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This is Sean. He's our beer guy.
Mattser of fact, alound Brew King, we call him "The Beer Guy".

After all, he knows a t.hing or. lwo abouts beer. And as

you can see, he's preEtv happy righl now. wly? B-cause

^F c6l+-imn^cAn owila in R/6u, (in^'c

(winalowless) brewing 1ab, Sean has emerged wiEh

Wort Works, an aL.L-malc brewing ki'
oI pule perlecLion lf I I even b / sean s

漱毅
●

″
0

standards. You see, Il wv"lwsl{l Sean belongs Lo -hdL
eii f e sroup of home ilP-\ll brewins purisls -

the ones that scoff at most. ll 
- 

n cornmerciaf brews and

insist on choice natur:a1 ingredients Ll-:l g ,:li=lj for their own brewing

masterpieces. with Wort Works, ' Sean \^tould never cuL

f ilEered Canadian water, tu1ly
| 1000 gal1onboiled in ou]r i

ヽ、

brew kettle. Sea.n even insisted
on including a special draf nop package

for extra aroma and flavour. And lrue Eo

form, his instructions ale comprehensive,

even wilh information on the specific
lngredients used. Sean's no du.]tnlt}r. He made Wort works with his
felfow homebrewers in mind, but he also made sure
tbal its user frietdly,
for beginners too.
proud. Try Wort Works.

you (and your friends)
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no-boil meEhod would be pelfecE

Keep Sean happy. Make his I'lom

The resr.rlEs will make

happy too.
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Holiday Dilemma

slrctches roughlv frotn I{allo$..n
through tho ltr)sc &xvl. Thcro &rc larls
rgainst talkiDg aboul l he Holida!,s'
onixr th.r'ro over Hspfcialh nr.ianuarl
l|nd licbrutify (aller$t aroutrd tn}
h0usrr, whN absenFmindrdly hum
nring "lnxrlin' Around thc (lhrisl|nas
'lroo" or ".lingle B{tl ltock" invilcs lery
juslirabb homi.ide.

No, I vr bcen thinking.rbout
srnallcr holida!s; th(! on{rs thlrt don't get
nrudr altontion. liot cvon surnrdlicr
holidar-s such as Labor lhy or
lUrxnori l)av, $hon prrlple al llrast
ht|vri the lime l'o brrbrruc and drink a
li'$ beers. What I trxr n are thri days
liko thlumbus Day or Vrt€rans l)at.
llolidays that once mrDt a da! oll'
liom s(hool. Now lh{!r mean anolhrir
While s.rl'r or New ()Lr sell-o-'lhon.

OnrI upon a tim(!, th{ire wcro two
grcat holidar"s in F{}bruarJ: Lincolns
Ilirthd:iy and \\:ashiDgloni Ilirrhdar'.
N(,w thcro s only on(!r Prcsido ls Day.
I m nol surc how (his (]amc aboul, but I

think il musl halc happened rvhcn I
ilas in rr)ll"ge and. ihus. not plr!ing

'rllmtn)I| 
(probably somewhcr)

bcltleen ljlirabcthan llretry and
IJiochemistrt for rnglish N.ldorsl.

\\hs thorc sonro greal r€si)rrrlr
llnding lhat Washingrri trnd f.incoln
worc only hrlfas good as wc lhoughl.
so the] d.!s(:r!ed on. day rathor thar
two? Maybi) hhshington .eally only
surt'ed onr t(,n Nhil0 his cousin
ll rncv so.r{rtly ran thc counrr! from
his Ceorg.l(^vn {rstal0 during lln se(-
ond lbrrr yr)llrs. who ktrows?

The pr(,blcm tlil.h cutting brck on
Drcsidenlial celebrati{'ns is thrt it
lbcuses rtl{}nlion on that othrlr
li bruary ov.nt. Val,rnlinc s l)ny. No!v, I

onjoy a lilll(! romanf') rs mu.| as the
noxr gu}, bur rhere sjust too nruch
pnrssuro on Valentino s Day.

l.asl tr'r{r somc g(y sent o DouqucL
ol40 ros.s 1r) his wiln. \rhojusl hap-

aloly, I-ve bnNr thinkiig a bit
ab0u1holidrys. Not lllo
llolidtrrs." thtll soasor thal

pcned to work for my wilc s mnpany.
lrort!. I (!rme morrily tfoitjng homr)
\vith m\' shndard (adtniltedh smalll
box of c hocolalo- (jovored rhcrrics rhar.
for years. had s(rrmcd pertii( tl!
thoughllirlsnd ad{}quate. \o rnor{}. lhc
stakos had bccn raised. {sidr) nole: /\
group ol husbands blind-sid{d Nlr
Itomanli( tlr ihe r:or psny {lhrislmas
pdrlv 10 months Lrlcr Hc had
forgorro||. \\'e hadn t.)

'Ihoftr's anolhor grr {h0sc wife
rvorks iD rny oflirx). IIe's alwrrys sending
hcr flo$r)rs and doing nico stufI, clrr
rvhen thcro's no spocial o(xasi{)n. l'nr
worri(xl bour what elaborato plan hc s
,{oiDg to cuk up il,r V-Day thals goiig
lo mako ull lhc rvomen in lln) oflicc go
honle md and tlnr itu)n hopc lheir
wives w('n\ find out. tconsidcr this a
warning.llaJll

I hav.n t docidcd what I m going ti)
do ]ot, bur I knorv oDe ring. l ll be buy-
i'rg tho loro. bor ol (hocolat(ls Lhis

Iftlru rc like nre, looking tor a
r(ajipc lirr romanix:. (he(ik r)ut Scolt
Itussolls st. \rhbntinc s ltod Ale in this
month s lt.cipe lixdlangc- Ifs on
prge l:l.

ル 笏戴
P.S Ui) I{i now a(ccpting onlrics I('
the Second Anrual BYO Gonro l-ab{rl
Contest. l.ots ofgrcat pizcs rvill b.
rlvard()d ror |hc bcst submissions, and
th') wirrncrs rlill br! featur({l in Dur l\'lov
issuo- l h. cntrr li)rm is on pagc 29.
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lily Faaorite Gailget
8iq Eill toster
Vacaville, Calil.

I ve b{xrn brerving for about three
yoars, aftor ny boss s cxpcricn{x)
sparked my in1cres1. 1.ike moiit
boginning brcivcF, I began by brc$ing
fronl extrad. I quickly found thal tivc
sallons of homobrcw at a time wll's.iusl
not enough. I had to rhink ofa wat to
b'clv rnorc bocr and spend fewOr

After doing a lot ofhomcwork and
lalking to various brow-supply folks, I
dovised a three-lov{d inlision- rash
brcw tower. lhc lowar includes r
15.5-gallon strikc'woler kettlc, a 48-
quart ice cln:st masMauter 1un. nd a
1i.s-gallon n,ok kol{lc. I cool thi) hor
woter by rxrirculating my swimming

poolwrhrr through an imm{}rsion
{ihiller I caD cook 10 Ballons ol beer in

After getting lir{rd ofbotlling 1o
gallons ofbftr evary two ttflrks,I
de(idcd 1o iDvest in a kegging selup. lt
made scrving m) homebrewcd alo so
much easi(!r Thcra was onlv r)nri prob-
lcm: how l0 give samples of mt horno-
brerv li' trionds and neighbors. I had to
find a woy 10 mobilize my fi!(tgallon
k'i8s.

I sirnpl), took a $12 hand l.arr,
bolled a quarter barr{l ro ir, and fabri-
cated a ftr)k for lho livc-pound C02
bottle. All tha( i! s lcft to do rlas con-
nect the (:o2 bou.lo and hand-held tap
to the keg. then add ico 10 tho barrel.
'Ihe result was a porlixit "Kog-Kaddy.'

Eill l.oster demonstrates his elabordte
honebre u setup: a three" le|el infusion-
mash breu touer and -Kea-Kadd!.

I take lilc galldrs ol my homebrow 1o

pa.li.s, picnics, and camping.
Ir.o'n ny three years ofbrcwing

experionoe. hcro's my bost piece of
advkx). ll's about the bcst way 1o ko{:p
plenly ofhomebr{lw tor nyself: Find
oul what neighbors don t likc and
brcw lots of it.

Easy Hops
$hen I decided [r) groi! my own

hops. I buill a Hallcr-lower: a tripod
about 18 llrt tall, with the rop r)nds
pivoted on r horizontal, half-nmh rod,

aboul4 to 5 inch.s at tho basc).
Strings hang Irom holes in the

board, and the (llallcrtauor) hops love
i1. It pivols down for picking. It's cheap

in somc liquid inspiration (r.k.D. Jamos
Brown Ale), and do some initial brain-
slonning. The outcone rvas a few
ompty bofiles and th€ plans for a bol|lo
trec. 11 cnded up beingjusl as sturdy
and roliable as the store-bought

soplings {b(NxJr,

lkiert Stnart s Ilall(rbucr alhur
Ior eas! hop pickitw.

tri!ial pn'ce of bri)rving cquipmcnt
compar.d Dilh highcr,priority irems
such ll^s t shinlcss-sleel ketllo or aj.l
bottle washcr 8ul il is convrni(lllland
helps briDg some order ro thc bouling

I honrobrewed for 11 ycars without
owning a bottle troa. be(ausi! I could
nol brirg myselfto spend $:lo lirr
somelhing so sinrph in.onrcpt, oflittlo
iigenuily, atrd mado ofplaslic. I kn{rw
thcrc had 10 be a wt|y to ar loast build
somelhing makcshift but fun{ ti{,nal
Lrsing sirnplc materiirls. Whilo taking
adrantrgo orone ofour rafc rainy dats
in Sea(11'!. I decidod to srrJ nNide, lak.

Robert Smart
lla.tland. Vt.

Sottle Tree on the
Chsap

My favoritr) picce or
brewing cquip'neni is my
bottk! tree, whn:h I built
in about two honrs. li
cost S:l in pa|ts. Ot
corrs0 r botth trcu is a
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.John \lariuli s nnk(shiJl but
Iun(idral bottlt trcc (ast S:l

\afiel), ard trrjno $rs rJrotlillt$ll 10

atllrnr()dalr) nroro borllcs il nr:ccssal:\.
I'arls:,rn :fli!)l scctior) o{4 in(h

l'\'(: pipe: 6{) plasLkr coal hangcfs: ')|c
Chrisl'nas-rr.. sland

hrrlu,lion: ll Lsing a 5/16 inch
drjll bit, dfjll l2 l,) 1-l holos in a riDl
arounrl dr P\'(.2ll)fill tlnolllr fing
of hol(.s 1n,) irr.h(rs b(t1o\! th(, firsl lo
n[lfb llp \\'ilh lhl'loD riDg.3l(irl
through th. hnng,!s in 1$1) pla.cs so

lh(: fesull v mblos rn l- sh |ed
Io(ikc\ sln k wilh a hool ,,n 1|e ond.
1l lird rh. Lr!,k.nd ,,1 tho hrLng,!'
into th. botlon hol.. l\s| ir iI and up-
so thal lhf lip ollh. h(nrk lirs (li,rnr
insi(1. tho pipcl irrlr) thr) hi,L aborc.
\ou \!illn.r'd 1o r.r.h insidr th{r l'\1:
$ith onc hrDd Lo h.lf push rh. hang.r
tip br.k oul th| top hol(. lhc rtsull is

{ scf ur,. plasri,r rr)d e\rrndirg uPwrrtl
(rrl of lhe l'\'C lr llx' p.rf(a t anglr orr

\!hi( h to hang an\ l2- or 22 {)r'n.e
bo1ti.. 5)r\llu phcing th,, hrDgfrs. s( t
lhe l'\'(:lbollorrr cndlinlo th,i 1r(r,

.lolrn \turi0ti
Ilotht'11,llhslr.

Slop Boilovers Forever!

\'ly lirofin. pi..c ol cqui!rrrcrrt is
*)mfthing lrult spccial li)r th,, pol.
\llcr a.ouplc ol boii(^.rs. Ilinnrd this

1i111{ jc\!cl in a sup.r!ll,rrk.t. lt is
(:rll(dapotwarchcr

Il is pla(:rd in rhe b,)tr(,m ,'l lhc
hoilir)g pol rnd concenrral.s tho

br)iling i!orL ir lhc ..!t{ r i)l tl). p,)i
lt is now tr plli$un'lo wat, h thc lld
brcrk Ihrrer'r had a l)oilovcr sirnf l

brgnr) using rln pol \!rr, h, r 'lhe wo'1
!lso s.crrrs 1,r b,,ilquickr.r $ith a litLle

Il has mrdo Dr\ lJr.$ dr\s rasnrf
and has sr\.d a In (n cl{rnup linrc.
\1\ wile. n1n, usr,d 1,, df|rd bro$ rh\:
no\! borr')r!! nr! pot wlLrih(lr.

k1rrcs G../a(k..Jr.
cilft/i.,: l/iss

Manage You| I veitoric

=∞

Iat)tcs kuk s pot uttl(hu sk\s
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|ヽlalt Extract,DME.Hops,Grains,Fruit
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for a retaller near you.
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The Northern Brewer

Catalog.
52 pages of home brewing supplies, ingredients,

and our Famous Beer (its.

Call for your free copy!
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tteap Slainless Steel
D.u lhr.w Yrtrrr 1)nrr.

I h \r a tip lhrl will
sun l) b.llr)ljr nranJ horrn
br.\1c.s. Iha\r a l:'l'gall0n
strLinl.ss s1{xil kc1ll( rnd r
I ll'gallon stainl,'ss sr,\'l nrrsh,4ruter
rur, in fldditioD 10 r$!) 8.5-Arll)rr sLaiI'
les\ sl{'cl liimc l( rs. tIl s. Iouf slai
Lrss slool v.ssols rrrsL m(i tr tdal of
Siol'l-hat s rigbt, l: pr-30.] slainlf ss

srrx,l, ilr gfeal (!,ndi1nrr. I kno\r $h(r'
honrfbr, $ers rLll oii f th. $1t1d fan
glir rhes{,great !ossols al ridi(iul)us
prir', sl ll! s. \, ssfls $cr, discarded
o\\gc! rtrxls. llfand ne\Y. thel .osr
se\1 fa1 llrousands ol (tollar\. \licf a

ln! \ears ,,f us{ thf) arc (lis.rxlu.1
arxl sold li)f scfap \t tlxhl s prifr)s
rh s{'la|lks arc beiDgscfappcd li!
ah)ut $: Lo S l0 r)afhl lt brirgs r lorl
ro lrt ct. ro Lhirrk allrrr il

Anr I)oInrl)r.wrf $h,, nanlt a
grcrt dral .n slrinl, \\.r..1 lanks
sh.uld.orLad his locttl hospilal-s'rppl)
b"sin.ss' \. Ih.sc (,'rirpani( s s.rap
lilr'frLllt lhousrrrds ol rhes,' lanks 

'\1.fy!err L\rn irl rhr srrrll to$D ol (:asp.r.

thor rrfe r(iadil! r\rillbl( in larg,i
D(rnbcrs U\ tarks rr'snrrll. Ih.
lafgcr onIs .rn casilr_ .\.,,,t| ;l) grl
Ions wilh a lirllf elb,^! gr.ase. a (ut-
lirg rorc|. and r g.ind.r'thcs. lrnks
ar, .asih lransll)rnn{l into brfsing

.tt JJ St'lrmul
(.6prn ll!/o.

Cut Brev, Time

l\c li)und r gr,.at {a) Lo .ut brc$'
rinr, .nrulrifl. bat( hes trsing li)uf
por,r'lain f annin,j k,,ttles. t\ro
propr.c brrrncfs, ond a iv pols tuorr
ih. kilch, n. i .ln brr$ four bat, hes
in alx)ur six houfs. si'1up rnd c!lrrnut)
arc lbout thc same rs lirr (rrl batch
ard rlxe done (irrsilv hll(irus.l lJr{i!!
oulsirl(i. \tr outsid( h,,se Iilrel ,)n th.
hous,, co|lnc(1c(l 10 x I01 wal.f lirxl
helps a lot. spills or b{)ilo!.fs I | tr.!.f
do lhall) rrf sirnplr.. h,)sed off. arrd
pots rnd t)rils rri qujrikl! rvashcd or
ser ro sork !!irh bl{rafh. \r) timtl is
wasr.{l wairing lbr a pot 1,) lroil
brctuse lher|l re nh\als s'rv(:n'l
things to do

llsiDg nrrlr cxlncr
rDd slrrp.d rdj un.r
grails lrlvra)s s0ri!i

crysLal). I set asi.le a
pl.nsant \!hlIr Srlurda\ lo

progfam Ilhinl, l.uk| Di\lichc]ll of
Iti!.f (iiri lt(ying (1,,. lSafrann l'to.
(lalil l is r so r Afadurr. ol lhe
program..,ust rrrukes Ine n,rnd.f

l).C !i)ftc.
Itr(ka. t.ulil:

'lh( | (. l)utis br.u i 9 prn(trattt is
ptlN oJ tht: stlunls tix)d St:it'n* .ut.l
'Ibch)ulolta l)epnrttnctt I h( proltftnn
has buin ut plaL| sin( lt)5t und h6
tuttulokt xbr. than ltn) br(ut!-s uith
xn d( ryru.l uak n r d ad r'untI\l dultt"tcs

(:ho !t. (;ol.lh.r!J. <tnd I)i\Ii.ht,h
uft (ll.fanld flr tl|ntt stuturtts at ItC
l).uis. \IurttJitnr.r stutlcnls (an hr
.loun.l nt hult bt.Nrits. s(h as
lnh(,AerJrts& u rlilltr h.tuit)(l

t:o., uN :dl6 nt ntiorlrlrrtnts, stl:h
ns Sirtra .\tnd( trc[ing (.n.. uu.l
Itrtu.ttlhs utoss the natian.

It(. D(ris.tlso hds un extrnsiut
progtunt llktl th. \lastar lrttqs

ruk,soDt lagcr. \ Sall('n.iug
llrrcoluarl,Ts Iull ol tcrsl
start')f b.gIn li(rn a sirtgl(
pack, t ol'liquid lagcr \east
rboul rhr.r,(LLrs ircli)f. is

alfead\ \!ailing ifi mt 5;' F hasrn'rnl
li. nri||ling f(rxr. llops ru'd grains arl
pt!nrnsur.(l rnd label,'d. an(l notr'!
irnd a flo.k kriep tlddiliorts 1o lhc pr)ls

Ilot),rfulh sn(trr is LIcop.n(Djih lo
f,!rl cr.h co\.red , <rnr, r Olhrrwis.,
l[rl\ an) sct inlo n smal]slock lanl
$i1lr cold \varer.\lI{, b,.jng.,,ol(\l lor
:](l ro.f5 millulcs, lhc \\(11is poun\l
Llrrcugh a hfge rosLauf nL strairIr
(srcrili/.d) 10 rcnr)ve th. hops, sfl
o!rr a stcriIl six-grllor plasljc pail.
$hich l)..orIos 1,|l prinrar\ lir
nr,nter.'lhe n)sidu. in lh{i stfriner is
Nrshrd $ilh cold nalc. dirpfllt frrrn
nrf wcll inro lhc lilrnorlrr to brinS il
l,) a Il\r-gallor nrafk orr lhe prtil I

ddn l borh.r wilh rL th(ifmom, l.f of
tr) lo rrljust 1lx' t('rrpcrnluri' ('f lh,
$orr. lh(l !ril is lh.n irnnredirit(l!
frtrrfc(l Nith flasti. (n( \v, i!hit(
$ slcplper brgl, hold li*hlh lo thrl
rjnr \rith r large fubber band. aDd
lrkcr 10 the l)ascnr(inl.

'fh{ rrxl InorniDg thr tcast and
li)uf prils of $or1 an) wirhin 1lv{i

dfgrecs ol oafh olhIr. rnd ihc ).as1 is
pir,:hed. oDe-quarl,,r ofir ro cr(h pril
'lho nc\r we( kfrd tl! bffr is ff d\ l,)
b,,ract, d t0 r.rrb()\ filt,:d $iLh n

riflock. sho!, il rvill slrt unlil I boltlr
il -Ihis 

rDeth,xl gi\, s mr gr{ral bcc..
1.rc ll \lct,uttll

st.tt.Id(ho

6raduales ol Brew School

Is il.iusl nr) iDrJjjnrLjon of h$
bn\ing s.ir.DC(:s pnrgrant at thP
Ilni!crsirt of (:alili)rnir, l)r!is, Iurn,,d
or|l a nrmbcr,,l bi\\p b br.t.rs? I

|,rti.ed lhal llill {-horr! lltuulc\ard
Blving (b., Kansas (litr. \lo.) 

'rndl)*w (;oldb.rS (Al.alft/ Brc\!ing (:o .

IIldianrpolis)nfc gf durt{is ol !he
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And Start Brewine
Great Beer

Some companies' idea of a "beer kit" is
a can of malt extract with a package of

yeast under the lid. Brewdrs kndw
better. Our BrewMaster ki(s 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 ofthe Month Club!

JOin Ⅲ  ranks of

wers
de
the

Ca■ 1‐8∞2“‐467711明鸞譜冨
Comprehensive Catalog of

Homebrewing Supplies TODAY!
CIRCLE 9 0N READER SERVICE CARD

ａｗ‐
ｂ

酬Ⅷ 曝

詩

"Get your t€empy
of my latest B|lrl!
WCabhgw,

featuring quality

shinless steel tanks

and ailthe iittlngs,

components and

accessones that

hdays microbrewer

needs for quality

brewingl"

(XEXD、 Inc.
口¬露:謝F・

CIRCLE 21 0N READER SERVICE CARD

HOME BR日″KEG
(3 or 5 gallons)

:譜

蒻 麒
ca6ondiOn as keg beer

421 SouhwoslB vd Kansas city M0 64400

(316,4a‐ 3600 K O(3∞ )8212254
Denve子 1100,525‐ 2484

CIRCLE 27 0N READER SERVICE CAnD

口 、けЩw,97 Ⅲlw Ⅵtxow、
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b1l.\col1 /irissell

h. Lhf fomrn, c 0l |r)bnrart.
lrul) ()nc ol rrrl fti\,)ril. ttr)nlhs
r)f1h1, r.ar ll.sid,'s olli.ridg us

Lir).olll.s and \\ishingtnr's birtl'dtr:s.
(ir.undhog Dly twhl.lt is rlso nry unl
I:frn's bi|1hdr\ l. \,t1('lllirn i I)a\. rnd
olhrr assorlcd h)lidr!s, l,cbrual is lh(,
sh,nlcst nroDlh ols inrcr \i's, all.r onl\
2$ dats lhis ghrsLl\r r!d, .,nd, n'jsor
al)l,,monrh is,^fr rnd th.rc is

Ingredienls:
. r lb. crrstal mah. 60' Lovibond
. 2 oz. roasted unrralted barlol
. 8lbs. ru bpped amb{lr drl malt

. 1 oz. \orthem Bfower hops, lvhole
or p.llels (7 ro Ii% alpha a'rid),lbr
45 min.

.0.5 oz. Perlc hops. whole or pallets
(4 t0 5% rlpha rcid), Ii)r 15 min-

. 2 \vhole cimanmn sti(:ks

. 2 pinchcs ground cinnamon

. 10 r0 14 g. dry alo yadsl or I pt.
liquid culture slurry ($"veast 1728
or 1084 recommended)

. 2/3 cup corn sugar lbr priming

Slep by SlBp
In 2 gals. olcold walur, stoep

crystal nalt and roasl{d unmalted
barley. ltaise heat gtadur ly 1o 170' Ir,

reinovo grains, and add unhoppad
dry malt extract. Boil 15 mintltes,

.\fi/orl rnd lrkn idr. poot)L, starl tall-
iIg abolrr rln Nf.\\ |lx)f\ ldrrllirmf|lr.
rrd th,,bo.Is 

'nakr, 
ll! if c.as,,r)^l

irpp.rMr!1is. L Df(n-rurarcl]. bollrl rll
thos{r llrillgs hlll]pfrr. wc hrtvf l,' tlctl
\ith li( brurn. So \( nright rs \,ll

'I his brc$. a slr,ng lfish n'(l ak
wilh a link (ll,nd s r.NfliIis I'l!.
rsists: nr] bfcss hr\c kirilt. $ ill

It s ror ri,,. of pl)lilii rllt f,,r'r'(! t lo
lakf trd\rrrtiig. ,,1 iotrf s\c, lhor

or 1lx'holi(L'r d{ili(irrc(l 1o fonan,.

llnd lo\, 1h,nlk\l rtlnlf on., t!ith
,,r. ol lhos. r]]inirllrf. rinraDrrD h.rfl
, rndi,,s in fi|.h b,,lrl.. bLrl lhr\ dis-

s,,l\c(l ind Ina(i. r rrrss so I fc{ronr
|lrlnl ti)n d,,r'l {1,) lhal. ll,trLl \or 1lx
.rnd) Ina\ b. fur irlo r|l bolrdn.l
llr. glIss as lo'r s.nc rl lr) rorrf slirr,l
h, an on rh. l+th ,'r to \riuf rnr l:rrn

Reader "r{*ripe*
SierG de Eande
(5 gallons, [fl'tial n$h)

l his b..f ,,rigir'rn\l iI rh(, larnr-
hr)uscs in 1|f n,){[ ol l fitr1.. rr, ar lht
In lgian bord,,r lli, n'd,,*ar(i. lilcfrll:
ni,iars bccr lo k,,,,1)- .nd $irs brtN, d

ir larf $inl, r to h( hid (l'\\n li)f ll!
hrlwi||g unli i,!xllr sun'rrrcr rr)nihs.

h,,lxr lo sprin{ ns l\|rtch
ar'fi\1 s. l'itiillr's and

trtk(i l.bnra\ or anl Dro lh a lil-
tl( $flfrner ll t0 l)flif\i,old
$i\Ps rrl0s. cilnr ron is a.
ril'hr((lisix. llko. (:uf nnrsly
crough, mrrr) .,1lx f spl.r's rhil
lx'gnr r!l1h , cl'il. trppcrs.

crfdarr{,n]. cr:rnin So lrc$arc.

４
刊

Erlnt Yrlcntlno's 8cd llo
(5 0.llo[a, lxtrlcl .od $ecldtt)

then sdd No{hern Brewer hops. Boil
30 minutes. Add Perle hops, bo 15

mo.e minules. ln th€ cooling worl
steep two broken.innamon sii(ks for
at least 15 minurcs. Cool and top off
to 5.25 gals. wiih pre-boilod and
chillad rvater.

A1 75" F p;tch dry alo yeast or
sluny soal, and ferment relativety
cool lor 10 days. Rack l.() secondaty,
sprinklo a pinch ofcoarsely ground
cillnamon on lop, rnd ag0 thrce
wecks. Primc wilh (orn sugar tboil in
a pin(h ofcinnamon with your sugar
syrup ifdesired) and botde. -{ge in
botdes six 10 eighl weeks.

