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What if you could try a
different beer every day?
Would you do itz Would

you willingly sub-

Fere

jL‘L‘l }‘UL“‘ taste l?l.lds
toa d;li]}' foray into
the unfamiliar?
Pete would. In
fact, Pete thinks
[hL' \’\'L‘rIL{ WULlId
be a better place if
everyone could
try a different
beer every day.
(And yes, he realizes it would
be an even better place if someone

else was paying.)

“Howie™ “Rexinna” K ristian"

Seems like there are an awful lot
of beer companies out there saying,
“The best beer in the country.” Or,
“Voted best beer of 1992 Stuff
like that. C'mon. We're smarter than
that. It's an insule to any real beer
lover’s intelligence.

The truth is, there are so many
great beers out there. And so
many different times, places and
situations in which a particular
beer might be appropriate.

Think a second: Do you
know anyone who drinks the
same beer all the tme? If you
answered, “The whole country,”
you're right (staustically, anyway).
Craft beers are but a mere speck in
the ocean of the rotal beer con-
Why s

that? Pretty simple really. People are

sumed in rthis country,

creatures of habit. We find a spot.
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We get comfortable. We stay there.
Why leave? For a lot of pcol.\l-.'.

[t‘ying sumclllmg new hnppcus

Seven cut of ten peeple
den't like cur beerr MHerels

why we re delighted:

accidentally - only when there is
no other choice. “Oh, you're out

of Brand X? Then uh... give me

And the truth is, beer with flavor
just isn't for everybody. Nor for
every situation. If Pete could ask
just one thing of
his fellow humans,
it would be this:
“Try new things”
It's not a new
message. It sure
isn't flashy. But
it’s short and to
the point. Pete
isn't the only guy
to ever brew his
own ht‘t’l‘. And ]-“.\ WOI‘I’[ hl‘ rh{'
last. Maybe you're the next ‘Beer

Guru' waiting to happen. Heck,

MNIIAT

“Wicked Ale"

o

Mt “Sandy” “Seon ™

a Brand Y.” Bang. Zip. Boom,
A new experience is spawned.
Alas, what do you think happens
when people who have been drink-
ing virtually ‘flavorless’ beer for
the last five or ten years, take their
first sip of a Pete’s Wicked Ales
Darn right.
A good seven out of ten
face like
they've just tasted beer for
Which

strangely enough s precisely

of ‘em make a

the very first time,
why we're delighted.
In the first place, seven out of
ten people “not” liking us, means
there's at least three people who
“do” like us. And secondly,
they really are “tasting”
beer for the very first
time. Beer with aroma.

Beer with flavor,

“Robert

Trude* “Patrre

maybe }-'Ou'r'v the next Darwin, or
van Gogh.

But the most important thing
ro remember is, that not ‘every-
one' 1s going to love what you're
doing. Bur you can take comfort
in one fact: Thar if you practice
vour craft with love, passion and
integrity, the right people will
find you. (They always do.)

But should you happen to meet
one of those ‘other’ people who
walk up to you on the street and
boldly say: “Mr. van ¢ sogh - I do not
care for your paintings at all. No
sir, not at all” You will be ready.
And with a smile, you will }JL)IL‘“}-'
reply: 1 assure you sir, that
you indeed, are not alone”’
May your faith, optimism
and lust for new experi-

ences never die. (Cheers.)
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Introducing The Brew House All-Grain Wort Kit =y

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

It's not concentrate. It's not extract. It's fresh
all-grain wort. No other beer kit can make this
claim. It's like the difference between frozen
concentrated orange juice and fresh squeezed.

CIRCLE 74 ON READER SERVICE CARD

Canada, Western USA
Spagnol’s Wine & Beer
Making Supplies Ltd.
Tel: 1-800-663-0954
Fax: 1-888-557-7557

Pale Ale

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

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

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

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

www.thebrewhouse.com

Eastern USA

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

Extra Special Bitter Pilsner
American Premium Lager Munich Dark Lager
Watch for More Styles to Come
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GLENBREW

These quality home beer making kits are available from the following distributors

CROSBY & BAKER
999 Main Road

P.O. Box 3409

Westport

MA 02790

tel :(508) 636 5154

fax : (508) 636 4170

LD CARLSON
463 Portage Boulevard
Kent

OHIO 44240

tel :(330) 678 7733
fax : (330) 678 6686

IRONMASTER TELFORDS

it Dbttt Bieitly

PROI

FH STEINBART
234 SE 12th Avenue
Portland

OREGON 97214

tel : (503) 232 8793
fax: (503) 238 1649

VINOTHEQUE

2142 Trans Canada Highway
Dorval

QUEBEC H9P 2N4

tel : (514) 684 1331

fax: (514) 684 4241

SCOTMALT LIMITED

—
.

BREWMASTER
2315 Verna Court
San Leandro
CALIFORNIA 94577
tel : (510) 351 8920
fax : (510) 351 4090

CASK BREWING
225,5925 12th Streer SE
Calgary

ALBERTA T2H 2M3

tel :(403) 640 4677
fax : (403) 640 4680

THE MALT EXTRACT FACTORY, KIRKLISTON, WEST LOTHIAN EH29 9DN

telephone 0131 333 3261

e-mail: scormalt@brewing-products.com

View our web site at: heeps//www.brewing-products.com
CIRCLE 19 ON READER SERVICE CARD
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|1’s Better to Give..

when peace and goodwill are in the

air, and all our thoughts turn to the
same thing: the holiday wish list.

Making a list is a great holiday
tradition. It began hundreds of years
ago in Sweden when a nine-year-old
child named Sverge received a pair of
bright yellow sheepskin ear muffs from
his Great Aunt Helga. After being
teased by his classmates all winter
(11 long months), Sverge decided the
following year to make a list. That way,
he reasoned, Auntie H. would spend
her money on something he liked, his
parents wouldn’t have to force him to
wear some “nice present,” and every-
body would be happy.

It didn’t work, of course, but the
idea seemed good. So it was adopted by
kids young and old throughout the
world.

Times have changed, but the
tradition of holiday list making
continues, and so does the success
rate. How many grandparents do you
know who have given their grandkids
those supercool baggy demin shorts
that hang down to mid-butt and
extend to mid-calf (half-calf for you
Californians)? None. And it’s a good
thing, too. It would crush the polyester
market.

In the spirit of the season, I'm
presenting a holiday wish list for
homebrewers. Sure, you probably
won't actually get any of this stuff. But
you have to have a list. People will ask.
So I've done the work for you.

And by the way, it doesn’t matter
what holiday you celebrate. This one
I'm calling Beermas. Celebrate when
you want, how you want. Just be sure
to enjoy a homebrew or two.

Here it is. It works best if you sing
along.

The 12 Days of Beermas.

On the first day of Beermas, my
true love gave to me

A Lag'ring Re-frig-er-a-tor.

Okay, stick with it, It gets better.

I t’s that time of year once again

n December 1997  Brew Youn Own

On the second day of Beermas, my
true love gave to me

Two Fertile Yeasts

And a Lag'ring Re-frig-er-a-tor.

Are you singing? You know the
tune.

On the third day of Beermas, my
true love gave to me

Three Fast Stoves,

Two Fertile Yeasts,

And a Lag'ring Re-frig-er-a-tor.

Okay, okay, let's skip ahead a bit.
Don't forget the slow part.

On the fifth day of Beermas, my
true love gave to me

Five Cop-per Kettles,

Four Belgian Beers,

Three Fast Stoves,

Twa Fertile Yeasts,

And a Lag'ring Re-frig-er-a-tor.

Finally, to the end. Sing along!

On the 12th day of Beermas, my
true love gave to me

Self-cleaning Bottles

Self-crushing Barley

Self-moving Carboys

Easy-Starting Siphon

Cornys Set for Kegging

Chillers Quick at Chilling

Brew Stores Never Billing

Five Cop-per Kettles

Four Belgian Beers

Three Fast Stoves

Two Fertile Yeasts

And a Lag’ring Re-frig-er-a-tor

That’s the whole thing! Happy
Beermas from the entire gang here
at BYO.
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A specially formulated range of kits and unhopped extracts for beer with
true microbrew taste.

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

Beer Kits
Original Draught * Red Ale * English IPA « Wheat Beer Classic Pilsner ¢ Extra Stout

Unhopped Malt Extracts for “Recipe” Brewing
Light * Amber * Dark * Wheat * Maris Otter (light, single varietal) J

------

& e
Classic Unhopped Malt Extracts r full details return to:
DMS (Diastatic, Light) * SFX (Dark) arketing Dept., Edme Limited,

= istley, Manningtree, Essex CO11 THG, UK.
” s
— 3
Wholesale Distributors:-

Brewmaster, California: 1-800 288 8922

LD Carlson, Ohio: 1-800 391 0315

Crosby and Baker, Mass: 1-800 999-2440 Mlc Ro BR EWE ny s:n l Es
DLB Vineyards, Ohio; 1-800 628 6115 ; ;

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




Brewing the Old-Fashioned Way

Nancy Reynolds
Ypsilanti, Mich.

My favorite outfit for brewing is an
18th century reproduction costume. |
was looking for an interesting historic
craft to demonstrate at local museums.
What could be more interesting than
beer brewing? As a colonial housewife,
I would have made beer for the entire
family. Mmm, the good ol’ days.

This outfit encourages me to
expand my brewing ingredients. In the
colonial tradition hops and barley
become optional. Pumpkin, sage, gin-
ger, blue spruce, and molasses were
common ingredients and added some
real flavor to a good brew.

The best part about brewing in this
costume is meeting the visitors who
come to the museum. It's amazing how
many people will stand around an
open fire on a hot day waiting for a hot

break. I learn more about
the history and tech-
niques of beer brewing
from visitors than I could
ever learn from a book.

An appropriate
oultfit for participating

in a historic craft

E December 1997
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Tim Paine
Austin, Texas
It's time for a good horse story.
[ went to Retama Race Park in San
Antonio, Texas, with my fiancé. It was

opening thoroughbred night.

We got there belore the
fourth race. After winning
only a wimpy show bet the
whole night, we were faced

Being a
homebrewer
pays off in

ils own way.

with the 10th and last race.

Do you toast the win
brew? Welcome the
Tell us about your
yourself (and

I opened the program to race 10
and immediately saw a horse named
Idus P.A. I told my fiancé, “Gotta bet on
this one.” However, the previous race
stats on IPA looked pretty bad, so I bet
alone. The race started and none of my
horses were near winning. Then, down
the stretch, IPA somehow pulled out-
side and took it home as I was scream-
ing “Go IPA.”

IPA won at 23-1 odds so I broke
even for the night, scoring $48.60 for a
32 bet. Gotta love it.

Moral: Never bet against beer!

HoLipay TRADITIONS!

ter holidays wit a
New year with 3 gl
nt_er traditions ang

Specially mage Seasonal
ass of homemade mead?
send us a pictyre of



Briess Concentrated Brewers Wort ™ (CBWs®) are available 23

in four basic types: Golden Light. Sparkling Amber.
Bavarian Wheat and Traditional Dark.

bricss Sparkling Amber..hopped up and ready to go.
(You supply the hops)

For more than 125 years Briess Malting Company has
been a leader in developing quality brewing ingredients
for the domestic and overseas hrewing industries.

Bricss CBWs® are now available to homebrewers in new
convenient 3.3 Ih. reinforced bags. Malt extracts are also
available in 2.3 gallon (30 Ihs. or 19 kg) containers
with a wide mouth lor ease of pouring;

Ask for Briess al your local retailer.

™

(uality Malts Since [870

FULL-BUDIED
REDHEAD

BRIESS SPARKLING AMBER

Effervescent...An amber sparkling with a rich malty avor.

25

Y 1 Briess \1.1|l|nv(um|mm e (29 South Irish Road ® P.0. Box 226:#%
H Telephone §20-849- 7711 o FAX 920-849-4277 '
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This 1s Sean. He’'s our beer guy.
Matter of fact, around Brew King, we call him “The Beer Guy”.
After all, he knows a thing or two about beer. And as
you can see, he’s pretty happy right now. Why? Because
after months of self-imposed exile in Brew King’s

(windowless) brewing lab, Sean has emerged with

Wort Works, an : all-malt brewing kit

of pure perfection - v Yy even by Sean's

standards. You see, Wﬂﬂ w“‘! Sean belongs to that

elite group of home ﬁ % brewing purists -

the ones that scoff at most . commercial brews and
insist on choice natural ingredients h:_\\_ o~ éf"f_‘ﬁ for their own brewing

masterpieces. With Wort Works, ° . : * Sean would never cut

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

W, pbroduct offering 9 litres (2 gallons)

of concentrated wort made
from 100% barley malt with

naturally processed hops and
fully
41000 gallon

Sean even insisted

filtered Canadian water,

FE P ol in our

brew kettle.

on including a special dry hop package
for extra aroma and flavour. And true to
form, his instructions are comprehensive,
even with information on the specific
ingredients used. Sean’s no dummy. He made Wort Works with his
fellow homebrewers in mind, but he also made sure
no-boil method would be perfect

Keep Sean happy. Make his Mom

that its user friendly,
for beginners too.
proud. Try Wort Works. The results will make

you (and your friends) happy too.

OF QUALITY.
Available at specialty home brewing stores throughout the United States and Canada. For the dealer nearest you, contact:
Western Canada Western [U.S.A. Omeario Eastern U.S.A. Quebec
Brew King EH. Steinbart Co. Winexpert Inc, L.ID. Carlson Co. Distrivin Ltée.
1622 Kebet Way, 234 SEE. 12th Ave., 710 South Service Rd., 463 Portage Blvd., 950 Place Trans Canada
Port Coguitlam, B.C. Portland, Oregon Stoney Creek, Onrario Kent, Ohio Longueil, Quebec
ViC swo 97214 L8E 587 44240 J4G M1

(604) 941-5588 (503) 232-8793 1-800-267-2016 1-800-321-0315 (514) 442-4487
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Safe Soda

Dear Brew Your Own,

The root beer article
and recipe (Recipe
Exchange, October '97)
beautifully illustrates the
renaissance of craft-brewed sodas.

It neglects to mention. however, one
important point regarding the use of
specialty herbs in brewing. While
many people have no misgivings about
using sassafras bark as an ingredient
in homemade sodas for personal use,
its use is strictly prohibited by the
FDA in any commercial product.

In fact including this product in a
published recipe without disclaimer
is to court disaster.

We initially wanted to introduce
birch bark extract and safrole-free
extract of sassafras (sassafras with the
carcinogenic portion removed) but
found the concentrated extracts too
difficult to work with and lacking in the
flavor and aroma profiles that made
them desirable. While we intend to add
new herbal selections to our product
line in the future, sadly sassafras in any
form is not likely to be one of the items.

Fred Czuba
Steinbart Wholesale
Portland, Ore.

Priming for Stout

Dear BYO,

In “Oatmeal Stout” (October "97)
the recipes do not include sugar for
priming. Is this standard for oatmeal
stouts? I have seen other stout recipes
that call for priming and I just wanted
to make sure this recipe did not need it
because 1 wanted to try it out. It
sounds like a great brew.

Mike Harp
Lansing, Mich.

The oatmeal stout, like all other
beer styles, must indeed be carbonat-
ed. Carbonate by any of the standard
methods. If priming, use #/4 cup of
priming sugar for a five-gallon batch.

Surfin’ the Brews

Dear BYO,
I just received my newest issue of

your magazine and
was disappointed not
to see one of the best
beer sites on the Internet
listed. My favorite is the
Ultimate Beer Guide at
beer.meccanel.con.

Mia Strong
Manahawkin, N.J.

Too Much Wheat

Dear BYO,

[ was excited to see my Oktoberfest
recipe in the October '97 Recipe
Exchange. Thanks for including it.
However, there was a "big" error in
it. It should have read 0.5 pounds of
wheat malt, not five pounds. | hope the
missing decimal doesn't cause
anyone problems.

David Siemen
Spring Lake, Mich.

Calculating Strike Temperature

Dear BYO,

As a homebrewer and engineer
1 especially enjoy the technical
aspects of the articles in BYO. This
magazine lives up to its name and is
truly a practical resource for the
homebrewer.

The equation for calculating the
strike temperature for mashing (“Feel
the Heat,” September "97) is a great
tool, although I found a minor error in
the application of this equation. To
calculate the weight of water (W), the
volume in gallons should be multiplied
by the conversion factor of 8.3 pounds
per gallon of water rather than 8.5 as
shown (although this doesn’t make
much of a difference since the resulting
change is less than one degree in all
cases).

Scott Glass
Mt. Pleasant, N.C.

Correction

Our feature on 175 Homebrew
Kits (October "97) incorrectly labeled
Brew House all-grain wort kits as
"concentrated wort kits.” The kits are
not concentrated; it is not necessary
to add water.

Birew Your Owx  December 1997 E



The Home
Brewery"

Your local
homebrew shop
Nationwide!

Since 1984

[FREE CATALOG (800) 321-2739]

Visit or call your nearest full-service Home

Brewery supply store - we ship everywhere.

(800) 321-2739
(800) 622-7393
(800) 426-2739
(800) 245-2739
(800) 992-2739

Ozark, Missouri .. ...
Riverside, California .
Bogota, New Jersey ..
Brooksville, Florida . .
Bardstown, Kentucky
Sierra Vista, Arizona . (800) 572-4290
Everett, Washington . (800) 850-2739
Syracuse, New York . (800) 346-2556
Fayetteville, Arkansas (800) 618-9474
Dallas area, Texas ... (800) 817-7369
Detroit area, Michigan (888) 577-2739

T 1997 Holiday
am Ale Kit

| Each year, we do a
| bunch of test-
| brewing (a tough

I M5 job but we gotta do

it) and produce a

new Holiday Ale for the Season. This year’s
recipe is a great smoky Scots Ale, 100% malt,
based on a blend of Dry Malt Extracts with
various specialty grains (including Peated
Malt), hop additions, ginger and cinnamon.
S gallon Holiday Ale Kit 29.95

THE HOME BREWERY is known for
making some of the best 5-gallon Ingredient
Kits available. Our Kits are of absolute top
quality, and they often win homebrew
competitions. Besides Holiday Ale, we make
20 other Ingredient Kits; including our
popular Yellow Dog Ale, Honey Cream Ale,
and St. Bartholomew’s Mead recipes.

----------

Don’t know what to get your homebrewer? The Home Brewery has over 500 great products and Gift Certificates in an y amount. Call us.

2 2 Gallon Ingredient Kits
Now Available

We are now making top quality Ingredient Kits that
can be brewed in THE HOME BREWERY™ MR.
BEER™, BEER MACHINE'y, and other small
brewing systems. These recipes make GREAT beer!
American Classic, London Pale Ale, Wheat Beer,
and Nut Brown Ale beer styles. $12.95 each.

New Products & Holiday Spec:als
The Brew Hauler™

An adjustable nylon strap hamess

with two secure handles. One size
fits 5, 6, and 6 Y gallon glass

carboys. The easiest and safest

way to handle glass carboys.

THE BREW HAULER .

_ .r},
-8 2 1

—_— r

I {

1]

h

12.95

The Home Brewery™

S Gallon Mash & Sparge System

Based upon a split-lid 48
quart ice chest, this all-grain
system works great. Less
than 2 degrees temp. drop
during mash. Complete
system includes bottom
manifold, sparge arm, probe
thermometer, sparge bucket,
tubing, clamps, and full
nstructions. Mash/Sparge
up to 20 Ibs. of grain. 79.95

7 72 Gallon Brewpot

Stainless Steel
Good quality 18 gauge
Progressive brewpot with
lid. Quart levels marked on
side, hollow handles, 5 year
guarantee. Reg. price 89.95.

Sale 79.95 through Jan. 31

Wort Chiller
Holiday Special
Thru 1/31/98. Home
Brewery Immersion
Wort Chiller. 25' copper
with flexible tubing.
Regular price 32.95.

- SPECIAL - 29.95 and
we will pay shipping to
anywhere in the U.S.




Recipe

The Godfather of Beers

by Scott R. Russell

always got a chuckle from the
postcard that used to hang on the
front of my refrigerator. A friend
had decided to get engaged, and the
announcement we got was a card with
a picture of a couple on a balcony, with
the Eiffel Tower in the background.,
throwing a pig off into the air. The
caption read something about love in
Paris being a case of “throwing cochon
to the wind.” (Cochon is the French
word for pig.) A worthy lesson to learn,
[ think. Sometimes you just have to let
go of scruples, traditions, guidelines,
acceptability. This can come out as
either “the hell with it” or “go for it!”
Either way, you're at the top of the
roller coaster and the only way to get
back to the ground is to ride along.
This, then, is one of those stories. |
had an irresistible urge (I get a lot of
those, to be honest, usually involving a
catalog and a credit card) to create
something so different, so unusual,
so completely unique as to make a

Ingredients:

o 2 |bs. two-row pale malt

e 1 Ib. amber malt (or brown malt)

e 1 Ib. medium crystal malt, 40° to
60° Lovibond

e 4 |bs. unhopped amber dry malt
extract

« 1 0z. Willamette hop pellets
(5% alpha acid), for 60 min.

« 2 small cloves (not whole heads,
please!) fresh minced garlic

« 1 very small dried chili pepper
(ancho, habafiero, tabasco)

e 20 or 30 fresh whole fennel seeds

« A pinch each of dried (not ground)
oregano, basil, thyme. Other
favorite pizza spices may be added.

« 10 to 14 g. dry ale yeast or a liquid
such as Wyeast 1056 (American ale)

» 7/8 cup corn sugar for priming

statement that would be heard around
the world. Well, like most of those
urges, the initial enthusiasm faded to a
scrap of paper tacked to a section of
my bulletin board where great ideas
go 1o hibernate. Until a fateful day
during the winter of 1995 (I think).
The bulletin board got moved to a
different wall, the scraps of paper
sharing one red pushpin fell off in
transit, and of course they were read
before being put back on. And here
was an outline of a recipe that had
never made it to the brewhouse. That
long ago, it had started as an extract
recipe with some small quantity of spe-
cialty grain. A reddish amber brew,
devilishly seasoned with, get this, pizza
spices. Why not? Oregano, garlic,
basil, fennel seed, chili pepper.
Everything but anchovies. I guess
when 1 thought it up the first time, |
didn’t have the nerve to brew it. Upon

Don Corieone’s Special Ale
(5 gallons, partial mash)

Step by Step:

In 1.5 gal. of water heated to
164° F, mix crushed pale, amber, and
crystal malts. The mash should stabi-
lize near 151° F. Hold 90 min., sparge
with 2 gal. of water at 168° F, and
collect the runoff in your boiling ket-
tle. Add the dry malt to the kettle and
bring to a boil. Add the Willamette
hop pellets, boil 60 min., remove
from the heat, and add the garlic and
spices. Let sit for 30 min. covered.
Chill, aerate, and top off in your fer-
menter to 5.25 gal. with preboiled,
chilled water. Pitch yeast when wort
cools 1o 70° F, seal, and ferment at
65° to 70° F for 10 days. Rack to sec-
ondary and condition at 60° F for two
weeks or more. Prime and bottle.
Age three weeks in the cellar.

X¢han(e

rediscovering the recipe, however, 1
got out my calculator and reconfigured
it as an all-grain recipe, toned down
the spices to “subtle,” added back the
hops 1 had originally eliminated, and
voila.

One steamy February day, Don
Corleone’s Special Ale came to be. |
can’t pretend everyone who tried it
loved it. Reactions were decidedly
mixed, from the skeptics who didn’t
even get the glass within a foot of their
mouths before saying “no thanks” to
the gung-ho, “I'll try anything” grab-
bing and guzzling of the enthusiasts. It
didn’t really go well with pizza, after
all, either.

Alternatives

My original recipe would have
used 6 lbs. of amber unhopped dry
malt with /2 Ib. medium crystal and
1/2 1b. amber malt steeped in the
brewing water beforehand. An all-
grain formulation would increase the
pale malt to 8.5 Ibs. in 3 gal. of mash
water and 15 quarts ol sparge water.
In either case the rest of the recipe
would remain the same. If you use a
different combination of spices in
your pizza sauce, by all means try it.
I can't see how to do it, but some-
where in here there’s room for sun-
dried tomatoes, mushrooms, maybe
green pepper, or even (dare I say it)
pineapple.
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Redundant. But it was good as a side
dish to accompany grilled cheese sand-
wiches, hot dogs, bagels with cream
cheese. Try it, you'll like it!

|

1‘-"

ieader Recipes

American IPA Style

(5 gallons, extract and specialty grains)
Hoppy. with a good malt flavor,

Full of citrus aroma and body.

Eric Chang and Steve Bruce
San Francisco Brewcraft

Ingredients:

* 9 Ibs. Alexander's pale malt extract

* 2 Ibs. crystal malt, 40° Lovibond

* 2 Ibs. cara-pils malt

* 1.5 oz. Chinook hops (10.5% alpha
acid), for 60 min.

* 1.75 oz. Cascade hops (4% alpha
acid), 1.25 oz. for 10 min., 0.5 oz. for
dry hopping

* 1.75 oz. Centennial hops (10.6%
alpha acid). 1.25 oz. for 10 min.. 0.5
oz. for dry hopping

* Wyeast 1056 (American ale)

DISCOUNT |

KEG
EQUIPMENT

5 Gallon Keg
$25.00

$134.95

BREW WIZARDS!

THE D RAFT BEER STORE |

1-800-603-9275

Large Selection
of Draft Equipment

5# CO2 Tank - $49.00
10# CO2 Tank - $59.00

COMPLETE DRAFT SYSTEM | | |

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

Quality Guananteed

* %4 cup corn sugar priming

Step by Step:

Steep specialty grains in 2 gal. of
walter as it heats up. Remove grains and
add extract and Chinook hops. Boil for
50 min. Add 1.25 oz. each of Cascade
and Centennial hops and boil 10 min.
more. Total boil is 60 min. Cool, add to
cold water to make 5.25 gal. Pitch yeast
at 75° F and primary ferment between
68° and 72° F for one week. Add 0.5 oz.
each of Cascade and Centennial hops in
secondary. Hold at 68° I for two weeks.
Bottle with corn sugar or keg.

Belgian Spicy Half-Wit
(5 allons, extract and specialty grain)
I wanted to brew something like
I've never brewed before. It is different.
Roger Krafve
Brew by You Homebrew
Minnetonka, Minn.

Ingredients:
* 6 lbs, light malt extract
* 1 Ib. wheat dry malt extract

* 1 o0z. Cascade hops (3.5-4% alpha
acid), for 45 min.

