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Now, Pete’s offers you free membership to VIPete's. A wicked club for

) loval fans. Join today and get An QRIGINAL SoMMER BREW POSTER
| {just meationthis ad®, product previews, Wicked ware
specials and more!

To Jo1z, Call 1-800-877-PETE.

ol E-nailus at BEER® PETES.CO

©1997 Pete’s Brewing Conpany, Palo Alto, CA ---- You must be 21ts join. *Except where prohibited bv law,
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This i1s Sean. He’s our beer guy.
Matter of fact, around Brew King, we call him “The Beer Guy”.
After all, he knows a thing or two about beer. And as
you can see, he’'s pretty happy right now. Why? Because
after months of self-imposed exile in Brew King’s

(windowless) brewing lab, Sean has emerged with

Wort Works, an , . all-malt brewing kit

of pure perfection - - e even by Sean’s

standards. You see, wn't wnu! Sean belongs to that

elite group of home ﬁ N brewing purists -

the ones that scoff at most : . . commercial brews and
insist on choice natural ingredients ;\;}}‘: - hg{,é& for their own brewing

masterpieces. With Wort Works, EENSSSSSSSSSSSSSSS. Gean would never cut

E.ab corners. So what has Sean created? A totally unique, bag-in-a-box packaged

% product offering 9 litres (2 gal]_._gns}

of concentrated wort made
from 100% barley malt with — S8
naturally processed hops and —
fully
v 1000 gallon

Sean even insisted

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

form, his instructions are comprehensive,

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

fellow homebrewers in

that its user friendly,
for beginners too. Keep Sean happy. Make his Mom

proud. Try Wort Works. The results will make

you (and your friends) happy too.
YOUR GUARANTEE
OF QUALITY.
Available at specialty home brewing stores throughout the United States and Canada. For the dealer nearest you, contact:
Western Canada Western LS. A Omnzario Eastern U.S.A. Quebec
Brew King EH. Steinbart Co. Winexpert Inc. L.D. Carlson Co. Distrivin Ltée.
1622 Kebet Way, 234 S.E. 12th Ave., 710 South Service Rd., 463 Portage Blvd., 950 Place Trans Canada
Port Coquitlam, B.C. Portland, Oregon Stoney Creek, Ontario Kent, Ohio Longueil, Quebec
V3C 5W9 97114 LBE 557 44240 J4G M1
(604) 941-5588 (503) 232-8793 1-800-267-2016 1-800-321-0315 (514) 442-4487
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Conquer Chill Haze Sam Wammack

Good brewing practices combined with the correct use of

clarifiers can help any homebrewer make beer that is admired for its
brilliance and clarity.

Tastes Great! Less Alcohol! Kirk Fleming
Brew a low-alcohol beer that tastes a lot better than any you can buy.

Great Bread from Spent Grains Dennis G. Midden

Bread is a fundamental food source and beer a necessary luxury in the
life of a homebrewer. Why not combine the two? Use your spent grains as
ingredients in a bread recipe.

Beat Yeast Bite Nico Freccia
Tips to avoid that common off-flavor that develops when your yeast is less
than healthy and happy.

Pump It Up! Stephen R. Galante
Reduce your chilling time by adding a simple submersible pump to

your wort chiller.

Out, Out Damn (lodophor) Spot
A homebrewer’s best resource is often other brewers. Two veterans
offer their favorite tips to make your brew day easier, and cleaner.

DEPARTMENTS

Editor’s Note
The easy beer diet.

Pot Shots
Couples who brew together.

Mail
Standing ovations.

Brewer’s Log
Brew interactively.

Last Call

Divine intervention required.

Homebrew Directory
Classifieds

Advertiser Index

COLUMNS

Recipe Exchange
Sprucing up an all-American
brew.

Help Me, Mr. Wizard
Beer aging: It's all downbhill.

Tips From the Pros
Prevent contaminated beer.

Style of the Month
Brew with a little Yankee
ingenuity.

Microbreweries You've
Never Heard Of

Bud, Bud Light, or “that other
stuff” at Joe's Brewery in
Champaign, 111
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The E asy Beer Diet

aybe you've heard this before,

but it was new to me, |

recently read that you can
actually lose weight by eating celery.

I'm not much into dieting but you
have to admit, this is an interesting
fact. One average-size stalk of celery
provides about five calories; I looked it
up. That means the chewing action
burns, let's say, six calories.
Presumably the less ripe, and therefore
more tough, the celery is, the more
weight you lose by eating it.

The next time someone mentions
the 25 grams of fat in my frosted choco-
late donut (cakey, not puffy) or the
1,500 calories in that wafer-thin sliver
of chocolate mousse torte, I'll hit them
with the facts: It’s okay. I had 30 stalks
of celery for lunch. I earned it.

This new diet approach has possi-
bilities.

Naturally, this got me thinking
about beer. When I'm having a beer or
two, what are some of the things I
could do to, let’s say, minimize the
impact — short of switching to Bloody
Marys. I started to make a list.

* Drink out of only heavy glass
mugs. If chewing celery burns six
calories, the right mug has easily got to
kill off three or four per hoist. Maybe
more if you use those giant German
liter mugs. You can increase the benefit
here if you follow point two:

e Sip, don’t gulp. Subtract a half-
calorie every time you pucker your lips
and swallow. Our statisticians are still
calculating the optimum number of sips
per glass. This is a matter we want to
study thoroughly.

* Drink from smaller glasses. The
motion of pouring more has to be worth
a few calories. And if you're in training,
leave the bottle in the other room.

¢ Pour from smaller bottles. Same
benefit as previous entry. Pass it along
to your friends. You're still drinking
from 22-ounce bottles? Haven't you
seen the health study?

Right about here, while I was

April 1997  Brew Your Own

happily compiling my list, it hit me.
This is all nickel and dime stuff. The big
factor is homebrewing. Which do vou
think burns more calories: Getting into
the car and driving to the corner store
to pick up a six-pack, or waging war
against a stubborn stuck sparge?
Ordering another glass of whatever’s
new on tap, or starting a vigorous
whirlpool?

Are you stressing out about getting
your mash temperature right? It’s okay,
you're burning calories. Wort boiled
over? You're burning twice — once
while you rush to turn the heat down
and again later on when you clean up
that ugly mess. Have to carry that full
carboy down to the basement? Burn,
baby, burn!

On the other hand maybe there’s an
easier way. This month’s cover feature
examines how to control the alcohol
content in beer. Author Kirk Fleming
offers tips on brewing great beer with
less buzz. There are lots of reasons a
beer lover might want a lower-alcohol
brew, and one of the side benefits is
that less alcohol means fewer calories.
Hey, you have to admit, it beats eating
all that celery.

The story begins on page 32.

While we're on the subject of diets,
something you might want to add to
yours is spent-grain bread. That’s right,
you can make delicious and unique
bread using the same grains you just
used in that batch of Boffo Brown Ale
or Ambient Amber. Author Dennis
Midden is an expert with dough and
grain. He shares his secrets beginning
on page 38.
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MICROBREWERY SERIES

A strong Red Ale from the EDME ¢
MicrobrewerySeries, a specially
formulated range of kits &
unhopped extracts for beer with
true microbrew taste.

We put quality and information in
your hands with premium English
2-row malts, full technical data,
advanced brewers alternative
recipes & comprehensive
brewing instructions.

Beer Kits

Qriginal Draught

Red Ale » English IPA
Wheat Beer * Classic Pilsner
Extra Stout

Unhopped Malt Extracts
for ‘recipe’ brewing
Light = Amber

Dark « Wheat

Classic Unhopped Malt Extracts - Ry /
DMS (Diastatic, Light) » SFX (Dark) . , "

MICROBREWERY SERIES

Internet: http//www.ip7.co.uk/edme/ ¥
Canadian Internet: http://mwww.cask.com/edme/microbrewery/ ™
Email: edme@dial.pipex.com

Telephone +44 1206 393725  Fax: +44 1206 396699

Wholesale Distributors:

Brewmaster California 1-800 288 8922, LD Carlston Ohlo 1-800 321 0315,
Crosby and Baker Mass, 1-800 992 941, DLB Vineyards, Ohio 1-800 628 6115.
Canada: Cask Brewing Systems 403 640 4677 :
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Couples Who Brew

Monique Jacobs and Brent Evans
Baton Rouge, La.

Brent and I both had about a year’s
worth of independent brewing experi-
ence under our belts when we met at a
Baton Rouge Enzyme Wrights club
brew function. It’s been hoppy wishes
and strong ale dreams ever since.

We both began our brewing using
partial-mash kits. I started with the
help of a friend who is an experienced
brewer, and Brent started thanks to a
birthday gift from his dad, who also
brews.

About six months into my Magical
Mystery Tour of Brewing, my mentor

and I began all-graining. After hearing
me yap about the wonders of all-grain
brewing, Brent finally decided to invest
in the equipment. We hooked up with
another beer-brewing friend, who gave
us a 15-gallon keg. We converted it
and another keg we bought into brew
pots, i.e. we had the tops cut off.

Although we brew our all-grain
batches together, we both still dabble
in partial-mash recipes. But when it
comes to brewing those recipes, we
choose to brew independently, both
believing each of our ways is the right
way — though I am unmistakably the
better brewer.

Although they share their all-grain experiences,
Jriendly competition leads Monique and Brent

to brew their partial-mash recipes apart.

Dan Linski
Plains, Pa.

I've been brewing about two years
and have made a lot of good home-
brew with the help of my honey,
Sharon. Here she is posing by some
toasted malt we used to make
a very nice Honey Pale Ale.

N
1%

-~

Dan takes the lead as brewmaster
when he and Sharon put the fire to
the kettle.

B April 1997 Brew Youn Ows

As with many people who brew
together, there is always one person
who considers himself to be the brew-
master (me) and considers the other
to be the apprentice (Sharon).
Although Sharon doesn’t formulate

recipes or care that much
about starting gravities, she
really helps me out.

Sharon even joined our local
homebrewing club, The Wyoming
Valley Homebrewers, and has been to
more club meetings than I have!

I would really like to thank Sharon

for all her help and for staying up late
on brewing night. Thanks, Honey.

EDITORIAL REVIEW BOARD
Fal Allen The Pike Brewing Co.
Donald Barkeley Mendocino Brewing Co.
Byron Burch The Beverage People
Luke Dimichele River City Brewing Co.
Tom Flores Clipper City Brewing Co.
Mark Garetz HopTech
Drew Goldberg Alcatraz Brewing Co.
Herbert L Grant Yakima Brewing & Malting Co.
Denise Jones Blue Water Brewing Co.
Mark Lupa Tabernash Brewing Co.
Kirby Nelson Capital Brewing Co.

Steve Nordahl Frederick Brewing Co.
Ralph Olson Hopunion USA Inc.

Steve Parkes American Brewer's Guild
David Pierce Bluegrass Brewing Co,
Keith Wayne Tahoe Mountain Brewery
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Stan and Vicki Singer
Simi Valley, Calif.

Here is a picture of my wife and
me brewing a batch together on a cold
December night. We have been
brewing together for about a year. She
was there for my very first batch, a nut
brown ale called Brown Beaver Ale.
We live on Beaver Street, hence
Beaver Street Brewery and our first
beer’s name.

Since then we have brewed on
average three batches a month. We
bottle one batch a month and keg the
rest. We do mini-mashes to cut our
brewing time so we can brew more
often. We usually have three or four
beers on tap in an old converted
fridge.

We even make our labels together.
We have brewed and labeled such

favorites as Armenian Mud (stout),
Dog Breath, Dumb Blonde Ale, Dear
Abbey, Bass Ackwards, and Red
Raptor.

Keith Krasuski and
Erin Bailey
Little Falls, N.Y.

I have been homebrewing for
about a year. For my first anniversary
of brewing I decided to try something
special.

My girlfriend (of almost a year)
helps me with the brewing process.
Unfortunately she rarely samples the
finished product. She promised me
that if we made a wine together, she
would drink it.

We decided to make a three-gallon
batch of strawberry wine. It should be
ready within the year, and we can’t
wait.

Rich and Meg Hoffmann
Inverness, Fla.

My wife, Meg, and I are definite
“brewmates.” We always brew and
bottle beer together as a team. I get
everything clean and ready while Meg
slirs, pours, measures, and keeps time

Erin helped Keith celebrate his
one-year brewing anniversary by
whipping up a batch of strawberry
wine.

and measurements for all steps of the
brewing process. We also enjoy the
fruits of our labor together with a toast
and clinking of our frosted, beer-filled
mugs. Brewing and imbibing adds joy
to our lives and helps keep us close to
one another. We think that couples
who “brew together” also...together!

Equality is the name of the
game for Rich and Meg. They
share brewing responsibilities
and the fruits of their labor.

Husband-and-wife team Stan and
Vicki brew three batches a month.

Forty Batches and Still Brewing

Two of my good friends brew
together. Here is a photo of Laurie
Arndt and Tim Norris proudly display-
ing their new 15-gallon brew kettle
being used for the first time. Behind
them along the fence, Cascade hop
sprigs are appearing. The sprigs went
on to produce a bountiful crop in
autumn. Originally stovetop brewers,
Laurie and Tim have brewed some 40-
plus batches in just two years of home-
brewing. What a team to be brewsome
buddies with.

BREWING IN STYLE!

What's the strangest outfit
you've worn while brewing? Tell
us about it and send us a pic-
ture. There’s a cool BYO T-shirt
in it for you. Send your story fo
Pot Shots, c/o Brew Your Own,
216 F Street, Suite 160, Davis,
CA 95616. Or send us e-mail at
edit@byo.com. Be sure to
include your mailing address!

— David Busch
Spokane, Wash.

H April 1997 Brew Your Own




ﬁw = Watch out for more recipes
- @@M@ on Microbrewery Series £
MICROBREWERY SERIES UHhOPP@d & Beer Kit labels

MM “)tt and at EDME Internet site: &
§ L HD http://www.ip7.co.uk/edme |
MALT EXTRACT |

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

‘Sl KYRIE’ PALE ALE (5 GALLONS) ‘ST. SERAPHIM'S' PORTER (5 GALLONS)
A full bodied, hoppy pale ale benefitting from the A rich, strong Porter with a complex flavor profile &
characteristic Maris Otter flavor profile satisfying mouth feel

Ingredients: Ingredients:

2 x 3.3lb cans EDME Maris Otter Malt Extract 1 x 3.3lb can EDME Maris Otter Malt Extract

1lb Light Crystal Malt (Caramel 20) 1 x 3.3lb can EDME Microbrewery Series DARK Malt Extract

1 tsp Gypsum (omit if using hard water) 1/2lb Medium Crystal Malt

3/8 tsp Chalk 3/4lb Dark Crystal Malt (Caramel 40)

1/g tsp Calcium Chioride 3/4lb Black Roast Barley

3/4 oz Northern Brewer Hop Pellets (60 min) 20.7 IBU 40z 100% Dextrin Powder

3/4 oz Northemn Brewer Hop Pellets (30 min) 7.3 IBU 1/2 tsp Gypsum (omit if using hard water)

1/2 oz Northern Brewer Hop Peliets (5 min) 1.2 IBU 3/4 tsp Calcium Carbonate

3/4 oz Northemn Brewer Hops (in fermentor) 3.9 IBU 1/4 tsp Calcium Chloride

1 pint Wyeast #1968 Ale Yeast Starter 112 oz Columbus Hop Pellets (60 min) 26 IBU

OG: 1051, IBU: 331 1/4 oz Northern Brewer Hop Pellets (60 min) 7.4 IBU

1/2 oz Williamette or Fuggles Hop Pellets (5 min) 0.7 IBU
Recipes created by: Byron Burch is a 1 pint Wyeast #1056 Ale Yeast Starter
respected authority on beer, OG: 1052, IBU: 34.1
y7 ﬁwh wine & meadmaking & author of

Byﬂ}’/' ‘Brewing Quality Beers' avaliable

from all good Homebrew retailers. Gravities are provided for guide only.

100% )
| EDME LIMITED, Mistley, Manningtree, Essex CO11 1HG UK. Telephone: 011 44 1206 393725 Fax: 011 44 1206 396699.

| Wholesale Distributors: US: Brewmaster Califomia 1 - 800 288 8922, LD Carison Ohio 1-B00 321 0315, Crosby & Baker Mass. 1 —EOD 992 0141, DLB Vineyards Ohic 1 - 800 628 6115;
Canada: Cask Brewing Systems 403 640 4677
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BREWCRAFTERS

A

APOLLO1 1 AMERICAN PALE ALE
$23.95

coINe POBBY

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

Try Our ROMs

Monthly proven recipes, completewith liquod yeast and

"One small step for homebrewers
One giant leap in flavor"

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

Plus...
» Fresh Liquid Yeast, Ordered Weekly
¢ Quality Hops (Pellets, Plugs and Loose)
* Grains (English, Belguim, German, American)

¢ 5 pDz. oF Hops
¢ 100% MALT
¢ LIQUID YEAST

* Liquid Malts, Extensive Selection

; 5
. \ ] \
0.6.%.0484 l\&us a1
e | \d’

: frg
S800-HOT-WORT(468-9678)

CHEck ODUR WEBSITE FOR WEEKLY SPECIALS

WWW.BREWCRAFTERS.COM I-lDTWDHT'{@BREWDRAFTEQS.BDM

* Complete Winemaking Supplies
* Free Catalog for Retail or Mail Order
* Orders Shipped Within 24 Hours

Call 1-800-523-5423

Phone: 617-933-8818 * Fax: 617-933-1359
mlpuscn’e.cum

180 New Boston St. Woburn, MA 01801
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Filler eliminates
bottling time and cost.

HOME BREW KEG
(3 or 5 gallons)

he Foxx Home Brew Keg allows you to

dispense, store and clean up with bulk
efficiency. All components are heavy-duty,
but simple to use.

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

Allows better beer aging.
Easier to clean and store.
@m{ ¥

Better for Parties! %4?
Prasident

EQUIPMENT COMPANY

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

CIRCLE 28 ON READER SERVICE CARD
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Polar Ware

“Contact us for more information."”

_ Stainless steel
:,i_. perforated/footed
o false bottom and other

. accessories also available,

2806 N. | 5th Street Phone 800/237-3655
PO. Box 211 FAX 414/458-2205

Sheboygan, WI 53083 Email jfrey@excel.net
MANUFACTURER OF PREMIUM QUALITY STAINLESS STEEL BREWING SUPPLIES
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Ask for L1 L)
Phil’s
Lauter Tun

The Easiest, Simplest,
best Way lo Mash

With oar unique system. there s no ) et

THE PHIMLL

Brewery crush—sturdy
and affordable

, e
PHIL'S PHILLER
All metal—clearly superior

HEXTER FILTER

Clear beer quickly,
etﬁciar?t‘i]; :

PHIL'S LAUTER TON

Makes mashing easy

Makes it easy to build :

your own wort chiller — -

PO Bux 12251 = Cinctomati Ohis 45007 » 513-731-1130

For information on These and Other Products,
Call (513) 731-1130. Wholesale Only
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Standing Ovations
Dear Brew Your Own,

I buy BYO at my local
brew supply store and have
been doing so for about six
months. I love reading the
magazine and have received an educa-
tion doing so.

1 just finished reading Descent into
the Maltstrom (January '97). This may
be the funniest article | ever read. not
just the funniest brewing article but
any article I ever read! More articles
by Mr. Gallagher, please.

Ron Napierkowski
Erie, Pa.

Dear BYO,

I have been looking for an opportu-
nity to encourage the people I work
with to get into homebrewing. 1 work
at a corn wet-milling plant in the
refinery, where we use corn starch to
produce fructose, dextrose, and
maltose corn syrups.

After reading Explosive Brewing by
Scott Keller (Pot Shots, December "96),
I found a way to spark an interest in
my fellow team members.

Keller wrote about how he dealt
with the exploding bottles of beer in
his basement and the types of safety
equipment he used. | couldn’t stop
laughing. I was in charge of the safety
meeting at work the next day.

I read this letter to all the workers,
and when I came to each piece of safe-
ty equipment that he used, 1 put it on.
In the end I was wearing a relrigerator
box. When I was done, | received a
standing ovation.

Although the talk was on focusing
and using the right safety equipment
for the job, the article worked.

By the end of the day, | was mak-
ing photocopies of your subscription
form, and many people were asking
questions about homebrewing.

Tony Green
Bloomfield, lowa

Dear BYO,

I usually read BYO cover to cover. |
like the variety of features and the
light, humorous tone. After all, we
brew for fun, right? BYO has a good
balance of that type of lightness and

quality information.
It's kind of like the
balance between
hops and malt in a great
beer. 1 enjoy the illustra-
tions, especially the wacky
ones by illustrators such as
Shawn Turner and Michael
Greaney.

Steve Darnell
Ypsilanti, Mich.

Fatal Hops

Dear BYO,

It has come to my attention that
brewers put their animals at risk
when using hops. Dogs (as well as
cats, pigs, and horses) are in jeopardy
when we dispose of spent hops in
compost piles or in the trash. Also
hops in all forms, whether growing,
dried, or spent, should be kept from
away [rom animals.

