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Vntners Reserve* and Selection PremiumWine Kits offer home winemakers

premium quality wine without the endless number ofsteps. Give us a call for the dealer

nearest you and start your wine cellat today!
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Lr- "i." bre.e^ ,pe,d rhc,r omc pe.li<in! ihe

brwing pM6s ar rhe r.addo.al brewcd.s wh.r we

bEw olr sadu€l Adans bec6.
W;$ mor d@ 125 dilftmi tgm.te6 b conbl

i'i ewry b6rch, ir's no( surprsing ro tid tlcm 6ring
esring, hd r,lking bcr ddp inro dre nighr.

A' d,el, rell us ell to oli.n, a brcmr's rcrk s

The B鰤∝s Of
Smud Ad― Bcer
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Add Bodv lo Yoor B€or flo't aa,n
*oia rtr" ilin-b""t 

"vnatom6! 
A practical guldo !o browlng a b€€r \r'llh

firll mouthleel as well as ltrlvor

20 Grcel Br.trsct RoolDog
W6 askeal homobrew r6tall6rs to share their favonte e)ctract recipos

rii-ori"""a t*"*-" Ip,l, sciDtilstltrg srou! potont pumplln ale' strd

a ho6t of othsr oxcellsnt solectioDs.

Homobrow Scfetrc€ Bxper'.[oD.aa Abs Fodtr

fbes. tra.tcat "tp..lmenl 
belp you mato important choic€s aboul 

.

rircl 
";.. 

*ott ."1"u*' y6&sr straios, dry hiPPhg' c$boDetioB' rod

;ther 6lement6 of bre{ing.

Ihc Power ofPH Ni., bu."ia
l! Dlsvs an impo;ad rolo io many olemenls of lhe brelvitrS proc€ss' yel

od i"L on"n .i"*a"otood concspt Tte role of pH doosn't havo to

i" 
"ontt"f"g. 

X"o*l"g tt" €ffect on wate! th€ mash' snd ths {'ort gives

you more control ov€l lho beer you brcrv'

G0tuIilIl8
RGclDe Bxcho,ng€
Th6 C]zar of Hybrids: white
Russian lmperial Pal6 A16.

Holp Me, ilr. wit td
Th€ €ver efon'osc€nt Baron
of Bubbles cur€s sluggblt
carionatl,on.

flDE Fron tho Prol
Add subded€s to Your b63r bY

&y hopping

Stylc ofthe Month
B€yond Gubness: oatmeal
stout, imp€rlsl slout, slrd other
gr€&t variadons.

Mlcrobrewerle3 You've
Nover Esrrd Ol
Gray Bre*tng Co. revivos a
fl lth-gen€ratioo buslne66
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Bdaor's Note
Experimental Science

Pot Shots
Repdse: more GoMo ltbel
Contoet nob,bl€s.

Mdl
fip3 for brewing beer as in
Julllrs Caesar'B daY.

Brower'8 Lo8
Chsrlie PaPsdao come8 to Me
on a CD-ROM.

Irst Cill
A bottling exp€rieme
remtniscent of old F&ithItl.
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F
E rperimentul Science

ou can brew glesr burr withour
knowing l| thing aboul scien(e,
but I lind the mor0 I brcw, th{i

moro I want to learn about the scnlnc{)
bohind the proccss. Srill, I woutd novor
drcam ofcalling mysetfa scientisl. Ihat
till0 holds a sort ofmysri(:at bearing lbr
an lnglish-mojor rype likr! me. I m
morc ofa psoudo-scientisl. ere s tho

Scionlist: uses a micros(jope.
Pseudo,sciontisr: squints.

Scientis|: mc$ures evoryrhing
carcfully into boakcrs and rcsr tubes.
Psoudo-scienaist: loows thcrc aro 16

Scientist: can name the Nobte
Cassos- Pseudo-scicntisr can turn on

Scicn{istr knows tha value olpi h)
six digirs. Pseudo-scienlisr: kno$,s rho
valuc ofpie-

I'seudo-s(ientist: droams of
$1,000,000. Sci{xrrist, droams of St06

Scientisr ulros conrroj groups ti) test
ono dement at a time. pseudo-scientis(:
d€monsrrabs {:ontrol by not drinking
the bccr more than a woak or rwo
belbrc its rcady.

I blame my lack ofsciancc prolvess
on n)y high school roachers. Chcmisrrv
class, for instan(e, consistod ofhours or
boredom broken only by th(, occasionat
momonts otexcircment whon lve worc
abk! 1o "accidonrally' tight something
on ffr0 wiih the Bunscn burner

lilo{:herr "Now class. rqio.d the
tomporature evcry 30 sqx)nds. rhen
wo ll chan a graph ro cal{:uhte...,

lrudding pseudo-sciendst: ..r_ookl

Joey's notebookl burning ard the
Ilames are gla0n.

At least in biolos/ we gor ro dissed
lrogs. But that only lasred onc day, and
we had to ialk about it lor rwo weeks
belbre and two weeks after.

Maybe this is all hindsighr, but it
s{x}ms to me scicncc voutd have bcon a
lot morc fun if wc had learnod ro brew
Think about whar a hft thol woutd b€.
You could lcarn abour.he biotosl ofthe

barleJ- and tha malrng proc.ss, you
could kjarn abour mash chemislry, and
you c{)uld even practice your tflnpcra_
turo-taking techniqucs and ptor a graph
ofrho boil. Nor only rhat. ar the end
yo"u v{r gol somerhing 1(} show for your

\o1. olcourso, rhar l\n in any way
advo(oting that youngpcopl', under tho
age of21 illegally (rnsum. atrrhotic
beveragcs that might corrupl lheir
mnrds. Sure, many Fiuropoan nruntrios
approach alcohol consumprjon in a sen_
siblo, balanced way, with kids loarning
to dri0k moderaicly with moals ar
homc. Andjust b0cause thoso countries
havc romarkably lower ratos ol.alro-
bolism and sociotal drinking problems,
that doosn1inlluoncc me a bit. 11,,vould
nevef work hero. No. rhrr stutTshould
go straight to th€ reachers room.

This monlh we olTcr som{! home-
brerv science €xperimcnrs ft)r even tha
English rnajors among us. Aulhor Atex
Fodor. who as a groduare of[h0 mas,
rcrDrrvers progr n at re Uni\r)rsftv ot
Catifornia. Davis, knows a rhhs or tiiro
about beer and odu(arion, pn)senrs
some srmple ways ao mako your beer
beltcr tnsting lo thc one $ho malrcrs

H0 dctails eighr exparimenls thar
will holp you in a very prarjticrt way
select lhc right yeast and hops, rhe hop-
prng proccdure you tike best. ovcn th{l
best botiles for your bcer No science
teach€$ necessary, and w(! gurrantee
you won't blow anyrhing up. the storl
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MICROBREWERV SERIES

fron the EDME
MicrObrewery Scles′

L]:LFP%lξ「 III::pedextracts for becr with true

microbro″ taste
We put qu● lty and
inFomation in your hands
wth premium EnsISh 2 row

臨 風:モ湖脳ξ脇81Ve
rec peS&COmprchensive
bro″ ns nstNC10ns

Bcer Кits
Original Drausht
Red Ale・ Enslsh IPA
Wheat Becr・ Classic PIsner
Extra Stout

unhopped″ぃit Extracts
for¨∝ipe'bttng
L3ht・ AmOCr
Dark・ Wheat

Cla5sic unhOpped Malt Ext=“tS

DMS(DiaStatic′ Lisht)・ S「K(Dark)
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fiGhard Anderson
St. Paul, Minn.

