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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.

W

SEER B
s AL GRAR BT
My

re

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

n November 1997 Brew Your OwN

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.
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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.
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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
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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.