OC = 1.075

0ptlons
For all-grain brewers, mash l2

lbs. pokr mah wirh 1 lb. 60' Lovibond
cryslal mak in 3.5 gals. at 155' I
wrrer 1br 90 minulos. Sp{uge ot

168'l to get 6.5 gals. Sleop 2 oz.
roasted barler- in runnnrgs. Add
hops. boil, and stc('p cinramon as

Don t like dnnrmon? l\'ell, whnt
do you like? This sanre br{N could be
madc wilh alnrosl an) 's$rrl_ ('ok-
ing spnjc Gingi)a cloves. allspic. nut-
mcg). bu! be mreful of proporfi)ns
*'i1h sonni of lhc stronger spiccs.

To make a light.r lershn ctl
back ihe drv malt ro 6lbs. {or pale
malt in all-grain v.rsion l(' 8 lbs. and
2.5 gals.) for rln O(; ofabour 1.058.
Same hops, snme y0ast, sanre spice

For lln amrzingl."" hol cinnamon
lrcar, prime lvith 5OO ml. (iltnamon
sch apps and 1/3 crp corn sugof,
boitle conditi r for rix seoks. nnd
s{jne mull.{ (i.o. gcrll! \rarnn:d 1{)

about 120'F) wirh added spii?s.
Thafs tho sur{r cufc fbr Iibruaryl

蜘、い…帆ヽ ■油 II W国



$'ilh this styli.th(! mashin( tcm-
peraluros rdrd toward lh{r dexrrinous.
and a prolcin-d.loloping rcsr is recom-
nendod. Ihri wort is boiled tor al hasr
90 rrinul.s aDd lbr up lo nvo hours.
rlhirJr is 

'nor(l 
r.!pn.al lbr rhis stvle.

,r,ti.hatt Hoopes
Cantarith. (.ati.f.

ligFadia[lt:
. 5 lbs. viennr air
.12 oz. llelgian arcmtlir malt
. .l r)2. B.lgian biscuil mah
.6 07. B(tgi8n caravicnni) lDatr
.4.i lbs.luslralirn pale dn nrah

.0.84 or. Perlc hops
(8.,1"/" alphr ar:idj, for 60 rnnr.

r 1 oz. lirltnnng{)r hops
(4.2% alpha acid), 0.5 oz.
lirr 15 min..0.5 oz. lbr 2 nin.

. llro$'Tok Saison CL-380 yriasr

. :l/4 cup (tr)rn sugar lbr primnrg

stG! !t ttrp:
\'lash \dth iJ.:l qrs. ol water al

130'l, striko a1 122' I for 30 ninutes,

157'I for 55 minulcs, and 161J" tribr
li\ti minut.s Sparg0

Add malt crlrailt and watcr
(tdit'st volumc to 5.5 galhns belinl)
boilirg) an(i bring to boil. Boit 60
nliflur('s and add Pcrlc hops. lhil 45
more minutris and ;rdd 0.:l o/.
'li.ltnangcr hops.lioil 1:J miDutes and
add rho rcsl of rhc -tbtrn ngcr hops.
Boil lwo nnlre minulcs. tirat boil is

Pit(jh ){rast wheD ivorr has cor)led r)
bol$o'n 65" and 75. F'. r.rnx,nr rr 650
to 70'l:nrr +8 houfs. Rufl ro sccondlry
nlren Sratilr has dmppod bclotr I 02j.
(irrtinuc socondary l'crnron|a!ion rLt 50'
10 60' lr ft)r 14 drrs. hnn(i rvith corn
sugar rnd botth. pirlerablt ir corkcd
750 ml. chtunplgno borllcs. Slore hori-
zonlal\ and serle ar celkrr rimpora-
turc, bctw.or 50" and 55. L

0(i = ] 071
tG = L014)

Slacl liny Erown
(5 !ill0n8, .rF.Gt wttft spoDtrly gr.tr.)

'l his is aD incredibl! casl bul

Iavoril'r fecipc a!rcrg rrnjrrds.
ltilliam It. Saksa

Long Beath. Li iL

In0rtdisntr:
.1 lb. crv,!trLl nralt, t90" l.ovibond
. I lb. iight df.\ nrrlr,)xrracr
. 6 lbs darl rnalt cxlract
. 1.5 oz. liuggle hops, lhr 60 min.
.0.5 oz. Cas(ade hops. for 5 nrin.

tte, !y StrE
Add drrk malt exrrnd and lighl

drr" mall exlracr 10 \v;uer and adjus(
tolal lolullx) to 5 gtrls. lleat 10 lit0. I)
imd steep crysral mah. Rerrx)v{} grain
bag and rinso $ilh 0.5 gals. ol 1ito. ll
walor Bring to a boil rlnd rrdd 1.5 or.
liuggle hops. After 5J minutes ofboil
ing, lldd Casoade l)ops rLrd boit 5 Inor.
minulcs. ,\djusr !('tunxi r{) 5 gats.

(iool worr b 70' F nnd add yeast.
Irernxxrl at 70' t lbr live days or unril
finishcd and ra.k 10 st'.ondary tor l|
s(iltir dav..s1. ltack !) boltling bullk-
01, primo, and botrle.

Homebrcwers: Relax! Don't Worry!
Chorlie Popazian is now on CD-ROM!

rnlroducing

For WinooⅢ ,Pcs

富聰 .爛跳i鷺舞彎脇:駕
gi盤協

g

Vヽhatゝ inて luded,

:]等i聯鞘翠1鼻。…… 1. 30+ minutes otvid@w th ChanE Pap&:n. Moe rhan 60 Homebls rdpes -/. al.avroJleb'edai oqd;d /tl "lo 
dtwo 1s-r00

,翌■Pal:il_  
「    (   い劇h`,n",はa

:景認嵐き置
ng`。 uにes dieα oり 、ヽ 巧話

Sugg€sted Retail Pri.e 949.95

Aval!ab:e rrOmソ 。ur homebrew supp“ eら

or ca!!(212)96● 0333 today

From MediaRlght Technology, Inc.
CIRCLE 41 0N READER SERVICE CARD

CaLL us FoR DtFo aBour
THE 4TE AANUA, BRIW HA-HA

I10nBREW COMPETITЮ N!

GET ALL YOUR EQUIPMENT,
SUPPLIES,INGREDIENTS AND

‐  ADヽ■CE FROM THE BEST!

ry 76 RECTPE KITS WITH 24 HOMEBR-EWB CoMPETITIoN AWARD WTNNERS

ffi 33 PREMIUM MALTS FROM GERMANY,C BELGIUM, aRITAIN AND THE U.s.

ffi :r nrronrro eND DoMEsrrc Hops
ffi ovr:n so nrrn IND wINE yrAsrs
ffi s uolrr; noenaND wINEMAKINc Krrs
ffi courrtnrvn tnrcrs
'HOMEBREW FOR STRENGTH"
Toll Free Order Line:

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

(512)467-8427
306E 53rd St

Austin,TX 78751

CIRCLE 4 0N READER SERVIcE CARD

口 IJ川 ,p'7枷、洵ぼI、



Sour tla$h
(10 0tllo[r, rll-lrrli)

I sour the haf of the mash that has

a high percent ofwhcat. lhe o rcr half
is slraighl intusion. I do. howcver, makt)
an effort to minimize heat loss by using
an ice chest and soalingthe lid wilh
duct tape. If it sma115 rotten, it is okay.
'Ih€ baderia at work ar€ lor the most
part aerobic. lfit looks bad, it's okay.
Aft€r 14 hours no matter how bad you
think you scrcwed up, it's okay. Jusl see

thc whole thing through: ir's worth il-
Micah Mi sqau

Dcnrer

l[0r!dlro$:
. 15lbs. two'row klagas mall, divided
. 12 lbs. whoat malt, dividcd
. 2 oz. (:entennial hops

(12% alpha acid), for 60 min.
. 1/2 oz. freshly {rushed coriander
. Chim{y trxrst and Chico ycasl
. {r)rn sugar for prirning

ttll !y 8l€!:
Mash 5lbs. two-row and 10lbs. of

wheat nlalt at 158" l- for 14 hours.
lnfusion mash 10lbs. oflwo'row kldges
and 2 lbs. ofwhear malt a[ 155'F for
1.5 houis. Coniine mashcs Jbr mash-
out dt 170' f for 15 minutes. Spargi) a1

170' n lloil for 15 minutes and add
hops. Boil60 minutes more. Total boil is
75 minutes. Cool. Split inlo two carboJs.

Pitch a Chimay culture inlo ono and
a Chico alc yeast into l,he otler Add
0.25 oz. coriandcr to cach. After seven
days ferrnentation bl€nd the two balch-
es in a larger vessel. trerm(:nt seven
moro days. Keg wilh 1/4 cup com
sugar per five gallons. counterpressurc
botrl. after two weeks.

OG = 1.060
FG = 1.008

f'l Od euy h a 0rors Sconbh Alo
(6 Ollaoa, D dll |!..l)

This is a rich and malty ale with a
sLong flavor. Givc it a couple or
months to age for bcst llavor I[! a lil-
tle dark for th€ style, but this can bo
ch*nged by using less chocolate malt.

\tnce weibert
Dallas

|mltdlortr:
. 7 lbs. light malt extract syrup
. 1 lb. liSht dry molt extracl

.0.25 lb. IJritish toasted malt

. 1 ]b. cryskl mall, 60" l,ovibond

. 0.5 lb. chomlate malt

. 1 cup light nolassos

. 1.25 oz. Willametc hops (4% alpha
acid), 1 oz. for 60 mi ., 0.25 o7.

for 2 Inin.
. I packagr! Wyoasl 1728 Scou'sh Ale

ttln !y Er!D:
Staop loastod, (.ryslal, and

(hofl)lat{! malls in 3 gals. o1155' l'
wa1(!r' for :10 minulos. Sparge wi[h 1

gal. ot 170" I. walor Add ntalt syrup.
oxlfAct, lrrd light mol{ss{rs. AdjLrst
lolume to 5.5 gals. Bring 1r) a boil and
add I oz. hops. ltoil slJ nrcre minutos
flnd add 0.25 oz. hops. Boil 2 minutos
morc. cool ro 700 Ir and pitch l.,oast.
Iiermenl10 {xlnpletnn and boltlc-

(xi = 1.070
ljc = 1.017 r

...計
告払ι

多ル″ι′5 %%霧!

/t's the moit complete catalog in the industry and rcgatdless
of brcwing experience, there's something in it for evetyone. Best

of all it's free for the asking, 50 call the good folks at Brewe$
Resource, we'll be happy to rush you a copy.

I -800-B-BrewTek (82?-3es3)

409 Calle San Pablo, Suite 104 Camarillo, CA 93012

CIRCLE l1 0N READER SERVICE CARD

師ヽ ■ゝ山ヽ RⅢ T、 り,国



Easy'lo-llse Gravily Feed
St'slem fti.:r m D!r.e. ill
,sxrn h(\Ln! lnrD r \\orl\ lir
b.rli i i.P i\hor irxLghrrln
\nnrmrnnn! cohbino\tireF^\
.r etrh soo(i ctdno 1n'r)- b€lcr
rcd rorndutur!a\ kr rlllnrin
l$\ (cloornncror rdcl i g
hd\.Th.Bl l:O\ {onrl'ill$
lrcs ltu qofl lroDrrhri]r, vu{
pir.hnis tnrt^-riuto i'r \.c.trd\
u\rg .okl rxti rvar.r: (ih|rcL
d*ign. cr\il\ i.ritil.d S)ncn
nrlud.\ Sprr-qe \i{[cr t$.].
Vxrh I. rer\is.l. Bor ins
\!*cl.\r)n ( hi le' r lhtu.

rヽ , 0ne Hall Barrel Fermentor
{rLtN\ runi^ ri [c!\ uDd., cor
P'.su'uth, l: ro.,l,r\ Jo\tr hJ
strr !r\rer. |lr*ur. !itr'!. f'.s0r.
rulLet r, l\. rnd r (nmrl oi hrll n!k
itDq llrilr i orh. ii& nirl[ dDi
r\ | drll hrn.l A fl .b..\ell r rh.
.,n. trr udc\ 3 r.nip.i{uto \.nnn
trliirg r, r.onhn \ moDro. or
dr.nt P.did tnf r.{ b,r.lr,&

Call(206)527-5047

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

From our own purc
malt extracts, to our
uniquc mashing and
fermentation
equipment, wt' offer

quality products for both the beginning ancl
advanced brewer. Request a frce catalog
today and find outwhy we are thc leader!

WII』しIAM'S BREヽVING
P()Box 2195‐ BIう ・ San Lcandro ・  CA 94577

Phone Requests:800‐ 759-6025
Fax Requests:800‐ 283‐2745

CIRCLE=6 0N READ[R SERVICt CARD

“
馴蹴朧l,I服:繊itt「I轟騎nd

help、。u cOnsistentiv PЮ dutt supelnOr home bre、vs

Siphontap Siphon Starrer Kir................$9.95

. EliNtul.. rtr. nfhorot rn\r d,,(.ften
,,..uh rh,l. rf.hr(.rnr: rl!. $r8 t., \,rtr

. Rerr,v!. icr,i,..rr ,rr,$r ol i,ub,N1
h$ rcii.hi. n,!n \,1tr \.fr Icr.r.

. Stiin.r N.rrrt). th.i).l!rsni!

Order YOur Fennenゅ PartS TOday!
DEALEユ ニNQUERIES ttLCOnEED
Cal1 800・942・2750 For A Free BrOchurc

lentte,tap. ・ ■o Box 30175 ・ Sαkt●n,CA 95213・ ll1 7,

.'u,l'rnr :.,t t,.I..n,,. !,.' . h'rF a$$..rrnnn,,.t .hnn'rr ur.L \ nnri

CT3鶏
漱雌F』鰍 t°

Valvc X3t

S29.95

t)eirn.J 
'., 

htrriu .'l,n,n.rc rhe rr^! fi nrh,,n,ng
(i,\(. r! rL.i Lr n, h i,\ Nr \.r!r in(lhnnc, tnn
pDu' rr.e,onJ.,11 rth.rr (\r..1fi.ri itr
l)n lrr\ ( D l.e,(lJc.l Jtr.!r\ tn(, rhc ..tr1..\
lrclL,Je. rhc I'.msnrL! : lr\urrl(lrb.r St.rnJ
$h,.h al,'.e,\.. .'::

. E,,.Ll\ iir" tr\L.le x rci;1r.tuntr.

・ ゞ

Siphon Spray \\'ort Aeratrr
. Sngl('ref fnirer. \hi.h

,,11,(, ror t rerrt rorr qon

. E.N ,tr,1dl..rtr.! tr.,r
(, ennm fnr|.r r. Nr

. RcJr....h .hIn( ,,i

. ( n'ir.trn.!. rh n \,n r {rn
r |r r|.rt\ f\f!c. 't.l n,r
ff.nrLLm llJm.l.trtr!r

rfnr [,r1 ,]!; nr,,I i(iN\
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F iguring Grain-Nlill S etting s

兌 剛 wm鰤
lSeptember`96 BYO),l u10ught that
building a mll wlluld not be thal dimcult

Whal would you rccommend lor
optimal distance betvJeen

rollers, and does il depend on

the parlicular grain being milled?
Mike l:nnk

lkrcn, qhio

In Wing to brew an "aulh6ntic"
Belqian lr.ppist ale, l tied culluring

on tho type ol grltirr
bring mill.d as $ell as

the roller sill] and surlhcc
t(ixtuIc. ln g.nefal nrost
comnrer(ial mills with lrrgr-
dian)ter rolls (six 1r, cighl
inchos) halc ,r gap s.tting ol l
10 ] 2 rnillinrlcls. Ihis sotting
is llpically uscd for pal{t malt
and nral be sor righlr'r lbr
s allor grairrs. such as shcal4nd
rle mal1s, and speciolmalls lbr
which husk irrregrity is nol an
issuc. In l?lct !er! finc nrilling ol'
roaslfd barl('t and roasl(id Dtalt
is pr(lerl1,d br son0 brcwers
bcrause loss grain is nerted to
provkle a riv.n color. This n'ar also

hrvc a navor borelil bectus{l ll$s
rorst.d/burn1 husk Dtal.rial is add.d

llyou do build t,oul oir'll mill, tho
brst way 1() d.terminc tho bosl gap

serring is lo slart wilh coa.srny 
'nill')dmalt rnd graduall! tight'rn rhe g P

ovr)r 1im{i whilc nro|ritoriDg the (!,rsc of
wol1 coll,dnn. lhe bcsl gap sellin8 is

orr! that gi\ris gc,od crlracl r_ield whil{)
also allosing lbr I'asy wort r{lcovcry
during lautering.

some "authefltic" Belgian yeast.l used

Chimay Red lorculturing because ii is a

bollle-conditioned brew. I let the yeast

settl€ to the bottom, I made a one-quart
yeasl staner, pouring in the bottom one-
half to threo-foufths inches of be€t/yeast

sediment into the quarl slaalor, After a
lew days I saw visible as!€cts of the

yeast propagating in the lorm of

whlte sediment at the bottom of

the veast starteL but the lack

botues lo avoid lhe lag time prcblem I

experienced in lhis baich?
Ja& P.lbrzemqa

Kins oI Ptussift, Pa.

l, Tot only should )'ou not look a
| \l sift horse in the moudr, bul you
I I shouldn t ask que$tins thal stir
Mr. $lznrd s cynn al nrindl lhe lorm
thal grrs rn€ on this query is Belgirn
taste," be(ausc many bn)lvers orrtside
of lhe greal brewing nation ol B(dgium
frody (all any bcor that is tho leosl bit
lunky llelgian lasftrg.' In ta{l many
non'Bolgian ruropcan br.lvcrs, such
as (;e. ran br{)wc|ls, (x)nsid'n nost
Relgian alos Iunky. So mv qur)stion lo
you is: Ar0 )ou (:alling your b.er a
B{tgiarr Trappist-styhr alo becuust il is

big, malt]'. and lunky or b')cause it
lasles vury similar ro a Trappis( rlle?

My gucss is ihat il $'ouldn't hrve r
lruo Chimay ch racter cven il lou had
nol added the dry ule ycast, becaule
rhe yd$t iD tho boltom ofa (:himay

boltlc i$ dilTeront than thr! slrain used
in fonncntation- I'm not oxrclt! srrr{!

why this is done, but (lhinay condi
rions wilh a dilTerurr slrain $an that
used in fermentatit n, ac{x)rding to a
llelgian browirg nricrobiologist who is

very faniliar wilh 'lioppist brewcries
lhe helps then wilh microb'okJgical
problems). Be(:auso thore are only nve
Trappisl btewori€s in llelgium and oDe

in ll{nland, }ou could try culturing
yeast flom all olthe brewories 1() find
a good lcrmcnling strain- I don l know
if(hoy rll use a separrte {ionditio ing

I have brewed beors u$ing lhe stull
at the bottom ofChimoy botllOs and
th(: becr had n pronounccd phonoli':
ofT'navor 'l his nalot is ver] simil r
10 the smell of (lhloraseplic or some
really pcatt s{x)lchcs, such lls
l-aphroig. 'l his phcnolic characlcr is
also lir)qucntly associatcd with wild
yeasr strains and Bav.rrian woizen
stains but is nol a dislinguishing
f.aiure of 'lrappist ales.

ss ol head tormation and bub-
bling made me a lillle neF
vous, I decided lhat thcre
was sufficient yoast within
lhe startea to make lhe
b€er (lhere was morc
Yrhite sediment in lhis
slartor lhan any ot ihc

olher starters thal I've
made using Wyeasl smack
packs).

Two days after
pilchirg my "authentic"
Belgian yeast I became

very disturbed at the
apparcnt tolal lack ot ter-
mentation. After two more
days of no fermenlation, I

pilched in seven grams ol
Munlons dry yeast. Betore
pitching the dry yeast

I took a hydromeler
reading. There was no indicalion lhat
any lermentation took place (final gravi-

ty was 1.068, the same as mY original
reading). I docided my "authentic"
Belgian Trappist ale was going to
become an EngliEh skong ale.

Withifi 24 hours lhere werc Yigorous

signs ol ferme alion. l lermented for
aboul a week and bottle condilioned for
two weeks belore lrying my exporiment.
Much lo my surpdse my btew had a very
distinctive Belgian tast€! lr is quite tasty.
Apparenily there uras sorne lile left in the
Chimay ycast.l shouldn't look a gift horse
in the mouth. but how did I end uD with a
Eelgian frappist ale? ls there any way I

can imprcve my yoast-stader lechnique
wilh lesDecl lo culturinq yeast from

8,11、 、 tヽ,,(()、 、  「 `lbru t, 1`),7



Bfi:'rusc dr) t(last slchcts aro oftlxr
c'rrln'nirtat.d rvilh lvild r.nsr, it is not
bNond nrasoD ro ri(: rhf &,lgiaD lla,
r,)r- in rouf boer to thc dri.d Ifast.
&rauso tr)u did ol sor nn\ signs ol
lili. \vhrn \('u pfop gato(l rlx, chirrlar
\oat nor d the lvorl soenr ro t(r'nrint
whor il \!as pil.tr('d. I Iirrd il unlike\
that th(! tew c.lls thal nILy havo bnnr
Uvhg ir F)ur li nlretrler11,uld produ.p
aDy pronoun..d lh\oL lt s(xxns to r{)
thal th. rvhit. shrll irr 1|c bolr)m of
lour propagtrtirD botth rll|s simplr
drad ycast. -lhis would no! be un(nn-
non if Lhe (;himay rlas boughr tiom ,r
storo shclf in thc tiniled Srfttes,
bniauso j1(locsn t lake long for !ras( t0
dic Nhrir (hr\ aro in a bo(le ofbrcr
sitling on a liqror-slor. shrll

(:onditioning !enst v..stls ftrrmdll-
i|g ycasl nsido. the bcsr wav to uyj
loasl frr)ln a bolller:ondilnlni)d bccr is
r) do som{r 1ru{: mio.obi(to,{i(.alsflc(:
liur belbr. propaglrion. Eljscnlia r;
this iD!ohi)s str{rakir)g a suallsampte
oi thc least sr)dimdrt oDro a pch.i dish
clnrlainirg sonre 1r-p. ol rnirrohioto,ti-

,,rlrln\liunr OD(n voast gfl)wth is visi
blc, it is n,^v poss'bb tr' sold:l ft singlc
.onnr\ to propagar. int(, a \oluDxl
larg, .nough lo pih h inlo a |nrnrcntd-
lion. lhjs trx'thod :s proi'rrcd b.causc
lhorf l|ral ho sonrc ba(:|crial .o|ta||ri-
n^nts or non,br.wilg !(arsl ilr rho
!.'rst scdirnellt thal coukl ruin 1tr{i
b..r brnrg br(\,!ild. This l,!:htrique ilitl
r'sralll gh. b.11(.r.oDtrd otcr rhe
!.asl f(ftl'I]lralion iD thr pr0pagrlor
be.fluse Lhc I olonl thal tou slarl with
is knolvtr t(' b(i livilg and ofhigtr con-
nDlration. YriasL con{i(!n1rr1n)n, !i bil-
rl], and purity rr{] not knolv ifyou
si pll add a volunn) ol)Iaslsodimonl
1o a qnarl ol tfot.l for propagarir)n.

ln tlre 
'n.aD 

lim{r, onj0\ thar

As we all know, beer from Siefia
ilevada Brewing Co. is bottle conditioned
and contai|ls a small amount of yeasl
sediment in each honle.ltcan he

haruested and used.
But a local masler brewer lrom a

brcwpub advis€d me that the magiciaN
al Siera llevada lilter lheir beers afier
,ementation, lhen add a verysmall
amount of yeast wilh some wort and
allow il to bottle condition in this manner
The prcduct is lhen, obviously, clean tasf
ing, crisp,and clear wilh little or no visi-
ble sedimentalion. lt at att possible, could
you pl€ase outlirc a practical rnethod on
how a homebrewer could accomplish this
in the kilchen or gange?

IldDanl p KeIg
Frcehotd, n.J.

tTthcr, ire somo merhods rhar

I ho' .brts\lerr c.rn usp to,.mu-
I lrL, Lhi\ lo.hIrqu, H,,wr\rr,

bidbrc I ouilino some oflhesc slral{r-
gi.s I wanr to lorch on ivhy I brewer
\rould want to go ro so much trouble.

(irnlrary tr) popular belicl bolrkj
eondilioning is not rho cure-att ro tho
probl('ins ol bouLing. It is true rhdl
lcrLst caD scavi)nse somr) oxtg.n Iront
bolllc-f (,rdili()lred borir dnd perhaps
wrrd ott oxidation. Howov.lr! !'oaslin
boltl.{onditioned b.0rs arr atso vcry
(i!pable ofcausing a detorioralion of
navor. This proccss bcgins whcn )eatl
cclls aul,tlze and rehase hrlr (llular
enrlnres ard yoasty lltrvors inro bsrr.
Sorn. of thosc 0nzym0s. callod
osl(iras€s, break down.siers ({jsl0rs
contribute liuiliness to beer) and altor
th. b{rer's aroma profil{r. Other
eDzl,m.s, prolallsrls, (how up Ibam
5hbilizing pro1l.ins. rcsulring in
fcdufcd loam shbilirvovcr ri e. the
Iltlvors r(:krtlsed wh(n ]'.oasr autolyzc
(iaD male a good becr laslo likc doad
and dccaling yeast Yumt So lhenr aro
sonn, good reaso s l0 cortr.ol the
amouDl ol teasr nr a bolrle,condi-
.ioned b.er. lhc idca is to havr)
enough veasl ro allow lor {ondiituning
rvhih ko{rping lbc levcl lolv enough ro
trrin'rllize tho negatjvr) eff{ds ot ycasr

r\1si.rra \evada bocr is clarifiod
br_ a conrbina(ion of (:eD lril uga lion
ard shrrlt fillr ri(n. Ihc rcsutling
bocr is brillia tly iletrr but is nol
coInDlel(ly cdrbonat.d. lir carbonate
thtj bcer somc fr(!sh. cl,an, hrlalthy
tcasl is rddod to th. bocr idong \!i1h
prinring sugar Tr) cnsure a unitorm
nrxlrrrc oltiidst nd sugar tho lank

CIRCtE 58 0N READER SERVICE CARD
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Grcat homcbrau
supplies by nail.