Giadstone, as in cladsronc
Browing, consi,ts ol thrce d0rern ned
and focused individuals dedical{{ to
boing "the best they can be in brew-
ing a quatily prodnct for porson.rl
cons'rmption. It is a fanily,orienled
opr)ration consisting of m-v frlrhar-
in-laq Mastcrbrewor Dr Roberl
Joncs; brolher-in-law James
Jorissoni and me. rho assisranr
maslerbrewer.  nnual brewing
capacity runs about T0 gallons
and fluctuates depllnding upon
prolbssional and family obligarions.

$t! pickcd the n{mo Cladsbnc
beoausc thO aroa in which w0 live
ivll^s once called Gladsrone ti)wnship.
It is now a sulurb callod Maptowood.
lvillian Ewan (;ladslonc was I
four-tnne primo ministar of t.:ngtand
during the Victurian era. wc thoughr
il. only right io pay hom ge to att th{}

finc English alelr w! lry to produoe b]
ptacing Mr. Cladslone's picrure on all
our labels and naming our'brcwing
t (f ater him and tho bcal l(,wnship

'three h ,uers, ni&ad Andercon. kobot Jon"s.
and,lamcs JorisseL tmst Gladstone ltreuing

Thc reffon lvc havc imrluded rhe
ref(,ren(:e t{) MilwaLrk{}c on tho label
is that  ssistan( Mastcrbrewrr Jim
Jorisscn had moved to Mihvaukq)

bccause ofa (arrxlr
dccisbn. our brows arc
now bcinS consumed in
(|vo large Amcrican
{:ilics - hor! many
oth{!r homabrew)rs

OLADSTO‖ E
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■1′ It●●●CII

lRGo Ju*&r 916
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snre hisfriend, Frank
vusso. is Lell sapplied

u'ith honcbreu:. AJler atl.

any Priest knou's it s

Bobert tJ. Childers
Annislon, Ala.

I am an Episcopalian prnlst. whi(tr
is whero'Anglican Brew comes r.on.
The Fipisijopal (lhurch in tha Unitod
Statos has i[s origins in lhe Angti(an
(lhurch in F:ngland.

I have d friond who is a prinlor,
and ivh0never I b.ew a new barch, r
giv'r him a sjx-pack t0 samph. Ar a
thrnk you and incentiva 1() k(x.p rhe
samples flowing his way, my lricnd

design'{ labels for nry bre}vs.
'lhr) beor is br.owod in a room ofi

ofmy garag0. lr has som(: or mosr of
thc qualilics that tho labrl daims.

―
―
ノ
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Euen IVIore Couples Who B
6leristewart
llashville, TBnn.

You cmnol 
'magine 

the look on my
face whon my husband, Ilart,
announced we would start brewing
our own beer. You sea, il is more often
than not that my dear husband decides
on a ncw hobby requiring a larg€ buy-
in. sovoral magozinc subscriptions,
exponsive equipmcnr, and endless
hours ofdiscussions on how he willbe
tho bost atwharover the hobby ol rhc
monrh is. I havc bicyclod 500 miles
across Ceorgia. in,line skated unril I
could not movo. leamcd to icc skate,
and hung upside down lrom a rock
face hdd only by a rop. a[ached to
my waisl in an attempl ti) pleasa my
husband. Homobr€wing, I thoughl,
what a ridniult'us idea.

It wasn't enough to purchase the
brewing kit from the homebrew storc;
my husband had to buy oach pi.rc0
individually lo ursure qufllitt: and wc
endod up with lewer pio(es ofequip-
man( and sp€nt l;100 more than tho ki1
cosl. Ofall tho rhings $l(,0 could havc
bought, we end up with cruel-kJoking
tules. dirty boer bottles, o sl pid glass
jug, plastic spoons, and pl&stic bags
fflled wilh smolly stuff. 0h boy, I
thought. here we go agair.

'Iho night ofthc big brc\! sensing
somo lack ofintoresl on ny par1, mI
husband purchased our favorit€

microbr0w0d beers, order{!d
a pizza, and rcnted "Animlll
tlouse" 10 sct the mood.

I assistcd in sanitizing
and stirrirrg, and h0 explainod
cach step as we sippcd our
beers in frosty mugs. I was a
little le€ry when ho dropped
moss in thr) brew. bul he
assued mr this was the il'aJ
real brewors did il. -fhis wl$ aclually
be(oming lun. I was lel.n'ng all
about how ftlal beor was madc and
we !r€rr: spcnding quality rimc rogeth-
or. lhe browing and (ilcan-up were nol
mess"v at all, and wc sat dorvn to wat(ih
thc movie ond eat pizza. man€ling ar
holv cool wc were tr) be hom{lbrewers.

Pe0king into the guert bodroonr
dailr- 10 check on thc fcrm.nration. I
was becoming more and moro excitrid
about how thc homobrew would tasr..
Y! husband sugges(ed I tap inlo my
artistic naruro (no pun inlcndcd) and
dr'rF somo labcls tbr our b{rcr. I sponi
1wo days d($igning and coloring the
Iabels, lvhich my husband proudlj-
shorvcd orto his frionds (ivho could
not get thoir signifi{:anl othors involvod
iD this hobby).

The day lve bo[lcd the boer
involved rnother trip to rhe breF sroro
for more (lquipmcnt and nrori! moncy
spent, bul al lhis point I didn't care.
lvh€n the b(xlr was poured inlo the

Retter than scqling a shecr ncklace,
norc fun than a soo.nik'bike ride.

bottling buckot, the sm{tl rvas abso-
lutoly brea.hlaking; it smclled lik{} real
bcofl My husbmd pourcd two gl,rss€s
oltha $arm. uncarbonnted be0a and
we sipped our {rcation.'fo mr- suryrise
i vas delidous and lastcdjust like
Killian s Rcd. Inragino rvhat ir wiu
iasae like whon it is cold rmd carbonat-
edl my husband cried. $'e botled and
pasl(ld on tha labels, and (,ur creuti{rn
{inally had a name. I fir.rllr knew what
all lhc excilement s?s [bout.

I now exclusively drink homebrew
and can acruallv ralk inr(tligently 10

Iou about its hoppiness and its nosc- I
subscrib€ to lrrea Yo&r Orn and am
ready lojoin tho l{xial brew club. A
note 10 all the wives ard girlfriends out
thero: Take a minutri tr) lisien ro your
husbmd o. boyfricnd axplain his
homr)bRiwing and get iDvolv.d. lt is
nor onl) fun bul also a grcar way k)
spcnd lime together.

Pat Schroepler
Lalayefle, Colo.