* 1 oz. Brewer’s Gold hops (7.3% alpha
acid), for 30 min.

* 1 oz. Spalt hops (5.
for 5 min.

* 4 oz. whole coriander

* 1/2 tsp. clove

* 1/2 {sp. cinnamon

* 1/2 tsp. nutmeg

172 tsp. allspice

* Wyeast 1214 (Belgian ale)

5% alpha acid),

Step by Step:

Boil 2 gal. of water. Remove from
heat and add extracts and Cascade
hops. Boil for 15 min. and then add
Brewer’s Gold hops. Boil 25 min. more
and add Spalt hops and spices. Boil 5
min. more for a total boil of 45 min.
Top up to 5 gal. Pitch yeast at 80° |
Primary ferment at 72° F for five to
seven days. Secondary ferment at
72° F for seven 1o 10 days. Bottle as
usual, Drink after three weeks. E njoy.

0G = 1.050

FG=1.011

} | (314) 230-8277

| Fax (314) 527

Check out our Website! |
www.homebeer.com [
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251 Lamp & Lantern Village
Clayton & Woods

for your Special
Holiday Beers |

Dec. 31, 1997 |-

* Blackberry .'
* Raspberry |
* Sweet Cherry

9979 Lin Ferr

Lindbergh & Tesson Ferry |

v Drive
Mill Road
(314) 843-9463 |

5413 |

| Tht: C omplelc Source for Beer, Wine & Mead Makers |
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Centennial Red
(6 gallons, extract and specialty yrains)
An outstanding garnet-colored ale
with solid body and hearty hoppiness.
A favorite at Oahu Homebrew Supply.
Dave Campbell
Honolulu, Hawaii

Ingredients:

* 8 |bs. Alexander’s light extract syrup

* 14 0z. crystal malt, 80° Lovibond

e 2 oz. chocolate malt

® 2 oz. Centennial hops (10.6% alpha
acid), 1.5 oz. for 60 min., 0.5 oz. for
30 min.

* 2 oz. Cascade hops (4.4% alpha acid),
1 oz. for 10 min., 1 oz. steeped at
end of boil

* Wyeast 1056 (American ale)

Step by Step:

Steep grains at 160° F in 2 to 5 gal.
of water for 20 min. Bring to a boil and
add extract and 1.5 oz. Centennial
hops. Boil for 30 min. and add 0.5 oz.
of Centennial hops. Boil 20 min. and
add 1 oz. Cascade hops. Boil 10 min.

3333 Babcock Blvd.
Pittsburgh, PA. 15237-2421
Phone: (412) 366-0151

FAX: (412) 366-9809
Email: info@countrywines.com
www.countrywines.com

Supplies for the home Winemaker and Brewer since 1972

INTRODUCING!
yGQS cT eck i_? ala:n ratavles

ik =

Also available in Wine and Mead strains!
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Titch = provides homebrewers
with a pure, liquid yeast slurry,
containing enough active cells
to pitch in a 5 gallon batch,
without making a starter!

T—itch S5 is available in 6 strains:
English Ale, American/California Ale,
Continental Lager, Hefeweizen,
Belgian Ale and Belgian Wit.

more. Add remaining 1 oz. Cascade
hops, turn off heat, and steep. Total
boil is 60 min. Top up to 5 gal. with
cold water. Pitch yeast. Primary fer-
ment at 68° F for one week. Secondary
ferment for two weeks at 68° F. Bottle.

American Pale Ale
(5 gallons, extract and specialty grains)
American pale has enjoyed a
resurgence in the past decade as a
paler, hoppier version of its English
predecessor.
Ryan Nagle
Merchant of Vino
Ann Arbor, Mich.

Ingredients:

* 4 |bs. Alexander’s pale malt extract

* 3 Ibs. Muntons light dry malt extract

* 0.5 Ib. Hugh Baird crystal malt, 30°
to 40° Lovibond

® 3.5 oz. Cascade hop pellets
(4.3% alpha acid), 3 oz. for 60 min.,
0.5 oz. for 2 min,

* Wyeast 1056 (American ale)

e 3/4 cup corn sugar for priming

Step by Step:

Prepare yveast starter three days
before brewing to ensure minimal lag
time. Add a grain bag of crystal malt
to 2 gal. of preboiled cold water. Bring
to a boil over the course of 30 min.
Remove grains when boil starts. Add
malt extracts and 3 oz. Cascade hops.
Boil for 1 hour. Add finishing hops for
2 min. Add it to 3 gals. of preboiled,
chilled water in primary. Pitch yeast
at 70° F and ferment for seven days.
Ferment in secondary for five days.
Add corn sugar for priming and
hottle.

Wedding Bell Brown
(5 gallons, all-grain)

I used to be brewmaster at San
Andreas Brewing in Hollister, Calil. I
have stayed [riends with the gang over
there, so 1 asked them if they would
brew up a batch of special beer [or my
wedding.

We adapted my homebrew brown
ale live-gallon batch and made 14
barrels. We kegged some for the

Mini-Brew Systems
Professionally Designed Brewing Equipment

Fermentors

Now 3 sizes - 10, Super 5 & 5 gallon

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

N nREw
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reception and bottled a bunch as
party favors.
Mitch Steele
Valley Park, Mo.

Ingredients

* 6 Ib. English mild malt

* 3.5 Ib. pale malt

* 8 oz. caramel malt, 40° Lovibond

* 8 0z. caramel malt, 80° Lovibond

* 4 0z. chocolate mali

® 5.5 g.(0.19 oz.) Centennial hops
(15% alpha acid), for 60 min.

* 25 g. (0.88 oz.) Willamette hops (15%
alpha acid), 5.5 g. (0.19 o0z.) lor 60
min., 13 g. (0.46 oz.) for 40 min., 6.5
g. (0.22 oz.) for 20 min.

* 6.5 g. (0.22 oz) Goldings hops (17.5%
alpha acid), for 20 min.

* Wyeast 1028 (London ale)

Step by Step

Heat 3.5 gal. mash water to 167° F,
Treat with Burton salt iff appropriate.
Crush grains and mash in. Target mash
temperature is 156° F. Rest at this tem-
perature at least one hour or until

iodine test is negative. Sparge with
enough water to collect 6.5 gal. wort.
Bring to a boil. When boil has started,
add the Centennial and 5.5 g.
Willamette hops. Boil for 20 min. Add
13 g. Willamette and boil for 20 min.
more. Add the Goldings and the rest of
the Willamette hops and boil 20 min.
more. Total boil is 60 min. Chill and
pitch yeast. Ferment out and keg or
bottle according to your usual routine.

Bell Faire Mead
(5 gallons)

I brought this mead to a friend’s
wedding shower. It seemed appropriate
considering its reputation for increasing
a couple’s fertility. My understanding is
that in Celtic lore, mead carries with it
the reproductive proclivity of its makers
— bees. | suppose an alcohol content
approaching 14 percent also has some-
thing to do with it!

Mary Samuels
Tenino, Wash.
Ingredients
e 10 Ibs. light-colored honey

onmucomie i or | A

PYRAMIDS

* 4 Valencia oranges
* 2 tsp. ground coriander seed
* Pris de Mousse wine yeast

Step by Step

Combine water and honey to make
5.5 gal. of solution. Bring to a low sim-
mer, around 160° F, and hold for 30
min. A layer of albumen “scum” will
form during this process. Skim it off and
discard it. Grate the orange zest (out-
side peel) from the oranges, avoiding
the white, inner peel. Juice the oranges.
Add the zest, juice, and coriander to the
honey solution and continue simmering
for 10 min. more. Chill must and pitch
the yeast when the temperature is
below 90° . Ferment at room tempera-
ture four weeks, then rack to secondary
fermentation for two more weeks. At
the end of the six-week fermentation,
put the mead in cold storage, as near
freezing as possible, until it has cleared.

For still mead, bottle as is. For
sparkling mead, bottle with 1/2 cup
priming sugar, boiled in a cup of water
or the fermented mead to sanitize. H

T

The FUTURE !

DREWING TECANOLOGY™

Liquid Bread Inc. wishes fo

congratulate Oxynater ™ users
Bob Gordash & Meleq Kacani
Winners of the Sumuel Adams
KongShot™ 1997 Competition

“Since I've been usi
Oxynater,” fermentabi
starts 6-8 hours fuﬂe:,s
%\ with better attengalion
*._und more vigor thi

before.”
~~Meleq-KocariMinner, Bock
LongSht” -' 97 Loife ition
“The Oxynatef 3 the
difference.”

Bob Gordash, Winnes, ESB
LongShot" 1997 Compefition

Liquid Bread Inc.

2312 Clark Street Unit #8 » Orlando, FL 32703
407-888-3533 » fax 407-522-0902
http:/ /www.liquidbread.com ® [bread@iag.net
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Egypt 2470 - 2530 B.C.

15t LUNAR
LANDING
1969 A.D.

™

COLOSSEUM
Rome 72-80A.D.

\ [#f

STEINBART’S
Portland, OR 1918 A.D.

IT JUST WOULDN'T BE HISTORY
WITHOUT STEINBART'S

W
FH {TEINBART

COMPANY
234 SE 12th Portland, OR 97214

Wholesale inquiries only

503 281-3941 1-800-735-8793
Fax 800-577-5712
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The 12 Degrees of Separation

| have successfully completed my
first all-grain batch of beer. Allin all
the batch turned out pretty well. My
converted 64-quart cooler/mash tun can
maintain a temperature loss of two
degrees per hour. My initial water strike
temperature was 168° F, which provided
a mash temperature of 156° F. The recipe
called for a mash temperature range of
152° to 154° F. | added enough cold
water to get the temperature down to the
required range, which meant diluting the
mash. Is there a good rule of thumb or
formula available that can help determine
the strike temperature needed to achieve
a final mash range?
David Glunt
Rocky Mount, N.C.

use a simple rule of thumb for

this problem. The rule is simply

to add 12° F to your desired mash
temperature to determine the strike
temperature. In your brew you used
168° I strike water and your mash
temperature was 156° F. The rule
worked!

This rule, like all others,
has limitations. The 12° F rule
only works if three conditions
are met. The [irst is that the
weight ratio of waler to malt is
three to one. Simply use three
liters (which is the same as
three kilograms) of water D
for every kilogram of &= e
malt. (Or 1.44 quarts of el
water per pound of malt.)

The second condition is the
malt must be at 68° F (20° ).
The third condition is that the
mash tun must be pre-heated to
the mash temperature. This
eliminates a cool mash tun
robbing energy intended for the
mash and a very hot mash tun
from heating up the mash to
temperatures higher than that
anticipated. If all three conditions

“HeIpMe, Mr. Wjzard’

are met, then the rule works well.

Of course not all mashes conform
to these three conditions and there are
more flexible calculations available.
The most basic calculation is based on
an energy balance. An energy balance
states in mathematical terms that no
energy is gained nor lost when two
systems are mixed. An energy balance
for this problem looks like this:

(MCAT) a1t = (MCpAT)qter

M = mass in kilograms

Cp, = specife heat in I/Kilogram x
Kelvin

Cp man = 1.8/Kg x Kelvin

Cp water = 4-2/Kg X Kelvin

AT = temperature change in Kelvin (or
°Celcius).

If you play around with this calcu-
lation, you can verify the 12° F rule.
On a lighter note, if [ were
following a recipe that called for a
152° to 154° F mash and hit 156° F, |
wouldn't worry about it! An infusion
mash that is anywhere between 148° F
and 158° F will work fine and the
flavor difference between the
extremes will be [airly insignifi-
cant compared with the overall
flavor profile of the beer. If
you were trying to repeat a
beer you had made in the
past my advice would be
different, but for a
first-time attempt at a

s0 much.

Any ideas where a
person can buy a beer
filter that can get close
to one-tenth of a
micron? I've come to the
conclusion that the only
way to drink beer is not

recipe I wouldn't worry

having to worry about sediment in the
bottom of the bottle. Cold refrigeration
and then filtering makes a quick,
beautiful brew. Homebrewing done the
way it's supposed to be done never quite
completely gets rid of a yeasty taste to
varying degrees. Any information on
where | could purchase some of this
equipment? | never have done this
myself.
Cliff Johnson
Vancouver. Wash.

here are many suppliers of

beer filters that are designed

to remove yeast and haze
materials commonly found in beer. In
fact many of them advertise in this
magazine. The best place to find these
types of filters is in homebrewing
magazine ads and in homebrew
supply stores,

To be honest, however, | don’t
believe a 0.1-micron filter is the best
choice for homebrew or any other
beer. Since yeast cells range in size
from five to 10 microns, a five-micron
filter works well for removing yeast.
If you want to remove some of the
non-yeast haziness from beer. cold
filtration with a one-micron filter
works very well. And if you want to
remove bacteria from beer, the
accepted size for sterile filtration is
0.45 microns. I would rather not
sterile filter homebrew because it is
not intended 1o be shipped, stored in
hot warehouses, and sold in grocery
stores like commercial beer and thus
really doesn’t need sterile filtration.

I do like clear beer, and when [ filter
| typically use a filter between one
and two microns and filter the beer
at about 32° F,

It sounds like you have had good
luck with filtered homebrew but
have had less success with unfiltered
homebrew. Unfiltered homebrew
doesn’t have to taste yeasty il it is
handled properly. The best way Lo
minimize yeasty [lavors is to allow
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most of the yeast to settle from the
beer before bottling. This is best
accomplished il you chill the beer for
several days before bottling. Beer
treated in this fashion can be as
clear and clean tasting as filtered
beer.

After bottling it is important to
keep the beer cool so that the yeast in
the bottle doesn’t begin to autolyze
and produce those nasty flavors.

| am wondering what the “Widget”
does inside a can of Guinness. The blurb
on the can just says something about
enjoying Guinness as if it were straight
from the tap. | surfed Guinness’ home
page and couldn't find any useful infor-
mation about the Widget. I really want to
know what it does and how it does it. Is it
a patented device, or is it inside other
cans that | have not noticed yet?
Greg Henry
Tacoma, Wash.

or those of you who have read
F this column over the years, it is

no secret that I am quite the
admirer of beer foam. A rich, creamy
froth leaving marks like annular rings
right to the bottom of the pint is a
thing of beauty. There are few beers
in the world that have a foam like a
stout, such as Guinness, served on
mixed gas. A diehard stout drinker
will be careful not to rotate his glass
during the period between the first
and last swallow and will leave a
trace of his drinking progress. Some
may take 20 sips to polish a pint and
others may knock off a pint in only
five hearty gulps — these drinking
traits are left behind on the glass like
clues of a mystery. Foam is a very
good thing indeed!

The story of the Widget began
more than 50 years ago when
Guinness cask conditioned all its stout
and porter. Guinness realized that
oxygen was causing its fine beers to
spoil. The company decided to keg all
beers in conventional kegs and do

i COMPETITIVE PRICES

|’fToll Free Order Line:
. 1-800-890-BREW
f.\hCall for a free cata!og!/.

(512) 467-8427
306 E. 53rd St.
Austin, TX 78751

Ya Know, I oncE
SHOT A MAN FOR NOT DRINKIN'
My HOMEBREW!!

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

EH 76 RECIPE KITS WITH 24 HOMEBREW
COMPETITION AWARD WINNERS

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

k& 33 IMPORTED AND DOMESTIC HOPS
{2 OVER 50 BEER AND WINE YEASTS
[ 5 HOME BEER AND WINEMAKING KITS

"HOMEBREW FOR STRENGTH"

-
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away with cask conditioning because
the traditional method allows air to
enter the keg during dispense, The
initial experiments produced beers
with relatively poor foam and led the
researchers at Guinness to discover
that nitrogen was very important to
the rich foam of the cask-conditioned
beers. The air in the cask beers was
not all bad. On one hand it oxidized
the beer and let aerobic spoilage bugs
grow, such as acetic acid bacteria. But
the nitrogen gave the beers a rich,
creamy froth.

This fact led to the first beers
gassed with a mixture of carbon diox-
ide and nitrogen. Finally, Guinness had
to invent a new type of beer tap that
would simulate the effect of the beer
engine used with cask ales. Since beer
engines are equipped with “sparklers”
that froth the beer before leaving the
beer tap, Guinness put a sparkler-type
device in its tap. This technology has
changed with time, but the modern
Guinness tap retains most of the
design parameters first considered

htt p://www.nbrewer.com

10,000 lakes and one
kick-ass brew store

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

NORTHERN BREWER, LTD.

1106 Grand Avenue + St. Paul + Minnesota 55105
nbrewer@winternet.com

I-800-681-BREW
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more than 50 years ago.

Other brewers have [ollowed suit
with this type of beer dispense. In
Ireland, Murphy’s and Beamish use
very similar methods to serve their
stouts, and countless other brewers
have used this wonderf{ul technique
worldwide.

I don’t know why, but the minds
at Guinness decided that they should
develop a take-home package capable
of producing the same great pint of
Guinness as that from a bar tap. The
Widget was born out of this need.

Inside every can of Guinness is
a small plastic device, the Widget, that
begins its journey empty in the bottom
of an empty beer can. The can is filled
with beer and a small volume of liquid
nitrogen is dropped onto the surface
of the beer immediately before the
can is closed with a lid. The liquid
nitrogen expands inside the beer can
and forces beer into the Widget.

When the can is finally opened,
beer is forced through a tiny hole
in the Widget. As the beer passes
through this hole, gas “breaks out” of
the beer due to a rapid pressure drop
through the tiny hole. What happens
next is a cascade effect — tiny bubbles
make more tiny bubbles, and these
tiny bubbles make even more tiny
bubbles.

The difference between mixed-gas
beer and normal beers is the nitrogen.
The bubbles in Guinness are primarily
nitrogen, not carbon dioxide, and are
much more stable. That is they don't
break as quickly as carbon dioxide
bubbles. Also, there is much less nitro-
gen in mixed-gas beers than carbon
dioxide in normal beers. This is why
Guinness doesn't foam all over the
floor when the can is opened, If
Budweiser were canned like Guinness,
it would be a time-bomb waiting for
some sucker to open the can. He'd
have 14 ounces of Bud foaming out of
the top of the can like froth from the
mouth of a rabid dog!

The Widget is patented but like
all other patents has been slightly
changed by other companies to make
a different design, which in turn gets
patented. Most of the major brewers
in the United Kingdom have Widget-
like devices for draft-style canned
products. Competitors created these

devices due to the immense success
of the original design by Guinness,
Boddington’s Pale Ale, Greene King
Abbot Ale, Murphy's Stout, Beamish
Stout and, not to leave out the inven-
tor, Guinness Pub Draught Stout are
examples of beers on the US market
using the Widget technology.

I would like to see some of the
larger craft brewers in this country
begin canning beer with Widgets or,

like one version of Murphy's Stout
with a Widget in the bottle. bottling
Widget beers. I love Widgets because
they make foam, and I like foam.
What’s good for foam is good for me!

I have been told that my fine liquors
are absorbing lead from the beautiful 24

Muntons spray
dried malt 3 Ibs.
$6.95

This month’s specials:

Souchwiorch's

Home Brew Supplies

Beerjack - protects
carboy from light
$9.95

Cybeer CD-Rom - the entire brewing
process, along with 200 recipes
$23.95

Philmill - crush
your own grains
$71.95

FREE CATALOG!
1-800-536-6761

http://www.harb.net/Southworths
Holiday Shopping On-Line
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percent leaded-crystal decanters in
which they are stored. Further, | was told
that | may be getting lead poisoning from
drinking these distilled spirits. Could this
be true?
Dan Vail
St. Petersburg, Fla.

eaded crystal drinking vessels
are among the many ironies

of wealth. Although often

exquisite works of art and a symbol
of success, leaded-crystal glasses are
a very poor choice as beverage
containers, because all beverages
stored in leaded crystal pick up lead
ions. The main factor affecting the
amount of lead pick-up is time.
Since decanters used to store fine
liquors are not emptied very rapidly,
leaded crystal is an especially poor
material choice.

AT LAST,

FOR YOUR

¢ Choose stock designs
or customize your own
* Ready in 7 days
* Minimum order 25
* One to four colors
* Sized for 12 oz. or
22 oz. bottles

AFFORDABLE
COLOR LABELS

HOMEBREW

(612) 433-4767

HOLIDAY CHEER 100" Brew
T

SPRING FEVER
| simeiine

L1 ot i

# o

Digital
‘ ﬁGPriming

21080 Olinda Trail North
Scandia, MN 55073

(612) 433-4767

Fax: (612) 433-2155

Express Service on WWW!

www.tothelabel.com
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Unacceptably high levels of lead
have been found in distilled spirits
stored in leaded-crystal decanters,
milk put into leaded-crystal baby
bottles, and assorted beverages put
into leaded-crystal drinking glasses.
According to Irene Kessel and John
O0’Connor in their recent book, Geiting
the Lead Out: The Complete Resource
on How to Prevent and Cope With
Lead Poisoning, leaded crysial should
not be used on a regular basis for con-
suming any type of beverage.

The effects of lead on the develop-
ment of childrens’ brains, 1Q, and
behavior has been widely publicized
in recent years and has led (no pun
intended!) to concern over lead-based
paints, lead-contaminated soils, and
lead in the drinking water. Since lead
accumulates more rapidly in the
bodies of infants and children than in
the bodies of adults, exposure during
youth is of particular concern.

However, adults are also negatively
affected by lead. High blood pressure,
kidney malfunction, infertility, loss
of hand coordination and strength,
peripheral nerve damage, hearing
problems, and anemia are some of
the manifestations of lead poisoning
in adults. The adult populations at
highest risk are those that are exposed
to lead regularly, such as construction
workers, painters, and workers in bat-
tery, plastics, smelting, insecticide, and
electronic-component plants. This
doesn’t mean that lead from beverages
is any less of a risk. Remember that
lead foil on wines sold in the United
States was banned a couple of years
ago.

The bottom line is this: Store your
scotch, bourbon, or cognac in the bot-
tle it came in or a nice glass decanter.
Forget about using leaded crystal.

I am an extract brewer who always
brews using specialty grains. Most often
| steep these grains just as the recipe
suggests. My uncertainty begins when |
see so-called “partial-mash” recipes
that ask for the steeping of grains such
as Munich, wheat, or pale malts. |
thought these grains needed complete
mashing. Does the wort collected from



steeping these types of grains go
through some sort of conversion in the
boil with the extract, or are these grains
simply used for their additions to body,
color, taste, and aroma without con-
tributing substantial fermentables to the
wort? | have tried mashing this small
amount of grain but wonder if it is worth
the extra trouble. Is this something |
should be concerned with, or am | just
being grainal retentive?
Scott Hay-Roe
Volcano, Hawaii

ou are justified in your con-
i cern that steeping these malts

may not be quite enough
treatment. All the malts in your
question contain starch and enzymes
and require mashing to convert the
starch to fermentable sugars. These
malts can be used by simply steeping
them, but the resulting wort will
contain starch — neither boiling nor
a 15-minute steep will convert the
starch. Starchy worts can cause hazy
beers and increase the risk of

Bortage Hills

microbiological spoilage, because
some beer spoilage organisms can
digest starch left over by yeast at the
end of fermentation.

Many of the practices used by
homebrewers are unconventional but
do not prevent the brewing of great-
tasting beers. This is one of those
practices. I would not use this method,
but many do and it works. If' I were
using malts such as pale, Munich,
and wheat in a partial-mash recipe,

I would mash these grains using

1.5 quarts of 165° F water for every
pound of malt. I would also allow the
mash to rest at 150° to 155° F for at
least 45 minutes before collecting the
wort and sparging. This is somewhat
of a pain in the mash! If you go to all
that trouble to use a couple pounds of
malt, you may as well go for it and
mash all your malt. This, of course,
requires more equipment.

The malts that do not require
mashing are any type of crystal or
caramel malt and the wide assortment
of roasted malts. Names such as

crystal, caramel, carastan, cara-
Vienne, cara-Munich, cara-pils,
Special B, brown, chocolate, black
patent, and roasted barley can all
be steeped in partial-grain brews.
Either they have converted starch,
in the case of the crystal-type malts,
or the starch has been thermally
degraded, as is the case with the
roasted malts. B

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

Mr. Wizard, BYO's resident expert, is

a leading authority in homebrewing
whose identity, like the identity of all
superheroes, must be kept confidential.

gk
Value

Suffield,
1-800-418-6493

(Need we say more?)

Brewing and Winemaking Supplies
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Service

Keg beer without a keg!

Beer
Dispenser

Ohio

QUOIN
401 Violet St.

Just PRESS, POUR & ENJOY!

« Easier to fill than bottles - No pumps or CO2 systems.

« Holds 2.25 gallons of beer - Two “Pigs “ perfect for one
5 gal. fermenter.

« Patented self-inflating Pressure Pouch maintains
carbonation and freshness.

+ Perfect dispense without disturbing sediment.

+ Simple to use - Easy to carry - Fits in "fridge”.

« |deal for parties, picnics and holidays.

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

(ipronounced “coin”)
Golden, CO 80401

Phone: (303) 279-8731
Fax: (303) 278-0833
http://www.partypig.com
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A CHAT ROOM ONE MONTH
OF YOUR OWN FREE mmp |

ON THE INTERNET

omebicw W el wmaEne - |
xperience Ul e U | Conferences Conference Boards |“Dbusmp:;2 P&Iuszgtla?dl

4 rg;:nﬁ‘:lfh;;:imi l'll Sl ‘ -. .- ; : $4pe: Month s1 gpsruonm $39 Per Month | 6 ge?w'lonlh |

Pf"!@“*"ﬂ_ﬂ! | Plus§iSsetupfes. | Plus$iSsetupfes. | Plus $195 setupfee. |

ChatSpot is brought to you by the same people who created The Homebrew
Experience. We have been serving the homebrewing community on the
Internet since 1995.
Let our award winning designers create a cost-effective, high-impact web |
site for your Microbrewery, Brewpub, Homebrew Club, or BOP
Our prices for web hosting and site design are very reasonable (we can
create a full featured web site for less than $500), and all the sites we build
include ChatSpot's feature rich chat and message services. |
If you already have a web site, ChatSpot makes it easy to add Chat rooms
and threaded messages. Use ChatSpot's interactive features for community
building, live events, feedback and more. '
All you need is a web browser to use and administer your ChatSpot
“p'.ote Brew;, l account.
ChatSpot provides two levels of service, Boards and Conferences.
ChatSpot Conferences can be public or private. Conferences feature a chat
room and threaded multimedia message area with spell checker and file
attachment.
ChatSpot also offers Boards. A Board has a unique URL and a
customizable interface. In addition, Board operators have the freedom to |
TO ENTER OR create unlimited Conferences.
Visit our web mée o{hsend Try your luck at Call or e-mail us today, we are waiting to help put the Internet to work for you.
ain an entry card wi our 2 - :
name add?ess and phgne winning a $10 gift
number to the address certificate
listed below.
NO PURCHASE NECESSARY | One Entry Per Person - Must be 21

£
“s Ingredie®

r, » REGISTER TO WIN
A FREE GANE OF" www.C hatSpot.com
' Tel:1-800-366-8340 | E-mail info@ChatSpot.com
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Do-It-Yourself

for Pl.lil.clli“
BREW Fittings

The Easy Way to Build a Wort Chiller.