When animals ingest hops it poses
the risk of malignant hyperthermia, a
life-threatening disorder that affects
skeletal muscles. The condition can be
triggered by stress or excitement in
susceptible animals. Anesthetics are
the most common trigger. Common
signs are acute panting, restlessness,
tenseness, pain, and flatulence.

Frances Besne
Orangevale, Calif.

When To Bottle

Dear BYO,

The word "bottle" does not appear
in Lager: Pale Pilsner to Malty Munich
(February '97). Many of us still bottle
our homebrews. | was not clear at
what point in the process to use
"Cornys and picnic taps” for bottling.

Ed Ford
Tulsa, Okla.

When fermentation has finished

at 45° E cool fermenter to near 33° F
and hold for three to four days to
remove most of the yeast. Don’t hold
cold for too long, as some yeast is
needed for carbonation. Rack beer to
bottling bucket and add 1/2 to 3/4 cup
sugar for each five gallons of beer, mix,
and bottle. Store cool (45° to 55° F) for

Mai]

two to four weeks to “lager” the beer.

Become a Beer Judge

The Beer Judge Certification
Program exam could be coming to a
city near you. Here are some upcom-
ing test dates and locations:

* April 4: Binghamton, N.Y.; con-
tact Peter Garofalo, (315) 428-0952.

» April 5: Boise, Idaho; contact
Loren Carter, (208) 385-3473.

» April 12: Baytown, Texas: contact
Andy Thomas, (713) 493-3356.

* May 3: Orlando, Fla.; contact Mac
Monroe, (407) 253-2534.

Additional test dates are planned
for April in Boston and Rochester N.Y.;
May in Chicago; Regina, Sask.; and
New Albany, Ind.; October in Bellevue,
Wash.; and later this year in Fresno,
Calif.

For more information and addi-
tional test dates, visit the BJCP's web
site at execpe.com/~ddavison/bjep

—[e-m.
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Fax: (916) 758-7477
E-Mail: BYO@byo.com

Advertising Contact:
Corey Gerhard, Ad Manager
ad@byo.com

Editorial Contact:

Craig Bystrynski, Editor
edit@byo.com

Subseriptions Only:
Brew Your Own
PO Box 1504
Martinez, CA 94553

Tel: 1-800-900-7594
M-F 8:30-5:00 PST
Fax: (510) 372-8582

Special Subscription Offer:
12 issues for $29.95

Weh Site:
WwWw.byo.com

Brew Your Own  April 1997



SERVING THE BREWING INDUSTRY FOR 27 YEARS

No Gimmicks.

(Just Great Service)

WE orrer QuaLITY Probucts, PROFESSIONAL ServICE AND COMPETITIVE PRICING.

For 27 years, the L. D. Carlson Company has provided brewers with the highest quality

ingredients and service without the gimmicks. We know when you create a special recipe
you want fresh ingredients, delivered when you need them. Period.

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

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

800 321-0315

WHoLEsALE INQuiRiEs ONLY ar !osugg
463 Portace BouLevarp * Kent, Onio 44240

BREWER’S WORKSHOP 4.0 HONT:BREWERS OuTpPoOST |
7" GyBeer CD-Rom

for Microsoft Windows 3.1 & Windows 95

INTERACTIVE VIDEO CD

—| * Extract Brewing

S A 23-step video
presentation designed for
first time brewers.

Fagws 850 mecan 4% 1R min
Wrmnar #1058 Amancan Aln Sy B4 09 mdiiness
tem k7
Beming  1HIE S5 10N
Msahul AT (e 8% )
Vone Assuntion  EI%

= T

All-Grain Brewing

A 24-step video
presentation designed

LOOk at the featlll‘es!! h’kb Sfor advanced brewers

making the transition to

Completely open database, All AHA styles, Label- INFORMATION all-grain brewing.
maker, Automatic water calculations, Print preview, RESOURCES i Bt
i ﬁle e e Inventory, i hdauchamoos! * History .-Ic:) T.\fl[l}?,' video

* S e presentation on bottling
i~ h.wrf dients technigues. Emphasis on
TKO Software Equipment cleaning and sanitization.
1011 Pebble Brook Rd. * Brewing Tips
Qedar Park, TX 768613 * Beer Styles SYSTEM REQUIREMENTS

(512) 918-9856 * Glossary * Windaws 95 Only

- * N — itk * 5 MB RAM (minimum)
Dealer Inquires Welcome Recipe Database Eobpetisyimrisorn
s 2 * 10 MB Disk Space

E m & Piscover Accepled Dealer Inguiries Welcome
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The Brewer's Workshop has been refined
with home brewer’s input since 1992. This
is the product you asked for!




Sprucing Up an All-American Brew

by Scott R. Russell

F I Y his is the stuff that myths are
made (or unmade) of. Take
the American Revolution, for

example. We know now (or we have
re-learned, at least) that many of the
founding fathers were homebrewers.
Sam Adams, after all, was heir to a
commercial brewery (which he
apparently didn't want, but that’s
another story). Thomas Jefferson
made beer, Paul Revere made

Ingredients:

* 1/2 tsp. gypsum

* 1/4 tsp. kosher salt

* 1/3 Ib. black patent malt

* 1/3 lb. cara-pils malt

» 1/3 1b. dark crystal malt, 90°
to 120° Lovibond

* 6 Ibs. dark plain malt extract syrup

¢ § oz. blackstrap molasses

* 1 oz. Mt. Hood hop pellets
(3 to 4% alpha acid), for 45 min.

* 1 5-in. brewers’ licorice stick,
chopped or shaved

* 1 cup loosely packed fresh
spruce needles

* 10 to 14 g. fruity dry ale yeast
or 1 gt. liquid ale yeast culture

* 2/3 cup corn sugar for priming

Step by Step:

To 2.5 gals. of cold water, add
gypsum and salt. Steep malts in a
muslin grain bag. Gradually raise
temperature to 170° E, remove
grains, and sparge inio kettle with
about 2 qts. of hot water. Bring
liguor to boiling, remove from heat,
and stir in malt extract and
blackstrap molasses.

Return to heat and bring up to
boiling again. Add hops. Boil 45 min-
utes. Remove from heat, set kettle in
a sink full of ice water. Steep for
about 30 minutes in the cooling wort
the licorice stick and the spruce
needles (it's easiest if these are in

mead, and of course we are led to
suspect that what Patrick Henry really
wanted were Liberty hops.

And just why did George
Washington chop down that cherry
tree? First of all, they were probably
pie cherries, unfit for kriekbier.
Second, I'll bet the tree was shading

Colonial Porter
(5 gallons, extract and grain)

some sort of a bag). Remove spruce
and licorice, add to fermenter, and
top up to 5.25 gals. Cool to 75° F and
piteh yeast (Wyeast 1028 or 1275
work well with this brew). Seal up
and ferment cool (65° F or less) for
about 10 days. Rack to secondary
and age cooler (55° to 60° F) for
about two weeks. Prime with corn
sugar, bottle, and age three weeks.

0G =1.046

Notes:

Obviously, to use [resh spruce
needles this would need to be
brewed in early spring when the
spruce trees begin to sprout new
growth. If you wish to brew it “out of
season,” however, you can do a
couple of things: in season, gather
the spruce growth that you will need
and freeze it in an airtight, Ziplock
bag until needed, or soak them then
and there in enough vodka or grain
alcohol to cover them completely
until you want to use them and then
add this potion at bottling instead of
as a finish hop. Out of season, you'll
have to use commercial spruce
essence that you will probably find at
your homebrew-supply store. It’s not
perfect. In fact I find it a bit strong,
but it will impart a spruce flavor to
anything (including your kitchen, if
you spill it). Easy does it, add a few

his hop plantings. In the end the
reasons are lost in the mists of legend,

but the result is
the same. He
didn't mow
down the barley
field or dig
up the hop
rhizomes.
Researchers
have

drops (to taste)
at bottling.

Molasses:

Blackstrap is ideal, the richest
and heaviest of all molasses (except
for treacle, of course, but then that’s
just too British for this recipe, don’t
you think?) but other dark molasses
will do. Try, though, or find “unsul-
phured” brands, because the sulphur
(a preservative) may inhibit fermen-
tation and leave you with a cloyingly
sweet beer.

Licorice:

You really should use “brewer’s
licorice,” or raw licorice root. Licorice
candy is not the same thing. Most
homebrew shops stock or can get real
licorice root, so ask. If it's unavail-
able, you can get a licorice-like flavor
by adding sambuca or Galliano
liqueur, or by using some anise
instead. But the founding fathers
would not have used these, surely.

All-grain brewers:

Mash 7 lbs. pale malt plus 1 1b.
dark Munich malt (20° Lovibond)
and the specialty grains above in 11
qts. of liquor at 150° F for 90 min-
utes, Sparge at 168° F to get 6.5
gals., add 8 oz. molasses, and boil to
reduce to 5.25 gals. Add hops and
spices as ahove.
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Recipe [/xchange

recovered Washington’s, Jefferson’s,
and others’ diaries and account books,
and among the papers they have
indeed found references to malt, hops,
and brewing equipment.

Hops, though, like tea, were
predominantly a British purveyance,
so it is likely that civic-minded
colonial types such as George, Sam,
and Thomas would have avoided
using them if at all possible. A
substitute for hops? There are,
naturally, many. One that would have
been plentiful and commonly used in
colonial and revolutionary America
was the needles of the humble spruce
tree. Another, less common but just
as appropriate, would be licorice in
some form: root, anise, or some like
herb.

In fact these two flavors in combi-
nation are delightfully refreshing. Add
a hint of hops (okay, maybe it's not
politically correct because the
Redcoats are being so stubborn about
taxes and things, but it tastes so good)
and a very dark, rich beer (the

Design Your Own Recipes

Automatically calculates uleohol, bitterness. gravity
& color as you add ingredients, Keeps track of comments
and step-hy-step instructions. Includes AHA sivle guide.

richness comes, in part from the use
ol molasses. a colonial staple, in
addition to the malt) as a base, and
you have something worth calling
Macaroni.

Reader Recipes:

Premium Bitter
(5 gallons, partial mash)

I love bitters and have brewed
quite a few. 1 brewed this for our beer
club’s Oktoberfest party. It went over
well. Although the yeast used seems a
bit out of place, I've found that it does
well in the higher-gravity bitters such
as Lhis.

Lisa Hudock
West Chester, Pa.

ingredients:
® 4.5 Ibs. unhopped light extract syrup
¢ 1 Ib. Demerara sugar
* 2 |bs. two-row pale malt
* 4 oz. flaked barley
* 2 oz. British Crystal malt,
60° Lovibond
¢ 2 o0z. British chocolate malt

® 1.25 oz Challenger hops
(7.2% alpha acid), for 90 min.
* 1.75 oz. Northdown hops
(8.6% alpha acid), 1.25 oz. for
90 min., 0.5 oz. for 45 min,
* 1 oz. East Kent Goldings hops
(5.5% alpha acid), for dry hopping
¢ Irish moss for 60 min.
* Wyeast European Ale

Step by Step:

Mash grains in 3 qts. of water at
151° F until conversion is complete.
Sparge with 2.5 gals. of 170° F water.
Bring to a boil and add malt extract
syrup. Return to boil and add 1.25 oz.
Challenger and 1.25 oz. Northdown
hops. After 30 minutes add the
Demerara sugar and Irish moss. After
15 more minutes add the remaining
0.5 oz. of Northdown. Total boil is 90
minutes. Cool, pitch, and ferment as
normal. Dry hop with 1 oz. of East
Kent Goldings.

0G = 1.047
FG=1.011 =

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

GET ALL YOUR EQUIPMENT,

SUPPLIES, INGREDIENTS AND

ADVICE FROM THE BEST!

Design Your Own Bottle Labels

The unique WYSIWYG Label Designer gives you text, i,
clipant. color and a vanety of graphical effects and A
toods to create vour own customized labels.

Manage Your Inventories

Keep track of your brewing ingredient inventories
including amounts, costs and freshness dates,
locate recipes based on ingredients on-hand.

Personalize the System
Design your own screens, printouts, menus,
feon toolbars and brewing parameters to
personalize the system with your preferences

Many More Features... @

Maintain batch logs, print competition forms,
organize recipes in user-defined folders., includes
over 50 recipes. brewing shop listings for easy
ordering, recipe sharing utility and much more.

Only $2995

plus $3 S&H

Lok for MomeBrewer's Assisiani ol your
lowcak home brewing supply shop or call

6617 Watnatnakis Lunc, Charloete, NC' 28226

1-800-BRWSOFT

1-RO0-IT9-T63E or TIM. 8240117
e-mail: brewsoft@aol com

HomeBrewer’s Software

Compstible with MS-Windows™ 1.1, 3,11 und Windows" 95
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i 76 RECIPE KITS WITH 24 HOMEBREW
COMPETITION AWARD WINNERS

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

33 IMPORTED AND DOMESTIC HOPS
@& OVER 50 BEER AND WINE YEASTS

(i 5 HOME BEER AND WINEMAKING KITS
COMPETITIVE PRICES

"HOMEBRIEW FOR STRENGTH"
[ Toll Free Order Line: !

| 1-800-890-BREW
@Il for a free catalog! J
(512) 467-8427

306 E. 53rd St.
Austin, TX 78751

)

4

CIRCLE 5 ON READER SERVICE CARD




BREW BEER BETTER

WITH INNOVATIVE PRODUCTS FROM

Fermentap,

Quality Fermentaps parts work with your home %
brewing equipment to make brewing beer easier, and /fv /‘ =\ 7
help you consistently produce superior home brews. \ [ \"1 Siphon

"-:‘ i / Spray
Convert Your Carboy Into \ /) Won
A Unitank Fermenter! b Aerator

. $9.95

Siphon Spray Wort Aerator

e Single-step process which
allows you to aerate your wort
4as you .\'lph\_.‘l‘l

* Easy and effective way

Valve Kit
$29.95

Siphontap™ Siphon Starter Kit...........

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

* Removes significant amount of trub and

® Designed to further eliminate the mess of siphoning.

* Gives you ability to harvest yeast and transfer from
primary to secondary without exposure to air.

® Dry hops can be added directly into the carboy.

* Includes the Fermentaps Inverted Carboy Stand
which also serves as a
Carboy Dryer.

® Easily fits inside a refrigerator.

hop residue from your wort before
to ensure proper yeast
development.

* Reduces the chance of

fermentation begins.
* Strainer prevents siphon clogging.

contamination.
® Guarantees that your wort

Order Your Fermentap. Parts Today!

DEALER INQUIRIES WELCOMED

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

is properly oxygenated for
optimum fermentation.

e-mail: fermentap@concentric.ner

*  hrrp://www.concentric.net/~fermntap/index.hrml
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Get Off Your CAN!

And Start Brewing
Great Beer

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

Ask About the
Kit of the Month Club!
Join the ranks of
= award winning
= homebrewers
nation wide
brewing the
Spples, rowesge, 8% WindRi er Way!
Call 1-800-266-4677 for Your FREE
Comprehensive Catalog of
Homebrewing Supplies TODAY!
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BREWERS!

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

o From our own pure
ety malt extracts, to our
¢2%% unique mashing and
j fermentation
¥ equipment, we offer
quahty products for both the beginning and
advanced brewer. Request a free catalog
today and find out why we are the leader!

Order Your Free

Catalog Today

WILLIAM’S BREWING
P.O. Box 2195-BE ¢ San Leandro e CA 94577
Phone Requests: 800-759-6025
Fax Requests: 800-283-2745
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COMFPLETE BREWING SYSTEMS AND
WELD-FREE KEG CONVERSION KITS
FOR THE HOMEBREWER

The Weld-Free Mash Kit allows the brewer to corvert 2 keg into

a brewing
inatall our

vessel without welding. Simply drill a hole, remove the keg top and

Weld-Free Mash Kit.

Also available in Weld-Free configuration —
our temperature probe kit.

&

The Weld-Free Mash Kit

ENTERPRISES
(206)827-0670
www.beeronline.com

designed to simplify starch
convergions in the mashing
process by color-coding,

This ficting grabs the tube and

Our temperature probe face is |5

connacte to the famala
adaptar through a 8/18-Inch Farfontted etainiens
Two O-ringe form a hole cut: In tha keg, Fiavl late pratrin
porfect seal around grain, hops, trub, ete,
the kag wall, from antaring drain,
3/8-inch o.d. siphon {
tube allows kettle to
drain to bottom
f Crimp tubs just alove
/ '.' screan to flars sides and
g fastan acraan to tube.
nlllu_.:i@; — -
A /
0« Br—
= Logsaning this nut relaases siphon
tuba and screan for cleaning
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Homebrewers: Relax! Don’t Worry!

Charlie Papazian is now on CD-ROM!
ly
Now O
$35.00/ 4 The ,.
%/ INTERACTIVE O
7 Complete )

For Windows PCs

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

What's included:

* Full text of The New Complete Joy
of Home Brewing
* 304 minutes of video with Charlie Papazian

* More than 60 Homebrew recipes - I ;i
+ An easy-to-use brewer’s log and Allthe homebrewing information
Ineed in a single place” )

brew calculators ;f
\—}ne Caponi, Homebrewer.

* Homebrewing resources directory
Suggested Retail Price $35.00

And They're

Excl

(all For Your Free (atalog

(ot Beer?

We Got Supplies!
Shipped Free ith Orders Over $3¢

botties, & sacks of malt

Or visit Our Online (atalog

+ And more!
Available from your homebrew supplier,
or call (212) 966-0333 today.
From MediaRight Technology, Inc. s
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1-800-600'0033 hittp://www.tucson.com/beerx3

Beer, Beer & More Beer, P0. Box 4536, Walnut Creek, (A 94596
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Beer Aging: It’s All Downhill

ging. The word alone conjures
images of perfection, like a [ine
wine that has spent a couple of

decades in a dank cellar. In wines that
are big enough to lay down [or this

Although I've seen questions
regarding aging (primarily lagers) in past
issues of BYO, I'm still confused
regarding the right time to drink
ales made from extract (could
there ever be a wrong time for
a homebrew?). After using most
of my last batch as drain cleaner,
| later thought, “Gee, maybe | just
needed to let it sit a couple more
weeks."

Should the amount of )
time a brew sits after 2 e
bottling be based primarily = 44

on the original (or final)
gravity? Does the particular style
of brew factor into the equation?
What about the temperatures at
which the bottle sits? After
paying attention to all the details
during the brewing process, I'd
hate to think that I’'m drinking the
brew before it's time.
Mark Macedo
Somerset, Mass.

| am becoming increasingly
confused about beer aging. Some beers
seem to reach peak form quickly after
being bottled or kegged, while others
take months. Could you unravel the mys-
teries of aging for me? What is the actu-
al chemical process that occurs that
causes such dramatic flavor changes
during aging? What determines how
long a beer will need to age? Why does it
seem that a beer ages more gracefully in
a bottle that has been primed for natural
carbonation than it does in a keg with
forced carbonation?

Someone once told me that | would
be surprised by how aging can improve
the quality of a brew. Well, I'm definitely
suprised! Now | want to know why.

Mickey Goularte
Exeter. Calif.

p Ve, Mr. Wjzard”

long, flavor hits peaks and valleys and
will sometimes start to taste off only
to bounce back and gain more
complexity,

Peaple with extensive wine
cellars hold onto these
bottles like volatile stocks
in a rocky market, hoping
that their perseverance

will pay off with
something really worth
tasting. The risk is
holding onto it for one
too many cycles only to
discover that the wine is
bad forever. If only that
cabernet had been
enjoyed on that rainy
aulumn evening, but it

the vinegar boitle.
Aging beer is much

because most beers do
not benefit from aging,.

In fact most commercial

brewers who botile
their products consider
bottling the beginning of the end. The
Anheuser-Busch “Born On Date”
campaign is really quite humorous,
because the brewery knows very well
that there is nothing romantic about
beer packaging. A more appropriate
name would be “Sentenced to Beer
Death Date,” but that lacks marketing
cachet. There are obvious exemptions
to this blanket statement; certain
Belgian ales, barleywines, and some
strong lagers (e.g. bocks and
doppelbocks) can change for the
better during aging. Usually the beers
that benefit during aging have high
original gravities and high alcohol
contents.

The changes that occur during

is now simply fodder for

different than aging wine,

aging are numerous and complex,
but two key changes that have large
effects on [avor are oxidation
reactions and yeast autolysis, the
latter only occurring in beers
containing yeast (bottle-conditioned
beers).

Oxidation reactions all require the
presence of oxidizing compounds. The
most common oxidant is oxygen, but
certain metal ions, such as iron (Fe+3)
and copper (Cu*2), are potent oxidizers
that will quickly change beer flavor.
The presence of oxidizing metal ions is
never favorable.

The most common cause of
oxidation is headspace air from
bottling. This problem can be
minimized if the beer is foamed
immediately before capping, but this
requires some dissolved carbon
dioxide. Oxygen reacts primarily with
alcohols (both ethanol and higher
alcohols or “fusel oils”) and lipids in
beer to form a class of organic
compounds called aldehydes.
Aldehydes can give rise to a range of
flavors including green apple
(acetaldehyde), paper or cardboard
(trans-2-nonenal), and sherry-like
(sherry is the quintessential oxidized
wine).

When lipids are oxidized, cheesy
flavors are also produced because the
lipids are broken down into volatile
fatty acids (cheesy) and aldehydes. In
dark beers certain malt-derived
compounds oxidize to lend sweet,
malty flavors to the finished beer.

