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Here's a little test. Think
about how you'd describe

“Pae”  yourself in an ad. Not one

of those personals ads. No one cares if

youre a " Sagittarius’ or that you “look

forward to long, moonlit walks on the

beach with your soulmate.”
We're talking about an actual full
page ad about yourself. Would it show

you as an astronaut? A celebrated jazz

musician? A world class fencing cham- :

pion?  Most of us are just trying ro

get through chis thing (life) with a

“ Wicked Ale ™

“Diennis”
* Great body * Likes basketball
* Roasted barley aroma ¢ Reads a little
* Dark ruby color * Sometimes funny
* Complex flavors .
* Dry hopped .
* American original .
* Available on tap .
* Fun at parties .

* At peace with self .
* Not as bitter as Dennis

* Likes funk music .
* No real ‘problems’ .
* Always there .

minimum amount of hassle and serife, |

And the truth s, most of us totally
wimp out when it comes to being even
remotely “interesting.”

Don't get us wrong, We know some
of you are absolutely brilliant. (We get

lerters from doctors and lawyers and

: sign up for race car
- lessons tomorrow.
: Or enroll in a stunt

. man school.

i lounge chair. But he decides to
- keep pushing it. Make a

¢ bunch of unique, full-

© computer programmers, saying that you
- love our beer, and jeez, thanks.) Bur

. what about the big

picture? What's stop-
ping us? Where is ir

written thar we can't

Maybe youTre a f&aﬂ 5’0” ?

" fireman, but vou'd
: rather be a blimp pilot, Maybe you're a
. pastry chef and youd rather be teaching

~ scuba diving in Belize. Heck, maybe

vou'd rather make beer for a livi ng. So?

: What's stopping you? Break out the

. phone book. Make some calls. Change

[ht‘ n.'h:mm’L
Look ar Pete. He goes from driving

a cab, to working at a big high tech

- company. Just like youre “supposed” to
. do. Everything was hunky dory. Yer
- at some point, he said, “You know

: what? I dhink I'm gonna make the best

beer I've ever tasted.” And he did.

He could have easily stopped at Pete’s

: Wicked Ale. You know, win a bunch of

- awards, settle back into a nice comf‘l\‘

flavored, killer beers.

Ds it chay
fer a beer
”f(,? .be &iw;é

infer&sﬁﬁé

Pete didn't “know” he was going to
be happy making beer. Just like you
may not “know” you'd
be happy being an
opera singer (okay,
that's a bad example).

The point 1s, human
>eings are wonderful
things. Just when you
think you've figured
em out. Thcy surprise
you. They go climb a
big frozen mountain in a wheelchair.
Or start an organic vegetable stand.
Yeah. Your friends may think you've lost
vour marbles, but so what? Pete didn't

make Wicked Ale for the “masses.” He

made it for “himself" (okay, himself

and a few of his weird friends).

So think of these words as a call o
arms. Sure, this is an ad for beer. And
we'd be lying if we said we didn't dream
of you savoring a couple of frosty pints
of Pete’s Wicked Ale while ploting
vour course. Bur the most important
thing? Don't-give-in. We need people
out there kicking mediocrity in its shiny
little bute. Think about it. When was
the last time someone whispered softly
m your ear, "Hey, you know
something? You're the most
interesting person I've

ever met.” ( Wow.)
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DON'T GET BURNED!

Stop Using Household Cleaners!

Five Star’s PBW (Powder Brewery Wash) [pat. Pend] is the revolutionary brewery-
developed and proven cleaner that replaces caustic-based and
household cleaners.

e Non-Hazardous & Non-Corrosive e Safe to use on Stainless Steel, Soft
e Safe to Handle Metals, Glass, Plastic, or Ceramic

* Rinses Clean Easily » Makes removing residue from brew
e 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 lessime
* Allows more time to savor the fruits of your labor




This is Sean. He’s our beer guy.
Matter of fact, around Brew King, we call him “The Beer Guy”.
After all, he knows a thing or two about beer. And as
you can see, he’'s pretty happy right now. Why? Because
after months of self-imposed exile in Brew King'’'s

(windowless) brewing lab, Sean has emerged with

Wort Works, an : all-malt brewing kit

of pure perfection - [f 3 even by Sean's

standards. You see, ‘Watt WIu'f! Sean belongs to that

elite group of home F a brewing purists -

the ones that scoff at most . commercial brews and
insist on choice natural ingredients “gﬁe -~ :;ﬁiﬁ for their own brewing

masterpieces. With Wort Works, - SRS Sean would never cut

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

% product offering 9 litres (2 gallons)

of concentrated wort made
from 100% barley malt with

— naturally processed hops and
fully
» 1000 gallon

Sean even insisted

filtered Canadian water,
boiled in our
brew kettle.
on including a special dry hop package
for extra aroma and flavour. And true to

form, his instructions are comprehensive,

even with information on the specific
ingredients used. Sean’s no dummy. He made Wort Works with his
mind, but he also made sure
no-boil method would be perfect

fellow homebrewers in
that its user friendly,

for beginners too. Keep Sean happy. Make his Mom

proud. Try Wort Works. The results will make

you (and your friends) happy too.
YOUR GUARANTEE
Available at specialty home brewing stores throughout the United States and Canada. For the dealer nearest you, contact:
Western Canada Western U.S.A. Omeario Eastern U.S.A Quebec
Brew King EH. Steinbart Co. Winexpert Inc. L.D. Carlson Co. Distrivin Ltée.
1622 Kebet Way, 234 SEE. 12th Ave., 710 Sourh Service Rd., 463 Portage Blvd,, 950 Place Trans Canada
Port Coquitlam, B.C Portland, Oregon Stoney Creek, Ontario Kent, Ohio Longueil, Quebec
ViIC 5WwWe 97114 LSE 557 44240 MG M1
(604) 941-5588 (503) 232-8793 1-800-267-2016 1-800-321-0315 (514) 442-4487
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YO Wins Pulitzer Prize!

