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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 P
after months of self-imposed exile in Brew King'’s

(windowless) brewing lab, Sean has emerged with

Wort Works, an : ~ all-malt brewing kit g
of pure perfection - [ T even by Sean's
standards. You see, mott w”&? Sean belongs to that
elite group of home ‘s‘ Jﬁ% brewing purists -
the ones that scoff at most . commercial brews and
insist on choice natural ingredients “;§; e :ﬁe{) for their own brewing
masterpieces. With Wort Works, Sean would never cut

corners. 50 what has Sean created? A totally unique, bag-in-a-box packaged

product offering 9 litres (2 gallons)
Il of concentrated wort made \
from 100% barley malt with f‘;ﬁiue
naturally processed hops and .
fully
v 1000 gallon

Sean even insisted

filtered Canadian water,

s B boiled in our !
o §
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

fellow homebrewers in mind, but he also made sure

that its user friendly, no-boil method would be perfect

for beginners too. Keep Sean happy. Make his Mom
proud. Try Wort Works. &4 The results will make

you (and your friends) happy too.

YOUR GUARANTEE

4
Available at specialty home brewing stores thre ghout the United States and Canada. For the dealer nearest you, conracr:
Western Canada Western U.S.A. Onutario Eastern US.A. Quebec
Brew King EH. Steinbart Co, Winexpert Inc. L.D. Carlson Co. Distrivin Ltée.
1612 Kebet Way, 234 S.E. 12th Ave,, 710 South Service Rd., 463 Porrage Blvd., 950 Place Trans Canada
Part Coquitlam, B.C Portland, Oregon sStoney Creek, Onraria Kent, Ohio Longueil, Quebes
ViCs5we 97114 L8E 357 44240 14G IM1

(604) 941-5588 (503) 232.8793 1-800-267-2016 1-800-321.0315 (514) 442-4487
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DON'T GET BURNED!

Stop Using Household Cleaners!

Five Star’s PBW (Powder Brewery Wash) pat.renay IS The revolutl'onary brewery-
developed and proven cleaner that replaces caustic-based and
‘household cleaners.

* Non-Hazardous & Non-Corrosive * Safe to use on Aluminum, Brass, Copper,
* Safe to Handle Glass, Plastic , or Ceramic

* Rinses Clean Easily * Makes removing residue from brew

* Environmentally Friendly kettles easy

Dare to Compare — HOUSEHOLD | CHLORINATED
BLEACH
* Extremely dangerous if swallowed
* Eye contact may cause permanent damage
* Avoid inhalation of fumes
* May cause burns on skin
* Do not mix with acids, ammonia, organic liquids,
oxidizers, or iodine compounds
* Rinses clean quickly and easily
* Noticeably improves the results fromisoaking, and
takes less time
* Eliminates most scrubbing, and takes less time
* Allows more time to savor the fruits of your labor




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 ar specialty home brewing stores throughout the Unired Srates and Canada. For the dealer nearest you, contace:

Western Canada Western LS A, Uhitario Eastern ULS:A uehee

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

1622 Keber Way, 234 5E. 12th Ave., 710 South Service Rd., 463 Portage Blvd., 950 Place Trans Canada
Port Coquitlam, B.C. Portland, Oregon Stoney Creck, Ontario Kent, Ohio Longueil, Quebec

V3 5wWe 97214 L.BE 557 44240 J4G 2M1

(604) 9415588 (503) 232-8793 1.800-267-2016 1-800-321-0315 (314) 442-4487
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The Fuss About ¢ loning

ure, I'm just as excited as the

next guy that some scientist

managed to clone a sheep, It's
a genuine milestone, a real break-
through. How soon until they come
up with a wool suit I can put in the
washing machine?

Most people seem to think that the
ultimate will be cloning humans. 1
disagree. Although there are many
people I'm fond of, I think for the vast
majority of them, one is enough. And
I don’t care if you're Albert Einstein or
Mother Theresa, two’s the limit.

Then there’s this whole thing about
cloning yourself. People say, “Sure, I'd
like to have a clone. I could be out
playing goll while my clone was doing
the grocery shopping.” Yeah, right!
Then you run into your clone on the
goll course — remember, he’s just like
you — and he wonders why the heck
you're not doing the shopping so he
can keep his tee time.

The other thing is a lot of people
seem to think if you clone somebody,
you get a full-size replica. I think I saw
a cartoon like this when I was a kid.
The bad guy walks into the Clone-0-
Matie and out walk 20 bad guys, all
identical. Spiderman’s in for it now!

But it doesn’t work that way, so far
anyway. That's why I think the ultimate
is going to be cloning animals. Say your
dog Max, a black lab, is the perfect
family pet. Patient, loving, fetches the
paper in the morning without leaving
drool marks, doesn't mind when those
unthinking toddlers pull his whiskers. A
dog like that you want to keep around,
So at age 12 or so, when Max seems
ready to head off into the sunset — and
just as the kids are heading into those
troublesome teen years — you clone
him. Boom. Another 12 years with your
faithful friend. No watering down his
genes with chromosomes from that
nasty poodle down the street or, worse,
that yappy Pekinese next door,

How about cloning the cat? You can
have 15 more years to try to correct

n July 1997 Brew Your Own

whalt you did wrong the first time.

Actually, cloning is a perfectly
natural process, and it occurs all the
time. In fact it happens in beer. | know
what you're thinking. You open a nice
bottle of Sierra Nevada Porter (good
choice!). You drink it down. Then you
open another one and fill your mug.
That’s it, cloning in a glass.

But wait! There's more to it. When
yeast multiply, they do so by dividing.
It's a process called mitosis. A single
organism splits into two identical
organisms. Sort of like creating
identical twins, except by the time
the yeast are done dividing, they've
created identical bazillions. That’s
why scientists are able to keep yeast
strains pure.

But not all “cloning” requires an
electron microscope. This month's
cover feature, “Clone Your Own,”
examines how to recreate your favorite
commercial beer: yeast, hops, grain,
walter, brewing style. It suggests ways
to find out just which grains and hops
are used, and even includes recipes for
clones of some classic beers. Believe
me, this beats sheep any time. The
story begins on page 32.

If you're in a partying mood, check
out BYO’s second anniversary barbecue,
page 29. We cooked up some great food,
all made with beer, we ate, we drank,
and we took pictures of it so you could
see what a great time we had! Oh, yeah,
and we included all the recipes so you
can clone your own anniversary party.
Sound like fun? We thought so!

g Jgéyns-ﬁ
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The EDME Microbrewery Series is 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 on each label & 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
Maris Otter (light, single varietal)

Classic Unhopped Malt Extracts DMS (Diastatic, Light) * SFX (Dark)

Internet: www.edme.com
Email: edme@dial.pipex.com
Telephone: +44 1206 393795 Fax: +44 1206 396639

Wholesale Distributors:-

Brewmaster, California 1-800 288 8922

LD Carlson, Ohio 1-800 391 0315

Crosby and Baker, Mass 1-800 999-2440

DLB Vineyards, Ohio 1-800 628 6115

Canada: Cask Brewing Systems 1-800 661 8443
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For full details return to:
Marketing Dept., Edme Limited,
Mistley, Manningtree, Essex CO11 1HG, UK.

Name :
Address:
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Remember When . ..

John Higgins
Columbia, S.C.

The time was the 1930s, and the
Depression was at its peak in the
South.

My father, like many others, could
not afford the price of beer, so he cre-
ated his own homebrew. Using veast
and placing the mixture in bottles with
corks, he let the homebrew ferment in
closets in our home. For some reason
he felt that the brew would ferment
faster in the dark.

There was another reason why the
homebrew was kept in closets; it was
illegal to brew at that time, so he kept
the brew hidden.

My brother and [ slept in the room
with a closet, and at times the home-
brew would reach its fermenting peak
and pop the corks off the bottles.

The sound of the exploding corks
would jumpstart the two ol us awake
and as we looked toward the closet, we
would see white foam flowing from
under the door. The amount of the
concoction lost in this way was minor,
so enough was left in each bottle for
drinking purposes.

Today when I see someone pull the
cork out of a champagne bottle and
the crisp sparkling liquid flows from
the top, I am reminded of our bootleg-
ging days in the 1930s,

During the Depression John
Higgins awoke to the sound
of exploding corks.

Peter Hirst
Bethesda, Md.

At 47 1 do not exactly consider
myself a senior, but I first learned to
brew from one. Here’s my story.

I first met my stepmother’s father,
Johnny Murphy, about 1965. | was 15,
and he was somewhere in that range
of incomprehensible agelessness
beyond 65. That put him in his prime
during Prohibition, and was he ever,
When he got the hint I might be inter-
ested in homebrewing, he bestowed on
me not only his ancient knowledge but
some equally ancient equipment.

Into my basement went a small
collection of equipment and attendant
lore. A five-gallon wooden keg and a
15-gallon steel one were the main
fermentation vessels. Johnny also
supplied a complete tap system for the
keg along with an explanation of the
different systems. There were two keg
systems in use: the Peerless and the
Golden Gate. As I recall, the Peerless
was a two-tap system, one tap (the
beer end) at the bottom side of the keg
and another (the pressurizing gas) in
the center of the top. The Golden Gate
was the one-holer used at frat parties,
with a single-end tap supplying gas
pressure (through a hand pump) and
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the beer tap. The system Johnny gave
me — along with the information that
it was preferred by every speakeasy he
dealt with — was the two-tapper.

Bottling was done from the wooden
keg through a rubber siphon hose fit-
ted flush to a six-inch-by-six-inch
block of pine, which floated on top of
the brew. The block descended with
the level of the brew, uniil it came to
rest just above the lees (trub) on four
little feet created by the heads of four
nails driven part way into each corner
on the underside of the block. That, a
hydrometer, and an ancient cast-iron
capper — which T still use — were
about it.

Johnny's recipe was as simple as
the setup. The soul of his brew was
Blue Ribbon Malt Syrup, available at
the store for about 79 cents for a
three-pound can. It came in plain and
hop-flavored, and there was no doubt
which the true brewmaster would
choose. One can of syrup and enough
cane sugar (o float the hydrometer at
12 — you heard me — 12 percent
potential alcohol, made up five gallons
of wort. The only recommended
adjunct, for clarification, body, and
anything else this fine brew could pos-
sibly lack, was something called “elixir

gentian glycerinated.” He assured me
that any druggist worth his epsom
salts could supply it, and I am sure
that in the 1920s that was the case. |
have searched for the stuff for 30
years, and the closest I have ever come
to finding the elusive elixir was the far-
off stare and a vague recollection from
a retired pharmacist in Claremont,
Calif.

The yeast, of course, was the finest
culture available: Fleischmann's.
Because the sugar was deliberately
calculated to max out the yeast's
alecohol tolerance — to say nothing of
that of the beer drinker — it had to be

BREWING IN Sty !

Do You have a favorite or lucky
outfit you wear when brewing?
Tell us about it and send us a

picture. There's 3 cool BYD T1-

shirt in it for you. Send yoyr
story to Pot Shets, ¢/o Brew Your
qu. 216 F Street. Suite 160
Da'.lus, CA 95616, Or send us ;3-
mg:l at edit@byo.com. Be sure
to include your mailing address!




WHO SAID YOU CANT TEACH AN |
OLD DOG NEW TRICKS.

PLAIN & HOP PLAIN
S 5 Crystal Malt Extract
Light Malt Extract
Roasted Malt Extract
Dark Malt Extract
Diastatic Malt Extract
Amber Malt Extract
Wheat Syrup

m~ YOU CAN! ==

At John Bull we have retained the very best of the old added some
exciting new qualities to bring to you:-

JOHN BULL
Bulldog Blonds

Distributors in U.S.A. Canadion Distribuiors
L.d.Carlson Co Uid, Crosby Baker Brewaster FH.Steinbart Lindstram Beer & Wine Making Supplies ild  Divin Distribution ‘W.H.Brown
463 Portage Boulevard 999 Main Road 2315 Verna Court 234 S.E. 120th Ave. 190 Brodeley Drive 3220 Lére Rue 105 Akerley Blud.

Kent Westburr San Leandro Poriland Hamilion St Hubert Dartmouth
Ohio 4420 Mass. 02790  California 94577a  Oregon 97214 Ontario LBE 3C5 Quebee J3Y 8YZ  Nova Scotia BB JRJ
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slightly diluted at conditioning time.
After fermentation a quart of water
and a cup of sugar went into the vat
and the brew went into the bottle. It
was drinkable, if at all, within a week
of the boil. Johnny instructed me on
how to pour a homebrew so as to keep
the lees out of the pour, and that it
should be clear after chilling, especial-
ly with the elixir gentian working.

My first batch of this stuff was
actually a success. As | recall I sur-
prised my father — who was at the
time into Heineken — with the first
bottle, on Father’s Day in 1966. His
critical response was something like,
“Oh my god, it'’s beer — my kid is
brewing beer. It tastes just like the
Japanese beer we used to get overseas
right after the war.” To my amaze-
ment, it actually did clarify on chilling,
and for all T knew then, it looked and
tasted like real beer.

Aside from the skull-popping alco-
hol content, the main attraction of this
stuff was the price. I figure it ran me
about 5 cents a bottle, including the

E July 1997 Brew Youn Own

bottle. Here’s to you,
Johnny Murphy!

Family Brewers

It all started on
Christmas morning
when our older son,
who lives nearhy,
introduced a case of
his own pumpkin beer
to a gathering of the
clan.

Unaccustomed as |
am to the sipping of
suds at that time of
day, I hopped right to
it. That concoction tasted so darn
good. The whole family agreed.

When all the Christmas presents
were opened, Brewmeister Charlie and
daughter-in-law Rose had provided

homebrewing starter kits to his parents,

his brother, and his brother-in-law. Yep!
We're all doing it; we're brewing it.

We can now report that everyone’s
first batch was a total success,

Lil and Milt Huntington head an
entire fumily of homebrewers.

Understandably, the Huntington par-
ents achieved highest honors (youth is
no substitute for experience).
Milt Huntington
Augusta, Maine
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Dishwasher Magic
Dear Brew Your Own,

1 was struck by Greg
Furlich’s picture in “The
Curse of Funky Beer" in Last
Call (May '97 BYO). I then
realized not everybody had heard the
tip that I was given. It appears that
Greg was bottling beside his dish-
washer. And that’s where his problem
lies. It’s easier to bottle on the open lid
of the dishwasher. The bottles are at a
more ergonomically efficient height for
filling and capping (also try sitting on a
kid’s chair or a low stool).

Even better, any moisture from wet
bottles or spilled beer is cleaned up by
closing the dishwasher door. If you
miss the lack of pressure you had from
the countertop to the floor, you can put
the bottling bucket on top of your
upside-down kettle on the countertop.

Hal Davis
Plano, Texas

Sanitizing With lodophor

Dear BYO,

In “Out, Out Damn (lodophor) Spot”
(April '97 BYO) it says that iodophor is
designed “to be added in small quanti-
{ies to hot water to create sanitizer
solution.” The instructions on my bottle
and all of the references I can find on it
indicate that it is to be used in water
that is cool to room temperature, never
hot. This may be a bit confusing to
some readers.

Phred Petersen
San Antonio, Texas

Thanks for your correction.
lodophor should be used in water that
is cool to room temperature, not hot.

Surprise!
Dear BYO,

We were in the process of moving
when my husband, Greg, showed me
the Gonzo Label Contest entry form in
Brew Your Own. 1 quickly whipped up a
few labels and sent them in. After what
seemed like the move from hell (no
phone for a month among other
problems), | spaced the contest until
just recently.

Ma'/,

Upon opening the
May issue of BYO, 1
was so surprised to
see that my label had
won Editor's Choice (“Label
Contest Winners™). Being
excited, I showed Greg my label
in the magazine. His comment
was, “It's understandable he
would pick yours, by reading
his articles, he seems to have an odd
sense of humor.” Should I take this as a
compliment?

Jan Donley
Elkhart, Ind.

Definitely a compliment. We
received many, many odd labels.

Dry Ice Carbonation

Dear BYO,

I just read about carbonating with
dry ice in Mr. Wizard (May '97 BYO).
Although Mr. Wizard advises against
using dry ice, you know someone will
try it. Here are some safety tips I
learned from experience (“South Pole
Brewer,” Dec. '96 BYO).

When carbonating any beverage,
chill the liquid first. The closer to
freezing the better and faster the CO,
will be absorbed, and the dry ice will
not vaporize as quickly. Start with a
small amount. Four grams of dry ice
per 750 milliliters works well.

Avoid glass bottles. Use transparent
amber plastic. You can tell if the COy is
being absorbed by feeling the bottle for
EXCESS pressure.

Use dry ice thatis fresh and solid
or your bottles could explode.

Jason Dorpinghaus
South Pole

Finding a Pump

In “Build a Beer Engine” (May 97
BYO), the main part for the beer engine
is a Fyn-Spray sailboat galley pump.
manufactured in New Zealand. Those
who do not live near marine shops can
order them from the national distributor
of the pump through What's Brewing
homebrew supply store. Contact John
Fogarty at whrewing@aol.com 0F call
(609) 485-2021.

Briew Your OwN July 1997




D
COMPLETE BREWING SYSTEMS AN
WELD-FREE KEG CONYERSION KITS
FOR THE HOMEBREWER

The Weld-Free Mash Kit allows the brewer to convert 2 keg into a brewing

i +
vessel without welding, Simply drill a hole, rermove the keg top and install our
Weld-Free Mash Kit,

Aleo avallable in Weld-Free configuration —
our temperature probe kit.

//éf _zx Our temperature probe face is
Irl.’ a{_ » ;’

WX\ designed to eimplify starch

ENTERPRISES

k=) I e 55
\ onversions in the masning
(206)8271'0670 \i\\&yj ;fror:.f'saa by color-coding.
www.beeronline.com S

The Weld-Free Mash Kit

Thin fitting arabs the ube and
conngste to tha lamals

Parforsted stainlses
Aadapter through a 9/16-Inch stesl plate praventa
Twe O-rings form a hola cut in tha keg. grain, hops, trub, et
perfect senl around Fram antaring drain.
i \ 3/B-inchad, siphon
\ X Tube aliows kettie 1o
. / drals to bo-:om.
\ It Crimp tube just above
\ / saraen to flare sidas and
fastan acraan co tubs.
bl SErres
il |'l \
’ !
I.oosen.ﬂgth-lu nut 'ule.nm alphon

Tube and acreen for r.lumr-g
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MAIL ORDER CO.

- wkCyBer CD-Rom

10,000 lakes and one
kick-ass brew store

| NT[-?RACI'WE Vipeo CD

* Extract Brewin
A 23-step videg
presentation designed Jor
Jirst time brewers.

* All-Grain Brewing
A 24-step video

e 1, presentation designed
’ |' V ‘tub_ Jor advanced breg wers
| In FORMATION muimq the transition g
| ESOURCES all-grain bre, wing.
* History * Bottling
* Ingredients A9- \.rr’p viden
g : e S presentation on bottling
Serving Minnesota and the rest of the country. Equipment techniques., F; ‘mphasis on
Call or write for our free 48-page catalog. * Brewing Tips cleaning and sanitization.
_' Beer Styles SYSTEM REQUIREME NTS
* Glossary * Windows 95 Only
N BREWER LTD *Rec .*,!)(' DGH.'!J(HP * 8 MB RAM {minimum)
1106 Grand Avenye + St. Paul * Minnesota 55105 (with over 200 recipes) * 2% or [astor CDROM Drive

nbreweria winternet.com

* 10 MB Disk Spaco

& Lhigeoper lecepiod Iealer nquiries Wele e

ITH A WHOLE Lot MORE!
FOR our FREE CATALOG!
-450-9535
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by Scott R. Russell

Il right, maybe it’s not as bad
as a zucchini glut, but don't
we all, every once in a while,

um, overdo it picking blueberries? |
know | do. We have friends and
relatives who live in cities to the
south of us who come up to Vermont
to visit during the summer. They’re
looking for “country charm,” of
course, and one of the quaint
“country” things by which they are
adequately entertained is picking
their own fresh fruit. Depending on
the month of their arrival, we send
visitors out to scavenge for wild

Ingredients:

e (.25 1b. chocolate malt

« 0.25 Ib. black patent malt

¢ 0.5 Ib. erystal malt, 60° Lovibond

« 5 Ibs. unhopped dark dry malt
extract

« 0.5 0z. Challenger hop plugs
(4% alpha acid), for 60 min.