From plug to your mu!t.
Call for a fiere copy

full-color catalog,
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hi'lding lh{ hccr pfiof lo prfLaging
htLs an rgiltltor ins,,flrd iD its sid..
$ hich g.tl1l\ con)l)irr.s lhf b.,,r.
), ns1.- nlld suAaf nri\Lur'..'lh, 

'nixitrgprriiss.rrrlinu{rs urlil 1lr for1.nl ol
rhc 1 k has b(r'r frfk, d i||l,, k(igs of
prckagod inlo borrl, s. &ntk s ,,1

Snrr.r \.\rdr rlr sD,lrd dborrl orro

rc(ik in lhc brli\!cry brlli)rc lx)iDs
rr'lfas,r(l li, r dislfil)ulion.'lhis hold

t).fiod ,.rsums lh. b..r is Iull\
.(rrdiri(,tr,,r1 lrcforc rn\ forsumtr
Purchas.s tr six-t)rck

'I his pfocoss .ould be col)i.d at
holrc h\ Iirst clafil\ir]gtouf h(r c-
bf.\!. sc\cral flarill, alior or,lhods
lri arajhhl. thnt do nol r.quin' lll
tfaridr In!'r natLr|'lLllt clarillos il hrld
.oki.:il'10:12'Il li(rn fi\c dr\s to
r(l\lrral \!.rks (irld slofrgc Dl,1 onl)
g,)1s rid ol rrosl ol rh{) lcrist lrlrl .hill-
pr,!rtls thc l)r.r- $hi.h guarls tho
bocr fronr subseqLr.nL.h'll nllr.s
(aus(id by lho.o-pfr,.iIiltLtior) ol pro-
tcins and lInnins in fol(l bf.r. Iining
lgrrrts. su.lr as isirglass and f(rhgen.
caI b. us,tllo quickl\ ronro\r \rasL
lioDr th(l bri)r'.'lhfs. Ii'rnrgs r!lso pr'o'
!iil( sonr. prote.lior liom.hill baTcs
allhough lbrt a( not as cfli.ti!. as
(old srr-agf. ,\nolhcr 1(.hniqLro is 1.o

s.l)cl y.rsL lhaL h{rf gr!)d flocrula
Lidn pr)ll.fti(s. lhrsr kinds nl\rasl
$ill nalrfrll) dmlr li{nn tln lx+r a1

rlr'r end ('l li fmcnllrion. {lf coursl.
llori ulont !riIsi couplfd wi1ll c,)ld
storagr of llniDgs n Lkos fof t||,,.nsi-

"sl clarilictrliur if fillrrtion is Dot nn

If!o( {1,) ha\c r llll.r: thcI rso iL Lr)

llhor.0ld bf.r Ir is lhla\s b.sr lo
llll.f b..r,1)klcr than Lhc aDti( ipa1( d

nriniDrur'r srrtiig lrlrnpcraLLrf r lo
guard aglirsr unwrl|l.d rhill lrtr1,rs.

.Ut( r \ouf b..r is.ladll.d. ir is
lim,) 10 ad(l \casl an(l priming sugar
lo il Rcnr,nb.r lhrl thfqur|lrit)ol
prirninit sLrgl|r drpon(ls Dol r)|ll! on
1h'dcsir.d .arbonrli,,n lt\cl irr Lhc
lilish(xl b,,rf bul on h.$ rruch b(tr
1-ou uu brrllling. A l)onli'1g bufk{)t
wirh a vr)lnnrrlri( s.al, is rhvrls b.st
'I hc lri.k\ part .l (his proccss is
rrlding thc !casl. br, rus. n01 Iru.h
!(,rsL is nc,)(lfd. lIr r rgoL (i)n(fnrra
ti,'n in lh( br,or is b.LK,i.n 2;{).{)0(}
rId ;o()-()i)0 cclls p.r rnillilitcr,,1
lr,of Ihis is hrltr(r'rr 2J 10 ;0 linrcs
li ss t|r. 1h,, rnroL!it ddfd L,) w,,.r

b.li)r', li,mrur1rli,,r'. ll )or'r''rsnrg
drI irrsl. rloul {) 25 lo 0.50 gfrrnrs
pfr li\c gallons,,1 b,! f sill (l(, thc
r.ick. Il \,,u $rn1 ri' rsc r li(t'rid siuf
rt. lb,, irr,,urr $ ill h, ll bil Iror. in,'\-
rft. brr'i|lrs' tl! \.irsl .(r].r'rnrtion
ol liq jd trast is n,,r fonsislonl rs il i\
in dr\ \,,rsr..\ rllli it'llrunrl) is lo 

'rs(0.66 nrillilirf.s ol rhi.k !(iast sl'rrfv
for lil{ f ol bo.f of 

^boul 
l2 :' nrilli-

liL( rs ol tcasr slLrff\ pcr li\, j.Irllons,,1
bccx ld.lirrc Ihi.k slurN ls lh.
forsisrorf) ol \frsr hrr\.st({l lionl
lhc boLlonr 01 a li flr( nt( f

ll\r)u rrallr \!rn110 g() |ll thr wr)
$ ilh lhis t)n)rr'ss. t,,u ran kfa,)usorr
rh. b..r in lhe h,)rtli. Ihis f.quir.s r
!(r'\ g,!,d kno\\|,{lr.{c 01 h(tr! much
lirfmfnlrbl(l rl\lrr,1 is in tl!,kracus.rr
bcr)f ll)i\'f i| acli\, li rrn, r)lllli.n) t{)

prrdifl h{tr\ rnufh frflnrrrli,,n sill b,,
produ.r'il nn(t ho$ rufh l),,, r )ou rr(
rLl.rnt)riIg n) firfhonalc liorrl{, cor(li'
tionjrg *irh lfr,,u\.n b{! f should
orh lJ{ rfi.d b\ !,j\ .\p, fi( n.rd
br0\\{ fs. bccaus( h)111c b(,rrbs ar.
.as\ 1,, pfoduc. il loo nn( h kfa.usc
is dd(lc(t.

pfoduct

lnes
inircduced

an0

always

availablel

Blowory
&

BOP

suppod!

Fl.xicap Bottlo

for beer & wine Hops:

お,●

` 12 ,●

′
`。'●

1/2・Liter Anlbor

. targe Plastic Fermentors

. Filters, filter aids and
accessories

. Huge assortment of

. Demiiohns to l5 gallons

. Largest supplier of wane
concentTate

' Cider andVermouth kirs
. E-Z Brew Beer Recipes

B.tlion item' dtto dv;iidbtel

MelYico
Presguro Eottler

. Pellets

. Plugs

. Whole Leaf

. Hop/Extract Oil

Grains:
. Harrington (canada)
. Hugh Baird (u.K.)
. lreks (cermafy)
. DeWolf-Cosyns leetg umy

F.esh Mah Exlr.<t! ltum ovet | 2 rour<er)

VINOTH=oυE uS.ハ .

24 St Martin Dに ,Bldg#2
MariborO,MA O1752

vilsrO uc日 sヽD κ熟′[RS却 Dヽaて //ER′ [sα ιヽ″

■800‐48■ⅢVINO(3400)
fax:|‐800‐ 635‐0035
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I recall that addinq sall to beer was a

common practice by the old limers who
enioyed a "near be€r" in the back room of
our local pool hall, l was loo young to
know forsure what was going on. These
tellows would take a good swig out of a
newly opened near beer. Then they would
refillthe empty space with "white light-
nin'." l/Vhen lhey had drunkabout hatf tie
boltle, somewo[ld shake a litlle sall into
the bottle to make it tizz again. Surelylhis
changed the flavo( and the foam probably
did nol conlribule anything.lf tfie beer
was flat ii wasflal, wasn'l it? Adding salt
would dispelwhat little C02 miqhl be lefl.
Why did lhey do it?

John lblmcs
Birninghan. Akt.

Tt i\ li'nd Dr, r ,'rics ul lnr'r ljk, rhis

I tl,,,t k-rp r,, a,,irxr\,,u hi\' rr\
II,,\l,,t"r\ \ ,r\.\ Frirr{l i'f \l,it
sounds ro b. (r!'ofrhi) rrue gmrts of
rtah br\eragrsi n(iar bo.r n h(rrlhl

Your quoslir)n ollvht lhcso okl
tinr)fs added srlr ro thcif blurd ol rx ar
biarf and 

'nooDshine 
prol){bh hds

Itlor. ((' do wilh cov.rirg up thr lirl
tasl. ()l lhis cor.o.|n]Il l.|rth(if lhln
doing rn)ririDg ro thc lb rr. allhough

re b,r.r sc'rkl .crLainh l)atn if it
wer)r't i1ai. Il rlnrosr nnIrds as il
\ou rl iDrp\'iDg thc b.!)r'was flal. lha1
sounds c\en nrnc repugnanll lhr sah
addilivri sas !r{,bablyjust a flalor
modillcr. tikc li(:king sall lJ(ilirre
drinking rcquih.

I don t kno\\ iflsh.d an! light
on lhis quesir'. but l-t" sure LUs
qucslion $ill piqup.nou*h inlcrosl
t0 rcsurrfl:t a 1(rg-gon. driDkll

ン多多И
`′
   ・   ``3′●4ん

CIRC[[,7 0N READER SERVICE CARD

CIRCLE 35 0N READER SERVICE CARD

(btu,)、  り,] '● :ヽヽヽ 1,,I()ヽ ヽ

Do ror halc a queslim li)r Nlr Nizard?
\\ril( to hn Mr Br{r\ \itrrr (\\n.216 F
St., #160, Daris. (;A 95616. 0r s.nd
c mlil 10 wiz(dibvo.conr

CraJlk r than (:kpid..rlr. lrizod ai?$
his arrous hilth. L:ach u\tU-shot darl
.aus?s tnsusp(tins ddins tolnll nl
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Add Character With Specialty Gruins

Bitter End Brewing

h is dark copp.r l:nglish bitlers
hr\c a \rid. rarg. ,)l colols. fronr gol(l
,in to vcr\ dark anrl),,f. So a \ariell ol
f.lofs fall infti lhf rf{dilionrl.al.gof)

'Ih{r (irlstal rralls w(i ue arc liJ'
l.olibond cafts[!n. IJO' Lo\ibond cafa.
55' l-o\ibord olsral. 75' l.o\ibond

Erewet: Tim schwanz

Brewely: Bitter End Erewing, Ausi n
'fexas

Years ol Experience: T\ro

Education: Five y€ars homebrewing

House Beers: EZ wheal. Bltter End

Bitter, Aberdeei Amber. Aust n Pa e Ale.

Hammerhead Porter, aid Sledgehammer

Slo!t
lhc firsr (nrsid.r.rlion lrheD usirtg

spcciah! grair$ is llguring out whal
type olb rr tor wrnl Wc know ilhlr
our brewhousc rllirn n(| is, so $e.tn
calcul{te ho$ nruch grai \re re goin{
1o need 10 hir a parlimla. gralitl.
Then ive dd.rrrtin. Fhal color $e
$ant.lau also hlr\.lo ask toursell il'

Iou $an( )oDf br,'r.n 1he 
'nal1) 

sjd.

0n. ol lhc b0st lhings honebrew'
ers can do is look trt books for diferonl
brair slUcs. Brrwin{ handbooks can
gnc )ou rfadiln,rltl p.rcentag.s of
speciallt grains li'f ccrlair 5t)].s. \i)u
)ight $ant t,' lr) th. lfaditional

rccipe, lhcn sfirn frp.rimenring to s.o
lvhrl Iou likr) 'lhr( s oDe of thc fun
thirgs abour hon bf(Ning, making

Iior exanrpl' lh{' pcrcenlagc ol
.r\stal malt and sp..ialtr grains w.
usc in our Biit.f Iird liirlcr is a lo!
higher llrar in lrlditiolral English
LSB lle use a bl,lxl ol lhe file .rystal
malts. whi( h is a li(llc unusual. ()uilr.

oft{jn tou r(l using o|lo of lwo cryslal
malrs. Lsnrg liv'r givrs il a little nnnl
d.p.h and .ompl( rilv. l)..ruse
dillircnl shadcs ol lhc cr'\s1al malt
.onrribule slighrl) dillereDr fl aroE,
some s\lunor. soDr. Dutlier. lhc r.alh
dark crystal adds a slighl raisin llatoi
\vf wcrc goins li,r'a l:Lirh big mall
prollle on this b(r'r, .!cn though w.
pul a ld 01 Lnglish hops iD it.

'lt's better to stad otl with ihe

lighlest extract you can and build

lhe recipe up using specialty

grains. lt gives you more confol

over lhe pr@ess, and it's morc

indivdualistic. YoLr?e beer won't

hste like everyone else's."

Brow6r: Tim Schwa{z

.rlslal. and l2{)" l-o\jh('rxlfl:tstrl. l-hc
Inriorilr is ;;' 1.o!il)rrxldlslal. abour
6 prn enl oflh') grist. ll t,,u i!.re
h(n(ibft$irg lhri llilLr,r Iind llilL(r,
youil usc 2 pounds ol spcfii ly grains:
l0 r)f l1 ounccs ol 55'l.oriLold crfs-
lil.6 oLrnc.s cach {)l lil"(rrr.30'cara,

Tnc

Tim ltsiiv,'.1iir,.
. Don't rigidly malch your malt

eiract to the slyle you are atienpting.
It's betlerl0 slad wilh lhe lightest
enmd and build up lhe recipe osing
spocialty grains.

. Start with th8 amounts given in a
recipe l0r a traditional style and then
experimenl u0til y0u lind variati0ns y0u

li[$
liko and can callyour own.

. Never boilgrains. Stsep them as

lhe water oomes to a boil. When

b0iled, qrains leach larnins and could
ruin your beer.

. Cryslal malls a.e already
cararnolized, so th8y respond well
lo st88ping. other grains, such as

M$nich and Vienna, musl be mashed.

B:TTE・R
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and 75" I-ovibol|d rrlslnl: rrrd l\lo l{)
lhroo ornces ol tlx l 20' l.olibond .n's-
trl. lhis is an all'grnin m(:ipo. liul if
y(,u fo a homcbr{rwlr mrfting an ambfl.
br)(r', you don t Dflxrsstlrily need 1()

br{Y tliLh ambcr nr ll r'\trad. lt's
bftlu to slarl offwilh tho lighrcst
.xrru(l vou (un md build 0k'rccipe up
usnrg spcciallt grains. Ir giy.s tou nr,n
conlrolover thc prod ss. ard iL! mor.
individulrlistic. Your hiof $or'1 |aslil

li[o o\.r]onf rlsc s. bN:ausc 1ou-n'
pilkiDg oul \urr o\!D sp(r'ial1J grairrs
li)f lllrvor a d(r)lor

ODc ol ('ur most uriquo recipris is
tho Slcdg.halnm0f l:xpress. Il is an
osDr.l sso v.rsnxr (,l our Sledgchao)nn r
SL,ul.Il |as.ight pourrds ol csprcsso
b.ans in a 20Ggnll(rr birt( h \\r
\Y!ntd tonn ni{x.r,trLsrr)d nolcs. \yhidl
rrr) L'rditional ir) ll s1r)ur, so $f used
fho(ohle mall. a pr'll1y good anxtrrnl

ofronsFd bar|l.\.llnd a liltlr bl l.l
patenl mtrll l,) g.l ln opaquc (hrra(1or'
nd dr! rorslin',ss. \\h also pu1 in t lr)t

moro crvslalnrLll lhr r wc do in r)ur
sloul b.'ranso w. n$dcd ro bal nc(!
th{l roaslin.ss lrrd lhc dr}n.ss ol thlt
coller) Ilaror \\'irh a lirtle swechoss
and brntg np lh. bodt \thenclor tou
i r)ase th. penl Dl of(rlslal, lou g.1
nrcro hod) Id rrroro u fcrm(inlabk,
dcxlrins in bccr'lhis adds to tho

'1-hat s ar)rth.r thing )ou n€cd Lo

think aboul wh.n horrnrbr{nving. 'i h0
nrcrc spP.iall\ grrins lhaL r-otr rr
adding, thc hir$.r r"our I'inish'ng grrv-
ily 

's 
goiDg 10 bc. b(r.rus. spr{ial1y

grains harc srgrrs thal arci t going t0

\!hen usii)g spricialty granrs, st(\)t)
th.m .$ thc lvrLt( r romes 10 a boill
don l boil th.or. ll tou do, thc grains
$ill l{'ach out ra||nins rhat trill gi\r'
h sh, astriDg,,nl lltvors to Iour bfl'r.
\\h(rt lou gol. inlo rll grai! brclv'ig,
ils oasy to mrk. Lho trrislak. ofmrsh-
iDg \vilh loo high i| porccnl ol sp(xiilrlly
grains thal d('n t hn!. the knrd oI{xrzy-
Dralk coDlcnl thnt rou norr alh gr't
liom tr\o'ro,!f 0r basl'Inalt. \\'h(rl
nashingir) rll-graiD rccipcs, )ou havil
.nzynes cor!cf ring rarbohldralos
iDlo sugars. So il \'ou do all'grain ilDd
use a rcry high pr\ rnl ofspe.ialty
granrs ihat don l hale requisiti'
onTvmes. !ou ll Ind up i1h a lot ol
slarches or carboh\drares that \!r!rlrit
.onlenedl,0 sugltrs.

Ilrerlers whr) pa ialmash shoukl
in.lude somo tw(!fl)w so the enzynn's
af. in there. Il y(lLr usp specialty grrins
suirh as Ntunich r)r Vienna malts, il\
bcner to do r nushnrg proc{rss orl
rh.m. The sug rs in c.r_stalmalts rrr
roadi\ availabl'tr) go inlo soluti{n.
b{r'ause (r!slal rrall\ hr\{r und(irgrrro
rL sorl ofmash in lhcir produdi{)n.
NlLrni( h and Vi('nnrr malts. howcvcr, do
nruoh be1t.r lvilh nrashing even il il's
short - lG to I5-nrinurc rcsts around
150" I: or so - b.rausc the.v nccd l(l
go through th' .',r)!r!sion pro(css
nror. thflD fwslrrlrn roaslod brLrl(:y
arrd bla(:k paL( rrt r rll.

ADolh.f inrp,)rhDt tip is thc 
'rx)r1lirtohcd I(nr rnr in thc proccss lhr|

t)r(: spccirlLl g ri s)ouuse lhf
Indre conrror \,,1 nl|!. orer Iour

Thinking Grosby & Baker?
Smart Gookie.

L Great Products
L Great Service
L Creat Value

ROSBY&BAKER LTD
We Serue the Breuer

Wholesale Homebrew Supplies
Westport, MA . Atlanta, GA

1 80G999 2440
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Brew a Smokin' Rauchbier

bg Jelf Frane r hr!e had som. m,.moflrbtn

I , rpFricnres wirh bc.r and somr,ol
I lho b.sl havP bc.n wilh m! wit'..
Iilizrbcth: drinking bitier and ptaing
gin rummy at Spinnaker's (sho chears!);
smuggling bonles ofllallard Biuor onto
tho jntcr-isldnd fcrrJ in the San Juans;
and simply watching h.rr exprcssion
whon she takes tholirsr rasle ofnll
latesl brewing oxperim(}nt.

One ol the mosr memorsbte
momenm was on a raro childlcss
Iiaster week{}nd in a motet ro0m in
Astoria, Ore. Sirting by a window ovor-
k,oking the I'acific OceaD and rh{)
mouth ofthe Columbia llivor, we ar{)
dinncr and shared a single borlt{! of
Alaskan Smoked port{jr givcn to us by

beer writer Fred Eckhdrdl. I have
ncvor been able io lind anorher bo(lc
(at loast onc that wasn't empry), and
ev€n visirors to Ataska .aport lhat the
beer is frustratingly rare.

At ono time a lot of beer$ undoubt-
edly had a smoky tingo. ]horc are onty
a lcw ways to dry barl0v aftor jt hos
bocn maltod.  ny wood used ro hcat
the malt would hrvc impartod some
smokincss to the grain. whi{ih in rur.n
would havo added $ome smoko flavor
and aroma 1(j tho boer. civen the rough
cdgos early beors undoubiedty had, lhe
smokinoss may noi havc beon pa icu_
iarly noliceable, and i1s untikety thal
the smokiness was detibera[c.

Few ofrhcso beers have survived
changes in technotogy. Bur in rhe area
ol Go.many sunoundins rhe citv of
Bsmberg, a few srubborn brewers trave
retained thc styli!, kitning their matt
over beech-lvood lires.

'l he Bamberg brewers demonstrate
the nexibility ofsmoked bears. rho
cl ssic Aedn Schlenkerta trauchbicr
(1.054 original gravirt) is dark, dch.
and smoky, brewed enriroly from
smoked m.rlrs. Bur pate. versions aro
brewed with smaler po.lions ofrauch-
nalz tsmoked matl) inctuded in a more-nomal" grist. yoars ago in portland,
Ore., Widner Browins Co., which
shares a buitding with B Motoch
resBurant, smoked a lradion ofils
melt in the r{,staurant,s brick oven and
produced somc exp{}rimental batches
ofa wondcrful Rruchbier Thc smoked
m{lI gavc th. bepr an intriguinS.
armost fitri, qurtily _ vcr] r,,ticshins.

l'he Alaska Brcwing & BorllinA Co.
in Juneau, Akrsk{r. smokes a the nah
(including cnramet and roasrrd) for its
smoked porrc. over atder fi.os. Thcv
smoke it down tho str.er in a satmo;
proccssrng ptanl. lhe beor is ri(:h and
w'rnr. Lhc sm"[,, addingjust rhc rishr
l, r cl of '1mpl..rjt) n||d m\sft.rr

smokcd b(rr$ crJ r)ur for food to

one of the feu canmtcial

eaanples of ruuchbiea

Alaskan Smoked poder is

nadeft1n malt that has

been snokcd ttoer atder

Jircs at a neishborhoo.I

$lmon p.occssing plan t.

urr,tru,nr",U,U^,u"u,rr, E



acc',D'parr\ lh.nr, crp.(:iallr' Ii'o(ls th.r
llso hn\. be.r srnoke(l lsalrnor.
.hc,,s.. nn'al) l'r'rJrull5 figar ali{.ionrl
dos \foukl lind t|enr a g(n,d rrat( h lirr
theif !il('lor)ps, s1rik. that). pornicir)us
lbelrer,iu1 rhrn, !(x)i, frngranl hrbil.

'l-hfft nr,i l\ro disliDd rplrror.hIs
lha( .aD b. tflkeD t0 pr,)dufe r
Itau.hl,ief. Thr "puresl is ro snr('kf
lho gruill dLrring rhf mrhi|g pro.ess.
ns thc llurberg irppfoa.h dunon
srraris. lhc bnrl0v (or in th. , asf ol
r)ne unLrsr.rLll)(tish bcrif.llr. wh{ tr0 is
s{,aked lhofoughll in (r,ld *alor,lhon
alk)\\e(l n) gertninrlr \\'hrr lhis
prof.ss is \ii'll along, th{'getD Inall is
kilN'd. rn grnllv and thoroughh drn d.

Rau.hrnalr afr frcared b! kihting $ith
lhe h{rrt ol sm(ndcring tlol)d. usualh

I hf oxtrc rclt aDrhiti(,us honr'r'
brewor ca|. ol murse, Drsh tnd drl
blrl,.! frorD srrarch. bu1(;, flrran
nraltst( rs pro\id. dcll.ioui fart.hmalz.
rlailablc lionr \1'll rtrn l.(l h,rurbf.s
srpply slorcs Rarr{rlrm lT nrr\ b| sub-

slit ed li)f all tho lagrr trrrrlt in a basn

l ger rrr:ipl]r triirzcrrbi(rfs "ilh 
lhcil

slighll! highcr origi'ral gf a\n). s(rcl

parlnrularl) apl roprral( .

ln\\'h. ol.oufs.. isrr'1 lhc onh

s'ood Lhal.an bo ustd lhifkort beer'l).

and snr)k. do0sr't cr'rn nccd wo'd.
S(ol(.h tlhiskf! btgi s rrs a v)[ oib|er
(befi)rc dislillrtionl. irn(l nlirll. ki|'1'1l

over pcat iiriis, is ar {rssenlirl iniir(li
cnr. ltal s n)k{rl nlttlts ar. alnilabl('
t0 rh. hon br(\\.r ttnd ha\e befD

nscd in sonrc.onrlln'rcirLl bc.l\
SrLnru{l \d.rnrs Scol(lL Ale is widIl!
availabl,r rnd (1trlii[s pr]rlcd nrrlt '\'
Lrnusual f r{)nf L Lrgf r, /\.1.lsc'rll
smokcd \lril l.iquor' hrts I dtli{:rle
smokirv'ss lronr Deal.d rnrlL. I'nd bra'r
(rilif \lichrcl lflcks(rn reports on a

.,,upk .fSoaLLle br,'w.fs wlrr) hr'!c
used p.al lo spcrial ctlircl in harl(ir-
\!inr and s(!lch d(

l'ertcd Drll. ho\!cr.r' shl)Lrld lrr

usc(l $iLh l)k l\ of cauti(n). \lorr lhtln

oDe hc'nx bre\or hxs crcarfd undrnrk

rbl. S(olch nlt s, and a bfe$pub Pfo-
(hr1d rL \.fsi,,n i\vith I corrsof!ali\1'
ailditiori ol ; l.rf,'.t p.ii1r'd nalrl lhat

il nol onl] .orrkln l nill but (!)ukln-l

gilc aNar. Urrch ol lh. san"r (ilfct
,rn,klhr\r bctn nchi.\.d bl Pounng
kcl,serre into th. s.ring lark

lh. serond rPproarh. ns.d r)!

\l,skr llrl\irg rfd \\'i{lrDrf lj \1irrg
rn",Dg orhcf.ralr lrr\!rfi.s. is l0
nrl{}1,, 1|i lirislx{l Inrlt. ( ilh.r I I

lprl(..rram, l. rind n,rsr{dl {)f rorr.
po11i,,r'.l il. \I|\onr s'ilh a l!rr'.
snrok.f rrd sonrr $qil , hips.irn fun
rn\ n'Inbcr ol crp,i-iIrnrts. \ af\ ing
lhr LIp.s ol\rood lah, h(!ris rhal hir:k-
or\-snrok'11 itlc. juql righr $itlr a

!ulk\l po.k \and\ntr. and rll pro'
l)orLiors,)l nrall. Or f,nrsi(lcf a (lhirt.5,

lrr(liti,,o i sIifh (tr( k is snr)k,al ,^.f
.or s rltrfr'(l \vilh l)la.k rcr 'lhr l),,s'
sibilili,,s r'{ rrulr cndLlrss

0r, !1hfr ur.lh0d olad(lirtg r
srn,Jk\ rasrc r,) b.pr i5 r Iadical {l{rprr
lurr'. i dcfd. \1r)n. rirrr krlllcs \rte
In!{lc ,,1 $o,,(l l.lrhcr llrar) ci)pp(!-r!'
s1{rrl rnd impossibli l,) lln'dir.,1l1.
Srrlc bfcwefics lroilcd thl *,irl bl
lrcrtirg non,'s i a seprrarlr lif, arrd

rhen lossing thts rofks int(, Lh. k, rll1 ,

bri ging rhe \orl l() a boi1. rnd
.arrnn,lilirg \{irr \ugrfs Itr thr'

sl,rr! s srrr{1c,, O|]f (;( flran br\\,,f\
rfi,rlr)dtr(rr1 sron. b,,.f: nnk,rs,rf
l 1,ch(irliils SlIinbnif n,'L rrrl\ rd(l h,)1

forks ro rh. \v()rr but lar.r i lrrdur!
rh,D i'rlo the llgcr'rg |lnks. $ h.r'
rh, cafrrn.liz.d sugars afe sLn\h
fr,-dissol\.d inl,, Lhc l)ccf.

