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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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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

)
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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



