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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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L&st Csll
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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.

ル %盛

喩
:‖〔How T,Ho‖ [11[W3[[R mlGAZ‖ [

IDIInR (11が g Bystrynski

mmlGm allloR Gaihn latobs

…

Dlm Suzanne B(,rens

コ日謝口

“

MLIIFm Ashlon Le、 vis

口
「
m ll 18SIllln Julie slalll.t

Ar"… m剣□MttR Christine Kじ 11

嬬冊闘 1計さ‖∬
By“ e

ml― m sall,mma
赳ex Fodo■ テer Fran(〕 N(lo rleて ,cia

柵 11酬
m鵬口な・日は肺よ

"

― Fm Ш Im Steve nllnk

II nln"田 田田調 田 Evan Shipm`ι n

AI m― ― mIIIn 、li(1lael ltohac

cln― ― mloR EIsa Brewer

l口

"剛

LIn01剛 優R Karei〕 Embly

plDu嘔11由 ― lln3 Frank Berilard
Stacey HOrigan K.ltie Landau Julie Rist

uに3 mn311R Il()idi L・ lrson

…

 MetiSSa Hagan

ulllum ou"員 鷹m口
「
Maureel〕 Kaininski

puBIB In carl B La1ldau

rraw Y●●′0"″ (ISSN 1081 826X)is pubIShed
monthly lor S44 95 per year by Nlcho Pob c試 lons

216 F SI Suile l∞  Da s CA 95616itol(916,758
4596; 'ax (916)758 7477 E ma  addioss:
3YO@byo com PeloO oa s postage,ate pa d at
Dav s CA  and addllonal mal ng 。(loes
POSTl.lASTeni send address changes io 8′ ew
Y●●′0"″  PO Box 1504 Ma`ine2 CA 946Se
0504 Cuslomer SeⅣ  ce F● I sobsclpllol orde“ ∞ |
1 800 900 7594 For subscrptoo inqu rieS o子
addross changes w`to 8rew your O",PO Box
l●104 Manin。2 cA 94553 0504 Tel(510)372∞ 02
Fax(510)372 8682 Fo「 o19n and Canadiao o`Oe,S
musl be pavaOlo in U S dolars plus,oslage The
sub∝101on raleto Canada and Mexco s S● 5;lor a‖
other oo● n heslho sub“ lpt on raleも $70

A‖ oonlents o(B′ o"y●●rO",aro CoPy19ht◎
1997,Nたho PuЫ

“
‖o,su‖os other●もe■otod

gr‐ Y●″ 0"● s a reg slered tratmark o″ 0“ bγ
Nloho Pubicat on, o Ca lo′ ,la Corporat oo
Alhoo9h al Юa∞ naЫo att‐ mpも are maOe to o■ sure
凛 U膊り the puuisher Ooも n。18,Sume割り iabl■v
lor ertors o`omisslo■ sa,wwhe`o in he puO10aton

A‖ rghts reo,v“ Roprodudion in pan or n,い ole
w ihoul wrtton p。

`ml=,lon is str ot y prOhio tedPrntodin U S A

Novemb● r19,7 BR,ヽ Yoll()、 、、



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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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
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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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BEER&F00D MATCHINC DINN[R
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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
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. 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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こOMPLETE D RAFT SYSTEM
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5 Ca‖ on Cornelus Keg,New Faucet L nes&Fitings

D」|卜1【̀ 蛭 . 置 J『
=二
【`

● OI● ♂ro】B‐ リレ
ー

レ嘗お躙称ent   Ch筆調器[厳::∬
CIRCtE 67 0N READER SERVICE CARD

口 N曲‖川口,テ 師、ヽ¨ヽ
CIRCLE 05 0N READER SER ICE CARD



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

CIRCLE 41 0N READER SERVICe cARD
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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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New Belgium Brewing Co.
Brewer: Pel€f Bouckaert

Blewefy: Ne\,r' Be gium Brew ng Co..

Ft. Collins. Colo.

Years ol experience: N ne

Education: Deqree n b ochemistry in

brevr'ery and lermentat on techno ogy

from CTL ln Ghent. BelOi!m
House Eeers: Fat Tir€ (amber ate),

Sunshine Wheat.0 d CherryAe. Abbey
(Belgian double abbey style). Trippe

(Be g an triple abbey style); special

r€leases include Ffambozen, Saison,

Abbey Grand Cr!, and Porch S\,/ ng

(s ngle abbey style)

,\li, f hrncst \.$ In l,{iulll s liuil
is \!ashrd \rilh rhlorin. lli!,$rll
$at(x-. sf r,,,n,{l 1'.rr (r)lor. .rushr)d, and
lrol,rr. W,' (loD trush i1\!ilh ri\
\vanI lh,l pr!,blt]In vol \otrr,rim.s run
inu) \ h, fi rrrirg cil! sat.r is th,' pfo,
ducliofi,)1 , hl,,fo-phrnols. $tifh arc
delc.liblc b\ laslc in \.fl l(^L.,rr(xi
lratiors. Il,,nrclnr$q-s who fanrol gel
well wnt( r.rrr usrl a crrhor 1ll1.r

l'ast,'r'fi/i"g Iour Inril is,)Drl ofthi.
$als 1,' f.(l'r1 lho nri.ft,bi{,l,,J.ai.al
1oad. In *.rx frl shrn t)l\lrufjring. bc
farcful,n 1h, ,,\\Sc! lc\rls. \.u $an1
ro rcd'r.( tl),, l)r)(sibilit\ ol o\id ljon
atrd th. lh\{)r'it produ.r.s. liihr.ing
th. siz. (,l r' ( h pi.ci ol liuit Drrk.s
llrc pro..ss ll'sl.r and l, ss fisIt.

\\i pusti,'rri/f th. liuit Ji,f I li'$
nrinrl.s. kcr'pirg rh. lrrnt).nlurc
bck^r lis' I) lJul nrak. sUf,. th{) lcaL
disl.fibuli(!r ir th(i i!holi hrlfI is .vrn
I'r grin.rrlr{)l| n.od ro parloUriz.lirr I
lorg(r lin){ lr l l(xrcf t,'nrDofrLtufi'il
lhc pi(\r,s ,,l ll uit a.. larg(,

I h.f( is r risk ol c(rlrnrinarnnr
\!hen br.\irg liun bccr..\ lo\-risk
btlir rroul(l lx' lan in. 0f s,ruf becrs
in gcnffrl b(r,ruso rncl lfc rlfcarh so

li^! jn pH and s. $.11 li'nnenrtd. {)lhr,r
b..fs are nn)r. risk\ $h.D rou ndd
liuil lo lhem.,\gaitl. r|:\ to aroid usiDg
lvhol,, pieces ol liuil 

^nd 
pasrcurih.

Nl)" (xp.rnrnf. is I'oslly with soLrf
bfl,rs.'lhe! aliiadl hrr!r, a mi.robio-
logi.rl dilersitr and rro \rell pror(r.t(tl

"The mosl common mistakes

people make when brewing lruit
beer deal with microbiological

problems and a lack of briglfiess.'

against ()th{,r D'i.robidogi(.rl .(Dranri
nalon b\ lo$ I)ll and lnck (n rrn'rinnrg
nuarimrs l:fLrit .onla.l linI' li)r thosr
bcors (jan b0 nrDths 10. !.lli

Il( n wr, k.op rhc liuit ir .oll1.r.1
lbr lbur dl'vs li, thc old (:h.ff\ .\tc
becausc llrnl I'rs a lo$ frnit lla!,,f

Brewer: Peler Bouckaerl

. To prevenl haze lom huit, use a lille.
and reduce lhe amoull ol lruil you

use.
. To prcvenllhe flavor ot seeds and

pils, screen lhem oul.

TnG fils
. Whe[ pasteurizi0g lruit, make sure

lhe heat dislribution is even.
. Mellow ollla.l l.uil llauors wilh lac-

lic acid 0r 0se ol highor temperature
iIyorrmash.

,■ 1、 ヽ
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Palc′ Wicat′ Ambelr &Dar[
Custom extr.cts produccd to brcwer's rpccs

Alexander'g liquid malt extract3
produce larger brews, in leii-time;
with amazing results.

xelaxwith an t
HwneBreil)
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runpared $ith otber liuil beers. Our
Ifamboz{}n, on the othor hand, is a
,ll,ry strong l'ruil beer, both in al()hol
and ftuit mnlurt. $lc koop thc raspb{lr-
ri{rs i lor nbour tivo wooks.

'lb avoid lart or bill{}r navors w{)
mrke sulr wo have a sood variety ol
liuit. )btr fould use sugar to {!mpen-
sali! lbr larlrn,ss, bul Lh. problc r wilh
horncbrewing thal way is thal llx)
sugar will br) lirrncntod rgain. In my
oxpcrieno' l lic acid (.an mellow tdrt
llalors. \\l! do not add nnr'1hing 1')

srveeten tho chcrry b{*r tlut w{r nrake
it so thar it h.ls a high roma'ning
oxtracl, shn,h gires it l lind ol swnt-
n.ss. It has b{,en mr \!iDter falori1..

'lb dcv.k,p thc brxnrs swccln,$s
you can,rlso use a high(!r rcmporalure
in your ntush, around 145'F. Y)u .aD
produ(c a cfrlain amouml ofnoD-li,r-
mcntabl{} sugars by playing arout|d
wilh mash li'mperalurrs (sho or no
beta-amyhvr rcst or mr!h in at 162" l)
or tou can uso color nrrlls or cam-pils.

Our rNpbcrry is ql|ito a hea!-\'bee.
It's th{} basi{rlvort ofan abbqt 6.5 por-
(xrnt akinnll by volumo |or tho L nil(id
Slalcs thal\ quite a h.a!y bed: lts rlso
quilc dark. ll has a high srarting gftrrirt
ot 16.5I'lanr {1.067 sp(:ific gravity).

'lb prevr)n11hc ilavor ('lseeds nd
pils, they ruD bii scrccn(.d out, as they
rrc lbr our |rambozen: mvercd bv
r.maining s$cetnessr or redu(od by
lltrtor comp('urrds, such as the h:rrsh-
n{)ss ofhops with wood.

The morit colnmon mislakes p.ople
m kc wh€n br.wing fruit beer hlrvo to
do wilh nrn robnnog] And the lack ol
brightness. Mnrobiokrgi(ial probloms
vcry ofton in(hrde diarctyl olT-fla\'ors or
acid formation. \bu ran r.duce rhis lvith
proper past(|urizaiion. lhere aro {lso
stcps thal ctrll be taki)n to reduco mniro
bir)logical problems in gcneral. Sl|rt
uith good ovcrau brcwing le(hniqucs.

To pnrvcnl haze in lhe raspbtrry
boer. w{! usc differ{lllt kinds of
liltratidr. $Io firsr uso a (x'ntrilugr) 1o

romovc nrosl ofthc lar'gcr partidos.
-lhcn \r'e sr)nd il nvico lhrough our Dti
(dialoma{xxrus etrrth) lilt{)r wc'vr! bcen
se ching lbr othor nr0lhods but
wilhoul positive resulls.

I would rccomm{xrd honcbRrwiirs
usc less jruit ro avoid h zc. lb c(rnpcn-
liate for ll,rvor hss,lq)k for a good.
strong !ari'.l) ollruil. r

CIRCLE 27 0N READER SERVICE

Just For
Homebrewerd!

l5 Callor Bre$' Por

rne,rsnrus l8 3/4 dia x 13 3/4 deep.

lncludes Cover and S.S. Eall \hhi'.

False llo om keeps scrliments out of Eallvalve.

7P170   plse 3ottom    65 00

7P075  The`mometei  49 00

iphOne,300・4RAP:Dl
lfax,800・ 858・0327
W,o● 。,dl●●9,“¨ |ヽ●1。●ててOo 1700`ヽ ′

RAPTDS wholesale Equipment co.
Ced Rapids. Cincinnali Metro. Greensboro



Truditionul IPA: }thers Pule in Comparison
by Aku Fotlor + A ;' oukl !o b,: billcr ifvou had

i ?r i t,, el.lun,a tir"-rn,,nlr i,(ean
i t \,,!ac,.,n th. Jark. 

'nu*t\belh of r llritish s( hooncr? \(,. )0u
trould llr India pall llle. Londorr brewef
(ieorgo llodgson lifst brcwcd lndia pak)
ale, or ll,A, to app"a* the Ii sl Indian
$loni{)s roquest li)r ll beer lh t rould
sunivc thc long rovaeo unspoil{|. Io
acconrplisb this h{i cfcflled r b({f wirh
a high starling gr il!'. 1.06010 1.{)70-
and a high hoppnrg rale h rh. ratrge ol
.101l) 60lBUs. Tho high lcr(il ol
bittering compoun{ls lrom r}x' hops
.ombirrod with rhr) high alcohollovel
protect( d thc beer liom souri l{
during lho long i(nrrDo), in lvhn:b
tempu atures approachod it5'1..

llodgson dominalod the last hrdia
markot f'om roughh. 1790 to 11320

when a Dumber or brewcrs ftorlr
Burton-i)n-llent bcgan to inlitrlo

Ilodgson: ll'A re.iprl and al(mg \vi1h i1

his suf('ss itr lDdil.
lhc high-sullit,. rlaler ol llurron

naturalh suiled th, high hop (lha.ader
,n IP , l ndnrg ll d('lrn. crisp bill.r-
nels. lho stMg alo fr)lllann,d frlrlile-
ll unknorvrr i! Flnghnd until tr ship
headcd n'r lldia lost i1s cargo noar ahe
lldlish lshs. lhe .asks werc srrlvaged
I|nd tudi('nod oll in l.i!r,-pool onl! ro
turcovo a \vhole new nrarket ti)r thr
.)iDorl bo.r on its hoottr rurl Sin.e
onlJ porlors, slouls, rnd srvect bro\\n
ttlcs {ellr pourcd aL l(xi,rl pubs t tho
linrc Il'4. relalivolv light-color.d
beer, $rs somelhing ot a novelr!. Pale
nle and biucr. the dcscendanrs ol lPA.
still dominalc the Ilfilish bur.market.
though th{'il loreiathrx. lras b{r{'n
somewh a lbrgotten.

tiinding an aulhirr!i. examplo of
tradiln,ial Il)A can bo dimcult. Mosl
modern v.rsiims shrl silh a kxler
inilial gra\il\ ahan tradirional Il,,\,
l.0,l5 ro L060, and oll(in finish tlith a
highcr finalgravilr 1 012 to I (X8
'lhese bc{rrs are nn}ro closely ft'l:rred 10

pale alc lhan ils intrcpid ancestor. This
corhinh rnakes a g0od argum(rr1 for

I he original gralit) of traditional
II,A should lall betwr){)n 1.060 aod
1.070. A v(!ry arlcnulljve }casl aDd
r long period ofwanl {xrnditii)nitlg 1a
mon r al 55" F for cxample) rcs lrs in
a drJ boer with a final gralitt ol1.005
to 1.012 and an aln)hol (onteDt ot i ro
6 percer{ b), $4ighr. Originally (ir cd
palc ()mplfed ivith porler, IPr\
appears as a light to pale ambrr (rrlor
\r''th a r.rDg{: of 8" ro 14' Lovibond.

r\ mullt as 10 por(i)nt ol tlx'
oxtracl conros Iion) srgar adjun(1.
(.an. sugnr or corn suga. will $ork
well lbr this purposo. llrirish pirl. mall
(xrrtribulcs th0 bulk ol lho exlrafr,
cdnposing lil) to 90 p.r'ent ol th.
grain bill \laktrg up l.ss rhan 1{)
porrcnr ol'lhe g.isr, a snrall porrjon of

nu*t,*r,u,. t^-t*.,ru, Etr



cryslal mall adds oohr and fla,rof Ol
(r)urso all Sood lndia pdr alcs n(xid
a hcliy dose ol hops. Brcwers should
itm li)r bigh bitlerness, 40 t.r 6{) lBlis.
And slrong hop llavor rnd arorna fronr
]a1e a d frcquont hop ddiriors as
well as dry hopping dLrring agi g.
'I.radiliuralisls will dr,ose Kent
Coldings as tho p mrry linjshing hop.
I Iow{r,ror, olhor low-alpha varioties
sur:h ar l.ugglcs. Willamelkr, {nd
(lascadr will also give pbasing r{rsul.s.

Thi) high sulthre ((rrlent ol rhe
BurlonrtrLTf ent warer compl(rnents
lhc high hop ralo, crerrtirg a (risp
bilternoss unique to this brew ll your
warer is soft, you can add somc glp-
sum ro ircreaso its sullate and calciunl
levols lo mimi(: IJurl(n)-oD Trert.

'^ll-grain and parlial-mash
brew{!rs can {rnjoy thc relaxing nash
schodule usod by the Brilish lbr this
beer A single-slrip iriusion mash at
15oo I: produccs a highly fermurrabll
wor1, whioh helps to k)wcr the linal
gravily. Tho ale yoast should forment
dryt conrdburing a complex eslcry

prolilc wilh no mor) than a nrild bul-
lery (diacetyll I hara(trir. I:crnxinl lho
beer at 60" to 65" li and thrn ago lbr r
month at 50" lo 55" ll. Sa\'e youf woo{i
drips lbr.abornet.  llhough ll'jA origi-
nall! lrurck d in oak barrds. lhe llp.
ofork used iniparlod lilrle rvood chil'-
aclrlr to thr! b{r'rr'lhc only oli'nlent
missing to ro.rcale tho classn beer is
a liv(!month boat trip.I llhave thrt

Bunon's Best lndia Pale Ale
(5 gallons. all'grain)

'l his m'{iun nber lP\ Iealur'ls
th{r Kenl (;oldings hop. Ils aroma is
enli(ing. llut be pfapared lbr lhe pur:k-
e.nrg poivrr behind 5:i.5 l8l-s. Iflhr
hops don r slolv you down. thr akiohol

Ing.edients:
. 10.25 lbs. pale Ilrilish two-row nxrlt
.0.5 lb. crystal malr,40" Lovibond
. I lb. cirno sugar, to be addod al boil
. 6.lt oz K.r)t Coldings (5% alpha

acidli 2 oz. lbr 60 
'nin., 

I oz. for 30

rrir., I oz lbr finish,0.5 oz. for dry

. $yeasl l0{)8 (British slyl'ale yoftsl)
0f $,v(!ast l968ll.ondor IiSll)

Slep by Slep:
Nlash grrins alroom 1{'mpcraturo

irto :1.; gal. of*,a(.r at 161'F lo rondr
r r!]nvcrsi{[ temporatur{r ol ]50'lrlof
I hour Splrrgii lo (xrll( c1 6 gal. ofwort.
.!s the worl appro lhes boil. add sugar
.rnd stif lo dissolv{,. Boil for 30 nin.
bclbr{r making th.Iirsl hop additi{)n.
Add hops as dircdd at 60. :10, li. and
5 nrin. belbr{i ftc ord ol rh. boil. A tinal
hop additi(nr rlraps up rhe 9umin. boil
just prior to rooling. Cooland aeralo
tho hopped $,orr r(' 65" I and add
vetsl. Iernx)nt al 60" to 65' l' unlil
finished. ltack inlr) carbo) .onuiniDg
o.s oz. ol {hole lorl hops. r\llow ti) age
lbr a monlh a150' l() 55'I prio. lo
p cka$ng.

O(; = 1.066
Ir(;= 1 007 to 1.012

WhichWine's Homemade?

ⅣIaking it lmpossible to
Tell is()ur Job!

1-800-841-7404
The teaderin Home Winemak ng s nce 1967
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Bunon's Best India Pale Ale
{5 gallons, padial mash)

l'ale mrll0xtrad replac0s British
rrvo'row mrll and rhe (rvsral malr is
incrcasod slighlly.

Ingredients:
.,{ lbs- palo l}ritish lwo-row matt
. 0.75 1b. cryslal mal1,40" Lovibond
. 5 lbs. palc domestic malt syrup
. I lb. cano sugar to be rdded at boil
.6.13 oz. Kcnt (;oldings l5'l" alpha

a{iid): 2 oz. lor 60 min.. I 0z- n).
:J0 nrin., 1.:J oz. for 15 min., 1 oz. lbr
5 min., I oz. lbr linish. 0.5 oz. dry
hop 

'n 
secoDdary

. ltrirish styk) de yeasr

Slep by slep:
\'lash grdins at room totrrperaluro

inlr) 1.5 gal. otwater at 161' r' to rea(:h
a (rntversion ()mperaturc o1 150" Ir li,r
t hour. Spargc rr) collcr( 4 gal. ofworl.
Add 2 gal. ofw.ttcr 1o nltrko a lotal vol-
ut* ol6 gal. As rh{} ivort approach{}s
boil. add nalr syrup and sugrr lvhili
sl.irring to dissolvc. Boil lbr :!0 min.
bolbrc making thc lirst hop additior.
 dd hops as directed at 60. 30, 15. and
5 min. beforc thr: end ofthr boil. A final
hop addilioD wraps up tho 90'mlr. boil
.iusl prior 10 coolnrg. Cooland aerale
tho hopped wofL 10 65' I aDd add yoirst.
t('rnenr al60' to 65" F until linishcd.
llack inlo cffboy containnrg 0.5 oz. of
whol(' lealhops. Allow 1{, {ga n)r a

'nonlh.rt 
50" lo 55't b{}foro packagi|g.

o(; = 1.066
f(; = 1.007-l.{r12

Pride ol Eombay India Pale Ale
(5 oallons, partial mash ard specialty
qrains)

-lhis 
is a simplili.rlion ol lhe

Burlon s Besr r0ripe.

h0redients:
. I Ui. c.yshl DrAlt,40" l.clvibond
. li lbs. pal{! domesft m{lt syrup
. I lb. r:anc sugar to be add{rd at boil
.6.8 oz. Kent (;(ndidg (5%, rhha a. ti

L5 oz. for 60 mi .. I or. li)r 30 in.,
I :t oz. lbr 15 min., 1 oz. Ibr finish,
0.5 oz. for dry hop tu srcrDdary

. British'styh alr yr'r't

Slop by step:
Immcrse (rushed grairs in 1 gal.

ofwati)r al 155'I lbr 30 min. Slrain
out gr{i"s and rir)so with 2 gal. of
165" l: wrter lo nr ke a tolal volunlc of
3 gal. As the worl pproachos boil, add
malt syrup and sugar while slirritrg 10

dissolvo. Boil lbr i]0 min. belbn)
making xr firsl hr)p additjon. Add
hops as directed at 6{). 30, aDd 15 min.
beli)ro |ho {jnd ol thc boil. A linal hop
addi(ion wraps up thc 90-min. boiljusl
prior 10 tooling.  dd about 3 8al. of

()old water lo oool the llot wOrt and

bring v(,lumclo 5 ga1 0:l(ie the

、″ort has cOolod t0 75° l,そldd yeast

lierinent at 60° to 65° l:until rlnish(,d

l,ack intO r(、 rboy cOntaiiling o 5()z

or wh。 1。 1.そ、11〕ops Age two weeks
lo a month at 50° 1055・ 1=before

packagillg

OC・ 1(,66
1G‐ 10071o1012 ■
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while barley may reigrl supreme in
the realm ofbrewing greins, wheet
6dds its or r dimensions lo be€r A
handful of wheat in a psle ale style wil
aid head retention. l{heat used as
more than h8lfthe grist craates the
light and crisp qudries of a classic
surnmer cooler. wheat beers are
trendy today, but wheat has actually
been a brewing slople since the begin-
ning of ferment€d gain beverages.