I hovc boon homebrolving sillcr!
1989. I brcwod with my high school
budd) until he moled out of srare.
Brewing alone isn t aU ral bad, bul yo'1
have nobody 1o lalk brew lingo with.

I tried sev{rral time!' tl) gel my wife
to brew with mo, but itjust didn l
inlercsl her untill brewod a batch of
Amorican Light Alc. lhis beer did
somolhing fo. hcr. Alter it was nrlarlJ
gone. shc wantcd ne to bre$,another
bat.h lor her. I thought, No problem,

but you are going to hclp. ' I gave her a
basic crash cours{} on brc\ving and
sanilizing and had hcr clcan the equip-
mcni and measurc (|ut ingrodieDts.

She took to this nerv hobbl To this
dal she has advanced and b(xrmr a
mof e knowledgeablr) homcbrr)wcr
(l)mc fall sh€ can t wait t0 brc\r a
brt(h oflmcrican l.ight Al{r.

Felice Bogus
While Plains, l,l.Y.

lly husband has bccn an all-grain
brewer lbr s nun$or ofve.rrs snd by

all a(xrunts his beer is prctty good.I
really prefer it when h. Iinds a tricnd
to br'nv rith. though, simce I think rhe
nash smells liko !v{!,kr)ld boilrd brus-
sels sprouls and l d ralhcr be out ofthe
houso. bul l m Dot ahvays that lucky.

Nol only is Bob unabki ro snxrll th{}
rn'rsh, he can l smell bhrnh. So I hrv(l
ro snill rhe slorilized bolth s. 'Snx'll rhis
botlh. Does this srndl like chlodno?'
Br'lwirg in our hor$e llx,ans ltob
srvoals over l.h. stove and I have rnt
nose in a bottlo. I rvouldn'l elen mind it
so mu(ih if I woftr a boor drinkrlr.

lune 19,7 3,「 w Yo●●()、 、
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,ltore Inlormalion, Please
I)ear liew \bur OwD,

I read ll'r$.' lius
(lacsrLr's In!{" (\'lrri h'r)7
IIYOI rDd li)lod ill l nl trlo
beer h'slr)r'l and I lrt to
stick l() thc hislofi( al re(,iptis nd
bre$irg rethods. although I rLm nol
rboul to lry an opor'aif li'r ,nhlnxr
lronr a'rborne \!i1d \easl bectLus(: 1 Ln(
h a l go, pollured citr. should I just
go ahead and bottl. nt|iersion or
.luliUs Cafsar's becr as Lrsllal? Also,
how long shoukl I li.rmcrrl ard how
long shorld il rge?

(.hris Sk tl'
Phitad?hrhia

IM ore .l'ise not ta tlt op(n

Jinnt'ntution. li'en iJ in a uttpo ded
afed. qou don l n:anl to ll'aslf llour
i 7r(die ts ott th? u,ronq uiiltl !t?art.
Ih. heer historinlllt uo|ld bt'

Jbn|t'nt&l until th(,? tt$ no
otk?abh, a.trt,t.fton th( lJt $t attd

reckd into laryt holditttt t1rltaitu'rs
that u'aukl be suspt,n d ed .[ront tht)
re.ftcrs. lhis u1,t dtnak. it (tlsiet to
tip tlt( txrltain?r h poutt l.[th?ft. uvrc
tto rylIe.s. ther a hrgt'(lalt qot sitting
on th(.ll , u)u tl d/). St't"tiinqiuas
&ukl Lc dippcd nto thP hIt heI.tn'
the h?cr u\ts s(rtjed.

I.fth( bcer u as to I). trnnsPortul.
it uvtid 

'tot 
goJa. the br{ ues.o,t'

sunu4fr?sh: tlprc u as ]n LQa to sbp
it tont oridi:ut! ]t u as (lso s.rr?d at
nont tcnp(rctup. .rkniI! il in th(
cook,st p(rt oJ the huilditq u\rtttl h?h.

lhr: to (ansunr it: Crt o lpod ![iP
n th( tn(ll li-ll. anrl lin( it up u'ith
lour tno th. oPI t) and Pour

I)caf llYO.
L:rjor.d tho ari(lc l'unrp Ii t.p

l,\pri1 97 llYO) rbour th, trsc {)l punrps.
\\hsl lnako an(l mod.l of pulnp mighl I

rolu'l li,r Rl\lS br.$ing selupl
l ho p mps rvailrLbl{' Ihrough

(iraitlger or \Iafllasttr (:ltT an ralftl
li)r th.1{!rperul.uros lhrl (lo not exct{id
150' l:. ID rhc spuging ct.k' thc
tr'mp.faturi rlill bo aboul l70" l: rrrd
hol \ort nal br ncrr 212" tl

'lhr linrilati,)n is basrd oI) the
plaslic lualorial of cotlslr'rrction. Onc

honnire$or suggesttd r! NttLslcr pump

.lohn t::. tltamqs|n
rlottec.lll

Bas.:d 0n BL)15 litcratttre ud
snme t hoftrtlth I l eftt(t postitl qs,

tcnQct(tkt(,s up h l,\o'I ftfc Qs high
as coukl be (ntuunlcrcd ba a PunP
u*d itt llliVS. Ctuinltt'r sNlL\ n(l
brunLI (hen i nl-sohtt iot pu Dtps t hdl
1r( got)d up la t60' Ia uhLth shoulcl
h( adalmtt,. th( punp uith part
nn tbu l P6T() u iU w)rk. lhes<' Ire
umtrifi!sel pumps u ith a glass'.li||ed
pol!prop!!l(N ho'isi,l0.

Rltton plaslu (pal4ph? lttcrt)
stlAdc) ulsa ithstantlN su(h hirth
t?npcrutur.'s. I\onps nad( ftlttt both
ol thcs? net(ridls arctound.rn pag(s
ETtt dnd tlTt) aj tht: 1t)t)7-1996
ilc Partnct.:at11log.

Ilrpn tubing u iLl tut t'ilhstnnrl the
tcnp?ruturt nrltt, hrt th(.lind !lfa&"
pol!ptopyk'n(bast)tl ,\ orprcn ? t ubin !l
u,ill uark al t?nl'ratlres kp ta 27.1' 1..

&l( lrttncr s?llr tltis tubut.t.
'tou rc nskcd about Pu Pnt! Ikr

uids at tenqxratrrts up h 212 1:t1t1
nutst btt hirking lbukt tcdtlulatnLg
th( hot u\rt throtryh ar e!tmal
chiller (Ao ltau boil. ttcnt tlx\'that
t?ltarulk'ss ol th( puDv IcnlperutItr(
tafurul(c. one shoukl not attent)t tt)
puDlp n.arlniliilt liquid throu!h a
4rt triJi4ral Dutnp.lh( t.1.uum imk'd
ut thc pump ink't ftn &us( th( litlui
b hoil. u.hi(h Lan dan&ge the panlp.