!r 1|f dirls lvh.r (lhuck Sklp.fk.
!i(, ff.skli trl rnd h{ ld br,,w.f ol
B,,s.,r's brrwpubs in lelncsei,.
h,,rnflrr.$c(l. hf .nd a liierxl duplical
,{l lhc Itnu, herlels Dr.Ih,'d. lh.i heal-
.d qunrlzit( st,,ncs arrd rtrld.d thcm l,)
rh, k.lll, arrd lltr'f to th,,srcolrdafi
lirfm( nl( f sku)eck r!lrnluall! l,)ok lhc
lN hniqLr( r{' ar),)thcr I\al, ln-c$ing I'is
l:lanrirS Sn)D. lr(i.r al l\\{) ln)sco s

br.\!pub.. lh. s1,,tres rn ri^\ h.nl{{
in lh. bri( k pi7la ,\. S- xnd Sktp..k
usurllt docsd t rcin11\)dlr(t lhc ro(:ks
10 lh. li rnnnl,lfs bDl allolvs rhi
.afanrl]lilcd sugar 10 build up r)!er
succ.ssi\. hat.hcs. e\ cnluall! llrodDc_
iDg onc irrti r's!' llauchDi('f.

lngt8dienb:
. 6.6lbs. (;erman lighl mall exlraol
. 1 lb. exrrl light dry molt oxlract
. 1.5 oz. U1. Hood hops

t3.2% aLpha acid). for 60 mjD
. 3 lbs. metamorphil) rock (such as

quartzilel. scrubb.d, boik'd ard
thoroughly rinsod

. 1{tt. slarler of W}'casr lO07

Step-By-Step:

You will nurd a kcttle largo

e ough to br,il6 gals. of\rorl. a

vcrv ho1 [ire. and a stanrless sloel

bdskct or colaDd{rr fi,r thc stoncs

{somi)lhnrg thrl won'1 completelr
warp when heated) llesl ros(rlG

are a{:hierod by kooping thc slon(ls

our ofthc firewood. on a gral' ovt)r

the hodl. S0m{r sorl of bullo$s or

fan shotld bo usod 10 gtl rhc
flanxrs ts hot trs Possibkr.

I)issohc the malr c)irracl in hol

'ater, therr bring to a boil ,\dd
lhe hot s|ones afler 30 mi ulr's.

and leave th€m in thc wort until
lhe inl(rnsc steaming has died
doq'n. llemovc tho stones lront rhe

wort. allo\t' th(!m to cool. I'la(xl

thcm in sanitorY {xnrtainers and

srorr in th{! freez.rr' Mcanlvhilc,
ndd th{, hops to the $'ort dnd
()ntinue boiling tor a tolal or 90

(:ool *r0 wort (Plactr the k0|110

ir a targe sink and run cold wal'rr
.rnNnd it) lo 70'to 80' F. lransfer

10 a ierm{'nter, aor.tc lhoroughl!,
and pilfh ycasl. lhllow normal

LrnllrtAlior pfoccdur'!s bu1 ratk
into a rvidc_nlouth li)rmenlur (a

soda-pop keg is ideal) for soc'

ondarJ fermontalion Add thc
r0cks !' thc irrmentcr' and koep

lhem thc(! for s.veral lveeks.

l;{rll)q' nonnal kogging or boltlirg
procrdures li)u can r(i-usc thti

sltnos lbr Yo r n0x1slciibior.

OG=1052
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lu\l rs llr.r'irn r nurrb,,. i)l
irt)t)n)r! t!\ r,' \nrokinL l),,,,f. lh.f, irf,
r,, har fLrl,,s r ll,,u111',, l)r\\irg
If,!,,5s. 5, lr r'nkcfh. lil, ,rlhrf lfrfs
irr l lrf lJrrllr'f,l n gir)f. is I hgcr:
lirr \1r'inl)ir,fs ir I rot) L rnr,urcrl
rirt)t)fopfirlr'1| a sr\| 11)irr l)fc{latr'\
hgfr \, r \ll. Sl\f, ( k \ |1,s,irnih iril, 

'
sl,,rrc l)n,(iliA p(,du.f(l ir Inclhol lIrl
hr(i t!,\i!rl ir1,, thi\,1,,1ur\. iI
(hi, h lh,, l",l \l,rr's lrrr{l lh,, h,,p\.
\ hilh I l, (l fs r llll{ f 1),,(l)\,,f|
rLrl(lcd t,J tl',, rrrsL lh, $,,fr $rs
,,f \,,f b,'iL,,r1 s, pnrt'1,,1\

\trr( fi, rn cfali l)n,$,r's j{t L f,rll\
li,ll{n\ I l),,if sran(hrl bn\\in:l
ffrrli, ,\ llr- rhcir fitlr'hb]rfs. $ i1l,

siIgL -sli,p inllsi)r rlsh.s rn(l

5rL'1,,(l br.f\, rn b,'gold,." ,'l
(iafl. ilf\ ,'r ri.h. s(!,rrinlj \. ,,r\ s,i,l
is r sullrh I brsc, i!'d ll!, b.,.$fr { n

rdi!\1 lli. Lf\cl rn'\rliokin.ss r.,,'nling
10 lr\1,. (irfnrrn raurhnrrLr lrr\.r
dislirrr'l l)|r not o\, ft)'tr\.fing r|,'1,,
lln\or rr(l r ar srbstilulc li)f rll ,'l I
bfff\ l)rs,, Inrlt llrllr!rfs r\p, finr1,rl-
ing $ irl' 1,,,r0 snrr)k,,fs rriFhl $ |,rl l,)

1,, \r, lh,,if n[lr \i(1, ])\ si(it.\ithsonrc
rlrLr.hrral/ jr, li,f,.iL(lding ir rtj iL bh\:
5,,,ri{ \, fr idl,i|\r'\I|)kld IiiL ts Irighl
bcsr l), rsfdi,l l,\,,lsol 15 1,, 20
In n ( r'r inilirlh ,)r if pnrli( 

'rIrrl) 
fi.h

ll,)pping fi,r, s.1,r,. d.p{,r(l ,)n rh.
l)n,w, rs.lin f,,1i,rr. b!1 I wr)Lrl(l ltir(l
lr, \lrfl rr)nscf!rli\r'l\ so 1h. l)illffrrss
(ir lrrrl)l)incss rl,!\r'1 .onlli.l silh rl!
!'|,'kir.ss. I

(5 galloos, all-qnin)
'lhis rccip. is ,io'n.lirn lh'sch.

a llnr amalNf b.('$r. \vith onf
li,ott|Itl in rh{ plofessk,nrl door
1l' suggesls lhll illbe lagcrirg
n l!{hrle is l(!, rliLlnruh n) {chicv(i,
r.l.ar subsrirurio|l can br!uade
sill' \\'\crts1 lo;6 arrd r prirrarY
li frnfnhtnD rLr 62'10 6.1'll

Ingrcdienb:
. (,75 lhs. \\.\,.IDnnn uuchnralz
. l/lllb. BclgirLn, rra \i(!rn. nrah
. l/:', lb. ln lgirrt .{ra-Nlunn,h mall
. 1.25 or. ol (;r'frrar) No|1hrm

llf,\!cr hops 17.2'ri, alph r(idl,
ll,f 60 lnin.

. I'grl. start, r r)l lagrr )frsl
tYfasr l-ab \'(lK( I 311

Slep-8y-Slep:
Ilash i'r rl l:ll'l; lbr li trin

u{, s. t\rll dc0trlion aDd r.st
dr\x'(lioD :rl 152' I lor 20 rrinul('s
bcli)m b{)iljng lirr 20 nrinl|ros.
(l(trDbnn'mashfs and hold rl
lii?" lj ftrr:lt) nrilruli's. Itais,'lo
l;8'lj fo. l5 nrinull.s. Itris.lo
l70' I li)r rrr!ha)ui. rDd l rl.r

\dd hops rd boillirr iJo mir-
ul.s. lloil 6(l rinnl.s llmn.. (:(xt
L(, +8" I:. aefrl, rh0r0ughh. nnd
rtrkl ro'rst. lirf|'r( nl.lbr s(\.ir 10 1{)

dr!s lirfk lr) so(oDdary Irl(t lrg.r
rl :J l' l: lirr ll\ ( l(' sir(!r.,'ks.
li,tl,^! ro.nrnl k.ggi g,r' ll)llling

(X;= 1.0r2

At Last,
A Homebrewer's Kit

, Guaranteed to Make
' Even the Best Beer
:Look BctteL And
Taste Better.

a
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Thdtswfryyc.rrs.d T eKi fzr€s everl rr3vcu ieed kr rt:nrcve
bdcLera, y€dst led ne_t, iirrd alr hdze 'or,rp io 950 gd ors cl
cesr d . ofe fuc p'ocf. a ofess crd orrd 1r/ f trdi of kt yc-
set d ri,g3€1, ale.r Dis--a.cLr! ,q.:05 rrl'of hgh eii.r€_ar
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At lLrst arourC 80 cLcls, r i d 5tea

(d: 1-800-828-149{ tcc.y.nc crde, T eKi ^.x)lJre,ycr.
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RANGE BEER

by Sal Emma
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The rea.l origin ofthe story is a bit
mundane. One moming. as I w{$ zap-
ping my daily bowl ofoatmeal in {he
microwave, I was overcome by the
harc-brained idea- Oatmeal lovcrs
stoppod cooking their porridge on th{:
stove lop Years ago in fdvor otth{r
convenience ofthe microwavo. lt is
quicker and cleaner and requircs no
pot scrubbing.

l lhoughl: "Why wouldn t thoso
advantages apply 1() lhij brcwcr's
mosh? ' 0l course they would. ,\nd
unboknownst Lo the doubtlirl skopli(s
on rho BYO slalT, I had a s{n,rei
w0apon: tho klmpefalore probcl

I havo an old Kenmorc mn rowav..
It was buill about l0 years ago. during
tho briel period when mirrorvav.
ovcns came with srrange and
largoly ignored - acccssorios, such lrs

tcmpcraluro probcs. Thc lrimpi)ftrluro
probo ln)ks liko lrn icc pick \|ir(!d tr) a
quorl,er-inch headphone plug.

A mated quader inchjack is
mounled inside the oven. Tho kkra was
a product ofthe davs whcn nri(rri)s.rv(!
designors actualy believed thcjf fon-
sumars would cook in thc micro\!u!o.
You knorv, Sunday dinner .oasl bf.f
with poratoes, canots, alllhe trinl-
mings, iD halfthe time.

'lho ica pick was lo bc irs(lrlrxl irrl('
the m0a1, thol pluggcd into tho.i fk.
'Ihc oven was programmed to lrLp lhtr
meat until it rcached a pr.do!{n mincd
intcrnal temperaturo, sccordirrg lr) thc

The thing rea y lvorks. Thc prob-
lom. as wc all know is fiar cooking
roa^st bcofond Slurday ham jn vo r
mic.owave is not ahe besl way h roax
the flavor. color, and tenderness out of
the meal. Meat cooked in th.
microwave comes out 1ough, gray, aDd

rubbcry. lt'.s not exactly applltizin'i.
Lcgions of microwavc ownOrs likid

the ice pick rway wilh the microwdvo
recipe book, never again to s{!t) thr)

light of dey as the oven i{as rdcgatod
io ils truly useful purposes: hcrling
cold coffee. popcorn, burritos. 'l V di -

ners, and leftovers.
I wss on€ amonglegions. In |acl

long before my br€wing days, I h&d

thrown my probe away, knowirl8 I

would never use it.
My mothea on the other band,

saves overyihing. Sho still had hers.
When the micro-mash idea hit me. I
quirkly appr('prialfil mor s - with
her permission, 01 fl)u rse.

I,Iy microw !r)'s himperalure pro'
gram range is 115! l0 200'F. Is rhat
porfert for mashing or what? Anoth€r
reason I could pull this ('lI is that my
oveD is onu ollhe big onos.'l?rll and
deop tlilh a re'novablo sirr sh(tt- I
l(now I (ould lil pr{)lly big ntash tun

I dccid(id on a ftx:ip0, llclgian
Strong Alc. Not lbr rLny partii'ular roa-
son, e\ll{rpl thal I hrrl novrir madc onc
belbrc. Plus. I fo nd i1 humoforslt
ironic ro inagirx tr l)nppist bretler
toiling a\!a) in a ll'.lgiiLn \lotrask'rt
llPprng remperaturf cornnrands on !
K.rnmore mi( rowrv.. tho r'rrip. \!as
btls€d on l)a!r l\lill'r's lhppisr AI!
lrcm Rrcu:i,lft th( Wtfld s (; a1t l]ee^

I planned 10 rtlrLkr,Lhis bo(, r11-

grtrin bLrl lvhon w)i'{hinS out LM mall
dl lhc horrxibrrs sr('m. il b.c.rnc
cvidrnl LlhL fv.ri i|ly (,v.rsi7cd
rtiljrowa\o was rt('t Dig.n.ugh lo
rccorunodrt( l{) p,,unds ofmalt rnd
10 quarts ol $al( r I s$ir.h.d g.ars
and pursucd a rnl|sl/.\tra(t \crsn)n

To lakc lull ad!dn1tlg. ol nr\
lc(ilxx!pos1r. I (|oso a lrlllpcralure-
progra nr$lr. l would uso r

proloin-do!doping step mash, bringing
the mrLsh 10 &nlund 120' F and rcs[ing
thoro li,r :|0 

'ninutes 
before procooding

1o a t'{)-minute convolsion, holdirg
ar 155'1..

.\(.ording 10 aulhor Charlic
l)apaziar, tln! "protein-developing step
nrrsh will inproye head retention,
red (x! r:hill hazc, and assure devclop-
m(inr ofrdeqrulc v{,llsr nutrients. step
Dushing is also rccommended when
adjunrits (sources ol sta.dr olhor than

Sinc. this was 10 bo a slrong al{}. I
plnnnrxl tr) use the mash proccss to
()nlorr som.oxtra slar(t 10 s gar. I

knorv th. ll.lgian ale leasr $ould b{!
abb n) hardlc high-gralit! worl.
lk{xl'. tho rddition ol corn starch lo
lhr grist.

I ridod thc rar! barler- only
b.rnuso i1lvas sitling in mtr brow
.losrl (x'llcding dusl and I rxruld not
borlr rho thr )Lrghl ( 

'f 
throwing it away.

The Microwave Method
lli ilili usr)s an eno.mous porcc-

lain nri)iing bowl tbr chocolatc 
':hip

cookn s. big salads, and the likc. It fil
in nr\ rrn ri)lr'a\'ejusl right ard wl!5
sprcnnrs oln'Lrgh for the mash.

lril\l I /rpped five quarts olfillerod
$ater. $ltling the temperature pro-
grrn lrl l:i0'l.. lhe oven ran for 25

nrdar nargc B6ld lls
(5 g.lloE8, n tld m''h)

hgredc t:
. 3.5 lbs. pale nrrll
. O-5 1b. cryslal rtr l1. 4{)' 1.o!ibond

. 0.5 lb. Ilakrid barl('y

. 1 lb. dark b(rwll sugrr (substiluli'
1 lb. tsclgian dark candi sugar, if

.6lbs. light liquid {rxtra(x, unhopped

. l0 llpha acid units ol llnlltrlauer,
Fuggle. and Saaz hop ptllcls.lilo
thirds lhe amount lhr 60 miD.,
one-third ft)r 15 nrirr.

. 1 Tbsp. Irish m('ss

. $'.veast B{ngirt Stfong Al. Icasl

. 3/.1 cup (n n sugar lbr pritr'irg

tt.0 !t ttr0:
l'ft,p rc l.asl starier lhe day

boforc Lrr($ing. {)n brew dat nrash
rr)d lautr'f (ror! lh(! \'licrowavc
N1('1hod i'r tlx' main slorll.

l']ritlg thc rcsulling lvorl1() th0
boil. ,\dd waier as needed. Add
c\traft. s gar. 

^nd 
rlvo thirds ollhc

hop blrnd rr th. beginning or thc
boil. In)i145 minutes. Add the last
third ollh. hops rnd the lrish moss.
(irnliDUf boiling for 15 Drinutcs
Nrlr 'hkl h,ilis 60 m'nules.

(ihill. pirch. lcrment, and bolll(.
acf('rlir)s lo )our usual plan.

(Xi= L070
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minulos beli).c boeping 1,) an'roun.,r
thr lcrDpol-'|turr) had brarr re ched

I silled iD lho conr star.h bolbfc
m'$hlng in rhc nra11. rdding aboul a
pinl offold !vah!.unlil thr) r{xDper-
ature strb'liz(:d a1 120'1.. lr.set lhc
m(roBl|ve Pfogrtrm Ibr I20o lr and
mlurnod it l(' th{r r)v(x) fof:10 ninut|s
Dnring this timr thc o!eD llrli\.nk\l
!.ry Iiltlc.  D uncxp((ted bcnffit ol'
fi. rnn.rowirte rxthod tuls lhtr lh.

lhick l)orct'lain bo{1 rel in.d the h( al
ol lhc n)asl). 1h. ovor) Lld Iilrlo w,,.k
t'r d. duri!rg rh. prolrii! nrsr.

I slirrcd an(l ch.(kod th. r.nrl)r'ra-
lun' orr( c duriDg thc rcsr. lvt sfh.rnc
sas untbkling p{rrf(\11}..

I)urjnli llx lasl n)inulrs ol lho pro,
rcin frs1, I hoikd a q art oftrrler on
1|o slr^r 1,,p. \\'hen the lirsl mst sas
ovrir. I addrd lh{) qua|t r)l boiliDg $an)f
10 lhc nrash. slir...d, anrl fellDralir 1(,

Lhe o\rn, srlling th. r{xDpcralurc
pfob. 1') l50' |. Il mn at full powcr I1)r
l2 minutrs to ft'a.h 150" l'

|ri,r th. ntjrl 60 rnhLrbs I 1isl0ne.l
l(l tho oven cy.lc oD and 0lI lo gauge
the p(tryer lc!{j1 il uscd ti, hold rlx,lou-
p.ralLrre. lt was a(xively nuking onlr-
flround 1{) p.rcent ol lh. tirne. Again,
lh. hoa!\'rnixirg borvl did a janlaljob
irl holding lirnpoatrr..

I slirr.d and (h..kod th') tempcra-
lurc lhrrf linr)s during the coDlorsion
f.sr. 'lh. n)dine resl illrs jusr sljghlly
slubb('rn ltpr lhc lirsr hour I le! il sil

'rnolhcr:t0 
miDules and thc iodin.lcsl

At lh{'oDd oftho conve$ion, I
boil.(l lwo g{ll)ns olsparg. walor on
llre sl,^1r nd irirr0 sed the microsav{l
solting to 170. lr. Ii rdrk the oven 15
minDti's 1r, rcrch th. m sh our
lcmprrralur., lllld I beg n rho

Brewing Notes
v! ovrin is rar.d trI600 wrrLs

po\.r lou (irD expn.1 ljho o-hoating
lil|tos lvith a more po$i,rlll olon.

llyou wanr to ll.v rhis al honn, and
\our oreD dops not havt,a L.mp.ratufll
D1)ll(,, zap tho walor a1 lull powl,r
UntilJor rpart !our slrikc lompora-
ture. l)urirg f(lsls r-ou will nr)t nrN)d
rror0 than 1o pefijr)ni poilrx.to hold
thc lrlnporature. .specilll.r- it1,ou uso
a por.el in of iiarlhenwaro bowt.

Slir o.casi(rralh.during resls ro
distril)utr) heat cv.nlv

,1nothor poteDtial uso lbr lh.
nri.ro\\av'r in breiling is less nn.ssr.

^nd 
illou use iL pioric.ix)lcr as lr

Drash tun. you can nrnrl)vo anrl
rrcr(trvar. a ponnrr ol lhe mash.
fr'lurDiDg jt b the (urlor li) iDcroase
lhe orerall mnsh 1r'ifi p0ratur(, r,ithoul
lhilnliDgi( b\.lldding hot walcr I did
that oDff. afrcr striking in a pic|ric
cool.r thrl l hnd nrglfl'|cd tr) prr-h.tlr.
lho t.mpcrarure dropp.d far b.tow

'xrnv'rrsnnr 
rangc, llnd I us.d rh.

nri( ro\!a\. "dr\1x1ion ' inclhod !0
incr{rase lhr) t.nrlnlra1urc.

\o1r, $ho said nricrosa!.s r\Trc
.iusl li)r tloren burriros'l \<.
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Sabco Home BEw Products orca“ :

SABC0 1NDuSTRIES,lNC
451l South Ave・ Toledo,OH 43616
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by Kirk Fleming

mostly to American light lagers. Even
many imporrs aro ofion brewed to offend
as few pslales as possible. This some-
limes lesds peoplo to think thal by brew-
ing a lagcr l}ey're brewing a Budweisar

The spechum ofdelightlul neclars
belonging to the lagcr family is as varied
and rich as thal oflhe ale world. and rhe
numbcr of oplions ror beermaking
cqually vast (and sometimes puzzling). If
you pretor to sti(k 1o tradiltunal lager
styles. you're still lrce to brow beverages
ranging from pale pilsners to malty

ost homebrewers begin by
brewing ale, and thoir ontire
exposure l.o lager is limiaed

Munichs and to chooso from the
compl€to r&ngo of hop bitterness,rnd
aroma. The small amounl offermcntaiion
by-p.oducrs produced by lager yea-st,

combined wilh extendod aging poriids al
vcry cold iunperatur{}s, make lbr o
dclightful bcverage unprfliedented in
darity and smoorh, clcan taste- Th{lse
characteristics may account for thc
tramendous populariiy of lager tho world

In the llto0s lager brcwing gained
popularity in Durop.! when economicd
refrigeration made yoar-round produrlion
possibie. Meny emigrants 10 the UDitod
Shres brought their lovc for lagor m*ing

lrrrtr \,{R Ou l'l'rr.ry l9a7



wnh them, thanlfirlly. l)uring the
1850s through the I {t70s.
lagers took olT in thc Stalcs.

bccomcs saturated rvilh CO' atthis
lime, a proc.rss ca.Icd nrtural con-
di.ioning. A{Ior a reason{blo p{rriod
(about seven davs) of seflmdarv fer-
mentation at normal temporalures
(50" ao 55'l;). kegtempera(urc is

!il{'wly reduccd to 30' to :12' F. 'Ihe
lagering period, which can last frorn

'I he growlh oflagcr br0w{}ries
lbr the ncxt two d€ctdos nust
have resembled whal wo see
today wilh lhe microbrowery
explosion. with more than 4,000
facilities in place by 1870. The
tbllowinS do{iade saw the
introduction of comm0rcial
rel?igcmrion aquipment thal
nearly rliminaled restricdons
on both browing season

What Makes a Lagel?

onc 1l) three weeks, provides
ample opportunily for

the y(i.r"sl and

sctllo l|nd for thc

r' carbonation method is 1()

('onrpl0te secondrry Iermon-
tadon using an airldik and

carboy. thon rack thc b.er to a

With beof now a gcncric tcrm
for aI alils. lagors, and "hybrid"
malt bcvorages, it'.s easy to get con-
fused about the ditTerencas betwecn ale
and lager.'lhe single biggos( djstinction
bolween those two grurt lamilies ol
malt bevcrages is the yeast used to
make thcm- The kev to any lager is boG
tom-fermenting yodst. Alos are fer-
mented with top fermcnling yeast. llut
if you ve mado beers wilh both lagor
and ale yeasrs, $en you v{r noticed
something pretty puzzlitlgr U hen cither
yeast is used and wolt is fermenting,
the bubbles of{:arbon di{)xide come oll
the boltom ol the carboy.

One r0ason for this is that therc
arc many millions t,fyeas( cells in a
five-gallon fcrmenter rnd fte yeast is
actually distriburcd rhroughoul the lbr-
monter - top, middic, and bolrom.
Many ale yeast cells riso (lose to the
surfaca ortha wort, but with lager
yeast, a far groa|er per(iontage se1tl(!
toward iho bottom. Dufing active, pri-
mary-stage browing, those prelbronces
in yeast migration can't raally be scon.

Bottom-acting lagor yeasls prefer
nuch coolcr working l0mperaluros
than ale ycasls. Becausc lager yc sl
works best in the 50" t0 55'F range.
lhe chenistry offermentation is quite
different than with alc yeests, which
wo.k best at 60" to 70' li The result:
Beer thatk lager. not alo.

There ar. many recipos and bcor-
rnaking kirs that specify lager yeas..
Brewing those recipcs by fermenting
for three days at 70' Ir will not
produce a lagox lt's the dilT{r.ence
batween slipping quail in a srone ovco
to roast and popping (hickco in the

ml(:rOwave

One savs can‐

dlelit dinner for two,
the othor. hol wings- It isn't an issue ol
one bcing "bettcr" than the othcr. bui
lhere s no queslion they a.e diforcnt.

The Lagering Process
For the homcbrower there aro

ihrs: goals ofthe lag0ring process:
1.'ro aftrw yeast, haze-forming

prolcins, and any othor suspcnded
malcrirls to drop ont ofthe bcor.

2. li) improve and mellow th{} lla,

:J. To carbonab the bffi
Aftcr primary lcrmenlalion pas$os

through high kraucson {t}c period of
p€ak aclivity) and bcgins 1o subsido,
somc browors carefully removo rs
much of the lrub+dan surfare loam as
possiblc. lhis is a good lirne to rack lhe
beer to (i)rn€lius kogs for se(ondary
fermentation- Corn{lius kogs are ospe-
da v handy bccauso thoy.an be oasily
sealed and set up wilh an adjustabla
pressuro r{rliefvalvc. l'he tanl is purgod
with carbon dioxide, the femcnt(lr
rack{d in. and the keg lid sealed.

'lho djusfable rdiefvalve is sor to
maintain the tank prcssure al aboul 10
pounds per square inch and atla(ihed
to thc ir" ljliing on the top ofthc kog.
Because this lermonlation cycle is con-
ducted under prcssure, thc beer dlio

(:orneuus keg. For a fivc-gallon
balch one to lwo quarts ofactively fer-
mentnrg "new' boor is then added, tbe
keg purged wilh CO, and sealod. In
this procedure, known &s kracusoning,
tho addition ol a(ltively fcrmenring
beor has two pufposes. Onc is to pro,
vide a iiesh souroo offermenlables.
'lho olhar is 10 add vcry a.tivo yoast to
lhr) beer ro reduce the diacetyl, a bur-
1i!ry llavor produced during primary

l)uring any normal fernx)ntation
yeast make both desi.ed and unwanted
by-products. Boor style largely doter-
mines whethcr the by-producrs are
expoclad, desircd, or considcfed fadts
in lho boar Because it has vory little if
any positive tasre flrntribution r.i) beer,
diacoryl is a by-product thar mos( b.ew-
ing processes are designed to diminate.

l,uckily, thc samo yeast that
produries diacoryl also has thc ability
to roducc it- During a typical ferment
cyde diacelyl levds rise as tho yeast
becom€ morc activo. then low(,r due to
yeast onzymc action. ControUing
fermcntation temporature keeps
initial diacelyl prod'rction low onough
so tha(, during secondary fermenla-
lion, most ofil can be eliminrted. This
is one oflhe attra{lions ol lagor
brcwing, although ale brewers have
no problem wilh discclyl they follow
fl 

'rrocl 
formenlation procedurcs.

'Ihere arc aboul as many ways lo
help tha yeast roduce diacetyl levels as
thero are brewers. All techniques have
two main themcs in common.
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I l:ormenl ill k)s, lagi)r tempora'
1ur€s 10 mi mizc diar|(1yl lcvcls to
begin rvith.

