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This is Sean. He's our beer gmy.
MaEEer of fact, around Brew Kinq, !|re call him "The Beer Guv".

AfEer all, he knows a thing or two abou! beer. Anal as

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

after months of self-imposed exile in Brew King's
(windowless) brewinqr 1ab, Sean has emerged wlth
Wor! works, an -' all-malc brewing kit
of pu-Le per lecLion - [f l- I even by sedn's

i product offering 9 litsres (2 gal )

of concentraEed worr rnade \
from 100t barley malE wiEh

na!ura I ly processed hops and

standards. You see, ll wu"l*vtqtl sean belongs Eo that
eIiLe sroup oi home llP'-Sll brev'ins pu!isLsp*r
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the ones thats scoff at most ll I ll commercia] brews and

insist on choice natulaf ingredienEs L!--lL Cl J,'=lJ for their: own brewing

mastserpieces. wiEh wort I/,Iorks, sean would never cut
corners. so what bas sean created? A totsally uniquer bag-in-a-box packaged

f ilEered canadiaJI water,
boiled in ou!

frilly
\ 1000 qa11on

、ヽ

brew kettle Sean even insisted
on inclualing a special dry hop package

for exLra aroma and travour, And Erue to
form, his instrucLions are comprehensive,
even wilh information on the specific

inqredients useil. sean's 40 du qr- He made wor! works with his
fe11ov/ homebrewers i.n mind, br.rts he also maale sure
thaL iLs user friendly,
for beginners too.
proud. Try Wort Works.

I'ou (and your fri€nds )

no-boil meEhod would be perfect
Keep sean happy. Make his Mom

The resul t's will make

ha[Dy too.

specialty hone brewine

EE srinbd cu
?l{SF l:rhA\..,
PdnhnJ, OtuB)n

srores throlehout the Unned

YOL'R GUARANTEE
OF QUALITY.

States and Canada. For the dealetnearest yor, contact:

Ea5hljsA Odb(
L,D.C*knCa. Di5tivin Lt{r.
{61Po(ac al . 9lc Plac.nrn.CaMda
Kcnr, ()hi, LonPu(L ()ichd
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fTATURES

Conquer Chlll Haze &nnwarm&ck
Cood brewing pmctices combined with the conect use of
clariffeN can help any homebrower make beer that is admired for its
br liance and clarity.

Tastes Grest! Le88 Alcoholl Kirk nemtns
Brew a low-alcohol b66r that tastes a lot better than any you can buy

Grest Eread from Spetr'l Graln.s Ddnis G. Middar
Bread is a fundamental food source and beer a necessary luxury in the

lile ofa homebrewer.l{hy not combine the two? Us€ your spent gtains as

inSredrents in a bread rscipe.

Boot Yesst Bite Ni.co Fru.ia
Tips to avoid that common off-flevor that develops when your yeast is less

than healthy snd happy.

Pump lt Upt Stephan R Gakatu
Rsduce your chiUing time by adding a simple submersible pump to
your wort chiller

Out, Out Damr (Iodophor) SPot
A homebrswer's best resolrlce is often o*rer brewerc. Two veterans

offer rheir fsvorite tips to make your brew day easier, and cleaner.

OTPIRTMTNTS
Edltor's Note
The easy beer dret-

Pot Shols
Couples who brew together.

M&tl
Standhg ovations.

Brewer's Log
Brew interactively-

Last Coll
Divine intervention required.

Homebrew Dlrectory

clssslfreds

Advertiser lndex

COTUMNS

Recipe Exchango
SFucing up an all-American

Help Me, Mr. Wlrord
Beer aging: It's aI dowDhill.

Tlps From the Pros
Prevent contaminated beer.

Style of ahe Motrth
Br6w with e litde Yankee
ingenuity.

Mlcrobtetderies You've
Never Heord of
Bud, Bud Light, or "thet olher
stufi_ at Joe's Brewery itr
Champaign, IU.
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The nasy Beer Diet

aybo you've heard this before.
but it was new to me- I
reconlly read fiat vou oan

actually loso wcighr by eating colery
I m not much inlo dieting bul you

havc to admit, this is un interesting
fact. One aversge-sizo sralk ofcclery
provides about five calorics; I looked ir
up. That means the (hewing action
burns,lel.s say, six calories.
Presunably the less ripe, and thoraforo
more tough, the celery is, the morc
woight you lose by eating it.

The next lime someone mentions
the 25 grams of faa in my ftosled choco-
late donut (cakey, not puffy) or rhe
1,500 calories in thet wafer-thin sliver
ofchocolate mousse torte,l'll hil rhcm
with the facrsr Itt okay. I had :.]0 siatks
ofcelery for lunch. I earned il.

This new diet approach has possi-
bilitics.

Naturally, this goi me thinking
ab0ut beex When I m having a bcer or
two. what are some ofthe things I
could do to, let's say. mininize rhc
impoct - short of switching to Bloody
Marys. I started to m&ke a list.

. Drink out ofonly heaw glass
mugs. ff chewing celcry burns six
calories, tho right mug has easily go1 t{)
kill offthac or four per hoist. Maybe
more iI you use those giant cerman
liter mugs. You can incroase the beneffr
here ifyou follow poinl two:

. Sip, don't g!lp. Subract a half-
calode every time you pucker your lips
and swallow Our s(atisticians are still
calculating the oplimum number of sips
per glass. l his is a matter we wanl ro
study ftoroughly.

. Drink from smaller glasscs. The
motion ofpouring morc has to be worth
a few calories. And ifyou're in raining,
leave tho bottle in the orher room.

. Pour liom smallcr borllos. Same
b€nefit as previous entry Pass ir along
to your friends. You'ro still drinking
liom 22-ounce boitk,s? Haven t you
soen the he&hh study?

Right about here, while I was

happily compiling my list, ir hir me.
'lhis is all nickel and dime srulT. rha big
lhclor is homebrewing. t\htuh do Jou
thinl burns more calories: (;euing into
the car end driving to the corner store
to pick up a si\-pack, or wsging war
ogains( a siubborn stuck sparge?
Ordering another Slass ofwharcver s
new or rap, or siarting a vigorous
whirlpool?

Are you stressing out about getting
your mash temporature righl? It's okay,
you ra burning calories. Wort boiled
over? You're burning twice - once
while you rush to turn the heat down
and again later on when you ciean up
that ugly mess. tlave to carry that full
carboy doirn to the basement? Bum,
baby, burn!

On the other hand maybe there's on
easier way. This montht cover fearure
examinos how to control the alcohol
conlcnl in beer. Author Ki.k flcming
offers rips on brewing $aat beer with
less buzz.'lhero are lots olreasons a
beer lover might wanr a lower-alcohol
brew, and one ofthe side benefits is
that less alcohol means lewor calories_
Hey, you have 10 admit, il bcats eating
all that cclcry.