Yeast autolysis also occurs during
aging and can really cause some nasty
flavors to show up in beer (see Beat
Yeast Bite, page 44). However, in small
quantities these flavors can lend
complexity to some beers. One of the
key afttributes to sparkling wines
employing bottle conditioning (method
champenoise as opposed to tank
carbonation) is yeast autolysis. The
veast is removed at a certain point in
the process Lo prevent excessive yeast
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bite and to allow further aging. To help
prevent excessive yeast bite, beers
meant to age should contain very little
yeast.

There is considerable debate over
the perceived positive effects of yeast
in bottles of beer. The most common
pro-yeast argument is that yeast helps
ward off oxidation. Recent research
from Belgium seems to dispel many of
the accepted ideas about the antioxi-
dant role of yeast in bottle-conditioned
beers. Scientists from the Lovain
Institute in Brussels recently found
bottle-conditioned beers to progres-
sively lose foam stability and ester
aromas due to the activity of enzymes
released from autolyzing yeast. Yet
they showed the same signs of flavor
oxidation as beers containing no
yeast.

In general beers begin to lose their
edge upon aging. Hop notes, fruity
aromas, and alcoholic flavors begin to
fade. As these fresh beer flavors
become more subtle, dark heers will
gain sweet, caramel-like, honey, toffee,
and cheesy aromas. In lighter beers
wet paper aromas are the most
obvious oxidized flavors, and their
fresh flavors become dulled. The net
effect is unappealing.

The types of beers that typically
benefit [rom these age-related
mellowing changes are robust, dark,
and highly alcoholic beers; kind of like
an over-energetic teenager “chilling
out” with age and becoming a little
more tolerable. Barleywines and
Trappist ales are good examples of
over-energetic beers that mellow
gracefully with age. Thomas Hardy
Ale from England, reported to improve
for up to 25 years, begins to show
alter a couple of years pruney, raisiny
notes that meld into a mellow and
complex melange of rich fruitiness
after further aging.

Personally, | would rather catch
most beers on an early peak of
excellence and enjoy them while the
trend lasts, because the future for
aged beers holds no guarantees.

On a more certain note 1 offer this
advice: If the beer is best suited for
drain cleaning soon after fermenta-
tion is complete, don’t kid yourself
and think it will get better il you let it
sit around for a long time. It will sim-

m April 1997 Brew Your Ows

ply turn into old beer that is probably
a little less effective at cleaning your
household plumbing!

PN Wizal

| have been homebrewing for more
than a year and have been successful
with each batch | have brewed. | have
not had much trouble with over-
carbonation. However, | have found two
broken bottles so far. These bottles were
not shattered but rather broken in two or
three pieces.

Is it possible that these bottles did
not break directly from too much
pressure but instead because they were
old and weakened by repeated use?

By the way, | read an article in a
recent issue of BYO about oysters and
stout (Oysters and Stout, November '96
BYO). As there are certain wines
suggested for different meals, could the
same philosophy apply to food and beer?
Your advice is much appreciated.

Garry McElhiney
Ravenna, Ohio

ottles breaking due to age and
B diminished strength is not only

possible but quite common.
Although domestic breweries recycle
very few beer bottles through
returnable glass programs, returnable
containers are standard in many
other countries. Returnable glass
comes back to the brewery in a wide
range of conditions. Some of the
bottles have been emptied by their
borrower, rinsed with water, and
carefully placed back in the carton
from which they came. These bottles
simply have to be de-labeled, cleaned,
sterilized, and inspected before
re-use. Some bottles have not had it
so good. They have been emptied,
dropped on the floor, stuffed full of
half-burned cigarettes. These poor
souls give returnable glass engineers
challenges.

In-line detectors have been
developed to spot hairline glass frac-
tures and the presence of foreign mat-
ter (tiny rodents, cigar butts,
lemons...). These detectors scan bottles
as they exit the bottle cleaner and
automatically reject damaged items.

Many homebrewers, including

myself, have intercepted returnable
glass by buying cases of empties at the
local dive bar with the largest selection
of cheap beer in bar long-neck
(12-ounce) glass. Through careful
rinsing, cleaning, and de-labeling,
these grungy, stinky bottles can be
readied for duty. The problem is that
no homebrewer | know has an in-line
glass inspector. Remember the
“Laverne and Shirley” episode where
they are paid to watch beer botiles as
they pass an inspection light? Well,
that technique actually works and can
be used at home to spot damaged
bottles. This method is not fool-proof,
however, and some damaged glass can
slip through undetected.

Damaged glass is dangerous, plain
and simple. If bottles [racture during
capping, especially with goose-neck
cappers, it is very easy to slice your
arm on the fractured bottle. 1 know a
person with permanent nerve damage
caused by such an accident. If the
bottle does not fracture on filling,
pressure created during carbonation
can cause failure. Again, if this occurs
near somehody, injury can ensue.
There was a recent accident involving
an exploding beer bottle that resulted
in blindness in one eye of the injured
person.

I don’t want to create unnecessary
fear regarding bottling, but I want to
be realistic. With the large number of
microbreweries around the country,
new glass is fairly accessible at
reasonable prices (many homebrew
supply stores also sell new glass). Two
of the best packages are 22-ounce
bottles and heavy-weight long-necks.
All 22-ounce bottles are made of thick
glass and are perfect for re-use. Some
microbreweries use returnable-grade
12-ounce long-necks that are also
great for re-use. Be careful, however,
not to re-use one-way glass, because it
is weakened after only a few uses and
can unexpectedly fail. Given the
potential risks involved with used
glass, new glass is not a bad deal.

On to a happier topic, beer and
food pairing. The short answer 1o your
question about this topic is ves, beer
and food can be matched just as wine
and food can. There are many [ine
books on the market that not only
address pairing beer with food but also



give recipes that include beer.

Like wine, certain general flavors
found in beer are thought to work
with certain dishes. Dry, light-bodied
beers with moderate bitterness go
well with salads, poultry, and fish.
Beers in this category would include
wheal beers, pilsners, and pale ales.
Beers with a little more bitterness go
well with spicy foods, such as a nice
IPA with a hot Indian curry. Darker
beers, such as porters and stouts, go
well with red meats. The classic
porter pairing is with London broil.
Sweet, high-alcohol beers go well
with dessert. Try a big, rich
doppelbock with chocolate
cheesecake. Delicious!

I can continue pairing beers I like

with foods I like all day, but it can get a

bit absurd. The best philosophy
regarding food and wine (or beer) |
have ever heard is that any pairing
works as long as the consumer likes
the combination. Culinary delights are
fundamentally hedonistic, and there is
no right or wrong way to practice
hedonism!

e Wiz

Recently | brewed a porter. A very
nice porter, as it turned out, but
something strange happened while it
was fermenting. After eight days of
primary fermentation, | racked the beer
into a carboy. With my previous brews,
seven or eight days was plenty of time
for the beer to settle down and compose
itself so | could rack. However, when |
opened the bucket for this brew, the
beer was busily foaming away. | wasn't
sure what to do, but | didn't want to
leave it on the primary trub, so |
racked it.

When bottling time came, the beer
was nice and tasty but had a finishing
gravity of about 1.020. I'm just
wondering why the yeast was behaving
oddly and if | racked too early. What
should | do in this situation? On the
other hand, the beer is excellent, so
I’'m not sure I’'d want to do anything
different when | brew this porter
again.

Scott Gruber

Washington, D.C.

am forced into an unavoidable
Itangnul about the length of

fermentation before answering this
question. | have vet to figure out why
so many recipes for beer include a
time period for fermentation.

The duration of a brewery
fermentation is somewhat dependent
on the wort’s original gravity and
hence a particular recipe, but the
most important factors about the

duration are the concentration,
viability, and vitality of the yeast, the
temperature of fermentation, the
level of wort oxygenation. and the
amount ol certain key nutrients, such
as zinc.

Even breweries with very tight
control over every step of the process
experience variations in fermentation.
Therefore, | am a firm believer in
the “let the fermentation go to

VINOTHEQUE U.S.A.
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Mr. Wjzard

completion” method of brewing.

In this particular case I don’t
agree that your yeast was “behaving
oddly” simply because it was still
fermenting after eight days. Suppose
you under-pitched the wort, a very
common occurrence. [ would not be
surprised at all if the fermentation
took longer to begin and end than
expected. Or maybe the wort was
cooled to 60° F instead of 70° F and

vour house temperature was cool due
to the time of year. Under these
circumstances I would expect a slower
fermentation.

What | recommend for all brews is

to rack the beer only after the goals of

primary fermentation have been
achieved. If the goal is to ferment to
completion, then racking should only
occur after the beer’s specific gravity
ceases to change or the fermentation

Thinking Crosby & Baker?
Smart Cookie.

» Great Products
» Great Service
» Great Value

(CROSBY & BAKER LTD

We Serve the Brewer

Wholesale Homebrew Supplies
Westport, MA ¢ Atlanta, GA
1-800-999-2440
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is visibly complete. I think visual
assessment is very reliable. In some
fermentations, such as lagers, which
depend on secondary fermentation for
carbonation, the fermenting wort
must be racked before terminal
gravity is reached. In both examples
the beer is not racked until the goals
of primary fermentation are complete.

Your concern about leaving the
beer on trub is a valid one, but the
off-flavors that result typically show up
in beers that spend weeks in the same
vessel and become even more
pronounced if the beer is warm
during this period.

Your second question about the
terminal gravity seeming a bit high
probably is associated with the
premature racking, especially if you
chilled the beer after racking. The
important thing is that your beer
tastes fine. However, in the future
don’t worry too much about
fermentations that seem to move a
little slower or a little faster than
expected.

As long as the fermentation
finishes in an acceptable range of
time, you're probably doing fine. 1 get
concerned when fermentations start
very slowly and last longer than about
two weeks. B

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

Mr. Wizard, BYO's resident expert, is
a leading authority in homebrewing
whose identity, like the identity of all
superheroes, must be kept
confidential.



“] have friends

1 never knew

wanting to sample my beer.”...
Why should you look into home brewing?

Hello, I'm Tom Lee, president of Bierhaus
International and I have the answer. It's
the Bierhaus mini-brewery. Now you can
craft premium beers to match - even
surpass - any beer you've ever tasted.

‘ou can brew. . .
* PILSNERS. Pale to golden color with a dense,
creamy head as enjoyed in German beer gardens.
* BAVARIAN DARK LAGER. Full bodied,
yet not bitter. The head is incomparable~ rich and creamy.
* STOUT. Rich in body with a hearty, robust flavor
and a hint of chocolate in the tradition of Irish pub stouts.
* OTHER FAVORITES. Wheal Beers, Porters,
Bitters, Pale Ales, Brown Ales, and many more.

WHY SHOULD I BREW AT HOME?

You'll pay $3 to $4 a bottle for micro-brew
or brew pub beer and you drink what's
available. With the Next Step Bru-Pak®
ou have your choice of beer for just
50¢ to 80¢ a bottle. And think about it:

* No more long trips to the brew pub.

¢ No more designated drivers.

* No more drinking “their choice”.
Just kick back in your easy chair, watch
TV and drink iKe kind of beer you
want - when you want it.

Bierhaus has sold over 100,000 mini-
breweries since 1978. Popular Science, in
a recent beer kit evaluation, stated “a far

CUSTOMER COMMENTS

made with sugar, but malt and grain beers
exclusively crafted and tested, with flavor
and body you won't believe. You get your
choice of PILSEN SUPREME, a smooth
golden color beer with a crisp, clean taste
and pinpoint carbonation, or NOAH'S
GOOD NIGHT ALE, a dark, rich Euro-style
beer with a smooth, creamy head.

“I've had microbrews from all over the East and your Noah's
Good Night Ale is better than all of them.” ~1.8., OH
“Your Pilsen Supreme is greal. It's hard to believe | could
make beer this good in my home.” —~J.B., CA

greater selection of materials and ingredients
can be had from Bierhaus International and at
much lower prices.”

Now our best selling mini-brewery is
even better. This kit contains one FDA
foodgrade 7% gallon fermenter with lid
and airlock, an FDA 74: gallon priming
vessel with siphon unit, bottle filler, bottle
capper and caps, bottle brush, brewing
guide, and the Next Step Bru-Pak.©

This Bru-Pak® simplifies making world
class beer. These are not the usual kit beers

$5.00 FREE GUARANTEE

Qur guarantee is simple. Order the kit and make the
beer. Serve it to your family and friends and ask them
to compare it to their beer. You do the same. If
everyone doesn't agree it's better - far better than
commercial beer - s return the kit. I'll pay the return
posta%? (by regular UPS or Parcel Post ralssg and send you
acheck for your full purchase price of $69.95. Plus I'l send
you an extra $5.00 for your time and trouble.

© 1997 Bierhaus International, Inc.
-—— - -

-—

5 Bierhaus International, Inc !

E
t

O Pilsen Supreme [J Noah's Good Night Ale
| $69.95 plus $8.90 S&cH |
| O Mini-brewery without Bru-Pak ]
$49.95 plus $7.50 S&H ]

NAME
ADDRESS
t ary____ STATE. 2P 1
0 Check Enclosed
O Charge to: O MasterCard O VISA O Discover 1

‘ Acté
; Exp. (PA residents add 6% sales tax)
FOR EXTRA FAST SERVICE call us at (814)833-7747
from 8;30am - 5:00pm weekdays o 10:00am - 2-00pm
Saturdays and charge to MasterCard, VISA or Discover

[ S
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Forget about
washing botties!

Fortage Hills

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

Saves time fetching and cleaning bottles. Fits ris;ht in the
fridge for cold, on-tap homebrew. System includes a 2 12
Eal, keg, keg cap assembly, extra seal and hand pump.
uy an extra keg (only $14.99 for the keg, cap, and seal...
you don’t need another pump) so when yougbrew a 5 gal.

batch, you'll be done in a flash.

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

Gettysburg, SD 57442 » LTMX355E@prodigy.com
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Quality

(Need we say more?)

http://www.portagehills.com/portage
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o v+« Much more

than |us|

Chosen Supplier for Stares in: Idaho, Virginia, Montana, Washington & British Columbia

mail: 6968 West State Street, Boise, Idaho 83703
Tel: 1-800-450-8805 » Fax: (208) 853-8165 » Web Page: http :www.brewpro.com

> OF GOURMET
y HOT SAUCES!

Wholesale inquiries only to:
Steinbart Wholesale: Phone 1-800-735-8793
Fax 1-800-577-5712
L.D. Carlson : Phone 1-800-321-0315
Fax 1-800-848-5062

Homebrew Headquaders will clue )
you in on the latest innovations 3) )) !

in advanced brewing techniques to 2

make your next batch...World Class! l-

FTCONNOISSEUR CIGAR SELECTION™ \

S800-966-47144

hittpy AAwww homobrowhg com/homabrow/

THREE STORES IN THE DALLAS-FORT WORTH METROPLEX
WE SHIP UPS DAILY = CATALOG AVAILABLE
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by Suzanne Berens

Brewer: Mark Matheson

Brewery: Assets Grille & Southwest
Brewing Co., Albequerque, N.M.

Years of experience: Four
Education: Bachelor's degree in
fermentation science from University of
California, Davis

House Beers: Cactus Kdlsch, Duke
City Amber, Copper Ale, St. Pablo’s Porter

The most common form of contam-
ination is bacteria, which grow faster

than veast. The most common cause of

contamination is pediococcus or lacto-
bacillus bacteria. Some people are
worried about wild yeast. They exist,
but their growth rates are slower than
bacteria. So concentrate on bacteria.
They will give you sauerkraut and
cheese smells.

The most common reason bacteria

develops is because lines are not clean.

The heat exchanger has the greatest
potential for harboring bacteria. We
rinse our heat exchanger with 180° F
water for half an hour. That will kill
evervthing. Either use heat or chlorine
(bleach). I use heat because we
already have hot water in the brew-
house that we use to mash in with and
sparge with. And of course, we make
sure hoses and fittings are sanitary.

When you are homebrewing, taste
and smell the beer throughout the
process. Most information will come
from your nose. You can only taste
sweet, sour, salty, and bitter on the
tongue. But your nose can tell, in some
cases, parts per billion. It's a very dis-
criminating testing device. If there’s
something wrong, it should definitely
show up in the aroma.

L.ook at your raw materials: yeast,
hops, water. Make sure your water is
fresh, clean, and potable. Make sure

Tips fremtfe Pros

“revent Contaminated Beer

Assets Grille & Southwest Brewing

“You might be able to remedy bad wine but not bad beer. So clean everything.”

Brewer: Mark Matheson

your malt is not old and the hops Clean everything. Use a teaspoon
aren’t oxidized (oxidized hops have of bleach with five gallons of water.
a cheesy aroma). To prevent contamination you need

The Tips

e Taste and smell the beer throughout and the start of fermentation short,
the process. If there’s something about five or six hours. You want to
wrong, it should definitely show up in get everything rolling and active so
the aroma. bacteria does not form.

e Clean everything thoroughly. Use a e Try not to open up your fermenter too
teaspoon of bleach with five gallons often. Open it just o get a sample and
of water. hydrometer reading when you're really

» Keep your lag time between pitching sure you're close to terminal gravity.

Baew Your OwN  April 1997 E



Tips /rom tpe Pros

to have a vigorous fermentation.
| Whenever you introduce wort into the
THE BEER OF THE fermenter, your brewery yeast should
‘ outdo anything in there. (If this hap-
MONTH CLUB THAT pens), you'll have a good predictable
DIR Y fermentation with the flavor profile you
DELIVERS ECTL
TO YOUR DOOR Use liquid yeast. If you use dry
. yeast, check your lag time. You want a
short lag between the time you pitch
the yeast and the time fermentation
begins. You want to minimize the
period of time in which cells are
building up in volume. You don't want
it to take 12 hours. You want it to take
five or six hours, and you want to get
everything rolling and active so no

‘ contaminant can get in there and really
} establish itself,

Members will receive two different six packs
from two different microbreweries
each month including a newsletter
describing the featured beers.

Wild yeast builds up over time and
could be caused by dirty equipment.
Dried yeast is not a single pure strain.
The drying process allows bacteria and
wild yeast to be introduced. That’s why
you should use liquid yeast packs,
which are relatively easy to use. Just

Total cost per month including
taxes, shipping & handling:

/
opesoacaetions 5% o 4 Qall Todo#

Toll Free 888-450-2337

MICROBEER U.S.A. Fax 630-761-1364

smack them and dump the yeast in.

;g,ztse %359 SESDK Drive Visit our web site at You'll get vigorous [ermentation. Or get
Woodstock, GA 30189 http://www.microbeerusa.com yeast from a local brewer. They're usu-
| ally more than happy to give some to
CIRCLE 46 ON READER SERVICE CARD you.

Contamination is more of a concern
for some styles of beer. With lighter
beers any problems are noticeable,
where with a stout you aren’t neces-
sarily going to notice as much. Some
styles, of course, pose a greater potential
T / for contamination. If the fruit in a fruit

L_NTITTR
N Orlglnal and _ beer is not pasteurized, it could cause
Incredible ., - problems. I.agr;rs are more problematic
E s because at colder temperatures
Carboy ¢ 7 o fermentation is not as fast.
and , ' Various methods of brewing don’t
Bottle contribute to contamination that much.

A lot of people say German brewers
don't want to dry hop because it will
introduce contamination. But hops are
anti-bacterial themselves, so they do
have bacteria on them. But it doesn’t
affect your beer. The British have been
dry hopping for centuries.

If you are a homebrewer, try not to
open up your fermenter all the time.
Open it just to get a sample and a
(hydrometer) reading when you're really

: sure you're close to terminal gravity.
Inquire at your local shop or call 616-935-4555 That way you're not always exposing

Jet Carboy and Bottle Washer Co. the fermenting beer to the air. B
3301 Veterans Drive, Traverse City, Ml 49684
CIRCLE 36 ON READER SERVICE CARD
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Brewed with a Little Yankee Ingenuity

by Jeff Frane

merican brewers have always
A been innovators. As European

immigrants brought their
traditions, their tastes, and their habits
to new shores, they usually tried to
continue their lives as they had begun
them, but new cultures, new
languages, and new environments
demanded that they adapt.

Brewers were no exception. The
earliest brewers in the New World were
Dutch and British, producing ales and
porters. (Among the best, apparently,
were the so-called Puritans. Although
they had some strict moral standards,
they had no problem with ale at din-
ner.) By the mid-1800s, however, a new
wave of immigrants from Northern and
Central Europe introduced different
brewing styles and technologies. Pale,
clear lagers rapidly replaced the once-

popular ales. American brew-
eries responded by adopt-
ing the new beer styles
and incorporating
indigenous grains
(primarily corn),
which allowed
them to more easily
brew very pale,
very bright beers.
Eventually, ales
had almost disappeared
from the United States,
although a few survived in the
Northeast. Among these the finest was
undoubtedly Ballantine's, whose IPA
was a serious attempt to preserve the
British traditions, surviving almost to
the dawn of the craft brewing age.
Ballantine’s [PA was brewed to a
respectable gravity (1.076), with plenty
ol hops (especially Brewer’s Gold, at 45
IBU), and was well-aged in oak. In time
the brewery was acquired by a larger
firm, the ale’s production moved to the
Midwest, and the beer was toned down
to a shadow of its former glory.
Other ales, of considerably less

character, continued to be produced in
the Northeast somewhat as novelty
items. Many, in fact, were not true ales
at all in the sense of being top-fer-
mented. Fred Eckhardt, author of
Essentials of Beer Style, refers to them
as “sparkling ales” and notes that they
were brewed to compete with the
American pale lagers. Like those beers
the ales had “minimal taste profile,
minimal hopping. and [were] lacking in
hop bouquet.”

