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Now, Pete’s offers you free membership to VIPete's. A wicked Club for
loval fans. Jointoday and get An QRIGINAL SUMMER BREW POSTER

{ just meationthis ad*y, product previews, Wicked ware
specials and more!

To Join, Call 1-800-8/7-PETE.
ot E-mailus at BEER@PETES.COM

@1997 Pete’s Brewing Compary, Palo Alto, CA ---- You must be 21to Joln. *Except where piohibited by law.
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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!

Available at specialty home brewing stores throughout the United States and Canada, For the dealer nearest you, contact:

Western Canada Western ULS.A. Chtario Eastern LL.S.A. Quebec

Brew King EH. Steinbart Co. Winexpert Inc. L.D. Carlson Co. Distrivin Lrée.

1622 Kebet Way, 234 S.E. 12th Ave,, T10 South Service Rd,, 463 Portage Blvd,, 950 Place Trans Canada
Port Coquitlam, B.C. Portland, Oregon Stoney Creck, Ontario Kent, Ohio Longueil, Quebee
ViCs5weo 97114 LSE 3587 44240 4G 2M1

(604) 941-5588 (503) 232-8793 1-800-267-2016 1-800-321-0315 (514) 442-4487
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Baston Al Golden Pilorarer Homry Portey Croam Stowr spbichip Triple Bock ¢ Desbl Back Otoberfeus Crnberry Lambic Winter Lager ol Fezziwgg

Cramt Wood Jim DeBoer Richard Dube Wialter | e Jim Kock

David Grinmell
William Reed (not present

Our nine brewers spend their time }m‘iL‘ct'mg the
brewing process at the traditional breweries where we
brew our Samuel Adams beers,

With more than 125 different parameters to control
in every barch, its not surprising to find them tasting,
testing, and talking beer Jrvp into the :1:‘:.;;[1[_

As they h‘][ us all o olten, a 1‘|\'\'."". s work is

The Brewers of

SHITIUEI Adams Beer 0 Boston Lager

1
never done.
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Avoid the thin-beer syndrome! A practical guide to brewing a beer with
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20 Great Extract Recipes

We asked homebrew retailers to share their fayorite extract recipes.
They offered awesome IPA, scintilating stout, potent pumpkin ale, and
a host of other excellent selections.

Homebrew Science Experiments Alex Fodor

These practical experiments help you make important choices about
pitch rate, wort aeration, yeast strains, dry hopping, carbonation, and
other elements ol brewing.

The Power of pH Nico Freccia

It plays an important role in many elements of the brewing process, yet
pH is an often misunderstood concept. The role of pH doesn’t have to
be confusing. Knowing its effect on water, the mash, and the wort gives
you more control over the beer you brew.
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Experimental Science

ou can brew great beer without

knowing a thing about science,

but I find the more I brew, the
more | want to learn about the science
behind the process. Still, I would never
dream of calling myself a scientist. That
title holds a sort of mystical bearing for
an English-major type like me. I'm
more of a pseudo-scientist. Here’s the
difference:

Scientist: uses a microscope.
Pseudo-scientist: squints.

Scientist: measures everything
carefully into beakers and test tubes.
Pseudo-scientist: knows there are 16
ounces in a pint,

Scientist: can name the Noble
Gasses. Pseudo-scientist: can turn on
the gas stove.

Scientist: knows the value of pi to
six digits. Pseudo-scientist: knows the
value of pie.

Pseudo-scientist: dreams of
$1,000,000. Scientist: dreams of $106,

Scientist: uses control groups to test
one element at a time. Pseudo-scientist:
demonstrates control by not drinking
the beer more than a week or two
before it’s ready.

I blame my lack of science prowess
on my high school teachers. Chemistry
class, for instance, consisted of hours of
boredom broken only by the occasional
moments of excitement when we were
able to “accidentally” light something
on fire with the Bunsen burner.

Teacher: “Now class, record the
temperature every 30 seconds, then
we'll chart a graph to calculate...”

Budding pseudo-scientist: “Look!
Joey's notebook’s burning and the
flames are green.”

At least in biology we got to dissect
frogs. But that only lasted one day, and
we had to talk about it for two weeks
before and two weeks after,

Maybe this is all hindsight, but it
seems to me science would have been a
lot more fun if we had learned to brew.
Think about what a hit that would be.
You could learn about the biology of the
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barley and the malting process, you
could learn about mash chemistry, and
you could even practice your tempera-
ture-taking techniques and plot a graph
of the boil. Not only that, at the end
you've got something to show for your
efforts,

Not, of course, that I'm in any way
advocating that young people under the
age of 21 illegally consume alcoholic
beverages that might corrupt their
minds. Sure, many European countries
approach alcohol consumption in a sen-
sible, balanced way, with kids learning
to drink moderately with meals at
home. And just because those countries
have remarkably lower rates of alco-
holism and societal drinking problems,
that doesn’t influence me a bit. It would
never work here. No, that stuff should
go straight to the teachers’ room.

This month we offer some home-
brew science experiments for even the
English majors among us. Author Alex
Fodor, who as a graduate of the mas-
terbrewers program at the University of
California, Davis, knows a thing or two
about beer and education, presents
some simple ways to make your beer
better tasting to the one who matters
most — you.

He details eight experiments that
will help you in a very practical way
select the right yeast and hops, the hop-
ping procedure you like best, even the
best bottles for your beer. No science
teachers necessary, and we guarantee
you won't blow anything up. The story
begins on page 42,

/zéf /géynsg

Blevv

The How-To Homesrew Beer Magazine

EDITOR Craig Bystrynski

MANAGING EDITOR Gailen Jacobs
ASSOCIATE EDITOR Suzanne Berens
TECHNICAL EDITOR Ashton Lewis
ART/PRODUCTION MANABER Christine Kell

ART/PRODUCTION Kristine Bybee,
Stephanie Miller

Sal Emma,
Jeff Frane, Nico Freccia, Tom Fuller,
Stan Hieronymus, Daria Labinsky,
Scott Russell

MARKETING DIRECTOR Steve Rank
ADVERTISING MANAGER Iivan Shipman
ADVERTISING CODRDINATOR Michael Rohde
CLASSIFIEDS COORDINATOR lisa Brower
CIRCULATION MANAGER Karen Fmbry

PUBLISHING ASSISTANTS Stacey Horigan,
Katie Landau, Julie Rist

WEB MASTER Heidi Larson

CONTROLLER Melissa Hagan

CIRCULATION CONSULTANT Maureen Kaminski
WK |

PUBLISHER Carl B. Landau

Brew Your Own (ISSN 1081-826X) is published
monthly for $44.95 per year by Niche Publications,
216 F St., Suite 160, Davis, CA 95616; tel. (916) 758-
4596; fax (916) 758-7477. E-mail address:
BYO@byo.com. Periodicals postage rate paid at
Davis, CA and additional mailing offices.
POSTMASTER: Send address changes to Brew
Your Own, P.O. Box 1504, Martinez, CA 94553-
0504. Customer Service: For subscription orders call
1-800-900-7594, For subscription inquiries or
address changes, write Brew Your Own, P.O. Box
1504, Martinez, CA 94553-0504. Tel (510) 372-6002.
Fax (510) 372-8582. Foreign and Canadian orders
must be payable in U.S. dollars plus postage. The
subscription rate to Canada and Mexico is $55: for all
other countries the subscription rate is $70.

All contents of Brew Your Own are Copyright ©
1997 by Niche Publications, unless otherwise noted.
Brew Your Own s a registered trademark owned by
Niche Publications, a California Corporation.
Although all reasonable attempts are made to ensure
accuracy, the publisher does not assume any liability
for errors or omissions anywhere in the publication,

All rights reserved. Reproduction in part or in whole
without written permission is strictly prohibited.
Printed in U.S.A.



MICROBREWERY SERIES

from the EDME
Microbrewery Series,

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
DMS (Diastatic, Light) « SFX (Dark)

MICROBREWERY SERIES

&
Internet: http://www.ip7.co.uk/edme/ - . g
Canadian Internet: http://www.cask.com/edme/microbrewery/ s 6"@ \ 4 S _ v
Email: edme@dial.pipex.com % 4 @ § = A L
Telephone +44 1206 393725  Fax: +44 1206 396699 ?E 7 & & A _
7 4 Vi
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Stories Behind the Labels

Richard Anderson
St. Paul, Minn.

Gladstone, as in Gladstone
Brewing, consists of three determined
and focused individuals dedicated to
being “the best they can be” in brew-
ing a quality product for personal
consumption. It is a family-oriented
operation consisting of my father-
in-law, Masterbrewer Dr. Roberl
Jones; brother-in-law James
Jorissen; and me, the assistant
masterbrewer. Annual brewing
capacity runs about 70 gallons
and fluctuates depending upon
professional and family obligations.

We picked the name Gladstone
because the area in which we live
was once called Gladstone Township.
It is now a suburb called Maplewood.
William Ewart Gladstone was a
four-time prime minister of England
during the Victorian era. We thought
it only right to pay homage to all the

fine English ales we try to produce by
placing Mr. Gladstone’s picture on all
our labels and naming our “brewing
trio” after him and the local township.

Three brewers, Richard Anderson, Robert Jones. '
and James Jorissen, toast Gladstone Brewinyg. L e i

The reason we have included the
reference to Milwaukee on the label
is that Assistant Masterbrewer Jim
Jorissen had moved to Milwaukee
because of a carcer
decision. Our brews are
now being consumed in
two large American
cities — how many
other homebrewers
can claim that?

GLADSTONE

ST. PAUL/ MILWAUKEE

riae e = =i

Robert T.J. Childers
Anniston, Ala.

I am an Episcopalian priest, which
is where “Anglican Brew"” comes from.

The Episcopal Church in the United
States has its origins in the Anglican
Church in England.

I have a [riend who is a printer,
and whenever I brew a new batch, |
give him a six-pack to sample. As a
thank you and incentive to keep the
samples flowing his way, my friend

Y

Priest and homebrewer

jﬂj}fr Enhfrfs_ﬁrfg[irzm Hirety Robert Childers makes

As e g poazably ety sy t‘_‘ﬁj-

VA ety bvend i e g of P sure his friend, Frank
ﬂ% Tie B, Robert TJ Cdes. 1 %

&3

Musso, is well supplied

EASTER PALE ALE -
with homebrew. After all,
| BREWED JUNE, 1996 | j
— - - any priest knows it’s
CAUTION  Mcohosic. urRnown. Keep ot of wech of chiden g

earrant |
lola, @i inflirn, 17-Senpers, wid Baptsin  Bakhavior wfte congumphion of |
rcontancs

Sty ey wgns

\
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better to give...
J

designed labels for my brews.

The beer is brewed in a room off
of my garage. It has some or most of
the qualities that the label claims.

BREWING IN Sty,¢f

thn’s the Strangest outfjt
YOu've worn whije brewing?
Tgll us about it ang send us‘a
picrqre. There’s 3 cool BYD
T-shirt in jt for you. Send your

story to Pot Shots, ¢/o Br

Your qu. 216 F Street, Sﬁle
160, Davis, ca 95616. Or send
Us e-mail at edit@byo.com

Be sure to include your
mailing address!




SEVEN AMERICAN BREWS

WITH ONE THING IN COMMON
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GRLAT TASVH

For more information call 1-800-521-1057

Premier Malt Products, Inc. - PO Box 36359, Grosse Pointe, Ml 4
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Pot §hoTs

Even More Couples Who Bi

Cheri Stewart
Nashville, Tenn.

You cannot imagine the look on my
face when my husband, Bart,
announced we would start brewing
our own beer. You see, it is more often
than not that my dear hushand decides
on a new hobby requiring a large buy-
in, several magazine subscriptions,
expensive equipment, and endless
hours of discussions on how he will be
the best at whatever the hobby of the
month is. I have bicycled 500 miles
across Georgia, in-line skated until I
could not move, learned to ice skate,
and hung upside down {rom a rock
face held only by a rope attached to
my waist in an attempt to please my
husbhand. Homebrewing, I thought,
what a ridiculous idea.

It wasn't enough to purchase the
brewing kit from the homebrew store;
my husband had to buy each piece
individually to ensure quality, and we
ended up with fewer pieces of equip-
ment and spent $100 more than the kit
cost. Of all the things $160 could have
bought, we end up with cruel-looking
tubes, dirty beer bottles, a stupid glass
Jjug, plastic spoons, and plastic bags
filled with smelly stuff. Oh boy,
thought, here we go again.

The night of the big brew, sensing
some lack of interest on my part, my
husband purchased our favorite

microbrewed beers, ordered
a pizza, and rented “Animal
House™ to set the mood.

I assisted in sanitizing
and stirring, and he explained
each step as we sipped our
beers in frosty mugs. [ was a
little leery when he dropped
moss in the brew, but he
assured me this was the way
real brewers did it. This was actually
becoming fun. [ was learning all
about how real beer was made and
we were spending quality time togeth-
er. The brewing and clean-up were not
messy at all, and we sat down to watch
the movie and eat pizza, marveling at
how cool we were to be homebrewers.

Pecking into the guest bedroom
daily to check on the fermentation, |
was becoming more and more excited
about how the homebrew would taste.
My husband suggested I tap into my
artistic nature (no pun intended) and
draw some labels for our beer. [ spent
two days designing and coloring the
labels, which my husband proudly
showed off to his friends (who could
not get their significant others involved
in this hobby).

The day we bottled the beer
involved another trip to the brew store
for more equipment and more money
spent, but at this point I didn't care.
When the beer was poured into the

Better than scaling a sheer rock face,
more fun than a 500-mile bike ride.

bottling bucket, the smell was abso-
lutely breathtaking; it smelled like real
beer! My hushand poured two glasses
of the warm, uncarbonated beer, and
we sipped our creation. To my surprise
it was delicious and tasted just like
Killian's Red. "Imagine what it will
taste like when it is cold and carbonat-
ed!" my husband cried. We bottled and
pasted on the labels, and our creation
finally had a name. 1 finally knew what
all the excitement was about.

I now exclusively drink homebrew
and can actually talk intelligently to
you about its hoppiness and its nose. |
subscribe to Brew Your Own and am
ready to join the local brew club. A
note to all the wives and girlfriends out
there: Take a minute to listen to your
husband or boyfriend explain his
homebrewing and get involved. It is
not only fun but also a great way to
spend time together.

Pat Schroepfer
Lafayette, Colo.

I have been homebrewing since
1989. I brewed with my high school
buddy until he moved out of state.
Brewing alone isn’t all that bad, but you
have nobody to talk brew lingo with.

I tried several times to get my wife
to brew with me, but it just didn’t
interest her until I brewed a batch of
American Light Ale. This beer did
something for her. After it was nearly
gone, she wanted me to brew another
batch for her. I thought, “No problem,

n June 1997 Brew Your Own

but you are going to help.” I gave her a
basic crash course on brewing and
sanitizing and had her clean the equip-
ment and measure out ingredients.

She took to this new hobby. To this
day she has advanced and become a
more knowledgeable homebrewer.
Come fall she can't wait to brew a
batch of American Light Ale.

Felice Bogus
White Plains, N.Y.

My husband has been an all-grain
brewer for a number of years and hy

all accounts his beer is pretty good. I
really prefer it when he finds a friend
to brew with, though, since I think the
mash smells like week-old boiled brus-
sels sprouts and I'd rather be out of the
house, but I'm not always that lucky.

Not only is Bob unable to smell the
mash, he can’t smell bleach. So I have
to sniff the sterilized bottles. “Smell this
bottle. Does this smell like chlorine?”
Brewing in our house means Bob
swealts over the stove and | have my
nose in a bottle. I wouldn't even mind it
so much if I were a beer drinker.
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More Information, Please
Dear Brew Your Own,

I read “Brew Julius
Caesar’s Beer” (March "97
BYO0) and loved it! I'm into
beer history and I try to
stick to the historical recipes and
brewing methods, although I am not
about to try an open-air fermentation
from airborne wild yeast because | live
in a large, polluted city. Should I just
go ahead and bottle my version of
Julius Caesar's beer as usual? Also,
how long should I ferment and how
long should it age?

Chris Stone
Philadelphia

You are wise not to try open
Jermentation. Even if in an unpolluted
area, you don't want to waste your
ingredients on the wrong wild yeast.
The beer historically would be
fermented until there was no
noticeable action from the yeast and
racked into large holding containers
that would be suspended from the
rafters. This would make it easier to
tip the container to pour. If there were
no rafters, then a large clay pot sitting
on the floor would do. Serving jugs
could be dipped into the beer before
the beer was served.

If the beer was to be transported,
it would not go far. The beer was con-
sumed fresh; there was no way to stop
it from oxidizing. It was also served at
room temperature. Storing it in the
coolest part of the building would help.

How to consume it: Get a good grip
on the mug, lift, and line it up with
your mouth. Open up and pour.

Dear BYO,

I enjoyed the article “Pump It Up”
(April '97 BYO) about the use of pumps.
What make and model of pump might I
select for a RIMS brewing setup?

The pumps available through
Grainger or MacMaster Carr are rated
for the temperatures that do not exceed
150° F. In the sparging cycle the
temperature will be about 170° F and
hot wort may be near 212° E.

The limitation is based on the
plastic material of construction. One
homebrewer suggested a Master pump

Ma'/,

that I am not familiar
with. He reported
that it withstood the
higher temperature
because it was made with
fiberglass in the plastic.
Peristaltic pumps depend on
the temperature tolerance of
the plastic tubing. What tubing
would withstand 212° F, Tygon?
John E. Thompson
Monee, Ill.

Based on RIMS literature and
some thorough Internet postings,
temperatures up to 180° F are as high
as could be encountered by a pump
used in RIMS. Grainger sells Teel
brand chemical-solution pumps that
are good up to 180° F, which should
be adequate. The pump with part
number 1P676 will work. These are
centrifugal pumps with a glass-filled
polypropylene housing.

Ryton plastic (polyphenylene
sulfide) also withstands such high
temperatures. Pumps made from both
of these materials are found on pages
878 and 879 of the 1997-1998
Cole-Parmer catalog.

Tygon tubing will not withstand the
temperature range, but the food-grade,
polypropylene-based Norprene tubing
will work at temperatures up to 275° F.
Cole-Parmer sells this tubing.

You ve asked about pumping lig-
uids at temperatures up to 212° I You
must be thinking about recirculating
the hot wort through an external
chiller after your boil. Remember that
regardless of the pump temperature
tolerance, one should not attempt to
pump near-boiling liquid through a
centrifugal pump. The vacuum created
at the pump inlet can cause the liquid
to boil, which can damage the pump.

To chill your wort, you could wait
until the wort cools somewhat, then
use the pumps described above to pump
the wort through the external chiller.
Or you could use an immersion chiller,
similar to that described in the article.

With a suitable piping arrange-
ment, you could remove the centrifugal
pump from the wort circulation loop
and use it to recirculate the cooling
water.

BrEw Your Owsn  June 1997 n



SERVING THE BREWING INDUSTRY FOR 27 YEARS

No Gimmicks.

(Just Great Service)

WE ofrer QuaLITY Probucts, PROFESSIONAL SERVICE AND COMPETITIVE PRICING.

For 27 years, the L. D. Carlson Company has provided brewers with the highest quality
ingredients and service without the gimmicks. We know when you create a special recipe
you want fresh ingredients, delivered when you need them. Period.

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

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

800 321-0315
Carlson

WhHolesaLE INQuUIRIES ONLY
463 Porace Boutevarp * Kent, OHio 44240 COMPANY

Just a reminder.

PSST. . ..

P
Seomebiew
Expeticnce

BrewMart
Equpment & Ingredient Kit; $50

Now is a good time to start planning

your winter brews. " BrewSchool |—_“‘l
We have the equipment, ingredients, Hone Your Skills
and expertise to help you make BrewTalk

—-
- WEB: www.BREWGUYS-col
~ TEL: 1-888-Brew Guys

The Homebrew Experience
110 Fairview Ave.
E-B BN Kingston, NY 12401 30

email: brewguys@brewguys.com

For a free catalog,
stop by the store, give us a call,
or contact us through our website:
www.countrywines.com

oUNTIeJ_. 3333 Babcock Blvd. Suite 2
< Pittsburgh, PA 15237
[l}’ NEE' Phone: 412-366-0151

e-mail: info@countrywines.com

beers for every occasion. ' Brew Help Live: Thursdays 8-12pm EST
|
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Recipe

1 he Czar of Hybrids

by Scott R. Russell

o this guy walks into a bar and

says to the bartender...No, let

me start over. Seems there’s
this guy sitting in a bar, yeah, that's it,
and he asks the bartender for...

Umm, well, the guy was me, of
course, and what you are about to
read is a true story. The names have
been omitted, because no one is really
innocent. Besides, I can’t remember
the names. Anyway, on one side ol me
someone ordered a beer. A pale ale,

light amber to deep gold, depending on

whether you're an optimist or a pes-
simist. Hops in the nose, hops aroma
for five feet in any direction. A bit of
butterscotchy diacetyl too, but that's
okay among [riends,

I'm still thinking, haven’t
ordered anything yet. The bar-

Ingredients:

e (.5 Ib. cara-pils malt

* 0.5 Ib. malted wheat

* § Ibs. extra light unhopped
dry malt extract

2 oz. Target hop pellets
(8% alpha acid), for 45 min.

1 oz. Styrian Goldings hop pellets
(4% alpha acid). 0.5 oz.
for 15 min., 0.5 oz. after boil

¢ 10 to 14 g. dry ale yeast or
liquid culture (Wyeast 1098)

* /3 cup corn sugar

e (.5 Ib. dark roast coffee beans

* 2 cups white créeme de cacao

0G: 1.070 to 1.075

Step by Step:

In 3 gals. of cold water, steep malt
and malted wheat. Heat to 170° F and

remove grains. Sparge with 1 gt. or
so hot water into kettle. Add malt
extract. Bring to a boil. Add Target

hop pellets, boil 30 minutes. Add 0.5

tender is drinking a cup of coffee.
She’s on duty, no beer for her until her
shift ends. Coffee aroma is sweet, rich,
hint of vanilla, maybe? Yes, it’s French
vanilla coffee. With cream and a little
sugar. Coffee beer? Been there, done
that, many times. Always nice, but let’s
come up with something new.