The story begins on pag0 32.
\r"hile we're on the subject ofdiets,

something you mighr want ro add to
yours is spent-grain bread. That's righr,
you can makc delicious and unique
brcad using the same $ains youjus(
used in thal batch of Boffo Brown Ale
or Ambicni Amber Author Dennis
Middon is an experr wfth dough and
grain. He shares his secrets bcgiming
on page il6.
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Enn Craig Bvsrrynski

ruxltlf EfI|n (;a'len Jacobs

|'&|o|ltEITIn Suzanne Berens

lHlfll SIm .trhlon Lewis

Pimlfltnf lta Chrislinc K€ll
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Stephanic Millcf

gml||ISlwrBt sal hmm!.
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A strong Red A e from the EDME

MicrobreweryS€ri€s, d specia ly
fcrmLrLdted range of k ts &
unl.opped exirdcts for beer wth
true m crobrew taste.
W€ pLrt qua ity and informdtion in
your hands wth premium EnSlsh
2-row mdlts, ful techn cal datd,
ddvdnced brewers a ternatlve
rec pes & co.iprehensrve
brew ng nstrLrcirons

Beer Kits
Ongrna Drausht
R€d Ale . Englsh IPA
Whedt B€er. C ass c P lsner
Extr. Stout

Unhopp€d Malt Extracts
for'recipe'brcv.ing
L glrt . Amoer
Dark . Whedt

Classic unhopped Malt Extfacts
DMS iD astdi,c, iisht) . SFX (Dark)

,,-4-]-\B/'-1lZ\ t/rz[3',1 - 
*'.u

fttcRoBREwERy s:ntEs
nlern.t http \q* pl co lkedm€'
(a"3ann .i.:.et http www.nsi( com edi€ m.fobrew€ry
Emd €dmead. p per .o.
leepho,re ++r -206 393tt5 Far +.r41t06 396699

Brewmntter Cdllornid 1 800 !88 8929, LD Cdrston Ohro 1 800 3t1 0315,
arosby dnd Bnker Mds5, I 800 99t 9a1, DLB v ney.rds, Ohio 1 800 6t8 6115
C.nd.ld adlk srewrng Syetent\ a03 6aA 161J ^ぶ
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Couples Who Brew
/ltonique Jacobs and Erent Evans
Eaton Rouge, La.

Brent and t both had about a year's
rvorih of indcpcndent brewing expcri'
ance under our bclrs when we mrlt at a
IttloD Rouge EDzymc Wrights {:lub
brew function. Il'.s bcon hoppJ wishos
a'rd strong ale dreams ever sincc.

\\'e borh bcgan our bre\ving using
partial-mash kits. I sl$rled virh thc
help ofa friend who is an cxpcricncad
brower, and Brent startcd thanks to a
birthday gift tuorn his dad, lvho also

Aboul six months into mf N{agical
Mtstery Tour of Brerving, my mentor

{nd I began all-graining. After hearing
nn' yap aboul rho wonders of all'$ain
br{}wing, Bronr linally decided io invcsi
in the oquipm'lnt. !\h hooked up lvith
another bcor-brewing friend, lvho gflvc
us a 1s'gallon kcg. We conve ed il
and another kag we bought into brow
po1s, i.e. lvo had the tops cut off.

Alt}lough w{! brcw our all,$ain
balches rogerhar, wc both still dabblo
in partial'mash recipes. But whon it
comes to br€wing those recipos, wc
choos€ to brew independcnlly, both
believing each ofour ways is tha right
way- though I am unmistakably the

Although the! share their al-grcin eqeriences,
Jiiendlg competition leads Monique and Brent
b breu their pattidl-mash recipes dpa .

lran Un6kl
Plalns, Pa.

a very nice Honey Palc A1o.

$l

Dantdkes the led.l as breumaster
LJhen he and Sharon put the Jire to

As wilh manJ people $ho brelv
togelher, there i$ always one person
who nJnsiders himsclf 1o be the brew-
masier (me) dnd consid€rs the other
to be thc approntice (Sharon).
Although Sharon doesn't formulato

for aI her help and for srating up lolc
on b.ewing night.'lhanks, Hon€y.

I've be€n brewing about two ycars
and have made a lot ofgood home-
brew with the help ofmy honey,
Sharon- Here she is posing by some
loasled malt we usod to make

（―

EDITORIAL REVIEW BOARD

Yak na SrcwinqE Maliho Co.

recipes or care ihat much
abour slafling gravities. she
really holps me out.

Sharor €ven joincd our local
homeb.ewing dub, The Wyoming
Urlley Homobrcwers, and has boon to
morc club meetings than I have!

E nu,u tn' n*.* 
"u, 

u u,',

I woula reallv like to thank Sharon
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Sta[ and victi singer
SimiValley, Calil.

llcrc is a picture ofmy $if{! ard
me brewing a bolch togelhar on a cold
I)Hiember night. We have been
browing logclher for about a yeor She
wr|.'i lhere for my very fr.st balrh. r nut
brown ale called Brown Beav(:r Alc
We live on Beaver Streel, hanco
IJcaver Street Brcwery and our first

Since then wo havc brewod on
average three batches a moflth. $'e
botlle one batch a montl and keg the
rest. $e do mini-nashes to cDt our
brewing tim€ so wc can brew more
often. \{e usually have three or four
bcers on tap in an old converted
fridge.

!!c even make our labels together
Wc have brewed and labeled such

Husband-and-uife team Stan dnd
l4cki brcu thrce batches a month.

Fo y Satchos and StillErosing
Tt{o ofmy good friends brow

toget}ler. Here ili a photo ofLaurie
tundt and Tim Noffis proudly display-
ing their new 1s-gallon b.ew kdtle
being used for rhe first time. Bchind
them al{rng tha fence, Cascado hop
sprigs are appaaring- Ihe sprigs went
on to produce a bountiful crop in
autumn. Originally stovetop brewers,
Laurie and Tim have brewed some 40-
plus balches injust (wo lears ofhomo-
brewing. lvhat a team to be bre$some
buddies wilh.

- Dauid Busch
Spokane, Wash.

favoritcs as Armenian I|ud (stou().
Dog llftlath, Dumb Blonde Ale. Doar
Abbey, llass Ackwards, and R€d
Rapk)r.

f,eith l(rasuski and
Erin Eailey
Little Falls, ll.Y.

I hr\o boen homebrewing for
about r ycar. tor my lirst anniversary
ofbrowing I decidad lo try something
special.

My girniend (ofalmost a year)
h'tps me with the brewing profllss.
Unforlumtcly she rrrely sarnples thc
finishcd product. She promised mc
thal ilwe made a win€ loget}lor. shc
would d nk ii.

t\b decided to make a three-galbn
baloh olslrawborry wine. It should be
ready within the yoar, and rve can't

,ich and og Hoflmann
hYsm8ss, Fla.