As one of mant first cultivated
grass€s, whsal may have been the cat-
alyst ofbe€rmaking in ancient times.
Th€ Babylonians were making beer
with wheat 4m years before their
d6mise. Despite the great start, whoat
has not had an easy history. The inno-
cont Srain was at one time declared
llegal for the purpose of b€€I maklng.
The amount of wheat noeded for beer
was far too gr6&t, leoving lltde for the
making of bread.

Wheat's role as a vltal ingedienl of
basic food hee led to the ebb ard flow
of the $ainb beer-making popularity
lhroughout history By lhe early 1800s
whesl beels, as we tend to collectively

call them, were nssrly unheard ol The
US boor r€naissance has led to their
revitalization. Wheat beers are baak
with E v€ngeance.

Ccrman Weiiic
The t aditional Celma.n wheat beer

is caled weisse. There aro many varla-
tions within tho style. The most common
is the weissbier, also known as weizen.
It was des{ribed in 1410 to be strong in
grain, not bitter. and yellow ln color

weizen should be decldedly fruity
end phenolic ln arome end flavor. Tho
phenolic characteristics sr€ oft€n
described as clove or nutmeg and can
be smoky or even vanilla.-like. These
beers are mad€ with at l€aat 50 psr-
cent malted whea,t, and hop rates ere
quite low (18 IBUS and l6ss).
Csrbonation lev€ls are qutte high, 1,5
times highor in carbon dioxld€ then
the average Am€rical or Geman
lagers. Banana-like esters are ofton
present. A hefe-weizen bot ed with
yeast should h&ve a yeast flavor

Though wheet genoraly plays a
large mle in the makeup of weisse

rLD
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brrx s. rr rlfipo was li'und tion thc lalc
14(X)s with whoot al only 10 p.rcenl oI
th. grist 'lho most imporlanr pa.t of
thc 1!r)isso bo.r is tho !-(!asl. $ilhoul a

disliD(lr strain one cannot make a
r!.iss. 'l ho y.ast is responsible for the
croalirrr ol lh|] clovc and banana
cstcrs. r\lt.nlion should bc paid to fer
nr.nlalion lcmpcratures 10 kecp the
.sr.rs und.r (ontrol. l-ho bosl bcl hcrc
is 1,, pitt h lt'|d lhlrDcnl al 64" F. tl'gher
t(.rrporarun,s tvill creaae more esters
ard lir$l al' ohols. Original grarities
(rn ftr)go liom tha high 40s 11.C40s1

to th. high 50s.
-l h. l}rrlinor wo'ssr! is ahard-1o'

find slylo lhal has a sparklnrg charac
ltjr rorndr)d by a low alcohol .onlenl
and a slrarp acidity. Soldtu$ iD

Napol )n s rtnny firllod it th(l
''(:hanrpagno ol lhc norlh. ll is Lhc

lightost {{kmg with Ki;ls{:h) oflh(l
(;orman siykrs,rnd also a 1ri(ik 10

nrak.. lhis bcer us.!s thc (x'mbina on
ofr yoast tnd a lacti{:lcid ba(t('ria.
'lho boor is vory a.idi. and llghl bod-
icd. ilith litrl. hop chrracler itanl al

all. N'co liuity ostors round our lhc
lacric soufnoss An I800s rocipc callcd
lbr wheal comprising 75 porc.nl ol lhr
grisl. Gravitics run amuDd tho l!os.

'Ih(: d(nkl'l'wti/fn is sorl olltn
brown r,i'ol (i)ri rny. lls navor pro-
fil(.is mu(Jr lik. the woisso. trt il has a

dislin(l maltin.ss wilh a roast and
dnxt,lal(..hara{|fr. -lh'!.ol('r rnngcs
from copp.r bri'wn to dark bro$,n.
(;rarili.s run in th') 4{)s 1i) aos.

Kitlsch bccr is !.ry hard to (omc

by 1t is almost pilsnorlik. iD .olor
rdth a dr! palrt{r rnd a Incdium-bi1l{r'
llnish. It har fl nico hrl. lli idic qualil!
and no fruitv cstcrs. Kiilsch is rL

rcltrlivcly modrrD slykr. ll prlbrblt
.rft rgd in lhrl 2()th c(lnlur!. l hr name
.omcs lio'n thc (;(:rmtn pronun.i'Ltion
ofthe (ity nrnr. (inogn(!.

Recipes
To experirn{rnt with (i)frn'Ln tlhcal

beers, usf th. i!.issbi.r bas{} rofipi)
and thcn add or sublrnrjl ingrrdidtls lo
fieate the othfr slyl's. Iior lho lvcisse
bccrs you willn''rd a litlirig liqrid

yeast slrtrin su.h as thos. bv \!vlirrsl,
Yeasl Lab, or Bn'F- Ick.

Weissbier Base
(5 gallons, exlract)

Ingredients
. 4 lbs lighl malt oxltacl
.4lbs wheal mah.xlracl
. 1.:l oz. Ilalk,rtau.r hops i:l'2, alpha

acid). 1 oz Ibr 45 nrin.. O.:| or. rrl ortd

boil
. \Veisse beer r..edrt.nllurr. JA cup plus 2 Tbsp. corn srrgar lirr

priming

Step by Siep
Add orlrails lo 1.5 gal. ol wtrlrr

and bring lo boil. ,\dd I or. hops and
boil 45 min. Add 0.:] oz. hops nt ('nd ol
boil. St.ain out hops, fhill. nnd ft(k 10

IhrmeDter Top up 1o 5 grLl with (tillod.
pre boilcd Fanrr Pit(t yc.rsl rnd l?\r'
menl in the mid- to high (10' lirungir
until done. roughly 1o di|)'s. h inr{' and

0G = 1.055

about

High precision thermometeB
for mon itoring fermentation

Dealer Inquiries Welcome

Tt<ach Enterprises (3O3)
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Butch, the official
GDG breudog, say$

"Gei youf tee copy

of my atest &€idng
Systm Cahlogue

t€atur ng qua ity

stain ess stee tanks

and a//the fttings,

components and

accessor es mal

loday s micrcbrewer

needs for quality

brewingl'
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All-Grain Weissbier
For all-erain woissbicr use a

singlo or doubl(! de{io.tion mdsh for
authcnli(li1y. Dccoclion mashos lend
to bettrr solublizo starrhos. nnprovc
extraclion. and ircr€llsc (iolor. lh€v
also broak down tho high(lr mol{r'ular
proleins to n ko a less dough) gluli-
nous mash, aiding in runoffand i't
clariffcotion oflho finished product. Il
authentii:itt is lcss important !o you
than {!ase ol browing, y(
straighl singli!inlirsion mash !vith
vPry good rcsulls. Even bcttcr, a
slightly more [ime-consuming slcp
mash achiovcs a prupor protein rest
while still bfing simpk'r than r double

lfyou (:hoose 10 uso a singlt!
inllsi{,n or slep mash, p:ty atl€nlion
10 how you mix thc grisl in the mash
lun a( dough'in tim€. You nc0d t(t
thoroughlt con$ino thr! whorl and
barli)]_. Rcmcmbcr thrt whcal has no
ouler husk and does not crcatc a vcry
good filtor bed.

Ingredicnt substitutions: lb mrke
the .rll'grain version. rcpla(t light malt
{nd whool extracls with 5lbs Pale
mall and ; lbs. whoatmalt.

lnfusion proccdure: l)ough in at

170" F {ith 2.5 gal ofh('iliquor M.lsh

should shbiliTc at 150" to 15:|'F
Mash for o e hour and spargo. Brirg
ro a boil and continue wilh same

instructioDs iLs r)xtra(rt recipe

Step_mssh Procedurc: Dough in

,1 142' F {nh 2 Aal. of[0t liquor'

Mash should strrbilize at 122" to 1'25" I
Stir every 5 min or so lor 30 min Add

0.75 gal. ofwatcr al boiling lompora-

ture. llold tcmpcrature lor:10 min

Sparge lvirh 4 5 gal ii'aler and proceeo

as lulh exlracl reciPc

Dunkel
$or exrracl dunkel uso thc sa'nc

basc recipe bur stecp tho lollowing

srains in the wnl(lr beforo adding

;xlracl. For an all-grain versi('n

nr$h these grains wilh fte all'grair
weissbicr Srains. which will boost

the overall grovilY a Point or lwo
. I oz. black mrll
. 1A lb. cho()lale malt

K0lsch
This is ir light. rcfreshing hecr'

You ll hvc th. llocculation oflhc ytxrst

slrain. lt slarts oul domrt-like and then
lurns inlo chunky nugg{lls {don t l(t it

Ingredients
. 3.5 lbs. light dry nalt {rxtra(t
. 1.5lbs. whert cxtract
. 1.25 or. Pcrlc hops. 1.12 oz. lbr 45

min., 0.13 oz. at end ol boil
. W.yeast 2565 {Kiilsr:h)
. :JA cup plus 2 rbsp. corn sugrr for

pflmrng

Step by Step
Add 0xtrac( t0 1.5 gal. olwalcr.

Add 1.12 oz. Porle at bcginning of
boil and boil45 min. Add 0.13 oz.
hops at cnd of boil. Pilch yoast and
ferment ar 58" F lbr until done,
roughly 8 days. Prime and bottle as

oG = 1.039

There's one lool

Don't wait tor the ,nail, see ou catalog now! www'brcwteklom

409 Calle San Pablo, Suite 104 Camarillo' CL 93012

oncre I z oN qrloea senMce clno
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beLeian Wit
lhe Bdgians have

thoir oBD vorsi{)ns of
rvh0a1 be(!r l h0 Belgian wit
is a whcal be{r somewhal
sirDilar to thc In'rliner-$risse
slth yel als(, uniqu(:. Pi.rr.
(li,lis la Bclgium nalivc

'lirxas)and (i)ors ilith its
Bluc Moon halo helprd tr)
i,su.recl this stvk].

Ilrtycd ilith maltcd or unmalted
whiiat, ivils aft' spicrtd $i1h (xr-iandor
ard orargo p€d. l hcs{} beers irrc
lypicall) doud]. Ihey aro hopp.d wirh
nobl. hop varicii{is r(} a(.hieve a low
rr) rnodi'rm biltcrross rrrd llavor'lh{i
be.r is usuall) qlrite dr) \!ith a lot! tl,

AWB
(5 gallons, all-Orain )

.lwtl slands lbr Alr)rago $hiro
tt'rcr. allhough il is rvay above av.ftrg..

Ingredie s
. 1.25 lbs. six-row nralt
. :1.7; lbs. t$'o,ro$ mtrll
. :l lbs. red whc l bc.rir.s
.0.25lb. rclhd o rs
. I lb. .rndi sngar.
. I 02. llaucrlauer hops, 0.5 02. Ii'r 60

min.. 0.5 oz. n'r 30 min.
.0.5 i,z. (:asriade hops, for 5 Drin.
. I lbsp. plLrs I !sp. coriander
. 0.75 oz. orange p(!el
.0.2J oz.lom0n petl
. U'v.ast IJ.lgian whire trasr. r flip corn sugar for priming

Step by Slep
Norv firsl things nrst.
Wheal brrrri0s are unmall0d h(!al

lrnd should be avail&ble ar vour kral
health fi)od stofl,. Ihoy $ill halo lo bo
millod the same as thr othft malls. bul
lhis slulT is usually highlv polished and

Add wh(lat bcrries 1() thO other
$isl in your mash lun and slarl wirh tr

t('mpljraluro controll.rd s1.p mash.
Normally'!ou woLrld hav(' 1r' pr(lgda-
tinize the urmall(!d ivhoal, bur sin(n
lvc are using r lomp{}ratunr.ontroUcd
stcp mash. this tifln b. oliminatcd.

Nlash in with 2 gal. ol l:J6' Ir Baler
and rest mash at 122" lr fo' :]5 nrin.
Itaiso 10 155' F li,r 20 min.. lhon mash
oLrt rl 160'Ir for 10 min. Spargc \r'ilh 4
gal. ol wat('r at 170" F.

Boilli'r 15 min. and add 0.5 oz.
llallr)rlrLUcr lloil 30 min. more. Add
another 0.5 oz. Hall€rtr er nnd boil l5
n n. more. Add I lbsp. rcriandor and
boil 10 rir. mor{r. Add 0.5 or. c$cado
and boil 5 min. mor.. lbtalboil is 75
rrin. Ar ond ofboil add 1 tsp. coriander,

cracre zr or neeoes seivrcE-iec6

“紺駅1職繊鉗ま寧l継燎卜よ湖鳳C

Kl price s3495

全:勢堤可P。lals the s,rvt,¨ esnt elld Whh the sat熙

緩げ寧ギ晦≧鸞 1聴憮oFtr a comPhe sdect ttforlお協 11:t柿品〆

Do‐It‐Yo―er

BREW

Pure liquid cultures that

reduce lag tirne and eliminate

starters Start yOur next batcl,

WthaンIや r71ゝLp1/

crncre sa or neeoen sesvrcE-diE6
\rtrfnrtrr l,r!i trr \ yrrr r)r\\



thc ofange peol, and the lonlon pc(t.
(lool, pir(h )casr, an{l lol lo.nn:nl until
donr nt 60' lrr 65'F.

Ar'rlriceri Wneeli
No\v hero is d sttlc lhal rralll

has ro style ofits own. ,\mefican \,!hc$l
beers run tho gantut l?orn pak'rle with
whrlat jn it tr) 60 porcrlnl wh{ral, 10 p{:r'
renl whetrt. liuit, .lou namf it Adding
wh0at isjust someLhing rve do.

Wheat is a good bas. for riuit
be(:lrs, whirh r!ill cxplair thc abun-
dancc 01 raspb.rry !vhc,rt, (hcrN
whrial, and so lirrlh availobl( nr
22i'uncc bolll('s all over AmoU(l4.

AmeriGan Wheat
(5 gallons, all-grain ot e ract wilh
specially grains)

lhis is a re(:iprf 1('r a tcly good

.\nn rican-style lvheal bcer. Il has a
nicc hop chflra(ier arrd billcnr.ss,
r\ith a.itrus\ nnd spicJ quditr_.

lngredients
.;.a' lbs. pa1,'r)lllll

.5lbs. whcrl malt

.0.5 lbs. iuuni(h mall

. 2.5 or. criranlol mal1,40'Lovibond

.0.35 oz. Nugg(!1 hops, lbr,l5 min.

.0.85 oz. Cas.adri hops, 0 5 oz.
for 45 lnin., 0.35 oz. at end of boil

.0.75 oz. Hallerrauer hops,
for 30 lnin.

.0.7 (,/. Saaz hops, at end oflroil

. vrry liuit} atr y(lasll\\yeast 1968)

.irla cup corD sugaf li)r pri'nins

Step by Slep
tjso a singlc-inlDsidr mash at

150" F lbr t hour Sparge wilh 5 gal.

'vatrr 
and boil 45 min. Add Nugget

and 0.5 07. (lasl,ade. lloil I5 more
min. and rdd llallorlauor. ltoil an
additional ::!0 lnin. linal boil is 90
miD. ,\t end of boil add 0.35 or.
Clrs(iado and lhr| Siia/. (bol, pirjh,
and lirrtrrent al62' Ir unlil done,
roughly 8 da]_s. Boltlc or kog as usual.

For extra(t \'ersi(}ll use the same
.aramrl malt stcep.d h tho br.wing
watcr for :'|0 min. nnd add 5lbs. lighl
exlrad and 5 lbs. lvhoat oxlract

Mulbeery
(5 gallonE, all-grain or e racl)

lhc good thing about mulberrics is
Lhat they hsva a lol oflannins ard con-
tribule nol only o nift liuil llavor but a
ivondertirl woody l]{rv(}r rnd aroma.

Ingredienls
. 5 lbs. pale malt
. 3.5 lbs. wheal malt
. 1.5 oz. Munich malt
. I oz. (;oldings hops, for 60 nin.
. 2.5 lbs. nrulbe'rics
. $yoast 1056 (r\merican ale)
. iJa cup corn sugar ibr prnDing

Stop by Step
:'lash al155" F lbr t ho r. Sp rg{)

sith 5 gal. lvater and boil- Add the
hops at thc blginnirg oflhc boil. lloil
60 min., thcn ddd the trushi)d 

'lllllber'
ri(,s. /U1(^v ro stccp 20 min- Ratik out of
keltkr to leare berrics behind. (bol,
pilch. and lilnnenl unlil doni! al 60" 1()

65'Fl
For rlxlracl usc 4lbs. lighl oxlrad

and:j.5 lbs. wlrert oxlratl. \-t
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Mdshing is eesy. Ail you do is
oombino water snd malt. Otcours€
you have to crush the malt lirsr. Also,
it is a good idea to check the pH.
'lhen again you will also need to keep
a close watch on temperature. ln
addition you may wanl 10 extrapolste
thc oprim m ratio ofyour &y mslt to
your aqueous fraclion- Logrithmicelly,
that is. Well, everything is ea.sy to
someone som€where.

lhe brewer who choosos k)
mash takes a road less lrav,
eled, which is not always the easiest
way. Sometimes the road can bc full of
teachery. Alkaline water uncrushed
grains, and unconverred stffch lurk
around overy twist in the path. But
there is a beacon in the distance. It is
the lucid light ofsound mdlhing
principles. Keeping in mind some
important tips about mashing wilt give

you more conrol over your
beer and make the whole
process mucD easlef,

Walcr Trcalmcnt
Wat€r chemistry can become

very complicated very fast. Th€
first lew times you mash you
may cho0se to ignore ficsting

your waLer and simply rrear
the mash io adjust the
pH into Lhe ralrge of 5.2

to 5.5. Ifyou are wiling io spend an
extra 54 per tve-gallon bsrch, you will
be betler ofl buying warer puri{ied by
reverso osmosis. You can then add satis
as you wish. ll you prefer a munictpal
source, pay speclal attention io carbon"
ate (CO3) and bicarbonsre THCOJ lev-
els. High levels (HCO3 = 15O ppm, CO1=
2O0 ppm and more) ar€ best suired for

E0 
^u*,.0,',r' n*,* ru* u*,

Iey Alerc Fodor



dark b€ers such as porte$ and stouls.
t,ow levels (HCO3 = 1 5 to 50 ppm, CO3 -

messured s3 Di6stadc Pow6r exists for
differ€ni malt lypes largely due to lhe
diffsront liln tomperatur€s used in
lheir preparatron. Highly kilned malts
such as blsck patont, chocolat€, and
cr'6tal mslts havo lit{o or Do enzymes
lef!. Moderately klloed maltB such as
English pale ale mall aDd toasted
malts such as Munich and Vi€rna have
eDowh to convert their own starch
and less than 10 percenl pre-gela-
tidzed adjunct. Low-k ned malts
such as pale two-row. six-mw, lnd
wheat have a high enzyme contenl and
can be us€d with up to 50 psrcent
adjlrnct su€h as corn or rice.

cr.rgn Zonl
Crushing malt plop€rly will

100 ppm or less) suit pale
beors such as pilsners.

This infometion is
included on your water
report, which is avail-

able free from your

E4zyIUc Pollsr
Enzymes p€rform tho

magic of starch con-
vofsion. wthout them

the mash is nothinS but a
large mix of gruel betbr surted for
breatfast than brewing. lt is therefore
importsnl io m8ke sur€ your recip€
has enough enzyme power to convert
your mssh,

A rsnge of €rzymadc conient
increae€ lhe yield ofyour
mash and help to

6RBYou! 0s Not.obe! 1997



ensure a successful sparge- hav{} a stabic structurc that rnash
onzymes have a hard rimo auackirg
ollectiv€ll. When ihe tempora[urc of
the rnash riscs to 147'1. the srucrure
ollhe malt st$ch swolls and the
chairs uncoil. mathg fie star.h sus-
ceplible ao enzymalic action. The samc
rcaction o(curs whan a cook adds
flour or corn starch to thicken a soup.

Adjunds hale different gdatin-
izali0n lemporalures then malt.
Bfewrlrs must herefi)rc eilher pur'
{ihase pre-gelatinized adjuncts or gda-
lnize tha srarch thcmselves. Any

'IJ)c goal or$ushjng
grains is 10 make tho
starch and the enzymes
of the malt solublc in
solulion so conversion

while ft€ husk

lr .rvtattcr
I)on t fbrger ro mix

your grains jn well al
mash-in. $hen added to

hol tlllter, crushod malt
rends 10 cjump into balls.
Sinc(: dumplings are nol
your objcctive, you will
need ro break these rvith
a spoon. If poriions of

thc mash &rc lefl unmixed, rhc
onzlm0s and the slarch will no. bri
abl{} to rcact as rcadily, therebv
dccroasirg the total extrac( from
vour mash

rcmains intact for a successfd
spdrge. Ifyour malt is und{}rcrushed,
an unusually high number ofuncrushed
kernels and large. slarch)' paxtidrjs will
be evident.Ifmali is overcrushed, a
laryc anx)unl of flour or ffne particles
and shredded husks will be visiblc.
A lack ofinract husk naterial tonds
(o r.sult in a poo. sparge lhal .logs
quicuy and produces a cloudv run{}fl:

A good homebrew shop will crush
your malt for )ou in a roller nill r{r a
sp€cili{ration between the two oxtremes
descdbed. A mill gap b{ltrvoeD .045 and
.055 inches rvill give tho b€sl results for
most malts. Wheat nall should bc
crushed to a Iiner specification or run
through twicc to ensur0 rhe hard
kernels fie broken.

adjunct labelod pre-gelatinized, naked,
.olled, micronized, tordfied, or relinad

U4coll Yo.n
9tarcFeg

Nftrke sure tour
slar(ih is gelatinizcd.
Starch is a complex
n$lccule mad(: ofsug-
arslinkedinarhai0.
'lhes'!.hains tend to

can be rdded dircctly int() tho mash.
Raw adjuncls can be used, bul those
with a high golatinizarion tomperaturc

should bc preboikld for l5 nir)u1os
or nore t0 brrlak up tho stirch.

'Ihis is especially true l(r' .orn
or rn:o grjts and raw barl{ry.

Pfl ?rlnclPrls
'Itack your pH. l'he enzymes

in your mash pertorm
best in a ptl range of 5.2
to 5.5. lh€ krast expen-
sive aDd casiest way to
cherk pH is with pll

liquid pordon of

a roading with
the paperi tho
color chango indi-
cates thc pll. lhe sam-
ple is subsequantl!' dis€rded. ue(itric
pH meters slso work well and are
morc accurate, but they cost more and
r(:qulre morc marnkrnancQ.

Ifrh{r pH is in thc rango ol 5 tr} 5.6.
irb okal to leavc )our mash alon€. lf.
however, )our pH is way ofTbase, such
as 6 or 4.s, you should atklmpt to a4iust
tho pll by adding salts incrementally
unlil thc pmbhm is remcdi{}d. Cal:iurn
carbonate (caco-Jttcill raise tho ptl.
Caldun chlo.ido (ClCl), cal(:ium sullale
((lasoal. and jai:tic acid will all bwer
the pH.

