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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!

Western Canada
Brew King
1622 Keber Way,

Port Coquitlam, B.C.

V3 5W9
(604) 941-5588

Western U.S5.A

FEH. Steinbart Co.
234 5.E. 12th Ave.,

Portland, Oregon
97214
{503) 232-8793

Ontario

Winexpert Inc,

710 South Service Rd.,,
Stoney Creek, Ontario
L&E 557
1-800-267-201 6

CIRCLE 12 ON READER SERVICE CARD

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

Eastern [J.5.A
L.D. Carlson Co.
463 Portage Blvd.,
Kent, Ohio
44140
1-800-321-0315

Quiebec

Distrivin Leée.

950 Place Trans Canada
Longueil, Quebee

J40G 2M 1

(514) 442-4487
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Head Brewer

Jou Shesan, CEO
Hoton Beer Wones
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Comrpieste

' Lc:cm from the pros. The successful brewpub
owners and operators who have pioneered
the exploding brewpub industry. Experience
two days of hands-on sessions and snall
workshops designed to get your brewpub up
and running! A special start-up track will walk

site selection, feasibility studies and buying
brewing equipment. Discover the keys o
success and avoid the classic pitfalls.

you through everything from finding financing,

CONFERENCE

San Francisco + September 15-16, 1997

Organized by
BREWPUB MAGAZINE

Media Sponsor

Caldyeiior
Beer News

'
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Keth Mackic,
GM of Broweries
MeMendming

Tom Maxoey, CEO
Rock Battont
Hsteturints e

J\'I ?1“ n‘:nr\ iynmn s
Topics include: Improving profitability in the
restaurant ® Quality control in the brewery
Secrets of chain restaurants ® Latest brewing
technology » Planning the perfect promotion *
Successful staff training programs  Cost-effective
menu design ¢ Restaurant automation ideas ®
New food and beer pairings » Negotiation tech-
niques that work » Cask conditioning * Advanced
yeast handling techniques o Site selection  and

‘ much, much more.

Gorplon Hfersch Brenwry

|

6 MORNING SESSIONS * 16 AFTERNOON WORKSHOPS TO CHOOSE FROM

ﬁ;s' I Want HE Top Experts IN THE INpustrY To TeAcH ME How 10 START MY OWN BREWPUB!
®

Call
Today!

O Send me a complete brochure

Registration $595
Q Payment enclosed O Bill me

msmbw

...........I......................ll.............l........

NAME

(916)

COMPANY (It applicable)

758-4596

MAIIRG ADDRESS

CITY STATE il
COUNTRY
PHONE FAX

Send or fax to: National Brewpub Conference

216 F Street. Suite 160 Davis, CA 95616 Tel: (916) 758-4596 Fax: (916) 758-7477

BY1



Final rogram Update!

Organized by ? & NA"“NAI-

BrewPuB
MAGAZINE

o

San Francisco * Seplember 15-16, 19¢

Sunday, Sept. 14th Monday, Sept. 15th

Registration 730 000

Keynote Address (1 ji- 1030/
Create

Your Own * The Brewpubbing of America: Building
Business in the Changing Marketplace
Course
First Sesslons (7045120
Restaurant Session
» After the keynoie $ ’:’; Profit(able) Secrets
address, choose
cither 4 restaurant Brewery Session
Or brewery track for Mornin * Going High-Tech: The Latest Brewing
your first 8 Technology
SES5101,
Lunch (1200.1.5)

Further tailor

your program
in afternoon Afternoon Afternoon Workshops
workshops. #1 0115245

Choose from Restaurant Workshop
four tracks: Early Registration + What Your Staff Should Know: Elements
« restaurant (200600 m.) of a Successful Training Program
° m STy regreimaton ﬂlm‘ Cfll‘ti‘-iu
Bre Workshop
* management . :;yu Conditioning
« startups
Management Workshop
* Planning the Perfect Promotion, with 50
Promotional Ideas
Start-ups Workshop
« Buying Brewing Equipment
Attention
Entrepreneurs: % o
This conference Restaurant Workshop
is ideal for * Cost-Effective Menu Design
entrepreneurs Brewery Workshop
who want to * Advanced Yeast Handling
start a new brew-
pub or micro- "‘"“‘“"'"'_ t Workshop
brewery. FAPIning Sustion Wit Bont
Start-ups Workshop
« Site Selection

Roundtable (445-545)
Fabricators Form: Adddressing Brewpub Equspment Needs

Roundtable /545045
Tactics to Win Publicity

Welcome Party Brewpub Excursion
(700900} (730 10-00)

Register
by phone
today:
(916) 758-4596

Tuesday, Sept. 16th

Keynote Address (0001000
* Redefining the Brewpub Concept

First Sessions (101511 30
Restaurant Session
« Improving Profitability in the Restaurant

Brewery Session

* Maintaining Consistency
in the Pub Brewery

Lunch (17:30-1245)

Afternoon Workshops
#1 (1245215
Restaurant Workshop

* Automation and Innovation: The Latest

Brewery Workshop
* Get the Most Out of Your Mash Tun

Management Workshop
* Building Distribution

Start-ups Workshop
* Working With the ATF and State Agencies

#2 2304000

* Food and Beer: New Ideas for the

Brewery Workshop
* Restaurant/Brewery Coordination: What
Every Brewer Should Know About the
‘Other’ Side of the Business

* Bottling Options for Brewpubs

Start-ups Workshop
* Brewpub Design for Startups
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Malt Madness Jeff Frane

Explore the variety of specialty grains. This is the first article of a
comprehensive three-part series on brewing with specialty grains

Dream Believer Sal Emma

Steve Dresler just may have the perfect job as brewmaster of

Sierra Nevada Brewing Co. in Chico, Calif.

Make Wine at Home Byron Burch

Making wine is actually easier than brewing beer!

Feel the Heal Aler Fodor

If you understand the fundamentals of mash temperature and heat
transfer calculations, you can mash with style and accuracy.

Take the Hassle Out of Cleaning Kegs Sal Emma and John Fogarty
Build a clean-in-place system for your kegs. All you need are a few basic
materials. The result is simple, elegant, and inexpensive.

DEPARTMENTS

Editor’s Note
Playing favorites.

Pot Shots
Brewing in the bath.

Mail
Reader wrangles an invitation.

Last Call
Ain’t nothing like the first time.

Homebrew Directory
Classifieds

Advertiser Index

COLUMNS

Recipe Exchange
The art of brewing fearlessly.

Help Me, Mr. Wizard

The Baron of Beer Body looks
at performance anxiety and
dextrins.

Tips From the Pros
Cool your wort, man.