id you ever read the book All the

President’s Men? 1L described

reporters Bob Woodward and
Carl Bernstein uncovering classified
information, meeting with secret
sources, and eventually blowing open
the story of the century, the story that
led to the resignation of the president.

I recently read another book that
described that case and several others
from an editor’s point of view. It
depicted editors as directing the action,
taking risks, and making controversial
stands, all in the name of the First
Amendment.

It was very exciting and ii got me
thinking. Hey, I'm an editor. That could
be me! The problem is there aren’t very
many Walergates in homebrewing.
Really. I'm telling you, 1 considered this
for a while, and there’s nothing! Rather
than getting discouraged, I decided to
take matters into my own hands. I don't
know if this is what Ben Bradlee would
have done, but it’s my approach to
reporting scandals: I made them up.
Here’s my list of BYO Pulitzer Prize-
winning material.

Wortwater: Shortly after the gover-
nor’s wife invests in a homebrewing
supply store, a mysterious figure places
an order for 23,000 wort chillers.

Lautergate: Secret tapes reveal the
President was behind the break in at
Sierra Nevada Brewing Co. He is heard
saying to unidentified aids, “I've got to
have that bleeping pale ale recipe. Get
me the bleeping recipe, you bleepers.”

Brewpot Dome: National forest
land in Wyoming is secretly leased to
wealthy homebrewers, who bulldoze
the trees and plant 3 million acres of
Cluster hops.

Junk Beer Crisis: Investment king
convinces unwary seniors to put their
money in unsecured investments and
promises huge returns. Investors are
told the money will be used to finance
Homebrew World. a nationwide string
of amusement parks whose main
altraction will be The Bittering Ground,

n August 1997 Brew Your Ows

a haunted house featuring decapitated
hop heads.

Mash Tun-Contra Affair: A major
working for the National Security
Administration sells homebrew equip-
ment to third-world countries, then
directs the funds to anti-communist
guerillas in the barley fields of Central
America.

And finally: A remorseful TV
evangelist, caught in a motel room
with two brewpots and an extra-long
brewing spoon, tearfully confesses,

“1 just couldn’t help myself.”

These, of course, are all long-term
projects that we’ll be working on for
many months. In the meantime, check
out the juicy material in this month’s
cover story, Make Your Own Malt
(page 32). Innocent barley cracked,
submerged. then left to suffer in a
sweltering oven!

A Practical Guide to Filtration (page
38) exposes in a detailed, step-by-step
manner how brewers strip beer of
haze-producing particles — without
benefit of a trial or even formal
indictment.

And if that's not enough, Dry
Hopping for Great Aroma reveals
how all manner of hops are tied in a
weighted mesh back and uncere-
moniously dropped to the bottom of
the fermenter. This is done for the sole
purpose of harvesting their aroma, and
in the end the carcasses are simply
discarded. It’s horrible, and it’s on
page 24.
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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 396699

Wholesale Distributors:-
Brewmaster, California 1-800 288 8922

LD Carlson, Ohio 1-800 391 0315

Crosl\r’y and Baker, Mass 1-800 999-2440

DLB Vineyards, Ohio 1-800 628 6115

Canada: Cask Brewing Systems 1-800 661 8443

CIRCLE 25 ON READER SERVICE CARD

MICROBREWERY SERIES

For full details return to:
Marketing Dept., Edme Limited,
Mistley, Manningtree, Essex CO11 1HG, UK.

Name :
Address:
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Greg Costakis
Valparaiso,Ind.

I should have known brewing
with an engineer would lead to
this. Charlie Tilleman and | started
brewing together nearly three year
ago, doing simple stovetop extract
brews in our kitchens. Naturally
that led to propane cookers on the
driveway and partial-mash brews i
large stainless kettles. Little did 1
know that Charlie, a closet gadget
freak, was haunting local scrap
yards and acquiring all the scrap
stainless he could get his hands on
(and all that his wife would let him
store in the garage).

A few evenings and weekends
together produced this 10-gallon
all-grain system, which we have been
using for more than a year now. We've
been surprisingly happy with its design

and performance. But where equipment

is concerned, Charlie is never one to let
things rest. He's been talking about
building a new and improved model
with a recirculating infusion mash

Brewing With an Engineer

N\

For Sale? Charlie (left) and Greg’s
10-gallon all-grain system may soon
be made obsolete.

system and quick-connect fittings to
allow easier cleaning. Anyone out there

interested in a used home brewery?

There's not enough room in Charlie’s
garage for two of them.