« 0.5 0z. Fuggle hop plugs
(2.5% alpha acid), for 30 min.

« 0.5 0z. Mt. Hood hop plugs
(2% alpha acid). for 10 min.

e 10 to 14 g. dry ale yeast or Wyeast
1742 (Swedish ale yeast)

o 4 Ibs. whole fresh or frozen
blueberries

o 2/3 cup dark dry malt for priming

Step by Step:

In 2.5 gals. cold water, steep
chocolate, black patent, and crystal
malts. Heat water slowly, remove

grains near 160° I, and sparge with a

quart of hot tap water. Add to kettle
the unhopped dark dry malt extract.

Gtir carefully and bring to & boil. Add
Challenger hops and boil 30 minutes.
Add Fuggle hops and boil 20 minutes
more. Add Mt. Hood hops and boil 10

minutes more. Cool and top off to
5.25 gals. with pre-boiled, chilled

' Found My Thrill..

alpine strawberries, black
raspberries, and apples (no, we
have not as yet sent them on a wild
snipe hunt, but maybe someday).

One fruit we cannot seem Lo grow
in abundance on our property is
blueberries. We have a few straggling
bushes, and we get a handful of berries
every year, but seriously, they are
much closer in stature to “ornamental”
than to “food.” Fortunately, there are a
couple of berry farms nearby, and
since it is a scenic drive to get there, off

Blueherry Porter
(5 gallons, extract and grain)

water. At 70° F, pitch yeast.

Ferment six to 10 days at about
65° F. Rack into secondary on blue-
perries. Condition at about 55° to
60° F for six to 10 days, then rerack
into a third vessel to clarify for four
{0 six days. Prime with dark dry malt,
bottle. and age three weeks at 50° F.

All-grain brewers:

Mash 6 Ibs. two-row pale malt,
0.5 Ib. wheat malt, 0.5 Ib. Munich
malt. and 0.5 1b. brown maltin 12
qgts. water at 149° F for two hours.
Steep specialty grains from the regu-
lar recipe in runnings and sparge
with an additional 15 qts. at 168° E
Continue with boil as above.

Yeast:

[ really like this new Wyeast
strain, 1742, for porters. It's clean
and neutral, yet it seems to reinforce
the dark malts without making them
seem harsh. There’s virtually no
diacetyl and no other noticeable
esters are produced. If you can't find
it. the old standbys such as Wyeast
1968 or 1028 will do; if you can’t use
a liquid yeast culture, try using
Coopers dry yeast.

we go.
A few
hours
later, home
we come with
buckets
of
berries.
And naturally, the next day our
friends protest that they don’t have
room for all those berries in their
overloaded cars heading back to the
city, so we're stuck.
Now, I like blueberry pancakes,
muffins, and pies as much as

Fruit:

Obviously, this brew is a seasonal
one for me. Those of you not within
fresh blueberry territory will have to
make do with frozen or {shudder)
canned blueberries. Four pounds of
our local berries (the size of chick
peas, roughly) give a noticeable blue-
berry flavor and aroma, even ina
porter. | know of a Maine brewer who
has used my recipe and only needed
three pounds of the famous wild
Maine berries (smaller than elderber-
ries but oh so sweet and flavorful) to
achieve the same degree of “blue.”

if you do get fresh berries, my
advice is to freeze them in bags for
the length of the primary fermenta-
tion and then microwave them to
thaw and partially ganitize them.
The skins will break open and the
juice will flow. Blueberry aroma will
dissipate quickly if the berries are in
the active fermentation. 50 you will
always gel a more aromatic brew by
putting them into the secondary fer-

menter. Blueberry essences and
blueberry juice concentrate could be
used in a pinch, but they're not the
same.
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anyone. And it's
always
wonderful
Lo put up a
few jars of
blueberry jam
for the winter,
Blueberry ice
cream? Once a sum-
mer, okay, and even
blueberry sauce for top-

ping cakes or vanilla ice cream, sure.
but eventually something very similar
to cabin fever takes over. When visions
of pickled blueberries, blueberry salad
dressing, sun-dried blueberries. and
blueberry milkshakes become more
common than mosquitoes, there's
bound to be trouble.

A point comes along when every
brew I contemplate begs the question:
“What would this be like with a little
blueberry added?” One particularly
fertile summer, seven brews in a row
(plus one batch of wine and a small
batch of cider that fall) got “blueber-
ried”: a cream ale, a weizen. a lambic,

Bre wWMar¢

Equipment & Ingredient Kit: $50
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a mead, a brown ale, a
Czech pils, and
finally, out of des-
peration, a porter.
With the first
six it was easy to
tell at a glance that
there were berries in the
brew. Because, naturally, they were
all purple. Even the brown ale. | got a
secret satisfaction from the porter,
however, because the blueberry snuck
up on you.

It was almost black, slightly
reddish in the right light, but not
obviously blue. Until it was opened and
sampled. And the crowd went wild.
Blueberry aroma? Yessir. Dark.
semi-dry but fruity-tart, slightly bitter,
medium-bodied. This beer was gone
before I realized how good it was,

Reader Recipes

New Bohemian Pilsner
(5 gallons, extract and speciaity grains)
Pilsner, first brewed in Plzen in

1842, surprised everyone. No one had
seen a bright, clear, golden beer
before. Today it is probably the most
copied beer in the world, although
many of those copies are shamefully
pale and bland. Packed with spicy
Saaz hops, a good Czech Pils smells
like fresh summer air, which is exa ctly
when you'll be drinking yours. This
recipe calls for dry hopping in the pri-
mary — yes, primary — to blow off
some of the raw hop aroma because it
uses hops not normally found in this
tvpe of beer.
Sean Saunders
Spagnol’s Wine and Beer Making
Supplies Ltd.
Vancouver, B.C.

Ingredients:

¢ 2.5 Ibs. pale malt extract

® 2.5 lbs. maltose extract

* 2.2 Ibs. pale dry malt extract

* 3.5 oz. crystal malt, 10° Lovibond

* 9.7 oz. cara-pils malt

* 9.75 oz. Saaz hops (10% alpha acid),
4 oz. for 45 min., 1.75 oz for 5 min.

use 3

Fermometer®.,

Secure
Transactions

because ].j.fe's

High precision thermometers
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temperatures,
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Tkach Enterprises (303) 660-2297




* 2 packages Windsor yeast, liquid
Wyeast 2278 Czech Pils (if you can
lager), or Wyeast 1056 American

e 3/4 cup corn sugar or 3.5 oz. maltose
for priming

Step by Step:

Place the crystal and cara-pils
malts in a grain bag. Add 2 gals. of
cold water to your brewpot and insert
the grain bag. Bring to a boil and
remove bag. Soften liquid malt by
immersing container in hol water
for 20 minutes. Add extracts and
bittering hops. Boil for 45 minutes.
Add finishing hops during last five
minutes.

Add 2 gals. cold water to primary.
Add hot malt extract liquid to
fermenter, Top with cold water Lo
make 5 gals. Pitch yeast at 78° E.
Rehydrate in warm water first if using
dry yeast. Stir vigorously. Cover and
store at room temperature. When
foam head develops and then drops
(after three to five days), siphon beer
into secondary vessel and attach

BREWCRAFTERS

APOLLO11 AMERICAN PALE ALE

$23.95

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

¢ 5 pz. oF HOPS

¢ 100% MaAaLT
¢ LigQuiD YEAST

800-HOT-WO R-r(4,gs—96'78)
CHECK OuURrR WEBSITE FOR WEEKLY SPECIALS

WWW.BREWCRAFTERS.COM HOTWORT(@BREWCRAFTERS.COM

4

airlock. Store at room temperature.
Bottle after seven to 10 days. Drink
alter 14 days.

Belgian Abbey
(5 pallons, extract and specialty grains)
This is a recipe for a strong Abbey-
style ale. It has a rich malt character
and typical fruitiness.
Sharon Miller
Portland, Ore.

Ingredients:

¢ 9 Ibs. pale light malt extract

¢ 0.5 Ib. crystal malt, 60° Lovibond

2 0z. chocolate malt

e 1 0z. Kent Goldings hops, for 60 min.

e 2 0z. Hallertauer hops, for 60 min.

e 1 |b. dark brown sugar

e 1 package liquid abbey ale yeast
such as Chimay or Wyeast 1214

e 3/4 cup corn sugar for priming

Step by Step:

Steep crystal and chocolate malt in
1.5 gals. of water. Remove grain when
water begins to boil. Add malt extract,

brown sugar, and hops. Boil for 60
minutes. Cool and add wort to 3.5 gals.
of water to complete the 5-gal. batch.
Pitch yeast at 75° E.

Ferment until finished. Transfer to
secondary and store for two weeks.
Bottle condition for about three
months. W
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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,
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Liquid Bread Inc. wishes to
congratulate Oxynater™ users
Bob Gordash & Meleq Kacani |
_ Winners of the Samuel Adoms |
ongShot™ 1996 Compefition |
|
{

“Since I've bem%lq the

Oxynater,” fermen i)n

starts 6-8 hours | ste

LongShot

“The Oxynat

difference.”
Bob Gordash, Winner, £58

LongShot " 1996 Competition
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1007 Lo Quinta Drive * Orlando, FL 32809
407-888-3533 » fax 407-888-3531

hitp:/ /www.liquidbread.com * lbread@iag.net
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How to Keep Your Head

| have been using Irish moss for some
time in my homebrew to help keep it clear.
1 recently read that Irish moss can
improve a beer’s head retention. |
have been getting some pretty
ordinary looking Irish moss
from local homebrew shops and
not worrying about how old it is
getting. Does it get old? Is it worth
trying to find high-quality or
fresh moss? Do some shops
have better selections? Is it
worth increasing the
dose? (I have been adding
a large pinch per five
gallons.) Have you noticed
better head retention?
C.R. Williams
Yreka, Calif.

There are so many attri-
butes present in beer to enjoy;
the color, clarity, aroma, taste,
name, and foam. It seems that of
all of these fine features, foam
gets disproportionate attention. It
just so happens that | am also a
great fan of a fine foam.

Beer foam is primarily sta-
bilized by proteins and their
degraded cohorts, polypeptides.
Protein foams are very common in
other foods. Examples include egg
foams (meringues), milk protein foams
(the creamy stuff on a cappuccino),
and wheat protein foams that form
when pasta is boiled.

Beer foam is more complex than
these systems and is also affected by
iso-alpha-acids from hops, beta-glucan
gums from barley (and barley malt),
ethanol, certain metal ions, lipids, and
the type and amount of dissolved gas.
All of these tend to make beer foam
more stable except for the lipids and,
in very high concentrations, ethanol.

The presence of lipids is particu-
larly negative, and small quantities of
these fats will quickly collapse a foam.

Lipids can come [rom raw materials,
such as malted barley and certain
adjunct materials, and yeast i’ allowed
to die and autolyze. Another problem
with decaying yeast is the release of
protein-degrading enzymes into the
beer that can reduce protein size and
reduce the foam stability. This is
one reason to limit the contact
time between beer and veast.
Now that I have briefly
indicated which com-
pounds are known to
affect foam, on to the
question. Does Irish moss
have a positive influence
on foam? Logically,
there are two ways it
could happen. The first is
that the Irish moss itself
is a foam-promoting com-
pound. This is not the
case. Chemically, the
structure of Irish moss
does not have the fea-
tures of other foam stabi-
lizers and practically, Irish
moss does not form any
type of foam.

The second possible
explanation is that Irish
moss removes a foam-
negalive component from
the wort. The most notable foam nega-

tive compound is lipid. The literature
on beer foam and on Irish moss is
extensive, and I cannot find any refer-
ence citing the removal of lipid by Irish
moss; the only compound significantly
removed from wort by Irish moss is
proteinaceous material, such as pro-
teins, polypeptides, and amino acids.

I also have not been able to find
anything relating Irish moss to foam
stability. The only common thread
between Irish moss and foam is that
Irish moss removes the sort of proteins
implicated with haze but does not
remove foam-positive proteins. The
folks who sell Irish moss are always
quick to make this point because

brewers usually are leery of anything
that removes protein; they assume it
will damage foam.

Brewers who use Irish moss use it
to aid in the formation of hot trub and
to improve the clarity of the finished
product. I think Irish moss works very
well for these purposes. The amount
typically used depends on the beer and
is arrived at by trial and error, but
your dose of a large pinch per five gal-
lons sounds normal.

There are different configurations
of carageenan, the carbohydrate
extracted from Irish moss when it is
boiled. But the preparation used in
breweries is all more or less the same
with kappa-carageenan, the dominant
form of the active compound. Age does
not affect its activity. Some Irish moss
is a shredded leaf form, and some
comes in tablets, some in pellets. As
far as 1 know, they are all effective, but
the powder and pellet versions dissolve
into solution laster and may have a
better yield of carageenan. hence
require a slightly lower amount,

There is a well known positive
elfect on foam [rom isinglass, a yeast
fining. Isinglass is primarily used to
help sediment yeast from beer after
fermentation and can be used in place
of filtration for cask ales or can be
used to make filtration easier. In any
event, isinglass also removes lipids
from beer and can improve beer foam
if lipids are present in the pre-fined
beer. Because lipids are derived from
grain and from yeast, all beers are
likely to have some lipid, and isinglass
will most likely improve the foam of
most beers.

Nobody appreciates a good stout as
much as members of my homebrew club,
and we frequently make a batch at our
meetings. Although the results have been
very tasty, there always seems to be a
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Mr. Wjzard

smoky flavor to it. This smoke flavor has
cost us big points in competitions with
judges, who even suggest that we enter
the smoked beer category. Recently,
while touring a local microbrewery we
were told that we should not be crushing
our dark malts prior to adding them to
the mash, that the crushed husks were
the culprit for our smoky stout. Should we
be crushing our specialty malts? If not,
does this apply to all specialty malts or
just the darker ones such as chocolate
and black patent?
Kelly Underwood
Gales Ferry, Conn.

I must admit this advice (not milling
your specialty malt) is strange if not
directly contrary to the milling prac-
tices used by commercial breweries
throughout the world. It is common to
completely pulverize very dark malts
such as chocolate, roast barley, and
black malt prior to mashing. Unlike
pale malt, these grains do not have the
type of husks that benefit lautering.
They are very brittle and usually turn
to powder when milled. In fact many
malting companies sell roasted
products that are pre-pulverized. The
rationale behind the practice is to
maximize the yield of color and flavor
compounds in order to use less of the
stuff per unit volume. The method you
mention would do just the opposite.

The real question here is not how
to mill the malt but why the beer
smells and tastes smoky. The smoky
smell associated with smoked beers
comes from phenols that arise during
malt kilning. The phenols found in
smoked malts are derived from either
peat or beechwood, but phenols can
also be derived from phenolic acids
present in malt. Phenolic acids are
not aromatic, but when chemically
modified into phenols they are very
aromaltic. Certain yeast sirains can
convert phenolic acids found in wort
into phenols and impart a phenolic
character to beer. Most beers with a
phenolic character have been contami-
nated with wild yeast strains, which
are well known to convert phenolic
acids to phenols. The phenolic
character is a clear indicator of
improper yveast handling.

Some beers, such as Bavarian
weizens and Belgian ales, intentionally
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use yeast strains that are able to con-
vert phenolic acids to phenols. These
beers are considered normal when
they have this particular aroma.

Another way that phenols can make
itinto beer is through intense roasting.
During malt roasting, and coffee
roasting for that matter, iniense heat
can and does convert phenolic acids to
phenols, and very dark malts and cof-
fees can take on a smoky aroma. | have
made stouts that have the same aroma
profile you are describing and, like the
Jjudges critiquing your stouts, do not
like the aroma. I have also consumed
coflees of very dark roast that smell like
a heavily peated Scotch. The easiest
way to solve the problem is to switch
your roasted malt supply or to decrease
the amount used. I have found more of
these smoky aromas in roasted barley
and black malt than other dark malts,
such as chocolate.

If you really want to eradicate this
flavor, I would really focus on selecting
dark malts that do not have it. Tasting
malt and making hot water extracts
(“teas”) of the malts you want to use
will help to identify this flavor before
using the smoky malt in your stout.
Most likely you will be able to smell
the smokiness in the malt if the malt is
indeed the source.

Because yeast can also lead to phe-
nolic flavors, you may want to evaluate
your yeast by switching to a different
strain for comparison. Many people
describe the clovey, spicy character in
weizen as smoky. If you have a yeast
strain capable of producing these
flavors (some ale strains produce
the same compounds, only less),
the yeast may be the culprit.

If all else fails, the milling
advice may work. To be hon-
est, I have never heard
of such advice and
would be very sur-
prised if it did any-
thing other than
increase the cost of
your beer,

I keg all my beers
but sometimes run

out of refrigerator space. When this hap-
pens | leave my keg outside the refrigera-
tor. My beer is not pasteurized, so how
long can | safely store my kegs at room
or refrigeration temperature before the
flavor is affected?

Ray Nelson

Honolulu

They call me the Wizard, but a
crystal ball I have not. The answer {o
your question has plagued brewers
since beer was first conceived or how-
ever it came into being. Many famous
scientists studied the spoilage of beer
and wine, and Louis Pasteur developed
the heat preservation technique now
called pasteurization for beer, not
milk. If brewers only knew how long
their beer would last after packaging,
distribution and packaged beer control
would be so much easier.

The homebrewer and the pub
brewer do have it pretty simple, how-
ever, because the palate can tell when
the beer no longer tastes as it should.
So the simple answer to your question
is that your beer’s flavor will remain
unaffected by storage until your palate
is able to detect that it has changed! At
this point you may want to have a
party and drink the rest of the beer
before it becomes bad. Or if you detect
the change in flavor at the same time it
becomes bad, then you probably will
want to dump the beer. This advice
sounds crude because it is crude.
However, it works and most pub
brewers use their palate as the best

indicator of freshness.
Professional brewers who choose
to bottle, can, or keg their beer
cannot use this simple method
because distribution prevents it.
When beer leaves the brewery,
the brewer loses control over
his beer’s fate. Some distribu-
tors try to torture the beer in
hot warehouses, others move
it from hot to cold and back to
hot to try to see if the “cold-
filtered” thing really worked,
and others place it in tall
stacks at the end of the grocery
store aisle like little kids playing
with building blocks. I'm sure if
these distributors knew what
they were doing to the beer, they
wouldn’t do it unless, of course, they



are just plain mean and nasty!

This is where the brewer really
wants a crystal ball. They measure
dissolved oxygen in package. use pre-
dictive microbiological tests, conduct
simulated aging studies, and look at his-
torical data to attempt to predict how
long their beer will last in the hands of
the distributor. Some distributors and
beer retailers are very kind to beer and
provide a cold, dark place for the beer
to reside. In this sort of environment,
beer can last for more than a year and
sometimes several years before "going
bad,” whatever that really means. The
same beer may last only a couple of
days in a less hospitable environment,
such as a truck with no cooling strand-
ed in Death Valley in July.

