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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.

==

e R e e Sk e

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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