In due time many of these beers
were labeled “cream ales,” and
whatever special character they
possessed diminished further. Most
were “bastard ales,” formulated as a
standard beer (although perhaps
brewed to be just a little stronger) and
fermented with the brewery’s regular
lager yeast at a slightly elevated tem-
perature for a slightly harsher, slightly
fruitier taste. In some states the term
“ale” was a label applied to beers of
barely more than normal strength and
had nothing at all to do with the beer’s
method of production.

By the late 1970s and early 1980s
virtually no true top-fermented ales
were being produced in the United
States, and America’s oldest brewing
tradition was in imminent danger of
disappearing entirely.

The new tradition arose in
California. Anchor Brewing Co. began
tinkering with a real ale in 1975 (which
eventually emerged as Liberty Ale), and
New Albion (perhaps the first true
microbrewery) introduced an ale a year
later. Within a few years homebrewers
Ken Grossman and Paul Camusi
launched Sierra Nevada Brewing Co.,
also in Northern California, and the
craft-brewing industry began to take its
first, faltering steps. No one at the time
had any idea of how much would
change, of course, or how quickly.

Since California (and soon the
Pacific Northwest) had no ale tradition
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Sty[? of the Jontn

to revive, the brewers were [ree (o cre-
ate a new one. Although they were, in
a sense, emulating the British styles of
beer, what emerged was a distinctly
American version.

In fact the American
ale arose as the British
ale was doing its best Lo
sink. In England indus-
trial consolidation had
caused small breweries,

Mewwest with the et
natutal lnt:uq ]
the Crrat Beritwen

HART BREWING, IMC, 12 Ousces  KALAMA, WASHINGTON

with their distinctive beers, to disap-
pear. New, “convenient” technologies
were replacing the delicate care of the
old traditions and further defusing the
character of the ales. Outrageous
excise taxes, levied on the original
gravity of the beer wort, caused
brewers to curtail the alcohol content
of their beers.

In the United States, however,
consumers had begun a reaction to the
long trend toward homogeneity in
much of what they ate and drank.
Boutique wineries were blooming, and
newly affluent customers were looking
at everything from mustard to pizza,
coffee to bread, in search of new, more
interesting flavors. The radical
approaches of Sierra Nevada Pale Ale
and Liberty Ale, and all the pale ales to
follow, met with a surprisingly positive
reception.

In many ways Sierra Nevada’s ale
can be taken as the prototype of the
new American pale ale (in fact there
are two Sierra Nevada Pale Ales, the
draft version and a slightly different
bottled version; both are classics).
With an original gravity near 1.048 to
1.052, Sierra Nevada’s ale is 10 to 15
points higher than a British equivalent.

E April 1997 Brew Your Own
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It is an all-malt beer, and the malts are
very American (two-row pale, caramel,
and dextrin). And significantly, the hop
flavor is unabashedly American. In
fact they are
primarily the signa-
ture Cascade hops,
citrusy and floral,
Of all the American
hops, Cascade and
her sister varieties
are the most
obvious stamp of
an American pale
ale, unmistakable
in their assault on
the palate.

Sierra Nevada
Pale Ale falls smack
in the middle of the style’s color range,
somewhere between very pale golden
and ruddy copper. Unlike many British
ales the Sierra Nevada yeast finishes
very crisp and dry, with none of the
characteristic British fruitiness. (The
yeast is Sierra Nevada’s one serious
link to the old American ale tradition
— itis the same strain once used to
brew the classic Ballantine’s ales.)

Within a few short years American
pale ales in their myriad variations
began to appear throughout the Pacilic

Northwest and, eventually, around the
country. In its purest form the style
seems Lo still be a West Coast beer,
with Eastern brewers slightly more
influenced by British brewing revivals
and traditions.

For a time it seemed as though the
brewers around Portland and Seattle
were competing to produce the most
intense, most bitter, and most hoppy
beer imaginable. Amazingly, there
were a lot of us willing to egg them on,
and the mid-'80s hopping rates went
up and up,

Among the great Cascade-drenched
beers of the time were Grant’s Scottish
Ale, Portland Ale, and the real
Cascademonster, Pyramid Pale Ale.
Other beers emerged with different
blends of hops, and different character,
but always with an eye to challenge
and engage a new style of beer drinker.

With very few exceptions these
first American pale ales were draft-
only beers. Not only were bottling lines
expensive and demanding, but liquor
laws in Oregon and Washington had
ensured that few drinking places
served anything but beer and wine. An
unusually high percentage of beer
sales were in taverns, and drinkers
were already used to the notion of

American Pale Aie

Ingredients:

* 8 Ibs. Alexander's Extra Pale
Liquid Malt Extract

* 1 1b. two-row pale malt

* 0.5 Ib. crystal malt

* 0.5 Ih. cara-pils malt

* 2.5 0z. American Perle hops
(6.5% alpha acid), for 75 min.

* 1.75 oz. Cascade hops (5.4%
alpha acid), 0.75 oz. for 15 min.,
0.5 oz. at end boil, 0.5 oz. dry
hopped in secondary or keg

* 1 gt. Wyeast 1056

Step by Step:

Soak crushed grains in 0.5 gal.
of 150° F water for one hour, then
rinse with one gallon hot (170° F)
water into kettle. Add malt extract
and water to bring volume to 2.5 to

(5 gallons, partial mash)

3 gals., depending on kettle size.
Boil for 15 minutes. Add American
Perle hops and boil an additional 60
minutes. Add 0.75 oz. Cascade hops
and boil 15 minutes more. Add 0.5
o0z. Cascade hops at end boil. Total
boil is 90 minutes. Add wort to suf-
ficient amount of pre-boiled, chilled
water to bring volume to 5 gals.
Aerate thoroughly and pitch yeast.

Ferment in open primary at
65° F for one week or until head
falls. Rack to carboy and finish
fermentation at same temperature.
If bottling, dry hop with 0.5 oz.
Cascade hops in carboy and hold in
socondary for two weeks. If
kegging, add dry hops (in hop sack)
at kegging time and condition cold
for two weeks before tapping.



going out for a beer.

As the craft-brewing movement
spread and the demand for market
share increased, brewers began to
scale down the intense characters of
their beers, and those that survive
today are far more restrained than they
once were, Admittedly, many of those
beers were out of balance and one-
dimensional, but for avowed hop freaks
it was something of a Golden Age.

Plenty of American pale ales
survive, of course. Like amber ales,
American pale ales appear regularly
on the lists of brewpubs and micro-
hreweries, As amber ales are defined
by their malt — caramel malt giving a
characteristic copper color and sweet

American Paie Ale

(5 gallons, all-grain)

Ingredients:

* 8 Ibs. Great Western two-row
pale malt

* 0.5 Ib. crystal malt

* (.5 Ib. cara-pils malt

® 1.5 oz. American Perle hops
(6.5% alpha acid), for 75 min,

¢ 1.5 oz. Cascade hops (5.4%
alpha acid), 0.5 oz. for 15 min.,
0.5 oz. at end boil, 0.5 oz. dry
hopped in secondary or keg

* 1 gt. Wyeast 1056

Step by Step:

Mash in 3 gals. of 170° F water
for 90 minutes or until iodine test
is negative. Sparge with 170° F
water to 6 gals. Boil for 15 min-
utes. Add American Perle hops
and boil an additional 60 minutes.
Add 0.5 oz. Cascade hops and boil
15 minutes more. Add 0.5 oz.
Cascade hops at end boil. Total
boil is 90 minutes. Cool, aerate
thoroughly, and pitch yeast.

Ferment in open primary at
65° F for one week or until head
falls. Rack to carboy and finish
fermentation at same tempera-
ture, If bottling, dry hop with 0.5
oz. Cascade in carboy and hold in
secondary for two weeks. If keg-
ging, add dry hops (in hop sack) at
kegging time and condition cold
for two weeks before tapping.

taste — American pale ales are

defined by their hops. More specifically
they are defined by the assertive use of
American hops — good, pronounced
bitterness and a noticeable, floral hop
nose. Although various hops are used,
Cascades are nearly a cliché for the
style,

American pale ales can vary in
color from very pale to copper and are
generally medium-bodied and well-
attenuated (dry). They are invariably
all-malt, based on very pale American
two-row malt, with some caramel and
dextrin malts. Original gravities range
from 1.045 to 1.060, generally in the
middle of the range. Mash cycles are
very simple: single-step infusions at
152°t0 154° K.

Yeast strains are typically very neu-
tral, although some rare examples such
as Bert Grant's Scottish Ale have a
fruitier, more obvious contribution,
Sierra Nevada's strain is one of the most
widely used in the microbrewery indus-
try. This yeast is aggressive, neutral,
and capable of fermenting at relatively

low temperatures (around 60° F). It is
variously known as 1056 (Wyeast's
number), Chico (Sierra Nevada's home-
town), and American Ale. Since the
brewery bottle-conditions its beer, the
hottled products can be a source for the
yeast, but nowadays its bottling proce-
dure leaves very litile to harvest.

Anchor uses open fermenters but
most craft breweries use closed,
cylindro-conical fermenters.
Homebrewers can exercise their own
options: open primary fermenters or
carboys with blow-off hoses.

Very good American pale ales can
be produced at home with malt extracts
and grains, as long as plenty of care is
taken with sanitation and a good,
healthy yeast starter is pitched.
Hopping rates for partial-wort boils
should be increased to make up for a
lower extraction rate. Dry hopping is
particularly useful in brewing this style
of beer, as it really emphasizes the hop
nose. Another alternative is the use of a
hop back, passing hot wort through a
screen or basket of fresh, whole hops. &

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

800-274-9676

Worm’'s Wa

garden center & home brewing supply W

With Retail Stores In Indiana * Florida * Massachusetts ® Missouri

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

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

The Ur:ba.n

Brewing
Source Book™

7850 SR 37 North
Bloomington, IN 47404
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by Sam Wammack

All good chefs know that the appearance and
presentation of food is just as important as the
flavor. If a steak is an unappetizing shade of gray,
it will seldom be appreciated, even if it’s delicious.
It's the same with beer; a great deal of the percep-
tion and appreciation of beer comes from the way
it looks. Everyone likes to see a sparkling, clear
European pilsner, Oktoberfest, or pale ale, and
even dark styles such as stout and porter look a
lot better when they are clear black instead of
muddy brown.

Have you ever proudly poured a bottle of your
favorite homebrew for a friend, only to find that
chill haze has made the beer foggy and “yeasty”
looking? At this point the homebrewer usually has
to launch into an embarrassing explanation of
how homebrew is different from commercial beer.
We can explain how our beer is naturally fer-
mented and unfiltered, but in the minds of most
people, a hazy homebrew is still going to compare
poorly with crystal-clear commercial beer.

It's not hard to make sparkling, clear beer
once we understand what causes cloudiness in
beer. Good brewing practices, combined with the

correct use of the clarifiers that are available, will
enable any homebrewer to make beer that is
admired for its brilliance and clarity.

Understanding Chill Haze

Most beers are clear at room temperature. If
there are haze-producing proteins and tannins
(both primarily from malt) suspended in the beer,
haze particles don’t form because of the warm
temperature. When beer is chilled, these proteins
and tannins react to clump into larger particles
that are big enough to reflect light. The haze
clumps are white, and while they are
suspended in beer, they make the beer appear
hazy or milky. The clumps are slightly heavier
than beer, so if the beer is kept undisturbed at
refrigerator temperature for a few weeks, it will
become clear again as the protein settles to the
bottom of the bottle.

Major commercial breweries solve the
haze problem very effectively using several
methods. One is to chill the beer to very low tem-
peratures (30.2° F or -1° C) prior to filtration —
they give it a bad chill haze on purpose. Then the
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beer is run through a filter that
removes both haze and yeast.
Homebrewers can't use this process if
they want to use natural carbonation
at bottling time, because natural
carbonation requires the presence of
live yeast. Brewers who are using a
kegging system can cold-filter their
beer, then artificially carbonate it by
injecting CO, gas. Beer that is filtered
in this way will be crystal clear at any
temperature, and there will be no
yeast sediment.

To make clear beer without
filtering, the idea is to keep those
haze particles from being present and
suspended in the finished beer. There
are lots of ways to do this, and it is
best to use a combination of several
techniques, all of which either remove
proteins, tannins, or haze. A good start
if you are mashing a grain beer is to
take a protein rest between 113° and
140° E. At that temperature some
haze-causing proteins are destroyed
by enzymes, and many are made
insoluble by reactions with other
compounds in the mash.

Combating Haze

The most important practice in
producing clear beer involves using
heat and cold in just the right way to
drop protein out of the wort. A good
rule is to boil it as hard as you can,
then chill it as quickly as you can.

In the brewing kettle a good, rolling
boil of about one hour will help the
clarity of both all-grain and malt extract
beers. A rolling boil makes the tannins
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During the boll Irish moss
helps drop haze-producing
protein particles out of solution.

and other compounds that form the
hot-break material, or trub, collide with
protein particles. A good rolling boil
causes more protein and tannin
removal than weak hoils. After boiling
there are still some proteins in solution.
Much of the proteins form cold trub
during chilling.

Rapid and effective wort chilling,
with a wort chiller, is a vital part of
this process. When boiling wort is

rapidly cooled, the trub forms large

particles and drops to the bottom. This
is called the cold break, and it drops a
lot of protein out of solution. After
chilling and a good cold break rest (for
about two hours), the clear wort can

be siphoned or poured into a primary
fermenter, leaving cold trub and haze-
forming compounds behind.

Unfortunately, this effect is lost if
the wort is cooled slowly. Many home-
brewers let the boiling wort cool
overnight in a sealed, sanitized con-
tainer, then pitch yeast the next day.
When this is done, the beer will always
have a chill haze because the haze-
forming compounds will have
remained in solution.

When used in combination with
this boil-and-chill method, Irish moss
is an important clarifier. Irish moss is
a seaweed (chondrus crispus) that is
harvested from the Atlantic, then dried
and broken into flakes.

The active ingredient in Irish moss
is carrageen, which is used in many
food products as well as in beer.
Carrageen has a natural negative elec-
trical charge, and the protein particles
in boiling beer wort have a positive
electrical charge. When they
encounter each other in boiling beer
wort, they stick together. And since the
Irish moss is very heavy, it helps to
drop these compounds out during wort
chilling. One-half teaspoon of Irish
moss should be added to every five-
gallon batch of beer 15 minutes before
the end of the boil. Avoid chill haze hy
serving beer around 55° F.

There are many other clarifiers
available, such as bentonite, gelatin,

Tips From the Trenches

* Include a small amount of uncrushed
roasted barley, chocolate malt, or black
patent malt with the speciaity grains in a
recipe.

Use about one ounce of one of these
grains, even in beer styles that don't call
for dark grains, such as American light or
Oktoberfest. The husks of these grains are
rich in tannin, and tannin helps protein
bond to the trub in the boil.

Because the grains are uncrushed and
such a small amount is used, color and fla-
vor are not affected.

» Start siphoning from the brewpot into
the primary fermenter.

It you use an immersion-style wort
chiller, stir the wort until the temperature is
down to 90° F, then keep the wort chiller

running but leave the wort undisturbed.
This allows all the trub to settle to the
bottom of the pot.

When the temperature reaches 75° F,
siphon with a sanitized
racking tube and length of tubing into the
fermenter.

Hold the intake end about one-half
inch below the surface of the wort, and
clamp the outflow at the very top of the
fermenter, so the wort will splash and pick
up oxygen.

As the level of wort drops in the
brewpot, follow it down, keeping the
intake just below the surface. This
allows you to leave aimost all the trub and
protein out of the fermenter, and it can
make a big improvement in the clarity of
your beer.



isinglass, papain, and others. Each of SO YOU MNT TO BE A BREWER?

these has its adherents, and they all
work well in certain situations. These
are properly called “finings,” as they
are added to the beer in the secondary
fermenter or at bottling.

Gelatin works by combining with
tannic acid present in the beer. These
combined particles adhere to yeast and
proteins, then sink. Add gelatin to the
beer before you rack to bottles or keg,
and make sure the solution is mixed
well. A product made from cow and
horse hooves, gelalin works most effec-
tively in beer that is 50° F or colder.
The closer the beer is to freezing, the
better the gelatin will work.

Isinglass is the fining traditionally
used in British cask-conditioned ales.

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

We're dedicated exclusively to brewing education. So, if’ you're

ready for the next level or simply want to brew your best, the

American Brewers Guild has the programs you need.

Call today for a course catalog.

Derived from the swim bladder of the Dotos Pabonis
P n P . 4 IPLOMA FROGRAMS *
sturgeon, isinglass is prized for its _ Weekenn C
ability to quickly settle ale yeast out of g Pro :
solution. Isinglass must be mixed in a /l‘l\\ shssssidioiiaase
m]ld‘l_\;' acidic solution to work in its BREWERS GUILD Ter: (916) 7530497 + Fax (916) 7530176
traditional form. Homebrew shops sell E-MAIL: ABGBREW@MOTHER .cOM
isinglass in a prepared solution that EDpucaTioN AND TRAINING 1107 Kenseny Prace, SUTTe 3, Davs, Cavtorsia 95616

can be added directly to the keg or
bottling bucket.

Papain is an enzyme that prevents
haze by breaking down proteins. The
downside is that this causes foam
stability to suffer. Papain is derived E?
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from the papaya plant and can be
found at some hombrew shops and
specialty herb stores. Add a small
amount to the bottling bucket.
Polyvinyl polypyrrolidone (PVPP) is
a powdered plastic that functions as an

adsorbent. It physically attracts other 51 Eu” cou
compounds through static electricity. § o It 's a ma tte v Of ta Ste
&

IT¥D

PVPP, best known under the brand
name Polyclar, is popular among com-
mercial brewers because like other
adsorbents, it is quick and effective. Use

sort; Try our Award - Winning
PVPP in the secondary fermenter, not at

bottling time. It's best to rack the beer Malt Extl-acis
alfter the fining has finished its work.
PALE * WHEAT * AMBER * DARK

LY THM

N
Other adsorbents include silica gel ﬁ
and bentonite, a ground clay that can =
be difficult to use because it can affect %
flavor and head retention.
Each of these finings works by
either dropping suspended protein or -
!.il[lf}_l{l:-i out nl‘.(he beer or by removing _ Calforma  California Concentrate Co.
it entirely. I think these are certainly ‘;scimi;mh‘ 209-334-9112 fax 334-1311
worth a try il you are so inclined. A lot 18678 N. Hwy. 12, Acampo, CA 95220
of the fun of homebrewing is in coming

up with your own methods and making !
them work. W XYY@ * EE@}UU 2 LY * ITED
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Less Alcohol!

You can brew a low-alcohol beer that tastes
a lot better than any you can buy.

by Kirk

It doesn’t seem to take most
homebrewers long before they get to
the idea of brewing the world’s biggest
beer. After figuring out how many cans
of malt extract it will take 1o get a
starting gravity of about 1.090, the Big
Brewer is well on the way toward his
or her first Powerhouse Porter or
Stampede Stout. Yes, big is beautiful,
and the thought of making a
9 percent-alcohol Paint Peeler

Fleming

Pale does-warm the heart.

But besides the high cost of such
experiments in extravagance, big
beers have their drawbacks. You may
find that, no matter how wonderful
the taste and satisfying the mouthfeel,
you can only have a glass or two
before you feel a little too, well, full.
And even if you were in the mood for
something extra, guests having to
spend the night may not have been
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Berliner Weisse has a low alcohol content

(2.2 to 2.7 percent) “in style” so is a good

choice for a low-alcohol brew,

ST T
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what you had in mind.

Finally, big beers always mean big
calories. Most homebrewers enjoy
their hobby because they can brew
beers that are complete, not stripped
of body, aroma, and color like so many
big commercial products, But the price
to pay may be a few hundred calories
per pint and all that eventually comes
with them.

Fortunately, you can make
great-tasting beer that has a low
enough alcohol content to allow you to
enjoy that extra pint. Other added
attractions may be fewer calories and
lower cost. too. Although brewing
non-alcoholic beer (by law, less than
0.5 percent alcohol by volume) is very
difficult for the amateur brewer,
making a “three-two” that tastes like
actual beer is easy. Here are some of
the options and challenges of
lightweight brewing.

Alcohol by the Numbers

Take a look at your hydrometer. If
it’s like most of them used by home-
brewers, there are three scales, The
“potential alcohol by volume” or “per-
cent alcohol” scale and the specific
gravity scale are the two we're
interested in. To figure out the aleohol
content of your beer, you need the
original gravity (OG) reading before
fermentation begins and the final
gravity (FG) reading when fermen-
tation is complete.