My wife, Meg, and I are deffnite
"browmates-" l{e always brow and
botlo beer logether as a leam. I get
evcrylhing clean and ready while Meg
stirs, pours, measures. and keeps time

Equolitg is the name of the
game lor Aich snd Meg. Theg

s harc b rcaing rc s pons ib ilities
and the fruits ol theb ldbor

Enn hclped Keilh u4ebrate his
one-gear brcuing annittersaru bg
uhipping up a batch of straubcftg

and measurements for all sreps oflho
brewing pro.ess. $'c also enjoy rho
fruits ofour labor togorhcr with a r()as1

ard clinking ofour frrJslcd, beer-filkld
mugs. llrewing and inbibing addsjoy
to our liv{ls and helps keep us closa to
one another. We think thal couples
who "brew together" also...togethcrl

\pnl lt97 Bnr YoL r (x\\
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HALT EX,nAC,
[りぃ[proudレ ntroduce d pにm um qual″ Jngtt vatttal met exuact made ton l∞ %Mans oter_
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"V mat 
′゙ans 002r s pr12ed b/●oduor l

BII“ bに、venes fOriも un quc側 ,′ speclrum&13vo7 pr06に

'sl lltltr'rllr au (r calors) 5t rrr r ti,5, r,oltrl (! carrol|s) .#
A tun bodied, hoppy p.l. .1. b.&nftins tom th. A rkh, 3lron3 Ponc. wlh o cffi9kx nlw prcnl. &
chdrdct€dic Mais ofter r!e. p.odl. $lsfrng mouth r€. I-i
In!r.d.n!: InlEdt.nrn
9 x 3 3lb c.ns EDME M.ns On r M.lt E{r.ct 1r 3.3tb..n EDME,n sOt| rM.h Extrlct
1 rb Llght Cmta M.lt (C!.!fr.| qO) 1 x 3.3rb c6n EDME Mrcrobr€wcry Sacs OanX Uat e*rt .r
l/sbl;Gffii(*r,r'6r",h!d*.t"r) lfi:ffi,tm,n,ft:,".",..,
yiy*m'w"*".G(6omn,eo7,B,r lr1${#;"#";*-' Ki;::itrl$fftsi:l::l:'#tiliJii .ts::trilsg.l;i*""""-, mr/. oz NortEn &.Er Hop3 (in ,.mdq) 3.9 rBU r/. rsp (.tcrum Chtdrd.
r pint v&d 11 s 

^. 
y.6r sbn.r ra ; colobc Hop p.tks (60 min) e6 tBU -:-

oG: 1051, rBU:33 r r/. or Ndftm Be' Hop ie'€tt,* r", r..'tu 
, /!hRecipzsc,..bdbl s,,ds!r.iis. li""iwl:f,f".'i1,3;'Jf,*ib(5min)07re rE rr.r

s4vgL"h 
"ffiffif-"]T!-i ":;"-"--"":",,""".", m
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CIRCLE 25 0N READER SERVICE CARD

Creater aost●●●●rdest and lllnf
●●mprere■Omebrewfr and ttm熙面ば
sup/rer and mJ10rder h“ 6a

Try(Dur ROMs
MondJ、 protCn rccipO  (x)inplelc、 vれh linuOd yeast and

all inttrediCns ncc`sa, Pr cc｀ rJnging From S25-$43

Plus.…
・   Fresh uqtid、taド: Oκlercd tヽckly

・  Quali● 110pS(Pellets,Pl● 8s lnd Loぃ o)
。 G口 i正 (EnJish BC18u m.(,crman Amencan)
。  Liquid Malt、  l:xttn、ive Sclc(■iOn
o  ComplcteヽVineinaking Supplics

・  FFe Caレ log for Rcta1 0,Mai1 0fdcr

・  OrdeA SllPPc(1ヽ lhin 24 Hou応

CIRCtE 6 0N READER SERVICE CARD
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HOME BREW KEG
(3 or 5 gallons)

The Foxx Home Brew Keg allows yoti to
! disoense, store and clean uo wilh bulk

elf ciency All compon€nts are h€avy-duly,
bul srmplelo use

The Foxx Boltle Filler Assembly can be
your easy way lo bollle lilling. You can lill
bolles with CO, at the same prossure as
keg beer to eliminate loaming. By lollowing
simplg inslructions you can produco a
sedimgnt hoe botle ol b€er with th€ sam6
cafbonation as keg beer

421 SouthwestB vd Kansas Civ M0 64108

1816)43 3600 K C (800)321 2254
Denver18001525‐2484

altows b€tt6r be€r aging.
Easlef to clean and slo€.
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Standing ovations
l)'ior llreN Your ()wn.

I buy BYO al nly local
br$! suppl! stor. rnd ha\e
b.r)n doing so for ab0ul si\
nurlhs. I bre rcadinJ.a lhr
rtagaziNr and hav,, r..iiivod aD

tion doing s0.

{lrrlrlilt irtli)rnaliol
lfs kiud oi likc th(l

lx,p\ and rnall in a gr.rt
bccr: I .rjo\ rhc illusra'

tlt\) tofirt r\4'ks ta lag?r" Ihe l)ct)r.

Eecome a Beer Judge
'l hc &a . .,llrig. (i nificarion

l'nrgran c\anr coukl b,).oming lo it
.ilt near ]ou. llcr.llrc some up()nr-
ing test dalcs and 1'r'^1i0ns:

. ]\pril4: Bingh,rnrtoo, \.Yi (rn-
lacr Peter Carolal,), (:ll5) 428{9t2.

. April 5: Boisc, ldaho: conlacl
Loren (larter. {2081 3lJ:-3473.

. April l2: ttritdrD. Texas: conlacl
Andt lhomas, (71 :l),193-33;6.

. \{a! ::}: Orhndo.l.la.iconlacl \1rt|
Nlonro(i, (,107) 25ll-25:i4.

