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Vintncrs Rcserve''' and Selection Prcrnium Winc Kits offer horne winemakcrs

prcniun cluillity winc without thc cndlcss nunbcr ofsteps. Givc us a call fi)r the dealcr
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Introduclng The Brew House All-Grain Wort Klt

Can a beer kit make a funclamental change in
the way you homebrew? We think it c,ln. Now
you can make all-grain beer in less lime than
it lakes to sanitize your equipment. The Brew
House won kit is macle of all-grajn, high
gravity wort from our custom-designed
German-style brew house. We aseptically
paclege it to retain ihe rich malty character,
grainy flavor and clelicate hop aroma.

It s not concentrate, lt s not extract. lt:; fresh
all-grain wort. No other beer kit can mnl(e this
claim. It s like the difference bewveen lrozen
concentratecl orange juice ancl foesh squeezecl.

You don t have to
sacrifice quality for
convenience. All grain beer usually tal(es a
whole clay to make. lf you don't have that kincl
of dme, The Erew House kit will give you the
quality you want in minutes.

You clon t have to sacrifrce creativity fror

convenience either. llse The Brew House kit as

an all-grain base for your recipes and mal(e your
best beer better than ever. \Ne ve even
prepared a series of recipes to mocli[r the kit
to make your favorite styles of beer. Why hold

To learn more aboui The Erew House beer kit
(styles, specs, hops, grains. IBtls) and where to
ffnd it, contact us.

www.th€btewhouse.com
CIRCLE 75 ON READER SEBV CE CARD

canada  t cste′nυ,4
SPa,o[,Wi● e&Bcer
″Luang Supp‖ es ttd

rel: 1‐ 800‐663-0954
Pax: 1‐ 388557‐ 7557

Palc Alc trtra Speclal Bltter
Amerlan Premlum Lager Muntch Dark tager

Wat h for More Styles to Come
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TTITURE$
Wheats ofthe World ro,r tirf.r
Irom luditnxral llavar'an woisso 1l) American !!lxrat, six lasly irays lt)
make rcfreshing wheat berr Indudes r starlor r(Nripe for your o!!n

12 TIps to Refine Your Mash nl4fI'o.lof
lhesc e practi(|al techniqucs th(! pros use lr) malo bctler boer and
you don l n{)od a do$eo in bioch')mislry or Iood s( ieDcri 1l) us{r thl]lll.

Brewing for speclol Occosions 5!r/ tD a

Mi*e an importaDt {:ekrbralim morc m{:morable wilh a perso'talizod
brcs. Slorios of h orneb nJs, sui(essr)s. r{'riipcs, aDd lips.

Malt Madness lll The Adjunots Rottdv ''iJ]?istt\-
Using smokod bark'y, sorghurn, oals. *hoat. rnd a host ofolh{!r malt

Creating New Hop Verieties /idhrl o/sor
\{ho dccides !vh.n ncw typ{is ol hops ar. nc{}dcd, lvhat lheir Ilrvors should
bc, and how Druch alphrL a{:id nry should hav.? Iho insidcrs'sccnrls.

The Nstu-ral lvay to Carbon&te 7llertt,,/ut
Kraeus{}nirg, the carbonati(nr melhod (;ornrrn brclvcrs prctcr is the only
molhod thrt conforms !vi1h thc kiinhcilsgeb(,!.
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Brewer's Log
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L&st Csll
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Adveralser Index
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Recipe Exchonge
A highland holiday trb,juslin
tin)o tbr St. Andrcws day.

Help Me, Mr. Wizoid
lmproving m.Lsh yidd, rlefln
!€ast. and jar formentdion lrom
the Mdsh Mogul.

fips From the I'ros
lmproving your fruil bc.r

Style of the Monlh
Tradiliorrl IPA: Olhors pale nr

Mictobteweries You've
Never lleard Of
lligh Poinl Wh0a! Bour Co. in
Buthr, N..1.
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Cr e uting Speciul 0 ccusions

rompted by thjs nonths cover
lbaturo, I ve b{}cn thinking lalely
aboul special o(riasions.

llasically th{ire arc thrui types:
A. lvoddings and G.aduatiurs.
B. Ilolidays and |tirlhdays.
C. Clr)aning the (iaragc.
'1,!pa As arc the once'in-alilijlino

ovenls lhrt m{ke ev{)rybody leel happy
and make you truly want to do some-
thing sp{!{jial 10 celebrate.

'type B s arc the 0venls that come
around rcgularly. '1 hey .e slill fun. but
you get used to them. Th(lrc's a regulur
routine you tollow when you mlebrata.
Plrsric noisemake$ ror Now Yerr's Fvo.
Charred hamburgers for the Fourlh ol
.luly. Iights about lumpy or non-lumpy
gravy at'l hanksgiving. For somr peoplc

- Liz laylor mmes 10 mind - w{rd-
dings lall inlo this calegory.

Typ') C's are spffial b'rcaus0 you
don't do them elery day. On tha olhaf
hrnd. who d wlnt &,? Going to thc deD'
tist talls into lhis category.

'Uro rvay I scc il,living the good liro
is r mart)r of m&{imizing your 'lype lJ s
(maybe thats what Uz has in mind) and
mi mizing your Type C's.

Now, for me at least. brei'ing 
's 

a
special occasion. Iloreh my roasoning.
|irst ol all. there's nol anough brei!
timc i thc rvorld. nvon lhough I hal'o
nominal control ovor when I bn)w, tho
adual time bocomos available rr irr{}g-
ular enough intervals thal l truly feel
likc I m cnjoying something spocial.

Second, brewing's thcrapeutic.
'Ihere's a grcat feoling about sottling
down in tho kitchen tor a few hours and
crealing somothing that poople will
enjoy. And ifothers don't, I know I
c0rtainly will.

Beyond rhat. thcre's the process of
br€wing. Thore! creativity, tharc's Oe
taclile aspecr ofhandling the hops and
grain, thcre's th€ s0cial Npect of
enjoling a beor during tho Inash rest
or the boil.

Fo. me brewing is a deftnite Type B

o(:casiur. And sinco I now know I ll live

a happicr lito if I naximize my lyp(l
l] s, I'vo decidod t0 dcclaro somc
brcwiDg occosions, limes Ibr which
bocr musi be brewcd. Thn* of them as
bfew{rr's holidays. I was going lo limii
my list r0 10. but the more I lhought
about it. th€ more {iame to mind. Heres
a sanrpling.

Bought a new car Boughl a used
c r Tuncd rp the riar

Finished a big proj€d at lvork.
Started a big proj(lct at wor}. N.lade it
b wo.k on time all week. Yadc it 1o

work on timc yestcrday.
ubn big at the track. \\bn a tew

bucks in the loolball pool. Won r plaslic
Iiarn.! playing Sk')cball. Bought a
lottery ticketr mat(:hed two on the Pick
Six. Plared thc slotsr lost lcss than

Mis$cd thr) salo on portcr rl lhe
sLrperma.ket. The supermarkot s sold
out ol porlor l)idn'1havo limo t{) slop al
thc su pcrmarket. 'l he supcrmarket
doesn t sell bcer, ant!vay.

