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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!

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

Western Canada Western LS. A Ontario Eastem LL.8.A, Quebec

Brew King E.H. Steinbart Co. Winexpert Inc. L.D. Carlson Co, Distrivin Ltée,

1622 Keber Way, 234 Sk 12th Ave,, 710 South Service R, 463 Portage Blvd., 950 Place Trans Canada
Port Coquitlam, B.CL Portland, Oregon Stoney Creek, Onranio Kent, Ohio Longueil, Quebec

ViC sWwe 97214 L8E 557 44240 |40 IM1

(604) 941-5588 (503) 232.8793 1-800-267-2016 1-800-321-0315 (514) 442-4487
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Introducing The Brew House All-Grain Wort Kit

Can a beer kit make a fundamental change in
the way you homebrew? We think it can. Now
you can make all-grain beer in less time than
it takes to sanitize your equipment. The Brew
House wort kit is made of all-grain, high
gravity wort from our custom-designed
German-style brew house. We aseptically
package it to retain the rich malty character,
grainy flavor and delicate hop aroma.

It’s not concentrate. It's not extract. It’s fresh
all-grain wort. No other beer kit can make this
claim. It's like the difference between frozen
concentrated orange juice and fresh squeezed.
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Canada, Western USA IR il
Spagnol's Wine & Beer
Making Supplies Ltd.
Tel: 1-800-663-0954
Fax: 1-888-557-7557

You don’t have to
sacrifice quality for
convenience. All-grain beer usually takes a
whole day to make. If you don’t have that kind
of time, The Brew House kit will give you the
quality you want in minutes.

You don’t have to sacrifice creativity for
convenience either. Use The Brew House kit as
an all-grain base for your recipes and make your
best beer better than ever. We've even
prepared a series of recipes to modify the kit

to make your favorite styles of beer. Why hold
yourself back?

To learn more about The Brew House beer kit
(styles, specs, hops. grains, IBUs) and where to
find it, contact us.

www.thebrewhouse.com
CIRCLE 75 ON READER SERVICE CARD

Eastern USA

Crosby & Baker
1-800-999-2440 (MA)
1-800-666-2440 (GA)

DRV

HOUSE

Pale Ale Extra Special Bitter Pilsner

American Premium Lager Munich Dark Lager
Watch for More Styles to Come
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BRIESS BAVARIAN

Create an unlimited |il]('|l|l with Briess Bavarian
Wheat. The Briess Coneentrated Brewers Worl™

(CKWs®) are available in four basic 1y pes:

Golden Light. Sparkling Amber. Bavarian Wheal
and Traditional Dark. Briess Bavarian Wheat...
[or sensational natural brews.

For more than 129 years Briess Malting Company
has been a leader in developing quality brewing
ingredients for the domestic and overseas
brewing industrics.

Briess (BWs @are now available to homebrewers
in new convenient 3.3 b, reinforced bags. Mall
extracts are also available in 2.5 gallon
(30 Ibs. or 1 kg containers with
a wide mouth for case of pouring,

Ask for Briess at vour local retailer.
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(uality Malts Since 1876
priess Malting Company © 629 South Irish

Telephone 020-849-7711 » FAX 920-849-42 77
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reating Special Occasions

rompted by this month’s cover
feature, I've been thinking lately
about special occasions.

Basically there are three types:

A. Weddings and Graduations.

B. Holidays and Birthdays.

C. Cleaning the Garage.

Type A’s are the once-in-a-lifetime
events that make everybody feel happy
and make you truly want to do some-
thing special to celebrate.

Type B’s are the events that come
around regularly. They're still fun, but
vou get used to them. There’s a regular
routine you follow when you celebrate.
Plastic noisemakers for New Year's Eve.
Charred hamburgers for the Fourth of
July. Fights about lumpy or non-lumpy
gravy at Thanksgiving. For some people
— Liz Taylor comes to mind — wed-
dings fall into this category.

Type C’s are special because you
don’t do them every day. On the other
hand, who'd want to? Going to the den-
tist falls into this category.

The way I see it, living the good life
is a matter of maximizing your Type B's
(maybe that’s what Liz has in mind) and
minimizing your Type C’s.

Now, for me at least, brewing is a
special occasion. Here's my reasoning.
First of all, there’s not enough brew
time in the world. Even though | have
nominal control over when I brew, the
actual time becomes available at irreg-
ular enough intervals that I truly feel
like I'm enjoying something special.

Second, brewing’s therapeutic.
There's a great feeling about settling
down in the kitchen for a few hours and
creating something that people will
enjoy. And if others don’t, [ know I
certainly will.

Beyond that, there’s the process of
brewing. There’s creativity, there’s the
tactile aspect of handling the hops and
grain, there's the social aspect of
enjoying a beer during the mash rest
or the boil.

For me brewing is a definite Type B
occasion. And since I now know I'll live
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a happier life il T maximize my Type
B's, I've decided to declare some
brewing occasions, times for which
beer must be brewed. Think of them as
brewer’s holidays. | was going to limit
my list to 10, but the more 1 thought
about it, the more came to mind. Here's
a sampling.

Bought a new car. Bought a used
car. Tuned up the car.

Finished a big project at work.
Started a big project at work. Made it
to work on time all week. Made it to
work on time yesterday.

Won big at the track. Won a few
bucks in the football pool. Won a plastic
Barney playing Skeeball. Bought a
lottery ticket; matched two on the Pick
Six. Played the slots; lost less than
usual.

Missed the sale on porter at the
supermarket. The supermarket’s sold
out of porter, Didn’t have time to stop at
the supermarket. The supermarket
doesn’t sell beer, anyway.

You get the idea. This month’s cover
feature offers ideas on how to make
that beer special, whether you're
brewing for a wedding, a graduation,
or because the fire department arrived
(hey, read the article). The story begins
on page 36. And if you still need a spe-
cial reason to brew, here’s my favorite:

The carboy’s empty. Time to enjoy a
Type B.

/géf' /géymsg
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unleash th€ EDME Microbrewery Series

A specially formulated range of kits and unhopped extracts for beer with
true microbrew taste.

... AT

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 | For full dlails return to;_

DMS (Diastatic, Light) * SFX (Dark) | Marketing Dept., Edme Limited,
i Mistley, Manningtree, Essex CO11 1HG, UK.

! Name:
Wholesale Distributors:-
Brewmaster, California: 1-800 288 8922 | Address:
LD Carlson, Ohio: 1-800 391 0315
Crosby and Baker, Mass: 1-800 999-2440 MICROBREWE RY SERIES
DLB Vineyards, Ohio: 1-800 628 6115 i :
Canada: Cask Brewing Systems: 1-800 661 8443 www.edme.com + edme@dial.pipex.com
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A Brewing Bellydancer

Eris Weaver
Rohnert Park, Calif.

By day I manage a small research
library. By night | assume a more
glamorous line of work; I am a profes-
sional belly dancer. | perform at lairs,
festivals, theaters, and private parties
around Northern California both as a
soloist and with my troupe, Gypsy
Caravan.

My love of beer has, ahem, blessed
me with an abundance of belly to work
with. But fuller figures are considered
more attractive by Middle Easterners.
Inspired by “Outlaw Brewer in Saudi
Arabia” (January "96 BYO) and the
name of another troupe, Arabian Spice
Co., with which | was dancing at the

time, | created an Arabian Spice beer.
I'm still working on the recipe, which |
will undoubtedly share with BYO
readers when I'm satisfied with it.
Among the ingredients are date sugar,
malted wheat, and cardamom.

Following the great belly dancing
tradition of dancing with objects
(swords, trays, pots) balanced on one’s
head, | am working on a comedy piece
involving a tray of beer mugs and a
costume made out of — what else? —
bottle caps.

I've shared my homebrews with
co-workers and sister dancers alike,
And yes, I've even belly danced in my
library. Who knows what career and
hobby I'll take up next?

Mike Stotz
Mundelein, 111.

My wife, Bev, and I live by a few ground rules in our
house: 1) First one up in the morning walks the dog. 2) The
last brownie goes to the baker. 3) When you travel, bring

home a souvenir (the tackier the better).
Well, my wile outdid
hersell on a recent trip to
Dallas. She found a cow-
boy apron and matching
six-shooter hot mitt in a
hotel souvenir shop. Of
course [ loved it. But
unlike most souvenirs,
this one had a practical
side for homebrewing.
I'm all for remem-
bering a good batch of
beer, but I'd rather keep
the memories in the
bottle, not on my
clothes in the form of
splashed boiling wort.
So the “chaps” come in
handy when the brew-
pot is put into action.

Brewing at 60

I am 60 years old. | started brewing at 58,

when my house was flooded. I had to find a
place to stay where | could keep my menagerie
of three birds, one dog, and four cats, plus

myself and my husband. The only person who
would take us all in for a short-term stay was

Stick 'em up, partner!
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my son who lives in Davis, Calif.

My son was linishing his chemistry degree
at the University ol California, Davis, and had
started brewing beer. He had five batches of
brewing under his belt. I wanted to do some-
thing totally different to take my mind off the
flood, so I started brewing beer and got
captivated.

| had heard stories about homebrewers in

BReEwing WitH Crass!

Are you a teacher w
itand send us 3 pic

Shots, c/o Brew Your

ots, 0
Suite 160, Davis, o
mail at edit@byo.com.
your mailing address!

ho brews? Tell ys about

St fure. There"
T-shirt in it for you. Send i b

your story to Pot
» 216 F Street,

CA 95616. pr send us e-
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This 1s Sean. He’s our beer guy.
Matter of fact, around Brew King, we call him “The Beer Guy”.
After all, he knows a thing or two about beer. And as
you can see, he's pretty happy right now. Why? Because
after months of self-imposed exile in Brew King's

(windowless) brewing lab, Sean has emerged with

Wort Works, an ' all-malt brewing kit
of pure perfection - [[ Y even by Sean’s

standards. You see, W(Ift wn“! Sean belongs to that

elite group of home ﬁ ﬂ brewing purists -

the ones that scoff at most commercial brews and

W\ W

s 8 mime

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

insist on choice natural ingredients for their own brewing

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

product offering 9 litres (2 gallons)
\

of concentrated wort made
from 100% barley malt with —
—- naturally processed hops and
fully
vy 1000 gallon

Sean even insisted

filtered Canadian water,
“ boiled in our |
brew kettle.
on including a special dry hop package

for extra aroma and flavour. And true to

form, his instructions are comprehensive,

even with information on the specific

ingredients used. Sean’s no dummy. He made Wort Works with his

mind, but he also made sure
no-boil method would be perfect
Keep Sean happy. Make his Mom

fellow homebrewers in
that its user friendly, 4§
for beginners too. §
proud. Try Wort Works. The results will make

you (and your friends) happy too.

YOUR GUARANTEE
OF QUALITY.
Available at specialty home brewing stores throughout the United States and Canada. For the dealer nearest you, contact:
Western Canada Western ULS.A, Oneario Eastern LS. A. Quebec
Brew King EH. Steinbart Co. Winexpert Inc. L.D. Carlson Co. Distrivin Leée.
1622 Kebet Way, 234 S.E. 12th Ave., 710 South Service Rd., 463 Portage Blvd,, 950 Place Trans Canada
Port Coquitlam, B.C. Portland, Oregon Stoney Creck, Ontario Kent, Ohio Longueil, Quebec
ViC 5w9 97214 L8E 557 44240 J4G IMI
(604) 941-5588 (503) 232-8793 1-800-267-2016 1-800-321-0315 (314) 442-4487
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Great‘homebre’w
supplies by mail.
From plug to your mug.

of our
full-color catalog,

The Urban
Br i
Source Book™

800-274-9676

worm.s Il.ln 7850 SR 37 North

garden center & home brewing supply W Bloomington, IN 47404

With Retail Stores In Indiana ® Florida ® Massachusetts ® Missouri

On the Internet at http://wormsway.com — We brew gardens too

CIRCLE 85 ON READER SERVICE CARD

“THE PUGET
SOUND’S PREMIER
HOMEBREWING
SHOP”

Purchase the “Evergreen Bock” ingredient kit, and

one other kit and receive an autographed copy of

“Bock” by homebrewing authority Darryl Richman
(an $11 value!).

We also stock Maris Otter, Pipken, Halcyon
and Golden Promise Pale malts!

Evergreen Brewing Supply
425-882-9929
12121 NE Northup Way, Suite 210, Bellevue, Washington 98005
www.westfork.com/homebrew
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the 1960s. Most of these stories were
about how a person’s brew had blown
up and scattered glass and beer all
over the kitchen and inside the refrig-
erator. Brewing beer was all very
underground then, not open and
thriving as it is today. My mother-in-
law was brewing “cumis,” a milk beer.
My husband says his grandmother
brewed it first. It was made in a bottle
conlaining a siphon with a knob to
siphon out the amount you were going
to drink. He says that it was fizzy and
tasted like carbonated milk without the
clabber.

I started my beermaking with
lambic. Actually a kriek. I got the
ingredients and a book and was told by
the shopkeeper that he hadn’t met
anyone who had tried making it, that it
was a hard ale to make. Alter reading
the book I called my son to come and
help me make the yeast starter. After a
week there was no indication that the
veast was working. I used it angway.
After a while the wort started fer-
menting and blew off its fermenter lid
and sent the lambic wort spewing over
in the closet. At racking time the wort
was slimy. I almost threw it out, but I
remembered reading in my son’s
homebrewing book that every brew
improves with aging. After it was
racked another time and yeast was
added with the bottling sugar at bot-
tling time, the brew tasted pretty good.

My daughter has moved back to
live with me. She helped me bottle and
it was a riot. My son had told me Lo
clean my mouth with some alcohol. We
chose vodka and after many tries to
start the siphoning and trying to bottle,
my daughter and 1 were exceedingly
drunk. It was at that time that she
decided she liked brewing, too.

Since that time I have concentrated
my brewing on lambics, meads, [ruit
ales, and Belgian ales. | enjoy brewing
and my husband enjoys drinking. All
my brews have been good. I find every
brewing and bottling session has its
different problems and aura. I think
weather, mood, and temperature have
a great deal of influence on the taste of
the brew.

Frances Besne
Orangevale, Calif.



Editorial Review Board

Fal Allen
Donald Barkeley
Byron Burch
Tom Flores
Mark Garetz
Drew Goldberg
Herbert L Grant
Tom Hoare
Denise Jones
Larry Lesterud
Mark Lupa
Sean Mick
Kirby Nelson
Steve Nordahl
Ralph Oison
Steve Parkes
David Pierce
Keith Wayne
Randy Whisier

The Pike Brewing Co,
Mendocino Brewing Co.
The Beverage People
Brewer's Alley

HopTech

Alcatraz Brewing Co.
Yakima Brewing & Maiting Co.
Ram Big Horn Brewery
Blue Water Brewing Co.
Humboldt Brewing Co.
Tabernash Brewing Co.
Mick's Homebrew Supply
Capital Brewing Co.
Frederick Brewing Co.
Hopunion USA Inc.
American Brewers Guild
Bluegrass Brewing Co.
Tahoe Mountain Brewery
Smutty Nose Brewery

Web Site:

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) 758-7477
E-Mail: BYO@byo.com

Advertising Contact:
Evan Shipman, Ad Manager
ad@byo.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) 372-85382
Special Subscription Offer:
12 issues for $29.95

www.byo.com

A Siphon Boost
The folks at Grape and
Granary in Akron, Ohio,
offered me a suggestion |
thought was pretty slick.
Instead of siphoning [rom
the carboy, one of the guys there told
me he attaches a CO, tank and gives
the carboy/siphon arrangement just
enough pressure to push the beer out
or to start it flowing. Though I don’t
mind the little bonus taste of beer
when I siphon, I'm sure it’s much safer
for all concerned if the brewmaster
isn't sucking on the siphon tube when
bottling the beer.
I got the advice because 1 acquired
a beer engine (manual pump) while in
London and have been trying to figure
out how to hook it up. It doesn’t need
the pressure to dispense because it is a
pump and I didn’t want to expose the
vessel containing the beer to air. I've
read about bilge pumps. but I needed
to know how to keg when dispensing
with a pump. (I'd like to be a real purist
and avoid introducing CO, to the beer.)
The suggestion that I got from
Grape and Granary should work if 1
give it only enough pressure to fill the
void that was created by the beer exit-
ing the carboy. As a closed system, this
method should avoid contamination
problems.
Perry A. Trunick
Akron, Ohio

No-Mess Carboy Cleaning?

How can you say that the carboy
cleaner you featured in “Carboy
Cleaning Made Easy” (August 97} is a
no-mess system when you have to take
it out on your lawn, like a sprinkler
system, to use it? That raises another
question: Can you only use this on odd
or even days for those brewers living in
a drought-stricken or water-restricted
area?

What does a guy like me, living in
Michigan, do in the winter months? 1
guess I could put on the ice skates to
go out and get my frozen carboy.

If' I don’t use it for a few weeks, how
much harmful algae and bacteria is
growing inside from what you call the
“vertical supply pipe” to the sprayver

head? Or do you drain
this no-mess cleaner
by turning it upside
down and letling it drip,
once again outdoors? We
wouldn’t have a mess that way.
Mel Sinkel Jr.
Sterling Heights. Mich.

If you don’t want to get your
lawn wet or if you have no outside
area available or if the weather is
inclement, use the rinser in your bath-
tub or shower stall. You can use a
Jaucet-to-hose adapter (such as one
designed to be used with a wort chiller
and bottle washer). These are avail-
able al some homebrew stores.

One end of the adapter screws onto
the kitchen or bathroom faucet (after
the aerator is removed), and the other
end has a standard male garden hose
connection. Drag your garden hose
inside or make up a short section of
hose to connect the rinser to the faucet.
Your choice.

Regarding water usage, the
amount required to rinse a carboy
should be about the same as one flush
of the ol’ commode. You will have to set
your own priorities here. Yes, you do
turn the rinser upside down to drain it.
See, you didn’t need us for this one.

Hard-to-Find Pale Chocolate Malt

I saw a recipe called Nosfarantu’s
Return (“20 Great Extract Recipes,”
June 97 BYO), which called for one
pound of pale chocolate malt. I have
tried many stores in the Philadelphia
area and cannot locate this malt. Is it
possible that it may have another
name?

John Cimino
Philadelphia, Pa.

No, it is not sold under another
name, but many retailers don’t carry
it. Chocolate malt is associated with a
heavier, more robust and bitter flavor.
On the other hand, pale chocolate malt
has a lower Lovibond and is softer,
smoother, and sweeter. It can be
ordered from the recipe’s originator,
Brew Masters Ltd., in Rockville, Md.
Call 1-800-466-9557.

Brew Your Owx  November 1997 n



W E YR A R *“**‘v"’*ﬂ*"

:
w
:
»
.
W

¥
M
:
»

Introducing Our Fall Seasonal Beer...

MICHELOBe

Native Americans and Colonial Settlers often used maple syrup to brew beer.
In this tradition, Michelob Maple Brown Ale uses real New England Maple
Syrup during the brewing process. The roasted character of the caramel and
chocolate malts combined with the sweetness of fresh all-natural maple syrup
delivers a rich, complex tasting ale with a smooth, creamy finish.

Also From the Michelob Specialty Ales & Lager Family...

Mlnntnou MICHELOB.

P T B L Sl TE PR W A

MICHELOB. MICHELOR.

MIOHELOR.
(OLDE
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probably the world's finest homebrew supply

World's largest and most comprehensive
homebrewer's catalog. New edition!

| only at St. Pat's 7.5 gallon stainless steel pot $75
| Slaln]ess Sleel 8 gl'll ceramic-on-steel pot $35
T, S 3-Level Brewing Systems

' Wort Chiller evel Brewing Systems

St Patricks of Texas

BREWERS SsuUrpPly

Customers in 44 countries and 50 states.

800-448-4224
www.stpats.com

12922 Staton Drive*Austin*TX+78727

Beginnning Brewing Kits from $26.50

Copper Wort Chiller $26
$39 5 Gallon Kegs 6/$99

Complete Kegging System $149
WEYERMANN GERMAN MALT

$.60/1b to $1.05/1b
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Seeking the perfect Christmas gift for your favorite brewer?

FYRBREWER

A PROPANE BURNER FOR THE
HOMEBREWER WHO NEEDS TO GET OUT OF
MOM’S KITCHEN!

8” TOP FITS 170,000 BTU
STRAIGHT CIRCULAR
SIDED KEGS BURNER

EXTRA
STURDY
12" STAND

AIR/GAS
MIXTURE
BAFFLE

-
REGULATOR W & NEEDLE
AND HOSE VALVE

(Regulator and valve not shown.)

RETAILER INQUIRIES INVITED

LOOK FOR THE FYRBREWER IN YOUR FAVORITE
HOMEBREW SUPPLY SHOP OR CONTACT

JANTAC CELLARS
P O BOX 266 - PALATINE, IIL - 60078
847-397-0203
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Recipe

Highland Holiday

by Scott Russell

ast winter I caught a lot of flack
L because of my famous (now

infamous) Norwegian Jul @1
(Yule Erl) recipe in “Brewing a
Norwegian Tradition” (December "96).
Oh, my wile's Norwegian relatives loved
it. But not my family. No, they felt
slighted. So this year I have to make
amends. Therefore, it is with humility
and familial affection that I offer a tasty
highland treat dedicated to...well, so as
not to offend anyone else, dedicated to
anyone who loves good beer.

Actually there are a couple of

precedents to this ale. After all, what
do vou think Shakespeare’s “weird

This is a partial-mash recipe
mashed at a high temperature. It has
a thick mash and a shorter sacchari-
fication rest to create a highly
dextrinous wort, leaving a fuller,
thicker, and sweeter beer,

Ingredients:

® 3.5 Ibs. crushed two-row pale malt

* 3 oz. peated malt

* 8 oz. dark crystal malt, 90° to
120° Lovibond

® 4 oz. Munich malt

¢ 2 oz. roasted unmalted barley

e 2 Ibs. plain amber dry malt extract

¢ 2 Ibs. plain dark dry malt extract

® 4 oz. dark brown sugar

* 1 oz, Challenger hop pellets
(8% alpha acid), for 90 min.

* 1/16 0z. freshly grated ginger

* 0.25 oz. dried rosemary leaves

¢ Pinch fennel seeds

® 10-14 g. of a dry ale yeast, or 1 gt.
of a liquid slurry (I prefer Wyeast
1728 Scottish ale)

* 2/3 cup corn sugar for priming

Step by Step:
Heat 1.5 gal. of water to 166° F,
mash in crushed pale, peated,

sisters” were doing when they foretold
Macbeth’s destiny? Bubble bubble, toil
and trouble, and all that? They were
brewing 15 gallons of something like
this brew. I'd recommend leaving out
the eye of newt, though.

And in Braveheart, you know the
battle scene when they're all standing
there in line with their faces painted
blue waiting for the English to charge?
Sure the Scots were brave, but I'd be
willing to bet someone had brewed up
a batch of wee heavy to “bolster” their
courage. That was also the scene

Highland Holdiay Ale
(5 gallons, partial mash)

crystal, and Munich malts and
roasted barley. Mash should settle to
about 155° F. Hold 75 min.. run off,
and sparge with 2 gal. water at 170°
F. To the kettle add 1 gal. of water,
the dry malt, and the brown sugar.
Bring to a boil, add Challenger
pellets, and boil 90 min.

Turn off the heat and steep (in a
mesh bag for ease of straining) the
ginger, rosemary, and fennel. Leave
standing 30 min., remove herbs, and
cool. Put into the fermenter and top
off with chilled, pre-boiled water to
make 5.25 gal. At 65° F pitch yeast.
Ferment cool (60° F if possible) for
10 days, rack to secondary, and con-
dition even cooler (55° F) for two to
three weeks. Prime with corn sugar
and bottle condition for three to four
weeks.

0G = 1.065

Brewing Notes

Non-mash version: Steep roasted
barley, peated, dark crystal, and
Munich malts as above in 2.5 gal. of
water, heat gradually to 170° F, and
remove grains. Add 4 Ibs. of amber

xChange

where the world finally
learned the answer to
that age-old question about
Scots. The answer is
“Spandex bicycle
shorts.” What's the
question? Tell ya
later.

One note,
however. The major
winter holiday in
Scotland, until
recently, wasn't actu-
ally Christmas. The

Scots celebrated Nov.
30 as Saint Andrew’s

and 3 Ibs. of dark dry
malt extraet and 4 oz.
dark brown sugar.

All-grain: Mash 9 Ibs.
pale malt, 6 oz, peated malt,

1 1b. dark crystal, 2 oz. roasted bar-
ley, and 6 oz. Munich at 155° F for
75 minutes in 3.5 gal. Sparge with
4.5 gal. at 170° F. Boil to reduce to
5.25 gal., add hops and herbs as
above.

