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Vintners Reserve'" and Selecrion Premium\Uine Kits offer home winemakers
premium quality wine without the endless number ofsteps. Give us a call for the dealer

nearest you and start your wine cellar rodavl
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BREWPUB IAAGAZIN:

I wANr rru Top Dw$ n mr Inousrm To Trean ldB How ro STARI MY OvN BnEvPIrBl
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S€nd or tax to: National Br€wpub Conference
216 F $reet. Suite 160 Davis, CA 95616 Tel (916) 7i&45% Fax: (9"16)15V7477

0 send me a complete brochure

Registration $i9i
O Payment enclosed O Bill tne
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Topks imlude: l0prcving PmfiLt 4 in dE

rcsuurani . Qu.lly contlol in dle bNery .
S€aeB oI cbain resru.rfis . bte$ blemg
rcrbnolc'8y . Planninc fie p.deo pomolon '
Sucasful srf trai.inS pmgrrm . Grst€fiec1lve

mmu desig. . Rest?unft ruomadon ideas '
liew lqid dd ttq painngs . Negdiition lech'

niqu6 fiar volk . Cask conditionng ' Muryd
y6r handlinS techniques r Site rledion ' and

riirY-";'fi,* F;Hliii,#r, +ffis'r)

Lo krn rne pu rhe succtsttl boPb
owne6 and ope los who havc Pioneercd

rhc expl(xlin8 htqpub indust4 ExP{im.e

lwo days of hands{n kssio'rs and sndl
so*tln?6 desiSned to 8tt rrr b6 Pub up

and runningl A special staft{p rrck sill nqlk

yotr tlmuSh otl\1ho8 tmn firxiing lDrncins

shL el6tio., fadbnn' $udies md buying

brcwingcquipmc Di{0!r lnc kcys ro

ru&Bs rnd rR,id hc clts\i. Pitfulls.
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Melt Msdness Je-, fiure
lixploro lhe variety of specialtv $ains This is ihe lirst article of a

conprthensiv{! three-part series on brewing with spocialtv grains

Dreem Believer .5dl rmmd
Steve l)reslerjust mry havo the perf{rctjob as hrewmastcr or

Sierrn Nelada Brewing Co in Chico. (:alif.

Make lvine at Home Blto Burclr

Making wine is actually easier than brewing beer!

Feel the Heot Ala Podol
Ifyou understond tho fundamentals ot mash (emperalure and hcar

lr;nsfcr cakulations, vou can mash with slvlo ard sccuracv

Take the Hossfe Out of Cleenlng Kegs sal Em 4 and lohn Foguxv

Build a clean-in'placo system for vour kegs All vou need ore a fcw basic

rna!ori.'ls. 'lln' rcsull is simple elegunr' and incxp'nsivc'

IL

G0tuMt'l$
Recipe Exchange
'l'he art ofbrewing f€arlesslY

Help Me, Mr' Wizard
The Baron of Beet BodY looks
at performance arl{iety and

Tlps From the Pros
Cool your wort, man.

Style of the Month
Tracing lhe history ofMunich
dark lager.

Mlcrobreweries You've
Never Hesrd 0f
Eoyne lliver: Home of10i30 Ale

t,

ITEPARIMTIIT$
Editor's Note
Playing favoriles.

Pot Shots
Brewing in the bath

Mail
Reader wrangles an invitation.

Lsst Cs[
Ain'l nothing like thc lirsl timc.

Homebrew Directory

Classilieds

Advertiser lodex

Cover photo: Kent Lacln
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Ptuying Faaorites

Admitledly. w{) were jusr hanging
out during the boil enjoying a couple of
beers. At times like this we ve discussed
the important quoslions olour times.
Iiom rhc qualily ol local pol icians b
tha suilabilily ol Madonna s sperm
donor. Naturally, we ve dabalcd many
qu'rsln,ns regarding bear and brewing,
such as which b0or sryle is bcst and
which beer brand rules.

Slill, even under these oircum-
stances his question seemed odd, and I
told him so. "Thds a ridicuk'us ques-
tion.

ll{} "politely" disageed, &nd we
sp'lnt tho next llvc minutes or so argu-
ing aboul whalhcr a person (:ould hav{!
a lirvorite hewing ingednxrl. (Ile
thoughi he had me corner.d when ho
got mc to admil that most pcople likad
"the ohips" best in chocolarc-chip cook-
ies.)'l hat parti(:ular debatr: ended
wh')n htj announ{rd, "Min(ts hops."

l1 was d.hltll(nge. llc wrs throwing
d0wn lhe gauntlet, and he knew I
couldn't resist rosponding.

"lk)ps? Dri{d lcaveslY0osr's a
mu(ih bclrcr ingcdienr. '

llim: Ya st? A bunch ol bugs."
Mc: "Figuros you'd liko hops.

App{}aling on tho outside, bi[er on th{)
insidc.

'l hc gane was on. We spent the
nexl halfhour creating a rop-10list of
reasons ihe b€sl ingredienr in beer is

10. Crowing hop vines lights the

9. Yeast is m0ro fun r0 rniycl. rhan

li. You nevcr have to worry abour
getling "wild hops" in your boer.

7. You can't 'over-yeast" been
6. Hops makc a good holiday daco-

ralion wh€n you're short ol mistletoe.
5. Yeast are & dieter'.s drcsm: Thoy

eat only sugar and stay perfodly

Bfd#
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allen ,acobs

asked me this questiOn:“ Vヽhat's      4 Using hops「 ()duces th()sO bills a)r  i摯
目咲謳mtt uloR Suzallne Berens

your ttv()rite b■ e、ving ingl edi_    arOllllt therapy

3 、ヽast provo alcOhol al〕 d sex do
mlx

2 110ps are botter tllan baking soda  
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l. When yeasl pradice hor!!-
brea[hing, everyb0dy benelirs.

.lust as rhings wcre really gerting
hol and hea\T tho boil ended and we
had l,o go back t0 rhc rask al hsnd_ We
decidod to declaro ir a draw and call in
an export.lhar's why lhis n|()nlh's
cover Ieature lbcuses on Srave Dresler,
the onltime homebrewer who is bret!-
master al one ofthe counrry.s rop
breweries, Sierra Nevada Br{}wirg Co.
Steve not only reverls hjs favorite
browing ingredionl. he sharrs inside
inlbrmation about Si{rrra i(cvddats
brewing process, orors lips lbr home-
Drew'rrs, and ov'!n gives suggr)slions for
anyona trylrg 10 brcw a si'!rr8 Nevada
Pale Ale clone at home.