Based on all of these methods and
a bit of guessing, some brewers put
“Best Before” dates on their beers and
others use “Born On” dates. These
codes allow the consumer to judge
freshness before making a purchase. If
evervthing goes as planned, the dis-
tributor will remove any old product

before the consumer ever buys it and
the date can be used as a guide al
home.

Other brewers use coded labels
that are meant for the distributor’s
eyes only. This way, the distributor
keeps the old beer off the shell and the
consumer can go about life being igno-
rant. These brewers [igure it is their
job to keep the beer tasting right, the
distributor’s job to keep the old stufl
off the shelf, and the consumer’s job to
drink the damn stuff soon after they
buy it! All of these methods have their
merits and weaknesses.

In your case you are the brewer,
the distributor, the retailer, and the
consumer. If the beer gets old and
starts to taste bad 1 would return it to
the retailer and complain like mad.
The retailer will trade the old stuff for
new stuff with the distributor, the dis-
tributor will exchange it for new prod-
uct with the brewer, the brewer will
destroy the old product and, just like a
commercial brewer, brew more beer to
deliver into the consumer’s mug.
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1 was enjoying my favorite breakfast
cereal one morning when | somewhat
recognized the ingredients printed on the
side of the box. These nuggets of natural
goodness contained wheat, malted bar-
ley, salt and yeast. The ingredient list
went on to list many B vitamins, zinc, and
iron. | am seriously considering this as an
adjunct for my next brewing. Chlorinated
city water has been one of my problems,
so | have been using distilled water with
gypsum and salt. Could this be a great
additive?

Chris Dowsett
Walla Walla, Wash.

Hobbyists, no matter what type,
can always see the obvious application
of anything to their hobbies. I suppose
any homebrewer who has ever read
the ingredients of Grape-Nuts has
thought “mmmm.....beer.” Sal Emma
wrote “Confessions of a Cereal
Brewer” (August 96 BYO) in which he
described brewing with, among other

Liberty Malt Supply
1419 First Avenue
Seattle, Washington
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breakfast cereals, Grape-Nuts. So yes,
Grape-Nuts can be used as an adjunct
material in brewing.

As far as doing anything miracu-
lous, 1 wouldn't hold my breath. My
guess is that brewing with Grape-Nuts
will give no unique [lavors because the
main ingredients are wheat and malt-
ed barley; sounds like the grist bill for
a traditional weizen. 1 do have some
doubts about three of the ingredients,

~ Since 1984 ~

namely iron, salt, and yeast.

Iron is a well-known oxidant that
commercial brewers specilically avoid.
Not only can iron oxidize beer flavor,
but it also lends a flavor to beer that
can be described as blood-like or the
Mavor of iron; yuk! Humans need iron
so that we can synthesize hemoglobin,
but yeast cells don't have much need
lor it.

Salt is not normally added to
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YELLOW DOG™

Malt Extract Syrup
This top-quality American extract
has been specially made for us since
1987. It's a great unhopped amber,
made from a combination of 2-row
Barley, Malted
Wheat, and
Chocolate Malt.
331bs. 8.95
551bs.  12.95
Quantity discount
on all extracts.

We manufacture a full line of 20 Home Brewery
Ingredient Kits, sold in Home Brewery shops,
liquor, and hobby stores nationwide. These Kits
are top quality; all-malt, with specialty grains,
multiple hop additions, & full instructions. Our
Kits win homebrew competitions!

For a great homebrew supplier, visit or call your
# nearest Home Brewery. We ship everywhere!
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brewing water, although some brewers
use it to provide some palate fullness
to their beers. Breakfast cereals con-
Ltain a pretty good dose of sall to make
them more palatable, and this could
add some fullness to your beer or
make your beer taste salty if you used
enough Grape-Nuts in your mash,

The last questionable ingredient is
yveast. The yeast in Grape-Nuts is dead
and is added as a source of vitamins,
especially the B vitamins. In addition
to the B vitamins, the yeast may lend a
yeasty flavor to the beer, although this
is unlikely.

I've never been one to discourage
innovation and strongly recommend
that you brew some beer with your
beloved breakfast cereal. I do suggest
starting off with a cautious addition of
the tiny nuggets and adding more or
less as your experience with the ingre-
dient grows,

On a more pragmatic note, I, being
an anal-retentive prude, could never

justify the cost of adding breakfast

cereal to a mash if the volume exceed-
ed about one barrel (31 gallons). Next
time you're in the store, read some
cereal ingredient labels, look at the
price of breakfast cereal per ounce,
and source the price of the raw
ingredients per ounce. Considering the
raw material cost, the time these
ingredients spend in production (a few
minutes), the tax levied alter produc-
tion at the factory level (none), and the
packaging cost (nowhere near the cost
of a beer bottle), vou will soon discover
that breakfast cereals are some of the
most inflated items in the grocery
store. Instead of that microbrewery
vou have been dreaming of, consider
a microcerealry! H

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 residenl expert, is

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

Brewer: Greg Zaccardi
Brewery: High Point Wheat Beer Co.,
Butler, N.J.
Years of experience: 2.5
Education: Bachelor’s degree in
chemistry from University of California,
Santa Cruz
House Beers: Kristall, Winter Wheat,
Blonde, and Dark

From milling through every other
stage, brewing wheat beer is different
than brewing any other beer. You need
to mill with a finer setting for wheat.
But make sure your mill setting is not
too fine, otherwise you can really stick
your mash. Wheat is a litile denser
and harder to crack because the ker-
nels are smaller. Make the mill setting
tighter than for barley or the wheat
will go right through without cracking.

Typically, Bavarian wheat beers,
like those we make, consist of 50
percent wheat and 50 percent barley.
American wheat beers usually contain
20 to 30 percent wheat. But the real
difference is the yeast. We use a tradi-
tional Bavarian-style yeast strain that
can only be found in Germany. It gives
our beer an incredibly rich and com-
plex lavor and aroma. In the United
States brewers use a standard ale yeast
for American wheat beers. That gives
the beer a light, almost bland flavor.

For homebrewers the availability of
veast is a little more restricted. If you
use a classic American ale yeast, such
as Chico ale or American ale yeast, and
you are using some wheat, that yeast
will just make it a light-tasting beer, not
lavorful or aromatic. Even an English-
style ale yeast will not give wheat beer
a real rich clove and banana aroma or
flavor. The closest thing homebrewers
can get to a traditional Bavarian yeast

Orewing Wheat Beer

High Point Wheat Beer Co.

“Everything you know about brewing a barley beer you should just erase when
brewing wheat. You're really dealing with different grain altogether with a different

flavor profile and handling.”

is Weihenstephan, or Wyeast 3068. It
gives beer more banana and bubble-
gum aromas.

Yeast management for this strain is
involved. You need a good, healthy

Brewer: Greg Zaccardi

yeast strain. I recommend making a
substantial starter. Make sure it’s
vibrant and has the right population of
yeast cells, If you want consistency, it
has to be clean and active. A starter

The Tips

« Use a good, healthy yeast strain and
make a good starter using vibrant
yeast with the proper cell count.

» Oxygenate your wort as hest you can
and ferment between 68" and 72° F.

 Hydrate the grain, mash in thoroughly,

and prepare a method for cutting the
grain bed.

» Mill wheat using a finer setting than
you would for barley. But make sure
the milled wheat is large enough to
avoid a stuck mash.
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Great homebrew
supplies by mail.
From plug to your mug.

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

The Urban
= ;
Source Book™

800-274-9676

worm’s u,lqg o 7850 SR 37 North
00

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
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'AFFORDABLE CONICAL!

Finally, a real cylindro-conical
fermenter that will drain

your yeast, but won’t drain
your bank account!

- *Single vessel fermentation
* Easy trub removal
* Yeast harvesting
* Syphonless transfer

* Easy access for cleaning

* 6.5 gallon capacity
* 60° cone angle
* Food grade plastic * Heavy wall construction

TANK WITH LiD: $29% (pius s&H) CompLETE KiT: $59% (pius SaH)
(KIT INCLUDES: TANK, STAND, BALL VALVE, HOSE FITTINGS, DRAIN TUBE)

Call (310) 798-BREW

Visit our web page at:

http://members.aol.com/aconical

* Standard %" NPT fitting
* 6" airtight lid

Sold and distributed

exclusiy '.r.f ¥y f{r:

BREWBUDDYS

_BREWBUDDYS
=W
CIRCLE 3 ON READER SERVICE CARD
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Custom designed by homebrewers for homebrewers.

Tips /rom the Pros

should be pitched at high kracusen.
It's not a yeast that can lie dormant for
a while and then be pitched.

Oxygenate your wort as best you
can. The temperature for fermenting
should be 70° F; from 68° to 72° F is a
good range. The warmer the beer is
fermented, the more esters you will
getl. I you're looking for heavy-duty
banana aroma or bubble gum, ferment
at 72° E. If you oxygenate correctly, the
starter is good, and the pitching
amount is right. expect the wort to be
fully fermented in three to five days.
This yeast is not highly flocculent.
Some US pale-ale yeasts will drop right
out, but this Bavarian strain will give
you cloudiness,

The difference in texture between
barley and wheat affects lautering.
The more wheat a recipe has above
50 percent, the slower your lautering
will be. For all-grain brewing you
want to: 1) Dough in very thoroughly.
First hydrate the grain as best you
can, so the grain does not ball up into
clumps. The grain and water should
be evenly blended for mash in. 2)
During lautering be prepared to use
some method of cutting the grain bed
very delicately. Use a stick, canoe oar,
or a long stainless steel serving spoon
to cut through the grain bed to ensure
no channeling or the “concrete
effect.” Begin lautering slower than
with an all-barley brew so you don’t
draw the grain right into the screen.

The components of wheat are
different than barley. Wheat has more
protein. That’s the number one reason
for a slow run-off. But that liability is
also an asset once you open and pour
the beer, because it gives it a nicer
head. Look for a good boil to get a hot
break and coagulated protein.

The only beer we brew that is
filtered is Kristall, a malty wheat
bouquet with hints of clove and apple.
It has a creamy head and is balanced
and crisp. Not filtering increases the
stability of the beer because yeast
remains in the beer. Yeast consumes
oxygen, therefore you don't have
oxidation. It also acts as a natural
guardian against bacteria.

About 12 to 15 hours after
brewing, once you've added yeast,
rack the beer off of the cold break to
another fermenter. W



rown ale originated in London

and probably evolved from

porter at a time when con-
sumers demanded a less hoppy brew
at a more affordable price.

Today many view brown ale as the
hottled version of mild, the low-alcohol
draft beer still popular in the midlands
of England (see “Mild Ale: Low Alcohol
Meets Full Flavor,” December "96
BYO). Southern brown ale, while
darker and sweeter than its northern

Branching Out With Brown Ale

by Alex Fodor

cousin in Newcastle, is also less hoppy
and alcoholic. Few commercial exam-
ples of the southern style are available
in the United States. Alas, we are
forced to reproduce this beer in our
own homes.

The beer should be refreshing as
well as fruity and malty. The hop level
falls somewhere around 20 IBUs and
contributes little aromatic character.
Hops with harsh flavors, as many with
high alpha varieties have, do not lend
themselves to the mellow flavor of
brown ale. Whenever possible use
traditional British-style hops such as
Fuggle, Goldings, or Willamette.

The original gravity varies but may
be as low as 1.031 and as high as
1.035. The extract is primarily from
pale ale malt and sugar. Molasses may
contribute a rum-like character to the
beer. For extra color and flavor a
modest amount of crystal malt may
be used along with a lesser amount
of roasted specialty malts. Many
commercial brewers add caramel to
darken this brew, although there is no
reason for homebrewers to do so.

The yeast used should not be over-
attenuative (drying) and should have a
fruity profile. A low amount of diacetyl
is acceptable and will lend a butter-
scotch note to the beer. Add 14 grams
of dried British ale yeast or yeast cul-
tured from a Wyeast or other brand of
liquid packet. Try 1968 New London
yeast or 1318 London 111 ale yeast
from Wyeast, because they will
produce a sweeter beer. The beer
can be fermented at temperatures
from 60" to 72° I,
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Sty of the Jontn

The best examples of northern
brown ale available for the North
American homebrewer are Newcastle
Brown Ale and Samuel Smith’s Nut
Brown Ale. The northern style tends
toward a fruity maltiness, slight
diacetyl, medium carbonation, and
little hop character. Because of its

higher alcohol. it may go by the name
of strong brown in Britain.

Newcastle is traditionally a
blue-collar beer meant to refresh
alter a hard day’s work. Again, use
pale ale malt to make up the bulk of
the grist along with a modest amount
of crystal and less roasted malt than

Dark Streets of London Brown Ale
(5 gallons, all-grain)

A high mash temperature and a
less attenuative yeast make this dark
and drinkable brew sweeter than its
northern counterpart. Use an extra
pound of pale malt if you do not have
a high extraction rate.

ingredients:

e 5 Ibs. pale ale mait

* 8 oz. British crystal mait,
40° 1o 60° Lovibond

* 8 oz chocolate malt

* 8 0z. dark molasses

* 6 oz. Northern Brewer hops
(7% alpha acid), for 60 min.

* 0.5 oz Kent Goldings hops
(5% alpha acid), for 30 min.

* 1/2 tsp. Irish moss

* %4 cup corn sugar for priming

Step by Step:

In an intusion mash tun, mash
grains into 2 gals. of hot water,
reaching a mash temperature of 153°
to 155° F. Hold at this temperature for
one hour. Sparge with 5 gals. at 168° F.
Boil for 30 minutes and then add
Northern Brewer hops. Boil 30 minutes
more and add Kent Goldings hops. Boil
15 minutes more and add Irish moss.
Boil 15 minutes. Total boil is 90 minutes.
Cool and aerate wort, Pitch yeast at
75° to 60° k. Ferment at 60° to 72° F
After fermentation and aging, prime
the beer with corn sugar or force
carbonate in a keg.

06 = 1.035
F6 = 1.010 to 1.014

bark Streets of London Brown Ale
(5 gallons, extract)

mgredients.

* 4 Ibs. pale malt extract syrup

* 8 oz British crystal mait,
40° to 60° Lovibond

* 8 oz. chacolate mait

* 8 oz dark molasses

* 0.6 oz Northern Brewer hops
(7% alpha acid), for 80 min,

* 0.5 0z. Kent Goldings hops
(5% alpha acid), for 30 min.

o 1/ tsp. Irish moss for 15 min.

* 3/a cup sugar for priming

=tep by Step:

Prior to the boil, steep crushed
grains in a nylon mesh bag in 2 gals. of
water at 160° F for 30 minutes. Some
agitation will help extract the flavors

E Tuly 1997 Brew Youn Ows

from these grains. Remove the bag and
squeeze out liquid. Add 3.5 gals. of
water to bring the total velume to

Dissolve the mait syrup and the
dark molasses in the water. Bring the

mixture to a boil. Add Northern Brewer

hops. After 30 minutes add the Kent
Goldings hops. Boil 15 minutes more and

add Irish moss. Boil an additional 15

minutes. When the wort has boiled for
60 minutes, shut off the heat and cool

the wort. Aerate wort and add yeast at

75° to 60° F. Ferment at 60° 1o 72° F.

Bottle with priming sugar.

06 = 1.035
F6E=1.0101t01.113

Geordie's Tipple Brown Ale
(5 gallons, all-grain)

The northern version while higher
in alcohol has a dry, refreshing finish.
For less efficient systems add an extra
pound of pale mait.

ingredients:
* 6.5 Ibs. pale ale mait
* 8 oz British crystal malt,
40° to 60° Lovibond
* 4 oz, chocolate mait
¢ 1 Ib. brown sugar
* 0.6 oz Northern Brewer hops
(7% alpha acid), for 60 min.
* 1.2 oz Kent Goldings (5% alpha acid),
0.7 oz for 30 min., 0.5 oz. for 15 min.
* 1/2 tsp. Irish moss
* 3/4 cup sugar for priming

Siep by Step

Follow Dark Streets Brown Ale
directions with the following changes.
Use 2.5 gals. mash water and aim fop
a conversion temperature between
150° and 152° F. Add hops at 15
minutes prior to the end of the boil
as well as additions at 60 and 30
minutes.

06 = 1.048
F6 = 1.010 t0 1.014



i the southern siyle. Although the SO YOU WANT TO BE A BREWER?

beer is called nut brown, the color

is closer to ruby red. Use a more
attenuative yeast than in the southern
bhrew and cut the mash temperature
down a notch to give the beer a drier
finish. Most British-style dried ale
yeast should work well. If liquid
strains are used, try 1275 Thames
Valley or 1098 British ale yeast from
Wyeast. Shoot for a gravity between
1.047 and 1.050. W

Whether you're an aspiring Master Brewer or an enthusiastic
homebrewer, take your knowledge to the next level. The American
Brewers Guild isAmerica's foremost school of brewing science for
the micro/pub brewing industry. We offer classes that cover all
aspects of brewing... from grain to ghass. Our education and
training includes spacious classrooms, state-of-the-art, full scale
brewing system, pilot brewery and lzb to allow you 1o experience
real "hands-on" brewing,

] We're dedicated exclusively to brewing education. So, if you're
Alex Fodor is a graduate of the master-
brewer’s program at the University of
California, Davis.

ready for the next level or simply want to brew your best. the

American Brewers Guild has the programs you need.

Call today for a course catalog.

EP]-F\-:WE o INTENSIVE nstm."fm-Tm RSES
Geordie's Tinple Brown Ale i o ity
(5 gallons, extract) . APPRENTICESHIP PROGRAMS
Ingredients: BREWERS GUILD |'..-:~:1m 7530497 -h: (916) 753-0176
“MAILL AHGHRE \l'l_’ﬂ'\ OTHER COM
:::IW$W EDU('AT]()N .'\'ND‘[.RMNING 1107 Kexseny Puace, Sume 2. Davis, CatiFoesia 95616
40° to 60° Lovibond
e 4 oz chocolate malt
+ 1 |b. brown sugar = BB 3 = -
(7% alpha acid), for 60 min.
« 1.2 oz. Kent Goldings (5% alpha acid), ! P I A b D
0.7 oz. for 30 min., 0.5 az. for 15 min. t &
i | a e’ ea | m er, ar
* 8/4 cup sugar for priming
= Custom extracts produccd to brewer's specs
Step by Step:
Prior to boil, steep crushed [ .
grain i yon st g 2 gas o ’ Alexander's liquid malt. extracts
i ouearagiiery s ' produce larger brews, in less time,
these grains. Remove the hag and with amazing results.

squeeze out liquid. Add 3.5 gals. to o e

bring total volume to 5.5 gals. Dissolve 25 )
the malt syrup and the brown sugar in [ . [
the wator. Bring misture o abol, Relax: wnb an Alexand
When the boil starts, add Northern :
Brewer hops. After 30 minutes add v
0.7 o2, Kent Goldings. Boil 15 more Howe Brew
minutes and add remaining hops and
Irish moss. Boil 15 more minutes.
When wort has boiled for 60 minutes, ) )
shut off heat and cool wort. Aerate : A cCch'Forma
wort and pitch yeast at 75° to 60° F. ' .' Cog;?:;fm
Ferment at 60° to 72° F. Use sugar ®
- 4 18678 N. Hwy. 99
Acampeo, CA 95220
0G = 1.048
F6 = 1.010 10 1.013
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SHAWN TURNER ILLUSTRATIONS

by Sam Wammack

Ah, nature! The birds are singing,
the bees are buzzing, and the beautiful
outdoors is the place to be. Since
homebrew is a natural beverage made
from grain, hops, yeast, and water, why
not make it outdoors where nature
made the ingredients?