Addiri(xrrl t( sr (lar.s rre planned
lbf;\p l in lloslon l|trd Inn:hcsltir \.1:l
Nlay in Chicago: lt,'gina. Sask.i aDd

\.$ \lbaD\. IDd.i (J(1olrr'r iI Bclk\uc-
\\'ash : and lar.r lhis toar in frcsno.
(lalil:

For morc inli)rnrrlion md addi-
liotrai rcsL dalris, visil lhc tsJCI's wob
sih at cxc(]p(:.(xrn/-(lda!ison/bjcp

low TI R●●ch

臨
[Jitorial anl A`veft〔 sI■ 1 0tFce:
Brew Your Own
216 F Street Sulto 160
Daヽ is CA,5616

■ :(916)768‐ 45,6

「
ax:('16)7587477
E ,4allt BY()@byo com

A“ 3■ish,Coitalil
Core,Cerllard Ad i4anager
adCbyo com

[dito!ia[Oo面

“

:

Craig BIstrynskl Edlor
ed:Ю b●o com

Stts,r:plio■ s Ony
Brew Your O・ vn
PO Boメ 1504
1■artine′ CA,4663

■ 11‐8009007594
,4‐
「
8130'1)0〔'ST

Fa、,(510)3728582

S,3。 iat SIbse,iptio1 0“ 8r:

12issuFs Li S29 95

Wet Sle
ww、■byo(on、

lions, .sp,,firll) lhe $ack!
ones b\ illusrftLr.rs such as
Shawn lirrrr'f rLnd \'lirihacl

ljust linishcd r.l|dirg DcsiiJrl into
ihe ValGtrom (Januarl tlT). l his ma!
be rhe fundest arti( l('l (\'cr r{rad. n01
jusl lhe funniest br.\fing ardcle but
aor" arli(le I e\er rra{ll \lore arricles
by \1r. (;allaghcr ploase

Ihn \'epierkou:ski
Frie. I\1.

l)ear BYO-
I hale beeD l(n)king lor an opportr'

rrilt t() enrourrg. lh. Dcople I sork
lvith 1o get iDto h(n, ltr'\nrg. I $ork
tla.om $e1-milling Dh l in Lhe
i)lirrcr): $hc(i wc us,, .orn ltarch ro
Droducc Iiudr,so, doxlfuso, and
mallose corn syrups.

Alier readnrg Ii\plosi!c Bre$irg br
Siritl Keller (Po1 Shl)ls, Doc.mb.r'9(,).
I llnrnd a ilal lo spark drt inlcrcst in
n]\ f.llnr teanr nr.rrrbcrs.

Kdlcr $ro1r'rbout hoB he deall
lvilh rhc crplodirg l-'ollles of beer in
his haserncnr ard tll. lyp{rs of lafety
n(tuipmcnl h(i usod. I liruldn t stop
llLrghing. I was ir .h.Lrgr) ol the safpr)
nr\rtirtg ni ilork thr n' \l dat.

I read rhis l ll, r 1,, allthe \!ork.rs.
and $h{rn I canr'1o rach piecc ol srl( -
!y rquipmenl rhal hr uscd.l p|l1it o

lr lhc ond I \!rs \(,rri'rg a lcliigorrlol
box. \\h{rn I was do|nr. I m.eived a

f.lthough lhe 1[lk ras on tocusing
l|nd usingthe righl srlcrt equiplnJrt
tbr thoiob. rhe n.lntr \!c'rked.

It! 1he end oflhc dat,I $as mak-
irg photu!pies of voul subscripti(rr
lhrm, and mant p{!Dh were asking
questions ab0u1 horn.br.wing

lbnu Crc?u
BlMnfrekl. tou.l

l)0!r llYO.
I usualll rcad r)() co\t.r |c| ()!... I

likc the !arirr! ol li.l|ruf.s and lhc
lighl. humorous t(,Io Aller all. wc
br.!v lbr fun, right/ llYo hds a good
blhDce ofthat typo (n'lightN ss aDd

Fatal Hops

l)(]nr 1l\'O,
Il has (xrno 10 nlr altention ihal

br$lcrs put rhcif i|rimals at risk
wheD usins h(,ps. l)r)gs (as $1tl as
.ats. pigs. and hofsos)ar. injcopard]
$h.n $e dispos. ol sponl hops irt
.onrpost pilcs or in th. trash. llso
hops in all fofl]ls. \!ho1h{rr groNing.
dfiod, or spenl. should jn) kcpr lionr
rwry ironr aDi'nals.

$hcn anirnals i|lgosl hops it posos

the sk ol nralignirnl h)prflh.rmir, a

lifc-lhreatcnnrg disord.r- thal affeds
skelelal muscl( s.'lh, .ondilion caD bc
rriggered b)' su ( ss or.\rilcnrnl in
susm ible aniiirals..\nosrhclnis arc
lhr most comnnxr rfiggcf Colnrnrn
sigrs ar. rcutc panlirrg, r'cstlcssn(iss,
t'Ncnr)ss, panr, ar\d llatulence.

ITrances Bcsnt,
orarqemle. C(li.J:

!t/hen To Bottle

l)ear BYO,
The lvord botll. doos nol atpear

itr Lagl)r: Pale l'ilsnIr to Nfall) \lturi(:h
(l:cbruarl 97). \hn) ,,l us stiU bollk'
our hol]lebrols. 1 \rr Dol .lear al
rvhal poinl in tlx'pr'(!1ss to use
''Cor'rl]s and fi.Dic raps for boldirg.

Ld Iatll
'hrlso, 0kk1

tlhcn lern|nt titD has frnished
(t 15'l: cool].r\trrt.r to near.7.?' I
erd holdf.rr th ( tt'.lr|r.taas to
nnbtc most ql th( !1.6t. Ddit hokl
@ldI.r. too krtq. as sonn ltcast is
trpde.lJbr (arbonatioL nat:k beer k)
hottli]tlt butk(t nn.l (dd t/2 ta 3h cup
suqar.fo. cecttJit ( uuthns o.f bpet, Dti.t,
und bottle. Ston'ool11.:i'b 55' I.).t'br

馬いヽヽ¨ヽ 口ヽ
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No Oimmlcks.
(Just Great Service)

W: orr:r Qulr,rw PtoDucrs, ProFEsstoNAr. S:rvrc: lxo Col^PsrrwE pRtctNc.

For 27 years, the [. D. Carlson Company has provided brewers with the hithest quality
intredient! and se.vice without the gimmicls, We know when you create a special recipe
you want fresh ingredients, delivered when you need them. period.

Whetheryou're aHome Brew Retailer, Craft Bi€wer or a B,O.P., our expanded ,,on-hand,, stock
allows ustoserve up the malts, hops and yeast as iast as you can brew them!

Cqll u5. We've sotislled ierlous 8rewerc for
27 lao6... Wt hout llre etmmtck.

800321‐0315
WlorrsAr.a lNeurtuEs ONry

1t63 Por|ac. Bouuv rD ' KEN', Or|o {4240
L.D. Carlson

COMPANV
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師 椒織謝よ機鑑譜情↓
Fuli nに Illal ag躙 団 、Intelltory・ Plus IIluch more!

TKCD Solh″ are

`0(l Pobble●
Юok Rd

CdarPak TX 78013

(512)918‐9856
Dealer hT“ res Welcome
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薇 r“θirtg 1/p αrt」[肌
‐ArηθriθαrtBrθw

l)4 J'coat n. fir{str'll

his is rhr slrlI lhat myrhs ar{
madr lof rnDrade)of. Trk.
thc.\fir.fi( ro In\oluli(r. ln'

Ingredients:
. l/2 tsp. gypsuDl
. l/4lsp. koshor salt
. 1/3Ib. black palorl ma]l
. 1/3lb. cara-pils mnh
. t/3 lb. dark cryslal nalt. 90"

to 120'L0\ibdnd
. 6lbs. dark platu malt erlrdct srrop
. 8 oz. blackslrap molasscs
. 1 oz. I'lt. Ijood hop pelleis

1:] to 47, alphe acidl, tor 45 min.
. 1 5-in. bre*ers licorice stick,

rhopped or shnved
. 1rup I 

's'l) 
packed liesh

. 1010 1,1 g. li uit,\ dry ale yeasl
or 1 qt. liq id ale leasl cullurr!

