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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!

Western Canada
Brew King
1622 Kebet Way,

Port Coquitlam, B.C,

ViC 5wWo
(604) 941-5588

Available at specialty home brewing stores throughout the United States and Canada. For the dealer nesrest you, contuct:

Western L5 A, Omirario

EH. Steinbart Co. Winexpert Inc.

134 SE. 12th Ave., 710 South Service Rd.,
Portland, Oregon Stoney Creek, Onrano
97214 L8E 557

(503) 232-8793 1-800-267-2016
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Eastern 1.5, A
L.D. Carlson Co.
463 lMortage Blvd.,
Kent, Ohio
44140
1-800-321-0315

Quehe;

Distrivin Ltée.

950 Place Trans Canada
Longueil, Quebec

140G 2M1

(514) 4424487



Sept. 15-16, 1997

San Francisco
sponsored by BREw P UB Magazine

his intense two-day conference will include a special track devoted exclusively to starting a brewpub. Plus,
there will be many other sessions devoted to those hot topics that brewpub and micro owners and managers face
every day.

The special startup track will include such topics as:

» Startup financing * Purchasing brewing equipment
* Site selection * Interior design and buildout

* Proformas ¢ Kitchen & brewery layout

* Hiring the right team * Insurance and regulation

* Cost and inventory control * And much, much more.....

This is your opportunity to learn from the leading industry experts in small hands-on workshops. Did we mention
fun? We've lined up great parties each night so you get a chance to meet and learn from your
fellow operators,

1 Send me a brochure with all the details about the conference. Mail to:
| National BrewPub Conference
Name: 216 F Street, Suite 160

Davis, CA 93616

Company: Tel: (916) 758-4596 Fax: (916) 758-7477

Mailing Address:

City, State, Zip: sponsored by

BREWPUB

Magazine




This is 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
vou 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 s all-malt brewing kit

of pure perfection - 4 5 even by Sean's

standards. You see, wn vt wm" Sean belongs to that

elite group of home E “ brewing purists -

the ones that scoff at most . ; commercial brews and
insist on choice natural ingredients ,\\::‘_., -~ ,;g{.:ﬁ for their own brewing
masterpieces. With Wort Works, * Sean would never cut
) corners. So what has Sean created? A totally'uniquéy bag-in-a-box packaged

% product offering 9 litres (2 gallons)

of concentrated wort made
from 100% barley malt with

- naturally processed hops and
filtered Canadian water, ;
: boiled in our §
brew kettle.‘

v 1000 gallon

Sean even insisted

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 L1.8.A Omnzario Eastern LI.S.A. Quebec
Brew King F.H. Steinbart Co. Winexpert Inc. L.D. Carlson Co. Distrivin Ltée.
1622 Keber Way, 134 5.E. 12th Ave., 710 South Service Rd., 463 Portage Blvd., 950 Place Trans Canada
Port Coxquitlam, B.C. Pordand, Oregon Stoney Creek, Ontario Kent, Ohio Longueil, Quebec
VIC 5W9 07214 L8E 587 44240 J4G M1
(604) 941-5588 (503) 232-8793 1-800-267-2016 1-800-321-0315 (514) 442-4487
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The Art of Presentation .John Naleszkiewicz

From choosing the right glass for the style to creating a distinctive label,
there are many tricks you can use to present your beer so that people will
appreciate it even before they taste it.

Label Contest Winners
Magnifying glasses, pirate ships, Gen X, and sitting chickens. Check out
the best from among 1,204 entries in the second annual label contest.

Enjoy the Real Thing: Cask-Conditioned Ale Sal Emma

If you are a dyed-in-the-wool English ale fanatic. you can naturally
condition your beer in the keg and drink a pretty darn reasonable
facsimile ol the real deal.

Build a Beer Engine Sal Emma
For less than $50 you can build a hand pump to pull your own
homemade real ale,

Troubleshooting a Stuck Sparge Alex Fodor

When the flow of the sweet wort slows to a trickle and the boil is pushed
later and later into the day, you are left high and dry with a stuck sparge
and an empty keg. Fortunately, steps can be taken to avoid this fate.

DEPARTMENTS COLUMNS

Editor’s Note 11 Recipe Exchange
Label winners, too. Brevity and the soul of wit.
Pot Shots 15 Help Me, Mr. Wizard
More couples who brew. Carbonating with dry ice.
Mail 21 Tips From the Pros
A word from the publisher’s Brewing a pale beer with
mom. extract.
Last Call 23 Style of the Month
The curse of funky beer. Oud bruin, the beer of Flanders.
Homebrew Directory 57 Microbreweries You've
Classifieds Nevelr Hearq ofr

Brewing beer in a horse stable
Advertiser Index al Weyerbacher Brewing Co.
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Label Winners, Too

ometimes pictures don't do a

label justice. Thomas Holcomb of

Corunna, Mich., sent a bright
orange label that read, “Police Dept.
Warning: This beer is considered aban-
doned and may be consumed if it is not
removed within 48 hours.” Stan Singer
of Simi, Calif., created a label with a
letter to Dear Abby about a husbhand
who “"when he is not washing bottles or
sterilizing equipment, is either talking
about homebrew or reading about it,

not to mention drinking a few...” Signed
“All Bottled Up in Simi.”

Here are a few other Editor's Pen
winners, chosen among 1,204 entries
for reasons other than aesthetic value,

Contract Beer Award: Ken
Futterlieb, Sussex, Wis., for “The
manufacturer is not responsible for
pregnancy, divorce, civil commotion,
adultery, or other personal stress
caused by the use of this product. No
other warranties expressed or implied.”

Stop the Wedding Award: David
Rosenthal, Lawrenceville, N.J., [or
depicting his betrothed as a witch
behind a kettle. “Needless to say, I had a
not so happy fiancé but one great beer!”

Thanks for the Warning Award:
Duane Bavinka, Waukesha, Wis., for
“Any floating objects are just your
imagination.”

Return to Sender Award: John
Marioni, Bothell, Wash., for his
“Manufacturer’s Warning” that con-
sumption of alcoholic beverages may
cause “re-acquaintance with previous
meals.”

Tell It Like It Is Award: Curt

May 1997 Brew Your Own

Frohrip, Moose Lake, Minn. “If you
think these are bad, you should have
seen last year’s!”