2. llnsur. thal aft'r li,rmfntarion is
{x)Inplolo rhurc is ixrc,ugh a(1ive yrrsl
i thc bc.r Lo rr{luce nr0sl ofthc
diacetyl iritially produ..d.

lli)sidcs dilnntyl, y(!rsl uturalll-
produ.. a numbor ofsulphur.ollr-
pounds pu \r, probablY trlr{rad)
nolicl'd shcn li'nrxxrling v.ry a.ti!.
ales in thc housrl. Vany lr nclv hgi)f
brew.r hns exp.ricnced thc foul
aroma ot a high sulphuf producing
yeasl rDd \\orficd aboul (xmtanrilrated
b{u: l)uriDg thr lagcrirg prorcss. lhe
(iold t,) In pcraru ri' of th. lnarf conlbin.d
with ircrcas€d r!(iidib causc tanniDs,
prol{rins, and sulphur.ornpoun.ls lo
como out ofsolulion and drop oul0l
lhc bfi,r. This r(:lion is a big parlr)l lhe
mcllNving thaL (xxrrF dr'fing th(! (r)ld

$ith 10 pounds per square in.h of
pressur0 mainll|ini'd on your cornriuus
keg lagcring &rrk. rou cin use a slan-
dard picnic lap lo samtlo \our tr(nluct

bou! evrx] 1\'!o to lhree rvrx,ks.]\ltr)r
li,ur lvn'ks a1 31' lr, the lroor sho'id be
qril. cloar A slrar\.(olor')d pilrner
\rr,n1 be brillianrly.k'ar. bul certairlr-
b]. six w(r)ks thero shoDld bo only vofv
slighl hazincss

Lagering Equipment
B!- Dl'srandrrds lasering rcqun os

r k)r 01liin.. l-nlb|1unalcltr Inosl of

thal lime has 10 be spont al45' F o.
bolow and so requircs somc lbrm ol
rillrig{ir.rlion.'lhc Ionn':ntation process
{iar l6t a Lw ileeks rLnd is b{st done
nosr rhc oplimun yixLsl remporatur€,
usurllv,l5'to 50' |. 'lhat merns tour
liidgo needs lo be largo cnough to hold
your lcrm{nlrir, at letsl. IIyou want tr)
havi) draft b(!or on hlrnd conlinuously,
your cooler willalso ha\,e ro hold one
or lwo disprxtse kegs.

Alter so(iondorv li)rmenhfi,r 
'smmplete and the b'rrr is ra(liod to

your lagering vessel. you'll nrxrd ro
snlro the b(!r)r at 30" 1r) 35" Irli)r up 1{)

thrcc monlhs. Iror mosl amalour
browers this means buling a row or

Ani r 1r) lO-cubn:fsrr (:hcst will
hold four fivFgallnr (brnelius kegs. If
you'rc shopping for a used Lrni1. it's
vory helplll 1o lake a lbw Corny kcgs
tlirh rou 1{r make surc lhetrll nl inlo
tho lridgc you buy lno kegs. sidc by
sido. rcquiro r minimunl rlcarance ol

lflou op1 lor a Ifoozer {ihosl, r'ou ll
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also need lo add a thefmostat lo ihe
unit to kecp the tcmperatur{, high
cnough. Most freezcrs can t b{! sol to
lolnperalures much above 0o n and
you'll wrnt bolh 45' io 50" I and 30"
l. as optuns. Many brower's supply
and mail-order shops car.y casily
installod thermostals for about !j40 to
|li70. Look for onc with a 'deadband"
ol al lcast 3' to 4' F. That mcans the
thermosttt won't turn on the refriger,
ator unlil the tenrporaiure is flbout 2'
r higher than thc solpoinl and wonl
shut it ofl uniil its about 2'F lowar A
narrower deadband means thc thar-
mostal oycles lhe fridgo inorc olt{!n.
lrying 10 maintain a more precist)
lcmperaturo. This causes unduo wear
on th{i system. The r€mpcralura of
four or livl) gallons ol beer will stay
very uniform even wilh a 6'I or morc
deadband.

Fermenlation
Lager yeast isn l as encrgetic as al{r

yeast. 'l hcre just novor seems 1o be thc
hugc burst ol acrion that marks onsel
of high krreusen,lhr) larye,Ib my
cresl that marks a vigr)rous alo
lermentation. Any di$tinction botween
lhe pdmary and sccondary phas{ls of
lermenhft)n is far mofe subtlc li)r
lagers. Note: Don't b0 tempted t{) get
things going by wanning up {lither your
starier or your fcrmonter. Tho idea is
lo let thc lagc. yeasl do irs work at cool
lompcraturcs, wher. yeast metabolism
by-producls are minimized.

After several d ys ofsrcady ler'
nentalion, you will notice a reduction
in kraeusm produdion, marking the
cnd ofthc initial phLse. Thc bccr
should bo carefully racked irlo a sec
ondary formenter rnd the thormostat
on thc n)frigerator r)licked down about
1' to 2' F per day until stabiliz.d nt
:|0'to 35'li. Total timr! in the lbr-
menter ar this poinl will be berwocn
seven and l5 days. Now it's time to lel
the yeast do its work lbr abour four to
l2 weeks. llc patientl

Padial-Mash Brewing
lfyou re an axlrad brewcr. then

ll you need is a re(ipe ard thc
specilied in$edienls. Your usual
pfo(ess li/ill workjust line, excopt
after the boil you ll want to chill to as
cool a lilmperature as possibl€.

'I his recipe is lbr fivc gallons.

Kurzbrau 0unklos
lmrodion$:
. 7lbs. liSbt malt extr&ct
. 1 lb. Munnih mall
. 4 oz. dark cn'stal malt
. 2 oz. ohocolate malt
.4 oz. Ilallerlauer hops. 2 oz. for 60

min., I oz. lbr 20 min-, 1 oz. at end
ofboil

. Wyeasl lJavaridn l.agor

$.0 ly n!t:
Add 3.5 gals. water to a 6-gal. pol

(your brcw kettle) and starl th(,| burn€r.
D.aw about 1.5 qts. ofholtesl possible
ldp water into a z-ql. saucepan. and
add the Sreins- Addjust enough water
to allow i,nough stirring to maintain
temperature noar 145'1o 155' L

As rh{! walor in tha kettle bcgins to
boil, slowly edd malt extract, watching
oul for sticking and boilover Aftor all
the malt is addod, mntinue lo stir for
10 to 15 nrinules io onsurc no oxtract
gers burnod ar rhe bortom ofrhe kenle.
When thc kettle sccms to be under
cr)ntrol, car{!fully strain lhe mini-mash
into the kcole using a large (six-inch)
kilchen straino. Try not t0 get any
grain in tho kcttle, but don't wofry
about a few grains that spill in.
Dis{:ard tho drained mash-

Add 2 oz- hops to tho kelile in
lhree or four additions. pulting {xrch
additional amorurt in only afier lhrl
konle secms to be unda. control. Eogin
thc kettle timcr when a full rolling boil
bcgins. Boil40 minu[cs. Add 1 oz.
hops and boil an additional 20 min-
utes, adding the last 1 oz. ofhopsjust
pdor to tho cnd oflhe boil, or oven
alt€r the burnor is shut off (lhill the
worl as you normalty do, and rack to
(he fcrmenier with chilled wat{lr to
yield 5 gals. in the fcrrnenter.

Cover th€ mouth oI lhe glass car-
boy with a plastic sandwi(h bag and
rubber band. or ifyou re using a plas-
tic buckcl as a fermenlor, lighlly place
the covcr on top (don'l seal itu. Pul1he
lormenter in your freez€r.:hesl or
r.frige.ntor and allow the lempo.ature
ro srab'liza to your sterter temporature
(tlhich should bo around 45'Ii). Pilch

Monil(,r fermentation activity, and
nolice whcn the kraeuson forms, how

quickly it forrns, and when it app{}ars
to reach p(:ak activity. With daily
chock!, you ll notice whan therc is a
slight redu{lion in surface foam.

Ifyou use a carboy, rack thc beer
to a clean (:ornelius kag ifyou hav{:
ono, taking (iare to l.av€ all trub, both
floaling and settled, behind. Atkich rhe
pressue reliefvalvc t{) the kcg, set for
5 to 10 psi ifit s adjustable. Rack ro a
clear fermenler and place an airhck if
you don't hova a Corndius k€9. Avoid
acrating tho beer, which can le$d 1o

diacetyl production ond staffng.
Maintain the secondary al th{r

samo temporature usod for thc prima'
ry lbrment lbf aboui two weeks. You
may wanl to pull occassional samples
for gravity readings il you fermenl in a
k'!9. o.jus1 (lO2 production if you
forment in a carboy. In one to throe
weeks thero shodd bc virtually no air-
lock activity at all. Ib remove diau)tyl
raise thc Ibrmenter tomperaturc (o
oboui 55' F ovor a Z4-hour period,
snd maintdn at that tompcrature for
24 hours.'lhen lower the temporature
two to fivo de$ccs por day to :10'10
:12'F. Maintrin at ihis temperalurc
undisrurbed for four to aight w:cks lbr
"normal" gravily beers or up tr) l2
weeks lbr bigger bOers such as
dopplebocks.

All-Grain Brewing
Decoclion is thc troditional

(;.rman mash style lb. lagers, but
tamperature progrrm (somclimcs
celled upwrrd slcp) mashing is proba-
bly most (x)mmon among Amcri(ian

This rmipe calls for a doublo
decoction, but it can als() be usod wilh
r temperarurc program or singlc inlir-
si0n mash. It makes oight gallons.

n. Fermin Pils
InUodlontt:
. 5 lbs. Ccrman pils malt
. 8 lbs. Belgian pils malr
. 1.5 oz. Northern |trower hops (7.:l%

alpha acid), for 90 min.
. 2 oz. Saat lit.s% alphn acid),1 oz. for

60 min..0.5 oz. for 30 nin.,0.5 oz.
al end or boil

nl0 b! tt!r:
Add about 6 q1s. ot 145" F walcr 10

tibrdt l(r'7 lt $Yu,Rir\\



tho grain, thoroughly wetliig lhc
nrllsh. Allcr miJi'ng \vcll. add r oLhur:t
of rnore qulrts ol 140'to I60' I w lr'r
as nedod to obtain rr 95'lo 105" Ir

marih. Rest lor 20 nriDutes, duri g
lvhnt b ng aboul 2 gals. ol rvatcr t0
15()'to 155'|. Add halflh. l50" l:
walu lvhili. gentll srirring thc nlash.
MuFure tho &impcrrluro whilo addirg
th{i remaindcr oI tho lvatcr to rcach
122'f. Iiosr ft)r 201r) :i0 miDutcs.

r\flcr lhis prolein rcst is conplerrj,
uso a largc (six in(h) kitchcn strainor
1{r n,movo r$oul on{llhird ol lhe thi(k
mr$h 10 a soparal{t por. Raisl' re
lerrpcrahro ofthis dticoction over l5
nrinures ro l4lJ" 10 155" I ar)d resr li)r
20 n)inulcs.

llaise thii decoctnn 10 boiling whil(:
stin ing. \'l.rintain a genll) boilfor
abr)ut 20 lrlinutes. stirrimg ro prcvrxrt

After th. de(u1ion boil is
cotnplclc, rclurn lh{r deco{lion to tho
main rndsh in two or thru, slcps,
slirring goDllv and measuring nrsh
lunpcratur.. Iotal inash temperaturc
should be mrintain(xl ncar 150" r.
-lhis ran bo djusted wilh r boiling
ralcr inlusion. anolher smlrll dccor-
tion, or {irlcrnal hoai. Rest lbr 20

Pult ab0ul one-hrlfol lhe thin
mash and rsisc il lo boilirg over 20
mirutcs. &)il for 5 minul{s and return
thr) decocrion to llrr.main nrash Stir
th{) main mll.'h gerllly and mrinlair al
160' lo 168" I for about l5 rninutos.
rhi|n begir lo spargr.

Ilring lhri worl l(l a boiland add
Nolxheln Ilr( $er hops. Boil for:10
mirrules. ldd 1 oz. salz hops and boil
an 

'Ldditionr 
30 nlinules. Add 0.5 01.

SarLz hops and boil ;10 mor. ininulcs.
 dd las10.J oz. hops al end ofboil.

(inl rDd p'tirh as in lho KurzbraLr

Tips and Allernatives
Somc brceers nray nol havc acess

to rL lrc.z(i chest drat can bc dcvot.d
to lhc mosl noblc ol dutios, and regu-
la. retiigefalors aro vcry dilficult t(l
adtrp110 lirnn€nting. lagering, and dis-
pi)rNing.'l hor{i aro scveral ollemativcs
llrrLt m'ghl lvork litf vou.

lllou liir in cr)ld{veathor counlr}.
your bas(!otcnt may stay ir!)l year-
round. ll li'nrcntalion {:an bc kept in

tho low 50s,lhen la8ering (|.In be done
in (lorneliu$ kegs, whidt
ilr- cooled lhan fcnnenters. l his {t)uld
providc a mmpromisc rh t could

.Ano1hor allernadre is lo simpl)
s rle down fbr lagor brewing. A num-
bor ol lwo- lo threc'gallon lbod (n)-
taincrc aro dlailabki thal ivould more
€$ily fit ini() a srandard r{lfrigeftrlorl

A1 one lime tou may not hav(l

bdievcd good ber)r could bo br(nvod al
home. Nos lhat lou Lnow bettef. you
should b{r r{iadt r{) accept the.hall,)ng.
ol making xour owll cool, satisfyiDg
lagc. II rou can manage thc equipmenl
r{x}dcd li'r propcr tormenlalion and
(x)Ld (rxrdili{}ning, lhcn you rc rerrd}.
.lust applr_ whal yori vc alroadv k'nfncd
about brrwidg, and tak€ lhc linl. lo let
tho bocr hger 1h(xr sil brr(:k and rl'lioy
the r{nv.rrd lou d('srirve. '-.
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by Scott B. Russell
It's just one of thos€ things, I suppose,

but tho combination of beer and coflee, for
me, is among th€ most intriSuing possibili-
ties in lhe world. ldealy my day is divided
into two sections: lhe coffo€ section (week-
da]6 from awak€ning until aboul4 p.m.,
weekends until about 2 p.m.) and rhe b€er
soction (I nover start before lunch!). lvhen I
hsve a coffee brew in the house, the two

Erewing Wilh Cofl€e
There arc basically two polnts in brew'

ing whon colfee can be added. The easiest
and most eflicient is to steep the coffee in
l}le cooling wort. I usc this t€chnique in
most ofmy recipes. This is the method
most likely to add some daxk color to the
beor Lighter beers may requirc the use of
the second technique, which is io soak lhe

beans in a cold liquid and add il at bottling.
Brcwpui owner Grag Noonan, author of
me Neu Rrewing Lager Beer lBrewerc
Publications), suggests that'cold-brewing
coflce will evcn give a less coarse,
smoother flavor, as woll as msking the beer
lighter in color.

It should bc noted thai there are also
cofToe syrups, extracls, tinctures, and so on
that moy or may not be ofuse in brewing.
If you think it mighr work, try it.

Selecting Your Essl
Almost eny slyle ofbeer can be caf-

feinated" in some way. One rule.lhough:
Cofico will inevilably derken any beer, so

´
豊
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≡

and olhar EVE-EIaning rEGiDor lhrl
pair your leuorila hrows

lond to overlap. And contrary to popular
beliel colTee (leer) makes s great nightcap.

Selecting You. Cotfoe
Use fr€sh whole beans and craok them.

like you would a specialty adjunct grain, a!
close to brewing as possible. Try expe -
mental batches with difrerent gades,
verieties, colors, ovotr llavored coflees to
see what works best for you.

lf the thoughr of mixing cafieine (a
slimolanl) and alcohol (a d€gessant) both-
ers you, there ere many Swiss-process
dccalleinated coffees you can use with
flavors thal are every bit as good as rhe
cemeinated vsrietles.

BkrrYou owN F.brusry 1e97 E



some beors are better suited th&n . :y3 cup oorn sugrr lbr priming
others. Whal follows are rccipos I have
developed and used ov{!r the last livc tt ! it ltali
years or so. llach is based on a slan- In 2.5 gals. cold walor skrcp
drrd" or "{lassic" sryle, so rhoy do crystal, clmcotaro, rnd Munich nalts.
trrhnically fit compr)tition guidolines lleat gradually to 170' I.' and nrmove
for the Amorican Homcbrewers grains. Add oxtract to kenle. llring ro a

Associati{D and Beor.ludge
Certiffcati(,n Pro$am. Coffee as an
ingledicnt would bc (lassified a,i a
spice or hcrb. The besl way to g01.r
preview ol th(lse beers {although tho
brewing and fermentation procoss will
change whon colTee brnromes an
in$edicnr) is to takc the classi( style
and add a slug ofjoe io il.

Recipes
A]l ofthe lb[owing recipcs are

oxlract wilh grain 8nd makc tiv0
gallons of beer

PoncolaloF ooppoltock
l|{rcalortr:
. 0.5Ib. dark crys1al mall,90'

Lolibond
. 0.25Ib. chocolate mall
. 0.25lb. Munich mall
.9lbs. unhoppod rmber dry nriJl

. 1 oz. retlnanger hops (4% to 5%
alpha acid),lbr 60 min.

. I oz. Perl€ hops (4% alpha acid),0.5
oz. for 60 min., 0.5 oz. lbr 15 

'nin.. 0.5 tb. cracked (nol ground) medium
roast Colombian coffce beans

. 10 to 14 g. dry lagcr yoast or a liq'rid
lager yeasl slurry (1 pinl at k'i|sl),
su.h as Wyoasl 2:J08

boil. Add lirttnangcr hops
ond 0.5 oz. Perle hops. Boil
45 minuk:s and add 0.5 oz.
Perlc hops. Boil 15 m0r0
rninut€s. lbtal boil is 60
minutes. Ilemove lion hea1.
Stoep tho flrflee in the
cooling wor(. Removr! coffee
after 20 minutes, chillrvort.
and top oll to 5.25 gals.
with pre-boiled and chilled
lratcr A170" F pitch vaast.

Aft0r Ibrm(:ntrlion
has begun (24 hours or so)
movc ro moler pla(:i! {no
warnror than 55't) and
lermcnl 10 to 14 days. Rack
to secondary and ag. .old
(38" 10 40' tr) lbr six weeks.
P.ime wilh corn sugar and

b{,t11c. Boltli} condition six iveeks.
Approxinate OC = r-080.

Crl6+mmbobc Proudo{fl rblc
hin.di.[lr:
.0.5Ib. (ara-pils mah
.0.5 ]b. noked whrxil
. {, lbs. unhopped woizen (40%to 50%

wheali 50% to 60% barley) dry malt

. 1 oz. mifd llavoring hops I:l'/, to 1%
alpha acid) - older, oven slole hops
are acceptable - for 45 rnin.

. 0.25Ib. rracked (not $o'rndl French
roasl ()ffee beans

. 3 lbs. fn)sh (or rhawod hozeo) fasp-

. BelCian ale yeast culture

.Lambio culture (cither colled0d ffom
a boltlc or use Wyeast :l27lt)

. 3/4.up corn sugar for prining

tto! by tt.!:
ln 2.5 gals. cold watcr, ste{)p cara'

pils malt and naked whea| lhat
gradually to 170" Ir and.emovo grains.
Add extrtrcl ro kertl{). Bring to boiland
add hops. Iloil 45 minutes. Lel wort
sland lbr 15 minutes in an ice-wdtcr
bath. then ra(k ftom kottle into
lirrmenn' onlo mffi)o beans rnd

raspberrias. lbp oll to 5.25 gals. wilh
pre'boiled chilled water Ar 70' F plch
the Belgian and lambic cullur(:s.

Ferment relativdy warm (70" to
75'F) Ibr a week, then rack off
liuiycofToe 1o a secondary Ago in sec-
ondary for three weoks. Primo wilh
{orn sugrr, borllo, end condition cool
{50'l: or below) for six wecks.

Approrimare 0C = 1.052.

lholnul CoflGf, mom lh
lIl!adl!nta:
. 0.375 lb. brown malt (()r B€lgian

amber, ifbrown is unavailable)
. 0.25Ib. Betgian Spocial ll moh
. 0.25 lb. r:hocoldtc mall
. 0.125 lb. black p$tent mal(
. 5 lbs. unhopped amber dry malt

. 1 oz. Styrian Goldings hops (5%

alpha a(:idl, for 60 min.
.0.5lb. rrackcd (nor ground) hazel-

nui-flavored collho beans
.0.5 oz. Styrian Coldings hops, p.efer-

ably whol! flower, {2% to 37o alpha
acid), for post-boil slceping

. l0 t0 14 g. of a d.y ale ye$t or a
British liquid cultura (wyeasl 1098
or 1028, for example)

. 1/2 cup mrn sugar I0r priming

ttlt iy tbt;
In 2.5 gals. ofcold water, stcep

broM, Bclgian Spedal B, chorclaie.
and black palont molls- Hcai gradually
ro 170' t and remove gains. Spa.ge
back into kcttle with about 1 qr. hot
water. Add exhact and 1 oz. hops ro
k€ttle. Boil60 minutos. Remove liom
heat to an ice-water bath- In cooling
wort steep (all logethor in a bad cofTee

beans rnd 0.5 oz. hops (prcftlrobly
wholc flower). Sleep at leasl 20 min-
uies- Add io fermonter and top otT lo
5.25 gals. with pre-bo'led chilled
waler Al 75" !' pituh yeast.

Ferm{}nt waxmish (70" F or so) for
1 0 days, rack to sccondary (rcmovc cof-
fce and hops at this point) and condition
lwo weeks. Prime wilh com sugat and
bottle. Bottl! condition two weeks, serve
al -cellar" tcmperaturo (50" to 55' F).

Appr0ximate o(; = 1.045.

Irllceltirllb llbirrtler
Inlrci|lrtr:
. 0.5 lb. cracked wheat malt
. 0.5 lb. cre(ked unmalrcd wheat
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. 0.5 lb. &)Lgian llarr-Vienno

. 2lbs- extra-light drt mall oxt|acl

. 3lbs. unhoppcd wcizcn drrfnalt

. I oz. llrLll(:rlaur)r hops (4% rIlpha
a(id),l0r 45 min.

.0.5 oz. saaz hops l2% alpha acid),lbr
,t5 min.

. Liquid \,rhcat bccr rcasl cullurc (fo.
a Berlnr-slyle sourness trr" \\'te$l
:J333r thr Balarian strains :1056 and
3068 giv0 too ma y esl0rs tnd o rer
conftsing tlalort)

. 2 to 3 drops ofa dilule (9 parls lvater
lo 1 part a{jid) larxic acid sol(ion

. 4 oz. vanilla cofli)o linciurc (sleep
0.125 lb. light.oasl coffec and 1

chopped vanilla bean in 4 o7. lodka
during fcrmenlarion time) Ibr
primiDg

. 78 cup corn sugar for priming

ttrp by tl!D:
In 2.5 gals. cold wator, st(nrp whcat

mah. 8{lgian .ara-Viennc malt. and
unmahod wheat. Ho$t $adunl\' 10

170" F. Il nove efains. Add axtracts to

thc ketll(!. Bring ro a boil and add
hops. Boil45 minulcs. (loolworl. top
otTto 5.25 gals. lvilh pre-boil.d chilled
water. Al70" n pit{:h yeast.

Fefntcnl at 65" I. for l0 days. R.uik
to serondary and add lactic a(:id solu-
tion. Crnrdiiion in sccondary two
lveeks. Al botrling, add vanilla coffee
rindur. rbng wilh (xrrn sugar to
prime. llotllc condition throo wecks in
a dark. (:0ol (45" l{, 50'f-) pla(e.

Apprcximate OC = 1.050.

ldi Goiec Pa'br
In0raalarta:
. 0.25 lb. chocolato mah
.0.25 lb. black pat{}nt malt
. 0.5 lb. ddrl cryslal mall r20'

Lo!ibond
. 7lbs. dark malt cxtract syrup
. 1 oz. Fuggles hops (4% alpha acid),

for 50 min.
. 1 oz. (;dlena hops (10% to 12% alpha

acid). li)f 50 mh.
. 1 oz. shavod or orushed lirorice rool
. 0.51b. ospresso oore€ boans

(crackod, not ground)

. 10 tu 14 g. dry alO yeasl or a lirilish
liqlrid rullure ($lcast 1028 or 1968,

. :,3 c p corn sugar for primnrg

. 2 oz. st $uca {)r Calliano liqucur lbr

tt.[ iy ttoD:
ID 2.5 gals. rrld !vat'!a stoop

chocolate, black patenl. and crystal
malrs. Ileat graduallJ 10 170' I, turn
offh{lal, and hold wffm for ilO min-
ules. Il(xnove grains nnd bring lo boil.
-A.dd cxlract to fto kettle- Boil 10 min'
ures and add hops. Boil50 minutes.
Removo from heal and plan) in ice
ilater brth. Steep liuorice rool and
colTee b{rans in ivort. Steep at least 20
minules. Pour intr, fcrmenhr, lop offro
5.25 gals. with pfl)"boiled chilled
water. At 75" F pirch ye[sr..

F.rmenl modcratel!.' cool (55" ro
60' F) lbr two wacks. rack ro sec-
ondary, and condilion for thrft weeks.
Prino wilh cor tugar and liqueur
Bottlo and condilion four (o six rveoks.

Approximatc 0c = 1.041t. \.r,

'. Honebrew Headquales will clue D')

禰麟;黎明褥占
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CIRCLE 34 0N READER SERVICE CARD

Forget abOut
washing bOulesI

Get the Handy7 Reusable 2■ ″gal.

medicine Rodg Keg sydOm:

Cal:■ 800682‐5228
Modicine Rodg Dvidon
Dきkol,Supply IIcR 2 Box 2ハ VヽH"γ 212

CetWSburg SD 57442・ LTMX66E@prodi,cOm
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Whal doos ll Itke lo oPar Yoor

oNn bre*3ry? Plenl, ol crtilal,
to.3larlers, Wh. n Jotn 8loosl.i.

opsD0d Hearllrnd Bre*.ry

{an0v0). hr rall.d on iis lin.Dci.l
ba6tground r lol nDro lhan hir

homebrawino sxperietrro.

Wh6i slarlinq yo0r osr brevpub, l6cnniral
rrperliso is lhporlail,Iro. SrDca winnsl

{abov. ar riqnr)orr.rs.dvice ro r 3ludanl

al tho Ame,ioai Brev0rs Guild.
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by Sal Emma

hxee industry insiders offer advice
on opening and running a successful

mt■‐ob■‐cwery or brewpub.
You have said it io l-oursolt Ntaybc your fri{lnds havc

said it to !ou. roo. 'Ydrr bocr is exccllenl. You should
open your orvn brewerr.-

Man! hale considercd il. -^ Iew havc (!vcn made it
happen. Bu1 as the pros will tell you. thcr{ts moro lo run-
ning a bretlcry than naking good beer Following is a
glimpsc ofwhat it takcs.

Bill lloore is lbunder, bre nrasrcr, a'rd n mr)mbcr ol'

thc board ofdirectors of lndcperdence llr(rwing in north'
easl Philadelphia. Nloorc was an avid honrobrowor lor l2
years beforc brerving prolcssionally He sptlnt livo ycars

brewing r! Stoudl Browery h -,Ldamstown, Pa , b{lbre
opening his own place.