。 P H METERS ● THERMCIMETERS ' REFRACTOMETERS

THE SCIENCE OF BREWING
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TemPGrtl.rlc Corltrol
(lhoosf th0 corr\crsi.nr

r('n)Porlrurc thal suils the
bc(r slYl{.. fhc (.onvcrshn
icmperalurc ar \!hifh starch is
enzynraln l|ly degradcd 1o

sugar i5 onr) oflho most po$rr-
ful l(r)ls tho nrashor hfls over
how thc b..r will laslc.

l},la anr)lasc. the drzlnt rcsBrr-
sibh li)r f.rft ntrbl{} sl|gar, has an
oplirnuIn operating lcrtlpcralu e of
1,10" to 1,1()'f ,^lpha rrnrr'las. best
brcaks slrrch in1,) unli,|.|nenlrrble
long-chair) sngafs calkxi dextfins al.

lclnp.ralul's rfar 158q Ir lh. star(.h
convorci(rr lonp(x tr1urlr .ho*rn may lie
l|nttlll're tiom l:t7'lo litl'lr.
dep.nding or lhc ttpc ol bccr beiDg
mado. llv nrdlrip lating thc (,)nrcrsnr)
t.Dpr)ratur. ]ou can lit\or.irl)cr
alphr- or boLr-anttlas{r. thffl'b}
rhcriDg lh. fin.l grarilt, thc bodt.
trnd rh0 swcctrriss oi tlxr bccf

li)r a lighrer bcfl su.h as a British
billcr or an Am.rnian lagcr r lomp(Na-
lurr rost .rt 150' I tlill tiold r heer
wilh l| low linal gfalill rDd krss body.
lior a mcdium bodied b,rr suirh as an
\nn rican arnber ah or rL Vienna lagor
rr tcnrpcralufe r{ist rl l1;ll" 1r) 155'Iris
moro appr0t)riat.. Porposr)fullt swe.l
beers \'!ilh high final gmlirii)s su(:h ll"s r
lldlish bro!\D al('or a S(lnlish nl: nmt
havo slarch (xtrr\1,rsnrs as high as
155'10 157'l.l

Tlmc Allo*a4ce
linn rls0 phys a m;iof r0l. h the

nrashing pr(nrss. ll rhe rDash lime is
loo slrorl! slarch (onvcf-

si{rn nn! not linish

affe.1rid.  n oxt0rd-

stun ol lhrm hours
or Drorr .n rcsulr

b) 1adic acid

Join theAmerican
Homebrewers Association@
Forget rhe million-dollar brew house and rhe nitirl public of€rin& All you re ry
n*d to om rur home into r brewrv k a lore of b€er and (he American

Hom€br€reG Aisociat on (AHA)I
Bere! hw ror jun t3l, you'll Eet all th€ inrom.oon you need to b@ Erea!6c

in8 beer a! hom€, in.luding fv€ bi3 $ues dl ZyDlAnr, the # | homeb@ing na8uinel
on- ine b|wng he p thrcu8h the AHA TechTaik forum an! membeB-onl/Web ste:

.ou6es lrcm the Br* U b€er s|Urnon proanni spftial *ingsj b@k disounE and

Ready to bqin con$ruc!onr Skip the sawdu* and relurn the coupon be e or cal

rheAHA roll free at (333) UCAN,BRIW for dle be* hom€b@iry infomrtonl
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'norc 
dihlcd mrsh also rcquires a

li'ngcr tinrc lbr rnzym(:s and slarrhos
l() rcacl A !!at(r!to-nt r flrtio of 1.3 ro
1.5 quarls per pound prod0.es a lhick
mi$h liko thr)sr used to brcw tradi-
lional Ilrilish alcs. F)rzgn.s are more
stable in a lhn kct nrash bu! ar. inhib-
il(.d bJ the high sugar c()n..ntralions.

For infusn)n and liirnpcrrlur.-
progranr mash.s homcbrtlvrrs arc
b.sl oll $ilh a thitk mash. Ihose ivho
Drrdi{r, lhe a( ofdo(x:tion will iind a
thinncr mash holps mak. up lor \!rtor
losl ro.!ap.'rrrion durimg thri boiling
olgrain.

l〕 ollr、 、1lollld

enstlre(,o:]、 er

155'F a resl ol 30
minulcs 1r' an hour iaill

do th'r job.

florl Tfrfc\?
'l ho ralio ol wlrtcr lo graiD

in thr mash dctennines the
mash thickni)ss or stiffnrlss. lVasb
thickness will afii'tx the dcgrci) ol
slar(Jr convorsion. ln a thin mlrsh
prpllred wilh 2.5 quarts ofwntcr
per pound 0fgranr. cnlun.s $i1l
degf rde slirr(:h x'r{r nrrnplclr\ly.
Berid('s a hfger Drash 1uD. rlx'

Iodl4c Tcsli4g
A simpL, tudinc

allollcd

,'\( 1.19" tl

't 
is lruly

finished.

late thc mash lo orini-
mize hcrl loss and n'nrpenrturrl

drops. Some ol the mr)r'c polNlar

To

fornl lhis

rh.liquid

$o mash and pour the
samplc 0nlo a while dish. Using a
pha rmacr'u 1i( J -grad o linctur( ol

76 RECIPE KITS WITH 24 HOIMEBREW
COMPETIT10N AWARD WINNERS

33 PREMIUM iIALTS FROM CERNIIANヽ 1
BELCIUM,BRITAIN AND THE U S

」
目

ffi s: rnrronrrn exD DoMESTIC Hops

ffi oven so rrrn eND wrNE YEASTS

ffi s uolre rrene.rDurNF\r{KING KITS
COiMPETITIVE PRICES
‖HOMEBREW FOR STRENGTH‖
Toil Free Order Line:

1-800-890-BREヽV

Call for a Free catalog:

(512)467‐8427

306E 53rd St
Austin,TX 78751

CIRCLE 8 0N READeR SEn71CE CARD

N●、●,,|●●|'`'7 BI、 Y`■ 1()、、

I464lrted T.r49

nrrsh lun slradies
lh. mash lcrrpcra-
turc oufltrg (xr/vmc

m ny wa)is 1'] insu

arc picnic coole$. sleepiirg bags.
olens. blankers. nfid homemade
insulared boxes. lnsulaling your nash
1un rvill ensure rhat tho lcmporatu..
doos nor dnrp moro ihln a Iow degroes
during tho (oD\.rsion ms1.

YA K\o\,I oN( E

S or a it,$ foR Nor DRtrkA'
vY HoMtrBRF.wl!

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

BEER TRIVIA

Gift&
HEAD to HEAD.
Game

∫19,,ancI S&H,

Fun Packs.
詢性器ヽ1冊・:・
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T―ShiFiS
S'''lnct s&H)

Party Ideas
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iodine, mix one drop wirh y('ur srmple
on the white dish. A blue-bkrck or
purple color indicates undegtadad
slarch and an unfinishcd mosh. A rod-
dish color indicates a d€xlrinous wort,
whi.h may be desirable for rcrtain
bcors. A yelto$ color indiratcs that the
mash is complete and littlc und.grad-
od slarch remains. Be surc to discard
&ll samples tested with iodina, bacauso
iodine is poisonous.

xfftcieqcy Rali4g
T€stnrg the €fficiency olyour mash

tur will help you rea(ih thi) dosirod
original gravity lime aftor tim'}. l h'l
efiiciency of your mash tun ran brl
.rprossed ns Poinls ol l:)itradion
lPoll). I-he mosl cxtrad n pak'two'
row mah {:an yicld is ab(}ut 36.5 POF.
Itoaslcd malr has a maximum yirtd of
aboul 34 and crvstal malls mrximum
l:rlls around 34.

'lr) find out the POIi l'of your nr$h
tun. brew a five-gallon bal.h wilh
sovrf pounds ofyour favorillt ptkr
tlrall and nota thc original grlvily ot
thll tlort. lhe folk)lving.qunlion
all)!vs you 1o c{kulale your l'oli.

Points ol extra.rion =

roc-l rr.00ur r Ei!:l!:I

N('w phrg in your rcsults tuorn fto l.s1
brow. In this case we assuno that lhrl
original $avity was 1.040.

POF] =
rt.()40 lx1000t * ! *'11"1' =z*."/ p,'un.rr

Iror lil1u|c br(!ws usr) vour POti
valuc in Lho folhwing equrrtion to cal-
culal(i the pounds of mall you need to
reach a desired grittily.

Pounds ofgrain nrlldcd =
qar. worr

'Ybur POE will dillhr lor specialty
grains. such as roastad and cryslal

rnrlls. liul when used in small
amounls thoy should bchavc as pal)
malt rnd tho oC lvill b{i vory close n,

With a litlle planning mashing

Bives I'oll oplions thar cxlracl browing

A16 li'dot is a sradudte olth?
I i niwsitlt o[ calihmia. Daris,

Ⅲ
Ⅲ
躙
硼
悧
Ⅲ
鵬
Ⅲ
耐
蜘
Ⅲ
闘
躙
Ⅲ
Ⅲ
Ⅲ
＝
悧
劇
聞

To Brew tbe kst,
Brew Witlt tbe kst:

akty Suppliesfrcm
a reputable

lto breoo sltop.

Call 1€OG99$244O
f()r the k cation of a full-service rctailcr nedr vou.

a service of

Crosby & Baker Ltd
wholesale distdbutor of some of the world's

finest brewing products, including:
Muntons, Weyermann,

Mountmellick, John Bull, Edme,
Morgan's and much, much more!
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by Sal Emma

Toasting a special occasion wirh an
adult beverage of your choico is a time-
honored tradition. Hom€brewers, of
couls€, have the advantage of toasting
their special evenls with really sp€cial
beverages homernadeones.

But some homebrewcrs take it to the
next level, creatlng special versions of
their favoriie homebrcws expressly for ao
important celebration. What better way to
brealhe life into a party? If the brew tastes
good, yorr skeptical guests will be amazed.

NovcmLr1997 BR口 ″YO11(■ヽ





It gives overyone somathing to talk
aboul and something to smile aboul.

And il you really want to impress
your guosts. take tho lime to mako a
u,mmomorative lab'rl. That's the irjng
on thl] cake and providos an instanl
memcnro ol the oc.asi()n.

Tips For A Successlul Celebralion
Blew

1. Pick an epproacheble rccipe:
'this may rankle the scnsc ofadvon-
turesomc beer selcrlion lhat you havc
finoly honcd during your years as a
homebftlwcr But wirh thal caveat.
consid0r your audienrc.

Ifyou re brewing for any pa y
attendcd by a complemonl orregul{r
folk, consider making thcm regular
beer That docs not mean Ameri.an
light pilsncr. Sure, mako il lasit molty,
and evcn r bit hoppy. Ilut ilyour
Iavorit€ homobrew is orango-coriandor-
raspberry-banana'oreg{no-hcmp-
chocolat. woizcn, you mjght wanl lo
consid.r n altemat. rocipe.

(ionsider the ramificalions of

serving a bee. thats above and b.yond
th. crude lastebuds ofthose m{!re
mortrls who do not practic. tha
brew.r's art. At best they will really
love it and praise you as a god - thats
actually happoned on at leasl ono
occasion. llut ifyou brew ahem a
concoction that makns them {lm! at top
speed liom fear, you htrvc nor done
your guests ofhonor yoursclll or your
hobby any favors. So rcmember th{'
KLSS rulc. Keep It Simplc!

2. (lonsider kcgging: IIyou tn)
planning h supply the beer for tho
party - notjust braw souvenirs, its
easier 1{, deal wilh double'and lriplc,
size batches ifyou have made thc
jump to kegging your own. How.ver, if
your aim is 10 onhnnce the existing
commc.cial selection of beers on hand,
thcn boltling is app.opriate. Of{1)urse
boltling is de riguaur ifyou plltn lo
maka r mmmemoralivn label.

3. Make a commcmorative lflbcli
Laboling your hom{rbrcw is $eat fun -as re$lar readers ol lhe annual IIYO
Gonzo l,abol Contost know Ils {rspccial-

ly fun for sperjial occasions. whcn you
{:an decorale a brew with photos and
dalos appropriale to the ocmsion.

Beer labels aro made in ncarly
ovory computer plalrorm availablc
including PrintShop, t:xpress,
PageMaker. Photoshop, evon rdv{nccd
word processo$ - you nanxi it. But
do not be discourrgod illou {r.) not a
computer head. Makc one nn:o label by
hand. pasdng in photos and olhc.
$aphi{:s, lhon have phoro.opirs made
fbr tho commomorative braw

You can use milk for a labd adhc-
sivc ifyoul boatle$ are going to stsy
dry al the party. .hrst dip ih. lobel in
somc milk, posilion it on a dry, room-
tempOrature bottle, and smooth it
down. Alter a few hours il willbe
sruck fasl- Howevcr ifvou plan to
imm{}rse your bottles in ico at the .elc'
bralion, the wator will removo the
milk-glue labcls. l:or wet anvironments
you should uso rubber cenonr.
mounting spray, or some o(her glue
that s not wator soluble.

Also considor th. lypc ol prinlcr

Keg boor without a kegl

Beer
Dispenser

Just PRESS, POUR A ENJOYI

. Ea8ior to fill than bottl66 - No pumps or COr sy6lom6.

. HoU6 2.25 gallons ot boer - Tro 'P&r'p6d€cl tor ono

5 g6l. f6rmenl€r.

. Petonlod roff-infating Pra$ur6 Pouoh mainbina

ca|bomlbn and fto3hno6€.

. Pcrfoct dhpemo f,ithout distu|bing Bodimonl.

. Simplo lo uB6 - Easy lo csrry - Fils in'tridg€'.

. ldoal for psrlio!, plonic3 and holiday3.

A* fo. trc Art ,0, 8€61 0isp6nso. at your l@l hom€-
br€r sfpt slbp aid st your hvo.ilo c{aff brdflor.

QUOIN tpor}otmca'colr') Phon€: (303) 279-8731

401 Violol St. Fax: (303) 278-0833
Gold6n, CO 80401 htF:/www.partypig.com
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and inks you usr tbr labah iryou plan
to ico the bottbs down.

You don t have lo slop dt lab{rls.
Beer mats rre also er$y to makc lvith a
simple compulor program or b! hrnd.
You can also croAte snrall cards thtrt
describe tho beor in hrms ol styl{.and
fiavor as a lirn wlry to cdu.atc yorrr
guests aboul whal they lvill bc drinking.

4. Pl n th€ Pr€santati0nr l)on'r pur
bottlcs ofbee. iD lront ofp.oplp lnk,ss
you cxpoct them 10 drink il. Read on.

Hot Wort
Wah Leilis ol Hunlinglr,n. W: Va.,

rnade a balch ol beer lor fl|lhor'\ I)ay
1996. It almosl nclcr madr) il to the
bottl(! bulluse whilo it wns fermonting.
his housc (aught llr.l

"ll rvas 4th olJuly and I had ttrken
thc kids t(i an ars-an{l,cralls fair abour
lhr.. hours fron honre. During rhc
tirir, I hoard my Dama.alk{l on thc p 
svsr.'n. \{hen I $,cnl lo inv.sligat.. thir
lronl oflico 1dd me tr) call nrv neighbor.
.,ohn Van lkrrn. I ask.d iflhore wns a
pav phono ne.rfby. lhoysaid (.alllionr

h.ro, not caring th{t il was long dis-
lance. 1 figur0d somcona was doadl

''I gol Johni wifc. (lalhli on the linc.
Shc lold ne not ro prmic. bul my house
was on fi.e. I remembcr her sa),ing.
''lhc fromen are horii. 11s undar con,
1rol, so donl drive home like a maniacl'

''Sorne wiring htrd shorlod out in
thc kitchon coiling. lhe lire slarted
th.re and .rept rcross thc kirilhcn,
unsoldorine pipcs along (hc !vav. l hat
ronlributed r0lhl' walcr damage. By
lho timo I gol hom.. th{! firem0n had
(nne and gonc and neighbor.k,hn had
br)(!n working liko a dog getting rho
tlater orr ofmy hors{i and {jl{}aning
up. Th{! damage i! s bad. bu[he good
norvs is thal nobody ivas hurt and w.
did not lose a singlo imporlanl or srn-
rrm.ntrl posscssir)n. \ol onel'

lnchrding the lhrmenting bcer
l-r)wis was ftbki 1() finish thc ferment. "ti
sllrted out tnthcr's Day Pale Alc. AlL,r
lhc lirc r'e strLrlcd.alling ir }lousc I.ir.,
lrire Bmwed, l}ut' smok0d Be.r l('ts
ol puns. but w{' lvoren l n)ally serio s

'Lhoul 
ntrming il " l)r.inkingit was high

cr on th. agcnda. But now thpy have a
.iurnp on naming the bror brcwed for
the Iire s ;rnniersary.

Fathers 0ay Pale Ale
(5 gallons, oxtract and grains)

Ingredients
. 8 lbs. Al.xandori oxtra lighr liquid

. I lb. l.arglandilr exrrtr lighl dr!

.1.5lbs. crvstalmalt

.107. Fuggle hops,lor 60 min.

.4 oz. (l s.ade hops, 0.75 oz. for 30
nrin., 1.25 oz. tor 15 min.. 1 oz. dur,
ing (ooling. I oz for drv hop

. Al0 r.ast lsui:h as lvyeast 105a, or
't2721

.3/J rup.(rn sugar for priming

Slep by Step
$rap grains in a strainiDg b{g

and st(rp in 160' F warer lbr 20 mjn.
Itemovc grain. rLdd extra{:l, and b.ing

 dd I oz. I\rggi{rs and boil ll0 mi'r.

ブtsi li)ur Rclallcr lor Bricss

[-.\1,1,(("D,, oji,,rll,tR-j.l0R,^lr, (f,1|-. S't , tl.l)rx
l;l"pl-" 910 \l,l-i; .l\\ ,[0-\r,,,1'i;
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Beer & Wine uniquely creoted by Ul

Coll, write, or FAX for o free cotolog.

8c!r & lvlnc by U
1456 Norlh Greenriver Roqd

Evqnsville, lN 47215
812-471-4352
800{4&1572

FAX 812-4714@8
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Add 0.75 oz. Cascad{ls and boil
15 min. rnorc. Attd 1.25 oz cas(ades
and boil l5 min. moro. Totnlboilis
60 min. Slrain wort over I oz.

Casrades s a "hopback." (:hill and
pil{ h ycast. Dry hop in tho Iermetrter

wilh 1 or. Cascades. Bottlc with .orn
sugar or keg.

Do You Want a 8e81? | Do.
r\ r!.dding and a special honn$rew

's 
n match made in horven (.!cn ilthtr

bfidc and groom arc lioll. Surc, r-ou U

bc under som. pressure lo pcrtorm,
brt he!,, no ono will {}xpect your l}oer to
lasl nearh as long as the nrarriagc

lfbv s0m{i slrok. ofbrd hrck it
turns oul ro bc lhe worsl bix'r.!l'r
mrLde in the hislory o[the world. you

can {lwats scrAp tho plans ar tho last
nrinute rurd roll in some barrcis of

.\nd ifil's good. Prepaft to r,! llY

"lb nad0 lhis beer? You re a

god, lvas the oomJncDt liom ono
guost, ! follogo pal,)fthe bfide nnd
groom tr( tho wedding ofKal(,
M(l)ougrlland Trcv'r' hn.s. Kitt. is
th. daughter ol homebrc .r Johr)
M(l)ougl|ll of lt(rhcstor, MinD. l hat
was thc bost quok'l recall," sats.lohn.
who was inspifad 1r) brew li)r Krti)'s
sp{r(ial dav by his olhcr daught('r'

''Sh. wcnl lo a woddiig whcr(, rh1,y

sorved bad mead and challrug.d me to
n)ake soDrc dq:crlbr{N f(}r Kalo. I

fonside'.d m)nd. sin{t I rlso ke.p
beos and th.l nrakc k)ls ol honcy Bul
in the ord I dfl ided to do a Cak,dorlau
Lagor' in hoiror ofoL'r hcritage. -lhe

gro0n wore a kilt, bY lhe wr): trnd a
pipdr liorn iva..Uislcr Colk'gc phycd
for the curcmony, hc says.

Kalo s dav rvas a b(laulilirl su nY

onc iD Jt'Dc. \'lcDorgdl n]trde l0
gall{)ns ofbeer. r)nhaDci|lg a selqln'n
nn,ludnrg .ommcr(i l beer Privalt'
labcl cabornd sauvignon, aDd

Calilbrnia (hardonnay 'My beer was
goDe loDg b{iforc th. oLh(:r sluff l wish I

tlott6rcu\r.tohn McDougall u'as (all.d

a god blt otp apprftiotitn' u'e.lditta qucsl

rcsponding b Cokdonkt taq(r

clRCLE 83 0N R[ADER SERVICE CARD

Sincc 1979, William's Ilrew-
ing has been the lcadcr in

calalog hofi e brewing sales.

We fcature a hugc line of
home brewing equiPment
and supplies.

Rcqucst your ftee catalog tc
day, and find outwhywe are

the lcader!

WILLIAMS BRFWING
P()Box 2195 BE o Sanl,eandro・ CA・ 94577

Ph()n(ヽ Requcsts:800‐ 759‐6025 ・  F.ly:8002832745

Homebrewers: Relax! Don't Worry!
Cha ie Papozion is now on cD'ROMf
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had nrade mo.i) Iien thr) !vin{)
dnnkors tleflr lrpeat san)pkirs. lt r'r'as
an unqualified success and ir suir mado
old Dad lcel good,'IlcDougall rq:alls-

'''lho groom, too, lovod thc b(xrr $c
approle 

'nighlilv 
ofhiDrl he sals

Caledonian Lagel
(10 gallons, all-grain)

\'lcDougall adnits his b{I:r is
Caledonian only in namr!. l1s mofo ofa
German-style lagcr.

Ingredients
.16lbs. Dursr pilsner mrli
. 2lbs. ,rnreri{lrn \idllla rnall
. J oz. llallerlauc.llrrsbruckef {:1.2%

alpha r.id), ] 5 oz. for 60 mnr., 1.5
oz. li)f :J0 min.. 1.5 oz. lbr 15 rrir)..
0.5 or. ft)r :l nrin.

. 6 02. S az hops (3.1ot, alpha acid),
2.5 oz. l0r 60 min., 2 oz. for 15 rnin..
1 ; o/. lbr 3 Drin.

Step by Step
\lash al 1.J0" I: for 30 nin.. lhon

raise ro 156' F via d{r:oc&m. sparg0 lo
collecr 12 gal and bring 1o a boil. Add
1.5 oz. Hallerlaucr Hersbrucker and
2.5 oz. Saaz hops. Boil fof lJO min. Add
1.5 oz. Ho.sbruck.r aDd boil anolhar
15 min. Add 1.5 ott. llersbrucker and 2
oz. saaz hops aDd bo'lfor 12 min. Add
{nother 0.5 oz. Hor'sb.u(ikr)r aDd 1.5

(l)urse we invited sor)re old p(x)plc, bul
tho parl]i'rg adjecli!. still appli(,d.'