Sure Winner Award: Jerry
Rossman, Cincinnati, “Should any
particular label (of mine) win, I would
be more than happy...to send you a
sample or two for your evaluation.”
Congratulations, Jerry. We'll take two
Friendly Fraulein Oktoberfests,

Clear Mountain Spring Award: Kirk
Ramsay. Bradley., Maine, for the adviso-
ry “This product was brewed using only
the finest swamp water and dirty pots.”
From him we don’t need beer.

Best First-Brew Story: Will Morgan
and Wayne Butts, Jackson, Miss., for
Golden Kangaroo Ale. “It was bitter,
had too much of a hops taste, and cost
way too much. In short...we loved it!”

Wish We Didn’t Know Award: Todd
Williams, Seattle, describing the photo
on his label, “Yes, that’s a real pig head
on the snowman.”

Modern Technology Award: Chris
Brosco, East Providence, R.I. “The
secret is well guarded within the walls
of the brewery’s basement. There,
between the Maytag washer and
dryer lies the plastic pail...”

Favorite Brewery Name Award:
Mark Hair, Pennellville, N.Y., for “Dog
of the Hair Homebrew.”

Our Best Friends Award: Tom and
Jerry Sadowski, Crete, IIl. who sent six
bottles of delicous beer, all different.
They arrived after the judging ended.
Otherwise you'd likely be reading about
them on page 32. Hey, did you notice
that this year’s winner and last year’s
winner both sent their labels attached
to full bottles? Just a coincidence...

Aéjr’ /56%52‘
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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

Original 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 B e R vd
DMS (Diastatic, Light) « SFX (Dark) g - =

MICI!OBIIEWIRY SERIES ; 2y s SR :
Internet: http://www.ip7.co.uk/edme/ < ] it \ e @
Canadian Intemet: http:/www.cask.com/edme/microbrewery/ == ¥

Email: edme@dial.pipex.com i -

Telephone +44 1206 393725  Fax: +44 1206 396699 o
Wholesale Distributors: A
Brewmaster California 1-800 288 8922, LD Cariston Ohio 1-800 321 0315, Oty
Crosby and Baker Mass, 1-800 992 941, DLB Vineyards, Ohio 1-800 628 6115. o ;
Canada: Cask Brewing Systems 403 640 4677 é - & Ao /
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More Couples Who Brew

Ron and Sharon Montefusco
Dothan, Ala.

Since we began brewing together,
we've gone as [ar as changing our
retirement plans to include becoming
certified beer judges and traveling to
breweries. Our shared goals include
meeting Michael Jackson and having
him evaluate one of our brews,

Sharon doesn't care for adjuncts,
but I have been using rice for some
time now, and Sharon works on various
fruit beers. We still, however. brew
everything together. When one of us is
working on a more personal taste, the
other usually tries to be as insulting as
possible in a vain attempt to dissuade
the other. This doesn’t work, but it
makes brewing a little more interesting.

We have developed specific tasks
that make the process smooth and pre-
dictable. We formulate the recipes
together and set up the equipment.
Sharon weighs the grain while I scoop.
She feeds the mill while I operate the

power drill. The division ol labor con-
tinues into the mash in which Sharon
adjusts water temperature and | mash
in. [ usually take on the more scientific
aspects, such as temperature adjust-
ment and sanitation, because my back-
ground is as a pharmacist. Sharon has
a better head for procedures and task
sequence and keeps us straight. |
determine end of the mash and Sharon
keeps track of the steps and time.

To aerate the wort we lay a carboy
on its side and roll it back and forth to
each other across the kitchen. One can
tell how we're getting along that day
by observing the force with which the
carboy is passed between us.

We have certain habits that,
though unspoken, are very much a
part of the beer-making process. Tom
Petty's compact disc “Wildflowers”
must be playing during the boil; it’s 62
minutes long and times the process for
us. We know when certain songs are
playing what hop additions to make.

Ron and Sharon Montefusco plan to
become certified beer judges.

Pink Floyd is usually played during the
mash to set the proper atmosphere for
the enzymes and the brewers. The
brewing process and our beers truly
reflect the sum of our 22 years of lov-
ing each other, Nothing else in our
lives is as much a joint effort, except
possibly our children.

Barbara and Robin Noble
Tukwila, Wash.

We’ve been a couple for 24 years,
married and everything! We've heen
extract homebrewing since February
1994. We are on the verge of bottling
our 18th batch of yummy
homebrew, Maritime
Nightwatch dark ale, or as the
pubs call it, porter.

In the Noble Brewing
Kitchen it's very much a team
project. We brew at the stove, of
course (we live in an apart-
ment). I stir the brew while
Robin adds the malt extract and
hops. It’s a joint effort watching,
stirring, and keeping an eye out
for hoilovers. Come bottling day
[ sterilize the equipment and
bottles, we both fill the bottles,
and Robin caps them.

B May 1997 Brew Youn Owxs

We log recipes and comments in a
book. Then we name the beers. We
have an Accidental Stout (we were try-
ing for a porter), A Lotta Amber,
Robin’s Red Best Red Ale, Honey Bee
Lemon Ale, and this neweslt

The Nobles brewed their most recent batch, Birthday
Bash, in honor of their 50th birthdays.

batch will be named Birthday Bash
Porter in honor of us both turning 50
years old.

What's unusual about our brewing
together is that I don't even drink beer.
I just love the smell of boil-
ing wort. | think it smells
(don't laugh like Robin does)
like green beans cooking. |
don’t really care much for
the taste. However, I have
sampled every beer Robin
has consumed all over the
world in the last 24 years,
I've probably drunk more
from these samples than
some people have con-
sumed in a lifetime. I can

tell hoppy beers [rom
malty ones and can handle
my own when we talk to
brewers.