Eeeeceeeeeeeeee! It's a frightening affair when Joseph J.
“Jason” Presloid takes to the brewpot.

n August 1997  Brew Your Owx

Night of the Wort Creature

On Halloween night 1996 | was
preparing to brew another batch of
beer. I wanted to brew a Czech pilsner.
My wife had taken my youngest son to
his friend’s house in town to trick-or-
treat. I stayed home to brew my beer
and wait for any youngsters who
would have the courage to walk up our
long, dark wooded lane for a treat.

Having five boys I thought I could
find something to wear for the
occasion to give my wife a laugh when
she returned home. | found a glow-
in-the-dark Jason mask and an old
skull cap. I put on an old flannel shirt,
buttoned up to the neck, shirt tails out.

So there I was, stirring my wort in
a 20-gallon stainless steel pot on the
stove while standing in the middle
of my low-lit kitchen. Then my dog
started to bark. I looked toward the
door and saw two young neighbor boys
who just moved in a few weeks earlier.
They were backing away from the door
with their mouths wide open.

I removed the mask as I opened
the door. They didn’t say too much,
just asked where my son was. I gave
them their treats and went back to my
brew. They were the only ones to come
to the house that night.

Soon my wife and son came home.
I told them about the boys and as we
pictured the scene again, we all had a
good laugh. It is very dark and scary
coming up our lane at night. But then
to find Jason stirring a pot of brew on
Halloween night gave them a treat to
talk about for years to come.

Joseph J. Presloid
Punxsutawney, Pa.

BREWING IN STYLE!

Are you a homebrewer with an unusual iuh‘— clown,
senator, used-car salesman? Tell us about it and send

us a picture. There’s a cool BYD T-shirt in it for you.
Send your story to Pot Shots, c/o Brew Your Own, 216 F

Street, Suite 160, Davis, CA 95616. Or send us g-mail at

edit@byo.com. Be sure to include your mailing address!
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GREAT TASTE!

For more information call 1-800-521-1 057

Premier Malt Products, Inc. PO Box 36359, Grosse Pointe, MI 28236
CIRCLE 50 0ON READER SEF’NICE CARD




How to drastically reduce
the number of steps
it takes to make a great
bottle of wine.

Vintners Reserve™and Selection Premium Wine Kits offer home winemakers
premium quality wine without the endless number of steps. Give us a call for the dealer

nearest you and start your wine cellar today!

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

Western Canada Western LS. A, Ontario Eastern U.S.A. Quebec

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

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

V3C 5w 97214 LBE 587 44240 4G IM1

(604) 941.5588 (503) 232-8793 1-800-267-2016 1-800-321-0315 (514) 442-4487
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Editorial Review Board
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Randy Whisler ~ River City Brewing Co.
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Brew Your Own
216 F Street, Suite 160
Davis, CA 95616

Tel: (916) 758-4596
Fax: (916) T58-7477
E-Mail: BYO@byo.com

Advertising Contact:
Evan Shipman, Ad Manager
ad@byo.com
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Craig Bystrynski, Editor
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Special Subscription Offer:
12 issues for $29.95
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Pressed for Space
Dear Brew Your Own,

If you're short on space
here’s a gadget to help
create smooth lagers.

All you need is: 10- to
12-ounce plastic, screw-top soda
bottles, a 22-gallon plastic trash can,
and a 30-gallon plastic trash can with
a sealable lid. Cut the handles off the
22-gallon can and fit it inside the
30-gallon can so the smaller can is just
barely submerged. This gives it a little
extra insulation. Put the carboy of beer
into the smaller can. Fill the soda
bottles with water and [reeze. Leave
enough room for the water to expand
as it becomes ice. Put five to six botiles,
now filled with ice, around the carboy
in the 22-gallon can. Change the soda
bottles two to three times a day (four to
five during active fermentation). This
setup kept my lager between 48° and
52° F. Ambient temperature ranged
between 65° and 72° F.

Kevin TenBrink
Salt Lake City, Utah

Safe Brewing

Dear BYO,

In “Out, Out Damn (lodophor) Spot”
(April '97 BYO) I am sure the author
was relieved when his spills of iodophor
disappeared after he cleaned them with
Windex, which has ammonia-D.

The author was right. A magical
though not charmed chemical reaction
did occur when he mixed ammonia
with iodine. He created nitrogen
{ri-iodine, a contact explosive, In fact
the black spot was the remnants of
a minor ignition of chemicals.

Two other common chemicals
that are dangerous when mixed are
ammonia and bleach. When combined
they create nitrogen tri-chloride.

In the commercial brewing industry
we must provide labels warning people
of the dangers of the chemicals they
are using and what other chemicals
they will react with. In the consumer
market these are not required. So
don’t mix chemicals or cleaners.

Charlie Talley, Chief Chemist

Five Star Products and Services LLC

Denver. Colo.

Copper and Beer
Dear BYO,

“Build a Beer
Engine” (May 97 BYO)
was a great article. It really
makes me want to build one.
I’'m perplexed, however, about
Fogarty's comments regarding
copper hardware and beer not
mixing. Can | assume that
brass doesn’t contribute to oxidation
of beer flavors? What about other
uses of copper such as wort chillers?
Is the wort in any way affected by
copper?

Copper is fine for wort but not for beer.
The low pH of beer dissolves copper,
and the copper will lead to oxidation.
Any copper introduced into wort will
be quickly absorbed by yeast. As far
as brass is concerned, il is fine.

