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Introducing The Brew House All-Grain Wort Kit

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

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

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
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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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Resolution Time Again

e've reached that time of year

again when [ embarrass

myself in print by making
New Year's resolutions,

Before we begin, let’s take an
inventory of last year’s promises. Last
year | took the conservative approach,
only making a couple of resolutions so |
could be sure to keep them. They were
based on the fact that I was running out
of bottles. The reason: I never rinsed
them out when 1 finished the beer, so
the yeast left on the bottom hardened
to concrete.

Let’s see how things went,

Resolution 1 for 1997: Drink more
commercial beer in 22-ounce bottles
so that I'll have more bottles for my
homebrew. Score one for living up to
promises!

Resolution 2 for 1997: Rinse home-
brew bottles as soon as I'm done with
them. Okay, well, you can't win them all.

Final batting average for 1997
resolutions: .500. You may not think
that's so great, but believe me, I've
done a lot worse.

On to 1998. This year I've decided
to go with quantity over quality. The
scatter-gun approach rather than a few
well-reasoned resolutions. Damn the
torpedoes!

Resolution 1 for 1998: Never, ever
(again) buy 10 packs of liquid yeast
because I forgel to make a starter.

Resolution 2 for 1998: Never, ever
(again) forget Lo pay attention and boil
the bejeebers out of those “steeping”
grains.

Resolution 3 for 1998: Never, ever
(again) substitute coriander for
cardamom in that spiced beer recipe
because, well, they both hegin with C.

Resolution 4 for 1998: Never, ever
(again) say the words “Beer doesn’t
stain.” (It was a joke, I swear!)

Resolution 5 for 1998: Never. ever
(again) promise to do any chores
involving sharp objects after a brewing
session.

Resolution 6 for 1998: Always (from
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now on) use the thermometer method
— rather than the finger method — to
determine mash temperature,

Resolution 7 for 1998: Always (from
now on) make sure I know where the
botile caps are belore 1 fill all the
bottles.

Resolution 8 for 1998: Always (from
now on) measure the amount of corn
sugar I'm using for priming.

Resolution 9 for 1998: Always (from
now on) bottle in the kitchen, with the
tile floor. Not in the family room, with
the carpeted (loor.

Resolution 10 for 1998: Always
(from now on) keep at least two bottles
of homebrew in the refrigerator for
“special occasions.” This one 1 think I
can keep.

How will this all work out? Stay
tuned until next year...

Meanwhile, this month'’s issue
offers a few possibilities for your own
resolutions. On the “should do” side is
Equipment Tune-Up (page 20). It
examines in detail how to make sure
your equipment is fine tuned for
another year of great brewing, Parts
you should replace, parts you should
give a little extra cleaning — parts you
should have cleaned a long time ago!
Make your brewhouse run like
clockwork,

On the “fun to do™ end is the
“Starter Guide to Mashing.” 1f you
haven't tried mashing or you just want
Lo brush up on your skills, this article
takes you through the hows and whys,
step by step. It begins on page 32.
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F urry Brew Partners

John Adamo
Enfield, Conn.

Coco is a four-year-old Samoyed who's a great brewing
companion. She’s the inspiration behind our brewery
name, Adamo’s Dog-gone; our labels; and many of our beer
names, such as Muddy Dog Ale (a brown ale) and Red Sled

Ale (an Irish red ale).

Here’s a shot ol us on our vacation in Maine. With the

winter brewing season here, | know we'll soon be in the

backyard playing in the snow and using a snowbank to cool

the wort.

Wort the heck is in there?

A star needs her exercise. Coco’s
credits include Red Sled Ale (right).

Nancy DenDooven
Portland, Ore.

child-free homebrewer 1
cat food.

quite fascinating, as you

and stayed out of things.

I've enjoyed the stories about families and couples who
brew together, but let’s not forget our brewing pets. As a single,

brew with my cats — when they deign

to show interest in anything Mom does besides opening a can of

Ginger finds the bubbles coming from the blow-off hose

can sec in the photo. Or mayvbe it was

the aroma she was enjoying. Little Buddy had just finished
reading BYO. so he knew the importance of sanitary brewing

Despite the paws-on interest by my kids, the beer turned

out quite tasty.

Brian Danziesen
East Norriton, Pa.

Yo brew guys, check out this
canine brewmeister. Her name is
Guinness. You guessed it, named
after the famous, never-ending
creamy froth head of Guinness Stout.
(uinness is just a puppy, but we have
been brewing together for more than
a year now and she helps out in
every way. She's the beer slave and
my right-hand pup in the sanitation
department because nothing makes it

to the loor.