Style of the Month
Tracing the history of Munich
dark lager.

Microbreweries You've

Never Heard Of
Boyne River: Home of 10:30 Ale.

Brew Youlr OwN - September 1997




Playing Favorites

ecently my brewing partner

asked me this question: “What’s

your favorite brewing ingredi-
ent?”

Admittedly, we were just hanging
out during the boil enjoying a couple of
beers. At times like this we've discussed
the important questions of our times,
from the quality of local politicians to
the suitability of Madonna's sperm
donor. Naturally, we've debated many
questions regarding beer and brewing,
such as which beer style is best and
which beer brand rules.

Still, even under these circum-
stances his question seemed odd, and [
told him so. “That’s a ridiculous ques-
tion.”

He “politely” disagreed, and we
spent the next five minutes or so argu-
ing about whether a person could have
a favorite brewing ingredient. (He
thought he had me cornered when he
got me to admit that most people liked
“the chips” best in chocolate-chip cook-
ies.) That particular debate ended
when he announced, “Mine’s hops.”

It was a challenge. He was throwing
down the gauntlet, and he knew I
couldn’t resist responding.

“Hops? Dried leaves! Yeast's a
much better ingredient.”

Him: “Yeast? A bunch of bugs.”

Me: “Figures you'd like hops.
Appealing on the outside, bitter on the
inside.”

The game was on. We spent the
next half hour creating a top-10 list of
reasons the best ingredient in beer is
yeast/hops.

10. Growing hop vines fights the
greenhouse effect.

9. Yeast is more fun to recycle than
aluminum cans.

8. You never have to worry about
getting “wild hops” in yvour beer.

7. You can’t “over-yeast” beer.

6. Hops make a good holiday deco-
ration when you're short of mistletoe.

5. Yeast are a dieter’s dream: They
eat only sugar and stay perfectly
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healthy.

4. Using hops reduces those bills for
aroma therapy.

3. Yeast prove alcohol and sex do
mix.

2. Hops are better than baking soda
for clearing out those nasty refrigerator
smells,

1. When yeast practice heavy
breathing, everybody benefits.

Just as things were really getting
hot and heavy the boil ended and we
had to go back to the task at hand. We
decided to declare it a draw and call in
an expert. That's why this month’s
cover feature focuses on Steve Dresler,
the one-time homebrewer who is brew-
master at one of the country’s top
breweries, Sierra Nevada Brewing Co.
Steve not only reveals his favorite
brewing ingredient, he shares inside
information about Sierra Nevada's
brewing process, offers tips for home-
brewers, and even gives suggestions for
anyone trying to brew a Sierra Nevada
Pale Ale clone at home.

So is Steve a hops adherent or a
yeast advocate? You'll have to read the
article for yourself (page 32). But when
vou find out, don’t mention it to my
brewing partner.

For more on the topic of brewing
ingredients, don’t miss Jeff Frane's
article on using specialty grains ( page
24). He provides lots of information on
the role of specific grains in beer styles
along with practical ideas on using spe-
cialty grains in your beer.
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A specially formulated range of kits and 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 alternate recipes on each label and
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)

CIRCLE 25 ON READER SERVICE CARD

Wholesale Distributors:-

Brewmaster, California: 1-800 288 8922

LD Carlson, Ohio: 1-800 391 0315

Croshy and Baker, Mass: 1-800 999-2440 Ml CROBREWE Ry SER l Es
DLB Vineyards, Ohio: 1-800 628 6115 . .

Canada: Cask Brewing Systems: 1-800 661 8443 www.edme.com - edme@dial.pipex.com
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Brewing in the Bath

Dan Hill
Augusta, Ga.

[ wanted to share an experience to
warn others of certain things not to do
when brewing a batch of beer.

I was attempting to make a
Belgium Trappist Ale. I had the right
recipe and the right yeast, and was
really hoping for a wonderful beer in a
couple of months.

About 50 minutes into the boil (this
includes the decoction time for the
grains I was using) one of my cats
knocked my 22-ounce bottle of care-
fully propagated yeast off the kitchen
counter (never let your cat near your
brew). This threw the airlock across the
room and spilled about half of my yeast
culture. I managed to rescue the rest of
the yeast. I called my local brewmeis-
ter, who told me that I still should have
enough yeast for the batch.

I continued working with the wort.
Once I completed the cooking process,
I began transferring my wort to the
fermenter. Now things really got bad!

My wife and I live in a small two-
bedroom apartment with two baths, so
I have to use one of the bathrooms to
ferment my beer. Well, I walked the

hot wort into the bathroom, placed the
fermenter into the bathtub, and pro-
ceeded to fill it to the five-gallon mark
using a pulsating shower head on a
hose that allows me to aerate the wort
at the same time. Once | was at the
five-gallon mark on the fermenter, |
removed the wort from the bathtub. 1
placed the fermenter on the lowered
toilet seat while I rinsed my fermenter
cover. [ never thought about the fact
that the seat was not perfectly flat!

While my back was turned, the fer-
menter slid off the toilet seat, striking
on its base (never put a fermenter on
top of a toilet seat). Well, if you have
ever seen what happens when you
drop a bucket of something onto the
floor, you know about the explosion
that took place! Heated wort, Irish
moss, and my dry hops proceeded to
cover a good bit of the walls and floor
of the bathroom.

I finished rinsing the top for my fer-
menter and placed it lightly on the con-
tainer, which now held about 3.5 gal-
lons of wort (should work better with
the smaller amount of yeast, right?)
and went into our laundry room for
some old towels to start cleaning up

Dan Hill learned a slippery truth
about brewing in the bathroom.

the mess I had made. Not thinking, |
placed a couple of the towels on top of
the fermenter (there was no airlock on
it at this time) and proceeded to clean
up my mess in the bathroom.

Once the majority of the cleanup
was complete, I figured I would contin-
ue working with my precious wort, |
removed the towels that I had placed
on top of the fermenter and noticed
quite a bit of fine dust, similar to what
you might find around your clothes
dryer. Well, upon removing the lid to
the fermenter, [ noticed some of this
dust floating on my poor, abused wort!
(Always have the airlock ready to go.)

What could I do? I flushed it,
saying a prayer to the brewing gods
as I did so.

Nick Pepe

Two-year-old Allie is a stickler for cleanliness. Her strengths
include nap time, watching “Sesame Street,” and bottle Jilling.

n September 1997 Brew Your Ows

Tarpon Springs, Fla.

Here’s the youngest brewmaster in our family, Allie,
who has been watching her Daddy brew beer her whole life.
In this picture she is bottling the batch she and Daddy
brewed in honor of her second birthday: Allie Ale. We won't
tell you her secret ingredients; she hasn’t even told us yet.
Once she’s "ol age” we think she’s going to be a master
brewer. She may even let us in on her secret ingredients.
We'll let you know in 19 years.