To hi ltour trott, ltou (ouklunit
u til thr u,ul .ools so rcu'he!. th(n
us? th? punps d*criht'd abot:e to pulnp
th( tort lhrough thP "rle (l Lltilhtr
u aou nukl us( (n itlrt?tsbn (hilhrl
si|tilar to h t d(rnibrd in tlk artik'.

lllth a *titahlt,piping ntarllt
n(rt, ltou tlt d rcnor( tha rc tri|tulal
purtpJion th( u\)tl tul|ll(tiot hnp
atnl us( it to rccitllkl( Ihr rcoling
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No Cimmicks.
(Just Great Service)

W: or:tn Qualrrv Pnooucrs, Plor:ssronL Strvrce aro Conpflrvr pflcrr,rs.

For 27 years,lhe [. D. Carlson Company has provided brewers with the highest quatity
ingredients and service withoul rhe gimmicks. We knolv lvhen you crearo a spe(ial recipe
you want tre5h inSredients, delivered when you necd thenl. period.

Whether you're a Home Brew Retailer, Craft Brewer or a B.O.p., our expanded ,,on hand,, srock
allows us to serve up the malts, hops and yeasl as hst as vou can brew thenr!

Cqll us. We'ye sotisfled serious Brewers for
27 teo's... Without the Gimmicks.

800321‐0315
WHotEsaLE lNautntEs ONty

453 PorrAc! 8ou!w ro . K!l{r, OH'o it424o
L.D. Carlson

COMPANV

PSST.…
Just a reminder.

Now is u qrrrrl r irtro ru stJn l,lanlri il
yollf wutlel Dfc\4rs.

l!'e ha\'(' th(' c(tuipnrent, ingR'dicnrs,
alxl exporlise 1() help you r[ake

bcers l()I ev|rv occirsion.
Iror a free catalo€,

slop bJ the slol!, gi\€ us a call.
or'(ontacl us througll our websitc:

www.countr'.wines.cotn

""JAk" il;t fi tlit:f^"];ii ;'" "
IDtYg$ Ph,Dr': 412-31iti-0151

c-nrail j irIt,@cou Irl!r ires.conl

ac
){,amebcewκυ
係 藷 高 巌

回
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he Czur of Hybrids
0y lcoll il. Ru'-r/li

0lhis gu\ $alls in10 r 1)rr n'l
sr)s L{) lh, brn{ nd.rr \o. l,'L

trr. slafl (^fr. 5rfms rlror. s

r-hls gD! sir ling ir r birr. Iorh. lhal s il.
ni(l hc r\ls rh. hrn, ,r(l.f l1'r.

Lrrr. $fll. llic gu\ \!as |r,,,01
.rrrfs.. arrl \!hr1 !r)u rr| al)|!l l{)
rcarl is r rflrii \1r'r\ ll'r''rnnr,\ ha\r,
l)ccr) onrill.d. b,,idrs. rro orr, i\ r', irllv
in rfnr lil sid, '. Iflr'lnrn, tlr'f
lhc rrarrcs \nl!!ir:. rn,,rrI sl(lt ol rnti
s,)r!!)n{ ,,|nfn (l a b, , r \ I)rrlt al, -

lighr irnrb,,f r) (lr"p ij,) (1. d, p.Ddifg rD
Nl! tl! r \i)u fr I I oplirrrisi r)f a Ifs-
sirrisL Il,,l)s ir' llr. dii!,. h,,|\ an,nrr
11)f Jl\c l1! l ir ir'./ ditr! rion \ biL r)1

bull, fs.rn, ht dir 1r\l ltn) hrrl lhal s

olr'\ arnolg lfii r'(ls
Inr slill thirkin:t. hrvfn l

o|d, njd rrtrhirg )11. lh(i baf-

lngredients:
.1) ; lb. .nrr-pils nr lt
. {).; lb.Inall0d whclt
. lt lbs. oxtra lighl unhoppod

. z oz.'lrLrsPr hop p.llets
(lt'l' alpha a.id). iof !t5 D'in.

. I or. srt'ri Goldings hop pell( ts
(4% illfha afid),0 5 oz.
li)r l5 ni!..0.5 or. afl -b0i1

. l0 Io I+ g. dry al{').4!1(t'
liqukl (:ultur. 1\\.vorst I 0')ril

. j/n fuD i:ori) sugar

. 0 5 lb dark forNt (irllin,b0ans

. 2 rups wbilc('rinn' de.rcao

0(l: 1.070lo 1.07t

Step by Slep:
|ll :i gals olrokl llarer. sl(arp nrah

d milllrid *h.11. Ilo'u to 170' I nd

r,rnolr graiDs. Sparg. \vilh I ql. or
\o hol wrlcr into kclll,l. .\dd miLll
.xtracl llriDg !o a b{,il {d(l larg.1
hop p.llrts. boil :t0 Drinutcs r\dd o.a

r.rdcf is dri|lking rL {ar| ,,1 (nli{
sh(ts {)n dut\. no lr.cr lhr hcr un lil h, f
shill rIds. (.,,lli r lf,,ma is ssccl. r'i( lr.
liirt r)1 \arilLr. rtr\hri? Y|s. ils lrfcnfl'
\lnill,.o{]i. \\ilh.rerrn rnd r linl,
sug.r (iolTo' b(tf:' ll,)rrr lhcr.. donc
thal. nran) linri s \l$alsnn1.l)utl(lr
r onc !p $ilh sorrclhi.it r"\r.

l),rnr lhi baf. r,)m(r{)n. s dessort
irfri\,.s. llot lirdg. hn^1rri..hofsf-
.rko, rr-sonrthi.g l.ihrl lik. lhrl.
(\.rlhcLDin! drfl.ho,1'lat( aroma.
bur'rrr lnd bilr{)r'sw.ol. liur, kr 'lhc
( /af ,,l all h)l)rid tIrrs: \\'hit{ ltrrssill|

0n. ol n') greal, st pl.asun s in
hn\\iDg is lin)lirrg l),,,pl, pres.rrliDg il

Whito nus$ian lmDerlrl Pale Alo
(5 !.llo[., .rtFrct .||d rnlci.lty 0rah)

oz. slr|ian (;,ndnrgs pellots. tsoil I5
moro nrinul(is. turn otfllr0 heat. aDd

add lhe othor'0.5,'r.
(:hill, 1r)p up iu lcrm.Drcr to 5.25

gals.. ard (}ol lo 75'Ir. I'iLth \1ras1a1
70' lr uDtil nixi\t], lhen li,rmcnl.oc'l
(55q r0 60' Ij) for righl Lo 10 days,
fack 1r) se.ondaN, and (ord'tion (xn

A li.!v drLrt boi,'re boltlinu.
.oars(rh Qrck mlli,e bcaDs nnd
str*p in enough (i(!ld natcr n) co!cr
rhen (onrpk,rcly in a co!rjrod jar
Add in r low slyrian C0ldings
pell.rs if!,ou \!ant l.r add a drt-
hopp|d l(N(llr 10 lhr bc(,r. Shak(:
occasi(,rally. 