So is Sleve a hops adheroni or a
yeast odvocate? You'll have to read rho
afticle for yours€ll {page 32). Bur whon
you lind out, don t mention it ro my

r,or more on tho topic ol brewing
ingftrdiurts, don r miss JeII trrne,s
arliclo on using specialty graitls {page
24). llc providos bls ofinformrri{)n on
the rolo or specifi(: grains in br)r)r srytes
along with practical idcas on using sp{_-
cjalty grains in your beer_

働 笏 戴

■ 、p"mb"1り,7 BRmⅧ‖o、、
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A spech‖ソforlnulated range of kits and unhopped extrads for beer wlth

true microbrew taste

器鏃溜Ⅷl盤旧::膿席圏出ぶ粗il撚詰WmJ｀
(Omprehenlve brewlng nstrud ons

Beer KIts

Or 9inal Draught・  Red Ale・  Engl sh IPA・ VVheat Beer・  Classic PIsner・
 Extra Stout

i躍朧『]ЪttF鏃獣11篤l諾帽::itte wh。』
Classに unhopped MaL Extra“
DMS(D astaO(′ ughO・ 5FX(Darkl

CIRCLE 25 0N READER SERVICE CARD

who“にDIメ lbuto,,
8`鯛m,ie1 0iloln a,動 2888922

tD 01● ●Oho「800'91031'
(Юsbv ond 3ake`M,,卜 8∞ 9992仰
D[3 Viney,「 0, 0ヽio1 1 800 628 6115

C`●。d。 (`,k er● |● 9 sy,tem,18006618443

‖Icno●REWERV SERIES
\rwwedme.com' edme@dial piper'com



Brewing in the Buth
lhn Hirl
A4usla, Ga.

I wanlod to share an cxperience k)
wern others ol certain things ror to do
when brewing e batch of beer.

I was attempting to m*e a
Belgium T.appist Ale. I had the right
recipe and tho right yeast, and was
really hoping for a wondcrful beer in a
couple of months.

About 50 minutes inlo rhe boit (rhis
includes the decoction time for the
grains I was using) one of my cats
knocked my 22-ounce bottle of care-
fully propagated yeast ofT rhe kitahen
counter tnever let your cet near your
brew). This throw the airlock across rhc
room and spillcd about half of Iny ye.lsr
cultur€. I managed to rescuc rhe rcst of
ihe yeast. I caled my local bre\rmois-
ter, who told me that I still should havc
enough yeast for th€ batch.

I continu€d working wirh the worr.
Once I completed fte cooking process,
I began transferring my wort to tho
fermenter Now things really got badl

My wife end I live in a small two-
bedroom apartment with lwo baths, so
I have to us6 one ofthe bathrooms to
ferment my beer Well, I walked rhe

hot wort inro the b{throom, ptaced ahe
fermenter into the barhtub, and pro,
ceeded to lill it to the five gallon mark
using & pulsating shower head on a
hose that allows mc to aeralo thc worl
at the srme time. Once I was al thc
five-galhn nark on the fermonter, I
removi'd tho wort liom rhe balhlrb. I
placed the fermonlcr on rho l('wcrcd
toilet s.at while I rinscd my lirrmcnter
cover I never thoughl abour rho ta{x
that tho seat was nol perfo{lly nal!

While my back was 1urn.d, thc far-
menter slid ofl tha loilel scar. striking
on its bdse (never pui a ferm.ntcr on
top of r toilel seat). Well, ifyou have
ever s(!0n what happens when ),ou
drop a bucket ofsom{dhing onro the
Iloor, you know abour rhe exphsion
that took placel Ilcarod ivort. Irish
moss. and my dry hops pro(ocdcd ro
cover a good bit ofthe walls and floor

I finished rinsing the top tor my fer-
menter flnd placed il ligh y on thc con-
lainer. which now hcld abour 3.5 gal,
lons of wort (should work beuor with
the smaller anount ofyeasi, right?)
and went into our laundry room for
some old towels to start cleaning up

Dan ill learned a skpper! truth
about br?uing in th? bathrcon.

lhc mess I hrd made. Not thinking, I

placed a {x'upl{r ofrhe towels on r('p of
the lbrmcntor (there wlrs no airkx:k on
it at this limo) and pro.r'cded ro d..rn
up my moss in thc bathroom.

Once thc majorily ol the cleanLrp
wds cornplcte, I ngured I would conlin-
ue working with my prs:ious wo4. I
romovod th{} lowels thar I had pla(iod
oD 1op oflho lermenter ond noaiced
quite a bit offine dusl, similar to wh&t
you night find around your clorhas
drycx well. upon rernoving the lid k)
thc lermcntcr, I noti(ed somc ofrhis
dust floaling on my poor. abused wort!
(Always have the airlock ready to go.)

whal could I do? I llushcd it,
sayng a prayor to the browing gods
as I did so.

/\lick lepe
Tarpor Sprinqs, fla.

Heret rhc youngesr brewnaslor in our family, Altic,
who has boan watching her Daddy brcw beer hor wholc lifo.
In this picluro shc is borlling rhe barch shc and I)oddy
brcwcd in honor ofhor sccond birrhdayi Altie AIe. We won't
tcll you h'!r socret ingr.ldienl-s; she hlrsn,t even rold us yer.
once shei r)l agc" wc rhink shc s going to be a masre,
brewex Sho may eveD k!( us in on hor sdjrer jnsreorenls.
Wdll le. yon know in l9 ycars.

脇ir潔綱観1絆ξtttr″α魂″ηへ“
r,″″″力S
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No Gimmicks.
(Just Great Service)

W: oIFER QuAr[Y PRoDUcts, ProFEssP At S:rvlc Arro CompsmlvE Pr|clNG'

For 27 yaars, the t. D. Carlson company has Ptovided brewers with lhe hith'rl quality

incredients and service without the Eimmicks' We know when vou creale a special recipe

yo-u want fresh ingredrents, delivered when you need lhem. Period'

Whether yo!?e a Home Brelv tetailel, Creft 8rttrer or a 8.O.P., our expanded "on'hand" stock

allows us to serve up the malts, hops and yea5t as fast as you can brew theml

Call u6. Wc've rodsfted rerlous Brerers for
27 yeqr3-. wlthout ttre Gttt''|ickt

800321…0315
Wfiolrs rE lNau|IEs ONIY

463 Poll,dr loulBr ro ' 1&M, Olt|o tl424o

L.D. Carlson
COmPANV

Fax 504‐ 641‐1883

quotity la[ue Seruice

(Aftetr zue ny nnre? )

Ereuting antr Winznaklng SuPPLies

suffb6, ohb
1-800-418-6493

http ://www.portagehills. com/portage

freils

oEotrc olt!. C.t!! Et tft !

alt c 40 D.O. crtilogl
a l|olthty S.L.t
aFr,.c SLIEdlg oD

od.r. ov.r ttso.qr!