Little Giant Pump

Dear BYO,

You were correct to caution
against pumping boiling liquids in
your mail response (June '97 BYO) to
the letter on "Pump It Up" (April '97
BY0). But | have [ound a solution. 1
have been using a "Little Giant” pump
[ bought from Grainger more than a
year ago (catalog number is 2P039-7
"Magnetic Drive Pump"”). It has a
fiberglass-reinforced, magnetically
driven pump head and can withstand
a temperature of 212° F. I do not put
the discharge under high pressure in
my operation. With my low flows
there should be no problem.

I use a ceiling fan speed-control
switch and keep flow rates down for
both recirculation during mashing and
transfer from the boil kettle and have
never had a cavitation problem. (If the
pump sounds like it is pumping mar-
bles or small rocks. it is cavitating and
should be stopped or slowed down
until the sound disappears.)

The only problem is that the pump
is not self-priming. That means that |
must start the process with the pump
inlet lower that the discharge valve of
my boil kettle.

Ray Kruse
Santa Cruz, Calif.
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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

WHoLesALE INQuUIRIES ONLY

463 Portace Boutevarno * Kent, Onio 44240

JUST BREW IT.

SHip
oy,

htto:/Mmmw.hatfields-mccoys.com

x McGoys
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 MIDWEST

 Homebrewing Supplies

| Excellent  Free Brewing Video

| Free Catalog with any order!
| 1-888-449-BREW  Owver 50 kits!

| ON LINE:

. www.midwestsupplies.com
[

| MIDWEST- 4528 Excelsior Blvd. Minneapolis, MN 55416
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Recipe

he Ultimate Fruit Beer Story

by Scott Russell

espite the incredible growth in
the craft brewing and home-
brewing world over the last

several years, would you believe there
are still people out there who say they
don’t like beer?

Every once in a while I get a
customer in my shop (almost always
a man) with a desperate look on his
face. He pleads with me to help him
find a recipe for a beer his wife or
girlfriend will like. She (again, it’s
usually a woman) doesn’t like
stouts (too heavy) or pale ales
(too bitter) or wheat beers (they
taste weird) or even light lagers

Ingredients:

» 2 |bs. toasted two-row pale malt

¢ 1 Ib. crystal malt, 50° to 60°
Lovibond

* 1 0z. roasted barley

e 1 |b. Munich malt

¢ 4 |bs. unhopped light dry malt

¢ 1 oz. Hallertauer Hersbrucker hop
pellets (4% alpha acid), for 45 min.

* 1 oz. Tettnanger hop pellets
(4% alpha acid), for 15 min.

* 10 to 14 g. Edme dry ale yeast

* 5 Ibs. of tropical fruit

* 7/3 cup corn sugar for priming

Step by Step:

Heat 1.5 gals. of water o 163° E
Mix in pale, crystal, and Munich malt
and roasted barley (all crushed).

The mash should settle at 150° to
152° F. Hold 90 minutes, run off,
and sparge with 1.5 gals. of water

at 168° F. To the kettle add enough
water to make 3 gals. and bring the
worl to a simmer. Simmer for 60
minutes, then bring to a boil and add
dry malt and Hallertauer pellets. Boil
30 minutes. Add Tetinanger pellets.
Boil 15 more minutes. Remove

from heat and top off with chilled,
pre-boiled water to make 5.25 gals.

(too...whatever).

The customer’s usual plan is to do
some kind of a fruit beer. He thinks
that people who don’t like beer might

just like something fruity, more like

wine or tropical drinks. Well, this is
fine, I suppose, but it makes me think
ol two things. First, it’s a shame that
we can’t expose these unfortunate
non-beer types to the amazingly wide
variety of [lavors, from light to dark,
from sweet to bitter, from rich to
crisp, that beer can cover. Surely

Tropical Punch Red Ale
(5 gallons, partial mash with fruit)

in primary fermenter.

At 68° F pitch a fruity, dry ale
yeast. | use Edme's. Ferment at 68° F
until initial fermentation cycle is
complete. Rack to a secondary fer-
menter onto 5 lbs. of (your choice —
any combination is cooll) pineapple,
mango, banana, guava, papaya, pas-
sionfruit, starfruit, kiwi. or orange.
Secondary fermentation should last
eight to 10 days, then re-rack to a
third vessel to allow for clearing (a
week or so should do it). Prime with
corn sugar (add 1 or 2 oz. lactose if
the beer seems too dry at this point).
Bottle and age three to four weeks.

Alternatives and Options:
Obviously, the vast majority of
alternatives in this recipe depend on
your preferences for fruit. If it's ©
fruit, you can use it. Just remember
that the fruit will give a different
element depending on how you use
it. Fruit in the boil will give Navor
but not much aroma. Fruit steeped
in the cooling wort will contribute a
little aroma but may or may not get
adequately pasteurized. Fruit added
to the primary will give good,
fresh flavor (and will contribute

there must be something in there
for everyone?
Second, it’s also a
shame that fruit
heers seem to have
been labeled
“women's beers”
or “beers for
people who don’t
like beer.” |
mean, I'm a man
and I like beer
(a lot), but I
also like

fermentables, raising alcohol
content slightly), but most of the
aroma will bubble out with the CO,.