Down the bar, someone’s dessert
arrives. Hot fudge brownie cheese-
cake, or something lethal like that.
Overwhelming dark chocolate aroma,
burnt and bittersweet. Fureka. The
Czar of all hybrid beers: White Russian
Imperial Pale Ale.

One of my greatest pleasures in
brewing is fooling people: presenting a

White Russian Imperial Pale Ale
(5 gallons, extract and specialty grain)

oz. Styrian Goldings pellets. Boil 15
more minutes, turn off the heat, and
add the other 0.5 oz.

Chill, top up in fermenter to 5.25
gals., and cool to 75° F. Pitch yeast al
70° F until active, then ferment cool
(55° to 60° F) for eight to 10 days,
rack to secondary, and condition cool
for three weeks.

A few days before bottling,
coarsely crack coffee beans and
steep in enough cold water to cover
them completely in a covered jar.
Add in a few Styrian Goldings
pellets if you want to add a dry-
hopped touch to the beer. Shake
occasionally. At bottling, prime the
beer with corn sugar and add the
coffee extract, pouring it through a
fine mesh strainer or several layers
of cheesecloth. Add creme de cacao
and gently stir in the flavorings.
Bottle and age two to three weeks.
Serve at cellar temperature (50°
to 55° F).

new beer to people without telling
them what it is, and watching their
expressions as they realize that it isn’t
exactly what it looks like. This beer is
a classic for that, because it looks like
an ordinary pale ale, on the light side
of the style (especially when [ brew it
all-grain instead of from extract) but
with a high alcohol content and rich
chocolate/coffee

flavor and
arome.
It's

All-grain recipe:

Mash 9 lbs. pale malt and 2 Ibs.
mild ale malt in 15 gts. water at 152°
F for 90 minutes. Steep cara-pils and
wheat (as above) in mash runnings.
Sparge with 12 gts. water at 169° E.
Proceed with boil and hopping sched-
ule as above, reducing to 5.25 gals.

Notes:

The use ol white créeme de cacao,
as well as the cold extraction of the
coffee, is a means of getting that sur-
prising coffee and chocolate flavor
and aroma without darkening the
beer. Obviously, il you want to make
this a darker beer you can add erys-
tal, chocolate, or black malt and use
any means you can think of to get the
chocolate and coffee into the beer.

I you are not afraid of a bit more
intensity, chop up a vanilla bean and
steep it in hot water for a couple of
hours before bottling. Add this
vanilla tea with your priming sugar.

= 11
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Recipe Exchanye

quite smooth, too, so be warned: It
goes down very easily.

Reader Recipes

IPA from Holland
(5.3 gallons, all-grain)

I want to let you know that there
are lots of all-mash brewers in
Holland, too. Here's my prize-winning
IPA. Well, it wasn't a first prize but it
was the first after two years of experi-
menting, flushing down the drain, and
trying again,

Ben van Velzen
Amersfoort, Netherlands

Ingredients:

* 10 lbs. pale malt

* 0.5 1b. flaked barley

* 0.5 lb. crystal malt

* 0.06 1b. roasted barley

* 1.8 oz. Challenger hops
(8.5% alpha acid), for 60 min.

* 0.9 oz. Kent Goldings hops
(5% alpha acid), for 15 min.

® 1 tsp. Irish moss

¢ 1 tsp. calcium sulphate
* EDME yeast
* 1/2 tsp. white sugar for priming

Step by Step:

Make a yeast-starter of 0.5 gt.
water, boiled with 2 tbsp. of light malt
extract. Pour it in a sterile bottle, cool
it down to 75° F, add the yeast, and
plug it with a cotton ball. Let it stand
in a warm (68° to 79° F) place for one
day. Because the water in Amersfoort
is very soft, one must Burtonize the
water (hence the need for calcium sul-
phate) to get the typical hardness of
IPA. Grind the malt and barley except
for the flakes.

Mash in grist at 4.75 gals. water at
99° F. Raise temperature to 113° F
with a rest of 15 minutes. Raise to
131° F with a rest of 30 minutes. Raise
to 149° F with a rest of 60 minutes.
Raise to 158° F. Check iodine test. If
positive, rest for about 30 minutes.
Raise the temperature to 172° F. Strain
and sparge with water of 172° F until
your OG falls to 1.020. Boil. Add the
Challenger hops after 15 minutes. Boil

=

Excellent
Free Catalog
1-888-449-BREW

ON LINE:

The KING
of Kits!
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Homebrewing Supplies

Free Brewing Video
with any order!
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MIDWEST- 4528 Excelsior Blvd. Minneapolis, MN 55416
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for another hour.

Add Kent Goldings hops and the
Irish moss and boil for 15 more min-
utes. Let it stand for 15 minutes, strain
into the fermenter, and cool it rapidly.
0G must be 1.060. If too low, adjust
with sugar. If too high, you will be
praised by your fellow brewers!

Add the yeast starter and cover
with a clean cloth. Ferment down to
1.025 and rack into a carboy and let
stand under airlock until clear and
fermented down to 1.010. Clean
bottles and add sugar for priming.
Store in a cool place for about five
weeks (or longer if you can wait so
long). I don’t know how long it lasts,
because I'm not that patient.

Saison Dupont Clone
(5 gallons, all-grain)

This beer is a real drinking experi-
ence for those adventuresome beer
lovers out there. Its fruity, spicy palate
and dense, creamy head are some-
thing to contemplate. Beware, it can
become addictive. Its character will
continue to grow, and it will not reach

BREWCRAFTERS

PALE ALE
$23.95

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

¢ 5 oz. oF Haprs
L
*

100% MALT
LIQUID YEAST

A\
. A : c"\ :
S8O00-HOT-WORT(4468-9678)

CHECK DuUurR WEBSITE FOR WEEKLY SPECIALS
WWW.BREWCRAFTERS.COM HDTWElRT@)BREWCRAFTERS.L‘.DM




its peak until it has been in the bottle
for at least four months.

British pale malt also works well in
this recipe with a 158° F single-step
infusion mash.

Barry Johnson
Watertown, Conn.

Ingredients:
e 12 |bs. Belgian pilsner malt
¢ 1 tsp. gypsum

Show Us Yours!
We want your recipe for Recip <
ecipe

Exchange! If we print it, -we’llpﬂ

send you a spectacular Brew
Your Own T-shirt! Send it fo

Recipe Exchange, ¢/0 Brew

Your Own, 216 F Street, Suite
160, Davis, CA 95616. Or send
e-mailto edit@byo.com, e
sure to include your address |

and phone number.

(2 isp. if you have soft water)

* 1 to 1.5 oz. Hallertauer hop pellets
(6.6% alpha acid), for 60 min.

* 1.5 oz. Kent Goldings hop pellets,
1 0z. at end of boil, 0.5 oz. in
secondary

o 1/2 isp. Irish moss

* 1 cup corn sugar for priming

e Yeast cultured from bottle of Saison
Dupont or Brewers resource CL-380
Saison culture in 1 qt. starter

0G = 1.056 to 1.060
FG=1.008 to 1.010

Step by Step:

Use three-step infusion mash. On
stovetop mash grains in 13 gts. gyp-
sum-treated water at 130° F. Add heat
if necessary to settle mash at 120° F,
Hold for one-half hour. Raise tempera-
ture to 158° F. Hold for one hour or
until iodine test is negative. Raise
temperature to 168° F to deactivate
enzymes. Sparge with 170° F water to
collect 6 gals. of sweet wort. Boil wort

for 1.5 to two hours, adding Irish moss
one-half hour into boil. Add boiling
hops one hour before end of hoil. Add
aroma hops at end of boil. Add water if
necessary during the boil to maintain a
volume of 6 gals. in order to end up
with 5 gals. of fairly clear wort after
cooling. Cool and pitch prepared yeast
starter. Ferment at 70° F. Check specific
gravity after one week.

If fermentation seems to have
slowed at mid-gravity, gently stir the
yeast at the top of the fermenter back
into suspension with a sanitized spoon.
When the yeast begins to settle, which
may take two weeks, rack to a sec-
ondary fermenter, adding the dry hops
loose. Leave in the dry hops for at least
two weeks. Bottle the 5-gal. volume
with corn sugar when gravity is
between 1,008 and 1.010. Age for two
weeks in a warm, dark place to car-
bonate. Transfer to cool area to age
further. Serve just chilled in an appro-
priate glass, and try to age some for at
least four months if possible. It will be
worth the wait. W

Butch, the official
CDC brewdog, says:

“Get your free copy
of my latest Brewing
System Catalogue,

featuring quality
stainless steel tanks
and afl the fittings,
components and
accessories that
today’s microbrewer
needs for quality
brewing!”

1.888.CDC.BREW
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Fermentor

Conical Bottom
Racking Arm
Thermometer Well
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Reuse yeast, create unique flavors
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Reduce contamination Risk When: for details:
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Testing specific gravity Hot Liquor Tank
Transferring wort & beer Mini-Mash Tun
Q.C. Hoses

Brew like a professional
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fember Home Bevernge Suppliers Council

CIRCLE 30 ON READER SERVICE CARD
Brew Youit Ows  June 1997



BREW KETTLES

' OFFERING A “KEG - FULL”
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Call your local Home Brew Dealer
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SABCO INDUSTRIES, INC.
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Phone: (419) 531-KEGS * Fax: (419) 531-7765
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Our catalog offers over 100 t-shirt designs from the
country’s most popular Micro-breweries and brew pubs.
For as little as $12.95* per month you can join the
T-shirt of the month club and receive a _new design
each month. These are design not yet available in our
catalog. As a Shirt of the Month member, you will also
receive special offers on other designs.

Call today to receive a free color catalog or to sign up
for the Shirt of the Month Club.

Our shirfs and club membership make
greaft gilt ideas 11
1-800-585-TEES
www.brewtees.com
Control # 33000
Black Bear Porter:
July’s T-Shirt of the month
from Stone Coast Brewing Co.
Portland, Me & Laconia, NH
Brew Tees
202 US. Rte. 1, #357

Falmouth, ME 04105
tees@ime.net

¢ all major credit v
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And Start Brewing
Great Beer

Some companies' idea of a "beer kit" is
a can of malt extract with a package of
yeast under the lid. Brewers know
better. Our BrewMaster kits contain
100% pure malt extract, bittering AND
aroma hops, quality yeast, and
specialty grains, to create over 27 beer
styles that are true to tradition.
Ask About the
Beer Kit of the Month Club!
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@y }> award winning
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e homebrewers
nation wide
brewing the
3 WindRiver Way!
Call 1-800-266-4677 for Your FREE
Comprehensive Catalog of
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Curing Sluggish Carbonation

| read a suggestion that homebrewers
should remove the cold trub from the
wort about six hours after pitching the
yeast. Although I'm familiar with the say-
ing “if it ain’t broke, don’t fix it,” | decid-
ed to try something different. For the past
year, after cooling the wort with an
immersion chiller | pitch the yeast and
allow the wort to settle for about four
hours in a six-gallon bucket. Then | trans-
fer the wort to a 6.5-gallon glass carboy
for primary fermentation. Once the
primary is complete | transfer to a five-
gallon carboy for secondary fermentation
for the remainder of a month, then bottle.
It seems that carbonation in my bot-
tles is becoming uncertain, often stuck.
When this happens | move the
bottles to a warmer location for
a week, shaking occasionally.
This seems to do the trick.
George O. Proper
Albany, Calif.

our carbonation prob-

lem sounds like it

may have nothing ";S\\ »
to do with the new =
method of fermenting and
may simply be related to the
temperature at which you have
been holding your bottled beers
during conditioning. For fast
and reliable carbonation,
especially with ale yeast, it is
best to hold the bottles at room
temperature for seven to 14 days
hefore cooling them down. [ don’t
know if you have altered your con-
ditioning process to go along with
your new method of fermentation,
but if you have given the entire
process a lace lilt, you may have
been a little overzealous.

Another possibility is that your
new method of fermentation and
conditioning is working well: it
clarifies the beer during the process.
This means that dead yeast and trub

“Help J[e, Mr. Wjzard”

introduced early in fermentation have
been left in the settling vessel, and the
yeast deposited in the primary is more
or less free of cold trub and dead
yeast. In the absence of the sludge
that is left in the settling tank, the
veast in the primary may be floc-
culating better, but that is merely a
possibility. It also sounds like you
have an extensive stay in the
secondary fermenter, which would
tend to further clarify your beer.
The result of all of this gravity clarifi-
cation may be a beer that contains
insulficient yeast for carbonation
purposes or at least insufficient to
carbonate the way you originally were
accustomed.
Although insufficient yeast for
carbonation can happen, it is very
difficult to really remove that much
yeast without filtration. It is,
however, fairly easy to change
the yeast concentration
enough to affect the rate of
carbonation. According
o your letter the beer is
eventually carbonating,
albeit alter a little
persuasion.

My advice is to
evaluate the beer
flavor. If the new

method has improved
your beer flavor and
improved the appear-
ance, [ would be
tempted to continue
using it. If the only
thing it seems to do
is let you watch the
fermentation and make
carbonation a bit trying,
I would be tempted to
try something different.

The last resort to

this sort of problem is
to add fresh yeast at bottling time. This
method works very well and there is
nothing wrong with the practice. It
provides healthy, fresh yeast that

usually carbonate beer much more
quickly compared with the old, cranky
yeast carried over after aging.

I consider this a last resort because
most homebrewed beers have plenty of
yeast to carbonate beer in the bottle
and adding more yeast will only
increase the yeast load.

If the finished beer is very clear,
then a small addition of yeast, about 5
percent of a proper pitch for primary,
will provide plenty of yeast for carbon-
ation. A proper pitch for primary is
about 14 grams ol dry yeast or about
one cup of thick slurry harvested from
a previous fermentation.

I'm confused! What is the difference
between Laaglander, Hugh Baird & Sons,
Briess, Munton and Fison PLC, and
klages dry malt? My homebrew-supply
store only sells Munton's dry malt and
says there is no difference. Also, what is
the difference between two-row and
six-row?

Patricia Meahl
Yulee, Fla.

his is one of those short

questions that begs for a treatise

on malt and barley that will
have to be saved for a rainy day. In the
meantime | think | can answer your
question in a more practical manner.

Because all of the brands of dry
malt extract (klages is a barley variety,
not a brand, but I'll get to that later)
cited in the question are not made in
the same country, I would not assume
they are the same. The reason behind
this is that most pale malts in the
world are made to certain specifica-
tions that usually have much to do
with who buys the malt.

In this country, for example,
Anheuser-Busch has more influence on
brewing raw materials, especially
malt, than most brewers could
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imagine, Much of the influence has
been quite good, because all malt
houses that sell some of their malt to
A-B must meet very high standards of
quality. Since A-B buys malt from all
of the large domestic maltsters, it has
affected many companies.

One side effect is that pale malt
in the United States is very, very pale
because that is what all the big guys
want. Craftbrewers and homebrewers
grumble about this, but economic
pressures tend to be blind; the one
with the most buying power gets what
he wants and everyone else gets the
same thing! This means that US pale
malt often lacks the malty, nutty, and
biscuity flavors of darker pale malts,
such as pale ale malt.

In the United Kingdom the stan-
dard pale malt tends to be a little
darker than US malts because UK
brewers want darker malt and that's
what they get. This same argument
could be made for every country in the
world, but I think I've made the point.

Briess is an American company,

% Munton’s and
Baird are both
British, and
Laaglander is
Dutch. If my
unified theory of malt
comparability is applied to
/ this question, then it must be
concluded that these products
are not the same. What can be
concluded, however, is that these
reputable companies are all capable of
producing a consistent product. That
means that you can pick the ones you
like and feel confident that their
products will always be more or
less the same.

There is a catch to this blanket
don’t-worry statement and that is
variety. Klages, for example, is a
barley variety with certain properties.
Most of the properties in malt made
from klages barley are very much liked
by brewers, but farmers don’t like
klages because it does not yield as well
as other varieties and has some other
agronomic problems not shared by

* Drains yeast from
bottom of tank

* Eliminates racking

¢ Burton-Union type
blow-off

* Easy to make stands

* Inverted carboy acts
as primary & secondary
fermenter, lagering
& priming tank

* Direct, anaerobic
yeast transfers
for pitching
new brews

¢ Save time,
money, and work

TIRED OF RACKING?

The BrewCap

other barley varieties. This means that
there isn't much klages malt in the
country, and you can bet your bottom
dollar US companies that make dry
malt extract are not buying up a
limited variety to turn into extract.

There are two key points to glean
from the issue of variety. The first is
that barley variety does affect malt
quality and hence beer quality.
Because all the barley-growing regions
of the world don’t all prefer the same
barley variety, maltsters of the world
are using different varieties!

Second, the farmer is as impor-
tant, if not more important, than the
brewer when it comes to selecting
varieties. No matter how good the
malt is, if the farmer is unwilling to
plant a given barley variety there will
not be any malt from that particular
barley variety. To make these points
worse, farmers change varieties very
frequently as new and improved
varieties are continually being
released that have higher yields,
better disease resistance, better

Boiler & the BrewChiller.
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harvesting performance, and other
benefits. For this reason commercial
brewers, maltsters, and barley
farmers work together to help each
other out.

In North America both six- and
two-row barley are grown, and in
Europe only two-row varieties are
grown. Six-row varieties have three
fertile florets (kernels) at each node
on the plant’s rachis (the part the
kernels are on). When the head is
viewed from above the rachis, there
appear to be six rows of kernels
because each triad of florets is offset
down the rachis.

In two-row varieties there is only
one fertile floret per node and, like the
six-row varieties, this position is offset,
giving the appearance of two rows. Big
deal! Well it kind of is because the
two-row floret has more space to
expand on the ear. This means
two-row barley tends to be plumper
than six-row, and plumper means
more extract and less protein. Another
difference is that six-row varieties
have higher enzymaltic power.

In general all-malt beers are made
with two-row varieties because many
brewers feel these varieties are best
for flavor and because there is already
plenty of enzyme for all-malt brews.
More enzymes usually means more
protein, and more protein means less
carbohydrate, which is really why we
mash to begin with!

The key thing is beer flavor. If the
malt makes good beer, it really doesn’t
matter il it is two- or six-row, comes
from Europe or North America, is
klages, harrington, or 1202, has a
wrinkled or smooth ventral furrow
with short or long rachis hairs, and
has a blue or white aleurone! And by
the way, pleeeeeease, nobody ask what
a blue aleurone, a rachis hair, or a
ventral furrow is; I don’t want to
embarrass any barley kernels that
may read this column.

| have been harvesting yeast from my
primary fermenter, washing it, and storing
it for repitching (I save a lot of money on
liquid yeast purchases). However, | have
been brewing more varieties, hence using

different strains of yeast. Now | have
about six varieties of yeast.

Should | be concerned about the
yeast autolyzing? (And just what is that,
anyway?) If so, will it cause any off-
flavors in the beer? How long can |
successfully store yeast in the fridge and
successfully use it to re-pitch? Also, how
may times can it be reused before
mutation presents a problem? | have
successfully been able to remove the trub

by washing the yeast, so | have about
one-fourth inch of white yeast under
sterile water.
Tom DiVittorio
Houston

onsidering the number of times [
have stressed the convenience of
reusing yeast, | am surprised this
is the first time this question has come
up because it is a very important topic.
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Mr. Wjzard

In general hanging onto your veast for
extended periods of time does nothing
more than allow it o die.

However, if one is to reuse yeast, it
is usually impossible to reuse immedi-
ately after harvest unless you want to
make more beer than required. Cold
storage of yeast in an anaerobic envi-
ronment, for example in a bottle with
an airlock, should keep the yeast in
good condition for about two weeks.
Anything longer than this will certainly
begin to show obvious signs of cell
death. In fact if yeast is stored for

more than about seven days, cell death
is easily measured using lab methods,
but a two-week storage will still allow
you to reuse the yeast for brewing.
The reason the yeast die is that
yeast require nutrients to live, Without
them the yeast essentially begin to
starve. Many brewers believe that
veasl cells go dormant during storage
and are resistant to starvation. If the
yeast are truly dormant this is true,
but yeast are not dormant when sim-
ply placed in the refrigerator. Although
not dormant, the yeast are in a slowed

At Last,

A Homebrewer’'s Kit
Guaranteed to Make
Even the Best Beer
Look Better. And

. Taste Better.

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

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

At just around 80 bucks, it's a steal,

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

IS po. Box 425 « Rush, NY 14543
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metabolic state, kind of like a warm-
water fish in really cold water. This
decreased metabolic state merely
prolongs the inevitable — autolysis.

Autolysis, or self lysis (breakdown),
is caused by cellular enzymes used by
the yeast cell during normal metabo-
lism acting on the yeast cell itself.
These enzymes are normally managed
by the yeast cell by containing them in
special places within the cell, but as
the cells get old and unhealthy these
enzymes begin to leak from their
respective storage areas within the cell
and end up digesting the cell that cre-
ated them.

Autolysis is accelerated by warm
storage conditions and stressful
environmental factors such as low pH
and the presence of ethanol. This is
why washing yeast prior to storage is
beneficial. However, osmotic differ-
ences between the inside of the yeast
cell and the storage environment can
cause compounds to leave the inside of
the yeast cell and go into the storage
media. This is especially true if yeast
are stored under water.

If you choose Lo wash yeast with
water and store them in water, it is
best to add between 0.5 percent and
1 percent of a compound known as
Peptone. Peptone is a mixture of low-
molecular-weight polypeptides (short
amino-acid chains) added to water to
prevent cells from shriveling up due to
osmotic differences between the inside
of the cell and the extracellular
medium. Peptone can be purchased
from any microbiological supply house.