Guinness is such a hard work-
er; you know how hard a full day
of fetching beers and cleaning
carboys can be. But most of all,
Guinness is an intricate part of
the brewing process. She is head
of quality control, checking for
clarity, aroma, and mouthfeel.
Guinness loves homebrewed beer
so much that she makes Barney
(from the Simpsons) look like a
novice beer drinker.

Guinness is an important part of the
cleaning and tasting process.
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Luis Gonzales
Danbury, Conn.

Some time ago, while brewing
up a batch of yummy homebrew, I
noticed that my cat seemed very
interested. He sniffed each piece of
equipment, seemed to appreciate the
scent of the boiling wort, and was atl
my side throughout the brewing
process. After the brew had fer-
mented, he showed the same active
interest in the bottling. I offered him
some of the unbottled homebrew,
and he drank it.

Thus, it seems, that cats are keen
homebrew enthusiasts. There are,
however, a few points that I would like
to share regarding homebrewing with
cals:

1. Involve your cat. If he is not
already sitting on your kitchen counter
as you brew, call him. Of course he
won’t come. Cats never do. So seek

him out, remove him from the radiator,

and put him in proximity to your
brewing setup.
2. Allow your cat to criticize or

Liberty Malt Supply
1419 First Avenue

contribute to your recipes. As |
brewed my last batch of homebrew, 1
observed Fluffy seated upon the
racking tube that I had just sanitized.
In such circumstances, if you wish
other cats to sample your brew, do
not resanitize. You know how cats
greet each other, so allow the cat-butt
aroma to flavor your beer, thus
ensuring that each cat who tries it
will be enthusiastic in its response. If
you do not want other cats to savor
your beer, leave it anyway. Who
knows? You might create a new style.
However, [ think the Belgian monks
discovered this secret many centuries
ago.

3. Keep your cat involved in the
entire brewing process. Fluffy watched
me closely as 1 bottled my beer. So |
playfully squirted some homebrew
from my siphoning hose toward
Fluffy.

To my delight he spent many
hours grooming himself of the sticky
stuff. Thus the cat receives needed
reinforcement for clean habits and

The first trick to brewing with your
favorite cat is getting its attention away
[rom its favorite sun-warmed spot.

hours of worthwhile enjoyment
that would otherwise be spent in
sleep or in rooting through your
garbage.

THE PIKE PUB
& BREWERY

A
< 1-800-990-MALT(6258)
| e-mail:
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Three of the Top Ten Breweries
World Beer Championships, 1996

World Champion—Platinum Medal
Ryinger Doppelbock
Gold Medal
Byinger Rltbairisch Dunkel
Hyinger Okiober Fest-Marzen
Hyinger Brau-Weiss . ,
-~ Ryinger UrWei L a g
Jreie || NDEMAN
Ryinger Maibock Platinom Medal
Lindemans Rriek ambic
Gold Medal
Lindemans: Cuvée René Lambic
Tindemans Framboise Lambic.

World Champions—Platinum Medal
Samuel Smith Oatmeal Stout
Samuel Snith Imperial Stont
Gold Medal
Samuel Smith Taddy Porter
Samuel Smith 0ld Brewery Pale Kle

lindemans Peche Lambic
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Editorial Review Board
Fal Allen The Pike Brewing Co.
Donald Barkeley ~ Mendocino Brewing Co,
Byron Burch The Beverage People
Tom Flores Brewer's Alley
Mark Garetz HopTech
Drew Goldberg  Alcatraz Brewing Co.
HerberiL Grant  Yakima Brewing & Malting Co.
Tom Hoare Ram Big Horn Brewery
Denise Jones  Brewing Consultant
Lamry Lesterud  Humboldt Brewing Co.
Mark Lupa Tahernash Brewing Co.
Sean Mick Mick's Homebrew Supplies
Kirby Nelson Capital Brewing Co.
SteveNordahl  Frederick Brewing Co.
Raiph Olson Hopunion USA Inc,
Steve Parkes American Brewers Guild
David Pierce Bluegrass Brewing Co.
Keith Wayne Tahoe Mountain Brewery
Randy Whisler Smutty Nose Brewery
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Siphon Starter

Dear Brew Your Own,

In response to Frances
Besne's contribution in
“Brewing at 60" (Pot Shots,
November '97), here's a trick
1 use to start a siphon (although her
way ol using vodka didn’t sound too
bad).