Nancy Kietrich and Russell Rybicki  toddlers. Russ works as a licensed

Danville, lI. clinical professional counselor
We made our first batch in August serving the mental health needs
1995. It turned out great. Since then we  of our community.
have made several batches that were In the picture we are working
excellent; others were okay, and still on our “wedding brew.” We plan
others were dumped upon opening. on bottling this beer in larger
I am a caseworker/educator and wine bottles, designing our own

help parents with low incomes to raise  labels, and distributing it for the
toast at our wedding reception
in August of this year, in lieu of Jason and Jennifer use gargoyles to keep the
champagne. We are hoping that brewing demons away.
“the couple who brews together
stays together.” with our stone guardians watching
closely.
) This proven method has helped
Jason and Jennifer Peacock Gray Dog Brewing (our family) achieve
Lebanon, Conn. near perfection with such recipes as
My wife and I are not superstitious. ~ Gargoyle Stout (shown boiling) and

We simply believe in bringing all the Jenn’s Magical Elixir (in the racking

gargoyles in our house to the kitchen bucket).

during brewing to help scare off the We have been brewing for four

wort demons that lurk in every home- years and used to have an occasional

brewers domain. There is no way that  spoiled batch or what we call “not
Nancy and Russell plan to offer our beer will be cheesy or chlorophe- quite ready for company brew,” but
homebrew at their wedding. nolic, metallic or musty, soapy or sour not anymore. Did 1 just jinx us? W

DRINK BEER! Three of the Top Ten Breweries
EAT P[KLE') GARL]K! World Beer Championships, 1996

(The Original Pikled Garlik)
Choose from several varieties of Pikled
Garlik, Salzas, Gift Crates, and a
Softcover Cookbook

World Champions—Platinum Medal
Samuel Smith Oatmeal Stout
Samuel Smith Imperial Stont
Gold Medal
Samuel Smith Taddy Porter
Samuel Smith 0l Brewery Pale Ale

World Champion—Platinum Medal
Byiger Doppelbock
Gold Medal
Byinger Althairisch Dunkel
Byinger Oktober Fest-Mérzen
Ryinger Brau-Weiss L S
Hyinger Ur-Weiss
Byinger Jahthundert Bier l N DE MHN
Byinger Maibock Platinum Medal
lindemans Kriek Lambic
Call for your free catalog today! Li,,massumml Lambic
1-800-775-9788 « 408-393-1707 Lindemans Framboise Lambic
Fax 408-393-1709 lingemans Peche Lambic

The Pikled Garlik Company
PO Box 846
Pacific Grove, CA 93950
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MICROBREWERY SERIES

Maris Otter

MALT EXTRACT

British breweries for its unique sugar spectrum & flavor profile.

‘S1 KYRIE' PALE ALE (5 GALLONS)
A full bodied, hoppy pale ale benefitting from the
characteristic Maris Otter flavor profile

Ingredients:

2 % 3.3Ib cans EDME Maris Otter Malt Extract

1lb Light Crystal Malt (Caramel 20}

1 tsp Gypsum (omit if using hard water)

38 tsp Chalk

/g tsp Calcium Chloride

3/4 oz Northern Brewer Hop Pellets (60 min) 20.7 IBU
3/4 oz Morthern Brewer Hop Pellets (30 min) 7.3 IBU
1/2 oz Morthern Brewer Hop Pellets (5 min) 1.2 IBU
3/4 oz Northern Brewer Hops (in fermentor) 3.9 I1BU
1 pint Wyeast #1968 Ale Yeast Starter

OG: 1051, IBU: 33.1

Ingredients:

Recipes created by:

Bpon Bt

10

Byron Burch is a

respected authority on beer,
wine & meadmaking & author of
‘Brewing Quality Beers' avaliable
from all good Homebrew retailers.

800 988 8992, LD Carlson Ohio 1
40T K40 4RTT

Wholesale Distributors: US: Brewmaster Califormia 1
Canads: Cask Brewing Systems

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

‘ST. SERAPHIM'S’ PORTER (5 GALLONS)
A rich, strong Porter with a complex flavor profile &
satisfying mouth feel

1 x 3.3lb can EDME Maris Otter Malt Extract
1 % 3.3Ib can EDME Microbrewery Series DARK Malt Extract
1/9lb Medium Crystal Malt

31alb Dark Crystal Malt (Caramel 40)

3/41b Black Roast Barley

4oz 100% Dextrin Powder

1/2 tsp Gypsum {omit if using hard water)

3/4 tsp Calcium Carbonate

1/4 tsp Calcium Chloride

/g oz Columbus Hop Pellets (60 min) 26 IBU

1/4 oz Northern Brewer Hop Pellets (60 min) 7.4 1BU
1/2 oz Williamette or Fuggles Hop Pellets (5 min) 0.7 IBU
1 pint Wyeast #1056 Ale Yeast Starter
OG: 1052, IBU: 34.1

Gravities are provided for guide only.

0% FINEST UNHOPPED MALT EXTRACT ¢ LIGHT « AMBER SFX * DARK « WHEAT + MARIS OTTER * DMS (Diastatic)
EDME LIMITED, Mistley, Manningtree, Essex CO11 1HG UK. Telephone: 011 44 1206 393725 Fax: 011 44 1206 396699.

BOO 391 0315, Crosby & Baker Mass. 1

Watch out for more recipes
on Microbrewery Series
Unhop

ped & Beer Kit labels
and at EDME Internet site:
http://www.ip7.co.uk/edme

BOO 992 0141, DLB Vineyards Ohioc 1 - BOO 4628 6115;
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Keg beer without a keg!

Just PRESS, POUR & ENJOY!

Now you can enjoy keg beer without pumps or CO2
systems, and you can make homebrew without the hassle
of bottles. The revolutionary Party Pig ® maintains
carbonation and freshness because of its patented self-
pressurizing system. It is re-usable and affordable, and it
holds 2 1/4 gallons of beer. The Pig™ is easy to carry, is
ideal for parties, picnics or holidays and is sized to fit
into the "fridge".

Ask for the Party Pig ® at your favorite craft brewer
and at your local homebrew supply shop. Retail home-
brew shops and craft brewers contact:

QUOIN  (pronounced "coin")

401 Violet St. Phone: (303) 279-8731 .
Golden, CO 80401 Fax: (303)278-0833 ‘

http://www.partypig.com

n May 1997 Brew Your OwN

Easy-to-Use Gravity Feed
System This system makes all-
grain brewing simple. Works for
both a step-mash or straight infu-
sion mashing. Combines firepow-
er with good control (may be jet-
ted for natural gas 100.) All stain-
less steel construction including
lids. The B.LT.O.A, wort chiller
takes the wort from a boil to yeast
pitching temperature in seconds
using cold tap water. Compact
design, easily sterilized. System
includes Sparge Water Vessel,
Mash-Lauter Vessel, Boiling

lessel, Wort-Chiller and three
propane stoves.