The main problem with using
autolyzed yeast cultures for repitching
is that they have low viability, which
means they do nothing in the pursuit
of making beer. The only thing
autolyzed yeast cells do to your beer
is make it taste yeasty and, perhaps,
carry with them bacterial cells that
grow very well in the presence of
decaying yeast.

‘our next question regarding how
many times can yeast be repitched
before mutating is very difficult to
answer because it depends on the
yeast strain, the yeast storage condi-
tions, the nature of the wort (gravity,
amino acid content, aeration), and how
you go about harvesting the yeast. For
these reasons commercial breweries
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Mr. Wjzard

all have different experiences with
yeast mutation.

Many lager breweries only repitch
their yeast for five generations before
replacing it because some lager
strains are very prone to mutation.
On the other hand, traditional ale
brewers that harvest their yeast from
the tops of fermenters have been
using the same strain for more than
100 years without ever reculturing.

These brewers are in effect reselect-
ing only the yeast with good brewing
qualities each time by the nature of
top harvesting.

The only advice I can give is to
carefully monitor fermentation rate,
attenuation of fermentation, yeast
flocculation, and flavor over time. If
any of these parameters begins to
significantly change [rom one
fermentation to the next, you are likely

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

A Catalog for Brewers i 2r. s‘

It's the most complete catalog in the industry and regardless
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witnessing the effects of mutation.

I strongly suggest reusing yeast
for many reasons. However, when
re-pitching it is very important to be
careful. Cheers!

While recently attending the
National Craft-brewers Conference in
Seattle, the Wiz spotted some pretty
exciting raw materials worth seeking
by microbrewers and homebrewers
alike. Among these are malts that have
been available to European brewers
for a long time — more than 100 years
— but only recently available in North
America. One malt in particular was
the floor-malted Maris Otter displayed
by Crisp Malting of England. Although
Crisp is not the only British maltster
producing floor-malted Maris Otter, its
malt can be found in the United States.
The malt has an amazingly tender
texture and wonderful biscuity, nutty
and, er, malty flavor. Definitely worth
tracking down.

Another interesting and exciting
raw material was a monstrously
high-alpha hop grown in America.
The new variety Symphony ranges
from 16 percent to 22 percent alpha
acid. Break open a cone of this variety
and feel the sticky humulones dripping
from the hop lupulin glands. These
new varieties not only have tons of
bittering acids but also have
interesting aromas.

The take-home message from the
conference is: Keep an eye out for new
products coming on the market from
malt and hop suppliers. B

Do you have a question for Mr. Wizard?

Write to him ¢/o Brew Your Own, 216 F
St., #160, Davis, CA 95616. Or send
e-mail to wiz@byo.com.

Mr. Wizard, BYO's resident expert, is

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

by Suzanne Berens

Brewer: Bill Pengelly

Brewery: Deschutes Brewery,

Bend, Ore.

Years of experience: 3.5 years
Education: Diploma from Siebel
Institute in Chicago, PhD in biology from
Princeton University

House Beers: Bachelor Bitter, Jubelale,
Mirror Pond Pale Ale, Obsidian Stout,
Cascade Golden Ale, High Desert Mild,
Black Butte Porter, Bond Street Brown

The first rule about dry hopping
is avoid contamination. Here at
Deschutes Brewery we use acid to
sanitize the bags that hold hops and
the strings that tie them. But anything
safe that can get into the beer and not
give it an off flavor would be okay to
use. You can clean the bags with
bleach, but avoid sanitizing them with
bleach because the bag or string would
be soaked in it, and you don’t want
bleach in the beer. You could also
sanitize by boiling. We use sanitized
rubber gloves, like surgeon’s gloves,
when harvesting the hops and filling
bags. It helps to avoid putling your
hands on the hops and the bag.

Next you want to decide what hops
to use. We use whole hops exclusively.
They're best for dry hopping because
you can get them out of the beer,
Pellets will leave fine particles in the
beer and carry over into maybe more
intense hop character than you wanted
until the beer can clarify and settle.

If you are a homebrewer using
pellets in the boil, you would still buy
whole hops for dry hopping. Trying to
contain fine particles of pellets is
difficult because they will escape the
bags. If you do use pellets, make sure
to get a finer grade of hop bag. You
might be able to dry hop with pellets in

Deschutes Brewery

Handcrafted |
TRADITIONALALES

“It's all empirical experience.
You've got to actually play with
it and do it to understand dry
hopping.”

Brewer: Bill Pengelly

a secondary fermenter and rack off
into a keg or bottle.

Hop teas do not work well for dry
hopping because what you want is the
aroma, a soluble compound, and that's
what boils off in your kettle. The whole
point of dry hopping is to capture things
that would boil off very easily by adding
whole hops to cooled beer either in
conditioning or in the final keg.

Find out what hops you like and
what quantity vou need to use. It all
depends on the hop and how intense
its aroma is. You might be more care-
ful with some high-oil hops that are
more intense than others. They would
include Cascade, Centennial. Chinook,
and Columbus. Some of the more noble

hops like Saaz, Tettnanger,
Hallertauer, and Kent Goldings are
more mild and you can go heavier with
them. You really just need to dry hop
to taste. You can’t calculate the flavor
very well.

If a homebrewer does secondary
fermentation, hops could easily be
added to the secondary fermenter. You
don’t want them in primary fermenta-
tion. One reason is you don’t want to
mess with the yeast. Another is that
vou're degassing so much carbon
dioxide that you're actually scrubbing
away the volatile compound and being
less effective. So do it in the secondary
fermenter or in the (final) container. If
brewers are bottling beer obviously

Biew Your Owx  June 1997



GET THE =/ _7 4
PR The LY BLASTS

= Original and
1™ ncredible
Carboy
and
Bottle
‘Washer

o &

> Cleans your bottles fast
» Attaches easily to faucet

Inquire at your local shop or call 616-935-4555

Jet Carboy and Bottle Washer Co.
3301 Veterans Drive, Traverse City, Ml 49684

CIRCLE 36 ON READER SERVICE CARD

e

Pal, eat, Aber, & Dar

Custom extracts produced to brewer's specs

Alexander's liquid malt extracts |
produce larger brews, in less time,

with amazing results.
< \e

. c \
Relax with an Alexand
Howe Brew 488 e

i California
..' CC oncentrate
ompany
&

18678 N. Hwy. 99
Acampo, CA 95220

CIRCLE 17 ON READER SERVICE CA
June 1997  Brew Younr Own

Tips /romtpe Pros

The Tips

* Sanitize the hop bag and string with
a sanitizer that would be safe in
beer.

* Avoid using hop pellets. They are
difficult to extract from the beer.

* Use high-oil hops cautiously. Hops
with less intensity can be used
maore liberally.

* Add whole hops to secondary and
avoid hop teas, which tend to
deplete aroma.

the secondary would be the way to do
it. If you're kegging, then you could dry
hop in the keg.

The optimum time to add hops
depends on the brewer. It’s good to dry
hop a week or two before bottling or
kegging. In the keg it will be on the dry
hops the whole time. We have to keep
on a schedule for production. A week is
all we can do unless we use a cask.
Hops go out to the account where the
beer is served, but it's on the dry hops
the whole time.

For our bottle products we do it in
bright beer tanks because we don’t do
a secondary fermentation with our
unitank system. We have to dry hop in

bright beer tanks after we transfer the -
finished beer from fermenters and we ‘
only have a week on the dry hops. ]

The beers we dry hop are Bachelor l

Bitter, Jubelale, and Mirror Pond Pale
Ale. We dry hop with Kent Goldings for
the Bachelor Bitter and Jubelale and
Cascade in the Mirror Pond Ale.

Our Golden Ale is a fairly low-
gravity beer that has a lot of hops in it
already, so it's a bit more delicate. We
didn’t want to add more hops to it. We
do dry hop our porter with Tetinanger
when we cask, but normally we don't
dry hop it because the porter tends to
be fairly low in hops and more
pronounced in malt, whereas the other 7
beers that we like to dry hop tend to be
hoppier beers: pale ale, bitter, and the
Julelale, which is like a strong ale,
which can take a lot more hops. We
will dry hop stout in the cask with
Northern Brewer, but not in normal
production. ®



Brewing the Other Stouts

by Jeff Frane

he Irish seem to have a lock on

stouts, at least in the popular

mind. Guinness, for sure, along
with Murphy’s and Beamish. Dry stout,
the prevalent Irish style, which may be
the original variation on porter, is not
the only approach. Across the Irish
Channel, and in some far-flung
locations, stout is different.

Nothing is quite as different as
sweet stout, England’s dark answer to
the milkshake. Mackeson, the acknowl-
edged classic of the style, appeared
early in this century and appears to
remain unchanged. Unlike Irish stouts,
which are brewed to attenuate thor-
oughly and finish very dry, Mackeson
aims for a lush, rich finish and a high
terminal gravity. The brewery achieves
this by adding lactose (milk sugar) in

the kettle. Unlike the sugars from malt
(primarily maltose), cane (sucrose), or
corn (dextrose), lactose is unfer-
mentable by ordinary yeast and
remains in the finished beer.

Mackeson apparently brews two
versions of its stout, with the export
market getting the best of the deal.
The export beer is brewed to an
original gravity of about 1.059; the
home version’s range is more moder-
ate, about 1.042. Michael Jackson
reports on a milk stout similar to the
latter profile brewed on the island of
Malta by Farsons.

Beers such as Mackeson and
Farsons are variously known as sweet
stouts, milk stouts, and cream stouts.
The finish is very sweet indeed because
of the residual sugar. Mackeson espe-
cially retains a great deal of mouthfeel
and body because it is not filtered.

Yet another approach to a rich fin-
ish is to add proteins. usually by adding
flaked oats to the grist. Jackson states
that oats were originally added for per-
ceived nutritional value, but I assume
that economics played a role. Oats are
more abundant and cheaper than
malted barley, and the mechanics of
using flaked grains are much simpler
than Jackson seems to realize.

Oatmeal stouts had disappeared
until Samuel Smith’s Old Brewery
revived the style in 1980 under the urg-
ing of Seattle importer Charles Finkel
of Merchant du Vin. Other English
brewers, including Young and Co.’s
Brewery PLC of London, have joined in.
Oatmeal stout seems to have a special
panache among consumers (perhaps
it's that “nutritional” thing again), and
a fair number of American brewpubs
and microbreweries brew the style.

A small addition of oats to the grist
is not enough to create a noticeable
effect, although it does allow a brewer

Birew Your Own  June 1997



Sty[? of the Montn

to call the beer an oatmeal stout. At
about 10 percent of the total grist, one
would expect to see a significant
change in the beer’s character.

Flaked oats and, for that matter,
flaked barley contribute to a rich
mouthleel and a thick, creamy head.
Balanced with the burnt edge of
roasted malt and the bitterness of hops,
stouts like these are luscious, creamy
counterparts to the very dry Irish style.

Throughout the 19th century some
English breweries developed a large
export industry, sending their beer
down to the sea in ships. Much of the
irade was on the Baltic in areas then
part of the Russian Empire, now the
[ree nations of Finland, Latvia, Lithu-
ania, and Estonia. For some reason
(those long, cold nights?) the Baltic
customers demanded stout, and they
wanted it rich, dark, and very sirong.

Beers of this style became known
as imperial stouts (because they were
shipped to the Russian Empire). The
undisputed classic, Courage’s Imperial
Russian Stout, still reigns today. It's
brewed to an eye-popping 1.102 0G,
with an aleohol content hovering
around 10 percent by volume. Very
high gravity beers such as this,
especially those with a very high malt
fraction, develop a profound fruitiness
during fermentation. Courage’s beer is
brewed from pilsner, pale ale, amber,
and black malts, with an addition of
invert sugar in the kettle.

Survivals and revivals of the style
appear in the former British market,
the Baltic region, where they are
known as porters. Although not
brewed to the monster level of
Courage, they are [ar stronger than
the porters of the West. Finland’s Koff
Porter, for example, begins at 1.068
and is properly top fermented.

Back in England we find another
revival, this one of imperial stouts.
Samuel Smith introduced its version
during the 1980s, again in response to
a demand [rom the American market,
It is a delicious beer, brewed with pale
ale and caramel malts, roasted barley,
and kettle sugar, to 1.072.

Yakima's Bert Grant introduced the
Pacific Northwest to the style in the
early 1980s. After a request from
Courage Ltd., he dropped “Russian”

June 1997 Brew Youn Owxs

from the name (now Grant’s Imperial
Stout) and the OG dropped from 1.080

to 1.070, still quite a respectable brew.

It remains one of the brewery's finest
beers (especially on draft) and a real
treat on a cool evening. Grant spent

Midnight Molasses Lithuanian Jmperial Stout

years in the hop business and retains
a real alfection for them. One of his
beer's charms is that the bitterness
units match the gravity (70!). Definitely
not a wimpy beer.

These “other” stouts must be

5 gallons, extract with speci i
(5ga mgo iy - specialty grains )

Al Korzonas, an experienced
homebrewer from Illinois, brewed
this late at night (and had to run
out at midnight for the molasses
— hence the name). He
emphasizes the need for a huge
starter for this beer. The starter
was allowed to ferment out
entirely before brewing so that all
the yeast had floceulated to the
bottom. The spent wort was
decanted off and a pint of fresh
wort added the day before
brewing.

This allowed him to build a
huge supply of yeast and get the
yeast into high kraeusen at
pitching time (with the fresh
wort). Yet it didn’t force him to
add the gallon of starter wort to
his beer. He cautions that this beer
(and all this yeast) requires an
enormous amount of head space
in the fermenter or a blow-off
hose feeding into a very large
container. It also sounds as
though the beer should always
be consumed while you're sitting
down.

Ingredients:

* 6.6 1bs. Northwestern Gold
extract syrup

* 3.3 1bs. Northwestern Amber
extract syrup

* 3.3 Ibs. Northwestern Dark
extract syrup

* 1 Ib. cara-Munich malt

* 0.5 Ib. Special B malt

® (.5 Ib. roasted malt

e (.5 1b. choeolate malt

* 0.5 1b. roasted barley

* 1 cup Grandma's Robust Flavor

Korzonas

Molasses (at end of boil)
* 4.25 oz. Nugget hops
(12% alpha acid), for 60 min.
* 2 oz. Northern Brewer hops
(7% alpha acid), for 30 min.
* 1 oz East Kent Goldings
(5.2% alpha acid), for 15 min.
* 2 tsp. caleium carbonate in boil
* 1 gal, starter of Wyeast 1028
yeast (see note)
* 2/3 cup priming sugar

Step-By-Step:

Steep milled specialty grains in
2 gals. 155° F water for 30 min-
utes using a grain bag. After
steeping rinse grains with 1 gal.
water (165° to 175° F). Add
extracts and calcium carbonate,
adjust total wort volume to 6 gals.,
and bring to a boil. Add Nugget
hops at beginning of boil. Boil 30
minutes and add Northern Brewer
hops. Boil 15 minutes more and
add East Kent Goldings hops.
Continue boiling for 15 minutes
longer, turn off heat, and add
molasses. Cool wort to 70° F. Add
yeast slurry.

Ferment completely at 70° F,
rack to secondary, and hold for
seven days before bottling. Prime
with sugar and condition for at
least four weeks at room
temperature before sampling.
Once beer is carbonated, move
bottles to a cool storage area and
sample periodically until beer is
al peak flavor. This may take
upwards of four months.

OG=1.115
TG = 1.038




distinguished from the dry, Irish style.
Except for the bottled export version,
Irish stouts are of moderate gravity
(around 1.040 to 1.045), with signifi-
cant roastiness and a decidedly dry
finish, although the use of raw barley
and a nitrogen dispense add an
element of creaminess.

Sweet (milk) stouts are a similar
color (very dark brown to black) but
otherwise very different. Bittering
levels are way down, to better allow the
distinct sweetness of residual sugars Lo
dominate. Low-alpha-acid British hops.
such as Fuggle and Goldings, are a
good choice. The flavor of roasted malts
is likewise subdued. Alcohol content is
medium to moderately high. The beers
are brewed from ale malts (pale and
mild), caramel malts (very dark), and

Datmeal Stout
(5 gallons, all-grain)
Ingredients:
e 7 Ibs. pale or mild ale malt
* 0.5 lb. roasted barley
¢ 0.5 Ib. caramel malt,
40° to 60° Lovibond
e 1 Ib. rolled oats
« 1.25 oz. Columbus hops
(15% alpha acid), for 75 min.
* ale yeast

Step-By-Step:

Mash grains in 3.5 gals. of
soft- to medium-hard water at
152° F for 90 minutes (iodine tests
are tough with beer this dark, so
allow the full time period). Sparge
to 6 gals. and boil for 90 minutes.
Add the hops after 15 minutes.
Cool, aerate thoroughly. and pitch
a1 to 2 qts. starter of vigorous ale
yeast. Follow normal fermentation
procedures (I prefer open fer-
menters for the primary), rack to
secondary when kraeusen falls
(about four to five days), and allow
beer to finish out (about seven 1o
10 more days). Follow your nor-
mal bottling or kegging procedure.

0G =1.052
FG = 1.012
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STOUT

chocolate malt (not black). Along with
the lactose, brewer’s caramel is added
for flavor and color.

Oatmeal stouts are less sweet,
although full of mouthfeel and body.
Bitterness and roasted flavor is more
pronounced than in cream stouts but
not as apparent as in dry stouts.
Oatmeal stouts are usually rich, silky,
and satiating. Original gravities are in
the “normal,” moderate range (about
1.045). Other than the oats, the grists
can be built from a wide range of
malts (pale ale,
pilsner, caramel)
and with a signifi-
cant portion of
chocolate or black
malt, or roasted
barley. Any of a
wide range of
hops can be used.

Imperial
stouts are big —
no, huge —
beers, very dark,
very rich, and
very strong. Not
the king of beers
but the emperor.
Minimum gravity
around 1.070, but
the sky (or the
yeast’s tolerance for alcohol) is the
limit. In many ways these beers are
closer to barleywines than to the other
stouts, estery, perhaps winey: a perfect
breakfast treat, in other words.

1t’s difficult to brew all-malt beers
to this gravity, and sugar (or honey, in
Grant's Imperial Stout) is entirely
appropriate, a good opportunity to
experiment with dark, raw sugars or
perhaps molasses. Likewise, a good

) AJamasg IO YIALS PIES

i

__puefiu3 SUORN {

opportunity for lots of good ale malt
and dark, sweet caramel malts. And an
opportunity to use those super-alpha
hops. The British demonstrate a
preference for Target (about 10 percent
to 12.5 percent alpha acid), but they
have some new varieties like Admiral
(11.5 to 14.5 percent!) that sound like
the perfect choice. American varieties
such as Nugget and Chinook are worth
experimenting with as well.

Yeast choices for the “other” stouts
should be fairly simple; almost any
good, vigorous ale strain should work
nicely. The Irish strains tend to have a
noticeable diacetyl (buttery) contribu-
tion and ought to work as well as the
dry in the sweet versions, but any
number of other strains should be fine.
Imperial stouts do not require any
special ale strain, but the yeast must be
alcohol tolerant (anything that could be
used for a barleywine will work) and
you must have a lot of it. As with
barleywines, the best strategy seems
to be to brew a beer of normal gravity
as a starter and either pitch a quart of
freshly fermenting beer

into the wort or recov-
er all the yeast from
the ale and pitch that.
In either case the wort
must be thoroughly
aerated; these yeast
will need all the help
they can get. In spite
of the claims of some
homebrewers, wine
yeasts are not neces-
sary for high-gravity
beers, if care is taken.
Any of the stouts
can be brewed
successfully as
extract/grain beers or
all-grain. An all-grain
imperial stout will
require a lot of grain, but the original
gravity can be boosted through the use
of sugar in the kettle. As with barley-
wines. one of the most successful tech-
niques is to eliminate the sparge and to
simply boil all the sweet wort drawn
out of the mash/auter tun. The remain-
ing sugars can be extracted by sparging
and used for “small” beer, and might
well make a decent dry or sweet stout
of very moderate alcohol content. |

tle WA 98121

srehant Du Vin Corp, Seattle WA
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ADD
YOUR BEER

by Ron Bach

RICK HUDSON

1t is time to try your first bottle of
that (hopefully) great beer you have
just brewed. You pop the cap, nice hiss,
good carbonation. You pour your beer
and admire its creamy head, good
color, and sparkling clarity. The aroma
is a fragrant bouquet with some fruity
esters and a nice balance of malt and
hops. Your first taste reveals some
maltiness and then notes of hop spici-
ness. On your second taste you turn
your attention to the body, or mouth-
feel. It should be firm and smooth —
but wait, something is wrong. The beer
is thin and somewhat watery. Not to
WOrTY.

A variety of steps cause the body to
be different than intended. A good
understanding of the techniques and
processes that influence body will aid
the homebrewer in making that
special beer.

A Definition

Body is the sensation of palate
fullness, the viscosity and [eel of beer
in the mouth. It is a characteristic of
beer that reflects its ending density
and refers to the mouth-filling and
thickness properties that a given
sample contains.

Protein, unfermentable sugars
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(dextrins), beta-glucans, carbon
dioxide and, sometimes as in Guinness,
nitrogen, nuetral alcohols, and foam,
which really depends on most of these
factors, make up beer’s hody. The
terms mouthfeel and body may be
interchangeable.

Mouthfeel qualities are distinctly
different from flavor. This concept is
often misunderstood. The Beer Judge
Certification Program (BJCP) and the
American Homebrewers Association
(AHA) on their beer competition score
sheet have five major categories that
include appearance, bouquet/aroma,
flavor, body. and drinkability, Body
accounts for five points out of a
possible 50 points, or 10 percent of
the score.

Body is rated as thin (light) to full
(heavy), with many other descriptors
applying. These include sweet, neutral,
dry. bland, vinous, firm, smooth,
rough, watery, and proper or improper
for the style.