BorrLE Connoisseur!

Do you have an Unusual be

er-bott i
Tell us about jt ol le collection?

send us a picture (with you in
shirt in it for you. Send
0 Pot Shots, ¢/o Brew
Suite 160, Davis, CA

Iat edit@byo.com, Be
ing address!

it!). There's 3 cool BYO T-

your bio and references {
Your Own, 216 F Street,
95616. Or send ys e-mai
Sure to include your mail



SERVING THE BREWING INDUSTRY FOR 27 YEARS

No Gimmicks.

(Just Great Service)

Wk offrer QuaLiTy Probucts, ProressioNAL 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 Boutevarp * Kent, OHio 44240

800-641-3757

Fax 504-641-1883
e-mail: ber@sﬁdell.c_om

L.D.Carlson

COMPANY

Boriage Hills

\ Yimeyards

Quality Value Service

(Need we say more?)

¢ Home of the Cajun BeerKits! 9.9%,

¢ Free 40 page catalog! %. o;o

*Momiy Suee Wy e Brewing and Winemaking Supplies

¢ Free Shipping on 4, % % _ ;
orders over $150.00! %y, <5 Suffield, Ohio

1-800-418-6493
http://www.portagehills.com/portage

PO Box 5070 - Stidell, Louisiana 70469

http://www.slidell.com/beer/

CIRCLE 4 ON READER SERVICE CARD CIRCLE 52 ON READER SERVICE CARD
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HOMEBREWERS OUTPOST
& MAIL ORDER coO.

CyBeer CD-Rom

ONLY $29.95!

Mus S3.00 S&H

INTERACTIVE VIDEO CD

* Extract Brewing
A 23-step video
presentation designed for
Jirst time brewers.

* All-Grain Brewing
A 24-step video
presentation designed

Jfor é:dmrj.lced brewers
making the transition to
I?{IE%%%?E%N all- gr{ft"n brewing.
* History * Bottling

A 9-step video

* i -

i Ingredients presentation on bottling
Equipment techniques. Emphasis on
* Brewing Tips cleaning and sanitization.
* Beer Styles SYSTEM REQUIREMENTS

* (Glossa ry * Windows 95 f}_nl__v
*Recipel)atabase * 8 MB RAM (minimum)

* 2x or faster CDROM Drive
* 10 MB Disk Space

E - & Discover Accepted Dealer Inguiries Welcome

A HOMEBREW SHOP WITH A WHOLE LOT MORE!

{with aver 200 recipes)

WHEN YOU CALL-ASK FOR OUR FREE CATALOG!
1-800-450-9535
CIRCLE 38 ON READER SERVICE CARD

Issue Price Quantity Amount
Pramier S oL D o U 'Y !
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plus shipping & handling  $3.50
TORAL§

Name T l
Strest Send order form fo: |
Address o

216F Strest 150 » Davis, CA 95616
City

State Zip Code

Or Gall: (ote) 7564506
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Forget about
washing bottles!

Get the Handy, Reusable 21/2 gal.
Medicine Rock Keg System!

Saves time fetching and cleaning bottles. Fits right in the
fridge for cold, on-tap homebrew. System includes a 2 12
gal. keg, keg cap assembly, extra seal and hand pump.
Buy an extra keg (only $14.99 for the keg, cap, and seal...
you don't need another pump) so when you brew a 5 gal.
batch, you'll be done in a flash.
Call 1 800 682-5228
Medicine Rock Division
See our web site @ www.medicinerock.com
email: medicinerock@eaglepeak.com
Dakota Supply, HCR 2 Box 2A, W. Hwy 212, Gettysburg, SD 57442

CIRCLE 47 ON READER SERVICE CARD




Editorial Review Board
Fal Allen The Pike Brewing Co,
Donald Barkeley ~ Mendocino Brewing Co.
Byron Burch The Beverage People
Tom Flores Clipper City Brewing Co,
Mark Garetz HopTech
Drew Goldberg  Alcatraz Brewing Co,
Herbert L Grant  Yakima Brewing & Malting Co.
Tom Hoare Ram/Big Horn Brewery
Denise Jones Blue Water Brewing Co,
Larry Lesterud Humboldt Brewing Co.
Mark Lupa Tabernash Brewing Co,
Kirby Nelson Capital Brewing Co.
Steve Nordahl Frederick Brewing Co.
Ralph Oison Hopunion USA Inc.
Steve Parkes American Brewer's Guild
David Pierce Bluegrass Brewing Co.
Keith Wayne Tahoe Mountain Brewery
Randy Whisler  River City Brewing Co.

How To Reach

Blevv

Editorial and Advertising Office:
Brew Your Own
216 F Street, Suite 160
Davis, CA 95616

Tel: (916) 758-4596
Fax: (916) 768-7477
E-Mail: BYO@byo.com

Advertising Contact:
Evan Shipman, Ad Manager
ad@hyo.com

Editorial Contact:

Craig Bystrynski, Editor
edit@byo.com

Subscriptions Only:

Brew Your Own
PO Box 1504
Martinez, CA 94553

Tel: 1-800-900-7594
M-F 8:30-5:00 PST
Fax: (510) 372-8582

Special Subscription Dffer:

12 issues for $29.95

Web Site:

www.byo.com

Thanks for the Invitation
Dear Brew Your Own,

Well folks, 1 just
received my July edition and
read about your totally fun
and happening anniversary
party. | think 1 speak for all readers
when | say I sure hope y’all had a lot of
fun. Of course, it's not like we were
invited or anything. Not like we could
have brought the beer or munchies. Or
not like we could have just dropped by
to say “hi.” Oh no! We get to read
about the great gathering in a maga-
zine article. Well, | guess we will just
have to hold our own parties with
“selective” invitations and such.

Anyway, congratulations on a
fantastic magazine. I'm still a
beginning novice, il that’s even a
designation. I'm having a great time
learning about and attempting home-
brewing. Your magazine just makes it
so much easier. Now that you have my
e-mail address, you can send my
invitation to next year's party. And I
must say, | can't wait.

Tony Brown
Tucson, Ariz,

Clone Your Own

Dear BYO,

I have a question about a recipe
that appeared in Clone Your Own (July
"97). I want to brew a batch of Chimay
Cing Cents. Here in Alaska I do not
have access to two important ingredi-
ents: golden syrup and chimay cing
cents yeast. Is there anything else that
can be used as a suitable substitute?