. 273 (:up (orn sugar for prnning

Slep by Step:
T0 2.5 grls. ofcold lvatcr, add

gypsum aDd sflll. steep malb in a
muslin grrin baA. Cradua l rais(:
tenrpcralur. lo l7(l' F-, remove
grains, aDd sprrge inlo keltle rvirh
aboijl 2 qts. oi hot {'a.er Bring
liquo.lo boiling, remove liom hcal.
and slir ii nrLlt exirart and
blacksrrap m(,lasses.

Relurn ro hcal and bring up io
boitiig again. Add hops. Boil45 min'
utes. Rcmovf lrom heat, sel kel|kr iD

a sink |ull ol i{t $ater Steep for
about 30 minuies in the cooling rvori
ihc licoric0 sli. k and thc sp.uce
needles {it's casicsl il th{rse are in

tr![d, rnd ofcours, w. are led to
suslccr rhar whrr l'rrfn k Il(lrry reall!
$ nred Ncrc l.ib, rL) I'ops.

\nd josr $ht rli(l(;dnge
\\'ashinglon .hop (1,\rn th l fherr:
ti\':' First of.rll. Ih.\ \rtre probabl\
pic .h.rrics. unlll li,r kfiekbier.
srftxrd, I ll b(r lhc rnr) was shadnrg

Colonlal PorlGr
(5 lrllona. tr.lct rld tFrir]

some sorl ol a bag). llurx'le spru(e
and ljcorice. add to firrmonloa and
top up to 5.25 gals. (in)l to 75" l'and
pitch teast l$yOast l02iJ or 1275
lvork w€I with this bfcw). S€al up
and ferment cool {65" lr or less) for
aboul 10 days. Ra(:k to secondarJ
and age cooler (55't() 60" F) for
about two wcriks. l'rirne wilh corn
sugar botlki. and lrge thr€e weeks.

oG= t.0:t6

Noles:
{)bviously. to uso frash sprutr:

eadles this \ould necd to be
brewed in c.rrlJ spring when.he
spruce trees bogir to sprout ne$
growth. Ifyou wish 10 bfc$' it hut of
season,i howcvcri you (:an do a
(!uple ollhnrgsj in sonson, gather
the spruce gfowlh th l you will nccd
and {reeze it in an airlight, Ziplock
bag until needed. or soak ficm then
and therc in enough vodka or $ain
alcobol lo co!er lhom completel!
until you wanl 1(' use them and thcn
add rhis potion ot boltling instead of
as n ffnish hop. Out ofserison, you'll
havc to use conxDo(riri spruce
essence thal you s'ill probably lind dl
tour homcbre{-supply store. I1i nol
perfect. In facr I lind il a bil strong,
but iL{ill imparl a sprucc llavor lt)
an!1hing (including vour kit.hen, ii'
rou spill itl. Irsy doos it, add a few

|is hop planLings In lhf , l the
nlrs.ns arc lost in tll{' nrisls of legeDd,

example \\'. knin\ non {or sc ha\,
(llearned. ar ll lsr r rhar mant ol rhr
li)unding rarh.rs \\.r. homebrer.rs
Ssn Adrnrs. rll,i all, was heir lo a
(irrmc( ial lnr\!,,r1 livhi.h hc
appar(rrtl] (lkll|l rlarl. bul lhat s

anolhcr sL,)r\ ) 'l h,)rnrs Icff.fson
!nade bcff. l'rullt(.!cro niade

ll(nd or dig

drops(lo taSte)

at botding

M● lasses:

Blackstrap is id0'rl, the richest
and heaviest olaLl molass.s (cxcept
lbr troacle, ofcourse, bul ften thati
jusr tor, tsriiish for thili rccipe, don'r
you {hink?) bul other dark molass€s
will do. l.rx though, or find "unsul-
phurod" brands, because the sulphur
{{ preservative) may inhibil fennen-
lation and leavc you with a cloyingly

Ucorice:
You reatl"v should usc bre*er's

licorice.' or raw licorice roo1. Licorice
condy is no1 thc same thing. Most
homobrew shops slock or can get rcal
li{u ift root, so ask. Ifii's u avail-
ablo, you can get a licoricelike flavor
by adding sambuca or Cauiano
liquaur, or by using some anis0
insiead. But the founding |athers
would not have usod those. surely.

All.0nin b16we$:
l\'lash 7lbs. palo malt plus 1 lb.

dark Munich malt (20'l.ovibond)
rnd ihe specinlly grains above in I1
qls. ofliquor ar 150" I; for 90 min'
ules. Sparge aL 168'F lo gcl6.5
gals-, add 8 oz. molasri(:s. and boil lo
roducc to 5.25 gals. Add hops atrd

3そ1● 、ヽ ||10ヽ 、ヽ  ,ヽ 119,テ



rccov..ed wlashingt(,n s,.J.lltf son s,
ard othcN'diarn's ard r(xlnrnt b,n,ks,
artd.rr ong thc pap(r-s ther ha\i!
ind..d lbuDd mli'fcn.es to m.rtt. hops,
and bl.t'wirg equiprncnt.

lhps, ihough, likc toa, wori,
plr)d(nninanu r llrilisir pur\ur-nnc0,
so ir is likclv th:rt.i\ic,minded
col(,nial tlp€s su.h is (;{'org0. Sanr.
ard I homas \'!ould have rloid.d
u\iIg thcln if trll possible. A
strbsrilute tbr hops? 1h.r. arii.
Dalurrrlh, maD!. (tr. thal would halc
brfn plcnlilii and .onrnronh usrd in
(olor)ial and re!olurionary \nl,lf n.r
was th(i ncodlos ol thc humblc spruce
trft. Another, loss r.ommon bul iLrsr
as approprial., Nould be licor'irt iD
somo lirrrn: rool, tl']ise. or sonrr like

ln lhcl thcsc lwl t'lalors in rr)mbi-
nalion arc dclightlully refreshing. Add
a binl ol hops lokay. maJbe il s n('1
polilicallt corrffl b.( ausc Lho
tttd.oats are b.ing so srubborn rboul
lak,s and lhings, hut it 1ast.s so goodl
and a verv dark. fich b(air (tL0

ri{ hnlss roncs, in pllrt from tho us.
ol (tassi.s. a mlonial sraple. in
additi,,n lo thr lrallias a bas., rDd
Iou l)ft!. soturlhirg \\'or1h calli g

Reader Recipes:
PncmlIm BiUct
(5 grllofi, naFti.l nr.h)

I l0\r'bitlurs and havc br.nod
quit| ll li w I br{rwrd this lbr our bccr
chb \ okloberlcsl prrty. It $cDt orrr
rv.ll. '\llhough th. )r.rsl uscd sr.nrs I
bit ort,)fpla{x', I \1r Lund lhal it do.s
woll in thc high.rgra!itt birtcrs such

Lis0 Idock
n'?st L:htsk,r. Pa

In0ridlonts:
.,1 5 lbs. unhoppcd light extracr strup
. I lb. Du|craft sugaf
.2lbs.lwo row pa1{ malt
. .t ,,/ flaked barl.\
. Z o,/. Ilrilish (lrlstlrl malt,

60' l.oribond
. 2 07. llritish chorx,lrl(i malL

. I 25 0r (lhailr.A,,f h(ps
(7.2'1, nlphr a.idr. li,r 90 min.