CIRCtF 4 0N REAOER SERVICE CAR0 CIFCLE 52ON FEAOER SEFV|CE CARD

PO Box 5070 Su● Jt un」
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HoMEBREwERs Ourposr& marl onoen co. Forget about
washing bOtties:
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Fal Alol

fiow To neaci

晦
Edllo aland AdvBdisinq ofiic6:

211, r sr'r{{. Sun. ln0

1t.t 1916)75N-,1]]1)6
I:rr l9lnl758-7.177
l. \lril ll\(|tub\o.conr

| 1an \lr trnrD.,\d Nl ntrr

r rrig ll\\rrntti. t.di!r'

Idltonlrl lovlerr Borrd
Ihanks lor the Invitation
lloar llr'|v l0ur OwI.

woll li)lks, I jusl
n\'.n1\l In) Juh fdi(iotr aDd
rcad alJ{rul lour t('tallt ftrn
and hrppcning Irnif .rsary
ftrrtt. I lhiDk I sp.rI Ior a1l rcadcrs
$hen I \a\ I sur. l]oU \ l1 had a lol ol
fun. Ol fourse, ifs r()l lik. u!,wore
ill!i1{'d (n rn!1hirg. Not lik{, zr, (x (l

ha!e brl,utihl thf br.. or r)rurrfhn s. Or
llol likr /i'., coDkl hr\. jusl df,'l)ped br
to sa) _hi. Oh rr)l \\. gcl l,) fcad
.rbout th(i g( ar galhcfing nr a nuga-
/ine afli.lc. wcll. 1 gu{rss a'r, \rilljusl
ha\e l() h,,ld ouf (trrD parti.s \ilh
''sold'li\f- in!italio s and such.

r\ vrlry, .ongfatulatnDs ()n il
lil]Laslif nrrgaTiIr lln st'll rl

bcgi|nirrg no\i... il lhats.ro a
dcsignrlion. I 

'n 
hn\ ing a gr',tt tinx'

k'anrirrg nbout artrl rllpmprirg home
brc$'ng. \i)uf nragirrinc iusl n rkes il
so mrxlr.$icr \(\\ lhat lou halP nr\
I mrilad(lrcss, !0u.rn scrd Dry

iDvilalidr l(, ncrr rrrr's prflt. And I
orusr 5r\. l.an I $ril.

'Ibnlt bout
'litrson,.Viz.

Clone Your Own
I)oaf lll(),

1 h.!,.a qu.stion ,bouL tr rtipe
thal apt)ca|1'd in (;lonc \nuf l)$n (Jul)
'971.I \!:rnl lo br!\\ r barti ol(:himtL)
(.ioq (i,r'ts. IIor'r irr r\l*kr I do not
lra\r) n.(i'ss ro 1w,, inrportrlt ingrcdi,
cnls: golrlon s\ful) ard chirnr\ cinq
.cnr! 11 rst. Is Ihrr. rrrrthing r1s. tbat
can b. uscd as sui(ablc subslilulcl

(:ht!(k l t:k(l
.li?lson \ir l o.rc B(s(.llasku

lUhouah it u\rt t hc quik,thc sanc.
uou (1| suhstituk .lbrt or.lin ounces ol
light (utdi suuo.lit thc qohh.t swup.
U4ou (un tJind th(I aar m us(Iour
Lt)lDt'ou .?s al ntn Nuqar. ttouttr:?r.
lou tu| th. nsk ol t)ff lla.,fs. /s a sr,
stinlc.lnt fiitnar wasr. use ll lfasl
.17E71rqpist atu ttr(sl

tecipe Rewrites
I)ear l]l{).

Itlrgrf didg lt(!.ipii lixchlngo l.,unrl

'rr7 lJlO)pl,'llsc
rrlvisc fcad'rfs rol t0

Russinr) recipr)'))ilclh
Iiei'rtl th. , rpe xnld brc$-

Oma日 3a歯口  Mo“∝iЮ 3祀 wい O Co

鉤m■ 8uに h    The 8o鸞 口
"P∞
0に

I●m Ftores    Cip"rO,3rewm9 Co

Mtt G3r壺     IIoplch

O!割 Cottbe電   測cat曖 8o″ h9∝

H“翻 tGねnl  ttk maBrtt n0 8 MainO Co

¨ ―       nam13 9 1or● 87側 =り

Dm180」 0嶺澪   3 1o Wa佗 ,0祀 wl,Co

Larr′ [381erud   HJmboldlBcw l,CO

l枷彙Ⅲ a    Tammぉ h Bttw● ,∞

Юrby lo腱m   rapiJ B祀哺,9 cO

Sleve Nof● h[    Fredelck Brewing∽

Raい ―    Hopu面
"uSA●

c

Sleveぬ rkes    Amel“ ,3口″erヽ Gull

Dar`P eree    3 ue9rass 3陀 wir9 Co

Keth Wartt     ra∝ Mωnlain 370″ Oγ

Rand,Wh鮨麟   R～ o70"BttW,9 CO

tI I am and thc o'vnof ol a
bffr!-supply shop. I ha!c
l,,rrncd 10 qursliol] I.ciU s.
'lhc queslio|l camo p $lnJr I

dry hopp(xl lhc bat.h In l(,ok-

SuOscriュ :o,sO,ly:
,「●、 1ヽ,1■ 0、、,

'()Bo、  1501
ヽ lrtil(′ (|ヽ

`)4533
ヤ|| | (ヽ  '00,5,4
1ヽ['S,3()i 00 1'ヽ |

「
,1、 115101 ,72-ヽ 5ヽ 2

Special Subsori,l o1 01feri

12 is、 o●、11  2ヽ995

Web Sle
ヽヽヽヽヽヽ■,ヽ ●

`●
,、

ing o\.f th. rc.ip. li)f how nruch
()cn'l),.(:a(.llo 1(, add I f.ruDd thal
Jou ivut(\l il 1o b. added rr botllirg.
()en l)f (iacao is rrx'sllr sugnr or
,,1her sw,,, (cncB. so rhis faiscd tr largr
qnesliur. Il l usod tlx staDdafll bolllirg
sugar as.alled l('f rnd add.d thr
(la.ro,.jusl holv D'urh carbor) ti(rr am
1 goirg t(' g.ll Not wanli'rg lo llkc anv
chancrs I add.d th. (iacao t lhc d.t,
hoppillg s1rge.

$ithirr li)ur houfs I had lho prctli-
csl lru. scc(ndar\ li,nneDlaliorr wilh a
thrcc'in.h hcad tou could ask lbr'lhis
Insr{l{i lin ll6 hours. llad I liillow.d
dirccli.ns I'm absolrtdy positivc thal
th.re !v(,rldn 1halo bcen a singlc
bol(1. suni\c that pr.ssuro. 'lh.
batch hr$ lurnod orrL lvcll. iD spite of
thr s.c('ndrr! 1(rrr.ntatior.

Rob? 1.. Ceft
'rlulgslt s l cu shoP

.t4feaon (:itu, Mo.

)bu arc cot?tt. I:se ?ith(r the
(ortlial or Uitnint s uar but mt boh.

I)Par llYO.
ljusl f.fei!.d rh..hrl,\ (iilnnr and,

bcilg r l,^p. ol br,^rn alos, tLrrn.d t.l
lho Slvlr ol the Month socliur lo check
out lhr hntrln do r(\'ilnis. I bcli.ve
thal lh. l)ark Str..ls ol LL' don
llro\!n .\l. lall-gr in) recipf htrs a
slighr rtp0.