Moore understands thc Irost inrporlfft asp{xl ol run_

ning a microbrewery: sclting beer.

To Ma*et, To Matket
"Market prossurc is wh:t1is driving the nri(rro indus-

try. llrc consumers, rl hast here on llt(r llast (irt$l, rr.
gctting more and morc sophisltuat{)d and willirrg l(, try
new things." says Moore. "our lask is a bahn(i(' ol making
products thal arc irterosling cnough to get allr)ntion but

tradili0nal onough to soll.
''1he1s the ket diffcrence between homcbreiving and

doing it professionally hs one thing to makc a couple of
cascs in your basemonr and really like i1. Some ofyour
buddics might like it. 1oo, so you arc tempted 10 beliele
that the beer would s()ll in the open marketplace. In teali-
ty it mighl sdl or it night not, depending on a miilion

When choosing thc baar Lo brew, Moore quickly
harned that success in the beer business rneans giving

the (uslomer wbrt hr! wants, not want you think he
wants. "lve mad€ our dcbul h th€ Philly market rvith our
Indrlpcndonce Ale, whieh was slronge., mallicr, and hop-
pior thrn anything tho beer-ddnking publir was used ro
11 w&s wcll balanc.d but very big. tr lact, too big $h
quiokly l(!,rrncd ihat Philadclphia was one ofth. nalion s

b'ggosl (i)ors 1.ilo marlols. ll did not lake a hr 01 inspira'
lion to roalizo lhot we ovcr{lsiinaled the t.rsles olour
customcrs and wo hfld to lonr) il dowr a noldr or tlvo

You hdvo to weigh isolated requesls tuont a le\'! peopk!

wilh tho knrd oflargc-scale demand lhal ultnnately
allocls your botr0m lnre, Moore says.
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Onr! ofrha mi(:robrow0rs woaklv
challonges is sorting out thc ditTrlranco
b.twirlD roalrcnsumer de'nand and
fads- "Som(llimos its not so oil"sy. slfs
Mooro. "li,r oxrmple bcrry b{rrs and
lruit akrs arc popular now as rre hon.y
bc.rs. Ilut if I rm going to put a borr\'
woizcn on tho markct, I had bcrlor b.
prolty sure that it is going to soll b{rfore
I srart making il40 barr.ls d a rimo.

'wo have five bcers 0n iho stro(lt
right now: our pelo alo. a lagcr, our
Cold, a porter, and tho Franklinl.sr.
which is an Oktoborfost slylo. Iilen
wilh that much variety, thc srl.s guvs
keep coming back, reporting r.hal llxl
dislributors wan( somcthing difTercnl.
We arcjumping through hoop$just to
kecp our rcgular stuffgoing. ond wc
really can't aflord to climb on ovcry
lad thar comcs down the piko."

But thcn again, when you rhink you
have tappod into reol demand. you
havc to bc floxibh onough in vour
plant ro be ablo t,o gd rho new srt.,h our
thcrc. (i)nstont demand has causod
Moorc to makc porter ycar-round
instead ofscasonally.

For this roason, you nood tl profos-
sional brewcry, run by profossion&ls,
occording t0 Moore.

Oncc you gca thc bccr il.idl in good

dim)rcnt than thc markd in, sa),
Varyland or J.rsoy. h l,onnsthania
b'{!r is sold by thc (:asr). lhrough dis-
t.ibulors. It takos a big (:onrnrirDlrnr to
butr b(xrr horo.'lho (ustom.r rvants
somr! bcor, so he w.Jks inr(, a distribu-
ti,r and has 10 bo wilUng to l,rko rl
{:hanrc on 2.1 bouk$ ofb(!or Il. or shc
is unlikoly kr mako thar (:ommilment
for n unknown or unfirmiliflr bmr"

_ln 
Jars0y or Maryland tou r n

walk into a big liquor s(oro rnd buy a
six-pdck. ln mrny slorcs you can cven
buy a singlo boulc. Its much .asi')r r(,
gd sonrc(,nc ro (.y your b0of ifir onlv
involvos a f{rw dollrrs and a fow
borllas- $'c dont hrve that luxury in

Finding disrriburors who krow
your ar{!r is important, he adds.

'Iho distributors. r()o, can makc lifo
challonging for thc browor. Th.y hav.
a ld ofl.onlrol ovor tho sn)dl brow-
orys suc(Irss.'l h.y wanl a good prico,
and some willdo anything t'o salc 50
cents on a (asc. And thcy mal not
accommodaro your cv0ry nood.

ll.looro ilanlod r{) producc unpas,
t(''t|rizod b..!r. \thon he rcaliz(:d thar
distribunfs woro nol going lo r.friger-
alo 

't, 
hl' chMgod his browing profl!

'ln)sides thrLt. rho big nri{rros from
out Wast aro oxpaIding rhcir mark.ls
intl) thr! liasl. Yr)u ha\o go1 to b. thc
bcst you can be and flrxibkr.nough tr)
rospond to a rapidlt {:hrnging markcr-
placo. Y{)u rvon t havi! whrLt it rnkos il
you try ro do il on lho (:horrp or build n
browory on a shorjstring. h. sav$.

Moorc pllts a 52.5 million ft'wball
pricc tag on building a 30- or 4}bar-
rd browcry That in(ludcs produdi(,n,
packaging, mark{!ring, and ransporra,
ln'n. Moore seys tlx! $1.5 milln)D h0
shrtod with wlls not 0nough, rnd ho
has be':n raising capital cv.r sin(|o bv
sclling privatc shrft|s. tu star linan-
cially hcallhy, Irdepondenco plans a
public offcring in tho ncar fulurc.

Mooros firm learnod thc hrrd way
that saving monay up fronr ofien costs
you much more later.lho lcsson came
in lhe form ofhis bortling lino. " l'he
bottling linc is a vcry imporranr and.
unfortunstcly, a vory expcnsivo parr of
fic micro\ cquipmcnt lisr," savs
Moorc. "W() mde thc misiake. liko
olhor micros, olbuying a usod line that
did nol live up to our expectations. wc
bought il rhrough the back poges of
onc ol lho tradejournals. and it did
not come wi$ any supporr or exper-
tise. Wo got what we paid for - a bol,
lling lin0. nothing more.'

Buying rhe bording line w&s a bad
movc bu:au$e tho cmployaes at
Indepcndcnce lack knowledge, and thc
dealer docs not provide onough sup-

Independl!nce is t0aring our the
us0d line and roplacing il wiib ncw
equipmenr thal conres wirh customer
sorvico suppo.t. I would adviso anyono
who is sorious aboul tbis business l{)
choose cquipment and suppliers very
carcfully. You wanr somo accountability
ro go with rhe cquipmcnt," hc says.

Also klxlp in mind the siza and lay-
oul ol your building. Independc ce
sorved as a wrrchouso snd steel fabri-
cotion planl br:forc lho browors movod
in. l"hcy halo high ccilitlgs and :15,000
square leot to grow into. "lfyou aro
succossful. you ar) going ro grow and
you noed to havo spa{l. ll your build-
ing isjust right or ifil faols ru) smatl
whcn you open, you are probably
heading f(,r aroubb. Moorc says.

Moor0b approa(:h is to build

shapc, you slill havo far to go. You will
havc your distribution markor to d.sl
with. thats snother rcason you n(!l!d
people in the orgrnjzation who not
only know thc business but know iho
businoss in your merket. "lbr c)iamplc
tho Ponnslrlvania markel is drastically

lrd6!!rd..c.8r.rinC

0xr.r Elll Itoor. nor

ol bulldlnC a 30- lo

durc to in(roasa thc bocr's shclflife.
''l1s fl v.ry nxnp{lti(ivo markd and

it is gooiog mori! so. l-ho mi(.ro piG
nrcrs had onl} tho big boys to compere
wilh. $'{} slill havo thom. bur lvc .rre
also (1)mp.ting with oursclvcs and
wilh big brewa.s nra,iquerading as
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br"weries bigger. -lt s nol gr)irg 1|) be
worlh it tr) you to build anylhing undor
a lUbafral capacity, elen in a br€w-
pub. Yo'r won't sav.! much by building
smaller, and lhe cost ofproduction is
significantly higher when v('ri build
sm{ll. Making 10 barrels inshad ol
four or fivc will nist you lilorall! pcn-
nios morc. lt always costs morc to
expand, rathcr than slarliDg oll \,!irh
tho capacill you n(xrd to go the

'l he bottom linr) is (hat ifvou arr
scri('usly (onsidering the optnrr, you
hrvo lo bc willing lo admit thal oparat-
ing a brcw.r] is a business. lb kcop a
business sucresslul. you hirte to b{)

willing to raise enough mon.y. buy lhr
righ( g{:dr, get thr) right building. hirc
tho righl pcople, and sell rhr righr
b(x)r. "ll you hav(| unlimillxl cash on

lolff! l0|| lworl

Jon Bloostein's advic€ for
hom€brewers vr'lth aspirations to
build brewerics:

l Work in a good brewery or
get really Fiendly witb someooo
who knorrs how lo nm one.

2. Understard busioess and
monP,y. If you do not, rhe only
way you will sucooed is through
pure rucK

8. Hire tho bsst. Be realistic
about how many employees you
wilI reed to cover aI shilts aDd
provide the best servics.

4. Undersond tlre restaurant

5, Know your costs - all of
lnem.

hand and you do not havc to work lirr
a liling, mske anything you \tant, anv
waYYou wtnt. But illou want to makc
monriv at it, you hrvc got to bc willing
lo do wha(cler it lakes to kfilp tho
brlrir selting," \loor) sals.

A Model Blewpub
lfyou hav{} n{n1r visil{id the

H(rLrtland lJfcwcrv on Uni{nr Squafo in
Nct! York Ci1"-s Flaliron distrid, pul ir
on lour sdrcdule. ll is one of Nelv
York's liiandliest and most {x)mfortable
plaocs 10 oar.. drink. have a {:igaa or
just hans out.

And thrls no accidenl. ,ion
Bloosnrin has gon(l 10 groat lenglhs 10

make his placc as (iomforlable as il
crn be. Ilo is deiail orieniod, and il

Hearlland is dor:orar€d w h hand-
some murrls depnling snrnos ofagri-
eullural trrnqDilliN oD Amorica's
plains. 11s heal) nr brick, dark lvood.
a d comli)rtabl) lighting.

Bknstoin is proud othis creatirnr
rnd feels ho has su(n:sslirllr-.reatod
lho spaca he inlendod lvhon mnslluc-
tirrr bogan ir late 1994.

"l was in the acquisithns and
morgcrs business. career thal
promis€s years ol white-{r{tlar lrustrl-
li(nl Ibr those unlucky enough to
pursue it. I spent n lor ol rime on lh.
Wesl Coast nnd s(jcnred 10 always urd
up hangrng out ii a brewpub. no mat
lur what lr)wn I lvas visiling," says

'l realized thal \ew York City did
not have an)lhing quil{} like the $bsl
(i)ast brcwpub, and I decidod 10 build

Blll ltoore {ar an avld homebrowor

lor 12 y..rs t3lor. o0eiin! his

0vi brswery.ll a cDmm.rcial
br0*ery, tr rati, "Y0u larr 0ol

ro be yillino to do *iarrfor il
lakes lo k.e! lh. b.er se llln0, "

onc. $Ie had a f€w brewpubs, but thcr-
wore going belly up as rent cscalat('d. I
had solnr) cxperkrn(ic in rehiil and was
dumb enough to think that solling bc€r
would bo no dirorcnt from scling any-
thing elso."

As it lurned oul. it wl's his finan-
cial ctpeflisc and his inlostigative
abililv thal he roliod on moro than his
rotail expcrhnro when sbrling tho
prdcct. I know how io lind out abott
businesses, he says. "So I knew which
v(ndors {nd suppliers to cncourago
and which.o avoid. My biggest chal-
kxrge was in constructi.'n dctails. I do
nol know rnything aboul colrstruclk,n.
so I could nover bo sure if I was geuing
what I n.oded or ifl ivas beingtakon

Bloostr)in s irstincts ard a littla
lu(:k got hinr through th. dolails ol
(nrslru(iti()n and his vision kept th{)
crorvs lbcused on {ho task llt hsnd.

''| think a ht ol pcoplo lhink a
biiwpub is a brewory with a restau-
ronl. Sonnr see it as a rcstaurant with
a brcxery. In l-ad it is neilh.r A rrui)
brcwpub is tr hybrid, a uniqu{i pla(:c

'You hr\'c ro bc dilTen)nt, uniquc.
lispecirlly ir a competiriv{} markct likc
Now York, wherc thc consumer has
hundr{}ds - ifnol thousards of

Bloosloin is quick 10 point out thar
go0d beer in a br{\vpub goes wilhoul
sayirg. tsut vou havc lo bo as dedi(irrr-
cd to qualily in tho kirchen, ifnor more
so, a(t.ding 1lr lrlmsfe'n. 'lhe nice
thing about beer is that lho first gl$s
out ol1ha ser\ing tunk, under nomral
circumstances, lvill lnslo prettl muoh
lik{) fte ldst glass. no martcr how manl
worc drawn in b'rlwccn. The kitch(xr
runs undcr a dillorcnt set ofrules. If
you mak'l 1,000 hrmburgars. ihey ft'p-
rosenl I,000 opportunilias to screw
up. lfyou overcook it or unde.cook il
or put bad lettum on it, lho cust('mor
will be urhappy.'l hat's lvhy you h.rve
lo be really carelirl about who you pu1
in lhc kilchen. Thc lion s sharc ofyour
payroll (x)sts wjll bo in iha kinrh{n,
ant_rv.ry. So be sun) lo spend thal
moncy wisely," h{} says.

Blooslr)in adnrits thcr(! is no w J to
knoa ifthc person !.,ou hiro is righl
until you havc lvo.ked sith him or her
li)r somr) tnne. "l lhought I opened

llhtr \i)Lr (x!\ FPbrurry l99t
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with u ter fic stolT. Of85 nnploy{}i's,
onlY nve have b'!!n here since wc
openod. l'he brewer is onc ofthcm - I

was ycry fortunrte thcr{}. Plus you
have to make sure tou have enough ol
the righl peoplo, too. I novcr dreanrl i1

would trrke E5 p0ople 10 sllrfirhis

Blnsroi soys opening a br$vpub
is likc {}vcrv o(hor busincss in on{)

impoftnnl wayrYou can't do illvithout
enough capilal. "lfs hard ro sar-' whrt a

breilpub rvlll r:osl withou( luJking al
the iidividual silu{l.ion. lirct! 1d,rn
and k,falion will ba di[{!rcnl. Tht
inportant thing to realiz(! is that it *'ill
cosl significrntly morc tht|n just thu
pri(ie ol lhe brolvhousc. I mean, sotrk'
folks lhink thal bacausc you can buy a

bre\,rhousc nlr $200.000 you shoukl
budgct lbr $:J(X).000 rnd bo ()vert)d. It
doesn l work likr) lhat. Nol iltou l|rrr
going ro do it righl. $'e spont S25.000
on our sound slslcm rhnf. our (i(,m'
putor systen cost thousands. lhis
busnn)ss is replole wilh hidden and
soft (]osts tha( ill haurl tou ifyou
don't plan m dorlwith thun up front.

"l'robablr'tho biggest surpris{i I ve
had lo deal with nd conlinuc b doal
with is spending an inrjrcdible anrounl
of linlo on non-business a.liviliesl
dealing with lawlcrs, architccts.
designr)rs, rradomarking, advertisiDg,
rcpairmen. Tho list gocs on. Bu11h(:t
don t bother tou at night. when Iorr
$ill hovo pl{rnly ol Limc 1o drink,'
Bln,sLoin says with a lauSh.

Teaching Brewing Enterprise

^s 
pr(!sident of thc Ameri(u

lJrcwers (;uild, Brucc Winncr has rcg-
ular opportunities to communo rvith
professtunrl brervert who servc rhe
guild as r(!gular and gucsl inslrutlors
at crafl br$!ing indllslry sen|inars
and coursos. Winn(:r too, docs his
shar) of insiructiflg would-b', br'rrvery

''l lhink lho first piece ol rdrnr I

givo rv(r'r"onc is to (lilher hirrl oxperls
in ihc lidd or becorn) an export yonr-
srll E\errl)nc has his or hcr own
sp|{:ial skills. but not cvcrJ'(,)o can run

bre$'ery. And th(irc are many fine
homebrcwors who halc sh.r1 il takes
lo becomo professionals, but nnrsl
!vill need lrdining nd prolcssional
assistan{n to go pro. Winncr says.

Winnrr says cvoryone brings a
uDiqu{: s(il i,l skills and experi.nte to
tha brewory operati{)n. but thcy may
Do[ be lhc skills necdrld 1() ensurc
sl|cress. lho micro is a combiDalion
0l rwo basn: operrfi)ns: makiDg good

bfllr and solling il. ll you do nr)l under-
slllrd sak's and mnrkeling in lr)daf s
int.nsell (onrperilivo beer nrarket, tho
br)sr-mad{r b.ar ir thc workl will not
inove. finrvorsely, il you knot! horv 1',

nrarkel bcor but tho becr's no good,
!ou rvill also lind su(:(icss elusilo."

As you nright cxp(r:t, Wnlnur is a
big d!ocat0 ofeducario
o! prcparation. "Educalion moans
nmrc thaD jusl allcnding scnrina.s.

Itead iLs mudr as you rnn on the slrb'
jcd, and inlcr\iclv opcralors ol sur"
cesslul b.ewcrnls to find oul whlt
mak(ls tln,ir oporaLn,ns pfotitablo, h'l

,^nd cchoing the words ofMoorrl
and llloosloin, he \larns ilgainst going
in wilh insutliijir)nt capil{I. "Alwa}-s g€t

moro morey than you rhink )ou n'r)d.
Its a lough situalion, beftrusc sonl'-
timcs ili hard to ostimaLo how mutih
you lvill need. llul ifyou do enough
hom.work and r!rilc a good businoss
plan, you will bc able lo ixme.loso.'

l.ik{! his colk:agues inside thc
brcwory, llinncr agrc€s lhat succoss-
Iirl browery cntrrlpreneurs undofslaDd
and admit that srnling brrr - h a
micro or in a brnlvpub - is a busi'tcss
and should be vicwcd rs such.

Mosl agr{xi the salad d!r"s oflh.
.raft-brcNing busiDess.rr(! ov{ir Slill.
Wnrnor lirnrly believcs thr! induslry is
groiving wilh now opportunil!: 'l think
thc brorvpub industrJ- has a good live
0r 1o yc.us ol slrong growlh lcft.
l){rnxrnd is in(iroasing as people tLll

o!{,r r\ncrn a aro bcn)g 
')xposed 

t(,
a hugc \ari0lr ol uniqu0 l|nd lull-
flavort{l b(r'rs. r\nd sonro or,tn(x i(a's
largrst citics h vc no bn)wpubs. or

''ll l had 1r, rhoose rrn) (venuo -
Inicfobrewcry i,r brerrpub) ovef tho
orlxrr. in todays nrarkot I rvould kx,k
moro (losely al the bretlpub oplion.
Its lcss risky, in gcncral, becauso yrnrr

|'`b● 1,,、 1リ ア BIIヽ 、ヽ 1110、、、



[qul口ment Manu:acturlP8

t hil,king。l openin、 そl brtw,、 ′]{ol● ｀

,1:st`,f brewing equ l,il(li lヽ ●1ldOrヽ 10

A・
ttl。(l Sinned

『
j,( 13● (,w Store

()● 、ヽ1lo Ont (,05)8452120
31o20 barrels

BIo、 v● ■ヽ 1ヽarchouse
S(l● ttl,, ヽヽtsh (206,5275047
()6 1,,1,■ olヽ

B,,wPro
lloi、 ● ldtho (208)8534677
05■ ,10 barrols

DME Bre、Чng setwicos

Charbol●toWn REl(Ⅸ )2,6286,00
0 to 2()()ヽ arrol、

Elliolt B3,ヽleta rabri.■ 6ol, I,,(

ヽollroで ヽヽおh (206)78852,7
2 to 14 barrels

I11((,

]ochir,● Qtte  l‐ 800 26= 3541
8 5 pltl、 barre],

II〔)P Brewing s,stems
(anbridge Ont 1 800 563 8247
5t● 50 barrols

Kratner Staintossヽ ,StOtus
llu`koitい●■ Pa (610)3168919
2 to 30 barreL

:F‖r冷醤れIF‖鶴》り「1。00

10 ιo 60 barrelヽ

MoCanil Fab■ l“tion

No、 v(}lot:ceste■ M●ino(207),2641[ド
21。 300 barre],

NewヽVotll Brolvlng systens lnc

Larg。 
「

la  l-800620 5777
3 t。 15 baricls

Neヽ lヽands Serヽ icoヽ ln,

ハb卜●t、いrl BC (604)85,48,0
8 5 to・●O barrels

Pugヽloyヽ Blで 、ヽ118P'("。 CIS

Portl,,id 'lal】 〕o(207)761 0807
51o300 barrelヽ

 ヽ ,,iggド and C●  11,t

Ro● oヽヽ 10■ N' (7,6)4212460
15(o2000 bar,(ヽ 1ヽ

Sp●
`,,lcヽ

lo(ha,icnlヽ ,st,m,
Satili(11lon 3( (25())6522111
71(,X51)arrolヽ

Val■ ■■l Brewing systems
Prて、do=:tksburg ●ヽ  (54(),898-5425

1“,25 barrels

IVM Spr'1lk,nan(ま ,,p

rrun kゞville ,Vis 1 800 816 161()

101()1()O barrels

inilirl (nnla\ is l,,ss. I'lus i1's a (nth
busillcss. You scf\( rlrti bltrr rtr(l l-lrt)

.usl,rrrr'f pals li,f il. urrlik,, tl,, r'ti.nr

.n{l wh.rc tou hut, l,) bill lbr pn)dnct
!n{i $nil 60 of ()o dr\s {or patnr'r't.-'

Ol 11'ufsc- rh, bnN!pub is a
rcsrrurrnt and th. r'slaurant brrsinrss
is nor,'r'i.ush risk:. ll )ou do nol lnon
an\ ihing abouL tlx fr'slaurani Dt's''
nrrs. rilh{)f don l lruild a br.wftib ,,f

g.r i Parln* \!h() kno\!s Llx
n slaufrrnl busin(,ss trry t!(ll, Witnn)r

N0 on{) can gurrrLnlee suc(.ss.
lll|t il tou rr. r, rlisli. rboul the Pro
j,t l. llDd eDouglr crpirrl. uDdcrslrrnd
your nrrfk01. fdufirlo )our3 ll. llrrd
s!fr)und ]ours('ll trilh cxp(lrts. Jou
\\ill Si\. !oufs.ll Ll\( licst fh nfo ol
su,ilss iD a rrlali\tlt lroslil, bt'sinos5

e0e

rew
Sincc 1984

eryl
Call or visit your nearest full'sevice Home Brewely store!

MISSOURI
NEVADA
Π ORIDA
ARIZCINA _
lNDIANA
ARKANSAS
COLORADO

(800)321‐ 2,39

(800)26‐3275

(800)'S2739
(81Xl)57242al
(8KXl)∞ 54677

(800)6189474
1888)2"8‐ 2739

CALIFORNIA   (8r● )622'393
NEW」 ERSEY   (m)4%2739
KENTUCKY _ (aЮ )"22739
WASHINC・TON  (81X)8502739
NEW YORK _ (8001346ら 56

TEXAS             (8tXl)817‐ 7369

MICHICAN …  (888)5772739

FREE 32‐PAGE CATALOG
(800p321‐BREW

Wcb Pagc:
htlpi/ *av.honebrcwcry.con

EMail: honeb@w@di.ln€her

t.id

S●血』
“
s StcCI B―Pot

71/2 ganon(30 quart)

$8995

W7

い

quanリ

with

iiveled

YELLOW DOGTI'J
Mslt Extact SJrruP

This top-quality Amer'can cxtract
has b€en specially made tor ut since

1987. lt\ a great unhopped amt€r,
made from a combination ot 2_row

Bar ey,  Matted

Wheat,  and
mmlate Malt

33 bs  &95
5S bs 1295

鮒 鸞餞 嶽嶽鮮議事

jll r\11 r()\\\ l|rn|Lr\ ]i)!)i
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― Forget abOut

washing bottles!

鴫闘柵幡 蹴 ξ

`鮒
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Ca‖ ■800682‐5228
Medicine Rock D:輌 sion

Gell‖‖ぶ場,ゝ‖」メII薇やI》11袖詰1)m

No Oimmicks.
(Just Great Service)

Wr or:sn Qualrv ProDuqrs, pno;Essto al5rnvrcr mo Gorrrrnrrw prrcrro.

For 27 years, the [. D. Carlson Company has provided br€wers with the hi8hest quatity
ingredients and servics without th€ gimmicks. We know when you creare a s-pecial recipeyou want tresh ingredients, delivered when you need them. period.

Whether you?e 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 fasl as you can bfew them!

C● 1l us. we've s●:is,ied serious Brewers fOr
27 veors...Wino● 1漏e cimmたた .

800321‐0315
WH01lSAtE INoυ !RIES ONtY

463 PorACI BOり lⅣARO ● K=尽,OH:o 44240

L.D. Carlson
COMPANV

r! rtrur\ rrr; rri \ \!!: or\



Bnew Been lhat Matc|te$ Youn Waten
by Ashton Leais

TT,t
l--2/\1nl vt'1tt'

neighborbootl s

1lltultcred uller e.\

a bctsc- t)ou catn huikl
a b.'er lbat is lbe pe4ect

Onrc upon a tim(:. brewi)rs created
beer s(yles bJ md1{ hing loml ingredi-
ents. llops lverc scarcc in rockv
Scollard, so Srlllish alcs oro nlalty
and lightly hoppod. l.ocal mi(){Uora ir
certain valleys in lldgium gavr) uniquc
and in!.resting Il,rvoF 10 beor rnd
becamo incorpofalcd as the mosl
imporldnt coniributor lo the hmbic

'lbdar, maltcd bark \', hops. and
v{-'asl aro all trad0d on fte global
market. ln anr- regnn ofthi) United
Stat€s. it! cas! rc lind malls liom
Canada. Iirgland, lldgium, (;r'r|nan]..

and {}v{rr Auslrali . llops lron North
AmorifiL the tjnil('d Kingtlom, Iiuropo,
and cvon parlr ol N{$ Zcaland and

r\ustralirr rr{l also rcrrdily availablo.
'rhcsr ra{ mat0rials are usod in

brewcrios br('lving an irrcredibk) scle(-
tion 01 alos and lag{rrs. Some lngtr
blew.rios froudlr nsc ncw equipment
made in lhc Uniled Slates for rnicro-
Irrcwers. ryho for tho most part brc$
alcs. Sor o ale b..rvcrs uso bcautiful
riopper brcwhousos that lverc plucked
our oflfaditional (irrman 1ag.r

Th. rotion thrl lagffs anr rnrde
using undormodiftrd Ccrman rnolts,
Cerman hops, aDd d(r(oction m.$hing
is tru. nr \c[ f.\! no$ bre${i i.s.
Likewiso. lhe traditi(fial ak] br{Ned
lrom ovornn)dilicd, lld)rinal1od
(srceped barley spr(lrd or a flal
su.facc lo gcrminald lJrirish mdt and
hops lrom thc counl!, ol Kcnr is nor fte
€asicsl b00r 10lind.