. 1.75 o/. \o.llxlr^\n hops
lri r,'1, trlpha a.id). I 2; oz for
'll) in.. O.; 02. lirr 45 min.

. I oz. lzsl KeDl (i,,ldings hofs
(5.;')1, ddra d(iid). li,f dr] hoppin,{

. lrish nloss lbr 6() nri .

. \\t.lst l,uropoan ,\l(

stcl Uy Step:
\hsh graiDs in :l qls. oflvrLr)r t

151" lr uDlil co!\.rsnxr is complel..
Spargo $ilh 2.5 gals. of 170" Ir $at,.r
BriDg t,) r boilaDd rdd malt c\Lra(r
svrup. ll(ihrrD 10 boil rnd add I 25 oz.
Challr:ngor and I 25 01 \orrhdown
hops. r\flo- :10 Dri ur.s add ih.
Denn Ir.r sug r and Irish moss. \ll.r
1; nn,r( nrinures rLdd the remaiDiDg
(l 5 r)/. r)1 \orthdo\!n. ll)Lal boil is,10
minulos (ilrl, pir(t. rrxl lirrnn)Ill rs
Dorn'tll. Drr hop \!i!I 1 oz. of Ilasr
Kenl (;(ndings

OC = 1.0.17
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C^r r ts loR rNto ABour
THf, 4TH ax\rral BREW HA-HA

aoMf,BRxw conpETrrror!

GET ALL YOUR EQUIPMENT,
SUPPLIES,INGREDIENTS AND
‐  ADヽ■CE FROM TIE BEST!

PT 76 RICIPE KITS WITH 24 HOMEBREWB coMPETtTloN AWARD wINNERs

Er J3 PREMIUM MALTS FROM CERtr.tANy.* aELGruM. BRITAIN AND THn t-s.

ffi :r ruronrrn .ltru DoMEsrrc Hops
ffi ovrn so ntrn mtD rlrNE yEAsrs

ffi s Horur nmn ntD wtNf,l,IAKrNG KITs
ffi colrrrrttwn nrucrs
'HOMEBREW FOR STRENGTH'
Toll Free Order Line:

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

(512)467-8427
306E 53rd St
Austin,TX 78751

CIRCtE 5 0N READER SERVICE CAR0

IIomeBrewer'sS()ltware

l‐ 8(X)‐ BRWSOFT

T、T‖、Ⅲ
岬

CIRCLE 32 0N READER SERVICE CARD

\, rn()i); r, $\ rn\.\



Quality Fcmentap! pmts work $ith )od hone
brcwing equipment k) makc bre*ing ber @siea and
help you consistentll prcxluce superior homc ba*s.
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Siphontap'" Siphon Starter Kit.,-..........,$9.95

. EliniNrcs rlt 'iph.nin! mc$ rh .ii(n
oco,r. whilc mn.femng thc won t,, wr

. lldi!^e. {rn,rn:inr i \d ,'r rn'l N
hf tu*rlLr tu.n loursort l{r(m

. Srr,rftr frcrrnt iiFh,rn cl(Elins.

.酬キ‖よ‖L.…
…
煎。 鶴 IYourFe‐

mtap.Parts■蔽 ブ
LER INQUlluES■嘔LCOMED

Ca■ 8t10´942・ 2750 FoF A Free Broch■ lre.
Fo口mellい p●・ PO Box,017,。 Stotkt●●,CA 95213 0175

.{i'l: rLi,ndtrfa!.ftentr,. nct . htrrirr\trt.n.entri..n.fi-i.nnnrrrirtJo\hrnL

Convert Your Carboy Into
A Ui働ま FeHnenter!

Valvc Kit

S29.95

l)Lllncil tu fufthcr rlininrte tl\r !r.{.i:iFhonin!
Cin.J lou rbilit\ to ha^cn !r.rt .u ransier fron
fflnrn !, r.nnd.r\ $ithrtr r\Nntre t. ttr
l)N h.D c.n be aJicJ Jm.rh inr. (h..rrl.ot
lncl,dcllrc Fcmcnt.f lntricJ (lrrl\,( SinrJ

Siphon Spnv Wott Aerrtor
. Siqlc n.f l-a..c$ \hr.lr

.rll,rv.rou o urtc rouL r,tt

. E$\ inJ cate!,tr r \i\
r!).nnrcFrFr \.ii

. Rc.l!.N rh. chin( , 'r

. (iLrtrrnrc.s rhrt \ur \,r r

Lr ttr+rcrlt .xrgcnrtcd nt
lJlrr$uh r.i,nefr nr

CIRCLE 26 0N READER SERVICE CARD

And Start Brewing
Great Beer

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

yeast under the lid. Brewers know
beter Our BrewMaster kits connin

1007o pure malt extract, bittering AND
aroma hops, quality yeast, and

specialty grains, to create over 27 beer
styles that are true to tradition.

Ask About the
Beer ofthe Ⅳlonth Club!

“

_  Joinぬ o ra」ks Of
awzrd winning
homebGwers

Cal1 1‐ 800‐ 266‐4677 for Your FREE
Comprehensive Catalog of
Homebrewing Supplies TODAY!

CIRCtE● ON READER SERllCE CARD

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

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

quality products for both the beginning and
advanced brewer. Request a free catalog
today and find out why we are the leaderl

WIUしIAM'S BREWING
P0 3ox 2195 BE o San Leandro o CA 94577
Phone Requests 800‐ 759‐ 6025
Fax Requests:800‐ 283‐2745
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COMPLE■三めREWINO SYSTEMS ANp
WELD‐ FREE KEC CONVEKS10N KITS
FOK THE HOMEDREWER
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(206)827-0670
www.beeronline.com
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The Wald―Frec Mash Kit
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CIRCLE 37 0N READER SERVICE CARD

Homebrewers: Relax! Dontt Worry!
Chdrlie PaDazian is now on CD-ROM!

fhz d.nnirtve nttnn dia suide to naklng and.ijoyit s
tourownbeq,f.aru ng Anetico" gutu of hofi,ebrew

. Frl reyt 6 nE New Cohplete loy

. 3Grmhut6of videwhhChaniePapazian. Moe than 60 Ho@brs reipet. An €syr€F blt*A lo9 and

. HomebEwing E$urces dtRrory

Suggested Retail Pd(e S35.O0

Ayail!ble trom your homebrew supplier,
or <all (212196&0333 today.