Peated malt: Peated malt is
becoming easier to find. It's available
at most homebrew supply shops.
There is no substitute, but if you
can’t find it you can just leave it out.

Herbs and variations: Substitute
heather honey (if vou can find it) for
the brown sugar. Or use heather
flowers and/or lavender (ask your
homebrew shop to get them for you)
in the herb mix. Be careful with the
ginger. It is meant as an accent, not
a featured NNavor, and a little goes a
long way.

Wanlt to play with yeast? This
would be really interesting with a
recultured slurry of Belhaven or
Traquair’s yeast. Or maybe a Belgian
Trappist yeast...Hmmm.
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Recipe Exchange

Day, an old pagan holiday modernized
and adapted by Christian missionaries
in the Middle Ages. It more closely
resembled our Halloween than Saint
Patrick’s Day, on which the ghouls
and spirits of the dead walked the
night (some say vampires as well).
Saint Andrew was an Irish monk

who felt called to go to Caledonia
(Scotland) and convert the heathens.
Whether or not he succeeded is open
to debate. All this to simply say that if
you have time to brew this for Nov.
30, it would be a more appropriate
way to fortify yourself against the
spirits of the night than a necklace

of garlic.

Reader Recipes

Sam’s Old World Lager
(5 gallons, partial mash)
This is a very qualfable recipe for
any time of the year.
Greg Foreman
The Home Brewery
Collegeville, Texas

+ » THE SIXTH ANNUAL * »
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CLASSIC BEER FESTIVAL

BEER WARRIORS WANTED

Ingredients:

* 1 lb. erystal malt, 10° Lovibond

* 6.6 Ibs. Yellow Dog malt (pale malt
extract)

* 1 oz. Hallertauer hops (4.1% alpha
acid), 0.5 oz. for 60 min., 0.5 oz. for
30 min.

® (.5 oz. Tetinanger hops
(4.2% alpha acid), at end of boil

® 1 tsp. Irish moss

* Wyeast 2007 (pilsner)

Step by Step:

Steep crystal malt in 6.5 gal. water
and remove. Bring to boil and add
Yellow Dog malt and 0.5 oz. of
Hallertauer hops. Boil 30 min. and add
another 0.5 oz. Hallertauer hops. Boil
15 min. more and add Irish moss. Boil
15 min. more. Total boil is 60 min. Add
Tettnanger hops at end of boil. Pitch
yeast at 60° F or lower. Ferment at 55°
to 58° F for seven days in primary and

iwo weeks in secondary at 55° to 58° F.

Keg and carbonate at 20 psi. Check
after two days. When desired car-
bonation is reached, reduce to 14 psi.

Smoy (Smoke) Stout
(5 gallons, partial mash)

This recipe takes rauchbier to the
limit. It is a full-bodied stout using
real mesquite-smoked mali.

Gabriel Peabbles
Brew Your Own Brew

Tucson, Ariz.
Ingredients:

* (.5 Ih. wheat malt

e 1 Ib. two-row lager malt

e 4 |bs. dark malt exiract syrup

* 3 Ibs. dark dry malt extract

Benefits the
National
Multiple
Sclerosis

Society

LB 8 8

6:30 PM - 8:30 PM
* k& &

* & k&
BEER FESTIVAL

12PM -5PM

HOMEBREW SEMINAR DAY
FRIDAY NoOv. 21, 1997 ¢ 9 AM - 6 PM

BEER & FOOD MATCHING DINNER

AHA SANCTIONED HOMEBREW COMPETITION
SAT, Nov. 22,1997 @ 9 AM

SAT. Nov. 22 & Sun. Nov. 23, 1997

i

800-255-7625
PO Box 567 * Lake Harmony, PA 18624
spevents@ptd.net ® www.splitrockresort.com

e
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531 Pier 2 e Lincoln, NE 68512
Phone: (402) 477-8995 e Fax: (402) 466-9313
feud@hatfields-mccoys.com
http://ww.hatfields-mccoys.com

el McGoys
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* 1 Ib. roasted barley

* 1 oz. Fuggles hops (4.3% alpha acid),
for 60 min.

* 1 oz. Saaz hops (3.9% alpha acid),
for 30 min,

* Wyeast 1007 (German ale)

Step by Step:

Pre-soak mesquite chips in water
for 20 min. Smoke two-row lager malt
on a screen, turning occasionally for
15 to 30 min. Bring 3 gts. water to
168° F, add grains, cover, and allow to
rest 1 hour. Strain and sparge with
1 gal. of 170° F water. Add 3.5 gal.
water and extracts, Bring to a boil and
add Fuggles hops. Boil for 30 min. Add
Saaz hops and boil 30 min. more.
Pitch yeast at 75° to 80° F. Ferment at
72° F. Prime as usual and age in
bottles at least three weeks,

Chocolate Cherry Stout
(5 gallens, partial mash)

I like my stouts chewy. This beer
has everything: viscosity, roast,
chocolate, and a head rocky enough

The KING

of Kits!

Excellent
Free Catalog

MIDWEST
Homebrewing Supplies

Owver 50 kits!
1-888-449-BREW

www.midwestsupplies.com
MIDWEST- 4528 Excelsior Blvd. Minneapolis, MN 55416

Free Brewing Video with any order!
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to walk across. Try coffee in it.
Tim Doyle
The Home Brewery

Denver, Colo.

Ingredients:

* 1/3 1b. roasted barley

* 1/3 |b. black patent malt

® (.5 Ib. erystal malt, 20° Lovibond

¢ 0.5 Ib. erystal malt, 60° Lovibond

¢ Cordon Brew (yeast nutrient,
heading salts)

* 6 Ibs. Briess dark dry malt extract

* 1 oz. Irish Northdown hop pellets
(8.6% alpha acid), for 60 min.

* 7 oz. semi-sweet baker’s chocolate

¢ 3 Ibs. frozen cherries

* Muntons dry yeast or Wyeast 1084
(Irish ale), and starter

e 1/2 tsp. Irish moss

* 3/4 cup dextrose for priming

Step by Step:

Crush and steep grains in 1 gal.
water. Hold at 155° F for 30 min. Pull
at 170° E. Continue to boil and add

Cordon Brew. When foaming subsides,

turn down heat. Stir in extract until
dissolved. Bring to boil, add bittering
hops, and boil for 40 min. Add choco-
late and boil 5 min. more. Add Irish
moss and boil 15 min. more for a total
boil of 60 min. Chill to 85° I and pitch
yeast starter. Steep [rozen [ruit at

170° F for 20 minutes, cool, and add to
secondary. Rack fermented beer on top
and allow two weeks in secondary.
Prime with dextrose and bottle. W

- Wewam recipe for Recipe
 Exchange! ﬂﬂﬂmit.m'llmu
-..mummm-

sit upright.

carboy

siphoning

cleaning

* Minimize Potential Oxidation

* Reduces Potential Bacterial
Contamination

¢ Eliminates Siphoning

Nonporous glass carboys

Includes: spigot, washers
and holding wrench for
assembling spigot to {

Gravity flow saves brewing !
steps and complexities of |

Easily disassembled for

Siphon No More Carboys”

Simplify your brewing techniques
and improve the quality of your beer!
Perfect for primary, secondary and bottling

Distributed by

L.D. Carlson 800-321-0315
Brewmaster 800-288-8922
EH. Steinbart Co. 800-735-8793
Trading Company of the Americas
P.O. Box 1817 » Gig Harbor, WA 98335 # Fax: (253) 858-5036 » 1-800-336-5336
©1997 TradingCompany of the Americas
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COMPLETE BREWING SYSTEMS AND
WELD-FREE KEG CONVERSION KITS
FOR THE HOMEBREWER

The Wsld Free Mash Kit ||O»'" the brewer to convert a keg into a brewing
vessel without welding, Simply drill 2 ;-.cl.r._ remove the keg top and ingtall our
\-\"I Free Mash Kit,

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

ENTERPRISES

(206)827-0670
www.beeronline.com

The Weld-Free Mash Kit

Thin fizting grabs the tube and

temperatur.e pmbs face i

onnac cha famal 1
adapter theough 8ONG N Fonroraned aniinieos
Two Oerings forma ¥ 52 = é.eelpu.aomc
Tings - hola cut In the keg. +
perfeccseslaround . #En hope, trub, etc

the keg wal . “from enteri ing drain
\ / 3/B8-inch o.d. siphon
/ tube aliows k2ttie to
drain to bottom /
/ Crimyp Clbe just Aboy
{ mmnmﬂna%sdd l
! ! aew scraan to tuba 1

]

Logeagning this nut releases siphon Lj
tube and acresn for cleaning
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EQUIPMENT

5 Gallon Keg 5% CO2 Tank - $49.00
$25'00 104 CO2 Tank - $59.00

COMPLETE D RAFT SYSTEM
$134.95

Includes New Regulator, 5% CO2 Cylinder,
5 Gallon Cornelius Keg, New Faucet, Lines & Fittings

Quality Guasanteed

BREW WIZARD S!

Quality Value Service

(Need we say mmore?)

Brewing and Winemaking Supplies
Suffield, Ohio
1-800-418-6493

THE D RAFT BEER STORE
1-800-603-9275

http://www.portagehills.com/portage Large Selection Check out our Website!
of Draft Equipment www.homebeer.com
CIACLE 67 ON READER SERVICE CARD CIRCLE 35 ON READER SERVICE CARD

m November 1997  Brew Your Owns



Failure to Yield

I have a problem with my mash. |
don’t get very good yield of extract from
my grain. In some cases | tracked the
poor extract to insufficient crush.
However, for most of the beers
| have brewed the reason is
still a mystery. | suspect that the
problem results from poor con-
trol of mash temperature.

During mashing | use a
floating thermometer with
what looks like a steel shot
base, which reacts very
slowly. After | place the
grain in the water, | stir
rapidly for a fairly long time and
try to get the water up to the
starting temperature (it usually
requires more heat).

When | think ’m there | turn
off the heat, put the lid on the
mash, and let it sit. | check it in
about 20 minutes and invariably
find that the floating thermometer is
reading significantly higher than my
desired mash temperature. | stir until
the temperature looks either a little
low or still okay. | go through this
for the entire mash time, adding
heat once or twice. My fear is
that I'm getting hot spots and maybe
getting the temperature wrong. It seems
that determining the temperature is the
hardest part of mashing. What can | do to
improve my situation?

Jim McHenry
Denver, Colo.

he big challenge all-grain
brewers face is getting the
expected yield from their

grains. This question is very broad and
I will attempt to concisely address this
gargantuan topic of extract yield.

The idea behind extract yield is
simple: Allow the enzymes naturally
present in malt to convert starches (o
sugar during mashing and then rinse
the sugars [rom the grain bed during

the lauter process. The extract yield

is the amount ol solids (by weight)
extracted from the grains during
mashing and is usually calculated by
using the wort specilic gravity and wort
volume produced during mashing. The
success of mashing, in terms of yield,
can be gauged by comparing the
amount of extract produced with
the amount theoretically
possible. This ratio is the
brewhouse yield.

Although there are
numerous factors that
can affect brewhouse
yield, there are three

biggies: milling, mash
temperature, and
lautering. Milling is
simple; the finer the malt
is milled, the higher the
extract yield. This simple
fact introduces two
problems. The first is
that if the malt husk is
pulverized, the extract
may be impossible to
separate from the spent
grains during lautering.
The second problem is
that most brewers feel
that clear worl is
important for good beer,
and clear wort is hard to obtain from
powdered malt. Brewers have dealt
with these issues for a very long time
indeed and have come to realize that
malt should be milled as finely as pos-
sible without causing stuck mashes or
cloudy wort. If you want better yield,
I would begin by tweaking your erush,
because many homebrewers tend to
err on the coarse side.
Mash temperature, although very
important for the quality of the wort,
has a predictable effect on yield. The

hotter the mash, the higher the yield. If

all you wanted is extract yield — that
is, solids dissolved in wort that are

measured with a hydrometer — then
boiling the mash would give the best

e, Mr. W) zard

yield. Since the ratio of fermentable to
unfermentable sugars and the flavor of
the wort produced from the mash are
also important, a boiling mash fails to
meet the other goals of mashing.
However, in the pursuit of yield, 1
would recommend mashing off or
raising the mash temperature alter
mashing to about 170° F. Mashing off
reduces wort viscosity, which helps to
recover extract during sparging.

The purpose of the sparge is to
rinse the extract entrained in the grain
particles. A slower flow rate of wort
leaving the grain bed will contain more
extract than a faster [low rate. Fast
flow rates essentially allow the sparge
walter to move through the bed without
leaching wort from grain particles.
This is why it is important to regulate
the flow rate of wort from the lauter
tun. A second factor with sparge
walter is temperature. Higher sparge
temperatures also give higher yields.
Most brewers feel that sparge water
temperatures greater than about
172° F begin to extract too many
undesirable compounds from the grain,
so 172° F is a practical upper limit to
Sp't'l.l'g(‘. walter 1elllp(.'.rill11r{\.,

There are other factors that influ-
ence extract yield such as mash pH,
mash thickness, mash agitation, and
lauter-tun design. These are important
to yield, but if you focus your attention
on milling, mash temperature, and
sparging, you should be able to signifi-
cantly improve your yield.

I've heard a lot of talk about washing
your yeast before refrigerating it, after
you recover the yeast from the primary
fermenter. But | can’t find a single
how-to article. Do | use boiled tap water
or distilled water? After the water is
boiled and cooled, then what?

Steve Eskholme
Syracuse, N.Y.
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Mr. Wjzard

east washing, like other

techniques used to handle and

treal yeast, is high on my list of
things to do to hone one’s brewing
skills. Yeast washing is useful when
yeast is to be stored and re-used
because it removes dead yeast cells,
trub, and beer from the good yeast.
The overall effect is higher yeast
viability (because many dead cells are
removed from the population stored),
higher yeast vigor (trub interferes
with the uptake of nutrients by yeast
when it is stuck to the yeast cell wall),
and a better environment in which to
store yeast since the alcohol from
beer isn’t the best medium for yeast
health.

The method is straightforward.
Water, preferably distilled or bottled
and free of chlorine, is boiled for 10 to
15 minutes to sterilize it. Water that
contains at least 50 miligrams per liter
of calcium works best. So when using
distilled or low-calcium water, add
about /8 teaspoon of gypsum per
gallon of water prior to boiling. After

the water is boiled it should be chilled
to at least 38° F before using it for
yeast wash water. This process is
easier if the water is boiled in canning
jars so it can be sealed and cooled
after boiling. You can make enough
bottles of wash water for months of
brewing.

Once the water is sterilized and
cold, it is time for the yeast to take a
bath. Mix equal volumes of yeast and
water in a clean and sanitized
container, swirl the mixture gently,
and allow it to sit in the refrigerator
for at least 30 minutes, preferably one
hour, before going to the next step. |
typically use the same container the
yeast is stored in for this step.

During the cold rest yeast cells will
settle to the bottom of the container
and dead cells, beer, and trub will
separate into the top layer. After these
layers have clearly separated, care-
fully pour off the top layer while not
pouring the yeast layer out of the
container. If the yeast still contains a
lot of trub, a second or even third

wash can be used.

Care must always be exercised so
as not to throw away the yeast being
washed. The calcium in the water aids
in this objective because calcium helps
yeast to flocculate and helps separate
the yeast from the trub, dead yeast,
and heer.

The keys to yeast washing are
sanitation and care. Whenever you
open the container that holds the
yeast, spray the top with alcohol, flame
the top, or both to maintain “aseptic”
conditions.

| have tasted a weisse-type beer at a
brewpub while on a trip. It had the most
delicious and pronounced banana flavor.
My limited brewing knowledge tells me
that this is a function of a certain kind of
yeast. | want to duplicate this in my next
batch of homebrew. What do | need?
Doug Zielke
Coquitlam, British Columbia
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All of the benefits
of fresh fruit
without the hassle

t. Louis Wine
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The New Complete

Joy of Homebrewing

¥ Secedless puree that's commercially sterile
¥ Several flavors available to homebrewers
¥ Convenient three pound can size

Distributed by
Steinbart W holesale
1-800-735-8793

and L. D. Carlson
1-800-321-0315

Ask your local brewing supply shop to carry these fine products

Oregon Fruit Products web address: hoepsf fwww.oregonlink.com/fruitbeer/
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| (314) 230-8277

by Charlie Papazian
$9.95

“The Home Brewer’s Bible.”

-The Associated Press

251 Lamp & Lantern Village
Clayton & Woods Mill Road

9979 Lin Ferry Drive
Lindbergh & Tesson Ferry
(314) 843-9463

Fax (314) 527-5413

The Complete Source for Beer, Wine & Mead Makers
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mmmm. [ can smell it now.

The pungent aroma of isoamyl

acetate. Picture sipping a
frozen cocktail in a tropical paradise.
That same aroma is found in beer and
is especially prominent in the Bavarian-
style wheal beers or weizen biers,

As you suggest, the yeasl strain
used for these beers is the necessary
ingredient for the strong smell of
bananas. These same strains also
produce high concentrations of spicy,
clovey compounds called phenols. It
is the combination of the fruity esters
and the spicy phenols that give
weizens their distinet aroma.

Luckily, the yeast can be [ound in
the catalogs of any number of yeast-
supply companies. The descriptions to
look for are words such as Bavarian
weizen or German wheat beer. The
most famous name in these yeast
strains is Weihenstephan weizen yeast
and comes from the yeast library
housed at the Munich Technical
University at Weihenstephan.

Many American microbrewers are
making beers called hefe-weizen
(unfiltered wheat beer) that are simply
wheat beers fermented with the house
ale strain and do not have the charac-
ter you are seeking. If you culture yeast
from beer bottles, don’t waste time
isolating yeast from these. This yeast is
not the stuff you are after.

Likewise, many German wheat
beers are filtered at the brewery and
then re-yeasted and primed for bottle
conditioning. These hefe-weizen beers
have the pronounced banana and
phenolic aromas, but the yeast in the
bottle is very often a lager yeast. The
German brewers do this because lager
yeast flocculate (settle) better in the
bottle and are more stable than the
weizen strains.

Yeast produce the desired aroma
compounds during fermentation and
their concentrations are dependent on
wort-specific gravity, wort aeration,
pitching rate, and fermentation temper-
ature. The easiest way to increase the
concentration of aromatics is to
increase the fermentation temperature.
Increasing wort gravity and/or
decreasing the pitching rate and/or
level of aeration will also have an effect
on the production of these compounds,
but these variables will also influence

many other qualities of the beer.
Changing the temperature is the most
common method to vary the pungency
of the weizen aroma.

The other key lactor is the use of
wheat malt or wheat malt extract.
Wheat not only has a different flavor
than barley malt — wheat is often
described as slightly sour — but it also
has a higher concentration of phenolic
acids. Phenolic acids are converted by

certain strains of yeast, especially
weizen strains, into phenols. If the wort
has a low concentration of phenolic
acids. then the beer will have a low
concentration of the clove-like phenols.

After brewing a recent batch, | took a
sample, got an 0G, and decanted the wort

CLEAN LIKE THE PROS!

Five Star proudly introduces the...
Homebrewer’s Cleaning Kit

PBW

* Designed to clean stainless steel

* Safe to use on glass, plastic,
copper, brass, and ceramic

* Eliminates scrubbing

* Rinses clean with ease

* Environmentally friendly

Name:
Address:

Signature:

Leaders in Brewery
Cleaning Technology

Star San
* NO RINSE
« imparts NO odors or off flavors
* Does not stain
= Made from food ingredients
* Lasts longer, and penetrates
better than chlorine or lodophor

Card #:

Expiration Date
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Mr. Wjzard

from my hydrometer flask into a small jar
before | put the fermenter into my brew
closet. | put an airlock on the jar and the
next day | noticed it was fermenting. So,
too, | assumed, was my fermenter, which
| couldn’t see into because it is plastic.

Is my mini-fermenter an accurate sub-
set of my main fermenter, such that | can
tell when primary fermentation is over?

Paul Fiorino
Tuscson, Ariz.

his is one of those questions

that makes me excited about

the invention of brewing. This
practice is common in commercial
breweries and the fact that this method
gets “re-discovered,” if there is such a
thing. is a testament to its usefulness.

The method described as a

micro[cosm] brew (ha ha) works well
as described but is normally conducted
just a little differently and is called a

l_]J]_—MKRZEN + TRAPPIST - PILSNERJL!!

« WHEAT BEER » PORTER + DRY IRISH STOUT + GUEUZE

[ BOCK

Ll

BREW CLASSIC
EUROPEAN BEERS
AT HOME

GRAHAM WHEELER
AND ROGER PROTZ

TW + 1STJHTIOLIN0 « DIV « HALLIF « ¥3HE ¥N0S NVIOTIH

®

lagers.
international beers.

beers, sour beers, even
Belgium....and many more.

Published by: G.W. KENT,

- - 5 T |
L, SCOTTISH EXPORT « INDIA PALE ALE _,.]

The world is full of wonderful beer: classic beer, ales and

Keen home brewers can now recreate some of the world’'s
classics with the help of this book that has chosen the cream of
In your own home, you can brew superb pale
ales, milds, porters, stouts, pilsner, alt, kolsch, trappist, wheat
the astonishing

The two men behind this guide are Graham Wheeler and Roger
Protz, two of Britain's foremost authorities on home brewing and
editor of CAMRA's newspaper “What's Brewing”.
in this book are once closely-guarded brewery recipes.
is available at homebrew retail stores.

INC.

fruit lambics of

Many of the recipes
This book

Tel: 1.800.333.4288
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forced fermentation. The main differ-
ence between a forced fermentation
and a fermentation carried out in a
small jar is that a forced fermentation
has a higher yeast density and a
higher temperature and is frequently
stirred to accelerate things even more.

The idea behind all of this is to zip
the forced fermentation to completion
faster than the normal batch of beer
(made from the same wort and yeast)
so that a final gravity value can be
obtained for that particular combina-
tion of wort and yeast — the two factors
affecting the final gravity. The reason
for the higher pitching rate and
stirring is not only to accelerate the
fermentation but also to prevent the
fermentation from hanging or failing to
reach completion.

This is akin to reading the end of a
novel before the bits in between.
Knowing the final gravity ahead of the
normal fermentation comes in handy
when trying to decide whether it’s time
to rack the barleywine when it stops
bubbling at 1.020. This might not be
the highest-tech method in the world,
but it works and many brewers rely on
forced fermentations to predict the
final gravity of their brews.

It’s very important to remember
that sanitation is as important here as
in the normal batch, even though the
beer is not mixed with the good stuff.
The reason for the sanitation is that
certain yeasts and bacteria are capable
of over-attenuation, or giving a lower
final gravity than the “normal” or un-
contaminated lot. If this happens in the
test batch, then results are not repre-
sentative of the larger batch — unless,
of course, both lots are contaminated. W

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

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



Tips{romt/je Pros

Reaping the Fruits of Brewing

Brewer: Peter Bouckaert

Brewery: New Belgium Brewing Co.,
Ft. Collins, Colo.

Years of experience: Nine
Education: Degree in biochemistry in
brewery and fermentation technology
from CTL in Ghent, Belgium

House Beers: Fat Tire (amber ale),
Sunshine Wheat, Old Cherry Ale, Abbey
(Belgian double abbey style), Trippel
(Belgian triple abbey style); special
releases include Frambozen, Saison,
Abbey Grand Cru, and Porch Swing
(single abbey style)

After harvest New Belgium’s fruit
is washed with chlorine-free well
walter, screened for color, erushed, and
frozen. We don’t wash it with city
water. The problem you sometimes run
into when using city water is the pro-
duction of chloro-phenols, which are
detectable by taste in very low concen-
trations. Homebrewers who cannot get
well water can use a carbon filter,

Pasteurizing your [ruit is one of the
ways to reduce the microbiological
load. In general when pasteurizing, be
careful of the oxygen levels. You want
to reduce the possibility of oxidation
and the flavor it produces. Reducing
the size of each piece of [ruit makes
the process faster and less risky.

We pasteurize the fruit for a few
minutes, keeping the temperature
below 158° F. But make sure the heat
distribution in the whole batch is even.
In general you need to pasteurize for a
longer time at a lower temperature if
the pieces of fruit are large.

There is a risk of contamination
when brewing fruit beer. A low-risk
beer would be a lambic or sour beers
in general because they are already so

New Belgium Brewing Co.

“The most common mistakes
people make when brewing fruit
beer deal with microbiological
problems and a lack of brightness.”