^1 
bdtLling, prino lhe

beer with cofn sugu ar)d add th(l
0ofi,,r extra(:1. pouring jl through a
finc nx'sh strainor or scvoral lators
ofch'.s{r'k)Lh. Add cranr{r dc (i.cao
rLnd g.ndr" slir in lhe lla\orings.
Itotllc irl]d i|ge 1w(] b lhrft w(krks.
Ser!(. a1 cell;Lr lenrptralurc {5{)'
r0 55'l:1.

n(,$ b(r'r ro pc{)pk'\\irl'oxl l( uiIg
lh.rr $|r1i1 is. r.d str( hing 1l! if
.\l)rrssl(!rs as lhcl f{ lli/. lhal il isll1
, \r(llt $hrt il lo.ks lik. lhis b(r,r is
r , hsri{ lir'1lrrt. b..rus. il Lirrls like
r|l {)fdinrf\ pal,, rlli. ,)rr lh,, liJthl sido
,,l th. sril, lrsl)rt'iall\ $hfI l br,\\ jt
rll gfrin irslcr(l ,rl li,,u t\lfir.rl bul
silh a high rl.ittul f,)nl('rrl ird ri.h

1li,o:1ltl

を1]く ,〕 11:1

lls

All-grain recipe:
Masht) lbs. Ddc nrall atld 2 lhs.

mild ale nrlh ir 1; qis. water at 152"
Ir li)r 90 flriDu1(is. Slecp mra-pils and
rvhfnl (as nbo\'r) in rnash ruDnirlgs.
Sprrge \i1h 12 qls. Nutur al 161)'f.
l'ror.ed with boilttrd hoppirg sch.d-
r I s abofu, reducirg l(' 5.2; gals.

Noles:
'lh{i xs, tl $hilc crirne d. (a(:ro.

as w.llrs the (,td exlra(rt' r ol lhe
rolli{, is r nnrans ofgclling lhal sur-
prising rxlllilr trId cho(inate lltvor
and aromr with('ut dark0ling thc
bAnr Obvi('usl), il you tunl 1(, ntak(,
tris a dafk.r be.f tou ctul ad(i.rys-
tal,,lnxroILlo. or black malt tlrrd us(,

any nreans lou ra thilrk ol1,) gel lhf
chorolalc rLnd collcc iDto th{r br)er:

ll Iol| illrrrt.rlraid r)l a bit n'oro
int('Dsil]..lrop up a \anilla b|u and
sl(r,p it in lln wrt(lr thr (,uple o{
hdLrrs bot,n r. botlling .\tld this
vanilla lija wjrh your prinring sugar.

|`| |)| ●1、  ヽ  ●|''F



quilo smooih. ioo, so be warned: lt
goes down vcry easily.

Reader f,ecipes

lPl lrom llolla||d
([.8 t.llonr, dl-onrln]

I want lo let you know that the.e
are lots ofall-mash brewers in
llolland. too. Here's my prize,winning
IPA. Wel, ii wasn't a firct prize but it
was thc lLst after two years ofexpefi-
menring, flushing down rhe drain, and
trying again.

Ben pan Uelzen
Amercfoort, N e t her lan ds

lrg!.al! r:
. 10lbs. pale malt
. 0.5 lb. flaked barley
. 0.5 lb. crystal malt
. 0.06lb. roasted bsrley
. 1.8 oz. Challenger hops

(8.5% alpha acid), fo.60 min.
. 0.9 oz. Kenl coldings hops

(5% alpha acid), for 15 rnin.
. 1 Lsp. Insh moss

. 1 tsp. calcium sulphate

. EDME yeast

. 1/2 tsp. whirc sugar tor priming

tl.t bt ElrD:
Make a ycast-starter of0.5 qr.

watea boiled with 2 tbsp. or iight rnalt
extract. Pour it in a ste le botlla, cool
it down to 75q R add the yeasr, and
plugit wi*r a cotton ball. l.et il stand
in a rvarm (68' to 79' F) place tor ona
day. Because the water in Amersfoort
is very soft, one must Bunonizo the
water (henca the noed for calcium sul-
phate) to gel the typical hardness of
IPA. Grind the malt and barley cxcepl

Mash in grist at 4.75 gals. water ar
99' F Raise tcmperature 10 113' F
with e rest of 15 minul€s. Raisc 10

131'F with a rest of30 minut{:s. Raiso
r0 1490 F with a resr of60 minutes.
Ilaise to 158' F. Chock iodin€ tesr. If
positivo, rest for about 30 minutos.
llaise the temperature to 172'Ir. Strain
and sparge with water of 172" Ir until
your OC falls to 1.020. Boil. Add the
Chalonger hops afklr 15 minutos. Boil

Add Kcnt Coldings hops and thc
lrish moss and boil for 15 more min-
utes. Lal it stand for 15 minutes, shain
into tho fermenler, and cool it rapidly.
OG must be 1.060. lftoo low' adjust
with sug8r Ifloo high. you wi bc
praised by your fellow brewers!

Add rhe yoast starter and cov{lr
with a clean cloth. Fcrment down 10

1.025 and rack into a carboy and lot
stand undcr airlock until d0ar and
fernentcd down to'1.010. (:lcan
bortles and add sugar for priming.
Store in a cool place for ab0ut fivo
weeks (or long0r if you can wail. so
long). I don't know how long il lasrs,
bccause I m not thar parient.

srl8on DIFort Glone
(6 |'llonr, |}f!|ln)

This beer is a red drinking 6xp€ri-
ence for thoso advenluresome beer
love.s out there- Its fruity, spicy palate
and dense, creamy head are some-
thing t') contemplatc. Beware. ir can
bqxrmo addictive. Its character will
conrinuo to grow, and it will not reach

TheKК
of KitsI

MIDWEST
Homebrewing Supplies

1-888449^BREW   Oυ′r50たirsf

ONLⅣB
www lnidwestsuPPlies com

MIDIVEST-4598 ExtelsiOr BIvd MinneaPoliS′ N4N 55416

Excellent

Free Catalog

Free Brewing Video

with any order!

CIRCLE 45 0N READER SERVICE CAnD
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its peak unlil it has been in the bottk)
for at laasl four months.

Bdtish pale mah also works well in
this recipe with a 158'l'single-step

Bdfflt Johnson
Watertou,n, Conn.

lI!r!dlEnL:
. 12 lbs. ItdCian pilsner nalt
. r tsp. gypsum

(2 tsp. ifyou have sott watorl
. 1 io 1.5 oz. Hallcrhuar hop pelers

(6.6% alpha acid), for 60 min.
. 1.5 oz. Kenl Goldings hop pellets,

I oz. at end ofboil, 0.5 oz. in

. r2 tsp. Irish moss

. 1 cup corn sugar for priming

. Ycast cultured ftom bottle ofsaison
Dupont or Brewers resourca CL-3110

Saison culture in 1 qt. starter

OC = 1.056 to 1.060
FG= l.oolt to l.010

$!0 bt sil.D:
Use thft)e-step infirsion mesh. On

stovatop mssh gloins in I 3 qls. gYP-

sum-treated water al I 30' tl Add heot
ifn{xies!'ary 10 scttlc mash a( I20" F

Hold for one-halfhour. Raisc lampcru-
ture to 158" I.'. Hold for on€ hour or
until iodine tast is ncgative. Ilaise
romperature to 16lJ'F to clooctivate

enzymes. Sparge with 170' F water to
collect 6 gals. of swoet wort- Boil wort

for 1.5 io two hours, adding lrish moss

one-ha.f hour into boil. Add boiling
hops one hour beforc end ofboil. Add
aroma hops at end ofboil. Add water iI
nccessary during the boil to maintain a
volume of 6 gals. in order to cnd uP

with 5 gals. of fairly clear wort a-fter

cooling. Cool and pitch prepared yeast

starter Ferment al 70' F. Chcck specilic
gravity after one w0ck.