Many homebrewers do their
brewing outside. Some brewers choose
the great outdoors because they like
the peace and quiet and because it
helps the brewing process. All that’s
needed is a small area of a backyard or
patio, and vou can enjoy a nice, quiet
beer-making session far from the roar

Brew Your OwN July 1997 E



of the vacuum cleaner, the kids, and
the television set.

Other brewers take it outside
because they have to. It’s not unusual
for homebrewing to be done outdoors
at the request of someone else in the
household — usually a spouse who
doesn’t appreciate the pleasant aroma
of boiling wort or whose enthusiasm
for kitchen cleanup is surprisingly
limited.

The Outdoor Advantage
There are some real advantages to
taking the brewing process outside:
having space for a full-wort boil,
making cleanup easy, and cutting
down on wasted waler, to name a few.
Full-wort boil: The ability to boil
the entire wort on a natural gas or
propane cooker is one of the biggest
advantages to brewing in the great
outdoors. A full-wort boil is important
to beer quality, and sometimes
it's hard to do in the kitchen.
Ten- or 15-gallon batches are

E July 1997  Brew Youn Ows

just about impossible on a kitchen
stove, because the pots are much too
large to fit on a single burner. And
even if they did, it would take a long
time to bring one to a boil.

Even a five-gallon batch requires
about a seven-gallon brewpot. A pot
that size often won't [it conveniently
under a kitchen range hood. If it does
it will probably span a couple of burn-
ers, which can scorch the stove top.
Electric ranges can cause some prob-
lems in brewing, such as scorching
malt extract in the bottom of the pot.
Temperature control on an electric
range is difficult because the heating
element stays hot after it is turned off,

The solution to all this is
purchasing a natural gas or propane
cooker to use outside. Bigger is better
for this, so don’t be afraid to get a big
one for homebrewing. Gas and
propane cookers are economical,
usually less than $50 without the

propane bottle. They go from about

50,000 BTUs to
200,000 BTUs.
BTU, or British
thermal unit, is a
standard measure
of heat (a BTU is the
amount ol heat it
takes to raise one
pound of water at a
specific temperature
one degree).
A 200,000-BTU
propane cooker at
full throttle
sounds like a 747
taking off, fright-
ens small children
and timid men. and
brings five gallons of cold
water to a boil in about 15
minutes.
All gas cookers must

be used outdoors, unless you have an
inspected and approved venting sys-
tem installed for the exhaust gases.

If you are brewing 10- or 15-gallon
batches, be sure to get one of the
cookers with extra steel support to
handle the weight. Your homebrew
supplier can help you find a cooker
made especially for homebrewing. The
“shrimp cookers™ made of round wire
and sold by chain stores will bend
under the weight of a big brewpot.

Easy cleanup: Brewing outside can
save a lot of cleanup time in the
kitchen. At the start of a full-wort boil,
it seems that the pot tends to boil over
once or twice just before the hot
break. Indoors that's a big deal. If you
can’t stop the foam [rom going over,
the stove has to be cleaned. Outdoors,
all that is involved is hosing off a patio
slab after the brewing session. Since |
brew outdoors in all weather, I have
found that being outside can even help
control a boilover. A handful of clean,
fresh snow tossed into the brewpot
makes the foam go down!

Instant cooling in the heat and
heating in the cold: Snow, on the
other hand, is not an effective wort
chiller. Some homebrewers in cold
areas figure that they are getting
effective wort chilling when they brew
outdoors in sub-[reezing weather by
packing the brewpot in snow.

Unfortunately, that doesn’t work
very well. It takes too long that way to
get a boiling batch down to yeast
pitching temperature, and a wort
chiller is still needed. What does work
well, and makes the brewing experi-
ence more pleasant in sub-freezing
weather, is standing close to the boil-
ing brewpot and holding your hands in
the steam!

In the summer getting warm is not
a problem: quite the opposite is true.
Boiling the wort outdoors can be a lot
better than boiling it inside the house
on hot days. By brewing outdoors you
can avoid generating a lot of unwanted
heat in the kitchen. Of course in the
summertime it may be more important
to keep a lid on your outdoor brewpot.
I once made a batch of homebrew |
named “Grasshopper Ale.” and the ori-
gin of the name is obvious when you
consider that I made it outdoors, on
the grass, in Missouri, in August. Every



time | removed the brewpot lid to stir
the wort, my beer had visitors. I think I
got them all out. People eat grasshop-
pers in some parts of the world any-
way, and heck. it was a great beer.

Water Conservation: Wort chilling
(not with snow) works great and
wastes less water when it is done
outdoors. All immersion and most
counterflow-type wort chillers use
running water to chill the wort, but if
you're using them indoors, the out-
flow of running water has to be sent
down a drain, wasting water. When
chilling wort outdoors, the water
source is usually a garden hose,
which is easier and more mobile
than hooking up to a kitchen faucet
indoors. When doing this outside, it's
easy to direct the outflow to plants
that need watering, a wading pool, or
buckets for washing a car. The water
from the outflow is clean and there is
no need to waste it

Easy-to-use equipment: The
garden hose is an outdoor brewer’s
friend. It's great for rinsing equipment,

Forget about

hosing off spills, and attaching
to a wort chiller. It should
not be used for brewing
waler or to add walter
to the beer wort. If
you have to top up a
brewpot to replace
walter that has
evaporated, bring
water from inside
the house. Hose
water tastes like,
well, a garden hose —
which is not a desirable
beer flavor.

A “sanitation tub”
can be maintained out-
doors better than indoors,
at least in above-freezing E
weather. There are many \
different versions of this ¢ _
practice, and homebrewers E
have ligured out various ,
ways to keep items of
equipment in a semi-sanitary
condition between brews. -

| hate scrubbing dirty beer bottles

S -

— especially when
they come from a bar and have mold
and cigarette bults inside. Instead, 1
keep a covered, 30-gallon plastic trash
can in the backyard. It holds about four

washing bottles!

(ot Beer?

We Got Supplies!

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

gal. keg, keg cap assembly, extra seal and hand pump.
Buy 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 |
See our web site @ www.medicinerock.com '
email: medicinerock@eaglepeak.com ‘
Dakota Supply, HCR 2 Box 2A, W. Hwy 212, Gettysburg, SD 57442 J |

And They're Shipped Free With Orders Over $3

Excludes carboys, bottles, & sacks of malt

(all For Your Free (atalog Or visit Our Online (atalog
1-800-600-0033  htty://w.tucson.com/beer

Beer, Beer & More Beer, P0. Box 4538, Walnut Creek, (A 94596
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cases ol 12-ounce beer bottles, stacked
neck-up so they will fill. The trash can
is full of water, to which one pound of

chlorinated TSP has been added.

The bottles are kept in the
sanitation tub until they are needed. At
bottling time it’s easy to fish out two
cases of bottles, blast them with a hot
water rinse, then sanitize them.
Chlorinated TSP is a powerful cleaner
and sanitizer, and it will even soak off

factory beer labels after a couple of
days. It does have a warning label
about not ingesting it or getting it in
eyes, so if you use it, be sure children
aren’'t exposed to it. Also, rinse the
bottles well with hot water to get rid of
the TSP, then sanitize again with
iodophor or chlorine before using.

Choosing Your Site

Deciding to brew outdoors depends

BRIESS has been crucial

to the SUCCESS We €njoy,
an advantage of incredible

magnitude.

b2
B¢

¥

A. Blair Potts, President
Quality Assured Brewing

Quality brawving malls &' extracts
—Strice 1576-
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a lot on the housing situation of the
brewer. A convenient yard, patio, or
porch with an available water supply
is a great place to brew, If you live in
an apartment, brewing outdoors might
be more difficult, but it depends on the
physical situation. Many apartments
have fenced outdoor areas that would
be perfect for brewing, Homebrewers
are wonderfully inventive, and
everyone seems to come up with the
brewing setup and location that he
enjoys most.

Unless the outdoor brewing
location is completely fenced, your
neighbors will see you when you brew
outdoors. This can be both good and
bad. There are still a very few places
in the US where homebrewing is tech-
nically illegal. Those laws are usually
hold-overs from Prohibition and are
not generally enforced, especially
when the activity is carried out inside
a home. However, if you happen to live
in a place where homebrewing is
against the law, doing it outside might
get you more attention than you want,
Find out for sure that homebrewing is
technically legal in your area before
taking it outdoors.

Brewing outdoors can be a great
way to meet your neighbors, and it
can help spread an understanding of
the homebrewing hobby. Home-
brewing is a much more popular
hobby now than it used to be, and as
homebrewers we tend to assume that
most people understand what the
hobby is about. Unfortunately, that’s
not true. A great many people don’t
really know what we are doing, and
they don’'t know how beer is made.
The people who don’t understand
what homebrewing is are sometimes
the ones who oppose it. There’s a lot
of neo-Prohibitionist sentiment right
now, and some public education
regarding homebrewing sure doesn't
hurt anything.

There's something about standing
beside a boiling brewpot, stirring,
smelling, and tasting, that gives you a
good feeling. Balancing the malt and
the hops, adjusting the burner, stir-
ring, measuring, and creating the beer
you want is a fine thing. Doing it out-
doors can enhance the experience, and
if someone comes over to share the
experience, so much the better. W
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Drinking beer is good eating.

So said philosopher Immanuel
Kant, and he was right. Beer is food.
“Liquid bread” as the monastery and
convent brewers of Europe describe it.
A beverage made with the most basic
of ingredients — but made to be
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The BYO Gang: (standing from left) Craig, Gallen,
Christy, Julie, Evan, Carl, Steve, Suzanne, (sitting
from left) Elisa, Stephanie, Corey, Karen, Mike.

savored, celebrated, enjoyed. Like a
masterfully grilled steak of tender,
aged beef. Like a plate of risotto,
cooked to al dente perfection. Like a
batch of Mom’s favorite ribs, falling-
off-the-bone tender and dripping with
zesty sauce,

Like Brew Your Own Magazine,

Hey, we're serious!

Think about it. The food we enjoy
the most is that which is prepared with
tender loving care. Whether it's a
simple or complicated recipe, whether
it took five minutes or five hours to
make, we look forward to the dish
coming to the table. Enjoy the aroma,
regard the presentation. The best food
is prepared by someone who knows
the ropes.

Just like Brew Your Own. For two
years, the staff of BYO has brought you
a monthly menu of tasty and tanta-
lizing tidbits of brewing knowledge,
history, art, and industry. There's
something for everyone and for every
palate. It's a monthly smorgasbord of
brewing techniques, tales, and culture.

So what better way to celebrate
our second anniversary than with a
feast of food and beer!

The BYO stalf recently put their
heads together to pick a batch of
special cooking-with-beer recipes and
gathered for an impromptu picnic to
enjoy them.
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Onion Beer Dir

e 8 oz. cream cheese, softened
e 3/a cup beer (we used Mirzen)
= 1 cup sour cream

* 1-0z. package onion soup mix
» Black pepper to taste

Whip cream
cheese and add
beer. Mix well. Add

Sour gream, Soup
mix, and pepper. Stir.
Refrigerate before
serving. Makes about
two cups. Great served
with chips or [resh vegetables.

Q4L

Tosser Sarap with Wheat Beer
inaierette

* 1/4 cup Dijon mustard

* 1/4 cup white wine vinegar

* 1/2 cup Wynkoop Wilderness Wheat
beer (or other wheal beer with very
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low or no hop bitterness)

e /2 cup canola oil

* 2 thsp. minced chives

* 2 thsp. minced parsley

* 2 thsp. freshly squeezed lemon juice

» Salt and pepper, to taste

* Salad (mixed greens, cucumber,
thinly sliced red onion)

In the bowl of a food processor,
blend mustard, vinegar. and beer. While
processor is running, slowly dribble the
oil into the mixture a few drops at a
time. Then pour a slow, steady stream
of oil until it has been mixed and emul-
sified. Add herbs, lemon juice, salt, and
pepper. Drizzle over tossed salad. Gently
toss and serve immediately. Serves four.
Recipe courtesy of Famous Chels and
Other Characters Cook with Beer, by
W. Scott Griffiths and Christopher
Finch, Doubleday.

fourtn or Juir Potato daLai

¢ 2 |bs. medium red potatoes, unpeeled

= 5 tbsp. cider vinegar

* 2 isp. Dijon mustard

* | tsp. salt

 Freshly ground pepper, 1o taste

* 4 slices bacon

e 2 large red onions, chopped
(about 2 cups)

» 2 thsp. vegetable oil

* 1/2 cup amber ale (or other ale with
medium hop and medium malt
characieristics)

* 1/4 cup finely diced red bell pepper

Boil the potatoes in water to cover
until just tender, 20 to 30 minutes.
Drain and let potatoes cool. When cool
enough to handle, peel and cut them in
half, Cut the potato halves into 1/4-
inch-thick slices and place them in a
large bowl. Combine three thsp. of the
vinegar, the mustard, and salt and
pepper to taste. Pour the mixture over
the warm sliced potatoes. Toss lightly.

In a skillet, fry the bacon until
crisp. Remove and drain the bacon,
reserving the drippings in the skillet.
Crumble the bacon over the potatoes.



In the reserved bacon drippings, sauté
the onion over medium heat until just
tender, adding vegetable oil as needed
to prevent the onions from sticking to
the skillet. Pour in the ale and the
remaining vinegar. Heat just to deglaze

the skillet, stirring to loosen any
browned bits. Pour the ale-onion mix-
ture over the potatoes. Add the red
pepper and toss well. Serve at room
temperature. Serves six to eight.
Recipe courtesy of Famous Chefs and
Other Characters Cook with Beer, by
W. Scott Griffiths and Christopher
Finch, Doubleday.

O the Grin

Mom’s Bar B Q Ries

* 4 10 6 slabs of pork baby back ribs
¢ 1 bottle barbecue sauce

e 1/4 cup soy sauce

* 2 thsp. Worcestershire sauce

e 2 thsp. Heinz 57 sauce (optional)
* 174 cup honey

* 1 thsp. A-1 sauce (optional)

» 3/4 cup beer (we used porter)

Place rib slabs on a rack in
a large pan with water on
bottom. Bake 45 minutes in

a 400° F oven. Cut the slabs into two
ribs each. Mix above ingredients
together and dip ribs into the mixture.
Put them on a large pan with tin foil
on bottom in a single layer. Bake 30
minutes in a 375° I oven.

At this stage you can [inish them
on the grill or cool the ribs and freeze
them in large plastic bags to grill
another day. Save any extra sauce, and
add it as you grill. Yum yum.

Recipe courtesy of Elaine “Mom™
Landau.

Griwep Vesetanle daLab
SaLah:

¢ 1 crookneck yellow squash

* 1 large zucchini

* 3 medium onions

* 6 portabello mushrooms

+ 1 Japanese eggplant

¢ 1 red bell pepper, 1 green bell
pepper, 1 yellow bell pepper, cored
and sliced into wide strips

Beer Bastine Sewce:

* | cup honey ale

* 2 cloves garlic, minced

e 2 thsp. grated fresh ginger

* 1 thsp. honey

* 1/2 cup olive oil

e 1/2 tsp. chili garlic paste
(sold in the Asian food section
of most supermarkets)

Wash all vegetables and cut into
one-half inch slices. (Slicing squash
and eggplant lengthwise, into long
strips, makes them easier to grill.)
Blend all ingredients for basting sauce.

When coals are ashy and glowing,
place vegetables on the grill. Baste

with beer sauce. Serve.
Recipe courtesy of Cooking With Beer
by Lucy Saunders, Time-Life Books.

» 12-ounce bottle of beer
(we used amber ale)

* 1 cup quick oats

* 2/3 cup margarine

e 1 cup sugar

e 1 cup brown sugar, packed

* 2 eggs

e 1 !/4 tsp. vanilla

» 1 3/4 cup flour

1 1/4 tsp. baking soda

* 1 1/2 tsp. cinnamon

172 tsp. nutmeg

¢ 1 cup finely chopped nuts

Bring beer to boiling point in
saucepan. Add oats and let stand 20
minutes. In a separate bowl, cream
margarine and sugars together; blend
in eggs and vanilla. Add oatmeal mix-
ture and mix well. Sift dry ingredients
and add to creamed mixture; add nuts.
Pour into greased and floured 9x13-
inch cake pan. Bake at 350° FF for 35
minutes or until cake tester comes out
clean. While cake is still warm to the
touch, frost with Broiled Caramel
Frosting. Serves 12 to 16.

Broiwes (aramer Froting

e 1/2 cup margarine

e 1 cup dark brown sugar, packed
e 1 cup flaked coconut

e 2 thls. half and half

Combine all ingredients and mix
well. Spread on cake and broil on
lowest rack until bubbly and golden
brown.

Cake and frosting recipes
courtesy of Drink Your Beer and
Eat It Too! by Joanie Steckart,
Nob Hill Press.

Brew Your Own July 1997






BUD PEEN

L0y

h O

YOUR OWN

With some research and experimentation, you
can brew copies of your favorite commercial beers.

ne way or another, every homebrewer
has said to himself or herself, “I wish 1
could make a beer like...” For many of
us, in fact, that's why we got into
homebrewing in the first place, to
make our own version of our favorite
commercial brew, or one that we could
rarely find (or rarely afford!).

This is the most common lead-in to
conversation in my homebrew supply
store (Seven Barrel Brewery Homebrew
Shop, West Lebanon, N.11.) as well.
Customers are always coming in and
asking, “How can I make a batch of...”
and I proceed to put together a recipe
that will replicate their favorite. I've
gotten very good at it, and you can,
too, with a little research and practice,

The general theory of “cloning”
goes like this: Figure out whalt ingredi-
ents the commercial brewer uses and
how. Then get the closest ingredients
that you can and copy their procedure
as closely as possible.

Some words of warning: Many
successful commercial brewers don't
particularly want everyone to be able to
copy their beers, for obvious economic
reasons, so it may be diflicult to figure
out some of the secretls. Some ingredi-
ents (such as yeast) remain secret, so
vou may have to approximate. Also, big
breweries, even with the same ingredi-

ents and the same brewing procedures,
will generally produce a different prod-
uct than homebrewers just by sheer
numbers — volume, efficiency, consis-
tency, and so forth. Your version at
home may be better because you can
tailor the original to your distinct taste!

The first place to start if you want
to get to a particular beer is the beer
itself. Do a focused study of the beer,
take notes on its color, appearance,
fragrance, taste, bitterness. With a lit-
tle brewing experience, most of us can
figure out roughly what gives a beer its
flavors and aromas, or at least how to
produce similar results with ingredi-
ents we know. You should also read the
labels. Many brewers, especially
American craft-brewers, are proud to
let you know which grains and hops
they are using (I've even read labels
that give the grain percentages, which
makes it easy to calculate the grist bill
for a five-gallon batch).

For older beers, or foreign brew-
eries’ products, you may need to rely
on published research materials. |
often start with Michael Jackson's New
World Guide to Beer and Beer
Companion, Dave Line's Making Beers
Like Those You Buy, and articles and
books by Roger Protz of CAMRA
(Britain’s Campaign for Real Ale). Line

by Scott R. Russell
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and Protz's works include old recipes
for classic British and Scottish beers
(and others) that may be impossible to
duplicate with American ingredients,
but they are a great place to at least
get directions. From Jackson 1 often
can get. if not recipes, at least an indi-
cation of hops and specialty grains, as
well as quirks in brewing procedures
that might otherwise be overlooked.

The last source to consult for infor-
mation is the brewery itself. If you get
a chance to visit, ask questions. Take
notes, mental or otherwise.

The Ingredients

Grains are the relatively easy part
— you can pretty much fake color and
body by playing around with crystal and
dark malts, malt extracts, and so on.

Hops are trickier. I can identily
with almosi complete accuracy only
three or four hops. With a little
knowledge of beer styles, however, it’s
possible to narrow the choices to cer-
tain classic hop varieties. Getting the
right degree of bitterness, flavor, and
aroma is more a matter of guesswork
and trial and error than anything. You
may have to brew the same recipe a
few times, tweaking the amount of
hops and the boiling schedule each
time until you get it right.