'lha liLd is that the global fi](mom,r
we lile in todar has pcrmanenllt
chang.:d thc concepl of "brew{}d
locally.' In truth rho oDly local ingre
dient in bcer is ouf water'lhis premis(,
is e!.n losted in somc areas ol the
counlry that import water from distant
areas of mod'fy l{r:al water to bc
somcthing il is no1. Iror examplc Los
Angeles wrlor is piped hundreds of
miles liom the Sierrd Nevada moun-
tains in N(,rthern (llrlirornia. A1 th{i
Anheus{}r-Busch br(|wcry in \orlhem
California, rvalor is modified r0 be
more akili b Sr. Louis satcl

Sinco waler is lho only ingrcdient
thal can t'u]! be (:aUod local ir most
becrs, ir nrakes s(rrsc to nat{:l) all of
ftese wond{}rful rarv matcrials t'om
around thc world l(' thc warer in your
1own. This philosoDhy is the ex :t
opposili! ol adding somc Burlon salts"
lo lval"r in order 10 brerv a Ilurlon
st)]e India pale ak!.

l slaad, don'L lanrper with your
localwalor. cxcept rr) rcmove (hlorine.

Your .it! s ural.r repart

uill git'? aou lhe.facts

you necd to pitk the beer
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orr(r r{)u dolrflrrinr) thf slrlr ofb{,,,r
Ior \ hif| louf l(n al $ali,r i\ b.sl suir
r,rl. l-his doesn l In([n thl|l iou fr l
rdiusl lho rialrlf li'f tl)ri ,! fasiorrl
slout il !ou li\. ir Pilsn,,f (:,,unl\ t S\
llul il do(is nn'lr thrl r!hrt \o! bn,$
a PilsDcr, rou hNc bf$!i{l sonnthirg
tmh rr'pf.scnlrli\c01 th, l,!al. if

Waler Basics
\\lr.f is irI|p.rrilnl lr) rhI brr\r.f

{irr l$(' k'): rca!Ds:
I ll 

'rll'ecls 
Inrsh ar'(l lron pll

2 lt , an ad(l i,)ns (, hr,.f thnl
allrfr llalor

lh. lacl rhal sarcr llli'.1s nrrslr
pll is.\1tu' clt inrpoftrrl hfc{us,
the , n/t Dres itr rlrlr mcpolsihh li,f
rhe.r)r\.rsior 0l srar.h l(l
ferm.nLrl'1. sultrfs lin( lir)r bcst ,r!r'r
r rclali!fl) nautr\ pll rrIgf. ab{)ut
j.2 t,):l 6 (lbr rror. on pll. see pll
Basi(s, p ge;;) \lash pllis rls,,
nnpoftru'r d!ritrg sparging. bc.r'rs,
lhe.\1r'r.lion ol rslringrrrt husk
.onstilu, Dts (litrnins or ll,,1\ph.r,,lsr
inffoasos rhe higlr{rr rhf trll

\\'ort I)ll iru rs.s as th,, sl!! 
'U(Nfir\il\ d,,rf, ases (^,!-the.,)ufs. ol

\!()r'l ( ollfclior. On.r' lh(i $orr hris all
l!!,r.rn..!od and 1[,, boil
,1)rnnrr!! , s. lhr inrt,rrt ol pll i\ dgnin
,\ irlfnl ,),r'irusc colof ard flr\,,f

Although pH influences

all of the key reactions

that occuf in wort

production, the practical

bfewer does not attempt

to change pH to

optimize each

pH"dependent reaction.

de\cl,,l)rrrc!t anrl hop utiliraLion rll
deprl(t upor l)ll l( \cl. In g{rnft,l
rhcs. r)acli.,ns in th. k.lt[ in.rrrvl
wilh highrir p1l

.\lthoush pll irrnuenc, s rll oftlx.
kc] r'rclions lhrt o.cxf in worl pro-
du(:ti,)rr. lhc pmr]li(:al brpwcr do.s rrol
rllfnll)t lo chrng| pll rr) olrinlizc rr.h
pH d.pi,ndc'r1 r{ r.Lion. llllher hc is
nraif\ .,mccnrfd.$out lhr mash pll
rnd th(, 1)ll ol th,'l'!st rul|DiDgs. ll('is
also t\pn'allt inl(,n'sred in tlx'pll ol
\or1ir lhr kolll,.. Lo.auso iL r:rn b.
mri$u '(i. As long as l|o rrtrsh pfl is
sotrr,*h, r bflnlur 5.2llrrrl5.6 rn(l
thr hst funniDgs fll does noL c\.rrll
i,, thcn,should br rto !rrjor probl( rns

Ilr'\\efs an'rlso \.f\ .o!.ern.(l
aboul ions in $rl,!-- in.hdirg
sul1il,,. s.diunr,, hlorid., trnd
lragnrsitlnr rhal can rlli (r lla\of.
lhcsc i,)rrs arr associaled Nnh lln\ors
fangilg lfom swc.r lo lritl,T and
palnl{ (lf)ing i{) bodl brikling. lof r
.omplor. d.soiption of thcsc fla\(rs
a1 \!rious (r)n.f ntralions. seo lhc

◆

ions and T'heir nffects on Eeel Flavor

FlaYot Chaaacteriatica:on

Sullate Sullale is lyplcally associat€d wilh palato drying
and astringency. Sullats also accs0luates
bitlerness, red0c6s thc petceplion 0l body in
b€er, and is ass0cialsd with metallic llavors.
fheso llavor altrlbutGs bec0no a00are0l whEI

lhe sulfals concerlralion 6rc€3ds aboul100
m0/liter Blrlo||-on.T.c , En0land'8 p8l6 ale
crpital, has rcry tl0h sllfal8 coftenkallo||s,
and the sullale ion ls imlortanl l0lh8llavor 0r0-
lilos ol boors lrom lhe ar8a.

Chloride 100 mg/lltor. t{ot6 that wator in Dorftturd,
Ge.many, a city known tor malty, trrll-llovored
lagcrs, has a relalyoly high chlorirle coal6nt.
Many brewers preler calcium cl orkle to crhiunr
sulfate a8 a sourcs of calcium bscausa ol theae
llavor characleaistlca,

chloride is creditod rvith contributing body, palat€
fullnoss, and sw6etncs8 to beer. Also, ohlofide
loavos a clean, non-astringent flnlsh.Ihese
propedios make chloridc lhe aller ego of sullate,
Thoso atlribules beeome apparent whsn tho
chlorid€ ooncenkalion exceeds about

ltaЫ e Sa lltO the mash:tht pracllce ndds pdale

fu‖ ncss from lhe chionde and sw囀厳鵬 from the

mdlum Ful:llavored be● ●,such as pmr3・ SCOlch

a:es,and sweet sbuts,beneflt tom sune oodiun

Sodiun Sodlum gives bser a svreet flavor at levels less lian
I00 mgniter, As tho sodiun concenbalion ls
increased beyond ihis lovel, be€'s begin t0 tasto
satly, Some lraditional browers add sodiun chloiide

Magneslum Magnoslum adds a distinct molallic flavor lo beer, alos ol tho atoa a dlEtlnctivo mottllic 6dg3 8nd.
incnases beer bitlemess, afld aftecls mash and perceived bittnmess lar graator tttan lhg lovel
wort pH. leyels as low as 25 mg/litoa in vraloa orlected trom l amational Eittem€ss Unit dtla.
have bgen associatcd with lhese flavor attributes. Most brewors tind hlgh levols of magngsiuttl
llole thal Bunon-on-Tr€nt water has a magnoslum urdesitablo ir ahogt all b88r slyle8 oroapt
concrnlration of 62 mg,/litefi this amount glvos tfie Sudon-stylo lPAs.

lll,,■ ぃ l●
'テ
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Classlc Brewlng Water
:●昴 B“

盤 lFn.
:“l● ●

“

ol

Do.tmund Dub:in

`鶴 鴨町
a

London
■tttL鴨町

a
llunich Pilien

Ca!●:um    268 260 80 90 00 7

Magnclium 62 23 19 4 19 1

Bicarbonale       202 540 328 246 328 18

Sodiun     30 69 1 24 1 3

Chi● ride        36 106 1 18 1 5

Su:fal●    638 283 5 58 5 6

Rosidua1      01
ハ:kaiinity

49 40 27 40 02

pH Reactions
\losl $atcrs har. tlvo coDfli(1ing

urslituents thal aff{x1pll in opposit.
dirc(tions. 1ho fakrium and magn{!
sium ions r{racl wilh phosphnte ions in
mrll lo dccreasr' nrash a d \!or'1pll.
'lho carbonalo lLnd bica' lxDalc ions.
on thc other hand, a.t to irrrease pll.

mainly thn)ugh Lh{,ir abiliry l(' mop
np" pll-supprcssing hr-drogrn irns.
F'or th. rcicnlifcalh inclined.
FlquatnDs 1 through 4 (,\ Litlk
(lhemistry, pagr :;2) dcscribo in chrr-
ical li)n s hor! lhrs| roarlions w)rk.

-l h. kc.,- poiDl t,' nole is lhat \falcr
pll is a !.rr poor indicator ol mash
pH. (lrrl( iutrr an.l nu,{ncsium do not

allect pll un l mixrd wiLh nralt, rLnd

cven though (arbontlils ard bir:ar-
bonal(:s do affe.t wrt,.r pfl. it is
impossibl('lo use lhoir effccl on rvalrr
pIl ro p('dift theif .llicl on nrrsh pll.

'1lr'r nrost impoflrnl irdicalrn ol
how thcs. rarious ions allc.t m sh pll
(!mes Ii,,rr) (rrnparirg their (xrrtr'r
lrattuns. li, rakc this r()mparisoD, vou

lmODUGl‖GTHE
πMPERAWRE KI‖Gmm

Il|tfn$IilflIAttY
PR0[mlil8rrrilpffiur

c0llil0r.t|ilrl0t$Hrr0
$tctftcil.tY[0nilt

8$t0|ls lt0[|tBR$vt[

fealures:

.ReftGdgiGd3Ph'.onl.le
1m@i6 uP 6 5{ort66 hlro64

. ndvdli pbtnnmigoah3h:id

.PqfumE6kbMdbmFnq

,,0dcgegEnde'l*b|05

Gd htt hdrlle c#og

0llerPmduct$:

Zymurtek Inc.
破v18ulII叩 mttII llM、 m
1-800… 619-3331
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(:akiium and ntagnesirn hale
similar o1lfl1s on nlash pll in thrl
lhet bolh rord wilh phosphl|t{i fioln
malt to ti,rm an i soluble pro(ipilant
(solid)- lh.sc rc dions causr a
rdcas. ol hvdrogrrr ions. lhis cnus.s
pll 1(' drcrcas{). b(',(lausri rll is r
functit'n of the htdrogcn ion,:onccn-
lratidr. .!s dr( hldrogcr n .oncon-
1ra1i(n iDcfcascs, pll d(r'rons.s

ID rlralitl (:rlcium is a nrore pow-
erful acidifiing n,n ihan In gnesium.
be'rausi) ils phosphaF sal1

{Caj(l'Ol)2) is lest solublc thrn the
phosphalc salt ofmagncsiu r

{Ilrirll'Or)2). It is lho precipilatir)n of
thr) phosphate salt lhat drivcs tbe
lib{:r' lil)n ofhydr(}gcn jons lir)n'

I utdc cicmlstry
llow lo[8 alloct mlsi lll

ncactlor l:
3 Ca+' + Z PO4:r t

2l l+ + (ialP0l)2 (pr.cipihnO

loletiol 2:
:t \1A'z + 2llPo{z )

2tl+ + Mg1(POal2 (profipi1rn1)

'l he discussion ol $arPr.horn-
islr! musl inrhidc rrontioD ol lroth
cafbonrt,. rnd bi(rrboral( i(11s

lrolh olrln iurs allor-1 r,!alt r l)ll.
llolovcr. thr carbon.rte ion is n(\'er
prcs{}nt in a brcwiifr., mash. b..luse
thc lnash pll is lrn) l)w to p.nnit iLs

e:iisl,inc.. Inslead. {ll. bon lr.s arc
present as bi.arbon{10.

'fhc bi(&rbonal. nJn is rhlc t0
fead witb hydrog0rl l{) lbrnr
rarboni. rrid (Hzco1), !vhn* rh.n

d.compos.r ti) (arbor dnxidc arxl
wai.r 'lhis (rruses aD in.rfase in pll.
bf.d sc hydrogon i(,ns arr .enr'!rd
lio rvatof (sc. Rcnrtion :il.

\\jhcn nr sh \!ard- is boik d prjin'
lo nrashjrg, l ,unmor) melhod 0l'
r)nloling rrrf bonalrls. th. rarbonllt(i
nnr is presol|t and crn f, actwilh iral-
ciunl to tbrur aD nrsolLrbk,sall (s(r'
llta'ition 4) 'l hcse arf lhe ke) f,].|(r
liixls Lhalg,)!{rflr nrash rurd \rr)11 pll.

nl'dior S:

ll{l0r + It t
!lr(;O1+ ll.lll -t

lll) + (:O2

noactior 4:
( a12 + (:or.:r t

(la(;0 r (pr.cipitantl

SveeoBt vovetocAL HoMEFREw sHoP;

As,r rop Sprss/
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r,.,,(l iLn afirl\s s 01 \,)Lrf l{i, Nl wll.f
ll,i\ intirfoirri,,r is r\iri iLl)1,, l,) lh,

tr,l)lif rnd , i l),,r LtirirIrl l)\ f.rl irr
,,r\i\iring\,'rL,rLrl$r L,,r(rmrrr,,\

l).(f \ou oliLiLin. $rLl,,f rraltsrs.
ir \ Li.r. lr) lx llr' (lclfn"lr'lrg $l'rr
r\t),, ril'$nl, r \t)I lrr\r'l ln li,ll(^\iru
,,\r plf IrL\ l),! r' rak,,r if,,rr x r!"r.li
l,,rgr'f ljst ,,1 irr"h.fs. l)!1 rlr. ( oLi r''
lrrlious lisr.rl riil'lh. r' lrsl lrrit!)flNfl

lt,rl l]]t]]trr nig/lr
2\l

;s

l0
;o

'lh. lif\l liri l,rfs t(i .\irtinr rfr' 1lr'
1,,\, ls oJ sodiU r. !rllil,. rrirl.lr]l)firl,'
lri lhls sa.rt) ,,sNr.f. 11i,,\ rr tU
r,.liLrn.h l,$ I n lircl 1h,,,'r,! rLfr
I Iri\ rro (inrlhr 1.,1l!A,, li,Lrnd in
1.,, i(Iin $at,,fl. ll!isr,,r)rrl rnd nrlar
irrII!)|rrnI51, Ir is Lr) c\r Iirlf lh.lhrr'
ir'l\ tlrrt rllir'1 t)ll ra! i1r!.
!r,L{ r'tiu.r. rri{l 1)i..f hrrrirlr'

t.nli,rlurrLl( L\. tl'is n rl'iir's.r
,,,Lrpl, 01 cirl, r'lrrli,)r's {)ri il\ ,)\rn. ll,,
I ririt, ,rlfxtir)r i r | | r ) | | . r I i , 

' 
I r pr,\ idr'(l

r)\ th" $alff.r'rnl)a.\ L\ r")i \r'r\
rs, i! l].frLus,, ,!rtfcnrfirli,) r is

, \t)! ssri irIriilljg.rnrs l)r'r li1.r.
*lr clr is rlrl \, igl'r r)l lh, 1'rr pff
\,,1!riI o1 $fr, r IJrrr th, rl,iLil\
,,1 , i,lrjunr. lff, \rrDplt,. r,' lt^\.r Ill
(l,.pt r(ls on lr^\ nran) , rLl, iu'!
,liiLrgfs rfr,ir {,Lulion. f,il rin thf
$,,irhl r)lc iLrf in s,,LL]li,'n
|,,rrLrrrr.L\. rh,\,, J?Lfl,', \ irf, fclnl,rl
l)\ i, l.rnrfrll,ll ,qui\rLl,r'r \Lfighl.'
$ hil h r., oLrils ll)r thf ,,r' s iil'rfgf
ir ril l irs mol,\'Lrlrf rtfighl

Step 1: (.,'r\, fl.,n., rirrirli{rr
it)ir ls pcf niillitin of rrri lirrirnrs l.f
lll, fl lo milli\,,ls

\ milli\rLL.,,r rrrrl. i\ rri ,'\pfrs
\ L,rr ,'l fhaU,, , ,'r'(,J'lfrii,,r' rn.l i\
si,,,rih rh,,,,rrL, rr,.r1,,r,'l r gi\rI ir'r'
j,r riilligriLnis i),,r lirtif dl\ i(1,'d b\ rh,'
i,,ris , q!i\rL|,,ri| $liiglr {ivhi, h is .on
\lanlr ll! ( ort\.fsiorr l,r \lillivrls
rirl)l,,i,r f,gh1 li\r\ rhf,1)J,, L rrtfali,)r|,l
fi,l, iurr. nrrAr,\irm. rn(l !)i.rrborlllt.
1l!,if f.{ul\r[,rir \\?igh],s. xrr(1 lrrc nr\rLL

,'l rh, s. thnr.l,ins

Conversion to Millivals
lon Concentration

in water (mg/ll
Equivalent

Weight mval

Calcium (Ca) ●
”

０
‘ 2

Magnesiurn (Mq) 10 0.63

Biocafionale 50 0.82



Remember, these .rro the only threa
i{)ns found in walcr thal are(:t mash
and wort pll. The nval concen.ration
0fth€se three ions is importanl in
dotermi'ring how th{r pII will b0
allircled by the watar- I{) evaluatc your
kx:alrvat'rr simply r0place thc
'lioncentralion in wrtcr" lalues in th{r
lable wilh your wat(lr values and
divide br tho rcspedivo cquilebnl
woight to dolcrmine m!al-

Step 2: (lalculalo the residurl alka-
lini4r of lho water.

Ilicarbonates incr{lasc pll rnd a.{l
said to br) alkaline in natu.o. When
the effects ofbicarbonate i{xrs at
in.reasi"g pH outwcigh lho rnTects of
calcium and magn.lsjum ions rLl

decreasing pll, water is said tr) have a
positive rosidual alkalinity.
llicarboDate ions arc aboul :.|.5 times
more olfoctive al irorcasnrg mrsh pll

than calcium ions &re at lowering il.
and scvon times more eIT.divc than
m gnasium ar lowering pll. thus. thr)
mval (x)nconlrations must bo cquili,
brared. lhis allows the br{}wcr to
truly d{}tcrmine which syslam is th(!
mosl dominant.'l h0 following cqua'
tion can be used to calculah rcsidual
alkalinity:

Rosidual alkalinily =
mval bi(orbonalo -

(nrval (ld,/:].5 + mval l\lgryl.

For lhc example waror this equa-

It'rsidual alkalinitv =
O.nz 12/:1.3 + O.t\'.tnl

= 0.13

This 
'neans 

th{' samplo brelving
lvater h$ a slighlll posilivo residual
alkaunily (llA) (irnparcd wilh the BA
ofbrowing cities oround rhc world,
lhis wator is definildy suitod for pak!
beers ralher than dark beers.
Although thc wator does h.rvc some
chloridc. sulfala. and sodium. the lev-
els in thc waler are far lowcr than in
mosl lirmous brewing lvatrlrs. This
water uild pmbobly be usad for
almost any palc boor. ale, or lager, and
lbr amber and light brown becrs with
low levds ofro$tod malis.

Ift(x, much dark malt is used in
mashing rnd tho water has a bw lt^
like rho strmpl{! wator, then the mash
pH can be 1oo low. fhis can interfam
with thr) enzymc$ in the mash,lend
acidi. grain flavors ro rhe b(rr, and
dccrealre hop ulilization io rhe kettkl.
'rhis is why pale b(xirs flourished in
cities with this particular rype of

Noto lhal fcw ciries around the
world, and notjusl the sekxli0n in
Classic Brening t\hler (pagc 51), havo
low RA waters. 'l his fact partially
explains why palo bcers
non until melhods ofbr€wOry waraf
lreatm.lnt bccamc popular during rhe
laltor parl oftho l91h century. Also,
vely pde mal1s, like thoso routinely
used today, did no1{rxist u lil rhe early
1800s. l.or thesr! roasons mosr (ities
nluld make good dark beers, rvhich
workod oul greal because polc malls
were unmmmon unlil rcctDr times.
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\fhcn \!i|r(irs hr!. a higl' Il,\, ns d()

Mu n h and l)r'blnr IrLrni( ipri ral(.rs.
lL{r mrsh pll lcnds i,) b. ir'.ren\({t.
lbw(i!cr',1hc nralls used ir lhe{'
tdvns $1r. histori('lrlll \.f\ a.idi( and
brhn(xrd oul lhe alkrlizing offel]ts ol
th{r q,a1r.r'1hus stdrt. i!hi{ h .ontains
high pnrporti,,ns ol ro.rsl.(l barlf). is
bcsl hr{xcd sith alkalino ral.rs.

Dort url(1, on th. olhcr lran(1. lrar
iL high lt,\ bul is fanr)us for pal('
lagcrs TraditioDallt. l)orln'utr.1
broNed dark nheal ltles bu1ssilchcd
1o botlonr-fcrnrenic(l lag.rs in lhr rrid-
l80Os. lhcsc pale brors n{luircd
lvrlor lrcalrnoDl bel,tus. r)1 lhll high
walr)r alkalir)ilt. lloilirrg p' i'n lo usf
!r$ mosl likfl! lhe \!alcr-lf(:a rx nt

Matching Waler to Beer
Th0 next slcp is l,) pplt the

rneihods dis(xrsscd rbovc to n'at(,hing
beer slyle to wal.r (rhemislr!. lhf bosl
iva! lo soe ho\! lhis \lorks is to drlcr'
Inine tho ltA ol tour l(lial hn\tirrg
lvllcr Urd (rnllpar. iL to lhll .rl 1lx'

pH is an indicator ol lhe aciditt
or alknlinily olltuids. ll js djrnlly
rdaled to lhc h,vdrog(rr ion (xn:en-
tration- Solulions that have r pll
lcss than se!en ilre acidic. s('luriors
that ha!(! a pH gr{rat.r than six'en
aro alkalinc and arc r(lfelrcd lo as

lUalh{xnatically ptl is: -logfll+1.
or the nognrivc logarilhm ofthc
molar hydrogen foncenration- lhis
nn)ans as lhe coD(xrntradon oflhe
hydrogen n)lt incroaseli, the pll
dc('cases; this is whl an incrcase nr

acidi{ylhydrogon krn concentrAtion)

dl 8atics
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The soutce for a you brcwing needs...

everything from conned noks to olLgtoin

moshjng equipmenL..boding to keqging

base ond speciolry notts ton Briess,

Dewolf Cotyns, Conbinus, Harington snd

Munton & Fison...Belgion condi sugar ond hetbs

ond spkes. w,ne kts ond ftuit fiovorings .otl
e-noiL ot wnte fot yow frce cototog

9240 Albema e Rd.,Cho oue,Nc 28227
| (888t 785-7766 Tott-Irce

e n ai I h o n e b rew@h o n e b re wa dv e nt u r e s. c o m

visit ou. web rite ot
htlq: I I www. h o me b rcwa dvent.r|es..om
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lemon iuice

arrous bn\ving wrlors ir) lhc lrrbl{) of
)agc 5l.

'lrkc n(,tc oflhf olhcf ions itr \oul
,Nrler: su( as sodiLrm, ( hbrntrl. rd
sullirl,.1u,. b.caus. fif\ allecl lla\or.
l)ne point lo flrnr,trrber whur (loing
lhis is lhal lhcl) rr,ess,'rrtiallt thr{
rl pcs ()1 br.\ring \\ar(ir: drfk b.cf
h_ar( f, pal. l)oer wrtcr, i.rr.l !efr' palo
becr Nater. Olrf ll). \at,,r is l(r)sth

beer  m‖ k

pig,r,r h,)l{{1. i1 is lh{in up to !,,u- th,,
brl wfr L() frnpififall] (ltlerrrin.lho
i)ost usc li'f Lhf $rler $ithin tl"5u

'll]t b.st r.sult oIsL'fh e\Dcr'i!r'n
lal 1!)nrrbf(lrlnrg is rntrkjng tour l(! nl
bn\\irg $ulcr ar) essrnlial ingn di(rrt
in-\i,ur h,tnebrl\{ \\'|l) kno\!s,
nrir!l)e n nr\! and cr(iiling br{ f styl('
crit .omf lr0n1 \r'rf lr^\nl I

The Convenience of a Kit,
With Gompetition
Quality Results!
Re@ive a d ffeenl award-winnrng €ope
homebEw kit monthly, bimonlhly, or any lEqu€ncy
vo! Dct€r. BEw lhe b€ers lhd son dad3.l th€

Amonos. Homobrew€B Assooi€tion Nat l Comp€lilioru':
Brilisn Bitter Scottish A16, Altbi.r, and hany nro€-

lOOr(ct.r,/'''..I llo obllgraon. C.n .l .q alnu.

Award-Winning Reciped-the-Month Kit Club
Each monlh s memberchip ncudes

' . o€lily Lnsredisls fd 5 sal 0s ol ber mdL-dmg rEfi ex6d,
spealty g€ic 1..f6 y61. p.rdi.S suga & €ps

' Comleie easy-lGfoll insrudios, wlh m msh nq

. PellEdred d€dy abded p€ckaSing, indLdinq bci ng b6e6

t aJ.y Cofip€rion llasletlswilh nfo abon fiE teipe and bber
sly'e p us braing uP6, and mEn n@r

nrr to, onty 
$24 $ 

pe, rontr
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The Home Brewery
4641 So. Highway 92
SiermVista 1-800-572-4290
Top qualty Hone Brcwery praducls.

Mile High Home Brew Supply
P0 Box 27973
Prescotl Valley 1-800-636-4945
MHHonebrcw@aol.con - FBEE CATALjGS

The Home Brewery
77 Co t Square,72
Fayettevile l‐800‐321-2739
7bρ 9〃″υ′イ0″θθ″lνθ″ρ″συOお

The leverage people
840 Piner Rd ″14
Santa Rosa (707)544‐ 2520

%鰐λ『出″鮒1脇,S吻
膝

Brew Mart
1630 F St

Eureka (707)445‐ 4677
5′ εそl・ レ́″θ″Os"Sわ o`

Brewe,ヽ Rende■Ous
lll16 Downey Avenue
Downey(310)923‐ 6292
カゆ  ・οηθ″励力 η々θみ OοbOそぃ

The Oran Bcer&HOme Brew Slore
18228 Parthenia St

Nonhr dge(818)989‐ 3171
0お00t r′ Ю99ings」pp″θs a′αl″ο″′

鶴出朧 柵 門2
Rlverside 1 800-622‐ 7393
あρO"″υ″αηθ

'η

lleγρЮσυεお

:l,オ罷i:朧鶴d汗
San 3ernardin。  1‐ 800‐622‐ 7393
●ρO″″″′イOηθθ″肥″ρoσυε・S

露|なζlmebrewsup口 にS

蹴 辮ぶ湖剛″::あ

柵 認潜l器躙
飩岬y

醐鵬滉]"瀾l闘協認β

棚ξ騨‖計:露「:w,〕::[eS
San Uose l‐ 800‐930 RODS
llたεOυ″′Pric“ lt/rl Frie″″ノS″■`

Carlen Com0any
6834 S. Universily Blvd.
titleton (303) 694-0919
Wholesale Boltles, Closures, & Glassware.