lf fermentation soems t0 have
skrwed at mid-$avity. gently stir thc
yodst at the top ol the fermonter ba(k
into suspension with a sanitized spoon-

When the yeast begirB 10 sotlle. which
may ta.kc lwo weeks, rack 10 a scc
ondary fermonter, adding tho dry hops
loose. Leavo in thc dry hops lbr at lo.rst
two weeks. llottl. lhe s-gal. volumc
with corn sugar when gravitY is
be(ween 1.008 and 1.010. Age for two
weoks in a warm. dark pldce to car-
bonate. Transfer 10 cool arca to age

furthcr Scrvejust chi ed in an appro-
priale glass, and try to age s0me tor at
lc.rst four months ifpossiblo lt will be

worth the wait. I

Mini-Brew System
Prof€ssionally DesigtFd

Fermentor
Conical Bottom
Racking Arm

Thermometer Well

Designcd for 5 gallon μ ipes

Remove thlck nocculellt‐ 1''talve

Re‐ y,■,… untque naЮ憾
い ●,fOOd…、Strss tee colsOtioll

Reducc c.rtaddmtion Ri* When:

Rscking - Tasting
R€.{,rdirg tempenture
T.stiry sp€cific gravity

Tnnsfening \roi & !€rr

Brew like a professional

¨ 賠鵠鼠靱 金鑑 鷲静
33'

Mdb3Hm.eq.s4'l6cdhn

S€c l_IB sorE
fcr dctrils:

Brewds Mod€l
Mrsi6 Bre*er
Ho. Liquor T!*
Minfl,{ash Tun

Q.c. Hos€s

CIRCLE 30 0N READER SERⅣ ICE CARD

曝
"Get your ,iee copy

of my latest lmdry
SI6bm CobloS|o,

featur ng qualiv

shinless steel tanK

and a//hefittings,

components and

accessories mat

today's microbrewer

needslorquality

brewing!'

CIRCLE 22 0N READER SERVICE CARD
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OFFERING A rκEC_FULL"
…….… .OF GR“ TDMS′

KECS,5‐GAピS,
FERMENTERS,
.SYSTEMS
STA[NLESS,OLEANABLE
Nttι OR RE00ND〔 T〔ONED

IN A WOnD PERFECT!

Cal yourlocal Home Brew Dea er

for more nformat On on
Sabco Home Orew Products orca“

:

SABCO INouSTFtiES,INC
451l So出 Ave・ To!edo,OH 40615

phone:14191531‐ KECS・ Fax:1419)531‐ 7765
。email:sabcoOkO●s com
●Internet呻リツヽVn～Lkegs com SYSTEM

CIRCLE 52 0N READER SERVICE CARD

Ouf catalog ollers over 100t-shid designs trom the
country's most popular Micrc-breweries and bre$/ pubs.
For as littlg as 912 95' per montn you can ioin th€
T-.hirt ofthc month club and receive a n.w derion

each monlh. Thes€ are desrgn not yst avartabte In our
calalog As a Shid of the Modt m€mber, vouwilatso
rec€ivs special oflers on oth€r designs
Call today to receave . free cotor c.t6log or to sjgn up
tot lhe Shn of the Month Ctub.

O,E thfrt and club @ttu6btp mahe
gtcat girl i.kt6 fl

1-EOO-5E5-TEE5
Control # 33000
q['.tatuN o6,t r:

Jcttk c.S&it of ttu D@tA

ltun Stw co6t B,tuint co.
?oftbnn, ,h d L@nia, ,"1!{

And Start Brewins
Great Beer

Some companies' idea of a "beer kit" is
a can of malt exhact with a package of

yeast under the lid. Brewdrs kndw
better Our BrewMarter kits contain

l00olo pure malt extract, bittering AND
aroma hops, quality yeast, and

specralty gralns. lo creale over 27 beer
styles that are true to tradition.

Ask About the
oFthe Month club!
Jdn thc rallks Of

蜆器:「

り9器盤T器常品:幣出!

CIRCLE 61 0N READER SERvICE CARD

□
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Curing Stug gish Curbonution

Srr@
I read a suggestion that homebrcwetl

should remove the cold kub from lie
wort about sir hou6 alter pitching tie
yeasl Although l'm hmiliarwith lhGsay-
ing "il it ain't broke, don't lit it," I dccid-
ed b try somelhing different, For lhe past
year, after cooling lhe wort with an
immersion chiller I pitch the yeast and
allow lhe wort to setue iot about loul
hou6 in a six-gallon buckel. Then ltans-
ter the wort to a 6.5-gallon glass carboy
lor primary lermentation. once the
primary is complete I ttansfer lo a lave_

gallon carboy for secondary fermentation
lor the remainder of a month, th€n bottle.

It seems that carbonalion in my bol-
lles is becomino unce,tiin, otten stuck. ,\lthough irNuili{:icnl y0lrst lbr

cllrbonolion.an happen. it is vcry
diffr(ult 10 fl)rlly remov| thot mu(rh

ycasl withoui llltrati0n. lt is,

inlrodu.ed crrly ir f{rrmcntation hav(l
bocn l{il in lhr) setlling vossel, and thc
ycasr dopositod in th. primary is more
or less Iree ol (old rrub rlnd d{}ad

t.asr. In thc abserrr(! oflhe sludge
thr. is lolt in the s.lding tank, lhe

Irast in the primary may be floG
(iulatirg bettor, bu1 thal is merely I
possibilit!. l*rlso sounds like you
hllve ar oxtcns've sla:r in the
s(!0ndarv ferrncntor whi(:h $ould
t{rnd 1r) furlhor clarify your boor.
'1ho r{}sult ofall of lhis gravil}'da.ili-
ft1ion may b0 a bc{}r thtl contains
insulfi f icrll y{rasl li)r carbonation
purposes or al loast insullicic t to
cafbonrLrc lho way you ofigintLlly wt'r'l

usually carbonalo beer much moro
quickly rcmpared with tht' old, cranky
yeast carri0d o!|]r aftcr rging.

I {r}nsidcr this a last fesorl be(.rluse

mos. homebrcw{jd becrs ha!. pl{}nly of
ycasl 10 .arbonal0 becr ir tho boltll
and adding moro yeasl will only
in.re{s0 tho yeast hnd.