Yeast can be the hardest part or
the easiest to figure out. If you can pin-
point the yeast, especially if you can
use the same yeast (recultured out of a
bottle-conditioned beer, for example),
you may well hit the style and the brew
pretty darned close. If you can't get the
yeast, you'll need to think about what
different yeast strains can and will do
under different fermentation conditions
to decide which one to use.,

If you do luck out and get the real
thing, pitch big. My worst failed
experiments have been the result of
underpitching, so now I try to always
build up my yeast (over the course of
almost two weeks, usually) to at least
three pints (1.5 quarts) of starter, more
il' I have time.

Keep in mind thatl yeast starter
should be made up of roughly the same
type of worl that the beer will be (i.e.
color, relative strength, hop level) but
in miniature. For example in brewing a
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dry stout, make up a starter with dark
malt extract at about the same original
gravity of the beer, with some roasted
barley steeped in and some of the same
bittering hops you will use in the beer.
Condition the starter at the same
fermenting temperatures that you will
use for the beer, too.

A particular beer’s water, mash
conditions, and fermentation and aging
procedures can be very difficult to nail
down. Emulate what you can find out
through research, make an educated
guess on what's missing, and then start
experimenting through trial and error.

The Recipes

These five are recipes that are at
once fairly straightforward and yet a
nice coup to pull off. The version I've
given is the way I've brewed it, but
all-extract or all-grain versions are
possible too, of course.

Old Peculier

g
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(5 gallons, extract and grain,
0G 1068)

The first ribbon [ ever won in a
regional competition was with this beer,
entered into the “old ale/strong ale”
category. It was inspired by one of my
favorite British brews. only I made it a
little stronger. The real secret here is
getting real English treacle. Molasses is
just not the same thing. Treacle is avail-
able at many homebrew supply stores
and at gourmet food and baking stores.

Ingredients

* 0.5 Ib. roasted barley

* 0.5 Ib. dark erystal, 120° Lovibond
* 1 Ib. crushed two-row pale malt

® 1 can (3.3 Ibs.) Munton’s Old Ale kit

* 3.3 Ibs. unhopped dark extract

* 1 can (10 oz.) black treacle

* 2 oz. Willamette hop pellets, 1 oz.
for 45 min., 1 oz. after boil

* 1 gt. to 0.5 gal. slurry of British ale
yeast such as Wyeast 1098

* 3/4 cup brown sugar for priming

Step by Step

In 3.5 gals. cold water steep
roasted barley, dark crystal malt, and
two-row malt. Raise heat gradually to
170° F and remove grains. Sparge
grains with about 0.5 gal. very hot tap
water. To kettle add Old Ale kit, dark
extract, and treacle. Bring to a boil
and add 1 oz. hop pellets. Boil 45
minutes. Remove from heat and add
another 1 oz. hop pellets. Chill, top off
in fermenter to 5.25 gals., and cool to
75° E. Pitch yeast slurry (1 qt. is
minimum, 0.5 gal. is better).

Ferment around 70° F for 10 days,
rack to secondary, and condition at 65°
F for three weeks. Prime with brown
sugar and bottle. Age at least six
weeks, more if you have the patience.

(5 gallons, grain and extract,
0G 1060)

This beer is hard to find in the
United States. Brewed by Fischer in
Schiltigheim. France, it is a sweet and
strong reddish-amber ale with a smoky
nose and a whiskey-like flavor. The
peated malt gives the smokiness, and
the Dutch dry malt used in this recipe
finishes more full bodied and sweeter
than English or American dry malt
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extracts to keep the character of the
original. The Irish ale yeast will also
help to leave some residual sweetness.

Ingredients

* 0.5 Ib. dark crystal malt, 90° to 120°
Lovibond

* (.25 Ib. Munich malt

* ().5 Ib. peat-smoked malt

* 6 Ibs. Dutch unhopped light dry malt
extract

* 1 cup light brown sugar

* (.5 oz. Brewer’s Gold hop pellets
(4% alpha acid), for 45 min.

* 1 oz. Hallertauer Hersbrucker hop
pellets (3% alpha acid), for 15 min.

* 1 gt. or more of an Irish ale yeast
(Wyeast 1084)

* 2/3 cup corn sugar for priming

Step by Step

In 2.5 gals. cold water steep dark
crystal, Munich, and peat-smoked
malts. Bring water up to 170° F and
remove grains. Rinse grains into kettle
with 1 qt. hot tap water. Add to kettle
extract and brown sugar and bring to
a boil. Add Brewer’s Gold hop pellets
and boil 30 minutes. Add Hallertauer
Hersbrucker hop pellets and boil 15
minutes more. Turn off heat. Chill, top
off to 5.25 gals. with pre-boiled chilled
water. At 75° F pitch yeast.

Ferment at 70° F for three to five
days. Rack to secondary, condition at
60° F or so for 10 days. Prime with corn
sugar and bottle. Age 10 to 14 days.

(5 gallons, extract and grain,
0G 1049)
There are many Belgian withiers.
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Most are shimmery and pale with a
sprightly, refreshing orangey-spicy
aroma. One of the best that 1 have ever
tried comes from a medium-size brew-
ery near Montreal, Unibroue, makers
of La Fin du Monde (The End of the
World) and Maudite (Damned),
Belgian-style strong ales that have
earned numerous international gold
and platinum medals.

I don’t know if the brewers use the
same yeast in all their brews, but |
have had great luck reculturing their
yeast and brewing with it. They don't
reveal what particular combination of
spices they use, beyond the traditional
coriander and orange peel, but [ like to
add ginger.

Ingredients

* 3 Ibs. Belgian pilsner malt

* (1.5 1b. flaked wheat

* (0.5 |b. Nlaked oats

* 3 Ibs. unhopped wheat dry malt
extract

* 1 0z. Saaz hop pellets, for 40 min.

* 0.5 oz. cracked coriander seed

® (.25 oz. dried curacao bitter
orange peel

* 0.125 oz. grated dried ginger

* 1 qt. slurry of recultured Blanche de
Chambly yeast (or Wyeast 3944
or 3942, il you can’t get the real
thing)

* /s cup corn sugar for priming

Step by Step

Mash pilsner malt, flaked wheat,
and flaked oats in 2 gals. of water at
150° F for 60 minutes. Sparge with
10 qts. water at 168° F. To kettle add
extract. Boil 10 minutes. Add hop
pellets and boil another 30 minutes.
Reduce heat to simmer, steep (in a
fine mesh bag or muslin hop bag)
coriander, orange peel, and ginger for
10 minutes. If desired, other spices
could be added, such as cumin, car-
damom, black pepper, and paradise
seeds. Remove from heat and chill,
removing spice bag. Top off in fer-
menter to 5.25 gals. and cool to 75° F.
Pitch yeast.

Ferment for eight to 10 days at
65° I or so. Rack 1o secondary and
condition for three weeks at 60° F.
Prime with corn sugar, bottle, and age
four weeks.

(5 gallons, grain and adjuncts,
OG 1068)

Deep copper to light brown, fruity
and rich, there just isn’t a better beer in
the world than this Belgian Trappist
ale. This is essentially an all-grain
recipe, although there are some sugar
adjuncts for higher alcohol content. The
yeast is essential. I carefully saved the
dregs from an entire six-pack of the
White Label and a 22-o0z. bottle of the
Cing Cents (which Michael Jackson says
are the same thing) and built up to a
half-gallon starter. Golden syrup is an
English sweetener (increasingly easy to
find here; check your gourmet bakery
shop if your homebrew supplier isn’t
carrying it yet), which is essentially
invert sugar.

Ingredients

¢ 9 lbs. two-row pale malt

¢ 1 oz. black patent malt

¢ 1 lb. brown sugar

® 10 oz. golden syrup

* 4 plugs (2 oz.) Hallertauer hops,
for 60 min.

* 2 plugs (1 oz.) Kent Goldings hops,
for 60 min,

® Chimay Cing Cents yeast

* 5/s cup brown sugar for priming

Step by Step

Mash malts in 12 gts. of water for
five minutes at 148° F. Add in 3 qts.
boiling water to raise temperature to
152° F. Hold 85 minutes, then sparge
with 12 qts. water at 170° F. Add to
kettle brown sugar, golden syrup, and
hops. Boil 60 minutes or until reduced
to 5 gals. Cool and pitch yeast.

Ferment warmish (68° to 72° F) for
two weeks and rack to secondary.



Condition at roughly 65° F for three to
four weeks. Prime and bottle. Age six
months.

(5 gallons, extract and grain,
0G 1046)

The classic pioneer-spirited, West-
Coast-hoppy, all-American brew that
restarted it all. Make it light in color

but with cara-pils to give it more body,

and hop it well. Anchor reportedly
uses only Northern Brewer hops, to

bitter, to flavor, and for aroma. Yumm.
The only yeast I have ever tried this
with is Wyeast 2112,

Ingredients

* (.5 Ib. cracked cara-pils malt

¢ (.25 Ib. cracked wheat malt

* ().25 Ib. toasted pale malt (toast it at
350° F for 15 min. on a cookie sheet)

e 1 can (3.3 Ibs.) Munton’s unhopped
extra-light malt extract

* 2 Ibs. British or American unhopped
light dry malt extract

e 2 0z. Northern Brewer hop pellets
(8% alpha acid), 1 oz. for 45 min.,
1 oz. for 15 min.

* (.5 oz. fresh whole Northern Brewer
hops, after boil

* 1 gt. starter of Wyeast 2112
(or other warm-tolerant lager yeast)

* 7/8 cup corn sugar for priming

Step by Step

In 2.5 gals. cold water steep cara-
pils, whealt, and toasted pale malts.
Raise the water gradually to 170° F
and remove the grains. Add extracts to

the kettle. Bring to a boil and add 1 oz.
hop pellets. Boil 30 minutes and add
an additional 1 oz. pellets. Boil 15
more minutes. Remove from heat and
steep fresh whole Northern Brewer
hops as the wort cools. Chill, top off to
5.25 gals., and remove aroma hops. At
70° F, pitch yeast.

Ferment warm (68° to 72° ) for a
week. Rack to secondary and condition
cool (40° to 50° F) for three weeks.
Prime with corn sugar, bottle, and age
four weeks. (,

SEND US
youRr

Have you been dabbling in that hottest
of modern sciences — cloning? Send us
a recipe for your best commercial beer
clone. If we publish it, we'll send you a

BYO T-shirt. Send to Clones, c/o Brew Your
Owmn, 216 F St., Ste, 160, Davis, CA 95616.
E-mail: edit@byo.com. Be sure to include

your phone number and mailing address!

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

it of the Month Club!

P % W homebrewers
nation wide
brewing the
Knowedge S 'WindRijver Way!
Call 1-800-266-4677 for Your FREE
Comprehensive Catalog of
Homebrewing Supplies TODAY!

CIRCLE 59 ON READER SERVICE CARD

' ‘\Q‘“m%*‘ g award winning
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Three of the Top Ten Breweries
World Beer Championships. 1996

World Champions—Platinum Medal
Samuel Smith Oatmeal Stoat
Samuel Smith Imperial Stout

Gold Medal

Samuel Smith Taddy Porter
Samuel Smith 01d Brewery Pale Ale

World Champion—Platinum Medal
Ryinger Doppelbock
Gold Medal
Ayinger Htbairigch Dunkel
Ayinger Oktober Fest-Mrzen
Ryinger Brau-Weiss L 8
Hyinger Ur-Weiss
Ryinger Jahrhundert Bier I N DE HHN
Ayinger Maibock Platinum Medal
lindemans Kriek Lambic
Gold Medal
Lindemans Cuvée René Lambic
Lindemans Framboise Lambic
Lindemans Peche Lambic

e-mail; info@mdv-beer.com

CIRCLE 44 ON READER SERVICE CARD
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EASY, CHEAP, AND

by Sean Mick

How many times have you taken a
12-pack of your brew to a party or picnic
to share with [riends, only to find that
they toss out vour bottles or worse, drop
gum or cigareties into them? Don’t they
know you spent hours scraping off labels
and soaking, scrubbing, and sanitizing
those precious amber vessels? Perhaps

MARK BULLARD

it’s lime to leave your bottles at home for
personal consumption. (Only you will truly
appreciate that bottle’s value anyway.)
Before you visualize a 50-pound

transportation nightmare or something
that you can't exactly fit next to the milk
in your fridge, think about an easy-to-
use, small-enough-to-store solution that

o




PORTABLE

Check Out the Advantages of a Mini-Keg System

can be had for as little as $35. or ice chest but large enough to deter of your brew to a small gathering, the
Mini-keg systems are cheap ($35 premature trashing. There are several best bet is probably a five-liter tin mini-

to $100, compared with $140 to $250 stand-alone options on the market. keg. These are generally of German

for a new five- to 7.5-gallon Cornelius-  All can be obtained at homebrew manufacture (Datogral, Fass-Frisch,

or pony-keg system), reusable, and supply shops or through mail order. and Beer King). These kegs allow the

convenient. They hold one to 2.5 gal- homebrewer to naturally carbonate the

lons of beer under pressure. They're Tin Miﬂi‘KBgS beer, just as in the bottle.

small enough to fit into a refrigerator If you are planning to take a gallon Although the kegs can be reusable

Repp ONTAINS 5 LITERS
|¢(HAT! AFTER TAPPING

e
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Keg Systems at a Glance

to use. Soda bottles
readily available.

lock CO; disconnect.
Requires CO; tank & regu-
lator. Short-term slorage.

Keg System advantages disadvantages reusability suggestaq retail
CcCoS
Tin mini-keg Small, portable, holds Small, harder to wash, Tin reusable depending Tin: $12; €O, tap: $40-55;
1.25 gallons (5 liters), Bierzapfer “picnic pump” on care taken in cleaning. Bierzapfer tap: $25-30; rub-
provides oxygen barrier tap can oxidize beer. Tin €Oy cartridge is one use ber bung: $1; 16-gram CO,
w/C05 taps. Good for one- eventually needs replace- only. bulb: $1.50; 8 gram C0»
gallon lagering. ment. bulb: less than $1
Party Pig Air doesn’t contact beer. Plastic allows for some Bottle reusable as long as Pig w/ 2 pouches: $38;
No need to regulate CO, transfer of oxygen over the inside isn’t scratched. pouch alone: $3.50; activa-
flow. Can be used as fer- time, Bladder replaced after tion pump: §7.50; Pig
menting/lagering vessel. every use. parka: Ask your retailer.
Medicine Easy to ice down. Plastic allows for some Snap Cap seal must be Keg with tap, lwo seals,
Rock System Lagering capable. Durable transfer of axygen over replaced every time. pump: $24.95; extra seals:
shaded plastic. Basic time. Shori-term storage §2; “Convert-a-keg” COp
setup is inexpensive. (one to five days) only. tap: $35 (you supply COp).
PET w/CO, Affordable. Portable, Easy Carbonater requires ball- Completely reusable. Carbonater cap: $18; ball

lock disconnect: $9; Double
Drafter: $45-50; regulator:
$40-55; CO; tank: varies.

brewpro

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

« 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

or write to brewpro

6968 W. State St. @ Boise, Idaho 83703
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BREWERS!

7 Since 1979, William’s
Brewing has been the
%! leader in quality home
{ brewing supplies.

5 From our own pure
pt malt extracts, to our
" * unique mashing and
y223i fermentation
&% equipment, we offer
thly 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.0O. Box 2195-BE e San Leandro ® CA 94577
Phone Requests: 800-759-6025
Fax Requests: 800-283-2745
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since they are lined with a food-grade
plastic, multiple usage may wear the
lining. That means that they will need
to be replaced periodically. Also, tap-
ping could cause leaks immediately or
within the first few uses. As long as a
gentle but thorough cleaning regimen is
used — one that includes a food-grade
sanitizer such as One Step or iodophor
— and you have luck tapping, you will
got your $12 worth of use (the average
retail price on the tin mini-kegs).

A special two-piece rubber/plastic
bung acts as both a keg stopper during
carbonation and as a grommet, or
seal, once the tap is inserted.

Taps are available from a variety
of manufacturers, ranging in both
price and quality. A picnic pump-style
tap for this mini-keg will generally run
in the range of $25 to $35 and dis-
places beer with air. More elaborate
taps, ranging from $40 to $55, push
the beer out of the keg with CO,.

The CO, is provided by eight- to
16-gram food-grade bulbs, the kind
you can find in some homebrew supply
stores or kitchen supply stores for less
than $1 (they may need to be adapted
to fit). The smaller bulbs will work but
require a special adapter. (Don’t wad
tin foil into the bulb holder! This can
cause serious problems as there must
remain an open vent hole.) The CO,
bulbs do not deliver enough pressure
to carbonate the beer by force.

[For a continuous drinking session,
say a barbecue or weekend event, the
Bierzapfer picnic pump by Datografl is
perfectly adequate. If you plan to store
the beer, you run the risk of oxidation.
That is why the CO, model made by
Fass-Frisch or Beer King proves a
more versatile alternative.

Sanitation on tin mini-kegs may
seem a daunting task; after all, you
can’t get your hand through that small
opening. and a bottle brush may not
reach everywhere inside unless you are
willing to bend it. Just as with bottles,
it’s best to rinse the keg with water
immediately after it’s empty. Flush the
tap with waler, 100. This doesn’t sani-
tize anything, but it sure does prevent
a sticky mess later. As soon as you can,
flush the whole assembly with the sani-
tizer of your choice. This will prolong
the reusability of the tin and make vour
cleaning regimen much easier.

PET-Based Systems

What if you want to double your
capacity? Well, you could buy two
mini-keg tins, keep one bunged up and
tap the other. Or you could invest in a
PET-based dispense system such as the
Party Pig from Quoin or Medicine
Rock's mini-keg system.

The Party Pig is an increasingly
popular option with homebrewers.
Amber in color and made of plastic,

this 2.25-gallon system uses a pres-
sure pouch to push the carbonated
beer out through the “snout” (a valve
on the front of the apparatus). The
pouch (which recently underwent a
redesign to avoid some minor
problems with dispense) eliminates the
need for CO, or worse, air, 1o pres-
surize the tank. Thus, you can avoid
the oxidation problem posed by other
mini-kegs and commercially kegged

SOIME

maintenanc

eaucation

Knowledge: the
mosi imporianit
brewing equipment.

- e e L9
Call us today for a caor
-an investment that

EIGHT-WEEK PROFESSIONAL BREWERS PREPARATION PROGRAM

MICROBIOLOGY AND QUALITY CONTROL LABORATORY COL JRSES

'S WEEKS OF SCHEDULED COURSES EACH YEAR

For more information, write or call the registrar

SIEBEL INSTITUTE

OF TECHNOLOGY
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beer used with rental taps.

You must prime the beer with sugar
as indicated, seal the PET bottle with
the valve assembly, and allow it to car-
bonate at fermentation temperature for
at least a week. When carbonation is
achieved, chill the beer and open the
valve. Out flows carbonated homebrew,
while the activated pouch displaces
missing beer like an expanding balloon.

Each pressure pouch can be used
one time only, and pouches can be
purchased separately for about $4.
Suggested retail on this kit, including
two pouches, is $38. A one-way
“squeeze bulb” needed for activating
the pressure pouch is an additional $7,

Both this system and the one-gallon
tin mini-keg system are sometimes
known to leak homebrew through the
tap after dispense. It seems that
residual beer remains in the tube
between the valve and the dispense
side, dripping once the gravity force
overcomes the vacuum created by
shutting off flow. A drip tray placed in
the refrigerator would help.