Chuck Tucker
Aielson Air Force Base, Alaska

Although it won't be quite the same,
you can substitute four or five ounces of
light candi sugar for the golden syrup.
If you can't find that you can use four
lo five ounces of corn sugar. However,
you run the risk of off-flavors. As a sub-
stitute for chimay yeast, use Wyeast
3787 Trappist ale yeast.

Recipe Rewrites
Dear BYO,
Regarding Recipe Exchange (June

Mai/

'97 BYO) please
advise readers not to
follow the White
Russian recipe exactly.
Being the experienced brew-
er | am and the owner of a
brew-supply shop, I have
learned to question recipes.

The question came up when I
dry hopped the batch. In look-
ing over the recipe for how much
Creme De Cacao to add I found that
you wanted it to be added at bottling.
Creme De Cacao is mostly sugar or
other sweeteners, so this raised a large
question. If 1 used the standard bottling
sugar as called for and added the
Cacao, just how much carbonation am
I going to get? Not wanting to take any
chances | added the Cacao at the dry-
hopping stage.

Within four hours I had the pretti-
est true secondary fermentation with a
three-inch head you could ask for. This
lasted for 36 hours. Had I followed
directions I'm absolutely positive that
there wouldn’t have been a single
bottle survive that pressure. The
batch has turned out well, in spite of
the secondary fermentation.
Robert L. Carr
Muggsy's Brew Shop
Jefferson City, Mo.

You are correct. Use either the
cordial or priming sugar but not both.

Dear BYO,

[ just received the July edition and,
being a lover of brown ales, turned to
the Style of the Month section to check
out the brown ale recipes. | helieve
that the “Dark Streets of London
Brown Ale” (all-grain) recipe has a
slight typo.

The ingredients list 6 0z. Northern
Brewer hops for 60 minutes. I think it
should be 0.6 oz. as in the extract
recipe. Six ounces of Northern Brewer
would create some “bitter beer faces,”
the likes of which would make those in
the commercial look pretty.

Wes Bollman
Livonia, Mich.

Thanks for the correction. It should
have read 0.6 oz. of Northern Brewer.

Brew Your Own  September 1997 n



ENTERPRISES

COMPLETE BREWING SYSTEMS AND
WELD-FREE KEG CONYERSION KITS

FOR

THE HOMEBREWER

The Weld-Free Mash Kit allows the brewer to convert a keg into a brewing
vessel without welding. Simply drill a nole, remove the keg top and install our
Weld-Free Mash Kit.

Also available in Weld-Free configuration —
our temperature probe kit.

(206)827-0670

www.beeronline.com

//%| deslgned to 9|rrpl|Fv starch
v

Our temperature probe face io

conversions in the mashing q
process by color-coding.

The Weld-Free Mash Kit

This fitting grabs the tube and

connecte to the famala

Farforated etainiess

Two O-ringe form a
perfect eesl around

the keg wall \ /

adaptar through a 96-Inch
hale cut In tha kag,

3/B-inch o.d. siphon /
tube aliows kettleze /[
drain to bottom.

staal plata proventa
grain, hops, trul, ete.
from antaring drain,

-

Looaening this nut mlsases sighon
tuba and acraen for cleaning

/ Crimp tube just above
/ screen to flara sides and
fastan acrash to tubs.
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Just PRESS, POUR & ENJOY!

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

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

QUOIN  (pronounced "coin")

401 Violet St. Phone: (303) 279-8731
Golden, CO 80401 Fax: (303) 278-0833

Mini-Brew System

Fermentor

Larger Sizes Now Available

Super 5 & 10 Gallon Size - Racking Arm - Conical
Bottom - Full Top - Temp. Probe/Therm Mount
Call for the store nearest you

Hobby Beverage Manufacturing

909-676-2337 - jthomas @ iinct.com Member Home Beverage Supplies Council

http://www.partypig.com
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The Art of Brewing Fearlessly

by Scott R. Russell

“...because fear is never boring.”
Julian Zelazny
award-winning brewer
and master beer judge

omplacency is our enemy,
C friends. When we stop taking

risks, oh yes, we get dull. Not
hopelessly but dull nevertheless. 1

mean, look at us. We make our own
beer. That's a risk. Lots of things

The name comes from the
restaurant scene from Monty
Python’s “The Meaning of Life.”

Ingredients:
¢ 1 Ib. crushed pale malt
e (.5 lb. dark crystal malt,
90° Lovibond or more
* 0.5 Ib. crushed malted wheat
e 1 Ib. crushed victory malt
(or toasted amber or mild ale malt)
* 3 cans (3.3 Ibs. each) Edme Maris
Otter plain light malt extract
» 2 Ibs. plain light dry malt extract
e 2 oz. Northern Brewer hop pellets
(7.5% alpha acid), for 60 min.
* 1 oz. Target hop pellets
(8% alpha acid), for 30 min.
s 1 oz. Challenger hop pellets
(8% alpha acid), for 30 min.
¢ (.5 oz. whole East Kent Goldings
hops, for dry hopping
* English ale yeast
¢ 10 g. dry champagne yeast
* 1 cup homemade spice tea
(see note)
e 1/2 cup corn sugar for priming

Step by Step:

In 2 gals. of water at 167° F (will
settle to 154° F or so when you mix
in the crushed malt), mash malts and
malted wheat. Hold for 90 minutes.
Sparge with 2.5 gals. water at 168° .

Recipe [/xchan(e

could go wrong. But when it all
comes together, isn't it just about
the best thing since...since the isola-

tion of Saccharomyces carlsbergensis?

Lots of reasons to brew your own,
right? Control. Economy. The process.
Pride. Dissatisfaction with what's
available. Fun.

Fun? Oh yeah. If it's not fun, why
do it? I guess I've kind of got a split

Ouatfer-theen Barleywine
(5 gallons, partial mash)

Add extracts. Bring to a boil. After 30
minutes add Northern Brewer pel-
lets. Boil 30 more minutes and add
Target and Challenger pellets. Boil an
additional 30 minutes. Remove from
heat. throw in 0.5 0z. East Kent
Goldings hops, and chill. Top off in
fermenter with chilled, pre-boiled
water to make 5.25 gals. When wort
cools to 75° F, pitch at least 2 gts. of
English ale yeast slurry (build up
ahead of time in a hopped wort!). |
prefer to use Wyeast 1098, but the
new Pitch5 system English Ale yeast
from YeasTech Laboratories would
do nicely as well.

Ferment at 70° F or so for 10
days. Rack to secondary and add dry
champagne yeast. Condition cool
(50° F) and in the dark for four
weeks or until gravity is under 1.026.
Prime with corn sugar and add spice
tea. Bottle and age (patiently!) for at
least 12 weeks, more if you can wait.
Save a few bottles for a long time to
trace the patterns of the spices. The
potential alcohol content is as high as
9.6 percent, depending on yeast
performance.