Brewer: Peter Bouckaert

low in pH and so well fermented. Other
beers are more risky when you add
fruit to them. Again, try to avoid using
whole pieces of fruit and pasteurize.
My experience is mostly with sour
beers. They already have a microbio-
logical diversity and are well protected

against other microbiological contami-
nation by low pH and lack of remaining
nutrients. Fruit contact time for those
beers can h(‘. months to a year.

Here we keep the fruit in contact
for four days for the Old Cherry Ale
because that has a low fruit flavor

The Tips

* When pasteurizing fruit, make sure
the heat distribution is even.

* Mellow out tart fruit flavors with lac-
tic acid or use of higher temperature
in your mash.

* To prevent haze fom fruit, use a filter
and reduce the amount of fruit you
use.

* To prevent the flavor of seeds and
pits, screen them out.
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Pale, Wheat, Amoer, & Dar

Custom extracts produced to brewer's s ecs
P p

Alexander's liquid malt extracts
produce larger brews, in less time;

with amazing results.e

<
Relax with an Alexan
Howe Brew

& @ California
& @ Concentrate
Company

18678 N. Hwy. 99
Acampo, CA 95220

Call T
ocliy for Vo

Beer Equipt., g 5,
OUrge Book

pplies

NEW

15 Gallon Brew Po
measures 18-3/4" dia. x 13-3/4"deep.
Includes Cover and S.S. Ball Valve.

7P661 Shown with
optional Thermometer.

False Bottom keeps sediments out of Ball Valve.

Only

7P661 Brew Pot  $245.00
7P670 False Bottom 65.00
7P675 Thermometer  49.00

(phone) 800-4RAPID1
(fax) 800-858-0327

When ordering, please mention code #7000117

Visit our website at
www.4ra,,'.d1 .com

RAPIDS Wholesale Equipment Co.

Cedar Rapids # Cincinnati Metro # Greensboro
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compared with other fruit beers. Our
Frambozen, on the other hand, is a
very strong fruit beer, both in alcohol
and fruit content. We keep the raspber-
ries in for about two weeks.

To avoid tart or bitter flavors we
make sure we have a good variety of
fruit. You could use sugar to compen-
sate for tartness, but the problem with
homebrewing that way is that the
sugar will be fermented again. In my
experience lactic acid can mellow tart
flavors. We do not add anything to
sweeten the cherry beer. But we make
it so that it has a high remaining
extract, which gives it a kind of sweet-
ness. It has been my winter favorite.

To develop the beer’s sweetness
you can also use a higher temperature
in your mash, around 145° F. You can
produce a certain amount of non-fer-
mentable sugars by playing around
with mash temperatures (short or no
beta-amylase rest or mash in at 162° F)
or you can use color malts or cara-pils.

Our raspberry is quite a heavy beer.
It's the basic wort of an abbey, 6.5 per-
cent alcohol by volume, For the United
States that’s quite a heavy beer. It’s also
quite dark. It has a high starting gravity
of 16.5 Plato (1.067 specific gravity).

To prevent the flavor of seeds and
pits, they can be screened out, as they
are for our Frambozen; covered by
remaining sweetness; or reduced by
flavor compounds, such as the harsh-
ness of hops with wood.

The most common mistakes people
make when brewing fruit beer have to
do with microbiology and the lack of
brightness. Microbiological problems
very often include diacetyl off-flavors or
acid formation. You can reduce this with
proper pasteurization. There are also
steps that can be taken to reduce micro-
biological problems in general. Start
with good overall brewing techniques.

To prevent haze in the raspberry
beer, we use different kinds of
filtration. We first use a centrifuge to
remove most of the larger particles.
Then we send it twice through our DE
(diatomaceous earth) lilter. We've been
searching for other methods but
without positive results.

I would recommend homebrewers
use less fruit to avoid haze. To compen-
sate for flavor loss, look for a good,
strong variety of fruit. |



Traditional IPA: Others Pale in Comparison

by Alex Fodor

) J ould you be bitter if you had
%{Nf to endure a five-month ocean
voyage in the dark, musty
belly of a British schooner? No, you
would be India pale ale. London brewer
George Hodgson lirst brewed India pale
ale, or IPA, to appease the East Indian
colonies’ request for a beer that could
survive the long voyage unspoiled. To
accomplish this he created a beer with
a high starting gravity, 1.060 to 1.070,
and a high hopping rate in the range of
40 to 60 IBUs. The high level of
bittering compounds from the hops
combined with the high alcohol level
protected the beer [rom souring
during the long journey, in which
temperatures approached 85° F,
Hodgson dominated the East India
market from roughly 1790 to 1820
when a number of brewers from
Burton-on-Trent began to imitate

Hodgson's IPA recipe and along with it
his success in India.

The high-sulfate water of Burton
naturally suited the high hop character
of IPA, lending a clean, erisp bitter-
ness. The strong ale remained relative-
ly unknown in England until a ship
headed for India lost its cargo near the
British Isles. The casks were salvaged
and auctioned off in Liverpool only to
uncover a whole new market for the
export beer on its home turf. Since
only porters, stouts, and sweet brown
ales were poured at local pubs at the
time IPA, a relatively light-colored
beer, was something of a novelty. Pale
ale and bitter, the descendants of IPA,
still dominate the British beer market,
though their forefather has been
somewhat forgotten.

Finding an authentic example of
traditional IPA can be difficult. Most
modern versions start with a lower
initial gravity than traditional IPA,
1.045 to 1.060, and often finish with a
higher final gravity, 1.012 to 1.018.
These beers are more closely related to
pale ale than its intrepid ancestor. This
certainly makes a good argument for
homebrewing IPA,

The original gravity of traditional
IPA should fall between 1.060 and
1.070. A very attenuative yeast and
a long period of warm conditioning (a
month at 55° F for example) results in
a dry beer with a final gravity of 1.005
to 1.012 and an alcohol content of 5 to
6 percent by weight. Originally called
pale compared with porter, IPA
appears as a light to pale amber color
with a range of 8° to 14° Lovibond.

As much as 10 percent of the
extract comes from sugar adjunct.
Cane sugar or corn sugar will work
well for this purpose. British pale malt
contributes the bulk of the extract,
composing 80 to 90 percent of the
grain bill. Making up less than 10
percent of the grist, a small portion of
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crystal malt adds color and flavor. Of
course all good India pale ales need
a hefty dose of hops. Brewers should
aim for high bitterness, 40 to 60 1BUs,
and strong hop flavor and aroma from
late and frequent hop additions as
well as dry hopping during aging.
Traditionalists will choose Kent
Goldings as the primary finishing hop.
However, other low-alpha varieties
such as Fuggles, Willamette, and
Cascade will also give pleasing results.
The high sulfate content of the
Burton-on-Trent water complements
the high hop rate, crealing a crisp
bitterness unique to this brew. If your
water is soft, you can add some gyp-
sum to increase its sulfate and calcium
levels to mimic Burton-on-Trent.
All-grain and partial-mash
brewers can enjoy the relaxing mash
schedule used by the British for this
beer. A single-step infusion mash at
150° F produces a highly fermentable
wort, which helps to lower the final
gravity. The ale yeast should ferment
dry, contributing a complex estery

profile with no more than a mild but-
tery (diacetyl) character. Ferment the
beer at 60° to 65° F and then age for a
month at 50° to 55° F. Save your wood
chips for cabernet. Although IPA origi-
nally traveled in oak barrels, the type
of oak used imparted little wood char-
acter to the beer. The only element
missing to recreate the classic beer is
a five-month boat trip. I'll leave that
up to you.

Burton’s Best India Pale Ale
(5 gallons, all-grain)

This medium-amber IPA features
the Kent Goldings hop. Its aroma is
enticing. But be prepared for the puck-
ering power behind 53.5 IBUs. If the
hops don’t slow you down, the alcohol
eventually will.

Ingredients:

® 10.25 Ibs. pale British two-row malt

» (0.5 Ib. crystal malt, 40° Lovibond

¢ 1 lb. cane sugar, to be added at boil

* 6.8 oz. Kent Goldings (5% alpha
acid): 2 oz. for 60 min., 1 oz. for 30

min., 1.3 oz. for 15 min., 1 oz. for 5
min., 1 oz for finish, 0.5 oz. for dry
hop in secondary

* Wyeast 1098 (British-style ale yeast)
or Wyeast 1968 (London ESB)

Step by Step:

Mash grains at room temperature
into 3.5 gal. of water at 161° F to reach
a conversion temperature of 150° F for
1 hour. Sparge to collect 6 gal. of wort.
As the wort approaches boil, add sugar
and stir to dissolve. Boil for 30 min.
before making the first hop addition.
Add hops as directed at 60, 30, 15, and
5 min. before the end of the boil. A final
hop addition wraps up the 90-min. boil
just prior to cooling. Cool and aerate
the hopped wort to 65° F and add
yeast. Ferment at 60° to 65° IF until
finished. Rack into carboy containing
0.5 oz. of whole leal hops. Allow to age
for a month at 50° to 55° F prior Lo
packaging.

0G = 1.066
FG =1.007 to 1.012

Which Wine’s Homemade?

Making it Impossible to
Tell is Our Job!

To receive a free catalog call:

1-800-841-7404

The Leader in Home Winemaking Since 1967.

SABCO INDUSTRIES, INC.

‘KEG FULL OF GREAT IDEAS’

HOME BREW EQUIPMENT

= Automated Brewing Systems
= Mash & Boil Kettles

= 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) 531-7765
email: sabco@kegs.com
Website: http://www.kegs.com

Offering a

SPECIALISTS £
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Burton’s Best India Pale Ale
(5 gallons, partial mash)

Pale malt extract replaces British
two-row malt and the crystal malt is
increased slightly.

Ingredients:

¢ 4 |bs. pale British two-row malt

* .75 Ib. crystal malt, 40° Lovibond

e 5 |bs. pale domestic malt syrup

e | Ib. cane sugar to be added at boil

* 6.8 oz. Kent Goldings (5% alpha
acid): 2 oz. for 60 min., 1 oz. for
30 min., 1.3 oz, for 15 min., 1 oz. for
5 min.. 1 oz. [or finish, 0.5 oz. dry
hop in secondary

* British-style ale yeast

Step by step:

Mash grains al room temperature
into 1.5 gal. of water at 161° F to reach
a conversion temperature of 150° F for
1 hour. Sparge to collect 4 gal. of wort.
Add 2 gal. of water to make a total vol-
ume of 6 gal. As the wort approaches
boil, add malt syrup and sugar while
stirring to dissolve. Boil for 30 min.
before making the first hop addition.
Add hops as directed at 60, 30, 15, and
5 min. before the end of the boil. A final
hop addition wraps up the 90-min. boil
just prior to cooling. Cool and aerate

the hopped wort to 65° IF and add veast.

Ferment at 60° to 65° F until finished.
Rack into carboy containing 0.5 oz. of
whole leal hops. Allow to age for a
month at 50° to 55° F before packaging.

0G = 1.066
FG =1.007-1.012

Pride of Bombay India Pale Ale
(5 gallons, partial mash and specialty
grains)

This is a simplification of the
Burton’s Best recipe.

Ingredients:

* 1 Ib. erystal malt, 40° Lovibond

* 8 Ibs. pale domestic malt syrup

* 1 |b. cane sugar to be added at boil

* 6.8 oz. Kent Golding (5% alpha acid):
1.5 oz. for 60 min., 1 oz. for 30 min.,
1.3 oz. for 15 min., 1 oz. for linish,
0.5 oz. for dry hop in secondary

* British-style ale yeast

Step by step:

Immerse crushed grains in 1 gal.

of water at 155° F for 30 min. Strain
out grains and rinse with 2 gal. of

165° F water to make a total volume of
3 gal. As the wort approaches boil, add
malt syrup and sugar while stirring to
dissolve. Boil for 30 min. before
making the first hop addition. Add
hops as directed at 60, 30, and 15 min.
before the end of the boil. A final hop
addition wraps up the 90-min. boil just
prior to cooling. Add about 3 gal. of

cold water to cool the hot wort and
bring volume to 5 gal. Once the

wort has cooled to 75° F, add yeaslt.
Ferment at 60° to 65° F until finished.
Rack into carboy containing 0.5 oz.
of whole leaf hops. Age two weeks

to a month at 50° to 55° F before
packaging.

0G =1.066
FG=1.007to 1.012 m

ANNOUNCING A NEW PRODUCT
FOR THE HOME BREWER WHO

WILL SETTLE FOR NOTHING BUT
THE BEST!

Now you can personalize vour home brewing system and give it
the professional look of a commercial brewpub, without paving
expensive tooling cosis,

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

Handles ™ or our elegant wood handles. p gﬁf Ve
J?{Q,a”,ﬂ )
150 Attractive designs to fit any budget. “Seculptured Tap
Wwe a,‘.:gm Handles” make excellent gifts for any occasion! .
do ‘"ugns CALL NOW FOR A FREE CATALOG! -
(800) 800-5950 - Ask for dept. 101 c
(916)742-7070 » FAX (916)742-7721 “Visa

Sculpture Concepts » 5388 E.Burris Road * Loma Rica, CA » 95901
Check out our website at hitp/www.succeed.net/~sculpcon or email:
sculpeon@succeed.net
See booth 58 al the Greal American Beer Festival!

We enjoy hearing from you!

HOME BREW SUPPLIERS AND DEALER INQUIRIES WELCOME!
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HEAR

While barley may reign supreme in
the realm of brewing grains, wheat
adds its own dimensions to beer. A
handful of wheat in a pale ale style will
aid head retention. Wheat used as
more than hall the grist creates the
light and crisp qualities of a classic
summer cooler. Wheat beers are
trendy today, but wheat has actually
been a brewing staple since the begin-
ning of fermented grain beverages.

As one of man’s first cultivated
grasses, wheat may have been the cat-
alyst of beermaking in ancient times,
The Babylonians were making beer
with wheat 400 years before their
demise. Despite the great start, wheat
has not had an easy history. The inno-
cent grain was at one time declared
illegal for the purpose of beer making.
The amount of wheat needed for beer
was far too great, leaving little for the
making of bread.

Wheat’s role as a vital ingredient of
basic food has led to the ebb and flow
of the grain's beer-making popularity
throughout history. By the early 1800s
wheat beers, as we tend to collectively

By T O M
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call them, were nearly unheard of. The
US beer renaissance has led to their
revitalization. Wheat beers are back
with a vengeance.

German Weisse

The traditional German wheat beer
is called weisse. There are many varia-
tions within the style. The most common
is the weissbier, also known as weizen.
It was described in 1410 to be strong in
grain, not bitter, and yellow in color.

Weizen should be decidedly fruity
and phenolic in aroma and flavor, The
phenolic characteristics are often
described as clove or nutmeg and can
be smoky or even vanilla-like. These
beers are made with at least 50 per-
cent malted wheat, and hop rates are
quite low (18 IBUs and less).
Carbonation levels are quite high, 1.5
times higher in carbon dioxide than
the average American or German
lagers. Banana-like esters are often
present. A hefe-weizen bottled with
yeast should have a yeast flavor,

Though wheat generally plays a
large role in the makeup of weisse

PO EL R
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beers, a recipe was [ound from the late
1400s with wheat at only 10 percent of
the grist. The most important part of
the weisse beer is the yeast. Without a
distinct strain one cannot make a
weisse. The yeast is responsible for the
creation of the clove and banana
esters. Attention should be paid to fer-
mentation temperatures to keep the
esters under control. The best bet here
is to pitch and ferment at 64° F. Higher
temperatures will create more esters
and fusel alcohols. Original gravities
can range from the high 40s (1.040s)
to the high 50s.

The Berliner weisse is a hard-to-
find style that has a sparkling charac-
ter rounded by a low alcohol content
and a sharp acidity. Soldiers in
Napoleon's army called it the
“Champagne of the north.” It is the
lightest (along with Kolsch) of the
German styles and also a trick to
make. This beer uses the combination
of a yeast and a lactic-acid bacteria.
The beer is very acidic and light bod-
ied, with little hop character if any at

all. Nice fruity esters round out the
lactic sourness. An 1800s recipe called
for wheat comprising 75 percent of the
grist. Gravities run around the 30s.

The dunkel-weizen is sort of the
brown ale of Germany. Its flavor pro-
file is much like the weisse, vet it has a
distinct maltiness with a roast and
chocolate character. The color ranges
from copper brown to dark brown.
Gravities run in the 40s to 50s.

Kilsch beer is very hard to come
by. It is almost pilsner-like in color
with a dry palate and a medium-bitter
finish. It has a nice tart, acidic quality
and no fruity esters. Kolsch is a
relatively modern style. It probably
emergd in the 20th century. The name
comes from the German pronunciation
of the city name Cologne.

Recipes

To experiment with German wheat
beers, use the weissbier base recipe
and then add or subtract ingredients to
create the other styles. For the weisse
beers you will need a fitting liquid

Butch, the official
CDC brewdog, says:

“Get your free copy
of my latest Brewing
System Catalogue,
featuring quality
stainless steel tanks
and allthe fittings,
components and
accessories that
today's microbrewer
needs for quality

@G, Inc.

Brewing Equipment

1.888.CDC.BREW

yeast strain such as those by Wyeasl,
Yeast Lab, or Brew-Tek.

Weisshier Base
(5 gallons, exiract)

Ingredients

4 |bs. light malt extract

* 4 |bs. wheat malt extract

* 1.3 oz. Hallertauer hops (4% alpha
acid). 1 oz. for 45 min., 0.3 oz. at end
boil

* Weisse beer yeast culture

* 3/4 cup plus 2 Thsp. corn sugar for
priming

Step by Step

Add extracts to 1.5 gal. of water
and bring to boil. Add 1 oz. hops and
boil 45 min. Add 0.3 oz. hops at end of
boil. Strain out hops, chill, and rack to
fermenter. Top up to 5 gal. with chilled,
pre-boiled water. Pitch yeast and fer-
ment in the mid- to high 60° F range
until done, roughly 10 days. Prime and
bottle as usual.

0G = 1.055

a

Fermometer®...

brewing!”

& Supplies

because life'S

mshort

High precision thermometers
for monitoring fermentation
temperatures.

Dealer Inquiries Welcome

Tkach Enterprises (303) 660-2297
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All-Grain Weisshier

For all-grain weissbier use a
single or double decoction mash for
authenticity. Decoction mashes tend
to better solublize starches, improve
extraction, and increase color. They
also break down the higher molecular
proteins to make a less doughy gluti-
nous mash, aiding in runoff and in
clarification of the finished product. If
authenticity is less important to you
than ease of brewing, you can use a
straight single-infusion mash with
very good results. Even better, a
slightly more time-consuming step
mash achieves a proper protein rest
while still being simpler than a double
decoction.

If you choose to use a single
infusion or step mash, pay attention
to how you mix the grist in the mash
tun at dough-in time. You need to
thoroughly combine the wheat and
barley. Remember that wheat has no
outer husk and does not create a very
good filter bed.

Ingredient substitutions: To make
the all-grain version, replace light malt
and wheat extracts with 5 Ibs. pale
malt and 5 Ibs. wheat malt.

Infusion procedure: Dough in at
170° F with 2.5 gal. of hot liquor. Mash
should stabilize at 150° to 153° E.
Mash for one hour and sparge. Bring
10 a boil and continue with same
instructions as extract recipe.

Step-mash procedure: Dough in
at 142° F with 2 gal. of hot liquor.
Mash should stabilize at 122° to 125° I
Stir every 5 min. or so for 30 min. Add
0.75 gal. of water at boiling tempera-
ture. Hold temperature for 30 min.
Sparge with 4.5 gal. water and proceed
as with extract recipe.

Dunkel

For extract dunkel use the same
base recipe but steep the following
grains in the water before adding
extract. For an all-grain version
mash these grains with the all-grain
weissbier grains, which will boost
the overall gravity a point or {wo.
e 1 0z. black malt
e 1/4 Ib. chocolate malt

Kdlsch
This is a light, refreshing beer.
You'll love the flocculation of the yeast

strain. It starts out donut-like and then
turns into chunky nuggets (don’t let it
scare you).

Ingredients

e 3.5 1bs. light dry mali extract

* 1.5 lbs. wheat extract

* 1.25 oz. Perle hops, 1.12 oz. for 45
min., 0.13 oz. at end of boil

* Wyeast 2565 (Kolsch)

* 3/4 cup plus 2 Thsp. corn sugar for

priming

Step by Step

Add extract to 1.5 gal. of water.
Add 1.12 oz. Perle at beginning of
boil and boil 45 min. Add 0.13 oz.
hops at end of boil. Pitch yeast and
ferment at 58° F for until done,
roughly 8 days. Prime and bottle as
usual.

0G=1.039

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

Brewers Resource ™R

A Catalog for Brewers

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

=

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

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

409 Calle San Pablo, Suite 104 Camarillo, CA 93012
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Bergian Wit

The Belgians have
their own versions of
wheat beer. The Belgian wit
is a wheat beer somewhat
similar to the Berliner-weisse
style yet also unique. Pierre
Celis (a Belgium native
who founded Celis
Brewery in Austin,
Texas) and Coors with its
Blue Moon have helped to
resurrect this style.

Brewed with malted or unmalted
wheat, wits are spiced with coriander
and orange peel. These beers are
typically cloudy. They are hopped with
noble hop varieties to achieve a low
to medium bitterness and flavor. The
beer is usually quite dry with a low to
medium body.

AWB
(5 gallons, all-grain )

AWB stands for Average White
Beer, although it is way above average.

Ingredients

¢ 1.25 Ibs. six-row malt

e 3.75 Ibs. two-row mali

* 3 Ibs. red wheat berries

* (.25 Ib. rolled oats

e 1 Ib. candi sugar

* 1 oz. Hallertauer hops, 0.5 oz. for 60
min., 0.5 oz. for 30 min.

* (.5 oz. Cascade hops, for 5 min.

* 1 Thsp. plus 1 tsp. coriander

* (.75 o0z. orange peel

* (.25 oz. lemon peel

* Wyeast Belgian White yeast

* /4 cup corn sugar for priming

bottles at a time. Thanks to Phils Psy
flows effortlessly from your carboy.

Kit price....$54.95

pie?
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Phils lauter tun

Kit price....$34.95

CALL FOR A FREE C
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Cut bottling time in half!

Our kit i_nclud»;s: Double blast bottle washer, Phils Psyphon
starter, Phils Philler, Dedicated bench capper, Case of 22-ounce
bottles, and a gross of bottle caps

It starts with the Double blast bottle washer - power wash 2
hon starter, the beer
you have control
ttle in no time.
No more sore muscles; you have a dedicated bench capper.
Oh yeah, a case of new 22-ounce bottles really speeds things
up, and a full gross of bottle caps, to cap things off!

using Phils Philler - precisely fills the bo

5 » Want to really brew beer?

When you're ready to go "all grair",
Capable of holding 13 pounds of grain
Includes a false bottom with drain hose and clamp
Self-powered rotating sparging arm of solid brass
A second 5 gallon bucket
And complete instructions - no fear!

At Soudw_vorth‘s the service doesn't end with the sale. We
stand behind our product, it's a " Family Tradition”. Your
order will arrive in 7 business days, guaranteed! We also
offer a complete selection for the advanced brewer.

Step by Step

Now first things first.

Wheat berries are unmalted wheat
and should be available at vour local
health food store. They will have to be
milled the same as the other malts, but
this stuff is usually highly polished and
hard as a rock.

Add wheat berries to the other
grist in your mash tun and start with a
temperature-controlled step mash.
Normally you would have to pre-gela-
tinize the unmalted wheat, but since
we are using a temperature-controlled
step mash, this can be eliminated.

Mash in with 2 gal. of 136° F water
and rest mash at 122° F for 35 min.
Raise to 155° F for 20 min., then mash
out at 160° F for 10 min. Sparge with 4
gal. of water at 170° F.

Boil for 15 min, and add 0.5 oz.
Hallertauer. Boil 30 min. more. Add
another 0.5 oz. Hallertauer and boil 15
min. more. Add 1 Thsp. coriander and
boil 10 min. more. Add 0.5 oz. Cascade
and boil 5 min. more. Total boil is 75
min. At end of boil add 1 tsp. coriander,

"
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KIRK'S
Do-It-Yourself

BREW
Yeaﬁg

reduce lag time and eliminate
starters. Start your next batch

| Send $3.50 per yeast plus $1.25 shipping to:
KIRK'S
#| 1150 Cornhusker, Lincoln, NE 68521
| or fax your order (402) 476-9242
Y AT 2 % o
=2/ Please specify ale or lager.

Dealer inquiries invited!