: Tou supply the copper tube and garden hose. Goes together in
fe&gg Be&gty% minutes. for 4 high guality. low cost wort chiller.
Q : O
ere THE PHH—M-U-'L of Have Mare
e , Fo g
I ‘ o &
Pure Il(]ll'ld cultu res th.at P]—]]LB PHMEH : ’%ﬁf,\%ﬁgs
reduce lag time and eliminate All metal—clearly superior =
¢ starters. Start your next batch HEXTER FITER
with a YEFASTY BEAST/! Clear beer quickl
JEASTY BEAST/! ot .
i' | Send $3.50 per yeast plus $1.25 shipping to: Makeg r]f{aﬁsmng lgy
Cards

Makes it easy to build
your own wort chiller

PO Bax 12251 » Cinctomatt. Ohio 45207 « 513-791-1130

Please specify ale or lager.
For information on These and Other Products,
Call (513) 731-1130. Wholesale Only
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The Simple Keys to Open Fermentation

by Suzanne Berens

Brewer: Alan Kornhauser
Brewery: Portland Brewing Co.
Years of experience: 23
Education: Brewing and malting
courses at the United States Brewers
Association; microbiology certificate
from Siebel Institute of Technology;
other professional courses

House Beers: MacTarnahan’s Amber
Ale, Original Honey Beer, Zigzag Lager,
Haystack Black Porter

The basic benelit of open fermen-
tation is that there is no pressure on
the vessel. The benefit of no pressure
is that the yeast will work betier. The
higher the pressure the slower the fer-
mentation. Pressure tends to retard
the yeast metabolism. Lack of pressure
gives you a higher percent of live cells,
resulting in quicker fermentation.

The other real advantage is that
you can see how well your fermentation
is going. You learn to know how your
fermentation is supposed to look. If it
doesn't look like what you're used to,
you know something is wrong.

Open fermentation also reduces
your risk of volatiles. Sulfur dioxide
levels are an issue in producing beer. If
you have beer trapped in a tank, all
those volatiles that are produced tend
to be retained in the tank and stay in
solution a lot more. When exposed to
the atmosphere in an open fermenter,
those volatiles have a place to go.
Whatever it is you're producing that’s
undesirable, you have a much greater
chance of driving it off than you do in a
closed fermenter.

Why doesn’t anyone do this in the
real world? Because the fermenters are
hard to clean. You have to do them by
hand. If you put a spray ball inside your

Portland Brewing Co.

“There's no trick to open fermentation. It just sits there and does its thing.
The most important aspect is sanitation, sanitation, sanitation.”

Hon. o

open fermenter, your caustic solution is
going to fly all over the room and in
your face. Obviously with a closed tank
you cycle it through with a pump.

The other major drawback is the
chance of contamination. To reduce
chances of contamination, you should
probably filter the air that goes through
the room. This is difficult if you are

Brewer: Alan Kornhauser

homebrewing. You should just ferment
in a room that is very, very clean. If you
are going to do it in a basement that is
full of mold, that mold flavor is going to
end up in your beer. Be very conscious
of mold growth on the walls, floors, and
ceilings. Scrub the ceiling, preferably
with bleach. Sometimes people forget to
look up and see what the ceiling looks

The Tips

 Get to know what your fermentation
looks like. Different shaped
fermenters produce different looking
fermentation.

¢ Ferment in a room where the air is
clean. Make sure to check the walls,

floors, and ceilings for mold.

« Use a container that is not porous,
one that does not retain bacieria.

» Aerating your wort well is critical to
making yeast that will ferment well
the next time you open ferment.

Brew Your OwN December 1997
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* P.H METERS * THERMOMETERS * REFRACTOMETERS

/” THE SCIENCE OF BREWING "\

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

CHEM LAB SUPPLIES ORDERS

1060-C ORTEGA WAY SHIPPED DAILY

PLACENTIA, CA 92670 VISA,M/C,COD,
PH. 714-630-7902 FAX.714-630-3553 // WWW.CHEMLAB.COM

SYHANITAD * SONOL « SLHdId % SHAOTD » SHATOHO0D

* BRUSHES ‘* APRONS * STOPPERS * SCOOPS * MICROSCOPES

* SASVId « SUHNVHL » STANNNI « STATVOS « SUALIAWNOYAAH *
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Winston says: "You shall....

Homebrew Headquarters is on the front line
of the war against boring beer! We shall win...
...one batch of homebrew at a time!
Come join the fight! Your first-class supplies and
equipment are waiting: we have everything you'll need,
whether you're a recruit—or a seasoned veteran!

” 6 ALSO: Fine Cigars
Sy i

800-966- 4144 PIRNECEE
http://www.homebrewhq.com/homebrew/ METROPLEX

WE SHIP UPS DAILY = CATALOG AVAILABLE
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like. It's also important for the fer-
menter to be in an area with adequate
ventilation. Ventilation will help reduce
contamination and prevent the buildup
of carbon dioxide and volatiles that
escape during fermentation.

The best container to use is one that
is not porous at all so that it is easy to
clean and won't retain bacteria. Shape
will affect fermentation. Anheuser-
Busch has done a tremendous number
of studies on shapes of fermenters vs.
the flavors they get. (A-B doesn’t) feel
they can get the same flavors out of dif-
ferent shaped fermenters. The greater
the depth of the fermenter, the higher
the pressure on the yeast at the bottom
of it. So you get some of the problem of
pressure. The more shallow the fer-
menter, the fewer problems you have. In
an ideal world you'd want a completely
round fermenter. Then you wouldn’t
have any corner surfaces that would be
difficult to clean. But for a homebrewer
it's not really an issue because you are
using such small quantities. Glass would
be the easiest surface to clean. We in
the brewing industry love stainless
because of its inertness — it won't
impart flavors — and its ease of clean-
ing. If you ferment in mild steel, your
beer will taste like a bucket of nails.

Different shaped fermenters tend to
produce different looking fermentations.
If there’s a trough in the bottom of the
fermenter, this trough is mirrored by a
bump in the foam on the top of the fer-
menter. It is not a good or a bad thing;
it'’s a thing. You just want to get to know
what your fermentation looks like.

Another aspect to keep in mind is
aeration. You can get by with splashing
the wort as it goes into the fermenter
and causing it to bubble. It’s not a good
practice because of the other bad things
you'll do to the wort. Every time you
make the beer foam, that’s less foam
you'll get in the glass. We inject sterile
air into the line as it’s going into the
fermenter. Aerating the wort is critical
to making yeast that’s going to ferment
well the next time. If you've got yeast
that has been aerated well, you don’t
need to aerate the wort. It will ferment
one time, usually pretty well, without
aeration. If you subsequently try to
collect that yeast to get it to ferment
after that, good luck. The problems of
aeration are cumulative.



Mastering a Robust Porter

by Alex Fodor

Contents
12 Fluld
Ounces

orter was designed with econo-
my in mind. In 1722 brewer
Ralph Harwood created a brew
he called “entire” to replace the three-
beer blend that dominated London
pubs. Publicans who once poured a
mixture from three casks could now
serve the entire beer from one cask.
The name entire eventually
became synonymous with porter, a title
taken from the beer’s favorite tipplers.
Much to the chagrin of brewers who
wish to imitate Harwood’s brew, the
details of his recipe are unknown.
The original porter may have been
a blend of three worts or a mixture of
three beers. Brown malt, the dominant
malt of the day, accounted for the bulk
of the extract. As the result of high kiln
temperatures, brown malt was pro-
bably medium to dark in color, highly
Mavorful, and low in enzymes.
Reflecting this, early porters would
have been a deep ruby
color, with the possibili-
ty of malty, toasty, and
even smoky flavors from
the malt.

Hops were most likely
added at the start of the
boil, leaving little hop
character and a notable
residual bitterness. A
certain degree of
souring by bacteria or
wild yeast was no doubt

a perceptible component
of these brews, which were often aged
in wooden vats for several months.

Porter marked the beginning of the
demise of British pub brewing 250
years ago. As the official beer of the
British industrial revolution, porter
became popular at a time when cities
were bursting with people and large
breweries were learning the financial
advantages of brewing in bulk.

The small-pub brewers could not
keep up, and many were forced out of

business. To meet demand in the early
1800s, large brewers began mass pro-
ducing portier at rates as high as
300,000 barrels a year. With far too
much beer to handle in barrels, brew-
ers built wooden vats to store their
beer. This resulted in cask warfare.

Porter brewers competed to make
the largest beer vat. In 1795 one
brewer built a vat that held 20,000
barrels. In 1814 a vat owned by the
same brewer broke open, sending a
flood of frothy porter throughout the
surrounding buildings and killing eight
people.

Meanwhile, advances in malting
technology resulted in the production
of a paler malt. Pale malt had a better
extract yield than brown malt and so
was more cost effective. With the
invention of the roasting machine in
1817, brewers could make dark beers
for less money by using a small portion
of roasted malt along with a base of
pale malt. This produced a version of
porter much different than Harwood’s
but probably closer to the modern
style. Porter’s popularity continued Lo
spread, expanding into Scotland,
Ireland, and even the new world.

At the turn of the century. porter
eventually fell out of favor in England
as drinkers opened their palates and
their pocket books to gin and pale ale.
In Ireland dry stout became the main-
stay of pubs. In the United States the
influence of German brewers shifted
beer drinkers’ interests to lager. In
modern times, however, the American
craft beer movement and the British
Campaign for Real Ale (CAMRA) have
restored porter to its most-favored-
beverage status among drinkers.

Modern versions of classic porter
tend to rely on roasted malis to give
them a color ranging from reddish-
brown to black, usually falling near
30° Lovibond. Porters from Anchor,
Sierra Nevada, Redhook, Boulder, and
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England’s Samuel Smith are some of
the important modern versions that
define the style. However, variation
within the style remains.

Sierra Nevada’s porter
displays the distinctive
hoppiness associated
with its beers.
Anchor’s porter is a
rich, black beer
with a notable
roasted character.

It is not particu-
larly encouraging to
consider that 18th century
porter also had many interpretations.
On the other hand to say the style
leaves some room for interpretation
sounds like a homebrewing challenge.
Still, some parameters should be
observed to brew within the style. The
original gravity should fall between
1.045 and 1.060 and drop to 1.010 to
1.015 by the end of fermentation.
Porter tends to have enough bitterness
to balance the roasted note. An IBU in
the realm of 25 to 45 is appropriate.

The percentage of alcohol in porter
ranges from 4.8 to 6.1 by volume.
British pale is the malt of choice for

the bulk of the grist. Crystal,
chocolate, and black
malts add complexity,
flavor, and color. An

infusion mash at

150° to 155° Fis a

simple and effective

way to make porter.

Most hop varieties
work well in porter,
especially for bittering.

Aromatic hop
varieties such as Golding, Cascade,
Fuggle, and Willamette are excellent
choices for finishing. Several types of
British-style yeast are available, and
most should suit porter brewing.
Wyeast 1098, British ale yeast, is a
popular choice. If you prefer dried
veast, try Lallemand Nottingham yeast.
Either way, only ale yeast contributes
the estery profile desired in porter.
The fermentation should be conducted
at 60° to 65° F

HopTech "°'*‘°'f"?‘”’“9

8 The Homebrew Suppher wzrh af

Blue Last Porter
(5 gallons, all-grain)

This brew takes its name from the
first English pub to serve porter. The
beer is dark and delicious with a touch
of citrusy flavor from the Cascade
hops. Raise your glass to the Blue Last,

Ingredients:

= 8 Ibs. British pale ale malt

* 12 oz. crystal malt

* 12 oz. chocolate malt

* 2 oz. black patent malt

* 0.8 oz. Northern Brewer hops
(10% alpha acid), for 60 min.

* 1 0z. Cascade hops (5% alpha acid),
at end of boil

* Ale yeast (such as Wyeast 1098)

Step by Step:

Mash grains into 3.5 gal. of water
to reach a conversion temperature of
153° F for 90 min. Sparge with water
al 168° F until a volume of 6 gal. is
collected. Boil for a total of 90 min.
The first hop addition should be made
60 min. before the end of the boil.

.. (Do mpor;éd)

> Li }guﬁl and Dry I\@lt»ﬁgracts
ies of Hops
: and lmparfed)

BREWER'S WORKSHOP 4.0

for Microsoft Windows 3.1 & Windows 95

[———ree—
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¥ P 110 80 pomnede
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8533«,

Look at the features!!

Completely open database, All AHA styles, Label-
maker, Automatic water calculatwns Print preview,
Full file management, Inventory, Plus much more!

Downloz dafre

TKO Software

htt W. 1011 Pebble Brook Rd.

, Cedar Park, TX 78613
o R4 Izi‘%éfe%‘ ! (512) 918-9856
View or request our Yealer fngeiies Welcome
Catalog (and more!) The Brewer's Workshop has been refined
on the WEB! with home brewer’s input since 1992. This
http://www.hoptech.com is the product you asked for!
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Add the second addition as soon as the
boil ends. Cool and aerate. Pitch yeast
at 75° F. Ferment at 60° to 65° F. Rack
off of yeast after fermentation and
age for two weeks before bottling or
kegging.

0G =1.055

FG=1.013

Blue Last Porter
(5 gallons, partial mash)

This is the Blue Last at hall mast
for those who prefer a partial mash.

Ingredients:

s 4.5 Ibs. pale liquid malt extract

* 3 Ibs. British pale ale malt

* 12 oz. crystal malt

¢ 12 oz. chocolate malt

e 2 oz. black malt

¢ ().8 0z. Northern Brewer hops
(10% alpha acid), for 60 min.

» 1 0z. Cascade hops (5% alpha acid),
at end of boil

e Ale yeast (such as Wyeast 1098)

Step-By-Step:

Mash grains into 1.5 gal. of water
to hit the conversion temperature at
155° F for 60 min. Sparge grains with
168° IF water to collect 4 gal. of wort,
Add 2 gal. of water to the wort,
making a total of 6 gal.

Heat to boil while stirring in malt
extract. Boil for a total of 90 min. The
first hop addition should be made 60
min. before the end of the boil. Make
the second addition as soon as the boil
ends. Cool and aerate. Pitch yeast at
75° E. Ferment at 60° to 65° F. Rack off
of yeast after fermentation and age for
two weeks before bottling or kegging.

0G = 1.055

FG=1.013

Blue Last Porter

(5 gallons, extract with specialty grains)
Enjoy a brew that’s good to the last

without the bother of the mash.

Ingredients:

* 3.5 Ibs. pale liquid malt extract

e 3 |bs. dried light malt extract

e 1 |b. crystal malt

¢ 12 oz. chocolate malt

* 2 0z. black malt

e (.8 oz. Northern Brewer hops
(10% alpha acid), for 60 min.

¢ 1 pz. Cascade hops (5% alpha acid).

for end of boil
* Ale yeast (such as Wyeast 1098)

Step by step:

Immerse crushed grains in 2 gal.
of water at 155° F for 30 minutes.
Strain out grains and rinse with 2 gal.
of 165° F water to make a total
volume of 4 gal. As the wort
approaches boil, add malt extracts
while stirring to dissolve. Boil for 60

min. Add first hop addition as soon as
boil starts. Add last hop addition when
the boil ends. Cool and aerate wort.
Add 1.5 to 2 gal. of cool water to bring
the volume to 5 gal. Once the wort has
cooled to 75° F, add yeast. Ferment at
60° to 65° F until finished. Age for two
weeks in the secondary before bottling
or kegging.

0G = 1.055

FG=1.010-1.015 m

VINOTHEQUE U.S.A.

New
product
lines
introduced
and
always
available!

i/5-Liter Amber
Flexicap Bottle

—Supplies |

for beer & wine

* Huge assortment of
hardware

* Demijohns to |15 gallons

» Largest supplier of wine
concentrate

* New Hard Cider kits

* E-Z Brew Beer Recipes

» Better Brew Beer Recipes

-Belg.'an items ;lm available!

LET US
HELP YOU
GROW!

* Filters, pads and accessories

Fre:h Mah Extracts from over 12 ﬂ;urces!

Sales to licensed retailers and breweries only!

ViNOTHEQUE U.S.A.
email: vinous | 9@idt.net * web: www.vinotheque.net
1-800-481-VINO (466) » FAX: |1-800-635-0035 * Marlboro, MA

Melvico
Pressure Bottler

Ingredients

Hops:

* Pellets, Plugs, Leaf, Extract Oil

Grains:

* Harrington (Canada)

* Hugh Baird (UK)

* Ireks (Germany)

* DeWolf-Cosyns (Belgium)

* Scotmalt (Scotland)

* Briess (US)

» Golden Promise, Chariot,
Specialties and Organic

Outies - "etail
neAr your

CIRCLE 80 ON READER SERVICE CARD

Brew Your Own  December 1997 E






CLONING:

It’s nct just for sheep!

Duplicating a commercial beer challenges a brewer’s skills. It requires
a knowledge of ingredients and flavors, along with the ability 1o accurately
evaluate the beer’s qualities. In “Clone Your Own’” ( July 97 BYQ) we
published clone recipes for a bandful of classic beers and some tips for
creating your own clones. BYO readers answered the call, sending us their

recipes for homebrewed versions of popular commercial beers.

Russian River Red
Alaskan Amber

(s gallons, extract with specialty
grains)

Here's my Alaskan Amber Clone. 1
call mine Russian River Red. That’s the
Russian on the Kenai Pennisula, not the
California river. Any good Alaskan
should understand the name. The
Russian is famous for its runs of
Sockeye salmon, which Alaskans call
“Reds.” The folks that make the real
thing say mine tastes real close. Some
folks say it’s better, but I didn’t say that.

William E. (Bill) Murray
Anchorage, Alaska

Ingredients:
* 1 Ib. domestic crystal malt,
80° Lovibond
* 0.5 |b. carastan malt (34° Lovibond)
 7.25 lbs. Alexander’s Pale Malt

Extract

* 1 0z. Cascade hops (6% alpha acid),
for 60 min.

* 10 g. (.35 0z.) Czech Saaz hops (real
Czech Saaz — alpha acid content is
irrelevant), for 6 min.

* 1 tsp. Irish Moss

 1/2 tsp. gypsum if your water is on
the soft side

e 1 L. starter of Wyeast 1007
(German Ale)

e 11/4 cups light DME for priming

Step by Step:

Steep the grains in a grain bag
in 2.5 gal. cold water. Heat water to
156° I and hold for 20 min. Remove
the grain bag and add the malt extract.
Add water to make at least 6 gal. and
bring to beil. Add the Cascade hops
and Irish Moss and boil 54 min. Add
Saaz hops and boil 6 min. more for a
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total boil of 60 min. Cool to about 65°
F and pitch the starter. Aerate well.

Ferment at 56° to 58° F. This is a
slow fermentation. Figure on 14 days
each for primary and secondary.
Prime and bottle. Allow 7 days in the
bottle for carbonation and then cold
condition for three weeks.

0G = 1.057.

FG = 1.020 (yep, that high)

Scotch Ale
Maclays Scotch Ale
(6.5 gallons, all-grain)

This is a full-bodied, malty brew
with light hop undertones and well-
rounded bitterness. It is also one of
only 11 brews out of more than 300
that | have given 10 out of 10 in my
tasting notes. It is one of my favorite
beers and has taken about a year to
get right. It is now somewhere close,
but judge for yourselves.

Dave Pickett
Greater Manchesier, England

Ingredients:

* 11.25 lbs. British two-row malt

® 3.5 oz. British crystal malt, 55°
Lovibond

* 3.5 0z. wheat malt

* 1 0z. Fuggle hops (4.5% alpha acid),
for 90 min,

* Scottish ale yeast such as Wyeast
1728 or Edme dry yeast (I use
yeast recovered [rom King &
Barnes bottled beers)

* 2/3-3/4 cup corn sugar for priming

Step by Step:

Mash malts for 90 min. with a
single-infusion mash at 151° . Sparge
and recover 6 gal. Boil wort and add
hops. Boil 90 min. Chill, aerate, and
pitch yeast.

Ferment until done and keg or
bottle as usual. Alcohol by volume is
5.2%.

0G =1.054

FG=1.014

Wannabe Widmer
Widmer Hefe-Weizen

(5 gallons, partial mash)

I threw this recipe together while
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standing in the local brewing supply
store and it came out surprisingly true
to form. The only real Maw this brew
had was the fact that it damn near
evaporated once I got it into the keg.
Doug Otto
Carmichael, Calif.

Ingredients:

* 1 Ib. cara-pils dextrine malt

* 2.5 Ibs. Munich malt

* 3 Ibs. Alexander’s weizen malt
extract

* 1 0z. Cascade whole hops (6.0%
alpha acid), for 45 min.

* 1 oz. Tettnanger hop pellets (4.3%
alpha acid), at end of boil

* Wyeast 1007 (German Ale)

* 3/4 cup priming sugar

Step by Step:

Use 4.5 gts. water with a pH of 5.3.
Use a step mash with a protein rest for
30 min. at 126° F. Raise heat to 155°
for amylase rest. Rest for 60 min.
Mash out 5 min. at 168° F. Use 5 gal.
waler Lo sparge.

Bring to a boil, remove from heat,
and add extract. Boil 15 min. and then
add Cascade hops. Boil 45 min. more
for a total boil of 60 min. At end of
boil, steep Tettnanger hops. Cool,
aerate, and pitch yeast.

Ferment seven to nine days in pri-
mary. seven to 10 days in secondary,
and keg or bottle as usual. Alchohol by
volume is 3.4%.

0G=1.035

FG = 1.009

Downtown Davis Brown
Lost Coast Brewing
Downtown Brown Ale
(s gallons, extract and specialty
grain)

I came up with a recipe several
months ago at a customer's request
for something similar to Downtown
Brown Ale by Lost Coast Brewing in
Eureka. Calif. | hadn't tried the beer
before he asked for it, but based on
his description and some hints at the
ingredients from the Lost Coast Web
page. I put it together the best I could.
Well, the customer really liked it. Mt.
Hood makes for an almost noble
aroma hop, and the chocolatey, malty

body is very appealing.
Sean Mick
Mick’s Homebrew Supplies
Davis, Calif.

Ingredients:

* 3.75 Ibs. Alexander’s light malt
extract

* 3 Ibs. Laaglander light dry malt
extract

¢ 0.5 Ib. DeWoll-Cosyn chocolate malt,
3507 Lovibond

* 0.25 Ib. maltodextrin powder

¢ 0.5 oz. Chinook whole hops (13.5%
alpha acid), for 60 min.

* 2 oz. Mt. Hood whole hops (4.5%
alpha acid). 1 oz. for 30 min., 1 0z.
for 10 min.

* 1 qt. starter of Wyeast 1272
(American I Ale)

* 3/4 cup corn sugar or 11/4 cup of light
DME for priming

Step by Step:

Steep grains for 20 min. in 0.25
gal. of water at 150° F. Strain liquid
into main brewpot. Bring water vol-
ume to 2.5 gal. with carbonate water
(add 1 tsp. chalk if using soft water).
Bring to boil and add extract, mal-
todextrin, and Chinook hops. Boil 30
min, Add 1 oz. Mt. Hood hops and boil
another 20 min. Add another 1 oz. Mt.
Hood hops and boil 10 min. more.
Total boil is 60 minutes. Remove spent
hops and cool. Add to 2 gal. preboiled,
chilled water in fermenter. Top up to 5
gal. with preboiled, chilled water. Cool
to 75° F and add yeast .

Aerate wort. Equip fermenter with
blow-off tube or airlock. Primary
ferment lasts about a week at 68°
to 72° F. Rack to secondary until
clarified. Bottle with corn sugar.
Carbonation takes about one week;
beer matures in two weeks. Enjoy.
Aleohol by volume is 4.7%.

0G = 1.048-1.050

FG=1.014

Nut Brown Ale
Motor City Brewing
Works Nut Brown Ale
(Five gallons, extract)

This is the third time I've brewed
this beer. I think | have it just right.
Everyone thinks it is better than Motor




City Brewing Works® version. The first
time I brewed it I added five ounces of
chocolate malt. Too strong tasting. The
second time I added one-half pound
Belgian Special B malt. This was very
good but not like Motor City's. Three
months later. the beer is even better!
Fred Goeldi
Warren, Mich.

Ingredients:

* Muntons Connoisseurs Range Nut
Brown Ale kit (40 pints)

e 3 Ibs. Muntons amber dry malt
extract

e 3 oz. Willametie hops
(5.1% alpha acid), 1.5 oz. for
45 min., 1.5 oz. for 2 min.

* 4 |sp. gypsum

e 22-0z. starter Wyeast 1098
(British Ale)

* 3/4 cup corn sugar for priming

Step by Step:

Bring 2 gal. water to boil. Add 1.5
oz. hops, DME, and Nut Brown Ale kit.
Boil 45 min. Treat your water with
gypsum (if needed). In the last 2 min,
of boil, add 1.5 oz. hops. Coel wort and
add to fermenter containing 3.5 gal.
pre-boiled, chilled water. Pitch starter
and aerate wort.

Ferment in primary 16 days in the
low-60° F range and one week in the
secondary at the same temperature.
Prime with corn sugar and bottle.
Bottle condition three weeks.

0G = 1.048
FG=1.014
Snow Goose

Wild Goose Brewing Co.’s
Snow Goose
(5 gallons, all-grain)

Snow Goose from the Wild Goose
Brewing Co. on Maryland’s Fastern
Shore is one of my all-time favorites.
This annual winter treat always finds
me stashing away plenty for summer.
However, no more stashing is required
as evidenced below! If | owned a brew-
pub, this would be my house beer.

Steve Lineweaver
Delmar. Md.