'Iho i|lgflrdnlr1s lisl 6 oz Norlhern
Bre$Tf hops lirr 60 ntir)ules I thiDk il
should hl 0.6 or. at in dru crrrrcl
recipo. Six oun(i)s ol Norlhonr Ilfewef
$luld rrr,rlt s.nr' bittcr b(\'f faccs,'
the lik.s,,f\hich sl)Lrld nrak. ahose in
thc conr)r.r.'al lo,)k prorrr'.

trt'r B.nhtu
Lit'a ia, Mith.

Thankslu the turr.(tian It should
hut" rt\td 0.6 az. o[Northcru llreur.r.

師,ヽ‐ヽ 、ヽⅢoh町 ロ



COMPLETE DREWINO SYSTEMS ANp
WELD‐ FREE KEO CONVERS10N KIT9
FOR THE HOMEDREWEK
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CIRCLE 40 0N READER SERVICE CARD

Keg bccr without a keg!

Just PRESS,POUR&ENJOY!
Now yOu can cllj"keg becl without pulnps Or C02

,StemS,and vOu can lllakc homebrew without the hasslc
Or bOtt16 Tlle rcvolll●ona,2″″ pFg° ■愴intains
carbona● on alld Freshnosい

“
lle or its patented seF

prcssuizing SvStem lt iS re‐ usablc alld arordable,and it

h。 lds 2 1′4 gallons ofbeer Tllc PrgⅢ 、cas to car,,お

idcal for panes・ plclllCS Or holida■ s and● ●zed to nt

illto thc・ 6ddge・

Ask forthe pr″ pFg o at votr Falonte cran brcwer

and at yollr iocal homcbrel stlpply shop Rctail honlc‐

brcw shOps alld cran bre.ers conta.t

OuO!N   しraηO“″θθ′
.'co,″
り

401 Violet St        Phone:(3()3)279‐ 8731
Goldcn,C0 80401   Fax:  (303)278‐ 0833

hltp:〃www pallypig cOnl

Mini-Brew System

Fermentor
Larger Sizes Now Available

Super 5 & l0 Calldr Sizc Racking Afin'Corical
B(nlom Fulln)p - Temp. Probe/Thcrm Mount

Call Ior rhe storc ncaresr ]-'ou

Hobby lleverage Nlanuf acturing

¨
○

… ヨ

回 、四mm.画 h.、、油0ヽヽ



The ,qrt of Breuing Fearlessly
b!,1 ScoLt Il. Russcll

"...because lear is never borinq,"
tulnir lrttl.na

un\1jl rlnntt!1t'n1tt
umtnn!.t hnt tttrllj.

innpracenf y rs our''rron'J,
liicnds. \\hfr) \!. 1t0t) lirking

\-l risks. 0h \.s. sf gfr dull. \or
hopelfsslr- bul dull rrr\(,1hcl ss. I

mern. l(rrk al us. \\o n'3kc r)rrf oiln
b{!)r '1 hlt s a risk. Lols of lhi[Ss

'lhe name ('mes from the
rcstaurant stcDo liom I'l0nty
Pylhon s " the i\'l(iaDing ol l.ilir.

Ingrcdients:
. 1 lb. {:rushod palo mall
. 0.5 lb. dark cryskl nalt,

90' Lovibond or nrore
.0.5 lb. crushrd malted whtal
. 1 lb. rrushed ! ory mah

(or loLrsled.urbtr or lnild dc nall)
. 3 fans (3.3 lbs. (inch) tidrnc uaris

orter llain lighr nlalt cxlrlcl
. 2 lbs. plain lighl dry nrall cxtract
. 2 or. Norlhofn ll..wor hop pellels

(7.5'l" alpha a(iid), for 6{) min.
. I 02. largcl hop p{]llcts

(891, alpha acid), lirr:]o min.
. 1 o,. challer)i{ hop po,lolii

(tl'{, alpha a.id), Ibr 30 nrin.
. 0.5 oz. wholo lltsl KeDt (ioldings

hops, lbr dry hopping
. English ale yMst
. 10 g. dry champaSne yeAst
. 1 cup homcmadc spnx' lcrr

. r/2 cup rorD sugar lbr printi g

Step by Slep:
In 2 gals.0rrvalcr al 167'F t{'ill

set110 to 154" l: or so r,rhcn you mix
h thr) (:rush{}d malil, mash malts and
mshod wheal. tkJld for 90 ruinutes.
Spargc sirh 2.5 gals. watcr at 168" t_.

,Inrld go $rong. |nrt *hcn il all
innes logclhcr, isr) l il jusl aboul
rL. besL thiDg snr(x'...siru) thc isola
rit\t ol S n t t ha ftm lt. ( ! tu t ls bt ry.n si s?

LoLS ot r, asons lo hn\! )our (^\r',
righl? (iDlr)1. lilrr('mt Thc Droccss.
l'ride. l)issrLisfrf li(nr wiih whtrl's

soaking s pinch each 0l th{: folorYnrg
spn:es in r:up or so ol boiled $atcr;
woodrufil black peppor, lanilla bcar,
yarroi!, and rosemary. ('liy it, you'll
likri it!)

All'grain rocipe: $hat. are You
kidding? (hn you romlodnbly mash
1f).5lbs. olmalt? Can you af.Jrd to,
both {,conoi n:atly and time-wise? so
be ir: 14lbs. Crisp Moris Otter Pak:
malti 1 lb. (irystal mal{, t)0" Lovibortdi
1 lb. vi{:iory malt; and 0.5Ib. malted
whear. Nrash 75 mjnut'rs in 5 gals.
watcr a1 154' F and sprrge \r'ilh 6

fials. at 168" l.l Boil 1r, roduce io 5.25
grls., foliowirtg tho hop schedulc ts
abole. lnd good luck. lk! sure to do
an iodine s(arch-convorsion lest.

Obv'ously, rhere ar': ways 1',

(iomprorniso. [ach carl ol oxtra(:tin
the ffrst vcrsion oflhr) r(x ipe Lan be

replaced wilh about:'|.5 lbs. pa,e
mall. I ll bt )ut do tho tal(ulalions
tbr your adrplation.

All-extract ve6ion: Steep thr!

crystal, wh.,rl, and 0.; lb. oflhc
vidory mall in Lhri brow kettle
rllnrlaintug l] gais. ol water. Raist
remperaturc 10 170'I l|nd removc
lho grains.  dd exlracts rs abo!(:
plus ar additional I lb. lighi Dft'll; k)r
swap alltbo l)M[ for r/a citn ol Mtris
Otcr cxlftr(l. il )ou rvant to makq
lhis a S55'ph$ breiv).

