and his
brother-in-law Bob Tingey, their wives
and children, and even Bischolberger’s
parents.

Behind a duck pond is the hop
field, only about one-eighth of an acre
with 16-foot-high redwood trellises.

Bischolberger and Tingey bought
their setup from Pub Brewing Systems.
It consists of a 14-barrel brewhouse,
two 28-barrel fermenters, and one 14-
barrel fermenter. They don’t have a
bottler yet and are distributing in kegs
only.

One of the most interesting aspects
of the operation is the hop plants.

While it's common [or wineries Lo grow
their own grapes, it's extremely rare
for a brewery to grow its own hops.

At one time hops were an impor-
tant crop in Sonoma County, but the
local industry died out in the 1950s.
During the first half of the 20th
century, the American hop belt ran
from California to Washington. Within
California, Sonoma County was the
hop basket.

In 1950, when hop growing was at
its peak in the state, the California
crop made up 28 percent of national
production. That same year a hop
blight developed and gradually cut pro-
duction. Washington and Oregon,
which have colder winters, were
affected only slightly. But the blight
proliferated in California’s milder win-
ters. Production dwindled. By 1960
hop growing in Sonoma County ceased
altogether. Five years later the hop
harvest in other areas of California
accounted for only 10 percent of
national production.

By 1980 California’s share of the
hop harvest had shrunk to 2 percent,
and within a few years California hop
farms were as rare as the California
condor. These days only one small
farm near Sacramento grows hops
commercially.

Healdsburg Brewing has brought
back commercial hop growing to
Sonoma County, albeit on an almost
microscopic scale. Whether it will be
viable remains to be seen, but there
has been one good sign that it isn’t just
a flash in the pan. About a month after
Tingey and Bischofberger planted
their hops, the owners of Benziger
Family Winery in Glen Ellen. Calif.,
tore up some of their prized merlot
rootstock, replacing it with hop rhi-
zomes to prepare to open their own
brewery.

Healdsburg and Benziger are
planting hops because they must
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:5g. Ball-Locks:

= Brew Kegs :

BCleaned & Sanitized . New gaskets &.
: O-rings. Special Club &

Volume pricing available.
Dealers welcome. Call for Details.

' 6/$100 3/$55
1 for $20

Call for UPS Shipping Quote
g RCB Fermentation 8565 Twin Trails Dr.

Il Antelope, Ca. 95842 (9]6) 723-8859 :‘

MAEEEEEEEEEEEEEEY
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25 YEARS EXPERIENCE
CONTACT US TODAY

#FREE CATALOG#*

1-800-342-1871

EgpgEEm

THE CELLﬁR
HOMEBREW

http//www.cellar-homebrew.com
E-mail: homebrew@aa.net
PO BOX 33525 DEPT BR
SEATTLE, WA, 98133
FAX 206-365-7677
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BREWER’S M ARKETPLACE

THE FROTHY SHOPPE

BEER & WINE SUPPLIES

Extracts « Adjuncts « Grain
Hops » Wyeast Yeast

FREE CLASSES ON HOW
TO MAKE BEER.

(extracts & all-grain)

call for free

catalog!

STORE LOCATION: 4807 SR 103 North
Lewistown, PA 17044
MAILING ADDRESS: The Frothy Shoppe

304 Ridge Rood

McVeytown, PA 17051
Ph: 717.242.8744 « Fax: 717.899.7723

CIRCLE 28 ON READEH SERV!CE CAHD

Northern New Jersey's |
most convenient home |

| brew shop |

' ¥ ¢ Great selection!

=i
B w Great prices!
L..j_ b o Mon - Sat |
s . . 10-8
.l\;&
(201) 694-9398

26 Sherman $t., Wayne, New Jersey 07470
CIRCLE 6 ON READER SERVICE CARD

with stands
That special hard to find gift for
the brewing connisseur.

