July 1997, \ul i Nu?
Niche Publivatic

YOUR OWN~/
THE How-To HoMEBREW BEEF

CLoNING AROUND !

Replicate Your Favorite _
Commercial Beel' | wy

ELT GE o
-f:.. 1 2 (s
b e ofis
L o
G
ac ap g .’_‘I:“
b - &
- 1
BFaWI“ ” 'b-.‘.-.\.‘:;

Delicions
Browm Ale

Brewing with Bacteria:
The Lambic Challenge

l‘II‘IIIIl‘!l!l'!l‘ll‘!ll"lllil!!t!llll"ll[[l!tl‘lltll!itlll

Lhi6- 10%
td 9228 861(“0 0092

093 I L s s.




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
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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
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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,

Dealer Inquiries Welcome

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
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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

Liquid Breud lnt.

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.