I use a carboy rubber cap with two
spout openings. | insert a racking tube
into the center opening and place a
stopper with a hole onto the other
opening. I then place a gallon plastic
milk jug over the stopper. Squeezing
the milk jug pushes air into the top of
the carboy and forees the beer up the
racking tube.

In theory this is like using CO, Lo
force the air into the carboy, but it’s a
lot safer.

Carl Royer
Calais, Maine

Homebrew Web Sites

Dear BYO,

Here’s another “virtual brewery”
to add to your list of good homebrew
sites: pw2.netcom.com/~erikvan/
brewery.html. This site includes a
lot of links and a pretty good amount
of information, not to mention
Guinness and Newcastle screen-saver
software.

Rob Welf

Dayton, Ohio

Dear BYO,

Reading through your list of Web
sites in “Surfing for Homebrew”
(October 97 BYO0), I thought I would
share one site I check out frequently.
This site has some really good infor-
mation, recipes, free and paid-for
software (downloadable), and links to
other brew pages.

Check it out for yourself at
www.beerinfo.com.

Juan R. Cuellar
Sacramento, Calif.

Dear BYO,

I'd like to add one of the best heer
sites on the internet to your list.

My favorite is The Ultimate Internet

Mai/,

Beer Guide at
www.beer.mecca-
net.com.
Mia Smith
Tucson, Ariz.

Black and Tan

Dear BYO,

[ plan on brewing a batch of black
and tan. Could you give me some idea
of the ratio of porter to ale I should
use?

Ralph Van Wormer
Portland, Ore.

The ratio of porter to pale beer is
subject to personal preference. But it is
typically between one and two parts
porter for every one part pale beer.

Black and tans can be made by
blending beers after fermentation or
can be made by merging recipes
before brewing. Both methods work
well.

Pump It Up

Dear BYO,

I am a graduate student at
University of California at Davis
studying fermentation science. | would
like to find out about pumps that can
be used to move five- and 10-gallon
brews. | want to get the sparge water
kettle down on the ground and not
have to depend upon gravity when
sparging.

Can you help me out?

Darren €. Procsal
Davis, Calif.

There are many good pumps
suitable for use in homebrewing.
Styles include submersible, centrifugal,
and peristaltic pumps. A peristaltic
pump such as Masterflex 7553-50
pump drive with a 7021-24 pump head
available from Cole-Parmer, a scienlific
equipment company, might just be
right for you. Check out local hardware
stores and homebrew retailers for
other pumps.

For more information, refer to
“Pump It Up,” April '97 BYO.

Biew Your Ows  January 1998



BREW BEER BETTER g

WITH INNOVATIVE PRODUCTS FROM

Fermentap

®

Quality Fermentaps parts work with your home

B

brewing equipment to make brewing beer easier, and T
help you consistently produce superior home brews. i:.;-mh e |
: Spray
Convert Your Carboy Into Wort
- %) T
A Unitank Fermenter! Aerator |
. - ™ - . Y [
Valve Kit | Siphontap™ Siphon Starter Kit...............59.95 |
29.95 s Wort Ac
$ & * Eliminares the siphoning mess rhar often bl?h““ Spray Wort Acrator
occurs while transferring rhe wort to your  * Single-step process which |
® Designed ro further eliminate the mess of siphoning. primary fermenter. allows you to aerate your wort
® Gives you ability to harvest veast and transfer from e Removes significant amount of trub and 25 you S’Ph‘_‘_” |
primary to secondary without exposure to air. hop residue from your wort before * Easy and effective way
e Dry hops can be added directly into the carboy. fermentation begins. TR ENAULE PIORE Yeast |
® Includes the Fermentaps Inverted Carboy Stand ® Strainer prevents siphon clogging. development. ! _
which also serves as a ® Reduces the chance of '
| g DR, g D i contamination.
‘ . E:::};‘:‘ 'rl:a ::“ll::—dt' a refrigeraror. it Youe Fermentap Parts Inday: * Guarantees that your wort |
DEALER INQUIRIES WELCOMED is properly oxygenated for

~ Call 800-942-2750 For A Free Brochure. optimum fermentation. |
‘ Fermentaps » P.O. Box 30175 » Stockton, CA 95213-0175

e-mail: fermentap@concentric.ner  ®  hoep://www.concentric.net/~termntap/index.huml |
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ANNOUNCING A NEW PRODUCT
A R E Y 0 U L 0 0 K I N G 0 R FOR THE HOME BREWER WHO WILL
SETTLE FOR NOTHING BUT THE

S0UE BEER FUN BT

Now vou can personalize vour home brewing system and give
it the professional look of a commercial brewpub, without pay-

‘D;rha( are v ing expensive tooling costs.
ou "
waiting for? ' s ;

The Blue Bat
Boutling Company
CD-ROM Magazine
is packed with arti-
cles, World Wide
Web links, pub
reviews, brew soft-

ware reviews, and
now, beer puzzles
and games behind

the “Sccret Brick.” A 1 year “Six Pack” subscription is only
$34.95 and we now accept VISA, Mastercard, Discover, &
American Express.  So stop looking, the fun is right here!