Furl' oh reah lf il s not li'n. $hl
do ili'lguoss I !o kiDd ofgot r splil

0ulllaF-t[co[ 0aFlcywlno
(6 trllola, 0lrthl t|aalr)

Add extra{ils. Bring to a boil. All.r 30
minul.os add No hern Br€wer Pel-
lcts. Iloil :10 more miDules nd fldd
Targol rrnd ChaileDger pellets. Boil an
additioDal :10 min t.s. Removo liom
hear. drroN in 0.5 07. Dast Kcna

Coldings hops, and {rlrill. Top ofl in
nrrmonlrir wilh chilld, pre-boilod
wator t0 nrake 5.25 gals. When lvorl
{I)ols 1r,75't pikh at leasl2 qG. of
Flngljsh ole yeasl slurry (build up
rhead of line h a hoppcd lvortl) l
prefer to use W.\'oa$l 1098, bui tho
ncw Pitch5 slsteln lhglish Ale yeasr
from Yoas t(xih Ltrboratories wotrld

Fernie t a1 70" Ii or so for l0
days. Rack to taDndary and dd dry
(lhanlpngre yi.asl. (imdilion ctx)l

{50" F) rnd in thc dark for lbur
lveeks or until gravily is under 1.026.
Prime wilh corn sugar .rnd add $pice
lea- Ilollle and ag(! (pa.ic (l]!) fi)r at
lcasl12 weeks, Drore ifyou caD wail.
Save a liry bottles lor a long time to
trace the palr(,rns of lhe spiflls. l'he
potential alcohol rxtrlenl is as high as
9.6 p{rrcont, depcnding on ycasl

Approximalc o(j = 1.099

Ererving l{otes
Spices: Yakc a spice rea bY



pr)rsonalitv \vhiln it.o res Lo bftNing.
I lry' li) broiv alurg classn. sr)lo
guidelines, prftl] be LUse I lik(!
.crlain .lassic st!,les (S.ooish rk,s,
slr)uts, llolgian strong los), parlh'.
b{riaus. I wanl 1{) prolo I can do it.
'lhe olhor parl ol mc, lhough. k.eps
(rihoillg my liifnd .lulian s rvords:
''Irear is ncvcr boring. l thiik hc
mcans thal evcn ifit rxn|lcs our
bizarr(|, outrag(x)us. wikl, r!rnrg."
rl lcast it's not ordnrar!. {r!ftcr all.
lhis is n guy rvho uscd kidncy bcans.
t hili pcppcrs, gtrlic, ln,u.ice, llnd
gingcr in tho srnc brelvl. So thals
the ilay I bre$ it r ), sirnolirnos.

Pul log€thrr odd rrI por.nls,
blend things thrt shouldrr'r $0rk
togelhor (1hey do, though, mor0 ollcn
lhrD Dr)tl. Liko lhis monlh's ro( ipc. A
spi@d barlcy\vine. \'cs, I kno$. ils lal.
sunlnror., ils hot outsid(r, you don t
'r!cn 

lvln110 rhink abo l somorhing
hcar] and srong like a ba.ley\,!inc
right now (gol tny ofrhrr w€izrin leti?l
but nows thr! tirnc to brctr it so rhal
il ll be r.adJ in Nlarch.

\o\r:, big brews such as barl{'r""
winos arc already oulragoor|s, in rL

wty. 'lhey r{r li nrg, rich, substanlial.
a balane ol swecr and bilt(lr bul
abovr) a d bcyond tlmost aDylhnrg
elso. lrlavors blend. $wirl, lirde. com.
bark oul as lhe b..rr malt|,rrs. ag0s.
and cvolvos. StufT (indudnrg peoplol)
r:an gel losl in a big barlor-rlnre.
And thcrel not much plo(r lbr
subthty. Sometimrls, though, a
dis(reet touch, a dr)lail, catr turn
'groat- into sublim.. Thali whar

.lusl wh(!n you thoughr you rouldn'1
Iit l|nl rnrg olse, any morrl flalor or
(1,'npli'xiiv, inlo a bo(:rl My blcnd ol
spnls is dusigned 1r) evoh. wirh the
bslr - some !1ill dominat| rhc Joung
bri)w and liLdu rvith age. Others will be
alnnrst unnoticcabl. at firs!, lhcn will
(onl' .'u1 ol nowhcrc af1{}r sfleral
moD$s ol 0ondirilx)ing_  nd as atways,
Jour re.ipo modilications arejusl as
approprialo as mine. Because thnts
anoth$ reason w0 homebrciv: individ-

Beader Becipes
8rcw8 Bnotiol.s' Jrks'$ Honcy Al0
(5 trllonr, 0ltr|ct rli rrrrtrtty lrain. )

this recipe was adrpted lrom
Charlio Papazi.m's re{ripe lor lto.kJ
Iiaccoon's (lryslrLl lloncy t.ager 'this
brew is grent on the boach, in l| boat,
or whih flrtting the gmss. In winler b(l
crcativo $'th il becauso it will tr(epl
almost rny.dditional ingredionr. If you
can wail untilitl becn in the boltlc lof
about a yea. th') changl is dclir{hrlul.

Lafflj Bogsrl
Ihe Brcbs Etothers 0I.ussti..

,Vltsric, Conn.

htrGdl!ill:
. {).5 lb. ltakod whear
. :,.:l lbs iohD ljrll plaio lighl mall

. :t lbs. rnpaslr|urizcd honey su(jh as
wildllower

. 1.5 oz. Northorn Brovcr hops
(7.5"1, lllpha.rcid). fof 4,0 nrir.

. 1 oz. Willamdte hops
(3.7% alpha ar:id), for 5 min.

AFFORDABLE CONICAL:

Finally, a real cylindro-aonical
termenter that will drain

your yeast, but won't drain
your bank a<count!

|::卿itT淋馴
e画扇

. Yeast ha esting

. Siphonless transler

. Easy access lor cleaning
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Gall (310) ?9&BREW
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CIRCtE 3 0N READER SERVICE CARD

Quarity Kit" t
Fast Service

has been prwiding hOmebrc..ex with

Ollcn copicd but revor duplicatcd,
theso kits are luD and easJ !o mak,

With o1)ar J, s/rlrs Lo choose tuonr, r|ctu(li18
fruit bfcrs. honc! becrs. and e{en a (ouplc tead

luls, elielqrrc ca| find someihing to tryl

Anuze ),@f Jridds !a.t tdptuss J,oursef uttb
tbe oststat rlng borteb@s roa .an s@n be

se,attna Jratn!4,ttes PaSc Home breutuE

`,1 lol●
、lt,● 1●■ `, alo=ntll● 1■●1,Iて、、to`て t●

')'ut、
gl,1 ,、●y!

(800)234¨0685

James Page Homebrewing
2-:2{) l nn.crsin 1v.nue s!