Both systems offer advantages over
bottling other than larger dispense
volume. For instance they can be used
as fermenting and lagering vessels as
well. The mini-kegs can be fitted with
a standard airlock and the rubber
stopper provided, and a Party Pig uses
a #13 stopper and airlock instead of
the valve assembly. They could provide
a good testing ground for two gallons
of that “experimental” beer you've
been dying to make.,

You still need to transfer the beer
out ol the Pig to remove the sedi-
mented yeast and trub, which may
make the use of your standard primary
fermenter seem advantageous. (Also, if
you're using a yeast strain with a pro-
lific kraeusen, you may prefer the
additional headspace of an oversized
primary fermenter. Keep in mind
though, these systems weren't
designed for fermentation. It's just a
perk that some may consider.,)

Another mini-keg system comes
from Medicine Rock, part of Dakota
Supply. This 2.5-gallon, spherical-

shaped keg resembles the Coors
Partyball, only smaller in scale and
designed with the homebrewer in mind.

The tap assembly pumps air into
the Rock’s keg, forcing the beer through
the tap and into your mug. It is made of
food-grade plastic, is amber/brown in
color to prevent skunking, is durable,
and might offer a hidden advantage
over other mini-keg systems: It fits per-
fectly in your six-gallon bucket (you
know, the one you ferment in), which
can serve as an ice holder.

Since you are pumping air into the
keg, it is best to consume your brew
within a few days. However, if you
allow the beer to dispense with the
force of CO, (from priming) only, you
may be able to draw a few pints before
having to pump it up.

The Rock's keg requires about 18
inches of clearance from the bottom of
the keg to the top of the installed tap,
s0 it may not fit in your fridge.
However, it should store there until
you tap it, requiring only 12 inches of
space untapped, providing you can

Bdm n isa - erbs,
from your omr

al home brew supplier.

Wholesale inquiries only to:

Steinbart Wholesale: Phone 1-800-735-8793
Fax 1-800-577-5712
L.D. Carlson : Phone 1-800-321-0315

Fax 1-800-848-5062

' Butch, the official
- CDCh

rewdog, says:

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

featuring quality
stainless steel tanks
and aflthe fittings, |
components and
accessories that
today's microbrewer
needs for quality
brewing!”

|E@D®, Inc.

Brewing Equipment
& Supplies
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work out arrangements with your sig-
nificant other. Sanitation notes from
the Party Pig would apply here. Don't
use abrasives on plastic, and try to
rinse the apparatus with water/sanitiz-
er as soon as possible.

The suggested price for the Rock’s
system is $24.95 for a keg, tap, Snap
Cap, and two seals. Each time you keg
up a batch using the system, you need
to use about /3 cup of corn sugar and
replace the Snap Cap seal. Seals run
about $2 in brew shops where the sys-
tem is sold. If you want to convert the
Medicine Rock keg to a CO, system,
you would need to order the "Convert-
a-Keg" assembly in addition to having
a CO, bottle and regulator. "Convert-a-
Keg" gives you a CO, tap and dispense
hose for around $35. You provide the
CO0, bottle and regulator.

PET Bottles

There is one other portable
solution worth mentioning. If you hap-
pen to have access to a CO, tank and
regulator (maybe you own a Cornelius

keg but want something smaller to
deliver your beer to a houseboat
party), you can fill a two-liter PET
bottle with your brew either out of the
keg or out of the fermenter. Then you
can force carbonate your homebrew
with products such as the Carbonater
($18) or the Double Drafter ($50).
These products provide a coupler
between your CO, line and a standard
PET bottle. The Double Drafter also
includes an auxiliary regulator, should
this be missing from your setup.
Either setup allows you to store
your homebrew in the same way you
would get two liters of soda in the gro-
cery store. There is no additional tap
provided or needed. You simply pour
the beer into a glass after force car-
bonation with the special coupler and
replace the cap onto the “soda” bottle.
The downside is that this system is
much more vulnerable to oxidation
than dispensing from a keg, and long-
term storage is not recommended.
Since you are storing your beer in a
relatively thin plastic bottle, oxygen

Homebrewers: Relax! Don’t Worry!

will transfer through the plastic after
several months to a year. This applies
to the PET mini-kegs as well but to a
much lesser extent because they are
constructed of harder., thicker plastic.
This phenomenon of gas transfer
through a semi-permeable membrane
can be seen even with soda, which will
go flat after a time even if you don’t
ever open the bottle. Nevertheless, this
type of system is great for making
small batches of beer or soda. Making
soda with the Carbonater or Double
Drafter is much less risky than gam-
bling on natural carbonation of soft
drinks in the bottles using yeast.

For $35 to $100, you can invest
in a reasonable system to serve
your homebrew, provide a stunning
conversation piece, perform lagering,
satisfy your yearning for gadgets, and
still have enough money left over to
purchase ingredients for your next
batch! W

Sean Mick is the proprietor of Mick’s
Homebrew Supplies, Davis. Calif.
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Charlie Papazian is now on CD-ROM!

For Windows PCs

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

What's included: |

+ Full text of The New Complete Joy

of Home Brewing

30+ minutes of video with Charlie Papazum
More than 60 Homebrew recipes

An easy-to-use brewer's log and

Al the homebrewing information ™,

brew calculators I need in 3 single place”
+ Homebrewing resources directory {re Cananl 4
“ e — meDewWer
s ol & Joe Caponi, Homebrewer~

Suggested Retail Price $35.00 u

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

From MediaRight Technology, Inc. sy
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« Philchill
Fittings

The Easy Way to Build a Wort Chiller.

You supply the copper tube ard garden hose. Goes together in
minutes. for & high quality, low cost wort chiller

THE PHILMILL

Brewery crush—sturdy
and affordable

PHIL'S PHILER

All metal—clearly superior

HEXTER FILTER

Clear beer quickly,
efficiently

PHIL'S LAUTER TON

Makes mashing easy

PHILCHILL PHITTINGS

Makes it easy to build
your own wort chiller

b . fave Mare
yqn Doing It

PO Bux 12251 = Cinctnnati, Obio 45207  S13-731-1130

For information on These and Other Products,
Call (513) 731-1130. Wholesale Only
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KUNSTHISTORISCHES MUSEUM, VIENNA

Homebrewer Wanted: Must be
willing to risk contamination of entire
brewery with strange and exotic
microbes from faraway lands. Must be
willing to wait many years (o see if the
beer turned out okay. Must have a
strong stomach and not be bothered by
slime, scum, noxious gas, and foul
odors. Must possess the patience of Job

and the stick-to-itiveness of Knute

Rockne. Ph.D. in microbiology a plus.
Salary, none. Benefits, legendary beer
— if you do all your homework — and
lots of terrifie stories to tell.

If this job description piques your
interest, you have what it takes to make
lambic-style beer, the wild beer of
Belgium,

Brew Youn Own July 1997



Well, it’s kind of wild in its home Brussels, where the magic lambic lambic, it has to have been made in

country. But in your brewery, things microbes live! the Lambic region of Belgium and fer-
are not quite as wild. In fact to do lam- Assuming your address is more mented spontaneously by resident

bic right at home, you have to get domestic than that, lambic fermen- bacteria and yeast that inhabit the
things pretty well under control. Sort tation should follow a schedule and nooks, crannies, and casks of tradi-
of. Wild fermentation is not really a never really turn wild. Which is the tional Belgian lambic breweries.

good idea at home, unless of course reason, technically, you can’t make

vour home is the Payottenland outside  lambic at home. For a beer to be called Make It If You Like It

If you like lambic, you have sulffi-
cient incentive to make it il for no
other reason than the cost of com-
mercial lambic. Quite a few are
available in beer shops that stock
unusual selections, but be prepared
to pay between $5 and $10 per bottle,
on average.

Another reason to make your own
is that traditional, unfiltered, and
strongly flavored versions of lambic
are generally those that stay at home
in Belgium and do not make it to US
store shelves.

So, What Is This Stuff?
In the cooling tun, Lambic is a complex, unique, and
steam pours off the unusual beer like few others. It's
hot lambic wort. fermented by no fewer than a dozen

MUSEE BRUXELLOIS DE LA GUEUZE PHOTOS

REoVETREREST. ] E HomeBrewer’s Assistant 3.0 [M[=] B3
ln : R o
HO.“L,'? Prew 4 File Recipe BrewlLog Inventory Setup
5 _G allon Brew Kegs Flexible Computer Tools for Home Brewiné "I
Design Your Own Recipes
$29 .95 (+ Shlpplﬂg) Automatically cul..u lates alcohol .hnlcrm“-\. Lravity

¢ Reconditioned Cornelius Kegs oo i i ovietog S ey g o
¢ Ball-lock Fittings Design Your Own Bottle Labels
¢ Pressure Tested to 120 PSI The unigue WYSIWYG Label Designer gives you test, .9 ." &
* Steam Cl(;‘.al"lﬁ(]., D(."ﬂls Rem(“"ed & Buﬂ—ﬁd Shlny clipurt, color and a variety of graphical effects and e

wols 1o crepte your own customized labels

Manage Your Inventories

Complete Kegging Kit

including amounts, costs and Treshness dates,
locate recipes based on ingredients on-hand,

$ 139.95 (+ shipping) Personalizethe System

+ New 5 Ib. CO2 Tank & Regulator w/ Check Valve e
# Air Line, Beer Line, Tap & Connectors iy
+ Reconditioned 5 Gallon Brew Keg Many More Features...

Mairtain bach logs, print competition forms,
organize recipes in wser-defined folders, includes

Call Now to Order s g aipdii
Lasosks Foor Moamse B " &
1-800—898-MALT Honl'lelnlir;:wer”s bultwan.

0n|y 2995 617 Wistmmahier Lane, Charlatie, NC' 28226
Free Catalog of Quality, Low Priced Homebrew Products olus $3 S&H 1-800-BRWSOFT
¢ nu_ul' ‘-n:rt;‘-:i:.‘:l|:u:=..|:l‘.l:|:nl\l .I

wcon wolbars and brewing parametens o

nalize the system with your preferences.

3 Gn“m kegs Avallah!e E “ Conmpan; Ble with MS-Windows™ 1.1, 411 und Windowa" 95 '
i ‘ A
- Call For Wholesale Prices - _I y/
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creatures, the populations of which
ebb and flow in the cask as the long
fermentation proceeds. More microbes
may be at work but have yet to be
isolated by modern laboratory
techniques.

The characteristics that seem to be
shared by most lambics are lactic/sour,
horse, acid, and tannin/wood.
Hundreds of other llavors have been
detected in the brew, including esters,
leather, straw, cheese, soap, mold,
earth, vinegar, spice, goat, vanilla,
caramel, chocolate, butterscotch,
honey, sulfur, and sweat.

Now there's a complex glass of

but really is not. That's Samuel Adams
Cranberry Lambic, made by Boston
Beer Co. The Sam Adams version is a
well made, crisp cranberry wheat
beer. However, it is not fermented

4

Lambic breweries are
anything but clean.
Dust, grime, and

spontaneously and lacks the unusual
characteristics associated with the
large variety of microbes that do their
work in traditional lambie.

The origin of its name is clouded
by centuries. Most sources trace the
origin of the name to the town of
Lembeek, in the heart of lambic
country.

Lambic is generally an aged style. It
ages for a long time during fermenta-
tion and again in the cask. A new or
voung lambic is described as vos. This
is encountered infrequently in Brussels
cafes, where gueuze is the most popu-
lar form of unflavored lambic.

suds! cobwebs are left Gueuze is a blend of young and old
Traditional lambic is crisp, tart, 5 lambics. The young lambic is not com-

fairly dry, effervescent, and quenching. undisturbed. Roof pletely fermented and it is used as

It is golden and often hazy with yeast . . sriming to set up conditioning in the

e } ¥ tiles are missing. | 8 B 8

and suspended proteins. Fruil lambics,
made traditionally, are on the dry side.
Unfortunately, a few ol the lambics
made [or the US market are quite
sweet and not really typical ol the
style.

At least one beer calls itself lambic

BREWER'S WORKSHOP 4.0

for Microsoft Windows 3.1 & Windows 95

— - Jl{&\ ,—4

(b Becipe Ingredients  View  Wibd

—

T PR R AT
Look at the features!!
Completely open database, All AHA styles, Label-

maker, Automatic water calculations, Print preview,
Full file management, Inventory, Plus much more!

Download a free demol
http:/fvwwio.com/tkol

e

TKO Software

1011 Pebbie Brook Rd.
Cedar Park, TX 78613

(512) 918-9856
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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Windows are open.

¢

bottle, similar to champagne or home-
brew. Bottle conditioning is what gave
it its name; Gueuze describes a
“geyser” ol beer erupting from a par-
ticularly active bottle when opened.
To pronounce it, say “gurz” or
“gurza,” but don’t pronounce the “r.”

This month's feature:

BREAKFAST STOUT

(a cream stout with espresso)

This recipe kit comes complete with malt
extract, specialty grains, hops, yeast, caps,
%riming sugar and of course, esprasso beang!

asy to follow instructions make it perfectly

suited for any level of brewer.

Reserve yours today! Only $27.95!

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

Featuring:

* Domestic & Imported Malts * Great Tasting Recipe Kits

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

* Over 35 Strains of Liquid Yeast * Equipment, Glassware & Books
All With Great Prices!
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Say it like you're from Boston or New
York.

A version of lambic sweetened with
candy sugar is known as faro. Lambics
made with fruit take on a variety of
different monikers.

Students of beer know that when
you drink beer, you drink living
history. This is especially so with

lambic, which may be one of beer’s
missing links. In his Brewers
Publications book Lambic, Jean-
Xavier Guinard writes that ancient
Sumerian beer bears a striking
resemblance to modern-day lambic
formulations. The recipe was written
in clay cuneiform tablets uncovered
by archaeologists.

The brew, known as Sikaru, was
produced 5,000 years ago from 63 per-
cent malt and 34 percent raw wheat.
Sikaru was flavored with cinnamon
and other spices in the boil, then fer-
mented spontaneously. Guinard cites
the example of Cantillon’s version of
lambic, which is brewed with 65 per-
cent malt and 35 percent raw wheal
and also fermented spontaneously. The
main difference between modern lam-
bic and ancient Sikaru is the spice.
Lambic is made with aged hops. while
hops were unknown to the ancients.

Breaking All the Rules

Lambic wort is produced by con-
ventional means, usually through a
decoction mash. Beyond that, Lambic
marches to the tune of another

m July 1997 Baew Your Own

drummer. The grist is around 65 per-
cent malt, 35 percent raw wheat — not
wheat malt.

Forget everything you know about
cooking unmalted adjuncts before
mashing to gelatinize the starch.
Lambic wheat is not cooked before
mashing, so the starches are not gela-
tinized. Although some lambic brewers

Foam oozes
out of casks of
fermenling lambic.

use a decoction mash, boiling portions

of the whole, other lambic brewers use

a regular temperature program mash.
In either case some portion of the

raw wheat starch remains unmodified.

These starches contribute to the

beer’s overall character and its turbid

Stacks ol
wheat and
barley malt
and bags of
hops are
stored in
the loft of
the Cantillon
Brewery.

whiteness in the glass.

Forget everything you have ever
read about preserving hops — [reezing,
storing in airtight containers, and so
forth. Lambic hops are aged. They are
old. oxidized, and cheesy. That's the
way the lambic brewers want them!

Brewers use aged hops because
they do not want hop bitterness in the
finished beer. Aged hops retain preser-
vative properties without contributing
much bitterness to the brew. Because
the hops have lost their potency due to
aging, hopping rates are relatively
high.

Forget everything you have read
about keeping your brewery clean.
Lambic breweries are anything but.
Dust, grime, and cobwebs are left
undisturbed. Roof tiles are missing.
The windows are open. And [or good
reason. It's the dust suspended in the
air that starts the magical fermenta-
tion of the milky worti.

The wort is pumped into a wide,
shallow vessel, completely open to the
brewery atmosphere. As il cools, dust
and bacteria settle on the wort and
contaminate it for its first fermenta-
tion, the enteric bacteria phase. The
beer is racked to wooden casks shortly
thereafter.

It’s no wonder the beer is so com-
plex, since its fermentation is nothing
short of Byzantine in its complexity.
Amazingly enough, lambic brewers in




Ingredients:

* 4 |bs. unmalted wheat

* 5 |bs. DeWolf Belgian pale malt

« 5 Ibs. cara-pils malt

¢ 2 0z. aged Fuggle or East Kent
Goldings hops,2 years old or
oven-aged

* Chico ale yeast

 Brettanomyces culture

* Pediococcus culture

* 3/4 cup corn sugar for priming

Step hy Step:

Crush and mix grains. Heat 2
gals. water to 185° F. Stir the grains
into 1 gal. of the water. Slowly add
more walter, stirring constantly, until
temp. reaches 130° F (you may not
need all the water). Rest for 30 min.
Add about 1 gal. boiling water to

P v
PYRAMIDS
Egypt 2470 - 2530 B.C.

==
COLOSSEUM
Rome 72-80A.D.

£/
¥

Ralph Colaizzi's Lambic
(5 gallons)

raise temp. to 140° F. Hold for 30
min. Add about 1.5 gals. boiling
water to reach 155° to 158° F . Hold
for 60 min. or negative iodine test.
Add 1.5 gals, boiling water to reach
170° to 175° K. Sparge with 4 gals.
water at 175° F, collecting 6.5 gals.

Bring to a boil and beil 30 min.
Add hops and boil 90 min. more.
Chill to 70° to 75° F and pitch yeast.

Let the yeast work for two weeks,
then pitch the Brettanomyces. Let the
Brett work for two weeks more, then
pitch the Pediococcus and let it work
for another two weeks before
priming and bottling.

Ralph also pitches the dregs from
bottles of commercial Lambic he hap-
pens to drink during the fermentation.

To oven-age hops, Ralph lays

the season.

them on a cookie sheet and bakes

them at 200° F for around 30 min.
Fermentation temperature varies

between 68° and 75° F, depending on

0G =1.048

FG = 1.004

Gravities are approximate,
because every batch of Lambic tends
to behave differently.

In Belgium gueuze is made by
blending old and new lambics. The
new brew contains some residual
sugar and acts as bottle-priming to
set off the secondary ferment in the
bottle. To make your own bottle-
conditioned gueuze, bottle with /4
cup priming corn sugar, as usual.

—y

The FUTURE !

15t LUNAR
LANDING
1969 A.D.

Keg beer without a keg!

STEINBART'S
Portland, OR 1918 A.D.

IT JUST WOULDN'T BE HISTORY
WITHOUT STEINBART'S

G
FH STEINBART

COMPANY
234 SE 12th Portland, OR 97214

Wholesale inquiries only
503 281-3941 1-800-735-8793
Fax 800-577-5712

Just PRESS, POUR & ENJOY!

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

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

QUOIN  (pronounced "coin”)

401 Violet St. Phone: (303) 279-8731
Golden, CO 80401 Fax: (303)278-0833
http://www.partypig.com
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Belgium do not inoculate their wort
with much ol anything. The fermen-
tations are spontaneous, either
airborne or from colonies living in the
old casks in which the beer is aged.

Contamination!

Forget everything you have read
about keeping bacteria out of your
beer. Lambic is made possible by bac-
teria. Nasty ones.

The first nasties to descend on the
cooling wort have been identified as
varieties of bacteria related to /. coli
and others known as Kloekera apicula-
ta. They do their work for three or
four weeks, after which another magic
trick is performed. From nowhere,
strains of Saccharomyces cerivisiae
beer yeast — take over the workload
and continue to ferment the brew for
up to three months. Another yeast, S.
bayanus, also comes into play during
this fermentation.

These somewhat conventional
microbes are responsible for the main
alcohol production and reduction of

sugars in lambic. The rest of the
colonizations oceur later, after the
sugar and pH levels have dropped
signilicantly.