Approximate 0G = 1.099

Brewing Notes
Spices: Make a spice tea by

soaking a pinch each of the following
spices in a cup or so of boiled water:
woodruff, black pepper. vanilla bean,
yarrow, and rosemary. (Try it, you'll
like it!)

All-grain recipe: What, are you
kidding? Can you comfortably mash
16.5 1bs. of malt? Can you afford to,
both economically and time-wise? So
be it: 14 Ibs. Crisp Maris Otter pale
malt; 1 Ib. crystal malt, 90° Lovibond;
1 Ib. victory malt; and 0.5 Ib. malted
wheat. Mash 75 minutes in 5 gals.
water at 154° F and sparge with 6
gals. at 168° F. Boil to reduce to 5.25
gals., following the hop schedule as
above. And good luck. Be sure to do
an iodine starch-conversion test,

Obviously, there are ways 1o
compromise. Each can ol extract in
the first version of the recipe can be
replaced with about 3.5 Ibs. pale
malt. I'll let you do the calculations
for your adaptation.

All-extract version: Steep the
crystal, wheat, and 0.5 lb. of the
victory malt in the brew kettle
containing 3 gals. of water. Raise
temperature to 170° F and remove
the grains. Add extracts as above
plus an additional 1 Ib. light DME (or
swap all the DME for 1/4 can of Maris
Otter extract, if you want to make
this a $55-plus brew).
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Recipe Exchan{]e

personality when it comes to brewing.
[ try to brew along classic style
guidelines, partly because I like
certain classic styles (Scottish ales,
stouts, Belgian strong ales), partly
because [ want to prove I can do it.
The other part of me, though, keeps
echoing my friend Julian's words:
“Fear is never boring.” [ think he
means that even if it comes out
bizarre, outrageous, wild, “wrong,”
al least it's not ordinary. (After all,
this is a guy who used kidney beans,
chili peppers, garlic, licorice, and
ginger in the same brew). So that’s
the way | brew it too, sometimes.

Pul together odd components,
blend things that shouldn’t work
together (they do, though, more often
than not). Like this month’s recipe. A
spiced barleywine. Yes, | know, it’s late
summetr, it’s hot outside, you don’t
even want to think about something
heavy and strong like a barleywine
right now (got any of that weizen left?)
but now’s the time to brew it so that
it'll be ready in March.

Now, big brews such as barley-
wines are already outrageous, in a
way. They're [illing, rich, substantial,
a balance of sweet and bitter but
above and beyond almost anything
else. Flavors blend, swirl, fade, come
back out as the beer matures, ages,
and evolves. Stuff (including people!)
can get lost in a big barleywine.

And there's not much place for
subtlety. Sometimes, though, a
discreet touch, a detail, can turn
“great” into sublime. That’s what
happens here.

Just when you thought you couldn’t
fit anything else, any more flavor or
complexity, into a beer! My blend of
spices is designed to evolve with the
beer — some will dominate the young
brew and fade with age. Others will be
almost unnoticeable at first, then will
come out of nowhere after several
months of conditioning. And as always,
your recipe modifications are just as
appropriate as mine. Because that’s
another reason we homebrew: individ-
uality.

Tank with Lid
$2995 (plus S&H)

Custom designed by

homebrewers for homebrewers.

AFFORDABLE CONICAL!

Finally, a real cylindro-conical
fermenter that will drain
your yeast, but won't drain
your bank account!

‘ * Single vessel fermentation

* Easy trub removal

* Yeast harvesting

* Siphonless transfer

* Easy access for cleaning
e e e e BNy LT

* 6.5 gallon capacity  « Standard 34" NPT fitting
* 60° cone angle * 6" airtight lid
* Food grade plastic  » Heavy wall construction

lete Kit"

995 {plus S&H)

“Kit includes: tank, stand, ball
valve, hose fittings, drain tube

3

Call (310) 798-BREW

http://members.aol.com/aconical
Soled and divtributed fxc‘fm'i'm‘f}' by BREWB UDDYS

Reader Recipes

Brews Brothers’ Jake's Honey Ale
(5 gallons, extract and specialty grains )
This recipe was adapted [rom
Charlie Papazian’s recipe for Rocky
Raccoon’s Crystal Honey Lager. This
brew is great on the beach, in a boat,
or while cutting the grass. In winter be
creative with it because it will accept
almost any additional ingredient. If you
can wait until it's been in the bottle for
about a year the change is delightful.
Larry Bogart
The Brews Brothers of Mystic
Mystic, Conn.

Ingredients:

* (.5 Ib. flaked wheat

* 3.3 Ibs. John Bull plain light malt
extract

* 3 Ibs. unpasteurized honey such as
wildflower

* 1.5 oz. Northern Brewer hops
(7.5% alpha acid), for 60 min.

* 1 oz. Willamette hops
(3.7% alpha acid), for 5 min.

Qua]ity Kits &

Fast Service

The James Page Homebrewing Company
has been providing homebrewers with

the best in extract kits for over six years!

Often copied but never duplicated,
these kits are fun and easy to make.

With over 30 styles to choose from, including
fruit beers, honey beers, and even a couple mead
kits, everyone can find something to try!

Amaze your friends and impress yourself with
the outstanding bomebrews you can soon be
serving from James Page Home brewing.

Call today for a free catalog mailed first class to gel to you right away!

(800) 234-0685

BOH

ﬂﬂMWW@E James Page Homebrewing

2720 University Avenue SE
Minneapolis, MN 55414
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» 1098 British Ale Wyeast
* 2/3 cup corn sugar for priming

Step by Step:

Steep flaked wheat in 2 gals. of
cold water and slowly bring to boil.
Remove wheat when water boils and
discard. Add malt extract and honey,
boil for 10 minutes (or hot break), and
add Northern Brewer hops. Boil for 55
minutes and add the Willamette hops.
Boil for five minutes more. Turn off
heat. Cool and transfer to primary,
adding cold water to make 5 gals.
Pitch yeast at 75° K. Transfer {o sec-
ondary after five days. Ferment to
completion and bottle.

Chocolate Cream Stout
(5 pallons, extract and specialty grains )
This stout was designed as a beer
to relax with after a good meal or hard
day at work. It is especially enjoyable
on a cool night with a fine cigar.
Warren Lewis
Panano Creek Brewer Supply
Tuscson, Ariz.