,\lirneapdlis. :rl\ 5i,i1.i

口 まⅢm“.",Fmぃ、いぃ
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. 1098 Brilish Ale Wyeast

. 2/3 cup corn sugar tor priming

ItcI !y ttcn:
Stcep flaked wheat in 2 gals. of

cold water and slowly bring to boil.
Remov. wheat whon waler boils and
discard. Add malt extracr and honey,
boil for 10 minutes {or hot broak), and
add Northe.n Erewer hops. Boil lbr 55
minutcs and add the Willamette hops.
Boil for five minutes more. llrn olT
heat. Cool and transfer to primary.
adding cold water to mak€ 5 gals.
Pilch yeast at 75'l'. Transfor to sec-
ondary sfter ffvc days. Formont lo
complction and bottle.

Chocolito Cncrm ttout
(5 0.llmr,.rt act an! tpecldtt lralrE }

This stout was dcsigned as a beer
to relsx wiih after a good moal or hard
day at work. It is cspecially enjoyablo
on a rol night with a linc cigar

Warrcn Leuis
Pdnano (:reek Breucr Suppl!

Tuscson. Ariz.

Itclrlt:
. 6.6 lbs. d{trk malt oxtract, 80'

Lovibond
.0-5 lb. llaked oats,2.2" lovibond
. 0.25 lb. chocolale malt. 450'

Lovibond
. 0.25Ib. crystal malt, 60'Lovibond
. 0.125lb. roasted barley,550'

t.ovibond
.0.125 lb. black barley, 550'Iovibond
. 0.25Ib. dark Munn:h malt, 13"

LoYibond
. 1.5 02. Bulion hops (9.1Y" alpha

acid), for 45 min.
. 1 oz. Kent GoldinSs hops (67. alpha

acid), for 10 min.

. 1.25 cups Droste l)utch cocoa

. 1084 lrish Ale Wyoast

. 5 oz. sugar lbr priming

610[ by tl![:
ln 1 gal. ofwaler stcep grains at

155'F for 30 minules. Pour into
strainer and spargc with 1.5 gals. at
170'F. Add exlract ond cocoa powder.

Bring |,o a boil and add Bullion hops.
lloil 35 more minutes and add Kent
Coldings. Boil 10 ninutos mor!. Total
boil is 45 minutes. ltomove wort liom
heat and lct cool for 15 ninute$. Mix
into 2.5 gals. of cold water in primary
ferm€ntor. Add yeast whon wort is
75'F. At boltling timo add prinirg
sugar and laclose (o 1 cup ofwater
ond b ng ro boil. Allow to cool to 76",
add 10 worl, and bottlc.

OG = 1.050
FG = 1.014 !

:USTBREWil

http//www.hatf ields-mccoys.com

FaxlPh. (402) 476-9942
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Coll, wrile. or FAX for o free cololog.

lccl & lllne by U

1456 Norlh Greenriver Rood
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Since 1979, William's Brcw-
ing has been the leader in
catalog home br(iwing salcs.
\!'e Icature a huge linc of
homc brewing equipment
and suDplics.

Request yourfre(! catalog tG
day, and find outwhy.|le are
lhe leadcr!

Mtl-IAm's BnBwINc
110 Box 2195 BE o San Lean(1lo o CA● 94577

Phone Requests:800‐ 759‐ l1025 ・  Fax1 800 283-2745

CIRCLE 60 0N READER SERVICE CARD

the nvl.l's.linest houch@t sqlpl\

‐1.ね眈kζ dCttns

ai 0Re W€RS SUPPIY
(itston.rs ih l0.ornlties dhl 50 nak\.

FREE CATALOG
800…448-4224
WWWtStpatS.cOm
12922 Staton Dri、 e・ ′ヽust n・「 X・78727

Beginnning tsrcwing Kits liom $26.50
7.5 gallor stainlcss steclJ)ot $75
8 Bal cemm'c{n steel pot S35

Won (hillerg26
5 Callon Kcss 6i S 100

Complcte KeggrnS Syslcm S l:19

I'Level Brcwing Syslcms
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14 grarns per lile gtllons works vcrf,
lvell. In my oxpcrience using liquid
yeasl. r)!en rhc smr(lk-pack tl?.s, I
Iind .ha1 i[ grertly helps to do a propa-
gatior step boforc pitching. One pack
addod to 0.25 10 0.5 gallrnrs ofw(|rt is a

nico internrcdiat{: slep b{rfore adding
lho yeast lo a five-grlk)n fernrontef.

What shOuld i do?

qshkosh. lris.

h0re dro thi* major
problcms that could

l.rmentolion: pilching dead
yoast, pitching live y Nr rhon
killed by hot wori. and pitching
insuffichnt voost (undcr,
pitching)- Bccaus€ your !east
prckor was bulging at the soams
rhc "derLd yeasl" €xpl0nalion can
bc rulcd our since d{!ad }east don r
w€ar pk d, or som{}thing lik{r
that. lt is possible, etcn (ho gh
you claim olh.rsisc. thal lho
worl ivls lc'o h ol for thc yeast. I hc lhct
thattour airl(x k l{rokcd l!kr) il was
gasping tbr air suggAsts rhis possibilit}l
since hot worl creatos a vacuum lvhcn
cooled in a closed mnlainer

Tho lllst posribility. and onc thor I
nnd th. nced to harp on !err* fre-
quenlly, is undorpilching. lusl becarEe
lou had live y.ast that produced
r)nough gas 1r) nculraliTe a li'w Tums
doesn'l mean thcre wrs €nough yoasr
li)r a norrnal f':rmcnlA(ion. Although I
pcrsonally prclbr liquid ycast 10 dry
yoasl,liquid yorrsl is a lot ei$ier 1o

underpitch than dry yeasr bocauso
most homebrrlwcrs do not have an
accurate melhod to arsess rhe amounl
of liquid yeast added 10 tho wort. I)ry
y'iasl js rlasily pit(hr)d by tleight, l|nd

had dexbin powder When I tasbd the
dexhn powder, it sm€lled lik6 dirt and
tasted like com starch,leadlng ms to
believe tiat tto stutl yvas nasty a||d woutd
nol holp the boer no matter whal. ls there
a difhrence bet$reen maltodexbin and
dexbin powder?

Janus Cregg
I'hoenix, Ariz.

TLs b.en .r whil,.sin.n th' asr-old
I J^brtp rbour d, xrnns hrs rrnc up.
ll musl f,,mmend ti,u ,,n \ orrr
palarol Smells like dirt and raslcs liko
corn slarch - mnxni mmlnlnl lhat
reall} sounds likc a palalc buildcr
.lean de Clerck wrotc about ihis debate
in his ilassi( trealise.,4 Ti,rlroo* o/

Performance Anxiety

:brewed a batch using Bierke‖ er

light and Laaglander ary malt extract At

the"ghttempemlure l口 tChed wyeast

European Ale yeast, which was
activated h o days belore I

brewed. Tfte bag was ready to
bu.st. l{o less lhan rE hours
after pitching I slill have no
activity in my wort. In tact by
looking at the airlock, it would
appear lhal my worl is
atlempti[g to draw air in!