Ingredients:

* 10 Ibs. pale ale malt

1 Ib. crystal malt. 60° Lovibond

¢ (.25 1b. chocolate malt

¢ 0.25 |b. roasted barley

1 lb. malted wheat

* 1.5 oz. Cascade hops (6% alpha acid),
1 0z. for 60 min., 0.5 oz. for dry
hopping

* 1 oz. Fuggle hops (6% alpha acid),
0.5 oz. for 45 min., 0.5 oz. for 30
niin.

* 1 0z Goldings hops (5% alpha acid),
to steep

* Wyeast 1318 (London Ale 11I)

Step by Step

Add grains to 4 gal. of water at
168° F for mash temperature of 154° F.
Sparge and collect 6 gal. wort. Boil 15
min., then add 1 oz. Cascade. Boil 15
min. more, then add 0.5 0z. Fuggles.
Boil 15 min. more, then add another 0.5
0z. Fuggles. Boil for 30 min. more for a
total boil of 75 min. Turn off heat and
steep 1 oz. Goldings hops for 10- 20
min. Chill, aerate, and pitch yeast.

Ferment in primary at 64°-74° F
for four to eight days and rack to sec-
ondary for seven to 10 days. Bottle or
keg as usual.

Alex’s Wicked Ale
Pete’s Wicked Ale
(5 gallons, extract with grains)

I was intrigued by the prospect of
replicating commercial beers from the
start. Here is a relatively simple recipe
that happens to yield a beer very
similar to Pete’s Wicked Ale.

Alex McNair
Corpus Christi, Texas

Ingredients:

* 1 Ib. crushed English two-row mali,
64° Lovibond

* 6 Ibs. amber extract

* 2 oz. Burton salts

* 2 oz. Northern Brewer hop pellets
(8-11% alpha acid), 1 oz. for 60 min.,
1 oz. for 30 min.

* 1 oz. Kent Goldings hop pellets (5-6%
alpha acid), steeped for 5 min.

* Muntons ale yeast

Step by step:

Heat 2 gal. water to 150° F and
steep the malt for 15 min. Remove the
grain bag and boil the liquid. Turn off

the heat and dissolve the Burton salts.
Add the extract and bring to a boil once
again. After the break (about 5 min.
into boil), add 1 oz Northern Brewer
and boil 30 min. Add 1 oz. Northern
Brewer and boil 30 min. more, Total
boil is about 60 min. Turn off heat and
add the Kent Goldings. Steep covered
for 5 min. Transfer to primary and lop
off with preboiled, chilled water to 5
gal. Add yeast al 75° I\,

Ferment for seven days (four in
primary and three in secondary).
Bottle or keg as usual.

0G = 1.045
FG = 1.018
Fred’s Liberty Pale Ale

Anchor Liberty Pale Ale
(5 gallons, extract and grains)
Fred Goeldi
Warren, Mich.
Ingredients:
» 7.5 Ibs. Alexander’s Pale Malt Extract
* (1.5 lb. crystal malt, 17° Lovibond
* 4 oz. cara-pils malt
* 5.5 oz. Cascade hops (7% alpha acid),
2 oz. for 60 min., 2 oz. for 5 min., 1.5
oz. lor dry hopping
1 Isp. Irish Moss
e 22-0z. starter of Wyeast 1056
(American Ale)
* %4 cup corn sugar for priming

Step by Step:

Add crystal and cara-pils malt in
grain bag to 2.5 gal. water. Bring to a
boil. Remove grain bag and add extract
and 2 oz. hops. Boil 45 min. Add Irish
moss and boil 10 min. more. Add 2 oz.
hops and boil 5 min. more for a total
boil of 60 min. Cool wort, topping up to
5 gal. with chilled, pre-boiled water.
Aerate well, and pitch starter.

Rack to secondary after fermenta-
tion is complete and dry hop with 1.5
oz. hops for two weeks. Bottle with
corn sugar and condition three weeks.
Alcohol by volume is 5.8%.

0G = 1056-1060

FG=1008-1012 .

What do you think? Are these recipes
great or can you do better? Send your
clone recipes to: Not Just for Sheep
¢/o BYO, 216 I St., Suite 160. Davis,
CA 95616 or e-mail to edit@byo.com.
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Hemagbrewing During Prehibitien:

& Family Affair

Mother's in the kitchen

Washing out the jugs;

Sister’s in the pantry

Bottling the suds;

Father's in the cellar

Mixing up the hops;

Jobnny's on the front porch

Waiching for the cops

Poem by a New York state Rotary
Club member during Prohibition

Prohibition accentuated the
“home” in homebrewing. Many
American families recount and cherish
tales of grandpa’s inept experimental
attempts to brew beer in the kitchen
and grandma’s gallant efforts to hide
the results from Prohibition agents.
Although most homebrewers practiced
their hobbies with minimal adverse
consequences, this homebrewing boom
did have a casualty: the reputation of
homebrewing.

In an era when intoxicating liquors
were illegal, the ingredients to produce
them were not. “For so long as the
fruits of the orchard, the grain and

by Amy
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roots of the field remain, the distiller
and home-brewer have an inex-
haustible supply of the raw material
for producing alcohol. It is a matier of
common notoriety that we are becom-
ing a nation of adepts in the making of
intoxicants,” wrote John Koren, author
of Alcohol and Society, in his essay
“Inherent Frailties of Prohibition.”

The Hemabraw Market

While Prohibition formally ended
the sale of intoxicating beverages from
1920 to 1933, it inspired an explosion
in homebrewing. Beer consumption
increased gradually during the 1920s,

Jablener
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climbing to about 25 percent of its pre-
Prohibition rate by 1930. This home-
brewing revolution was sustained with
the eager assistance of merchants who
sold malt extracts for “baking.”
“Before Prohibition there was

little or no malt extract on the market. ymm‘_s
Now there is an enormous amount of . i e

baking done, according to the amount
ol extracts being sold.” wrote A. W.
MeDaniel, a Prohibition agent. Eight

vears after Prohibition began, more
than 500 malt and hop shops pros-
pered in New York City. Another

wide, including Atlantic and Pacific
(A & P), Kroger, and Piggly-Wiggly
grocery stores. Prior to Prohibition

used to brew 6.5 billion pints of beer.
100,000 stores sold malt syrup nation-  Some homebrewers made beer from
scratch, while others supplemented
the potency of near beer, which was
legal, with the help of malt syrups.

Partially dug te 1its
Nlg &3 & Nak? Daal’

SUppPlement, salgs

EAWV@BPOM‘M& of malt syrup beempd
-’

- MILWAUKEE. WIS.USA. after passage ef

theg 15th Amgndmgnt.

Prohibition bureau, using sales figures

for hops, malt, and other ingredients,

estimated that Americans brewed

700 million gallons of beer at home.
Businesses thrived by selling

only 500 to 600 shops sold malt syrup Even with this use, between 1920 and equipment and other supplies to make

nationwide, By 1928 25,000 shops,
including Woolworth's, were selling
homebrewing equipment such as
bottle cappers and tubing.

Sales of malt syrup boomed. In
1926 438 million pounds were pro-
duced and in 1927 450 million. An

1928 production of near beer plum-
meted from 285 million gallons to
about 100 million gallons.

In one year hop sales, excluding
sales [or near beer and export, ex-
ceeded 13 million pounds, the vast
majority of which was presumably used  the machinery.” In the mid-1920s sales
estimated 90 percent of this syrup was  to brew beer at home. By 1929 the

Which Wine’s Homemade?

Making it Impossible to
Tell is Our Job!

To receive a free catalog call:

1-800-841-7404

The Leader in Home Winemaking Since 1967.

liquor. In 1928 a writer for Collier’s
magazine observed: “It looks very
much as if the wet [pro-alcohol con-
sumption] hall of the population is
busy making wet goods and the dry
half is busy selling the ingredients and

ol homebrewing paraphernalia and

-l AFFORDABLE CONICAL! I~

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

‘ * Single vessel fermentation
| *Easy trub removal
* Yeast harvesting

* Siphonless transfer
| * Easy access for cleaning
i =

* 6.5 gallon capacity = Standard 4" NPT fitting
* 60° cone angle 6" airtight lid
* Food grade plastic  » Heavy wall construction

Tank with Lid Comglete Kit"
$29 » (plus S&H) 9 e (plus S&H)

Custom designed by
homebrewers for homebrewers.

Call (310) 798-BREW

http://members.aol.com/aconical

*Kit includes: tank, stand, ball
valve, hose fittings, drain tube
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How to drastically reduce
the number of steps
it takes to make a great
bottle of wine.

Vintners Reserve™ and Selection Premium Wine Kits offer home winemakers
premium quality wine without the endless number of steps. Give us a call for the dealer

nearest you and start your wine cellar today!

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

Western Canada Western ULS.A. Chtario Eastern ULS.A. Quebec

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

1622 Keber Way, 234 S.E. 12th Ave., 710 South Service Rd., 463 Porrage Blvd., 950 Place Trans Canagda
Port Coquitlam, B.C. Partland, Crregon Stoney Creek, Onario Kent, Ohio Longueil, Quebec
VIC5W9 97214 LBE 557 44240 MG 2MI

(604) 941-5588 (503) 232-8793 1-800-267-2016 1-800-321-0315 (514) 442-4487
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ingredients amounted to roughly
$136 million annually.

Legal Trade

Business was so good that as their
influence and income grew, the malt
syrup manufacturers and merchants
formed their own national trade asso-
ciations, the National Association of
Malt Syrup Manufacturers (the pro-
ducers) and the Interstate Food

Products Association (the retailers and
wholesalers). These associations pro-
moted their products in trade journals
entitled Sips and Malt Age.

Advertising and selling malt syrups
without running afoul of the law was a
tremendous challenge. Although not
illegal per se, the possession and sale
of brewing ingredients and equipment
could not be advertised to indicate that
their intended use was for brewing or

o
| Spring 97
it's the

Brewers

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

gource
o Catalog’

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

1-800-8-BrewTek (s27-3083)

ource

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

409 Calle San Pablo, Suite 104 Camarillo, CA 93012
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beverage purposes. As a result of this
law, the syrup industry had its product
designated as food by the patent office
and stressed this classification to its
members. Some manufacturers fol-
lowed the advice of the malt syrup
manulacturers’ association and adver-
tised their syrups with an emphasis on
the virtues of the syrup for baking and
other food-related uses. Manufacturers
also omitted the words “hops” and
“hop flavored” from their labels.

Some manufacturers did not always
adhere to these recommendations. One
advertisement was illustrated with a
drunken camel leading four other
equally besotted camels in a rendition
of Sweet Adeline. In a thinly veiled
attempt to keep fellow syrup manufac-
turers at bay, the advertisement also
mentioned food uses for the syrup.
Since the syrups were supposed to be
used for baking hop-flavored muffins,
they were named in such a way as to
only intimate their intended use.
Gesundheit, Nitecap, Bismarck, Double
Dutch, Mixit, and Pilzenbaur malt
syrups were all sold to the public.

Busted!

In the first 10 years of Prohibition,
federal agents seized one billion gal-
lons of malt liquor. The beer was cus-
tomarily described as undrinkable,
unsanitary, and filthy. Homebrewed
beers were characterized as sludge-
like with a mud-brown appearance, a
sour and yeasty smell, and a taste like
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on to describe the ales as a “poor

laundry soap. Some noted after effects
could be equally disagreeable. Beers
were described as “explosive” with a
tendency to cause severe headaches
and an inability to focus one’s eyes.
Hugh F. Fox, secretary of the
US Brewers Association and a leading
spokesman for the wets and the

brewing industry, called homebrewed
beer “troublesome and messy, and not
very successful” and added that one
could not produce “a light, palatable,
and wholesome brew without the use
of highly specialized and costly appa-
ratus and facilities for sterilizing,
filtering, and refrigeration.” He went

merce.”

imitation of old-fashioned stock ales,
which contain at least twice as much
alcohol as the lager beer of com-

Although not always refreshing,
homebrews were not nearly as dan-
gerous as other alcoholic beverages
concocted during the era. Drinking

: e
Three of the Top Ten Breweries Suwaw =

. . . . & Visit Beer Central =i
World Beer Championships, 1996 :: ! Liberty Malt Supply [

1419 First Bvenue

Samnel Smith Gatmeal Son Seattle, Washington =
Samuel Smith Imperial Stout 75 years of homebrewing i
Gold Medal i
Samuel Smith Taddy Porter 1821-1996 h.
Samuel Smith 01d Brewery Pale Ale Great craft beers

from all over the world. i

\/

World Champiun—?latinum Medal :. A staff that knows beer and brewing. Large selection of |
53'“19:(; 1:11’9;‘:;“ homebrew supplies, plassware, books, and L ghirts.
“F s :: THE DIKE BUB /RN P
Hyinger Oktober Fest-Mirzen & BREWERY /, A “3:::» N
Ryinger Brin-Veis LI N 8 /N v
Ryinger Ur-We
Syiowr ktimier Ber N _DEHH X/
fiyinger Maibock Platinnm Medal DY
Lindemans Kriek Lambic
Gold Medal
lindemans Cuvée René Lambic
Lindemans Framboise Lambic

(" How to reach us: 'I
'] |Fax: 1-206-322-5185 |
{ | Toll-free order line: |
‘ \ll-aao-asu-mw(szsaﬂl

' e-mail:
: fliberty@mdv-beer.com
@-mall: info@mdv-beet.com = "

CIRCLE 59 ON READER SERVICE CARD

CIRCLE 53 ON READER SERVICE CARD
Brew Your Own  December 1997



SERVING THE BREWING INDUSTRY FOR 27 YEARS

No Gimmicks.

(Just Great Service)

WE ofrer QuALITY Probucts, PROFESSIONAL SERVICE AND COMPETITIVE PRICING.

For 27 years, the L. D. Carlson Company has provided brewers with the highest quality

ingredients and service without the gimmicks. We know when you create a special recipe
you want fresh ingredients, delivered when you need them. Period.

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

Call us. We’ve satisfied serious Brewers for

27 years... Without the Gimmicks.

800 321-0315

WHoLesaLE INQUIRIES ONLY

463 Portace Boutevarp * Kent, OHio 44240

Homebrewers: Relax! Don’t Worry!
Charlie Papazian is now on CD-ROM!

The N
INTERACTIVE O
Complete

For Windows PCs
The definitive multimedia guide to making and enjoying
your own beer, featuring America’s guru of homebrew

What's included: I

* Full text of The New Complete Joy , 11
of Home Brewing I
* 30+ minutes of video with Charlie Papazian ! i

* More than 60 Homebrew recipes

* An easy-to-use brewer’s log and
brew calculators

* Homebrewing resources directory

* And more!

Suggested Retail Price $35.00 U

Available from your homebrew supplier,
or call (212) 966-0333 today.

7~ Al ine homebrewing nformation ™,
I need ina single place.”
—Joe Capani, Homebirewer -

From MediaRight Technology, Inc. 40
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'L.D.Carlson

COMPANY

BREWCRAFTERS

APOLLO1 1 AMERICAN PALE ALE
$23.95

~ "One small step for homebrewers
One gianf leap in flavor"

¢ 5 oz. oF Hops
¢ 100% MALT
¢ LIiQuUID YEAST

- e s G \.,

-

S800-HOT-WORT(468-9678)

%
CHECK OUR WEBSITE FOR WEEKLY SPECIALS
WWW.BREWCRAFTERS.COM HDTWDQT(@BREWCRAFTEHE.EDM
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some homemade liquors had dreadful
consequences including paralysis and
death. Tens of thousands of people
died from alcohol poisoning from bev-
erages made from denatured alcohol
intended for industrial use. This
“liquor™ contained traces ol poisons
such as sulfuric and hydrochloric acids
and wood alcohol. According to the US
Public Health Service, 11,700 people
died from imbibing poisonous liquors
in 1927. Embalming fluid, antifreeze,
and rubbing alcohol were also used to
make homemade liquors.

George S. Hobart, a former mem-
ber of the New Jersey assembly, in
arguing that beer sales should be lim-
ited to near beer, wrote: “1 am told
that a recent test has been discovered
in Washington which can be used only
when the moon is at the full. It is said
that if a man sees only one moon he
has been drinking less than one half of
one percent [beer]; il he sees two
moons he has been drinking more than
one half of one percent; and if he sees
no moon at all, he has been drinking
wood alcohol!”

Under the National Prohibition Act,
“any room, house, building, boat, vehi-
cle, structure, or place where intoxi-
cating liquor is manufactured, sold,
kept or bartered...is declared to be a
common nuisance.” The misdemeanor
of homebrewing could resull in a fine
of up to $1,000 and/or imprisonment
of up to one year. This law was rarely
enforced because homebrewers mostly
operated within the privacy of their
homes, and it was difficult to invade
private homes.

Law enforcement encountered a
legal quandry in the attempted
enforcement of anti-homebrewing laws
and as a result did not often enforce
them on private individuals. To search
a private dwelling agents needed a
search warrant. However, warrants
could only be issued il there was evi-
dence a residence was being used for
the sale of liquor, not just production
for home use.

A writer in the late 1920s noted
that if a dry had his way and a home-
brewer’s home was not respected as
being private in the courts, “America
would become almost at a stroke the
world's greatest homeless country, and
instead the land of

breweries, wineries,
and distilleries.”

When homebrewers were
brought into court, it often
resulted in mild or no sanc-
tions. A Nebraska attorney,
Frank Bartos, was nearly disbarred as
a result ol his homebrewing. Agents
caught Bartos with 700 quarts of
homebrewed beer. Even though Bartos
violated the law, an appeals court

L5 ]

Colorful Refrigerator Magnets
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found that “the act was in private
social life, and not professional char-
acter.” Homebrewing was deemed not
to be an act of “moral turpitude” but
rather a private act that did not reflect
on Bartos’ fitness to practice law. One
judge wrote, “The offense of Bartos
was possibly the mildest that could be
committed under the National
Prohibition Act, were it not for the
large quantity of beer so made.”

Parenthetically, he went on to
comment that “700 quarts of beer
would indicate considerable capacity
on the part of his family, or numerous
guests with large capacities.”

A Beer By Any Other Name...
Since Prohibition outlawed the
manufacture, sale, and transportation

of intoxicating beverages including
beer, the definition of how much alco-

To Brew the Best,
Brew With the Best:

Quality Supplies from
a reputable
bomebrew shop.

Call 1-800-999-2440

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

a service of

Crosby & Baker Ltd

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

Morgan’s and much, much more!
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hol is necessary to make a drink intox-
icating and what constitutes “beer”
was a matter of constant debate.
Common defenses to homebrewing
included the claim that homebrew was
not an "intoxicating beverage” under
the National Prohibition Act and that
“homebrew” is not by definition the
same as “beer.” Although “beer” was
recognized under the law as being ille-
gal, "homebrew” was not.

In arguing for the legalization
of a real beer containing 3 percent
alcohol, Sen. Walter E. Edge of New
Jersey wrote that the word beer
suggests “the old days of reeking
barrooms and saloons.” He facetiously
suggested that if the three percent
beverage were called “sunshine”™ or
“golden dew,” no one would complain
about its production. Senator Edge
reasoned “that it is the word ‘beer’
which is antagonized rather the con-
tents or the elfects thereof.”

Prohibition agents were not par-
ticularly distressed by homebrewing
when other more potent and portable
liquors were available. In publicizing
a $25,000 prize for the best plan for
repealing the 18th amendment, which
stresses temperance rather than out-
right prohibition, publisher William
Randolph Hearst wrote that it is
“easier for the law-defying element to
deal illicitly in hard liquors than in the
milder and bulkier form of alcoholic
drinkables.” This was especially true
because under Prohibition “a man
who wants a mild drink is compelled
to take a strong one; and a man who
wants a good drink is compelled to
take a bad one.”

The homebrewing hoom was not
sustained after Prohibition. The often
muddy, unpalatable, and amateurish
beers of the homebrewer lost favor to
the pale, lightly hopped beers of the
professional brewers. Brewers geared
up for production as soon as
Prohibition ended, and homebrewing
did not become legal until 1979.
Shortly after midnight on the day
Prohibition officially ended, a brewer
from St. Louis delivered two cases of
beer to the White House with the salu-
tation, "Here's to you — President
Roosevelt.”
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Whether you celebrate
Christmas, Hanukkah, Winter
Solstice, or some other variation of
the mid-winter holidays, you are
sure to find a common thread that
is near and dear to the homebrew-
ing heart: celebratory beverages.
Winter holidays, winter time in
general, in cold weather especially,
are cheered up considerably by a
special strong brew designed for
the season. Imagine the Christmas
party at Old Fezziwig's without a
steaming bowl of punch. Or a
Norse mid-winter’s eve gathering
without mead. Wassailing from
door to door, blessing the apple
trees with last year’s cider, toasting
the New Year with Champagne,
even our mild American tradition
of eggnog with rum. These are all
versions of the same idea, the same
primal need.

Special brews are a key ingredi-
ent in sociability. We gather with
[riends and family at this time of the
year. We celebrate the seasons with
food and drink, commemorate the
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passing of time with memorable
elixirs. But also, we need the
stronger, richer flavors and full-
bodied sustenance that holiday
brews provide. It gets cold (in
most places) at this time of the
year! I know I can't face the
thought of going out for more
wood or to walk the dog without a
bit of “antifreeze” either already
in or waiting for my return.

Beer, especially, has taken on
for me the role of winter solace. |
plan ahead, starting in late
spring to put up a stock of fortify-
ing brews to get me through the
winter — which in Vermont
means about six months. (In fact
on the last day of the summer
this year, we surveyed the dam-
age from the first sub-30° F night
and the first frost of the season!)

There's quite a variety ol suil-
able brews. Old ales, barley
wines, strong stouts, bocks, wee
heavies, strong Belgian ales, and
so forth are all appropriate com-
panions next to the fire. But

strong isn’t the only characteris-
tic or the only possibility. Rich
and flavorful are just as impor-
tant, which is why many winter
brews are spiced, {ruit-flavored,
or highly hopped. Strong bitters,
lambics, IPAs, festhiers and other
winter lagers, holiday beers
spiced with everything from pie
spices to spruce and licorice,
someone has brewed it with the
season in mind.

The homebrewer has an
advantage over the big commer-
cial brewer, because we can
brew a little or a lot, experiment
on a small scale, and try things
that would be economically
unwise on a bigger scale. The
recipe that became Pete's Wicked
Winter Ale, after all, was the
winner of a homebrew competi-
tion. Would Pete have tried it on
a large scale first? | doubt it.

Here are ideas for ideal brews
for the winter season. All are a bit
stronger than average, rich and
full of flavor, and yel easy to brew.

olidays

Scott Uusse

Dubbel Vision

(5 gallons, extract and specialty
grains)

No, this brew won’t give you
second sight or cause hallucina-
tions, but it might make you take
another look at Belgian ales. Be
careful; this is a huge beer.

Ingredients

e 1 1b. Belgian Special B malt

e 1 1h. toasted pale malt (prefer-
ably Belgian)

o 1/2 1. dark crystal malt (120°
Lovibond)

¢ 1/2 1h. wheat malt

e 2 oz. black patent malt

e 10 Ibs. amber malt extract

Syrup
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* 1 Ib. amber candi sugar

* 1.5 oz. Northern Brewer hop pellets
(8-11% alpha acid), for 90 min.

* 1 0z. Fuggle hop pellets (4% alpha
acid), for 30 min.

* 1/4 o0z. cracked cardamom

* 1/4 0z. cracked coriander

* 1 qt. Belgian Ale yeast slurry (prefer-
ably a strain tolerant to high gravity)
or 20 g. dry ale yeast and 5 g.
Champagne yeast

* 2/3 cup corn sugar for priming

Step by Step

Steep grains in 3 gal. cold water.
Raise heat gradually (over the course
of 30 min. or so) to 170° F, remove
grains, and rinse them back into the
kettle.

Add malt syrup and candi sugar to
the kettle. Bring to a boil. Add
Northern Brewer hops, boil 60 min.
Add Fuggle hops, boil 30 min. more.
Remove from the heat. Total boil is 90
min. Add spices and steep for at least
30 min. before cooling. Top off with
pre-boiled, chilled water to get 5.25
gal. At 70° F pitch yeast.

Ferment at 68° to 70° F for three
weeks, rack, and condition at 65° F for
three to four more weeks. If necessary
(if final gravity is still above 1.025),
pitch fresh champagne yeast and
rerack to a third vessel. Age another
two weeks. Prime with corn sugar, bot-
tle, and age well (six months,
minimum). This is a keeper. Put some
aside for next year.

Wee Winter Warmer
(5 gallons, partial mash)

A brew that will keep you from
feeling the wind off the Loch as the
cold breeze blows up your kilt...

Ingredients

* 4 lbs. British pale malt

* 2 Ibs. medium to dark crystal malt
(90° Lovibond or darker)

* 4 0z. roasted barley

December 1997 Biew Your Own

* 6 Ibs. amber unhopped dry malt
extract

* 2 cups dark brown sugar

* 2 oz. Challenger or Target hop pellets
(7 % alpha acid), 1 oz. for 120 min.,
1 oz. for 45 min.

* 1716 0z. each fresh cumin seed, grains
of paradise, and thyme

* 10 to 14 g. dry ale yeast

* 2/3 cup dry malt extract for priming

Step by Step

Heat 2 gal. water to 168° I, then
mix in crushed grains. Mash should
settle around 156° F. Hold 75 min.
Runoff and sparge with 2 gal. of water
at 168° F,

To the keitle add amber dry malt
extract and brown sugar. Bring to a
boil, add 1 oz. hops. Boil 75 min., add
remaining hops, and boil another 45
min. Remove from heat. Total boil is
120 min. Add spices and steep for 30
min. before cooling. Top off in the fer-
menter with pre-boiled, chilled water
to reach 5.25 gal. AL 68° to 70° F, pitch
yeast.

Ferment cool (60° to 65° F) for two
weeks, rack, and condition for four
weeks at 50° F. Prime with dry malt
extract, bottle, and age until the sea-
son is right.

Alpine Winter Lager
(5 gallons, partial mash)

This beer combines the best of
dunkelweizens and festhiers. The
ultimate aprés-ski tipple.

Ingredients

* 2 |bs. lager malt

* 2 lbs. malted wheat

* 1 Ib. medium crystal malt
(60° Lovibond)

® 2 oz. chocolate malt

* 3 Ibs. unhopped wheat dry malt
extract

* 3 Ibs. unhopped light dry malt
extract

* 0.8 oz. Tettnanger hop pellets (5%

alpha acid), for 60 min.

* 1.25 oz. Spalt hop pellets (3% alpha
acid), for 45 min.