Ingredients:

® 6.6 Ibs. dark malt extract, 80°
Lovibond

* 0.5 Ib. faked oats, 2.2° Lovibond

* (.25 |b. chocolate malt, 450°
Lovibond

* 0.25 |b. erystal malt, 60° Lovibond

* 0.125 lb. roasted barley. 550°
Lovibond

* 0.125 Ib. black barley, 550° Lovibond

e (.25 lb. dark Munich malt, 13°
Lovibond

* 1.5 oz. Bullion hops (9.1% alpha
acid), for 45 min.

* 1 oz. Kent Goldings hops (6% alpha
acid), for 10 min.

* 4 oz. lactose

* 1.25 cups Droste Dutch cocoa
powder

* 1084 Irish Ale Wyeast

* 5 0z. sugar [or priming

Step by Step:
In 1 gal. of water steep grains at
155° F for 30 minutes. Pour into
strainer and sparge with 1.5 gals. at
170° F. Add extract and cocoa powder.

UST BREW IT.

http:/ww.hatfields-mccoys.com
Fax/Ph. (402) 476-9242

Bring to a boil and add Bullion hops.
Boil 35 more minutes and add Kent
Goldings. Boil 10 minutes more, Total
boil is 45 minutes. Remove worl from
heat and let cool for 15 minutes. Mix
into 2.5 gals. of cold water in primary
fermenter. Add yeast when wort is
75° F. At bottling time add priming
sugar and lactose to 1 cup of water
and bring to boil. Allow to cool to 762,
add to wort, and bottle,

0G = 1.050
FG=1.014 m

ca"iﬂﬂ All" 'lms!

- We want mmnuforneupum i
1 5end you a spectacular grew

Your Own T-shirt] Slumhvnrﬂmcl :
o
-ﬂ!ﬂmmﬁm,m&wm}rm 216F
- Street, Suite 160, Davis, CA 95615, ﬂmmfa- ;
I_._mﬂiln edit@immm Be sure

Hatields AT

Beer & Wine uniquely created by U!

Call, write, or FAX for a free catalog.

1456 North Greenriver Road
Evansville, IN 47715

Beer & Wine by U

812-471-4352
800-845-1572
FAX 812-471-0008
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probably the world's finest homebrew supply

St Patricks of Texas

BREWERS surrly

] Since 1979, William's Brew- Customers in 40 countries and 50 states.
¥ ing has been the leader in

catalog home brewing sales. FRE E CATA LO G

We feature a huge line of
R;iﬁ home brewing equipuu'*:u 800-448-4224
v TS

8 and supplies. WWW.StpatS.Com

12922 Staton DrivesAustin*TX+78727

RS!

S

SRR AT

Request your free catalog to-
day, and find out why we are

m' the leader! WEYERMANN GERMAN MALT

o

$.60/1b to $1.10/1b

REQUEST YOIJR FREE Beginnning Brewing Kits from $26,50

7.5 gallon stainless steel pot $75

CATALOG TODAY! ' 8 gal ceramic-on-steel pot $35
Wort Chiller $26
9. 5 Gallon Kegs 6/$100
WILLIAM S BREWING Complete Kegging System $149
P.0. Box 2195-BE e San Leandro ® CA ¢ 94577 3-Level Brewing Systems
Phone Requests: 800-759-6025 ¢ Fax: 800-283-2745

New and Free Wyeasts!

Call for details on test-marketing several new Wyeast

See Our Web Catalog: http://www.williamsbrewing.com

strains. These yeasts are available only at St. Pat's.
CIRCLE 63 ON READER SERVICE CARD CIRCLE 59 ON READER SERVICE CARD

y CC I We' -5 i 21 blic with our line of cool
Yes! [ want my cool Brew Your Own stuff, T QUL PO Ouk e 08 o

BYO stulf. T-shirts and brewers caps of the

aatity At Total highest-quality 100% cotton. Like the pros

A. T-shin % 812 = wear. Don't delay, we have a very imited

B llrlll I e % 515 e — quantity, Order for your brewing buddy,

G Mousepa % 55 £ : L

B Ih-I\:-.ut-{ d e 4 ——— Ordler for yourself, Just order today!

* Califor ].ill\1l|]\(l]1 add 7.25

Sh ||\[u||,' $3 4 ers under 20 A Oy s ek

$5 shinning & Ilwm}” i e . _m 0 ].IH.‘\IELIH T-shirt. .
“I'm just here for the beer

J Check enclosed D) Charge to my credit card 100% cotton. All extra

JVisa O Mastercard  Credit Card # large, White with blue and
black printing.

Sigmature P 8

Name on card__ Exp. Date

B. BYO brewers’ baseball cap.
Weathered cotton, classic laupe
& navy, embroidered logo
Adjustable strap

Send to : Brew Your Own

Cool BYO Stuff
Br W 210 F Street, Suite 160

Davis, CA 95616 Rk e ) .

(016) 758-4596 C. BYO mousepad, Royal blue

Tue How-To Huilm Bien MAsazine IH[:Ll.\'L*p:ld with white lnun_

D BYO bevkey. Multi-purpose

Name
e ——— — === bottle opener, flip-top and key
Street address _ R E— chain. White with blue logo. =
Ly St Zin pr $ )
— == X e Lo )
Phone: e

m September 1997 Brew Your Own




“Help Me, Mr.Wjzard"

erformance Anxiely

| brewed a batch using Bierkeller
light and Laaglander dry malt extract. At
the right temperature | pitched Wyeast
European Ale yeast, which was
activated two days before |
brewed. The bag was ready to
burst. No less than 48 hours
after pitching | still have no
activity in my wort. In fact by
looking at the airlock, it would
appear that my wort is
attempting to draw air in!
What should | do? &2®)
Bill Kunz =%
Oshkosh, Wis.

here are three major
problems that could
delay the onset of

fermentation: pitching dead
yeast, pitching live yeast then
killed by hot wort, and pitching
insufficient yeast (under-
pitching). Because your yeast
packet was hulging at the seams
the “dead yeast” explanation can
be ruled out since dead yeast don't
wear plaid, or something like

that. It is possible, even though
you claim otherwise, that the

wort was too hot for the yeast. The fact

that your airlock looked like it was
gasping for air suggests this possibility,
since hot wort creates a vacuum when
cooled in a closed container.