Iflhc finislred beer i:' !{:ry clear,
then a smrll addition ol ycasl, about 5

pormnt ota propor pit(h tor primari
will prolidc plcnl] ol y(lrNt li)r (:.rborl-
rtion. r\ propor pitch lbr prinrdry is
rrbout l4 grants (,l dry y(lasi or abottl
onc cup ofthn k slurrt hancstod from
a pfiivi0us l{)rmenlafirt.

× !what s tthe dlfferem

betr're€n Laaglander, Hugh Baird E Sons,

Briess, Munlon and Fison PLC, and

klages dry malt? lily homebrew-supply
store only sells Munlon's dry malt and

says there is no difterence. Also, whal is
th6 ditlerence belween lwo-row and
six-row?

I'alrida Meahl
Ydee. I Ia.

his is one oflhosc shorl
queslions that bcgs lbr a lrurlise
on nrall and bark'y that will

When lhis happGns I move the
botlles lo a warmer location tor
a week, shaking occasionally,
This seems lo do the hick.

Ceotge O- I'roper
Alb.tn! (:aliJ:

howevcr, failly easy L') ch'ingo
the ycast (lrncentraft)n

cnough t0 aflixl1h0 ralo of
carbonation. Ac(ording
10 yo r le11cr thc becr isour carbonaliotr prob-

letn sou'rds likc it

ぼ
evclnually carbonating.
alb0il af&)r a litllo

method ol tcrmonting.rnd
may simpl) b{} relalcd t0 tho
temperature at $hich you havri

been holding your bottled brrrs
during condirioning. Fo. l?tsr

and roliablc c.rrbonalion.
espccially with alo y{,ast, il is

best to hi)ld the boltl0s at r(rrn
temperature for scv r lo 14 dar_s

befora .ooling thom dorvn. I don'1

know lfyo havo dllertld your clnr-
dili{rning proccss 1(, go ak rrg rvith

!'our nclv method or ft'rmt'nta&nt
but il you havc given thc rntite
pro(x,ss a tacc lill. you maY ha!0
been a littl. ov0rzcalous.

My ad\'ir:e is 1(]

evalualc the be'rr
flavor Itthe nclv

tncthod has improved
vour bmr llavor dnd
impr0ved lht) rPPear'

tcmpted to conunuc
using it. ll lhe onlr_

thing it sec'ns to do
is lcr you wdtch thc
lermontation and makrl
carbonatio'r a bil tryiDg,
I would b{} lcmptod 1r)

trv something dillermt.
'thc llrsi resort to

this sort ol problom is

have to bc srved for a ftiin-v dir]_. In lhe
mcanti|ne I think I ran trnswor your
question in r mor(: pra(xital 

'nannrrB irusc all ol the brands ol drY

mah oxtract (klagos is a barl.! !ariel!'.
nol a brrnd, but I llgin ti) thtt laler)
cilcd in the question aro not nude ir
thc same couDtry, I woLrld nol rssumc
thoy rc the same. l-hri reason behind
this is thal mosl pale nrolls in thc
lvorld are n|.lde tr) ccrlrLin sp{nrifica-
lions thal usually hAve Druch lo do
with who buys tho mal1.

ln this counlry, lbr cxampli!,
,\nh{ius{r. Busch hds nnrre inlluenco on
brcwing raw mar.rials,'f spcci{lly
mal1, lhan mosl br.wtrs txrukl

Anothar p0ssibilily is thol Your
new method off0rmcnrati(tn rnd
conditioring is !!orking w'rlli it
darilics rhe beor during lho pro(oss.
This morns that derd ycasl and lrub

1o ndd frcsh yoasr at bollling time. This
m.lhod works tery wdl and thcre is
norhing srong tlith lhe practii:o. Il
provides hcalthy, Itosh yoasl thul

l,II、 ヽヽ
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imrgin0. Mu(:h oftha innuonn! has
blx n quite good, be.ause all mllh
houscs that scll son{r ofth(.ir malt to
A'll must mrlet v0ry high slandards of
qualil!. Sin(lc A-l] buys malt fron all
of tho largo domostic mallsters, it has
aredod mrnJ conpanies.

0n0 sidi! e[oc1is rhar pale mah
nr |he United Slales ir vcrr, lery palo
blxrauso thal is whal all tho big guys
$,ant. (:raftbrew.rs and homcbrcwers
grumblo about this, but e(:{xroni(:
prossur{,s l.nd 1., be blind: the on{l
with the most buying pow.r gcls whar
h0 wants and evoryonc elso gcls thc
sam€ thing! This means thal US pal{!
nlalt ollcn ldcks the malry, nuty. and
biscuity llavors ol dark{rr pale mal1s,
such as pala ale matt.

In the tinited Kingdom the stan-
drrd p.rle mall tcnds ro bo a lilr.lc
d{rkor lhan US tnalls becausc UK
bn)wors want darkcr mah ltnd that s
what thev gct. This same argumenr
could bc made for evory country in thii
tvorld. but I thint I v{} made tho poinr.

Ilricss is an Amefican (ompan,v.

unilied th{x)ry- of mah
compttrability is applied {o

this qur)slion, theD ir musr be
{:()nclud0d that thelic pfodu.ls

arc not tho same. whar (an bc
(:oncludrld. howr)!er, is rhal thrse

rcputablo companios aro all rinpablo of
produdng a consis(ont produ.t. Thal
mcans thrLt lou can pick the on€s you
lik. and fixil con{idrxrt rat thr)ir
produds $,iI always be mor{) or

othrr b{rley varioties. this mcans thal
thcre isn t much klages malr in rhe
country, and you {:an bot your bottom
dolla. US companics thal make dry
malt cxtract llre not buying up a
limited variety 10 turn inlo oxtract.

'lhrlre arc two kcy poinrs to glean
tron tho issue ofvaridy.'the first is
that barh]! variety doos affoct malr
qurlity and hcn.. beer quality.
Beoausa ali the barley-growing rogi{rns
oflhe world don t irll prefer the srme
barley vffioly, malrstcrs oflhe world
ar0 usin,{ diflcrent varictiesl

Second, the larm0r is as impor-
tant, if nol nrore important, rhan rhe
br.'wer whon it comcs 10 srllecring
varieties. No mattcr how good tho
malt is. itthc farmcr is unwilling 10
pldnt a givcn barloy vsriety thero will
not be rlny malt from thal parti{iular
barlcy variety. To makc thes{} poinls
worse, frrmors chnngo varirlries vcry
fi{lquenlly as new and improved
variclios ar0 conlinually being
relcds(ld that havc highor yields,
be11('r diseasc r(!sistan(ic. bot1o.