Read the value from the percent-
alcohol scale that appears next to your
beer’s OG reading. For example if the
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0G is 1.045, then the corresponding
percent alcohol reading is 6 percent.
Next, do the same with the final
gravity reading. If the FG is 1.008, the
corresponding percent alcohol value
from the hydrometer is about 1 per-
cent. To find the actual percent alcohol
of the beer, subtract the FG reading
from the OG reading: 6 - 1 = 5 percent.

Try a few of these with numbers
you may have recorded for previous
batches of beer. The exercise demon-
strates the entire basis for brewing
low-alcohol beer: The alcohol remain-
ing in your beer is determined by the
difference between OG and FG. This
may not seem Loo startling; most
beginner books on brewing will men-
tion it. But here’s what it means. You
can brew low-alcohol beer if you can
do any of the following:

1. Design your beer so the 0G is
low and therefore closer to the FG.

2. Design your beer so the FG is
high and therefore closer to the 0G.

3. Change your finished beer in
some way to raise its FG.

These are the basic facts. The trick
is to use them alone or in combination
to get both a lower-alcohol beer and a
good-tasting one in the same glass.

How Low Can You Go?

Getting a low OG is about the
easiest of the three techniques. Just
don’t use as much grain or extract as
you normally would to make the same
size batch. A simple way to start is to
take a favorite recipe having a
moderate starting gravity and scale it

down a little. For example here’s a
five-gallon recipe for a light pale ale
with a starting gravity of about 1.040:

* 3.3 Ibs. Alexander’s light malt extract

* 1.5 lbs. Alexander’s amber malt
extract

* 0.5 Ib. brown sugar

By multiplying the first two ingre-
dients by three-fourths, the resulting
recipe produces the same five-gallon
batch with an OG of about 1.030:

* 2.5 Ibs. Alexander’s light malt extract

* 1.0 Ibs. Alexander’s amber malt
extract

* 0.5 Ib. brown sugar

Unfortunately, this method can
leave you with a thin-bodied beer.
Simply proportioning a great medium-
gravity recipe to get a low-gravity one
often results in disappointment. The
lightweight beer finishes with a gravity
even lower than the recipe it was pat-
terned after, instead of bringing the 0G
and FG closer together, and the feeling
can be very watery.

In this case since brown sugar is
very fermentable and contributes
nothing to help mouthfeel, a better
choice might be to leave it out:

» 2.5 Ibs. Alexander’s light malt extract
* 1.5 Ibs. Alexander’s amber malt
extract

This recipe will start around 1.030
but will be more likely to finish a little
higher than the first attempt, with the
added benefit of reducing the alcohol
content slightly more as well.

A similar idea works well with
partial- or full-mash brewing. Lower
the OG by reducing the pale extract or
pale malt, but keep the percentage of
dark and specialty grain higher than
normal. This will leave more body and
flavor in the beer. You may have to
compensate with lighter specialty
grains so the beer doesn’t get too dark.

Starting Big, Staying Big

It can be a challenge to maintain
the big, bold taste in a recipe having
an OG of only 1.030 or so. The second
trick is to keep the final gravity higher
than normal. Remember, it’s the



difference between the starting and
finishing gravities that determines
alcohol content. If you want a higher
starting gravity, then you'll need a
higher finishing gravity, too.

There are several ways to ensure
a higher FG. Adding ingredients to
vour recipe that just don’t ferment
very well, such as extremely dark
malts or roasted grain for partial- or
full-mash recipes, will work. This is
the reason so many stouts finish as
high as 1.020 or more. Dark extract
works the same way.

For all-grain brewers high mash
temperatures (158° to 162° ) can be
used to limit fermentability, particu-
larly in thin mashes (with more water
than normal). Use caution, however,
since excessively hot mashes can
create starchy wort, which is
unacceptable.

Another method is to select a
yeast that has a low alcohol tolerance
and low attenuation. This will make
your beer finish high because the
yeast will not ferment the wort as

PYRAMIDS
Egypt 2470 - 2530 B.C.

\\

e 7
COLOSSEUM \ v
Rome 72-80A.D.

STEINBART'S
Portiand, OR

IT JUST WOULDN'T BE HISTORY
WITHOUT STEINBART'S
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FH STEINBART
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Fax 800-577-5712
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English Ordinary Bitter
(4 gallons, all-grain)

Ingredients:

* 3.25 lbs. pale ale malt

* 8 oz. crystal malt, 60° Lovibond

* 2 pz. cara-pils malt

* (.25 oz. black patent malt

* 1 oz. Northern Brewer hops
(8.2% alpha acid), 0.5 oz. for
60 min., 0.5 oz. for 30 min.

* 2/3 oz. Kent Goldings hops
(4.5% alpha acid), for 5 min.

* Wyeast 1084 ESB yeast

Step by Step:

Add 1.5 gts. of 160° F water per
pound of grist to get a thick mash
at 154° F. When you reach 154° F,

completely as a high-attenuating
veast. These characteristics of yeast
are often available on a data sheet at

your local homebrew-supply store

The FUTURE!

15t LUNAR
LANDING
1969 A.D.

_p-_———.

A staff that knows beer and brewing. Large selection of
homebrew supplies, glassware, books, and t ghirts.

THE BIKE BPUB
& BREWERY

Hom to reach us: '.
I‘ax 1-206-322-5185 | |
To].l free order line: |
l 800-990-MALT(6258)
- e-mail: '

‘ 'hberty@mdv beer.com|

rest for 45 minutes. Add enough
boiling water to raise the mash to
170° E. Rest for 10 to 15 minutes,
then sparge with enough 180° F
water to draw off the desired final
volume plus 1 to 1.5 gals. Bring to a
boil and add 0.5 oz. Northern
Brewer hops. Boil 30 minutes, then
add remainder of Northern Brewer.
Boil another 25 minutes, then add
Kent Goldings. Total boil is 60 min-
utes. Cool and pitch yeast.

Use your own efficiency to tune
the grain bill for an OG of about
1.030. This should produce a beer
with about 2.5% alcohol.

and can be used along with an
appropriate recipe to stack the cards
in your favor. There isn't a lot of
difference in attenuation from one

Liberty Malt Supply
1419 First Avenue
Seattle, Washington

75 years of homebrewing
1921-1996

Great craft beers
from all over the world.
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strain ol yeast to another, though, so
yeast choice alone will cause
incremental rather than wide swings
in alcohol content.

A technique used for brewing rich,
malty Scottish ales that (inish with
fairly high gravities is to make life
miserable for the yeast.

After getting a good start on the
fermentation, reducing the fermenter
temperature to the low 60s (or lower)
can really make a difference in the
final product. Wyeast’s Scottish ale
yeast, for example, will work at these

lower temperatures but will leave a
final gravity several points higher than
you'd expect if fermenting in the low
70s.

Finally, you may have gotten a high
FG before when you didn’t want it and
been advised to aerate the wort prior
to fermentation.

You might be tempted to reason
that not aerating will make fermenta-
tion sluggish, and a high FG will be the
reward. Don’t believe it. This is a very
unpredictable method and no matter
what kind of beer you're after, a good

At Last,

Filtration

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

Look Better. And
Taste Better.

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

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

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

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

‘The s
JIITS  Po.Box42s o Rush, NY 14543
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healthy start for the yeast is always a
wise move.

Reducing Alcohol Content

Water and alcohol have a very cozy
relationship, and separating the two in
the kitchen is tough. Two techniques
work, more or less: Heat the finished
beer to drive off the alcohol, which
evaporates at a lower temperature
than water, or cool the finished beer to
drop out the aleohol, which freezes at
a lower temperature than water.

Many homebrewers have tried
both techniques, and many have given
up. Heating can be a long, slow
process. The percentage of alcohol in
even a high-octane beer is so low that
even high temperatures don’t evapo-
rate it very quickly. The resulting
product has to be cooled and force
carbonated, hopefully all without
contamination.

One freezing technique is to fill
one or more two-liter plastic soda
containers with the finished beer
(uncarbonated, preferably), cap the
bottles, and put them upside down in
the freezer. Much of the alcohol will
drop to the lower end (the capped end)
and can then be poured out. This works
a little better with very light, well-
bittered beers such as Czech pilsners —
the freezing process seems to drop out
both color and hop bitterness.

When heating or freezing the beer,
flavor may not be what it once was,
but you'll have to be the judge of that.
The results from the Fleming Kitchen
are mixed and, by the way, spouses
just love this stuff, you know.

I heated two liters of a pilsner
(0G =1.034) to 130° to 140° F for two
hours, then cooled it and measured
the new gravity. Before heating, the
final gravity on this beer was 1.004.
After the two-hour period it had come
up to 1.010. Another hour raised it to
1.015, which is where 1 decided to
stop. Assuming only alcohol was
evaporated during this period, the
change in alcohol content was from
about 3.1 percent down to about 1.9
percent,

I also froze two liters of the same
beer, and although a dark, very
alcoholic liquid was separated from
the frozen pilsner, the final gravity of
the beer wasn’t raised measurably.



Removal of existing alcohol using
moderate heat for an extended period techniques, I'd suggest using a readily
is more effective (and easier) than

separation by freezing and has only
modest effects on the flavor and color  Gold, for a low-risk experiment. Any
of already light beer. If you want to

The Light Styles

Overall, the easiest and most
effective way to make low-alcohol
beer, from my experience, is to start
with a good low gravity recipe,

try either of these heating or cooling

available commercial American light
lager, such as Budweiser or Coors

effects on flavor or color will be very
obvious with these beers.
A quick glance through the 1997

MacLean's Wee Lean
(5 gallons, extract and grain)

Ingredients:

e 3 Ibs. Alexander’s Light Malt

e 1 Ib. Light Munich malt late malts.

* 4 oz. British crystal malt,
50° to 60° Lovibond

* 2 oz. Chocolate malt

* 1.5 oz. Fuggles hops (3.2% alpha
acid), for 60 min.

* Ale yeast such as Wyeast
Scottish Ale Yeast

Step by Step: normal methods.

As you bring three to 5.5 gals. of

water to a boil, add the mali 0G 1.030

The Convenience of a Kit,
With Competition
Quality Results!

Receive a different award-winning recipe

homebrew kit monthly, bi-monthly, or any frequency

you prefer. Brew the beers that won awards at the

American Homebrewers Association Nat'| Competitions*:

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

Each month's membership includes:

» Quality ingredients for 5 gallons of beer including: malt extract,
specialty grains, hops, yeast, priming sugar & caps.

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

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

* B-I1-Y Companion Newsletter with info about the recipe and beer
style, plus brewing tips, and much more!

35 Opg

95
All for only $24_ per month %mfar

Complete start-up equipment
kits also available for beginners.

To order or request a FREE BROCHURE:

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

All Major Credit Cards Accepted.
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extract. At the same time prepare
three quarts of 160° F water with
Extract crushed Munich, British, and choco-

After the grain has steeped for
30 to 40 minutes or when the kettle
begins to boil, strain liquid into the
kettle with the malt extract.

When the boil commences, add
hops. Boil for 60 minutes. No finish-
ing hops. Cool and pitch yeast.

Bottle or keg according Lo your

American Homebrewers Association
style guidelines reveals several
wonderful styles to choose from in
selecting a beer having lower alcohol
“in style.” English light and dark milds
(2.7 to 3.2 percent), American wheat
(2.8 to 3.6 percent), English ordinary
bitter (2.4 to 3 percent), Scottish light
ale (2.2 to 2.8 percent), sweet stout (2.5
to 5 percent), American light lager (2.8
to 3.5 percent), and Berliner weisse
(2.2 to 2.7 percent) are all classic styles
you can build and still be “light.”

Brewing flavorful light beer is
possible if you think about what can
be done to ensure both a low starting
gravity and good body. Experiment a
little — you’ll learn a lot and have fun
at the same time! W

SUPPORT YOUR LOCAL HOMEBREW SHOP;

Ask roe Beirss/

BRIESS
GQJ
(S

MALY
Since 1876

Qurcry, Sevvice & INTEQRITY
70 THE Brewmg & Foop (nousTRIES
SIncr 1876

Briess MALTING COMPANY
CHiLton, WI 53014-0226

CALL (414)849-7711 OR WRITE - FOR YOUR NEAREST DISTRIBUTOR
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Spent

by Dennis

Throughout history beer and bread
are often mentioned together. In fact it
is hard to find a reference to one that
does not mention the other. Ancient
Egyptian drawings depict the making
of beer and bread. In medieval Europe
housewives were responsible for
making the beer and bread — which
one they made depended on what was
needed that week. In many parts of the
continent, beer is still referred to as
“liquid bread.” There are even stories
of beer made from fermented bread.

Bread and beer have the same
basic ingredients: grain, water, and
yeastl. Because bread is a fundamental
food source and beer a necessary
luxury in the life of a homebrewer, why

BREAD from

rains

G. Midden

not combine the two? One easy way to
incorporate brewing in your baking is
to use your spent grains as ingredients
in a bread recipe. Better yet, this
makes delicious and unique bread.

Bread Fundamentals

Bread has four basic ingredients:
flour, water, yeast, and salt.

Flour: Sources of bread flour
include wheat, barley, corn, rice, pota-
toes, and soybeans. In most cultures
wheat flour is the primary ingredient
for bread because it contains a form of
protein called gluten. When combined
with water and developed into a
dough, wheat flour provides an elastic
quality called “extensibility.” This

Brew Your Ows  April 1997



characteristic allows the
dough to expand, just
as the surface of a
balloon expands
when it is blown up,
and provides the
proper tension to
entrap the gases
created by the yeast.

American all-purpose
flour can be successfully used
for bread. Some bakers go out of their
way to find high-gluten flour that is
used in commercial bakeries, There
are companies that specialize in
organic flour. (Gusto’s in South San
Francisco, Calif., is an excellent source
for these types of grains and flour).
Nonetheless, the different types of
white flour give only slightly different
results; use whatever you have —
bleached or unbleached, all-purpose or
bread flour, organic or not.

Water: Water has been called the
primordial ingredient. Water is essen-
tial — more essential than either salt
or yeast. Water is the catalyst that
helps the dough ferment, because it
gives life to the sleeping flour.

Yeast: There are two basic kinds of
yeast: commercial yeast, which is
made in factories and yields pre-
dictable results, and natural yeast
(sourdough or levain), which is in the
air in thousands of forms and is only
predictably controlled under the most
guarded conditions. Commercial yeast
allows us to make breads in a straight-
forward, three- or four-step process.
For new bakers commercial yeast is
the best place to start.

Salt: Salt brings out the natural
flavors of the wheat and other ingredi-
ents in the bread. Its chemical function
is to control the fermentation. Salt will
actually tighten the gluten so that it
will hold onto itself in an elastic net-
work and enable the dough to entrap
the carbonic gases that cause bread to
rise. Salt has a marked effect on the
texture and the color of the crust. Salt
also helps in the retention of moisture.
Sea salt is preferred because it has
trace minerals. In most simple recipes
salt should be about 2 percent of the
ingredients. This breaks down to one
tablespoon of salt to six cups of flour.

Spent Grains: When all-grain
brewers or extract brewers who steep

April 1997 Barew Youn OwN

specialty malts
complete their
sparge or
rinse, they
are left with
a pile of
cracked,
malted grains
and husks ready
for the trash bin or the
compost pile. These spent
grains, particularly the wheat and
barley, can be added to your bread as
adjuncts (everything added to bread
beyond its four basic ingredients can be
considered an adjunct). While “adjunct”
may have a somewhat negative conno-
tation in the homebrewing community,
adjunets are definitely not bad. Maybe
“natural improvers” would be a better
term for these ingredients, because
they add flavor and enhance the tex-
ture of any basic bread recipe. The
mashing process removes the malted
grains’ starches and sugars, but the
spent grains still offer nutritious fiber
and protein.

Baking Your Bread

It is easy to bake bread using the
four ingredients. The recipe for basic
French bread is simple. All serious
bakers and cooks (and brewers) should
have this recipe for regular French
bread in their repertoire. By making
this bread three or four times, anyone
should be able to alter it to produce an
individual, subtle version of this classic
daily bread.

The French call this recipe Pain
Ordinaire, a classic yeasted French
bread. It makes two 10-ounce baguettes
and one 1.25-pound round loaf.

Ingredients:

¢ 2 packages active dry yeast

e 2.5 cups water

¢ 6 cups flour (organic or all-purpose)

* 1 thsp. salt

* 1 egg white whisked into /2 cup cold
water for glaze

Step by Step:
Proof the yeast by stirring it into
one cup of warm water (115° IF). When

Basic Spent-Grain Bread

This bread keeps well and makes
excellent toast!

Ingredients:

® (.25 cup warm water

¢ 2 packages bread yeast

e 1 thsp. granulated sugar

e 2 cups warm milk (room
temperature)

e 2 thsp. butter or vegetable oil

» 1 thsp. salt

= 1 to 2 cups spent grain
(dried and finely ground)

Step by Step:

Pour water into a large bowl
and add yeast and sugar. Stir until
dissolved. Wait five to 15 minutes
until mixture is foamy (if bubbles do
not form, start over with fresh
yeast). Add milk, oil, salt, and grain.
Begin to add flour, one cup at a
time, and mix. When dough is too
stiff to mix, lay out on floured sur-
face (a wooden board works best)
and knead the dough, adding flour

little by little if the dough is sticky.
Knead until the dough is satiny
smooth, about eight to 15 minutes.

Place the dough into a greased
bowl, cover with clear plastic wrap,
and let rise until it doubles in
volume (one to two hours). After the
dough has risen, punch it down,
turn it over, and let it rise again
until doubled in volume (about one
hour). Finally, turn the dough out
onto a floured surface and divide
into two sections. Knead each piece
briefly and shape to fit into the
bread pans. Let rise until bread
reaches the top of the pans, about
45 minutes to 1 hour.

Bake bread for 35 to 45 minutes
in oven preheated to 375° F
(190° C). The bread is done when
the top is nicely browned and the
loaves sound hollow when gently
tapped. Set bread on racks. After
cooling 10 minutes, turn bread out
from pans. Let cool before slicing, if
you have the willpower!
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the mixture is creamy (about 10 min.),
pour it into a large mixing bowl and
add 1.5 cups of lukewarm water.

Start adding the flour handful by
handful, stirring after each addition, at
first gently and then vigorously, with a
wooden spoon. As the batter becomes
thicker, it will also become more elas-
tic. You are actually trying to create
strands of dough much like taffy that
extend from the spoon to the dough in
the bowl each time it is whipped in
wide, slow, sweeping motions.

After all but one cup of flour has
been added (this will take about 10
minutes), turn the dough out onto a
work table, sprinkle the salt over the
dough, and knead it for about five min-
utes while adding the rest of the flour.

Because the dough has been
whipped up vigorously in the batter
stage, it will not have to be kneaded as
much in the dough stage. The dough
should be moist and satiny. Place the
dough in a bowl large enough to
accommodate its doubling in volume.
The bowl can be greased or ungreased

as you prefer.

Cover the bowl with a moistened
dish towel and let the dough rise in a
warm spot, out of the way of drafts, for
1.5 to two hours or until it has doubled
in volume. Punch the dough and let it
rise again for another 30 to 45 minutes.

Divide the dough into two pieces,
then divide one of the pieces in hall’
again. Round the three pieces of dough
into tight balls. Cover the dough pieces
with a cloth so the outside does not
crust over, and allow them to rest on
the table for 15 minutes.

Shape the two small pieces of
dough into baguettes by flattening
each piece into a rectangular shape
that measures approximately six by
three inches. With the six-inch side
toward you, fold a third of the dough
over (down from the top) and then seal
the edge with the heel of your hand.
Do this two or three times until the
piece is in the shape of a log of about
eight inches long. Stretch each loaf out
by rolling it on the table under the
palms of your hands until it is between

HopTech

‘Q?’

Homebrewing
St ques

The Homebrew Suppker with a Dlﬂ'mncef

12 and 14 inches long. Place each on a
baking sheet that is greased or lined
with a parchment paper.

Shape the larger piece into a tight,
round loaf by first flattening it and then
folding the outer edges over into the
middle. Seal each fold by pressing the
dough with the heel of your hand.
Repeat the process of folding the dough
four or five times. With the folds under-
neath, drag the round ball of dough
across the work table with some pres-
sure on top, forming a tight loal with-
out any air bubbles. Place it on a bak-
ing tray lined with parchment paper.

Let the loaves rise, covered, for 45
minutes to an hour, until they have
doubled in volume. With a razor blade
slash each loaf four or five times, and
then glaze with the egg-white mixture.
Bake the baguettes for 20 to 25 min-
utes and the round loaf for about 40 to
45 minutes. When they are done, the
loaves will look golden brown in color
and sound hollow if they are thumped
on the bottom.

Place loaves on a wire rack to cool.