You get the idoa. This months covcr
li)alufl) oners ideas on how to make
that b.cr spccial, lvhethcr r''ou re
brerving for a wedding. a $aduation,
or bo{iause the li.o department arrived
ther' rcad thc article).'lhe slr'ry begins
on page:|6. And il you slill nood a spe-
cial reason 10 brew hcro's my tavorilc:

The carbov's 0mpty. rime lo enjoy a.ll"e 
B.
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A spe<ially fo.rnulated range of kits and unhopped extradc for b€€r with
true fti<robrew taste.

We put quality and nformation in your hands with premium English 2,row malts,
full technical data, advanced brewers alternate recipes on each labeland
comprehensive brewing instructions.

Beer Kits
Original Draught . Red Ale . English IPA . Wheat Beef Classt( Pilsner . Extra Stout

Unhopped Malt Extrads foJ "Recipe" Brewing
Light ' Amber . Dark . Wheat . Maris Otter (light, single varietal)

Classic Unhopped Malt Ext.acts
DN,S (Diastatic, trght) ' SFX (Dark)

sr€wnajrer Ca lo.i a 13002333922
tD Gr 5on, oh'o l.300r9l0ll5
colby and sirer Ma$: r 300 999 24.10

Dtlv'neFdr,0h o I300 623 6ll5
c:nada C.il &ewnq tn€ni r'300661 3443

IIICROBREWERY SERIES
w\,vwedme.dom edme@dial.pipex.com

CIRCLE 36ON REAOEF SERVCE CABD

Marketinq 0ep1., Edme limited,
Mr5l ey, Manninqtre, ttterCOll 1HG, UK.



A nrewing Bellydancer
Eis weaver
Rohnert Palt, Calil.

By day I mrLnAge a snall fllerarch
librory. By nighl I ossume a mor(!
glamorous lirc oLworki I am n prolos-
sidnal belly dancor I pcrforn at lhirs,
lirstivals, theatcrs, and privatc partics
rround Northern California both as a
sohist and wilh my troupe, Cypsy

My love of boor has, ahcn, blessed
nwilh M abundance of brll! 10 work
$ilh- llul fullcr figures are conrid.red
drora atlractivo by Middle l-astorni'.s.
h)spircd by outhw Brewer iD Saudi
,{rabia" (January 96 8Y0) and rhc
nrme ofanolhor lroupc, Arabian spice
(i,.. rvith which I was dancing.rt tho

timc, I crcaled an Arabian Spnl'bilor.
l m sdll working on tho ru:ipe, whnfh I
will undoubtedly shrre wilh BYo
roadors \,!hen lln s lisfied wiih it.
tu ong the nrgredi{}nts are date sugaa

'naltod 
sheat, and cardamom-

lirllowing thc groar b{!lly drncing
lraditi{'r of dancing with objeds
(swofds, tfays, pots) bslanced on ooc s

hcad, I an ilorking on a com(,dy piccc
involving a lray ofboer mugs aDd r
@srumc mad{' out ol -rvhat olsc?
bottk' caps.

I vc shared my homebre(s lvith
co-workc.s and sistor d,rncers aliko.
And ycs, I ve even b0lly danccd in my
librart. l\ho knows rvhal career rnd
hobbv I ll take up n0xt?

/lfike srou
Mrndelein, lll.

I'ly wife. Bo!, and I li!. by lr lilw ground rulos in ouf
hous{},1) First ono up in th. mr)rning walks tho d,'g.2) lhir
last broivnie go{}s to the bakor. :}) rlhen I''ou trlvcl. br'rg
homc a souv{inir (the tack'cr tln,bcuor).

Srewing at 60
I rm 60 y{}ars ('ld. I slarlcd browing at 58

wh{rn my hous{i wrs tlooded. I hrd 1{) lind a
plarc 10 slay wht'ro I (x'uld keep mJ nonag(irxi
ofthroc birds, ono dog, and four cats. plus
nrv{ ll and mr h sb"nd. I h" r'nl} p'.rson wl'u
lvi'uld tak€ us all in lof a shor(-ternr stay was
my s('n who lives in I)&vis. Calif.

N1) r,'n wrs lhrrhinA hr.,lx nti.t+ d"{n'
al tho Lnilersilt ol (;oliturnia. DaIir, and had
slart.d brewing boor llo had fi\c batches of
brcNirg |lndcr his br!11. | $anlcd lo do some
thing lolally difiorr)nl 1r) rake my lnind ollthe
flood, so I startcd bf.wine bcer irnd got

I hlld h, drd \1,'ri, r about honn'bn w.r5 in

$'oll. my wili! outdid
h0$cl1on a ri)(i(!nt trip 1()

l)allas. Shc lbund a cow-
boy apron and malching
six-shooter hol nrilr in a
hotel souvenir shop. 0f
(,urso I l{rvcd il. I}ul.
unliko mosl s(,uvcnirs,
this one had a puclical
sid(! for homebr{!wing.

I m all for r'!m.rn-
b0ring a good bati:h of
b(x)r. but l d rrlhrr k€ep
tho memories in the

(:loth{!s in lh{} form of
splashcd boiling wori.
So $e chap! ()m€ in
hrndy whcn tho brew-
p({ is pul inlr) nctir)n.

'tk'k 
iim up, part 'r!

No、●●■,● ,1,'7 1't●ヽY,,0、、、



This is Sean. He's our beer gnry.
llatter of facE, aroJnd Brew King, we call hin "The Beer cuy".
After all, he knows a thinqr or two about beer- And as
you can see, he's pretty happy right now. Ldhy? Because
:+rar m^hth< ^f ca f-imh^c6d 6vi la ih Rr6-/ (ih^ c

(windowless) bre!ving 1ab, Sean has emerged with
WorL Works, an all-rnalt brewing k-Lt

of pur:e perfection - [f I )] even by sean's

幽
簗?

sLandards. You see, Il w_s" wr5tll sean belongs Lo lhar
e:ite qrouo of home lltt-qll brewinq purisLs -

insists
tshe ones tshat scoff at most ll 

- 
ll commercial brews and

on choice natural ingredients LL.j): O =i:=ll for their. olrn brev,/ing
rpleces. With WorL Works, ' Sean would never cut

corners- So what has Sean created? A totalfy unique. bag-in-a-box packaged
producL offering 9 fitres (2 gallons)
of concenし ratecl worし  made  1`、  |

from 100t barley malts lrith
naturally processed hops and

f iltered Canadian water, ●ユ取

boiled in our i \ 10 00 ga11on

Sean even insisted
ヽ、

brew kettle.
on including a special dry hop package

for extra aroma and flavour. And Lrue to
form, his instructions are conprehensive,
even with information on the specific

ingredients useal. Sean's 40 dunnq.. He made Wort Works with h
fellovr homebrewers in mind, but he also made sure
t}jat its user friendly,
f^r l.\66inn6rc r^^

proud. Try !!ort Works.

you (aild your triends )

no-boil method would be perfect
Keep Sean happy. Make his Mom

The results will nake
hau)y too.
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Grcat honcbreu
suppl鮨 bv m‖ .