He madc a batch of ..\mcrican
\\heat. "l w.rnlcd sonrclhing lonly ljghl

dark brows seen) to intimidrre rhe
'silver Bullef ftowd - rer a litlc dif-

fercnt lhan thi) norrn. I
oz. Saaz irnd boil :l min. morc. used rt gular ale veast

for a legular beer tast()

、nth()ut cloves Or

bailanas l als()kept

the bitterlng ic、 el

pletty 10、■in th()mid‐

2()、 1● [1le it was a

litll(l blald butit

'Ioral boil is 60 mnr.
(lool and pitch ycasr.

lermonl al 55't.
(;raduallt lolver rr.m-
p{)rarur{} jn s€mndary t0
it4" f ov0r livr w.cks.
l'rime al|d borlb or keg
accordirti 10 lour usual

Wedding Wheat

(r)nsidcring thc lafg0l

Middletown. N.J., brewed up a batoh
ofrvheat beer for the rvedding ofhis
youngesr daughr{rr, slacy

''The wedding was, from my
Perspec.ive, a monsrer Big, lors of
itrvi1alioDs. ]ou g part)itlg (l.o\vd. OI

well(xrrdili(nn d in rir)o lof lho {,ed-
ding, n'ruckc rllolvod eighr w)eks in
the bolllo. ll was preuv ('loar.lbr a
whcar, and poured up \iirh a nice
head. In rerrospecr il nas an i,xcellent

l\ru(kf learned rn jnponant

岬
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losson in s!(r'i,l-e!('nr brewins:
l)oD t p t boer iD froni ol pt'oplr
unless you \rant them ro dfitrl it.
,\ffaid rh{) beer lvould bti l{rss than a
hjt, he cnlisidxid halirtg slatks ol it
left over allor tlxr lvldding rlf tfied
to girc awat tho llrsl found as Pan)
lavors at the |riday night gnronr's
dirner. tlis plaD was lor lolks t,, Lako

it homc. chillit. and eDjo\ ir al lhtir

''I slu)d up 10 tdl lhc aboul
homebfix!, hos lo pour il to a!('id
sidimcnl. us{) a glass. don t Pouf 

'!
''Nexl thing I know' sonnro o pullcd

out a Siliss arm! kDili'. popped the
rop. aDd rook a big swig lionr lhe bol
tle. He pronouD(ed lley, thjs is gfeal
stutT."'Wrucke taughs. $i1h thrl wetrt
his \ieu-laid partJ{iror plaDs l doD t
rhink aDI ofthose bollles lefl lht
fesrauraDr \!ith their lops on And the

brclv wasnl even (loldl'
\\'rucke served thri rest of llr. beer

proPcrly chillcd at ttn' Po!L_
ftrcpti 1pdt1y, hdd i a hol('l rootr'

'' l h|r Dust have likod it b(r'rus, b)
lh('eDd ol rht dghl. it $as allg(ne.

0D Sunday Wruflo tDd his !|ile
got rhrir lifst rhan(' lr) r'elrx lherr
$as onc b.u lell, ir) nr! kitch.n liidgi'.
I nade rnolnns Loward it aDd Dr\ nile
srid, l)on t tou daro dritrk lhal. I nl
savirg iL lfs stjll silling in tln iridge.
{)rr ofrh.s. da}s l n) going lo dfitrk il,
liLl LIxr bottl,'with {rler. and (\'ap itl '

wedding Wheal
(5 gallons, e ract and wheal)

Ingredienis
. r.l oz crushcd Dall.d $hrat
. 6 6lbs. VunloDs Nhoat Litra.l
. 2 oz Hrlleflauer hop pcllcls (i1.1%

alpha orid). Ibr 60 min.
. I ()7 li'tlnanger hoD pr'llets l:1.1''o

alpha a(idl. tbr l5 rrrir.
. I oz liuligle hop Poucrs, Ior I min
. I Ibsp. lfish nrlss.liif l5 nri').
. 2 packagt\ lvluDLous dr: te{sl
. iA cup Ldrtl sugaf lbr Pfilning

Slep by Slep
l\iap the cfushcd \vhear aDd sleep

iu 2.5 grls $r1er ar l('0' F lbr it() mjn.
Itrrno\. gfrins, add (lxtIa(iL, ar(l Dring
1,) a boil. r\dd Hall{irtrt'.r hops nrrd

boil.r; Drin. ,\dd l( tll|rnger hops l|nd
lfirh Dhss rnd boil 1.1 rDir Add lruggl{l
lrops axd boil I nrin. nrort. loltrl builis
60 mnr. (:hill arld pit( h !fast. li(ntki

Beer College
farher aDd son bulers BiU aDd

lJflan ltanghler ol l:rirlhx Counr). Va..

bro$ed a b.r( h of trlo $hen Bill s s'r-
0nd son, (:hris, gradunt0d liotr
Virginia li\:h.

_lt Nrs a(tuall) l)ads idea. but I

agmod irnruodialel) tr d lte slrx lrr

work, ltrlan says. lhoy made Ir balclt
ol thriir ISI] but toned d{)wn tht' hops a

bir. -\\{j did this for (:hris sak.. llu
do{rs rot lik. hoppy b({r. Il{r's rtnrri'oI
r raspb(ll|y wheal ki|ld ofguy. so wc

ltleaked 0uf fecipe t0 his likir)g
'''Ihe (ool thing sboul makirUj beer

'irr 
a spcfitLl aa!r1is thal it introd ces

lrv one of our mgnthty
pi-oven beer rec'ipes
l:.r'h r.( LIn' ; .L \ trrn.i r()rrrl)l(r. s ilh hlr(L \ (.ri 'Lnrl

.ll n!.rs\rr\ in!]r.(L( fr\ lfnls r.!r!irig ll1tiL s-la \ rl

Plus, Flesh Wine Glapes in Season
. lh! frc:hln Inlunl\..,{ ()'11!1rn \\((kl\
. l(,tJQrrxLil\ llt)l) \iri!il!s 1l'.ll(G l)r!\. (l rra\'
. ( rrxi.\ li,rr 6 (n 1h. \()rllls ()r) Inrll lttrsr'

'l | -t,.ri t: r, "'. l.ntu(l llrlr:. l:\lrd\n( 5. (rtrtr
. \\ itrlr.lfrg sL t)ttic\ (()r!' (n llrc

{rir.r' In tli( I \ )

. l:r,.(.n.rl()g1,tr ltdril,{ \l.ul() !r

Call 1-80G523-5423
Crcatet Boston's oldest and
mogt complete homebrcwing and wine
making suppliet and maiLordet house'

l,hone 6r7.9jJ'aara' r'ax: 6r7-9JJ 1359

lao\e$ Brrsron St. Woburn. MA Olaol
t{uil : bdwh@tia..nei

vtstt our ncw web sn€ !( **$.b(. {ire (om

Mini-Brew Systems
Prclessionally Dcsigncd Brewing F4uipnlenl

Fermentors
Now 3 sizes - 10, Super 5 & 5 gallon

It ding AIm -C'onical lllttom - Th€nntn€ter ML

Hobbr Bc!crale N'lig -r$onr!\@iiier.eor!r 909 676-ll3?
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lh,,id,,r i)l h,,rn, bn\!ing lo pr!Jt)1, \hr
Drir! !|1 hr\e t]ler heard aboLrr ir .llirr
\!is,,. Sr!n. rn rhe peopk, \!ho lri,!t
(.hfis l),r,r !v(i'rnrazed th.1 b(r!'
,ruL(l b( nradc rl honxr. P.oplf wl!)
nr,r,,f gr\. il ar\ thoughl n!rt,,r rcall/,{l
h^v !ru, h |lli,r'lgocs ir tr) c\fr 1l!
av.ragr'.arl ol bitr \ rl| \ likrrl irl'

llf\irr sa\s his brolhrf l nir)\1 d tl!

"h,,1, 
, \p.ri( n.c. Clfis ralh rl)pr''

cirl((l lhnl l) d lnd I Iool lhf liri! rnd
{ lllrn 1,) r'rko him r brlfh ,)l l)n\\ .\
fuslunr lx!'f sporing (lhrit'
lnugshol ,)D th. hrnlle! rotll) I,1
hinr kr,)\\' rhrl h. $tL! tho folrl,'f (t
at1,'n1i(rr lir I tl'ridaI.

Prolessor Rauqhley's Brain Beer
(5 gallons, exlract and grains)

Ingredaenls
. :i :l ll)s llunldrs lighl t]ralt ,,\1.rft
. :1.:l lbs NluDtons amber nraLl ,,\lii.l
. ri ,,/ r'rusl!al r:r!sral mrll
. I r)2. fl!r!)hlrinrall..rr.ko(l ln(l

roirslId unlil iu1)mari.
. 0 ; ,,/. |ugglr hop lr.llcLs. li)f nO Inirr
. 1 ,)1 Ni)fthfrn bre*er p, 1l,rts. 0 5 ,J/

lir'(,0 llrin . o i; 07 lbr li Ilril
. I rsl) lfi\h n)ss. for l: Drio
. \luDr0is l)rt .\le )ean
. :r/r fut'.,rm sugar for prinrin{

Slep by Step
'lic ,traius i'r a slraililg birg rrtrl

slfrt) ir' !ouf br'ewpot irt l()O' li
wrt{ r l1,r 20 lnir Rolnorc g|li|ls. r(ld
f\rfr.ls. ar bfirg 10 a br)il \(l(l rh,
l:ugglcs i[]d (J:'l,J/ \o hfurlJr,,s,r
ll{)ll .1; rri. .\rld another 0 ; ('/
\{,frh{ fri lJna\( r aDCl Ifish nr)ss ln)il
It nrin. rrlt. lolalboil is60Drin.
( hjll l() ;o' 1r,60- l. pil.h. rn(i li r
nrfnl. lJ()rtIi alLcr li rmeDlarion is .rrr-
plclri. ris rg rorr sugu lr) prinrl

Fish Tales
llill\rnrr.rs,)n of Nlcllc.r). lll.. is

rr)l jusl r h,)DrbrNler b(l iL 1,,\fr ()l

lfopn rl lish lhi\ prsl \lrm{,.i{l thi.
\rnn.rs,r) $( nr ro r lrlrpi.al llsh ,!,n-
\cnlir!r ir Sl | .uis h05lcd b\ lhr, ,\\ \.
tho,\nr.f i.iIr Killilish 1sso.iari,,n

''KllLilish dr{r colorful littlc lish lhrl
ari flr! lr sffn i'r pclslor.s. l|li! a
disti il)rl,ri rnroDg hobbtists b.," p, ,)p1,,

trh,).,,11{! t rlu! it' dp wild. s,,rn,,-
tim,,s in n nrclf ju|91( s and srviIras

''IL,rl ,1)ll,11ors lradc llsh li! lish

BuL trhrn I $r,rlr,d lo g|l \Lr.Lrrl \!irh
killilish. Ihr(l rrlJr! 1,,1frdr'. !) lnradt
a derl io lradf ndr ilsh li'r s.nre
1!!nebrcw, lloirl)irf ljill\'s ID.lir I'rle
,!1r. sa] s \t[nr){ fs,,r'

''lhc p.rsof \rilli Nluu I had
arfangfd lhr trlt{l,,is lirrtr S\ra(us. He
rnd.d up sharjrg rri b..r $ith other
uxinb.rs of his kr xl Ullilish club. rh.
L.pplrr \c\ lrtr l, Killjllsh \ssocialiur
lL-NYK\l lh.\ $r'f| ,! slrlir'!

'' \s ir lurDs our. L\\K.\ ls l!r\liri{
tlx, 1'r'rs.,rN.nliof and I I'r\,, |l,,jj
d,,siArir, d KilLi( on 199ij s ,)Jll( iirl
b,r$rr.sl(if I rm going 10 rIrl,f
.\ph)os.'trnr',\l(i. whi.h n, rs lrolhirrg
t,, r!)st propl), bul to killi(i ko, p.fs iL s

r.l.\t! r'an'r'brsed on th( 9,!r's t)l
,,if |opuhf \rfiert rl Lilli, s. sa)s

,\t),nh,r' f \ er1 nrach nr,r' sI,1r*'.
liri l)\ s,,rL,rpe(ial bffi r!, d,^rl)l v



lVIall ttss III:

by Randy Whisler

Th. array olnun.malrcd adjun.ls is almosr
as amazing as the number ofspecialty malts
available. Basicolly, any grain can bc used, to
some deFee. in brewing. The most used
adjuncts are wheat, com (maize), rico, oats.

rye, sorghum, and potatoes (yes. potatoes).
In most cases these ddjuncis will require

mashing; they ell contain starch, which is
unusable to y€ast. lfthe yeast don t get fod,
lhcy do not creatp bcer. Thcrelorc. rhe srar.h
must be converted into fermentable sugar
through meshing. Ifyou do not create beers
from a full mash but want to play around
with some ofthese adjuncts, you can usc
enzymatically active mali sJrup. This will
allow you to mash some of i.hese adjuncts
with minimum inconvenienco.

$roND[Rf ut_ w[[:,\T
Unlike other adjuncts wheat is frequenlly

mallcd. Makcd shcat is quitF J.tiv, rnrymati-
caly - it actuauy has more beta-amylasc
activity than most malted barley. This makes
malted wheat a good choice fo. bighly fcr-
mentable beers. By using a liboral amount of
rnalr€d whcal 120 to 50 pcrccnr otrhc grist) ir
a low-temperature infusion mash (148'to
I52'Fr. !ou will bts able to break down mosr ol
the stsrch into fermeniable sugar and leove

very liltle dextrin behind. lloncc.

less body but more alcohol comparod with a
beer nad{} from the sane weight ofall-barley
mall produrl. In other words il creates d good
summoriime brn)r. lir{lqucntly poople r{ili}r 10

these bocrs es 'dry bears."
Unmallod whedt is also commonly used.

w'hile lhis adjunct lacks the enzymalic power
ofmalted whoat or barley. it does supply a
clean sourcc ofstarch and is cheapcr than
malted barloy. Unmalted wheat can be used in
relatively high amounts, up to 50 percent of
the grain bill. Ifyou use r high percontage of
unmalrd wh.ul. ],,u \huuld giv. a prolsin rost
during lhe mash and also use a l€orperalure-
prograrn mash.

Asuilabb mash would be something around
125' F lbr 15 minutcs, 148' F lbr 20 minules,
I57' F lbr 20 minur.s, rhen laurer wirhou( rais-
ing lhe temporature again. This style ofmash-
ing will h{tp breok doM the protein in the
wheat (whoal usually hds a bit mofe protein
than barloy - see Crain tiacls chart, page 48)
and all)ws tha beta-amylase to work a bit

you will have a bccr th&t

longor ften normal. lly not hoating
to 170' F at tho ond of rhe mash,
you alow tho alpha-amylase
to continuo working until
the lauler runofT reaches
about 170" l:. 

-lhis 
again

will creatl! s dry style of

The whoat itsell
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'lhir 
^ 

ntt nr,l.rrnL t)l a on4rdn\ttt.
tt,1\-l\fi anr. r, hhll1r!: rnh:/\'.itu.t llrru

also inrprrrts r differcnl llavor to the finishod
becr Whr)rt, unmaltod or ml|lted. sc.nrs li)
gilc b(\rrs a bit morc thirsl-querching quali|}r
kind ol lr dfy. liDgering llavor. Some pflrpl(l
absoh(dy l()!e this navof while others liDd
that whcltt burrs are Do( lhoir {rup ofto.r, so t

o 'ol thc dralvbrcks (,l this adju rl is
that *honr ducs noL (urn, $ilh a hrsk l.rfk ul
a husk willcause your grain lilrer bod h) bo
subslarliolly smallcr. (nxr(!fallr rvilh a thinner
Iiltcr b.d the laulcr will go faster. Ilolvov(x.
wheal mashos are notorious tbr sti(,king.
\\'hcal s b.ra-glu.an{ |gunr\r Ir.n r{.\is'1'{ir\'
{rcsiston(t'10 now). Again, lhe 1ow t( I)lpura
turc at thc slart ofthc mlrsh will help lo

dcgrado the beta-gluftrns and thus h.lp l'trv.r

$hor rEing shcal. you rne also lik.lr 1{)
pnd Ul) $irh r fl,'Idl fn,du' r. A 'lirrd) Dn(lu.l
is anb ll pf,'bl"m il\,'u (l', 

'r',r 
iitf.l"rdJ L^.r.

whcal b{xrs are expecl{rd to bo riloudy. Somo
browors (laim that you cart make crysxrk lllar
whcol bot'r b! ushg riir: hulls as a lilt('r bod.
'fhis is r r.asonablc idca. lfrou are nrhrrsrr)d
h a (lrrf wheat becr. try rdding aboul six
10 l2 cups ofrice hulls irtr) the lauter {all(x
adding lbundalior lvator)and then laul0r r$

lD ddition 1l] unnrrlt.d and maltod
!vh(:n1. you {:an use Il,rki'd rvhcat. Tho
advantrgc ofnaked whcal is that it hrs

ヽ

一



alroady been gdatinized. lh{' proccss
of llaking grains is perform(ld by
w.lling the grain. thcn seDding it
through verv lighl rollcrs thar a.e
hertod. lleal is also ge erarcd from
th(! prcssure on thc grain as il prssos
thr0ugh the rollors. The hrrrt
gelalinizes tho sl rch, then $c graiD
is dri{'d again and you havc rolled
or nrkcd material

( POl') ( ()R!
(:orn is basi{:allv a mulant grass

thal producos large grain hcads with
largo kcrncls I ho ov€r-sizod heads
and kr)rncls aro good for lirrmers
bec sc they can makc more ions ol
fbod on the samo diirc, whi(h mak.s il
cheap lor the brow.r (at laast (heapcf
than mahed barley). Asido lrom the
cost bcnctil, corn is acluallv a great
adjuDd 1l) lightm beers (y.s. it is 1ru.
nol all beers h,rvc ro be highly hopped,
ll,A-styki bcors with ambor rolor and lr
star(ing graliry of 1.070).

(lorn supplics no enzym0s to the
mash Therolofo, you should use a

highlyllolymatic malr (such as r.gular
pale six-fow i\merican mall) il Jou rre
planning 10 usc com ss morr thaD 30
percerl ol tho grist. Als{
than 40 porcent ofr grisl.an produce
off-navofs. Corn fl)nlains a bi1 nnDc oil
than d(lrs barley, rnd it contains nn)r{l
nitrogonous compounds olhor thaD
protein. lh. protein bvel is abour the

'1hcfo arc seveftrl ways ro usc corn
as an a{ljunft Y()u .an use rorn in thc
forn ol llour gfits. and c!en c,,rn
m(:al. llyou are using tho llo r. rs. i1

b(! boiled or rt loasl hftrt{rd in walor 1r,

190' F to full! g(tatiriro. lhis is lso
th. case wilh .orn mo l

To use th. grits or m0a1. the
brcwer nrust bc cotrrpcronl in mashing.
You will havc to nix a barliy lnash al
a low lempcralure into a (!rn mush rt
fl high temp.rature and havc the lrvo
mi)itues ballrncc belw.rn 149'and
t5n'r.

To avoid mash probloms you {rrn
us. rorrififd {iorn (a lancy namc for
popcorn). lhis might s.on srrang. lrt
lirst, bul it is an easy $,lr) for a homo'

as lcss thrn l5 prir(x,Dt browcr to gcr gdatnrized

trrarn '-. .r hassl.. The gela-

灘H:tr      ぶ
should   it

whan the lafnol0f

the point wher{! thc
stcam vapor insirlo lhe

,ご
techni`:allド

plclclv. 1lolvcver. llour and hom{)-
brerving lrequently load to a $altiry
phenomrnon soIn.limcs callcd l.akc
Laulcr'lirn (slu:k spargc).

Crils rrc fin. l(, usc but ihoy musl

k{rrnd vnncnlly rupturos thc kern(l
$d1. lht corn at this point is wcll
abovc gelatinization runporature, and
rhr st(:am pressure acls likc expanding
n)rrn and pushes the insidc ofthe

Some companies' idea of a "beer kit" is
a can of malt extract with a package of

yeast under the lid. Brewers know
better. Our BrewMasler kits contain

1007o pure malt extract, bittering AND
aroma hops, quality yeast, and

specialty grains, to create over 27 Lreer
styles that are true to tradition.

Ask About the
Beer t ofthe Month Club!
ヒ _ Jdn the ranks of

Anlざ摯』潔|:::F/ing

award *inning
bomebrgwers
nation, wide

w暇Lど
Ca‖ 1‐30D‐ 266‐4677 for YobF FREE
Comprehensive Caぬ log Of
Homebrewing Supplies TODAY!
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kernel all higgly-piggly, and you,hen
have gelatinized corn (and a gleat
snack for rhe movies).

There are a few things you should
know before you use pop(orn as an

l- You.annot usc oil to pop tha
corn. Instoad use an air popper or
the microwavai the ojl will nrin the

2. Keep in mind a pound of
unpopped popcorn will make a huge
volume ofpoppcd popcorn. It can tako
a while to get sll ofthe popco.n into
th€ mash. Crushing the popco.n will
help speed up rhe process.

3. Uso frash popcorn, made righl
before tho mash is started. Popcorn
left overnight will b€(omc stale.

As lhr as adjuncts go. popcorn is a
great choice. lt is particularly useful
tor lightening up those quick-drinking,
light summor brews. Also. you ihen get
to use neal new phrases such as "hey,
you guys want somc liquid popcorn?"
Let vour fri0nds chew on that one for
awhilc.

Rt( Ii IS \t( r

Rice i5 another vcry good adjunct.
It imparts vary little flavor to the beot
and is primarily usod to lighl€n the
color and flavor otbccrs. Rice can be
usod in amounts as high as
60 percenl ofthe grist

high starch

usually i

taking care nol to sftrch the rice.
This mixture can thon be added to the
mash. For the protein rest you can
add rhc boiling rico mixture to a mash
lhat is made with room-temperature
wster 'Ihis will bring thc temperature
ofthe mixture betwoan 90'and 130" F

depending on the amount of

ln

for 15 to
.20

I the mash to
pcrc€n1. Again, highly
enzymatic mall should be used in
these instances. Rice has less protein
than barley. Since thc protein level is a
bit hq a protein rest should be usod
to ensure that tho yeast will receive
enough amino acids to iemain healthy
and ferment proporly-

'rhe nain way to inlroduce rico
into a mash is 1() make a wet rice
mixture (three parts water to one part
rice by volumo) thcn boil the mixture,

tempcrature eithar by adding boiling
water or by turning on the mash

As with corn. you can us€ torified
ricc. This product can bo purchased
at mosl food stores. It would not
soom unroasonablo to usc all-narural
rice cakes in a brew. Experiment
with (his adjunct. Making a good light
biler is a sure lesl ofyour brewing
ftbility.

Asl lЪur Retailer lor I〕riess
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so\'l\(; o.{ts
Oats havf l0ng been us(xt itt

the making ol o.rhneal slouts.
cenerally, th{! oats used ar. Iakcd

oats aro oDo ofthe adjun.rs thal
shor d not bo uscd h largc qurDdlnrs
It is good 

'dvi$ io slay undcr 15

pcr.ent r)l tho gmin bill lvith lhis
ldjuncl. ouls hn\. a high t(llulos(l
i'onlenr. lhis rr)akcs lhe lauli'r runoff
firoro dilllculr. I he) also ha!(! a high

ftrl conlort comparrd wilh orher
grrins. lhis can ledd to otf'flavorc
and oxidalion down th. road. The
prot('in nmlenl is sr)melvhat highor
lhan thrl ofbarley. I:i'ull], lhc stlr( h

conlt$t is quitc a bit ktr!{f Wilh al1

lhal irr r)tind. lhis is nol a fillcr

'lhis adjunct is us(rd 10 alrtf llril
Bavdr pfofile ofa b.ltr.'lhe llalor ol'

lhc olrls has b{rrn d.s(rribrd a5 bo{h
s\!..1aDd dr!: NIillI br\!eE beli.\c

that oals add r snroorhnrg [a!or Lo

srouls, sonrrthiDg akDg 1hc lillcs of
!!hat ra\! sugar.loes ro csl)r.sso.