My favorite technique, mentioned
above, is to pasteurize the fruit (I
freeze it for several weeks and then
microwave it to thaw it, which also
kills a lot of bacteria), then put it into
the bottom of my secondary. A 6-gal.
carboy for a 5-gal. batch allows
room for the fruit and renewed
fermentation activity — occasionally
I even have to install a blowolf tube
on the secondary if I'm using a lot of
fruii. I then rack the more or less
finished beer onto the fruit after
initial fermentation subsides. |
almost always then rack it again to
get the beer off the lruit and allow it
to clear. You can enhance or add to
[ruit flavors by adding fruit essences,
extracts, or liqueurs with your
priming sugar.

All-grain brewers: Simply add
6 Ibs. of pale malt to the grain bill,
increase the mash water to 3 gals.
and the sparge water to 3.5 gals.
Time and temperature remain the
same. Simmer as above and boil to
reduce to 5.25 gals., keeping in mind
the hopping schedule suggested.
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Recipe ['xchange

fruit beers. I'll admit it publicly, no
problem. I appreciate the possible
combinations: 1 enjoy the interplay of
malt, hops and, yes, fruits. Almost all
kinds of fruit. I've brewed beers with
at least 20 dilferent kinds of fruit at
one time or another, and I'm not
through yet.

The recipe you are about to read is
true. Nothing has been changed, for
there are no innocents to protect. No
guilties, either, T guess. Just a nice,
sweet, rich fruit beer. The ultimate
fruit beer, if you will. The one that
serves to divide the fruit beer lovers
from all the others.

Different? Sure. But difference is a
good thing. This recipe by the way
came about not because of a des-
perate customer but rather because of
a documentary film I watched on
Tahiti and French Polynesia. 1 thought
to myself, “I wonder what the beer is
like there?” I couldn’t imagine locally
grown barley and hops down there, so
I toyed with the idea that they must
brew with something else.

Brew Great Beer

Mini-Brew System
Professionally Designed

Fermentor

Racking Arm - Conical Bottom
Thermometer Mount - Top Quality
Call your Homebrew store

Hobby Beverage Manufacturing
909-676-2337 - jthomas(@iinet com - Member Home Beverage Suppliers Council
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One idea led to another, and with
images of artist Paul Gauguin and
writers Robert Louis Stevenson and
Herman Melville dancing in my head
(better than sugarplums, I think), I
tried to come up with the recipe that
would transcend the boundaries
between that exotic paradise and the
“real” world. I needed a beer that
would stand up to fruit but not
overshadow it. That would look
appropriate to the aroma | intended
it to have.

And then I remembered my child-
hood: A voice | hadn’t heard in years
said, “Hey, how "bout a nice Hawaiian
Punch?” Uh oh.

Reader Recipes

Foolish Heart Pale Ale
(5 gallons, all-grain)

As I read through Recipe
Exchange, I came across the White
Russian Imperial Pale Ale (June 97
BYO). And it reminded me of a beer |
brewed in honor of Valentine’s Day.

The beer is quite refreshing any
time of year. It has something in
common with the White Russian:
It contains a surprise alcoholic
ingredient — peppermint schnapps.
At the rate of 200 milliliters in a
five-gallon batch, it complements the
East Kent Goldings very nicely. It does
not go well with food but is pretty
good on its own.

Jason Goebel

Nitro, WV,

Ingredients:

¢ 9 Ibs. British pale mali

* 6 oz. crystal malt, 60° Lovibond

e 2.5 oz. East Kent Goldings hops,
1.5 oz. for 3 min., 1 oz. dry hop

* 200 ml. of peppermint schnapps

* Wyeast 1098

Step by Step:

Single-temperature infusion mash
at 155° F for 1.5 hours. Sparge with
170° F water to 6 gals. or until runoff
drops to a starting gravity of 1.010.
Boil for 1.5 hours, adding East Kent

~N

1-800-585-TEES
Call today Tor our full color catalog highlighting
over 100 designs from some of the country’s

@90 BPBReSBSRERBDTETRERBSIBIROBIBDTRERDS

For as little as 12.95* per month you can
enreoll in the Shirt of the Tonth Club. Every
month we will send you a full color design
T-shirt. not yef available in the catalogue.

Memberships make the perfect gift for

We have designs from many breweries below is just a few

best Craft Brewers

the hard to please.

Shirt of the month for August is from Trap Rock Brewery
www.brewtees.com
Brew Tees 145 Kelsey St., South Portland, ME 04106

* plus shipping & handling

Control # 33000

tees@ime net

7
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Goldings three minutes before the end  Ingredients: Rehydrate the yeast in 2 cups of

of the boil (let it steep while the wort is 9 |bs. two-row British malt hoiled water cooled to 95° F. Let the
chilled). After fermentation, add 1 oz. ¢ (.5 lb. crystal malt, 40° Lovibond yeast cool to 78° F before pitching.
of East Kent Goldings and 200 ml. of ¢ (.5 lb. dextrin Cool wort to 78° F and siphon to
peppermint schnapps. Bottle or keg * 1/3 1b. chocolate malt fermenter. Add pre-boiled water if
after two weeks, condition for a couple ¢ 1/3 Ib. black patent malt necessary to bring volume to 5.5 gals.
of weeks. » 1 Ib. dark brown sugar Pitch the yeast.
* (.75 1b. light clover honey Ferment for one week then rack

Paul’s Picnic Table I{ﬂl‘tﬂl‘ e 1 oz. Willamette hops (4.7% alpha to secondary, Ferment {o completion
(5.5 gallons, all-grain) acid). for 60 min. and bottle with corn sugar. This