There are two other characteris-
tics often associated with mouthfeel.
Astringency is a dry, puckering
sensation that is more mouthfeel than
flavor. Although “alcoholic” is
sometimes considered a taste, its
warming sensation caused by ethanol
and higher alcohols is also considered
a characteristic of body.

The description of a beer as thin or
full bodied can be appropriate for
certain styles of beer. American lagers
are classified as light bodied, while at
the other end of the spectrum are full-
bodied beers such as bock beers and
imperial stouts. Barleywines are
classified as very full bodied.

The Significance of Protein

OF the prominent factors contribut-
ing to body in beer, protein is consid-
ered most significant.

Protein is an enor-
mously complex organic
compound containing
nitrogen

derived from amino acids. In the
brewing process it is an essential
compound whose role is often
misunderstood for good reason.
Almost all of the protein
encountered in brewing comes from
grain. The vast majority of nitrogen is
supplied by the protein, which aver-
ages 16 percent nifrogen.
A strong, healthy fermentation must
have sufficient nitrogen derived from
protein.

Proteins are similar to carbohy-
drates in that they are very long chains
of complex molecules that are elemen-
tary building blocks linked together in
specific ways. Complex proteins are
formed by long chains of amino acids
linked together by peptide bonds.

Protein in the proper form and
amounts contributes to mouthfeel or
body of beer, promotes head retention,
and provides essential nutrients for
yeast to promote strong, healthy
fermentation. The wrong amount of
protein contributes to myriad
problems including turbidity, flavor
instability, poor head retention, and
sluggish or stuck fermentation.

The majority of protein molecules
in raw, unmalted grain are extremely
large and must be broken down. This
starts with the malting process, in
which whole, unmalted barley is ger-
minated to a certain degree and then
dried to make malted barley. The most
significant action that occurs is the
development of enzymes that act
directly to degrade or modify the
complex chains of nitrogen-based pro-
teins into smaller chains of amino
acids correctly termed polypeptides,
not proteins, and into single amino
acids. Also, small amounts of dextrins
and fermentable sugars are developed
and some insoluble starch is made
soluble,

Long chains of high-molecular-
weight protein are undesirable, and at
least 50 percent of these long chains
should be broken down into medium
and small chains or removed to
enhance body and heighten flavor sta-
bility, head retention, attenuation, and
clarity and to provide a strong, healthy
fermentation.

Enzymes are perhaps the most
important class of protein in the
brewing process. At least eight

enzymes in malt
can break down
or degrade
proteins, but
each plays a
highly specific

role.

Enzymes Do What?

The enzymes most critical to con-
tributing body to beer are proteases,
or proteolytic enzymes, which break
down proteins into polypeptides and
amino acids, and beta-glucanases

Tips to Build Beer Body

1. Select malt that is not
overmodified. In general lager malts
and pale domestic malts have more
body builders than traditional ale
malts used in Britain.

2. Use a limited portion of raw
materials with a high proportion of
body-building components. These
components include: dextrin malt,
crystal malt, flaked barley, and
flaked oats.

3. Use higher saccharification
temperatures to limit the
fermentability of the wort and
produce more dextrins.

4. Select a yeast strain that
has a relatively low degree of
attenuation. This information is
provided by most yeast suppliers in
their technical data sheets.

9. Avoid excessive use of finings
or using a very tight filtration unit.
Both of these practices can strip
body from beer.

6. Don't expect rich, full mouthfeel
from light beers with low original
gravities. If you really want full mouth-
feel, make higher-gravity beers; they
have a higher concentration of body
building compounds.

7. Pour your beer in such a
manner as to praduce a nice foam
head. Beer foam, like the foam on a
cappuccino, adds mouthfeel. Similarly,
using mixed gas dispense or hand
pumps to serve beer from kegs will
produce richer, creamier foams
compared with conventionally
dispensed beers.




which reduce the size of beta-glucans
into smaller and less viscous, hence
less mouthfeel, beta-glucan molecules.
The bulk of these enzymatic changes
oceur during malting.

During germination the barley
seed synthesizes these enzymes, along
with many others such as amylases, 1o
allow the seed to grow. The barley
seed grows by dissolving large organic
molecules found in the barley's starch
endosperm to give the growing seed
sugar. The endosperm is a complex
structure of starch granules, sought
after by brewers, embedded in a
protein matrix and encased by cell
walls made of beta-glucans.

Beta-glucanases dissolve the
endosperm cell walls and allow the
proteases to begin breaking down the
matrix surrounding starch granules,
which in turn allows the amylases to
convert barley starch into sugars
needed by the growing embryo. The
maltster and brewer want the cell walls
and protein matrix to be degraded but
want to retain as much starch as

- s Only Natm-a

possible. When the embryo uses sugars
for energy, carbon dioxide and water
are formed that are lost from the malt.
This is called malting loss and must be
controlled by the maltster.

Malts with low losses during mali-
ing are usually undermodified, which
means they retain a lot of barley-like
qualities, such as intact cell walls and
undegraded proteins. Beers made
from these malts typically have good
mouthfeel qualities. Traditional lager
malis tend to be less well modified
than traditional ale malts.

Malts with higher losses are usual-
ly overmodified and contain few intact
cell walls and a high proportion of
small polypeptide fragments. Beers
made from these malts may suffer
from poor mouthfeel qualities, espe-
cially if the malts are excessively
overmodified.

The conventional wisdom
concerning this whole process of
protein breakdown was that a lot of it
occurred in malting and that more
occurred in mashing during the

*protein rest." The idea held that
undermodified malts require a
protein rest to increase the levels of
wort amino acids and to reduce the
size of the protein that, if left unde-
graded, would cause problems in lau-
tering. The problem with this idea is
that almost all malt proteases are

r Opening A Business
Brewing Industry:

549,000 pfete!
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destroyed during kilning.

This view is no longer held by
many brewing scientisis, however. The
research conducted by a group led by
brewing science professor Michael
Lewis, Ph.D, at the University of
California, Davis, in the
1980s indicates that the
protein rest merely
dissolves protein,
which is then later
precipitated at higher
temperatures but does
not have a proteolytic
component. This idea has
more recently been confirmed by
research groups at John Labatt 1.td,
and Miller Brewing Co.

Some beta-glucanases that survive
kilning can further reduce beta-glucan
size, and henee wort viscosity. at tem-
peratures between 100° and 130° F.
The activity of these enzymes tends to
reduce mouthfeel but reduces the
problems in lautering associated with
undermodified malts,

Starch-Degrading Enzymes

Other enzymes that the homebrew-
er can significantly control are alpha-
and beta-amylase, which both degrade
starch. These enzymes convert the
long, complex chains of starch mole-
cules into dextrins and fermentable
sugars. Dextrins give beer fuller body
and aid in head retention.

Saccharification is the process of

converting large, complex molecules of

starch into fermentable sugars such
as glucose, maltose, and maltotriose.
and larger, unfermentable dextrin
chains (dextrins have four or more
glucose molecules in their chain).
Saccharification is due to the action of
alpha-amylase and beta-amylase.
Alpha-amylase randomly breaks the
starch into smaller pieces. Beta-amy-
lase attacks the non-reducing end of
starch (of which there are very many)
and the products of alpha-amylase to
vield maltose.

Long chains of the simple sugar
glucose make up starch, which is not
fermentable in these attached chains.
Double glucose molecules comprise
very fermentable maltose, and four or
more glucose molecules resulting from
the incomplete breakdown of starch
are unfermentable sugars that are
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Lasteless and add body or mouthfeel
to beer.
Because starch contains many
branch points in its structure and beta-
amylase cannot attack
these branches, the
random action of
alpha-amylase
enables beta-
amylase to be more
effective at producing
maltose. Beta-amylase is
most active between 140°
and 149° F and alpha-amylase
is most active around 158° F. Thus,
lower temperatures and/or slower
lemperature increases from say 140° F
o 158° F will result in more maltose:
these worts are very fermentable and
may suffer from poor mouthfeel. Higher
lemperatures will tend to produce
worts with a higher proportion of dex-
trins, This means less alcohol but more
of the compounds associated with body.
The extract brewer needs to pay
attention to the type of extract used.
Some extracts are more fermentable
than others. Two extracts that have
lower fermentability resulting in fuller-
bodied beers are Laaglander and John
Bull of England. Two extracts with
relatively high fermentability are
Alexander’s light malt extract and
Munton’s light malt extract. Ask your
local homebrew supply shop about
malt’s fermentability, and keep
detailed notes on the brands with
which you have experimented.

Body Builders

There are many raw materials that
have high proportions of body-building
compounds that are commonly used to
increase the mouthfeel of beer. These
include dextrin malt, malto dextrin,
crystal malt, flaked barley, and flaked
oats.

Dextrin malt. Dextrin malt is made
from malted barley and is a type of
crystal malt. Also known as cara-pils
or cara-crystal, dextrin malt con-
tributes body to beer, aids in foam
retention and beer stability, and gives
the beer additional smoothness and
sometimes a sense of sweetness. All
this is accomplished without affecting
the color or flavor of the beer.

Dextrin malt is stewed at higher
temperatures than erystal malt,

resulting in the creation of a larger
proportion of dextrins. Then it is
kilned at very low temperatures to
avoid darkening, rendering it tasteless
and relatively colorless. Therefore, it
may be used on both pale and dark
beers. Use dextrin malts for 5 percent
to 20 percent of total grist to achieve
full advantage for light-colored beer
and 2 percent to 10 percent of total
grist in dark beers. Because dextrin
malt has been enzymatically degraded
during processing, it does not need to
be mashed with enzymatic grains and
can be used in partial grain mashes.

For the extract brewer dextrin
powder or malto-dextrin adds another
dimension to brewing. Most malt
extracts are designed for a standard
ratio of fermentability. The use of dex-
trin powder allows a fuller brew.
Dextrin powder is added to the boiling
wort. Check the dextrin content of the
powder to see if any portion consists of
fermentable sugar. If so, adjust
accordingly.

Crystal malt. Crystal malt. also
know as caramel malt, like dextrin
malt will add body and head retention
to beer. Unlike dextrin malt, it will also
add sweetness and enrich the color of
beer. It comes in a variely ol colors
from light to dark. It can also be used
in partial grain mashes.

Lactose. Lactose is unfermentable
milk sugar, which may be used to
increase body and mouthfeel, especial-
ly in sweet stouts. It may be added
directly to the boil.

Flaked barley and oats.
Unmalted, flaked grains, especially
barley and oats, are rich in large
beta-glucan gums from undegraded
cell walls and contain a lot of
undegraded proteins, Both classes of
compounds are associated with
mouthfeel, especially undegraded
beta-glucans. In fact much of the
protein contributed by these products
never makes it into the wort because
it is lost during mashing and boiling.
This is not the same with polypeptides
from malted grains. The beta-glucans,
however, do survive and give wort and
beer added viscosity. 1t is for this
reason that lautering and filtration
can be significantly affected by
unmalted and undermodified grains,
In practice these products should not




exceed 15 percent of the total grist bill.

Notable examples of beers that use
flaked grains for mouthfeel purposes
are Guinness Stout, which uses flaked
barley, and Samuel Smith's and
Young's oatmeal stouts, obviously
using oatmeal.

Finishing Practices

Some features of fermentation and
finishing (maturation and clarification)
can have a pronounced effect on
mouthfeel because they can alter the
amount of body-building compounds
found in beer. The selection of yeast
and the use of clarifying agents and
filtration methods are important for
this reason.

Attenuation. Another factor that
can play a role in body and mouthfeel
is attenuation. A high-attenuating
yeast will ferment out, further
providing a lower [inal gravity with a
thinner-tasting beer. Such a beer is
usually drier and less malty. The strain
of veast used is important, and with
some styles of beer, the body will need

to be compensated for in brewing Lo
offset high-attenuating yeast.
Remember, the medium-length
proteins can be increased or the
dextrin in the beer can be enhanced to
provide for a smoother, more full-
bodied beer.

Clarifying agents. There are sev-
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Some features of
fermentation and
finishing can have a
pronounced effect
on mouthfeel.

With Competition
Quality Results!

Receive a different award-winning recipe
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Complete start-up equipment

To order or request a FREE BROCHURE:

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

All Major Credit Cards Accepted

Toll free:

E-Mail:

The Convenience of a Kit,

homebrew kit monthly, bi-monthly, or any frequency
y Brew the beers that won awards at the
American Homebrewers Association Nat'l Competitions™:
British Bitter, Scottish Ale, Altbier, and many more.

100% Guaranteed! No obligation. Cancel any time.
Award-Winning Recipe-of-the-Month Kit Club

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

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

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

« B-l-Y Companion Newsletier with info about the recipe and beer

CIRCLE 15 ON READER SERVICE CARD
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eral other factors that the homebrewer
needs to be aware of that affect body.
Haze can be a problem in brewing,
and one of the causes ol haze is large
protein molecules in the finished beer.
Clarifving agents such as Irish moss,
gelatin, isinglass, and Polyclar help
bond haze molecules together and
drop them out of suspension. Care
must be taken not to overuse clarifving
agents, because they can remove not
only the large haze-producing protein
molecules but also the medium-
chained proteins that promote body
and mouthfeel.

Filtering. Filtering beer to reduce
or eliminate chill haze can also strip
out body, lavor, and head retention.
Do not use a micron filter that is too
fine. The heavier, more full-bodied
beers can be affected most by filtering
the beer.

Ron Bach is an award-winning homne-
brewer, certified beer judge, competition
organizer, and president of the Central
Florida Homebrewers club.

Liberty Malt Supply
1419 First Avenue
Seattle, Washington

Great craft beers
from all over the world.

A staff that knows beer and brewing. Large selection of
homebrew supplies, glassware, hooks, and
THE PIKE PUB
& BREWERY

Pts.

() How to reach us: '
| Fax: 1-206-322-5185 |
 Toll-free order line: |
1-800-990-MALT(6258)
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Lubbock Homebrew Supply
Lubbock, Texas

“The Ultimate Porter was created
while looking for the perfect porter.
I believe I have found it. I have
brewed it four times now, and it is the
perfect blend of hop aroma and dark
bitterness.”

Ultimate Porier

(5 gallons, extract/specialty grains)

Ingredients:

* 6 0z. chocolate malt



E.xtract

20 homebrew retailers share their favorite extract 1'(—?r.i_| )es.

e 2 oz. black patent malt
« 0.5 Ib. crystal malt, 120° Lovibond
¢ (0.5 Ib. wheat malt
(0.5 Ib. victory malt
e 7 |bs. Alexander’s pale mall extract
* 1 oz. Chinook hops
(13% alpha acid), for 60 min.
e 1 0z. Cascade hops
(5.5% alpha acid), for 10 min.
e 1 o0z. Strissal Spalt hops
(4% alpha acid), for 2 min.
e 1/2 tsp, Irish moss, for 20 min.
» Wyeast 1084 Irish Ale yeast

Step by Step:

Steep grains at 150° F for 20
minutes in 3 gals. of water. Remove
grains and bring the liquid to a boil.
Add extract and Chinook hops and
bring back to a boil. Boil 40 minutes
and add Irish moss. Boil 10 minutes
more and add the Cascade hops. Boil
8 more minutes and add the Strissal
Spalt. Total boil is 60 minutes. Cool
the wort. Place in fermenter and top
off to 5 gals. Pitch yeast when cool
enough. After two weeks prime with
corn sugar and bottle.

Lee
Michael

L.L. Kraemer Co.
Bloomington, Minn.

“This recipe makes an excellent
special bitter, full-flavored, full-bodied
heer that is sure to please. It has won
several medals in local competitions.
Edme dry malt syrup has a great
Nlavor.”

Frosty Toad British Ale

I ngredients:

e 1 lb. Hugh Baird English crystal
malt, 40° Lovibond

¢ 3.3 |Ibs. Edme dry malt syrup

e 3 |bs. amber dry malt extract
(domestic Northwestern)

¢ 2 oz. Cascade hop pellets
(11% alpha acid), for 60 min.

« (.5 oz. Fuggle hop pellets, for finish

e Liquid British ale yeast or
Wyeast 1098

» 2 thsp. gypsum

¢ 1 tsp. Irish moss, for 15 min.

* 3/4 cup dextrose or 1.25 cup dry malt
extract for priming

Add gypsum to cold water and heat
to 170° I. Steep crushed crystal malt in
straining bag for 15 minutes at 170° F.
Remove bag, add malt extracts and
Cascade hops, and bring to a boil for 45
minutes. Add Irish moss and boil 15
minutes more. Total boil is 60 min. Add
Fuggle hops when heat is turned ofT.
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Ron

Foothills Homebrew Supply
Siverton, Ore.

“This apricot ale won first place in
the Oregon Homebrew Festival, second
al the Oregon State Fair, and third at
the Mill Creek Classic in 1996.”

Apricot Ale

(5 gallons, extract)

Ingredients:

* 3 Ibs. Briess wheat dry malt

¢ 2.2 Ibs. Morgan’s wheat malt extract

* 2 oz. Tettnanger loose hops
(4.2% alpha acid), 1 oz. for 60 min.,
1 oz. for 10 min.

* Munton’s ale yeast

* 4 oz. Apricol extract

* 3/4 cup corn sugar for priming

SII“.[I I}\ Hlf"!’_l:

Add malt extracts to 6 gals, water
and bring to boil. Add 1 oz. hops and
boil 50 minutes. Add 1 0z. hops and boil
for 10 minutes more. Total boil is 60
minutes. Cool. Pitch yeast and ferment
al 657 to 70° F in glass. After one week
transfer to carboy. Add apricot extract.
Bottle after one to two weeks. Age six
to eight weeks.

0G =1.043
FG=1.012

Larry
Bridgeview Beer and Wi
OI:egon City, Ort:n e

“A sweet stout with a strong flavor
and high alcohol content.”

Medearis® Mad Stout

(5 gallons, extract /specialty grains)

June 1997  Buew Your Own
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* 7.5 Ibs. Hollander Dutch dark extract
* 1 Ib. chocolate malt
¢ 1 Ib. roasted barley
* 0.75 1b. black malt
* 0.5 Ib. British crystal malt,
40° Lovibond
® (.5 Ib. dextrin malt
* 2 0z. Eroica hops (12.6% alpha acid),
for 60 min.
* 1 oz. Kent Goldings hops
(5% alpha acid), for 1 min.
* 6 tsp. gypsum
* 1 tsp. Irish moss
* Wyeast 1084 (Irish ale yeast)
Grain must be steeped separately
at 150° to 160° F for 25 to 30 minutes
in 2 gals. water. Add extract and Eroica
hops and boil for 60 minutes. Add Kent
Goldings for last minute of boil.
Remove [rom heat, cover, and let stand
for 10 minutes before cooling the wort.
Top off to 5 gals. and pitch veast.
Ferment and prime with corn sugar.

Beer Unlimited
Malvern, Pa.

“This is a beer for true hop heads.
It has won awards at several regional
homebrew competitions.”

India Pale Ale

1<) FRIIONE., EXITACL/E

Ingredients:
* 2 cans Alexander’s pale malt extract
* 0.5 Ib. American crystal malt,
40° Lovibond
* 4 oz. Centennial hops, 1.5 oz.
for 60 min., 0.5 oz. for 30 min.,
1 oz. for 2 min., 1 oz. dry hop

* 1 tsp, Irish moss (optional)

* Wyeast 1056 American ale yeast
* 2 thsp. gelatin finings (optional)
* 34 cup corn sugar for priming

Steep grains in 1 gal. of 155° F
water for 30 minutes. Remove grains
and add 3 more gals. of water. Turn off
heat and add extract. Return to boil.
When boiling starts, add 1.5 oz. of
hops. Boil 30 minutes. Add Irish moss
(optional) and 0.5 0z. of hops and boil
30 minutes more. Add 1 oz. of hops
during the last two minutes of boil.
Total boil is 60 minutes. Pitch yeast
when wort cools. Dry hop with final
ounce of hops (add to primary
fermenter two days before racking).
Use gelatin (optional) in secondary
fermenter and/or at bottling.

0G =1.058
FG=1.015

Raymond

The Bever
Anderson,

e Co.
alif,

“This is a beer for customers who
have had little exposure to the heavier
ales.”

Lavwvnmower Il

(o gallons,

EXtract/specialty
Ingredients:
* 4 Ibs. Alexander’s pale malt extract
¢ (0.5 Ib. flaked corn
* 2 Ibs. white rice syrup
* 1.75 Ibs. six-row barley (crushed)
* 1.5 oz. Cascade hops
(5% alpha acid), 1 oz. for 60 min.,
0.5 0z. at end of boil
* European lager yeast




I el

Steep grain and corn at 150° F for
30 minutes in 2 gals. of water. Remove
the grain bag and add malt extract and
rice syrup. Bring to a boil. Add 1 oz.
hops when mixture begins to boil. Boil
60 minutes and then add aroma/
finishing hops and remove from heat.
Force cool. Place in fermenter. Bring
up to 5 gals, with previously boiled and
cooled water. Pitch yeast. Age six
weeks at 60° F. Prime with corn sugar.

Gary & Elisa

> =
i

o

K

Brew Your Own Brew
Tucson, Ariz.

“Very smooth with a light sweetness
and 6.7 percent alcohol by volume.”

Honey Steamer

(5 gallons, extract/specialty grains)

Ingredients;

¢ (.5 Ibs. light malt extract syrup

e (.5 Ib. erystal malt, 40° Lovibond

2.5 lbs. honey

* 1 oz. Bullion hops (8.1% alpha acid),
for 25 min.

¢ 1 oz. Cluster hops (7.4% alpha acid),
for 10 min,

 1/3 0z. Irish moss

* Wyeast 2112 (California)

Step by Step:

Add crystal malt (in bag) to 2 gals.
cold water. Slowly bring to 170° E
Remove grains, bring liquid to beil, and
add extract and honey. Boil for 35 min-
utes, then add Bullion hops. Boil for 15
more minutes, and then add Cluster
hops and Irish moss. Boil 10 minutes.
Total boil is 60 minutes. Remove from

heat and cool. Add water to make 5
gals. Pitch yeast. Prime with corn sugar.