Exporinr(!nr with lhis gflinr Use il
iD lour dark.r beels See il \(trr like it.
\bu crn rlso us(' il1o nrak. rnulli-
grtrin b.(xs.-lhesc Lypcs ol b(,frs trP
r!)mnrg ir)to voguc a11hc nrorroDt. 1l(l

thc lifst pofsr)D in your (l b lo drlkc a

se!en-grain liquid br{'ad

,\Rll,\lll
I\1i is ('rx'oflhe Dew gri|ins thal is

rlxning out in .ommer.isl pr(i{lu.tirtt.
A(tuallr it is nol newiit is.irsl bciDS
n)in1r(nl ('ixi tr) brewing. ll has a
disrinct lla\or that somo hr(\\.rs lind

'nor. 
appralirrg {less {lr\')than $h.d.

llle nrak( s woDdorful dr'iok-on-a'lrot

'thri grli|l ilsell h s a bil highor
perc{inlagrl ol st rch than doos brrley.
Il also hils a highcr prolcin rontent bur
noa as high rLs whoat. lt is I^! iD fal
mater'al. Ovrr'all rye lrnds itsdllvell
1o bri\ling. Wh.n mashing, tr.at this
as ]ou woul(l lho ri{r arrd pr!(rn,k the

Grain Facts
Grailt      Starch%      0::96      Protein%

W"at 7478 1 5‐2 5 1016

Corn 6874 11 12

nice 0400 010

Oa13 0 062 1314

n" 7271 1 0‐2 2 13‐14

S0r!hun 0971 2■3 2 1012

Po181o 7300

72 ,0 2 150 1114

Oft(.D copied bul !!'y{rl dLrpli(at({1.
thesc ki|s are Iun lrtd cast 10 nlrl.l'

Wiiir orrl ,10 51.rftrs 1o ( lri!)so tfor'r, irr( lxlirrg
lruil bCrfs, holtc) bccrs, ,ur(l rvcn a (r)ru)1,'IIrL'ad

kils. .iy)i/.-/re .nrr lirr(l sonrcthing r() lf!l

Amdz. tosr.[de,.ts an.t hrpress loutsclf u ir h
the ostskttding bomehtcn's lou .a, soon be

(1,1●●:、 i,■ ■ |て ,t,k■ ■■,111、  1● いヽ 1て,● ,● ■
'11■・
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(800)234-0685

James Page Homebrewing
2rlrr I r'\!'stry A\cnur \r:

\lln.erpoLL\. NI\ iirl l

Fax 504‐ 641‐ 1883

e‐mail:beer@ζ u“■.cOm

PO Box,070  Sudell bui"J■ 70469
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ground rvc. l),r nol add rnoro than 40
pefc0rt ry0 t0 rL bra!.

( l[,\\ o\ soR(;ltf]l
Sorghunr has not becn rscd much

in the pasl bul (ontinues to piquc the
interest oi' (rrnrn(!r.irl br(xvofs. l1 has
the potcDlirrl h) b{r vory rh(xLp i|nd
useful. lhrNl. arc ionfli(iting rcpons
on how nru{:h oil an av.rtrgi'sorghun
sced ()ntail|s. some reporls sfl! lhe
oil conturt is cx(essive. Sortlo indi(are
it is simihr tr) thal ol barl'iy. It is !er)
likely thnl dillorcnl slrair)s ('l sorghum
havc diff{rr.rrr oil conrcnls. Srfghum
tna]. also b. v.ry asl.ingcnt il not
de'hulk'd.

Ir an.r" (lvonl it is still rvorlh giving
this grain rL 1r). tjse the licshort grain

rou can g')1rnd nill iljusl b{ni,rc Jou
use i1. lhis will h(np keep lho oxidation
oflhe oils dr)r!n. Sorghum is roporred
to hale a fanly high g{laliniTatioD
lemperalurr. l-h{rrefore. boil this grain
then decoct ilin1{r thc rcldcr barlet
mash ltho slrurc proceduro used tbr

IOt S.\t P(It.\to
Il0r0 is on adjutr(1 lhat is olt.n

ov{rrftr,ked yet is r)Do ol thc rihorpost
and tiasicsl-to.prrDrrc slarch sour(!!!i
rround. You havo r{, .ook thc potal0
b(!fore uso. even lhough a taler's
g.hrlinization temporalure is low
(r1r)ugh thal it do.s nol require progo-
lrttir)iza1ion. An ncrxrked polnto is
hard t.' gfird up. ll rou mic.ownvo
lhr! polrto lbr thrir. 1o s{,vrn minur{.s.
d.poDding on thr siz. ol lhe tub{ir,

red coh tllight enhan.o {ho bcer. but
thc purpl) (:olor lvould 1ik(!ly Dol
enhance thi) r.sthelic qualilics ofthe

Agni'r this is an adjunrt lhar lvi
ligbten thr (rnor of a beer provided thc
spud is flrlkr)d b('li)re 

'nashing. 
lftou

use this adjnnd in quanlilios ol 20 per-
crxrl or l(!ss. the only probl(x scens 1o

b.' lhar nx,sl people lind tho idoa of
drl*irg po1a1{) beer objcctiurable. Jusr
in case, don l loll your frieDds aboul
your secrilt ingredienl umlilthr)y have]ou will havc a ni(r. pl'rble.

orsy't0 mush-up srafch. A tri(\l lr li*{ oflhosc bools.

BAlヽ Il:ヽ 1:r.S
Sヽ 1()Klヽ

.

ヽヽ hil(,sin()ked

barleJ is a nrrhed
producl, il li({uon1l}'. gets

(u)king thc

slrLr{:h bombs h{vo tn
on/yme ir thcm otll(!d polyphenol
oxidase. The polyphixx'l oxidase is
fosponsible for th. (hang0 in (tor
whrn !_ou cul irlo an unc{,okcd pot o
ard lo.rve it lbr any r|l)unlof tim{r.
'lho potaro turns cilhor a reddish
(olof or a brown-purple color. fh(l

liil out oI spe(ialry-malt dis(iussi()ns.
'Ihere arr) sovd rl types ol snrokod
nall,just s thcre are sev.ral lr"pcs ot
rvood uscd to smoke olher li,ods. lbu
can havo hn:kor) smoked b{rley, also
mesquitc, oak, maplo, aDd so lbrth.
'Ihen thers {re thc non'r!(,ody smokes

Asl lЪur Retaller lor Briess

lli", U,, l \ (-,-, 1,r' s,,,rf 1,,.1, I,l' ll0 8," rr, ( l,,'" l\ | ioll i]tt{'

l;l"rl-" 9r0 \.re-;il L\\ 910,r'l ,rlir"
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Winning,

Best Valued
Malt ProducGs

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

Wholesale lnquhles or
for a retallel near you.

http://www.nwextricl.com
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such as peal- All th{) smok{rs impart a
slighlly ditlerenr arorna. Wilh the
r)xrxjption ofthe poalr)d malls, they
imparl a dramati(:ally dillirrent avor
Uso smoked malt sparnrgly al the
slart. ll can produ{r(! a polent aroma
and navor.

r\( ORNS
Acorns wrilr usod as a staple

Ibod source by most ofltre Am{rrirdn

hdian tribes aod afc a lradilional
lood stuffin Kor(!a, whcre aclivoldld
sciurce research is (ionducled on how
l(, bcsl use acorn strr(Jr.

'lhe acorn is choap and
0asv to obtain in thl! wild
during fall, and il (:an bc purchased.
already processed, in nlltny Asian lbod
stores. Ifyou buy tho processed
acorns, you do not havo 10 wolry aboul
eliminating their landns laslringent

lfyou dccido l0 c{rlled the amrns,
you should invasl somc time in dcannrg
th(xn properly. Whon colle(nng, lake
only the freshly fallcn green oncs or
pick rhem oll rhe rrec. Pul rhcm in a
dehumidifier or heat ft('n in the oven
for about lwo hours ll1 200' F: 'Ihis will
dry them and also kill any wonns livirg

onrie the a(x)rns aro dri€d, get rid ol'

the shdl and fion (x)arscly g nd th(l
aflrrns. lb ftmov') trinniN putthe
crushed acorns int0 a hg ora nylon
st'rckingand run wat(lr uough rhe
nrush for aboul two hours. The flow
ralo does nol havo lo be high but should
be conthuous. Aftor ihis lhe a(orn
mush can eilher bo moshcd with Lhe

nrcrhod used lbr rico or dried to uso al {

The acorn itsell is vcry sftrilar in
content ro barlcy. Ir is 72 to 80 per
cent srar(h, Il tr) l2 porccnl protein.
dnd has r low oil {x)nl{xrt. Ore ofits
mujof drawba{iks 

's 
tha1, like the

polllo, il ri)ntains high cdrcentrations
ol thc enzr-rlo polyphcnol oxidase.
'l hcrclbrc, tho bo.rs made with
aforns rvill not bo ol thc lighter vari-
cly. h lcst mashos tlrc color comes
oul to be a browr shade along the lin{!
ot a Vienna or Oktobo| lest-style b&r.
'this is a good adjun(r wirh which 10

mirk{] your 'lhanksgiving and

Mort any grain flLn be used rs ar
adjunct. and this is not an all-indusi!.
lisr. Experiment with rnything Iou find

- ny doan strr(:h sour(e can be
usod. Bc creativc. Il tho boer does nol
turn our lho rvav yr)u would have liked,
write il olf10 crpi)ri(xr(r and try
anoiher adjunct. llird soed beer, hold
the suDflolvcr su{s? !,

non.ly Whisler is a ltrcuer at Snuulj
Nose Rreu'e.s in Po s touth. N-H.
IIe holds an MS in btaringto,n the
knds Scien.:e Depattncnt of the
Ilnitersits oJ L:alilbrniu at Daois.
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YOUR LOCAL ⅡOMEBREW SHOP NAT10NWIDE:

Call or visit your nearest full-seryice Home Brewery store !
MISSOURI
FLORIDA
AR∽ NA
ARKANSAS
TEXAS ¨
COLORADO

18009321,739
180092452739
m572-4290
m6189474
K8001817‐7369

1888128&2739

CAllFoRNIA  1800)622-7393
NEW JERSEY  18001 426-2739
KENTUCKY ¨ 1800)992,739
WASIINCTON telXl)優 Ю,739
NEW YORK   oα)346,5“
MICHICAN¨  18889577,739

FREE32‐P/θE(ン2■θε
(800)321-BREW

Web Prge - E-msil:
http/w.homcbrcwe.y.@m

homcbrcw@dialnet.nel
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"rl″ gaHon(30 qt) $8995

Barley,Maned
NヽЪeat,and

Ch∝Юlatc Malt

3 31bs   8 95

551卜o  1295

TEIJ.OW IIOGTM
Malt Ertract Syrup

Ttis top-quality Arnerican e(ract
has b€en s?€cially made for us sDe
1987. lls a seat uhopp€d ainber,
made fiorn a conbnadon of2,row

W€ manufacture a tuU line of 20 Home Brewery
Ingredient Kits, sold in Home Brewery shops,
liquor, and hobby stores nationwide. lhes€ Kits
are lop qudity; all-malt, with specialty Srains,
mulliple hop additions, & tull instructions. Our
Kits win homebr€w conpetitionsl

For a great homebrew supplier, visit or call your
nearest Home Brewery. We ship €veryvhere!

\o\{,nbrr 1997 r|3r\ Yo( 3 Lhr\



AChrlRoom
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BrewMart
Equpment & IneEdi.dt

Chatspot Conf€rcncls f€ature a chal
room and message syslem. You €n
easiy add p clu€s, sound, v d€o dips or
any ouer lile on your compuler l0 your

messages. You have the choice l0 make
your Chatspot ConfeEnce PUBLIC orPR]!{E-
8€vpubs, BOP'3, Club Offcsrs, and

ohers, riainlain relatioiships wilh dienls
andmembels. W Ih a Board you can set
up mulliple confeences allowing your

use6 lo visil difle€nt areas, such as
evenls general message areas, or
prtkr_I_j!".9
Everylhing you need is mainlained by us,

whi e you administer your service lhough
sianda.d web browsrng sollwafe
Chatspot povides full service se ice

web site hosling and development. Our

seryices nclude secure l€nseclions,
gBpllc des gn q!!!more...

conr..m nf|F
$4*5* siSS:" $39r"5*.
hnr{@h ru,}ab- h4,sFu! l
www.chat3pot.com

FII‖ Sew Web
7o::100● 3068340
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Askyour suppher
for innoaatioe

brewi.ng prod.ucts

from Fermentap!

Ylsit our web site al
ers.sncentlk.n€t/-ftlmtap/inih!hntl

or e-mail us at
femnlap@concentric.n€t
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Gneatin$ lllew llu Uanieties
bg llalph 1Lson

rr/ u'oltdcrlcl u h.'rL'

-t,our hops conle.lt(,Dt' 7bt.t

117ight k otr u'hcre lhc.l'(trc

.groun. but ubat da lou
ktlou' ct bot tt tbeir o rigi tl ?

llati-y tarieties ltsed lodaf
uere int)et ed to eltbanrce the

hei lrails of sercrcl brceds.

Supposo you re taslingyour latcsl
becr ard you de.ido thr hop roso you

8a!o il is wrong. Nol (oo spicy. oxactly
Not too grass]. Not floral. tiilher. Thflt's
not it.

V)u \cont a hop thal has a llavor
drar's diffefr)nt rhan anything on the
markrlt, maybe be(wrn (:ascade and
Cenrennial or between M1. Ilood and
Columbus. Nerv hops aro d{lvelopcd
rcguhrly. (ldn sonreotrt! treale one to

h) thct many oldn hop varictios
that are considorcd slandards in tho

brewing induslry today aro relalively
rcc{xrt illvcnlii)ns. Mt. tlood madf ils
{iomm0r.;al dobut in 1990 liberlv lirsl
{ppcarcd on thc market in 1991. ,\nd il
you ve e\'er wondered why nonc olth':
bre{'s yot| drank rvh(ln vou lirsi came ol

Age had lhat rad(\nl|rk (ias(ado tldvor'

its be.suse Clrsc&dtr hops b{rely

exisled. 'l hcy hir rho rommer(.'a' I :r-
k.r in 1972, but at lhal limc morc tna|r

80 Def(Fnl i,f th. h p< lLrnt"d in lh'
Llnikd \tal.s w' f' clttst"r' and (llustPr

coDftluod to dominale until thc mid-
1980s. A b.cw.r who didD'1use Clusler
usod m cstablishcd nnport such as
Fugt{lo, first grown by lh{r Brilish in lhc
1660s. or llrewer's (nnd, whi(h first
appcar0d iD 1919.

So who decidcs wht|l hop larictn's
mako it 10 

'narkct? 
And who do{iid{ls

what th{! gonls arc whcn thc horlicul_
lurists sli|Il experimenting?

l\'{'l]. il _\,0u wanl to havo a saY rn

ihe process, i1 helps ifyou work tor a

big brewertr Muth olthc tuudi'rg for
publi(: hoD-br(!edingprogrnms comcs
ftoln an organizatnxr callcd the llop
Itcscarch Council lt consis(s of six verv

largo bn,sing ompanics: Anhcusct'
Bus(t, Adolph Coors. 'Iho Slroh
llrescrr (1o., SuntorY {JaPrrn),

IIenrek; fihe Nethtrrlands). .lnd

Labstt ((ianadn).

Virl ally all tlle US hop dealers

belung lo Lhiq tigrrri/rlion rrrdlhr-
qn,w r\ ar. repr.\nlrted thruuAh tncrr

itat'. "ommh'i,,n' 
lht HBC dirt'l\

how montY is ro bc spcnt among Lrre

'lh. ,,nt! P$li' br' nding ProL'Iams

i lhe tinrtld slati\ arc I'ratr'r In

t nrlaLli\. LrrP . nnd Pr"\sLr' wasn 
.

ir,"'. pur,ri" p"'g'u'n* "lt'h,:.' ll'l^
sllrh. and fed"ral lunding'" *t'*""

:::::,1'il ;TIfirr,l'lfi ''liii:,'-
,..*,'i1,'* ** o'' 

"' 'h' ltl""l"
f:::l*i:'l::il"jll';i:;l':,:ir:i';"''
'ili ,,* '"r"""'"t 

t'o,r, tt'P puDrn pr "-

,;;;lt::::,. :;:,l.ll"ili,lt'l,l'"- 
"

5.",iJi"f p."s-''' '+"-"1 u"t;1
d('rhr\ Thesr't"P_+c't' P''*_ ..

dn!.ri,p h,'p5 rha( r' p;ili.'lii,l.' 
r'. ,,t

,,nl! srt^vn rno sonr J" '
..ie-"r"" 'rh" 

br"o tnont
'"- 'iit" nn** o" n'"du inc i:Y:
idc;l hopr nnl\ ir ir,Ph$;'"llli; '

lhc irrt'n\' Nortr' t^ ' r



\rhcrc rLt rnosl onc ill 10.000 hop
\ari')tirs mnkos il int. tr gllss

Benelicent M talion
Ncw hop \ari.tj{}s rfe hr{rd 1r)

a{il'nlltri(i a posiri\'c rrnil (i cn asf
alphn lcnl. fi)f cr nrltrt(tr. drcf.asc a
ncgati!r' trait (such as lhI hr)p s sus-
.eptjbiUtl to a parlicular.discns0l. ln
naturr hops rqrrodurx'r,itl.r b\ potli
natioD ollhc 1emal,, \1hn:h dc\etr)ps a
sc.d. or b! thc rools (rhi/onr.s) tornr

i')grunrrlrs Lhat sprcrrd orn aDd
enrergri from thc gfound frealillg n.w
plnnts ana)' t on lhc nr!in piant.

In a t!pi|alornnrcrcialhop li.td,
orh Ic'rlal. hops ofoD(: \aictt arc
gfl,$n.-fh. fc al. dciolops rhr: hol)
coDe thlrl wa hare conr. ro knov! a d
bv,, in b'.'rlliIg. This come car) possess
Up ro 10,000lLrpoliu gtaDds. $rrirh
(oDt'.tr th" hol fosins and oil)rofile
lsed nr Lhf l)r.tt!inJi pro(.ess rho rral.
ll(trr.r oD lh. o1h0r h^nd. onh pro-

du$s l0 to 2i ruch glands and so is
t|sfl{}ss li)r br.r|'ing purpos.s.

Inr:aurc of lhis conlrolkjd plaoling,
Iou .aD l.rpr.I rtrndo a(ls of irlor-
\',rrnrlv bfeediog 1r) nrat('tho lle\t big
(lluslef or Crs( do \or\ vari.ties ar.
produccd in rhr(vi b{si( rvrls. lho llrsr
is bv nrutati(nr of b! tralural selccli{nr.
InlxlUcial nnrttli(xr do.sn t happfn
!.n ofLen, bur son*r famous h(Ds ha!e
beoD disrolcred Lhis (av, stl.h as lhc
vafn'ty Rar"s. a trp(! of(liustrr:

Mass Selection
-lhe 

s(niolrd orclhod ol produ.i|tg a
nc$ \ari.l) is bt' Inass seleclir)n In
this proiarss )'()u $'ould {Ioss mlr r
plrDls. cithff iu a rirnr0lltd or unfon-
lrolk'd f:rshidr. (loDrroll('d means \.u
know l)olh pflrcn$. Lin{rutroll)d
mcrtDs rou don ri \ou just .ross planls.
lest lbrj l,suils. and (ross \orr [i gfr.s.
lixrInples ol hops comhg lionr n (oD
lroll{!d progr'rnr al1, Iugg.t. Otvmpif .
(lhino()k, (lenlenDirl, aDd (:asca{lf .

sonnr unr()n1rrlL'd ofilspring rc
Iroi( t| nd (ialrrl.

bbst 6clcs ht Jorc n&kitta

it through ( br.arlitltt

cones or thas? t hat sti.k

tath.t.ine ak lost itt

Forget about
washing bOttlesI
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t\'hile it ma! sourd eas!: it is actu_

rlll vcry diffi.ull 1() g.1 n

cially vialle varietie$ lhrough mass

scl€ction. -,\t Hopunir)n IISA, a prit'ale
grower and hop drtl!, 

'norc 
lnan

10.000 cuhilars worf rrossed a few

!!ars ago, bur orl) onll (columbusl
ha:t made il all thc \!n! through the
program. lb da|c onlt a halfdozen are
still being c\aluflted lbr their character-
isdcs.'th{i lcmairing cfosscs show
some promise. Thc oth.f 9,900-odd
cr0sses lvere destroycd,

Jusl becausc lwo lyp{rs ofhops
wore crossod. that do.sn l m{}an lhe
rcsulring planl lvill havo lho charact(:r-
isrirs ofthe parenls. (lhioook is a good

r)x mple ofa Crossed hop rhat diffe.s
Irotn i1s pn.en1s. (lhinook s pareDts arc
I)otham Golding rnd Ilrewer's Gold.
You might consid.r using Chinook in
plarxl ot Breiler's (;{td for bitlering bul
would not substilulo il f(n lhe (;()lding

a$ a linishing hop. On thc othcr hand
(jhinook is a popular hop bolh lbr bit-
tcring and linishirg ill its own righl.

Brewcr's Gold and lJnllion are
produ.ts ofthe fiFl lbrmalmass-
sd0clion breeding progra)n. The
program s goal wrs high alpha-resin
conlent and eventuallY.ests also
produced Northern Brascr. tligh
alpha'resin hops SrowD loday are
descendants of this original prograrn.

Chemical lnducement
The third war io br.ad hops is b!

chqnical indu$mcnl. lIi'st hops are
{allod diploids becaus{: thcr hare two
sots ol chrornosomlrs. A (tomical is

uscd ro crealii a tclraploid hop. onc
with four scls ofchromosonlcs. Thcn
lho rcraploid is crossed with a diploid
lo create thc ffnal prodltcl, a riploid
hop. The goal ofa .ommercialll groler
triploid hop is lo crcale a female lvho

rts like she is pollinahd (rnd develops

r bigger cone 1(' houso the seeds. fiere-
by giviDg bigger yntds)but is in fad
slerile. The result is bigger yields with-
out all ihe seeds of pollinrt{}d hops. lh.
sd'ds are Lrndesirablc b..ause thet
l{)wor rhc han'csted hop s \alue.

The $:illanette \'ariety is a triploid
version ofFuggle. !t1 Hood, Crystal.
tilrra. and l.ibcrty rlre lriphid
Ilollortruer varbtus. A tclv comr rr-
(iiol triploids hato oc{iuffod in nalurc,
sudr as llurllcr and lt'rcord.

Making the Hop Grade
'1here are many foasons thal hops

don't makc th(i gftrd(! iD r brcedirg
program. lr the tlnitod staLcs breeders
are primarih l(rcking at yidd and
n'sislance ro discasrs, mainlt down)
mildew Iflhc viokl is too low ften tht
cost of groiling th. larictt mat bc loo
gr.ar. Y'eld mar- also bc subject ro
groar variations lionr year to )ear. 1hus
making it diffi{xrl11r) .nsur') u normrl

flolv ol suppll lo thc bre\ler
$hitri dolvnt nrikiew is the main

diseaso lhat thc US brocder hitiall}
kxrks lbr, olher disoases and pests can
ovonluallv play rn inportant role in a
norv !a e1\js iuturo or demise- A few

roars ago IlopuDii)n had a va.ietr-
called CFJ4 ihat wlts rn insrant
farorite \'!ith nlanr_ oflhc craft brct!-
ers. Unfortunately Cl:J4 *asn t rosis"
|.lnl t() mosai(: !irus llnd had to be

Vinothaque U.E.A. b proud to announce that we
will be dbtfbuting the Soda Strsam Home

l{ow you can

nake yo!r own

softd nks, wlne

cooletg, fiult
fiavoured d nks

at jurt pennies a
glassl

Plsaso call us
fol mors dstails.

for beer & wine
. Filters, filter aids and

accessones
. Huge assortment of

hardware
. Demiiohns to l5 gallons
. Largest supplier of wine

concentTate
. Hard Cider kits
. E-Z Brew Beer Recipes
. Better Brew Beer Recipes

Hopsl
. Pellets, Plugs, Leaf
. Hop/Extract Oil
Grains:
. Harrintton (canada)

. Hugh Baird p.K.)