A. Foot of Ale w/stand (Jioids 12 0z.)
$45.00 ($5.00 shipping)

B. Yard of Ale w/stand (Jiolds 48 02 )
$65.00 (57.00 shipping)

C. Foot of Ale w/stand (Jiolds 25 0z.)
$55.00 (56.00 shipping)

Forordering call or send checl 1o,
THE DEN * P.O. Box 394 ® Peddler's Village
Lahaska, PA 18931 ® phone: 215,794 8493

M-Th 10:5:30, Fri 109 MC/VISA PA Residents
Sat 10-6, Sun 11-5:30  AMEX/DISC  add 6% Sales Tax
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ARE YOU READY
TO OPEN
YOUR BREWERY?

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

Send $159. + 87 shipping to:
1107 Kennedy Place, Suite 3, Davis, CA 95616
or MC/Visa orders to 800-636-1331,
Call for a free course catalog
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The Grape
and Granary

A Complete Line of
Homebrew Supplies
and Equipment

» Kegging Supplies

* Mail Order Prices

= Same Day Shipping
* Bulk Pricing

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

The incredible $89
Fermentation Tem-
perature control.

This is the only unit
ever designed & built
just for homebrewers!
Features: Solid state
_ circuitry, durable
: metal box, Warms to
-- ; b| 85° F & Cools to 34°
e | F, Heavy-duty 12 amp
FERM TEMP desisn’ themoup'e
. I sensor, LED display
B with digital accuracy,
' made in the U.S.A,

Brewers Resource
1-800-827-3983

409 Calle San Pablo #104 Camarillo, CA 93012

For instant literature, request our quick Fax-back service!
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CANADA
HOMEBREW
SUPPLY

YOUR COMPLETE HOMEBREW SUPPLY STORE

- BEER & WINEMAKING SUPPLIES
. BEGINNERS KITS

- GRAINS

- EEGGING EQUIPMENT

. SPECIALITY ITEMS

. COMPETITIVE PRICING

CALL OR WRITE FOR A FREE CATALOG
2533 MARSHALL ST.
ABILENE, TEXAS 79605
1-888-839-2739 TOLL FREE
1-915-698-5855 FAX
TUESDAY THRU SUNDAY

L 10 A.M. - 7 P.M, CBT
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MARKET
Great Selection of Homebrew
and Kegging Supplies

e Cider |

We Stock Curacao Bitter and Belgian Candi Sugar.

""'"D Crestmont Shopping Center "t
Aliquippa, PA i
Mours: M 8-4:30, T-F 8-8, Sat 10-4

1-888-4HMBREW

Complete Line of Quality
Home Brew Supplies & Equipment
= Wine Supplies
» Same Day Shipping
* Mail Order Prices
* Home Brew of the Month Club

Free Catalog

- We accept all Major Credit Cards -
Write to: P.O. Box 1074, Floral Park, N.Y. 11002-1074
Call or fax in NY 516-538-4435

Outside NY 1-800-531-4743
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Full selection of products
for the beer & wine maker.
Call for FREE CATALOG.

GREAT SERVICE-GREAT PRICES
1207 Hwy. 17 S., N. Myrtle Beach, SC
1-800-845-4441
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Homebrew
WHY CALL US?

BECAUSE WERE THE BEST!

WE SPEAK BEER FLUENTLY
ONE DAY TURN AROUND
ON UPS SHIPPING
INTERNET ORDERING
(HTTPA\WWW.MDHE.COM)
TOLL-FREE ORDER LINE
CALL FOR FREE CATALOG TODAY

1-888-BREW-NOW
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Wensel’s
CounterPressure
Filler

For Clearly
Better
Bottling

Single lever control for easy
! counter pressure filling of
‘ soda, beer and sparkling wine.

$249.95 Plus Shipping

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

of passionate
homebrewers

every month with an ad
in the pages of

Brew Your Own

Call for details today.
(916) 758-4596

Mfcrof_,ireWEa'if‘s

comply with local agriculture zoning
requirements. These laws require that
anything manufactiured on the
properties must contain ingredients
that were grown on the properties.
Tingey and Bischofberger argued that
by using their own well water for beer,
which is 90 percent water, they would
meet the requirements. However, the
local planning commission insisted
that they grow at least some of the
ingredients and suggested that barley
would be appropriate. Because
growing barley would require too
much space, the two groups agreed

on hops.