Attention Grain Brewer
T2

One Half Barrel Fermentor
Allows transfers to kegs under CO5
pressure thanks to a lock down lid
with gasket, pressure gauge, pressure
relief valve and a Cornelius ball lock
fitting. Built into the side of the unit
is a chill band. A probe-well in the
cone includes a temperature sensor
leading to a control box monitor on
the side. Perfect for test batches &
yeast propagation.

a F".'l

Call (206) 527-5047

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

Brewers Warehouse
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Editorial Review Board
Fal Allen The Pike Brewing Co.
Donald Barkeley  Mendocino Brewing Co.
Byron Burch The Beverage People
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 Mourntain Brewery
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More Microwave
Dear Brew Your Own,

I came up with what |
thought was the greatest
idea since the invention of
the wheel. Then my bubble
was burst when I read Sal Emma’s
story, “Radar Range Beer” (February
'97). Who would have thought that two
people would come up with basically
the same goofy idea?

My gadget has a slightly different
twist. Our Amana Radar Range gave
out on us awhile back (stopped heal-
ing), but because I can’t stand to throw
things away I stashed it in the base-
ment. After all, it cost about $600
(back in 1982).

Then one day it struck me that even
though it didn’t heat, the display unit
might still be usable. I took it apart and
after disconnecting the high-voltage
parts and bypassing a couple of salety
switches, I plugged it in and lo and
behold. the clock lit up and worked.

The temperature probe also still
worked. After adjusting the cabinet
and extending the probe to fit into my
brewpot a couple of [eet away, I now
have a nice temperature control and
timer. No more scalding my hands
trying to stick a thermometer in the
brewpot or trying to keep the steam off
the dial until I get a reading. I thought
about adding a relay and hooking it up
to an electric range unit and control-
ling the heat, but because | heat with
natural gas I've decided to pass on
that. With this unit I can set the
temperature | want to reach and the
beeper tells me when I've reached it. It
also tells me when I have reached the
end of the boil.

George Smith
Yankton, S.D.

Keg Tip

Dear BYO,

I was reading about someone
whose keg had gone bad because it
wasn’t sealed properly. | have a tip on
how to get a keg to seal. Turn it upside
down. The weight of the wort will put
enough pressure on the keg to seal it.

William Woodward
Alton, 1.

Mai

Dear Carl
Dear BYO,

I am a two-year
subscriber to BYO, but
I do not know a thing about
brewing beer, nor do I ever
intend to homebrew. If you
are wondering why I am a
subscriber, it is because my
son Carl is the publisher of
this magazine.

I would like to make my
contribution to BYO. In my opinion
an appetizer would be a good
accompaniment to homebrewed beer.
My favorite recipe is as follows.

Hot Clam Dip

Ingredients:

® 2 6.5-0z. cans
chopped clams
and juice

* 2 thsp.
lemon juice

* 1 thsp.
oregano

* 3 cloves of
chopped garlic

e 1 thsp.
minced onion

e 2 ibsp. of
parsley lakes

¢ (.25 Ib. melted butter or margarine

* 3/4 cup llavored bread crumbs

e Shredded mozzarella cheese
(enough to cover top)

Thanks, Mom.

Step by Step:
Simmer clams and lemon juice
for 10 minutes. In a pie-shaped pan
combine ingredients, Top with cheese,
Bake at 350° F for 15 minutes. Serve
with crackers or toasted pita bread. No
sparging, carbonating, or conditioning
required.
Mom
Boca Raton, Fla.

Correction

If your spent-grain bread came oul
a bit chewy (or as hard as last year’s
fruit cake), we take the blame. The
recipe for Basic Spent-Grain Bread
(“Great Bread from Spent Grains,”
April BYO) should have included six to
seven cups of flour,
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BREW KETTLES
Ny

OFFERING A “KEG - FULL”
R OF GREAT IDEAS!

SABCO

INDUSTRIES

KEGS, 5-GAL'S,
FERMENTERS,

..SYSTEMS.

STAINLESS, CLEANABLE
NEW, OR RECONDITIONED

IN A WORD...PERFECT!

Call your local Home Brew Dealer
for more information on
Sabco Home Brew Products or call:
SABCO INDUSTRIES, INC.
4511 South Ave. * Toledo, OH 43615
Phone: (419) 531-KEGS « Fax: (419) 531-7765

* email: sabco@kegs.com
* Internet: http://www.kegs.com

“BREW-MAGIC"™
SYSTEM
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http://www.nbrewer.com

Ask for [ )
Plul
Lauter 'l'un -

! The Easiest, Simplest, |
' best Way to Mash. X

With our unigue system. there's no reason 1u to get mashing.
In two useful sizes |d .....

THE PRIMIL

Brewery crush—sturdy
and affordable

PSP =

All metal—clearly superior

HEXTER FILTER

Clear beer quickly,
efficiently

PHIL'S LAUTER TUN

Makes mashing easy

! P, PGS

Makes it easy to build
your own wort chiller

® s 88 s s e

e Mo
M g

o Clncinatt, Ohio 45207 » 5137311130 [

10 Bax 12261

| For information on These and Other Products, |
Ji Call (513) 731- uso.mmhoﬂ, J

CIRCLE 38 ON READER SERVICE CARD

m May 1997 Brew Your OwN

1106 Grand Avenue

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.

+ St. Paul + Minnesota 55105
nbrewer@winternet.com

1-800-681-BREW

CIRCLE 43 ON READER SERVICE CARD




by Scott R. Russell

y fascination with Belgian
beer styles takes me to some
interesting places and into

some interesting situations. A recent
beer tasting I attended even led to a
challenge. The conversation went
something like this:

“What’s this supposed to be?”

“The label says White Beer.”

“Oh, so it's a wit.”

“Is that always the same thing?”

“Good question. Hmmm. very pale
in color, medium body, high carbona-
tion level, cloudy and yeasty aroma,
spicy nose. Seems to be a wit. You got
the recipe?”

“Yup. Here. Hmm, no wheat in it.
No spices either. Looks more like it's

Ingredients:

¢ 173 1b. flaked wheat

* 1/3 1b. flaked barley

* 172 Ib. flaked oats

® 0.5 Ib. cara-pils

e 3 Ibs. unhopped weizen extract
syrup (about half wheat, half barley)

* 2 Ibs. unhopped extra-light
dry malt extract

* 1 oz. Saaz hop pellets
(4% alpha acid). 0.5 oz. for
45 min., 0.5 oz. for 15 min.

* Belgian witbier yeast culture
(such as Wyeast 3944)

* 2 lbs. sweet cherries

* 7/8 cup corn sugar for priming

Step by Step:

In 3 gals. cold water, steep wheat,
barley, oats, and cara-pils. Raise
gradually to about 170° F and
remove grains. Add extracts to kettle.
Bring to a boil, add 0.5 oz. hops. Boil
30 minutes, add 0.5 oz.hops, boil 15
more minutes. Remove from heat
and cool. Top off in primary fer-
menter to 5.25 gals. and, when
cooled to 70° F or so, pitch yeast.