. lreks (Germany)

. DeWolf-Cosyns €esium)

. Scotmdtt (s.oilaid)

. Golden Promise, Chorto\
Spe<iohi€r ond Orgonic

Betgton it mt obo dwitoble! Frcth M.tt E trc<t' ltun or.r | 2 sourcet!

sdres to licensed retdilerc and breweries only!

VrruorrEgue U.S.A.
420 Northboro Road. Marlboro, MA 01752
I -800-/t8 | -VINO (8.66) FAX: l-800{35-0035

carbonation sy6iem.

Soda Stroam llon€
Caibonalion Systom
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inadicalod allcr a fes yerrs. llroodcrs
don't lrisl lbr resistanrc 1o this lirus.

l his year US hop growers h.rd
thcir first omcial o lbroak or powdcry
rnildcq lvhich has dantrged p(,r1n'ns (,1

th. .nD. (lrrlain hop,r.rrhtias tppe^r
10 bc moro sus(x)pliblo lr) this dis.{rso
thrn oth(r's In\ilruso lho LIS broodin'{
progrlrn) hrLs nov{rr tak( powdary-

urildov inlo ftrnsid(x1rlion! no r)ni, nral-
ly knorvs which vrlrn)lits mro inrmun'r or
not and ilso lo whtl dogfln.'lhis dis-
cl|'se will nx,sl lik(ty b(! horc lo slar_. so

in tho rrLun) hi)ps willbo tcslr)d lbr it
'lhr)r(.l|r(! many othor raasons thal

a hop doisn l mako il lhrough tho
br(rrding progrom r)r is tcfminalod
0n(x' lrial pfoductir slar$.

Inapproprlato matrritj cyclo: I lop
haNcst usurlly bogirs rLround thr) lltlh
ol August and 8o{)s through th,) .nd ol
Sopl{'mbcr ll tho hops woflr mlrurr iD

nrid-.lult, illvould be diffi(:ull and cosl-
lr- h assr)mbl. a r:rew to pjck thcm. lf a
hop vafii)ly mttures unevenly, some
planls will have concs that mature
carlr.., whil) r)lh.r ()nes on th{! s.rntc
planl arc iusr in Lhe burr orb(lginnidg
s1rgc.'lhis tlllilrLs yi(nd, aroma, and
aft)plabili1) in thr harvcstcd hop.

Poor mma: Thcre was once a les1
pht lhtrl snrlhd likc garlic as yorr
wrlk(xl rhrough it. ,\ breeder will auto-
m lir:ally oliminalc hops lhat hrve an
unrppcaliDg rroma. lhis is a vtrr sub-

iujlilt] arca in thc brccrling progums.
Unacccptnblc resin-/oil conk!nl:

'lhc hop rnay havo unacceptably loq.
alpha o. oil {x'nt.nt. ln lhis case there
is no D(xld l(' lu,k any furlher Some'
ti cs thf cnllivar may be discard.d for
having roo much oil. but hops rrrxil
dis( d.d fof t{n) rnuch alpha rt-'sin.

High fl'humulone (:ontent: Larse
.omm{lr{iittl bre$els scen 1{' favor hops
lrirh a hw fl)humubne la {xrmponcnl ol
alpha ar:id). lhefefo.e. th{r brcoder
aulr'nrali(lally has a projudicc against
anv hop shotving a high cohumulone.

Protl'ssin! hops alto han|sti,tl

i,t.oltcs th? us? .t.!,tttr'!or b.lts.

.uisshqrn ot hanl hop &'n6 nnk?

th( proftss morc dilli.ult.

CIRCtE 3 0N READ[R SERVICE CARD
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AFFORDABLE CONICAL:

Finally. a real cylindJo-conical
fermenter that will drain

your yeast but won't drain
vouJ bank a(count!

. Single vessel fermenlal on

. Easy trub removal

. Yeasl harvesting

. Siphonless transfer

. Easy access lor cleaning

・ 6 5 9olon eap∝ ill ・ StanOaO“ N日
`119・ 60・ cone angle      ・ 6 al119卜t10

・ Foo0 9略 de pas,o  ・ Heaw wal∞ nsruo on

C°

鶴:じ11111
Tank with Lid

S2995"腑 s,ゅ

し壺。・●″|『″″
ん″あ″″パヵ′あ″′′″″″,

K● 1●
`|●
0● , t,o' 

“
●●● bol

,● |,● ho、●,■ 1 ,ヽ, `'●  ｀
'●

卜●

Ca11(310)798・BREW
httpソ/members.aol.● om/aconiCal

`●

″●フ カ″″
`″“
品′
"|″
BRFWBUDDYS 1 硼

6ot Beer?
lr'le 6ot lupplier!

And Thgre thipprd free lrlith 0rder 0ver $35' E/c ldeicbrbos boies, & socls oimol

0lltorlotlrfrer (ahlog

r-8oo-6oo-oq3

0r virito|lr 0||lift (ablog

vw.|l|orebter.co|n

3te`31tr&‖ ,に 3etl,0 3ox甥 8,WJitt(leek,01朝 6



Somc brewcrs feel that r high (ltfiumu-
k)rc impdrls a harshness to thi) bc{ir,
though others dispulc this.'l'horc arc
som{i hops thal havc a higher fohumu-
krnr! q)ntent, such as Calona. th{t arc
grown commcrcialll:

Brittle plantsi A briule hop stnlk
may brcak casih in the rvind or frorn
l.actors. In this case th€ rrltoohod
corcs will die. tsriltle plants in thc
pi(king process will causa problcms
sepdri.ting the con€s lrom thoir vines.

Hard or misshapen cones: Cones
that are prone to shatlcr in tho pickcr
can t be casilJ scparatad li"ou tho orher
malcriai and aro theroforc l)st. Ihc
cones 

'night 
be very hard to pull away

from the lines, so too much ollhc
kllrvos and stalk material am gath{lred,
hading 10 a "dirl]' picked hop."

l)uring the picking pro(xlss somo
lr)afand stem malarial (:onos oll wilh
tho concs. Pafl ()1 lh{} (l(!rniDg pro{:0ss
involvcs short, anglcd ()nv(!yor bclls.
As the hops, leav.s. and st(lms go ovor
th{rso belts. the round r(,tnrs roll back-
ward or th'r fonvard-moving bclls.
'l-he flat leaves and stem monlrisl sray
on lhc bclts, thus scparating this mde-
rial lrom the ()nes. Ihis lcavos a d{}sn
prodljd to eventually put into brkls. A
cone that is too square mak{ts this
process dimcult if not impossible.

Tendcncy to oxidizc: Tho hop may
bc subject to extr€m€ly rapid oxidrtion

IJrceder bias: ona big roasor that a
hop iran be dis(:ard{!d is thr! bias ol tho
br{rder Breeders an! usu. ly kx)king
for parlicular qualitios in sprlcilic
brceding programs and will tlutomati-
cally irradicate any hop not mnlting th{j
critcria. An example is the Willaftrtle
hop. which was bred ro bc likr) a
liuggle. Undoubtedly.he br(r)d{}r had
m'rny.rosses in Lho program that
didn t smell likc Fugglti. Ivrrn ihough
they were brolhcfs and sistors to the
'Wjlhmette. tbe!- w.ro aliminatod from
thc program. Some ofthc {timinatod
hops may hale been qui('! nico. but the
brd:der was onl! iDterested in finding l
hop similar to Fuggl. a( th'! timc.

Brewery favorires: finally, cven if a
polential neiv hop m{x}rs all tho posilive
qualifi{rations that a broodor is seeking,
lho hop nusl be approvod by th(! brcw-
crs to use in naknrg baar Oth{)ruis{'
therc is no reason to grow il. ll .I hop,

sayyour ideal hop that's bctween
Cascade and 0rnt(xrnial. calches a
brewer's alr(lnlion, it (ltrn bo grown on
lest plots and deliv':rod [o thc brcwer
lbr luther avaluation. Bu( that docsn'l
mean you'I bo ablc !o buy it at the
homebrew supply s!)rc anyrine soon.
This process can tako many years.

It was hist{)rically thc casc for a hop
to take at least 10 yoars to go through
thc complete proftss ofbrecding and

ovalualion bofore becoming a commor-
.ially grown varietl Today this can
happcn r little faster butit can still
t*e ycars.  r the end of the lesiing by
brewcrs. mmy hops still end up bcing
dis.rl'dod. l ho lucky few will go on to
be grown {x)mmorcially and will evcn-
tually mak0 it into your beer I

nalph Olson Ls oice president oI

. B.rff..p rhis
Itrece or |DFew?ng

ecpriprnerlf.
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No Gimmicks.
(Just Great Service)

W: ofFER GluAury PRoDucrs, Pno;:ssloNt Srrvtcr llto CompEllv! PntctNG.

For 27 years, lhe t. D. Carlson Company has provided brewets with the hiShest quality
ingledients and service withoul the timmicks, We know when you creale a special recipe
you want fresh ingredients. delivered when you need them. Peliod.

whelher you?e a Home Brcw Reiailer, Craft Br€wel or a B.O.P., our expanded "on-hand" stock

allows us toserve up the malts, hops and yeast as fast as you can brew them!

coll us, We'vc solisfied serious Brevters lor
27 yecrt-. $lhhou, the Glmmlcks.

800321‐0315
WHoLE5AE lNour$fs ONIY

463 Porr or gou!6. ro . l&ir, OH|o 4a24O

L.D. Carlson
COMPANV

亜

“

中||:中ing

◆

◆

◆

◆

5 -Gallon Brew Kegs
S29。95← sipplng)

Reconditoncd Comellus Кt“s

Bau 10ck nttm●

Prcssurc Testcd to 12o PSI

Steam Clcancd Dcnts Remo■ cd

Complete Kegging Kit
◆

◆

◆

$ 139.95 r..n'*"r
Ncw 5 lb. CO2 Tank & Regulator Check Vah,€
Air Line. Beer Line. Tap & Connectors
Recondilioncd 5 Gallon Brew Keg

Call Now to Order

Frcc Calalog of Qualitl- Low Priccd Homcbrcri Producls

1…800‐898 「̈ⅦALT

3Q]1てmヽ●び Aヽ,ilabに お匈

―Call For Wholcs」 c Prlces―
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Ihe lllatural Way to Ganlonate

Whrt is $ G0rnron-strlc h(,mebrcw-
cr l(, do1 Thc poor Ii,lkr$ has sivorn
all"giarce 1i) Roillheilsgrbol. lhe
GormrD pufiryllrwr)1 1516, {Dd call(xl
all olhr)r b.owers Sdr[ einl.unden for
usnrg i'rgrodients olhcr than mall.
hops. waref, and ter$t. What many
Itoinh(lilsgobor pulisls ftril10 realize is
that th(!r canDol add p.irning sugar or
cxlr oous (:O, lo (:rrbonato th0il
be.rs. l.argc (nnmlll ial br.rvcrs sohe
this pr'oblen) by harv.sting th(i UO,
lionr ferlnonhlion and rciniocling i1

inlo lho beor. lhe srrall br(\ver.

nnolin!/

kraeusn .l rinq

peak lermentation

and addirg it

ro ltour agtng oecr

u iU instigok,

a s?con.l

lernentation,

r.sufting i,l

nat uml .arbonation.

howover. musi flrrbonatr) be.r
naruralll bt kraf uscnirg.

'lhe worrl krrcusen" reLrs to thr
stagr of lirrnxrntlrlion in shich lh(i ycasl
is thc nx)st u liin and th.' tbanr ol lhc
beor js lhe high{rst. lhc brcwol wlx)
krrousrr)s rcnx'vcs a po ion,)l th.
tcrnrenlirg beer rl Lhis p.ri'r1 trd rdds
il to an ging be.r to instigal. a sofond
Ie.rtlenlalirnr. Dufing re s.cond li |'
nn'Dtrri(n tho ).ast rclel|so (l{)r. $ hn'h
givrs tho b(x'r irs carbonrtion. Iho n{l\!
ye st a(tirily al$) holps d.\clop th. lh-
lor ol th( a(ing braii lho iLdile !.asr
consum'r tho corrpornd dir(tJl (bLrt-

lcr). Yrrt the lcmlonllrliorr does produ(.
sonxr Joung-beol chllraclririslkis suclr
as acehldehyd{} (grern apple)thal will
fad'r $ith t\\r) to lbur rlctks oraging-
Tho fresh tcast wi rxrnsumo {ny l.ft
ov.r suga$, maknrg thc beer slighlly

Thr| honrcbr(lwer who wishes to
kraeuson bocr hds al lcasl lhrec
dil1erent Bats l0 go $oulit:

. I'raditionfll knpuscning. lhc
felnetrling bcer can be rlmored lionr
a r.$ batdr al high kra{\uscn and
mixcd wilh the finish{rd beer

. Priming wilh wo.[. $h.n thc
b(r,r is inilirlly browcd, a portion of
tho $1'rl caD be s{}t asido h sealod.
s.rnilizrd botlles lr rdljger{ror. Yoast
can bc addod 10 th{l res.fved worl a
da) prior 1r) kracus.ning. \\'h(:n the
Joast socms most a(tive. rak'r ant
neccsstry nnlasurennxrts lsd) belosJ
and add th. leruenling bcer

. PriminC with malt r!xuac..
I.iquid or driod malt cxlra.r.uD bo
addod 1r, lvalcr and boik'd ror 20
mrnutes to nral('l a priming s('lutir)D.
All.r (x)ling rnd tftrnslirrring th. \!orl
1{r I largr- sl{irilized bolllc. pou. ir)
yeasl and nr'x. \\hcn thr) yerrst b(x.omcs

by Aler |odor

rftis \0rr (N\ \o\{rld t!9i



r(tivr. th. solution should b(: addod l('
rhe boer. Whtin Jou prcparc lln:
prnning soiulion. ainl lbr A gl.lL\ily
{tos. to lho (,riginal gfavilt ol tho befr
llthough rnrlt cxlracls vr[, ono (\rp
oldr! malt.xtrnct and one qLr.r(r'r
pound ol donxrsti(:liquid mall oxlra.t
nr on(! pirl ol becr {].l:h produrx' s1)r1
rlith lr gflLlily ol {bout 1.056.

lirr all (}1 thesr) m0thods. iL r
fnrrial lo (zr{rfull} mcasuro thc
spe.ili{ gravilti ol thc kra.us.n bt'cr
aDd thc rged bcrif. lhesc ,"alues f n
lh.n b{r uscd 10 (x culalr'rh{i iLnr)rurl
ol kru{xrsoD lr) add.

Xraeusening at Botlling
'I his .an bc r trnrk! brsir.ss siDc.

kra(iscning isnol a pfofoss {lesigned
lo produft exacl rlarbonalbtl lc!ols.
'lirditionallt. il ilas pfat:lictid in
$oodon bar(rls. ll carbonrti(D wrls t,ri
high, prossunr could be rlleas.d h.v

\.Dling. Llnforlunarelr.', $hen bottling
\0u ol|ly hav(' orll' shot at il. lhe
Ibllow'ng oqualiort r:'rn il0.asc llre
a(ruftrcy oflour kraousc . ll is a sim'

Easylo-llse Gnvity Feed
Syslem nr^ sjrenr n'*c' rll
g'xn brc$irs\ rrde \!r slor
hrh I ncp nbh or nrxi-lhr du
:irin nlAhirlN ( ,nnbirrus tir {o$
c' rqrh ldxl.onrn' lna) h!- r.r
ldtl lor nduftl-!i\ h )/\llnftr
lc$ i$l con{n'cldn i'rclodilre
li(ls. fhe B ITO A eonchrller
Ink.r rlD *on fnm alliil b ),ern
tnchiig r. pcrnrrc h \e.o'd\
uii!told lrn sdcr (innPxl
d.\i!r ea\ill nc' ilved. sJsr.nl

ch c\ Snrge Wrtr\t$cl.
N1tr\h.lrutr\t$.1 B.rlm+
ve*.1.$on Chillcr rkl thrcu

pl"i(lati()]1(〕「C00r8o Fix s(,arbollal on

eqltation fi)ul〕 d in llis b()ok,1,Pllttα

tBreヽ v(ヽ lS I'ublications,

K=、olum(l of kraolls● 1〕 b(10■ 1ll qtlal t、
I〕 ‐、o11lrn( ofl)c(,r in ga1lo!ls

S(1,=、 1)●(ille gt avity()'th`,beer

S(、 ‐、pe(,illc grav ty()'1lle krそ te11、 en
P‐ °1'at()=(SGR‐ 1)x 100(14

K‐

や 諸ヽ満
I]、■inpl(, Say yOu 11(lv()(iv()g:t10ns

of il!]1、 l)Fd l)eer、 vit'〕 specili(:gl a、it,()1

1 0 12 11lat v()t]、Vanted to k「 aet、 tn
Yoti makoそ l、 e(,ona batth n〉 r this Pltr‐

pose .ヽt higll kraollsen t11● gra、 1,01

lhe pri]1ling beer i、 1()45

K・ ′

13‐ 5g`:11。 ns

SC.=1012
S(:、 ‐ 1045
P=(1()45 1,、 100(14・ 1125

K‐ 1012
1045 X

5x4
(o6,x l1 25‐ 1)

K = 2.9 (tuarts ol kriLeusi'n b.er

Ilris rnnrunr rill givo ab')ut 2.5
volunres of(1O,. thc r'arbonation le!.j
ol most Ini.rlrbrrws II(N!{!v{)r, rcsulls
will \ar\ dop{rndirrgor thc pre(iisior (t
mcnsu(.nxnLs aDd tht h'rmonllbililt
ol 1h. kriouson bi)er. NIoasLrn'lho
\olu n) ol boor at lersl to lh. quarr|r

Kraeusening in a Keg
,\dditlg krlrLrscn bifr to agod

bqrr ir ir ko'{ is ur easy rlnd
(llccri\u Na\ of .arbrrrnring hellr
'lhe lrafus(r slx)uld he dd.d at a
lllre of 1{) to 20 p.rfonl ollh{l rgr'd
b,!i h! v,turte. lin ,r\.rtr'pl.lilc
gllllons ol b..f \\1rukl requii.oD.-
hrLlf1o o,r('tSllor of li'rrnoDting bcll:
OvcrfarboniuiDg is nor r big (1xr(rerrr

sir!r'rn\ .rc' ss (!rbouric'tr .aIr b.
frnn)lcd b) blf{idirg ofl l)rersur'.

Kfar'usering is ar ellir.li\(i,
r)atural\'r\ r,, crfb,'ralr'. 1nd il
you'ft'a t)ur'ist, \'ou fan srill srarr
bl th{) Rcinhfilsg,ibot r

0ne Hall Earrel termenlor
ALlos\ ir.nu\ k, k+\ lndcrCOr
Prclrur rh l\Nrk{ldo\n lid
{ih !r!r.r. f 13$ui. gxtr-lc. pre$0rs
(li.l\rl\.rri r(onrliN hrll lNl'
iLrtrig.ltuir i,ro rltr ldcoitl'c uni
nr.hillb J.,\ In)k( \.lli tlt
cm! r'.rudcr r r. rltfutm :ctr{
Lclnrg !)aconhn bo\ Nnn!tron
th. \idc Pe.rr.rtu re{ hJlch!\ &

Call(206)527-5047
www.brcweIswarehouse,com

、「opa,o、 loヽ Cヽ

CIRCtE 18 0N READ[R SERVICE CARD

The source fot ollyour brewng needs...

evettlhin| frcn .onned ll,olts to oLgrcin

mashing equipnenL..bottJing to kggin g)

bose ond s|eciotry noh: frcm Briess,

Dewolf cosyns, Conbtinus, Hoffingtan ond

Munton & Fison...Belgion coftli sugor ond hebs
ond spces. Wine kits ond fiuit flovorings call

e-noil, or wite fot yow free .otatog

9240 Albemorle Rd., Chorlotr,e, NC 28227

I (888) 7 8s-7 7 55 Tolt-free
e-r'/. oi I h o n e br ew @h o mebrewsdvenrures.<om

visit our web rite dt
httPrlwww.homeb6l,ddventur€s..oln

CIRCLE 49 0N READER SERVICE CARD
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You'vE NEVER HEA'|o oF

Lθ rigλ POれιo/助リカ門彎

by Stan Hierongmus and
Daria Labinskg

A small ign in thc

uindou narks the

Iocation 0l ltigh lbint

h'hcal tleer Co. in a

histoti( buil.ling in

.lotn t ouin But Ie r,\--J-

Crlifornia at Santa (iruz in thc 1980s.

nb0Lrt in! ,,th. r titlr y,,u
wimt 10 givo him al lligh Ponrt Wheal
Inrcr Co. in Builer, N.J. It is thc frsl
post-Prohibition browery in thc Unired

res Tacca.di began home'
brcwing and drinking c.aft b'ror
as a studenl al thc universily ol

Slatos to p.oduce only whcal beers.
Zuccardi w$ introduced to wriiss

beors while louring Bavaria with his

was a (:orlifred beerjuds{}, ran
the New York City Homebrow.rs Cuild.
and slarlcd 1o nake pla|s ao shrr his
owr microbrowory.

''It s€emcd (in tho early'90s)1hat
mirr'os were sbrrirg 1(, dupli.al. thcm-
selvos, he suys. "Yr)u sow everybody
n'akirg the sallxr kind 0l beer only
usiDli differ,)nl labcls. \\'her hc tasrod
his lirst Bavarian hdir-weizen. h{i kncw
hr) had found d (xnnplotcly difl().rxil
slllll. He evr)D workcd briclly al thc
Edelweissbrauerei, a whtal-boor brew-
ery ir Dunen, (nrrmuny, to learn mor{l
aboul brewing wh.at bcers.

Zaccardi knew a two,part (Jral-
Iengr) was ahcad lorrrning to brew
the br)cr propcrly and rhcn linding a
markcl. "Th. responsr) at lirst wLs,
'What? - says brcwar.lcff Levim, lhc
oth{x halfol what is oss{inlially a rwo,
man brcwerv operatiur. lfcl.o al thc
point (nr consumer oduration) where
(oth{)rl microbn)w(!rnrs here wlrre fivc

Wcisse-b.o b.elvorics are $rill
common h (;orrnany {nd werc s(:al-
l{rri,d through(,u( thc thited Strlcs
belbre Prohibition, bul rhe ('r'oplol a
sjngli-s1)4o br{rivery is ncw m rh{r mod-
crn U.S. crnfi-brclvinH industry.
Although sorx' brcwpubs and micros

wifc. Simon., whosrl Iamily
dir(xrs bralving at thc
l.icbirger Ilrei!€.I in
Ravcnsburg. cerrnanl.'I
1as10d tho h€fe and I said,
'W0t!, there's nolhing like
this in tho United States.'"

Atlor gradurting from
c(nlege in 1989 d
rcturning home 1r) Nelv
Jersey ti, work for th{}
l:nviroDrnrxrral l\)1ir1iur
]\genc}. Zaccardi becamr!
a gonzo homebiNer He

Il you had asked hin)
th(:n whal the most
importanl in$edient
in bixir is, hc would

"hops." ,\sk him rhat
quostion loday and
h(fll lcll you "yeast."