Iron plqt to your rnug.
Call for a tree copy

full-color catalog,

Jtturban

s。::週21まき舌k麻
800・274口9676

““〕“　晰
CIRCLE“ ON READER SERVICE CARD

the 1960s. Mos( of rhcso slorios wer€
about how a person's brow had bk,wn
up and scat1orOd glass and beer all
ovar lhe kitchon and irsidc the rclrig-
ftalor Breiving bcer was all very
undorground lhcn, not opon and
thriving as it is today. My moth.r-in-
hw wrs brtwing cumis," a milk beer
Vy husband says his grandmothcr
brewod it first. It rvas m.rde in a boitle
conhining a siphon with a knob to
s'phon out th(: amount you wero going
to drink- He says thai il was fizzy and
rasred likc carbonared milk wilhoul th€
ctabb0r.

I slarted my beermaking ivith
lambic. Acrually a kdek. I got rh(!
ingrodients and a book tind was told by
the shopkeepor that he hadn't met
anyone lvho had t ed aking it, that it
was r hard ale lo make. After reading
the book I callod my son to coma end
help me mak'! the yeast starter  fter a
we.k there was no indi{iation that the
yeast was working. I usod it anylvuy.
Af1ar lt whilo (he worr started fer-
menting and blew offils termentcr lid
and s('Jn ihe l{mbic worr sperving over
in th(! closet. At racking time tho lvort
rvas slimy. I almosr threw it out, but I
remanbered .cadjng in my son s
homebrewing book lhat evory brcw
improves wirh trging. Afkjr it w.rs
rackod another lime and !east was
added with tho botling sugar at bot-
tling 1ime, the brew tested pretty good.

My daugh.0r has moved back (o

liv{l with n{r. She help.d me botih and
it wos a riot. l\'ly soo had lold mc to
clean mr mouth with some alcohol- \b
choso vodka and after many tritls lo
start lhc siphoning and lrying lo bottlc,
my daughter &nd I $erc exceedingll
drunk. It lvas at that time thar she
decided she liked brewing, 1oo.

Since that time I have concenlrated
m!_ brr)wing on lsrrlbics. meads. fruit
ales, and Belgian ales. I cnjoy brewing
and Iny husband enjoy$ drinking. All
my breivs havc been good. I lind overy
browing and bottling session has its
diflorent problems and uura. I think
woather, mood, and lompcraturo have
a gr.st deal of iniluen(:c on tho rrste of

Frances lJesne
orungeralc, Cali.f.

蟄 嬬
型聖匡h

“THE PUGET
SOtJND'S PREMIER
HOMEBREWfNG
SHOP"

Evergttl_:[ら
I`32」
upply

12121 NE Northupぃ,Suite 210,Be‖evue,Washington 98005

www westfork com/homebrew

Purchase the "Evergreen Bock" ingredient kit, and

one other kit and receive an autographed copy ot
"Bock" by h0mebrewing authority Darryl Richman

(an $11 value!).

We also stock Maris otter, Pipken, Halcyon

and Golden Promise Pale malts!
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4 Siphon Boosl
Ihc fi)lks at (;rau. and

(;ranart in \kr, . Ohio,
oflcr.d r , a sugg(:sliofl I
th,,Lrghl !us prellr slick.
hrsl(.ltd ol sirlx'rir)g li(,D
thr ( rbo\. oD{r oflh. gu)s lhf&l lold
m. l). rltnchrs r (10, rank ard gi\cs
lh. c rhoj/siDh(trr arfturg(.mi'nl iusl
.nough prossur, lo prsh lho bo(i ou1
or lo slrrt il llowir)g. l-h('ugh I don l

r.ird lhc litth. b(,nus rrsle of bn'r
$hcn I siphon, l n sure ifs rnufh safef
lbr all t1, .fr){\l il lhl bft *rrasler
isn l suckir)gr)tl thc siphon tulle whoD
botlliDg lhr bfcr.

I gol rho rd\nl bccausc I rcqr fed
a bfcf cngjnc ln)anual punrp)whilo iD

l.ond,,n rnd hr\r b,.en lr')irg l(' lisufe
oul h(^v 10 ho('k il up ll do.sn t nced
lhc !ressu(.1o dispcDso bs aus(i ir is r
puntp arrd I didn\ \anl lo {r\p,,sc lhc
lesscl conlririrg lh. bn'f lr) air l\c
read rboul bilgu pulnrrs, bu I r)ei,drid
10 kDo$'how l(i l.g \1rer) dispfnsing
$itlr r puDt). ilil likc l(J bc rL i,trl plrisl
and a\o inlrodudrg (lO210 the beor)

Iho suggestn)D thal I gol fronr
(; ape rDd (;rutul:\ shoukl work il l
gi\f it onl:i.n.ugh prcssurc 1o lill th(l
loid thal $rs cr.ar.d b\ rhc brer eril'
irg th,'crfbo). .\s a ck,scd slslrin, ris
nrdhod shoukl,rtoid c,)nlrLnrinrli,)D

P?tr!/ L Trr|ick
.\kron.ohi.)

^fo-Mess 

Car[oy Cleaning?

llo\'fan tou ra! rhrl tln'crfboy
.l('a[ef !,D li'alured in (:rrho]
(ll)anitrg llade llas\" (,\ugust 97lis rL

!0j)css svst(rn nhcn \ou hA!e ro |ako
il oul on rour la$1r. lik. r sprinklcr
svsl( m.10 use il? lhar faisos nnother
quosti()n: (la lou onll us. this on odd
or cv.n drts lbr lhos. breseF 1i!irg in
a dr,,ughl-slrick.n or srr, f r.st|i(1crl

Nhll dors a gu! likc nr'. livirrg iD
\'li.higrtr. rlo in th, \\iDl.r nn,nlhsl I
guliss I could put on the ic, skal,'s lo
So oLrl rnd goL nry 11o7i'I carbo\.

Il l don L Lrse ii li)r a li'$ s.eks- ho$

'nudr 
hlrrrrltlalga. ar ba(Lr.rir is

g.,NviIg iDsiilc ll o'l' \4ra1)(,u call the
''U,rli.al supplt pillr' L{) th. sprr!(r'

ktu:I uict or if rou hftt| na oulsxl(
arcu a&ikt . ar il thr u\\thet is
in.l?m?nt. ts( th? tins(r itL !/onr bath-
trb ar shaurr skill. YoL .(n us? d

Itlu(.il-to-hose adaptct 6u as ont
&'siltnpd to ha Lst'd tith ( urt! dtiltur
a d botll.'u'asht ). IhBC a/? ut'til-
ahk. at som( handr'cu' st/)tut.

hcrd? o| do rou dlnin
this no Infss.lfrtrr'f

dosrr ard l.lLiDg il(lrip.
orc| rgnin outftx,fs1 \\c

w0uldrr'l ha!r) r nxiss thrl rlrt
,7`′ ヽ
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ll4a don t k\tnt to g(t ltour

llow To Reach

晦
fdilo aland Adwnisinq oflire:

2lr) l:5r'rfr. Suil. la0

tl l 19t6) iitl +;96
lrn\ lr) l6l i5r'7177
l, NIaili ll\o! l)rr rorr

lraf Shrprran.,\rl MrLnrg.l

(iraiA 8\st.\ntIi. I diror

(ru,ttrd 1[ th( adatt.t" sturs o|to
thp kitftpn or bathtuau.fitu.(t tdlter
th( uIat.,r is r@tot|dl. and th( oth?t
otd has a st(ndanl rnle 1atdcu ltosr
.lrdtulitrt. l)rqt !/out gattt hos?
insi*i or tnake Ip a short re(LknL oI
hos( to cotlnrct tht tinst'r ta th(fat(?t.

llt(t r it& u'atq t6ng(. thc
untount rquir(d b rinsc n ctlrhall
shoukl he about th( sentc is an(Ilsh
ol thr ol eonmod(. ,b bilt harc 1r srl
ltour ou n pri.,riti(s h?re. t?s, !/au.lo
turn th( ritrs(r upskh,tlou'n to tlruin it.
S(e. lpu didn t e(d uslot this an(.