Take Two Penicillin and Call Me
in the Morning

The next phase is the one that
scares most microbiologists and food
inspectors away from drinking lambic:
the Pediococcus contamination. Again,
the bugs that live in lambic live in few
other places. Most are specially adapt-
ed to making beer. P damnosus is the
most prevalent bacteria at this stage,
and lots of lactic acid is produced,
which gives the beer its acidic and
lactic/sour character.

By the time the Pediococci get
going, the beer has become quite alco-
holic and some acetobacters crop up at
this stage. Believe it or not, they can
make the beer go bad by turning it to
vinegar. Yes, even lambic can spoil!

In Lambic Guinard explains that
acetobacter is a problem throughout
the process, but that the brewers know
from experience that acetobacter
grows aerobically — that is, it needs
air, in addition to alcohol, to grow. So
the casks are kept as full as possible to
minimize exposure to air. In later

4

All these bacteria

could make you sick,
if they were in your
bloodstream. By the
time lambic is ready
to drink, all the bugs
have done their work
and bought the farm.

Required reading
for anyone 5
entering the
brewpub or
microbrewery
business.

I! you've ever thought about
getting into the brewpub or
microbrewery industry — beg
reading the Brewing Equipt
Buyer's Guide in the October issue
of BrewPub Magazine.

® Leamn how 1o select the right

equipment for vour n

— Infusion mash vs

closed

t-Eemperatune

— Open vs, tation

YQS, send me the Brewing Equipment

Buyer's Guide

tion 1o BrewPub

i e T Ry
ISSUCE
T.00

$45.00

The source for all your brewing needs...
everything from canned maits 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

Phone

Send to: BrewPub: 216 F Street, Suite 160, Davis, CA 95616 » (916) 758-4596

e-mail homebrew@homebrewadventures.com
visit our web site at
http:/iwww.homebrewadventures.com

July 1997 Brew Youn Ows

CIRCLE 32 ON READER SERVICE CARD



phases a skin of muck is formed on the
top of the fermenting beer, which helps
to protect it against air and discourage
the formation of vinegar.

You might think that all these bac-
teria could make you sick. Well, they
could, if they were in your blood-
stream or lungs. But by the time lam-
bic is ready to drink, all the bugs have
done their work and have pretty much
bought the farm. Drinking lambic
won't make you sick. Even if the bacte-
ria survive aging, they won't survive in
your digestive tract.

The hops play a key role here.
Scientists such as Guinard and his col-
leagues have discovered that the dan-
gerous bugs won't grow in hopped
wort, while the special bacteria indige-
nous to lambic are allowed to flourish.

The last fermentation occurs when
the Pediococcus population is over-
grown by strains of Brettanomyces,
including B. Lambicus and B. bruxel-
lenses. “Brett” is the yeast responsible
for the “horsey” or “leathery” charac-
ter ol lambic beer. Brettanomyces
work very slowly and are allowed to
continue to age and ferment the beer
for up to 18 months.

Plan Now for the Next Century

That's right, 18 months. The aver-
age lambic fermentation is two years.
But the hops used to brew the beer are
aged for at least two years before that.
S0 if you plan to make lambic, expect
to taste it after the turn of the century!

This is a slight exaggeration. You
can make lambic on an accelerated
schedule. You won’t need [our years,
but you should plan to age the beer at
least a year in the bottle. Shorter than
a year and it will not be too drinkable,
as homebrewer Chuck Allen of
Westminster, Colo., discovered.

“My lambic was pretty disgusting
for a pretty long time,” he explains.
Allen’s lambic was too nasty to drink
after two weeks in the bottle. After two
years, it took first place in the 1996
first round American Homebrewers
Association national competition in
Denver.

Allen says he was intrigued with
the style, though he really knew little
about it at first. “] make almost exclu-
sively Belgian styles. It was inevitable
that I would eventually have to try my

hand at lambic.

“I read up on it and realized very
quickly that the multiple fermentations
would make it a technically difficult
style, so I decided to give it a try,” he
recalls.

His malt bill included Belgian malt
and wheat, fleshed out with Dutch
extract. To keep hop bitterness low, he
used only an ounce of Styrian
Goldings, which he had left out at
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FLAV

CONSISTENCY

.

C oINSl ST ENCiY

Matters

or those whose goal is to brew the perfect pint
their choice of malt really does matter. Put it this

room temperature for a week before
he brewed.

He fermented his lambic with a
schedule of separate inoculations of
Belgian Trappist ale yeast, P. damno-
sus (formerly known as P. cerevisiae),
and Brettanomyces.

“The Trappist fermentation really
went to town, dropping the gravity
from 1.063 to 1.018 in just a week. It
smelled great, typically Belgian and

FLAVOR

ALidnd B

alt

ADNILSISNOD

way. If the malt you use isn’t up to scratch, you've

lost from the outset.

PURITY

your goal.

FLAVOR

Muntons from England can help you towards

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 greatest of

. YOAV14

AL1¥N

care to ensure we retain maximum flavor and

CONSISTENCY

.

PURITY

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.

f——-

B GraIN MALTS H LiQuID MALTS
B sprAY DRIED MAaLTs B KiTs
B PLAIN AND HOPPED MALT EXTRACTS

CONSISTE
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Ingredients:

* 3 Ibs. Belgian pale malt

* 1 Ib. Belgian wheat

¢ 1 Ib. Belgian cara-Vienne,
24° Lovibond

* 4 Ibs. Dutch extra light dry
malt extract

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

* 35 ml YeastLab Belgian Trappist
Yeast A0S

* 35 ml YeastLab Brettanomyces
lambicus yeast

* 35 ml YeastLab Pediococcus
cerevisiae (P. damnosus)
bacteria

Step by Step:
Add 1 gal. water to brew pot and
bring to 135° E. Add all pale and

Chuck Allen’s Lamp Lighter Lambic
(5 gallons)

wheat grist and stabilize at 124° F.
Let stand with no heat for 30 min-
utes. Bring 2 gis. plus 1 pint water to
a boil and add to mash to bring temp.
to 145° F. Add heat to 156° F (I had to
add 1 pint cold water). Add specialty
grains and let stand for 30 minutes.

Remove grains and sparge with
1 gal. water at 170° F. Add extract
and hops. Boil for one hour. Strain
into carboy with 1.5 gals. cold walter,
aerate, and pitch Trappist yeast.
Note: Yeast was cultured twice
to ensure sufficient population,
0G = 1.063.

Primary fermentation should last
seven to 10 days. Rack to secondary,
SG = 1.018.

Prepare Pediococecus starter and
let culture for at least one week.

The Beverage People! |
| Free Catalog!

| All-grain

| brewing

recipes and

equipment.
 Ingredient Kits
| that really brew
like a pro.

Rack to tertiary, SG = 1.018.

Pitch Pediococeus and begin
culture of Brettanomyces. Culture
twice to obtain large quantity. Allow
Pediococcus to develop for two
weeks,

Rack to fourth, SG = 1.016.

Pitch culture of Brettanomyces,
let it work for two more weeks.

FG =1.021

Alcohol = 4.41 percent by weight,
5.51 percent by volume.

The gravity was up slightly in
the end. Chuck Allen believes this
was caused by some fermentables
that entered the beer with the large
volume of Brettanomyces starter
culture.

Prime, bottle, and wait it out
until it becomes drinkable.

Homebrew Headquarters will clue »
you in on the latest innovations

HUNDREDS
OF GOURMET
HOT SAUCES!

20

; Quantity discounts. |
- _____ Fruit flavorings.
I Orger Line | Fast Shipping.
f ; (800) 544—%67 o Call now.

Byron Burch Proprietor
840 Piner Road, #14 Santa Rosa, CA \ 95403 |

in advanced brewing techniques to
make your next batch...World Class!

-._-w‘n"_v‘__—‘._
“CONNOISSEUR CIGAR SELECTION™

800-966-4144

http: //www. homebrewhaqg.co

THREE ST()RI—.h IN THE DALLAS-FORT WORTH METROPLEX
WE SHIP UPS DAILY = CATALOG AVAILABLE

ymihomebrew/
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aromatic with lots of esters,” he says.

While the Trappist yeast was
working, he got the Pediococcus
culture going. “The Pediococcus was
slow to start. | kept it at 75° F for a
week to get it going. Man, was it nasty.
It was stringy and slimy. Loads of
milky white stuff settled to the bottom
of the culture bottle,” he says. Allen
usually describes this culture using
words normally reserved [or body
fluids, such as “snot” and “phlegm.”

Allen racked the beer off the trub
and pitched the Pediococcus a week
after the Trappist yeast. He started
the Brettanomyces culture at the
same time, “1 wanted a lot of brett
culture, so I stepped it up once to
double the volume, over two weeks.
The brett was pitched last and
worked for over three weeks before
bottling,” he says.

He tasted it after the usual two
weeks in the bottle. It was like bad
beer times 10. “It had absolutely no
redeeming qualities. It smelled and
tasted like something that had gone
really, really bad after you forgot it in
the back of the fridge.

“It took courage to drink it. It
smelled of decay, like something that
had crawled under a rock in a swamp.
The Brettanomyces character — the
horsiness — was very strong. The
bacteria made it nasty. It was like a
rotting horse.

“I called a friend of mine, also a
brewer. He listened to my description
and declared it lambic,” Allen recalls.

His friend told Allen his beer was
right on the money and advised that he
taste it again in a year. “l took his
advice and did not go near it again for
a full year. I tasted it again alter a year
had passed and, sure enough, it was
starting to taste like lambic. Still bad,
but you could just detect the begin-
nings of a potential lambic in there,”
he says.

Allen says it improved dramatically
in its second year of aging. After 18
months it was nearly drinkable and
was really coming into its own. After
24 months he was satisfied with his
efforts. It was lambic, to be sure,

“The difference is staggering. It's
quite good now, with a distinct lambic
profile. The brett ‘horse-blanket’
character is very assertive, it’s very

effervescent with tiny champagne

bubbles. It has no hop character at all,

which is the norm for the style. I think
it will continue to improve over the
next few years,” he says.

Since you obviously want to keep
lambic organisms out of your other
beers, Allen advises lambic brewers to
use only glass for all fermentation and
culturing, or use old plastic containers
that are ready for the trash, anyway.

He used old hoses and siphon gear and
discarded it all afterwards.

“The one mistake | made was
bottling it in 22-ounce bombers. Even
for lambic fans, that’s a lot of lambic
to drink in one sitting. Next time, I'll
use smaller bottles.

Tooty Frooty, Man
Lambic’s acidic, sour nature makes
it a perfect foil for fruit. Traditionally,

ViINOTHEQUE U.S.A.

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

Belgidn items also available!

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

HELP YOU
GROW!

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)

Fresh Malt ExtractsTrom over |2 sources!

24 St. Martin Dr., Bldg. #2
Marlboro, MA 01752

Vincamiious LLEA. R IPRnERERaRDs o

1-800-481-VINO (s1ss)
fax: 1-800-635-0035
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lambic brewers add different fruits to
produce different beers, each with a
special name. Peaches make peche.
Raspberries make framboise. Cherries
make kriek. The commercial examples
run from very dry to very sweet and
everything in between.

Ralph Colaizzi, a homebrewer in
Pittsburgh, used whole cherries to
make his own version of kriek. “I
would prefer raspberries but haven't
made a framboise yet because 1
wanted to try a kriek first. 1 used 10
pounds of frozen whole cherries,

thawed and added to the fermenter.
Next time, I'd use even more cherries
since the fruit character is more sub-
dued than I wanted,” Colaizzi says.

It’s important to use whole fruit
when you make fruit lambic, because
the flavor of the pit lends an important
characteristic to the finished beer. In

Belgium, orchards of small, black, sour

cherries are grown especially for the
brewing of kriek. These cherries are
unavailable in the United States, but
regular cherries make an adequate
substitute for homebrewers.

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 cartridges 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.

SThe =
JIS  Po.Box42s o Rush, NY 14543
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The Sourmash Method

In the appendix of his landmark
work The New Complete Joy of
Homebrewing, Charlie Papazian
describes a sourmash method to
encourage bacterial growth to make a
lambic facsimile. Papazian’s method
requires a little barley malt, which is
loaded with bacteria, used to contami-
nate warm wort to develop lactic acid
sourness. The method will work
with either extract or mash-based
worl.

However, lactic sourness is only
one component of the lambic flavor
profile, and Papazian’s recipes
also require fermentation with
Brettanomyces yeast to complete the
process. His method was developed
before bacterial cultures were widely
available through the homebrew
supply network.

Homebrewer Colaizzi has experi-
mented with the technique, “I used the
sourmash method a long time ago for
a lambic kriek. The sourness was
there, but all those other hacterial-
based tastes and the typical barnyard
aroma and flavor were greatly missed.
I have used a sourmash successfully
with other beer styles, most notably
several Flanders brown ales.

“The Flanders brown is an
attempt to duplicate Liefman’s
Goudenband. Although the sourmash
technique has gotten me closer, the
recipe needs a bit of work. I get a nice
sour brown ale, but it falls short of
the complexity of well aged and
blended flavors in the target. This is
an ultimate quest for me. [ love
Goudenband; in fact it is my favorite
beer other than the one in my glass.
Some day I will perfect it, I hope. In
the meantime all the attempts have
been great beers,” Colaizzi says.

Passion Flows with Lambic

Like many fans of the style,
Colaizzi is passionate about lambic.
“I' love the style! I have spent a lot of
time and effort over the years to seek
out lambics to taste. Pennsylvania's
beer distribution system makes
finding many of the more renowned
brands difficult. I've always been
intrigued by the spontaneous fermen-
tation method and how it creates such
a complex and enjoyable brew. Every



bottle of lambic I've ever tasted has
been a unigue tasting experience,”
he says.

Colaizzi says the technical
challenges posed by the style gave
him incentive to try his hand at it.

Colaizzi uses American ale yeast
for his primary fermentation. “I've
always used Chico ale for the primary
because I wanted a neutral yeast
flavor. After five to seven days, | add
the brett and pedio cultures. | use
Brewtek’s Brettanomyces Lambicus
and their Pediococcus strain. I've
considered using Kloekera but haven’t
obtained any.

“After a month or two, I add dregs
from every lambic I drink. I hope to
get more of the unusual microflora
introduced this way. This is a very odd
brew every time because I forgo the
usual racking and just leave it all in
the original carboy until [ruit is
added. After six months or so, | add
the [ruit by racking the beer into a
plastic fermenter with the fruit but
stir up most of the sediment in the
process.

“I let it continue for another six
months, then rack it off the fruit and
bottle it,” says Colaizzi.

Colaizzi has a [ew lambics cellaring
in his brewery.

“The gueuze, my first, is three
years old and never developed the
character I hoped for. It’s very sour but
lacks complexity and has very little
brett character. The kriek is two years
old. It has a very pronounced
acetic/vinegar aroma and a bit in the
flavor. It has improved in the past six
months, so my hopes are up. The brett
is very evident in this one as well as
many other complex flavors. If the
vinegar notes mellow, it may be good.
At this time it would not win any
competitions.

“I'd be more careful with aeration
when racking to the bottling bucket.
The kriek was just wonderful when |
bottled it but alter a month or so the
vinegar character appeared. | believe
the oxygen introduced by racking trig-
gered the growth of the acetobacter,”
Colaizzi says.

“Blended” Yeast
Wyeast sells a lambic blend smack
pack, which contains both yeast and

bacteria cultures. While pitching
both up front will generate some
“horse-blanket” character, Colaizzi
says it’s better to pitch the organisins
separately.

“By pitching a blend you will get
some horsey, leather-type character in
your beer in time. This can produce a
satisfying beer but will not give it the
classic lambic character.

“I suggest seeking oul a

Pediococcus strain and perhaps some
Kloekera. The pedio is available from
Brewers Resource as well as a
Bretlanomyces strain. If you really
want to do it authentic, you need

to go for the biohazard stuff,” Colaizzi
says.

So let your hops go stale, let your
wort get contaminated, and mark your
calendar for your own lambic tasting,
in a year or two!

L d
it's the
Brewer rs

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

ou uree
R SCafalog /

It's the most complete catalog in the industry and regardless
of brewing experience, there's something in it for everyone. Best
of all it's on-line, or free for the asking, so call the good folks at
Brewers Resource, we'll be happy to rush you a copy.

1-800-8-Brew T ek (827-3983)

Don't wait for the mail, see our catalog now! www.brewtek.com

409 Calle San Pablo, Suite 104 Camarillo, CA 93012
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SERVING THE BREWING INDUSTRY FOR 27 YEARS

No Gimmicks.

(Just Great Service)

WE orrer 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

WhHoLesALE INQUIRIES ONLY
463 Portace Bourevarp * Kent, Onio 44240

Carlson

COMPANY

DRINK BEER!
EAT PIKLED GARLIK! Take a Listing in
(The Original Pikled Garlik) the Homehrew Directorv!

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

It’s Where Our Readers Look

When They Want to
Find a Homebrew Store
Nearest Them.

To bring your store
to the attention of

Call for your free catalog today!

1-800-775-9788 + 408-393-1707 | 70,000 readers every month
Fax 408-393-1709
The Pikled Garlik Company | | Call

Pacific Grove, CA 93950
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You’ve NeEVER HEARD OF

Hidden Treasure at Diamond Knot

by Stan Hieronymus and
Daria Labinsky

Brian Sollenberger, Bob
Maphet, and Justin Abel have
earned a large reputation

for their small brewery.

0 you have to be a knot head to
hold down a full-time job and
run a microbrewery on the side?

Brian Sollenberger and Bob
Maphet call themselves knot heads, but
in less than three years their Diamond
Knot Brewing Co. in Mukilteo, Wash.,
has made a name for itself in one of
the hottest beer towns in the country,
Seattle. They continue to work long
hours at Boeing while running the
brewery in what used to be their spare
time.

Diamond Knot, named for a sailor’s
knot, is most definitely micro. The
brewery takes up 350 square feet in
back of a bar called Cheers Too!, and
the brewing area itsell is only 280
square feet. The partners store and

mill the grain in Sollenberger’s garage,
then haul it to the brewery. Although
the brewery is close to Mukilteo’s
Possession Sound waterfront, it’s so
well hidden that some brewers
attending a recent conference in
Seattle couldn’t find it.

“We might be the most under-
ground brewery in Washington,”
Maphet says. It's located near the
Whidbey Island ferry dock, but a lack
of street frontage precludes on-
premise advertising.

The small brewery has developed a
large reputation sinee its first beer was
ready in October 1994. That didn't
happen by accident: a lot of planning
went into the venture. Originally,
Sollenberger and the owner of Cheers
Too! wanted to turn the tavern into a
brewpub, but the state’s licensing rules
made that very difficult.

Sollenberger, 34, was running out
of money and patience when he
hooked up with Maphet, 37, at a home-
brew club meeting. “1 was single and
had a little bit of money to burn, so |
got involved,” Maphet says. He is a
business systems analyst for Boeing,
and Sollenberger is a manufacturing
engineer.

Diamond Knot leases space from
Cheers Too! but is a separate business.
The tavern is the brewery's best cus-
tomer.

Much of the brewery's equipment is
used or handmade. “Though he doesn’t
claim to be an expert welder, Brian
does well enough to make it work,”
Maphet said. A lot of equipment was
acquired as they went along. The mash
tun came from a dairy, and a home-
made pulley system enables them to fill
the tun easily. They bought used
grundy tanks and managed to stitch
together a seven-barrel system.