A‘?’()ne

Select from our exitensive line of G L. ,):_.Qf

For Subscription Information h-l."i'”fi("?‘f{”f‘l’;lj{)!'ﬂ’.};ﬁ?'f};.‘”.tiﬁl:ﬂi‘r’?ﬁ?f” “Q}nw&.
: “Seulptured Tap Handles ™ ™. ¥
E-mail: bluebat(@ caveartstudios.com ? .
Phone; (704)-252-9571 “Sculptured Tap Handles" make excellent gift =
Wwe al-“'(‘] " for any occasion! -
i CALL NOW FOR A FREE CATALOG! | |
}Lq!ﬂ 4 AL A
E.?l?l'r'ErfBeAJ Bazor-gr %’é‘?ﬁsﬁ?ﬁuﬂéﬁ}' A esign® (800) 800-5950 - Ask for dept. 202 c_
TNV R (016)742-7070 » FAX (916)742-7721 | |
www.caveartstudios.com/bluebat.html Sculpture Concepts = 5388 EBurris Road  Loma Rica, CA » 05001
Check out our website at hiprwww.succeed.net/~seulpeon or email senipooniEsuccesd net
A division of Cave Art Studios, Inc. We enjoy hearing from you!

20 Battery Park Ave., Suite 709 = Asheville, NC « 28801

HOME BREW SUPPLIERS AND DEALER INQUIRIES WELCOME
==sl.L L TWAT
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Winterbok for a Chilly Night

by Scott R. Russell

kay. so the last couple of
' months T got, well, carried
" away, T guess. I've been told T
get extravagant when I'm excited
about something, that I don't listen to
reason, that I rant and rave...Oh,
umm, where was I?

So I have to prove a point in this
month’s column. That I can restrain my
creativity a bit, that I can create a sim-
ple recipe. A simple, balanced beer that
still adheres to the cthics and aesthetics
of brewing off the wall. And so I shall.

Where I grew up, in central
Massachusetts, forest floors were
covered with wintergreen. They may
still be, for all | know, but now I live
in Vermont and wintergreen just
doesn’t seem to work here. I've

Ingredients:

® 4 |bs. dark Munich malt, 10°
Lovibond

¢ 1 1h. cara-pils malt

* (.5 1h. chocolate malt

* 0.5 Ib. medium crystal malt,
60° Lovibond

* 3 Ibs. light unhopped dry malt
extract

e 3 Ibs. amber unhopped dry malt
extract

* 4 pz. malto-dextrin powder

* 1.5 oz. Hallertauer hops (4% alpha
acid), 0.25 oz. for 60 min., 0.5 oz.
for 30 min., 0.75 oz. dry hopped lor
30 min.

e 2 oz. dried wintergreen leaves

* Lager veast slurry (Wyeast 2308
Munich Lager or the like)

* 1 oz. baker's wintergreen extract
(optional)

* 2/3 cup corn sugar for priming

Step by Step:
Heat 7 gqt. of water to 169° F.

tried to transplant it, tried to buy
nursery stock and naturalize it, but
to no avail. Luckily, T can get dried
wintergreen from my homebrew
supply shop. Many herb and tea shops
also carry it. So T can get that flavor
when I crave it, which I do [airly
often. Yes, I'll admit it, I used to stand
in front of a mirror in the dark and
crunch wintergreen Life Savers to
watch the sparks. And remember
those not-quite-hard, not-quite-soft
pink candies, the size of a small stack
of quarters (or, it just occurred to me,
a hop plug)? They were my favorite
as a kid, and I still buy them from
time to time. That same flavor came
through in the birch beer we

Winterbok
(5 gallons, extract and specialty grain)

Crack grains and mix into water.
Mash should settle to 157° F. Hold 75
min., run off, and sparge with 3 gal.
of water at 168° F.

