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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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20 Great Extract Recipes

We asked homebrew retailers to share their fayorite extract recipes.
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Homebrew Science Experiments Alex Fodor

These practical experiments help you make important choices about
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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,
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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
CIRCLE 24 ON READER SERVICE CARD OGBY ® \9& _,-/ o

s/

e



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

h"l!ln l,w“"E"I”""'I"""'\Nl o l“liﬂ‘”ﬂ/ ¥ g

+q _ “iﬂiiil[ 1] lmﬂhl“" Il N T

4

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!

MIDWEST

Homebrewing Supplies

Free Brewing Video
with any order!
Ower 50 kits!

www.midwestsupplies.com

MIDWEST- 4528 Excelsior Blvd. Minneapolis, MN 55416
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APOLLO11 AMERICAN

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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Mini-Brew System
Professionally Designed

Fermentor

Conical Bottom
Racking Arm
Thermometer Well

Designed for 5 gallon recipes
Remove thick flocculent - 17 valve
Reuse yeast, create unique flavors

Quality, food grade, stress free construction

_ See HB store
Reduce contamination Risk When: for details:
Racking - Tasting Brewers Model
Recording temperature Master Brewer
Testing specific gravity Hot Liquor Tank
Transferring wort & beer Mini-Mash Tun
Q.C. Hoses

Brew like a professional

Hobby Beverage Manufacturing - Box 1387 Temecula CA 92593 - 909-676-2337
E-mail - jthomas@iinet.com - Web Page - piasworld com/mini-brew/

fember Home Bevernge Suppliers Council
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BREW KETTLES

' OFFERING A “KEG - FULL”

’ ........OF GREAT IDEAS!

SABCO

INDUSTRIES

Call your local Home Brew Dealer
for more information on
Sabco Home Brew Products or call:
SABCO INDUSTRIES, INC.

4511 South Ave. » Toledo, OH 43615
Phone: (419) 531-KEGS * Fax: (419) 531-7765
* email: sabco@kegs.com
* Internet: http://www.kegs.com

KEGS, 5-GAL'S,
FERMENTERS,
...SYSTEMS.

STAINLESS, CLEANABLE
NEW, OR RECONDITIONED

IN A WORD...PERFECT!

“BREW-MAGIC"™
SYSTEM
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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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PO PO P09 9990 IS990 P 900000
Get Off Your CAN!

And Start Brewing
Great Beer

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

M4, Join the ranks of
@y }> award winning

"}.\w_a%'" ;

e homebrewers
nation wide
brewing the
3 WindRiver Way!
Call 1-800-266-4677 for Your FREE
Comprehensive Catalog of
Homebrewing Supplies TODAY!!
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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.

Inquire at your local homebrew shop or send
self-addressed stamped envelope for our FREE
brochure on the BrewCap and the rest of the
BrewCo brewing system: the Bruheat Brewer's
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* Extract Brewing
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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