'lh0 best adiirc I can givc to
prevont problems like this lrom

rernrurring is lo vcrily your
wort tcmperalurc, aorate
well, and pitrh a good
qudnlitv ()1 viable loast.

I rec€nuy bEwed 10
gallons of an apricol ale
lhat started at 1 .062 and
was down to |,013 gravity
before the addition of my
apricots in lhe secondary
fennenter. I was atraid

that the beer was going to
fum out too dry so my
neighbor suqgested adding
mattodorbin to it He said
maftodexlrin added iesidual
swe€tness to lhe be€r
along with body. Tho local

brewing-supply store only

B./rrtzo, originally publishcd in
Frurh ir 1948 and lalor in llnglish in
1958. De (llerck noted lhough his own
resoarch thal dextrins or maltodex'
rins hvhat{rrcr you want to call them)
do not add body r)r swor)lncss to becr
as (x)nmonlt claimcd during his day
Hc rrgxed. as nrany browing srjicnlisis
do toda!. that protcins nd al(ttxt are
th. Inain (inrnibrting f{rdors tr)
nouthl-e.1. 'lbda! wc kn0w th{t gun$,
sur:h as thc bela'glucans. also are
importanr i ontribttlors to body.
Siurotness is mainlv duo to sugars, but
alcohol is rlso an important c(,mpound
aff(ldnrg swcclross.

Your argltmenl is in line rvith this
sunningly timeless disput€ among
brrlwers. l)oxtrins, mallodextrins, lim it
d.xlrjns. and belly builders aro all
namcs usod to d{!sc bc the unlirr-
mlxrlable, starch-derir.:d carbohydrarcs
found in b(x)r There is [o singular dar-
trin molecule but rathcr a $oup of
('nlpounds thal lypn:ally connin four
to 1 0 glu()sc molecules. l hese are gcn
erally tern{!d "oligosa{riharides," or
many sugars, as opposod to ihr) Inrg(lr
gl'rrI)se polvmers conraining nxr-e rhlln
10 mokniulcs callr)d polysaccharides.
These suga$, liko polysaccharidcs such
as sh.ch. are nol very sweet as demon,
slraled by your trLsle tcst. In gflreral
larg. .arb,)hydralc polynem are less
swrxrt tnan smallrr oncs. This is all facr.

Now l0r the (lxrtroversy. ManJ
br.wers slill sw{}ar up and dorvn tha(
dexlrins add body, sw..tness. Ilnd
foam srabilii)'. Somc evor claim rhat
th'ly can make your boor do tho waltz.
\rlrdless to sr-r I am nor a boU0vcx
A.{jording to nunx}rous srudies pub-
lishcd h brerving literature, b('dy is
mainly ar.,cled br- carbon dioxide,
alii(trc'ls, prcrein. ft)am (sknn ihe foam
ofl ofa pinl ofCunrness aDd b'!
am z.d or disguslcd as th{: casc may
be), and gu'ns. lhcrc is no good evi-
derr:c thal foam is srabilizcd b! dex-
trins, and fie lvtllz is (:urtainly not
goi'rg to bc perforrred by many beersl

li r\ linko\\ s.!r,mb.r l,)97



I also do not bdievc 1lra1dexlrins
ari) s\ruii- l hat is €asily domonsrratcd.
It is possible, howevcr. for the fl)sidtral
dexlrins in your mouth to be altlrckcd
by salivary arnylascs and converrod
into sweet sugars.'lhis, ir my opinion,
is a plausibl€ explAralion lhat shrlds
some light on this whole issue. Manl
commercirl brcwors intcndonally
mash at high tcmperalun.s 1{, limil
fermanrabilily oflhe rvorl and incroase
tho final gravity i)r this very rcrlson.
Ono cons{lquen(e is less al:ohol. which
will have ils own rllTects on body and

IfI wantcd sw{+iness in betr I
would add sweet sugarc, such as fruc'
los(! or sucrose,lillor tho b€er and. if
possible. pasteurizo itjust to bc $ure
no rogue yoast or bacteria {ould (reatc
botlle bombs. This proccss does sound
induslrialired but is thc (

mercial wry to ln ke sw(rt beers.
Lindrlmanns Lambic bo{}rs, N'la(keson
Srout. and sweet cidcrs rre somc
examples ol such Produ({s.

'l'he best wdy for t"ou 10 resolve the

drixl.in issuo in Jour olvn |lliDd is
through exporimentrrion. I lrppl
tinkuringl

cough syrup. Becauso I stillnake beer
and it always comes out fine,lan mn-
tus€d as lo whal could b€ causing thes€
ott{lavors. Every rccipe I have seen for
mead always says fresh honey is best.
Please help. I stillhave more lfian 20

Pouflrls of honey lo us€!
Kcith Ludu ick
Rir\trdale, N.Y.

I hav€ b€en btewinq lor about a y€ar
now and havc applied many pieces of
advice you have given. Thank you. Aboul
l0 montis ago ltried making a mead alld
it came oullerrific. I used store-bought
honey (pasteurized), ginger, water, and
yeast, Since the mead cam6 out so well, I
wondercd how great it would be with
tesh honey (unpasleudzed). I purDhased

enough to make several batches,
Unlorlunalely every batch lhave made
with the fresh honey has come out
tasting medicinal, Several books claim
this could be eilher a contamination
problem or caus€d by not rinsing atter
steriliration. ltried boiling lhe mead for
ditfer€nl limes, not adding anylhing else
thal mighl contaminat€ my m€ad, and
making sur6 allmy TSP was oompletely
washed off. But my moad slilltastes like

ough-syflrp mead is r.rlainlr_ no1

lht b'rst rosull when y(,u ve sp{xrt
l('Ls of nnnre! on high'qllalitr

homit As vou hrve rold, mosl nredici-
nalofl:ilaloF in bocr rnd nrud ar.
related to lrild I oasr and bactorial coDt-
aminalir)n. Thr$c slrains convort cer-
tdin phrx!)li. {(ids inlo volalikr and

'Dcdn:inal-sm{,lling 
ph.trrns. I hc culprit

ofthos(! probl(xns is usually wild rcllst.
Il you use unpl|slcurird horr)!.lhero is
no doubt rhal wild ycasl rre pr{sonl.
'lh€ only reasol they do not lilllnurl lhe
honey ilselfis iLs len high sugar <rrn'
(rrntratir)n, typi(allyabou165 perccnl.
llorvrivor, wh(D giv.n a chan(r) jn a
dilulc sohrlion such as wort. thr:_ wlll go
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lo town and product) the oll:llavors
rrsso.hted ttith wild Ycasl.