Rob

Reno Homebrewer
Reno, Nev.

“This beer is like the Sierra
Nevada Celebration Ale, rich and
malty with a refreshing, hoppy
character.”

Red Hawk Ale

(5 gallons, extract/specialty grains)

Ingrechents:

» (6 1bs. amber malt extract

e 1 1b. crushed crystal malt

e 1 1b. light dry malt extract

* 2 oz. Willamette hops (5% alpha
acid), for 60 min.

e 2 oz. Cascade hops (5.5% alpha acid).
after boil

s Ale yeast

¢ 3/1 cup corn sugar for priming

-Sh‘i b i I:\' HIP'} ]

Heat 1 gal. of water to 155° F
and steep crystal malt for 30 minutes.
Remove grain and add 3 more gals. of
water along with extracts. Bring to a
hoil and add Willamette hops. Stir until
mali is completely dissolved. Continue
boiling for one hour. Turn off heat. Add
Cascade hops and let steep for 10 min-
utes. Strain wort into sterilized fer-
menter. Add sufficient sterilized water
(water boiled for five minutes) to equal
5 gals. When at 90° F, pitch yeast.

Let beer ferment between 60° F
and 70° F for at least two weeks or
until you are sure the fermentation is
complete. Then boil 1 cup water with
corn sugar and add this solution to

fermented beer for priming. Bottle and
cap. Allow to sit at room temperature
for a week. Wait at least another week
and then open and enjoy!

Cottage Brewing Supply
Rochester, N. #

“A good clone of Samuel Smith’s
Taddy Porter. Tastes like a good porier
should.”

Porier

[;_1 '._z.dilu:_'-'. exiract .-'%;:c'r"u:h‘\' _!:T';ii!u-!

Ingredients:

¢ 1 can Edme Super Flavex unhopped
dark syrup

e 1 Ib. Munton's light dry malt extract

e 1.5 lbs. Munton's amber dry malt
extract

e (.5 Ih, American crystal malt,
40° Lovibond

¢ (.5 Ib. English chocolate malt

* (.25 Ib. black patent malt

¢ 2 0z. Fuggle hops (8.8% alpha acid).
for 60 min.

* 0.5 oz. Willamette hops
(4% alpha acid). for 15 min.

» Wyeast 1098 (British ale)

Step by Step:

Add grains to 1.5 gals. water and
steep at 155° F for 30 min. Remove
grains, bring to a boil, and add extracts
and Fuggle hops. Boil for 45 min. Add
Willamette. Boil for 15 more minutes
and add to fermenter. Pitch yeast when
cooled to 70° F. Prime with corn sugar.

0G = 1.050
FG=1.013

Brew Your Own  June 1997



Kevin

The Cellar Homebrew
Seattle, Wash.

“Full-bodied is an understatement
for this dark stout. It is downright
chewy. The oatmeal provides the
unfermentable starches and beta-
glucan gums that give this beer its
remarkable mouthfeel, while the use
of specialty grains gives it a distinctive
roasted quality. Perfect for those win-
ter evenings in front of the fireplace.”

Quaker’s Stout

(5 gallons, extract/specialty grains)

Ingredients:

* 6 Ibs. Alexander’s amber malt syrup

¢ 2 Ibs. Munton’s dark dry malt extract

* (.75 Ib. English crystal malt,
70° to 80° Lovibond

* (.5 Ib. chocolate malt

* 0.25 Ib. black patent malt

* (.5 Ib. roasted barley

* 1 Ib. rolled oats

e 1/2 stick of brewer’s licorice

* 1 oz. Chinook hops (13% alpha acid),
for 60 min.

* 2 oz. Willamette hops (5% alpha acid),
1 oz. for 60 min., 1 oz. for 3 min.

* Edme dry ale yeast or Wyeast 1084
(Irish Ale)

Sir’p 1.-} Slu'pz

Place specialty grains in strainer
bag. Place rolled oats in separate
strainer bag. Add to 2.5 gals. water in
brewing kettle. At boil remove special-
ty grains but continue to boil rolled
oats for about 10 minutes. Remove bag
of rolled oats. Add malt extracts, brew-
er’s licorice, and Chinook and 1 oz. of
Willamette hops to the boiling water,
Boil and stir for 60 minutes. During
the last three minutes of the boil, add
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remaining Willamette hops. Prime with
corn sugar.

0G =1.070 to 1.075
FG=1.018 to 1.022

Tom

Winemaker’s Pantry, Inc.
Pinellas Park, Fla.

“This is a really nice bitter ale that
we have made 10 or so times. It is so
good we're afraid to try variations of
the recipe.”

Tom®s Creation

(5 gallons, extract/specialty grains)

Ingredients:

* 4 |bs. Alexander’s amber malt
extract

* 4 Ibs. Alexander’s pale malt extract

¢ 1 Ib. Munich malt

* 2 oz. Northern Brewer hops
(8% alpha acid), for 45 min.

* 1 thsp. Crosby & Baker water crystals

¢ 1 oz. Perle or Northern Brewer hops
(8% alpha acid), for 5 min.

* 2 packages Cooper’s yeast

* 1 cup dextrose for priming

Step by Step:

Place 1 Ib. of cracked Munich grain
into a hop bag and put into 1.5 gals. of
water. Bring water to 170° F. Turn off
burner, but do not remove kettle from
burner. Cover and steep for 10 to 15
minutes. Remove bag of grain and mix
in malt extracts and water crystals.
Bring to a boil for 10 to 15 minutes
and add 2 oz. Norther Brewer hops.
Boil for 45 to 50 minutes more. Add
the 1 oz. Perle or Northern Brewer
hops during the final five minutes of

the boil. Remove from heat and cover
for 10 minutes. Cool wort, transfer to
primary fermenter, top up to 5 gals. if
necessary. Rehydrate yeast and pitch.

After primary fermentation is com-
plete, transfer to a five-gallon glass
Jjug. Top up and add stopper and air-
lock. After two to three more weeks,
transfer to priming container, prime,
and bottle,

0G = 1.054
FG=1.021

Will
Ken

Scott

Wind River Brewing
Eden Prairie, Minn.

“Unlike many India pale ales,
which lack the strength of the
original IPA recipes, ours measures
up. lts malty richness and assertive
hop punch are guaranteed to
please.”

Nerthern India Pale Ale

(5 gallons, extract/spe ity grains)

Ingredients;

* 6 Ibs. gold light malt extract

* 3.3 Ibs. amber light malt extract

* (.5 Ib. erystal malt, 50° Lovibond

* 0.5 Ib. toasted malt, 25° Lovibond

* 2 oz. Cascade hops (7% alpha acid),
for 60 min.

* 1 oz. Willamette hops (4.8% alpha
acid), for 5 min.

* 1 oz. East Kent Goldings hops (5.5%
alpha acid), for 5 min.

* Wyeast 1098 (British ale)

Step by L.\'IJ,.I:.P._
Heat 3.5 gals. of water to 170° F,
pour grains into steeping bag and add
to water for 15 minutes. Remove
grains and add malt extract and 1 oz,
of Cascade hops. When wort begins to




boil, add another 1 oz. of Cascade
hops. Boil 55 minutes and add
Willamette and East Kent Goldings
hops. Boil 5 more minutes. Total boil
is 60 minutes. Cool wort and transfer
to fermenter. Top off to 5 gals. Add
yeast and ferment 10 to 14 days.
Bottle or transfer to secondary when
fermentation is complete. Prime with
corn sugar. Drink and enjoy in
moderation!

Tess & Mark

Maltose Express
Monroe, Conn.

“One of the most popular styles
hrewers ask for is pale ale. We formu-
lated this recipe because it’s easy,
delicious, and hasn’t failed us yet!”

% o Eeall Tl a
Yever aik FFaie Ale

+ 3.3 lbs. Munton'’s light extract

= 3 Ibs. Munton's light dry malt
extract

¢ (.5 lb. erystal malt

e 1.5 0oz. Northern Brewer hops
(9% alpha acid), for 60 min.

* 1 oz. East Kent Goldings
(5% alpha acid), for 5 min.

* (.5 0z. Cascade hops (5.5% alpha
acid), for dry hopping

* 1 isp. gypsum

* Wyeast 1028 (London Ale) from
starter

e 3/4 cup corn sugar for priming

Step by Step:
Steep crushed crystal malt at

150° F in 2.5 gal. of water for 15 min-
utes. Remove grains and bring to a boil.
Add malt, gypsum, and Northern
Brewer hops. Boil for 55 minutes. Add
East Kent Goldings hops and boil for
five more minutes. Cool brewpot in cold
walter bath for 15 to 20 minutes. Add
wort to fermenter while straining out
hops. Top off to 5 gals. with cold water
and pitch yeast, Add Cascade hops to
secondary and dry hop seven to 10
days. Rack into keg and carbonate with
COs or bottle using corn sugar.

Ed

Brewers Corner
Scranton, Penn.

“This is a heavy, strong stout. The
flavor is excellent and very smooth. It
has a slight chocolate flavor.”

Russian Imperial Stont
I [ EXITact/speciaily grains)

It __...:._.i.l,:,.” e

* 6.6 Ibs. Northwestern amber extract

* 3.3 lbs. Munton’s light extract

e 1 1b. crystal malt, 60° Lovibond

¢ (.25 Ib. roasted non-malted black
barley

* 0.25 lb. black patent malt

* 2 oz. Eroica hops (13% alpha acid),
for 60 min.

* (.5 oz. Cascade hops (4.1% alpha
acid), for 10 min.

* Wyeast 1084 liquid (Irish ale)

Step by ,"ﬂ'.:-i )2
Crush and steep grains for 30 min-
utes. Add extract and Eroica hops and

boil for 50 minutes. Add Cascade hops
and boil 10 more minutes. The longer
this beer is in the carboy, the better.
Leave in carboy for at least 1.5 months.
Prime with corn sugar.

0G =1.070
FG=1.018

Steven

Homebrew Market
Appleton, Wis.

“A fantastic extract brew with an
all-grain taste. Perfect hop/malt bal-
ance on the palate with tremendous
hop aroma. Definite German tones.”

Reggae Red

(5 gallons., extract/specialty gramns)

IF[E-',,":"F“.].J.f'fH'-Z

® 6.6 Ibs. Ireks unhopped amber
extract

* 1 lb. light dry malt extract

e 1 [b. dark crystal malt, 60° Lovibond

* 1 oz. Northern Brewer hop pellets
(8.4% alpha acid). for 60 min.

® 1.75 oz. German Hallertauer hop
pellets (3.5% alpha acid), 1 oz. for 15
min., 0.75 oz. for 1 min.

e 1/2 {sp. Irish moss

s Wyeast 1007 (German ale yeast)

e 1 cup light dry malt extract for
priming

Step by Step:

Add crushed grain to 2.5 gals. cold
water and bring to a boeil. Remove
grains and add malt extract (both syrup
and dried). Bring to a boil, and add
Northern Brewer hops. Boil 45 minutes.
Add 1 oz. Hallertauer hops and Irish
moss and beil 15 minutes more. Total
boil is 60 minutes. Add 0.75 Hallertauer
hops at cool down. Top off to 5 gals. and
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pitch yeast. Primary ferment at 70° F
for four to five days. Rack to secondary.
Bottle when fermentation is complete,

0G = 1.050
FG = 1.010.

Mark

Brew Masters Litd.
Rockville, Md.

“This beer is silky smooth and has a

great chocolate character. Its 10 percent
alcohol is totally hidden. It is ranked
number one in our 18-year history.”

Neosfaratu’s Refturn

(5 gallons, extract/specialty grains)

]n_'_r}'r--' Lients:

® 6.6 Ibs. gold unhopped malt extract

¢ 2 Ibs. orange blossom honey

e 1 1b. chocolate malt

® 1 Ib. pale chocolate malt

e | Ib. Vienna malt

* 0.5 Ib. cara-pils malt

* 0.5 Ib. crystal malt, 56° Lovibond

* 1 1b. Munich malt

® 2 oz. Perle hops (8% alpha acid),
for 20 min.

* 1 oz. crystal hops (3.2% alpha agid),
for linishing

* Wyeast 1742 (Swedish ale)

f‘;rl-_}} }-._\ .‘;fr-;l.':

Steep grains in 2 gals. of 170° F
water for 30 minutes. Remove grains.
Add malt and honey to the grain water.
Bring to a boil. Add Perle hops and boil

.85
Ok €
'\ JP;.
7

World Champion—Platinum Medal

Three of the Top Ten Breweries
World Beer Championships, 1996

World Champions—Platinum Medal
Samuel Smith Oatmeal Stont

Samue| Smith Imperial Stont
Gold Medal
Samuel Smith Taddy Parter

for 20 minutes. Remove from heat. Stir
in 1 oz. crystal hops. Add to fermenter,
Add water to 5 gals. When tempera-
ture is below 80° F, pitch yeast.
Ferment for seven to 10 days. Place in
secondary for seven to 10 days. Prime
with corn sugar. Bottle at 1.014. Let
age three to lour weeks.

Steve

Bader Brew%;g Supply

Vancouver, Wash.

BREWER'S WORKSHOP 4.0

for Microsoft Windows 3.1 & Windows 95

Hyinger Doppelbock
Gold Medal - =
Bying;{ um};;;u l‘e;t:ﬁmen 28 Look at the features!!

S S Wt Completely open database, All AHA styles, Label-
Eyin!g?rmlm U"w:::’mer Ll N DE HHNS maker, Automatic water calculations, Print preview,
arhund ; I |

Byinger Naibok Platinum Medal Full file management, Inventory, Plus much more

Lindemans Eriek Lambic
Gold Medal Download a free demo TKO Software
Lindemans Cuvée René Lambic bt/ fwnw.ic - 1011 Pebble Brook Rd.
Lindemans Frambeise Lambic ' Codar Park, 75 18813

(512) 918-9856

@-mail: info@mdv-beer.com
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Dealer Inquires Welcome

The Brewer's Workshop has been refined
with home brewer's input since 1992. This
is the product you asked for!
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“This recipe is the most popular
recipe in my store. We sell more than
450 of these each year. This recipe is
very flexible. You can add fruit
extracts to make fruit beers or add
coriander and orange peel to make a
Belgian white beer. (Change the yeast
also to be true to style!)”

Hefe-Weizen and Berr)y

Weizen

(5 _'_:;‘.i]rru':--, extract with adjuncts )

l:._'."n':i'.v'rui-

¢ 4 |bs. Premier wheat malt extract

¢ 1 |b. light dry malt powder

¢ 1 Ib. wheat dry malt powder

* 1 lb. flaked wheat

* 1 oz. Tettnanger hops
(5% alpha acid), for 60 min.

* Wyeast 3056 (Bavarian weizen)
liquid yeast

¢ 3/4 cup corn sugar for priming

* Fruit extract of your choice to make
a fruit ale (optional)

Step by Step:

Steep 2 gals. of hot water (about
130° F) with flaked wheat for 30 min-
utes with the heat on low (150° F).
Strain out most of the flaked whealt,
leaving some to give the beer its cloudy
appearance. Bring to a boil. Remove
the pot from the burner, add the malt
extracts and hops. Boil for 60 minutes.
When boiling is done, transfer the beer
into 2 gals. cold water in your steril-
ized carboy, then top off to 5 gals. Add
yeast when beer is cooled below 74° F,
then ferment at 68° F.

If you want to make a [ruit beer,
add the natural fruit extract at the
same time you add the bottling sugar.
Raspberry, apricot, and boysenberry
are great. Transfer the beer into your
bottling vessel, then add the fruit
extract 1o taste. One bottle of extract
will give a hint of fruit flavor; 1.5 bottles
will give a strong flavor. You may also
bottle a few gallons without the fruit
flavoring, then add the fruit extract and
bottle the rest.

If you want to use raw fruit, the
best way is to add 3 to 5 Ibs. of
crushed fruit into the wort when you
are done boiling, and let the [ruit steep
for 15 minutes to extract color and fla-
vor. Don’t boil the fruit, because it will
tend to give a very cloudy beer. You

then strain out the fruit as the beer
goes into the carboy.

Liberty Malt Supply Co.
Seattle, Wash.

“The fruity malt nose and warming
palate balance with a clean maltiness
and dry finish.
0G =1.044

FG=1.013 Monk®s Breath Abbey Ale

(5 gallons, extract/spes ialty grains)

Ingredients:

* 6 Ibs. Liberty light malt extract

* 3 lbs. Liberty light dry malt

* 1 Ib. De Woll-Cosyns Belgian pale malt

» (.5 1b. Briess victory malt

e 1 Ib. clear Belgian candi sugar

® 2 oz. Czech Saaz leal hops
(2.6% alpha acid), 1 oz. for 60 min.,
0.5 oz. for 5 min., 0.5 oz. at end boil

* Wyeast 3787 (Belgian Trappist high-
gravity yeast)

 3/4 cup sugar for priming

Peter
Geoff

Step by Step:

Crack grains and steep in 6 gals. of
150° F water for 10 to 20 minutes in
grain bag. Remove grains and add dry
malt, stirring until fully dissolved. Bring
to a boil. Add extract and candi sugar.
Return to boil. Add 1 oz. hops. Boil 55

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

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

The Uz:ban

Brewing
Source Book™

800-274-9676

Worm's u,l(\g 7850 SR 37 North

garden center & home brewing supply mington, IN 47404
With Retail Stores In Indiana * Florida * Massachusetts ® Missouri

On the Internet at http://wormsway.com — We brew gardens too
CIRCLE 62 ON READER SERVICE CARD
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minutes. Add 0.5 oz. hops and boil five
minutes more. Add last 0.5 oz. Saaz as
you turn off heat. Steep for five minutes.
Remove hops by scooping with a sani-
lized strainer. Chill well. Pitch yeast.

0G = 1.088
FG =1.018-1.022

Owen

Paul

“This is a rich, smooth pumpkin
ale with a nice sweetness and spici-
ness. It won third place in specialty
fruit/spice beers two years ago in the
Peach State Brew-OIT in Georgia.”

Pocahontas’ Poumpkin
Pleaser

® 0.6 Ibs. amber malt extract syrup

e 1 Ib. crystal malt, 40° to 60° Lovibond

* 1 oz. Willamette pellets, for 45 min.

* 1 oz. Styrian Goldings hop pellets,
for 15 min.

* 2 |bs. canned Libby's all-natural
pumpkin

* 3 cinnamon sticks

* 1 1b. honey

* 11.5 g. Edme ale dried yeast

* 3/4 cup sugar for priming

Sten by Sten -

Slm.‘p grziin in 2 gals. of water
while gradually heating kettle. Remove
grains at 170° F. At boil add extract,

pumpkin, and Willamette hops. Boil 30
minutes. Add two cinnamon sticks,
honey, and Styrian Goldings hops. Boil
15 more minutes. Turn off heat and
add last cinnamon stick. Add wort to 3
gals. cold water in fermenter. When
cooled, pitch yeast. Primary ferment
seven to 10 days and secondary one to
two weeks.

Byron

BREWERS!

71 Since 1979, William's
‘il Brewing has been the
b leader in quality home
¢ brewing supplies.

xssy From our own pure
gt malt extracts, to our
, mge | P unique mashing and
R ES2s7 fermentation
SAMUR USSR equipment, we offer
quality products for both the beginning and
advanced brewer. Request a free catalog

today and find out why we are the leader!

Order Your Free

Catalog Today

WILLIAM’S BREWING
P.O. Box 2195-BE e San Leandro ® CA 94577
Phone Requests: 800-759-6025
Fax Requests: 800-283-2745
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Homebrewers: Relax! Don’t Worry!
Charlie Papazian is now on CD-ROM!

INTERACTIVE
Complete

For Windows PCs

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

What's included: ‘
+ Full text of The New Complete Joy
of Home Brewing
* 30+ minutes of video with Charlie Papazian
* More than 60 Homebrew recipes .

« An easy-to-use brewer’s log and /" "Althe homebrewing information ™,

brew calculators ( [need ina single place.” J
+ Homebrewing resources directory R =)
+ And morel N —;u:_’uﬂputr.H:)rneh?\fa_?u,-

Suggested Retail Price $35.00 u’

Available from your homebrew supplier,
or call (212) 966-0333 today.

From MediaRight Technology, Inc. o
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The Beverage People
Santa Rosa, Calil,

“This beer has overtones of both
caramel and nuttiness, with hints of
roastiness in the background,
augmented by the lushness of two
different kinds of Belgian candi
sugar. Hops are very much in the
background. Splitting the batch and
employing two different yeast strains
provides an interesting variation, with
1388 being notably the “cleaner” of
the two and 3787 providing a richer
complexity.”

St. Seraphim Belgian-Style
Strong Ale

(10 gallons. extract /s >(':!i;t|l_\' grains)

Ingredients:

* 7 lbs. The Beverage People light malt
extract

* 6 1bs. The Beverage People amber
dry malt extract

e 1 Ib. Belgian cara-Vienne malt

* 8 oz. aromatic malt

* 4 oz. extra dark crystal malt,
caramel, 120° Lovibond

* 4 oz. Belgian Special B malt

¢ 2 Ibs. The Beverage People rice

extract powder

1 Ib. Belgian amber candi sugar

1 1b. Belgian dark candi sugar

1 tsp. gypsum

1.25 tsp. salt

1.5 tsp. chalk

¢ 9/10 0z. Eroica hop pellets (23.4%
alpha acid), for 60 min.

* 1 pint Wyeast 1388 and 1 pint 3787
ale yeast starters

* 1.5 cups corn sugar for priming

0G=1.072
FG=1.016

Sn'la h_\' S[t-la:

Steep cracked grains in 150° F
water for 45 minutes. Place grains in
strainer or collander lined with
cheesecloth and rinse with 150° to
160° F water, collecting runoff in the
boiling kettle. When runoff is reason-
ably clear, discard grain. Add malt
extracts, gypsum, salt, chalk, and
enough water to bring the volume up
to about 6 gals. Heat to boiling. When
boil begins, add hop pellets and boil
for an hour. Quick-chill the wort.