Itard-to-Find Pale Choc0late Malt

I salv fl r..iln) cr lcd \r)sliraDlu s

Itelu ( 2(l G-crl lixtf l llefip('s,
.,uD{r '97 Ll\ O), $hi( h .alled irf r)nc
poun{l ol palc dron,lare rnilh. I ha!,)
tri(:d nrrnl sl('r(is ilr lhri I'hiladclphia
i|r{'a alrd ci|Dnor lircar| rhis ora1t. Is ir
possillle lhlt ir nral ha\(i anorh(il

.knt,t (:it tino
t)hikulelpltio, Pa

\'t). it is uot sokl und' anrt h(r
ttattte. b t tttatl!/ rutail?rs don t ((rrtl
iL t.:ho.dut( nalt iN asso(iated tith a
hcat:k,a nor( robust and hittet.ll( r)t:
(hl th( otllq hatul, palt !honhk lall
has a lt' et Loribo d.ntd is sollt.t.
snudhcr, attd su\a'tar It (ar h(
orutid.liorl the r?(ip? s origi ator,
h.u .)lastl/-s Lkl . itl lklktilh'. rl.l.
(dll l -S0O 166r)t;:;7.
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Scch,g rre Frl.c( (:hrisrnas gift fu l-'o(r laro.irc brc\r,rl
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18.~КΣ'1'11ヽ
SrR,ヽ I(〕打 r
SI DI・ I)KECS

,70.α)Э 13Tじ
CRCl:Iヽ R
B(iRヽコ:R

AIR/CAS
1ヽlX ItRI〕
BAF「IE

Ш ](:モ ]l」 1ヽス)R
AND HOSE

Iメ Πい
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847-397‐ 0203
CIRCLE 78 0N READER SERVICE CARO
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to .t'.\ lin.\t honebrcr suppt\

St`惚脈燃ofttMs
0Re ll€ R5 SUr,PI-Y

(ust.r ers i, 11tju|h-ils anl 50 nak\

Stainless Stcel
Wort Chiller

Bcginnm'rg Br,rt!ing Kiir from 526.50
7 5 sallon stanrlcss sreel por S75

8 gal ceramic-on-srccl por Sl5
l-Lelel Brewing S)-stems
Coppcr Wort Chiller S26

5 Callon Kcar 6r!99

Completc Kegging System S l49

CIRCLE 53 0N READER S[RVICE CARD
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1]! .tirotl lifr.\iP1/

r\t $iItr! lcaug|L r l,,t ol l]a.k
l),! r"s. r)l Dr! linx)(s l (^\
iIJiD!,usl \oN\.girr Jul Ol

sisr.fs $llri doifg $h, n thc\ for't,)kl
\h.1),,th s dfsrin\'l llublrl bubblo.l,,il
an(lLnrrble. ard rLl rhal:' lhf\ $.tr,
hr,,$iIg li gallolirl n)nrclhing iL,
llrls l)r1$. lil jrrlrr ,,nd lea\irg,,rrr
rh,,o)r oi n1\tl. th,,u*lr

\nd ir llra\, h|rra. !ou knos th.
birlll, s(rne sh, r) 1h,,\'i,all \tar.lirg
llr',r! in lin. $ilh lh, if li.es pail ,!l
hlu{ $rilirg fo. rh. llDgllshro.hrfgc,
Srr'rh. Scrrr.s $cr, l)fa\r. bur l'd lrr,

williIs 1o l(J so]r,,,,r,'hrd br.c$1xl uJ)

'r 
l)rr, h olspr hr,ir\\ lo bolslr'f lhr,il

, ,,'rfagr Ihal sas rlsr) lh0 s(frn

\hri rIf $,'rld lina ll\

Ihal ag.ril(l qu' sLirrr rh{)ut
llal(,/:i/) n! ipf irr "ll'?\ ilrj r
\or\ogirLrr'l f rrdilirrr" (l)or,'nrLr'f 'rl(').
(lL. nr\ wili s No \1.girn r,lall!fs lolerl
it IluL n,,l r'tr linrih \r).1h.\ li,11

slighn{l s,, rhi\:.ar I ha\. r,' nhIP
anlrls ll!r'li)F. il is $ith hurDilir\
nnd familill rlli.llon ll)rt | ,,11i f r us1\
hilthlar(l lrrl dcdir'rl.i 1,) ${,11. () as
tror lo ,,1ft 1(l i,nlo.c (jl! . (1,,(lifar('d n,
an\lrrf \!h,r 1,tr(is good lrr,l

.\ftLr{lh ll!'fe afc r .,)irp, ol

fftccdonls r() rhis ah. \11.f rll. shal
do )(nr ihiIk Shakcspcnrr's \\r'ir]

S.ors lh,,r.s\fr is

Io\rc\cr. l|l, nrr iof

lighlard [oldlry e
(5 gatlons, prnlllt o!$i)

cr!stal, and Munifh r)ralts and
roaslcd bar.le\. Urrh sh(ruld selll. r{'
rboulla5" li. llold 7i nrir., ruD ol1,
nnd sparg{r $i1h ? g l i{aier at i70'
lr. li) the kcllk'add I gll. ofrvaL{r.
1b. dr) mdlt, aud tho broivn srgtrr.
Bring ro a boil. ad(l (lhalleDgcr

|.ll ts. rnd boil()0 nrin.
'Iurtr offljn 1l rt alld si(\'p {i| il

rncsh bag for rl$. r)l slfairlirg)ihr,
girig'rr, ros.mar\. i||rd lilllncl. l.ca!(l
stallding :]O min , r('Drolc herbs. .rird
r,r,l. liul into 1hI lilfnxrrlfr and 1{)t)
(,ll $jth chilled. plT boiled $itl.r lo
Drake ;.2; gal. ,\r 0;' l: pirch \rast
Ii.'1r)ttr1cool {6{)'I: il possiblf) li,l
10 {jrts, rack 1r) \{ (.oDdary, alrd ( o|-
ditj(D $rn co(ncr 155" li) lbr $vo lrl
thnt'$.eks. Prinr r!ith.orn srgrr
arxt botl1{. .oudirion ll)f llrr{r to li)llf

Brewing Notes
:"lon-mash vcrsion: Snpp forslfd

bflrlot. pcaled. drrk frlsral. nDd
luurtntr nralts as ab{^. jn 2.5 grl. ,n
wrlt(l, h{rat g.sduall\ 1r) 170'li, RDd
r(xnovc grAins ,{dd ,+ lbs. of anrbr)f

all\ (lhfi\1rrras. lhf
Sl:0ls., { l)nr, d \,,\
30 n\ sr iril \ndre\'s

and :J lbs ol dlfl dil
malt o\Lrr.l rnd .l oz

./Ul'gr{in: Nlash 9 ibs.
prle ma1t. 6 oz. p(iried rrrrll.