&l“’tyﬁ
cre]
Pure liquid cultures that

with a 7EAS T BEASTY!
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the orange peel, and the lemon peel.
Cool, pitch yeast, and let ferment until
done at 60° to 65° F.

American Wheats

Now here is a style that really
has no style of its own. American wheat
beers run the gamut from pale ale with
wheat in it to 60 percent wheat, 10 per-
cent wheat, fruit, vou name it. Adding
wheat is just something we do.

Wheat is a good base for fruit
beers, which will explain the abun-
dance of raspberry wheat, cherry
wheat, and so forth available in
22-ounce bottles all over America.

American Wheat
(5 gallons, all-grain or extract with
specialty grains)

This is a recipe for a very good
American-style wheat beer. It has a
nice hop character and bitterness,
with a citrusy and spicy quality.

Ingredients
* 5.5 lbs. pale malt

Liberty Malt Supply
1419 First Avenue
Seattle, Washington

* 5 Ibs. wheat malt
¢ 0.5 Ibs. Munich malt
¢ 2.5 0z. caramel malt, 40° Lovibond
* 0.35 oz. Nugget hops, for 45 min.
* (.85 oz. Cascade hops, 0.5 0z.

for 45 min., 0.35 oz. at end of boil
* .75 oz. Hallertauer hops,

for 30 min.
* (.7 oz. Saaz hops, at end of boil
¢ Very fruity ale yeast (Wyeast 1968)
« 3/4 cup corn sugar for priming

Step by Step

Use a single-infusion mash at
150° F for 1 hour. Sparge with 5 gal.
water and boil 45 min. Add Nugget
and 0.5 oz. Cascade. Boil 15 more
min. and add Hallertauer. Boil an
additional 30 min. Total boil is 90
min. At end of boil add 0.35 oz.
Cascade and the Saaz. Cool, pitch,
and ferment at 62° F until done,
roughly 8 days. Bottle or keg as usual.

For extract version use the same
caramel malt steeped in the brewing
water for 30 min. and add 5 lbs. light
extract and 5 lbs. wheat extract.

Mulbeery
(5 gallons, all-grain or extract)

The good thing about mulberries is
that they have a lot of tannins and con-
tribute not only a nice fruit flavor but a
wonderful woody flavor and aroma.

Ingredients

e 5 lbs. pale malt

* 3.5 lbs. wheat malt

* 1.5 oz. Munich malt

1 oz. Goldings hops, for 60 min.
e 2.5 Ibs. mulberries

» Wyeast 1056 (American ale)
 3/4 cup corn sugar for priming

Step by Step

Mash at 155° F for 1 hour. Sparge
with 5 gal. water and boil. Add the
hops at the beginning of the boil. Boil
60 min., then add the crushed mulber-
ries. Allow to steep 20 min. Rack out of
kettle to leave berries behind. Cool,
pitch, and ferment until done at 60° to
65° K,

For extract use 4 lbs, light extract
and 3.5 Ibs. wheat extract. (3

THE PIKE PUB

& BREWERY

7 '1
(¢ How to reach us: |Il
| (| | Fax: 1-206-322-5185 |
) Toll-free order line: |

1-800-990- MALT(6258)

Three of the Top Ten Breweries
World Beer Championships. 1996

World Champions—Platinum Medal
Samuel Smith Oatmeal Stout
Samuel Smith mperial Stont
Gold Medal
Samuel Smith Taddy Porter
Samuel Smith 0ld Brewery Pale Ale
World Champion—Platinum Medal
kyinger Doppelback
Gold Medal
Kyinger Altbairisch Dunkel
yinger Oktober Fest-Marzen
Byinger Brén-Weiss ;
=5 bINoeHANS
Ryinger fahrhundert Bier :
Ryinger Maibock Platinom Medal

Lindemans Kriek Lambic
Gold 9!eda_l

e-mail: info@mdv-beer.com
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Mashing is easy. All you do is
combine water and malt. Of course
you have to crush the malt first. Also,
it is a good idea to check the pH.
Then again you will also need to keep
a close watch on temperature. In
addition you may want to extrapolate
the optimum ratio of your dry malt to
your aqueous fraction. Logrithmically,
that is. Well, everything is easy to
someone somewhere.

The brewer who chooses to
mash takes a road less trav-
eled, which is not always the easiest
way. Sometimes the road can be full of
treachery. Alkaline water, uncrushed
grains, and unconverted starch lurk
around every twist in the path. But
there is a beacon in the distance. It is
the lucid light of sound mashing
principles. Keeping in mind some
important tips about mashing will give

-2 Tips to Re

you more control over your
beer and make the whole
process much easier.

Water Trealment

Water chemistry can become
very complicated very fast, The
first few times you mash you
may choose to ignore treating
your water and simply treat
the mash to adjust the
pH into the range of 5.2
to 5.5. If you are willing to spend an
extra $4 per five-gallon batch, you will
be better off buying water purified by
reverse 0smosis. You can then add salts
as you wish. Il you prefer a municipal
source, pay special atiention to carbon-
ate (CO3) and bicarbonate (HCO,) lev-
els. High levels (HCO3 = 150 ppm, €04 =
200 ppm and more) are best suited for

by Alex ¥Fodor
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fine Your Mash

dark beers such as porters and stouts.
Low levels (HCO4 = 15 to 50 ppm, CO4 =

100 ppm or less) suit pale
beers such as pilsners.
This information is
included on your water
report, which is avail-
able free from your
walter department.

Enzyme Yower
Enzymes perform the
magic of starch con-
version. Without them
the mash is nothing but a
large mix of gruel better suited for
breakfast than brewing. It is therefore
important to make sure your recipe
has enough enzyme power to convert
your mash.
A range of enzymatic content

measured as Diastatic Power exists for

different malt types largely due to the

different kiln temperatures used in

their preparation. Highly kilned malts

such as black patent, chocolate, and

crystal malts have little or no enzymes

left. Moderately kilned malts such as

English pale ale malt and toasted

malts such as Munich and Vienna have

enough to convert their own starch

and less than 10 percent pre-gela-

tinized adjunct. Low-kilned malts

such as pale two-row, six-row, and

wheat have a high enzyme content and

can be used with up to 50 percent )/ ’

adjunct such as corn or rice.

Crash Zone 4
Crushing malt properly will

increase the yield of your

mash and help to

e

e

Brew Youn Own  November 1997 m



ensure a successful sparge.
The goal of crushing
grains is to make the
starch and the enzymes
of the malt soluble in
solution so conversion
can readily occur
while the husk
remains intact for a successful
sparge. If your malt is undercrushed,
an unusually high number of uncrushed
kernels and large, starchy particles will
be evident. If malt is overcrushed, a
large amount of flour or fine particles
and shredded husks will be visible.
A lack of intact husk material tends
to result in a poor sparge that clogs
quickly and produces a cloudy run-off.
A good homebrew shop will crush
your malt for you in a roller mill 1o a
specification between the two extremes
described. A mill gap between .045 and
.055 inches will give the best results for
most malts. Wheat malt should be
crushed to a [iner specification or run
through twice to ensure the hard
kernels are broken.

Mix Magter

Don'’t forget to mix
your grains in well at
mash-in. When added to
hot water, crushed malt
tends to clump into balls.
Since dumplings are not
your objective, you will
need to break these with
a spoon. If portions of
the mash are left unmixed, the
enzymes and the starch will not be
able to react as readily, thereby
decreasing the total extract from
vour mash.

Uncoi] Yoar
Slarches

Make sure your
starch is gelatinized.
Starch is a complex
molecule made of sug-
ars linked in a chain.
These chains tend to

) \

\\\\

* P.H. METERS * THERMOMETERS * REFRACTOMETERS

1060-C ORTEGA WAY
PLACENTIA, CA 92670

/" THE SCIENCE OF BREWING \

THE STUFF YOU CAN'T GET AT YOUR NEIGHBORHOOD BREW STORE

CHEM LAB SUPPLIES

ORDERS
SHIPPED DAILY

VISA,M/C,COD,
w‘ 714-630-9702 FAX. 714-630-3553 // WWW.CHEMLAB.Cy

« SASVTd « SUANVAL « STANNNI # SHIVOS » SYALANOYAAH *

=

=

_
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—

* BRUSHES * APRONS * STOPPERS * SCOOPS * MICROSCOPES

SUJANITAD « SONOL & S1ddld = SHAOTO « SHTODOD
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have a stable structure that mash
enzymes have a hard time attacking
effectively. When the temperature of
the mash rises to 147° F, the structure
of the malt starch swells and the
chains uncoil, making the starch sus-
ceptible to enzymatic action. The same
reaction occurs when a cook adds
flour or corn starch to thicken a soup.
Adjuncts have different gelatin-
ization temperatures than malt.
Brewers must therefore either pur-
chase pre-gelatinized adjuncts or gela-
tinize the starch themselves. Any
adjunct labeled pre-gelatinized, flaked,
rolled, micronized, torrified, or refined
can be added directly into the mash.
Raw adjuncts can be used, but those
with a high gelatinization temperature
should be preboiled for 15 minutes
or more to break up the starch.
This is especially true for corn
or rice grits and raw barley.

pH Principals

Track your pH. The enzymes

best in a pH range of 5.2
to 5.5. The least expen-
sive and easiest way to
check pH is with pH
indicator papers.
The brewer takes
a sample of the
liquid portion of
the mash and
allows it to

cool to room
temperature.
He then takes

a reading with
the paper; the
color change indi-
cates the pH. The sam-

ple is subsequently discarded. Electric
pH meters also work well and are
more accurate, but they cost more and
require more maintenance.

If the pH is in the range of 5 to 5.6,
it's okay to leave your mash alone. If,
however, your pH is way off base, such
as 6 or 4.5, you should attempt to adjust
the pH by adding salts incrementally
until the problem is remedied. Calcium
carbonate (CaCO4) will raise the pH.
Calcium chloride (CaCl), calcium sulfate
(CaS0y), and lactic acid will all lower
the pH.




Temperalare Conlro]

Choose the conversion
temperature that suits the
beer style. The conversion
temperature at which starch is
enzymaticaly degraded to
sugar is one of the most power-
ful tools the masher has over
how the beer will taste.

Beta-amylase, the enzyme respon-
sible for fermentable sugar, has an
optimum operating temperature of
140° to 149° F. Alpha-amylase best
breaks starch into unfermentable
long-chain sugars called dextrins at
temperatures near 158° F. The starch
conversion temperature chosen may lie
anywhere from 147° to 158° I,
depending on the type of beer being
made. By manipulating the conversion
temperature you can favor either
alpha- or beta-amylase, thereby
altering the final gravity, the body,
and the sweetness of the beer,

For a lighter beer such as a British
bitter or an American lager a tempera-
ture rest at 150° F will yield a beer
with a low final gravity and less body.
For a medium-bodied beer such as an
American amber ale or a Vienna lager
a temperature rest at 153° to 155° I is
more appropriate. Purposefully sweet
beers with high final gravities such as a
British brown ale or a Scottish ale may
have starch conversions as high as

155° to 157°

Time Allowance
Time also plays a major role in the
mashing process. I the mash time is
too short, starch conver-
sion may not finish
and flavor may be
alffected. An extend-
ed starch conver-
sion of three hours
or more can result
in a mash soured
by lactic acid
bacteria.
Generally, at
lower mash
temperatures

V 4
HOW TO
BUILID YOUIR

OWN BREWERY
FOR $33!

Join the American
Homebrewers Association®

Forget the million-dollar brew house and the initial public offering. All you really
need to twrn your home into a brewery is a love of beer and the American
Homebrewers Association (AHA)!

Here's how: for just $33, you'll get all the information you need to brew great-tast-
ing beer at home, including five big issues of Zymurgy®, the #| homebrewing magazine;
on-line brewing help through the AHA TechTalk forum and members-only VWeb site;
courses from the Brew U beer evaluation program; special savings; book discounts and
much, much more!

Ready to begin construction? Skip the sawdust and return the coupon below or call
the AHA toll free at (888) UCAN-BREWY for the best homebrewing information!
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more time
should be
allotted
for con-
version.
At 149° F

ture rest of
one to 1.5
hours should
ensure conver-
sion, whereas at
155° F a rest of 30
minutes to an hour will

do the job.

How Thick?

The ratio of water to grain
in the mash determines the
mash thickness or stiffness. Mash
thickness will affect the degree of
starch conversion. In a thin mash
prepared with 2.5 quarts of water
per pound of grain, enzymes will
degrade starch more completely.
Besides a larger mash tun, the

a tempera-

more diluted mash also requires a
longer time for enzymes and starches
to react. A water-to-malt ratio of 1.3 to
1.5 quarts per pound produces a thick
mash like those used to brew tradi-
tional British ales. Enzymes are more
stable in a thicker mash but are inhib-
ited by the high sugar concentrations.

For infusion and temperature-
program mashes homebrewers are
best off with a thick mash. Those who
practice the art of decoction will find a
thinner mash helps make up for water
lost to evaporation during the boiling
of grain.

Ingalated Tans
An insulated
mash tun steadies
the mash tempera-
ture during enzyme
rests. There are
many ways to insu-
late the mash to mini-
mize heat loss and temperature
drops. Some of the more popular

Ya Know, 1 oNCE
SHOT A MAN FOR NOT DRINKIN'
MY HOMEBREW!!

are picnic coolers, sleeping bags,
ovens, blankets, and homemade
insulated boxes. Insulating your mash
tun will ensure that the temperature
does not drop more than a few degrees
during the conversion rest.

Todine Tesling
A simple iodine
test enables the
brewer io call
an end to the
mash when
it is truly
finished.
To
per-
form this
test draw
one lea-
spoon from
the liquid
portion of
the mash and pour the -
sample onto a white dish. Using a
pharmaceutical-grade tincture of

BEER TRIVIA

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

it 76 RECIPE KITS WITH 24 HOMEBREW
COMPETITION AWARD WINNERS

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

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

R 5 HOME BEER AND WINEMAKING KITS
EH COMPETITIVE PRICES

"HOMEBREW FOR STRENGTH"

Toll Free Order Line: |
1-800-890-BREW ‘
| Call for a free catalog! |

(512) 467-8427
306 E. 53rd St.
Austin, TX 78751
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6 for $5.00
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T-Shirts

$9.95 (Incl. S&H)
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* Two Designs, full color,
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iodine, mix one drop with your sample For future brews use your POE malts. But when used in small

on the white dish. A blue-black or value in the following equation to cal- amounts they should behave as pale
purple color indicates undegraded culate the pounds of malt you need to malt and the OG will be very close to
starch and an unfinished mash. A red- reach a desired gravity. the desired value.

dish color indicates a dextrinous wort, With a little planning mashing
which may be desirable for certain Pounds of grain needed = gives you options that extract brewing
beers. A yellow color indicates that the (0G-1 x 1000) x gal. wort can't. (3

mash is complete and little undegrad- POE

ed starch remains. Be sure to discard Alex Fodor is a graduate of the

all samples tested with iodine, because Your POE will differ for specialty University of California, Davis,

iodine is poisonous. grains, such as roasted and crystal brewing program.

Efficiency Rating g=im s

Testing the efficiency of your mash
tun will help you reach the desired
original gravity time after time. The
efficiency of your mash tun can be
expressed as Points of Extraction
(POE). The most extract a pale two-
row malt can yield is about 36.5 POE.
Roasted malt has a maximum yield of
about 34 and crystal malts’ maximum
falls around 34.

To find out the POE for your mash
tun, brew a five-gallon batch with
seven pounds of your favorite pale
malt and note the original gravity of
the wort. The following equation

allows you to calculate your POE. TO Brew tbe BeSt,
Points of extraction :gnl. ol Brew Witb the Best:

(0G-1 x 1,000) x

Ibs. malt

Now plug in your results from the test Qt[ality SupplieSfrom

brew. In this case we assume that the

original gravity was 1.040. a reputable
PO = bomebrew shop.

5 gallons
7 pounds

(1.040-1 x 1000) x =28.6

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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Brewing for

Special

by Sal Emma e

Toasting a special occasion with an
adult beverage of your choice is a time-
honored tradition. Homebrewers, of
course, have the advantage of toasting
their special events with really special
beverages — homemade ones.

But some homebrewers take it to the
next level, creating special versions of
their favorite homebrews expressly for an
important celebration. What better way to
breathe life into a party? If the brew tastes
good, yvour skeptical guests will be amazed.
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It gives everyone something to talk
about and something to smile about.

And if you really want to impress
your guests, take the time to make a
commemorative label. That’s the icing
on the cake and provides an instant
memento of the occasion.

Tips For A Successful Celebration
Brew

1. Pick an approachable recipe:
This may rankle the sense of adven-
turesome beer selection that you have
finely honed during your years as a
homebrewer. But with that caveat,
consider your audience.

If you're brewing for any party
attended by a complement of regular
folk, consider making them regular
beer. That does not mean American
light pilsner. Sure, make it tasty, malty,
and even a bit hoppy. But if your
favorite homebrew is orange-coriander-
raspberry-banana-oregano-hemp-
chocolate weizen, you might want to
consider an alternate recipe.

Consider the ramifications of

serving a beer that's above and beyond
the crude tastebuds of those mere
mortals who do not practice the
brewer’s art. At best they will really
love it and praise you as a god — that’s
actually happened on at least one
occasion. But if you brew them a
concoction that makes them flee at top
speed [rom fear, you have not done
your guests of honor, yourself, or your
hobby any favors. So remember the
KISS rule. Keep It Simple!

2. Consider kegging: If you are
planning to supply the beer for the
party — not just brew souvenirs, it’s
easier to deal with double- and triple-
size batches if you have made the
jump to kegging your own. However, if
your aim is to enhance the existing
commercial selection of beers on hand,
then bottling is appropriate. Of course
bottling is de rigueur if you plan to
make a commemorative label,

3. Make a commemorative label:
Labeling your homebrew is great fun —
as regular readers of the annual BYO
Gonzo Label Contest know. It's especial-

Keg beer without a keg!

5 gal. fermenter.

carbonation and freshness.

+ lIdeal for parties, picnics and holidays.

QUOIN  (pronounced "coin")
401 Violet St.

Golden, CO 80401

Just PRESS, POUR & ENJOY!

+ Easier to fill than bottles - No pumps or CO: systems.
+ Holds 2.25 gallons of beer - Two “Pigs “ perfect for one

« Patented self-inflating Pressure Pouch maintains

« Perfect dispense without disturbing sediment.
¢ Simple to use - Easy to carry - Fits in “fridge".

Ask for the Party Pig® Beer Dispenser at your local home-
brew supply shop and at your favorite craft brewer.

Phone: (303) 279-8731
Fax: (303) 278-0833
http://www partypig.com

ly fun for special occasions, when you
can decorate a brew with photos and
dates appropriate to the occasion.

Beer labels are made in nearly
every computer platform available
including PrintShop, Express,
PageMaker, PhotoShop, even advanced
word processors — you name it. But
do not be discouraged if you are not a
computer head. Make one nice label by
hand, pasting in photos and other
graphics, then have photocopies made
for the commemorative brew.

You can use milk for a label adhe-
sive if your bottles are going to stay
dry at the party. Just dip the label in
some milk, position it on a dry, room-
temperature bottle, and smooth it
down. After a few hours it will be
stuck fast. However, if you plan to
immerse your bottles in ice at the cele-
bration, the water will remove the
milk-glue labels. For wet environments
you should use rubber cement,
mounting spray, or some other glue
that's not water soluble.

Also consider the type of printer

Beer
Dispenser

Pl

INFORMATION making the transition to
RESOUR('F.H' all-grain brewing.

* History

* Glossary

HOMEBREWERS OuTPOST

CyBeer CD-Rom
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* Recipe Database
(with over 200 recipes)

m n & Discover Accepted

A HOMEBREW SHOP WITH A WHOLE LOT MORE!
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& MAIL ORDER CO.

ONLY $29.95!
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INTERACTIVE VIDEO CD

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

* All-Grain Brewing
A 24-step video
presentation designed
Jor advanced brewers

* Bottling
A 9-step video
presentation on bottling
techniques. Emphuasis on
cleaning and sanitization.

SYSTEM REQUIREMENTS
* Windows 95 Only
* 8 MB RAM (minimum)
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* 10 MB Disk Space
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and inks you use for labels if you plan
to ice the bottles down.

You don’t have to stop at labels.
Beer mats are also easy to make with a
simple computer program or by hand.
You can also create small cards that
describe the beer in terms of style and
flavor as a fun way to educate your
guests about what they will be drinking.

4. Plan the Presentation: Don't put

bottles of beer in front of people unless
you expect them to drink it. Read on.

Hot Wort

Walt Lewis of Huntington, W. Va.,
made a batch of beer for Father’s Day
1996. It almost never made it to the
bottle because while it was fermenting,
his house caught fire!

“It was 4th of July and I had taken
the kids to an arts-and-crafts fair about
three hours from home. During the
fair, I heard my name called on the PA
system. When I went to investigate, the
[ront office told me to call my neighbor,
John Van Horn. I asked if there was a
pay phone nearby. They said ‘call from

here,” not caring that it was long dis-
tance. | figured someone was dead!

“1 got John's wife, Cathy, on the line.
She told me not to panie, but my house
was on fire. | remember her saving,
"The firemen are here. It’s under con-
trol, so don’t drive home like a maniac!’

“Some wiring had shorted out in
the kitchen ceiling. The fire started
there and crept across the kitchen,
unsoldering pipes along the way. That
contributed to the water damage. By
the time I got home, the firemen had
come and gone and neighbor John had
been working like a dog getting the
water out of my house and cleaning
up. The damage was bad, but the good
news is that nobody was hurt and we
did not lose a single important or sen-
timental possession. Not one!”

Including the fermenting beer.
Lewis was able to finish the ferment. “It
started out Father’s Day Pale Ale. After
the fire we started calling it House Fire,
Fire Brewed, True Smoked Beer — lots
of puns, but we weren’t really serious
about naming it.” Drinking it was high-

Beer & Wine by U

Evansville, IN 47715
812-471-4352
800-845-1572

FAX 812-471-0008

Beer & Wine uniquely created by U! i

Call, write, or FAX for a free catalog.

1456 North Greenriver Road

—
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er on the agenda. But now they have a

jump on naming the beer brewed for

the fire’s anniversary,

Fathers Day Pale Ale
(5 gallons, extract and grains)

Ingredients

* 8 Ibs. Alexander’s extra light liquid
extract

* 1 Ib. Laaglander extra light dry
extract

* 1.5 lbs. crystal malt

® 1 oz. Fuggle hops, [or 60 min.

* 4 oz. Cascade hops, 0.75 oz. for 30
min., 1.25 oz. for 15 min., 1 oz. dur-
ing cooling, 1 oz. for dry hop

* Ale yeast (such as Wyeast 1056 or
1272)

* 34 cup corn sugar for priming

Step by Step

Wrap grains in a straining bag
and steep in 160° F water for 20 min.
Remove grain, add extract, and bring
to a boil.

Add 1 oz. Fuggles and boil 30 min.

Jalt Extract |

NTRATED BREWERS WORT

Golden
LIGHT

Riies ‘I.Iillﬂq ( onpany * 0129 Soulh |I'|-|| Road * o). "u\ 226+ ( Lirian. “I W I0-0226
Telephone 9208497711 - FAX 920.849.4277
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Add 0.75 oz. Cascades and boil

15 min. more. Add 1.25 oz. Cascades
and boil 15 min. more. Total boil is
60 min. Strain wort over 1 oz.
Cascades as a “hopback.” Chill and
pitch yeast. Dry hop in the fermenter

with 1 0z. Cascades. Bottle with corn
sugar or keg.

Do You Want a Beer? | Do.

A wedding and a special homebrew
is a match made in heaven (even if the
bride and groom are not). Sure, you'll
be under some pressure to perform,
but hey, no one will expect your beer to
last nearly as long as the marriage.

If by some stroke of bad luck it
turns out to be the worst beer ever
made in the history of the world, you
can always scrap the plans at the last
minute and roll in some barrels of
commercial stuff.

And if it's good, prepare to really
wWOow ‘em.

Homebrewer John McDougall was called

a god by one appreciative wedding guest

“You made this beer? You're a
god,” was the comment from one
guest, a college pal of the bride and
groom at the wedding of Kate
MeDougall and Trevor Jones. Kale is
the daughter of homebrewer John
MeDougall of Rochester, Minn. “That
was the best quote I recall,” says John,
who was inspired to brew [or Kate's
special day by his other daughter.

“She went to a wedding where they
served bad mead and challenged me to
make some decent brew for Kate. |
considered mead, since [ also keep
bees and they make lots of honey. But
in the end 1 decided to do a ‘Caledonian
Lager’ in honor of our heritage. The
groom wore a kilt, by the way, and a
piper from MacAlister College played
for the ceremony,” he says.