Another noteworthy aspect of
Healdsburg Brewing is that it has been
able to survive and even prosper in a
super-saturated market. Entrepreneurs
inquiring about starting breweries in
California find that conventional wis-
dom says the area is too competitive
with more than 140 breweries. But,
of course, if those starry-eyed home-
brewers back in the 1970s and '80s
had listened to conventional wisdom,
the microbrewery revolution would
never have started in the first place.

There are several secrets to
Healdsburg's success. First, producing
a high-quality product is important;
wimpy beer just isn't going to catch
consumers’ attention. Also, rather
than assume a loan, the owners were
fortunate enough to be able to finance
the brewery themselves. They already
owned the property on which they
built the brewery. Bischofberger, a
building contractor, constructed the
building.

They also cut labor costs by getling
both of their families involved in the
beer production. “On bottling days,”
says Bischofberger, “wives, kids, and
my father go to work, and we even
have some good friends who pitch in.”
They avoided the expense of a bottling
line by beginning production in kegs
only (they have since installed an inex-
pensive bottler and labeler). Finally,
they have both kept their day jobs up to
this point. Tingey is an airline pilot, and
Bischofberger is a building contractor.

The biggest challenge, however,
was distribution. In the early days of
microbrewing, every new beer was a
novelty and attracted instant attention,
But those days are long gone.
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MicrojrewEyies

“Marketing was the hardest nut to
crack,” says Bischofberger, who is in
charge of marketing and distribution.
He credits their success to local
identity and doing their own distribu-
tion. “Initially,” he says, “distributors
didn’t want to take us on, so I had to
go door to door and gradually build up
a clientele of local restaurants and
bars. We had to prove ourselves before
the distributors became interested. It
was very rewarding when one day |
received a phone call from a distribu-
tor offering Lo carry our beer. It was
the same distributor who had initially
turned us down.”

Now all distribution has been
turned over to five beer distributors,
and Healdshurg's beer is available
along the Northern California coast
from Marin County (north of San
Francisco) to the Oregon border.

Bischofberger feels choosing the
right name for his beers is important
to market identity. The Wild Horse
theme arose during a brainstorming
session in his home. He and Tingey

were considering animal themes, since
such names have enjoyed wide popu-
larity in the microbrewery trade. A
variety of dogs, cats, birds, and even
elephants and rhinoceroses had
already been picked. As they were
racking their brains, Bischofberger
says, “my eyes wandered to a litho-
graph on my living room wall of a herd
of wild horses. Horses are popular in
Healdsburg, so a horse theme seemed
appropriate.”

Freedom from distribution respon-
sibilities has allowed Tingey and
Bischofberger to concentrate on mak-
ing beer. They expected to reach 600
to 700 barrels at the end of their first
year of production, which was
December 1996. In addition to the
Wild Horse Pale Ale, they have added
a wheat beer, an India pale ale, and an
oatmeal stout.

Next time you are on the Northern
California coast, look for Wild Horse
brands. The owners would be happy to
arrange a brewery tour, but call in
advance. Healdsburg Brewing Co. is

Healdsburg Brewing Co. houses this
grain mill and its other brewing
equipment in a building built by
co-owner Ld Bischofberger.

located at 673 Limerick Lane, Healds-
burg, CA 95448, (707) 433-1248. m

Steve Johnson lives in Clemson,
S.C., and is the author of three brew-
ery guidebooks: On Tap: a Field Guide
to North American Brewpubs and
Cralt Breweries, On Tap New England,
and On Tap Northern California.

ABOVE THE REST

Homebrewing
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Reconditioned Cornelius Kegs
Ball-lock Fittings
Pressure Tested to 120 PSI

* * 0

* Reconditioned 5 Gallon Brew Keg

Call Now to Order

3 Gallon Kegs Available Soon

S -Gallon Brew Kegs
$29.95 (+ shipping) )

Steam Cleaned, Dents Removed & Buffed Shinny 5
Complete Kegging Kit :
$ 139.95 (+ shipping)

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

1-800-898-MALT

Free Catalog of Quality. Low Priced Homebrew Products

- Call For Wholesale Prices -

Award Wmmng Beer Kits :
\00% Natufai Fru it Flavors

Liquru and
Ove 19 VagLettes gt Hops

Man,E"xtracté‘

:3015

:

Pleasanion CA 94588

| ine' 1-89@‘DHY-HOPS (379-4677)

510 426-1450  FAX: 1-510 426-9191
b, Sat.11-7. Fri: 11-9. Sun: 12-4. Closed Wed.