lhis is r panial-mrsh rofipe
mashod flt ;L high l(Jnp.raturf. Ir has
a drifk trnsh and a sh(,tcr sarcha.i-
ljcalion ft sl 10 o-eatc llighlt,
dextrirx)us t!or'l, lcaltrg lirllof,
thickcr. and ssr!)ter b..r

lIgredienlsi
.3.J lbs..fushed 1\ro-r('w pnl( mah
. :t oz. p|rt({ inrll
. S or. (llrl cflstlllDrall, (r0'io

120'l.ovib0nil
. +,,2 \lrrni(:h nrall
. 2 or f,)rsl,,d unnrall.d btrle!
.2Ibs. t)hiI nbcr dri nrdt {rxrracl
.2lbs. phir dark dr! rrll .\1rtr.i
. .1or. drrk brown sugar
. 1 oz (lhall(ngor hop pollr)1s

(8% alDha a(id). lbr 90 nrir.
. r/r.,,/ li.shlt Crared ginger
.0.2; o.,. drn'd roscmaD l('a!cs
. Pir(h Jinxnn seeds
. 10 14 g. ('l a dN aLc fliirsl. or I qt.

ol a ljqrid slurr! 1l pr.li'f \\'.vcLrst
t 72iJ ScoLlish ale)

. ,lt cup c,,rll sugar li)f pritr)iDs

Slep by Step:
Hi'al 1.5 gal. of rvah to 166" F.

mash h {) Lrshed paie, p.irli'd,

I lb. dafk (rvslrl,2 oz. rorst,,d bar
l.l. aDd 6 ,)1. tluni.h al lri,j' l: li,l
7J minutcs ill:1.; gal. Spafg,,$ilh
.1.i grt. al l70'lj.IJoillo n'du.f ro
;.25 gal.. {l(l lhps and h.fbs s

Pcatcd nrillt: PlraLo(l n)al1 is
bftonring.rrsr'f to lirxl. Il s l\ il bli'
al nlost h0n'.bn\! srpfh rh('t)s.
'Ihere is |lo subsrirure. bul i{ \(trr
caD-l find il \,,u.dnjust lfn\c it,rur.

H€rbs rDd r:ui lions: Srrbsliluto
h(iaiher horx\ lil\ou rar llnd it) li)r
Lhe bro\ur suj.{tri Or.usc hfath.f
ll(nros l||(l/',,f h\rnder lask \{)rl
h.nn brc$ \h,rl) !r) g.l Lh.Dr li,r toul
nr rhc horb nri\ Ilo carclul $ilh rh.
ginger l1 is nr'rnr as all rrilrnt, nol
a fealui,d llr\r)|: rnd a littl. grns a
long wa\:

\\'atrl ro ph) $ilh \rasl? l|is
soukl b. r.all] iDr(,reslirrg $ilh i
fc(:ulhrrcd shff\ ofBelh{\cD ('r
'1)aquair's \orLst. Or nu!b( l ll,lgirn
'l)appist y,iasr. .llnrmni.

百

¨



l)ir\. aD rnd pagrr holidl\ modrifri/r'd
rfrl rdapl,{l l): (lhfisriar nri!sionrri,.\
ir rhr \liddl, \gcs. lt rn('r,.ll)sfl\
f,,r,,nrbkxl,,ur Ilrllo\fr'n lhrD Srirt
l'irlrifk's l)r).,,1 \!hi.h l[,, g|oul\
arr(l !pjrils {,1 llt( derd sllkcd 1f.
niXlrt Isonrf \r\ \alnpir's as \cllr
5rrrt \|dr,,\\ srs an Ifish rnonl
*h,) lrh crllcil t(, go lo I llc(|riia
i\.,,thnd)r|lrl ( oIl\erl rhc hcaficns.
\\ l,( lhN of r!)l hr su{.,,, (l, d is ,,p, r)

rr' (l{ bt'1. \ll lhi5 ro sirr't)l\ r{t rhrr il
\,,u ha!. LirD,'lo br.w tl'is lor \o\.
il(1. 1$1)uld l)r'r morc at)pfoprirli,
$r\ Lo lorllli \1)urscll rgrinsl lhc
\pifirs ol th, night lhan ir r..kla(.
,,l gN i(.

ii 1: iij t:.
$am'$ old wonld tagen
(5 [allon8. [arllil nash)

'Ihis is r \rN qu.tllil)lf n{ip( 11)l

rn\ rim. rt lhr,\fr..
(;h,! Lnnrran

'Ilt. Ih)nt. Irl t\! u
(.ollt t(t:illt, Iaus

hgrcdicnls:
. I lb.,r-\slrlrralr. lo'lo\ihrl(i
.6.ii llN \cll(^r l)',g nralt lpalt .lrlr

. I or lllllcrln!,)f hops (.1.1'ri aLl)ha
rfjd).l); or. li'f (,{) Irir..0.5 i}/ lir-

.0; {)/ l|nnang, f lrrys
l-l 2 r" alpir.r afid). rt ctrd ol l)rril

. \\t.d( 2(X); {pilsL.f)

Slep by Step:
51,r't) rf\sLd nrrll i.6; gr. trrlrir

and n ,,,,,\.. Sring lr) boil xnd r(l(l
\ell,^\ l),)g drall ar'(l 0.j o/ 0i
llall{.rrlfi, r'hops lj,,il il0 nrin irrd rdd
nolh, f 0.i or. llirll,,rtar! r h,'t,s IJoil

l5 nii,i r!!1 rnd ir(ld Irish ,,ss lioil
l; r"i'r ,,i{,n' 1,nxl l),ril is 60 rri Vld
li tr'rarrg,T I'ops ar r'nd ol'b,)jl l' r, h
rfr\1 rl i,0" l. of Lr^\cf l:r! rri nl al )J'
10 58' l:Ii,r \c\, r) (l{!s irl pfin'irf\ d

x\o $,,,,Is iu s,11)r!lirf\ al i ' 1,, tf' I].

|.cg rrrl frrironrlI rl 20 psi ( l|,! k
alli'r l\,) (la\ s. \\ lx I d,rsir, d .irf-
bonrli,)r i\.ca.h.(1. rcdu,1 lr) l.r psi

8mo0 (Smokel $tout
(5 lallols, parliil mrsfi)

lltis f,! il),, lrkcs far, hbi.f to lh,,
liririt. It is r lirll-hxlicd sr',uL usilrg
r,rl rni'squil, -srr)kril Irirll

(;ubtitl Ptlhhk's
bi'a lrttr 0u'1 lttu r'

lit.sor, ln:.