Move the wort to fermenting vessels,
filling them no more than /3 full,
and add yeast starters. Ferment
between 60° and 70° F. When
fermentation appears to be complete,
siphon to settling vessels, top them
up, and let them stand for three to
four days. Siphon to bottling
containers, prime, bottle, and let
the bottles stand for 10 days to two
weeks to carbonate.

There’s More...

Waich BYO's Recipe Exchange
column for more featred exiract
recipes from homebrew retailers

in coming months.

The Home
Brewery”

Since 1984

YOUR LOCAL HOMEBREW SHOP NATIONWIDE!
Call or visit your nearest full-service Home Brewery store!

MISSOURI (800) 321-2739
(800) 288-3275
(800) 245-2739
(800) 5724290
(800) 305-4677

.. (800)618-9474

ARIZONA
INDIANA
ARKANSAS ..

COLORADO.... (888)288-2739

FREE 32-PAGE CATALOG

(800) 321-BREW

CALIFORNIA ... (800)622-7393
NEW JERSEY .. (800) 426-2739
KENTUCKY .... (800)992-2739
WASHINGTON . (800) 850-2739
NEW YORK .... (800) 346-2556
(800) 817-7369
MICHIGAN (888) 577-2739
Web Page:
http:/Mwww.homebrewery.com
E-Mail: homebrew@dialnet.net

Good
quality
with
riveted
handles.
Lid
included.

Stainless Steel Brewpot
7 1/2 gallon (30 quart)
$89.95

YELLOW DOG ™
Malt Extract Syrup

This top-quality American extract
has been specially made for us since
1987. 1It's a great unhopped amber,
made from a combination of 2-row

: Barley, Malted
Wheat, and
Chocolate Malt.

33bs. 895
55Dbs. 1295

Are you missing out on some of the best homebrew supply shops in
America? We hope not, because that’s what The Home Brewery shops
are. All our shops are owner operated, and the owners are experienced
homebrewers who are happy to give you some help and advice.

Together we form The Home Brewery, the largest retail homebrew
supplier in the U.S. Our combined buying power lets us buy in bulk and
pass the savings on to our customers. We manufacture many of our own
high quality products. Visit a full-service Home Brewery shop or call for

our FREE CATALOG today.

WE SHIP EVERYWHERE |
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HOMEBREW

SCIENCE

A lone figure stands above the
steaming kettle. A sample ol the malty
liquid is carefully drawn off, cooled, and
then poured into a graduated cylinder. He
drops a glass hydrometer slowly into the
murky mixture. He nods his head and
smirks as he records a precise measure-
ment. “At last,” he says, curling his fin-
gers into a fist, “I've done it.”

If this sounds like a description of you,
you must be either a mad scientist or a
homebrewer. Then again, perhaps you are
both. Every batch of homebrew you make
is an experiment, whether you are trying
a new recipe or attempting to reproduce a

SHAWN TURNER




EXPERIMENTS

beer. You might be trying out myriad
homemade gadgets every time you
brew, as well.

Anticipating the outcome of these
experiments makes brewing fun. One of
the challenges of trying new ingredients
and gadgets all the time is determining
what exactly made your beer better or
worse than the last. Was it the different
hops, the extra erystal malt, the new
veast strain, or the shorter cooling
time? With so many aspects of the beer
constantly changing, it is difficult to tell.
If you are interested in seeing the effect
of a change in your brewing method or

by Alex Fodor

recipe, you should tackle the problem
scientifically. Consider turning your
beer into an experiment. However, keep
in mind some guidelines:

* Only change one parameter at a
time.

* Be consistent in your methods for
sanitation, mash temperature, and
cooling time. All of these things can
change the flavor of the beer.

* Take scrupulous notes and label
everything. By labeling and taking
notes, vou will be able to keep track of
different treatments.

* Try to draw a conclusion and

write it down. You can easily refer
back to it and use your results to make
better beers.

Lach of the following experiments
requires only one batch of beer. By
splitting up a single five- or 10-gallon
bateh for different trials, you can avoid
the variation that occurs between
batches. Of course you will only be
able to do this when experimenting
with the beers after the boil. To see
differences in hopping rates, hop addi-
tions, boil time, or mash temperature,
you will have to brew more than one
batch. The number of possible brewing




trials seems limitless. The following

experiments just scratch the surface of

possibilities.

Pitch Rate and Forced Wort

Next to sanitizing, pitching a prop-
er amount of viable yeast may be the
most important component of making
great homebrew. A low yeast count at
the start of fermentation will give bac-
teria and wild yeast an opportunity to
grow and spoil the wort. A low pitch
rate also results in more yeast growth
and therefore more yeast by-products
or flavor compounds. Pitch rate also

determines how long you must wait for

a finished beer because more yeast
results in a faster fermentation.

This experiment requires that you
set aside a portion of unfermented
wort. This is called a forced wort test.
It is an easy way to check your sanita-
tion methods and demonstrates the
value of adding culture yeast.

Materials:
* One homebrewed wort

* Two carboys

* One 22-ounce bottle

* Airlock

* Two seven-gram packets of dried ale
veast or two liquid yeast cultures of
the same type

Procedure:

1. Prepare a beer and split it
between two carboys. Sanitize a
22-ounce bottle and fill halfway with
wort. Stopper the bottle with an
airlock. This small portion of the wort
will remain unpitched and will demon-
strate the need for culture yeast in a
successful fermentation. Microbial
growth in the unpitched wort indicates
contamination.

2. The two carboys should each
contain about 2.5 gallons of wort.
Open a packet of dried ale yeast. Using
a sanitized measuring spoon, measure
out one-half teaspoon of yeast and add
it to the wort in one carboy. To the
wort in the other carboy, add the full
contents of a seven-gram yeast packet.

Although dried yeast is easier to

Forget about

measure, you can attempt this experi-
ment with liquid yeast. Mix the liquid
yeast thoroughly. Add a teaspoon of it
to one wort and a full packet to the
other.

3. Ferment the two worts in the
same location along with the bottled
worl.

4. When they linish fermenting,
rack them off the yeast as you
normally would. Note which beer
finished fermenting first. Take a
preliminary sample of the two beers
to determine any taste difference.
Remember to taste (or at least smell)
the unfermented wort from the bottle
along with the other samples. Note
any differences. Discard the remaining
unpitched wort.

5. Bottle or keg the beer as you
normally would. Taste again and make
notes. Predicting the exact flavor
difference between your beers is
difficult because results will vary. In
general expect more off-flavors from
both yeast and contaminants in the
under-pitched beer.

washing boles!

DRINK BEER!
EAT PIKLED GARLIK!

(The Original Pikled Garlik)

Choose from several varieties of Pikled
Garlik, Salzas, Gift Crates, and a

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

Saves time fetching and cleaning bottles. Fits right in the
fridge for cold, on-tap homebrew. System includes a 2 12
gﬂ. eg, keg cap assembly, extra seal and hand pump.

uy

an extra keg (only $14.99 for the keg, cap, and seal...

you don’t need another pump) so when you brew a 5 gal.
batch, you'll be done in a flash.

Call 1 800 682-5228
Medicine Rock Division

Dakota Supply, HCR 2 Box 2A, W. Hwy 212
Gettysburg, SD 57442 « LTMX55E@prodigy.com

Softcover Cookbook

Call for your free catalog today!
1-800-775-9788 « 408-393-1707
Fax 408-393-1709

The Pikled Garlik Company

PO Box 846
Pacific Grove, CA 93950
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Wort Aeration

In general, brewers try to keep
their beer as far away from oxygen as
possible. The one exception to this rule
is wort aeration. Yeast need oxygen to
conduct a swilt and complete fermen-
tation. At the start of fermentation,
yeast use oxygen to make cell-wall
components. I they fail to make
enough, their ethanol tolerance may
be lowered and they may fail to com-
plete fermentation. Furthermore, the
yeast may produce more esters (flavor
compounds that contribute to the
fruity, solvent-like, and floral aroma
and flavor of beer) than normal and
cause unwanted off-flavors.

For this experiment split a batch
prior to fermentation, aerating one
half and not the other. To add oxygen
to the aerated half, you can splash the
wort around or go a little more high-
tech: a fish tank aerator.

One problem with the fish tank
aerator is that there is a chance of
contamination from the air. You can
decrease the chances of contamination

by adding an easy-to-make in-line
cotton air filter. Take a three-inch
length of brass pipe with 1/s-inch pipe
threads on both ends. Stuff the inside
with cotton. Serew a 1/8-inch brass
hose barb to each end of the pipe.
Sterilized it in a pressure cooker for
15 minutes. The plastic fish aerator
tubing between the aerating pump
and the stone slips easily onto the
barbs. All the air from the aeration
pump will pass through the cotton on
its way to the wort aeration stone,
which should be submerged in the
beer. The air may not be completely
sterile, but the cotton will remove
many of the larger particles that float
in the air, thereby reducing the chance
of contamination.

Materials:

* One homebrewed wort

* Two glass carboys

e A fish tank aerator setup with
homemade in-line air filter

« Two seven-gram packets or two
liquid cultures of the same yeast

ot Beer?

e ot Supplies!
And They're Shipped free With Orders Over 335

cludes carboys, Doffies.

Call For Your Free (atalog Ofiio
1-800-b00-0033 i i 1-800-418-6493
Beer Beer & Hore Beer, 0. Box 438, Halnut (reek, (A 9459 http I AWWW. portagehlus com/POﬂage

& sacks of malt

Or visit Our Online Catalog

Bortage Hills

Procedure:

1. Prepare a five-gallon batch of
beer. It is a good idea to make a high-
er-gravity wort (1.060 to 1.070) so that
the yeast will be stressed and reveal
how oxygen affects their performance.

2. Split the beer evenly between two
carboys. You want to minimize aeration
in one of the worts. When transferring
the less-aerated wort, use a plastic tube
that touches the bottom of the carboy to
minimize splashing and oxygen pick up.
Add the same amount of yeast to both
beers. Use a neutral strain, such as
Wyeast 1056, to keep matiers uncom-
plicated. Split a seven-gram packet of
dried yeast between the two.

3. Using the previously described
setup, aerate one of the worts for an
hour.

4. Observe the fermentation.
Which beer starts fermenting first and
which finishes first?

5. When the beers are finished,
keep them separate. Note any flavor
differences between the aerated and
unaerated beers. The unaerated beer

Quality

(g\[ged we say more 2)

Brewing and Winemaking Supplies

CIF!GLE 49 ON READE

Grepars

Value Service

R SERVICE CAHD
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should have more flavors from the
yeast, such as esters, fusel alcohols
(higher alcohols that contribute spicy,
fruity, and wine-like flavors), and ethyl
acetate (nail-polish remover).

Yeast strains

Choice of yeast strain is one the
most important factors that deter-
mines beer flavor. Most beers are

made from the same ingredients. Many

breweries even buy their ingredients
from the same suppliers. However,
because of the unique yeast strains,

their beers will never be likened to one
another,

Different yeast strains produce dif-
ferent flavor compounds. Some yeast
produce buttery diacetyl, others make
fruity esters. Still others are known for
clove-like phenolics. Or perhaps the
yeast make few of these compounds
and allow the malt and hops to
predominate.

With so many new yeast strains
available to the homebrewer, choos-
ing a strain can be a challenge. Some
brewers perform this simple yeast

CHRISTINE KELL PHOTOS

Using a fish

tank aerator to

add oxygen to wort
will keep your yeast
active. Healthy

yeast produce

Jewer off-flavors.

G -J\M . e
HUNDREDS *

OF GOURMET
HOT SAUCES!

e gk i ‘

Quarters will clue

4 Homebrew Head

Wholesale in
Steinbart Wholesale:

_You in on the latest innovations

In advanced brew

g techniques to

make your next batch... Worlg Class! [T
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trial on a regular basis with whatever
beer they make. For example a
brewer who makes 10 gallons might
add a different yeast to each five-
gallon fermenter. Sometimes the

two versions taste like completely
different beers. You can easily
perform this experiment by splitting
a live-gallon batch.

Materials:

* One homebrewed wort

* Two carboys

e Equal amounts of two yeast strains

Procedure:

1. Split the wort equally between
the two carboys. Add the different
yeast strains to each carboy.

2. Unless you are comparing an ale
and a lager yeast, try to ferment the
beers in the same place (i.e. same
temperature). Observe which yeast
starts first and which finishes first.
Does the yeast form a large head
during fermentation? Does it setile
out quickly or remain in solution?

quiries only ¢o;

Phone 1-800-735-8793

Fax 1-800-577.5712
1-800-321-0315
Fax 1-800-848-5062




3. Alter fermentation rack the
beer, age, and bottle. Note the flavor
differences in each beer. Also observe
which beer is drier or sweeter. Record
your results and use the knowledge
you have gained to choose the yeast
strain for your next batch,

Dry Hopping

Dry hopping is the traditional
British practice ol adding [resh hops to
the secondary or conditioning tank.
Certain flavor compounds are extract-
ed by this method that cannot be
achieved by late hopping in the kettle.
These compounds are typically very
aromatic and volatile. When the hops
are added to the kettle, these
compounds either dissipate into the air
with steam or later blow off with car-
bon dioxide during fermentation.

Dry hops add complexity to beer,
Different hop varieties will add differ-
ent characters to the smell of the beer.
For this experiment choose four hop
varieties that interest you. You can use
whole or pellet hops. Try Hallertauer,

Homebrew experiments can be simple. A bottle of
unpitched wort is a control in a pitch-rate experiment.

¥ Try different colored bottles to test for lightstruck beer.

[ -

Tettnanger, Saaz, and Cascade for an
interesting comparison of aromatics.
You might also try comparing domestic
and imported versions of the same hop
variety, pellet and whole versions of
the same hop, or different amounts of
the same hop. If you use a high-alpha
variety, you might find that it has
harsher flavors than the traditional
low-alpha aroma hops.

HopTech

@

Homebrewing
Supplies
The Homebrew Supplier with a Difference!

Materials:

* Five gallons of freshly fermented
homebrewed beer made with a
neutral ale yeast

* live one-gallon glass apple-juice jugs
with airlocks

* Four dillerent hop varieties

Procedure:
1. Make five gallons of a pale beer

Homebrewing
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S -Gallon Brew Kegs

Reconditioned Cornelius Kegs

Ball-lock Fittings

Pressure Tested to 120 PSI

Steam Cleaned, Dents Removed & Buffed Shinny

~ |Complete Kegging Kit
$ 139.95 (+ shipping)

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

Call Now to Order

1-800-898-MALT

Free Catalog of Quality, Low Priced Homebrew Products

3 Gallon Kegs Available Soon

- Call For Wholesale Prices -

$2 9.95 (+ shipping)
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with a mild malt character, such as 3. Add one-fourth ounce of a tasting. Tape a piece of paper over the

pale ale, so that the flavors from the different hop variety to each of the bottle labels and number them one to

hops are evident. Add the bittering four glass jugs. five. Try to come up with a distinct

hops at the start of the boil to avoid 4. Age for a week. aromatic profile for each beer. Rate

extracting too much late-hop character. 5. Rack each beer into a sanitized them for preference on a scale of one
2. As the [ermentation comes to a empty jug. Dissolve one-half table- to five. When you brew again, use your

close, rack the beer into five one- spoons of priming sugar in water for favorite hop.

gallon jugs. Fill one of the jugs to the each beer. Then bottle and label

top and set it aside as the control test. according to hop variety. Carbonation

Make sure to allow space in each of 6. After the beers have carbonated, Many homebrewers tend to go the

the other jugs for the addition of hops.  gather some friends and have a blind extra mile to make a perfect beer

when they buy ingredients. They buy
special imported malts, hops sealed
under nitrogen in protective bags, and
unusual yeast strains isolated from
foreign brews. As many professional
brewers have learned the hard way, all
this extra effort is of little value if the
beer is not processed correctly after
fermentation. This includes pinpoint-
ing the carbonation. Surely, few brew-
ing misfortunes are worse than serving
finely brewed beer at a party only to
find its high carbonation brings a cho-
rus of belches rather than accolades.
Or even worse, the foam shoots to the
ceiling and your beers are mistaken
for party favors.

Carbonation can be a particular
challenge if your beer volume changes
from batch to batch while the amount
of priming sugar added stays the
same. The solution is simple. The com-
monly recommended three-fourths cup
of corn sugar is for five gallons. This is
about 2.5 tablespoons of sugar per gal-
lon. To figure out how much beer you
have in your carboy, you must mark
the volume on the side of the carboy in
one-gallon increments. This simply
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For those whose goal is to brew the perfect pint
their choice of malt really does matter. Put it this
way. If the malt you use isn’t up to scratch, you've
lost from the outset.

Muntons from England can help you towards
your goal.

ADNILSISNOD
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We produce a range of plain and hopped malt
extracts, grain malts and kits which are, quite simply,
the finest that money can buy. Not only do we use
the best raw materials, we also take the grealest of requires that you take an emplty car-
care to ensure we retain maximum flavor and boy and add one gallon of water (one

N d

full grocery store plastic water bottle).
Then with a permanent pen mark the
water level on the glass. Add a second
gallon and mark the new volume until
you have measured and marked five
gallons one by one. The next time you
want to bottle, refer to the marks on
the carboy and calculate the amount of
priming sugar by multiplying the
volume in gallons by 2.5 tablespoons.
If the volume of the beer is about

4.5 gallons, you will add about 11.25
tablespoons of sugar.

There is no holy commandment of
brewing that requires the brewer to
add priming sugar at a ratio of three-
CONS IS TENCY: == FILAVOR fourths cup per five gallons. This
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balance in the final product.

Which probably accounts for why our friends in
America are continually telling us that Muntons is
giving them perfect results every time they brew.
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experiment explores some different
carbonation levels and leaves the ulti-
mate decision up to you.

Materials:

* One homebrewed beer of your choice
(ready to bottle)

* Priming sugar

e One-gallon jug

¢ A bottling setup

Procedure:

1. Prepare four different priming
doses using 1 tablespoon, 1.5 table-
spoons, 2.5 tablespoons, and 3 table-
spoons of priming sugar. Dissolve each
amount into 1 cup of water separately
and boil over low heat for 15 minutes.

2. Pour the solution into a sanitized
one-gallon jug. Cover and allow to
cool.

3. Rack a portion of the beer from
the carboy into the jug until it is filled.
Swirl the jug to make sure the sugar
solution is mixed.

4. Bottle the beer from the glass
jug as you normally would. Make sure

Erd

PYRAMIDS
Egypt 2470 - 2530 B.C.

£ 7/
COLOSSEUM \ T
Rome 72-80A.D.

STEINBART'S

to label the amount of priming sugar
used on each bottle. Repeat steps one
to four for all four amounts of priming
sugar.

5. Bottle the remaining beer as you
please, because it is not part of the
experiment. You may wish to consume
it immediately to lessen the toils of
bottling.

6. After two weeks to one month,

check a few of the bottles to see if they

are carbonated. If not, wait another
two weeks and try again. When they
are ready, line up a row of glasses and
pour each of the four beers. They
should all have different carbonation
levels. Choose the level you prefer.
When you botitle your next beer,
multiply the amount of sugar you liked
by the number of gallons in your
carboy as previously described.

Bottle and enjoy a beer carbonated

Lo your taste,

Bottled Beers

If beer could talk (not to mention
feel and think), it would probably

request o be served on draft rather
than bottled. After all, bottling exposes
beer to flavor-damaging oxygen and
numerous sources of contamination.
Somehow the convenience of bottled
homebrew outweighs any contrived
preferences our beer might have. Still,
there are ways to keep beer fresh even
in the bottle. In the following experi-
ments bottled beers are exposed to dif-
ferent conditions and the consequent
effects on flavor are evaluated.

Oxidation

The first experiment requires that
you bottle beer with a large head-
space, so that oxygen will react with
the beer. Although bottling beer with
live yeast helps reduce oxygen, there is
a limit to how much oxygen the yeast
in the bottle can gobble up. The rest
will react with the beer, causing stale
flavors reminiscent of cardboard.

Materials:
e Homebrewed beer ready to bottle
* Bottling setup

—

The FUTURE !

15t LUNAR
LANDING
1969 A.D.

SUPPORT YOUR LOCAL HOMEBREW SHOP;

Ask rope Beiess/

fo!
_é'
\N~/

Portiand, OR 1918 A.D.

IT JUST WOULDN'T BE HISTORY
WITHOUT STEINBART'S

aa
FH STEINBART

COMPANY
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Procedure:
1. While bottling, fill three bottles
three-fourths full and cap. Fill three

more bottles almost to the top and cap.

2. Keep the bottles at room
temperature. Taste a set of samples,
a low fill and a normal fill, at two
weeks, one month, and two months.
Note any flavor differences between
the two beers. The beer that has more
air should degrade laster and have

flavors typical of oxidized beer.

Lightstruck

In the second experiment beer is
bottled in green or clear bottles and
exposed to sunlight. The light causes a
chemical degradation of certain hop
compounds in the beer. The result is a
beer that smells like skunk. One sniff
should be enough to convince you that
brown bottles are superior.

VINOTHEQUE U.S.A.

Vinotheque U.S.A. is proud to announce that we
will be distributing the Soda Stream Home
Carbonation System.

25 years

o

Now you can
make your own
softdrinks, wine

coolers, fruit
flavoured drinks
at just pennies a

glass!

Please call us
for more details.

for beer & wine

* Large Plastic Fermentors

* Filters, filter aids and
accessories

* Huge assortment of
hardware

* Demijohns to 15 gallons

* Largest supplier of wine
concentrate

+ Cider and Vermouth kits

* E-Z Brew Beer Recipes

Belgian items also ;E_i.l-a.b.le!

Fresh Malt Extracts from over |2 sources!