The last possibility, and one that I
find the need to harp on very fre-
quently, is underpitching. Just because
you had live yeast that produced
enough gas to neutralize a few Tums
doesn’t mean there was enough yeast
for a normal fermentation. Although 1
personally prefer liquid yeast to dry
yeast, liquid yeast is a lot easier to
underpitch than dry yeast because
most homebrewers do not have an
accurate method to assess the amount
of liquid yeast added to the wort, Dry
yeasl is easily pitched by weight, and

14 grams per five gallons works very
well. In my experience using liquid
yeast, even the smack-pack types, 1
find that it greatly helps to do a propa-
gation step before pitching. One pack
added to 0.25 to 0.5 gallons of wort is a
nice intermediate step before adding
the yeast to a five-gallon fermenter.,
The best advice 1 can give to
prevent problems like this from
re-occurring is to verify your
wort temperature, aerate
well, and pitch a good
quantity of viable yeast.

| recently brewed 10
gallons of an apricot ale
that started at 1.062 and
was down to 1.013 gravity

before the addition of my
apricots in the secondary
fermenter. | was afraid
that the beer was going to
turn out too dry, so my
neighbor suggested adding
maltodextrin to it. He said
maltodextrin added residual
sweetness to the beer
along with body. The local
brewing-supply store only
had dextrin powder. When | tasted the
dextrin powder, it smelled like dirt and
tasted like corn starch, leading me to
believe that the stuff was nasty and would
not help the beer no matter what, Is there
a difference between maltodexirin and
dextrin powder?
James Gregg
Phoenix, Ariz.

debate about dextrins has come up.

I must commend you on your
palate! Smells like dirt and tastes like
corn starch — mmm! mmmm! That
really sounds like a palate builder.
Jean de Clerck wrote about this debate
in his classic treatise, A Textbook of

It's been a while since the age-old

Brewing, originally published in
French in 1948 and later in English in
1958. De Clerck noted through his own
research that dextrins or mallodex-
trins (whatever you want to call them)
do not add body or sweeiness to beer
as commonly claimed during his day.
He argued, as many brewing scientists
do today, that proteins and alcohol are
the main contributing factors to
mouthfeel, Today we know that gums,
such as the beta-glucans, also are
important contributors to body.
Sweetness is mainly due to sugars, but
alcohol is also an important compound
affecting sweeiness.

Your argument is in line with this
seemingly timeless dispute among
brewers. Dextrins, maltodextrins, limit
dextrins, and belly builders are all
names used to describe the unfer-
mentable, starch-derived carbohydrates
found in beer. There is no singular dex-
trin molecule but rather a group of
compounds that typically contain four
to 10 glucose molecules. These are gen-
erally termed “oligosaccharides,” or
many sugars, as opposed to the larger
glucose polymers containing more than
10 molecules called polysaccharides.
These sugars, like polysaccharides such
as starch, are not very sweet as demon-
strated by your taste test. In general
large carbohydrate polymers are less
sweet than smaller ones. This is all fact,

Now for the controversy. Many
brewers still swear up and down that
dextrins add body, sweetness, and
foam stability. Some even claim that
they can make your beer do the waltz.
Needless to say, | am not a believer.
According to numerous studies pub-
lished in brewing literature, body is
mainly affected by carbon dioxide,
alcohols, protein, foam (skim the foam
off of a pint of Guinness and be
amazed or disgusted as the case may
be), and gums. There is no good evi-
dence that foam is stabilized by dex-
trins, and the waltz is certainly not
going to be performed by many beers!
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I also do not believe that dextrins dextrin issue in your own mind is
are sweel. That is easily demonstrated. through experimentation. Happy

It is possible, however, for the residual  tinkering!
dextrins in your mouth to be attacked
by salivary amylases and converted
into sweet sugars. This, in my opinion,
is a plausible explanation that sheds
some light on this whole issue. Many
commercial brewers intentionally
mash at high temperatures to limit

I have been brewing for about a year
now and have applied many pieces of
advice you have given. Thank you. About

cough syrup. Because | still make beer
and it always comes out fine, | am con-
fused as to what could be causing these
off-flavors. Every recipe | have seen for
mead always says fresh honey is best.
Please help. | still have more than 20
pounds of honey to use!

Keith Ludwick

Riverdale, N.Y.

fermentability of the wort and increase 10 months ago | tried making a mead and ough-syrup mead is certainly not
the final gravity for this very reason. it came out terrific. | used store-bought C the best result when you've spent
One consequence is less alcohol, which  honey (pasteurized), ginger, water, and lots of money on high-quality
will have its own effects on body and yeast. Since the mead came out so well,|  honey. As you have read, most medici-
sweetness, wondered how great it would be with nal olf-flavors in beer and mead are

If T wanted sweetness in beer |

fresh honey (unpasteurized). | purchased related to wild yeast and bacterial cont-
would add sweet sugars, such as fruc-  enough to make several batches.

amination. These strains convert cer-

tose or sucrose, filter the beer and, if Unfortunately every batch | have made tain phenolic acids into volatile and

possible, pasteurize it just to be sure with the fresh honey has come out

medicinal-smelling phenols. The culprit

no rogue yeast or bacteria could create tasting medicinal. Several books claim of these problems is usually wild yeast.

bottle bombs. This process does sound  this could be either a contamination

If vou use unpasteurized honey, there is

industrialized but is the common com-  problem or caused by not rinsing after no doubt that wild yeast are present.

mercial way to make sweet beers.

sterilization. | tried boiling the mead for The only reason they do not ferment the

Lindemann’s Lambic beers, Mackeson  different times, not adding anything else  honey itself is its very high sugar con-

Stout, and sweet ciders are some
examples of such products.

that might contaminate my mead, and centration, typically about 65 percent.
making sure all my TSP was completely However, when given a chance in a

The best way for you to resolve the  washed off. But my mead still tastes like  dilute solution such as wort, they will go

SABCO INDUSTRIES, INC.
‘KEG FULL gg‘gﬁEAT IDEAS’

SPECIALISTS

= Automated Brewing Systems
m Mash & Boil Kettles

m Fermentors & Burner Stands
= 5 Gallon Ball Lock Containers
= Parts and Components

= Custom Stainless Vessels

4511 South Ave., Toledo, OH 43615
Phone: (419) 531-5347/ Fax: (419) 531-7763
email: sabco@kegs.com
Website: http://www.kegs.com

Ya Know, I oncE
SHOT A MAN FOR NOT DRINKIN'
MY HomMEBREW!!

GET ALL YOUR EQUIPMENT,
SUPPLIES, INGREDIENTS AND
ADVICE FROM THE BEST!

[ 76 RECIPE KITS WITH 24 HOMEBREW
COMPETITION AWARD WINNERS

Feo 33 PREMIUM MALTS FROM GERMANY,
“ BELGIUM, BRITAIN AND THE U.S.