The brewers started with two fer-
menters and increased their capacity
when they added a third and hired a
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MicrojrewEryies

full-time employee, Justin Abel. Before
then, they would brew on Sunday and
keg on Saturday (a batch brewed two
weeks before). Now, one week they keg
on Saturday and brew on Sunday, but
the next week they keg one batch,
transfer another to secondary, and can
brew on Sunday and an additional
batch on Monday. In 1996 Diamond
Knot produced about 400 barrels.
They brew three beers year round
plus seasonals, and they make sure the

highly regarded India pale ale is
always available. “We have to keep
constant production, or we have upset
customers,” Maphet says. Although
most Seattle-area alehouses rotate

their draft selection often, about 10
accounts never take off the IPA. “They
freak out if they run low,” Maphet says.
Diamond Knot IPA is a Northwest-
style India pale ale with a heavy empha-
sis on hops. “Part of our mission is to
produce products that are true to style,”
Maphet says. The IPA is made from
crystal, Munich, cara-pils, and two-row
pale malts. Galena is the bittering hop,
and the beer is finished and dry-hopped
with Columbus. The result is an aggres-

Although grain is stored
in Brian Sollenberger’s

garage, the rest of the

FIRET A0 wIT

supplies are kept in the

350-square-foot brewery,

sively hopped beer that smacks the
drinker in the nose, provides a depth of
bitterness throughout, and has malt
character clear to the finish.

It took more than a year to perfect

Advertiser Index

this recipe. “We wanted to make some-
thing that stands out, and the IPA has
done that,” Maphet says. Hopheads
are stunned to learn that the 1.056
(original gravity) beer checks in at
“only” 40 IBUs. “People say, ‘You've
got the hoppiest beer in the world,” but
it’s the hop flavor,” Maphet says.

The secret is the dry hopping with
whole Columbus hops. The brewers
took a homebrewer’s approach when
they found a way to dry hop in the keg.
They make a tube out of mesh
material, some unwaxed dental floss,
and zip ties, then stuff it with hops to
produce what looks like a string of
sausage. The dry-hopped IPA sits in
the kegs in the brewery for a week
before going into the cooler.

The other regular beers are the
Bavarian-style HefeWeizen and the
Dublin-style Steamer Glide Stout, both
of which prove these brewers aren't
one-dimensional hopheads. The stout is
made from two-row Gambrinus flaked
barley. which enhances head retention
and mouthfeel, and black malt. Galena
hops are used for bittering only, and
the wort is fermented with a traditional
Irish yeast. The beer has a modest
original gravity of 1.044 and is served
by nitrogen dispense.
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ARIZONA
The Home Brewery
4641 So. Highway 92
Sierra Vista 1-800-572-4290
Top quality Home Brewery products.

The Home Brewery

77 Colt Square, #2

Fayetteville 1-800-618-9474

Top quality Home Brewery products.

The Beverage People

840 Piner Road, #14

Santa Rosa (707) 544-2520

32 page Catalog of Beer & Mead
Supplies

website http.//metro.net/jobybp

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.

Mick’s Homebrew Supplies

231 G 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-RODS
rodbrew@ix.netcom.com - Discount
Prices!

HoMEBREW DIRECTORY

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 (468-9678)
FREE CATALOG www.brewcrafters.com

Brew Shack

4025 W. Waters Ave.

Tampa (813) 889-9495
Check out our NEW brewpub
in Tampa (Ybor City)!

The Home Brewery

416 So. Broad St.

Brooksville 1-800-245-2739

Top quality Home Brewery products.

Just Brew It!

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

Free Classes, Low Beer & Wine Prices.

ILLINOIS

Bev Art Homebrew & Wine Making
Supply

10033 S. Western Avenue

Chicago (773) 233-7579

Honey, meadmaking, grains and Kegs.

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

Evanston First Liqguors Homebrewing
PO Box 1669
Evanston (847) 328-9651

River City Homebrewers

802 State Street

Quincy (217) 222-9813

Check us out at www.letsbrew.com

Beer & Wine by U

1456 North Green River Road
Evansville (812) 471-4352

or 1-800-845-1572

Beer & Wine Uniquely Crafted by U.

Gourmet Brewer

PO Box 20688

Indianapolis (317) 924-0747
Free e-mail or paper catalog!

Call or e-mail gbrewer@iquest.net

Great Fermentations of Indiana

1712 E. 86th Street

Indianapolis (317) 848-6218

Make your brew a Great Fermentation!

The Home Brewery

159 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 Lid.

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!
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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

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

MICHIGAN

The Home Brewery

49652 Van Dyke Ave.

Utica 1-888-577-2739

Top quality Home Brewery products.

Lake Superior Brewing Co.
7206 Rix Street

Ada 1-800-345-CORK
Michigan, 49301

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.

Fermenter’s Supply & Equipment
8410 “K” Plaza Suite #10
Omaha (402) 593-9171

30 yeasts - 20 grains - 20 hops - 80 kits

St. Louis Wine & Beemaking

251 Lamp & Latern Village
Chesterfield 63017 (314) 230-8277
Member HWBTA - Home Wine & Beer
Trade Assoc. Fax us (314) 527-5413

NEVADA

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

Las Vegas (702) 736-8504

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

WHAT'S BREWING Inc.

201 Tilton Road

Northfield (609) 485-2021

Bulk extract, wine supplies & CIGARS.
Wbrewing@Aol.com

NEW YORK

Brewshop @ Cornell’s

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

Homebrew & Grow/East Coast
Hydroponics

439 Castleton Avenue

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

with green house supplies!

The Home Brewery

500 Erie Blvd. E.

Syracuse 1-800-346-2556

Top quality Home Brewery products.

Happy Harry’s Bottle Shop

2051 32nd Avenue S.

Grand Forks 1-800-367-2739
Your Homebrewing Headquarters.
FREE Catalog / FREE Shipping!

Grape and Granary
1032 E. Tallmadge Avenue
Akron (330) 633-7223

Complete Brewing & Winemaking Store.

HoMade Brewing Supplies

505 Superior Street

Rossford 1-888-646-6233

Retail Store, Web Store, FREE Catalog,
http.//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.

OREGON

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

Oregon City toll free; 1-888-650-8342
Large selection and over 1000 beers!

PENNSYLVANIA

Beer Unlimited

Route 30 & 401

Malvern (610) 889-0905
Open 7 days a week.
Guaranteed fresh ingredients.

Keystone Homebrew Supply

779 Bethlenem 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-HOMBREW

TEXAS

Lubbock Homebrew Supply
1718 Avenue H

Lubbock 1-800-742-BREW
Check us out at
http://door.net/homebrew

The Home Brewery

3800 Colleyville Blvd. (P.0. Box 308)
Colleyville 1-800-817-7369

Top quality Home Brewery products.

St. Patrick’s of Texas

12922 Staton Drive

Ausitn 1-800-448-4224

FREE CATALOG! - www.stpats.com



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.

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!
Northwest Brewers Supply
316 Commercial Avenue
Anacortes 1-800-460-7095

All your brewing needs since 1987.
nwbs@fidalgo.net

Reach 70,000
homebrewers
every month in

the Homebrew
Directory.

Call Elisa Brewer at
(916) 758-4615

for all the details.

MicroprewEyies

The hefe-weizen is a test of their
will to remain true to style. Selling a
Bavarian hefe-weizen in the Northwest,
where Widmer Hefeweizen has defined
the style, has been difficult. Because the
beer is a slow seller, keeping the
Weihenstephan yeast [rom acting up is
a constant challenge, but they likely will
quit making the beer before they make
it differently. “We keep hoping the trend
will be away from the Northwest style,”
Maphet says. They've thought about
dropping the beer, but one loyal
account keeps it alive.

Seasonals include an amber Irish
ale, a golden ale, a high-gravity
holiday special, and a porter.

The partners have plowed their
profits back into the business, adding
brewing equipment. the kegs
necessary for an expanding draft-only

Justin Abel fills the kegs necessary for

the expansion of draft-only operations

at Diamond Knot Brewing Co.

operation, and the full-time employee.
Abel, 30, splits his time beiween selling
and brewing. He prefers brewing

and hates cold calls but often finds
receptive potential accounts. “Word of
mouth is my best sales tool.” he says.

Maphet and Sollenberger hope to
expand Diamond Knot, if only to give
themselves more room to brew. At a
minimum, they would like to occupy
the back half of Cheers Too!, or they
could acquire the entire tavern and go
through the licensing procedure 1o
turn it into a brewpub. That wouldn’t
change their brewing philosophy — to
make what they make well, rather
than merely filling out tap handles.
“We're first and foremost a micro-
brewery,” Sollenberger says. “We'd
keep the best of the best on. I'm not
going to be arrogant and say ours is
the best of everything.”

Maphet and Sollenberger both have
beards, and people often think they're
brothers. A message board in the brew-
ery is decorated with cartoon drawings
of the two “knot heads,” and they have
called themselves that since day one.
They divide their duties comfortably.
While Sollenberger is the metal and

welding guy, Maphet is the wood guy,
making the tap handles himself. Each
is wrapped with a piece of rope, in
keeping with the Diamond Knot theme.
Diamond Knot refers to a kind of
knot used by sailors but also to a
freighter ship that sank northwest of

Port Angeles in 1947. The ship’s cargo
of $3.5 million worth of canned salmon
was at first thought to be a total loss.
A remarkable salvage effort — during
which 12-inch siphon pipelines were
rigged from barges to the freighter’s
holds and the cargo was sucked up by
compressed air in the manner of a
giant vacuum cleaner — managed to
save $2.1 million worth of the cargo.

Diamond Knot's owners found a
message in the freighter’s tale. “They
said they'd never salvage the salmon
that was lost and they did it, and they
said we could never open a brewery
this small and we did it,” Maphet says.

Diamond Knot Brewing Co. is at
621 Front St., Mukilteo, Wash. 98275.
Beer fans are welcome to view the
brewing process on Saturdays and
Sundays through the windows in the
back of Cheers Too! where you can
sample Diamond Knot beers. Call (206)
355-4488. &

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.
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1- 888-7194645
“Call for a FREE
Catalog Today

Check out our information packed
Web Site at:

http://www.aardvarkbrewing.com
Why Buy from us:

We are a Retail BrewStore with
Great Prices & Inventory
Grains, Malts, Hops, Yeast, Wines
Additives, Gadgets, Soda Extracts

We Ship Most Orders the w;‘?
SAME DAY. )

CIRCLE 1 ON READER SERVICE CARD

Let us supply all your
homebrew needs
oo

0 Beginners kits
0 Monthly specials
- O Mail order prices

toll free order line
1-888-211-1398

Call for free catalog
all major credit cards accapted

CIRCLE 5 ON READER SERVICE CARD

BREWER’S MIARKETPLACE

Pittsburgh’s
largest and most experienced
homebrew supply shop
keeps getting better!
Introducing...
www.countrywines.com
A site where you can:

Get a first look at new products,
| Take advantage of our
25 years of experience,
Find out about upcoming events,
AND MORE...
3333 Babeock Blvd.
Pittsburgh, PA 15237
Phone: 412-366-0151

email:
info@countrywines.com

CIRCLE 22 ON READER SERVICE CARD

CIRCLE 19 ON READER SERVICE CARD

s 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
SUNDAY 12 P. M. - 4 P.M. CST

TheBOt.tl o
Station

A counter pressure bottling
system that is easy to use -
and affordable. Drip tray on

table model helps eliminate

beer on the floor. Bottle
holder stays in up or down
position without having to be
latched or held,

Buy factory direct and save $§.

Several models to choose from.

Table with filler ............... -.5249.95
Tabie without filler ... -.5199.95
Boll or clamp on model with filler £149.95
Bolt ar clamp on model without filler $99.95

Calf for shipping prices!

Models without filler
come with plans to
build filler. Al models

come with instructions. e
You supply COs, requia-  Gainesville, TX 76240

tor, keg and keg fittings 817-668-BEER

METAL WORKS
1214 Belmont

CIRCLE 8 ON READER SERVICE CARD
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% ¢ The Grape
f 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

CIRCLE 30 ON READER SERVICE CARD
Lllulllllm‘ll'

l 5& IOg Ball—
Lock Kegs

Cleaned & Sanitized
Delivered Pressurized. Perf. Cond.
New Gaskets avail. Dealers welcome,

6/9100 3/$55
1/920 10g:350/e

NN Call For Ship-
'ﬁmf-i_ ping Quote @
RCB EQUIPMENT
Tel/Fax: (888) 449-8859

Email: reb@jps.net |.
8565 Twin Trails Dr. Antelope, Ca. 95843

41111.11.111111!
CIRCLE 17 ON READER SERVICE CARD

ENNENENEEEEEEEEE

_[!Ill EENNENENgEN

Ale ses
with stands
That special hard to find gift for
the brewing connisseur.

A. Foot of Ale w/stand (fiolds 12 0z.)
$45.00 (55.00 shipping)

B. Yard of Ale w/stand (/oids 45 0= )
505.00 (57.00 shipping)

C. Foot of Ale w/stand (fiolds 25 0z.)
$55.00 (§6.00 shipping)

For ordering call or send chech 1o
THE DEN * P.0. Box 394 ® Peddler's Village

Lahaska, PA 18931 ® phone: 215.794.8493

M-Th 10-5:30, Fri 10-9
Sat 10-6, Sun 11-5:30

MC/VISA PA Residents
AMEX/DISC  add (6% Sales Tax

CIRCLE 24 ON READER SERVICE CARD

25 YEARS EXPERIENCE
CONTACT US TODAY

#FREE CATALOG #

1-800-342-1871

IS ONIODI "SAOH B SNIVYS

THE CELLﬁ R
HOMEBREW

http://www.cellar - homebrew.com
E-mail: homebrew@an.net

PO BOX 335286 DEPT BR

SEATTLE. WA, 98133
FAX 206-365-7677

CIRCLE 20 ON READER SERVICE CARD
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CORNY A

5 GALLON CORNIES,

= $2799

plus shipping handling

Slightly used
Great shape.
UPS shipping.
Visa, MC. Amex

call PAKTEK
(800)258.8458

T307 82nd St.Ct.SW, Tacoma,WA 98498

S {Qmﬂﬂ% Hng@f Qliﬁ“&
lﬂo&ﬁeobew ies u&j-'.qﬁipnfmt’

of .
- Outside Y -800-53-4743° _ © - ©

CIRCLE 47 ON READER SERVICE CARD

LABELS

Finish your Brew
with a Label

"Reflect your Good Taste"

«Short Run - 1 to 4 colors
« Customized - Various Shapes
- StaticCling *R

Print What you Need, When you Need Rl

Digital
! ‘ Printing
Tel: (612) 433-4767

Fax: (612) 433-2155
21080 Olinda Tr. N., Scandia, MN 55073

CIACLE 38 ON READER SERVICE CARD

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
Volce (305) 245-9779 Fax (305) 248-6453
E-mail wensel@netrunner.net

http://www.netrunner.net/~wensel

CIRCLE 54 ON READER SERVICE CARD

"Beer Magnets With Style"

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

40 different styles
represented

Only $12.95
per set of 10

2in. x 3.5 in.

Dealer Inguiries: Totem Graphies Inc.

(360)352-1851. email: gototem@orcalink.com
CIRCLE 55 ON READER SERVICE CARD

CIRCLE 57 ON READER SERVICE CARD

(916) 758-45”

CLASSIFIED

SUPPLIES
NEED IT FAST? Call Alfred’s Brewing
1-800-641-3757. Full line of beer/wine-
making supplies - FREE CATALOG!

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

PADDOCK WOOD CANADA Fine
brewing supplies. Imported hops
and Wyeast. (306) 477-5632 or
www.quantumlynx.com/paddock/

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

INTRODUCING THE "ULTIMATE"
fermenter! This 5 /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 bottle.
$8.50 each plus $4 shipping. Check or
money order only. White Glove, 18705
South Myrtle Street, 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.

classified advertising
information,
call Elisa Brewer at
(916) 758-4615.
Or sign up via e-mail at
ad@hbyo.com

—d
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ractice Makes (Burp)fect

by L. Ray Vinson

y neighborhood buddies and |

first got together drinking

store-hought beer to discuss
the feasibility of beginning an informal
brew club. “Practice sessions” we called
them. We tried many different types of
beer under the auspices of training our
taste buds. The rules established were
simple: We would take turns choosing
the type of beer. Our first decision was
to make a good English dark.

We already had some of the neces-
sities: three five-gallon glass bottles, a
cool basement, a sink, a cooker, desire,
and enthusiasm. We ordered several
airlocks, cleanser, a five-gallon plastic
fermenter, a hydrometer, the ingre-

the brew, taste it, rave about how won-
derful it was and how with age it was
getling better. Racking is our profes-
sional brewer’s excuse for filtering and
tasting the unfinished brew. It is unfor-
tunate that we did not take a beginning
hydrometer reading because each of us
was convinced this brew was so power-
ful that any ordinary mortal could not
drink more than two bottles and walk
away without assistance.

Our second homebrewing lesson
was serious business. We had
purchased corn sugar, bottle cleaners,
disinfectant, measuring spoons, bottle
capper, caps, and [unnels. An assem-

was not good; perfection was the order.
The job of “pourer”™ was given to our
most meticulous club member,

The last person in our assembly
line was our “capper.” Our capper was
inexperienced and was falling behind
miserably. Not only was he falling
behind, but he was breaking more
bottles than he was capping. So the
assembly line was stopped. The prob-
lem called for a professional analysis of
the situation. A discovery was quickly
made: Screw-cap bottles could not be
capped. A serious bottle deficiency sud-
denly existed. The solution was obvious
— we needed to get bottles that did not
have screw-on caps. We apologized to

dients, and a recipe.

Our group consisted of middle-
aged professionals with responsible
positions, now acting as if we were
10-year-olds dreaming of
Christmas morning. Several beer-
drinking practice sessions were
held with the excuse that we would
need lots of empty bottles. It was
our duty to collect enough bottles
to support our neighborhood
brewery.

Our first lesson on beer
brewing began. We were

our capper for calling him
names.

We gathered enough
money to buy two cases of
cold Corona. Corona bottles
would be perfect, could be
recapped, and were clear.
Clear enough to see if our
pourer was doing a good job. :
We started the difficult task
of emptying enough bottles
for the remaining brew. We
would drink one, hand it to
the washer, then forward it

extremely careful in our measure-
ments of each ingredient but lailed
to designate who was to do what. As a
result of our overzealousness we put in
some of the ingredients more than
once and probably left some out. But
we were posilive this would be a brew
deserving of a blue ribbon.

As the days passed, the yeast was
working wonderfully, and the smell was
something from heaven. After 10 days
with at least one of us checking on the
status ol the brew daily, a practice
session was called to transfer the brew
into a five-gallon carboy. We tasted the
best beer we ever had.

Patience was not our strongest
virtue. Over the next two weeks several
practice sessions were called to rack

m July 1997 Briw Your Ows

Our club learned valuable lessons, such
as screw-cap bottles cannot be capped.

blyline was established. One person
washed each bottle with disinfectant
and water. The next shook off excess
walter and placed the bottle on a
makeshift drying rack. Our next assem-
bly worker put a teaspoon of sugar into
the bottle, and the next worker filtered
(one last time) the brew into one of two
tea pitchers. The next in line carefully
poured the beer from a tea pitcher into
a bottle using a funnel. Pouring was a
critical job because too much poured
into the bottle was bad and too little

to the remainder of the
assembly line until it was
refilled. Each person would empty for
a while then fill for a while. It was a
good thing that it was a Friday night,
because none of us could have made it
to work the next day. Practice sessions
or not, we were unable to drink
enough to bottle the five-gallon
container.

Our wives were not happy. We
were the most satisfied — and tipsy —
failures ever seen. Our next brewing
lesson was learned: preparation. |

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,



Finally you can brew your own
Belgian beer... thanks to
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Coopers Home Brew

Bridge the gap!
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