* 1/2 0z. fresh whole Hallertauer hop
flowers or plugs (3.5% alpha acid), at
end of boil

* 10 1o 14 g. dry lager yeast or a liquid
slurry (such as Wyeast 2308 Munich)

* 7/8 cup corn sugar for priming

Step by Step

Heat 2 gal. water to 162° F. Mix in
crushed grain, Mash should settle
around 151° E. Hold for 90 min. Run
off and sparge with 3 gal. water at
169° F.

Add the dry malt extract to the ket-
tle. Bring to a boil and add Tettnanger
hops. Boil 15 min., add Spalt hops. Boil
45 min., remove from heat, and add
Hallertauer hops. Total boil time is 60
min. Steep 10 min., remove hops, and
cool. Top off in the fermenter with pre-
boiled, chilled water to get 5.25 gal.
Aerate well and at 65° F pitch yeast.

Ferment cool (50° to 55° F) for two
weeks, rack, and lager cold (40° F) for
eight to 10 weeks. Prime with corn
sugar, bottle, and age cold for at least
eight more weeks.

Spruce Bock
(5 gallons, extract and specialty grain)
It may seem tacky, but there is
something very festive, seasonal, even
nostalgic about the scent of an
evergreen tree. I[ this aroma is not
overdone (which happens too easily
and often) it's really great in this
strong, dark lager. This beer is espe-
cially good to brew in the early spring,
when the spruce trees are just begin-
ning to sprout new needles.

Ingredients

* 1 lb. medium crystal malt (40° to
60° Lovibond)

* 4 oz. chocolate malt

* 8 0z. wheat malt

* 4 oz. toasted lager malt




¢ 6 |Ibs. unhopped amber dry malt
extract

2 Ibs. unhopped dark dry malt
extract

1.5 oz. Hallertauer hop pellets (3.5%
alpha acid), for 75 min.

e 1 0z. Spalt hop pellets (3% alpha
acid), for 15 min,

1 cup loosely packed fresh growth
from a spruce tree

10 to 14 g. dry lager yeast or a liquid
yeast slurry (Wyeast 2278 Czech Pils
is good for big bocks like this one)

* 3/4 cup corn sugar for priming

L ]

Step by Step

Steep grains in 3 gal. of cold water.
Raise heat gradually to near 170° F,
remove grains, and rinse them with
hot water back into the kettle.

Add the dry malt extract to the ket-
{le. Bring to a boil, add Hallertauer
hops. Boil 60 min. Add Spalt hops and
spruce needles (in mesh bags), boil 15
min. more. Total boil time is 75 min.
Remove [rom heat, set kettle in the
sink, and remove hops and spruce
needles. Chill wort and add to fer-
menter. Top off with pre-boiled, chilled
water to make 5.25 gal. At 65° F or so,
pitch yeast.

Ferment cool (60° F) for two weeks,
rack, and lager at 38° to 40° F for six
io eight weeks. Prime with corn sugar

and bottle. Age four to six months.

Baltic Imperial Stout
(5 gallons, partial mash)

Although not always a winter brew,
imperial stout can’t help but fit the
mood of the cold weather. After all,
does it ever warm up in the countries
that used to be part of the empire?
This is the Baltic version (as in
Estonian, Latvian, Lithuanian), which
is richer and stronger than the Russian
version. I'd bet that this difference
is connected to the reasons those
countries are once again out of the
empire...

Ingredients

e 3 |bs. British two-row pale malt
« 1 1b. dark crystal malt, 90°-120°
Lovibond

1/4 1b. black patent malt

1/2 1b. roasted unmalted barley
1/4 1b. malted wheat

e 1 lb. flaked oats

e 7 Ibs. unhopped dark malt syrup
1 cup unsulphured molasses

e 1/2 Ib. brewer’s corn sugar

L]
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or those whose goal is to brew the perfect pint
their choice of malt really does matter. Put it this
way. If the malt you use isn’t up to scratch, you've
lost from the outset.
Muntons from England can help you towards

We produce a range of plain and hopped malt
extracts, grain malts and kits which are, quite simply,
the finest that money can buy. Not only do we use
the best raw materials, we also take the greatest of

1 cup chopped sultanas or dried red
currants (optional)

e 2 0z. Brewer’s Gold hop pellets (8%
alpha acid), for 90 min.

e 1.5 oz. Styrian Golding hop pellets
(4% alpha acid), for 45 min.

* 1 0z. Fuggle hop pellets (4% alpha
acid), for 30 min,

e British ale yeast (such as Wyeast
1318, London Ale 11I)

* 5-7 g. dry wine yeast
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Which probably accounts for why our friends in
America are continually telling us that Muntons is
giving them perfect results every time they brew.
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* 1 cup dark dry malt extract for
priming

Step by Step
In 2 gal. of water heated to 167° F,

mash in cracked malts, roasted barley,

and oats. Mash should settle 1o 156° I
or thereabouts. Hold for 75 minuies,

then begin runoff. Sparge with 2.5 gal.

at 168° I, collecting approximately 3.5
gal. of sweet runoff.

Add malt extract syrup, molasses,
and sugar. Bring to a boil and add the
Brewer’s Gold pellets. Boil 45 min.,
then add Styrians. Boil 15 min., then
add the sultanas and the Fuggles. Boil
30 min. more. Total boil is 90 min.

Chill, top off to 5.25 gallons with
pre-boiled, chilled water. At 70° F or
so, pitch yeast slurry. Ferment in a
coolish corner (60°-65° F) for two
weeks, rack to secondary, and add
the wine yeast. Condition in the dark
at 55° F for six weeks. Prime with
malt extract and bottle, then age in
the dark at 50°-55° F for six more

weeks.

Biere de Garde aux
Cerises
(5 gallons, extract and grain)

Bieres de garde are strong
Northern French lagers (this one is a
cherry lager), brewed to be put up and
stored for a long time. Kind of like a
bock but with more of a balanced
flavor: less emphasis on the malt
and malt alone. As with Unibroue’s
Quelque Chose, you might even
consider warming it up to take the
chill out of your bones.

Ingredients

® 1 Ib. cara-Vienne malt

* 1/2 Ib. cara-pils malt

* 1/2 |b. Munich malt

* 8 Ibs. light unhopped dry malt
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extract

* 1 oz. Spalt (Strisselspalt if you can
get it!) hop pellets (3% alpha acid),
for 60 min.

* 2 oz. Tettnanger hop pellets
(5% alpha acid); 1 oz. for 40 min.,
1 oz. for 30 min.

* Neutral liquid lager yeast (I like
Wyeast 2042, Danish Lager)

* 8 0z. concentrated black cherry juice
(substitues: 20 oz. fresh normal-
strength juice or 5 lbs. fresh whole
black cherries)

* 3/4 cup corn sugar for priming

Step by Step

Steep grains in 2.5 gallons of water
about 150° F for 30 min. Remove
grains, add dry malt extract, and bring
to a boil. Add Spalt pellets at the onset
of boil. Boil for 20 min., then add 1 oz.
of Tettnanger. Boil an additional 10
min. and add the remaining Tettnanger.
Boil 30 min. more. Total boil is 60 min.

Chill, top off to 5.25 gallons with
pre-boiled, chilled water. At 65° F,
pitch yeast. Ferment cool (50° F) for

NORTHWESTERN

Award
Winning,

s

Best Valued
Malt Products

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

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

Wholesale inquiries or
for a retailer near you.

1-800-466-3034

http://www.nwextract.com




three weeks, rack to secondary, and
add cherry juice. Condition relatively
warm (60° ) for a week, then cool to
50° F for three to four weeks. Prime
with corn sugar, bottle, and age for
eight to 10 weeks.

Alternatives: If using fresh
cherries, freeze them, thaw them, and
mash them slightly, then place them in
the secondary and rack the beer onto
them. You will then need to re-rack to
a third fermenter after two weeks or
s0, leaving behind the cherries, of
course, and condition cool as above.

Brewing Notes

Candi sugar: Two major whole-

salers are now carrying candi sugar
as a regular product, so more and
more homebrew retailers are able
to get it for you. Candi sugar comes
in light, amber, and dark and is
merely crystallized refined beet
sugar.

Toasted malt: Try toasting your
own. Take the required amount of
whole grain and spread it thinly on
a cookie sheet. Place in a preheated
oven (350° F) for 10 to 30 min.,
depending on how dark you
want it.

Spices: These recipes call for
fairly common spices with the
exception of grains of paradise. If
you can't find these, you can get away
with a combination of equal amounts
of black pepper and cardamom, not
to exceed the suggested amount of
grains of paradise.

Yeast: Especially with lager sirains,
the viability and purity of the yeast in a
liquid yeast strain will usually be far
superior to a dry strain.

Specialty grains: Many brewers

like to use appropriate grains when
brewing, for instance British grains in
British style beers and German in
lagers.

The dubbel recipe calls for
Special B, which is a dark, Belgian,
crystal-like malt. It gives darker
Belgian ales a rich, sweet, toffee-ish
flavor profile. It's great dry by the
handful, too.

Temperature: Remember that
higher mash temperatures (154° to
158° F), thicker mashes (0.75 to
1.2 gt. per pound of grain), and
shorter saccharification rests (60 to
75 minutes) all contribute to a more
full-bodied beer.

Recommended fermentation
temperatures for all of these recipes
are on the cool side, as suits the
recommended yeasts.

Higher fermentation and
condition temperatures will most
likely cause too fast a fermentation,
resulting in off-flavors. These recipes
all require a good, clean fermentation
to show off their complexity. (o>
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Creative Kegging

Just about the coolest technology avail-
able to every amateur brewer is the soda
canister, better known as the Cornelius keg.
The quality, versatility, availability, and cost
of Corny keg equipment makes it perfect for
homebrewing applications. Here are some
tips for getting the most from your equip-
ment — and from the kegging experience.

Keep Kegs Clean

Corny kegs are simple to clean because
the interior is easily accessible. Commercial
Sankey beer kegs, while having a higher
capacity than Corny kegs, are far more

h}_ Kirk R. Fleming
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difficult for the amateur brewer to
charge, dispense, and clean. Corny
parts are plentiful and readily avail-
able from hundreds of sources, even
though they can be a bit pricey. In any
case only a few key points need to he
kept in mind for proper care.
Complete keg disassembly isn’t
really required after every use if
you're dispensing beer that has been
well separated from the yeast and your
dispense keg is kept in constant use.
Take all the fittings completely off
the keg and remove all seals for
a thorough washing prior to storage.
Using hot, soapy water and a
toothbrush, make sure all the parts
are [ree of any residue, especially on
the poppet valves. Avoid using any
abrasives on the stainless steel parts.
Definitely do not use steel wool pads,
which leave behind corrodible iron
particles. Non-abrasive 3M Scotch
pads or a sponge work best.
Occasionally, it’s also a good idea
to clean out the inside of the gas and
beverage tubes. This can be done by

pushing a small cotton patch through
the tubes using a wooden dowel or by
pulling a patch through the tubes by
tying a patch to a length of fishing line.
Look through the tubes to ensure the
inside surface appears uniformly
smooth and shiny.
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Avoid Mold that Likes Cold

If you use a refrigerator or freezer
chest dedicated to keg storage, you've
probably noticed the problem of mold,
Any spilled or leaked beer left inside
the refrigerator soon develops a
growth of mold. An occasional
cleaning with Lysol, Dow, or other
foaming bathroom cleanser is easy on
the plastic surfaces and also retards
mold growth.

* Minimize Potential Oxidation

* Reduces Potential Bacterial
Contamination

* Eliminates Siphoning

Nonporous glass carboys
sit upright.

Includes: spigot, washers
and holding wrench for
assembling spigot to t
carboy |
Gravity flow saves brewing }
steps and complexities of
siphoning :

Easily disassembled for
cleaning

Distributed by

L©1997 TradingCompany of the Americas

Siphon No More Carboys”

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

La :_:

L.D. Carlson 800-321-0315
Brewmaster 800-288-8922
E.H. Steinbart Co. 800-735-8793

Trading Company of the Americas
P.O. Box 1817 » Gig Harbor, WA 98335 » Fax: (253) B58-5036 = 1-B00-336-5316

Ferment in Your Keg

Chances are you were brewing for
quite some time before you invested in
Corny keg equipment for homebrewed
dralt beer. If that’s the case, you may
already have a number of fermenters,
including glass carboys and plastic
buckets. Still, Corny kegs are great for
secondary fermentation vessels. They
are compact, they stack well, and they
don’t break.

Although some brewers use Corny
kegs for primary fermentation, most
brewers reserve them for use only for
the cleaner, less volatile secondary
stage. This keeps the kegs cleaner
and eliminates any need to deal with
blow-off problems. Situate the kegs
almost horizontal, with the top of the
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keg held about six inches higher than
the bottom and with the gas-in valve
as high as possible. Connect a short
length of tubing to a quick-disconnect
gas fitting, and connect the fitting to
the keg's gas-in valve. Place the open
end of the tubing into a container of
water to act as an airlock.

If you really want to do your prima-
ry fermentation in soda canisters, you
should allow plenty of blow-ofl capacity.
Allowing a primary fermentation to
vent through a poppet valve could lead
to a plugged vent and extremely high
fermenter pressures. Some brewers
have modified the keg lid to accommo-
date this, which is a good idea.

You can get a spare lid to modify
from your mail-order or local supplier.
With the lid clamped to a bench to
avoid disaster, drill a hole through the
lid midway between the relief valve and
the edge. You can use a variety of fit-
tings from the home improvement store
1o provide a sealed vent suitable for a
large-diameter blow-off hose. There
are many options available in large
stores. You'll be able to devise a system
that works best for you, one that can be
capped off when you want to use the lid
normally.

One note: You may want to avoid
dry hopping. Hops tend to plug the pop-

pet valves.

Use Your Keg's Downtime
It's often nice to be able to tap a
glass of plain soda water for a real
refreshing drink. After cleaning out a
keg. fill it with three to four gallons of
cold tap water (or even your favorite
bottled water), then seal and pressur-
ize to 35 psi and refrigerate. With a
squeeze of lemon or lime, you've got a
delightfully dry, sugar-free thirst
quencher. Try extracts such as orange,
raspberry, strawberry, and cherry, as
well. Vodka sodas are an obvious
option if you like that sort of thing.

Use Real Faucets
You can buy real beer faucets like
those you see in bar-top mounts at

your favorite establishments and
install them at home on your keg
refrigerator. If you don't mind blasting
a few holes through your refrigerator
door (or side panel), this is a fairly
easy thing to do and adds real charm
to your draft dispense.

A one-half-inch drill bit can be
used to get things started if you don’t
have larger equipment. Then the hole
can be neatly enlarged for the faucet

A UNIQUE GIFT

ASK FOR A FIVE STAR HOMEBREWER'S
CLEANING KIT THIS HOLIDAY SEASON

PBW us patent # 5,663,132
» Safe to handle
« Environmentally friendly

» Safe on stainless steel, glass,
plastic, soft metals, or ceramic

* Rinses clean with ease
* Eliminates scrubbing

Name:

Seal of Excellerice

Star San

» DOES NOT STAIN

* NO RINSE

« Imparts NO odor or taste

* Made from food ingrediants

« Sanitizes and penetrates better
than chlorine or lodophor

Address:

Card #:

Signature:
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stem using a small hand grinder, such
as the Dremel hobby grinder.

For each faucet you'd like to install,
you'll need a laucet (of course) with
mounting flange. a beer stem and nut,
a barbed flange, nut, and washer.
These parts are available at many
homebrew supply shops.

If you buy locally, don’t leave the
store without ensuring vou have all the
required seals (basically one for each

end of the threaded stem that passes
through the refrigerator wall).
On the inside of the refrigerator,

the hose that will carry beer from your

keg to the faucet can be terminated
on one end with a swivel nut and
threaded onto a quick-disconnect
fitting. The quick disconnect makes
it convenient to disconnect the keg
completely from the dispense gear to
prevent leaks.

ANNOUNCING A NEW PRODUCT
FOR THE HOME BREWER WHO

WILL SETTLE FOR NOTHING BUT
THE BEST!

Now vou can personalize vour home brewing system and give it
the ]:mir ssional look of o commercial bre \\Iml: without pay ing
expensive tooling costs

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

Handles"™ or our elegant wood handles. @ gﬁ’;;?z
“Uentee
Aftractive designs to fit any budget. “Sculptured Tap
\M’ als [mﬂ Handles” make excellent gifts for any oceasion! .
dd ,__Juus CALL NOW FOR A FREE CATALOG! —_—
(800) 800-5950 - Ask for dept. 101 &
(916)7T42-7070 » FAX (916)742-7721 v oa

Sculpture Concepts * 5388 E.Burris Road ¢ Loma Rica, CA » 95901
Check out our website at http/www.succeednet/~sculpeon or email:
sculpecon@succeed.net

HOME EREW SUPPLIERS AND DEALER INQUIRIES WELCOME!
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Or zgmn] equipment C nrm kegs
were intended to be kept at fairly
high pressure compared to what is
needed for beer. You may have
noticed that at five to 10 psi (barely
enough pressure to dispense), keg lids
leak gas. Fatier, softer o-rings are
available that provide a better seal
and don’t depend on keg pressure to
keep lids gas tight. Check out the
selection at your local retailer or
hardware store or available through
mail order catalogs.

To stop leaks quickly, momentarily
increase the pressure in the keg. Then
decrease the pressure slowly.

VIl

Protect Your Seals

If your keg was used for soda
syrup at one time, replace the seals
before you use the keg to prevent the
transfer of soda flavors to your brew.
After you replace them, maintain
them.

As quick-disconnect fittings are
attached and removed from the keg
poppet valve, the fittings slide over the
oversized o-ring on the outside of the
valve assembly. Without any lubrica-
tion, o-rings can get torn and wear out
early. Since petroleum-based lubri-
cants attack most rubber materials,
non-petroleum lubricants are needed.
One popular solution is Keg-Lube.

Available through most dealers who
handle beverage equipment, Keg-Lube
looks and feels like a lightweight grease
but is safe for food contact surfaces and
o-rings. A thin film of Keg-Lube applied
to o-rings makes it much easier to
attach and remove quick-disconnect

fittings without harming seals. (




Fermentation is everything to beer.
Without it we'd have sweet barley tea
to share with friends or something to
put on our pancakes. Fermentation is
where the alcohol and CO, that make
beer are produced, but it is also where
the chemical reactions occur that
produce all the other subtle flavors and
aromas that give beer its complexity.
And it is where many off-flavors are
created that ruin beer.

A Peek into the World of the Single Gelled

by Nico Freccia

Fermentation actually consists of
three distinet but often overlapping
stages: the initial stage, yeast cell-
growth stage, and fermentation. The
initial stage is often referred to as the
lag phase, though the lag phase also
overlaps the cell-growth stage. The
lag phase technically describes the
time immediately after pitching when
the yeast adapts to the new conditions
of its environment and no activity is
seen. The lag phase is the period dur-
ing which the wort is most susceptible
1o contamination and spoilage by bac-
teria. Minimizing lag time, therefore,
is of the utmost importance to a clean,
healthy fermentation.

The initial stage begins when yeast
is pitched into the wort. Because the
yeast now finds itsell in a new environ-
ment, it must adjust and prepare itsell
for the work of fermentation. The ini-
tial stage is characterized first by yeast
cell wall preparation and then uptake
of oxygen, nitrogen, and sugar.

Cell wall preparation consists of the
secretion of enzymes needed to make
the cells permeable to the sugars and
other compounds that will eventually
feed it. The cells need an initial store
of energy in the form of glycogen and
adequate dissolved oxygen to ensure
the permeability of the cell walls. If the
pitching yeast has been starved, there-
fore, the glycogen reserves will have
been depleted and a long lag time will
ensue. With healthy yeast cells and
proper pitching rates, temperature, and
aeration, the initial stage should be
very short, often just a few hours. When
the cell walls have been prepared,
nitrogen and sugars can be transported
into the cell and rapid growth begins.

This stage of yeast cell growth is

Butiw Your Own  December 1997




often mistakenly referred to as “respi-
ration.” Respiration (cell growth in the
presence ol air, or aerobic, which
yields CO, and water) and fermen-
tation (cell growth in the absence of
air, or anaerobic, which yields CO,
and ethanol) are the two ways in
which yeast cells can use sugars
to produce energy. However, a
law called the Crabtree Effect
dictates that respiration does
not occur with brewing

yeast in wort that has a glu-
cose content of greater than 0.4
percent w/v (weight/volume), Since all
wort will have a greater glucose con-
centration than 0.4 percent, respiration
cannot occur in brewing. Instead, yeast
cell growth in the presence of air is a
highly complex stage wherein yeast

use up all of the oxygen in the wort for
energy buildup and reproduction.
Though the yeast is technically fer-
menting and giving off small amounts
of €Oy and ethanol, the majority of its
efforts in the presence of oxygen pro-
duce not ethanol but sterols and fatty

acids that help build cell
walls.
Yeast cells multiply
by “budding,” which is a
form of cell division, and
they require strong cell walls
to facilitate budding. This
stage also marks the beginning
of the acidification of the wort.
Rapid yeast growth combined with
acidification will begin to inhibit
any possible bacterial contamination.
During the cell growth phase wort
sugars are brought into the cell and
broken down into glucose. Glucose in
turn is broken down into pyruvic acid.
Thus begins a series of enzymatic
reactions that yields metabolic energy
and CO,, and begins the for-
mation of a number of
important and
largely
unwelcome by-
products such
as diacetyl
(buttery) and
fusel alcohols

(medicinal). The production of these by-
products is greatly affected by tempera-
ture. The lower the temperature, the
fewer by-products will be produced.
Therefore, with a healthy yeast culture
and a rapid initial stage, it is erucial
that the temperature during cell growth
be maintained at the optimum for yeast
performance. With most strains this is
65" to 70" F for ale yeasts and 48° to
54" F for lager yeasts.

Fermentation begins when yeast
has used up all of the oxygen in the
wort. It is very important, therefore,
never to introduce any air into the
wort once fermentation has begun.

Fermentation makes use
of a bio-chemical
pathway called
the E-M-P
(Embden-
Meyerhof-Parnas)
pathway. The
pathway begins
with pyruvic
acid (the same pyruvic acid
created by the breakdown of

Tired of ABOVE THE REST _ | Do you have
cleaning Homebrew"]g a yeast taste
bottles? U A EI IR AR in your beer?

Call Now to Order 1-800-898-MALT
Free Catalog of Quality, Low Priced Homebrew Products

£

e <

Complete Kegging Kit $139.95
New 5 Ib. CO2 Tank, Regulator, Air &
Beer Line, Connectors, Party Tap,

5 gal. Reconditioned Pop Keg
Fully Reconditioned Pop Kegs $29.95
Cleaned, Seals Replaced & Pressure Checked

These are great kegs!

- Call for Wholesale Prices -
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And Start Brewing
Great Beer

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 Classic Beer Styles™

ingredient kits contain 100% pure malt

extract, real hops, quality yeast, and
specialty grains, to create over 35 beer
styles true to traditional standards.
Ask About the
i Month Club!
Join the ranks of
award winning
homebrewers
nation wide
brewing the
s WindRiver Way!
Call 1-800-266-4677 for Your FREE
Catalog TODAY!
Visit us at www.windriverbrew.com
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glucose during the cell-growth phase)
that is broken down into acetaldehyde
and then to ethanol (alcohol). This
process generates CO,.

The breakdown of glucose into
pyruvic acid and then the route of the
E-M-P pathway is the most common
pathway that fermentation will take
under normal conditions. However,
there are branches at the individual
steps of the pathway that lead to other,
minor pathways that the yeast may use.
These minor pathways give rise to fer-
mentation by-products such as diacetyl,
esters, fatty acids, and fusel alcohols.
Likewise, bacteria will make use of
wort materials using entirely different
pathways that lead to the formation
of the compounds that cause beer
spoilage. Fermentation ends when the
vast majority of sugars are used up and
ihe yeast begins to settle (flocculate) at
the bottom of the fermenter.

Keeping By-Products in Check

The formation and reduction of
unwanted by-products in beer is
directly related to the sound fermen-
tation preparation techniques of pitch-
ing rate, aeration, and temperature
control.

Diacetyl is characterized by a but-
tery or buttersecotch flavor and aroma
and is desirable in small amounts in
certain styles of beer, notably English-
style ales. It is unacceptable in any
amount in lagers. Diacetyl has a very
low flavor threshold — that is it can
be detected in very small amounts (as
low as 0.1 part per million).

Compounds created from pyruvic
acid and acetaldehyde during fermen-
tation pass through the yeast cell wall
and combine with oxygen to create
diacetyl. Diacetyl production generally
occurs during the cell-growth stage,
therefore, and because there is oxygen
available, its production cannot easily
be avoided. However, all yeasts have
enzymes that can reduce diacetyl to
harmless compounds. These enzymes
work anaerobically during fermen-
tation. Therefore, given the proper
amount of time at the right tempera-
ture and barring any new introduction
of oxygen, yeast will clean up most of
the diacetyl in the beer.

Also, diacetyl formation is inhibited
by lower temperatures during the

cell-growth phase. This is another
reason to keep the temperature at the
lower end of the working range at the
beginning of fermentation. Some lager
brewers begin their fermentations at
the low temperature and then raise the
temperature toward the end of fermen-
tation to allow the yeast to uptake any
diacetyl. This is called a diacetyl rest.
Ale brewers often hold their beer at
fermentation temperature for at least

24 hours after fermentation is complete
to ensure the same diacetyl reduction.
The formation of fusel alcohols,
fatty acids, and esters are all encour-
aged by high fermentation tempera-
tures. Esters are compounds formed
from an acid and an alcohol, and have
strong fruity aromas. Some esters are
appropriate to give complexity to most
ales, particularly strong ales. But
excessive ester formation can give
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WORT CHILLERS

Wort chillers have 25 feet of 3/8 inch copper tubing,
four feet of heavy wall hose and connectors on each
side, and a kitchen faucet adapter. They are nicely
wired together in three places to hold their shape.

STAINLESS STEEL SPARGE ARM
Made of 3/8 inch O.D. stainless steel. Totally
a
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Unitormly disperses water for full extraction.

For more information or a retailer near you, go to http://advancedbrew.com
or call ABT at 847-548-9267. E-mail us at homebrew@Ind.com

ABT is also the manufacturer of these other fine products...

Four ounce or one liter sizes. The ‘B.E.S.T." sanitizer

djustable. No brass parts to leach into your wort.

5 EQUIPMENT KITS » VIDEOS

: Wholesale Inquiries Welcome

: ADVANCED BREWING TECHNOLOGY
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COUNTER PRESSURE BOTTLE FILLER

Top of the line!! Has gas, beverage and purge valves,
press style, not ball-cock. All lubing and connectors
are included!