Recipe

Srevity and the Soul of Wi

an infected California common beer.”
We dug out a couple of reference
books to check out some classic withier
recipes. Malted barley, malted and
unmalted wheat, sometimes oats, often
spiced with coriander and orange peel.
Someone (might have been me, | sup-
pose) wondered aloud what you'd have
to call it if you used other spices but
kept the basic recipe intact. Someone
else pointed out that several of the
recipes we were looking at had ginger,
black pepper, sweet gale, and other
spices in them, so the spices didn't
seem Lo matter. So someone (me again,
probably) had the brilliant idea: change

Cherry Withier
(5 gallons, extract and specialty grain)

Ferment at 65° F for seven to 10
days, then rack onto cherries in your
secondary fermenter. Condition on
fruit 10 to 14 days, rack to another
fermenter to clarify a little (three or
four days), then bottle, priming with
corn sugar. Age four to six weeks in
a cool corner (50° to 55° F).

0G = 1.043

Alternatives and Notes:

All-grain brewers should mash
3.5 lbs. pale malt, 3.5 lbs. wheat malt,
0.5 1b. cara-pils, and 4 oz. each flaked
wheat and flaked oats, in 11 qts. of
water at 151° to 153° F for 90 min-
utes. Sparge with 17 qts. at 169° K,
Follow the recipe, except boil long
enough to reduce to 5.25 gals.

Yeast: This is a brew that
requires a special yeast. The Wyeast
culture 3944 is ideal, and I also like
Lo try to use recultured “classic”
yeasts, such as Hoegaarden and
Blanche de Bruges, whenever
possible. I don’t recommend using
dry yeast.

Fruit: Naturally, the whole idea

xChange

the orange peel to some other fruit
[lavor. Hmm, what would go with the
acidity and yeastiness and spiced nose?
There were four of us at the table, and
in true musketeer fashion we pledged
Lo try something different. We'd meed
again in six months with variations on
a witbier to compare.

The challenge
was set.

Six months
later, at that same
table. we set about
to compare our
results. The first
was a banana-

flavored withier.
Wondrous banana

here is that you can tailor

any recipe to your own tastes, so
please don't feel limited to cherries.
Raspberries, strawberries, mangos,
peaches, anything you like might
work well.

The method I've outlined here
and elsewhere for using fresh fruit is
the best for my brewing system.
Other possibilities include steeping
the [ruit in the cooling wort for 15
minutes or so and then putting the
fruit (in a mesh bag) into the primary;
adding fruit juice or flavoring essence
to the secondary: and adding fruit
essence with priming sugar, or a
fruit-flavored liqueur instead of
priming sugar, when you bottle.

Spices: The “original” witbiers
have a combination of fruit (bitter
orange) and spices, usually corian-
der. My recipe above does not call for
spices, but it could. What spices go
well with cherries? They'd probably
need to be of the pungent/peppery
variety, such as cardamom, black
pepper, or grains of paradise. Try
what you like.
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Recipe Exchange

esters, like a Bavarian weizen, but
with some noble-hop aroma and a
little diacetyl, and a rich banana-fruity
smooth flavor. A bit too full bodied for
the style, but a well-made beer.

Bottle number two yielded a hazy,
hyper-carbonated amber-to-reddish
beer [rom which cinnamon and cider
aromas jumped out like Tiggers on
springs. Too dark, too carbonated, and
too sweet for the category, but wow,
what a nice apple-pie aroma.

Entry number three was a bit of a
cheal. The brewer, pleading a brain
freeze, had merely used lemon peel
instead of orange. It was different
enough but disappointing because it
wasn’t radical. The same bitter citrusy

nose and astringency in the flavor were
there as in the classics (we prepared
for this tasting by sampling Celis,
Hoegaarden, and Blanche de Chambly)
but nothing new enough to make us
bow to the brewer. Bottle number four,
mine, was all that was left.

[ passed the bottle to the guy to my
right to open and pour. He murmured
an “oh my” as he got the first hint of
my aromatic surprise and poured out
four samples of a relatively foamy and
opalescent pink brew. Medium bodied
and tart, slightly bitter and faintly but-
tery, shimmery, and estery...and a per-
fect balance between the grainy wheat
flavors, yeast profile, and cherries.
Sweet cherries, pounds of them, had
gone into the secondary. And oh how
they had changed the aroma and fla-
vor of the beer without hiding the fact
that this was a Belgian witbier. My
companions stood and applauded,
raising their glasses and acknowledg-
ing my brewing superiority.

And then | woke up. Fortunately,
the taste and aroma of that beer

Cun T

This month's feature:

' BREW A WINNER!

BREAKFAST STOUT

(a cream stout with espresso)

This recipe kit comes complete with malt
extract, specialty grains, hops, yeast, caps,
Eriming sugar and of course, espresso beans!

asy to follow instructions make it perfectly

suited for any level of brewer.

Reserve yours today! Only $27.95!

stayed with me long enough to come
up with this recipe, which really did
(in my humble opinion) come out as
well as it had in the dream.

Reader Recipes

Smash-o-Rama (Munich Dunkel)
(5.25 gallons, extract and grain)

This is a recipe [ brewed for the
fourth time because of its rave reviews,
including one from myself. When served
on tap it has a wonderful creamy look-
ing and tasting head. Named in honor
of a great annual party thrown by a
friend, this is a dark but very smooth
Dunkel style best done as a lager.

David J. Rotert
Minneapolis, Minn.

Ingredients:

1/3 Ib. black patent malt

e 1/3 1h. cara-Vienne malt

s 1/3 b, caramel malt, 30° Lovibond

e 3.3 Ibs. amber light malt extract
(Briess)

3.3 Ibs. gold light malt extract

Beer ano

coine hoBBY

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

Try Our ROMs

TOLL FREE ORDER LINE
1-888-500-BREW

Mention this ad & get $5 off this kit!