This beer was named for the per- * 0.5 oz. Fuggle hops (3.6% alpha beer seemed to be at its peak alter
son who introduced me to homebrew- acid), for 2 min. about a month and a half. It may have
ing. It was crafted in honor of his e 1 tsp. Irish moss gotten better if there had been any
retirement [rom the Air National « 2 packages Edme dry ale yeast left.
Guard. Lightly hopped, this beer has e 3/2 cup corn sugar for priming
a sweetness balanced by a hint of Alternatives:
roasted hitterness. This beer does not Step by Step: Extract brewers can substitute
meetl the style guidelines for porter, In 2.5 gals. water mash the grains 5 Ibs, light dried malt extract for the
but the name seemed to fit the occa- at 154° F for 60 minutes or until two-row malt. Steep all other grains in
sion. It was a smashing success and conversion. Sparge with 5 gals. of 2 gals. of 154° F water for 60 minutes.
even people who normally don't like 170° F water to make 6 gals. of wort. Strain the spent grains.
dark beers were asking for more. The Add the brown sugar and honey to Add malt extract, brown sugar,
perfect sendoff for the man who got wort. Add Willamette hops and boil the  and honey. Increase the Willamette
me hopelessly addicted to this wonder-  wort for 45 minutes. Add Irish moss hops to 1.25 oz. (4.7% alpha acid) and
ful hobby. and boil for 13 more minutes. Add the  boil for the same 60 minutes.

Richard Day  Fuggle hops and boil two more 0G = 1.061
Aurora, Colo.  minutes. Total boil is 60 minutes. FG=1.014 =

probably the world's finest homebrew supply
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Beginnning Brewing Kits from $26.50
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*Within the continental U.S., excludes grain and glass products Wort Chiller $26
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Homebrewers: Relax! Don’t Worry!
Charlie Papazian is now on CD-ROM!

End
PYRAMIDS The FUTURE !
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i 4 1st LUNAR

3 LANDING
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STEINBART'S
Portland, OR 1918 A.D.

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

IT JUST WOULDN'T BE HISTORY
WITHOUT STEINBART'S

What's included: |

* Full text of The New Complete Joy ' ?
of Home Brewing I y
* 30+ minutes of video with Charlie Papazian ¥ J

* More than 60 Homebrew recipes - ,l ’-\
+ An easy-to-use brewer’s log and / "Althe homebee JI\{
brew calculators need in a sing
* Homebrewing resources directory N e El A
- And more! i

234 SE 12th Portland, OR 97214
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503 281-3941 1-800-735-8793
From MediaRight Technology, Inc. s Fax 800-577-5712
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Mr. Wjzard

Many articles on brewing say that
hops lose their flavor and aroma after an
hour of boiling and retain only their bit-
tering characteristics. However,
many recipes still call for large
quantities of low-acid-, flavor-,
and aroma-type hops for
bittering. Why not just use
good quality bittering hops?

Eric Lindemann
Memphis

his is difficult to = ®

answer definitively =7

because it depends
on one’s flavor preference. In
short many brewers feel that
certain hop varieties, particu-
larly some of the lower-alpha
hops, have a more pleasing
bitter taste than others. These
hops have a “soft” or “subtle”
bitterness that isn’t “harsh™ and
doesn’t linger on the palate. These
descriptions convey the bitter
quality delivered by these hops,
but the use of such fluffy terms
(those in quotes) makes the
more analytical brewer want
to puke! I feel that certain hops
produce beers with a more pleasing
bitterness than others; I can’t really
describe the difference in bitterness,
but I simply prefer certain types of
bitter tastes more than others,

Over the centuries of using hops in
beer, a group of hop varieties has risen
to the top as “Noble” varieties. Most
brewers simply view these varieties as
those with the best aroma qualities
and dismiss any role they may play in
bitterness. The Noble hops include
Hallertauer, Tettnanger, Saaz, Spall,
and Goldings, to name a few. While all
of these varieties have excellent aroma
qualities, they also tend to have low
levels of co-humulone (between 20
percent and 30 percent of all alpha
acids). Co-humulone, humulone, and

adhumulone are the three principal
sub-types of alpha acids. Because

adhumulone is only roughly 10 percent

to 15 percent of the total alpha-acid
content in all hop varieties, the
variation in co-humulone and humu-
lone is viewed as a varietal indicator.
Many brewers not only seek low
co-humulone hop varieties for

the bitterness associated with
humulone is more pleasing
than the bitterness associ-
ated with co-humulone.
Hence, some brewers use
low-alpha, nice smelling
hops for bittering even
though the fine aroma
will be lost in the boil.
Not all brewers share
this view, and many
brewers use high-alpha
hops, regardless of the
aroma, for bittering and
fine aroma hops for late
hopping. Their logic is like
yours: Why pay the extra
price [or fine aroma when
the only person who will
smell it is the brewer?
There are dozens of new
high-alpha hop varieties
to fill this need in the
market. Chinook, Galena, Nugget,
Columbus, Symphony, Super Styrian,
Centennial, and Eroica are some exam-
ples of hop varieties ranging between
12 percent and 20 percent alpha; these
guys are loaded in the sticky, yellow
lupulin sacs that contain the bitter
acids. There are probably more brew-
ers in the world who prefer these vari-
eties for bittering than who prefer low-
alpha varieties for the same application.
The only way to develop a good feel
for your position on the debate is to
experiment. I have said many times
that homebrewers are in a better
position to try things and develop
opinions based on experience than
are many commercial brewers; the

aroma, but they also believe that

commercial brewer simply doesn’t have
the time to play! Do a series of brews
and let your palate answer the question.