Kate's day was a beautiful sunny
one in June. McDougall made 10
gallons of beer, enhancing a selection
including commercial beer, private
label cabernet sauvignon, and
California chardonnay. “My beer was

responding to Caledonian Lager.

RS!

7 Since 1979, William's Brew-
4l ing has been the leader in
| catalog home brewing sales.
Ng We feature a huge line of
& home brewing equipment
8 and supplies.

Request your free catalog to-
day, and find out why we are
724 the leader!

REQUEST YOUR FREE
CATALOG TODAY!

WILLIAM’S BREWING

P.0O. Box 2195-BE e San Leandro ® CA 94577
Phone Requests: 800-759-6025  Fax: 800-283-2745

See Our Web Catalog: http://www.williamsbrewing.com
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had made more. Even the wine
drinkers were repeat samplers. It was
an unqualified success and it sure made
old Dad feel good,” McDougall recalls.
“The groom, too, loved the beer, We
approve mightily of him!"” he says.

Caledonian Lager
(10 gallons, all-grain)

McDougall admits his beer is
Caledonian only in name. It’s more of a
German-style lager.

Ingredients

* 16 Ibs. Durst pilsner malt

* 2 lbs. American Vienna malt

* 5 oz. Hallertauer Hersbrucker (3.2%
alpha acid), 1.5 oz. for 60 min., 1.5
oz. for 30 min., 1.5 oz. for 15 min.,
0.5 oz. for 3 min.

* 6 0z. Saaz hops (3.1% alpha acid),
2.5 oz. for 60 min., 2 oz. for 15 min.,
1.5 oz. for 3 min.

* Wyeast 1007

Step by Step

Mash at 130° F for 30 min., then

PYRAMIDS
Egypt 2470 - 2530 B.C.

"1_'_. =
s 7

OSSEUM
Rome 72-80A.D.

STEINBART'S
Portland, OR 1918 AD

IT JUST WOULDN'T BE HISTORY
WITHOUT STEINBART'S

T
FH STEINBART

COMPANY

234 SE 12th Portland, OR 97214

Wholesale inquiries only
503 281-3941
Fax 800-577-5712
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raise to 156° F via decoction. Sparge to
collect 12 gal. and bring to a boil. Add
1.5 oz. Hallertauer Hersbrucker and
2.5 oz. Saaz hops. Boil for 30 min. Add
1.5 oz. Hersbrucker and boil another
15 min. Add 1.5 oz. Hersbrucker and 2
oz. Saaz hops and boil for 12 min. Add
another 0.5 oz. Hersbrucker and 1.5
0z. Saaz and boil 3 min. more.
Total boil is 60 min.
Cool and pitch yeast.
Ferment at 55° .
Gradually lower tem-
perature in secondary to
34° F over five weeks.
Prime and bottle or keg
according to your usual
technique.

Wedding Wheat

Ron Wrucke of
Middletown, N.J., brewed up a batch
of wheat beer for the wedding of his
youngest daughter, Stacy.

“The wedding was, from my
perspective, a monster. Big, lots of
invitations, young partying crowd. Of

course we invited some old people, but
the partying adjective still applied,”
says Wrucke.

He made a batch of American
Wheat. “I wanted something fairly light
— dark brews seem to intimidate the
‘Silver Bullet’ crowd — yet a little dif-

ferent than the norm. |

used regular ale yeast
for a regular beer taste
without cloves or
bananas. I also kept
the bittering level
pretty low, in the mid-
20s, To me il was a
little bland, but it

was a good choice

considering the target

audience.”

To ensure it was
well conditioned in time for the wed-
ding, Wrucke allowed eight weeks in
the bottle. “It was pretty clear, for a
wheat, and poured up with a nice
head. In retrospect it was an excellent
brew,” he says.

Wrucke learned an important

=)

The FUTURE !
V4 .
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lesson in special-event brewing:
Don’t put beer in front of people
unless you want them to drink it.
Afraid the beer would be less than a
hit, he envisioned having stacks of it
left over after the wedding. He tried
to give away the first round as party
favors at the Friday night groom’s
dinner. His plan was for folks to take
it home, chill it, and enjoy it at their
convenience.

“I stood up to tell them about
homebrew, how to pour it to avoid
sediment, use a glass, don’t pour it
all.

“Next thing I know, someone pulled
out a Swiss army knife, popped the
top, and took a big swig from the bot-
tle. He pronounced "Hey, this is great
stuff.’” Wrucke laughs. With that went
his well-laid party-favor plans. “I don’t
think any of those bottles left the
restaurant with their tops on. And the
brew wasn't even cold!”

Wrucke served the rest of the beer
— properly chilled — at the post-
reception party, held in a hotel room.

“They must have liked it because by
the end of the night, it was all gone.”
he says.

On Sunday Wrucke and his wife
got their first chance to relax. "There

was one beer left, in my kitchen fridge.

I made motions toward it and my wife
said, ‘Don’t you dare drink that. I'm
saving it." It’s still sitting in the fridge.

One of these days I'm going to drink it,
fill the bottle with water, and recap it!”

Wrucke says.

Wedding Wheat

(5 gallons, extract and wheat)

Ingredients

* 9 oz. crushed malted wheat

¢ 6.6 Ibs. Muntons Wheat Extract

2 oz. Hallertauer hop pellets (3.1%

alpha acid), for 60 min.

¢ 1 oz. Tettnanger hop pellets (3.1%
alpha acid), for 15 min.

e 1 0z. Fuggle hop pellets, for 1 min.

e 1 Thsp. Irish moss, for 15 min.

* 2 packages Muntons dry yeast

 7/8 cup corn sugar for priming

Beer ano

e Liquid Malts, Extensive selection

sources in the 1U.5.)

coine hoBBY

Try one of our monthly
proven beer recipes

Each recipe is a winner, complete with liquid yeast and

all necessary ingredients. Prices ranging from $25 - 543.
Plus, Fresh Wine Grapes in Season
e The Freshest Liquid Yeast, Ordered Weekly
e Top Quality Hop Varieites (Pellets, Plugs and Loose)
e Grains from 6 of the world's top malt houses

(English. Belguim, German, American), 41 types

e Winemaking Supplies (One of the most complete

Step by Step

Wrap the crushed wheat and steep
in 2.5 gals. water at 160° F for 30 min.
Remove grains, add extract, and bring
to a boil. Add Hallertauer hops and
boil 45 min. Add Tettnanger hops and
Irish moss and boil 14 min. Add Fuggle
hops and boil 1 min. more. Total boil is
60 min. Chill and pitch yeast. Bottle
with corn sugar.

Beer College

Father and son brewers Bill and
Bryan Raughley of Fairfax County, Va.,
brewed a batch of ale when Bill's sec-
ond son, Chris, graduated from
Virginia Tech.

“It was actually Dad’s idea, but |
agreed immediately and we went Lo
work,” Bryan says. They made a batch
of their ESB but toned down the hops a
bit. “We did this for Chris’ sake. He
does not like hoppy beer. He's more of
a raspberry wheat kind of guy, so we
tweaked our recipe to his liking.

“The cool thing about making beer
for a special event is that it introduces

Mini-Brew Systems

Professionally Designed Brewing Equipment

Fermentors

Now 3 sizes - 10, Super 5 & 5 gallon

o e |

e Free Catalog for Retail or Mail Order

Call 1-800-523-5423

Greater Boston'’s oldest and
most complete homebrewing and wine-
making supplier and mail-order house.

Phone: 617-933-8818 ¢ Fax: 617-933-1359
180 New Boston St. Woburn, MA 01801
e-mail : bdwh@tiac.net
Visit our new web site at www.beer-wine.com

Racking Arm - Conical Bottom - Thermometer Mt.
Hobby Beverage Mfg - jthomas @iinet.com - 909-676-2337

CIRCLE 9 ON READER SERVICE CARD

m November 1997  Brew Youk Ows

CIRCLE 47 ON READER SERVICE CARD



the idea of homebrewing to people who
may not have ever heard about it other-
wise. Some of the people who tried
Chris’ beer were amazed that beer
could be made at home. People who
never gave it any thought never realized
how much effort goes in to even the
average can of beer. And they liked it!"

Bryan says his brother enjoyed the
whole experience. “Chris really appre-
ciated that Dad and 1 took the time and
effort to make him a batch of brew. A
custom beer — sporting Chris’
mugshot on the bottles — really let
him know that he was the center of
attention for the day.”

Professor Raughley’s Brain Beer
(5 gallons, extract and grains)

Ingredients

* 3.3 Ibs. Muntons light malt extract

* 3.3 Ibs. Muntons amber malt extract

e § 0z. crushed crystal malt

* 1 0z. chocolate malt, cracked and
roasted until aromatic

* (.5 0z. Fuggle hop pellets, for 60 min.

® 1 oz. Northern brewer pellets, 0.5 oz.
for 60 min., 0.5 oz. for 15 min.

¢ 1 tsp. Irish moss, for 15 min.

* Muntons Dry Ale Yeast

* 3/4 cup corn sugar for priming

Step by Step

Tie grains in a straining bag and
steep in your brewpot in 160° F
walter for 20 min. Remove grains, add
extracts, and bring to a boil. Add the
Fuggles and 0.5 oz. Northern Brewer.
Boil 45 min. Add another 0.5 oz.
Northern Brewer and Irish moss. Boil
15 min. more. Total boil is 60 min.
Chill to 50° to 60° F, pitch, and fer-
ment. Bottle after fermentation is com-
plete, using corn sugar to prime,

Fish Tales

Bill Vannerson of McHenry, 111, is
not just a homebrewer but a lover of
tropical fish.This past Memorial Day,
Vannerson went to a tropical fish con-
vention in St. Louis hosted by the AKA,
the American Killifish Association.

“Killifish are colorful little fish that
are rarely seen in pet stores. They are
distributed among hobbyists by people
who collect them in the wild, some-
times in remote jungles and savannas.

“Most collectors trade fish for fish.

But when I wanted to get started with
killifish, I had none to trade, so I made
a deal to trade some fish for some
homebrew, Bombay Billy’s India Pale
Ale,” says Vannerson.

“The person with whom [ had
arranged the trade is from Syracuse. He
ended up sharing my beer with other
members of his local killifish club, the
Upper New York Killifish Association
(UNYKA). They were ecstatic!
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Malt
Matters

or those whose goal is to brew the perfect pint
their choice of malt really does matter. Put it this
way. If the malt you use isn’t up to scratch, you've

Muntons from England can help you towards

We produce a range of plain and hopped malt
extracts, grain malts and kits which are, quite simply,
the finest that money can buy. Not only do we use
the best raw materials, we also take the greatest of
care to ensure we retain maximum flavor and
balance in the final product.

Which probably accounts for why our friends in
America are continually telling us that Muntons is
giving them perfect results every time they brew,

» L ONESFSTENGEG

“As it turns out, UNYKA is hosting
the 1998 convention and | have been
designated KilliCon 1998’s official
brewmaster! [ am going to make
Aphyosemion Ale, which means nothing
to most people, but to killie keepers it's
a clever name based on the genus of
one popular variety of killies,”
Vannerson.

Another event made more success-
ful by some special beer, no doubt. >
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Malt Madness 1l

THE

by Randy Whisler

The array of non-malted adjuncts is almost
as amazing as the number of specialty malts
available. Basically, any grain can be used, to
some degree, in brewing. The most used
adjuncts are wheat, corn (maize), rice, oats,
rye, sorghum, and potatoes (ves, potatoes).

In most cases these adjuncts will require
mashing; they all contain starch, which is
unusable to yeast. If the yeast don’t get fed,
they do not create beer. Therefore, the starch
must be converted into fermentable sugar
through mashing. If you do not create beers
from a full mash but want to play around
with some of these adjuncts, you can use
enzymatically active malt syrup. This will
allow you to mash some of these adjuncts
with minimum inconvenience.

WONDERFUL WHEAT

Unlike other adjuncts wheat is frequently
malted. Malted wheat is quite active enzymati-
cally — it actually has more beta-amylase
activity than most malted barley. This makes
malted wheat a good choice for highly fer-
mentable beers. By using a liberal amount of
malted wheat (20 to 50 percent of the grist) in
a low-temperature infusion mash (148° to
152° F), you will be able to break down most of
the starch into fermentable sugar and leave
very little dextrin behind. Hence,
you will have a beer that
has less mouthfeel and

November 1997  Brew Your Own

less body but more alcohol compared with a
beer made from the same weight of all-barley
malt product. In other words it creates a good
summertime beer. Frequently people refer to
these beers as “dry beers.”

Unmalted wheat is also commonly used.
While this adjunct lacks the enzymatic power
of malted whealt or barley. it does supply a
clean source of starch and is cheaper than
malted barley. Unmalted wheat can be used in
relatively high amounts, up to 50 percent of
the grain bill. If you use a high percentage of
unmalted wheat, you should give a protein rest
during the mash and also use a temperature-
program mash.

A suitable mash would be something around
125° F for 15 minutes, 148° F for 20 minutes,
157° F for 20 minutes, then lauter without rais-
ing the temperature again. This style of mash-
ing will help break down the protein in the
wheat (wheat usually has a bit more protein
than barley — see Grain Facts chart, page 48)
and allows the beta-amylase to work a bit
longer than normal. By not heating
to 170° F at the end of the mash,
vou allow the alpha-amylase
to continue working until
the lauter runoff reaches
about 170° I. This again
will ereate a dry style of
beer.

The wheat itself

ot

TODD HAMMOND PHOTOS



ADJUNCTS

This is the third anticle of a comprebensive
three-part sevies on brewing with specialty grains.

also imparts a different flavor to the finished
beer. Wheat, unmalted or malted, seems to
give beers a bit more thirst-quenching quality,
kind of a dry, lingering {lavor. Some people
ahsolutely love this flavor while others find
that wheat beers are not their cup of tea, so to
speak.

One of the drawbacks of this adjunct is
that wheat does not come with a husk. Lack of
a husk will cause your grain filter bed to be
substantially smaller. Generally, with a thinner
filter bed the lauter will go faster. However,
wheat mashes are notorious for sticking.
Wheat's beta-glucans (gums) increase viscosity
(resistence to flow). Again, the low tempera-
ture at the start of the mash will help to

degrade the beta-glucans and thus help lower
the viscosity.

When using wheat, you are also likely to
end up with a cloudy product. A cloudy product
is only a problem if you do not like cloudy beer.
Wheat beers are expected to be cloudy. Some
brewers claim that you can make crystal-clear
wheat beer by using rice hulls as a [ilter bed.
This is a reasonable idea. If you are interested
in a clear wheat beer, try adding about six
to 12 cups of rice hulls into the lauter (after
adding foundation water) and then lauter as
normal.

In addition to unmalted and malted
wheat, you can use flaked wheat. The
advantage of flaked wheat is that it has




already been gelatinized. The process
of laking grains is performed by
wetling the grain, then sending it
through very tight rollers that are
heated. Heat is also generated from
the pressure on the grain as it passes
through the rollers. The heat
gelatinizes the starch, then the grain
is dried again and you have rolled

or [laked material.

(POP) CORN?

Corn is basically a mutant grass
that produces large grain heads with
large kernels. The over-sized heads
and kernels are good for farmers
because they can make more tons of
food on the same acre, which makes it
cheap for the brewer (at least cheaper
than malted barley). Aside from the
cost benefit, corn is actually a great
adjunct to lighten beers (yes, it is true
not all beers have to be highly hopped,
IPA-style beers with amber color and a
starting gravity of 1.070).

Corn supplies no enzymes to the
mash. Therefore, you should use a

highly enzymatic malt (such as regular
pale six-row American malt) if you are
planning to use corn as more than 30
percent of the grist. Also, corn as more
than 40 percent of a grist can produce
off-MMlavors. Corn contains a bit more oil
than does barley, and it contains more
nitrogenous compounds other than
protein. The protein level is about the
same as barley.

There are several ways to use corn
as an adjunet. You can use corn in the
form of flour, grits, and even corn
meal. Il you are using the flour, use it
as less than 15 percent
of the total

grain ;
bill. &
Flour JW
should &g
technically

dissolve com-
pletely. However, flour and home-
brewing frequently lead to a watery
phenomenon sometimes called Lake
Lauter Tun (stuck sparge).

Grits are fine Lo use but they must

be boiled or at least heated in water to
190° F to fully gelatinize, This is also
the case with corn meal.

To use the grits or meal, the
brewer must be competent in mashing.
You will have to mix a barley mash at
a low temperature into a corn mush at
a high temperature and have the two
mixtures balance between 149° and
158°F.

To avoid mash problems you can
use torrified corn (a fancy name for
popcorn). This might seem strange at
first, but it is an easy way for a home-
brewer to gel gelatinized
corn without a big
hassle. The gela-
tinization occurs
when the kernel of
corn is heated to
the point where the
steam vapor inside the
kernel violently ruptures the kernel
wall. The corn at this point is well
above gelatinization temperature, and
the steam pressure acts like expanding
foam and pushes the inside of the
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kernel all higgly-piggly, and you then
have gelatinized corn (and a great
snack for the movies).

There are a few things you should
know before you use popcorn as an
adjunct:

1. You cannot use oil to pop the
corn. Instead use an air popper or
the microwave; the oil will ruin the
beer.

2. Keep in mind a pound of
unpopped popcorn will make a huge
volume of popped popcorn. It can take
a while to get all of the popcorn into
the mash. Crushing the popcorn will
help speed up the process.

3. Use fresh popcorn, made right
before the mash is started. Popcorn
left overnight will become stale.

As far as adjuncts go, popcorn is a
great choice. It is particularly useful
for lightening up those quick-drinking,
light summer brews. Also, vou then get
to use neat new phrases such as “hey,
you guys want some liquid popcorn?”
Let your friends chew on that one for
awhile.

RICE IS NI

Rice is another very good adjunct.
It imparts very little flavor to the beer
and is primarily used to lighten the
color and flavor of beers. Rice can be
used in amounts as high as
60 percent of the grist
under controlled -
conditions. Rice i
has a very - >
high starch - "
content, s _
usually .,;\),"‘-' FM e
in i S g .
excess of 80
percent. Again, highly
enzymatic malt should be used in
these instances. Rice has less protein
than barley. Since the protein level is a
bit low, a protein rest should be used
to ensure that the yeast will receive
enough amino acids to remain healthy
and ferment properly.

The main way to introduce rice
into a mash is to make a wet rice
mixture (three parts water to one part
rice by volume) then boil the mixture,

-

——

OF GOURMET
HoT sAuces! o

Homebrew Headquarters will clue )
you in on the latest innovations
in advanced brewing techniques to

make your next batch...World Class! | |

——

]

——

| HASL Your Retailer _[_or Briess
BRYESS.
Malt Extract

CONCENTRATED BREWERS WORT

taking care not to scorch the rice.
This mixture can then be added to the
mash. For the protein rest you can
add the boiling rice mixture to a mash
that is made with room-temperature
water. This will bring the temperature
of the mixture between 90° and 130° F
depending on the amount of
rice used. Let this
mixture set
for 15 to
20
minutes,
then heat
the mash to
your desired mash
temperature either by adding boiling
water or by turning on the mash
heater (stove).

As with corn, you can use torrified
rice. This product can be purchased
at most food stores. It would not
seem unreasonable to use all-natural
rice cakes in a brew. Experiment
with this adjunct. Making a good light
beer is a sure test of your brewing
ability.
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SOWING OATS

Oats have long been used in
the making of oatmeal stouts.
Generally, the oats used are flaked
or rolled.

Oats are one of the adjuncts that
should not be used in large quantities.
It is good advice to stay under 15
percent of the grain bill with this
adjunct. Oats have a high cellulose
content. This makes the lauter runoff
more difficult. They also have a high

fat content compared with other
grains, This can lead to off-flavors
and oxidation down the road. The
protein content is somewhat higher
than that of barley. Finally, the starch
content is quite a bit lower. With all
that in mind, this is not a filler
adjunct.

This adjunct is used to alter the
flavor profile of a beer. The flavor of
the oats has been described as both
sweel and dry. Many brewers believe

Grain Facts

Grain Starch % Oil % Protein %
==

Wheat 74-78 1.52.5 13-16

Corn 68-74 5.6-6.0 11-12

Rice 79-82 0.4-0.6 8-10

Oats 60-63 6.0-6.2 13-14

Rye 72-76 1.8-2.2 13-14
Sorghum 69-71 2.7-3.2 10-12
Potato 78-80 —_ —

Acorns 72-80 2.0-5.0 11-14

that oats add a smoothing flavor to
stouts, something along the lines of
what raw sugar does to espresso.

Experiment with this grain; use it
in your darker beers. See il you like it.
You can also use it to make multi-
grain beers. These types of beers are
coming into vogue at the moment. Be
ihe first person in your club to make a
seven-grain liquid bread.

A RYE WIT?

Rye is one of the new grains that is
coming out in commercial production.
Actually it is not new; it is just being
reintroduced to brewing. It has a
distinct flavor that some brewers find
more appealing (less dry) than wheat.
Rye makes wonderful drink-on-a-hot-
day beers.

The grain itself has a bit higher
percentage of starch than does barley.
It also has a higher protein content but
not as high as wheat. It is low in fat
material. Overall rye lends itself well
to brewing. When mashing, treat this
as you would the rice and pre-cook the

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 taday for a free catalog mailed first class to get to you right away!

(800) 234-0685

—

j,"'m"”""?hif James Page Homebrewing
/ 20 2720 University Avenue SE
Minneapolis, MN 55414
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800-641-3757
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e-mail: beer@slidell.com

¢ Home of the Cajun BeerKits! ‘9.9%,

# Free 40 page catalog! Op
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4 Free Shipping on o% v %
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PO Box 5070 - Stidell, Louisiana 70469
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ground rye. Do not add more than 40
percent rye to a brew.

CHEW ON SORGHUM

Sorghum has not been used much
in the past but continues to pique the
interest of commercial brewers. It has
the potential to be very cheap and
useful. There are conflicting reports
on how much oil an average sorghum
seed contains. Some reports say the
oil content is excessive. Some indicate
it is similar to that of barley. It is very
likely that different strains ol sorghum
have different oil contents. Sorghum
may also be very astringent il not
de-hulled.

In any event it is still worth giving
this grain a try. Use the freshest grain
you can get and mill it just before you
use it. This will help keep the oxidation
of the oils down. Sorghum is reported
to have a fairly high gelatinization
temperature. Therefore, boil this grain
then decoct it into the colder barley
mash (the same procedure used for
rice and rye).

NORTHWESTERN

Award
Winning,

High

Quality

and

Best Valued
Malt Products

Check out our wide range of®
ingredients for the
commercial & home brewer.

Malt Extract, DME, Hops, Grains, Fruit
Flavors, Soft Drink Extracts & More... !

Wholesale inquiries or
for a retailer near you.

1-800-466-3034

http://www.nwextract.com

YOU SAY POTATO

Here is an adjunct that is often
overlooked yet is one of the cheapest
and easiest-to-prepare starch sources
around. You have to cook the potato
before use, even though a tater’s
gelatinization temperature is low
enough that it does not require prege-
latinization. An uncooked potato is
hard to grind up. Il you microwave
the potato for three to seven minutes,
depending on the size of the tuber,
you will have a nice, pliable,
easy-to-mush-up starch. A
more important
reason for
cooking the
Idaho rock is
that these little
starch bombs have an
enzyme in them called polyphenol
oxidase. The polyphenol oxidase is
responsible for the change in color
when you cut into an uncooked potato
and leave it for any amount of time.
The potato turns either a reddish
color or a brown-purple color. The

red color might enhance the beer, but
the purple color would likely not
enhance the aesthetic qualities of the
beer.

Again this is an adjunct that will
lighten the color of a beer, provided the
spud is cooked before mashing. If you
use this adjunct in quantities of 20 per-
cent or less, the only problem seems to
be that most people find the idea of
drinking potato beer ohjectionable. Just
in case, don’t tell your friends about
your secret ingredient until they have
tried a few of these beers.

BARLEY, IT'S
SMOKIN

While smoked
barley is a malied
product, it [requently gets
left out of specialty-malt discussions.
There are several types ol smoked
malt, just as there are several types of
wood used to smoke other foods. You
can have hickory smoked barley, also
mesquite, oak, maple, and so forth.
Then there are the non-woody smokes

CONCENTRATED BREWERS WORT

Net Wt 3.3 1b (1.5 kg)

Briess Malling {.nr|||mr|! 625 South Trish Road « PO Box 226 < Chillon, WI 5301420226
[elephone 9208497711 - FAX 0208494277

Ask Your Retailer for Briess
BRYESS,

‘Q‘:g/

~ Traditional

Ortality Malls Sinee 1576
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such as peat. All the smokes impart a
slightly different aroma. With the
exception of the peated malts, they
impart a dramatically different flavor.
Use smoked malt sparingly at the
start. It can produce a potent aroma
and flavor.