CALL FOR A FREE CATALOG

Santa Barbara BrewBuddys
137 W. Mission Street
Santa Barbara CA 93101
805-569-9975
Stop by the store or visit us on
the web at www.brewbuddys.com

‘ Featuring:
» Domestic & Imported Malts * Great Tasting Recipe Kits

+ Whole, Plug & Pellet Hops (US & Imported)

« Over 35 Strains of Liquid Yeast * Equipment, Glassware & Books
| Il With Great Prices!
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|

Monthly proven recipes, completewith liquod yeast and
all ingredients necessary. Prices ranging from 525 - $43

Plus...
e Fresh Liquid Yeast, Ordered Weekly
s Quality Hops (Pellets. Plugs and Loosc)
e Grains (English, Belguim, German, American)
e Liquid Malts, Extensive Selection
» Complete Winemaking Supplies
e Free Catalog for Retail or Mail Order

e  Orders Shipped Within 24 Hours

Call 1-800-523-5423

Phone: 617-933-8818 * Fax: 617-933-1359

180 New Boston St. Woburn, MA 01801
e-mail : bdwh@tiac.net
Visit our new web site at www.beer-wine.com
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* 1 oz. Hallertauer hops, for 60 min.
* 1 oz. Tettnanger hops, 0.5 oz. for 30
min., 0.5 oz. for 5 min.

1 tsp. Irish moss, for 5 min.

14 g. dry lager yeast (Amsterdam)

Step by Step:

Prepare yeast at least 24 hours
ahead by boiling 2 cups water and 0.5
cup DME. Cool to room temperature,
put in sanitized 22-o0z. bottle, add
yeast, and stopper with an airlock.

Steep grains in 2-plus gals, water
for 30 min. to 170° F. Sparge and bring
water to boil. Remove from heat and
add malt syrup. Return to boil, adding
Hallertauer hops. After 30 minutes
add 0.5 oz. Tettnanger hops. Continue
boil for 30 minutes, adding Irish moss
and remainder of hops for last 5 min-
utes. Cool rapidly and add water to
make 5.25 gals. Pitch yeast slurry
when below 75° F.

Ferment at cool temperatures (58°
F) for first few days, then in yet cooler
temperatures (50° I or cooler) in sec-
ondary for at least two to three weeks.

Ancient Chinese Secret Ale
(5 gallons, extract)

The ginseng extract in this recipe
should be available at any health-food
store. I recommend using only
American ginseng extract because it is
not as bitter and is more potent. Use
150 ml. for less ginseng flavor or 300
ml. for more.

Kevin TenBrink
Salt Lake City, Utah

Ingredients:

* 3.75 Ibs. Morgan’s rice extract
2.2 Ibs. Morgan’s beer enhancer

* 2 Ibs. raspberry honey

* 250 ml. American ginseng extract,
for 5 min.

* 4 oz. raspberry extract: 2 oz.
in secondary, 2 oz, al priming

* 1 oz. Cascade hops, for 30 min.

* 2 packets Morgan'’s ale yeast

* Corn sugar for priming

Step by Step:
Start 1 gal. water and 0.25 gal.
waler boiling in separate pots. Add

beer enhancer to 1-gal. pot and boil
10 minutes. Add honey to 0.25-gal.
pot. As mixture boils, skim off white
proteins that collect on top. Add hops
to 1-gal. pot and boil 30 minutes. With
five minutes left in boil, add ginseng
extract. After white proteins stop
collecting, remove 0.25-gal. pot

[rom heat.

Add two mixtures together and
add the rice extract. After boil
remove from heat and cool. Add (o
carboy and top off with cold water.
Pitch both yeast sachets after they
have been rehydrated in warm
water.

After vigorous fermentation has
slowed down, rack to secondary with
half the raspberry extract. Secondary
ferment at cooler temperatures (about
50° F). Bottle after three weeks of sec-
ondary fermentation with the rest of
the raspberry extract and your usual
amount of corn sugar.

0G =1.062 at 60° F
FG=1.014at60°T m

BREWCRAFTERS

APOLLO11 AMERICAN PALE ALE
$23.95

E TRIVI

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

£ SETRN 2 T R R Y
Gift & Party Ideas

HEAD to HEAD..
Game
$19.95 (Indl. S&H)

® Fast Paced Card Game
* Over 500 Questions
* Easy to play yet challenging

¢ 5 oz. oF Haps
& 100% MALT
4+ LiQuiD YEAST

Fun Packs..
$1.00 each + postage
6 for 55.00
CHANCE TO WIN FREE PRIZI

T-Shirts

10 Fun Questions Make Super
* Party Favors
* Promotional Items

* Two Designs, full color,

h-burgundy-whit
$9.95 (Incl. S&H) . ;:zes‘wgun §|:vx'x‘|,. Cr \ =
P(}Od 1301, Fun IﬂC e CaLL ToLL s800-H DT‘W ORT(4 E 9 678)

FREE:
Waotesue Ivgumes 1-888-GAME-USA
wwwdirectproducts com/foodforfunhml "2 Fay: 516-427-2658
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mail: 6968 West State Street, Boise, Idaho 83703
Tel: 1-800-450-8805 » Fox: (208) 853-8165 « Web Page: hitp//:www.brewpro.com

& A

Chosen Supplier for Stares in: Idaho, Virginia, Munruna Wushmgfnn & British fm’umbnu -

CIRCLE 15 ON READER SERVICE CARD

G — L ———r——

DN THE CUTTING £DGE OF
DREWING TECHNOLOGY™

Liquid Bread Inc. wishes to
congratulate Oxynater™users
Bob Gordash & Meleq Kacani
‘Winners of the Somual Adams
KongShot 1996 Competition

/

|' Z

| “Since I've been% the
Oxynater,” feﬂneul; jon

(]

starts 6-8 hours faster,

T Meleg Kndm
LongShot' &é

“The Oxynul
difference.”

Bob G?:dash, Winner, ESB
LongShot ~ 1996 Competition

Liquid Bread Inc.

1007 La Quinta Drive * Orlando, FL 32809
407-888-3533 = fax 407-888-3531

h!ip / { www.li Tqmdbreud com * Ihrend@mg net
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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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“Help |}[e, Mr.Wjzard”

Carbonating With Dry Ice

Recently | was siting at home
enjoying a cold Swill H,0 with a great
man, my dad. He was telling me about
the “good old days of homebrewing”
when he was young. He said that a long
time ago dry ice from the ice box was
used to carbonate the beer in the bottle.
He wasn’t sure how much to use, but he
said about the size of a pencil eraser
(olden-day measurement!). No one
has had any real information on this
or known if it would be safe to use.
Please enlighten me.