At what point is wort to be aerated?
Some books say to handle the wort with
the utmost care so as not to splash it
from the time it leaves the brewpot
because it can cause oxidation and thus
a cardboard taste. Now | have been told
that one should aerate the cooled wort
when transferring it from the brewpot to
the fermenter by installing an aerator on
the end of the transfer hose. | am told this
aeration is necessary to ensure a good,
clean, active fermentation. Which is
correct?

Walt Oswald
Dayton, Ohio

Ithough seemingly confusing,

the rule about oxygen or air

and brewing is to avoid it in all
operations except after cooling and
before fermentation.

During mashing and lautering it is
possible for certain enzymes (lipoxyge-
nases) to catalyze the oxidation of lipids
to yield stale flavors. Also, the oxidation
of proteins during lautering can cause
proteins to cross-link with one another
and impede wort collection. During
transfer of hot wort from the lauter tun
to the kettle, oxygen will cause the wort
to darken. Most brewers making
darker beers are not too concerned
about color pick-up, but those trying to
make very pale beers are concerned.

The only place to intentionally add
air or oxygen is during cooling. In the
past some brewers would aerate the
wort as it entered the wort cooler. This
practice was used to help dissolve the
oxygen as the wort [lowed through the
cooler. Because this practice leads to
wort darkening, it has been discon-
tinued by most brewers. Today, it is
common to inject sterile air or oxygen
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immediately after cooling.

If aeration of wort did not occur,
there would be very little oxygen in the
wort (boiling drives almost all dis-
solved gases from the wort) and the
yeast would suffer.

To reproduce, a yeast cell must
synthesize all of its basic components.
Lipids and sterols are two classes of
compounds that are needed to make
more yeast cells. It just so happens that

yeast require oxygen (in its molecular
form of 0,) to synthesize these com-
pounds. Most of the yeast growth
occurs early in fermentation and this is
why oxygen is needed. After this point
they no longer have a use for oxygen.

Now the oxidation story begins to
resurface. Oxidation of beer not only
causes the formation of stale, paper-
like flavors but also can cause the beer
to darken and even get hazy. So you

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

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 (s27-3983)

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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see, brewers have a love-hate relation-
ship with oxygen where we hate it
more often than we love it and hate
the fact that we occasionally have to
love it because it would be a lot casier
to simply hate it!

I've been brewing for about six
months and have been able to brew some
very nice darker ales. While brewing the
lighter-style beers (Coors), how can | get
rid of a yeasty taste? | boil my wort, use a
primary and secondary fermentation
process, and add clay finings and gelatin
to the carboy. | use a quality dry yeast as
well, Any suggestions?

Jonathan Timinsky
Jasper, Wyo.

generic suggestion to all brew-

ers is become very comfortable

with sensory evaluation of beer.
This skill requires practice and can be
used to accurately detect and describe
the various aromas found in beer. Your
question relates to this advice as you
have put sensory evaluation to good
use in picking up the yeasty off-flavor.
This flavor is much more noticeable in
light beers because these beers have
very subtle flavors and have little
chance of disguising this flavor note,

The best way to reduce yeastiness
in beer is to minimize the amount of
veast carried forward into the bottle.
This can be done by long, cold storage
(which helps yeast to settle), the use
of finings (such as isinglass or gelatin),
or by filtering your beer. Since most
homebrewers do not have access to a
filter, finings and/or cold storage
provide a good start.

Yeastiness does not always come
from excess yeast in the package but
can come from too many dead cells
going into fermentation with the veast
pitch or too many cells being carried
forward from primary fermentation into
secondary fermentation. Less com-
mon, (oo many cells remain in
solution during fermentation. All
of these factors can contribute
yeasty flavors to beer from yeast
autolysis (self-destruction).

Suggestions to deal with
these sorts of problems




are: 1) Use a good, highly viable
pitching yeast. Fresh yeast will help
minimize dead cells in the pitching
yeast. 2) Try to avoid racking yeast
into your secondary. An easy way to
reduce the yeast cells in you secondary
is to chill the primary for two days
before racking. This will cause more
yeast to settle from solution compared
with letting the beer sit warm. 3) Avoid
over-pitching. This problem is uncom-
mon in commercial brewing and even
less common in homebrewing. Adding
too much yeast is hard to do,
especially when using liquid yeast.
Most brewers will ask themselves,
“Should I really add this much yeast?”
several times before committing an
over-pitch violation.

Try these techniques and continue
critically evaluating your own beer.
The key to being an excellent brewer
is, in part, to be an excellent beer
taster. If tasting excellence and a good
knowledge of brewing are combined,
then you will succeed in brewing that
wonderfully satisfying Coors Light!

o Wiza g

It's been seven years since |
started dispensing my homebrew with
a Cornelius keg system, and I've never
been happier, until now. I've just come
across a tank of “the mix” (nitrogen/car-
bon dioxide) and an old Murphy’s faucet
designed for dispensing with this mix.
When | hooked it all up, however, we
got foam up the ying yang that did not
dissipate as it does with the fine
products that are designed for this
dispensing system. The regulator was
set at 30 psi as it should have been.