Soda Stream Home
Carbonation System

Ingredients

Hops:

* Pellets

* Plugs

* Whole Leaf

* Hop/Extract Qil

Grains:

* Harrington (Canada)

* Hugh Baird (UK.)

* reks (Germany)

* DeWolf-Cosyns (Belgium)

VINOTHEQUE U.S.A.
24 St. Martin Dr., Bldg. #2
Marlboro, MA 01752

SALESTO LICENSED RETAILERS AND BREWERIES ONLY!

1-800-481-VINO ase)

fax: 1-800-635-0035
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Materials:

* Homebrewed beer ready to be
bottled

* Green, clear, and brown bottles

Procedure:

1. Bottle the beer in at least one
clear bottle, one green bottle, and two
brown bottles.

2. Place clear, green, and brown
bottles filled with beer in the sun for a
few hours. Leave another bottle in a
dark place indoors.

3. Arrange four glasses in a row.
Pour all of the beers and taste them.
The beer from the clear and green
bottles should have a distinct skunki-
ness that is not present in the beer
from the brown bottles. It is a wonder
so many beers are still packaged in
these bottles.

Bottled-Beer Force Test

Commercial breweries usually
keep a library of bottled beers on hand
that are labeled by bottling date. One
set might be kept at room temperature
or in a warm incubator and the other
in a refrigerator so it will not spoil.
You can do the same thing with home-
brew. By comparing room temperature
and refrigerated samples over time,
you can track the flavor progression of
yvour heer as it ages.

Materials:
* Four pairs of bottled beers

Procedure:

1. As soon as the bottled beers are
carbonated, reserve eight bottles and
label them with the date. Place four of
the bottles in the fridge. Store the
others at room temperature.

2. Pull out pairs of the botiles and
taste the beers at two weeks, one
month, two menths, and three months.
The flavor change over the course of
time will vary. Some beers may oxi-
dize, creating cardboard and toffee or
sherry notes in the beer. Others may
become buttery, sour, or phenolic due
to wild yeast or bacterial growth. The
autolysis of yeast in the beer will also
add new flavors such as soapy. sulfury,
and rubbery.



The Power of

by Nico Freccia

The level of pH in your mash, wort, and FR The pH of the mash affects the activity of
beer affects processes from enzyme function enzymes and is critical for the amylases
to hop extraction to yeast vitality. Under- B (a family enzymes) responsible for saccharifi-

standing pH helps you manipulate pll levels
for great-tasting beer.

But while pHl is important,
trying to understanding it can
be a confusing affair. Your
homebrew shop carries pH test
strips and probably more
expensive and elaborate pH
meters. People talk about the
pH of water, the mash, and the
wort. But what is pH, what is
important about it, and what do
you really need to know about pH
as a homebrewer?

What It Is

The term pH expresses the
degree of acidity or alkalinity of a
solution, in which “p” is the nega-
tive logarithm of “H,” hydrogen
concentration (pll = -loglH*]). The
level of pH is measured on a scale
of 1 1o 14, 7 being neutral, below 7
acid, and above 7 alkaline (also called
basic). Because the scale uses the exponent of
10 in the logarithmic scale, a solution of pH 5,
for example, will be 10 times more acidic than a
solution of pH 6 and 100 times more acidic than
a pH 7 solution.

Technical definitions aside, what does pH
mean, in a practical sense, to the homebrewer?

cation (conversion of malt starch into
fermentable sugars, particularly
maltose) and liquification.
Different enzymes required in
the mash function at different
optimum pH levels, but a happy
medium is achieved between pH
5.2 and 5.5. This means healthy
yeast, which also perform well at
a pH of about 5.5. As the yeast
ferment the wort, pH drops and
creates a more and more inhos-
pitable environment for bacteria.
Achieving the proper mash pH will
also significantly alfect hop
extraction rate in the boil, facilitate
proper protein precipitation,
clarification of the wort, and color
pick-up, and ultimately affect the
flavor of the beer.

How pH Functions in Brewing
Before manipulating pH to
achieve optimum levels in the mash and wort,
it is wise to review some basic principles of
chemistry and biology. A fundamental quality of
biological systems is their ability to maintain
homeostasis (stay the same). Though systems
constantly exchange materials with their sur-
roundings, they will maintain a relatively stable
internal environment. The maintenance of a

Baew Your Own June 1997



stable pH and resistance to sudden
changes in pH is an example of this
quality. Where pH is concerned,
systems maintain this stability through
the use of “buffers.” For example
because of buffering in the human
body, we are able to drink beer, which
has a pH ofl 4 to 4.5, while our blood
maintains an extremely constant pll
of about 7.4,

In a solution of pure water (H,0)
at neutral pH 7, some water molecules
will ionize, or dissociate, into H* ions
and OH- ions, Because the water is
pure, there will always be the same
number of H* and OH- ions. However,
when a compound that contains H*
ions is introduced into the water, the
H* ion concentration will increase. The
greater concentration of H+ ions
causes the water to become more
acidic, and so the pH drops. Buffers
maintain a constant pH because they
combine with H* ions and either
remove them from solution (as in this
example) or add them back, essentially
“soaking up” the acid or base. If

Brew On Premise Systems

WE ARE A LOT MORE THAN
JUST EQUIPMENT

If you've ever thought about owning your own
business; now is the time to do it! Get in at the
start of the next B1G thing.

* We have the experience and expertise to
help you own and operate a successful,

profitable business

e We can provide turnkey systems or

individual equipment.

For Complete Information
Call: 1.800.450.8805 » FAX 1.208.853.8165
Web Site: http://corporate.direct.ca/brewpro

enough acid or base is added, it will
eventually overcome the buffer and the
pH will rise or fall accordingly.

Malied barley contains phosphaites,
which are acidic buffers. Making a
mash of grain mixed with water will
cause the phosphate buffers to achieve
a natural pH of around 5.6. Therefore,
it does not matter what the initial pH of
your brewing walter is because the
interaction between ions in water and
buffering components of the malt will
always change the water pH.
Remember that the optimum mash pH
range is between 5.2 and 5.5, so the
pH of the mash needs to come down a
bit to ensure complete conversion,
good hop utilization, and other desir-
able characteristics. This is where the
brewing water comes in. While the pH
of the brewing water may be
inconsequential, its ion concentration
is of the utmost importance.

pH and Brewing Water
Being familiar with the mineral
content of your water can help you

achieve the proper pH in you mash.
All municipal water suppliers publish
a water quality or water analysis
report that they will send you upon
request. If you brew with well or bot-
tled water, you should have the water
tested or contact your water supplier
for an analysis. If your water supply
comes from a river that has varying
levels or is subject to fluctuations due
to rainfall, ion concentrations may
vary greatly at different times of the
year.

The important ions that will alfect
mash pH are calcium, magnesium, and
the carbonate and bicarbonate ions.
These ions should be listed on your
walter report in either parts per million
(ppm) or milligrams per liter (mg/l) —
they are equal measurements. Calcium
is the key ion able to overcome the
buffering capacity of the malt phos-
phates and lower the mash pH into the
acceptable 5.2 to 5.5 range. Ideal
concentrations of calcium should be
between 50 and 150 ppm. Magnesium
acts much the same as calcium, but it

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

or write to brewpro
6968 W. State St. ® Boise, Idaho 83703

http:/lwww.homebrewadventures.com
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is less effective at reducing mash pH.
Ideal calcium concentrations, however,
must be balanced with low carbonate-
bicarbonate levels. Carbonate and
bicarbonate ions will have a
countering effect on calcium.
Bicarbonates in particular are strong
alkaline buffers and in large amounts
will raise the pH of the mash to
unacceptable levels. Carbonate and
bicarbonate ions should be kept to less
than 50 ppm.

The carbonate and bicarbonate
ions will often be lumped together on a
water report and termed “C0O4." They
may not be listed separately, but they
might be included under the headings
for alkalinity and hardness and termed
“CaCO03,” which describes alkalinity
and hardness as the combined
presence of calcium and the carbonate
and bicarbonate ions. You should
compare the two numbers for alkalini-
ty and hardness. If the alkalinity rating
is greater than the hardness rating,
you may need to remove carbonate
ions from the water to avoid raising the
pH of the mash. If the hardness rating
is greater than the alkalinity rating, the
ratio of calcium to the carbonate ions is
probably well suited to brewing. If the
two numbers are equal or are both low
(less than 50 ppm) you will probably
only need to add some calcium from
calcium sulphate or calcium chloride
back to the water to make it
satisfactory for brewing.

Manipulating pH in the
Home Brewery

As we have seen, ion concentration
in brewing water will have a great
effect on the mash pH. Type of mall is
another important contributing factor.
Dark malts, for instance, are naturally
acidic and will overcome the buffering
power of carbonate waters, dropping
the pH into the correct range. For the
time being let’s assume we're brewing
only pale heers.

Remember that changes to the pH
of the mash, wort, or beer will be due
to the addition or removal of mineral
ions or the addition of organic acids.
Adding mineral salts is the most
common way to adjust mash pH.
Mineral salts, such as gypsum, are
compounds formed by a positively
charged ion and a negatively charged

ion. Gypsum combines the calcium ion
with the sulfate ion and is an excellent
source of calcium to aid in acidifying
the mash. Adding one teaspoon of
gypsum to five gallons of water will
raise the calcium level by about 60
ppm. If your brewing water is very soft
(low in total minerals), you can add
gypsum to raise calcium levels. If your
water is high in carbonates, boiling the
water for 30 minutes with calcium

(either present in the water or added
in the form of gypsum) will cause the
calcium and carbonates to combine
and precipitate out, forming a white
residue in your kettle. Decant the
water off the residue, leaving the
carbonates (and calcium) behind.
Because you've just removed much of
the beneficial calcium as well as the
detrimental carbonates, you may need
to add gypsum to the water to raise

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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calcium levels again before mashing.

If you want to brew a classic
pilsner using pale malts and soft
water, you may want to employ an acid
rest to ensure the pll drops to the
correct range. During an acid rest, the
enzyme phytlase breaks phytin, a
phosphate containing both calcium
and magnesium that is found in the
grain, down into phytic acid. In other
words, phytase helps lower the mash’s
pH. This is particularly important for
water that has too little calcium to
lower pH, such as the water of Plzen,
the original home of pilsner. The
enzyme works best at temperatures
between 86° and 128° E,

The acid rest will acidify the mash
to the proper range and will also
provide minerals and nutrients for the
yeast. An acid rest will be unnecessary
for beers made using any highly kilned
malts such as crystal and dark malts
and even British pale malts, because
these malts will be acidic enough on
their own to lower the mash pH.

The other alternative to acidifying

the mash is to add lactic acid. Lactic
acid blends very well with beer and
will not add any unwanted flavors.
You should be able to find it in

your homebrew shop along with
instructions for use,

Again, dark malts are naturally
acidic and will lower the mash pH.
Even crystal malts will have some
acidic effects, and the simplest solution
to poor brewing water is to use a
proportion of dark malts. Many great
brewing centers of the world, particu-
larly London, Dublin, and Munich,
have water low in calcium and high in
carbonates. The alkalinity of the water
makes brewing pale ales or lagers dif-
ficult without acidification of the mash.
But because they traditionally brew
darker beers, such as porters, the
acidity of the malt is able to overcome
the buffering of the carbonate water.

pH and Sparge Water

The pH of the sparge runoff should
be below pH 6. Higher pH couples with
too high sparge waler temperatures to

Liquid Bread Inc.

1007 La Quinta Drive * Orlando, FL 32809

407-888-3533 » fox 407-888-3531
http:/ /www.liquidbread.com © lbread@iag.net

ON THC CUTIING DGE OF
DRIWING TECNOLOGY"

Liquid Bread Inc. wishes to
congratulate Oxynater” users
Bob Gordash & Meleg Kacani
Winners of the.
ongShot™ 1996 Competition

extract tannins, silicates, and other
undesirable compounds from the
grain, which create astringent off-
flavors and cloudy, hazy beer. Too high
pH should not be a problem because
the sparge water will mix with the
mash and its pH will naturally be
lowered. However, if your water supply
is highly alkaline and you treated it by
boiling to precipitate out calcium and
carbonates for the mash, you should
do the same to the sparge water. Using
untreated, highly carbonate sparge
water may raise the pH of the runoff
above acceptable levels.

Unless you are brewing very
specialized beers using undermodified
malts, very pale malts, or soft water,
vou shouldn’t worry too much about
pH. You may need to make some
adjustments such as boiling or adding
gypsum, but for the most part the wort
will take care of itsell, Expensive pH
meters will give you very accurate pH
readings but are probably only
necessary il you are aiming for very
specific results. B
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MicroprewEries

You’ve NEVER HEARD OF

Five Generations and Counting

by Stan Hieronymus and
Daria Labinsky

he Gray Brewing Co. might have

named its beers Phoenix when

they debuted in 1994 were it
not for the rich brewing tradition
already associated with the Gray
name. Like the mythical beast that
rose from the ashes, the brewery was
buill from the ground up after an
arson fire swept through the family’s
soda bottling plant in 1992.

The Gray family had been operat-
ing a soda company in Janesville, Wis.,
since 1856, so there was no question
that they would rebuild. The question
instead was what shape the company
would take. Before Prohibition it made
beer as well as soda, but increasing
anti-alcohol sentiment led to the deci-
sion Lo give up brewing in 1912. This
judgment proved wise, because the
soda business kept the company alive,
while small breweries continued to feel
the effects of Prohibition for 50 years

MEAL 3§
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after the law was repealed.

After the fire — for which no one
was ever charged — the Grays decided
to return to beer. “I was homebrewing
at the time and was interested in brew-
ing,” says Fred Gray, the fifth genera-
tion to work at the company that J.C,
Gray founded in 1856. “We were origi-
nally a small brewery with a soda
plant. I thought it was time to start
over where we really began.”

Fred persuaded his father, Robert,
to add brewing equipment when the
soda bottling plant was rebuilt. They
already knew how to run a beverage
business, from bottling to distribution
to dealing with bureaucracy, and they
applied that knowledge toward beer.
Robert, the president, had years of
experience working with soda distribu-
tors and salesmen as well as expertise
in bottling and production. Fred, who
started in sales for the company,
became vice president, and his brother,
Tim, has since joined the brewery as
director of sales. Counting them, the
brewery employs 12 full time.

Construction on the warehouse-
style brewery was completed in late
1993, and by January 1994 the first
batch of Gray's beer was ready for
sale. The brewery sold 1,800 barrels
that year and took home two gold
medals from the 1994 Great American
Beer Festival. Despite the national
attention the awards drew, the Grays
decided to focus on building a strong
Wisconsin base. Business more than
doubled to 4,800 barrels in 1995 and
grew past 7,000 in 1996. Virtually all
of that beer was sold in Wisconsin,
where consumers are both loyal to
local products and receptive Lo new
things.

Gray's Honey Ale, one of the first
commercially brewed honey beers, is
available on draft at more than 80
spots in Dane County alone. The county
is home to the University of Wisconsin
and the state capital, Madison, which
Fred Gray describes as “an island of its
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MicroprewEyies

own.” Madison is also the best market
for two other successful microbrew-
eries, Capital Brewing Co. and New
Glarus Brewing Co.

The Honey Ale is made from four
kinds of malt, four types of hops, and
locally produced honey. It accounts for
about 35 percent of total sales, and the
brewery goes through about seven 55-
gallon drums of honey a month. “The
Honey is the toughest beer to brew

because it's so thin,” Fred Gray says. It
is 4.9 percent alcohol by volume,
Gray’s Honey Ale was one of the
two GABF gold medal winners. The
second winner was Gray’s Oatmeal
Stout, which is made with five types of
malt, American-grown German hops,
and about 15 percent oats. The beer is
finished with Cascade hops, which are
balanced with plenty of roasted barley.
Oatmeal Stout is a full-flavored beer

DOQS YOI]I‘ HOII’IE])I’CW Neecl

Whether you're suffering
I.rUII‘I. 0;%—”&!\’0!‘5 il1 }"{)Ur
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with 5.6 percent alcohol by volume
that has continued to win awards,
among them a bronze at the 1996
World Beer Cup competition.

Other year-round beers are Gray’s
Pale Ale and Gray’s Black and Tan. The
Pale Ale is made with four malts and
three hops, including a solid dose of
Cascade hops, and has an alcohol by
volume content of 5.7 percent. The
Black and Tan is a mixture of a pale ale
and stout that are different from Gray’s
Pale Ale and Oatmeal Stout. “The stout
is a little more of a bitter stout. 1 think
it complements the tan part nicely,”
Fred Gray says. “One day we brew the
tan, then when it's at high krausen we
blend the black into it.” It measures 5.1
percent alcohol by volume.

Seasonal offerings include Irish
Ale, the Bavarian-style Wisconsin
Weiss, Autumn Ale, and Winter Porter.
All the beers except the weiss are
made with a proprietary British veast.
Gray’s acquired the yeast from a brew-
er and had it cultured at the University
of Wisconsin. Only a few brewers in the
United States have access to this yeast.

The brewery uses Janesville water
but sterilizes and rebuilds it for
brewing purposes. “The municipal
waler source is not always 100 percent
consistent,” Fred Gray says. In fact
Janesville has more than one source
for water, and the brewery can never
be sure which one is in use. “Our con-
cern for our water stems from our
soda days. It'’s 90 percent of everything
we do,” he says.

Gray’s prides itself on producing a
consistent product, which is primarily
a result of blending. Head brewer Greg
Hammond brews 25-barrel batches
and transfers them to 100-barrel fer-
menters. “You can blend four batches
at once, which really helps our consis-
tency,” Fred Gray says. The brewery
also has its own lab and lab techni-
cian, Assistant Brewer Michael Cain.

A tour of the brewery begins in a
small tasting room/gift shop that's dec-
orated with photographs, bottles, trays,
and other memorabilia from the com-
pany’s earliest days as a brewery and
soda maker. From there visitors travel
to a compact brewing room, then into a
massive all-purpose room that contains
the fermenters, holding tanks, and keg-
ging and packaging equipment. In the



ENTERPRISES

COMPLETE BREWING SYSTEMS AND
WELD-FREE KEG CONVERSION KITS
FOR THE HOMEBREWER

The Weld-Free Mash Kit allows the brewer to convert a keg into a brewing
vessel without welding. Simply drill a hole, remove the kea top and install our

Weld-Free Mash Kit.

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

Our temperature probe face is |

(206)827-0670
www.beeronline.com

\ designed to simplify starch
| conversions in the mashing

process by color-coding.

The Weld-Free Mash Kit

This fitting graks the tube and
cotnects to the famals

i
adapter through a 3/6-inch Pocforatad stainipeo

Two O-ringe forma  t stasl plate provents
perfect seal sround Dl o b e Moy grain, hops, trub, etc.
the kag wall J,f‘ from antaring drain,
\ ;.- 3/B-inch o.d, alphon
\ | ctube allows kettle to

drain to bottom. ,"'

Crimp tube just above
sorgen to flare sidas and
fastan acrean to tube,

Loosening this nut relaasas siphon
tubs and acreen for cleaning
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http: / /www.nbrewer.com

10,000 lakes and one
kick-ass brew store

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

NORTHERN BREWER, LTD.

1106 Grand Avenue ¢+ St. Paul + Minnesota 55105
nbrewer@winternet.com

I-S800-681-BREW
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W A WINNER!

This month's feature:

BREW PUB ALE

(a hop head favorite)

This recipe kit comes complete with malt

extract, s;scialtf graing, !mt, caps Eprirning

sugar and of course, plenty of ho ol Easy o

follow instructions make ifI:erfsi: ly suited for
any level of brewer.

Reserve yours today! Only $23.95!

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

BRE

M,

Featuring:
* Domestic & Imported Malts * Great Tasting Recipe Kits
* Whole, Plug & Pellet Hops (US & Imported)

* Over 35 Strains of Liﬂuid Yeast * Equipment, Glassware & Books

Il With Great Prices!
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ARIZONA

The Home Brewery

4641 So. Highway 92

Sierra Vista 1-800-572-4290

Top quality Home Brewery products.

ARKANSAS

The Home Brewery

77 Colt Square, #2

Fayetteville 1-800-321-2739

Top quality Home Brewery products.

CALIFORNIA

The Beverage People

840 Piner Road, #14

Santa Rosa (707) 544-2520

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

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

The Home Brewery

1506 Columbia Ave. #12

Riverside 1-800-622-7393

Top quality Home Brewery products.

The Home Brewery

24723 Redlands Blvd., #F

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

Mick’s Homebrew Supplies

231G St.

Davis (916) 753-BREW
http.//www.dcn.davis.ca.us/~homebrew

South Bay Homebrew Supply
23808 Crenshaw Blvd.

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

Stein Fillers

4180 Viking Way

Long Beach (562) 425-0588

Best darn brew store in Southern California!

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

San Jose 1-800-930-R0ODS
rodbrew@ix.netcom.com - Discount
Prices!
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COLORADO
Carlen Company
6834 S. University Blvd.
Littleton (303) 730-2501
Bottles, crowncaps, shippers, & glassware.

The Home Brewery

4697 E. Evans, #104

Denver 1-888-288-2739

Top quality Home Brewery products.

BrewCrafters

3629 A Webber St.

Sarasota 1-800-HOT-WORT

Gall for our catalog. http://www.brew-
crafters.com/hotwort

The Home Brewery

416 So. Broad St.

Brooksville 1-800-245-2739

Top quality Home Brewery products.

Just Brew Ii!

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

Free Classes, Low Beer & Wine Prices

ILLINOIS
Beer in a Box
27W460 Beecher Ave,
Winfield (708) 690-8150
Homepage: mcs.com/~beerinab/beerhome

Bev Art Homebrew& Wine Making Supply
10033 S. Western Ave.,

Chicago (773) 233-7579

Honey. meadmaking, grains and kegs.