't hc puzzling p'r.l oI your quesiion
is thal boiling th{} unpasleurizcd honeJ
did nor oliminarc tho p.obl.m. Wilhoul
knowirg moro aboul your proccss. rhe
lbllowing 

's 
merel!- speculative. ll is

possjble for ycast t0 suNivo a boil il
the boil is too shorl. bLrl this is unlikelrr

Anoder possibilily is sporc-
lbrming baclcfia found in honcy. lhese
orglnisms tor|n spores durirg grorvth
ond hrppen to bc lory h€at resislanl.
'lhc spores hrng ar0und for a rain),
day. $hon exposed |o cerlaiD environ-
menlal slr.ssrls, su{rh as boili g, tho

sporcs are "r(livatod and b{}gin lo
grow Il is possiblc li)r (:erlllin sporos
l{) survive sftor., boil limes, becomo
acti!alcd. and starl grorving in thc
wort. lhis (x) ld causc spoilage. Long
boil tifircs will {}\enlually dostro!

Anolh{:r possibility js that You arc
using r br$riDg ycasl strain that pro-
duces phenolic fl|rvofs. Some yeasl

sfiains, such as $1ir.n !east ancl

Belginn alc slrains, ofiPn produce quilc
a lot ol ns prrtituhr flrvof and othcr
yeasl slrains. for cxnmple cortain
llnglish ale slrahs, produ(xr l{)w l(:vds
ol phonoli. flavors. Ilyou thangcd th'r
pitchnrg )crst b{r|\u:orr yortr' succcssful
and urNunrisslul aLtompts, ihe yc{sl
ror d bc the tulpril. Along lhc sam(!

lincs. y()lt may have gotten hold ol
some (mtanriDalcd ycasi. In genor

{lr'ed }:casr ar. moro pronc tr) contan _

nali(r) than liquid. nnd th{! (iltssi(i
.homobrcw fiavor ofJears gonc Dy

sas nnrdi(insl. This as causcd br-

wild y0as1 ()nlaminlLtion
My sugg(:stion. il tou $ant to kcep

lr!'ing, is 1o lry using pasltiurized
honer lganr. ll lhe probldrr goes ai{ay,

)our probkxr) is likcll duc to the
micr)llr)ra pr"scnt on your unp'rl()ur
izi:d hdncr. I'r lhis (ffe I would
recommend usirg a longer boil ti'no
li)r frfsh hoD.y. If lhis docsn l solvtr the
probkxn. try switching fcasl to d(llor
mirc r'heth.r lher. is an 

'lndcDtn:
probl{'n rith the }{'ast suppl!: II lhal
still frils 1o work, I \'!ould soliously
rursid(!r gelting a norv hc'bby or sirnply
sricking to bt'or! .lusl kidding.

On a mor(, serious non). parents of
inlirnts pleaso read on. UnprlsteuriTed
or "nanrral honcy (t hat( thdl term:

isn't it all nalural?) (:an cttrlain
( : lostr id ium ho t ulinun sporl's. Mature
childrit sDd rddls ofe unrlTected by
these spc'res becauso of a w{rll_eslab-
lishcd larrr ol nricrollora in lhc intes'
lirxi. Infants. r)n the other hard, btrve a

"stcrilo gul," lvhich means ther{r is not
a witl developod lawn ofcotnpcling
organisms. This allows infants 1o fl)n-
lract intantilc bolulisnt, which is ollen
lhtal, Irom ingrlsting the spores ol lhis

nasty organism. Tho message is thal
infanr"s should not bo given unpasteur_
ized honey. I his includes { lit c dab on
the pacificr Some hoalth'lood storos
post this r,raning on unpastcurized
honer', bui tho warning is not alwflys

So ther€ is my answer ond annual
pu-blic sorvi(t! announcem{}nt. I hope
your noxl brlrh of m.rad tdstes lik0
mcad and not lik€ Nyquil.

CIRCLE 56 ON REAOER SERVICE CARD
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I'm contusod about making a yeast
slader. I're befl using WyeaEt a[d
making a slarler accoding lo the
insbuclions on the package, which say
to use 1/3cup dry maltexlract in one
pint of walea to give a specitic gravit
around 1.m0.

0n tho olhq hand,l,ve rcad sev€ral
arlicles that say you should use a starter

wiih an SG about the same as the worl
in yrhich you will pitch tre starte..

So far I've used lhe Wyeasl
rccommendations and rny lermen-
tations usually slarl within 6ight to
12 hours. Will I get quicker starts it I

uso a more corcenkated staden
$rhich way will give me the greatest
piiching rate?

St?re Jones
.hhnson Citu. Tenn.

7-l-!o ans\\ef thP primary quostjon

I rPc.rrdins roast sniwth HiChoF
L gra!itt w',rtq, wiihin rr'ason.

will produce moro voast mass ftan
bwer-gravity worts bocause there is
more {:arbon ln the worl 10 convert
into y{rasl colls. I like 10 use d sta cr
with a gravit] around l_048 becausc
ihis is similar to the gr{viry ofmosr
worls and ahe gaviry is tow cnough to
grve lho yeast €nough oxygon for good
$owth. Ifthc wolt grsvity is much
higher than 1.048,lhen lack ofoxygen
becomes a lidting facror and is nec
essa.y 1() add air du.ing grow.h. This
is eas) in a lsboratorJ bur is usualty a
risky onde,rvor al homo sincc ir can
introdure ba(roria or wild yeosr if
done irnproperl],.

If you really want r0 grow yeast, rhe
bcst way is th.ough aggrcssivc aera-
lion. Cr)mmorcirl br{iwcries wjth yriasr
propagation planL$ usc inrermiucn!
slririlo-l'rhercd air to givr! ihe ycasr the
oxygon il nocds lbr fatty dcid .rnd srcrol
synlhosis. lhese compounds arc ne(cs-
sar! lbr cellular membftrne producrion.
'lhe other koy ingredienrs arc a carbon
and nrtrogon source and assorlcd
{}ssential nurien$. These arc supplied
throush ivort. and there is moro in
higher-Bravity wons. O)mmorcial prop-
rgaron plaDlr aro currqrtly abte to
producc yeasr slu.ries wirh 150 to 200
milion yeasl cels per milulitcr; that,s
aboul lbur limes lhc con(entrali{Jn
produ(icd by houobrew merhods.

Although I don r think ir is a g{x)d
rdea [o aerat€ durirg propag tion u(
home because of the risk ofcontamina-
lion, I do thiDk thr! a g.avity of 1.048 is
bellcr than 1.020. Bur 1.020 wi work.
Whakrver you choose, the mosr impor,
tanl Iaclor is ampid srart. a h{:alrhy
larmonhrion, and good-tasling beer

l)o you havo a qucstion f()r Mr. t\tzard?
Write h him do Rre., y0 ut Oun. 216 F'

St., #160, Dalis. CA 95616 Or send
e-mril 10 wiz@byo.com.

M| Wizard. IIYO'9 rcsident eqn' is
a leadins authoritg on homeb.cuing
ah.rse identirlJ. kke the identitu of(1u
superheroes, nust be kept contrdentiat.
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Crosby & Baker Ltd
wholesale distributor of some of the world,s

finest brewing products, including:
Muntons, Weyermanry

Mountrnellick, John Bull, Edme,
Morgan's and much, much morel
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