The beer was at 45° F. It had been
pouring perfectly on straight CO,
minutes before.

Is there something different that must
be done in the conditioning? Is it possible
that the terminal gravity was too high?
Must | use unmalted barley in my grain
bill? Pub owners have told me that other
beers don't do well on this system unless
they’re designed for it. Why?

Tim Fleming
Pasadena, Calif.

beer dispensed from stout faucets.

The rich creamy head, the smooth,
full mouthfeel, and the amazing drink-
ability. Mmmm. 1 can taste it now. The
key to your problem is that the mixed
dispensing gas and the special faucet
are only two of the three items needed
to produce beers like Murphy's or
Guinness. It just so happens that both of
these beers are stouts, but any beer can
be made to dispense like these, and
there is no requirement for flaked bar-
ley as part of the recipe. The key is dis-
solving the proper amounts of N, and
CO0, into your beer. You must begin with
the gas mix much earlier than dispense
time to accomplish this goal.

When beer leaves primary fer-
mentation it contains some dissolved
carbon dioxide but far less than the
amount needed to be considered car-
bonated. Priming sugar, kraeusening,
and CO, injection are some of the
commonly used methods to carbonate
beer. Most carbonated beers contain
about 2.6 volumes of carbon dioxide

Idu love a good pint of mixed-gas

Three of the Top Ten Breweries
World Beer Championships, 1996

World Champions—Platinum Medal
Samuel Smith Oatmeal Stout
Samuel Smith Imperial Stont
Gold Medal
Samuel Smith Taddy Porter
Samuel Smith 0ld Brewery Pale Ale

World Champion—Platinum Medal
Hyinger Doppelbock
Gold Medal
Ayinger Althairisch Dunkel
Ayinger Oktober Test-Marzen
Hyinger Bran-Weiss
lymger Ur-Weiss

= e-mait; info@mdv-beer.com
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Liberty Malt Supply
1419 First Avenue
Seattle, Washington

75 years of homebrewing
1921-1996
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from aII over the worid.

THE PIKE PUB
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| Toll-free order line:|
1-800-990-MALT(6258
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per volume of beer. Explaining this odd
way of carbonation is beyond the
scope of the question, but I will guar-
antee that any beer with this much
carbonation will foam like crazy when
forced, at any pressure, through the
tiny holes in your stout tap regardless
of the dispense gas mix you choose,
The fact that you used 30 psi only
made the matter worse.

Beers that are designed to work

with these taps are carbonated to very
low levels — between 1.2 and 1.8
volumes of carbon dioxide per volume
of beer. The other feature of these

beers is dissolved nitrogen, typically at

levels between 20 and 40 milligrams
per liter. To dissolve these two gases
into beer, it is important to begin with
flat beer. The easiest way to get flat
beer is to leave it alone after primary
fermentation.

VINOTHEQUE U.S.A.

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

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 |5 gallons

* Largest supplier of wine
concentrate

+ Cider and Vermouth kits

* E-Z Brew Beer Recipes

_ Belgian items also available!

Freiﬁ M_Eft F;xtraits fr_ém ﬁ{rer I 2 so_u;ces!"

Soda Stream Home
Carbonation System

Ingredients

Hops:

* Pellets

* Plugs

* Whole Leaf

* Hop/Extract Qil

Grains:

* Harrington (Canada)

* Hugh Baird (UK.)

* Ireks (Germany)

* DeWolf-Cosyns (Belgium)

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

VJNOTHEQUE U S A SALESTO LICENSED RETAILERS AND BREWERIES ONLY!

1-800-481-VINO as0)

fax: 1-800-635-0035

CIRCLE 58 ON READER SERVICE CARD

m Augrust 1997 Brew Your Own

Rack the beer from the fermenter
into your soda keg. Hook the beer keg
to your mixed gas tank (75 percent
nitrogen and 25 percent carbon diox-
ide), pressurize the keg to 30 psi, and
cool the keg to about 40° F. Leave the
gas connected to the keg for at least
three days while periodically shaking
to speed up the absorption of gas into
beer. This process takes longer than

just using carbon dioxide because

nitrogen has a lower solubility than
carbon dioxide and takes longer to
absorb into solution.

If everything went right, your beer
should now be properly prepared for
dispensing through the stout tap.
Simply hook the keg to your tap as you
normally do and use the same gas mix
at the same pressure to push the stout
through the tap. If the beer flows too
quickly from the tap, you should:

1) adjust the flow controller (if the

tap has one) to reduce the flow rate;
2) add more beer line to the system;
or 3) reduce the pressure on the keg.

I do not like reducing the keg pressure
because this system is designed to
work at a high pressure, and reducing
the keg pressure means the system is
not properly installed.

After adjusting the flow rate,
observe the foaming action of the beer.
If the beer foam is very large and does
reduce to a one-half-inch creamy
head, you probably have over-carbon-
ated. This could be caused by a faulty
regulator that is delivering a higher
pressure than it indicates or it could
be from an improper gas mix. Not all
gas mixes are what they claim. With a
little tweaking you should be pouring a
perfect pint and be a much happier
brewer. Cheers! W

Do you have a question for Mr. Wizard?
Write to him ¢/o Brew Your Own, 216 F
St., #160, Davis, CA 95616. Or send
e-mail to wiz@byo.com.

Mr. Wizard, BYO's resident expert, is

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