Baird arc bolh
B.ilish. ond
Laaglander is
Dulch- ll ml

'lhcro is a oalch to this blankel
don r-ivo.ry stalomcnt and rhat is
vari0tr Klages. for cxample, is a
ba.l(.y variety with ccrtain propert.ies.
Most ofthc propertios in mall nlad.
lron klagrs barley Arc vor!'nruch tiked
b-v brewers, but farmors don l like
klagos beflus(! it do(s not yn)ld as well
as olher vrrielies and hr$ som{} orher
agrr)nomi(: problens not shari)d by
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harvesting porformance, and other
bonclils. For this roason commercial
brewers, maltstors. and b rley
farnerc work togcther to help 0ach

In N"orth America bolh six- and
two-row barloy are grown, and in
luropc oniy two-row varieties are
grown. Six-row variolies have threc
fortilc norets (kernels) at oach node
on the plant's rachis (the part the
kornels are on). when the head is
viowed trom &bov0 the rachis, there
appcar 10 be six rows 01 kernels
bocausc aach triad offlorcts is offsel

ln two-row varioties thorc is only
one fcrtile noret pcr node and, liko th€
six-row varieties, this posilion is offset,
giving tho appeaxance ol two rows. Big
doal! WeU it kind ofis berause the
two'row llorct has more space to
expand on thc ear-lhis means
two-row barley londs to be plumper
than six-row, and plumpor means
more exlract and less protein. Anothcr
dilTerence is that six-row varicties
hsve higher cnzlmalic power.

In gcne.al all'molt brrcIs aro made
wirh lwo-row varieties bccause rnany
browcrs Ieal these varieties are besl
for flavor and because thcro is &lready
plcnty ofenzym€ lor all-malt brows.
More enzymcs usually means morc
protein. and more prolein means less
carbohydratc. which is really whywc
nash to begin withl

Thc key thing is beer navor. lfth{!
molt makes gu)d beor, il rea. y doesn I
mrlter it it is lwo- or six
from Europe or North America, is
klages, haringion, or 1202. has a
wrinkled or smoolh venrral furow
with shorl or long rochis hairs, 8nd
h s a bluo or whilc rleuronel And by
rho way, pleeeoeeasc, nobody ask wh{t
a blu€ aleurone, a ra{ihis hair, or a
vcnlral furrow is; I don't wanl t0
embarr$s any barley kernols that
may read ihis column.

different slrains of y€ast llovr I have

about 6ix Yarieti€s ol yeasl.

Should I be concerned about he
yo.st autolyzing? (And tust rvhat is that,
anyway?) ll so, willll cause any ofl-
iavors in the beer llow long can I
successtully storc yeast in lhe tridge and
successlully use it to r€-piich? Also, how
may tlmes can it b€ r€us€d before
nutation pres€nts a problom? | have
guccesslully t€en ablo to remove lhe ltub

by washing the yeast so I have about
one-foudh inch ol white yeast under
Sleiile watei.

Ibm Divltorio
Hottsktn

onsidr)ring the number ol limes I
havc srress.d thc r:onvcniencc of
r(lusing yotlsl, I rm surpfised lhis

is rhc first tine this qucslion has oome
up becaus€ it is a vcry imporlont topic.

I havo beon harvesting yoast frum my
primary lcmenbi, rvashing il and sloring
il lor repitcftinq (l sav6 a lot of monoy on

liquid yeart purchas€s). How€vei I have

b€en bievring more va eli6, heflce using
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lD genoral h{nging onlo your y{rast fi)r

'lxtendod 
poriods oflime does nothing

nn)re tban allow it to die.
However, ifone is to rellse yoasl, ir

is usurJly impossible to reuse irnmedi-
ately lter hrrlost unbss you want to
makc moro beer than requircd. (;old
slorage ofyeasl. in an ma(lrobn: cnvi-
ronmont, lbr exanpk: in a bollk! with
rn airkxjk, should kecp tho yeasl ir
good condition for about lwo wlloks.
 Dylhing kDger thao lhis will c{)rlairly
b'igin (o shorv obvious signs otr{tl
d('ath. In lact ifyr)asl is st(,red lbr

mor. than about sovcn drys. crtl d.arh
is oasily moasur€d using lab methods,
but a two-weok storage will slill all)w
you to reuse th{! yeast tor brewing.

'I he n)ason thc ycast dic is rh:rl
yoasl require nurrianrs ro live without
them th. vcast cssentially begin ro
starv(). Many brewers bolieve thar
yeasl cells go dormant during siorage
{nd i|re rr}sislant 10 starv{rion. Ifthe
yeast are lruly dormanl lhis is true,
but yoast tlrc not dormanl whcn sim-
ply placed in tho relrigorator Although
not dormrnl, lho yr! st aro in a sbwcd

nlet boli( stdtr), kind ol like warm-
walcr {ish in r{rally cold wa1er. 'this
daoreasod metabolic srarr) morell
probngs the inevitable - aulolysis.

AulolJsis. or solf lysis (br{rakdown).
is causcd by ccllular enzymes used by
ihe yeasl cell during noflnal merabo-
lisn a(ling on rhe ycast (rU iisell
These anzym{ls aro normally managcd
by the ycffl crjll by containing ihem in
spacial places within th(! cell, but as
tho cells gct old and unhoalthy rhesc
enzymes bcgin to k'ak li0m their
respectivc storagc rreas wilhin tho cell
and {}nd up digcsting tho cell rhal cre-

Aulolysis is acc{rlerated by warm
storage mndilions flnd strcssltl
environm{}ntal facn,rs such as bw pH
and rhe presonce ofcth&nol. l his is
rvhy washing yeast prior to storag. is
bendicial. However, osmotic difler-
en(os belwe{}n the insido ofthe y{rasl
c{dl and thc storag(! cnvironmcnt can
cause 

'xxnpounds 
to lelvo tho insid{} of

the ycast cell and go into rhe storage
media. '1his is csp{rially tluo ifyoasl
arc storod undcr water

lfyou chooso t0 wash yer$t with
watcr and s10r{} rhem in walcr it is
best to odd b{)tweon 0.5 percont and
1 porcenl ofa compound knoM as
Pcptonc. Peplone is a mixluro 01 low-
molecular-woighr polypeptidcs (short
amino ar:id chains) addod to wlrlof io
prdvenl rclls from shrivelirg up due 1o

osmoti{r differ.rn(1ls between the inside
ol lhe c.tl and tho extraccllul
nledium. Peplono (:an b0 purchased
from any nicrobi{nogi{:rl supply house.

'Ihr! main problem with using
aul('lyzod ycasl cultu.{!s for ropitching
is that they have low liabiiity. which
m('ans they do nothing in tho pursuit
ol making b{}or Thp only rhing
aut{tyzod ye,rst colls do lo your br)cr
is make it laste yeasry and, pcrhaps,

'iarry 
wilh lhrxn burtorial dtls thot

grow vory woll in thc presonce ol
dotaying yea(t.

Your nexl qu.stion r{rgarding how
many timcs clln yoast bo repitchcd
bafore mutating is very difficull lo
an$ner because it deponds on rho
yeasi strain, lhe yoasl storage condi-
tions, lhe naturc ol th. $'or1 {$avi|}
amino acid c{)ntert, a{}ralion), and how
you go about harv.sting the yeast. lor
these rcosons commoriiial brew{}ries
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Too bad your b€er somet mes doesn t ook as Sood ds t tastes. Or
mdloei even worse, f ends up tasungJust the way it docs ook
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Atlustdround 80 bucks, t's d st€61.

Call 1-EqF6t8.l494 today and order "The Kt." In no time. vou l
have \our beer l! r g uo to I e ' rgn?q. stoncldrds r'ou s
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