: -
ACORNS

Acorns were used as a staple
food source by most of the American

Brewery"

~ Since 1984 ~

Indian tribes and are a traditional
food stuff in Korea, where active food
science research is conducted on how
to best use acorn starch.
The acorn is cheap and
easy Lo obtain in the wild
during fall, and it can be purchased,
already processed, in many Asian food
stores. If you buy the processed
acorns, you do not have to worry about
eliminating their tannins (astringent

YOUR LOCAL HOMEBREW SHOP NATIONWIDE!

Call or visit your nearest full-service Home Brewery store!

MISSOURI..... (800)321-2739
FLORIDA ...... (800)245-2739
ARIZONA ..... (800)572-4290
ARKANSAS .... (800)618-9474
TEXAS ........ (800)817-7369
COLORADO ... (888)288-2739

FREE 32-PAGE CATALOG
(800) 321-BREW

quality
with
riveted

handles.

Lid

included. A

Quart levels -

marked on g’

side. L

Progressive STAINLESS
STEEL BREWPOT

7 1/2 gallon (30 qt.) $89.95

CALIFORNIA .. (800) 622-7393
NEW JERSEY .. (800) 426-2739
KENTUCKY ... (800)992-2739
WASHINGTON  (800) 850-2739
NEW YORK ... (800) 346-2556
MICHIGAN .... (888)577-2739

Web Page - E-mail:
http://www.homebrewery.com
homebrew(@dialnet.net

YELLOW DOG™

Malit Extract Syrup
This top-quality American extract
has been specially made for us since
1987. It's a great unhopped amber,
made from a combination of 2-row
Barley, Malted
Wheat, and
Chocolate Malt.
3.31bs. 895
551bs. 1295
Quantity discount
on all extracts.

We manufacture a full line of 20 Home Brewery
Ingredient Kits, sold in Home Brewery shops,

f liquor, and hobby stores nationwide. These Kits
are top quality; all-malt, with specialty grains,
multiple hop additions, & full instructions. Our
Kits win homebrew competitions!

For a great homebrew supplier, visit or call your
nearest Home Brewery. We ship everywhere!
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compounds).

If you decide to collect the acorns,
you should invest some time in cleaning
them properly. When collecting, take
only the freshly fallen green ones or
pick them off the tree. Put them in a
dehumidifier or heat them in the oven
for about two hours at 200° E. This will
dry them and also kill any worms living
in them.

Once the acorns are dried, get rid of
the shell and then coarsely grind the
acorns. To remove tannins put the
crushed acorns into a leg of a nylon
stocking and run water through the
mush for about two hours. The flow
rate does not have to be high but should
be continuous. After this the acorn
mush can either be mashed with the
method used for rice or dried to use at a
later date.

The acorn itself is very similar in
content to barley. It is 72 to 80 per-
cent starch, 8 to 12 percent protein,
and has a low oil content. One of its
major drawbacks is that, like the
potato, it contains high concentrations
of the enzyme polyphenol oxidase.
Therefore, the beers made with
acorns will not be of the lighter vari-
ety. In test mashes the color comes
out to be a brown shade along the line
of a Vienna or Oktoberfest-style beer.
This is a good adjunct with which to
make your Thanksgiving and
Christmas beers.

Most any grain can be used as an
adjunct, and this is not an all-inclusive
list. Experiment with anything you find
— any clean starch source can be
used. Be creative. If the beer does not
turn out the way you would have liked,
write it off to experience and try
another adjunct. Bird seed beer, hold
the sunflower seeds?

Randy Whisler is a Brewer at Smutly
Nose Brewery in Portsmouth, N.H.

He holds an MS in brewing from the
Foods Science Department of the
University of California at Davis.
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Call or E-mail for details

s ChatSpot Conferences feature a chat
room and message system. You can
easily add pictures, sound, video clips or
any other file on your computer to your
messages. You have the choice to make
your ChatSpot Conference PUBLIC or
PRIVATE,

Brewpubs, BOP's, Club Officers, and
others, maintain relationships with clients
and members. With a Board you can set
BrewSchool _ | up multiple conferences allowing your
Hone Your Skills % users to visit different areas, such as
s : | events, general message areas, or

partake in special scheduled chals.
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Expeticncce

BrewMart agure

Transactions
Equpment & Ingredient Kit: $50

i Everything you need is maintained by us,
4 while you administer your service through
standard web browsing software.
ChatSpot provides full service service
web site hosting and development. Our
services include secure transactions,
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The Homebrew Experience

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

We're dedicated exclusively to brewing education. So, if you've gol a thirst to learn or simply want to brew vour

best, the American Brewers Guild has the programs you need. Call today for a course catalog

Diproma Procrans » INTensive Brewing Suorr Courses
Weexesp Courses For Brewers AND ENTREPRENEURS
Proressionar Brewers Courses
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EDUCATION AND TRAINING
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Introducing the

Carboytap

New from fumen tapg

The Carboytap is a siphon staries
designed ro fir into the neck of a carboy.
It can also be used to draw a sample or

insert 4 hydrometer lor a reading,

Take Hydrometer

Draw Samples
Readings

Use as a Siphon Starter

To use the siphon starter, connect a
standard 33" O.D. acrylic racking cane to
the piston. This allows the user to lower
the assembled unit into a glass carboy or

bucket, and with one gentle push the

siphon flow will be started.

1" diameter x 13"
Lasy to Use
Easily Cleaned/Sanitized

Ask your supplier
Jor innovative
brewing products
Jfrom Fermentap!

Visit our web site at
www.concentric.net/~fermntap/index.html
or e-mail us at
fermntap@concentric.net
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Experience the Sheer....

Join the ~ Q{gfe (B?’B‘w o~ d'wuwn of
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HOMEBREWING BARGAINS!
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second |b. absolstely FREE! mix or match / no limit
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Steinbart Wholesale: Phone 1-800-735-8793
Fax 1-800-577-5712
L.D. Carlson : Phone 1-800-321-0315
Fax 1-800-848-5062

ERN EXTR
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TEL(414)783-5233 24HR. FAX(414)783-5203 )
VISIT OUR ON-LINE CATALOG AT
l http:fwww.glaci.com/market/brewing/homepage.htmi
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Creating New Hop Varieties

by Ralph Olson

ver wondered where
your hops come from? You
might know where they are
grown, but what do you
know about their origin?
Many varieties used today
were invented to enhance the

best traits of several breeds.

Suppose you're tasting your latest
beer and you decide the hop nose you
gave it is wrong. Not too spicy, exactly.
Not too grassy. Not floral, either. That's
not it.

You want a hop that has a flavor
that's different than anything on the
market, maybe between Cascade and
Centennial or between Mt. Hood and
Columbus. New hops are developed
regularly. Can someone create one Lo
satisfy your need?

In fact many of the hop varieties
that are considered standards in the
brewing industry today are relatively
recent inventions. Mt. Hood made its
commercial debut in 1990. Liberty first
appeared on the market in 1991. And if
you've ever wondered why none of the
brews you drank when you first came of
age had that trademark Cascade flavor,
its because Cascade hops barely
existed. They hit the commercial mar-
ket in 1972, but at that time more than
80 percent of the hops planted in the
United States were Cluster, and Cluster

P~ S

continued to dominate until the mid-
1980s. A brewer who didn’t use Cluster
used an established import such as
Fuggle, first grown by the British in the
1860s, or Brewer’s Gold, which first
appeared in 1919,

So who decides what hop varieties
make it to market? And who decides
what the goals are when the horticul-
turists start experimenting?

Well, if you want to have a say in
the process, it helps if you work for a
big brewery. Much of the funding for
public hop-breeding programs comes
from an organization called the Hop
Research Council. It consists of six very
large brewing companies: Anheuser-
Busch, Adolph Coors, The Stroh
Brewery Co., Suntory (Japan),
Heineken (The Netherlands), and
Labatt (Canada).

Virtually all the US hop dealers
belong to this organization, and the
growers are represented through their
state commissions. The HRC directs
how money is to be spent among the
researchers.

The only public breeding programs
in the United States are located in
Corvallis, Ore., and Prosser, Wash.
These public programs, which receive
state and federal funding in addition to
money from the HRC, have most
rtac'.un‘ll\-‘ been involved with finding
new ;u‘:mm hops but in the past were
rvs‘pmmible for many of the high- or |
super-alpha hops available mda.y, Hops
{hat are released from the public pro-
grams can be used by any !f-”l‘ grower.

There are also some private
preeding programs operated by hop
dealers. These {op-secret programs
develop hops that are pul.t-‘nLE!d m‘]d .
only grown and sold at the direction of
I.h{-‘-. déa'.m' who bred them.

S will anyone be producing your
ideal hop? Only if it passes mus‘;wr in
the intense world of hop breeding

r a7 E
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where at most one in 10,000 hop
varieties makes it into a glass.

Beneficent Mutation

New hop varieties are bred to
accentuate a positive trait (increase
alpha acid, for example) or decrease a
negative trait (such as the hop’s sus-
ceptibility to a particular disease). In
nature hops reproduce either by polli-
nation of the female, which develops a
seed, or by the roots (rhizomes) form-

A hop faces many

obstacles before making

it through a breeding
program. Shattered
cones or those that stick
to the vine are lost in

the picking process.

ing runners that spread out and
emerge from the ground creating new
plants away from the main plant.

In a typical commercial hop field,
only female hops of one variety are
grown. The female develops the hop
cone that we have come to know and
love in brewing. This cone can possess
up to 10,000 lupulin glands, which
contain the hop resins and oil profile
used in the brewing process. The male
flower, on the other hand, only pro-

Forget about
washing bottles!

Saves time fetchin i
: g and cleaning }
fridge for cold, on-tap hmnobr(-'.{:,z .}qr:’m

8l d()ﬂ t nee 3 >
you d ﬂ“”“l(‘l pl]l!lp)
50 “h(‘
bd" h, you ].] be {‘()n(’. Ina .I](]-“)h‘

Dakota Supply, HCR 2 Box 24 w Hwy 212
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duces 10 to 25 such glands and so is
useless for brewing purposes.

Because of this controlled planting,
you can’t expect random acts of inter-
variety breeding to create the next big
Cluster or Cascade. New varieties are
produced in three basic ways. The first
is by mutation or by natural selection.
Beneficial mutation doesn’t happen
very often, but some famous hops have
been discovered this way, such as the
variety Bates, a type of Cluster,

Mass Selection
The second method of producing a

new variety is by mass selection. In
this process you would cross many
plants, either in a controlled or uncon-
trolled fashion. Controlled means you
know both parents. Uncontrolled
means you don’t; you just cross plants,
test the results, and cross your fingers.
Examples of hops coming from a con-
trolled program are Nugget, Olympic,
Chinook, Centennial, and Cascade.
Some uncontrolled offspring are
Eroica and Galena.

0g Inventory Setup

locase ¢

persona;

F rcl']]k‘\ n user
) recipes, brewin

1 pump.

}Flexihle Computer Tools for Home Brewing *"'

Design Your Own Recipes
Automatically calculates alcohol, bitterness. pravity

& color s vou add ingredients, Keeps track of Eomments
and step-by-siep instractions Includes AHA syle Zuide

Design Your Own Botile Labels
The unique WYSIWYG Label Designe
clipart. color and i variety of graphical ¢ffect ang
toals o create your own Customisod ahely

Manage Your In ventories

Keep track of your brew g mgredient nventones
including amounts, costs and freshnegs dates,
tpes based on ingredienis

f’ersrmalize the System
deag Y

B YOUT OWN SCIOEnK, pring) IS, menug
Mhars ungd brewing purametess 1o

 Ihe system with your Preferencesy

Many More Features.,.

Maintain hatch Iogs. print competitiog foen

wilering, mocipe sharing g

Only $2995

plus $3 S&H

| I

ZIVES yOu text,

whand,

-

1%,
Tolders, mciudes
SUngs for casy

¥ and much e We

Lok fur Hompferwer 'y 4y

vl home: ivewitig sipply s o "

llomeBrewer’s Software

108 Covey Mollow Cour, Chagion,

C 230

1-800-BRWSOFT

L omparihic with MS.w, o 31 9 ¢

CIRCLE 48 on READER SERVICE CARD




While it may sound easy, it is actu-
ally very difficult to get new, commer-
cially viable varieties through mass
selection. At Hopunion USA, a private
grower and hop dealer, more than
10,000 cultivars were crossed a few
years ago, but only one (Columbus)
has made it all the way through the
program. To date only a half dozen are
still being evaluated for their character-
istics. The remaining crosses show
some promise. The other 9,900-o0dd
crosses were destroyed.

Just because two types of hops
were crossed, that doesn’t mean the
resulting plant will have the character-
istics of the parents. Chinook is a good
example of a crossed hop that differs
from its parents. Chinook’s parents are
Petham Golding and Brewer’s Gold.
You might consider using Chinook in
place of Brewer’s Gold for bittering but
would not substitute it for the Golding
as a finishing hop. On the other hand
Chinook is a popular hop hoth for bit-
tering and finishing in ils own right.

Brewer’s Gold and Bullion are
products of the first formal mass-
selection breeding program. The
program'’s goal was high alpha-resin
content and eventually tests also
produced Northern Brewer. High
alpha-resin hops grown today are
descendants of this original program.

Chemical Inducement

The third way to breed hops is by
chemical inducement. Most hops are
called diploids because they have two
sets of chromosomes. A chemical is
used to create a tetraploid hop, one
with four sets of chromosomes, Then
the tetraploid is crossed with a diploid
to create the final product, a triploid
hop. The goal of a commercially grown
triploid hop is to create a female who
acts like she is pollinated (and develops
a bigger cone to house the seeds, there-
by giving bigger yields) but is in fact
sterile. The result is bigger yields with-
out all the seeds of pollinated hops. The
seeds are undesirable because they
lower the harvested hop’s value.

The Willamette variety is a triploid
version of Fuggle. Mt. Hood, Crystal,
Ultra, and Liberty are triploid
Hallertauer varieties. A few commer-
cial triploids have occurred in nature,
such as Hueller and Record.

Making the Hop Grade

There are many reasons that hops
don't make the grade in a breeding
program. In the United States breeders
are primarily looking at vield and
resistance to diseases, mainly downy

flow of supply to the brewer.

While downy mildew is the main
disease that the US breeder initially
looks for, other diseases and pests can
eventually play an important role in a
new variety's future or demise. A few

mildew. If the yield is too low, then the
cost of growing the variety may be too
great. Yield may also be subject to
great variations from year to year, thus
making it difficult to ensure a normal

VINOTHEQUE U.S.A.

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

years ago Hopunion had a variety
called CFJ4 that was an instant
favorite with many of the craft brew-
ers. Unfortunately CFJ4 wasn't resis-
tant to mosaic virus and had to be

Now you can
make your own
softdrinks, wine

coolers, fruit

flavoured drinks .
at just pennies a 9
glass! S ——
Soda Stream Home
Ploase call us Carbonation System
for more details.
Ingredients
for beer & wine Hops:

* Filters, filter aids and * Pellets, Plugs, Leaf

accessories * Hop/Extract Oil
* Huge assortment of Grains:
hardware * Harrington (Canada)

* Demijohns to 15 gallons

* Largest supplier of wine
concentrate

* Hard Cider kits

* E-Z Brew Beer Recipes

* Better Brew Beer Recipes

* Hugh Baird (uk)

* [reks (Germany)

. DeWoIf-Cosyns (Belgium)

» Scotmalt (Scotland)

* Golden Promise, Chariot,
Specialties and Organic

Belgian items also available! Fresh Malt Extracts from over 12 sources!

Sales to licensed retailers and breweries only!

VINOTHEQUE U.S.A.
420 Northboro Road * Marlboro, MA 01752
1-800-481-VINO 46 FAX: |-800-635-0035
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irradicated after a few years. Breeders

don’t test for resistance to this virus.
This year US hop growers had

their first official outbreak of powdery

mildew, which has damaged portions of

the crop. Certain hop varieties appear
to be more susceptible to this disease
than others. Because the US breeding
program has never taken powdery
mildew into consideration, no one real-

ly knows which varieties are immune or

not and if so to what degree. This dis-
ease will most likely be here Lo stay, so
in the future hops will be tested for it.
There are many other reasons that
a hop doesn’'t make it through the
breeding program or is terminated
once trial production starts.
Inappropriate maturity cycle: Hop
harvest usually begins around the 18th
of August and goes through the end of
September. If the hops were mature in

Processing hops after harvesting
involves the use of conveyor belts.
Misshapen or hard hop cones make

the process more difficult.

* 6.5 gallon capacity
*60° cone angle
* Food grade plastic

Tank with Lid

$29 % (plus S&H)

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

» Standard 34" NPT fitting
* 6" airtight lid
» Heavy wall construction

Comglete Kit"
$

9 95
(plus S&H)

mid-July, it would be difficult and cost-
ly to assemble a crew to pick them. If a
hop variety matures unevenly, some
plants will have cones that mature
early, while other cones on the same
plant are just in the burr or beginning
stage. This alfects yield, aroma, and
acceptability in the harvested hop.
Poor aroma: There was once a fest
plot that smelled like garlic as you
walked through it. A breeder will auto-
matically eliminate hops that have an
unappealing aroma. This is a very sub-
jective area in the breeding programs.
Unacceptable resin/oil content:
The hop may have unacceptably low
alpha or oil content. In this case there
is no need to look any further. Some-
times the cultivar may be discarded for
having too much oil, but hops aren’t
discarded for too much alpha resin.
High cohumulone content: Large
commercial brewers seem to favor hops
with a low cohumulone (a component of
alpha acid). Therefore, the breeder
automatically has a prejudice against
any hop showing a high cohumulone.

And They're Ship

Exclude

(all For Your Free (atalog

(ot Beer?

We Got Supplies!

ped Free With Orders Over $35

carboys, botties, & sacks of malt

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

| VISA

Custom designed by
homebrewers for homebrewers,

Call (310) 798-BREW

http://members.aol.com/aconical

-,

Sold and distributed exclusively by: BREWBUDDYS
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Some brewers feel that a high cohumu-  say your ideal hop that's between evaluation before becoming a commer-

lone imparts a harshness to the beer, Cascade and Centennial, catches a cially grown variety. Today this can
though others dispute this. There are brewer’s attention, it can be grown on happen a little faster, but it can still
some hops that have a higher cohumu-  test plots and delivered to the brewer take years. At the end of the testing by
lone content, such as Galena, that are for further evaluation. But that doesn’t brewers, many hops still end up being
grown commercially. mean you'll be able to buy it at the discarded. The lucky few will go on to
Brittle plants: A brittle hop stalk homebrew supply store anytime soon. be grown commercially and will even-
may break easily in the wind or from This process can take many years. tually make it into your beer.
tractors. In this case the attached It was historically the case for a hop
cones will die. Brittle plants in the to take at least 10 years to go through Ralph Olson is vice president of
picking process will cause problems the complete process of breeding and Hopunion USA.

separating the cones from their vines,
Hard or misshapen cones: Cones
that are prone to shatter in the picker

can't be easily separated from the other =]
material and are therelore lost. The u l s
cones might be very hard to pull away ° °
from the vines, so too much of the plece of ..ewmg
leaves and stalk material are gathered,
leading to a “dirty picked hop.” o l

During the picking process some eq“lpmen @
leal and stem material comes olT with
the cones. Part of the cleaning process
involves short, angled conveyor belts.
As the hops, leaves, and stems go over
these belts, the round cones roll back-
ward off the forward-moving belts.
The flat leaves and stem material stay
on the belts, thus separating this mate-
rial from the cones. This leaves a clean
product to eventually put into bales. A
cone that is too square makes this
process difficult if not impossible.

Tendency to oxidize: The hop may
be subject to extremely rapid oxidation

or deterioration. Beautifully polished stainless steel is great, but it's even
Breeder bias: One big reason that a more important that your gray matter really shine.
hop can be discarded is the bias of the The Siebel Institute is America'
respected brewing school. Ne

breeder. Breeders are usually looking

a—from micro

for particular qualities in specific with Siebe

breeding programs and will automati- Our ¢

cally irradicate any hop not meeting the brewing. C -
put a shine on yol

criteria. An example is the Willamette
hop. which was bred to be like a

l'uggle. Undoubtedly the breeder had - HANDS-ON AND INTRODUCTORY SHORT COURSES

many crosses in the program that EIGHT-WEEK PROFESSIONAL BREWERS PREPARATION PROGRAM
didn’t smell like Fuggle. Even though MICROBIOLOGY AND QUALITY CONTROL LABORATORY COURSES
they were brathers and sisters to tiie OVER 75WEEKS OF SCHEDULED COURSES EACH YEAR

Willamette, they were eliminated from
the program. Some of the eliminated
hops may have been quite nice, but the
breeder was only interesied in finding a

hop similar to Fuggle at the time.
Brewery favorites: Finally, even if a [ | SIEBEL INSTITUTE
OF TECHNOLOGY

potential new hop meets all the positive { j
qualifications that a breeder is seeking, 4055 W Peterson, Chicago, IL 60646
the hop must be approved by the brew- :
ers to use in making beer. Otherwise
there is no reason to grow it. If a hop,

For more information, write or call the registrar
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SeErRVING THE BREwWING INDUSTRY FOR 27 YEARS

No Gimmicks.

(Just Great Service)

We orrer QuaLiTY ProDuCTS, PROFESSIONAL Service AND COMPETITIVE PRICING.

For 27 years, the L. D. Carlson Company has provided brewers with the highest quality
ingredients and service without the gimmicks. We know when you create a special recipe
you want fresh ingredients, delivered when you need them. Period.

Whether you're a Home Brew Retailer, Craft Brewer or a B.O.P., our expanded “on-hand” stock
allows us to serve up the malts, hops and yeast as fast as you can brew them!

Call us. We've satisfied serious Brewers for
27 years... Without the Gimmicks. 25, % V 2%

800 321-0315 £
L.D.Carlson

WHoLesALE INQUIRIES ONLY
463 Portace Boutevaro * Kent, Oxio 44240 COMPANY

BREWCRAFTERS

APOLLO11 AMERICAN PALE ALE
$23.95

ABOVE THE REST _

Homebrewing

S-U-P-P:L-I-E-B

S -Gallon Brew Kegs
$29.95 ¢ shipping

Reconditioned Cornelius Kegs
Ball-lock Fittings

Pressure Tested to 120 PSI
Steam Cleaned, Dents Removed

A

. -loné__,small_.sfep_for homebrewers
One giant leap in flavor* Complete Kegging Kit

¢ 5 Dz. OF HOPS $ 139.95 (+ shipping)

¢ 100% MALT ¢ New 5 1b. CO2 Tank & Regulator w/ Check Valve
¢ LIQUID YEAST ¢ Air Line, Beer Line, Tap & Connectors
* Reconditioned 5 Gallon Brew Keg

* * 4 0

Call Now to Order

1-800-898-MALT

" A 3 b - Free Catalog of Quality. Low Priced Homebrew Products
S8O00-HOT-WORT(468-9678)

b
CHECK OUrR WEBSITE FOR WEEKLY SPECIALS . ‘

3 Gallon Kegs Available Soon

WWW.BREWCRAFTERS.COM HI:IT‘WI‘:IR‘T((_:!_] BREWCRAFTERS.COM

- Call For Wholesale Prices -
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The Natural Way to Carhonate

by Alex Fodor

Removing
kraeusen during
peak fermentation
and adding it

to your aging beer
will instigate

a second
fermentation,
resulting in

natural carbonation.

What is a German-style homebrew-
er to do? The poor fellow has sworn
allegiance to Reinheitsgebot, the
German purity law ol 1516, and called
all other brewers Schweinhunden for
using ingredients other than malt,
hops, water, and yeast. What many
Reinheitsgebot purists fail to realize is
that they cannot add priming sugar or
extraneous CO, to carbonate their
beers. Large commercial brewers solve
this problem by harvesting the CO,
from fermentation and reinjecting it
into the beer. The small brewer,

TODD HAMMOND

however, must carbonate beer
naturally by kraeusening.