To kettle add extracts and malto-
dextrin powder. Bring to boil, add
0.25 oz. of hops. Boil 30 min. Add 0.5
oz. of hops and boil another 30 min.
Add remaining hops and wintergreen
leaves and remove from heat. Total
boil is 60 min. Steep for 30 min., then
chill and add to fermenter along with
enough pre-boiled cold water to make
5.25 gal. At 65° I, pitch yeast (pitch
big; this needs a clean taste, no DMS
or similar off-flavors are allowed).

Ferment at 65° I for two days.
Gradually cool to 55° I for 10 to 12
days. Rack (o secondary and lager at
38° to 40° F for six to eight weeks.
Prime with corn sugar, and add win-
tergreen extract il desired. Age in
bottles (or keg) at least six weeks,
then select a cold, miserable winter
night and pop one open. It'll make

sometimes (
bought at
the local (‘
hamburger
stand orin
the club- \
house at the
goll course. ’
I've tried I
several
recipes [or
beers with
wintergreen as a spice, including a
dunkelweizen and a red ale, both of
which were nice. The best by far,
though, was a bock. A somewhat
stronger than average bock, dark and
rich, with burnt sugar and roasted
grain notes, mild hops offset by the

you think of a late spring or early
summer evening.

Brewing Notes:

All-grain brewers: Substitute for
the dry malt extract 8 1bs. lager
mall, increase the erystal malt to 1
Ib. Mash at the same temperature
and for the same time but use 3.75
gal. mash water and sparge with 4.5
gal. Your boil should be timed to
reduce the wort down to 5.25 gal.
Use the same hop schedule as above.

All-extract brewers: Steep the
cara-pils, crystal, and chocolate
(amounts as above) in 3 gal. of cold
water, heat gradually to 170° E, then
remove grains, Increase the dry malt
extract to 5 Ibs. light and 4 lbs.
amber.

One interesting variation I tried a
couple years ago was 1o add a jar of
root beer soda extract at bottling. It
might work with sarsaparilla or
birch beer extract as well.

= 7
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Recipe ['xchange

cool, smooth bite of wintergreen, A
bock meant to be brewed in and for
cold weather.

* Wyeast 1028 (London ale) or
Whitbread dry yeast
* 5 0z. corn sugar for priming

it is smooth going down. Slight
chocolate flavor and great tasting.
Ed Megela
Brewer's Corner
Step by Step: Scranton, Pa.
Add gypsum to 3 gal. of cold
water. Steep grains at 156° F for 45
min. Remove grains and top up to 5
gal. Bring to a boil, remove from
heat, and add malt extract. Return to
the heat. When it comes to a boil, add
1.5 oz. of Fuggle hops and boil for 70
min. Add Irish moss and boil 10 min.
more. Add 0.5 oz. each of Fuggle and

Reader Recipes

Classic English Pale Ale
(5 gallons, extract and specialty grains)
The original pale ale. A copper
beer with medium body and great
balance. A Bass ale clone.
Julian Bencomo
Bencomo's Homebrew Supply
Fresno, Calif.

Ingredients:

* 6.6 lbs. Northwestern amber extract

* 3.3 Ibs. Munton'’s light malt extract

* 1 lb. crystal malt, 60° Lovibond

* ().25 Ib. roasted, unmalted black
barley

« (0.25 1b. black patent malt

* 2 0z. Eroica hops (20% alpha acid),

Ingredients:

* 7 Ibs. light dry malt extract or 8 lbs.

Kent Goldings hops and boil 10 min.
more. Total boil is 90 min. At end of
boil add 1 oz. of Kent Goldings. Chill

for 60 min.
* (0.5 oz. Cascade hops (4.1% alpha
acid), for 10 min.

liquid extract
* 0.5 lb. caramel malt, 40° Lovibond
* 0.5 lb. caramel malt, 10° Lovibond
* 2 oz. Fuggle hops (1.5% alpha acid), Prime with corn sugar and bottle.
1.5 oz. for 90 min., 0.5 oz. for 10 0G = 1.050-1.058
min. FG=1.012-1.020
* 1.5 oz. Kent Goldings hops
(6.8% alpha acid), 0.5 oz. for
10 min., 1 oz. for dry hopping
¢ 1 tsp. Irish moss
* | tsp. gypsum

and pitch yeast.
Ferment at 68° F for one week.
Transfer to secondary for two weeks.