Ingrediet|l$:
. o.i ib $ h, rl rrrlt
. I llr 1\\,r n^\ hgcf,rrrll
. + lbs drrl ,!alt , \rfrfl s\ rUr
.:J Lbs dirfk (i\ mall ,,\rf{rt
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FR[DAY Nov 21′ 1997● 9 AN4-O PNI
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BEER&F00D MATCHINC DINN[R
6:30Pヽ4‐ 8:50Pヽス
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AHA SANCT10NED HOMEBR[W COMPLT!刊 ON

SAL〕

[[Ril:|li]L9AM D
SAr Nov 22 &SUN No425′ 1997
1,PM-5PM

800‐ 255‐ 7625
spe;nt鵠::1:|十影1%:出鳥聡1:♀ ;1。m

:UST日IREWiT。

531 picr 2 ・ [lncolr′ NE 68512
phcrc.(402)477-8925。 Faxl(402)466-9313

ioud@hatle ds lnccoys com

卜tto11、、
～
、
～
vlatnc ds mccOys cOm

McGoys
CIRC[[`60N8tAO[R SERViCF CARじ



. I lb. roastod barley

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

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

. Wy€ast 1007 ((;ermen alel

stc! ty tt!$
Pra-soak mcsqu'te chips in water

for 20 min. Smoke lwo-row lagcr natt
on a screen. turning occasionauy for
15 to 30 min. Bring:l qr^,r. wster t0
168" F, add grains. covor, and allow to
rest t hour Strain and sparge wirh
1 gal. of 170'f waklr. Add 3.5 gal.
water and oxiracLs. llring to a boil and
add Fuggles hops. Boil lbr 30 min. Add
Saaz hops and boil 30 min. more.
Pilch yeast at 75' to ll0' F. Ferment at
72'F. Primo as u$ual snd rge in
bottles &1 laas( thr()c w{rcks.

Cnocolalo Gionny $lout
(5 grllor!, nrthl marh)

I like my stouls ch0w$ This beer
has ovorything: visfl)siry, rodst,
chocolato, and a h0ad rocky enough

10 walk across. Try coff{lc in it.
'nn Dogle

'l he llome Brcue.g
Denue4 Colo-

lr0rodllotl:
. 1/3 lb. roastod barlcy
. 1/3 lb- blacl palcnl malt
. 0.5Ib. cryBtal nalt, 20'Lovibond
.0.5 lb. crystal malt, 60'l.ovibond
. Cordon Brew {yesst nutriont,

heading salb)
.6lbs. Briess dark dry rnalt extract
. I oz. l sh Northdown hop pellets

(8.6% alpha acid).lbr 60 mir.
. 7 oz. semi-swcat baker's chocolatc
. 3 lbs. froz€n chorries
. Muntons dry yeasr or Wyeast 1084

(Irish al{t, and stortcr
. 1/2lsp. hish moss
. qa cup dextroso li)r priming

8tll [y ttt!:
Cfush and steop groins in 1 gal.

wator lkrld rt 155'l: for:10 min. PuI
at 170' !. Continu€ t0 boil and add
Cordon Brew When foaming subsides,

tum down heat. Stir in extrucl until
dissolved. Bring to boil, add biltering
hops. and boil for 40 min. Add choco-
lare and boil 5 min. nrcro. Add lrish
moss and boil 15 min. more for a total
boil of60 min. Chill to 85" I and pitch
yeast starlor. Stcop liozcn fruit at
170'F lbr 20 minutcs, cool. and add 10

secondary. llack lbrmontod boor on top
and allow l.wo w{rcks in secondary.
Prime with dextrose rnd bottle. r

MIDWEST
Homebrewing Supplies

Oυ
`″

501,rs′

1-888449-BREW

www.midwestsupplies.com
MIDWEST- 4528 Excelsior Blvd. MinneaDolis, MN 5t416
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siphOrl No More(■耐x)シs…
Simplw your brewing techni4ues

and improrp the quality ofwur beer!
Perf6t for pdmary, wondary dd bonlins

. Minimize Potential Oxidation

. Reduces Potential Bacteria.l
C,ontamination

. Eliminates Siphoning

Nonporous glass carboys
sit upright.

Includes: spigot, rtr?sh€F
and holding wrench fo.
assembling spigot to

Gravity flow sav6 brewing
steps and complexitiG of
siphoning

Easily disassembled for
cleaning
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COMFLETEじREWIN0 9YSTEMS ANp
WELD‐ FREE KEO CONVER910N K!TS
FOK ttHE HOMEBREWER

fne Weh-Ftcc Ma.h Kil . a\5 ihe b'e,e. ra ca.reft , r.4 tta . b.ew.4
t..5., it r.otr e 2 .4 t nl:r ar t ha e. .enare t.. <ea tap a.a n'rra aor
ヽ引′Fに ,M″ ,´ くし

A.c .n 1b e A llav'Frae . f)4LAL aA -.r. reat..,tr.. t.ore <..

(206)827-0670
www bceronline com

au. |.n?eratate ?rob. faac i.
.e.i.|re' L. .laoli\ tbt .
.o.Gr.a.. i. rie aa..i.a
f.ot:et5 D\ .c.' .od.4.
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Littrθιθ Иθ″

I have a problem wih my mash. I

don'l get v6ry good yield of exhact from
my grain.In some cases llracked lhe
ooor €xhact to insutlicient crush,

rhc lauter pro(rss. 'l ho oxtradyield
is ltre amounr. ol solkls (br weight)
extracled from thc grains during
mashing and is surlly calculated bJ
usnrg thc wort spflrili(igravily and wort
volumc produccd duri'tg mashing. lhe

success of nrarhiDg, in lcrnls of ]ield,
can be gaug')d br'(tnnparing thc

Jir'ld. Sin.r! rhc rario ol lerrnoDtAbl) rit
unfcrm.Dlabk suga$ rnd thc llalor ol
thc lvi)rl produccd from lh. mash r.o
also irnportanl, a boiling nash fails to
mn'r rlro olhor goals ofrnasbing.
Ilolvcvor', in lhc pursuit ol yicld, I

r!o1rkl flxiurrncnd mashing ofi 0r
raising tho mash krmperaturc all(tr
mashing l(,.rbout 170" I,. M hing oll
rcdu'rs lvort !iscosil\., \,rhntr h{lps lo
rccov.r oxtrad during spargirg.

'l h0 purpos0 ofthe spargo is t(,
rinsr tho.xra(:r cnlrained in lho groin
pann:I.s.,^sktrver now ratc ofrlorl
loaving th'r graiD bed rvill conrrin nrorc
extftr(t lhan a faster llo\! ralri. |r$1
llow rahrs css{rnti{lly allolv tho sparyo
tfrlrjr ti) move through the bcd without
lca(hiog wort f.om grah partirrl{is.
This is why it is important to r{rguLLto
the flow rrto oflvorl hom thc l u1{!r
tun. r\ s(\nnd lhctor with sparg.
rlator is tempcralure. Higher spargo
tempr)ratules also gile highe. yiclds.
]los1 br{No$ fccl thal spargc walor
lomporrlur.s grcatc. than aboul
172'libcgiD 1o exlrad too many
undosiroblo compounds from tho grain.
so 172'I is a pfacd{ral upper limit to
spargo !!rLter rempcrature.

lh.re are orh.r factors thal iDllu,
cDco .xtracl yicld su('h lls mash pll.
mash thi( kness, mash agitation. aDd
lartii-tun design. lhese are inrporr nt
|o thld, bul ifyou lbcus your atlcntion
on milliDg, mash tenperatur(i, and
sparging, you should be ablc to siSnili-
c n{ly improv. your yield.

However, for most of lhe b6ers
I have brewed th€ reason is
slill a mystery | suspect lhal lhe
probl€m results from poor con-
Irol ol nash temDemtirc.