C$.ados lix anymor{i,

Zaccardi is lbunder.
prcs'den1. ,rnd jusl

:'x● ヽヽYIROヽ、、 No,て ,,lb● 110`,7
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STOUT
BILLY'S

All the rlxins fOr

beer
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lnead

61 Market Stltet
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1‐300‐392‐4792

FREE
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ClnCtE 7 0N READER SERVICE CARD

NORTH」 ERSEY'S
MOST CONVEN:ENT
HOMEBREW STORE

BEER GEAR
26 SHERMAN ST.
WAYNE,NJ Oフ 470
973‐694-9398
IRCLE 10 0N READER SERVICE CARD
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肇FREE CATALOG肇
1-800 342-187■
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CIRCLE 29 0N READER SERVICE CARD

1哺隠
‐7194645

c"rr r"' " FREE
atalog Today

$5.95咋― |__"4"  |

報害出鯵
― ・
…

‐
・
1%

LteD":● T"ゃ  S19%

httpi/ m1v.rrdvarkire*ing.com
CInCLE 1 0N READER SERVICE CARD

Ball Lock

Kegs 5 8し 10g。

S16た NO MINIMUMS
10 gal S45た

Cleaned&S3■ 0レed
Delvctt pκ ssulz“ for kc8｀ eal

int“■● Gr“t Cond No mlordenも

din,so「

“

Fccts NEW OヽSKETS
:UST IN:50 gal

SS Dmms
S1257●■it

:CD EQUIPMENT
7b″ Fraa Tel′ Fax:

888)449‐ 8859
Emall:

rCbOPS・net

CIRCLE 26 0N READER SERVICE CARD
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CANADA
HOMEBREW
SuPPLY

'EXAS CO“
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CALL OR WRITE FOR PREE CATALOG
1998-C INDuSTRIAL BLVD
ABI LENE  TX ,9602

1‐ 388-839-2739 TOLL FREE
l-915-6,3-5855 PAX
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CIRCtE 28 0N READER SERVICE CARD

The Grape
and Granary

A Complete Li c or
Homcbrcw Supplies

and Equipment

・  Ke3g ng Supp c、

・  Ma 1 0rder Piict、

・  Si1 1、 e Da、 Shippin8

・  Bulk P,cin.・

CALL()RヽVRIIE I()R A FREE Ct[■ 10G
130・ E■‖t●,dtt it
Ak“ n,()H 41t10
1剛 ●贅 1870

'｀
進`口p議
``p●
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Serve your
guttS愴
薦ば
ne

Style

l Liter Oktobelfest

`97 Mugs Now
Avalablel

C融
“
陣 lt c FRll動山 !

CIRCLE 66 0N READER SERVICE CARD

Qtaaetcl lica
Wollmo!nl Boltle Opener

Heory Dury Zincrooted Cost lrcn
Monufoctured Since I925

litetime Guoronlee
Mokes d Unique Gih

CIRCLE 31 0N READER SERVICE CARD
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(:ullnBrow Supply Co
16627N (:avo(]reok Rd
Phoeni、  A/85032
6027888811

!!llul&rq d ytr{ wh,]l. d pPllr'l'op!

CIRCtE“ ON READER SERVICE CARD
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4 scts of colorhd rcfrlgcrato!
m.IFeta spcclally dealgbcd

for homcbrcrrcrs.

Ollし 1゙295
″  「 SC1 0Fi0

lnquricsI「 otcm Graphics ino
(360)352-1851

hit〔,//w、ハv lotolon c。 ‐/Bccr hlll,!

CIRCLE 80 0N READER SERVICE CARD

Finish your Brew

2100001■da TI N  Scandia MN 55073

. CudonLed
.1 to 4 Color!

. Rqnorable
. Ulht€iproot

Pdntins (612)433-t767
wwlolhelabel.com

CIRCLE 79 0N READER SERVICE CARD
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bf e$ tru.-t(isttlo h.li1\.ir.trs. t'trd
'lifternash l]rcwing (b. irr l),!tver brs
bogun lo disnibute irs nrLn$-af.hioul
lib.fr{sh \\'ciss e{slol Lhe \Iississippi
lli\cr liok no Iu|xh('f thtLn ,\nrri.r!
donrinant brew.rr t(, sf. $h.t tr .hal-
l,n'go it is lo sfll r llavafiu w'rissr'. In
1995 ,\n h ruser- hrsch Iost n rkclfd
(lr)ssruadt, i(hn h (n!)so Islal
llr'wirrg (i). br.so-(;mg lhll rplll
d(,s.ribod as r "hdi -lighu.r" silh
!rmc rfadilionirl chirf af t,,fisti,rs. l lrt'
b,{.r llunk,'(| lh,) rcsr.

Nolv ]\-ll is (listIjbuling its \li.l'el,,l)
ll(t'c{\eir, n rnliorrll} lhar bollr is

tallrrlnxl nllrr thc North\\csr-nt l.
hcli-wcizins mtdriso popLrlaf bt
\\klrncr lJf,nhrl\ Ilr.$.ing C,l
Nothwesl heli'+veirrins fxhibiL noD. ol
th. cli)ve, bananrL. or (:i1'-i( qutdilir.s ol rL

Itll\afiltn hrfe tl|d arc lar hoppier'lho
I ichrilob l).fe chfcks in {t:t0 lllllsi
lligh 11,'ntsb..rsar. 1l] to I5 lBtls.

Zr.{i{rdirnd 1..!irri. who sokl
lh.ir lil.st b.er lasl \o\or)tb(n, hi\cD l
btlckcd awa! lionl th. fhrll.nge

''I don r look al rl'is as how mtLlrt'

stainl, ss srrcl lkcgs) \. send or'l Llx
door. Zrffardis.r\s. ILook rt il as

ho\ mar\ lighl brlbs rve cnn nrakc g,)

,fl itl pf,,plJs lrcads.'
LillI rr!)n, Lhrn si\ rI(rr1hs trli( f

lhc bfc\, f\ (Der.d, la(crrdi\ s ,)ur

shoIpirg lirr a bolrling Li . nd he
rnd I.\ir, \rrre l)rc$i'rg l5'brrrrl
bal( h, s t!\o Lir cs $a,k. lh.bc,fs
b.er a(.p1(xl in(:r{{til)l\ nfll iI
\larl)rrtrtr-' 1..!in. snts. -l h. di\lfibu-
1rn-11!ift' . rr and pi.kod ut his
(luolr lof r Dronlh. aDd lirur dr\s lat.f
tr)ld us hf re.dod nul be.r. \ltfr
solf(lisrriburirg iu New lertlir-., lligh
l),)inl lunx'd ,ner tIal l.n il,r\ r,, r
dislribul,,f as rv.ll. l'hrLt wl's disLra.t-
irg us fronr f(x using rll our rLr.nlion
( lhf b.rr.' Za( rfdi sa$. Inst as
r)ur bfl\1rr) is gro$ing. I Ihinli sf arr
*rosilg r\ bn\!.rs...\r arf slill
fhargi g Lhc wav w. do thi ,.{s.'

lhe br.$r$ hr!e had l,) o\ff.on!l
probl,,ms lhc\"!e,'rr.ounler.(\l lrting
lo nrrkc $hcnl bcrlfs ir a l;-baffrt
() n fLlor s\sr.m desigr, d li,f []rglish'
sl\1. r[s. 'lh(x r0w usrl thc mash

laur,r'l!. srficrlt lir laurcring and use
thr br,$irg liltl,, lor lhe (l{o(1ion
rnarl'. \ lii.l' lhc] rlo to br,li* do!1'
rhc sran l' ir rhc \lx nl nrrlt, rnd lh.n
lbr h1\!itrg Inirirllv lhoy Inashod iI
th. nrash-laur.r rlll rrd pUn]|n.d :i0
per.onl dl lh. nr,sh o\or t,r lh. bft$-
iDg ko1rl. thrlrugl, lLrl)ing l)uih 1r)

ac.oDnr)(|dalr' thr, .i{\ rrlnr) pr,lrss
llow{iv.r, rh,'r onrtr)sirion ,)1 thI g.isl
\rasn t thick r orgh..Yor.ar\ pull rh l.urp.rrlrrre
up irr c nllsh'larih f lur li,f r'rlsls-
l.r\inc sa\s. \ou fan Dull rhr t |np(,rl
lunr up lhr.('d{ign! s rr Inirur('in thr
k.llk, as opp('s.rl r{),,,r.d, gn\, ,\.r\
lhrc, rrinutls in lrl! nirslr-laut, r'turr) "

\.w. allcf maslling thc\ nr^1i 7(r

perf.nt,)l lh, rlla\h ti,rr ll't lrr(\!irg
kerllr 1o lhc laLrl(ir 1rur. lcr\ing lxihiIld
rhe lltickfsr :l{) pcrctlr {n rlx'nri'sh,
lvhich is |lril,\l and th,,n l Uni1,\lwi1h
rhe n'sl ol tho mash iD rh. lduror tun
'lhf do\rrNid. to lhis nr'1hoil i5 lhat
wh,!r rho Inush ;s l)unlxrd. husls afr
(lestfo\cd, mrkiDg larr.rint nr,1
difficu11.
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In mid-summer lligh Point was
using opon fermcnlcrs bul w&s consid'
ering switching to closed vertical fer-
menrers. Thc converred dairy tanks
used lbr open formcntatir)n aren t as
emciont, be(ause about 1rl2 barr{ls of
each balch are lefr bilhird. Plus they
lake up more room and are hardcr to

'l he brcweryr two year-.ound
bccrs, blonde and dark, primary f{:r-
ncnt for livc days long enough 10

top+arvast the yoast,- Levine says -
then are aged anoiher wcok- Ihey are
then kraeusened -mixed with a small
amount otfermenting beOr so theY
naturally carbonalo in fto kegs. They
sit in the kegs at brewory temperaturc
for 1tl2 to nro wecks.

'lhe beers are markcted unde' the
name Ramstcin, aller tho cerman city
that's home to thc largost U.S. Air
Forcc base in Europo. All the beers aro
made with a German yeasl strain thal
Zaccardi go1 from a small Bavarirn
brewery, which ho deolinos to relear'
(Levine called thc yeast lhe sotret

Breu,er .ttlJ t.(oine pours one

oI lligh Point s tuo Vear-round

b?eB- the l,.ers, narkc|ed

unde, the nmstein na te.

contain Lerine s 'secfel yeasL

ingrdient.") Most oltho malt usod is
(ierman, and tho m shcs aro about 50
perccnl whoa1. I'he beers arc hopped
with'tortnanger hops.

Ramstein Bl{)ndo, a traditional
(;erman hcfe-woizen with prominenl
yeasr ch&ractcristics, a(counls for
about 75 perccnt of the brewery's ouf
put. ll's on top undef a differont naJne

in soveral New.lcrseY brewPubs.
including Joshua HuddY's in Toms

River
Rrmsrcin l)ark is a n{ldium-brom

dunkclweizen made with chomlatc
m.rlt. which )mes through in the na'
vor but doesn t dominate the yoast.

Both boors start at about 12.75 Plalo

{1.051 spcciffc s'ravity) and arc aboul
5.2 percent alcohol by volum{:.

Tho lo o soasonal, Winler lvheat, is

dcscribad as a cross b{dweon Paulaner
Salvator and Avcntinus $reizen Bock

-rRcLE 

r oNaEAoEB sEFvlcE cARD

GREAT TASTE!

BREAKFAST STOUT

酬醐 職織
Roserle vourS iodav!OoiY S27.95!
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H●InlBrewilrlll11補 :iilili‖IIISin.01995

10,000 lakes and one
kick-ass brew store
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HoMeeREW Drnecronv
Brew Your Own BIow
2562 Nonh CampOel
Tl scon (520)3225049
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B:ewers Conneolio■

1347〔 ast Baseine Roa0
T・ mpe 1 800 879 8REW(2739)
Ma″ 0=oeri sθ θ O′r SFOURED
嘘 bs″θ lylyll″卿イ肋,wθκ εO″

The Home BIowery
464,So HiOh・ lay 92
Sierra Vista 1 0oo 572 4290
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Whatハ leヽ Va
6362 Wed Bel Road
Glenda c (6o2)486‐ 3010
∂′〃ι′″ξ″

"θ

わ &ε″
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r FREE′

llome, 866r, Wine & Cieesema*in0 Shop
22836 Venlura 8lvd.
Wood and H ls (818) 884-8586
http://wu/v/ slEan net/-honebrew gnce 1972!

Tho llome Erewery
1506 Co umbia Ave #12
Riverside l-800-622 7393
Tap quality Hame Brcwety products.

Illick's Homebrew Supplies
231 G Slreel
Davis (916)753-8REW
h lt p l/www. d c n. d a v i s. ca. u I - h o n e b rcw

l\luftieta Home Erew
39872 Los Alamos Road A-4
lUurrieta t-800,879,6871
Qualitr' Products for Hane Brewers Servino
hland S. CA. AZ. Nevada I You! '

0 qjnaltlome Brew 0utl6t
5124 Auburn Elvd
sacramenlo (916)348-6322
Apen 7 Days - Questions Answercdl

0'Shia Brewing Compan!
28142 Camino Capistrano
Laguna Niguel (714) 364-4440
fresh Supplies, Dispensing Equipnent
& C02an Snel

Sanla SarbaB Sriutuddys
1 37 West Mission Str€€r 

'
Santa Barbara l-888 500-BREW
See our disphy ad on page65!

Soulh Bay Homebrcw SuDolv
23808 Crenshaw Blvd. '
Iorrance 1-800-608 SREW i273S)
Sauthern Catitorniab Best Setecti;n.

Slein Fillels
4180 Viking Way
Long Eeach (562) 425-0588
8es1 dan breut store in SoLthen Califonta!

lJnclo Bod's Homoh16w Su!!ties
860 S Wnchesrer 8tvd. Ste L
San Jose 1,800 930-RODS
tod brew@u. n etco n. co n - Discou nt pices !

11:賠恐 柵 出:鳥」認配 ち7
Mystに CT(860)536 BREW(2739)

"ll yOそ
llsOつs“″]

Erercratlels
3629 A Webber Slreet
Sansola 1-800-H0T WoRT (468'9678)
FREE CATAL06 wwwbrcwcnnea con

Brew Siack
4025 W Waterc Avenue
Tampa (813)883-9495
Check oul out NEW brcwpub in Tanpa
(Ybor CW)l

Brc{r YouEell Honobrew SupDly
720 Sl Clair Slreel
Melboune l-888-BREW-SLF
8eftet beer, cheaper! www.brcwyaurcetf ,con

Hearlt Hone 8e6r
l! Wine l{atin0 Suppty
5824 North 0cnqe Bt05som Trail
0nando 1-800-392-8322
Law Prices - Fast Seyice - Since I9BB.

Honobrcw Emporlum
661 Bevill€ Road, Ste. 117
Soulh Daylona (904) 762,8333
8eer, Wine. Coltee & Gift packages!

The Homs Browefy
416 So. Efoad Slreet
Brooksville 1-800-245-2739
lop qualily Hone grcwety ptoducts.

SunsalSuds,loc.
P0 Box462
Valparaiso 1-800-786"4184
h lt p : //n e n b e rs. a o L c o 01/s u n set s u d s /t nd e x. h ! n

Winenak6ls Panhy.lnc.
4599 Park Blvd
Pin€llas Park (813) 546-9117

Worn's Way Gad![ Cenler
& Home lrcwlng Soplty
4402 North 56th Slreer
Tampa 1-800-293-9626

Tie Hom6 Srowery
77 Colt Square. #2
Fayeliev te 1.800-618-9474
Top qualily Hone grewery praducts.

Beer a wine crall

450 Fletcher Pa「い″ay Suite′112
曰caon(o19)“79191

%贈ξ淵脇:糊鶴"″ "・切

畑鶴ζ:r"
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::::「惜γi::′ワキle
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鶉艦肌潟場筋じ叫
B7eW Wizard
18228 Parthenia Street

Nonhr dg。  1 80o‐ 6039276
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8rew Hul
16883 Easl llifi Avenue
Aurcra 1,800-730-9336
Eeea wine, Mead, & Soda_wE HAVE tT ALL!

Carlin Compaoy t-.1.C.
6834 South llniversitv Btvd.
Litueton (303) 730-250t
Eottles, ctowncaps, shippers, & glasswarc

The Homa Erowery
4697 E. Evans f1d4
Denver t-888-208-2739
lop qualiy Hone qrcweD, prcducts.

Bsar |locsssilies
9850 Nesbrt Ferry Road
Atphat etla t7 7 A t 645- 17 7 7
h tt p : //twv w b rew n e L c o n
Wine Cratt ot Altanta
5820 Roswel Road, C-205
Allanla (404) 252-5606
oualily Eeet E Wine Supptiessnce t96gl

\o\'rnr'i. rr97 BRrl Y0LR 0$\



Oah」 Honebrew Supply
866‖aniwai street Su te 1 03

HondЫ u(808)596 BREW
FeFF″ ẃa″ s力|,,,30"″ θθa,7
11"ノ0′ rθη″Oη θ′0′

The Home Bremry
159 Mulberry
Eardslown 1'800-992 2739
Top qualiu Hone Brewery prcducls.

liew tarlh Hydr00ardenlng & Honebrewin0
9810 Taylorsvilh Road
Loursv le I 800-462-5953
Huge lneolhonebrcw I hydrcpamc supplies!

Bol's Genelal Slore

4271/2〔 ast l.lichigan Avenue
Ka amazoo(616)382‐ 5712
aFL`s"θ∂

`々

0′・ aυ
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saaレβ′οο′

The Hone Drewery
49652 Van Dyke Avenue

Uica l‐3885772739
あっOυ∂″″″Oηθ♂ηS、ρ″
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お

Lake SupenOr Brewing cO

7206 R x Street

Ada 49301 1‐ 800‐345‐CORK
υOわ Oυ r Fra9υθη′θr″εisClub′

Lutz True Value HalJware

5919 CIIcaOo Roa0

Vlaren olo 264 23“
20ε

`お
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Mi Clemens Hardware
67 Nonh,Va1lJl
Mt C emens(8,0)4686451

“

eas`Fies″ &Pelle`綺ps′

ThlnOs Beer

100 Cast Grano River

WⅢ屹mston(517,6556701
動osわ″″oica″′●θEER′′

Wllo Oarrel PIIs

30003 PlymOuth 8oad Livonia
MI Z048150(313)5229463
Chθ Oκ OJ:θ Jr Ⅳ
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″ar
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′θθ″

Bev AIt Homebrew&Wine mak ng supplッ
10003 S Western A enue

Chにa9o(773)2337579
″Oβ″ m“∫職 〃ρ00ans∂ρl te9s

The Brewetts Coo,

30'V l 1 4 8utteri eld Road

WamnvⅢ e(630)393 BEER(2337)
,uρ
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4R6“「 θ́″θOそws力″′

Chicagoland Wllomakers,Inc
689ヽVest North A.enue

E mhuβ t(703)304‐ 0507

C●sla:La18 Heanh Food Slore

25E C"stal Lake Av3nu3

C,sta take(315)4597942
″o,α

"″
力ri″ρ■ ″υρ θ′々 ル″s′

Hausmacher efewinO supplies

(315)937 0974 LocateO lnside‐
Bradel Food anOい Ouor at 1023 West
Broadwal Brad ey lし &P cca01ly Beverace
Shop at505 S Nel Champa gn L

R ver City HOnebrewers

S02 State Street

Q¨ ncy 1 888 6387 2709(L[TS BR[W)
θO″θ
",″

 sa′ ll ll″ たおbr・ИθO″

Arredヽ Brewing supplv
pO Box 5070

S d31 1-800641 3757
Freθ

""′
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Brew Masiers Lid

12266,Vlkins Avente

Rockvlle l‐800466‐ 9557
Иお0"BdtinO″

“

υ Ca″力θβbJ,MD6
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The F!ソ 110 Bari31

103 South Carfol Street

Frede「 ck(301)6604491
14.りtaρdt,s:aり″οη Pη″たθ′

Ma"and Homeo「ew
6770 0ak H81 Lane′ 115
Columbia l.lD 1 888‐ 3REWNOヽV
几″

“

″昭βoγ lve"″ υPS dゴ′
力″ρツ́ル剛ハγЛd'Oω″

P」 Isuit of Happiness

51 3 iИ cKinsey Road

Seveina Park 1 800 698‐ 0309
111p llθ″Oθβ aO′θο′ン,0カ′ppy/

Deer&Wine by U
1456 Nonh Green R ver Road

[.ansvlle (812)471‐ 4352 orl-800-345 1572
θθ″a17・θ昴″

“
″08"d″ ι

The Oo」 imet Brewer

P03ox 20688
い0い napms 1lη  924 0747
or l‐ 300‐860 1200 exl 166739
rleθ
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″θf θ囮″
θOκ昭
`00υ
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Gtteat Feimentaiiols oiindiana

1712[ast 86th Street indianapols

(317)848 0218 ortOli「 ee l-888-4632739

=ralぉ
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Something s erewing

847 Nonh Green street

Brownsbu子 0(017)8581617

“

θυ И″ν― И″″
`"θ
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Wormヽ Wav Garlen Center
&Home BrewinO Supplソ
7860 11onh H ohwa1 37

Bloomin01on 1 300‐ 598‐8158
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Bee′ &Wine Hobby
,80 Ne、″3oston Street
V`00り rn l‐8005205423
ん′わθ ηO,disc"η′η′あOb“′&昭ηθ hobby

BIowei s market

Homeblewi19&Dart Su,p13S
651 BroaOJlay Route 97 Haverhll lvlA

Pに ●Oo 372 6987 Fx● 0助 5● 5066
″々ρ
=′
無Orlos,こεα7●brll t

"FG Homebiew Sl,,‖

es
72 Summer Street

teom nster(508)8401955
3祀a′ρ″ε″′
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Stia19o Orew
197 Ma n Street

Manb。「。(508)2290035
んリカ0,a″ν ιοW'( θヽS・147o"ar力 J Kindl'

Wormヽ Wav Gallen Center
&Home Brewi19 Supplv
1200 Ml buw Stieet

・・lorcester 1 800‐ 2349676
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L L KraemerCo
9925L.ndde Ave S
e oOm ngton(612)884‐ 2039

"″
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Semplex oi USA
4171 tynOale Avenue N

M nneapOIs(612)522‐0500
81 ,9θ2--8es1 60f17.θ
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The Home Brewe"
So 00 HOh・●ay 65(P0 0oX 730)
Ozalk 1 800-321-2739
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New Grapes on the Block

16069 Manchest3r Road

副
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に01● 2663332
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St lo■ is Wine 8 Beermakl10

251 Lamp&L8olern Vl180e
Chesterle d 63017(314)2308277
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HoMeeREw DtRecroRv
worm's Way Gaden Canler
& Homs Browlng s$pply
2063 Concourse
St. Louis 1-800-285'9676
Knowledgeabb staff. qrcat prcducls!