From M€dleRlght Technologiy, Inc.

6ot Beerl
Hr 6otlupplierl

And Thgre ftiqpd frc |r{ith 0rden Ovu !5

Gll for l0[r fnr (ablog ft virit hr hlim Ghl0g

tSoo-6oo'oog hro:/ vnw.tuoorr.onl/brfr8
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ging. Ihe wofd al{nn' conjurrjs
imagcs ofp{}rlection, like a nn')

Although I'v€ se€n questions

regarding aging (prima.ily lage.s) in pasl
wine th:rt hl|s spent a riouplc ol

issuos of BYo,l'm slill conlused
regarding the .ighl lime to drink
ales mado trom extract (oould
lhere over be a wrcng timo tor
a homebEw?). Albr usinq most
ol my last balch as drain cleaner,
I later thoughl, "Geo, mayb8 ljust
needed to lel it sit a cooDle more
weeks.i

Should lhe amount of
tinre a brew sils after
botting be based primarily
on the original (or final)
gravity? Does the particular siyle
of brew lactor inb lhe eoualion?
What aboul lhe trmDeralurcs at
which lhe boflle sats? Afte.
paying attenlion to all tie details
during tfte brewing process, I'd
hate to thinkthat l'm d.inkingthe
brew beforc it's lime.

I am becoming increasingly
confusod about beer agiog, Some be€rs
seem to roach peakform quickly alter
bcing bonbd or kegged, yJhile others
lake monlhs. Could you unravel the mys-
teJies of aging for me? What is tho actu-
al chemical Drocoss that occurs lial
causos such dramatic flavoa cianges
during aging? What detormines how
lonq a boerlvill noed to age? Why does it
seem that a bssr agcs morc gracelully in
a botlle that has been Ddmod lor natural
carlonalion than it does in a k6g wilh
forced caftonatlon?

Someone onca told me lhat I would
be surpdsed by how aoing can improve
lhe quality of a brorv. Woll,I'm defnitoly
suprised! tlow I rvant to know wfiy.

Mitkeg Q)ularte
Iix?tct: Calil:

decadcs in a dank cellar Ir wines thrl
are big enough to lay down tbr this
long, navor hits proks and v le-ys and

will sometirnes shrt to tastc offonly
to boun{:e back and gain more

som0lhing roally rvorlh
1as1ing. Thc risk is
holding on10 il lbr on(!

roo manJ_ c]_r10s onl!.. to
disrx)vor that tltc wine is
bad lbrever Ifonly thal
cab.rnet had boon
cnjoyed on that rainy
autumn evflring, but il
is rolv sinply lbdder li,r

Agnrg bccr is much
dilliir{)nt ftan aging $i 

'r.bd ause lllost b.ers do
nor b0nelil lro'n aging.
Ir llL{it most commercial
brclvors who boltle

their products consider
botliing thc beginning of the end.'lho
Anhauser-ausch "llorn on l)arc"
rampaign is really quitc humorous,
b{}(:ause the brewofl kno\rs very wcll
tha! therc is nothing romantic rbo t
b'rir pacftaging. A more appropriatc
name would be Scntenced 10 Beer
Doath Dato," bul that lacks markeling
cachet- Ihore arc obvious cx{}mptions
to this blank.t sraluncn| cortain
ll0lgian ales, barl(lywines, and somtl
slrong l.rgers {e-g. borks and
doppclbo(ks) can 

',hangc 
lor the

bciter during agiDg. Usually rhe b{xifs
that b€nolit during aging hrvr! high
original gravilics rnd high akr)hol

Thc (ihonges thrl orcur during

agn'g ar€ nutnorous irnd complex,
but 1wo key ohangcs lhai havc large
eff0ots on nrLvor arc oxidalid)
r€aliiions and yeasl rutolysjs, the
latlor only occurring in be0rs
coDraininS yoasl (botllc'conditioned

Oxidali r rcactions all requiro the
proscnce of oridiTing {trmpounds. the
mosl common oxidanl is 0xygon, bul
cr)rlain melal ions, su{ih as iron {Fe+3)
and coppcr ((lu+,), aro potent oxidizers
thrl will qun:kly chaDge beer llavon
'lho presen(io of oxidiring melal irlns is

'lh{} mosl common caunr ot
oxidali0n is hoadsprft air lrom
bottling- Ihis proble can bc
nini|llizcd iflhe bo{ir is fbamcd
immediar(ty belore (iapping, bul this
requires sorrc dissolv{)d carbon
dioxide. Oxygen reacls primarily with
al()hols (bo(h cthanol and higher
J(r)lrols of 'lirsel oils") and tipids in
bdrr lo fbfm A .lass ol oqanir
coInpounds call(:d ald(!hydcs.
Aldchyde! cAn give rii'c ro r r{ngc of
flavors including grecn apple
(a(.rlaldehtd{r, paper or ca.dboard
(1rans-2-nona al),a d shenylika
(sh{rrry is thi) quintossonrial oxidized

t{hen lipids are oxidized, (heesy
flavors arc .rlso produ0ed because the
lipids are broken down into volalile
fartt acids (ch.esy) and aldehyd{}s. ln
dark bcors corlain malr-darived
{ronrpounds oxidize 10 land sweet,
malty llavors to the {inished beer

Ycast autdysis also occuff during
aging and can .eally cause som{r nasty
flavors rll show up in bo{}r (see lJ€at
Yrast Bilc, page 44). ltowcvrr, in small
quantities th{}se flavors .an lend
complexily lo som{r b.ers. One ofthe
kriy rttributos 10 sparkling winos
cnrploying botile con d itio[ing lmethod
clornpenotsc as opp0s{)d to tank
carbonation) is !easr autol,vsis. 'l he
yeasl. is remolcd al fl (rrrlain Doint in
thti process to prevcnl cxcessivr yeast

P€ople wilh oxlr)nsile wine
(iellars hold onto these

bodlcs like volatila slocks
in a rockt narkel hoping
ihat tlroif prirseveran()
iv'Il pay offrvith
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bilc ard 10 allow ltrihcr aging. To help
prevenl {}x(ssivc yeast bile, be.rs
mcant lo rLgo should conlain very lilllc

Ther') is considcrable debato over
the per(rived posilivc oilects ol ycast
in bollli)s ofbeor.'lhe most (nnmon
pro-ycasl argunront is thrr y{}ast helps
ward ol oxidrlion. Re(ion1 ros.arch
liont Bolgium s'luns to dispd 

'nany 
of

th{) accopl{rd idoas abour thc arthxi-
dant rolo ol tcast in botlle-condilionad
bccrs. ScicntisF rrom tho Lovain
Institute in llrussels.(xiontly found
bottl€'condinonod beors to progrcs-
sively'- los{i foam stability and est{rr
aromas due to the acliyity ofenzymes
releasad from auro\rzing yeasl. Yet
thoy showed lhc same signs ofnavor
oxidation lls boers conlaining no

In gcneral bccrs begin to lose rheir
edge upon aging. Hop notes, fruity
aromas, ond alcoholic llavors begin to
fade. As thcso fresh b€er flavors
become more sublle, dark beers wiil
gain swed, caramel-like, honey. bnee,
and cheosy aromas. ln lighter bocrs
wet papor aromlrs are the most
obvious oxidized flavors, and fteir
ffesh navors bemme dulled. lhc net
efect is unappeding.