Duriflg mashing I use a
fl oaling lhemomeler with
vrhal looks like a steel shol

amount ol oxlrn(t produ@d with
th{) amount th0orolically

possibl.- l-his ralio is lhe

grain In the water, I stir
棚」器1謡圏『: な

 llhough lhere arc
num()ous Iactors lhal
(:an {ff0rfl brewhouse
ynrld, thorc are thr€e
biggn)s: nrilling, mash
t(rnporatuf0, rnd
la 1In iDg. Milling is

simpl('i thc liner the malt
is mill0d, the higher rhe
extrad ynrld. This simple
fad infoducas livo
probl{nns. lhu lirst 

'sth t if{hc malt husk is
pr vorjr.d, thr! extract
mry bo i'npossibl. to
separirlc lroln tho spent
grlins during laul0ring.
'lhe s(r\rrd probl.m is
thal mosl brewers feel
thal { k'ar worl is

imporlanl for good beer.
and clear wort is hard h obtain from
porvdcrcd mal1. Bri,w)rt have dea.lr
with these issucs li,r rt lcry long tirne
nrdoed and havc (x)nro lo realizc thtlt
nDl( shor d bri milhd os lircl} as pos-
sible withoul (lausing slu{jk mashes or
doudy wo . Ifyou want bc110r yield,
I would begh by twfakiig your crush,
because many h0nxrbr.wcrs tend to
err on thc (oarsc sido.

lvlash tcmp.rarrrrc, allhough !ery
imporlani for tho qllality ofthc wort.
lras a predictablc oll(lrx r)|) yield. Ihe
hotier the mash, tho high(!. the yield. If
all you wantcd is oxlr&cl yicld - thal
is, solids dissolvod iD worr thal arc
neasured with a hydronrt{}f rhcn
boiling thc mlrsh would giv(! the besl

rapidly fora fairly long time and
try lo get the water up to lhe
starting temperabre (it usually
Joquircs moae heal).
Whem lthink rm there l●m

Or the heat,口 ulthe lid On the

mash,and letit sit i check ltin

abo」 1 20 minutes alld invariably

■nd thatthe fioating ihermometris

reading significantlッ higher thall my

dGsirod mash temperalurc. lslir until
thelemperature looks eilher a lltlle
low 0r stillokay. I go lhrough this
for the cntire mash time,addiro
heat oncc or lwice. lly fuar is
thal l'm gelting hot spots and maybe
getting the lempcralure rvrong, ll seems
lhat delermininq the t€mp€ratire is th6
hadeEt part of masiinq. Whal can ldo lo
improve my situalion?

Jim M(llcnru
Dtntcr. (blo.

hr! big chirllenge all'grain
bruwcrs face is getling thr!
r)xp{{led yield from th{rir

grains. l his question is very brotrd and
I will rttompl lo concisely addro$s rhis
garganluan topic ol extra{lyicld.

]'hc id{}a behind extracl ynild is
snnplor Allow thc cnzymes nal.ufi rlly
prcs{ttrt iD malt to converl strr{rhcs tr)
sugtrr during mashing ard thon riDs(l
tht sugars Iiom the grah bed during

l've hoard a lotottalk about ryashing
your y€ast belore refrigeraling it, atlsr
you recorer the yeast ftorn lhe primary
lermonter. But lcan'lfind a single
iow-to article, Do I use boiled tao waler
or dislllled waler? Afler the waler is
boiled and cooled, then whal?

St?r? I::skhobntt
Jr/rd.r.s{,. ,\. )a
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rhiDgs t{) do 10 hone oDe s brewing
skills. basl washing is useful *htxt
vr)ast is ro bc stored and re-used
bccausr! ilre oves dead veasl (tls,
trub. and boor lrom the good Ieasr.
'l'hc ovorau {!fll]ct is higher yeatl
viabilily (bccarse many dead cclls arc
flxnoved ltom th{r population stored),
highor ycast vigor (trub 

'nterfereswith th(! uplakc ofnutrienls by ycasl
whon i1 is sl.uck 10 the yeast c{tl wall),
and o better r)nvironment in which to
srr'1r yoast sin{n thc alcohol from
boor isD l th{r bos( medium for yerst
hcrllh.

'lh) mcthod is straighllo|ward.
$lll(!r, Drclerably dislillod or bottled
and lil]o of chl{)rino, is boiled lbr 1{} 10

15 minules to starilize it. \\hter thal
rcnlains at krasl 50 mili$ams per liler
ol calcium works brisl. So when using
dislillad or low{:rlciunl water, add
about I/3 teaspoon otgypsum P€r
gallon oftrrtcr prior to boiling. Aflcr

.asl lvashing, like other
luihniques used io handle and
1r{}rl ycasl, is high on mY list of

CIRCLE 65 0N READER SER ICE CARD
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th{} walor is boikrd it should bc chilled
lo al loasl :113" Ij b.lbr'o using it lor
Jr)lsl \!ash wartr.-lhis procoss is
e$icr ittho walor is boilod in canning
jars so il caD bc s.alod and cooled
aftcr boil'ng. You c{rn makc enough
boltl('s ol wash walor for months of

orxr rx'lvat.r is st.rilized and
rcld. il is limc li)r lho yoasl ti) tako d
barh. l\lix rqul|l volumos ol r_casl and
wat{ir in a (loaD and su)ilized
conlainor. swifl lh(, mixltiro gonll!..,

and all(,w it ro sii in thc r(.lrigoftrt{)r
for {11(:Ast :10 minult's, Drolbrubly on('
hour, bcfi,ro goiDglo tho noxt slcp. I

typitially usc tho some (tnillinor ttrc
ycasl is storcd ir lor this stlrp.

During tho ('1td fcsl yoi$t cells will
scttkr to thr) bollont ol lha ft)lltrinr)r
and di)ad (t)lls, bcor, flnd rrub wiu
scparalc iDto lhc n)p lry0r Alttr lhosc
layors havc cloarly st)plratod, t:are-
fully porr ofl tho lop lay.r lvhik, nol
pouring lho yoasl lryor out ol tho
{ontrinof. ll lhc y{trsl still turlailts a

lr)1oflrub, a socond or r)v.n lbird

Care must ahvays be .xcr( isod so

as not to lbrow awa! the yeast bcing
lvashcd. The calcium in th{i walcr aids
in rhis objecfi,e because ruium hclps

Jcasr to flocculate and helps sopar.t'l
lhe teast from lhe trub, dcad yoasl,

The kets to yeast rvrshing are
sanitation and cdro. Nhencver you
op(Jt Lhe conlainer that holds llx!
tcast. spray the top lvith alcohol, flrmo
the top. or bolh to mainlain "ascpnl

I have tasted a weisse-lype beer at a
brewpub while on a ldp. ll had the most
delicious and pronounced banana flavor,

My limited brewing knowledge lells me

thal this is a funclion ol a certain kind of
yeast.l wanl lo duplicalGttis in my next
batch ol homebrew. What do I need?