AERATION SYSTEM
Includes air-pump, flexible and igld tubing,
22 micron fiiter, and plastic reusable airstone

FALSE BOTTOM WITH FLARED DIP TUBE

18 gauge stainless steel contoured, 11 122 in
diameter. Includes a flared dip tube to eliminate
dislodging. Bottom won't collapse under the
weight of grain.
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Great homebrew
supplies by mail.
From plug to your mug.

Call for a free copy
of our
full-color catalog,

The Urban
Brewi
Source Book™

800-274-9676

Worm's “,'Qy 7850 SR 37 North
00

garden center & home brewing supply mington, IN 47404
With Retail Stores In Indiana * Florida * Massachusetts ® Missouri

On the Internet at http://wormsway.com — We brew gardens too
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unpleasant aromas such as banana or
pineapple.

Esters are formed from fatty acids
that are used during the cell-growth
stage, in the presence of oxygen, to
help build up cell walls. If the wort is
not aerated properly, fatty acids will
not be used to build cell walls but
instead will become attached to fusel
alcohols to form esters. High-gravity
beers hold less oxygen than regular-
gravity beers, so ester formation is
generally much higher and to some
extent expected.

To keep esters, [usel alcohols,
and fatty acids down, worts must be
aerated thoroughly, especially high-
gravity worts, and temperature must
be kept low.

Preparation: Pitching Rate

Proper preparation of yeast and
wort for fermentation offers the
greatest amount ol fermentation con-
trol. Finding a good yeast strain that
is appropriate for the style of beer you
will be making and is clean, fresh, and
healthy is the first step. The most
important step in yeast preparation is
making certain your pitching rate
(amount of yeast you are adding) is
high enough. High pitching rates will
solve many problems of fermentation
and are the single easiest way to
improve fermentation.

In commercial breweries there is
a standard rule that yeast should be
pitched at the rate of one million cells
per milliliter of wort per degree Plato
(four to 4.5 specific gravity points).
This is an amount that is difficult for
homebrewers to achieve without
culturing up large amounts of slurry. A
smaller homebrewing rate is therefore
generally agreed upon. There are
three main sources of yeast for home-
brewers: dry yeast, pure culture yeast
(liquid smack pack or slant), and
previous batch slurry or slurry from a
local brewpub or microbrewery.




Dry yeast contains a high number
of cells per gram and so under per-
fect conditions would provide an ideal
pitching rate. However, cell viability
(number of live cells) can be very low
in dried yeast due to drying, pack-
aging, and storage conditions. Also,
dry yeast are more susceptible to
being contaminated with bacteria or
wild yeast. Dry yeast should be
pitched at the rate of 0.5 grams per
liter, or about 10 grams for a five-gal-
lon batch of normal-gravity wort. If
vou are concerned about the yeast’s
viability, pitch more.

Dry yeast should be properly
hydrated before pitching. Hydrating
dry yeast is basically the same as
proofing yeast for baking. Mix the
yeast into a pint of 90° to 110° F water
and let it stand for 15 minutes. Cool
the slurry to pitching temperature, and
pitch. Pay close attention to good sani-
tary techniques using sanitized bowl,
walter, mixing spoon, and so forth.

Pure culture veast is widely
available in the form of smack packs.
If you maintain a yeast bank or prefer
to buy yeast slants, they will also be
pure cultures and will be pitched at the
same rate as smack packs. Smack
packs that have been activated and
have bulged to their capacity should
contain about 2.5 billion cells. This is
about 100 times less than the million-
cell-per-milliliter-per-degree-Plato for-
mula. Therefore, just the contents of a
smack pack do not provide enough cells
for a quick, strong fermentation.

For ales, smack packs and slant
yeast should be grown into at least a
one-pint starter, although a one-quart
starter would be better. Lager yeasts
should be grown into at least a one-
quart starter and into two quarts if
possible. For homebrewing purposes
these rates, though still about 10 times
lower than the commercial pitching
rate, will give excellent results.

With the proliferation of brewpubs
today, many homebrewers may pop
into their local brewery and ask the
brewer for a bit of slurry.

Alternatively, il you brew often
enough, you can re-pitch yeast
collected from the primary or
preferably secondary [ermen-
~ tations. These slurries will generally
be healthy and viable and provide the
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ideal commercial pitching rate.

If you are re-pitching from your
own fermentations, you can collect the
yeast from the bottom of the fermenter
and store it in a sanitized jar for a
week or 10 days without losing much
viability. Any longer than that and the
risk of yeast autolysis (cell death and
self-consumption) and loss of viability
are too great and the yeast should be
discarded. Liquid slurries should be
pitched at the rate of one fluid ounce
per gallon. Remember that high-
gravity beers will need a higher pitch-
ing rate, but severe overpitching of
yeast can lead to harsh, yeasty flavors
and accelerated yeast autolysis.

Preparation: Aeration

Wort aeration is the second key
step to fermentation preparation. As
we have seen, oxygen plays an impor-
tant role throughout the fermentation
process. Studies have shown that
excessive wort oxygenation is difficult
to achieve even with pure oxygen and
that worts will reach a maximum oxy-
gen saturation level, after which more
0, just won't dissolve. So shake away
at those carboys as long as your arms
hold out.

One good way to aerate is to attach
a strip of metal, such as the pocket clip
from a ball point pen (make sure it’s
clean and sterilized), to the end of the
racking hose. The chilled wort then
sprays out into the fermenter and
picks up lots of air. Be sure (o give the
fermenter several minutes of good
shaking afterward just to be sure.
There are also aeration systems on the
market that use a small oxygen stone
and pure oxygen tanks. A 30-second
blast from one of these systems will do
the trick handily.

Higher gravity worts cannot hold
as much 0, in solution, and therefore
they must be particularly well aerated.

And Don’t Forget...

There are a [ew additional points
to remember about fermentation
preparation. Yeasts that are cultured
from pure cultures should be grown in
a wort that is as similar as possible to
the wort into which the yeast is being
pitched. The more adaptation the yeast
needs to undergo at pitching, the
longer the lag time and the greater the

loss of viability.
Sugar should never be used as a
culturing medium because of the

changes the yeast will undergo. Proper

wort composition relying on a malt
base with a low proportion (less than
10 percent) of sugars should be
observed.

Temperature control is an impor-
tant tool to coerce the veast into doing
their work the way you want them to

do it. Brew when ambient tempera-
tures permit or employ some system of
temperature control. Temperatures
that are too high or too low or fluctu-
ate greatly will undermine all proper
preparations you have made,
Remember that yeast will do all of
the hard work for you. If you treat
them right and provide a good home
for them to live in, they will reward
you with great beer every time. W

s no

h—a 1 Si LbEI

brcu ing. Ca

0 get a real taste of 1

Lel us give
vyou a lasie o
the business.

of taking t
better place to g

The Siebel Ir““t|Lutv is America's oldes
k
) Industr

erMwefa with Siebel graduates ul] We br vmng st

Qur classes cover every aspect of the art and science of
us today for a complete course catalog. It's time
he brewing business

he plunge into ¢

HANDS-ON AND INTRODUCTORY SHORT COURSES

EIGHT-WEEK PROFESSIONAL BREWERS PREPARATION PROGRAM

MICROBIOLOGY AND QUALITY CONTROL LABORATORY COURSES

OVER 75WEEKS OF SCHEDULED COURSES EACH YEAR

For more information, write or call the regi

strar

SIEBEL INSTITUTE
OF TECHNOLOGY
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COMFPLETE BREWING SYSTEMS AND
WELD-FREE KEG CONVERSION KITS FOR
THE HOMEBREWER

The Weld-Free Mash Kit : the brewer to convert a
keg into a brewing vessel without welding. Simply drill 2
nole, remave the keg top and ins

Mash Kit,

I( WS
tall our Weld-Free

NS0 avalapie

gt E : in Weld-Free corfiguration
IN S EA r,l L E our temperature probe kit.
(206)827-0670
www.beeronline.com

Our temperature probe face is designed to simplify
gtarch conversions in the mashing procsss by color-
coding.

The Weld-Free Mash Kit

This ficting grabs the tube and
connacta to the famals

adapter through 3 2/G-inch

drain to bottom.

= Fo|#
I R f r——
3 \
Locsening this nut releasas siphon
tubs and acreen for claaning

Parforatad stainiess

Two O-rings form a : atesl plata pravents
prbibsird, Tl grain, Fops, Trub, stc.
the keg wall, \ rﬁ’ from antaring drain.
B/B-inch o.d, siphon /
\ / tube sliows kettieto  /

/

/  Crimp tube just asove
J/  screen to flare sidee and
fastan acrean to tube

-
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All of the benefits
of fresh fruit
without the hassle

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

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

and L. D. Carlson ﬂfﬂ%

1-800-321-0315

Ask your local brewing supply shop to carry these fine products

Oregon Fruit Products web address: heep://www.oregonlink.com/fruitbeer/
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Beer & Wine uniquely created by U!

Call, write, or FAX for a free catalog.

Beer & Wine by U
1456 North Greenriver Road
Evansville, IN 47715
812-471-4352
800-845-1572
FAX 812-471-0008

CIRCLE 11 ON READER SERVICE CARD




How To Remove Trub

by Alex Fodor

reating a
clear beer without
[iltering is a matter
of using simple methods
to reduce the amount
of trub that remains
in your brew.

KRISTINE BYBEE

Trub particles hitch a ride on bubbles
Jfrom a fish-tank aerator and settle on
Jfoam, where they can be skimmed off.

Trub is chemically composed of
proteins, tannins, hop compounds,
and fatty acids. Physically it appears
in the wort as amorphous little bits of
beige matter. Hot break refers to trub
that precipitates during the boil at
temperatures above 2127 F (100° C).
Cold break deseribes trub that starts
to form at 72° F (60° C) and continues
to form as the temperature grows
colder.

Between the boil and fermentation
try to remove most of the trub. You'll
end up with a cleaner-tasting beer.

High levels of trub may cause off
characters in the beer, such as sulfur
compounds and fusel alcohols.

A poor break may also cause
haziness in the finished beer as well
as an increased stalling potential due
to a higher tannin content. A high
amount of trub in the yeast will
decrease its vitality if the yeast is to
be repitched into another beer.
Removing trub is particularly critical
for lager beers, because off-flavors
are more easily perceived in lagers.

When It’s Hot

Several methods help remove
hot-break trub.

e Boil vigorously to help coagulate
protein-tannin complexes.

¢ Skim the sludge off the top of the
foam during the boil.

¢ Add Irish moss to the boil. This
fining agent, which is derived from
seaweed, reacts with the proteins in
the wort, encouraging them to form
trub. Irish moss may be added 15
minutes before the end of the boil.

* Whirlpool the wort. Whirl-
pooling is the process of running wort
into a cylindrical vessel at an angle
that causes the wort to stream around
the inside of the vessel (as opposed
to filling up from bottom to top). As
the hot wort moves in a circular
motion, the trub and spent hops form
a cone in the center. The wort is then
decanted off of the solids and cooled.
This may be difficult for home-
brewers, since a whirlpool would
require designing a new piece of
equipment. Furthermore, the hot wort
should enter the whirlpool at a high
speed. Gravity flow may not develop
enough speed to facilitate a good
break.

A simple alternative is to stir the
entire wort in a circular motion with
a sanitized spoon for a few minutes,
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then cover and allow the solids to
settle for 10 minutes. The clear wort
can then be racked off of the solids
into another vessel, where it can be
cooled with an immersion chiller. An
immersion chiller also can be carefully
placed directly into the kettle so that
the break on the bottom is not stirred
up. The beer can then be cooled and
racked,

* Use a hopback. A sieve or
hopback is basically a rough filter to
remove trub and impart hop aroma.,
The hot wort along with whole hops is
run into a vessel with a false bottom
or straining device. As the wort flows
through the bed of hops, the trub
particles are filtered out. The hot wort
can be run from the kettle through the
hopback into another vessel with an
immersion cooler in place. The cooled
beer can then be racked off the cold
break that forms during cooling.

When It's Cold

To remove cold-break material, try
these methods.

e Settle in the kettle and rack.
This method calls for cooling the beer
in the kettle and allowing hot-break
and some cold-break material to settle
out. The cooled wort is then carefully
drawn off the trub. This method allows
much of the cold-break material
through to the fermentation, since
it will continue to form as the beer
continues to cool.

* Use a sedimentation vessel.
This is possibly the easiest and most
effective method of removing cold
break. After the wort is cooled., it
can then be racked into an empty
sanitized carboy. The trub should be
allowed to settle and the wort should
be racked again into a vessel for
pitching and fermentation.

¢ Use flotation. This method of
removing cold-break trub also oxy-
genates the wort. After the wort is
cooled, it is racked out of the kettle
and into a second sanitized vessel.
Here it is aerated from the botiom with
a line from a fish tank aerator or air
compressor. To avoid contamination an

in-line air filter can be constructed or
purchased from a medical supply
house. As the tiny air bubbles float to
the surface, the trub particles hitch a
ride and settle at the top of the foam,
where they can be skimmed off.

How Much to Remove?

For the homebrewer separating
trub can be a trade-off between
removing the goopy stuff and risking
contamination during the sensitive
period between the boil and the
start of fermentation. Many of the
techniques that remove trub can also
expose the wort to contamination if
careful sanitation is not practiced.
Absolute trub removal is not only
unnecessary, it actually produces a
less active fermentation. A small
amount of trub will provide much-
needed fatty acids for the yeast. Using
a combination of the above methods
should remove enough trub to avoid
off-flavors while still providing
adequate fatty acids for a healthy
fermentation. B
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Complete Kegging System $149
WEYERMANN GERMAN MALT

Compatible with MS-Windows™ 3.1, 311 and Windows" 95

»

$.60/1b to $1.05/Ib
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Lagers, Not Loggers

by Stan Hieronymus and
Daria Labinsky

Paul and Deb McGowan,
partners in Hollister
Mountain Brewing,
believe their business
will grow into its 2,900-

square-foot building.

bartender says to customers,

‘There’s the guy who brews this
beer,” and they say, ‘Hey, you brew
great beer,”” says Paul McGowan of
Hollister Mountain Brewing Ltd. Co.
of Coeur d’Alene, Idaho.

Hollister Mountain is still small
and struggling (“We're almost paying
our bills,” McGowan says) but it's
garnering acclaim, much of it by
word of mouth. “People call us on the
phone to tell us how good our beer
is,” says his wile, Deb.

“I t's fun when you go out, when a

You’ve NEVER HEARD OF

The McGowans are two of the
owners of Hollister Mountain, and
Greg and Deb Piller are the other
two. Paul and Greg were home-
brewers who met about iwo years
ago. The Pillers for years had been
tossing around the idea of opening
a brewpub to be called Hollister
Mountain after a nearby peak. The
McGowans, meanwhile, had con-
sidered opening a pub. The four
decided a microbrewery was a better
idea. A Scottish theme evolved and
with it the slogan, “Whatever blows
your kilt up.”

Paul McGowan and Greg Piller
work full-time at local logging mills
on opposite shifts, so they take turns
running the brewery. (Before you
haul out the “lager” jokes, realize
these guys aren’t actual loggers.)
Greg and Deb Piller do the majority of
the sales work. Paul McGowan han-
dles the day-to-day brewing, while
Deb McGowan does the graphic art
and marketing, designing table tents,
advertising, logos, and labels on her
personal computer. “We have talents
in different areas, and we're all ver-
satile,” Deb McGowan says.

The four owners found a suitable
building, a one-story, former Dr.
Pepper bottling plant, which was
later a Polar Ice plant and then a
sheet metal building. It required
some work, but the 2,900-square-foot
building, which they lease, provides
ample room for the existing equip-
ment and space to grow.

The open primary and closed
secondary fermenters, cooler, direct-
fire gas kettle, and some other
equipment were purchased new.

A mash tun, hot liquor tank, and
primary fermenter are reconditioned
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MicrojrewEyies

dairy equipment, and one cooler still
has an A & W logo on it. “We got it
and a cigarette machine at an auction
for $20-something,” Paul McGowan
says. “We busted open the machine
and found $15 or so in change” —
making the cooler an especially good
deal.

The brewery has a small office, a
large, clean, white-walled room that
holds all the brewing equipment, a

large cooler that holds tanks and kegs,
and an adjacent room with more kegs,
The 15-barrel brewery is capable of
producing 300 to 340 kegs a month
but as of late August was brewing only
once a week.

Hollister Mountain’s beer recipes
are based on homebrewing recipes
which, after a little trial and error (*I
dumped maybe four batches,”
McGowan says), resulted in some

U]
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BOCK * WHEAT BEER + PORTER + DRY IRISH STOUT + GUEUZ

il

GRAHAM
AND ROG

ARZEN + TRAPPIST - PILSNER |

Y
< BREW CLASSIC
EUROPEAN BEERS
AT HOME

+ 1STIUTIOINO + DIGWVT + HALLIE » ¥HI99 YNOS NVIDTIE |
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WHEELER
ER PROTZ

SCOTTISH EXPORT

"

The world is full of wonde
lagers.

international beers.

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

Protz, two of Britain’'s foremost

editor of CAMRA's newspaper "What
in this book are once closely-gua

Published by:

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

The two men behind this guide are Graham Wheeler and Roger

is gvailable at homebrew retail stores.

G.W. KENT, INC.

+ INDIA PALE ALEJSJ

rful beer: classic beer, ales and

astonishing fruit lambics of

authorities on home brewing and
‘s Brewing”. Many of the recipes
rded brewery recipes. This book

Tel: 1.800.333.4288
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pretty nice beers. McGowan found that
hop utilization proved the biggest
challenge when enlarging the recipes.
“Aroma’s the hard thing,” he says.
Hollister Mountain began brewing
in September 1996 and distributing
Oct. 1. The first beers brewed were a
pale ale, porter, rye, and Scottish ale.
All are made with a London strain of
Iinglish ale yeast, which is repitched
eight to 10 times before another is
used. The brewers use local city water
with a little gypsum added to bring
down the pH. Most of the malt comes
from Great Western. Some is imported,
and the hops are both American and
European.
Keepers Pale Ale — "made for
one of the most important people in
the brewery: the cellar keeper,”
according to a poetically licensed
Hollister Mountain brochure — is an
amber ale made with English Fuggle
and Styrian Goldings hops. The
Fuggles come through in the aroma,
and the hop bitterness is evident
throughout, yet there is enough malt
to be noticeable as well. It has 28
International Bittering Units and is
3.6 percent alcohol by volume.
One-Eyed Raven Porter — “omi-
nous and dark, but chocolatey and
delicious” — is a full-bodied, malty
beer, with hops, chocolate, and licorice
coming through as it warms. Made
with roasted and chocolate malis, it
has 28 IBUs and is 4.8 percent ABV.
Fieldstone Ale — “from the spirit
of the people who turned the soil and
piled the stones” — is a light-
copper beer made with malted
rye and Hallertauer and Mt.
Hood hops. It has a lightly
sweet nose and hints of
caramel, and the rye is
pleasantly noticeable.
Fieldstone has 26
IBUs and weighs
in at 3.4 percent
ABV.
Claymore
Scottish Ale
— “as enjoy-
able as a
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Ball Lock
Kegs 5 & 10g.

$16/.. NOo MINIMUMS

10 gal. $45/e.

Cleaned & Sanitized
Delivered pressurized for keg/seal
integrity. Great Cond. No major dents,

dings or defects. NEW GASKETS.

CB EQUIPMENT <
Toll Free Tel/Fax:

(888) 449-8859

Email:

rch@jps.net
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25 YEARS EXPERIENCE
CONTACT US TODAY

#FREE CATALOG#

1-800-342-1871

v d d‘

THE CELLGR
HOMEBREW

htip ://www.cellar-homebrew.com
FE-mail: homebrew@aa.net

PO BOX 33525 DEPT BR
SEATTLE, WA 98133
FAX 206-365-7677
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Station

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

?
g
:
-
%

INFNAINSI ONIDDIA "SdOH 8 SNIVYO

Buy factory direct and save $$.

Several models to choose from

Table wilh BT ... 5248,95
Table Without filler ..........meerceienn S198.85
Bolt or clamp on model with filler .........5148.85
Bolt or clamp on mode! without filler ......$99.95

Call for shipping prices!

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

BREWER’S MIARKETPLACE

« SPECIAL -
10 gallon ball lock
kegs - $42.50 + S&H

Order Line
402-593-9171

2 or 3 gallon ball lock
kegs - $70.50 + S&H

FERMENTERS SUPPLY
8410 “K” Plaza #10

84TH & “J” (BEHIND SCHLOTZKY'S)
OMAHA, NEBRASKA 68127
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A How-To Video
©1996 Odd Moment Productions

The Definitive Video on Planting,
Cultivating, and Propagating the
Humulus lupulus

A Comprehensive Two Hour Video for Only
$19.95 (plus S/H) - Visa/MC accepted

Toll Free: 1-888-476-4677
(1-888-GRO-HOPS)
GREAT GIFT IDEA!
Web Page:http://www.netcom.com/~dluzanp

E-mail: diuzanp@ix.netcom.com
Dealer Inquiries Welcome /
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NORTH JERSEY’S
MOST CONVENIENT
HOMEBREW STORE

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

TOLL FREE ORDER LINE
(prone/Fax) 1-888-416-7960
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Classce! »$¢%

Wall-mount Bottle Opener
Heavy Duty Zinc-coated Cast Iron
Manufactured Since 1925
Lifetime Guarantee
Makes a Unique Gift

Dropshippers Int’l.
1-800-903-7610
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EVERYTHING
YOU NEED TO KNOW
TO SUCCESSFULLY
OPEN YOUR BREWERY!

The new book How to Open a Brewpub or
Micro Brewery is here! This easy to use 260-page
guide takes you from feasibility analysis to the busi-
ness plan; through financing to brewery operations
(grain to glass) and brewhouse design, regulatory
compliance and marketing to achieve success.

An exclusive American Brewers Guild publication.

Send $159. + §7 shipping to:
1107 Kennedy Place, Suite 3, Davis, CA 95616
or MC/Visa orders to 800-636-1331.

Call for a free course catalog

-

n CANADA
HOMEBREW
SUPPLY

TEXAS COMPLETE HOMEBREW SUPPLY STORE

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

*SPECIALITY ITEMS

SCOMPETITIVE PRICING

#10% OFF FIRST ORDER#*

CALL OR WRITE FOR FREE CATALOG
1998-C INDUSTRIAL BLVD.
ABILENE, TX 79602
1-888-839-2739 TOLL FREE
1-915-698-5855 FAX

www . canadahomebrew.com
e-mail: willam@canadahomabrew .com
YOU CAN ORDER ON LINE FROM MY SECURED WEBSITE
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1-888-7119-4645

Call for a FREE
W atalog Today

h/%mécl: Bre: vmz,js.;t [I
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Great Chnstmas Gifts

= Brew Kits $20.95 to $33.75
Carboy Handle - $4.95
Jet Sprayer - §11.95
Bottle Rinser - $11.95

Bottle Drain Tree - $19.95

Nowllr‘s leil
$5.25 e sigpinn)

lmi Much More

=N - 4
Adhesive Back (SX7)  Weh Site at:
http://www.aardyv. arkbnewmg com

BREWER’S M ARKETPLACE

lectronic Digital Thermometer - sstﬁ
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Brew Organic!

Organic ingredients are free from chemical
residues. Many organic malts have a higher
conversion rate and fermentation rate than

conventionally grown malts, and organic
agriculture benefits the environment.

At Seven Bridges, we specialize in the
finest organic ingredients:
Organic Malts (pale, caramel, chocolate, Munich...),
Malt Extract, Hops, & Brewing Adjuncts

; No minimum orders!
Wholesale and retail.
Our FREE catalog includes
recipes and information
about organic brewing.

1 800 768-4409
Fax: 408-454-9665
Seven Bridges Cooperative
P.0. Box 2902, Santa Cruz, CA 95603-2902
www.josephson-ent.com/7bridges
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,¥ ¢ . The Grape
and Granary

A Complete Line of
Homebrew Supplies
and Equipment

* Kegging Supplies

« Mail Order Prices

* Same Day Shipping
* Bulk Pricing

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

Serve your
guests in genuine “\
German Bier _

1 Liter Oktoberfest
‘97 Mugs Now
Available!

PM Management

2009 Roosevelt Ave
Enumclaw, WA 98022
Fax: 360.802.0173

emai: PMImport@aol.com

Call en pax bex o FREE cataleg!
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CARBOY PARKAS
with handles™

* Makes carboys
easier to carry!

® [nsulative and
keeps out
light.

KEG
PARKAS™

* Helps keep your
brew cool for hours,
® Several sizes and

models available.

Call FORTY BELOW™ for free catalog

253/846-2081

Dealer Inquiries Invited
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“R IS MY LIFE

1-"’-”"3] HeW ng
fraction of a lb.
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" Grains sold by the

GunnBrew Suppb Lu
16627 N. Cave Creek Rd.
Phoenix, AZ 85032
602-788-8811

STOUT
BILLY'S

All the fixins for
beer
wine
mead
stoutbillys.com
61 Market Street
Portsmouth, NH
03801
1-800-392-4792
FREE

CATALOG
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Incredible
Carboy

Inquire af your local shop or caf 616-935-4555
Jet Carboy and Bottle Washer Co.
3301 Veterans Drive, Traverse City, MI 49684
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GunnBrew has the freshest ingredients and the
best service in the Valley of the Sun. Visa and
Mastercard accepted. Wyeast and White labs
pitchable liquid yeast. Whole and pellet hops.

www.grapeandgranary.com

www.gunnbrew.com

R T T
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THE EASIEST WAY TO
BREW AND -BOTTLE YOUR
¢ WN\?EER

$8.50 each or 2/$16.00

Carboy Fermenter Kit comes with:

+ 53 gal. carboy fermenter made from
industrial food grade high
density polyethylene

+ 3 ft. of hose

+ hose barb air lock attachment

+ quality valve made in England

+ graduated for easy measuring

WHITE GLOVE
18705 S. Myrtie
Kennewick, WA 99337
509-585-9515

CHECK OR MONEY ORDER ONLY
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Brew Beer - Novice or Expert

Learn more about brewing beer
in an actual\brewery on a beautiful
Caribbean island!

Saint Martin Brewery
Free Beach (nude ones too!)
Free Beer (all you can drink!)