ABDVE THE REST
Homebrewing

* ¢ ¢ 0

4 FAX: 1-510 426-9191
Sarn? Fri: 11-8. Sun: 12-4. Closed Wed.

View or request our
Catalog (and more!)

on the WEB!
http://Awww.hoptech.com
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Steam Cleaned, Dents Removed & Buffed Shinny

Complete Kegging Kit
$ 139.95 (+ shipping)

¢ New 5 1b. CO2 Tank & Regulator w/ Check Valve
* Air Line, Beer Line, Tap & Connectors
¢ Reconditioned 5 Gallon Brew Keg

Call Now to Order

1-800-898-MALT

Free Catalog of Quality, Low Priced Homebrew Products

3 Gallon Kegs Available Soon

- Call For Wholesale Prices -

$29. 95 (+ shipping)
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Adding Your Grains

Reusing your spent grains is a
simple process. Spent grains can be
used in any bread recipe and can
amount to 10 percent of the weight
{or volume, depending on the measure
you're using) of the flour without
encountering problems. It's possible
to use a portion of spent grains
amounting to as much as 20 percent
of the portion of flour, but that’s the
maximum that can be reasonably used.

Spent grains can be used the day
that they are removed from the mash
or up to four days after the mash if
they are refrigerated. You can also dry
them to store them longer.

If you are using the spent grains
fresh from the mash, be sure to com-
pensale for the water content in the
grains. You can [igure 75 percent of the
weight (or volume) of the fresh grains
is water. Reduce the amount ol water
or liquid in the recipe by that amount.

The texture the spent grains add to
the bread will depend on how finely
you grind the grains. Because a lot of
the flavors and body of the grain has
been taken in the wort, combinations
of grain can be used interchangeably
with only slight differences in flavor.
There are extreme exceptions to this,
though. The darker roasts and choco-
late malts will dominate and give off a
burnt taste that may or may not be
acceptable in some bread recipes. Look
for these characteristics in grains:

Pale malt: Two- and six-row malts
give the unique spent grain taste to
any bread formula.

Vienna: This grain will add a slight
amber color and a malty flavor to the
bread.

Munich: This malt gives a slight
nutty flavor and some aromatic notes
to the bread.

Chocolate: This spent grain will
give the bread a pungent, roasted taste
and a dark color.

Crystal: In the spent form this
grain will add a slight nutty flavor and
a little color to the bread.

Cara-pils: This malt will add a
slight nutty flavor to the bread but will
not affect the color.

Pain Ordinaire With Spent Grain:
Ingredients:
* 2 packages yeaslt

* 2 cups water

* 1 cup fresh spent grains
(wet) tions for the regular Pain Ordinaire,

* 6 cups flour

e 1 thsp. salt

* 1 egg white whisked into 1/2 cup of
cold water for glaze.

grains, use 3/4 cup of grains and
increase the water to 2.5 cups.

Step by Step:

Use the same step-by-step instruc-

adding the spent grains with the water.
Use this recipe as a starting point
for further experimentation. ®

Dennis Midden is an owner of
BrewBakers, a brew-on-premise and
bakery specializing in spent-grain
bread in Huntington Beach, Calif.

Note: If you are using dried spent

There's one tool
no aspiring brewer
should be without...

Brewers Resource R

1
A Catalog for Brewers

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

1-800-8-BrewT ek (827-3983

Don't wait for the mail, see our catalog now! www.brewtek.com

409 Calle San Pablo, Suite 104 Camarillo, CA 93012
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Beat Yeast Bite

i east bite is one of those home-
brewing terms that you hear from

time to time accompanied by the stern
warning to avoid it in your beer. But
ask someone to describe yeast bite and
you may hear the answer, “Well, it's
yeasty, like the bite of a slurry of
yeast.”

We’ve all had excellent brews that
had a noticeable “yeasty” character.
Perhaps in subtle aromas and flavors
of freshly baked bread. Or in the
unique, mouth-filling, chewy experi-
ence of a good, cloudy hefe-weizen. Or
in the yeast-induced complexities of a
Belgian ale. So what exactly is yeast
bite? What does it smell like, taste like,
and how does it get into your beer?

Yeast bite is a term that describes a
number of different undesirable
flavor and aroma characteristics that

by Nico

are directly related to the type of yeast
used and the manner in which it is
used. The flavors and aromas
associated with yeast hite have been
described variously as smelling like
rancid fats (cheesy, soapy, pukey) or
beef or chicken soup or bullion, tasting
of fatty acids, rotten, having a rubbery
or sulfury stench, and imparting a
sour, bitter taste to beer.

The American Homebrewers
Association’s beer scoring sheet, used
at homebrew competitions around the
country, makes its mention of the char-
acteristic under the simple heading
“Yeasty,” which it describes as, “yeast-
like flavor. Often due to strains of yeast
in suspension or beer sitting on sedi-
ment too long.”

Though there is a range of defini-
tions of yeast bite, perhaps the AHA's

Freccia



simple description is the closest. It
seems that yeast bite is a phenomenon
that falls into two categories: that
which is caused by live yeast in sus-
pension in your beer and that which is
caused by dead yeast in sediment.

Live Yeast in Suspension

In contrast to the aroma and flavor
of freshly baked bread, imagine, or
better yet taste, the flavor of freshly
prepared yeast slurry, dried yeast, or
yeast tablets, or pick up a container of
the B complex vitamins, an approxima-
tion of yeast [lavors, None of these are
altogether pleasant. Excessive amounts
of live yeast that remain in suspension
in your beer during both fermentation
and bottle conditioning might cause
this lavor to come through. Different
strains of yeast will have and produce




different flavors and will behave or

tation temperatures.

yeast strains, however, have different carefully chosen and have flavor
tendencies to flocculate. Some yeasts characteristics that complement the
may clear completely from the beer grains and hops used to produce a

after primary fermentation while others  beer with a crisp, [resh, and slightly

will stay suspended for much longer. yeasty flavor.

Some hefe-weizen brewers, for
misbehave depending on their fermen-  example, choose a strain that has poor
flocculation tendencies, thereby

During fermentation all yeasts will resulting in a beer that remains cloudy
flocculate, or clump together, and settle  through the fermentation process and
to the bottom of the fermenter. Different  into the mug. These strains are

A4
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In other types ol beers, however,
poorly flocculent yeast may taste harsh
or bitter and detract from the beer’s
quality. If, after primary fermentation
is complete, your beer remains cloudy
and the veast doesn't appear to be
dropping. you may have a poorly
flocculating yeast strain.

You can remedy this problem in
two ways. The first is as simple as
changing yeast strains: Ask your sup-
plier for a more flocculent strain. The
second is by inducing the yeast to drop
out of suspension more rapidly before
bottling. The easiest way to do this is
to lower the temperature of the fer-
mentation vessel. The colder the tem-
perature, the faster yeast will drop
from solution. An alternative is to rack
the beer off the sedimented yeast and
let it stand for several more days in a
second fermentation vessel.

Another cause of yeast bite in your
homebrew might be overpitching, or
adding too much yeast to the fer-
menter at the start of fermentation.
This will not generally be a problem
for homebrewers, unless they are
getting yeast from a local brewery and
pitching an amount of pure slurry that
is far too great. Overpitching yeast will
result in much more yeast in solution
that could break down Lo give yeast-
bite flavor. Two dried yeast packets or
yeast from a smack pack is adequate
for a five-gallon batch, but culturing
the yeast up into a one-pint starter will
supply a better number of healthy
cells. In any case a normal pitching
rate (2.5 to three ounces of pure,
healthy slurry for a standard
five-gallon batch) won't give rise to
yeast bite if proper handling after
fermentation follows.

Length of fermentation and
fermentation temperature are also
important yeast-bite considerations. A
fast, warm fermentation racked
immediately into bottles will leave lots
of yeast in suspension in the bottles
and will also resull in a thicker layer
of sediment as the beer matures.
Keep your fermentation lemperatures
well within the range for the stvle you
are brewing, allow the yeast to settle
for several days after primary
fermentation, and rack the beer into
another container, if possible.



Dead Yeast: Autolysis

At the end of fermentation, when
most of the yeast has settled into a
hard pack of sediment, some of the
cells will begin to die and undergo a
process called autolysis. Autolysis is
probably the single most important
contributor to yeast bite. “Lysis,” the
dissolution or disintegration of the cell,
coupled with “auto,” self, basically
means “self-destruction.” Simply put,
when yeast cells die at the end of fer-
mentation, the yeast's own enzymes
begin to digest the yeast cell itself. This
process releases all kinds of nasty
compounds into the beer, including
fatty acids and sulfur- and nitrogen-
containing compounds that cause the
aromas and flavors described above as
meaty, rubbery, and sour.

Autolysis does not occur immedi-
ately after sedimentation but rather is
a gradual process. Temperature plays
a large role in the rate of yeast cell
decomposition. The type of yeast and
the yeast’s overall health will also
contribute to the rate of autolysis. If
you have been experiencing possible
yeast bite in your beers, here are some
things to try:

Rack your beer. After primary
fermentation is complete, let the yeast
settle, but don’t leave it sitting on the
yeast sediment for too long (more than
about a week after primary is
complete is too long).

Control the temperature during
all stages. Heat will rapidly accelerate
the autolysis process. Keep the
fermentation and conditioning
temperatures down and store the
bottled beer in a cool place.

Remove as much yeast prior to
bottling as possible. More yeast
means more autolysis and nasty
Mlavors.

Autolysis in Bottle-Conditioned
Beer

While removing beer from a sedi-
ment of possibly decomposing yeast is
very important before bottling, it is
less important in the bottle. Although
the same breakdown occurs, physical
conditions in bottle-conditioned beer
are very different from conditions in
the fermenter. Most likely, all yeasts
will autolyze given enough time.

In the fermenter there is a large

volume of yeast contained in the sedi-
ment pack, and most homebrewers
ferment their beer at warm, ambient
temperatures. Once the beer is racked
off the yeast and bottled, however,
there will be a substantially smaller
volume of yeast in the bottle that could
be subject to autolysis. Furthermore,
most homebrewers store some, il not
most of their beer in the refrigerator.
Cold temperatures will inhibit yeast

YOUR LOCAL

HOMEBREW

decomposition and prolong the life of
the beer.

It seems that stronger beers, such
as barleywines and other beers that
contain yeast in the bottle and are
capable ol prolonged storage, suffer
less from the effects of autolysis. This is
probably due to a number of factors
that include the presence of esters and
higher alcohols that might tend to mask
any characteristics of autolysis. ®
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Malt Extract Syrup

This top-quality American extract
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Chocolate Malt.
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homebrewers who are happy to give you some help and advice.
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The source for all your brewing needs...
everything from canned malts to all-grain
mashing equipment...bottling to kegging,

base and specialty malts from Briess,
DeWolf Cosyns, Cambrinus, Harrington and
Munton & Fison...Belgian candi sugar and herbs
and spices. Wine kits and fruit flavorings...call
e-mail, or write for your free catalog.

9240 Albemarle Rd., Charlotte, NC 28227
I (888) 785-7766 Toll-free
e-mail homebrew@homebrewadventures.com
visit our web site at
http://lwww.homebrewadventures.com
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10,000 lakes and one
kick-ass brew store

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

NORTHERN BREWER, LTD.

1106 Grand Avenue ¢ St. Paul + Minnesota 55105
nbrewer@winternet.com
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Pump It U #

Reduce your chilling time by adding a
simple submersible pump to your wort chiller.

by Stephen R. Galante

Pumps make great tools for
brewers. They can save labor and
time, and let’s face it, adding a pump is
a great way to trick out your system.

Commercial brewers use large,
expensive pumps to move huge
amounts of liquid from the mash tun,
into the kettle, through the wort
chiller, and into the fermenters. But
size isn't everything. Smaller varieties
can be helpful in certain aspects of
homebrewing. Here’s a look at a

few ways to use pumps in your
brewing setup.

Recirculating Wort Chiller
Homebrewers have had great suc-
cess with various wort-chiller designs,

flow

-——

wort vessel ice bath
Gy @

B

cooling coil

—_—

Wort Chilling Setup
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including the garden hose tube-in-tube
heat exchanger (counter-flow chiller)
and the immersed coil. However, these
designs are usually single-pass or
“once through” setups, where the
water passes through the chiller once
and is discarded. This can be wasteful,
it can generate spills, and it can be
inconvenient for homebrewers living in
apartments.

Pumps can simplify immersion
wort chilling applications (Wort
Chilling Setup, page 49). In this com-
pact setup a submersible pump placed
in an ice bath is connected with flexi-
ble tubing to a copper coil immersed in
the vessel of hot wort. The submersible
pump recirculates cooling water from
the bath through the coil and back to
the bath. The water picks up heat from
the hot wort, cooling it down. As long
as there is ice in the bath, the water
lemperature is close to the freezing
point of 32° F.

The procedure for constructing
and using this type of setup for five
gallons of wort is relatively simple.

1. Make the cooling coil. Purchase
a length of three-eighths-inch-
diameter or one-half-inch-diameter
copper tubing, 20 feet or longer, The
rotations of the coil are made by
gradually bending the copper tubing in
several loops around the outside of a
coffee can. Leave enough straight
tubing length both at the beginning
and the end of the coil assembly for
tubing runs going down into and up
out of the vessel. These straight
lengths should be bent upward.

It's important to use a tubing ben-
der to make these 90-degree bends.
Otherwise, the tubing will become
kinked, reducing the coolant flow rate
and making the system ineffective. If
you know someone who works in a
maintenance shop or is experienced
working with copper, let him or her do
this work.

2. Purchase a submersible pump
(available at hardware stores). Little
Giant brand pump models NK-1 or
NK-2 are sufficient to provide ade-
quate ice-water flow rates.

3. Connect lengths of clear, flexible
tubing to the cooling-coil inlet and out-
let. One length of tubing connects the
pump outlet to the coil inlet. Another
length of flexible tubing sends the coil

m April 1997 Brew Your Own
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Submersible Pump

outlet back to the ice water bath.

Clear tubing offers the added bene-
fit of allowing you to see the fluid as it
flows. The flexible tubing can be con-
nected to the copper coil with brass
compression union fittings, available at
hardware stores. If the flexible tubing
is soft, purchase “tubing inserts” for
the compression fittings. The inserts
give the soft tubing support from with-
in, allowing the compression fittings to
press down on the tubing, making a
tight seal without collapsing it.

Alternatively, make the connec-
tions by purchasing flexible tubing
with a diameter large enough to slip
over the copper tubing. Then secure
the connection with hose clamps or
with plastic cable ties. However, com-
pression [ittings make it easier to con-
nect and disconnect the flexible tubing
from the coil. This is important if you
want to sterilize the cooling coil by
placing it in the pot of boiling wort.

4. Connect the flexible tubing from
the coil inlet to the pump outlet. This
must be done with a compression fit-
ting. Typically the submersible pumps
have a threaded outlet. Purchase an
appropriately sized brass compression
fitting to connect from the flexible
tubing to this threaded outlet. Tubing
inserts may be necessary if the flexible
tubing is soft.

5. Make the ice bath. A standard
five-gallon plastic bucket can be used
to hold the ice water bath. Put one-half
gallon of water in the bucket. Immerse
the pump into the water with the flexi-
ble tubing connected to the pump
outlet. (The water is needed to prime
the pump). Next, put ice on top of the
pump, filling the bucket. At least 24
pounds of ice are needed for the job,
and the bucket may need to be refilled
several times as the ice melts during
the wort chilling.

6. Next, place the flexible tube
from the coil outlet into the ice bath,
so that water recirculates back to

the bath.

7. Chill your wort. Sterilize the coil
by your favorite means, and place the
sterilized cooling coil inside the vessel
of hot wort. Plug in the pump and
watch as the wort cools. For the first
batch, recording temperature readings
as a function of time may be worth-
while (say every five minutes) to deter-
mine your system’s performance.

A typical setup for chilling wort
uses a Little Giant model NK-1 pump
with a coil made from a 20-foot length
of three-eighths-inch-diameter copper
tubing. The ice bath uses one-half
gallon of water in a five-gallon bucket
with 24 pounds of ice. A flow rate of
one gallon per minute is attained, and
4 2/3 gallons of wort are cooled from
boiling temperatures to 80° F within
about 25 minutes. This time could be
shortened with more ice, a bigger
pump, or tubing of a bigger diameter,

About Centrifugal Pumps

The submersible pump used in this
setup is a type of centrifugal pump.
Centrifugal pumps are widely used in
industry. They are good for transfer-
ring large volumes of thin liquids when
precise control of flow rates is not the
primary concern.

housing/

rasing impeller

vane
inlet

Centrifugal Pump
(cutaway view)

A centrifugal pump is similar to a
household fan: Fluid moves under the
action of a rotating impeller, which
turns at a fixed speed inside a housing.
The inlet or suction of the pump is at
the impeller center. Fluid at the inlet is
sucked into the casing, contacts the
impeller vanes, and flows out the out-
let at a higher pressure. The impeller
is not normally visible, being inside a
solid casing.

Centrifugal pumps are simpler in



design than many other pump types
but have more requirements for setup
and use. They must first be primed,
meaning that the inlet piping and the
pump housing must be manually filled
with liquid. These pumps cannot be
run dry and will stop pumping if air
enters through loose fittings or
through the inlet piping. Fittings on

flexible tubing

=— inlet

i—= outlet

Peristaltic Pump
(cutaway view)

the inlet side must be sealed properly,
and the supply vessel should never be
pumped near empty. Since the impeller
rotates at a constant speed, flow rate

is adjusted by putting a valve on the
pump outlet, which may be partially
closed to reduce flow.

The vessel feeding the pump
should be higher than the pump itself,
and the inlet piping diameter should
be as large or larger than the pump
inlet. When connecting threaded
sections of pipe, wrap the threads
with Teflon tape (available at
hardware stores) to achieve a good
seal and prevent air leakage. (Wrap
the tape clockwise as you face the
threads). Last, there should be no
restrictions in the inlet piping. Inlet
piping restrictions or air leakage from
improper pipe connections can allow
air to enter the pump cavity. Under
these conditions, or if the vessel
cannot supply the fluid fast enough,
the pump can be starved. The vacuum
created at the inlet can become so
strong that the liquid vaporizes inside
the pump, thus damaging it. The
pump becomes very noisy under
these conditions.

Magnetic-drive centrifugal pumps
are good for homebrewing. The motor
and impeller are coupled with a mag-
netic (non-contact) coupling, and there
are no shaft seals to give leaks or

sanitation problems.

Standard centrifugal pumps are
not submersible. In the submersible
type used in the chiller setup, all elec-
trical connections are waterproof, and
a screen mask on the bottom of the
pump prevents solids from entering
the inlet. The impeller is inside the
screen and is similar to that for the
standard centrifugal pump.
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Malt
Matters

0r those whose goal is to brew the perfect pint
their choice of malt really does matter. Put it this
way. If the malt you use isn’t up to scratch, you've

Muntons from England can help you towards

We produce a range of plain and hopped malt
extracts, grain malts and kits which are, quite simply,
the finest that money can buy. Not only do we use
the best raw materials, we also take the greatest of
care to ensure we retain maximum flavor and
balance in the final product.
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centrifugal pump works against, the
lower the flow rate it can put oul.
There is a tradeoff: You can have high
flows at low discharge pressures or
low flows at high discharge pressures.
High discharge pressures result when
the pump has to work hard to move
the fluid. This can result, for example,
when using outlet piping of a very long
length and/or small diameter, or if
there are small-diameter restrictions
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Which probably accounts for why our friends in
America are continually telling us that Muntons is
giving them perfect results every time they brew.
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in the outlet piping. For high enough
discharge pressures, the flow rate
drops to zero, which is called dead-
heading the pump. Deadheading also
oceurs when you shut off any valves
downstream of the pump. It poses no

problems for centrifugal pumps if done

for only short periods (less than 30
minutes).

Advantages of the centrifugal
pump are reliability and low cost.
Magnetically coupled pumps are sold
for as little as $60. Disadvantages are
that it cannot be run dry, there is no
simple adjustment of flow rate, and it
must be primed before use.

Submersibles are available from
hardware stores. More sophisticated
pumps are sold by industrial equip-
ment suppliers such as Grainger and
McMaster-Carr and scientific equip-
ment suppliers such as Cole-Parner,

Peristaltic Pumps

Another pump useful in home-
brewing is a peristaltic pump, perfect
for establishing sparge rate in an

hot quuur tank
_—‘ mash/lauter tun

wort collector

=i

Underletting Mash

infusion mash.

Homebrewers typically rely on
gravity to transfer liquids. In a com-
mon infusion mash setup grains are
sparged by gravity draining hot water
from the “hot liquor tank™ through the
lauter tun, and wort is collected below.
Five-gallon batches are usually
sparged within 30 minutes, requiring a
flow rate of at least 600 milliliters per
minute.

One objective during the sparge is
to equalize the flow rate of water on
top of the grain bed with the wort
runoff flow from the bottom of the
grain bed. If the runoff is too slow
relative to the sparge, the lauter

tun may overflow. If the runoff is too
fast. the risk increases of a stuck
runoff in which the siphoning action
of the runoff flow sucks the grain bed
in on itself, and the grain bed
becomes compacted and impermeable
to Mow.

Equalizing sparge and runoff flows
can be can be difficult with gravity
drainage. The flow rate from a given
vessel depends on the level of liquid in
the vessel, and while the level in the
lauter tun is usually constant during
the sparge, the level in the hot liquor
tank vessel may not be.

And since the flow rate from the
hot liquor tank depends on the liquid
level inside, the homebrewer must
make continual adjustments of the
outlet valves in order to equalize the
flows.