Thr Home Brewery
4697 E. Evans, #104
Denver 1-888'288-2739
Tap quality Home Brewery prcducts.

:漁認
e出

柑b.wORT

能胤|==柵も′ゆ
珈″〃b″レ

II:;:1讐露iも:"
Brooksvile 1 800-245‐ 2739
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Wine Cra“ ol Allania

5920 Roswe‖ Rd C-205
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Beerin a 8ox
27VV460 Beecher Ave

鵬鵬ο『
Oo 69●田50

カ

`, tl l 1/′

ηθS oo"～Oge"na¨aF・ο
"θ

力加′

Brew&Grow
2379 Bode Rd
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Great Fermentations of lndiana

1712E 86th St
lndianapOIs (317)848‐ 6218
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Ande6on l‐ 800‐305-4677
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Brew Maslels, lld.
12266 Wilkins Ave
Rockvi le 1-800-466 9557
Visil our secand store in Ealtinore!

Maryland Homebrow
6770 oakhall Lane #115
columba (410) 290-3768 (FRoTH)
Mega lnventory. We ship UPS da y

Maryland Wine Collars
8120 [,lain St.
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Plun Creet Spilits

l12 Man St′ P08ox 414
Vernon l‐ 800‐405‐ 4‐ALE
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L.L.lkaGmer
9925 LYndale Avenue S.
Bloomington (612) 884'2039
6all us for a Free Newsletter

llorlhem Bre{or, Lttl.
1106 Grand Ave.
St. Paul (612)291-8849
The best service and selection in the
MidwesL Callar write for our free catal1g.

Tho Home BrewEry
So.old Hi0hway 65 (P0.80x730)
ozark 1-800-321-2739
Top qualiu Hone Brewery Products.

sl. louis wine & Eeermaling
251 Lamp & Lantern Village
Sl. Louis (314) 230-8277
Honebrew is allwe do!

硼曲‰服Wstte綱 3

‰糀翻場」
`親

穏ツ%協。ぉ
ML R312 HOmebrew Supply ShOロ

1::%島脳19ま∫::さ鞘b14ゎ

BEERCRAFTERS,lnc
l10A Greentree Road

W悧:“脳押鵬L″げs吻ヵ̀
Tho HOme Brewery
56 W ManSt

需協″7:1:Lttγρ。
“
ο
`

Br6wlollow'r Breriing SuPPllos
1587 South ParkAve.
Bufialo 1-800'840-BBEW
www d nci. co n/brefie llow

E6wshop @ conell'r
310 Whrte Plains Rd.
Easlchester 1-800-961-2739
www c o n e I b. co n /b r ew s h o p. h I n

Tfta Filler Slore Plus
300 West Main
Honeoye Falls 1-800-828-1494
Evetlhing in Filtration for Honebtewng

Tho Home Brewery
500 Eie Blvd. E.

Svracus€ 1-800-346'2556
Top qualiu Hone grewery Products

Party Creations

RD 2 Box 35 Rokeby R0

駆:`常渕開島抑::ちη″4″雄

Che卜Dalヽ SSS Wine&Bee7 Supplies
8271・V Mane

ilル∫::)fi:り]:]%γ l′:ス 7夕み∫:l:θθr
Clu0

Bridgeview Beer & Wine Supply, Inc.
624 Main St.
0reqon Crlv loll ftee 1-888-650-8342
Larue seleilon and over 5A0 beers!

蒻 況∫♭εθ
Mr Steve's Homebrew Suppiies

艦鮨∬鴨:島 ,9599
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Turbo Homeblew
l128 Phladelphia Si

四どん掛η期
'F勝

♀鰤″。″θPど″

Homebrew Headquaders
900 East Copeland
Arlinoton i8171 792-3940
Beer:wine. neid makin| supples.

Homebrev Hsadquarlels
2810 Greenville Ave
Dallas (214)821-7444
CaI 1-800-964-4144 for a free catalog!

Homebrex/ Hoadquanels
1335 Promenade
Richardson (972) 234-4411
hft D 1/wvM. homeb rcwhq. co n/hone bre

lhe Home Erewery
3800 collewille Blvd. (P0. Box 308)
Collewille-1 800-817-7369
Top qualty Hone grewery Products.

New Eanh Homebrewing&Hydi。 ,01iCS
1 39 Nonhcreek BIv0

GooOlettsvlle l‐ 3009824769
Sθ″わars Pθ″〃&ル物″0「σε′

Ths Ba oy House
2730 l\4etro Plaza

Woodbddqe 1-800 760-4062
hltpf/wwwIotech.con/ba ey/barIey.htm

The Brcwmeister Shop
1 21 S Geoqe Washinglon luemoral H,^ry

Yorklown (804) 595.HOPS
fhe Place For All You Brewino Needs.

Wine & Cake Hobbirs,Inc.
6527 Tdewater Dr
Nodok (804)857'0245
.Where qualv and seNice arc Nunber 1 . '

Elack Bear Srewery
P0. Box 438
Chatlarcy 1-800-662'0560
Free Catalog / Best Pricesl

The Cellar Homebrcw
l4411GreenwoodAve.N
Seattle 1-800-342-1871
FREE Catalag - FAST Service'25 Years.

Northwesl BrcweIs SuPPly
316 Commerc al Ave
Anacortes 1-800-460-7095
AllYour Erewing lleeds Since 1987.

Tho Home 8rowery
9109 Evercreen Way
Everett 1'800-850-2739
Top qualily Hone qrcwery products.

Jim's Homs Srew Supply
2619 North Division
Spokan€ (50S) 328-48s0, 1'800'326-7769
4A years in bustness!

Liborly Mall Supply co.
140 Lakesrde Ave., sle.300
Seatlle 1 -800-990-[4ALT
Maris oltet nall Established 1921.

Homebrow Market
520 E V・lisconsin Ave

錦琺

'批

ルl♀:1認「:務シθε″ぉ
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ReaCh a huge

homebrew audience

cosl・erec‖ velv in

the Homebrew Dlrectory

CallChns a o10 759・ 1501

ねr all me ddai、
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WE■眠拌螢冊柵 馬PM"
ll you've ever thought aboul owning your own
busin6ss;now isthotime to do ifl cet in anhe

start 0f the noxt B I G thing.

. Wg haye lhe experienco ard exledise lo
help you own and oDerale a suc@sslul.
profitable business

. We can provide tuhkey systems or
individual equipnent.

CIRCLE 13 0N READER SERVIcE CARD
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WELD― FREE KEO CONVERS10N KITS
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You'vE NEVER HEAao oF

Harken Buck to Hops in Healilsburg
blJ Steoe Johnson

side from producing good beer,
Healdsburg Brcwing co. is one
ofthe lirst new breweries in

Califomia to glow ils own hops.
The brewery is ncsded in a resi-

dential neighborhood on the outskirts
ofHealdsburg, in the heart ofthe
Sonoma County wine country The
brewhouse is visible lrom the doorway
olrhe indusirial-looking building.

The family-run business consists of
co'owners Ed llischofborger and his
broth€r-inla\a Bob lingey, their wives
and children, snd even Bischofberger's

Behind a duck pond is the hop
field, only about one-eighth ofan acre
wilh 16-foot-Ngh redwood trellises.

Bischolberger and f ingey bought
their setup from Pub llrcwing S)stems.
It consists of a 14-barrel brewhouse,
two 28-barrel hlrmenlcrs, and one 14-
barrol fermenter. Thoy don't have a
bottler yei and are dislributing in kegs
only.

One olthc most intcrestlng aspects

ollhe operation is the hop plants.

(1)-ouners Ecl

Eacholberyer and

Bob nnsev 9?l

their dtire Iamilies

indol'ed, including

RischoJberser's

fathe. pidued here

While it s common for wineries to glow
their own gl&pes, it's exrem€ly rare
for a brewery to grow irs own hops.

At one time hops w€re an impor-
tant crop in Sonoma County, but lhe
local industry died oul in the 1950s.
During the lirst half of ihe 2oth
centuiy, the American hop belt ran
from Californis to Wsshinglon- Within
California, Sonoma County was the
hop baslet.

ln 1950, when hop growing was at
its paak in the state, the California
crop made up 28 percent ofnational
production. That same year a hop
blight devdoped end gladuatly cut p.o-
duction. Washing(on end Oregon,
which have coldcr winters. were
affected only slightly. But lhe blighr
proliferatcd in California's milder win-
ters. Production dwindl€d. By 1960
hop growing in Sonoma County ceased
altogether. Fivc years later the hop
harvest in other arees of California
accounted for only l0 percent of
national production.

By 1980 California'.s share of the
hop harvest had shrunk to 2 percent,
and within a few yeers California hop
farms wore es rarc as the California
condor. These days only one small
farm near Sacremento grows hops
commercially.

Healdsburg Br€wing has brought
back (ommercial hop growing to
Sonoma County. alb0it on an almost
microscopic scale. whcther it will be
viable remains to be sccn, but thero
has beon on€ good sign that it isn'ljust
a flash in the pen. About a month after
Tingey &nd Blscholbergcr planted
their hops, tho ownors ofBenziger
Family Winery in Glen Ellen, Calill,
tore up some of their prized merlot
roolstock. replacing it $ith hop rhi-
zomes to prepare to open their olvn

Healdsburg trnd B€nzige. a.e
planting hops because rhey must

Bkr$\,ik.lhN |Pbrdary l9q7
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Nofthem New Jersey's
nlost convenient honlc

brcw sliop
. Great sclectioll l

‐|     ● Great l)liccsll
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Bnewen's MaRKETpLAcE
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BEER&WINE SUPPLIES
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The Grape
and Granary

A Comphte Line of
Homcbrc$ Supplies
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LEITRUM
HOME
BREW

Compl€te Lin€ of Quality
Hom€ Brew Supplies & Equipment

. \Mne Supplies
. Some Day Shipplng
. Mail Order Priccs

。Home Brew ofthe Month Club
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comply with locdl agriculture zoning
requiremenls. fhose laws requirc thal
anything manulhdured on the
propcrties must contain ingredients
that wcre grown on tho prope.ties-
'Iingey and Bisrholherger orgued drdl
by using their ow well wotor for boar,
which is 90 percent wak'r. lhey would
meei tho requirements. Ilowovcr, thc
local planning commission insisted
that they grow al least some ofthe
in$edicnts and suggestcd that barlcy
would be appropriatc. Be(xluse
growing barley would r.quire too
much sp ce, the lwo $oups agroed

Another notoworthy asP(!cl of
Iloaldsburg Brewing is rhat il has bocn
able lo survivc and even prosper In a
super-soturated markot. l:ntrepreneurs
inquiring about starting br{}weries in
California find that convcntional wis-
dom s ys rhe arca is too mmpetitivc
with nore than 140 br€worios. But,
ofm rse. ifthoso starry-cy.d hom'r
brcwcrs ba{,k in lhe 1970s and 80s

had listcned to c{Jnvcntionrl wisdom,
the microbrewcry ravoluliorr would
never have startod in the first placc.

Thera arc sev0ral secrots to
Healdsburg s succoss. lirst, producing
a high'quality product is imporlanli
wimpy bcerjust isn t going lo calch
consumcrs' attontion. Also, rather
than assume d b,rn. the
forlunate onough lo be ablo to I'inanto
the brewery fiemsalvcs. lhcy already
owned the propcrty on which they
built tho brewery. Bischofl]orger, d

building conlractor constructed th{l
building.

Thoy also cut l&bor tosls bl geltmg
both oflhoir families involved in the
beer produclion. 'on boltling days."
says Bischotuergor. "wives. kids, and
my fathcr go 10 work. and wc even
have soma good friends who pitch in "
They avoided thc oxpens{i ofa bo.tli.g
line by beginning producthn in kegs

only (thcy have snrce inslall(ld an inox"
pensivc bottler and labelcr). Finally.
fiey lHvc both kopl rheir dtryjobs up tt,
this ponrt. Tingcy is an airline pilol, rlnd
BischoftJorge. is { building contrai:1t)r.

'l hc biggest challenge, however.
was distriburion. In the carly days ol
microbrewing, cvory new bu'r was r
novelty and altrdoted insrrnt attenl'{m.
Bul thoso days ara long g0nt!

CIRCLE 45 0N READER SERⅣ ICE CARD

F'ull select ion o f Produc ts

for tbe beer A uine naker.
Call for FREE CATAIOG.

GREAT SERVICE-GREAT PRICES
1207 Hs'-. It S. \. V,vnlc Berch. SC

1AOOa45-4441
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FilLr

For Clearly
Better
Bottllng
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耐 CALL US?
BECAUSE WTRE l■■L BESt'

wE SPEAK BEER FLUENTLY

ONE DAY TURN AROUND

ON uPS SHlPPlNG

INTERNET ORDERING

(HπPヽ Wヽttn“MDHB COM)

TOLL FREE ORDER UNE

CAL FOR FREE CATALOG TODAY:

CIRCtE 40 0N READER SEnVICE CAnD
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''Nlark('ting wrLs lhc hardcsl nulto
crrck." sa\s Bjschi)lborg.r, $no is in
charge ol Drarkeling d dislriburnrr.
ll(, fredits lh(iif su.(r'ss ro l,x al
id.nlit! r|d doing lhfi. rnln dis{fibu-
ti')n. lrtiLi'lll!,' hr srls, disrribut{n.s
didn l tlarrt to lako us oI, sr) I had l(l
g,, doo.lo door and gradunlh b ild up
a cliurt')h ol loc l r( s|luraI|ts and
bal\. \\'r hrd to pl.()\1i oursolv.s b.lirrc
lhr dislribfirrr-s b..arne iIl('n'snl ll
\16 !*! rc\lrfding trhrn rnn da\ I

f(\tiivrt t phonc fall liom a disrribLr-
l,,r offeritrg 10 carr\'(trn-b(r'r Ir sas
lh. sanr.dislribul,)f !vh(, hr|(l nririrlh

Now all disrriblrtnxr hrs l).eD
turnud o!{,r to firo br{'r disrribulofs.
ard llcaklsburgs birir is rltihblo
rl(r)g lh. North.rn (lalilbr is.oasl
lion uarin CouDl)'(no h ,,l san
l,far( is(t l.(, lhe Origon br)r{cr.

llischolb.rgof l( cls fhoosing lhc
right darro li)r his hrcrs is inrpoflanr
lo rr'arkol idonlitt lho \!il(l llorsc
thorni, aro\( during I brtritlsr(,rnrirrg
sossion in his honr'. lh arxl Iinge\

w('rc consi(l',fing nimal llx lrrs. sin.e
sLrch nalln.s haro.'rjr)\.d sidf t)oprl
Iurit! ir lh,'micf0br(\!urr tfad. \
rrrricl\ ol d,,ils..'rls. bi s.l.d o\rrl
ol' pl'anls rnd rhin,lr'roe \ had
rln,.rd) brrn pil ki{1.,\s lh|r \.r,,
r.t(king thcif buirs. llisch,,lbf fgof
sals. -0r\ 

"\.s \un(lcn{ r(, l lirhrr
grrph on rrr\ lnirg f{rxl srll oI r |c
ol'wild h,,rs.s. 111)fs( s L l p0pnhf ir)
ll.aldsb'rfg. so n h)Be th,,nr,\c, Dr(rl

lrrllrdo|n liom llislrih ti{) n'sD,rn-
sil)ilitios Ils a1l \,rl fiDg,,\ rr
Itisfhol]Jff*.r 1,, fitrr.{inrrrl, o nrrk-
irg bci.r. lho) (ixp.ct(rl L,r n {, h ('t)0
l') 7{)0 brrn ls aL Ll! .n(l ,,l lh.if llf\l
tt,trr or prtrluclion. tr hi( h $ rs
l)(r'1'mbff l()96. 1I addirir)n 10 rh.
\\ikl Hor! Prk \1.. th\ hi,\. rdd,!l
a $ hrar bir'f. a India prl, al.. rrxl rrl

\c\r lirr. \.ou ifc oD the \orlh"rn
(llllilbrrtii .('asl. l,n,k liI-\\ikl llu-s,
hfrDds. ll! o!!n, rs $orld lxl lrappr rr)

'r|r'rDgc 
r l)n\\cr\ lour l)ul crlliI

ad\rnc, . ll, lldshufg Ih\\i|lg Lo. is

lhtthlshurx urpliI.' Co. ltoxs.s Ihis
lrnin ,tilland its othc bn\tnq
(tuipnt.rt itl u huiklina hrilt b!/
i) tnrnrt lal ]tist h0lb?rll.t:

lr! rLirl irl 67iJ Lilr!.i(:k l.rIr, Il(iirl(ls
burg. (1.\ 

'r;.1+S. t707r .1:l;l- 12-tt. I

Strt\'.1 hnso Ii rcs itt (.1(nsr .

s.(. . (rd is the author .)l thrk btuu .

tttt truith lnn)ks: Iti l^p: ir I irld cui(1.
r,) \111h \rn{ ri(.r lln\rt) l)s aIrd
(lfrli ljn\\( fi('s. On lrp N,\\ lirgland.
o,r1 Or'lilp \..11).m (llili)nria.
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Frc,c Catalog ofQuali$. Lo$ Priccd Homebrc$ products

1-800-898-]Ⅶ ALT
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5 -Gallon Brew Kegs
$29。 95(+shippinD

. Rccondilioned Comelius Kcgs. Ball-lock Frtings

. Pressure Testcd to l2t) PSI

. Slcam Cleancd. Dents Rcmovcd & BufTcd Shinn\,

Complete Kegging Kit
S139.95(+shpping)

. Ncr 5Ib. CO2 Tanl & R€gularor $/ Check Vahe. Air Linc. Bccr Linc_ Tap & Conncctors. Rcconditioned 5 Gallon Bre$ Kcg

Ca‖ Now 10 0rder
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iifornttive mtalog

View or request our
Catalog (and more!)

on the WEB!
httO://www. hoolech.com
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GIFTS

BEER TRIVIA LOVERSI Exciting
ne、v beertrivia game HEAD lo
HEAD0 540 fun questlons
CompetitWe&challenang Order
@1-888-CANIE‐ USA Free
Brochure Holiday Cift Specials
Frce Shipping Food For Fun inc

RECIPES
CRINCH'S MIDNIGHT ALE and
eleven other unique beer recipes
Yours llee!Can Santa Barbara

L¶ 喘 鷲 譜 盤:盤 認 λ叫

CA 93101 vヽηハ
“
brcwbuddys com

HOMEBREW SuPPLY RETA:LER
FREE CATALOC WlTH 14alts,

EQUIPMENT
NEW!KBC AND CarbOy ParkasIM!

織職『瑚謝i繊∫蛸譜“
:8H習胤

=R肥
鰐kド

°°846‐

Clesstneo
lNGREDIENIS

HOPS,YEAS■ GRAINS.malt

i熙島懺1都V:隠掃
:猟l響:島P:出Ⅵ簡甚gh
PA 15237,(412)366-0151

WASHABLE,DURABLE,
」  FORDABLE boor and browing
accessories  insulatcd 6-pk carri‐
ors(12,16.or 22 oz)S19 50 Cift

掛 鷺 織 鞭 t勝 齢 鷲 lls

Pkwy#410:Chino HlllS,CA 91709,
(909)597‐6998

WlNEMAKING
FREE INFORNIATIVE CA■ LヽOC

鵬 弓:Iヽ3秒
e般

驚 踏 」 7850
B,Independence,M0 64054

BREWiNG EQU:PMENT

DRAF rSIIAN BREヽヤlNG
COMPANY Don't dodgc the drart!

鞘J出紺Ч驚:ム:P留:帯

CIGARS

CIGAR LOVERS― Can l‐888‐ 70-

CICAR,24 hours a day for your
floo catalog of premiuln hand―
made cigars

SuPPLIES

BREW PUB QUALITY athome ,Ve

腑紺 711鷺:[irぽ蹴ど
CA 94901 1‐ 800-570-BI:ER

SOUTHERN CALIFORNIAS BEST
sclection Creat prices and Fast
sew■cc,10()Call ll)r free mail―

order(:atalog sOuth Bay
Homebrew Suppl■ 23808
Crenshaw Blvd Torrance,CA
90505 (310)517‐ 1841 or
l-800‐608-BRE～V

chttlllal rdvartltl[g Inlormrtl0l,
crll Ctrh rt (0l0l rtl.l60t.

0r du u rh r.nall tl
rielto.cm
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A Nlessy Beginner's Tale
by John Zeman

inte I crn rcm.nrbcr, l vc likcd
good bc(ir liarly on n) 1if(: I
.ouldn I allbrd it but slill siim-

plod rhc good slull'' whon 1 r:oukl
s(:.ap'! logelhcr oxlra r:hange. As carly
as high school I rv s d0tcrmir){id ro
mak{! beer {:heapl)..Arrned rvilh a ctrn
olgroriory slorc c)(trad, a livri-pound
brLg oI'ian(! sugar a packagr) ofb kcrs
dry yeasl, and a rccipo" from a
monfily life insurMrc nragarin{,, I
nradc my first hom{rbr{rw. Our ca1 Iell
irlo t)c opon crork, and rhroi.,lbur.hs
ol the bolllos exploded (lo this dav
the.o is siillglass imboddcd itr th(l
ii(tlar walls t my par(irts housd.
I had mltd. lruly bad b',er Altcr
aDoth0r ry with similar resuhs
('ninus tlrc cat and the firervorks) I

docided rhal rhe $1.25-a-six-pack
stuff was beltr)r rhan hi)mobfesr

Some 20 r'ears latrlr, wirh a

'nuch 
r{Unod palatc, t h d thc

opportunily to lralel 1r) (;{innany
on busnress lho.xpern n{r.ruinod
m{i for life. lho b{x}r wts suporiof
lo jusl rbout cvery$h0.c. $hcn I
rcturni)d home allor a nrer. 2 1/2
weeks.lho lnass-produ.cd srufi nr
my .efriscrato. jusl didn t cur it. I
boughl cqriDment and l)a!r)
Millers books on homdr(vins and
aven dnjid.d rojump ri,Ehl inro
grain rnashing.

Nith th(! book as mv onh coafh. r
browrd my first batch. I fouDd oul you
ncrer r(fallt kDow rlhal rools tou need
or hos lo usc thixn unrilyou vc
brewcd {nolhing agairsl Mr. Ntitt.rt. I
gol through rhe rrash pr.elty wdl and
r)!cn passed tho i0dino 1o.1.

Thf spargo sas anothor rhing. I

lbund out how critical air space undcr
thc gain is. So after about rso hours
the splrge was olrnplorc. I hod us|d
live pounds ofhvo,rorv nralr, lllo
pou ds ol {rvslal 60' l.ovibond n]lrlt.
and o're pound ol.ho.rtal{} nratr. attof
whnt I crushed wilh a rotling pi| ro
thc tune oflrlmost an hour a pound.

I lbund $trt tho.o wlls ro0 mu(h
worL tirr oDe k{ttl., so I dividod ir inlo
1s1,. th. boil beglD. I lbund oul how
w',ll dark bcar shows up on ki1(hcn
surfafts. not to monddr ho$ hol
burners sm{llNhcn so.rked in lvort.

I had r bag ofhops wilhoul a label
indirialiDg how much wls in it.
I-ar:king a scalc. I d(aiid0d that I prob-
ably did rol ord.!r |noro than one
balch $r,r1h, so in wenl tlxr whok,
thing. l he sm(tt ol'hoppcd mall pcr,
mrr'1cd lhe house. not tl.ccssrril] ro
th. rnjoyment ofall p.cs{rnl.

\orv frrr.ooling. Ih. book lokl me

Barishnent b the basenu'nt uont sbp rhis
a(idcnt -prcn? hreaar ton nashing again.

ho$ imporUnt quick (x)(ning is. Bul l
hadD t madc a cooling oppararus. so I
pul tho kcttlcs in .ach side ol ft.r
kitchen sink and n)oled lhcm sirh
runniDg r!alr!r. In the old house th.
drl|in sirs not as q ick r0 emply as
th|t lau(1'1war to lill.

Wh.n th{i $ort rool0d I pnt ir ir)
tho (:arbot and dc ncd up. No srralt
foat. Th. boltdns of both k{rtrles htrd
a lhit arrounl oftrllb in rhen). I

learned latcr I had ord.rod 1ljght

Tho drail seemed t(, l[ a good

placc for lhe trub, so down it sont.
nall nol roally.'Ih{} drain was noi!
slopped. lhc !&rious {ools I had could
not fix this one. llul nolv it rvas pradi
call) midniBht. and I'd done all rhe
danrage I could for onc d.ry.

'Ihe noxt day I pitcbed !cas1 into
ihe wort ond slart€d plumbing. Whr)n
I pullcd on th. wren(:h 10 open rhe
uniycrsal.ioint in thr) basoment 10

doar the pipes, the (triro horizonaal
pipa struduro hii thr) ftoor But thal s

A few wcoks later I pulled thc cap
and t'slcd a quite biltcr b(x:r, but it

wr.sn'[ terriblc, and il was
mine. I wls hook{ld on
brcwing.I was b nished
t0 thc b{senrcnt and had
to buy a uscd srov(: 1{r

continue mr" ncw hobby.
Du ng o're of ny

lbllowing brows I
brought my clipborrd to
ahe basem{xrl ro keep
no10s. I had turgo[en to
shul0lTthe circuil
breakor for the s10v{}. I
shut it off and iu)nl
upnairs ti) gci a Den.
When I relurned. lh(l
basemrnl $'as filled

witlr smoke. I got m! fanrily out
ofthe house and.ollcd rhe lir(l
deparlmont. ,^ fir{rlighrer Ibund
I had l€lt r burner on low rn

ke{}p my sparge wat.r at the right tcln,
pe.aluro. I set my clipboard on rhe sti
hol burnor wh(rr I wcnr looking for a
pen. \o brxlr was damagod in th. cri-
ris. r,o iljust goes & sho\a that cven il
you ig oro signs to thc conlrary. )ou
rnay slill cnd up knowing what you'l1,
doing. !\'all,I d beu{}r go; I rhink I hoar
a boilover in progross. r
Do aou harc an 800-urotd storu Ior
Last CalI? Writc to La call. *) IJre ,

You Oun,216 I St.. #160, Duris. CA
95616-

|● brlォ |、 1,97 《t「 、、Y■ 10、、、



≠

Vintners Reservi"and Selection PremiumWine Kits offerhome winemakers

premium quality wine without the endless number ofsteps Giveusacallftrrthedealer

nearesr yc,u and start your wine cellar today!
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