Bed (just $400 per week)

Each session runs one week,
weekend to weekend, and is set
to your individual pace. Your
hands-on training can run 4 hours
a day or as long as you want!

Call for more information at
804-550-0532
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MicroprewEyies

North Atlantic breeze on a summer
field of heather” — is the most popular
of the first four beers Hollister
Mountain brewed. It’s a deep copper
brew along the lines of an 80 shilling
ale. A variety of specialty malts com-
bined with East Kent Goldings hops
result in a full-bodied beer that's more
malty than hoppy. It has an ABV of 4.9
percent and is 26 IBUs.

Over time the brewery added three
more beers, for a total of seven year-
round. “I was dying to do a stout,”
McGowan says. Bog Water Stout
(which, McGowan says, some [olks mis-
takenly call “Bong Water Stout”) is a
jet-black elixir that has notes of choco-
late, coffee, and licorice. It's made with
East Kent Goldings at 45 IBUs and is
4.5 percent ABV.

Next came the popular Shanghai
Bitters, Shanghai being a way to score
100 points in the darts game Killer and
to win in Russian Killer. “Pale ales are
such a competitive market here. We
called it *bitters” and it took off,”
McGowan says. It is based on a classic
English-style bitter, slightly lighter in
hops but higher in alcohol than the
pale ale, at 25 IBUs and 4.3 percent
ABV.

Third was Wet Willy Ale, an
American wheat ale. “I was flat against
doing a wheat beer, but the other three
owners pushed for the wheat,”

One-Eyed
Raven Porter,
advertised on

this hand-
made sign, is
described as

“ominous

and dark.”

by women,” Deb McGowan says.

Planned [or winter is an English-
style strong ale, brewed in October and
called Old Angus 1997.

The beers are unpasteurized and
unfiltered, but most pour quite clear.
They undergo primary fermentation
for 48 hours to five days. “The yeast
will finish a beer in 30 to 36 hours, but
we crank the temperature down to
slow it down.” McGowan says. Wet
Willy ages for eight to 11 days, while
the stout and Scottish ale condition for
a few weeks, The beers are force car-
bonated slowly for 24 to 48 hours.

Hollister Mountain beers can be
recognized on draft by their distinctive

McGowan says. “Belore someone said
‘fruit,” I agreed to the wheat. Now, it's
our best seller.” Wet Willy is made with
the same English ale yeast as the other
beers, 30 percent wheat malt, and
Hallertauer hops, with 18 IBUs and 3.9
percent ABV. “The wheat is really liked

Most of the
equipment is
made from
reconditioned
dairy tanks,
including this
mash tun,
left, and open

Jermenter, right.

tap handles. Bog Water Stout, for
example, has a drawing of a hand
reaching out of an oozy swamp.
Shanghai Bitters wears a dartboard
handle with a dart feather sticking out
the top. Additionally, Deb McGowan
has made personalized wooden signs
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HoMEBREW DIRECTORY

ARIZONA

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

Brewers Connection

1847 East Baseline Road

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

The Home Brewery

4641 So. Highway 92

Sierra Vista 1-800-572-4290

Top quality Home Brewery products.

What Ale’s Ya

6362 West Bell Road

Glendale (602) 486-8016

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

ARKANSAS

The Home Brewery

77 Colt Square, #2

Fayetteville 1-800-618-9474

Top quality Home Brewery products.

CALIFORNIA

Beer & Wine Craft

450 Fletcher Parkway, Suite #112

El Cajon (619) 447-9191

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

Beverage Company

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

The Beverage People

840 Piner Road, #14

Santa Rosa (707) 544-2520

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

Brew Wizard

18228 Parthenia Street

Northridge 1-800-603-9275

Discount Kegging Equipment and More!

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

Double Springs Homebrew Supply
4697 Double Springs Road

Valley Springs 1-888-499-2739
Visit our website:
http://www.doublesprings.com
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Heffernan’s Homebrewing Supplies
134 North 2nd Avenue, Suite G
Upland (909) 949-3088

Open 7 days a week for the
beginner to advanced!

Home, Beer, Wine & Cheesemaking Shop
22836 Ventura Blvd.

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

The Home Brewery

1506 Columbia Ave. #12

Riverside 1-800-622-7393

Top quality Home Brewery products.
acmebrew@empirenet.com

Liquorama

901 West Foothill Blvd.

Upland (909) 985-3131

Full line of beer & winemaking supply!

Murrieta Home Brew

39872 Los Alamos Road, A-4

Murrieta 1-800-879-6871

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

Original Home Brew Outlet

5124 Auburn Blvd.

Sacramento (916) 348-6322

Open 7 Days — Questions Answered!

0'Shea Brewing Company

28142 Camino Capistrano

Laguna Niguel (714) 364-4440

Fresh Supplies, Dispensing Equipment
& €05 on Site!

Ruud-Rick’s Homebrew Supply

7273 Murray Drive #15

Stockton 1-888-333-BREW

Fantastic selection, low prices & FREE classes!

Santa Barbara Brewbuddys

137 West Mission Street

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

South Bay Homebrew Supply
23808 Crenshaw Blvd.

Torrance 1-800-608-BREW (2739)
Southern California's Best Selection.

Stein Fillers

4180 Viking Way

Long Beach (562) 425-0588

Best damn brew store in Southern California!

Uncle Rod’s Homebrew Supplies

860 S. Winchester Blvd., Ste. E

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

COLORADO

Beer at Home

3157 South Broadway

Englewood (303) 789-3676
www.beerathome.com 1-800-789-3677

Brew Hut

16883 East lliff Avenue

Aurora 1-800-730-9336

Beer, Wine, Mead, & Soda — WE HAVE IT ALL!

Carlen Company L.L.C.

6834 South University Blvd.

Littleton (303) 730-2501

Bottles, crowncaps, shippers, & glassware.

The Home Brewery

4697 E. Evans, #104

Denver 1-888-288-2739

Top quality Home Brewery products.

CONNECTICUT

The Brews Brothers of Mystic

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

FLORIDA

BrewCrafters

11212 Blue Sage Place

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

Brew Shack

4025 W. Waters Avenue

Tampa (813) 889-9495

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

Brew Yourself Homebrew Supply

720 St. Clair Street

Melbourne 1-888-BREW-SLF

Better beer, cheaper! www.brewyourself.com

Heart’s Home Beer

& Wine Making Supply

5824 North Orange Blossom Trail

Orlando 1-800-392-8322

Low Prices — Fast Service — Since 1988.
http://www.Heartshomebrew.com

Homebrew Emporium

661 Beville Road, Ste. 117

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

The Home Brewery

416 So. Broad Street

Brooksville 1-800-245-2739

Top quality Home Brewery products.
E-mail: chinsegt@atlantic.net

Sunset Suds, Inc.

P.O. Box 462

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



Winemaker’s Pantry, Inc.
4599 Park Blvd.

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

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

We brew gardens, too!

GEORGIA

Beer Necessities

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

Wine Craft of Atlanta

5820 Roswell Road, C-205

Atlanta (404) 252-5606

Quality Beer & Wine Supplies Since 1969!

0ahu Homebrew Supply

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

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

ILLINOIS

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

Chicago (773) 233-7579

Honey, meadmaking, grains, and kegs.

The Brewer’s Coop

30 W 114 Butterfield Road

Warrenville (630) 393-BEER (2337)

Dupage county’s LARGEST homebrew shop!

Chicagoland Winemakers, Inc.

689 West North Avenue

Elmhurst 1-800-226-BREW

26 years experience & FREE instructions!

Crystal Lake Health Food Store

25 E. Crystal Lake Avenue

Crystal Lake (815) 459-7942

Honey, Sorghum, Maple Syrup, Bulk Herbs!

Hausmacher Brewing Supplies

(815) 937-0974 Located inside -

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

River City Homebrewers

802 State Street

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

Beer & Wine by U
1456 North Green River Road

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

Beer & Wine Uniquely Crafted by U.

The Gourmet Brewer

PO Box 20688

Indianapolis (317) 924-0747

or 1-800-860-1200 ext. 166739

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

Great Fermentations of Indiana

1712 East 86th Street, Indianapolis

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

Something's Brewing

847 North Green Street

Brownsburg (317) 858-1617

Good Variety — Wine & Beer — Good Prices!

White River Homebrew Supply
152 1/2 South Madison Avenue
Greenwood, IN (317) 859-8555
Your Southside Brewing Supply Store!

Worm'’s Way Garden Center

& Home Brewing Supply

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

KENTUCKY

The Home Brewery

159 Mulberry

Bardstown 1-800-992-2739

Top quality Home Brewery products.

New Earth Hydrogardening & Homebrewing
9810 Taylorsville Road
Louisville 1-800-462-5953

Huge line of homebrew & hydroponic supplies!

LOUISIANA

Alfred’s Brewing Supply

PO Box 5070

Slidell 1-800-641-3757

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

The Beer Slayer

3956 Fire Tower Road

Grand Cane (318) 858-2219

BJCP Registeres Beer Judge. FREE delivery!

MARYLAND

Brew Masters Ltd.

12266 Wilkins Avenue

Rockville 1-800-466-9557

Also in Baltimore and Gaithersburg MD &
Arlington VA.

The Flying Barrel

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

Maryland Homebrew

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

Pursuit of Happiness

51B McKinsey Road

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

MASSACHUSETTS

Beer & Wine Hobby
180 New Boston Street
Woburn 1-800-523-5423

For the mast discriminating beer & wine hobby.

Brewer's Market

Homebrewing & Dart Supplies

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

NFG Homebrew Supplies

72 Summer Street

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

Strange Brew

197 Main Street

Marlboro (508) 229-0035

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

Worm'’s Way Garden Center

& Home Brewing Supply

1200 Millbury Street

Worcester 1-800-284-9676

FREE catalog call 1-800-274-9676!

MICHIGAN

Bell's General Store

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

The Home Brewery

49652 Van Dyke Avenue

Utica 1-888-577-2739

Top quality Home Brewery products.

Lake Superior Brewing Co.
7206 Rix Street

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

Lutz True Value Hardware

5919 Chicago Road

Warren (810) 264-2351

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

Mt. Clemens Hardware

67 North Walnut

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

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

Wine Barrel Plus

30303 Plymouth Road, Livonia

MI, Zip 48150 (313) 522-9463

World's Largest Independent Retail Homebrew
shop! hitp.//iwww.winebarrel.com

MINNESOTA

L.L. Kraemer Co.

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

Semplex of USA

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

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

The Home Brewery

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

Top quality Home Brewery products.

New Grapes on the Block

16069 Manchester Road

Ellisville (314) 256-3332

Large Selection of Beer & Wine Supplies!

Schmitty’s Brew Shoppe

408 East 63rd Street

Kansas City 1-888-333-7610
FREE 40 page catalog — call now!

S8t. Louis Wine & Beermaking

251 Lamp & Lantern Village

Chesterfield, 63017 (314) 230-8277
Member HWBTA - Home Wine & Beer Trade
Assac. Fax us at (314) 527-5413

Worm's Way Garden Center

& Home Brewing Supply

2063 Concourse

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

NEBRASKA

Fermenter's Supply & Equipment

8410 “K” Plaza Suite #10

Omaha (402) 593-9171

30 yeasts — 20 grains — 20 hops — 80 kits

NEVADA

Mr. Radz Homebrew Supply Shop

4972 S. Maryland Pkwy., #4

Las Vegas (702) 736-8504

FREE classes, catalog, brew clubs, ALL levels!
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NEW JERSEY

BEERCRAFTERS, Inc.

110A Greentree Road

Turnersville (609) 2 BREW IT

So. Jersey's COMPLETE Homebrew Supplier

CHERRY HILL HOMEBREW SUPPLY
1845 Route 70 East

Cherry Hill (609) 424-3636

E-mail: njhomebrew@compuserve.com

Cumberland Brew Works

1101 North 2nd Street

Millville (609) 825-0040

All the equipment you need to brew!

The Home Brewery

56 W. Main St.

Bogota 1-800-426-2739

Top quality Home Brewery products.

WHAT'S BREWING Inc.

201 Tilton Road

Northfield (609) 485-2021

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

NEW YORK

Brewshop @ Cornell’s

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

Homebrew & Grow/East Coast Hydroponics
439 Castleton Avenue

Staten Island (718) 727-9300

NYC's best stocked store with green house
supplies!

The Home Brewery

500 Erie Bivd. E.

Syracuse 1-800-346-2556

Top quality Home Brewery products.

West Creek Home Brew

16 Washington Avenue, Endicott

(607) 785-4233 E-mail: wereek@ibm. net
Visit our website www.terrametrix.com/wereek

NORTH DAKOTA

Happy Harry’s Bottle Shop

2051 32nd Avenue S.

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

NORTH CAROLINA

Alternative Beverage

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

Order Line: 1-800-365-2739

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

American Brewmaster Inc.

3021-5 Stoneybrook Drive

Raleigh (919) 850-0095

Huge Selection and Reasonable Prices!

Assembly Required

142 East Third Avenue
Hendersonville 1-800-486-2592
Your Full Service Home Brew Shop!

Xtract Xpress Mail Order Company
109 Barden Drive

Kernersville 1-800-970-7999

Fresh, Quality Brewing Hobby Supplies!

OKLAHOMA

The Brew Shop

3705 North Western

Oklahoma City (405) 528-5193

OKC's premiere supplier of homebrewing
equipment & supplies!

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

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

Wine & Beer Club.

Deja Brew

116 West Main Street

Norman (405) 447-3233
Largest selection of beer & wine
supply in Oklahoma!

Grape and Granary

1032 East Tallmadge Avenue

Akron (330) 633-7223

Complete Brewing & Winemaking Store.

HoMade Brewing Systems

506 Superior Street

Rossford 1-888-646-6233

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

Shreve Home Brewing

& Wine Making Supply

299 Jones Street, Shreve

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

Bridgeview Beer & Wine Supply, Inc.
624 Main Street

Oregon City toll free: 1-888-650-8342
Large selection and over 1000 beers!

HomeBrew Supply of Oregon
20101 N.E. Sandy Bivd #D
Fairview (503) 665-3355

or 1-800-269-BREW (2739)
www.homebrewed.com




PENNSYLVANIA

Beer Unlimited

Route 30 & 401

Malvern (610) 889-0905

Open 7 days a week. Guaranteed fresh
ingredients.

Keystone Homehrew Supply

779 Bethlehem Pike (Rt. 309)
Montgomeryville (215) 855-0100
Quality Ingredients and Expert Advice.

SOUTH CAROLINA

Biermeisters

1178 Woodruff Road

Greenville (864) 297-0478

Expert recipe kits! www.biermeisters.com

TENNESSEE

New Earth Hydrogardening & Homebrewing
139 Northcreek Blvd.

Metro Nashville 1-800-982-4769

Huge line of homebrew & hydroponic supplies!

TEXAS

Austin Homebrew Supply

306 East 53rd Street

Austin (512) 467-8427

See our display ad on page 16!

Lubbock Homebrew Supply

1718 Avenue H.

Lubbock 1-800-742-BREW

Check us out at http://door.net/homebrew

The Home Brewery

3800 Colleyville Blvd. (P.0. Box 308)
Colleyville 1-800-817-7369

Top quality Home Brewery products.

St. Patrick’s of Texas

12922 Staton Drive

Austin 1-800-448-4224

FREE CATALOG! - www.stpats.com

Wichita Homebrew Supply

3501 Grant Street

Wichita Falls (940) 692-2147

Check out our website www.fermented.com

The Brewmeister Shop

1215-G George Washington Mem. Hwy.
Yorktown (757) 595-HOPS (4677)

The place for ALL your brewing needs!

Cork & Kegs

7110 A Patterson Avenue

Richmond (804) 288-0816

Trained staff, Knowledge & Imagination make
the best brew!

Mobjack Bay Brewing Company
2002A Dabney Road

Richmond (804) 355-5510
Brewing Classes & Brewery Tours!

The Weekend Homebrew Supply Shop
4205 B. W. Hundred Road

Chester (804) 796-9760

The LARGEST Supplier in Central VA!

WASHINGTON

Bader Brewing Supply

711 Grand Bivd.

Vancouver (360) 750-1551 or 1-800-596-3610
Great wine kit selection too!

The Cellar Homebrew

14411 Greenwood Avenue North

Seattle 1-800-342-1871

FREE Catalog — FAST Service — 25 Years!

The Home Brewery

9109 Evergreen Way

Everett 1-800-850-2739

Top quality Home Brewery products.

Hop Shoppe

7562 Olympic View Drive, Suite F
Lynnwood/Edmonds (425) 776-2237
Draft systems, All-grain, Wine & Mead
supplies!

Jim’s Home Brew Supply
2619 North Division
Spokane (509) 328-4850
40 years in business!

Kim's Place

3405 172nd Street N.E.

Smokey Point toll free 1-888 658-9577
Homebrew & winemaking supplies!
kimsplace@tgi.net

Larry’s Brewing Supply

7405 S. 212th Street #103

Kent 1-800-441-2739

Products for Home and Craft Brewers!

Northwest Brewers Supply

316 Commercial Avenue

Anacortes 1-800-460-7095

All your brewing needs since 1987!
nwbs@fidalgo.net

WISCONSIN

Homebrew Market

520 E. Wisconsin Avenue

Appleton (414) 733-4294 or 1-800-261-BEER
Retail Store and Mail Order Specialists!
Reach a huge homebrew audience

in the Homebrew Directory.

Call Elisa at (916) 758-4615.

MicroprewEryies

for some regular accounts.

The brewery can self-distribute
in the Coeur D'Alene area, while
other distributors, including
Anheuser-Busch distributors, handle
them elsewhere. “We can give better
service when it’s just us, but it was a
little hectic at first,” Deb McGowan
says. They hope to hire a salesman
S00I1.

As of late August, the beers were
on draft at more than 30 accounts in
many Idaho counties and in Spokane,
Wash. “We do well in micro bars that
do well even in Rainier towns.” Paul
McGowan says. The brewery was
also planning to contract with an
“itinerant bottler” who travels
around with a small Meheen system.

The owners financed the brewery
with the help of a Small Business
Administration loan. “No one’s going
to be a millionaire off this,” Paul
says, but Deb McGowan adds, “The
last couple of months (business)
turned around, and | don’t foresee
sales dropping off at all. Winter is
better for selling beer.”

The brewers had no formal tech-
nical training, and Paul says he wish-
es he had the luxury of time and
money to take some brewing courses.
“My goal is, when we're up and run-
ning and we both quit our jobs and
work here full time, to take a short
course,” he says. “But | know a lot of
technical brewers who can’t brew
worth a crap. Brewing is 40 percent
science and 60 percent art. You have
to be able to taste your beer and
know what’s wrong with it.”

“I think we have a good, quality
product,” Deb McGowan says.
“Certain styles come and go, but we
have consistency in our product, and
I think that’'s what’s important.”

Hollister Mountain Brewing
Ltd. Co. is located at 902 Lincoln
Way, Coeur d’Alene, Idaho 83814,
(208) 667-1918. =

Stan Hieronymus and Daria
Labinsky are authors of the Beer
Travelers Guide, which lists more
than 1,700 brewpubs, bars, and
restaurants in the United States that
serve flavorful beer.
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The source for all your brewing needs...everything from canned malts to all-grain
mashing equipment...bottling to kegging, base and specialty malts from Briess,
DeWolf Cosyns, Cambrinus, Harrington and Munton & Fison...Belgian candi sugar
and herbs and spices. Wine kits and fruit flavorings...call
e-mail, or write for your free catalog.

9240 Albemarle Rd., Charlotte, NC 28227
| (888) 785-7766 Toll-free
e-mail homebrew@homebrewadventures.com
visit our web site at http://lwww.homebrewadventures.com
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- The KING Butch, the official

of Kits! S BAPRERL -

“Get your free copy
. of my latest Brewing
& b 4 b“\ System Catalogue,
¥ featuring quality
s | £ stainless steel tanks
A A TSR, and all the fittings,
components and
M I accessories that
. . today's microbrewer
Homebrewing Supplies es ol
rewing!
Excellent Over 50 kits!
Free Catalog 1-888-449-BREW
www.midwestsupplies.com Ga“‘eet ,u ig::;-
MIDWEST- 4528 Excelsior Blvd. Minneapolis, MN 55416 v ™ & Supplies
Free Brewing Video with any order! 1.888.CDC.BREW
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Creative Brewing Supplies

Vinotheque Cider Kits

Expanding on its line of wine-
making kits, Vinotheque now offers
cider-making kits. Cider makers can
produce a
six-gallon
batch or
fuller
bodied
five-gallon
batch
using fruit
concen-
trates and
all-natural
flavor
enhancers.
The
Vintage
A3 Harvest
iocd e Kits are
available in apple, cranberry, cherry,
fieldberry, kiwi-mango, passion fruit,
peach, and pear.

The cider kits are available at
homebrew and winemaking shops.

The Right Tool for Every Joh

Looking for a creative way lo
present your homebrew? Leener’s
Brew Works introduces the Brewer’s
Tool Box.

The finished hardwood, carpenter-
style box is designed to hold six 12-
ounce bottles. A bottle opener and
engraved brass plaque are included.
The box is part of the Ohio company’s
new line of gift-shop items, which also
includes sampling paddles.

For more information and availabil-
ity, contact Leener’s at (330) 467-9870
or e-mail at pezb49a@prodigy.com.

Organic Homebrew

Homebrewers concerned about
purity of ingredients now have a new
resource with the opening of the first
all-organic brewing supply company in
the United States.

All the products offered by Seven

Bridges Cooperative Microbrewery are
certified organic by the county or state
of production and the cooperative fol-
lows the guidelines of the California
Organic Food Act of 1990.

Currently the catalog includes
organic malts [rom Briess Malting Co.,
Bioriginal Malt, and Hugh Baird and
Sons, Ltd., and organic hops from New
Zealand Hop Marketing Board and
German-based Lupex GmbH.

The company ships the organic
supplies internationally. To receive the
free catalog, call Seven Bridges at
1-800-768-4409 or visit the Website at
www.josephson-ent.com/7bridges.

Big Batch Supplies

Two new half-barrel closed fer-
menter units are now available from
Sabco Industries. Designed specifically
for 10- to 15-gallon batches, they are
perfect for fermentation of those
party-sized brews.

The multifunction fermenter fea-
tures a stainless 15.5-gallon barrel
with ball lock fittings for pressure
transfer, adjustable racking arm, ther-
mometer, a removable gasketed lid for
cleaning, and more. Smaller units,
7.75-gallons, are also available.

The larger unit has a 17-plus gal-
lon capacity with the features of the
15.5-gallon barrel plus a 60-degree,
seamless conical bottom for yeast

recovery and other additional features.

For information call (419) 531-
5347. E-mail: sabco@kegs.com.
Website: www.kegs.com.

False Bottoms for Sankeys

Can stuck sparges really be a
thing of the past? With the right false
bottom, they
can be.
Advanced
Brewing
Technology’s
new false
bottom is

specifically designed to fit the contours
of a Sankey keg.

The 18-gauge stainless steel
bottom has 3/32-inch holes at a
5/32-inch stagger. At 111/2 inches in
diameter, the bottom fits easily into a
12-inch opening. It is designed to
accomodate the angled bottom of the
keg.

Designed to fit the company’s
Compu-Brew system, the false bottom
can be used with other mash tun sys-
tems without fear of collapse. When
sold seperately it includes a flared,
stainless steel, 3/8-inch-outer-diameter
dip tube.

For more information call (847)
548-9267 or visit the company’s
Website, www.advancedbrew.com.

Wort Wizard

Wort Wizard transfer system is an
alternate way to move wort without a
pump. A vacuum is created as water
moves
through
the venturi
device,
drawing
wort
into the
fermenter.

The
system
automa-
tically
draws
foam
away,
making
the fer-
menter fill faster.

While recommended for use with a
counterflow chiller, the Wort Wizard
can be adapted for use with an
immersion chiller or no chiller.

The kit, which retails for $23.95,
is available at homebrew shops.

For more information call 1-800-
297-1886 or visit the web site at
www.wortwizard.com. W
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Beer ano Y

coine hoBBY

Try one of our monthly
proven beer recipes

Each recipe is a winner, complete with liquid yeast and

RENO HOMEBREWER

15 Years Brewing Experience
BJCP National Judge

|
|
| * 35 GRAINS - 33 HOPS |
all necessary ingredients. Prices ranging from $25 - $43, : * MALT EXTRACTS & DME |
Plus, Fresh Wine Grapes in Season ' = 5 e— e
* The Freshest Liquid Yeast, Ordered Weekly '. . *DRY & LIQUID YEASTS |
ALL THE EQUIPMENT YOU
COULD NEED
* AND MORE! |

:
| JI
;
|

* Top Quality Hop Varieites (Pellets. Plugs and Loose)

¥

¢ Grains from 6 of the world's top malt houses
(English, Belguim, German, American). 41 lypes

* Liquid Malts, Extensive Selection

* Winemaking Supplies (One of the most complete
sources in the U.S.)

* Free Catalog for Retail or Mail Order

Call 1-800-523-5423

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

| |

2335A DICKERSON RD |
.Hcm RENO NV 89503
e PHONE: 1-702-329-ALES
s

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

= FAX: 1-702-329-8124
' | visa ORDER: 1-800-433-4971 |
_ WKNN70AQPRODIGY.COM |
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We have the dream holid ay gift I\Ll\_'l.‘tll' [
lavorite homebrewer ‘\”le BYO Cool Swff
I the J thest ¢ quality matena il Like the '
DIOS W
Pros wear (Sl
] [
|

mmnlwrmhum

A. BYO Einstein T-shirt, “I'm

just here for the beer.” 100% cotton.
All extra large. White with blue and
black printing.

3 sh [I|‘. 18 or or \LI undker 320
r arders $20 and over

A Check enclosed 2 Chirge to my credit card
B BYO brewers’ haseball
cap. Weathered cotton, classic
taupe & navy,
embroidered logo
Adjustable cloth
strap,

' Visa O Mastercard Credit Card =

Mgnature

Name on cand__ __Exp. Date

Send to : Brew Your Own

Cool BYO Stuff
r W 210 F Street, Suite 160
Davis, CA 95616

m How-To Homesnew Been Masazne  (910) 758-4500

ki BYO mousepad
Royal blue mousepad
with white logo.

D BYO bevkey, Multi- pll pose bottle
opener, flip-top and key chain. White
with hlue |<1='<1

Q> E. BYO Coffee Mug Big
_Sae_ Zip S W black por elain coffee mug
with white logo.