A peristaltic pump can achieve con-
stant flow rates with a single setting
and few or no adjustments. This pump
is a type of positive displacement
pump. Unlike the centrifugal type, the
flow rate is insensitive to inlet and

Cool BYO stuff.

A. BYO Einstein T-shirt.

We're going public with our line
of cool BYO stuff. T-shirts

and brewers caps of the highest-
quality 100% cotton. Like the
pros wear. Don't delay, we have
a very limited quantity. Order
for your brewing buddy. Order
for Vourst:lf Just order today!

YQS! I want my cool Brew Your Oun stuff.

Quantity
A T-shirts — X
B. Hat X
C. Mousepad X
D keys x

* California residents need to add 7.29% sales tax.............

\hlpp:r‘g §3 shipping for ordess under §20
§5 shipping for orders $20 and over,.

JCheck enclosed 1 Charge to my credit card

2 Visa O Mastercard Credit Card #

“I'm just here for the

with white logo.

Amour

$12
15
85

Total Name:

Street address:

Signature

City:

beer.” 100% cotton, All
extra large. White with
blue and black printing.

C. BYO mousepad.
Roval blue mousepad

Blevv

'I‘al How-To Homeanew Been Iumu

B. BYO brewers'
baseball cap.
Weathered
cotton, classic
taupe &

navy,
embroidered logo.
Adjustable strap,

D. BYO bevkey. (_.Cl" 5)
Multi-purpose bottle Y,

opener, flip-top and

key chain. White with blue logo.

Send to : Brew Your Own
Cool BYO Stuff

216 F Street, Suite 160
Davis, CA 95616

(916) 758-4396

Sate: Zip

Name on card

Exp, Date Phone:
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outlet pressures over the working
pressure range of the pump. The range
is specified by the manufacturer and
within it, each rotation of the roller
assembly pumps a specific amount

of fluid.

The advantages of the peristaltic
pump are easy cleaning (only the tub-
ing contacts the fluid), simple flow
adjustment, and no priming require-
ments. However, peristaltic pumps are
expensive. New pumps with sizes and
features useful to homebrewers range
from $150 to $400.

A good peristaltic pump choice is
the Masterflex 7553-50 pump drive
with a model 7021-24 pump head.
This is available from Cole-Parmer, a
scientific equipment company. Food-
grade Norprene or Tygon tubing
should be used.

More Uses for Pumps

Centrifugal pumps are ideal for
rapid transfer of liquid when precise
flow control is not critical. A high tem-
perature centrifugal pump could, for
example, be used to transfer hot water
from atop a portable burner to a hot
liquor tank elevated several feet up in
a multi-tier system. This eliminates the
hassles and safety problems of lifting
large volumes of hot water.

A good pump choice for this appli-
cation is the Teel Magnetic-Drive
Chemical Solution Pump, stock num-
ber [ P677, available from Grainger.

Underletting a mash means to
pump water to the bottom of the grain
bed. Professional brewing references
and popular homebrewing books sug-
gest this technique for fixing a stuck
runoff in an infusion mash. For mash
vessels with an outlet at the bottom,
walter is pumped back into the lauter
tun through the outlet piping. The
water loosens the compacted grain bed
by floating it, allowing lautering to
continue.

Another use for pumps is underlet-
ting a mash. To underlet, simply shut
off the valve on the line that runs from
the hot liquor tank to the mash/lauter
tun, connect a pump to the line run-
ning between the wort collector and
the mash/lauter tun, then pump hot
water back into the bottom of the
mash. The peristaltic pump is probably
best for this operation. A centrifugal

pump might be usable, but it would be
difficult to control.

Filtration is used to remove yeast,
bacteria, trub, and chill haze from
beer or wort. Fluid is forced through a
filter with pores small enough to block
out these undesirables, and it requires
some force to push the liquid through
the filter. Homebrew author Charlie
Papazian mentions using carbon diox-
ide gas to pump the liquid from a

stainless steel cylinder through a filter.
However, using a pump can be a safer,
simpler alternative, and a standard
plastic vessel can be used instead of a
stainless steel vessel. Either the cen-
trifugal or peristaltic pump would be
suitable for this application.

Stephen R. Galante, when he can spare
time away from his homebrewing, is a
chemical engineer.

GET SERIOUS.

brewing staff.

As you consider scaling up your brewing to the
next level, you probably want to think about raising your
level of knowledge as well.

The Siebel Institute is America’s-oldest, largest and
most respected brewing school. Nearly all the beer
brewed in America—from micros to industrial giants—
comes from breweries with Siebel graduates on the

Our classes cover every aspect of the art and
science of brewing. Call us today for a complete course
catalog. It's time to get serious about your brewing.

HANDS-ON AND INTRODUCTORY SHORT COURSES

IGHT-WEEK MICROBREWER PREPARATION PROGRAM

MICROBIOLOGY AND QUALITY CONTROL LABORATORY COURSES

OVER 50 WEEKS OF SCHEDULED COURSES EACH YEAR

For more information, write or call the registran

SIEBEL INSTITUTE

OF TECHNOLOGY

40"

Phone :
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Out, Out Damn (lodophor) Spot

4 I homebrewer's

best resource is often
other brewers. Two
veterans offer their
Javorite tips to make
your brew day easier,
and cleaner.

Sal Emma
Palermo, N.J.

Those of us who have graduated
from the school of bottles and are
working on post-grad keg systems are
familiar with iodophor, used in the food
and dairy industries as a sanitizer and
germicide.

It’s iodine-based. It's blood red, it
stinks, and it immediately stains every-
thing it touches rusty red-brown. But
keggers use it because it is the sanitizer
of choice for stainless steel.

The last time [ kegged some beer
— a batch of English special bitter — 1
suffered one of those homebrew
kitchen disasters.

Well, near disaster, anyway.

lodophor is extremely concentrated.
It’s designed to be added in small
quantities to hot water to create
sanitizer solution for food equipment.

I was filling the kegs with hot
water and had the cap off the iodophor
bottle, ready to mix some into the
water. Somehow, the flow of water got
ahead of me and one keg suddenly
threatened to overflow.

Avoiding the flood, I scrambled to
turn off the hot water and remove the
water hose from the keg. In the confu-
sion I upended the iodophor bottle,
spilling much of'its contents on the

High-Speed Cleaning Machine

This is my dad’s secret and
I'll probably lose my
secondary fermentor

borrow!)...
Convert your standard
manual bottle brush into a

April 1997  Brew Your Own

and brewpot privileges

* brewing longer than I and
has all sorts of goodies to

multi-speed automatic! Cut off the
loop of wire at the end of the
brush'’s handle with wire cutters.
Insert the new end into a
cordless screwdriver or drill and
tighten the chuck. Now you can
power wash your bottles. It saves
time and elbow grease.
Emily Wegener
Traverse City, Mich.

kitchen counter, wall, and floor. Small
blood-red splashes were apparent on
the table and chairs. Miraculously,
none got on my clothing.

[ immediately starting sopping up
the red mess with mass quantities of
paper towels. The counter was
wrecked, stained beyond repair.

My wife was home, but in another
room. Soon my life began flashing
before my eyes, as | imagined her
reaction to my redecoration scheme.
Not that she loved the counter top, just
that she would not be enamored by the
thought of spending several thousand
dollars replacing it.

As | was contemplating my finan-
cial and marital future, figuring out
how we were going to swing the repair
bill, I grabbed the nearest bottle of
cleaning fluid. It was Windex with
Ammonia-D window cleaner.

In desperation, expecting nothing, |
sprayed the ugly brown stain on the
counter top.

It turned black. Now | was really in
the stew. | sighed, resigned to my fate.
Then, | spotted a few splashes on the
floor that I had missed earlier. I bent
down to mop them up, then returned
to the disaster on the counter top.

The stain was gone.

I mean, gone. Like it had never
been there in the first place. Some
magical, charmed chemical reaction
between the iodine and Windex had
occurred. It turned black, then simply
disappeared into thin air,

Delighted with my new scientific
discovery, I quickly sprayed the other
spots, on the floor, wall, chair, and
table. Instant replay. The iodine turned
navy blue, then black, then vanished
with the lightest wipe from the paper
towel.

I think my guardian angel was a
brewer in another life. ®

Do you have a tip to share? Write

to Reader Tips, ¢/o Brew Your Own,
216 F Street, Suite 160, Davis, Calif.
95616.



by Stan Hieronymus and
Daria Labinsky

House beer at
Joe's accounts
for 10 percent

of beer sales.

n the flatlands of east-central

Illinois, John Isenhour is living out

the dream of many homebrewers
— and quite a few professional brew-
ers as well. As brewmaster at Joe's
Brewery in Champaign, he gets paid to
brew what he wants when he wants.
No light beers need [ill his fermenters;
at Joe's he has brewed Belgian ales
and other complex, time-consuming
styles.

True, the job doesn't pay much and
isn't full-time, but it suits this dedicated
homebrewer well.

“It’s like | won the lottery,”
Isenhour says. “It's like having a giant
homebrewery.”

The first time Isenhour went into
Joe's, a little more than two years ago,
he asked what kind of beer was on tap.
“Bud, Bud Light,” the server answered.

“I thought you made beer here,”
Isenhour said.

“We got that stuff over there,” the
server said, gesturing toward the
brewpub’s handles, tucked inconspicu-
ously behind taps for megabrews.

Joe's has become better known for
its craft beer since then, but it remains
a brewpub unlike any other in the
United States. It goes against the grain
(so to speak) of what they're teaching

FARSOC, CRAGT BREwS
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You’ve NEVER HEARD OF

Bud, Bud Light, or “That Other Stuff”

in “brewpub school” these days.

Joe’s is above all a college bar,
located literally across the street from
University of Illinois fraternity houses.
In Champaign-Urbana students are
allowed in bars when they are 19
(although it’s not legal for them to
drink until they're 21), and Joe’s has
stiff competition for those student
dollars. Promotions that all but give
away beer, such as quarter-beer nights,
have become such a problem that
Champaign’s mayor has threatened to
put a bottom-end cap on beer prices.

The brewpub began life as Chief’s
Brewing Co., which consciously made
an attempt not to be a campus bar and
died a quick death in 1991. The cur-
rent owners took it over in 1992, and
for several years employees actually
downplayed the fact that beer was
brewed there. Despite the quality beer
made by former brewmaster Bill
Morgan (now at Diamondback Brewing
Co. in Cleveland), the beer frequently
lingered on tap for several months.
Isenhour, who is completing his doctor-
ate degree in informational science at
the university, began assisting Morgan
soon after his first visit to Joe's and
took over as brewmaster when Morgan
left in 1995.

Isenhour, 41, has been homebrew-
ing for about 20 years. In 1995 his
lambic won third place in the
American Homebrewers Association
National Homebrew Competition. He
still brews at home, in part to culture
yeast — at last count he had 17 differ-
enl yeast strains working.

Isenhour [requently judges at
homebrewing competitions and has
reached the National level in the Beer
Judge Certification Program.
Homebrewers may be more familiar
with him than they realize. A few years
back, he began using stamps with the
words “More Malt”™ and "More Hops™
on them when judging, because he

: = 55
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ARIZONA

The Home Brewery

4641 So. Highway 92

Sierra Vista 1-800-572-4290

Top quality Home Brewery products.

Mile High Home Brew Supply

PO Box 27973

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

ARKANSAS

The Home Brewery

77 Colt Square, #2

Fayetteville 1-800-321-2739

Top quality Home Brewery products.

CALIFORNIA

The Beverage People

840 Piner Road, #14

Santa Rosa (707) 544-2520

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

Brew Mart

1630 F St,

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

Brewer’s Rendezvous
11116 Downey Ave.
Downey (562) 923-6292
http://home.bobbrews.com

The Home Brewery

1506 Columbia Ave. #12

Riverside 1-800-622-7393

Top quality Home Brewery products.

The Home Brewery

24723 Redlands Blvd,, #F

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

South Bay Homebrew Supply
23808 Crenshaw Blvd.

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

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

San Jose 1-800-930-RODS

Discount Prices With Friendly Service.

COLORADO

Carlen Company

6834 S. University Blvd.

Littleton (303) 694-0919

Wholesale Bottles, Closures, & Glassware.

The Home Brewery

4697 E. Evans, #104

Denver 1-888-288-2739

Top quality Home Brewery products.
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FLORIDA

BrewCrafters

3629 A Webber St.

Sarasota 1-800-HOT-WORT

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

The Home Brewery

416 So. Broad St.

Brooksville 1-800-245-2739

Top quality Home Brewery products.

GEORGIA

Just Brew It!

103 Rainbow Way, GA Hwy 85
Fayetteville (770) 719-0222

Free Classes, Low Beer & Wine Prices

Wine Craft of Atlanta

5920 Roswell Road, C-205

Atlanta (404) 252-5606

Quality Beer and Wine Supplies Since 1969.

E-Z Brew Homebrew Supply Shop
622 Thain Road

Lewiston (208) 798-8137

Large selection.

ILLINOIS

Beer in a Box

27W460 Beecher Ave.

Winfield (708) 690-8150

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

Brew & Grow

2379 Bode Road

Schaumburg (847) 885-8282

Homebrew, Hot Sauces, Hydroponics, Lights.

Brew & Grow

1824 N. Besly Ct.

Chicago (312) 395-1500

Homebrew, Hot Sauces, Hydroponics, Lights.

Home Brew Shop

307 W. Main St.

St. Charles (708) 377-1338

Complete Homebrewing & Winemaking Shop.

Great Fermentations of Indiana

1712 E. 86th St.

Indianapolis (317) 848-6218

Make your brew a Great Fermentation!

The Home Brewery

3705 Main St.

Anderson 1-800-305-4677

Top quality Home Brewery products.

KENTUCKY

The Home Brewery

153 Mulberry

Bardstown 1-800-992-2739

Top quality Home Brewery products.

New Earth Homebrewing & Hydroponics
9810 Taylorsville Road

Louisville 1-800-462-5953

Seminars; Retail & Mail Order.

MARYLAND

Brew Masters, Lid.

12266 Wilkins Ave.

Rockville 1-800-466-9557

Visit our second store in Baltimore!

Maryland Homehrew

6770 Oakhall Lane #115

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

MASSACHUSETTS

Beer & Wine Hobby

180 New Boston St.

Woburn 1-800-523-5423

For the most discriminating beer & wine hobby.

MICHIGAN

The Home Brewery

49652 Van Dyke Ave.

Utica 1-888-577-2739

Top quality Home Brewery products.

Lake Superior Brewing Co.

7206 Rix St.

Ada 1-800-345-CORK

Free Catalog — 10% OFF First Order.

Michigan Homebrew Supply

P.O. Box 8244

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

Plum Creek Spirits

112 Main St./P.0. Box 414

Vernon 1-800-405-4-ALE

10% Discount on Mail Order. Full Catalog.

MINNESOTA

L.L. Kraemer

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

Northern Brewer, Ltd,

1106 Grand Ave.

St. Paul (612) 291-8849

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




MISSOURI

The Home Brewery

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

Top quality Home Brewery products.

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

NEVADA

The Home Brewery

4300 N. Pecos Road, Suite #13

No. Las Vegas 1-800-288-3275
Top quality Home Brewery products.

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

Las Vegas (702) 736-8504

Home of S.N.A.F.U. Beer Club.

NEW JERSEY

BEERCRAFTERS, Inc.

110A Greentree Road

Turnersville (609) 2 BREW IT

So. Jersey's COMPLETE Homebrew Supplier.

The Home Brewery

56 W. Main St.

Bogota 1-800-426-2739

Top quality Home Brewery products.

NEW YORK

Brewfellow’s Brewing Supplies
1587 South Park Ave.

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

Brewshop @ Cornell’s

310 White Plains Road
Eastchester 1-800-961-2739
www.cornells.com/brewshop.htm

The Filter Store Plus

300 West Main

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

The Home Brewery

500 Erie Blvd. E.

Syracuse 1-800-346-2556

Top quality Home Brewery products.

OKLAHOMA

Cher-Dan’s SSS Wine & Beer Supplies
827 W. Maine

Enid (405) 237-6880 or (405) 237-6881
Home of the Fermented Minds Wine & Beer
Club.

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

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

PENNSYLVANIA

Keystone Homebrew Supply

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

Mr. Steve's Homebrew Supplies

4324 N. George St.

Manchester 1-800-815-9599

New Store in Lancaster (717) 391-9655.

Pennsylvania Homebrew Market

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

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

TEXAS

Homebrew Headquarters

900 East Copeland

Arlington (817) 792-3940

Beer, wine, mead making supplies.

Homebrew Headquarters

2810 Greenville Ave.

Dallas (214) 821-7444

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

Homebrew Headquarters

1335 Promenade

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

The Home Brewery

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

Top quality Home Brewery products.

TENNESSEE

New Earth Homebrewing & Hydroponics
139 Northcreek Blvd.

Goodlettsville 1-800-982-4769
Seminars;Retail & Mail Order.

The Barley House

2730 Metro Plaza

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

The Brewmeister Shop

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

The Place For All Your Brewing Needs.

Wine & Cake Hobbies, Inc.

6527 Tidewater Dr.

Norfolk (804) 857-0245

“Where quality and service are Number 1.”

WASHINGTON

Black Bear Brewery

P.O. Box 438

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

The Cellar Homebrew

14411 Greenwood Ave. N

Seattle 1-800-342-1871

FREE Catalog - FAST Service - 25 Years.

Northwest Brewers Supply

316 Commercial Ave.

Anacortes 1-800-460-7095

All Your Brewing Needs Since 1987.

The Home Brewery

9109 Evergreen Way

Everett 1-800-850-2739

Top quality Home Brewery products.

Jim’'s Home Brew Supply
2619 North Division
Spokane (509) 328-4850
40 years in business!

Liberty Malt Supply Co.

140 Lakeside Ave., Ste. 300

Seattle 1-800-990-MALT

Maris Otter malt. Established 1921.

WISCONSIN

Homebrew Market

520 E. Wisconsin Ave.

Appleton 1-800-261-BEER

Retail Store and Mail Order Specialists.

Reach a huge

homebrew audience
cost-effectively in

the Homebrew Directory.
Call Chris at (916) 759-1501
for all the details.
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The Vintage Shop 7 f |
Manufacturer of Wine & Beer

Making Products since 1969

ACE PLASTICS (div. of D&S Ind. Ltd.) m m

A BOTTLE WASHER

Stackable trays for drying

Washes 12 wine/beer
bottles at once

Ever dream of starting
your ownbrowpub?

ustomers, simple

name it
Columns such as:

e Ieclr)
* BrewMaster's Log: Masterbrewers

newest brewpub products ane

---—-------------
Yes Start my subscription to BrewPub Magazine —12 full ssues—at the
¥ special charter rate of $45 a year because it's like geiting an M.BA. in
brewpub management (only much cheaper and faster).

H127
O My check for $45 is enclosed. d Bill me.

Name |

Company Name (f applicable)

Muiling Address

City State Zip

Send to:

Brewp u.‘; \I agarine
PO |

Ma --."\"A..._ 3

Credit Card Orders (S00) 900-7594
Inquiries (916) 758-4596

Ordders outside the US, must be prepaid in LS, funds, CanadaMexico $60 total AR other countries $75 total

a April 1997 Brew Your OwN

CIRCLE 57 ON READER SERVICE CARD

#17, 8333-130th Street
Surrey, BC Canada V3W 7X4
Tel; (604) 590-1911

Fax: (604) 572-0009

Email: vinshop@netcom.ca

COMBINATION SET g

ADJUSTABLE FITTINGS

BOTTLE i
FiLen WINEBEER o TOFF  ELECTAIC
CLAMP AR PUMP

1. Transferring 2 Filtering

(Siphoning) DIRECT FROM CARBOY TO BOTTLE
STERILE, SIMPLE, USES AIR PUMP NQ HAND PUMP: OF TANK REQUIRED
NO CONTAMINATION OF HOSES
TRANSFERS 5 GAL, IN LESS THAN 5 MIN.,

SET INCLUDES:

* ELECTRIC AIR PUMP
« SET OF CARBOY FITTINGS
(FITS MOST PLASTIC
& GLASS CARBOYS)
* ADJUSTABLE SIPHON TUBE
* WINE/BEER FILTER, COMPLETE SET
g LE FILLER
* ALL HOSES & SHUT-OFF CLAMP

NO COz REQUIRED

BOTTLE FILLER
NO MOUTH REQUIRED

ON THE CUTTING IDGE OF
BREWING TECHNOLOGY"

Liquid Bread Inc. wishes to

congratulate Oxynaterusers
Bob Gordash & Meleq Kacani
Winners of the Sumuel Adams

Oxynater,"ferment
starts 6-8 hours fo er,

“The Oxynat
difference.”

Bob Gc[:‘rdash, Winner, ESB

LongShot " 1996 Competition

Liquid Bread Inc.

1007 La Quinta Drive * Orlando, FL 32809

407-888-3533 » fox 407-888-3531
http:/ /www.liquidbread.com = Ibread@iag.net
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MicrojrewEyies

found these problems so common.
From time to time when using the
stamps, he has met homebrewers
whose evaluation sheets he had once
stamped, only to be greeted with “So,
you're the ass—."

Living every homebrewer’s dream
comes with its share of hard work.