Feinen13子 'S Supplソ 3 Elu,mell
8410 K Plaza Suite'10

"腺

∫望裁
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:Laヵのθο k ls

m『 Rad2 HOmelrew Supp y Shop
4972 S Ma"and Pい″y ′4

辮霧響傷肝脇d"颯ι″r″

BEIRCRAFTERS,1lo
lloA G『 oentree Road

T」 rners■ ‖o(609)23REW T
力

"β
O/St a14ptFFわρ

“

κw Syρρller

CHERRY H11l HOmEBnEW SUPPLV
1845 Roせ te 70[ast

Cher"Hl(609)4243636
ε″′′i″″Oηθb“llα O″ρ′serr θO″

Cumlo口 and Brew Works
l101 North 2nd Street

MIv‖ e(O09)825‐0040
4〃
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The Home Biewery
56 W ManSi
Bo9o,a l-800-4262739

Ⅲ 9“

"施
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WHAT'S BRIWlNG 111
201'ltol Road
Nonhi elo (609,485‐ 2021
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Brewahop @ Comell's
310 Wh le P a ns Road
Eastchesler 1-800-961-2739
vt ww. c o rn e I I s. c o n./b r ews h o p. ht n

Homobrcw & Gro}/Easl Coasl Hydtoponlcs
439 Cast elon Avenue
Staten lsand (718)727-S300
NYC s bes! stoctred store
wilh grcen house suqPlies!

lhe Homo Brcwery
500 Eie Blvd. E

Syracuse 1-800-346'2556
Tap Quali\ Hone Btewery prcducts.

lvesl Cra6l Home Brow
16 Washin0lon Avenue, Endicott
(607) 785-4233 E-mail wcre€k@lbrn.net
Visil o1r website www terranetnx.can/wcreek

Happy Hariy s 3ollle Shop

2051 02nO A・ enue S

Grand Forks l-800 367‐ 2739

拗υ′
"mebewing″
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A ternative Devefage

l14 0 Ffee anO Lane ChaJole

Adv ee tinel(704)527‐ 2337

0rder tine1 1 300‐ 3652739
b,sO′ ″ε●θs″oυ″
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Amelican Brewmaster1lo
3021 5 StoneybiOOk Dive

駐Pl鼎おfW鼈s"ぁた恥″

The 8rcw Shop
3705 North Weslem
Oklahoma City (405)528 5193
1KC s penierc supplier ot homebrewing

cher-0ans SSS wine & Beet supplies
827 Wesl Ma ne

Enid (405)237'6880 0r (405) 237-6881
Hone ol the Fernented Minds
Mne & Seer Club

Efdgevaew Beer & Wlno Supply, Inc.
624l\lain Slrcel
0regon City toll free 1-888-650-8342
Larye selection and aver 1 000 beercl

llomell3w Supply ol ofegon
20101 N.E. Sandy Elvd *0
Fa rview (503)665-3355
or 1 800-269-8REW (2739)
www n0neoleweo,con

GraDo and Granary
1032 East Tallmadge Avenue
Akron (330) 633 7223
Conplete Brewtng & Winenaking Store.

Hol{ade Brcwing Sysl6ms
505 Superior Streel
Rosstord 1'888-646-6233
Betailstorc. web Slote, FREE catalag
hftpl/\ tww pnnenet can/-honade

shruve Hon€ 8ro{ln0 & wine Maling Supply
299 Jones Strcet, Sheve
0H, 44676 (330)567-2149
Call ar vnite fot a FREE catalog!

Beer unlmnel
8oute 30&401
Ma ve「 1(610)8890905

のθη Z“ソSa孵″ 6」a″η″θd"Sカ
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Keys101o Hom8breW Sul1ly
779 8eth ehem P k3(Rt 309)

M01i00me″vl e(215)355‐ 0100
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Biefmeisto厖

1173,VooO子 Jfr ROad

Greenvl e(864)297‐ 0478

=ゅ
θ″″0″θ′|`′ ll1 0″ rrθお″β εOη

ilew Eanh Hydrogad0ning & Homeht.x,lng
139 Nodhcreek Blvd
I\4etro Nashville 1-800-s82'4769
Huge llne ol honebrew & hydropa n ic supplies l

Aus1l Homebrew Supp y
300 Fast 53子 dЫ  『eet

Ausun(512)4678427
εθθ Oυ′OIsp′″ aυ Oη ,‐θθイ′

Lubbock HomeOrew Sup口 !ソ

1718 Avenue H

Lubbock l-300‐ 742 8REW
t‐

“
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The Home Brewe:y
38000dいwⅢe DvO(P08ox 303)
Coleyv le 1 000‐ 317‐7369

bρ 9Ja″νいoneaη斃″pっω

“
St Patriok s of Texas

12922 Staton Dlve

Auslin l‐800-4434224
月R“

“
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w chna Homebttew Supply
3501G『 ant St「 eet

Wに hia FJに (817)6922147
0カ
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The B!ewmeister Shop
1215 G GcorOcヽVash n01o■ Mem Hwy
Yo「ktown(757)595 HOPS(4077)
力θρ″
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lo『k&Ke,s
7110 A Patterson Avenue

R chmo10(804)2880816
7ra"θO s"″ 綸 o lle″θ6カηaθ滋
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The Wol18■ d HOmebreW Supply Sho,
4205B Vヽ Hu■ 0子8o Road
Chester(804)796‐ 9760
昴θιパR●
‐
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8ad.r EroYlng SupIly
711 Gnnd 8lvd.
Vancouver (360) 750-1551 or 1-800-596-3610
Great wine ktt selectian taal

Tha Cellar llomehrer
14411 Greenwood Avenue Norlh
seafl e l-800.342 1871
FREE Catalog - FAST Setvice 25 Yeatsl

The llome SGYery
9109 Evergreen Way
Everefl i-800-850-2739
Top qualiry Hone Brewery prcducts.

Hop Shopp6
7562 olympicView Dive, Su le F

Lynnwood/Edmonds 1425)7 7 6-2237
Draft systens. All grain, Wine & Mead

Jim's Home 8r6w Slpply
2619 Norlh oivis on
Spokane (509)328 4850

Xlm's Place
3405 172nd Slr€€t N.E

Smokey Poinl tollfree l-888 658 9577
Honebrew & winenakng supplies!

Lary's Breuln0 Srp!ly
7405 S 212lf Slreel#103
Kent I 800-441-2739
Products lor Hone and Craft Brewers!

Llbedy t alt Supply

seaflle (206)622,1880
Homebrewing supplies slnce 1921!
1-800990-MALT

llonhv,esl grewels Supply
316 CommercialAvenue
Anacorles 1 -800-460'7095
All your brcwing needs since 1987!
nwbs@fidalgo net

Homebrcf, llla*al
520 E. Wisconsin Avenue
Appelon (414) 733-4294 or 1 800 261"BEER
Retail Store and Mailor.ler Specialistsl

Llte Tools
930 Waube Lane
Green Bay (920) 339-8473
Honebrcw Sudies & Ouality outdool

Reach a hugs homebrew audience

in lhe Homebrew 0heclory.

Call Elisa al (916)758.4615.

l1'.s mado with cho(lol{le, car,rpils, Dd
Munich mall on rop o[th€ wh(lal base-

'IVe uso 25 porrcnt more mall tha
in the drrk t(' mrk{r ltvo thirds th(: siz(]
batch," Lovine says. onc review)r
dcsc.ibed Winter $h.alas a trcnd-
s.tter for wcizcnbocks." The alcohol by
volum', is aboul9.25 pcrcent.

'lhc 1i$1time Zo(rrrdi and l.evine
made thc Nintcr Uh.at. it was a triple
drx oction brew thal t(X'k abour 24
hours {so now they'ro d{ring a double

associalr' wilh Zaccordis homo state.
''W'e rvan(.d to havc a positivo image ol
r_ew Jersoy,' he says

Howover, High lbinl didn t have
th€ suirnblo infraslructure (w{ter, sani-
tation, and buildingj lbr a brewcry. so
theJ end'd up in Butler The (ily was
built around the lmori(an IIard Rubbor
Mill, a sprawling historic building
wher. tho brewery sh 

'rs 
spacc with a

dozcn difterent bushrsscs. l here's
room ro oxpand should produdim grow

dccoctil)|l). (lbulJ, Zflccardi found a
head browcr who shrr{is his zost for
browine. l,ovine, a longlimc home-
brewer rnd Sicbcl Inslitute of
'lechnol)S graduato, builds home-
br.wing systcmsjusl for fun. Itend1{)
bc able 1o fix anything, which is whx I
love working in .l br.wery bccause
you get lo lix anylhinS, l,{)lini savs.
lhe brewhouse, which lvas installed
bcfore he was hii)d, alloss rno to put
my enginccring skills to irork. '

Krisrall, thc bfcwor!'s altanrpt to
tttrad light-lagcr drinkcrs, was a fil-
lorcd !ersion ofRamslcin Blond{) thal
novcr found an audioncc. "Wo {:ouldn t
brerv ilright," Zac(ardi says.'lt lvasnl
on a par with our orhcr beers.

Zaccardi foundrld the bre$'ory with
Norm Rost, who handles iho business
side.'He conlincod me il was in our
best inter0st nor lo lllke on a lot of
debt," Zaffardi says. lhcv cstablished
Iligh Point irs a publjc company with
20 sha.eholdcrs. Thily originally
intend{rd to open thr) br$r'ery in thc
torvn ofl{igh Point, named for the
highesl point in New Jerser. which is
marked by r monumenl thar appears
or the browrrlr's logo. lligh Poinl sils
in rolling, wooded hills that fow

pas! 3,5(X) bar{ns a ycar
"l want to be as big a5 w{! can and

maintain quality control,' Zac(ardi
says. Hc purchased German bottling
line and lilbolea and bottled product
should bo rvailablo in Nerv York and
New.krrsoy by ChrisLmas. " lhc draft
prckaga is the rvrl tl) sc beer in
Manhatt$n. but out hcre lou r.alh
havc to mifte lh{} bottlcs," l.ovine sars.

ln addilion thc brcwers will kccp

')ducating 
their dr.il accounls on horv

10 pour the becr properly rt thc
proper rcmpcraturo and carbonation
]€!el and with a big, fluIIy hoad. They
hope rhis task will bo oasicr wi(h the
distribution of authentic lvhaat beer
glasses b0adng Ramstein labels.

'l he developln{}nt o{lligh lhint.an
bc seen dr a sign thal the microbretlbg
industry has rcachod a le\el of malurity.
A brewery thar spocializes exchrsively in
wheat bc(lrs is like hsving a baker! thal
makcs only cookios.

iurs. |icld s. anyon.? r

Stdn HieronVmus and Daria Ldbinsk!
are artrors (,/tnc Beer Tralrtcrs
L\ide. which lists norc than 1,7oO
breopubs, hdrc, and resteurunts in tlk)
Ltnited stctes that s(ne Jlarnrfil beer.

ll{r!YouF o!$ \orembef 1997
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Customized Labels
.tlh & \iic (,llt'rs prepdnl.d rrl on

a varn seleclidr oiwin,r rnd b(r't'
labds.'lhc hbrls are suittLblo lhr crrs

tom ov')fpr'nting and finishing bl
honn bflrwcrs using a (nlrput( r.

.alligrrpht, pninling. or tyPi g. A
$eddinglabd 1iu) and a holidal lin.

■■ordable conical
oヽ、、、ou(,ail〔卜linent liヽ ( the pros

Carboy Parka
'Ih(i ne$ (larboy

Bcl(n! no1(nrh kci.ps

slabl(', ilalso urakes

two sizcs. Illo lo sir

cafri0is sidc /ippef

iItsp,r't'oD sinrple. Its
enabling

lnbels $'lh

C,,ni( rl olTers

Bon',llts

'1h,.6.;-grllon

line and is updal{d as ne\v dosigns are
inlrodrccd. Nlor. thrn ono-Lhird ('l
()rnrditn \'!in. and b .r sloros fn y

'lth & Vine labr'liDg s!stdrrs.
For more inlarntalktrr (all (4{):l)

262-0260.

li)od-grrd. plasln tllnk fertrrcs n
('o'degr.. f.)ne angl('and a si\'h(11
llinighr lid. ,\ sid. ra.kirrg porl will l).
rn opli(n in carly 1{){lli lh. lank crn
bo purchas.d alon,r or as ptrfl ofa
c,t pl.tf kil.

To 0fdor.all (3101 79lJ-lllllrul

1$o'inch wido hand k's \!rap
undrrncalh ll)f se(um r:arrJirrg.

'l h. jackot is mad. oi trrrfhin.-
Nislrable li){trr insulari,,n lhrl $iU
slow down oLrtsid{r lcrrrporalun.
rhrrrgos. aiding in sttbl(' fernrr'rl.rtnD.
I:rr'lal{crs n1\ of g.l i,1'packs cnn bc
insfrl(:d bcllvrcn drc . rbo) rnd co!or
t0 (rcland n\g al( lorrper luff.

lror tu)r. inlbrnrntn)D and l('
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Cct started with tho b(lst!1 800544 1867

httpノハハ″、vmetr()neИ obybp

SUGAR MOUNTAIN HOMEBREW
Qualiり prOduC` reasOnable pricoヽ

「
[REE CtTALOG l‐ 800‐989‐ 127'
h"pム″
“
vvm● mb●itmpod mlWtsuttmou llaln

THE PURPLE F00T big Varic● o,qualitv

悧 訛洲州I鍔お織肝、
"2St Mll■ aukoe W1 53227

THIS(10ULD BE YOUl Creat exposure

僻ぶ常Ⅷ鰍 嚇朧 I眺〕
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1‐ 800‐ 845‐4441
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premium tigars
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intllrma● on:、■n■ musヽoo coln/BierCar歓 ,n

晦
Fo「 ci183!:10J● lveru8:口l ll:01口|:111,

|●‖【113801(0'0,7584016

0,3:|||,Vll l‐ ●|“ lt 110110● |ロ

liluentiser Index
¨
師い」

'313 Cile'3

“

o  ‖o
晰
ゎいに

Aar“a“ B佗輌nO SupⅢ たS     02
Abovette nd H。 田 o子出 ng sup,16  "
Alloldabll Co面

“

|         …
“Alltt s 3田Ⅲ■9 Sup"     43

Amel mn 3田鴨 rs Guld        51
姉

“

●■Hom80剛ersヽsooは io■    33
輌 :に Br田

“

β Su"け        02
A」sln HomebЮ w Su"け    _ 34
時 i mO Ⅷlle Hob"       42

“

er G“r             62
臨 r&mne"u         39
D珀i餃Ю子8 More 3eer          56

“

飾 鰤 輌          62
3“w Юnl   _             7
B“彎闊

"               COu‖B膊翻0日お
`               53Bmers Gald3■                      62

0子田モis Rttu‐                  27
Br3鶴r s Watthou“     _   ∞
8陀帷 m Famalmpo応    Oov旧
3■sMa             39
31際sMa                  41
3榛 ]●1                       47
3f ess iぬ 1                          49

81磁 Ma1                        2
B」鋤 Media Croし ,                   10

“

Iom a Coi∞ ntale Co        20
Ca田

“

Homablew SuoO″      62
C81ぬi ne            υ

Ch3mlab Suppl eS           32
chns10phei」ofdan         63
0onsdm劇

“

wra"M油
"rs CoV iV00U■ W Wines                    70

Crosby 3 3a睫子tld         
“

Cross O sllbJlm             26
D′前 Beer e Home Bttw Slore      14

:Ome timted              5
:vefl爛■0子

“

19 Su"呼        0
E C Kttus                 22

“

mema,                          51
日w Sla,PrOI」 cヽ          17
Food for iun lnc                     

“F● Sleinban                   41
Gra"and Crana″              02
Stin3佗w Supp y Co       63
C W Keni lic                    18
H“ie"s3McCoys                   12
H。0け Bevem9e lttnulaclo119 Co  42
HOme erewe■ ne             51
Home 3reWers Sonare         54
1omebrOw Alvenlures           61
Homeblew a"13n∝             51
Homebrew H“ oquan8rs          47
1omeOrewe、 OJt"st         38
HoⅢい _           

“」amぉ Pa08 Homebra●19          40
J81‐ Ceths               10
Kiは s Oo lt YouttI Brew           28
K:G:nbrp¨es           14
tO Calscn cOmpany        58
t31mm HomoO● w           63
日

“

● Man            29
bqu“ eread ino             46
Mar腋 3asは         62
1嗣●Rlhlヽ慟ndO叫 inc     40
1回― RckOMon Oak¨ St,p″

“M8“にitdu V n             20
Mi゛耐
"o臓
0■輌■o Suoo16     '3

Muntons p le                        43

Nonhern 31evtti ttd               66
Nolhwes"m enm“ co           49
0re,ol F`り l PЮOoc sTH SleinM"   16
,M Mana,oment              63

1

2

3

4
5

6

7

0

9
10

11

12

14

13

15

10

17
18

19

20
21

22
23
24
25

“
00
36

37

38
39
40
41

42
43
44

16
46
47

48
49
50

01

52

14

03
20
62
64

“

　

６６

６６

６７

　

“

ハ

”

Ю

７‐

″

“

７４

る

“

７７

“

■

　

　

７９

“

“

”

田

“

“

５３

５４

５５

　

５６

●

“

”

∞

６‐

眩

“

２

８

●

∞

”

η

”

SABCO liOusl`i●                 22
●1● 38f“●Brew Buddys        C5
sou ptutt conce● s             20
S ebei ns1lule of Techlology       57

sOul●Юnh[meゅo"          28
S,9101S                         l
Sp1l R∝k Reson                  12
Slout Blり  ヽ            62
Sl tolls Wne 8 Bee,mak,0      16
sl Pall改 s ol TeЮs        10

=kach[n",plws           26TKO Somare               Ю
■C Di01al tabels                    S3
To em Gmphに,               63
Trad ic Company olい 8 Amel●S    13
V ioth錮 」e                  55
Wiほm s 37eW 3,             40
WinO R■er B,o″ ino∞  Ino          46

Wofm s Way             8

n8ino3χ On this page is proviOeO s a sery ce to ou`
rrades T13,υ 01sher does■ olasstme att lab‖″
forerro6 or om ss ons

arL\r YoLr osr Novrmbd 1997



A lleophyte's Return
hu John l]\uinrnan

T ;ll ll;:', j;iii,ii;liiiil.l it'i;,,
I urra' rgrrArrrr, .tar.. trrr rr u,'r
prell} grirn stlllll

'Ihe lirnrrnLcf $as a plasli(.
ga.bagc cu wiLh a snuglid Thc ril
lock $as jusl l,iling th(j lhirg but)
!vhenc!{r'il tr'rnttd ro. Sn 1a1i0n lvrLs
pitittl al bcsl (wcll, wo wcrejusl r
bur(t of.ollfg. kids). ,\gnrg usu \
consisl{'d ol 1l,,t. \rc re oul of.ror1,
bought boor ll,trr lo g has rhi\ stutl'
bccn bfervillgt, Si\ da\s? I htrt s t(xrg
cnough. \\'rl .an liltrr oul lhe big
chunks wilh th,, rquarium ncr.'

Somcwlfr'(' lr.twccn th{rn nd
now, I dcvclop,,d . tasti'li)r b.or
rdlh a lot ol lh\(r-nnd mouthle.t.
Although lil lx! n wofking up lo
i1. the rcason I llrall! gol saarr.d

肛:‖や譜|ltぎ二ll籠‖Υ‖11日 |

Prio to lhfir visil. Ih{d a nirr) \.afi-
et) ofsp(r.i|lt! b(r,.:j on hand, and r
rvhole lol rn fl) rnrcr|ial srvill (hov. il
{as l.ee). 1 h,, srrnc dav Kalo s lirlks
lcll, tho telnprf tuft outside broko
I15. l.l

Itl b..n \,,fking oulsid. rrd
decidcd Isant.d a nic(', coolbecr
lllter liili[g r,) lnid aDr ofrhe good
stull I sotthd on a can ol swill. h s
not a wh.nL. b|l it's nrld. Its wrn. ll tl

It had borir s01ong snrcc Itl
hrid oDe, I d lbrgolr(jn whr I stoppod
drinking (henr in dr('lirst place. Thcn
I rememb.rod. lspil il back irnr th.
glass and d.(.idi'd lo slarl brervilg

Kare had bought m{r a homebl\r
slarter kir ar a lo(ial gun shorv thr) pfo-
vious lhli (wcll, sho mrkes me go ro lhc
fabri. store i!ith hcr). rhe onty thirrg
missing $as b,,ltl.s. So $hil{} th. br.\,
kit gathercd dust.l rrmed mlselt$ith
a copt of a (:hrrlic Papazian book ard
bcgan making rn]plies.

\!her brorv dtrv finalh r0il{)d
arouDd, I n'llt,Lrnod two things l d

lorgotter - jusl h('$'good rleanirg
nrall smells, aDd.iust h0\\ bad ir
sn)t lls after 11 boils o\.r.and burns il
slill ha\.nl got llllofir chipp.d oft

Du.ing mr urldorgraduar{] da)s in
Alask chillilg thlt $ort {,as east,. \\l]
.just parkcd thi krlt|l, j tr.onvcri(nl
snowblDk arrd triixl to rcrncmber il
helbrc it fr1rz.. lD Llls ()-ucfs, N.\,t _ rr-
\uk'r 

'r.rl]lcs 
onl ot thc t p al 70" t'

licn \\ilh ll $all!.balh it took morc
lhnn si\ hours lr) (o,'l (i!{tt. il $as
nroft thaD 90' l, iDsklo thr ho{rse).

Htc I proud\l disqktlt n!/ Chtistmas
bitter a honcbrcL. qreatlt nnproted bg
a natured .ru.l trpcri .ed br(oer

A1 about rhe 1inr0 rhc $oI1 finalty
f(iachcd 75' f mv sltr.ler blcw th.
.ap offlho masonjrr i1{.as in. treak-
ing out KaLe dDd th. cals tsom{rrhing
clsc l forgoi - don t sftc\ lhe lid on
tighll!). Utterirrg tL quick pralef l{r
Bobo thc ltlind. prlror sainr oflhe
.lueless, I piLchrxl thc yeasl t d been

ar)1.10 sa\. aDd hurr ll,rod ttrl] tid on
rr.v., tc rnre nlin g bncko L

\\'irho(1a coolpla.. r0 k{,ep it. I
sol lh.IernPnter ir) lr drrldish piza
plrn fil1ed $ith rlrlu.lrnd wrapprd
t(,!vol uound ir. Ily kocping rhe torvcl
w.t I was flbl( ro Draintain 70'l,tlhilli
tho blicr fernnrntM (now t,ltjLrsl have
r(' oxplain the circle.lftrsr oD thc
linolouDr to m! landlr'.rt).

l,ight da$ lalcr I rn(k.d the beer
t0 r cafbol and \\1n.{,0u1 lhrce scrub-
bing pads cleaning rln, fusr offrhc
ll(nrr and Kates pi77n pon. Itpl lhe
b,lrir sil ir rhe cor {'. t(n)king likrj a
rral(ivolcnt Yoda lirr arx)thn. wcck,
Dolirli primirg nd borlli g. lhen
urnrc the rrallt htrd Dllrt, wsiring lbr
il l,r ng..

ljinalh: I figur.d l\lo \.eoks was
l,nrg fnough and popp.d rhc cap on
n)t firs! honx'br.\v irr nx)r,, than 20
).lrs (;aaaggh. 11 wrs thin hsling and
woal bodicd tlith virlurllly no herd.
Mrljr, disappoiDrnlcDr. Islu ijd a rhe
h)111ils in a coupic olDrilk (lrali,s,
slr.k.d thcm on th0 bock por.h. and
lrii{i Lo figurc out whal t d dor)rl

I (x)mplelci\ Ii).gor ahout thc
l..r ur)ril a fticrd stoptnid bJ. I $as
out ol s1('re-boughL stutl but remenl-
be"rd m) homebrew. ll) rh(r I'd prel-
ly mu.h ibrgotten $hy I pur il
ouL back. 11 was grerl - lidl of bod!.,
g'n)d head, rich naror t srilt ha!(:n l
ligurcd out ivhal happonod rvilh Lhal
llrsr balch. I probabh ni\rr rvitt,
but Ive had consislentlv good rcsults
sin(ri then. IUJ latesr batch is a rasp-
brfr) \vh€at beer. I'll bo botling ir
llris weekend. t irst rho{gh. I vri got
!,) gcl the raspb..ries out. lhcy rcalh
l00k grinr. I ivondor !,rh(r.e my
rqurrium ne1is. a

Do lo harc a 750-uLrd shrlt Ior Last
(:all? ,)lait it uilh a hbr photo to
l.ast (.:all. c/o Brc : Yout O(n, Zt6 F
St.. #160, Dat'is, (.:A 956t6.
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