=
|
|
=]
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BYO STORY DIRECTORY |

Aeration Breathe Some Life into Your Beer Dec "95

Aging Aging Gracefully Jul "96

All-Grain Brewing 12 Tips to Refine Your Mash Nov "97
All-Grain Brewing Nov '95
Bulk Up Your Sparge Technique Jan 97
Decoction Mashing premier
Feel the Heat (adjusting mash temp) Sept '97
Improve Your Lautering Technique May "96
Master Partial Mashing Jun "96
Radar Range Beer (microwave mashing)  Feb'97
Starter Guide to Decoction Mashing 0ct '97

Step Up to Temperature Program Mashing Aug '96
Tips from the Pros: Lautering Success Aug 97

Tips from the Pros: Mash Programs Nov "95

Tips from the Pros: Sparging Dec "96

Troubleshooting a Stuck Sparge May ’97 Style of the Month: Doppelbock Oct "97

Beer Evaluation Use Your Common Senses Apr '96 Style of the Month: English-style Mild Ale  Dec '96
Style of the Month: European Pilsner Sep '96
Style of the Month: Fruit Beer premier
Style of the Month: New Age India Pale Ale Feb 96
Style of the Month: Traditional [PA ~ Nov'97
Style of the Month: Marzen Aug’95
Style of the Month: Modern Althier Oct '96
Style of the Month: Oud Bruin May '97
Style of the Month: Munich Dark Lager Sep'97
Style of the Month: Porter Nov "95
Style of the Month: Robust Porter ~ Dec'97
Style of the Month: Rauchbier Feb '97
Style of the Month: Rye Aug '97
Style of the Month: Scotch Ale Jul '96
Beer Styles Brewing with Bacteria — Lambic Jul '97 Style of the Month: Stout Mar '96

Brewing with Wheat Sep '96 Style of the Month: “Other"” Stouts o hn'97

Cask-Conditioned Ales May '97 Style of the Month: Steam Beer Mar'97

In Search of the Great Pumpkin Nov '95 Style of the Month: Weiss Beer May "96

Make Your Own Cider 0Oct '96 Style of the Month: Withier Nov "96

Marzen: Brew Now for Octoberfest Mar '97 Tips from the Pros: Brewing Wheat Beer  July'97

Mead: The Most Noble Brew Dec 96

Oatmeal Stout Oct '97

Oysters and Stout Nov '96

Prohibition Pilsner premier

Perfect Porter Jan'97

Steam Beer Feb '96

Style of the Month: American Amber Ale  Jun '96
Style of the Month: American Pale Ale Apr '97
Style of the Month: American Pilsner 0ct 95
Style of the Month: American Wheat Jan'97

Style of the Month: Barleywine Dec '95
Style of the Month: Belgian Abbey Ales Apr'96
Style of the Month: Bock Jan '96
Style of the Month: British Bitter Aug 96
Style of the Month: Brown Ale Sep '95

Style of the Month: Southern Brown Ale  July ’97
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Tips from the Pros: Improving Fruit Beers  Nov '97
Tips from the Pros: Simplify Your Stout Mar '97

What Makes a Style Feb '96
Wheats of the World Nov '97
Winter Warmers Dec '95
Homebrewing for the Holidays Dec '97
Body Add Body to Your Beer Jun'97
Boiling Bubble, Bubble, Boil and Trouble Apr '96
Bottling Single Brewer Seeks Tall, Brown Bottle Sep '95
Tastes Great, Less Filling Nov '95
Breweries Acadian Brewing Co. Aug 97
Atlantic Coast Brewing Jan'96

Qua]ity Kits &
Fast Service

The James Page Homebrewing Company

has been providing homebrewers with

the best in extract kits for over six years!

Often copied but pever duplicated,
these kits are fun and easy to make.

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

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

Call today for a free catalog n 1 first class to get to you right away

(800) 234 0685

2720 University Avenue SE
Minneapolis, MN 55414

"’.} Es@lﬁ}j James Page Homebrewing

December 1997 Brew Your OwN

Bar Harbor Brewing Jul 96
Big Sky Brewing Oct '96
Blind Man Ales Brewery Mar "96

Blind Pig Brewing Nov '96

ake Control
of Fermentation,
Mar, '97

Boyne River Brewing Co. Sep '97
Blind Man Ales Brewery Mar '96
Diamond Knot Brewing Co. Jul 97

Golden City Brewery Jun 96
Golden Prairie Brewing Co. Oct '95
Gray Brewing Co. Jun'97
Hair of the Dog Brewing Co. Feb '96
Healdsburg Brewing Co. Feb '97

Experience the Sheer.........

N
Join the ~ Qﬂ?’e > TBW ~ d'w:sr.orx of

Sommelier du Courrier
As a member you will receive: Tmbmam.lysaiomdmneubtﬂdehusd
toywhmenrdhceﬂeqmmﬂl An in-depth fact sheet, Discounts on reorders &
LOWCOSSfYourchmd3dmsonsPumhrCru($1995+sh}

Frand Cru (V55 5756} Rare Biow (314 950n) festunog Cur Aoy s
Biere de gardes, Lambics, Saisons, Barleywines,stc Call Toll Fm{ 800-824-5562

THE MARKET BASKET

HOMEBREWING BARGAINS!
HOP SAMPLER Eight Ounces Each of :

Hallertau - Cascade -Eroica
Willamette - Clusters ~ Fuggles + SH,

For every Ib. of imported Czech Saaz or German Hallertau
Hersbrucker hop pellets you purchase at $14.95, we'll send a
second Ib. absolutely FREE! mix or match / no limit

MALT EXTRAC

TEN-33LB
LIHHHI'I'

PLUS THE HOP SAMPLER

VISIT OUR DN I_INE CATALOG AT
hitp:hananw.glaci

| Order Anytime, Day or Night - _,_-"
N W 24 Hour Automated Orderlme*'f- -\
Toll Free! 1-800-824-5562 ¥
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High Point Wheat Beer Co. Nov '97 Brewing History Brew Julius Caesar’s Beer Mar '97
Highland Brewing Co. Sep 95 Homebrewing During Prohibition Dec '97
Hollister Mountain Brewing Dec '97 Revolutionary Brewing Feb '96
Humes Brewing Sep '96 Brewing Science Calling Dr. Science Feb '96
Jack Daniel Brewing Co. Jan'97 Homehrew Science Experiments Jun 97
Joe's Brewery Apr'97 Make Those Enzymes Dance Mar '96
Jasper Murdock’s Alehouse premier The Power of pH Jun '97
Kalamazoo Brewing Co. Mar '97 Build it Yourself A Mash Stirrer that Migit Electrocute You Nov "96
Key West Overseas Dec '96 Build a Brew Cactus Aug '96
Lang Creek Brewery Apr '96 Build a Cool{er) Mash/Lauter Tun Aug '96
Lonetree Brewing Dec '95 Build a Clean-in-Place System Sep 97
Moonlight Brewing Aug '95 Build a Beer Engine May '97
Build a Mash Tun Aug '95
Build Your Own Custom Tap Handles Mar '97
Build Your Own Draft System premier
Build Your Own Sparge System Jan 96
Carboy Cleaning Made Easy Aug "97
Homebrew to Go: Build a Draft Box Aug '96
Homebrew to Go: Build a Keg Jacket Aug '96
Two Easy-to-Build Wort Chillers Sep '95
s Wash 'N Wear Brewing 0ct 95
gt Carhonation Brew Overboard! Aug '95
sl R The Natural Way to Carbenate Nov '97
Onalaska Brewing Nov '95 Tips from the Pros: Carbonation Nov '96
Raven Ridge Brewing May '96
Red Dawg Ale Nov '95
Stone City Brewing Co. Oct "97
Stout-Hearted in Ireland Mar '96
Weyerbacher Brewing Co. May '97
Brew On Premise  Great Equipment, No Clean-up premier
Brewing Tips 10 Good Brewing Questions Mar '96
20 Tips: Better, Faster, Cheaper Beer Dec '95
Brewing Basics for Beginners premier
Faster Than a Speeding Brewpot Sep "96
Overcome Your Closet Anxieties Apr 96
Seven Questions to Ask Your Retailer Nov '96
The Ultimate Troubleshooter's Guide May "96
The Ultimate Troubleshooter's Guide, Il Jun '96
Tips from the Pros: Batch Consistency Jan "97
Tips From the Pros: Brew Faster Sep "96 Clarity Congquer Chill Haze Apr 97
Tips From the Pros: Brewing Myths Aug "96 Crystal Clear Beer: Clarification Tips Jan '96
Tips From the Pros: Fighting Off-Flavors ~ May 96 Practical Guide to Filtration Aug '97
Tips from the Pros: Wort Cooling Sep 97 Tips from the Pros: Clear, How Clear? Oct 95
Cleaning/Sanitation Germ Warfare! Sep 95
The Great Bottle Cleaning Shootout Jul '96
Keep Your Brewhouse in Peak Form Dec '96

Tips from the Pros: Cleaning/Sanitation  Dec '95
Tips from the Pros: Prevent Contamination Apr '97

Cloning Clone Your Own Jul '97
Cloning: Not Just for Sheep Dec '97
Color A Lighter Shade of Ale Dec '95
Competitions Become a Homebrew Judge Jul '96
A Day in the Life of a Beer Judge Oct 97
Make Your Beer Competition Ready Jan"97
Tips from the Pros: Competitions Jan 96

Computer Brewing  Create Your Own Brewing Spreadsheet 0ct '96
Information Superhighway: Virtually Beer  Mar 96
Serious Software Nov 795
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Surfing for Homebrew Oct '97

Equipment Adding a Pump to Your Wort Chiller Apr '97
Cut Kegs, Copper Kettles, Sexy Stainless  Jan '96
Easy, Cheap, and Portable (mini-kegs) Jul '97
Tips from the Pros: Equipment Mar '96

Extract Brewing 15 Great Extract Recipes Jun '96
20 Great Extract Recipes Jun '97
175 Great Homebrew Kits Oct '97
Pros Who Brew With Extract Dec '95
Pump Up Your Extract Brewing Skills 0Oct "96
Recipe for Success premier

Tips from the Pros: Pale Beer from Extract May '97

(ot Beer?

We Got Supplies!
And They're Shipped Free With Orders Over $35

Excludes carboys, bottles, & sacks of malt

(all For Your Free Catalog
1-800-600-0033

Beer, Beer & More Becr, P0. Box 438, Walnut Creek, (A 94596

Or visit Our Online (atalog
Www.morebeer.com
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Fermentation Cool Summer Brewing Aug '95
Expose Yourself to Open Fermentation Jan '96
A Peek into the World of the Single Celled Dec '97
Fermenting With Your Vacuum Cleaner Jun '96
Take Control of Fermentation Mar '97
Tips from the Pros: Open Fermentation Dec '97

Food Recipes Great Bread from Spent Grain Apr '97
BYO 2nd Anniversary Party Jul 97

Gift Ideas 10 Great Homebrew Gifts Dec '96

12 Great Gifts for the Brewer in Your Life  Dec 95

Belgian or brewers and is availab
froms yous locdl home brew supplier.

Wholesale inquiries only to:
Steinbart Wholesale: Phone 1-800-735-8793
Fax 1-800-577-5712
L.D. Carlson : Phone 1-800-321-0315
Fax 1-800-848-5062

CIRCLE 16 ON READER SERVICE CARD




Grains Confessions of a Cereal Brewer Aug '96
Brewing for Flavor lll: Kilning for Malt Flavor Sep '95

Make Mine a Malted! Sep '95
Make Your Own Malt Aug '97
Malt Madness [specialty grains) Sep '97
Malt Madness II: Using Specialty Grains ~ Oct '97
Malt Madness llI: The Adjuncts Nov '97
Micro-Maltster (floor malting) Aug '97
Mill Your Own Grain Sep '96
Tips from the Pros: Character of Grains ~ Feb 97
Head Retention Head Games: Create a Better Head Oct '96
Homebrew Stories  16th Century Homebrewers Nov '96
Britain's Exclusive Homebrew Club Jun '96
Charlie Papazian: Still Brewing premier
Czech Teens Learn to Brew in School Jun '96
Descent into the Maltstrom Jan '97
Germans Aim for Homebrew Revival Jun '96
Homebrewers of Capitol Hill Nov '96
Homebrew Weddings Apr "96
Homebrewer at the South Pole Dec '96
Homebrewer in Hot Water May '96
Outlaw Brewer in Saudi Arabia Jan '96
The King of Hops: Steve Dresler Sep '97
What | Learned in College Sep '96
Hops 10 Tips for Hop Growers Mar '97
Aroma Therapy Dec '96
Bitterness and Beyond Aug '95

HomMEBREWERS OUTPOST
MAIL ORDER CO.

yeer CD-Rom

ONLY §$29.95!

phus $3.00 S&1

INTERACTIVE VIDEO CD

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

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

P

INFORMATION making the transition to
RESOURCES all-grain brewing.
* History * Bottling :
3 A 9-step video
¥ ""-q"f’d‘“”s presentation on bottling
* Equipment techniques. Emphasis on

cleaning and sanitization.
SySTEM REQUIREMENTS
* Windows 95 Only
* § MB RAM (minimum)
* 2x or faster CODROM Drive
* 10 MB Disk Space

* Brewing Tips
* Beer Styles
* Glossary

* Recipe Database
(with over 200 recipes)

E - & Discover Avcepled

A HOMEBREW SHOP WITH A WHOLE LOT MORE!

Dealer Inguiries Welcome

WHEN YOU CALL-ASK FOR OUR FREE CATALOG!
1-800-450-9535
CIRCLE 48 ON READER SERVICE CARD

Brewing for Flavor I: Hops Aug 95
Creating New Hop Varieties Nov '97
Dry Hopping Aug '97
Grow Your Own Hops Mar '96
Tips from the Pros: Developing Aroma Feh 96
Tips from the Pros: Dry Hopping Jun 97
Tips from the Pros: Experiment with Hops  Oct '96
Ingredients Alternative Brewstyles: Go Organic Nov "95
Percolator Doppelbock: Coffee Beer Recipes Feb '97
Spice Up Your Brew Sep '95
Kegging 7 Creative Kegging Ideas Dec "97

Forget about
washing boles!

Get the Handy, Reusable 21/2 gal.
Medicine Rock Keg System!
Saves time fetching and cleaning bottles. Fits right in
the fridge for cold, on-tap homebrew. System includes
a 2 1/2 gal. keg, keg cap assembly, extra seal and hand
pump. Buy an extra keg (only $16.99 for the keg, cap,
and seal... you don’t need another pump) so when you
brew a 5 gal. batch, you'll be done in a flash.
Call 1 800 682-5228
Medicine Rock Division
See our web site @ www.medicinerock.com
email: medicinerock@eaglepeak.com
Dakota Supply, HCR 2 Box 2A, W. Hwy 212, Gettysburg, SD 57442
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Keg Cleaning Made Easy
Tap Into Kegging
Label Contest Gonzo Label Contest Winners
Label Contest Winners
Lagering The Key to Better Lager: Cornelius Kegs
Lager: The Thrill of the Chill
Simple Steps to Great Lager
Tips from the Pros: Lagers
Low Alcohol Brewing Beer Without the Buzz: Non-Alcoholic Beer
Tastes Great, Less Alcohol
Miscellaneous Backyard Brewing
Big Batch Brewing
Brewing for Special Occasions
Racking Say Goodbye to Suck and Spit
Recipe Calculations Calculating Your Brew
Convert Your All-Grain Recipe to Extract
Create Your Own Recipe
Tips from the Pros: Formulate Recipes
Recipe Exchange Blueberry Porter
Café Vienna
Cherry Withier
Colonial Porter
Don Corleone’s Special Ale
Highland Holiday Ale
Maple Marzen
Ouaffer-theen Barleywine
Issue Price Quantity Amount
Pramier S OL D o uT!
August '95 85 X S e
September '95 85 X = el
October "85 $5 . et
November '95 55 X LSRR =S
December ‘95 $s - === = et
January '96 §5 x s = - e
February '96 $5 X s I i
March '96 $8* «x 2 = e /SNy
April '96 55 * - k) s b
May ‘g6 §5 X =i 11 = ol
June '86 85 % 2= — =
July '86 $5 x e 1S =",
August "98 55 x = =
September '96 85 x =ty o — |
October 96 g5 X = =
November ‘96 5 ® et e
December '98 $5 X =
January '87 $5 % O =t k= v
February '97 g5 x = i
March '97 55 % l . = —
April 87 55 x el = —
May '97 $5 X e m L T =
Jung '97 €5 % =N e
July '97 85 x e o F
August ‘97 85 ¥ = e B
September '97 85 X ol o i
October '97 85 % - TR e =
November '97 55 X e = i
December ‘a7 45 X S W =
oty 15 Gl e plus shipping & handling $3.50
AL §_

7 )
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Feb "96
Nov '96
May '96
May '97
Apr '96
Feb '97
Aug '95
Apr "96
Oct 95
Apr’97
Jul 97
Jul 96
Nov '97
Nov '95
Oct '95
Feb '96
Jan 96
Aug '95
July '97
Jan 97
May 97
Apr '97
Dec '97
Nov '97
Mar '97
Sept '97

Serving
Specific Gravity

Turning Pro

Winemaking
Yeast

Please enclose your name
and address with payment:

Name

Street Address

City

State Zip Code

Send order form to:

Back Issues * Brew Your Own
216 F Street #160 » Davis, CA 95616

Or Call: (916) 756-4506

Root Beer

Tropical Punch Red Ale

Valentine’s Red Ale

White Russian Imperial Pale Ale

The Art of Presentation

Hit Your Target Gravity

Unlocking the Laws of Specific Gravity
Homebrewers Who Turned Pro

Micro Dream |: A Homebrewer’s Story
Micro Dream II: The Equipment Arrives!
Micro Dream Ill: Brewing the First Beer
Start Your Own Brewery

Tips from the Pros: Going Pro

Brew Beer that Matches Your Water
Tips from the Pros: Water

Unlock the Secret of Water

Make Wine at Home

60 Great Yeast Strains

Beat Yeast Bite

Brewing for Flavor Ill: Yeast

Give Your Yeast a Good Home

Plunge Into Liquid Yeast

Start Your Own Yeast Farm

The Truth About Yeast

Tips from the Pros: Choosing Yeast
Tips from the Pros: Yeast Off-Flavors

Br BV,
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Order back issues of BYO

175 Grear Kirs!
Eyter fewr Caal ]

Oct 97

Aug '97
Feb "97

Jun 97

May '97
Mar '97
Oct '95

Sep '95
Jul '96

Aug '96
Sep "96
Feh '97
Jul '96

Feb '97
Sep '95
May "96
Sep "97
Oct '95
Apr'97
Oct 95
Oct "96
premier
Nov '95
Sep "96
premier
Oct '97




SUPPLIES
BULK MARRIS OTTER extract avalible plus
many other quality items. Wholesale only to
legitamate retailers and breweries.
Vinotheque USA 1-800-481-8466.

CUSTOM LABELS! FREE catalog &
information. Call 1-800-560-4554.

LOWEST PRICES GUARANTEED. Serving

the homebrewer since 1979. Comprehensive
catalog. Phone or fax at (716) 542-4847. The
Hobby House 7545 Cedar, Akron, N.Y. 14001,

DRAFTSMAN BREWING COMPANY Don't
dodge the draft! Call today for our free
homebrew supply catalog. 1-888-440-BEER
or www.draftsman.com

PADDOCK WOOD CANADA

Fine brewing supplies. Imported hops and
Wyeast. 1-888-539-3622 or
www.quantumlynx.com/paddock/

WINEMAKING
FREE INFORMATIVE CATALOG.
Winemaking/Beermaking -
1-800-841-7404. Kraus, Box 7850-B,
Independence, MO 64054.

CLASSIFIED

BREWING EQUIPMENT
NEW AND USED full mash brew-on-
premise systems; kettles, boilers, kegs and

bottle washers, filters, carbonators, recipes,

expertise call Dennis at (604) 589-1057 or
www.brewpro.com.

HOMEBREW SUPPLY RETAILER
THE BEVERAGE PEOPLE delivery quality
supplies for brewing and winemaking.
Same day shipping, overnight or 2-day
delivery to most of Oregon and California.
Get started with the best! 1-800-544-1867
http/www.Imall.com\stores\TheBeveragePeople

SUGAR MOUNTAIN HOMEBREW

Quality products, reasonable prices.

FREE CATALOG. 1-800-989-1279
http/Avww.member.tripod.conv/~sugarmountain

THE PURPLE FOOT - big variety of quality
ingredients, competitive prices, ask for
FREE CATALOG (414)-327-2130, 3167 S. 92
St. Milwaukee, WI 53227,

FALL-WINTER SPECIAL - 16 oz. Amber
Grolsch Bottles, case of 20, $13.95 while

they last. Extract brewers looking for a
truly light colored beer? Try our American

Advertiser Index

Beer kit $17.95 and our Mexican Beer
£19.20. Lightest extract beer kits on the
market. U-BREW, Myrtle Beach, S.C.,
1-800-845-4441

CIGARS
FREE CIGAR CATALOG - Call
1-888-70-CIGAR, 24 hours a day, for
Corona Cigar Company's catalog of
premium cigars.

INGREDIENTS
PRODUCE GREAT HOMEBREW - with the
finest ingredients from Giesen’s Bier Garten.
Catalogs: homebrew@otherside.com Catalog
& Orders: 1-800-549-BREW, Labels &
Information: www.mustsee.com/BierGarten

FOR SALE
STORE FOR SALE - Homebrew Supply Shop
in Davis, CA. Only store in area. Growing
fast! Excellent potential. $34K OBO (916)
753-BREW.

Blevyv
For classitied advertising information, call Elisa
at (918) 768-4616. Or sign up via e-mall at ad@byoe.com

Page Circle Page Circle Page Circle

No. No. No. No. No. No.
Aardvark Brewing Supplies........... 64 1 FermBntED: v v o 56 34 Oregon Fruit Products/F.H, Steinbart .. .58 63
Above the Rest Homebrewing Supplies .52 2 Fermenter's Supply & Equipment .. .... 63 35 Paine's/dohn Bull . ...vvviiiiininn.. 39 64
Advanced Brewing Technology........ 5 3 Five Star Products ............ccouus 49 36 Pete's Brewing Company ........ Coverll 65
Affordable Conical. ................. 32 4 Food For FunInc. ........ccovvunnnn 45 37 PM Management. . ................. 64 66
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Last()alL

Homebrew Pen Pals

by Scott Parr

1I-Grain Newbie from Spain.

That was the subject line of a

posting I recently found on an
Internet bulletin board about home-
brewing. I always like to help out
newbies when I can, and I twice visited
Spain as a student of foreign languages.
“I'll help him out,” I thought.

In his message he introduced

himself as Antonio. He said that home-

brewing had not yet caught on in Spain.

There were no homebrew supply
stores, no homebrew clubs, and no
homebrew literature. He had brewed
some kit extract beers and collected
most of the necessary equipment. He
was anxious to move into mashing.
Now he was soliciting advice.

[ e-mailed a note back, telling him
I'd been mashing for about two years
and had won a couple of ribbons for
my all-grain beers. | offered help in
exchange for news on what things are
like in Spain these days. “First of all,
tell me about your equipment and
what ingredients you have and we'll
take it from there. Agreed?” | asked.

Antonio’s reply came back the
next day. He lives in Murcia on the
Mediterranean Sea. He had driven
500 kilometers to buy an 80-kilogram
bag of uncrushed pale pilsen malt
from a maltser in Albacete and had
ordered hops and yeast from a supply
house in Belgium. (I immediately
admired his dedication.) He also had
designed and built his own lautering
system and wort chiller but had no
way to crush his grain, no recipe, no
specialty malls, and a limited selection
of yeast strains,

I e-mailed him a simple recipe and
instruetions for crushing (with a rolling
pin), mashing, and sparging with all
the temperatures, volumes, and
weights converted into metric values.

I also told him about myself and my
wife Amy, that we just bought our first
house, and how excited we were. “By
the way. one of my other hobbies is
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cycling,” | said and jokingly asked if he
could get me an autographed photo of
Miguel Indurain, the world champion
bicycle racer from Spain.

And so it went for about two
months, e-mailing back and forth,
exchanging information about brewing
and about each other. We had become
“virtual neighbors.” One thing was
missing, though: “How do we share a

Thanks to e-mail and airmail Antonio and
I share our love of brewing even though
we're 10 time zones apart,

homebrew with each other when we
live 10 time zones apart?”

Then one day my wife brought
home a glob of bread dough that a
friend had given her. It was for making
“Amish Friendship Bread,” and the
dough was actually a starter with live
yeast in it. You use it to make more
bread dough, then you save a glob and
give it to a friend who makes more
dough using your glob as a starter and
so forth. In this way dozens of families
could make loaves of bread from

virtually the same dough — in effect as
if they were all doing it together! It
didn’t take long for me to come up
with the idea for “Friendship
Homebrew.” Sending yeast to Spain
would be much easier than sending a
bottle of beer. Cool.

“Scott,” he wrote back, “that is a
greal idea. You can’t imagine how
happy that would make me. By the
way, | know somebody who knows
somebody who lives near Miguel
Indurain. No promises, but I'm trying
to get that autographed photo for you.”

I had just brewed an American
pale ale and saved a flask full of yeast
slurry from the primary fermenter.
What better brew to share with
Antonio than an American ale with lots
of Cascade hops. I came up with a
scaled-down metric recipe to fit his
fermenter and titled it La Pocima
Casera de la Amistad, or Friendship
Homebrew. 1 bought some specialty
grains at my local supplier, measured
the Cascade hop pellets, and sent it
with the harvested yeast slurry, the
recipe, catalogs, brewing literature,
and of course a photo of my wife
and me in front of our new house
so Antonio would really feel like a
neighbor.

As I dropped off the package I had
an intense feeling that I was partici-
pating in something truly extraordi-
nary, and I'm proud to tell you the
whole scheme worked out great.
Antonio brewed a beer like nothing
he'd ever tasted before (he deseribed it
as maravillosa), and he's planning his
fourth all-grain batch. He still drops by
frequently to talk about homebrewing
and to ask how I'm doing, just like any
neighbor would. And I'm still hoping
for an autograph of Miguel. ®

Do you have a 750-word story for Last
Call? Mail it with a color photo to
Last Call, c/o Brew Your Own, 216 F
St., #160, Davis, CA 95616.



Finally you can brew your own
Belgian beer... thanks to
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Coopers Home Brew

Hop mto it!
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Imported for
Canada and the U.S5.A. by
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