Douo Zielk(
Coquitlam, Rritish Columl)ia

All o{the bene{rts

of fresh frutt
wlthout the hassle

v Sccdlcss purec that\ commercial\ srerile

v Scvcral flavon available to homebrewen

v Convenient rhrce pound can size

Dぉtnbuted by

Steinbart Wholesalc

l_800‐735_8793
and L D CarisOn
l_800-3210315

Ask rour lol brerving supplv shop ro crn thesc linc pro,l*r
(t(or l ruir I',odtr6 \$ rlJ'5\: hnP,/l!$,or.Fonlnroflln,:hlr

Beermaking

by charlte Papaz ian
$9.95

"The Home Brewer's Bible."
lbe Assoc l.tte.l l), t'ss

l5l l-rmt) t{ I3m..n \illxge 99-9Iin r1n-a l)rn.
(:hrnr & \\(nxlJ llill Rord Lindbcrilh sl Tcsson l.ttr\
(111)21()｀ 2'「

ドtヽ (511)｀ 2■ -511う

(311)813'161

The crmDlete source for Beer, vitre & M€ad Mak€rs
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frozen cocktail in a tropical paradise.
That same aroma is found in beer and
i5 eqrccially pmminent in the Bava.ian-
style whcal beers o! weizen biers.

.ds you suggest, the yeast strain
used for these beers is the necessary
in$edient for the strongsmell of
bananas. Theso som€ strains also
produce bigh concentrations of spicy,
clovey compounds called phenols. It
is the combination of the fruity esters
and the spicy phenols that give
weiz€ns thair distinct aroma.

Luckily, thc yeasl can be found in
the caialogs of any numler of yeasl-
supply companies. The descriptions to
look for are words such as Bavarian
weizen or German wheat beer. The
most fsmous name in these yeast
shains is Weihenstephan weizen y€ast
and comes Iiom tho yeast library
housed at the Munich Technical
University at Weihenstephan.

Many American micrcbruwers are
making beers call€d hefe"weizen
(unfiltered wheal beer) that are simply
wheat bc€rs fermcnted with lhe house
ale strain and do not have the cha.ac-
aer you are seeking. Ifyou culture yeast
f?om beer bottles, don't wa.stc rime
isolating yeast from these. This yeast is
not the stufiyou are a.fter.

Likcwise, many Cerman wheat
beers ere liltered at the brewery and
then re-yessted and pdmed for bottl€
conditioning. These hefe-wciz€n beers
hav€ the pronounced banana and
phenolic aromas, but the yeast in tbe
bottle is very oftcn a lqe. yeest. The
German bre.wers do this because lager
yeast nocculate (selrle) better in the
bottle and are moro stable than &e

Ye&st produce the desired axoma
compounds during fermentation and
their concentrations are dependent on
wort-specifi c Favity, worr aeration,
pitching rate, and fermentation temper-
ature. lhe easiest way to increase the
conccntration of aromatics i5 to
increa.sc the fermentatiotr temperature.
Incraesing wort $aviry and/or
decre&,ing the pitching rate and/or
level of aeration will also hsve an effecr
on the pmduction ot these compounds,
bui lhcso variablos will also influenc€

rnmmm. I can smell i( now
The pungent aroma of i$anyl
acetate. Pichire sipping a

many other qualitiss of tha beer
Changing the temperature is the mos!
common method to vary the pungency
of the weizen axoma.

The other key factor is the use of
whea! malt or wheat malt extract.
Wheat nol only has a dilTercnt,lavor
than barl€y malt - wheat is often
desoibed &s dightly sour - bu( it also
has a higher concenlrstion of phenolic
acids. Phenolic acids ore converted by

ce.tain strains of yeast, esp€cially
weizen strains, into phenols. If ihe worr
has a low concentration of phenolic
acids, then the beer will havo a low
concentradon of tfto clove-lik€ phenols.

Afbl Drc{ing a nc8|n babh, I took a
samplo, got ar 0G,8nd decantod thc rvod
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from my hydrorneter ffask into a small jar
bofore I put tholementer into my brew
closot. I put ad airlock on lhe jar and lhe
noft day I noliced it y{as temenling. So,

loo, I assumed, was my f6rmenter, which
I couldn'tsee into boca!88 it is plastic.

ls rny mlni-temaobr an accuaab sub-
set 0f my main lemo|rbr, such Uat I can
lsll when primary fermotrhlion is ovea?

Paul riorino
'IBcson. Ariz.

his is one ol lhose queslions
that makes me excitod about
fto invention of brewing. 'lhis

forced formentarion. The main difTar-
ence betwcen a lbroed lermentation
and a fermentalion (arried out in a
smalljar is Lhat a forcod lermcntation
has a higher least densiiy and a
higher tcmperaturc and is frequently
stiffed to acceleratc things even more.

The idea behind a ofthis is to zip
rhe forcod femenrarion to complelion
faster than the normal batch ofbeer
(mada liom the same wort and yeasl)
so thal a linal graviiy value can be
oblained for that particular {nmbina-
tion ofwort and yoast tho two factors
affecting the fina] gravib,. The rcason
for tha higher pilching rate and
stining is nol only rc accelerat€ the
fermentation but also to prevcntthe
fermenlation from hanging or failing lo

This is akin io reading ihe cnd ofa
nolel before tho bits in betwccn-
Knowing the final gravity ahoad oflhe
normal fermenlation comes in handy
when lfyjng 10 decide whether it! line
to rack the barleywine when it stops
bubbling at 1.020. Ihis might not be
the highcsl-tech method in tho world,
but it works and many brewcrs rely on
forced fcrmen(ations to predict the
Iinal gravity of their brews.

It's very important to rememb€r
that sanitation is as imporlant here as

in the normal batch, even though the
beer is not mixed with tho good stulT.
'fhe reason for the sanitaiion is that
cerrain yeasts aod bacteria arc capable
of over-attenualion, or giving a lower
final gavily t}lan the normal" or un-
contaminated lot. Il this happens in the
test batch, then results aro not repre-
senlative of the larger batch - urless,
ofcours€, boih lots are contaminated. r

pradica is (ommon in oommercial
breweri€s ond thc fsd thal rhis method
gols "re-discovered," il therc is such a
thing, is e te$tamcnt 1l) its usefulncss.

The m{rthod described as a
microtcosml brew (ha ha) works well
as describod but is normally (:onductad
just a little differently and is called a

Do you have a question for Mr.lizard?
$ti1e 10 him c/o B,"eu vour Oun,216 l'
St.. #160. Davis, CA 95616. Or send
e-mail to wiz@byo.com.

Mr. Wizard, BY' s resident erpert, is
a leading duthoritg on homebreuins
ahose identitL like the identitV of dU

superheroes, must be kept conJidentidl
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scclrlsH EXPORT ・  iNO[A PALE ALE

rhe to!1d is ful1 of onderful beer. classic beer, al€s and

lasers. Keen home brewers can now recleaie some of rhe uorld's
classics with lhe help of ihis book that has chosen the cr€an of
inrenational beers. h your oDn home, you can bre\t superb pa-ie

ales, milds, polLers, stouts, pilsner, a1r, kolsch, llappist, sheat

bee!s sor' :he aston: h-ng frui! ldnoics of
Belgiun....and marY more.

The t{o nen behind lhis quide are Grahan flheeler aid Roger

Protz. two of Britain's forenosl aulhcrities on hone bresing a:rd

eo-(or of CA]lPlA s 1F$s!ope! WLd! s B!'L-ng' varY of Lhe rec:pes

in this book are oDce closely sxarded bieseiv recipes This bool
is avaitable at homeblew retarl stores-

publiBb€tl bvr G.w. xB[T, rNc. Te1: 1.800'333.{288
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