View or request our
Catalog (and more!)

on the WEB!
http://www.hoptech.com
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GIFTS
BEER TRIVIA LOVERS! Exciting
new beer trivia game HEAD to
HEAD®, 540 fun questions.
Competitive & challenging. Order
@ 1-888-GAME-USA. Free
Brochure. Holiday Gift Specials.
Free Shipping. Food For Fun Inc.

RECIPES
GRINCH’S MIDNIGHT ALE and
eleven other unique beer recipes.
Yours free! Call Santa Barbara
BrewBuddys., (805) 569-9975.
137 W. Mission St., Santa Barbara,
CA 93101. www.brewbuddys.com

HOMEBREW SUPPLY RETAILER
FREE CATALOG WITH Malts,
Hops, Yeasts, and everything for
Brewing, Winemaking, Mead, and
Cidermaking. Sodas, Vinegars, and
Hop Roots (in March). Call The
Beverage People, 1-800-544-1867.

EQUIPMENT
NEW! KEG AND Carboy Parkas™!
Unique, insulative, stretchy
wetsuit-type material! Most sizes
available. Call for free catalog!

CLASSIFIED

INGREDIENTS

HOPS, YEAST, GRAINS, malt
extracts, adjuncts, Yeast Bank™,
Super Ferment™ (a complete yeast
nutrient). Large inventory of brew-
ing and dispensing equipment.
Free catalog. Country Wines,
3333R Babcock Blvd., Pittsburgh,
PA 15237, (412) 366-0151.

WASHABLE, DURABLE,
AFFORDABLE beer and brewing
accessories. Insulated 6-pk carri-
ers (12, 16, or 22 0z.) $19.50. Gift
bags $2.50. Covers, coolers, and
more. Free catalog: Del Conte’s
Beer Necessities; 4195 Chino Hills
Pkwy #410; Chino Hills, CA 91709,
(909) 597-6998.

WINEMAKING

FREE INFORMATIVE CATALOG.
Winemaking/Beermaking —

(816) 254-0242. Kraus, Box 7850-
B, Independence, MO 64054

BREWING EQUIPMENT

DRAFTSMAN BREWING
COMPANY Don’t dodge the draft!

CIGARS
CIGAR LOVERS - Call 1-888-70-
CIGAR, 24 hours a day, for your
free catalog of premium hand-
made cigars.

SUPPLIES

BREW PUB QUALITY at home. We
make it easy. Great Fermentations
ol Marin. 87 Larkspur, San Rafael,
CA 94901. 1-800-570-BEER.

SOUTHERN CALIFORNIA’S BEST
selection. Great prices and fast
service, too. Call for free mail-
order catalog. South Bay
Homebrew Supply, 23808
Crenshaw Blvd., Torrance, CA
90505. (310) 517-1841 or
1-800-608-BREW.

For

Tue How-To Homeasrw Bun ilm-n

classitied advertising information,
call Chris at (818) 758-1501.
Or sign up via e-mail at

Forty Below Products™, (206) 846-  Call today for our free homebrew ad@byo.com
2081, Graham, WA, USA. supply catalog. 1-888-440-BEER.
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A Messy Beginner’s Tale

by John Zeman

ince | can remember, I've liked

good beer. Early on in life |

couldn’t afford it but still sam-
pled “the good stufl™ when I could
scrape together extra change. As early
as high school I was determined to
make beer cheaply. Armed with a can
of grocery-store extract, a five-pound
bag of cane sugar, a package of baker’s
dry yeast, and a “recipe” from a
monthly life insurance magazine, |
made my first homebrew. Our cat fell
into the open crock, and three-fourths
of the bottles exploded (to this day
there is still glass imbedded in the
cellar walls at my parents’ house).
I had made truly bad beer. After

I found that there was too much
wort for one kettle, so I divided it into
two. The boil began. I found out how
well dark beer shows up on kitchen
surfaces, not to mention how hot
burners smell when soaked in wort.