The word “kraeusen” refers to the
stage of fermentation in which the yeast
is the most active and the foam of the
beer is the highest. The brewer who
kraeusens removes a portion of the
fermenting beer at this point and adds
it to an aging beer to instigate a second
fermentation. During the second fer-
mentation the veast release CO., which
gives the beer its carbonation. The new
yeast activity also helps develop the fla-
vor of the aging beer. The active yeast
consume the compound diacetyl (but-
ter). Yet the lermentation does produce
some young-beer characteristics such
as acetaldehyde (green apple) that will
fade with two to four weeks of aging.
The fresh yeast will consume any left-
over sugars, making the beer slightly
drier in taste.

The homebrewer who wishes to
kraeusen beer has at least three
different ways to go about it:

* Traditional kraeusening. The
fermenting beer can be removed from
a new batch at high kraeusen and
mixed with the [inished beer.

* Priming with wort. When the
beer is initially brewed, a portion of
the wort can be set aside in sealed,
sanitized bottles in a refrigerator. Yeast
can be added to the reserved wort a
day prior to kraeusening. When the
yeast seems most active, make any
necessary measurements (see below)
and add the fermenting beer,

* Priming with malt extract.
Liquid or dried malt extract can be
added to water and boiled for 20
minutes to make a priming solution.
After cooling and transferring the wort
to a large, sterilized bottle, pour in
yeast and mix. When the yeast becomes
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active, the solution should be added to
the beer. When you prepare the
priming solution, aim for a gravity
close to the original gravity of the beer.
Although malt extracts vary, one cup
of dry malt extract and one-quarter
pound of domestic liquid malt extract
in one pint of beer each produce wort
with a gravity of about 1.056.

For all of these methods, it's
crucial to carefully measure the
specific gravity of the kraeusen beer
and the aged beer, These values can
then be used to calculate the amount
of kraeusen to add.

Kraeusening at Bottling

This can be a tricky business since
kraeusening is not a process designed
to produce exact carbonation levels,
Traditionally, it was practiced in
wooden barrels. If carbonation was too
high, pressure could be released by
venting. Unfortunately, when bottling
vou only have one shot at it. The
following equation can increase the
accuracy of your kraeusen. It is a sim-

Attention Grain Brewer

Easy-to-Use Gravity Feed
System This system makes all-
grain brewing simple. Works for
both a step-mash or straight infu-
sion mashing. Combines firepow
er with good control (may be jet-
ted for natural gas too.) All stain-
less steel construction including
lids. The B.L.T.O.A. wort chiller
takes the wort from a boil to yeast
pitching temperature in seconds
using cold tap water. Compact
design, easily sterilized. System
includes Sparge Water Vessel,
Mash-Lauter Vessel, Boiling
Vessel,Wort-Chiller and three

propane stoves.

plification of George Fix's carbonation
equation found in his book, Vienna
(Brewers Publications).

K = volume of kraeusen beer in quarts
B = volume of beer in gallons

SGy, = specific gravity of the beer

SGy = specific gravity of the kraeusen
P = ° Plato = (SGg-1) x 1000/4

K= SGy . (Bx4)
SGe " {0.69 x P-1)

Example: Say you have five gallons
of finished beer with specific gravity of
1.012 that you wanted to kraeusen.
You make a second batch for this pur-
pose. At high kraeusen the gravity of
the priming beer is 1.045.

K=?

B = 5 gallons

SGy=1.012

SGy = 1.045

> = (1.045-1) x 1000/4 = 11.25

K=1.012
1.045 °

5x4 ]
(0.69 x 11.25-1)

K = 2.9 quarts of kraeusen beer

This amount will give about 2.5
volumes of CO,, the carbonation level
ol most microbrews. However, results
will vary depending on the precision of
measurements and the fermentability
of the kraeusen beer. Measure the
volume of beer at least to the quarter
gallon.

Kraeusening in a Keg

Adding kraeusen beer to aged
beer in a keg is an easy and
effective way of carbonating beer.
The kraeusen should be added at a
rate of 10 to 20 percent of the aged
beer by volume. For example five
gallons of beer would require one-
half to one gallon of [ermenting beer.
Overcarbonating is not a big concern
since any excess carbonation can be
removed by bleeding off pressure.

Kraeusening is an effective,
natural way to carbonate. And if
you're a purist, you can still swear
by the Reinheitsgebot. W

The source for all your brewing needs...
everything from canned malts to all-grain

mashing equipment...bottling to kegging,

One Half Barrel Fermentor
Allows transfers to kegs under CO4
pressure thanks to a lock down lid J
with gasket, pressure gauge. pressure
relief valve and a Comelius ball lock
fitting. Built into the side of the unit
is a chill band. A probe-well in the
cone includes a temperature sensor
leading to a control box monitor on
the side. Perfect for test batches &
yeast propagation.

base and specialty malts from Briess,
DeWolf Cosyns, Cambrinus, Harrington and
Munton & Fison...Belgian candi sugar and herbs
and spices. Wine kits and fruit flavorings...call
e-mail, or write for your free catalog.

9240 Albemarie Rd., Charlotte, NC 28227
I (888) 785-7766 Toll-free
e-mail homebrew@homebrewadventures.com
visit our web site at
http:/lwww.homebrewadventures.com

Call (206) 527-5047
www.brewerswarehouse.com

4520 Union Bay Place N.E.
Seattle, WA 98105

Brewers Warehouse
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~ The High Point of New Jersey

by Stan Hieronymus and
Daria Labinsky

A small sign in the
window marks the
location of High Point
Wheat Beer Co. in a
historic building in

downtown Butler, N.J.

reg Zaccardi began home-

brewing and drinking craft beer
as a student at the University of

California at Santa Cruz in the 1980s.
If you had asked him
then what the most
important ingredient ‘ .
in beer is, he would i
have answered

“hops.” Ask him that
question today and
he'll tell you “yeast.”

“I don’t need a
Cascades fix anymore,”
he says.

Zaccardi is founder,
president, and just
about any other title you
want to give him at High Point Wheat
Beer Co. in Butler, N.J. It is the [irst
post-Prohibition brewery in the United

You’ve NEVeEr HEARD OF

States to produce only wheat beers.

Zaccardi was introduced to weiss
beers while touring Bavaria with his

wife, Simone, whose family
directs brewing at the
Liebinger Brewery in
Ravensburg, Germany. “I
tasted the hefe and I said,
‘Wow, there’s nothing like
this in the United States.™
After graduating from
college in 1989 and
returning home to New
Jersey to work for the
Environmental Protection
Agency, Zaccardi became
a gonzo homebrewer. He
was a certified beer judge, ran
the New York City Homebrewers Guild,
and started to make plans to start his
own microbrewery.

“It seemed (in the early "90s) that
micros were starting to duplicate them-
selves,” he says. “You saw everybody
making the same kind of beer, only
using different labels.” When he tasted
his [irst Bavarian hele-weizen, he knew
he had found a completely different
style. He even worked briefly at the
Edelweissbrauerei, a wheat-beer brew-
ery in Durren, Germany, to learn more
about brewing wheat beers.

Zaccardi knew a two-part chal-
lenge was ahead — learning to brew
the beer properly and then finding a
market. “The response at first was,
‘What?"” says brewer Jeff Levine, the
other half of what is essentially a two-
man brewery operation. “We're at the
point (in consumer education) where
(other) microbreweries here were five
years ago.”

Weisse-beer breweries are still
common in Germany and were scat-
tered throughout the United States
before Prohibition, but the concept of a
single-style brewery is new to the mod-
ern U.S. craft-brewing industry.
Although some brewpubs and micros
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Canyou
boil water?

Congratulations! You're a
potential brewmaster

Let us show you how
rewarding, inexpensive,
and delicious homemade
beer can be!

ASHEVILLE BREWERS

B R O L Y

708 285 0515

SINCE 1994 = SOUTH'S FINEST

/"""""""\
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1-888-719-4645

calfora FREE
K atalog Today

) Brawing Suppliss

ru.mngll
Novelty Beer Hazards Label | 2- Stage Syslems
$5.95 e shipping | $54.95
"BEER i Great Christmas Gifts

Carboy Handle - $4.95
50 Brewing Tips- $8.95
Jet Sprayer - $11.95
Bottle Rinser - $11.95%
Bettle Drain Tree - $19.95 |
o 77247 [Flecironie Digital Thermometer - $19.95
EayEEs ' Much More
=K — o ¢°‘

(SXT) Weh Site at: ¢°
http://www.aardvarkbrewing.com
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NORTH JERSEY’S
MOST CONVENIENT
HOMEBREW STORE

BEER GEAR
26 SHERMAN ST,
WAYNE, NJ 07470
973-694-9398

25 YEARS EXPERIENCE
CONTACT UsS TODAY

#FREE CATALOG#

1-800-342-1871

THE <ELLAR
HOMEBREW
hitp://www.cellar-homebrew.com
E-mail: homebrew{@aa.net
PO BOX 33526 DEPT BR
SEATTLE, WA 98133
FAX 206-365-7677

INFNINST ONIOOIA "SdOH B SNIVIO

:
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-
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Ball Lock
Kegs S & 10g.

$16/.. NO MINIMUMS

10 gal. $45/e.
Cleaned & Sanitized

Delivered pressurized for keg/seal
integrity. Great Cond. No major dents,
dings or defects. NEW GASKETS.
R4JUST IN: 50 gal. JRCB EQUIPMENT R

S.S. Drums Toll Free Tel/Fax:
$125/unit

n CANADA
HOMEBREW
SUPPLY

TEXAS COMPLETE HOMEBREW SUPPLY STORE

"BEER and WINE MAKING SUPPLIES
*MALTS-GRAINS-HOPS-YEASTS
*KEGGING EQUIPMENT

*SPECIALITY ITEMS

*COMPETITIVE PRICING

*10% OFF FIRST ORDER#

CALL OR WRITE FOR FREE CATALOG
1998-C INDUSTRIAL BLVD.
ABILENE, TX 79602
1-888-839-2739 TOLL FREE
1-915-698-5855 FAX
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www . canadahomebrew.com
e-mail: willlam@canadahomebrew .com

YOU CAN ORDER ON LINE FROM MY SECURED WEBSITE
P

BREWER’S M ARKETPLACE

PLL LT T T T LT 1Y
STOUT

BILLY'S

All the fixins for
beer
wine
mead

61 Market Street
Portsmouth, NH

03801
1-800-392-4792
FREE
CATALOG

\ T T T T T T T 1T 114
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™Bottle
Station

nter pressure bottling
that is easy to use
and affordable. Drip tray on
table model helps eliminate
beer on the floor. Bottle
holder stays in up or down
position without having to be
latched or held

Buy factory direct and save $$.

Several models to choosa from.
abln with filler ... ]
Table without ch .-.5188.95

Euu or clamp on model wln ...5149.05
Bolt or clamp on model withou! filler ......$99.95
Cail for shipping prices!

$249.95

Models without filler
come with plans to
build filler, All models
come with instructions. . ¥ i
;{)L supply CO,, regula- Gainesville, TX 76240
tor, keg and keg fittings. 817-668-BEER
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METAL WORKS
1214 Belmont

The Grape
and Granary

A Complete Line of
Homebrew Supplies
and Equipment

« Kegging Supplies

* Mail Order Prices

« Same Day Shipping
* Bulk Pricing

CALL OR WRITE FOR A FREE CATALOG
1302 E. Tallmadge Ave.
Akron, OH 44310
1-800-695-9870

www.grapeandgranary.com
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Serve your D
guests in genuine “ /
German Bier _
Style

1 Liter Oktoberfest
‘97 Mugs Now
Available!

PM Management

2009 Roosevelt Ave
Enumclaw, WA 98022
Fax: 360.802.0173

email: PMImport@aol.com

Call ex fax for o FREE cateleg!
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GunnBrew Supply Co.
16627 N. Cave Creek Rd.
Phoenix, AZ 85032
602-788-8811

GunnBrew has the freshest ingredients and the
best service in the Valley of the Sun. Visa and
Mastercard accepted. Wyeast and White labs
pitchable liquid yeast, Whole and pellet hops

www.gunnbrew.com
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Classie! rie=

Wall-mount Bottle Opener
Heavy Duty Zinccoated Cast Iron
Manufactured Since 1925
Lifetime Guarantee

Makes a Unique Gift

Dropshippers Int’l.

1-800-903-7610
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"Beer Magnets With Style"

4 sets of colorful refrigerator
magnets specially designed
for homebrewers.

S

40 different
styles i
represented

Only $12.95
per set of 10

Inquiries: Totem Graphics Ine.
(360)352-1851
http:/ /www.gototem.com/Beer.html
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Finish your Brew
. with a Label.
...reflect your good taste!

» Short Run

(minimum of 25)

* Customized
*1to 4 Colors
* Removable

NEED IT!
| _

e Vo v » Waterproof
T E,@ Printing  (612) 433-4767

www.tothelabel.com
21080 Olinda Tr. N., Scandia, MN 55073
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You can
reach

a huge
national
audience

of passionate
homebrewers
every month
with an ad

in the pages
of

Brew
Your Own

Call for
details
today.

(916)
758-4596
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MicrojprewErieg

brew true-to-style hefe-weizens, and
Tabernash Brewing Co. in Denver has
begun to distribute its much-acclaimed
Tabernash Weiss east of the Mississippi
River, look no further than America’s
dominant brewery to see what a chal-
lenge it is to sell a Bavarian weisse. In
1995 Anheuser-Busch test-marketed
Crossroads, which Goose Island
Brewing Co. brewer Greg Hall aptly
desecribed as a “hefe-lightzen" with
some traditional characteristics. The
beer flunked the test.

Now A-B is distributing its Michelob
Hefe-weizen nationally. That beer is
patterned after the Northwest-style
hefe-weizens made so popular by
Widmer Brothers Brewing Co.
Northwest hefe-weizens exhibit none of
the clove, banana, or citric qualities of a
Bavarian hefe and are far hoppier. The
Michelob hefe checks in at 30 1BUs;
High Point’s beers are 13 to 15 IBUs.

Zaccardi and Levine, who sold
their first beer last November, haven't
backed away from the challenge.

“1 dont look at this as how many

stainless steel (kegs) we send out the
door,” Zaccardi says. “l look at it as
how many light bulbs we can make go
off in people’s heads.”

Little more than six months after
the brewery opened, Zaccardi was out
shopping for a bottling line, and he
and Levine were brewing 15-barrel
batches two times a week. “The beer’s
been accepied incredibly well in
Manhattan,” Levine says. The distribu-
tor there “came and picked up his
quota for a month, and four days later
told us he needed more beer.” After
self-distributing in New Jersey, High
Point turned over that territory to a
distributor as well. “That was distract-
ing us from focusing all our attention
on the beer,” Zaccardi says. “Just as
our brewery is growing, |1 think we are
growing as brewers...we are still
changing the way we do things.”

The brewers have had to overcome
problems they’ve encountered trying
to make wheat beers in a 15-barrel
Criveller system designed [or English-
style ales. They now use the mash-

lauter tun strictly for lautering and use
the brewing kettle for the decoction
mash, which they do to break down
the starch in the wheat malt, and then
for brewing. Initially they mashed in
the mash-lauter tun and pumped 30
percent of the mash over to the brew-
ing kettle through tubing built to
accommodate the decoction process.
However, the composition of the grist
wasn’t thick enough.

“You can't pull the temperature
up in the mash-lauter tun for rests,”
Levine says. “You can pull the tempera-
ture up three degrees a minute in the
kettle, as opposed to one degree every
three minutes in (the mash-lauter tun).”

Now, after mashing they move 70
percent of the mash from the brewing
kettle to the lauter tun, leaving behind
the thickest 30 percent of the mash,
which is boiled and then reunited with
the rest of the mash in the lauter tun.
The downside to this method is that
when the mash is pumped, husks are
destroyed, making lautering more
difficult.

HopTec

Homebrewmg
‘Supplies

RENO HOMEBREWER

15 Years Brewing Experience |
BJCP National Judge

.+ 35 GRAINS - 33 HOPS
* MALT EXTRACTS & DME |
* DRY & LIQUID YEASTS |
ALL THE EQUIPMENT YOU |

I COULD NEED w
31110)

* AND MORE!
| 2335A DICKERSON RD
RENO NV 89503 |
PHONE: 1-702-329-ALES
FAX: 1-702-329-8124
ORDER: 1-800-433-1971

*

_ WEKNN7OACQPRODIGY.COM |
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Brewing Equnpment and Supplies
Award Winmng Beer Klts -

Wide Setéctlom"'__f Grains
(Domestlc and lmp'ortgad)

 informative catalog

)RY-HOPS (3790-4677)

')510426&450 FAX: 1-510 426-9191
M Sal: 11-7. Fri: 11-9. Sun: 12-4. Closed Wed.

View or request our
Catalog (and more!)

on the WEB!
http://www.hoptech.com




In mid-summer High Point was
using open fermenters but was consid-
ering switching to closed vertical fer-
menters. The converted dairy tanks
used for open fermentation aren't as
efficient, because about 11/2 barrels of
each batch are left behind. Plus they
take up more room and are harder to
clean.

The brewery’s two year-round
beers, blonde and dark, primary fer-
ment for five days — “long enough Lo
top-harvest the yeast,” Levine says —
then are aged another week. They are
then kraeusened — mixed with a small
amount of fermenting beer 3
naturally carbonate in the kegs. They
sit in the kegs at brewery temperature
for 11/2 to two weeks.

The beers are marketed under the
name Ramstein, after the German city
that's home to the largest U.S. Air
Force base in Europe. All the beers are
made with a German yeast strain that
Zaccardi got from a small Bavarian

brewery, which he declines to reveal.
(Levine called the yeast “the secret
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http ://www. nbrewer.com

10,000 lakes and one
kick-ass brew store

Serving Minnesota and the rest of the country.
Call or write for our free 48-page catalog. |

NORTHERN BREWER, LTD.
1106 Grand Avenue * St. Paul + Minnesota 55105 |
nbrewer@winternet.com

Brewer Jeff Levine pours one

of High Point’s two year-round
beers. The beers, marketed
under the Ramstein name,
contain Levine's “secret” yeast.

ingredient.”) Most of the malt used is

German, and the mashes are about 50
percent wheat. The beers are hopped
with Tetinanger hops.

Ramstein Blonde, a traditional
German hefe-weizen with prominent
yeast characteristics, accounts for
about 75 percent of the brewery’s out-
put. It’s on tap under a different name
in several New Jersey brewpubs,
including Joshua Huddy's in Toms

—

| GREAT TASTE!

dlffareni spac:aliy grains

River.

Ramstein Dark is a medium-brown
dunkelweizen made with chocolate
malt, which comes through in the fla-

vor but doesn’t dominate the yeast.
Both beers start at about 12.75 Plato
(1.051 specific gravity) and are about
5.2 percent alcohol by volume.

The lone seasonal, Winter Whealt, is
described as a cross between Paulaner
Salvator and Aventinus Weizen Bock.

This month's feature recipe:

BREAKFAST STOUT

(an espresso eream stout)
This all malt recipe kit features six
3 hop varlehes,

half pound of aspressol
Reserve yours today! Only $27.95!

TOLL FREE ORDER LINE
1-888-500-BREW

MENTION THIS AD
& GET $5 OFF THIS KIT! \

CALL FOR A FREE CATALOG!

Featuring:
* 30+ varieties of grains & malts |
* 30 great tasting recipe kits
* 20+ hop varieties
* 35+ strains of liquid yeast
* Great, Great prices

Santa Barbara BrewBuddys
| Home Brewing & Winemaking Supplies Since 1995

www.brewbuddys.com
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ARIZONA

Brew Your Own Brew
2562 North Campbell
Tuscon (520) 322-5049
Qur staff is trained by the
American Brewer's Guild!

Brewers Connection

1847 East Baseline Road

Tempe 1-800-879-BREW (2739)
Mail Order: See our SECURED
web site www.desertbrewers.com

The Home Brewery

4641 So. Highway 92

Sierra Vista 1-800-572-4290

Top quality Home Brewery products.

What Ale’s Ya

6362 West Bell Road

Glendale (602) 486-8016

Bull LME by the Ib. & Grains Milled for FREE!

ARKANSAS

The Home Brewery

77 Colt Square, #2

Fayetteville 1-800-618-9474

Top quality Home Brewery products.

CALIFORNIA

Beer & Wine Craft

450 Fletcher Parkway, Suite #112

El Cajon (619) 447-9191

27 years & still homebrewing! FREE catalog,
classes & mail order accepted!

Beverage Company

2990 East Street
Anderson (916) 365-4371
375 Malt Extracts!

The Beverage People

840 Piner Road, #14

Santa Rosa (707) 544-2520

32 page Catalog of Beer & Mead Supplies
website http.//metro.net/jobybp

BrewBakers (BOP)

412 Walnut Avenue

Huntington Beach (714) 374-2337
Personal Microbrewery & Bread Shop;
With another location in Chino!

Brew Wizard

18228 Parthenia Strest

Northridge 1-800-603-9275

Discount Kegging Equipment and More!

Brewer’s Rendezvous
11116 Downey Avenue
Downey (562) 923-6292
hitp.//www.bobbrews.com

Double Springs Homebrew Supply
4697 Double Springs Road

Valley Springs 1-888-499-2739
Visit our website:
http//www.doublesprings.com
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Home, Beer, Wine & Cheesemaking Shop
22836 Ventura Blvd.

Woodland Hills (818) 884-8586
http.//www.silicon.net/~homebrew Since 1972!

The Home Brewery

1506 Columbia Ave. #12

Riverside 1-800-622-7393

Top quality Home Brewery products.

Mick's Homebrew Supplies

231 G Street

Davis (916) 753-BREW
hitp://www.dcn.davis.ca.us/~homebrew

Murrieta Home Brew

39872 Los Alamos Road, A-4

Murrieta 1-800-879-6871

Quality Products For Home Brewers Serving
Inland S. CA, AZ, Nevada & You!

Original Home Brew Outlet

5124 Auburn Blvd,

Sacramento (916) 348-6322

Open 7 Days — Questions Answered!

0'Shea Brewing Company

28142 Camino Capistrano

Laguna Niguel (714) 364-4440

Fresh Supplies, Dispensing Equipment
& €0 on Site!

Santa Barbara Brewbuddys
137 West Mission Street

Santa Barbara 1-888-500-BREW
See our display ad on page 65!

South Bay Homebrew Supply
23808 Crenshaw Blvd.

Torrance 1-800-608-BREW (2739)
Southern California’s Best Selection,

Stein Fillers

4180 Viking Way

Long Beach (562) 425-0588

Best darn brew store in Southern California!

Uncle Rod’s Homebrew Supplies

860 S. Winchester Blvd., Ste. E

San Jose 1-800-930-RODS
rodbrew@ix.netcom.com — Discount Prices!

COLORADO

Brew Hut

16883 East lliff Avenue

Aurora 1-800-730-9336

Beer, Wine, Mead, & Soda — WE HAVE ITALL!

Carlen Company L.L.C.

6834 South University Blvd,

Littleton (303) 730-2501

Bottles, crowncaps, shippers, & glassware.

The Home Brewery

4697 E. Evans, #104

Denver 1-888-288-2739

Top quality Home Brewery products.

CONNECTICUT

The Brews Brothers of Mystic

140 Whitehall Avenue, Route 27
Mystic, CT (860) 536-BREW (2739)
www. brewsbros.com

FLORIDA

BrewCrafters

3629 A Webber Street

Sarasota 1-800-HOT-WORT (468-9678)
FREE CATALOG www.brewcrafters.com

Brew Shack

4025 W. Waters Avenue

Tampa (813) 889-9495

Check out our NEW brewpub in Tampa
(Ybor City)!

Brew Yourself Homebrew Supply

720 St. Clair Street

Melbourne 1-888-BREW-SLF

Better beer, cheaper! www.brewyourself.com

Heart’s Home Beer

& Wine Making Supply

5824 North Orange Blossom Trail

Orlando 1-800-392-8322

Low Prices — Fast Service — Since 1988.

Homebrew Emporium

661 Beville Road, Ste. 117

South Daytona (904) 767-8333
Beer, Wine, Coffee & Gift Packages!

The Home Brewery

416 So. Broad Street

Brooksville 1-800-245-2739

Top quality Home Brewery products.

Sunset Suds, Inc.

P.0. Box 462

Valparaiso 1-800-786-4184
http://members.aol.com/sunsetsuds/Index htm

Winemaker’s Pantry, Inc.
4599 Park Blvd.

Pinellas Park (813) 546-9117
winemkr@intnet.net

Worm's Way Garden Center
& Home Brewing Supply
4402 North 56th Street
Tampa 1-800-283-9676

We brew gardens, too!