Neil Selzer

Madison, Wis.

enjoying a cold swill water? Is that

one of those Wisconsin colloqui-
alisms that doesn’t make sense to non-
cheese heads, or is your beer palate
misaligned?

However, your question about car-
bonating with dry ice is interesting.
Dry ice, or solid carbon dioxide, can be
added to beer in a bottle. The beer is
immediately capped to hold in the car-
bon dioxide belore it quickly trans-
forms into a gas and escapes from the
bottle. Stick with me for a little math.

Gases such as carbon dioxide that
obey the ideal gas laws, so-called
ideal gases, occupy 22.4 liters of
volume at 0° C per mole of gas. A mole
of any chemical substance is a given
number of molecules, 6.02 x 1023 (o
be exact. The term molecular weight
expresses the weight in grams of a
mole of a particular compound. One
mole of carbon dioxide weighs 44
grams and will occupy 22.4 liters
when expanded at atmospheric
pressure and 0° C. If 1 liter of beer is
carbonated to 2.6 volumes of carbon
dioxide (2.6 times the beer volume), a
common value for most beers, the
beer contains enough gas to fill a
2.6-liter container if all of the dis-
solved gas is forced from the beer at

Imust be missing something here:

atmospheric pressure and 0° C.

The ideal gas law indicates that
0.116 moles ol carbon dioxide, or 2.6
liters divided by 22.4 liters per mole
of COy, would be required for this
level of carbonation. However, to
accurately add dry ice for carbonation
purposes, the initial level of carbon
dioxide in the beer must be known.
Most beers contain between one and
1.5 volumes of carbon dioxide after
fermentation. This means that 1.6 to
1.1 volumes of carbon dioxide or 0.07
to 0.05 moles per liter of beer must
come [rom the dry ice Lo give a total
of 2.6 volumes. This translates to 3.08
to 2.2 grams of carbon dioxide (dry
ice) per liter of beer (e.g. 0.07 moles x
44 grams per mole = 3.08 grams).
This is probably about the size of a
large pencil eraser.

The risk in practicing the method
is explosive. Add too much dry ice and
kaboom! In a previous life I worked at
a tomato research lab. As part of my
job l operated a small can seamer to
can samples of experimen-
tal tomato products.
Occasionally, we
would can some dry
ice, chuck the can into
a ditch, and run for
cover, sort of like a sol-
dier heaving a hand
grenade. Just like a
grenade, the can
in the ditch e
would explode,
we got a chuckle,
and everything pro-
ceeded as normal. The
key to this story is that
the idea was to blow
the soup can to bits.

If you add too much
dry ice to a beer bottle,
it is unlikely that you
will be doing it intention-
ally to cause an explosion.
This means when the glass
bottle blows up, which |

guarantee it will if too much dry ice is
added, heavy-weight glass shrapnel
will be propelled through the air and
most likely will injure someone.

Being the conservative, cantan-
kerous grouch that I am, I cannot
recommend this practice. On the other
hand a trash can full of tropical punch
with a block of dry ice looks exception-
ally cool if illuminated with a black
light. The effect is a big, purple cloud
of smoke rolling from the container of
punch like a San Francisco fog bank, a
much safer way to enjoy sublimation!

| tried to brew some apple cider,

following (mostly) the recipe for Cidre
Normande in the article “Make Your Own
Cider” (October '96 BYO0). The problem is |
can’t seem to get the stuff to ferment. I've
tried shaking the you-know-what out of
the carboy to get some 0, dissolved in it,
and after that didn't work | tried pitching
some more yeast, with no success either.
It still smells like fresh cider, so | don’t
think it has soured yet. | noticed on the
label of the jug of cider that it contains
potassium sorbate and sodium benzoate
(as preservatives, | presume). Would
either of these adversely affect my
yeast?

Tom Schuerman

Hallam, Neb.

his is an easy one.
Potassium sorbate and
sodium benzoate are

two of the most effective
antimycotic agents used in
food. Antimycotics inhibit the
growth of fungi (molds and
yeasls) as opposed Lo antibac-
terial agents that inhibit the
growth of bacteria. Fruits
naturally contain many fungal
organisms from the environ-
ment that can cause fruit
juices to spoil, mainly through
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fermentation. In your case the very
additives present to ensure apple juice
stability have prevented your hard
cider from becoming hard. In other
words the sodium benzoate and potas-
sium sorbate are working very well!

The next time you attempt to make
hard cider, which I strongly recommend
doing because hard ciders are abso-
lutely delicious beverages, make sure to
purchase fresh apple juice, which con-
tains no preservatives. It is important to
use high-quality juice from good apples
because mushy fruit often has a high
fungal load. This will increase the risk
of a wild yeast problem.

Better luck next time!

After the protein break is it okay to
turn down the flame and put a lid on the
brew kettle? I’'m getting sticky malt on
things in the kitchen. Also, it seems like a
waste of liquid as I usually lose about one
gallon during the boil. This is really a

waste in the summer time when I've
already paid to get humid air out and then
during the boil I’'m putting more into

my house. Nothing I've read has ever
mentioned a lid. What about breweries?
They have huge closed kettles, correct?

Hank Ellis

Dallas

he truth comes out. Wort boiling
wastes energy! If you are losing
about a gallon during a five-

gallon boil, 20 percent evaporation,
you're about on frack with most other
homebrewers. The reason for your
high evaporation rate is the large sur-
face-to-volume ratio of a five-gallon
brew kettle. In commercial breweries
the targeted evaporation rate is about
8 percent. You can reduce your evapo-
rative losses by either using a lid, as
you suggest, or simply turning down
the intensity of the boil. | would rec-
ommend the latter and not a lid.

The problem with lids is that they
trap many volatiles, especially dimethyl
sulfide (DMS), which smells like cooked

H T Homebrewing ' =
O eC Supplies £ar
The Homebrew S uppt'wr with a f PYRAMIDS

Yoy Vv V¥V

Y

. Open S

' inning Beer Klts
100% | ;'al Fruit Flavors
Wide Selection of Grains
(Domestic and Imported)
Liquid and [fry Malt Extracts
19, Va@gties of Hops

owﬁeéﬁughly mfomauve catalog

Pleasanlon CA 94583

Vlew or request our
Catalog (and more!)

on the WEB!
http://www.hoptech.com
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COLOSSEUM  \ >
Rome - 72 - 80 A.D.