I had a bag of hops without a label
indicating how much was in it.
Lacking a scale, I decided that I prob-
ably did not order more than one
batch worth, so in went the whole
thing. The smell of hopped malt per-
meated the house, not necessarily to
the enjoyment of all present,

Now for cooling. The book told me

place for the trub, so down it went.
Well not really. The drain was now
stopped. The various tools | had could
not fix this one. But now it was practi-
cally midnight, and I'd done all the
damage I could for one day.

The next day [ pitched yeast into
the wort and started plumbing. When
I pulled on the wrench to open the
universal joint in the basement to
clear the pipes, the entire horizontal
pipe structure hit the floor. But that’s
another story.

A few weeks later 1 pulled the cap
and tasted a quite bitter beer, but it

wasn't terrible, and it was

= mine. | was hooked on

another try with similar results
(minus the cat and the fireworks) |
decided that the $1.25-a-six-pack
stuff was better than homebrew,
Some 20 years later, with a
much refined palate, | had the
opportunity to travel to Germany
on business. The experience ruined
me for life. The beer was superior
to just about everywhere. When |
returned home after a mere 2 1/2
weeks, the mass-produced stulf in
my refrigerator just didn’t cut it. |
bought equipment and Dave

brewing. | was banished
to the basement and had
to buy a used stove to
continue my new hobby.
During one of my
following brews |
brought my clipboard to
the basement to keep
notes. | had forgotten to
shut off the circuit
breaker for the stove. |
shut it off and went
upstairs to get a pen.
When I returned, the

Miller’s books on homebrewing and
even decided to jump right into
grain mashing.

With the book as my only coach, I
brewed my first batch. I found out you
never really know what tools you need
or how to use them until you've
brewed (nothing against Mr. Miller). 1
got through the mash preity well and
even passed the iodine test.

The sparge was another thing. |
found out how critical air space under
the grain is. So after about two hours
the sparge was complete. I had used
five pounds of two-row malt, two
pounds of crystal 60° Lovibond malt,
and one pound of chocolate malt, all of
which I erushed with a rolling pin to
the tune of almost an hour a pound.
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Banishment to the basement won’t stop this
accident-prone brewer from mashing again.

how important quick cooling is. But |
hadn’t made a cooling apparatus, so |
put the kettles in each side of the
kitchen sink and cooled them with
running water. In the old house the
drain was not as quick to empty as
the faucet was to fill.

When the wort cooled I put it in
the carboy and cleaned up. No small
feat. The bottoms of both kettles had
a fair amount of trub in them. [
learned later I had ordered eight
ounces of hops.

The drain seemed to be a good

basement was filled
with smoke. I got my family out
of the house and called the fire
department. A firefighter found
I had left a burner on low to
keep my sparge water at the right tem-
perature. | set my clipboard on the still
hot burner when I went looking for a
pen. No beer was damaged in the cri-
sis, 50 it just goes to show that even if
you ignore signs to the contrary, you
may still end up knowing what you're
doing. Well, I'd better go; I think I hear
a boilover in progress. ®

Do you have an 800-word story for
Last Call? Write to Last Call, c/o Brew
Your Own, 216 F St., #160, Davis, CA
95616.




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

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

nearest you and start your wine cellar today!

Available ar specialty home brewing stores throughout the United Stat

es und Canada. For the dealer nearest you, contact:

Western Canada Western LLS.AL Ontario

Eastern LS. A. Quebec
Brew King F.H. Steinbart Co. Winexpert Inc. L.D. Carlsen Co. Distrivin Ltée.
1621 Kebet Way, 234 S.E. 12th Ave., 710 South Service Bd., 463 Portage Blvd,, 950 Place Tr.ms Canada
Part Coquitlam, B.C. Portland, Oregon Stoney Creek, Ontario Kent, Ohia L n|3;.:m:|1. Quebec
ViIC 5WY 97214 L8E 587 44240 : I‘!LI M l’ .
(604) 9415588 (503) 232-8793 1.800-267-2016 1-800-321-0315 (514) 442-4487
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Coopers Home Brew

"Hop mto it!
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CONSOLIDATED BEVERAGES e e i |
1-800-368-9363 » FAX (206) 635-9364 R ~- oo i G o
conbev@conbev.com http://www.conbev.com _ ‘ Gl ’
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