Isenhour now finds himself with com-
plete responsibility for brewery opera-
tions, including training and managing
assistant brewers, designing recipes,
maintaining equipment, preparing
monthly Bureau of Alcohol, Tobaco
and Firearms and state alcohol tax
reports, and controlling inventory. But
the schedule is flexible; Isenhour
brews about once every two weeks and
can fit his other duties in with doctoral
work and teaching.

While the pub now promotes the
fact that beer is made on-premise, the
house beer accounts for only 10 per-
cent of beer sales. “The place floats on
cheap beer,” Isenhour said. He expects
to brew between 170 and 200 barrels
in 1997 — that is, if he can keep the
equipment in the seven-barrel brewery
working. The system was never
state-of-the-art. For example brewer
Stephen Bernard said, “The brew
kettle was made by a company that
makes equipment designed to melt
metal.” Isenhour recently was
rebuilding some valves that he
described as “antiques.”

“We've cobbled things together,”
he said. “It works pretty well if you
keep your eye on it.” But finding
replacement parts is difficult. Isenhour
recalls spending Christmas vacation of

1995 “with the (brewery) totally apart
and thinking it wouldn’t ever go back
together.”

Joe’s is an extract brewery, but the
brewers compensate by using what
Isenhour calls a “poor man'’s lauter
tun” — a 45-gallon bucket filled with
specialty grains. The brewers

Brewmaster

John Isenhour

and brewer Stephen
Bernard expect

to brew about

185 barrels of

beer this year.

suspend a very large grain bag in the
container so it cannot touch the bot-
tom. A tri-clamp fitting at the bottom
allows them to pump wort into the
hottom of the kettle, and about
halfway up the kettle is a port that is
used for stirring in malt and whirlpool-
ing at the end of the boil. They draw
liquor from that to the top of the
“sparge-o-matic,” making a liquid
circuit that runs until all the “worty
goodness” is extracted from the grain.
Isenhour has introduced up to 150
pounds of grain into the system using
this method. “I may never do that
again,” he said.

Bernard came from an all-grain
brewery, Duster’s in Lawton, Mich.,
but he sees some benefits to extract
brewing. “There’s a lot less shoveling
out of crud, which I like,” he said,
laughing. “This encourages you to play
more with yeast strains and with
hops.” Isenhour is a big fan of dry
hopping. “We must use more hops
than almost anyone, which I'm proud
of,” he said.

The process works well, for Joe’s
has turned out highly praised beers.
Little Dog ESB won an Award of
Excellence at the 1996 Real Ale
Festival in Chicago. HopHead Ale, an
India pale ale, is appropriately named

CLASSIFIED

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

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

NEW! KEG AND Carboy Parkas™!
Unique, insulative, stretchy wetsuit-
type material! Most sizes available.
Call for free catalog! Forty Below
Products™, (206) 846-2081, Graham,
WA, USA.

WINEMAKIN

FREE INFORMATIVE CATALOG.
Winemaking/Beermaking — (816)
254-0242. Kraus. Box 7850-B,
Independence, MO 64054.

BREWING EQUII |
DRAFTSMAN BREWING COMPANY
Don’t dodge the draft! Call today for
our free homebrew supply catalog.
1-888-440-BEER.

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

SUPPLIES
BREW PUB QUALITY at home. We
make it easy. Great Fermentations of
Marin. 87 Larkspur, San Rafael, CA
94901. 1-800-570-BEER.

For

classified advertising information, ‘
call Chris at (918) 7598-1501. |
Or sign up via e-mail at ‘
ad@byo.com j
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1-888-719-4645
‘3 Call for a FREE 3
3 Catalog Today

Check out our mfurrmlliun packed
‘Web Site st %

ﬂ Illtph‘mmnrdurkbmmgm %

: DB Award Winning Beer Wits:
’ Free Liquid Wyeast ’
ﬁ With cach Beer Kit

) )
] as low ::"i«f:“* 5 or 50 I, ﬁ

’ We're here to serve you, 1
the Homebrewer.
® ‘D

103 Rainbow Way
Fayetteville, GA 30214

CIRCLE 1 ON READER SERVICE CARD

BREWER’S MIARKETPLACE

Our stall includes Certified Judeses
and has over 75 vears of combined
beer making and
wine making experience

e offer over 20 types of grain, nearly twd
dozen varieties of hops, liquid and dry
yeast cultures, dry malt extracts,
malt extract syrups, malt mills,
Custom Beer Kits,
Yeast Bank™ yeast storage kits,
Free catalog... and much more!

3333 Babcock Blvd. Suite 2
Pittsburgh, PA 15237
Phone: 412-366-0151

E-MAIL: cntrywines@aol.com

The Grape
and Granary

A Complete Line of
Homebrew Supplies
and Equipment

* Kegging Supplies

* Mail Order Prices

* Same Day Shipping
* Bulk Pricing

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

CIRCLE 22 ON READER SERVICE CARD
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(7%
with stands

That special hard to find gift for
the brewing connisseur.
A. Foot of Ale w/stand (folds 12 0z )

$45.00 ($5.00 shipping)
B. Yard of Ale w/stand (Jiolds 48 oz}

§65.00 (57,00 shipping)
C. Foot of Ale w/stand (folds 250z )

$55.00 ($6.00 shipping)

For ordering call or send check to:
THE DEN * P.O, Box 394 ® Peddier's Village
Lahaska, PA 18931 ® phone: 215.794 8493

MTh10-5:30, Fri 109 MC/VISA  PA Residents

Sat 10-6, Sun 11-5:30  AMEX/DISC add 6% Sales Tax

CIRCLE 23 ON READER SERVICE CARD

25 YEARS EXPERIENCE
CONTACT US TODAY

#FREE CATALOG #

1-800-342-1871
oM /'

THE CELi—GR
HOMEBREW

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

PO BOX 33526 DEPT BR
SEATTLE, WA, 98133
FAX 206-365-7677

CIRCLE 20 ON READER SERVICE CARD
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MALT EXTRACTS & KITS, LIQUID YEASTS

CANADA
HOMEBREW
SUPPLY

TEXAS COMPLETE HOMEBREW STORE

*BEER & WINE MAKING SUPPLIES
*BEGINNERS KITS
*MALT-GRAINS-HOPS-YEASTS
*KEGGING EQUIPMENT
+SPECIALITY ITEMS
#*COMPETITIVE PRICING

#10% OFF FIRST ORDER#

CALL OR WRITE FOR FREE CATALOG
2533 MARSHALL ST.
ABILENE, TX 79605

1-888-839-2739 TOLL FREE
1-915-698-5855 FAX
MONDAY THRU SATURDAY
10 A.M. - 6 P.M. CST
SUNDAY 12 P.M. - 4 P.M. CST

The incredible $89
Fermentation Tem-
percfwe control.

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

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

Brewers Resource
1-800-827-3983

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

CIRCLE 19 ON READER SERVICE CARD

EVERYTHING
YOU NEED TO KNOW
TO SUCCESSFULLY
OPEN YOUR BREWERY!

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

An exclusive American Brewers Guild publication.

| \
BREWERS GUILD
Send §159. + $7 shipping to:

1107 Kennedy Place, Suite 3, Davis, CA 95616
or MC/Visa orders to 800-636-1331.

Call for a free course catalog

CIRCLE 4 ON READER SERVICE CARD
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AT T AT T A SN RN NN W

'-'Sg Ball-Lock=
» Brew Kegs .:.

:Cleaned & Sanitized . New gaskets &l|

O-rings. Special Club & i
. Volume pricing available. B

Dealers welcome. Call for Details. o

16/$100 3/355+
E 1 for $20 :
» Call for UPS Shipping Quote ;:

‘. RCB Fermentation 8565 Twin Trails Dr. M|
Antelope, Ca. 95842 (916) 723-8859 ®

FE NN RN RN NN RA
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Full selection of products
Jor the beer & wine maker.
Call for FREE CATALOG.

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

CIRCLE 55 ON READER SERVICE CARD

High precision thermometers A
for monitoring fermentation
temperalures,

Dealer Inquites Welcome

Tkach Enterprises (303) 660-2297

QY HOMEBREW 7
MARKET

n menrew

m Crestmont Shopping Center E
Allquippa, PA
Hours: M 8-4:30, T-F8-8 Sat10-4

1-888-4HMBREW

¥ ]
Us?
BECAUSE WERE THE BEST!
WE SPEAK BEER FLUENTLY
ONE DAY TURN AROUND
ON UPS SHIPPING
INTERNET ORDERING
(HTTP:A\WWW.MDHB.COM)
TOLL-FREE ORDER LINE
CALL FOR FREE CATALOG TODAY!
1-888-BREW-NOW
CIRCLE 42 ON READER SERVICE CARD

Take a Listing in
the Homebrew Directory!

It’s Where Our Readers Look

When They Want to
Find a Homebrew Store
Nearest Them.

To bring your store
to the attention of

70,000 readers every month

Call
(916) 759-1501

CIRCLE 48 ON READER SERVICE CARD

agvertise "

r . u-
1 Henestt®
1 TR

You can
reach

a huge
national
audience

of passionate
homebrewers
every month
with an ad

in the pages
of

Brew
Your Own

Call for
details
today.

(916)
758-4596
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MicroprewEyies

and doesn’t embarrass itself next to
Sierra Nevada Celebration Ale.
Academic Ale Ordinary Bitter shows
incredible depth for a beer that's about
4 percent alcohol by volume.

“We can come surprisingly close
(to all-grain) by blending different
types of malt and using fresh malt and
a lot of adjuncts,” Isenhour said. Both
the HopHead and Academic start from
a base of several powder and liquid
malts. The HopHead is hopped with
Centennial and Willamette, the
Academic with English Fuggle,
Goldings, and Willamette. Of course,
both are heavily dry hopped.

Joe’s also has featured brown ale,
porter, and barleywine, plus more eso-
teric styles such as witbier, gueuze, and
a tripel called Danger Ale. Isenhour
tells a story about farmers {rom the
surrounding rural area coming in to
order “the Belgian lemonade” when
the gueuze was on line. Isenhour’s goal
is to keep on three beers at all times,
but equipment problems have made
that difficult. Academic Ale is the beer
available most regularly.

The management gives Isenhour
free reign over all aspects of the brew-
ery. He can choose which beers he
wants to brew, select the ingredients
he wants to use, and decide how long

he wants the beers to condition. Some
breweries push out ales in a little more
than a week, but at Joe’s no beer goes
on line before it's a month old.

Joe’s serving tanks are usually 36°
to 38° F and sometimes dip as low as
33° F. This is fine for the mainstream
lagers on tap, but the English-style ales
fare better served in the 50s. The colder
temperature “makes them taste more
bitter than they should,” Isenhour said.
“Instead of adjusting my recipes, | just
tell people to buy two beers at a time,
and the second one will be right.”

Although it's a college bar, Joe’s is
not a campus dive. The brewpub is
spacious, with a dance club featuring a
deejay, and room upstairs for private
parties. Pool tables fill one section on
the main floor, and university sports
photos decorate the walls. The brewery
equipment is in an attractive glass-
enclosed atrium. Joe's food menu
emphasizes appetizers such as nachos
and fried cheese, as well as sandwiches
and burgers.

The waitstalf is learning about the
beers and how they are made, but
some patrons still don’t realize that
beer is brewed there. A few even think
the equipment is for decoration;
Isenhour recalls hearing a patron say
of the brewery, “That takes up a lot of

Advertiser Index

room for a showpiece.” The regulars
who favor the brewpub’s own beers
know to visit during the afternoon and
early evening. Arrive late at night and
vou may lind a youth throwing up light
beer, a bit of unpleasantness the
authors once witnessed there.

Joe's is a brewer-friendly place.
Isenhour gives yeast away to home-
brewers and will gladly talk about
brewing beer when he’s not too busy.
He'll flip open his black book and share
recipes. “Some people are very propri-
etary about their recipes,” he said. “I
like this beer. If everybody made beer
like this, I could go anywhere and
drink the beer. It would be great.”

Isenhour realizes that the blessing
is also the curse, that Joe’s student-
heavy clientele would never support his
beer alone. “It would be Chief’s all
over,” he said. But he’s not complaining.
As he put it, “Where else can [ work
where [ don't have to make light beer?”

Joe’s Brewery is located at 706 S.
Fifth St., Champaign, Ill. 61820. For
information call (217) 384-1790. W

Stan Hieronymus and Daria Labinsky
are authors of the Beer Travelers
Guide, which lists more than 1,700
brewpubs, bars, and restaurants in the
United States that serve flavorful beer.
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Brew Interactively

Beer CD-ROM

CyBeer, an interactive guide to
homebrewing, is a CD-ROM that
provides video demonstrations of
extract and all-grain brewing,
sanitizing, and bottling. It comes with
an equipment guide, ingredient guide,
glossary of brewing terms, and style
guidelines. It also includes an
expandable database of more than
200 original recipes.

The program requires Windows
95, eight megabytes RAM (minimum),
2x or faster CD-ROM drive, and 10
megabytes of disk space. A version for
Macintosh is being developed.

Call 1-800-450-9535.

Brew a Garden

Brewer’s Garden Specialty Brewing
Herbs & Sugars
supplies
include bitter
Curacao
orange peel,
sweet orange
peel, ginger,
cardamom,
licorice root,
sarsaparilla,
and other
hard-to-find
products such
as sweet gale and paradise seed.

Belgian candi sugar is available in
clear, amber, and dark. The sugar dia-
monds come without strings, making
straining unnecessary.

Call Steinbart Wholesale at (503)

281-3941 or L.D. Carlson Co. at (216)
678-7733 to order or for information.

Enlarged Coopers Cans

Coopers Malt Extract cans are now
available in larger sizes for the same
price as the old 3.75-pound cans. The
new four-pound cans are available
in all six Coopers varieties: Lager,
Draught, Real Ale, Bitter, Stout, and
Classic Old Dark Ale.

Coopers is distributed in the
United States by Crosby & Baker, F.H.
Steinbart, G.W. Kent, L.D. Carlson,
and Vinotheque USA. It is available
in Canada through Distrivin Limitee,
Vinotheque, Lindstrom Beer & Wine,
Niagara Vine, and Spagnol’s Beer &
Wine.

Call 1-800-368-9363.

New Briess Malts

Briess Malting Co. is offering
domestically produced pale ale malt
and two-row caramel malt (available in
40°, 60°, and 80° Lovibond). Both the
pale and caramel malts are malted
from the Harrington barley variety.
The pale imparts a rich, malty flavor
complimentary to most beer styles. The
two-row offers a smooth caramel flavor
and natural red color to brews. They
are available at homebrew shops.

Brewing Made Easy

Brewing Made Easy, from Storey
Publishing,
provides
beginning
brewers with
the bare facts
of brewing.
Included in
the 96-page
book are
directions,
25 recipes,
simple charts,
a glossary,
and a recom-
mended reading list. The authors are
Joe and Dennis Fisher, Visit Storey’s
Beer Page at www.Storey.com.

Call (802) 823-5200.

Measuring pH

Fil-Chem’s pH Papers can help
all-grain brewers who need to test the
pH of their mashes. The papers come
in many ranges, including 5.1 to 5.4.

BreWeR,s oG

Simply dip a test strip into the mash

and compare
the center
control bar to
the indicator
bars for fast,
easy, and
completely
accurate
results.
Test strips
come in
boxes of 200
strips each
and are available directly from the
manufacturer.

Call (718) 625-3400 and ask for
#3855.

Brewers’ Handbook

Seven Barrel Brewery Brewers’
Handbook teaches beginners how to
make superb beers with minimum
effort. It is ideal for those who want to
advance from first brew to all-grain.

The handbook features step-by-
step instructions on making everything
from Dartboard Pale Ale to
Rocktoberfest Lager to R.ILP. XXX
Stout and includes more than 130
recipes. It’s authors are Gregory
Noonan, founder of The Seven Barrel
Brewery in New Hampshire; Mike
Redman,
the original
head brewer
at Seven
Barrel; and
Scott Russell,
who runs
The Seven
Barrel
Brewery's
homebrew
shop and is
BYO Recipe
Exchange
columnist.
The book is published by G.W. Kent
and is available through homebrew
retailers. W

\ﬂra Barrel Brewery
rewers

Handbook
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Divine Intervention Required

by Craig Leisher and Tom Boice

hat’s this?” asked the
Guatemalan customs
inspector as he held up a

bag of crystal malt.

“I have special dietary needs,” |
explained (read: homebrewing in
Guatemala is illegal). I rationalized
that I did have certain dietary needs
because there is no way one can drink
the local beer. Gallo, and keep the
taste buds alive. Guatemalan beer is
tasteless. After a near-death experi-
ence from the boredom of drinking
Gallo one evening, my neighbor Tom
Boice and I decided to try brewing
our own beer.

While back in the United States on
business, I bought a starter kit,
packed it in my luggage, and returned
to Guatemala. Getting the ingredients
and equipment past customs proved to
be the easy part. As we soon discov-
ered, brewing beer in Guatemala is
hazardous — even with divine help.

The tap water in our neighborhood
is a biological menagerie of disease
and contagion. As a result, we used
the local bottled “spring water.”
Everything went fine, except the yeast
never started fermenting. “Must have
been bad yeast,” we reasoned, and
pitched a fresh batch. The new yeast
died a silent death as well. We threw
the wort out after two weeks of won-
dering what went wrong. We found out
later that the “spring water” had chlo-
rine in it, and chlorine kills yeast.

We made our second batch with
filtered and boiled local water. We used
malt extract a friend had brought down
from the United States. Unfortunately,
our friend also brought down a six-
pack of great beer. Somewhere
between drinking beer and making
beer, we failed to notice that the extract
was unhopped. When we tasted the
batch a month later, it was a brown ale
with no hops and fit only for late night,
nothing-else-in-the-fridge drinking.

By now our local friends had
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confirmed their suspicions that these
crazy gringos have so much money
and time that they waste it trying to
brew beer when Gallo is only 40 cents
a bottle. We needed a success.

Tom and I hedged our bets by
seeking divine help. We asked the
Mayan saint of drinkers, smokers, and
prostitutes for help. Maximon is a foot-
high statue dressed in black with a
cigar in one hand and

Tom Boice and Maximon, the
Guatemalan god of life in the fast
lane. That’s a scorpion crawling up
the fermenter.

money in the other. He has a fondness
for fast living and good beer.

We gave Maximon a sip of our hop-
less brown ale so he could taste the
potential. Though the beer dribbled
down his face, his eyes gleamed. With
Maximon’s help, we knew the next
attempt would be stellar,

Our third brew will forever be
known in local legend as the Book Ale.
For this batch we were extra careful
and sober. We followed the recipe per-

fectly, used chlorine-free water, tested
the yeast, and added lots of hops.

The day we planned to bottle the
beer, Sidney Bigman loaned me a copy
of his most recent book. Bigman is a
Canadian who now lives in Guatemala
and writes philosophical novels on
things such as the Gospel of Matthew
as a guide to the world today.

When we were looking for some-
thing heavy to put on the lid of the
brewing bucket to hold the siphon hose
down, | reached for Bigman’s tome. He
was right, the Gospel of Matthew did in
fact prove useful in today’s world. But
when we were repositioning the siphon,
the lid tipped, and the book plunged
into the beer. “Oh my God, the book!”
exclaimed a brewing neophyte watch-
ing the proceedings. “Forget the book!
What about the beer?” Tom answered.

I returned the book several days
later, telling Bigman that the book had
been “instrumental” in helping bottle
our beer. Though we were brewing an
IPA, we decided to reclassify this partic-
ular batch as a “read” ale.

Two weeks later we had our first
taste. The beer was quite drinkable, but
it lacked body. Perhaps Maximon was
peeved that we had let St. Matthew
taste the beer before he did and had
thus hexed it.

Tom and I recently brewed our
fourth batch, but after two days it has
still not started fermenting. It did not
help matters that someone banged
around the fermenter while moving it
across the room. We asked Maximon to
guard the beer, promising him the first
taste this time. With Maximon sitting on
the fermenter, no one would dare move
it again, and maybe a blending of the
brewing art with the Mayan spirits will
produce a beer like no other. ®

Do you have a 750-word story for Last
Call? Mail it with a color photo to
Last Call, c/o Brew Your Own, 216 F
St., #160, Davis, CA 95616.



How to drastically reduce
the number of steps
it takes to make a great
bottle of wine.

Vintners Reserve™ and Selection Premium Wine Kits offer home winemakers
premium quality wine without the endless number of steps. Give us a call for the dealer

nearest you and start your wine cellar today!

&
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Availuble at specialty home brewing stores throughout the United States and Canada, For the dealer nearest you, contace:

Western Canada Western US.A.

Omtario Eastern UL.8.A Queehec
Brew King EH. Steinbart Co. Winexpert Inc. L.D. Carlson Co. Distrivin Lrée.
1621 Kebet Way, 234 5.E. 12th Ave,, 710 South Service Rd., 463 Portage Blvd,, 950 Place Trans Canada
Port Coquitlam, B.C Porthand, Oregon Sroney Creek, Ontano Kent, Ohio Longueil, Quebec
ViC 5wW9 97214 L8E 557 44240 14G 2M1
(604) 941-5588 (503) 232-8793 1-800-267-2016 1-800-321-0315 (514) 442-4487
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Hop into it!
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