Chicagoland Winemaking Inc.
689 W. North Avenue
Elmhurst (708) 834-0507

River City Homebrewers

802 State Street

Quincy (217) 222-9813

Check us out at www.letsbrew.com

Greal Fermentations of Indiana

1712 E. 86th St.

Indianapolis (317) 848-6218

Make your brew a Great Fermentation!

The Home Brewery

3705 Main St.

Anderson 1-800-305-4677

Top quality Home Brewery products

KENTUCKY

The Home Brewery

153 Mulberry

Bardstown 1-800-992-2739

Top quality Home Brewery products.

New Earth Homebrewing & Hydroponics
9810 Taylorsville Road

Louisville 1-800-462-5953

Seminars: Retail & Mail Order.

LOUISIANA

Alfred’s Brewing Supply

PO Box 5070

Slidell (504) 641-3757
http://www.slidell.com/beer/ -
Free catalog!

MARYLAND

Brew Masters Ltd.

12266 Wilkins Avenue

Rockville 1-800-466-9557

Also in Baltimore MD and Arlington VA.

The Flying Barrel

111 South Carroll St.

Frederick (301) 663-4491

Open 7 days a week - Mail orders too!

Maryland Homebrew

6770 Oakhall Lane #115

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

Pursuit of Happiness

51B McKinsey Rd.

Severna Park 1-800-598-0309
http://members.aol.com/pohappy/

MASSACHUSETTS

NFG Homebrew Supplies

72 Summer Street

Leominister (508) 840-1955
Great prices. Personalized service.

The Home Brewery

49652 Van Dyke Ave.

Utica 1-888-577-2739

Top quality Home Brewery products.



Lake Superior Brewing Co.

7206 Rix St.

Ada 1-800-345-CORK

Free Catalog — 10% OFF First Order.

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

MISSOURI

The Home Brewery

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

Top quality Home Brewery products.

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

NEVADA

The Home Brewery

4300 N. Pecos Road, Suite #13

No. Las Vegas 1-800-288-3275

Top quality Home Brewery products.

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

Las Vegas (702) 736-8504

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

NEW JERSEY

BEERCRAFTERS, Inc.

110A Greentree Road

Turnersville (609) 2 BREW IT

So. Jersey's COMPLETE Homebrew
Supplier.

The Home Brewery

56 W. Main St.

Bogota 1-800-426-2739

Top quality Home Brewery products.

NEW YORK

Brewshop @ Cornell’s

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

Homebrew & Grow/East Coast
Hydroponics

439 Castleton Ave

Staten Island (718) 727-9300
NYC's best stocked store

with green house supplies!

The Filter Store Plus

300 West Main

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

The Home Brewery

500 Erie Blvd. E.

Syracuse 1-800-346-2556

Top quality Home Brewery products.

HoMade Brewing Supplies

505 Superior St.

Rossford 1-888-646-6233

Retail Store, Web Store, FREE Catalog,
hitp://primenet.com/~homade

OKLAHOMA

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

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

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

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

PENNSYLVANIA

Beer Unlimited

Route 30 & 401

Malvern 610-889-0905
Second store:

Conshohocken 610-397-0666

Keystone Homebrew Supply

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

Turbo Homebrew

1128 Philadeliphia Street

Indiana (412) 463-1899

FREE Catalog toll free 1-888-HOM-BREW

TEXAS
The Home Brewery
3800 Colleyville Blvd. (P.0. Box 308)
Colleyville 1-800-817-7369
Top quality Home Brewery products.

TENNESSEE

New Earth Homebrewing & Hydroponics
139 Northcreek Blvd.

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

WASHINGTON

Beer & Wine Hobby

180 New Boston Street
Woburn 1-800-523-5423
For the most discriminating
beer & wine hobby.

Black Bear Brewery

P.0. Box 438

Chattaroy 1-800-662-0560

Free Catalog / Best Prices!

The Cellar Homebrew

14411 Greenwood Avenue North
Seattle 1-800-342-1871

FREE Catalog - FAST Service - 25 Years!
The Home Brewery

9109 Evergreen Way

Everett 1-800-850-2739

Top quality Home Brewery products.
Jim’s Home Brew Supply

2619 North Division

Spokane (509) 328-4850
40 years in business!

Reach 70,000
homehrewers

every month in

the Homebrew Directory.
Call Elisa Brewer at
(916) 759-1501

for all the details.
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CLASSIFIED

SUPPLIES
DRAFTSMAN BREWING COMPANY
Don’t dodge the draft! Call today for our
free homebrew supply catalog. 1-888-
440-BEER or www.draftsman.com

BREWING EQUIPMENT
INSULATED KEG PARKAS™. Carboy
Parka™ with carry straps. Free
catalog! Forty Below, (206) 846-2081.

INTRODUCING THE "ULTIMATE"
fermenter! This 5 1/3 gallon industrial
food grade high-density polyethylene
fermenter comes with a three foot
hose, airlock attachment, built-in
handle, and a quality valve (no
siphoning required!). The "Ultimate"
is the easiest way to brew and hottle.
$8.50 each plus $4 shipping. Check or
money order only. White Glove, 18705
South Myrtle Sireet, Kennewick, WA
99337, (505) 585-9515.

HOMEBREW SUPPLY RETAILER
SUGAR MOUNTAIN HOMEBREW
Quality producer, reasonable prices.
FREE CATALOG. 1-800-989-1279
http:/member.tripod.com/
~sugarmountain

CIGARS
FREE CIGAR CATALOG - Call
1-888-70-CIGAR, 24 hours a day,
for Corona Cigar Company's catalog
of premium cigars.

—

Blevv

classified advertising
information,
call Elisa Brewer at
(916) 759-1501.
Or sign up via e-mail at
ad@byo.com
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back room is storage and cooler space.
The brewing equipment comes
from several manufacturers, and the
mash/lauter tun is a converted dairy
tank. “You can call (a manufacturer),
but I think it’s a lot more fun to go to a
farm auction and say, ‘I've got a buddy
who can weld. Hey, we can make that
into a lauter tun,” Fred Gray says.
Gray’s has two four-arm keg fillers,
and each arm is capable of filling 60
kegs a minute. The fillers were origi-
nally made for Anheuser-Busch, but

came back into the business.”
However, he looks forward to the day
his son, now one year old, becomes the
sixth generation involved. “I'm more
hyper on that than (my dad) was,”
Fred said. “I'm a hig fan of Wisconsin
breweries and brewing history...As my
dad says, we're not necessarily the
owners but the caretakers.”

Gray’s completed an expansion in
November, adding 9,000 square feet of
cooler and storage space as well as
fermenters and packaging equipment.

Backed by Fred Gray (fifth
generation), Robert Gray (fourth
generation) holds the future

generation of Gray brewers.

A-B never used them. Gray’s bought
them from another Wisconsin brewery.
A-B has since tried to buy them back.
The bottling line dates to 1962 and can
fill 150 bottles a minute.

Gray's still makes four kinds of
soda that are available throughout the
state of Wisconsin and in northern
Mlinois. Fred oversees the soda opera-
tion — which uses different equipment
than the brewing side — and supervis-
es the blending himsell. The recipes
aren’t even written down.

"My dad and I are the only ones
who know them,” he told a group tour-
ing the brewery.

“Does that mean you can never
travel together?” one tour member
asked, jokingly.

“We do everything together,” Fred
responded.

Perhaps that's why the company
has survived nearly 150 years as a
family operation. “My dad never
pushed me into the business,” Fred
Gray said. “I did other things and then

The expansion boosted capacity to
more than 15,000 barrels per year,
With the increase Gray’s has begun to
expand its distribution area. The beers
are available throughout Wisconsin, in
the Rockford, Ill., area and, since
February, in the Chicago area.

"We're taking very small steps,”
Fred Gray says. “There was a demand
for the product (in Chicago) and a dis-
tributor called us quite a while ago, but
part of the romance of these products is
the fact that people need to find them.”

Gray Brewing Co. is located at
2424 West Court St. (State Route 11),
Janesville, Wis. 53545. For informa-
tion call (608) 752-3552. Tours are
held the first and third Saturdays of
each month at 1:30 p.m.; a donation is
requested. W

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



Beer Essentials

Edme Adds Maris Otter

Edme has added Maris Otter light
malt extract to its Microbrewery Series

unhopped line. The “single varietal”

barley.

Maris Otter is a low-nitrogen,

traditionally floor-made, two-row malt.
The extract is available at home-

brew supply shops.

Relax, Don't Worry. Point and Click

malt extract is
made from 100
percent Maris
Otter malted

Prized by British
breweries for its
unique sugar
spectrum and
flavor profile,

The Interactive Complete Joy of

Home Brewing With Charlie Papazian
by MediaRight Technology Inc. is a
multimedia CD-ROM for Windows PCs.
It combines Papazian’s book, a brewer’s

log, brewing calculators, and an
instructional video. The CD-ROM lets
homebrewers
keep customized
records of their
sessions and
perform complex
calculations
quickly and easily.
The suggested
retail price is $35.
The CD is available from retail and
mail-order homebrew suppliers or by
calling 1-888-746-3239.

®

Advertiser Index

Home Breng

Cook and Eat With Beer
In Cooking & Eating With Beer:
E“E“E R ® g(:f*(uh;{jster‘s
i e | (cndd
Restaurateurs

Talk about Beer
and Food, beer
connoisseur
Peter LaFrance

asks beer and food experts to share
their appreciation for — and unique
knowledge of — beer. Chefs recom-
mend beer-food pairings and provide
some of their favorite recipes.

To order the book call John Wiley
& Sons Inc. at 1-800-225-5945.

Washing Made Easy

Vintage Shop’s “2in1 Bottle Washer”
accommodates 12 wine or beer bottles
and attaches easily to
a faucet. It saves time
and uses less water
than other washing
methods.

The Bottle
Washer comes with a
jet system, bottle tray,
and hose with a
standard fitting. Two
models are available: a tray for
wine/beer bottles and a tray lor plastic
500-milliliter and one-liter bottles.

To order call (604) 590-1911. W
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-888-719-4645

D Call for a FREE
o Catalog Toda}'

Check out our lgil'urmatinu packed
te at:
D m:fmmmuum%
? Munton & Fison Malt |
| $1.75a Ib. 9

D | Super Wine Making Kits |

554.95
ﬁ| 28 Award Winning Beer Nits: |$
Free Liquid Wyeast

We Ship Most Ord
e Ship Most Orders the
° SAME DAY, ®

CIRCLE 1 ON READER SERVICE CARD

25 YEARS EXPERIENCE
CONTACT US TODAY

#FREE CATALOG #

1-800-342-1871

dIfS3 ONIDOIA "SdOH B SNIVYD

THE CELLGR
HOMEBREW

http://www.cellar homebrew.com

E-mail: homebrew@aa.net

PO BOX 33526 DEPT BR
SEATTLE., WA 98133

MALT EXTRACTS & KITS, LIQUID YEASTS

FAX 206-365-7677
CIRCLE 19 ON READER SERVICE CARD

EVERYTHING
YOU NEED TO KNOW
TO SUCCESSFULLY
OPEN YOUR BREWERY!

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

An exclusive American Brewers Guild publication.

Send $ ISS‘. +57 shl.ppll'lg to:
1107 Kennedy Place, Suite 3, Davis, CA 95616
or MC/Visa orders to 800-636-1331.
Call for g free cosirse catalog

CIRCLE 3 ON READER SERVICE CARD
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BREWER’S MIARKETPLACE

y CANADA
HOMEBREW
SUPPLY

TEXAS COMPLETE HOMEBREW STORE

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

#+10% OFF FIRST ORDER#

CALL OR WRITE FOR FREE CATALOG
1998-C INDUSTRIAL BLVD.

ABILENE, TX 79602
1-888-839-2739 TOLL FREE
| 1-915-698-5855 FAX

MONDAY THRU SATURDAY
10 A.M. - 6 P.M. CST
l SUNDAY 12 P.M. - 4 P.M. CST

e J
CIRCLE 18 ON READER SERVICE CARD

Let us supply all your
homebrew needs

SHeoe

- Beginners kits
0 Monthly specials
Q Mail order prices

toll free order line
-888~2§ 1-1398

Call for free catalog

CIRCLE 5 ON READER SERVICE CARD

with stands

That special hard to find gift for
the brewing connisseur.

A. Foot of Ale w/stand (holds 12 0z )
$45.00 ($5.00 shipping)

B. Yard of Ale w/stand 1holds 45 0z.)
§65.00 (57.00 shipping)

C. Foot of Ale w/stand (holds 25 oz )
$35.00 (s6.00 shipping)

For ardering call or send check 1o
THE DEN * P.O. Hox 394 # Peddler's Village
Lahaska, PA 18931 ® phone: 215.794.8493

M-Th 10:5:30, Fri 109 MC/VISA PA Residents
Sat 106, Sun 11-5:30  AMEX/DISC add 6% Sales Tax
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THE PERFECT FATHER'S DAY GIFT!

FYRBREWER

I'HE PROPANE BURNER FOR THE
HOMEBREWER WHO NEEDS TO GET OUT O1
MOM'S KTTCHEN!

187 TOP FITS 170,000 BT1

STRAIGHT CIRCULAR
SIDED KEGS BURNER
AIR/GAS EXTRA
MIXTURE STURDY
BAFFLE ™ 2" STAND

REGULATOR = NEEDLE

AND HOSE N VALVE

RETAILERS INQUIRIES INVITED

LOOK FOR THE FYRBREWER IN YOUR
FAVORITE HOMEBREW SUPPLY SHOP OR
CONTACT
JANTAC CELLARS
PO BOX 266 - PALATINE, 1L - GOO78
S47-397-0203
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THE FROTHY SHOPPE

BEER & WINE SUPPLIES
Extracts « Adjuncts « Grain
Hops - Wyeast Yeast

FREE CLASSES ON HOW
TO MAKE BEER.

(extracts & all-grain)

call for free

catalog!

STORE LOCATION: 4807 SR 103 North
Lewistown, PA 17044

MAILING ADDRESS: The Frothy Shoppe
304 Ridge Road

McVeytown, PA 17051
Ph: 717.242.8744 « Fox: 717.899.7723
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The Grape
and Granary

A Complete Line of
Homebrew Supplies
and Equipment

* Kegging Supplies

* Mail Order Prices

* Same Day Shipping
* Bulk Pricing

CALL OR WRITE FOR A FREE CATALOG
1302 E. Tallmadge Ave.
Akron, OH 44310
1-800-695-9870
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= 5 & 10g. Ball- =
Lock Kegs

Cleaned & Sanitized
Delivered Pressunized. Perf. Cond.
MNew Gaskets avail. Dealers welcome.

:. 6/$100 3/$55

= 1/520 10g:950/e =
- W ‘?L;‘&i‘::" )= "'

RCB EQUIPMENT
!' Tel/Fax: (888) 449-8859 \:
- Email: rch@jps.net
™ §565 Twin Trails Dr. Antelope, Ca. 95843 .:|

=_l_l EENEEENNNEEEN
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Free Catalog
0 %m@aﬂ@ﬂoﬁ&:@b@&

000

Tel: (612) 433 4767
wil'%g NY.516-538-4435 Fax: (612) 433-2155
omidi!s\'ﬂ mméﬁm‘po 21080 Olinda Tr. N., Scandia, MN 55073

"Beer Magnets With Style"

4 sets of colorful refrigerator
magnets attractively priced
for sale to avid homebrewers.

40 different styles
represented

Only $12.95
persetof 10

2in. x3.5in. \

Dealer Inquiries: Totem Graphies Ine.
(360)352-1851, email: gototem@orcalink.com
CIRCLE 57 ON READER SERVICE CARD

Finish your Brew
with a Label

"Reflect your Good Taste"

*Short Run -+ 1 to 4 colors

« Customized - Various Shapes
- Static Cling  * Repositionable
Print What you Need, When you Need Ht|

Digital
Printing
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Wensel’s
CounterPressure
Filler

For Clearly
Better
Bottling

Single lever control for easy
counter pressure filling of
soda, beer and sparkling wine.

$249.95 Plus Shipping

Wensel Enterprises
19100 S.W. 304th St. Homestead, FL 33030
Voice (305) 245-9779 Fax (305) 248-6453
E-mail wensel@netrunner.net
http://www.netrunner.net/~wensel
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Attention
BREWHEADS
with internet
access!

You’re invited
to drop by our
site on the
World Wide
Web

Check us
out at:

www.byo.com

Blevv

Tre How-To Homesrew Been MAGAZINE

Online

Brew Your Own
Cyberspace
BrewStuff
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An Experiment Under Pressure

by Paul Kurjanski

very homebrewer has his own

particular story about a batch

from hell. My problem came
during an attempt to carbonate an
English pale ale Bass clone.

Everything associated with the
brewing process and fermentation
actually went quite smoothly. I began
to have problems when it came time to
bottle. On the night that I bottled, all
went as expected — up to a certain
point. I boiled some corn sugar to
prepare my priming solution and
sanitized the hottles, bottle caps,
bucket, hoses, bottle filler,
and racking cane. [ trans-
ferred the beer to the bot-
tling bucket and began to
fill my bottles. As I filled the
next to last bottle, I leisurely
glanced up toward the stove
top, only to realize with a
creeping sense of dread that
my priming solution was still
sitting in the pot, waiting to
be used. Luckily, the caps
were still resting atop each
bottle, waiting to be crimped.
Not wanting to empty each
bottle back into the bucket for
fear of splashing and
oxidation, I quickly sanitized a
small measuring spoon and
“spoon fed” each bottle a small dose of
priming solution. [ stopped when it
appeared as if | was in danger of over-
filling the bottles. At this peint |
crimped the bottles, though I still had
a fair amount of priming solution left
in the pot.

Over the course of the next two
months, | sampled a bottle here and a
bottle there. The beer was relatively
clear and tasted pretty good, although
it was still extremely {lat. T was about
to chalk this batch up to experience.
However, a thought occurred to me
shortly after my wife, Janet, was kind
enough to buy me a new kegging
system for my birthday. What if I
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kegged the beer and force car-
bonated? After all, I really had
nothing to lose except one flat batch
of beer.

I tested my newly acquired
kegging skills on a batch of spiced ale
over the holidays. Once the keg was
empty again, I decided the time was
right to begin my experiment. I
cleaned and sanitized all my
equipment, gently opened each of the
remaining bottles of pale ale (some-
how there were only 24 left at this
point), flame

These days I try to stick to bottles or kegs,
not bottles then kegs.

sterilized every bottle before gently
pouring the contents into the bottling
bucket, siphoned into the waiting keg,
sealed the keg, and left it in the
relrigerator overnight to chill.

The following evening I anxiously
hooked up the gas line from my still
shiny CO, tank, pressurized the keg,
shook it until I began to break a sweat,
and repeated the process until | was
sure I had saturated the beer with
CO,. I was beginning to think all was
not yet lost as I disconnected the CO,
line. At this point I was curious to

check out the carbonation level and
decided to connect the beer line to the
keg and pour mysell a glass,

At this point disaster struck once
again. The little black lever on the
end of the beer line — the one you
press when you want to fill your glass
— must not have been tightly screwed
back in place after it was cleaned. As
I snapped the disconnect onto the pin
lock, the pressure in the keg was
enough to pop the lever right off the
beer line. The result was something
reminiscent of Old Faithful
— a geyser of pale ale
shooting into the air in
my basement. I quickly
grabbed a few pint glasses
that were resting on top
of the nearby beer refri-

gerator and began to panic
as | saw how rapidly they
filled up. My wife, who
was in the adjacent family
room, heard my anxious
pleas for help and came
into the room to investi-
gate.

She quickly handed
me a plastic gallon milk
jug from the floor, and I
plunged the beer line into

the mouth of the jug. As the jug began
to fill, I finally realized that those little
pressure reliel valves were put on the
top of keg lids for a purpose. I pulled
the relief ring and the keg quickly
depressurized, stopping the flow of
beer from the “beer fountain.” The
half-filled milk jug and the two pint
glasses were now filled with a clear
amber liquid beneath a nice, foamy
head.

I turned toward my wife and asked
her a simple question. “Thirsty?”

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



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
you can see, he’s pretty happy right now. Why? Because
after months of self-imposed exile in Brew King's

(windowless) brewing lab, Sean has emerged with

Wort Works, an ol ' all-malt brewing kit
of pure perfection - & b even by Sean’s
standards. You see, m“t w““! Sean belongs to that

elite group of home ﬁ % brewing purists -

the ones that scoff at most commercial brews and

\ Y
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masterpieces. With Wort Works, ; “wsses Sean would never cut

insist on choice natural ingredients for their own brewing

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

product offering 9 litres (2 gallons)

B of concentrated wort made
/ from 100% barley malt with

—— naturally processed hops and
: fully
, 1000 gallon

Sean even insisted

filtered Canadian water,
ik boiled in our

ad

brew kettle.

on including a special dry hop package

for extra aroma and flavour. And true to
form, his instructions are comprehensive,
even with information on the specific
ingredients used. Sean’s no dummy. He made Wort Works with his
mind, but he also made sure
no-boil method would be perfect

fellow homebrewers in

that its user friendly, (f/\WiB
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 UL.S.A. Omzario Eastern U.S.A. Ciebec
Brew King EH. Steinbart Co. Winexpert Inc. L.D. Carlson Co. Distrivin Ltée.
1622 Keber Way, 234 S.E. 12th Ave., 710 South Service Rd., 463 Portage Blvd., 950 Place Trans Canada
Port Coquitlam, B.C. Pordand, Orregon Sroney Creek, Onuario Kent, Ohio Longueil, Quebec
V3C5W9 97214 L8E 557 44240 J4G IM1
(604) 941-5588 (503) 232-8793 1-800-267-2016 1-800-321-0315 (514) 441-4487
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Coopers Home Brew -

Imported for
Canada and the U.S.A, by

CONSOLIDATED BEVERAGES B A o @.F_
1-800-368-9363 « FAX (206) 635-9364 TN T, e

conbevi@conbev.com hitp://www.conbev,com

Kangaroos in the Australian Outback.
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