Eﬁ 33 IMPORTED AND DOMESTIC HOPS
@ OVER 50 BEER AND WINE YEASTS

Eﬂ 5 HOME BEER AND WINEMAKING KITS
Eﬂ COMPETITIVE PRICES

"HOMEBREW FOR STRENGTH"

".-_To_il Free Order Line: |

ot for tros eantog | L0
s sesm |IOMEBREW

EST. 1991 b

306 E. 53rd St.
SuppL

Austin, TX 78751
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to town and produce the off-flavors
associated with wild yeast.

The puzzling part of your question
is that boiling the unpasteurized honey
did not eliminate the problem. Without
knowing more about your process, the
following is merely speculative. It is
possible for yeast to survive a boil if
the boil is too short, but this is unlikely.

Another possibility is spore-
forming bacteria found in honey. These
organisms form spores during growth
and happen to be very heat resistant.
The spores hang around for a rainy
day. When exposed to certain environ-
mental stresses, such as boiling, the
spores are “activated” and begin to
grow. It is possible for certain spores
to survive short boil times, become
activated, and start growing in the
wort. This could cause spoilage. Long
boil times will eventually destroy
spores.

Another possibility is that you are
using a brewing yeast strain that pro-
duces phenolic [lavors. Some yeast
strains, such as weizen yeast and
Belgian ale strains, often produce quite
a lot of this particular flavor and other
yeast strains, for example certain
English ale strains, produce low levels
of phenolic flavors. If you changed the
pitching yeast between your successful
and unsuccessful attempts, the yeast
could be the culprit. Along the same
lines, you may have gotten hold of
some contaminated yeast. In general
dried yeast are more prone to contami-
nation than liquid, and the classic
“homebrew” flavor of years gone by
was medicinal. This was caused by
wild yeast contamination.

My suggestion, if you want to keep
trying, is to try using pasteurized
honey again. If the problem goes away,
your problem is likely due to the
microflora present on your unpasteur-
ized honey. In this case I would
recommend using a longer boil time
for fresh honey. If this doesn’t solve the
problem, try switching yeast to deter-
mine whether there is an endemic
problem with the yeast supply. If that
still fails to work, I would seriously
consider getting a new hobby or simply
sticking to beer! Just kidding.

On a more serious note, parents of
infants please read on. Unpasteurized
or “natural” honey (I hate that term;

isn’t it all natural?) can contain
Clostridium botulinum spores. Mature
children and adults are unaffected by
these spores because of a well-estab-
lished lawn of microflora in the intes-
tine. Infants, on the other hand, have a
“sterile gut,” which means there is not
a well developed lawn of competing
organisms. This allows infants to con-
tract infantile botulism, which is often
fatal, from ingesting the spores of this

nasty organism. The message is that
infants should not be given unpasteur-
ized honey. This includes a little dab on
the pacifier. Some health-food stores
post this warning on unpasteurized
honey, but the warning is not always
read by shoppers.

So there is my answer and annual
public service announcement. I hope
your next batch of mead tastes like
mead and not like Nyquil.

ANNOUNCING A NEW PRODUCT
FOR THE HOME BREWER WHO

WILL SETTLE FOR NOTHING BUT
THE BEST!

Now you can personalize your home brewing system and give 1t
the [_'I]‘Ulll'h:ii()llill look of a commercial brewpub, without paying
expensive tooling costs.

Select from our extensive line of handcrafted
pressure cast resin “Sculptured Tap &

Handles "™ or our elegant wood handles. e, Baei
J““’tl
nd
Attractive designs to fit any budget. “Sculptured Tap
we (:,};-IO"“ Handles” make excellent gifts for any occasion! =
dofigns!  CALL NOW FOR A FREE CATALOG! -

(800) 800-5950 - Ask for dept. 101
(916)742-7070 » FAX (916)742-7721 o

Sculpture Concepts » 5388 E.Burris Road * Loma Rica, CA ¢ 95901
Check out our website at http/www.succeed.net/~sculpcon or email:
sculpeon@succeed.net
See our booth at the Great American Beer Festival!

HOME BREW SUPPLIERS AND DEALER INQUIRIES WELCOME!

ihorraai]
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Mr.Wjzard

PN, Wizal g

I’'m confused about making a yeast
starter. I've been using Wyeast and
making a starter according to the
instructions on the package, which say
to use 1/3 cup dry malt extract in one
pint of water to give a specific gravity
around 1.020.

On the other hand, I've read several
articles that say you should use a starter

with an SG about the same as the wort
in which you will pitch the starter,

So far I've used the Wyeast
recommendations and my fermen-
tations usually start within eight to
12 hours. Will | get quicker starts if |
use a more concentrated starter?

Which way will give me the greatest
pitching rate?
Steve Jones
Johnson City, Tenn.

TIRED
OF

BEER?

To Brew the Best,
Brew With the Best:

Quality Supplies from
a reputable
bomebrew shop.

Call 1-800-999-2440

for the location of a full-service retailer near you.

a service of

Crosby & Baker Ltd

wholesale distributor of some of the world’s
finest brewing products, including:
Muntons, Weyermann,
Mountmellick, John Bull, Edme,

Morgan’s and much, much more!
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0 answer the primary question
I regarding yeast growth: Higher-

gravity worts, within reason,
will produce more yeast mass than
lower-gravity worls because there is
more carbon in the wort to convert
into yeast cells. I like to use a starter
with a gravity around 1.048 because
this is similar to the gravity of most
worts and the gravity is low enough to
give the yeast enough oxygen for good
growth. If the wort gravity is much
higher than 1.048, then lack of oxygen
becomes a limiting factor and it is nec-
essary to add air during growth. This
is easy in a laboratory but is usually a
risky endeavor at home since it can
introduce bacteria or wild yeast if
done improperly.

If you really want to grow yeast, the
best way is through aggressive aera-
tion. Commercial breweries with yeast
propagation plants use intermittent
sterile-filtered air to give the yeast the
oxygen it needs for fatty acid and sterol
synthesis. These compounds are neces-
sary for cellular membrane production.
The other key ingredients are a carbon
and nitrogen source and assorted
essential nutrients. These are supplied
through wort, and there is more in
higher-gravity worts. Commercial prop-
agation plants are currently able to
produce yeast slurries with 150 to 200
million yeast cells per milliliter; that's
about four times the concentration
produced by homebrew methods.

Although I don't think it is a good
idea to aerate during propagation at
home because of the risk of contamina-
tion, I do think that a gravity of 1.048 is
better than 1.020. But 1.020 will work.
Whatever you choose, the most impor-
tant factor is a rapid start, a healthy
fermentation, and good-tasting beer.

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@hyo.com,

Mr. Wizard, BYO's resident expert, is
a leading authority on homebrewing
whose identity, like the identity of all
superheroes, must be kept confidential.