Beer Necessities

9850 Nesbit Ferry Road
Alpharetta (770) 645-1777
http://www.brewme1.com

Wine Craft of Atlanta

5820 Roswell Road, C-205

Atlanta (404) 252-5606

Quality Beer & Wine Supplies Since 1969/
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Oahu Homebrew Supply

856 llaniwai Street, Suite 103
Honolulu (808) 596-BREW

FREE Hawaii shipping thru Dec. 97
when you mention BY0!

ILLINOIS

Bev Art Homebrew & Wine Making Supply
10033 S. Western Avenue

Chicago (773) 233-7579

Honey, meadmaking, grains, and kegs.

The Brewer's Coop

30 W 114 Butterfield Road

Warrenville (630) 393-BEER (2337)
Dupage county's LARGEST homebrew shop!

Chicagoland Winemakers, Inc.
689 West North Avenue
Elmhurst (708) 834-0507

Crystal Lake Health Food Store

25 E. Crystal Lake Avenue

Crystal Lake (815) 459-7942

Honey, Sorghum, Maple Syrup, Bulk Herbs!

Hausmacher Brewing Supplies

(815) 937-0974 Located inside -

Bradley Food and Liquor at 1023 West
Broadway, Bradley IL & Piccadilly Beverage
Shop at 505 S. Neil, Champaign IL

River City Homebrewers

802 State Street

Quincy 1-888-5387-2739 (LETS BREW)
Come visit us at www.letsbrew.com

Beer & Wine by U
1456 North Green River Road

Evansville (812) 471-4352 or 1-800-845-1572

Beer & Wine Uniquely Crafted by U.

The Gourmet Brewer

PO Box 20688

Indianapolis (317) 924-0747

or 1-800-860-1200 ext. 166739

Free e-mail or paper catalog! Call or e-mail
gbrewer@iquest.net

Great Fermentations of Indiana

1712 East 86th Street, Indianapolis

(317) 848-6218 or toll free 1-888-463-2739
E-mail us at grtferm@iquest.net

Something’s Brewing

847 North Green Street

Brownsburg (317) 858-1617

Good Variety — Wine & Beer — Good Prices!

Worm’s Way Garden Center

& Home Brewing Supply

7850 North Highway 37
Bloomington 1-800-598-8158
FREE catalog call 1-800-274-9676!

KENTUCKY

The Home Brewery

159 Mulberry

Bardstown 1-800-992-2739

Top quality Home Brewery products.

New Earth Hydrogardening & Homebrewing
9810 Taylorsville Road

Louisville 1-800-462-5953

Huge line of homebrew & hydroponic supplies!

LOUISIANA

Alfred’s Brewing Supply

PO Box 5070

Slidell 1-800-641-3757

Free catalog! http://www.slidell.com/beer/

MARYLAND

Brew Masters Lid.

12266 Wilkins Avenue

Rockville 1-800-466-9557

Also in Baltimore and Gaithersburg MD &
Arlington VA.

The Flying Barrel

103 South Carroll Street
Frederick (301) 663-4491
Maryland's 1st Brew-on-Premise!

Maryland Homebrew

6770 Oak Hall Lane #115
Columbia, MD 1-888-BREWNOW
Mega Inveniory. We ship UPS daily.
http://www.mdhb.com

Pursuit of Happiness

51B McKinsey Road

Severna Park 1-800-598-0309
http.//members.aol.com/pohappy/

MASSACHUSETTS

Beer & Wine Hobby

180 New Boston Street

Woburn 1-800-523-5423

For the most discriminating beer & wine hobby.

Brewer’s Market

Homebrewing & Dart Supplies

651 Broadway, Route 97, Haverhill, MA
Ph: (508) 372-6987; Fx: (508) 521-5066
hitp://world.std.com/~brewmkt

NFG Homebrew Supplies

72 Summer Street

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

Strange Brew

197 Main Street

Marlboro (508) 229-0035

High Quality, Low Prices, “We Treat You Kind!”

Worm’s Way Garden Center

& Home Brewing Supply

1200 Millbury Street

Worcester 1-800-284-9676

FREE catalog call 1-800-274-9676!

Bell's General Store

427 1/2 East Michigan Avenue
Kalamazoo (616) 382-5712
BELL'Swear, hot sauces & cigars too!

The Home Brewery

49652 Van Dyke Avenue

Utica 1-888-577-2739

Top quality Home Brewery products.

Lake Superior Brewing Co.
7206 Rix Street

Ada, 49301 1-800-345-CORK
Join our Frequent Brewers Club!

Lutz True Value Hardware

5919 Chicago Road

Warren (810) 264-2351

206 Kits, 32 Hops. 90 Yeasts, 36 Grains!

Mt. Clemens Hardware

67 North Walnut

Mt. Clemens (810) 468-5451
Wyeast, Fresh & Pellet Hops!

Things Beer

100 East Grand River
Williamston (517) 655-6701
The store dedicated to BEER!!

Wine Barrel Plus

30303 Plymouth Road, Livonia
MI, Zip 48150 (313) 522-9463
Check out our website at
http://\www.winebarrel.com

MINNESOTA

L.L. Kraemer Co.

9925 Lyndale Ave. S.
Bloomington (612) 884-2039
Call us for a Free Newsletter.

Semplex of USA

4171 Lyndale Avenue N.
Minneapolis (612) 522-0500

Est, 1962 — Best Service & Prices!
FREE CATALOG!

MISSOURI

The Home Brewery

So. Old Highway 65 (P.0. Box 730)
Ozark 1-800-321-2739

Top quality Home Brewery products.

New Grapes on the Block

16069 Manchester Road

Ellisville (314) 256-3332

Large Selection of Beer & Wine Supplies!

St. Louis Wine & Beermaking

251 Lamp & Lantern Village

Chesterfield, 63017 (314) 230-8277
Member HWBTA - Home Wine & Beer Trade
Assoc. Fax us at (314) 527-5413
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Worm's Way Garden Center

& Home Brewing Supply

2063 Concourse

St. Louis 1-800-285-9676
Knowledgeable staff, great products!

NEBRASKA

Fermenter’s Supply & Equipment

8410 “K" Plaza Suite #10

Omaha (402) 593-9171

30 yeasts — 20 grains — 20 hops — 80 kits

Mr. Radz Homebrew Supply Shop
4972 S. Maryland Pkwy., #4
Las Vegas (702) 736-8504

FREE classes, catalog, brew clubs, ALL levels!

NEW JERSEY

BEERCRAFTERS, Inc.

110A Greentree Road

Turnersville (609) 2 BREW IT

So. Jersey's COMPLETE Homebrew Supplier.

CHERRY HILL HOMEBREW SUPPLY
1845 Route 70 East

Cherry Hill (609) 424-3636

E-mail: njhomebrew@compuserve.com

Cumberland Brew Works

1101 North 2nd Street

Millville (609) 825-0040

All the equipment you need to brew!

The Home Brewery

56 W. Main St.

Bogota 1-800-426-2739

Top quality Home Brewery products.

WHAT'S BREWING Inc.

201 Tilton Road

Northfield (609) 485-2021

Bulk extract, wine supplies & CIGARS!
Whrewing@Aol.com

NEW YORK

Brewshop @ Cornell’s

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

Homebrew & Grow/East Coast Hydroponics
439 Castleton Avenue

Staten Island (718) 727-9300

NYC's best stocked store

with green house supplies!

The Home Brewery

500 Erie Blvd. E.

Syracuse 1-800-346-2556

Top quality Home Brewery products.

West Creek Home Brew
16 Washington Avenue, Endicott
(607) 785-4233 E-mail: wereek@ibm.net

Visit our website www.terrametrix.com/wcreek
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NORTH DAKOTA

Happy Harry’s Bottle Shop

2051 32nd Avenue S.

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

NORTH CAROLINA

Alternative Beverage

114-0 Freeland Lane, Charlotte
Advice Line: (704) 527-2337

Order Line: 1-800-365-2739

Tons of recipes, liquid & dry yeasts,
beginner to advanced!

American Brewmaster Inc.

3021-5 Stoneybrook Drive

Raleigh (919) 850-0095

Huge Selection and Reasonable Prices!

OKLAHOMA

The Brew Shop

3705 North Western

Oklahoma City (405) 528-5193

OKC's premiere supplier of homebrewing
equipment & supplies!

Cher-Dan’s SSS Wine & Beer Supplies
827 West Maine

Enid (405) 237-6880 or (405) 237-6881
Home of the Fermented Minds

Wine & Beer Club.

Grape and Granary

1032 East Tallmadge Avenue

Akron (330) 633-7223

Complete Brewing & Winemaking Store.

HoMade Brewing Systems

505 Superior Street

Rossford 1-888-646-6233

Retail Store, Web Store, FREE Catalog,
http://www.primenet.com/~homade

Shreve Home Brewing & Wine Making Supply

299 Jones Street, Shreve
OH, 44676 (330) 567-2149
Call or write for a FREE catalog!

Bridgeview Beer & Wine Supply. Inc.
624 Main Street

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

HomeBrew Supply of Oregon
20101 N.E. Sandy Bivd #D
Fairview (503) 665-3355

or 1-800-269-BREW (2739)
www.homebrewed.com

PENNSYLVANIA

Beer Unlimited

Route 30 & 401

Malvern (610) 889-0905

Open 7 days a week. Guaranteed fresh
ingredients.

Keystone Homebrew Supply

779 Bethlehem Pike (Rt. 309)
Montgomeryville (215) 855-0100
Quality Ingredients and Expert Advice.

SOUTH CAROLINA

Biermeisters

1178 Woodruff Road

Greenville (864) 297-0478

Expert recipe kits! www.biermeisters.com

TENNESSEE

New Earth Hydrogardening & Homebrewing
139 Northcreek Blvd.

Metro Nashville 1-800-982-4769

Huge line of homebrew & hydroponic supplies!

TEXAS

Austin Homebrew Supply

306 East 53rd Street

Austin (512) 467-8427

See our display ad on page 34!

Lubbock Homebrew Supply

1718 Avenue H.

Lubbock 1-800-742-BREW

Check us out at hitp.//door.net/homebrew

The Home Brewery

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

Top quality Home Brewery products.

St. Patrick’s of Texas

12922 Staton Drive

Austin 1-800-448-4224

FREE CATALOG! - www.stpats.com

Wichita Homebrew Supply

3501 Grant Street

Wichita Falls (817) 692-2147

Check out our website www.fermented.com

The Brewmeister Shop

1215-G George Washington Mem. Hwy.
Yorktown (757) 595-HOPS (4677)

The place for ALL your brewing needs!

Cork & Kegs

7110 A Patterson Avenue

Richmond (804) 288-0816

Trained staff, Knowledge & Imagination make
the best brew!

The Weekend Homebrew Supply Shop
4205 B. W, Hundred Road

Chester (804) 796-9760

The LARGEST Supplier in Central VA!



WASHINGTON

Bader Brewing Supply

711 Grand Bivd.

Vancouver (360) 750-1551 or 1-800-596-3610
Great wine kit selection too!

The Cellar Homebrew

14411 Greenwood Avenue North

Seattle 1-800-342-1871

FREE Catalog — FAST Service — 25 Years!

The Home Brewery

9109 Evergreen Way

Everett 1-800-850-2739

Top quality Home Brewery products.

Hop Shoppe

7562 Olympic View Drive, Suite F
Lynnwood/Edmonds (425)776-2237
Draft systems, All-grain, Wine & Mead
supplies!

Jim’s Home Brew Supply
2619 North Division
Spokane (509) 328-4850
40 years in business!

Kim'’s Place

3405 172nd Street N.E.

Smokey Point toll free 1-888 658-9577
Homebrew & winemaking supplies!
kimsplace@tgi.net

Larry’s Brewing Supply

7405 S. 212th Street #103

Kent 1-800-441-2739

Products for Home and Craft Brewers!

Liberty Malt Supply

1419 First Avenue

Seattle (206) 622-1880
Homebrewing supplies since 1921!
1-800-990-MALT

Northwest Brewers Supply

316 Commercial Avenue

Anacortes 1-800-460-7095

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

Homebrew Market

520 E. Wisconsin Avenue

Appleton (414) 733-4294 or 1-800-261-BEER
Retail Store and Mail Order Specialists!

Life Tools
930 Waube Lane
Green Bay (920) 339-8473

Homebrew Supplies & Quality Outdoor
Equipment!

Reach a huge homebrew audience
in the Homebrew Directory.
Call Elisa at (916) 758-4615.

MicroprewEyieg

It's made with chocolate, carapils, and
Munich malt on top of the whealt base.

“We use 25 percent more malt than
in the dark to make two-thirds the size
batch,” Levine says. One reviewer
described Winter Wheat as “a trend-
setter for weizenbocks.” The alcohol by
volume is about 9.25 percent.

The first time Zaccardi and Levine
made the Winter Wheat, it was a triple
decoction brew that took about 24
hours (so now they're doing a double

Some of the
tanks are
located on a
platform,
reachable by

a ladder.

decoction). Clearly, Zaccardi found a
head brewer who shares his zest for
brewing. Levine, a longtime home-
brewer and Siebel Institute of
Technology graduate, builds home-
brewing systems just for fun. “I tend to
be able to fix anything, which is why I
love working in a brewery — because
you get to [ix anything,” Levine says.
The brewhouse, which was installed
before he was hired, “allows me to put
my engineering skills to work.”

Kristall, the brewery’s attempt to
attract light-lager drinkers, was a fil-
tered version of Ramstein Blonde that
never found an audience. “We couldn’t
brew it right,” Zaccardi says. “It wasn’t
on a par with our other beers.”

Zaccardi founded the brewery with
Norm Rost, who handles the business
side. “He convinced me it was in our
best interest not to take on a lot of
debt,” Zaccardi says. They established
High Point as a public company with
20 shareholders. They originally
intended to open the brewery in the
town of High Point, named for the
highest point in New Jersey, which is
marked by a monument that appears
on the brewery’s logo. High Point sits
in rolling, wooded hills that few

associate with Zaccardi’s home state.
“We wanted to have a positive image of
New Jersey,” he says.

However, High Point didn't have
the suitable infrastructure (water, sani-
tation, and building) for a brewery, so
they ended up in Butler. The city was
built around the American Hard Rubber
Mill, a sprawling historic building
where the brewery shares space with a
dozen different businesses. There’s
room to expand should production grow

past 3.500 barrels a year.

“I want to be as big as we can and
maintain quality control,” Zaccardi
says. He purchased a German bottling
line and labeler, and bottled product
should be available in New York and
New Jersey by Christmas. “The draft
package is the way to sell beer in
Manhattan, but out here you really
have to make the bottles,” Levine says.

In addition the brewers will keep
educating their draft accounts on how
to pour the beer properly — at the
proper temperature and carbonation
level and with a big, fluffy head. They
hope this task will be easier with the
distribution of authentic wheat beer
glasses bearing Ramstein labels.

The development of High Point can
be seen as a sign that the microbrewing
industry has reached a level of maturity.
A brewery that specializes exclusively in
wheat beers is like having a bakery that
makes only cookies.

Mrs. Field's, anyone? ®

Stan Hieronymus and Daria Labinsky
are authors of the Beer Travelers
Guide, which lists more than 1,700
brewpubs, bars, and restaurants in the
United States that serve flavorful beer.
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Customized Labels

4th & Vine offers preprinted art on
a varied selection of wine and beer
labels. The labels are suitable for cus-
tom overprinting and finishing by
homebrewers using a computer,
calligraphy, painting, or typing. A
wedding-label line and a holiday line
are part of 4th

_ Your Private Label | and vine's

semi-annual
label release.
A retail solt-
ware package
enabling
customers Lo
customize
labels with
ease includes

introduced. More than one-third of
Canadian wine and beer stores carry
4th & Vine labeling systems.

For more information call (403)
262-0260.

complete kit.

JUST EREW IT!

We're gearing up again for
our Extract Brewing
demonstrations and our
All Grain Brewing classes!

If you've ever thought about brewing your own
beer or would like to learn some
advanced homebrewing techniques
even if you're just interested
in learning how beer is made,

We have a class for you!

Classes and Demos will be starting soon.
Call us for information on dates and times.

QOUNTII’;. 3333 Babcock Bivd, Suite. 2
@@& Pittsburgh, PA 15237-2421

[DI Nﬁe Phone: 412-366-0151

email: info@countrywines.com
an d BEER http://www.countrywines.com

Atfordable Conical

Now you can ferment like the pros.

Affordable
Conical offers
a cylindro-
conical
fermenter
designed for

homebrewing.

Benelits
include yeast
harvesting,
single-vessel

Carboy Parka

The new Carboy
Parka from Forty
Below not only keeps
beer temperature
stable, it also makes
carrying a carboy
easier. Available in
two sizes, live to six
gallons and 6.5 to
seven gallons, the
carrier’s side zipper
makes visual

the entire label  food-grade plastic tank features a

line and is updated as new designs are 60-degree cone angle and a six-inch
airtight lid. A side racking port will be
an option in early 1998. The tank can to cool and regulate temperature.
be purchased alone or as part of a

To order call (310) 798-BREW.
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fermentation, inspection simple. Its

siphonless two-inch-wide handles wrap
transfers, and underneath lor secure carrying.

easy access The jacket is made of machine-

for cleaning. washable foam insulation that will
The 6.5-gallon  slow down outside temperature
changes, aiding in stable fermentation.
For lagers ice or gel ice packs can be
inserted between the carboy and cover

For more information and to
order, call (253) 846-2081 or fax
(253) 846-7853. A

BREWER'S WORKSHOP 4.0

for Microsoft Windows 3.1 & Windows 95

Look at the features!!
Completely open database, All AHA styles, Label-
maker, Automatic water calculations, Print preview,
Full file management, Inventory, Plus much more!

Download a free demo!
hitp://www.io.com/tko/

e ()

TKO Software

1011 Pebbie Brook Rd.
Cedar Park, TX 78613

(512) 918-9856

Dealer Inquires Welcome

The Brewer’'s Workshop has been refined
with home brewer’s input since 1992. This
is the product you asked for!




SUPPLIES
CUSTOM LABELS! FREE catalog &
information. Call 1-516-938-9407.

LOWEST PRICES GUARANTEED. Serving

the homebrewer since 1979, Comprehensive
catalog. Phone or fax at (716) 542-4847. The
Hobby House 7545 Cedar, Akron, N.Y. 14001.

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

PADDOCK WOOD CANADA

Fine brewing supplies. Imported hops and
Wyeast. 1-888-539-3622 or
www.quantumlynx.com/paddock/

WINEMAKING
FREE INFORMATIVE CATALOG.
Winemaking/Beermaking -
1-800-841-7404. Kraus, Box 7850-B,
Independence, MO 64054,

BREWING EQUIPMENT
BREW ON PREMISE 6 kettle complete
package. Includes everything you need!
Detailed listing avalible. Currently
operating. $120,000. (905) 858-3380.

CLASSIFIED

NEW AND USED full mash brew-on-
premise systems; kettles, boilers, kegs and
bottle washers, filters, carbonators, recipes,
expertise call Dennis at (604) 589-1057 or
www.brewpro.com.

HOMEBREW SUPPLY RETAILER
THE BEVERAGE PEOPLE deliver quality
supplies for brewing and winemaking.
Same day shipping, overnight or two-day
delivery to most of Oregon and California.
Get started with the best! 1-800-544-1867
http/www.metro.netjobybp

SUGAR MOUNTAIN HOMEBREW

Quality products, reasonable prices.

FREE CATALOG. 1-800-989-1279
http/Avww.member.tripod.com/~sugarmountain

THE PURPLE FOOT - big variety of quality
ingredients, competitive prices, ask for
FREE CATALOG (414)-327-2130, 3167 S. 92
St. Milwaukee, W1 53227,

THIS COULD BE YOU! Greal exposure,
great rates and great RESULTS! Brew
Your Own Classifieds, call Elisa at (916)
758-4615 for deadlines and pricing.

Advertiser Index

FALL-WINTER SPECIAL - 16 oz. Amber
Grolsch Bottles, case of 20, $13.95 while
they last. Extract brewers looking for a
truly light colored beer? Try our American
Beer kit $17.95 and our Mexican Beer
$19.20. Lightest extract beer kits on the
market. U-BREW, Myrtle Beach. S.C.,
1-800-845-4441

CIGARS
FREE CIGAR CATALOG - Call
1-888-70-CIGAR, 24 hours a day, for
Corona Cigar Company's catalog of
premium cigars.

INGREDIENTS
PRODUCE GREAT HOMEBREW - with the
finest ingredients from Giesen’s Bier Garten.
Catalogs: homebrew@otherside.com Catalog
& Orders: 1-800-549-BREW, Labels &
Information: www.mustsee.com/BierGarten

Blevv
For classified advertising information,
call Elisa at (916) 758-4615.

Or sign up via e-mail at ad@byo.com
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Last ()alL

A Neophyte’s Return

by John Bowerman

brewer. I did a little back in my

undergraduate days. but it was
pretty grim stuff.

The fermenter was a plastic
garbage can with a snug lid. The air
lock was just letting the thing burp
whenever it wanted to. Sanitation was
pitiful at best (well, we were just a
bunch of college kids). Aging usually
consisted of “Hey, we're out of store-
bought beer. How long has this stuff
been brewing? Six days? That’s long
enough. We can filter out the big
chunks with the aquarium net.”

Somewhere between then and
now, I developed a taste for heer
with a lot of flavor and mouthfeel.
Although I'd been working up to
it, the reason I finally got started
brewing again was because my girl-
friend’s parents came for a visit.
Prior to their visit, I had a nice vari-
ety of specialty beers on hand, and a
whole lot of commercial swill (hey, it
was free). The same day Kate’s folks
left, the temperature outside broke
115°F

I'd been working outside and
decided | wanted a nice, cool beer,
After failing to find any of the good
stuff, I settled on a can of swill. “It's
not a wheat, but it’s cold. It's wet. It'l]
be good.”

It had been so long since I'd
had one, I'd forgotten why I stopped
drinking them in the first place. Then
I remembered. I spit it back into the
glass and decided to start brewing
again.

Kate had bought me a homebrew
starter kit at a local gun show the pre-
vious fall (well, she makes me go to the
fabric store with her). The only thing
missing was bottles. So while the brew
kit gathered dust, 1 armed myself with
a copy of a Charlie Papazian book and
began making empties.

When brew day finally rolled
around, I relearned two things I'd

I ‘m not a total neophyte home-
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forgotten — just how good steaming
malt smells, and just how bad it
smells after it boils over and burns (I
still haven’t got all of it chipped off
the stove).

During my undergraduate days in
Alaska chilling the wort was easy. We

just parked the kettle in a convenient

snowbank and tried to remember it
before it froze. In Las Cruces, N.M., my
water comes out of the tap at 70° F.
Even with a water bath it took more
than six hours to cool (well, it was
more than 90° F inside the house).

Here I proudly display my Christmas
bitter; a homebrew greatly improved by
a matured and experienced brewer.

At about the time the wort finally
reached 75° F my starter blew the
cap off the mason jar it was in, freak-
ing out Kate and the cats (something
else I forgot — don’t screw the lid on
tightly). Uttering a quick prayer to
Bobo the Blind, patron saint of the
clueless, I pitched the yeast I'd been

able to save and hammered the lid on
my fermenting bucket.

Without a cool place to keep it |
set the fermenter in a deep-dish pizza
pan filled with water and wrapped a
towel around it. By keeping the towel
wet [ was able to maintain 70° F while
the beer fermented (now I'll just have
to explain the circle of rust on the
linoleum to my landlord).

Eight days later | racked the beer
to a carboy and wore out three scrub-
bing pads cleaning the rust off the
floor and Kate’s pizza pan. I let the
beer sit in the corner, looking like a
malevolent Yoda for another week,
before priming and bottling. Then
came the really hard part, waiting for
it Lo age.

Finally, I figured two weeks was
long enough and popped the cap on
my first homebrew in more than 20
years. Gaaaggh. It was thin tasting and
weak bodied with virtually no head.
Major disappointment. | stuffed all the
bottles in a couple of milk crates,
stacked them on the back porch, and
tried to figure out what I'd done
wrong.

I completely forgot about the
beer until a friend stopped by. I was
out of store-bought stuff but remem-
bered my homebrew. By then I'd pret-
ty much forgotten why I put it
out back. It was great — full of body,
good head, rich flavor. I still haven't
figured out what happened with that
first batch. I probably never will,
but I've had consistently good results
since then. My latest batch is a rasp-
berry wheat beer. I'll be bottling it
this weekend. First though, I've got
to get the raspberries out. They really
look grim. T wonder where my
aquarium net is, W

Do you have a 750-word story for Last
Call? Mail it with a color photo to
Last Call, ¢/o Brew Your Own, 216 F
St., #160, Davis, CA 95616.
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Finally you can brew your own
Belgian beetr... thanks to
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