Th{! types ol bcers rhai typically
benelil from thcsc age'relatod
mellowing changes are robust, dsrk,
and highly alcoholic boers; kind oflike
on overr)ncrgati( teana8er "chilling
out" with age and becoming a little
morc tolerablo. Barleywines and
'lrappist ales are good cxanplos of
over'enorgetic bo{lrs that melbw
gacefully with ogc. Thomas Ilardy
Ale from England, reported 1ll improvo
lbr up to 25 years, begins to show
alter a (nuple ofyears prunay, raisiny
notes that mcld into a mc ow rnd
(x'mplox nelange of rich liuitin0ss
allor lirrlher aging.

Porsonall.v, I would rather (rrtch
nost b.lors on an early pcak ol
oxcellencc and onjoy thrxn while thc
lrend lasts. be(:ause th'r future ror
.gcd bo{rrs holds no guarante{ls.

On o more (x)rrain note I oller rhis
advift: Il th. bccr is bosl suitod lbr
drrin cleaning soon aftor fernn)n1a'
lior is ooinplerr. don l kid yoursclf
and thirk it will gci be(er ifrou let il
sil a.ound lbr a long tim{i. It will sin-

plr turn intr) old buor thal is probrbly
a lillk) lcss rffectiva at cleanirg yotrr
housdrold plumbingl

oltlcs breaking due ro aga and
diminished srrenglh is not only
possible bul quite common.

| ftave been homobrewing for morc
than a year and havo been successtul
wilh each balch I iav€ brewed. I haye
not had much trouble $rith oveF
carbonalion. However, I havo lound two
broken bottles so far. These bottles werc
not shattered but lalher broksn in lwo or
thr€6 Daeces.

ls it DcesiDle that lhcse bottes did
not baoak diroctly ftom ioo much
prcssure but iNlead lecause they woro
old ald rYeakon€d by ropeatod use?

By the way, I read an arlicle in a
rscenl issue ot BYo about oysteF and
stout (o|/sters and Stout, tlovomber ,96

BYo),As there are certain wines
sugoested lor difierent m6als, could lhe
sang philo8ophy applyb food and b€on
Your advice is much appreciatod.

Ga g McElhine!
naoenna. Ohio

n)yselll havt ntl(lrccprod returnable
glass by huling('rsos ol cmplios at lh{r
local divo bar lvi1h thc lrrgesl s(tcclion
i'l cheap b€er in bar ftI)g-nerk
( l zn)unix)l glass. l hrough carclirl
rinsirg. f lraning. and do'labeling,
thcsc grutrg). sli k\ boltlos r:aD be
n,adied li)r duty. lhe pll,bkxn is rhrr
ro hornobr'\lr! l lnow h6 a inliDo
glass nrspeclor. k'mrmbcr th.
''Laverno and shirlel' rtrisodc t!hcr.
lhey ari) paid to wat.h bocr bollllis as
thcy pass an insp{{tn light? \\0ll_
thai lochnique a(ltually lvorks and r.rn
be usod at home to spot damagcd
bot as.'lhis melhod is not fool-prool
howovor, and some damaged glass cao
slip through undetected.

Damaged glass is dangerous, plain
and simple. Ilbottles fracture dudng
capping, especially wi[h goose-neck
capperc, it is very easy to slice your
arm on th€ fractured boitle. I know a
person with permanent nerve darnage
caused by such an accident. Ifthe
boltle does not fracture on filling,
prcssure crealed during carbonation
can cause failure. Again, if this orxjurs
near somebody, injury {ron ensuo.
'Ihere was a rocent a{:(ident involving
an exphding beer bottle that rcsulted
in blindness in one eya ofthe injur€d

I don't wanl10 creatc unn{xiessary
l?ar rogarding bottling, but I wana to
bo realistic. Wirh the largc numbcr ol
microbrowcrias around lh€ country,
new glrl,is is lairly acmssible at
rcasonablc priccs (many homebreiv
supply storcs also sell now glass). Trvo
ofthe b0st packages arc 22-ounce
bottles and heavy-weight long-necks.
Al1 22-ounce botlles arc mado ofthick
gl.!5s and are perfecl for re-use. Somo
microbrewe €s uscraturnable-gradc
12'ouncc bng-necks rhot are also
great for re-uso- Be careful, however,
nol to r(lusc one-\'ay glass, b{}cause il
is weakcncd alt.r only a few uscs and
can unexpectadly fail. civen tho
potential risks involved with usod
glass. n'!w glass is n01a bad doal.

0n lo a happnir lopic, bccr and
lbod pairing. lho sho( answer to your
queslion about this topic is yes. bcer
and lbod can bo rnatch{djusr r$ winr)
nnd fbod (ian. lhcre aro many line
books on thc rrrkcl that not only
address pairing b{ror with food but alsl,

rllthough domestic breweries rocycle
very ft)w bocr boltlos through
returnable glass pro8Iarns. rcturnuble
containers are standard in manJ
other counlries. Rolurnable glass
comes back to the brcwer! in a wide
range of('nditions. Some of the
bottles havo been emptied by thcir
borrowcr, rinsed with rvater, and
carelully placed back in iho {:arton
fiom which they came. Thcsc bottles
sirnplt- hare to ba de-labelod, cleaned,
ster'lized, and inspccted bctore
re-use. Somo bottles havo not had it
so good. lhoy havc bccr empli{}d,
dropped on the floor, sluffed lull ol
hall-burDod cigar:ttcs. These poof
souls give rolurnabL' glass enginoers
challcnges.

In-l'ne dotectors havc b0en
dev{dopcd lo spot hairline glass Irac-
hrrcs and tho presonce oftbfeien mat-
rer {tin! rodenls, cigar bults.
lenn)ns...). lhesri dotectors scan boltlcs
as lhriy exil lho boltle cloancr and
autunatic lly .ejeot drmagcd items.

Nlany homebr{!w{jrs, includirg
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