503 281-3941

corn, in the wort. Most of the volatiles
lost during the boil are lost by design,
so that they don’t contribute undesir-
able flavors to beer. Hop oils, on the
other hand, contribute hoppy aroma to
beer. Although volatile, hop oils survive
into the finished beer if the aroma
additions are made late in the boil and
il the evaporation rate is reduced after
the aroma addition.

In commercial breweries the ket-
tles usually have large onion-dome
tops that feed into large chimneys
designed to carry the steam out of the
brewery. The equipment is also
designed to collect any condensate
formed in the chimney and send it to a
drain. The condensate drain prevents
undesirable aromas such as DMS from
dripping back into the wort. During
most of the boil the large doors on the
kettle top are left open to create a
draft up the chimney to greatly aid
evaporalion, After the aroma hops are
added, the doors are usually shut to
minimize the loss of hop oils by
decreasing the draft up the chimney.

The FUTURE !

Egypt 2470 - 2530 B.C.

15t LUNAR
LANDING
1969 A.D.

£/

STEINBART'S
Portiand, OR 1918 AD.

IT JUST WOULDN'T BE HISTORY
WITHOUT STEINBART'S

ﬂl«"\
FH STEINBART

COMPANY

234 SE 12th Portland, OR 97214

Wholesale inquiries only
1-800-735-8793
Fax 800-577-5712
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At home I would recommend
boiling without a lid and controlling the
evaporation rate by adjusting the flame
on the stove. After the last hops are
added, placing a lid on the pot will help
keep the valuable oils in the wort. At
this stage, almost all of the DMS will
have been driven off and closing the
kettle should have few negative effects
provided that the wort is rapidly cooled
(within 45 minutes) after the boil.

I received a filtration kit for Christmas
that included three filters. Each cartridge
was a different size: five microns, one
micron, and one-half micron. What would
be filtered out by each of these cartridges?
Would any flavor be lost by using any of
these filters? If so, how much?

Terrence Holden
Yreka, Calif.

his is a difficult question because
filters can remove particles

based upon two properties: size
exclusion and adsorption (sticking).
Size exclusion is the mode of filtration
that most filters are designed to use.
This method essentially removes parti-
cles that get trapped in the filter or on
the filter depending on the filter type.

Cotton filters, paper pulp filters
(e.g. sheet filters), and diatomaceous
earth filters (e.g. swimming pool filters
and commercial beverage filters)
remove particles based upon size and
are known as depth filters, The flow of
liquid through a depth filter is said to
follow a “torturous path” that is
responsible for the removal of solids.
The key feature of depth filters is that
they are rated in nominal sizes. Your
five-micron filter and perhaps the one-
micron filter are depth filters but are
rated on a nominal raling system. This
means that they effectively remove par-
ticles of five and one microns respec-
tively, but the size of the openings in the
filter are much larger than the filter
ratings. This means these filters can
remove relatively high solids loads but
will also let through some particles the
same size as and smaller than the filter
rating. Depth filters are extensively
used for beverage clarification.
The second category of size-

exclusion filters is the membrane filter.
Your one-half micron is probably a
membrane filter and is referred to as
an absolute filter. This means that the
pore sizes in the membrane absolutely
will not allow particles larger than
one-half micron, the size of the mem-
brane pore, through the filter.
Technically, most filters referred to
as absolute are not because they have
not been challenged with a known load

of particles that are
the same size as the rat-
ing. In a challenge test the
absolute rating is confirmed
by demonstrating the filter
removes what is claimed.

In any case absolute
filters are terrible at han-
dling high solids loads, like
cloudy beer, because the surface
quickly becomes blinded.

Seven Barrel Brewery

Brewers’
Handbook

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

130 Recipes. 307 pages.

Published by:
G.W. KENT, INC.
3667 Morgan Road, Ann Arbor, Michigan 48108
Tel: 1-800-333-4288
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Membrane [ilters are only used alter
beer clarification, and the absolute
filter is useful primarily to remove
spoilage organisms. This operation is
referred to as “sterile filtration™ even
though the beer is not really sterile
(i.e. devoid of life).

Some [ilters, especially membrane
filters, can adsorb compounds from
the beer that otherwise would pass
through the filter because of their

small size. Compounds easily adsorbed
from beer are those that are hydro-
phobic (“water fearing”) such as hop
acids and some proteins, polyphenols,
and color constituents. Membranes
that have adsorptive qualities are
called “sticky™ by [ilter jockeys but are
not viewed favorably because they can
strip more from the beer than just
solids. Loss of bitterness, mouthfeel,
foam stability, and color can all result
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from using sticky membranes to filter
beer.

Somehow I have managed not to
answer your question! Your five-
microns [ilter is a good size to remove
yeast. Most yeast cells are between five
and 10 microns in diameter and will
remove most chill haze caused by pro-
tein/polyphenol interaction. The key to
filtration is to filter as cold as possible
without [reezing the beer. If you want a
really clear beer, then you may want to
filter twice. Yes, twice, starting with five
microns and then again with one
micron, which removes more of the
non-yeast beer haze. Double filtration
is not necessary, but it will make your
one-micron filter last longer. Finally, if
you want to remove bacteria and
extend your beer’s shelf life, then pull
out the one-half micron filter. Make
sure the beer is brilliantly clear before
using the one-half micron because il it
is not, the membrane will quickly blind.

If 1 were the recipient of such a
wonderful Christmas gift (I think filtra-
tion is pretty neat stuff?), I would filter
most of my beers with the five-micron
filter. I cannot quantify flavor loss, but
it is safe to figure that the tighter your
filter, the more flavor you will lose.
Only experimentation will give you the
answer. Five-micron filtration will give
pretty clear beer, especially if it is fil-
tered very cold. It should not strip out
much flavor.

After filtration you can back flush
the filter with hot water to remove
much of the trapped solids and store it
in a sanitizer such as cold iodophor
(preferably in a sealable bag in the
refrigerator) until the next use.
Whatever you do, make sure not to
store the filter in chlorine bleach.

T WEEK PROFESSIONAL BREWERS PREPARATION PROGRAM
VICROBIOLOGY AND QUALITY CONTROL LABORATORY COURSES
OVER 75 WEEKS OF SCHEDULED COURSES EACH YEAR

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.

For more information, write ©

SIEBEL INSTITUTE
OF TECHNOLOGY

4055 W Peterson, Chicago, IL 606

Ph 3/279-0
http://

call the registrar

Mr. Wizard, BYO's resident expert, is

a leading authority in homebrewing
whose identity, like the identity of all
superheroes, must be kept confidential.
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