» Wyeast liquid 1084 (Irish ale)
* 3/4 cup corn sugar for priming

Step by Step:

Crush and steep grains in 3 qt.
water at 155° to 160° F for 30 min.
Remove grains, adjust volume to 5.5
gal., and add malt extract and 2 oz.
Eroica hops. Boil for 50 min. Add 0.5
oz. Cascade hops and boil 10 min.
more for a total boil of 60 min. Cool

Russian Imperial Stout
(5 gallons, partial mash)

Although this beer is a heavy,
stronger stout, the flavor is so excellent

b7 =

MIDWEST
Homebrewing Supplies .
|

Over 50 kits!
1-888-449-BREW

www.midwestsupplies.com
| MIDWEST- 4528 Excelsior Blvd. Minneapolis, MN 55416

Excellent

.

Free Catalog

So Many Bers
So Little Time!

| Refrigerator Magnets (360)352-1851

http:/www.gototem.com/Beer.htmi

c

Free Brewing Video with any order!
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and pitch yeast at 72° F. Ferment [or
al least six weeks. Prime and bottle.
0G=1.070
FG=1.018

Pepperberry Belgian Ale
(6 pallons, extract)
Sounds strange, but the combi-
nation tastes great.
Terry White
Brew Fellow’s
Buffalo, N.Y.

Ingredients:

® 4.4 lbs. Tronmaster Belgian ale kit

¢ 1.4 lbs. Alexander’s pale malt kicker

e 2 lbs. frozen strawberries

¢ 2 |bs. honey

* 1 Thsp. black peppercorns
(roughly crushed)

» Ale yeast (such as Wyeast 1214
r\hhy Ale)

* 3/4 cup corn sugar

Step by Step:

Boil extracts for 30 min. Mix
strawberries and black pepper. Turn
off heat, add strawberries and pepper,

and steep 20 min. Cool to 80° F and
pitch yeast.

Ferment in primary for about five
days. When primary is finished
(kraeusen falls), rack to secondary.
Bottle when fermentation is complete
and beer is clear. Prime with corn
sugar and bottle.

Mild Ale
(6 pallons, extract and specialty grains)
This is a mild ale based on
Arkell’s Mash Tun Mild from Brew
Your Own Real Ale at Home, a book
by Wheeler and Protz. It is simple and
good.
Dan Listermann
Listermann Mfg. Co. Inc.
Cincinnati, Ohio

Ingredients:

* 4 |bs. Superbrau plain light malt
extract

¢ 2'1bs. crystal malt, 50° Lovibond

¢ | oz. Fuggle hops (4% alpha acid),
for 60 min.

* Edme dry yeast

* /4 cup corn sugar for priming

©UN

o

and BEE

Step by Step:

Divide the crushed malt between
two muslin bags and steep in 1.5 gal.
of 160° F water for 20 min. Remove
the bags and add the extract and hops.
Boil 60 min. Cool the pot to 100° F,
pour wort into the fermenter, and top
up to 5 gal. Pitch the yeast at 70° F
and stir vigorously to aerate.

Ferment for one week. Prime and
bottle. W

Share You-r__-_B_ecipe!

-~ We wanl your recipe for Recipe
Exchange! If we print it, we’ll
= _;g:: You a spectacular Brew yoyr

 T-shint! Send your favorite
 1ecipe 1o Recipe Exchange, ¢/

- Brew Your Own, 216 F Street,
Suite 160, Davis, CA 95616 oy
send e-mail to. edit@byo.com. ge
Sure 1o include your address gng
phone number.

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

FAX: (412) 366-9809

Email: info@countrywines.com
www.countrywines.com

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
I (888) 785-7766 Toll-free
e-mail homebrew@homebrewadventures.com
visit our web site at
http:/lwww.homebrewadventures.com
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Supplies for the home Winemaker and Brewer since 1972

INTRODUCING!

ycnscTeck 1 Sabevateries
itch =

T=ith S5 provides homebrewers
with a pure, liquid yeast slurry,
containing enough active cells
to pitch in a 5 gallon batch,
without making a starter!

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

Also available in Wine and Mead strains!
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.. VINOTHEQUE U S A.

Top Quality
Ingredients!
Fast! Easy!
Great Taste!
~~TryThem All!

V!NOTHEQUE uU. S A. = WHOLESALE ONLY
email: vinous | 9@idt.net * web: www.vinotheque.net
1-800-481-VINO (8466) « FAX: |-800-635-0035 « Marlboro, MA
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SOU-Se s And Start Brewmg

Fax 504-641-1883
e-mail: beer@slidell.com Great Beer
i\ b4l ome companies' idea of a "beer kit" is
can of malt extract with a package of
yeast under the lid. Brewers know
better. Our Classic Beer Styles™
ngredient kits contain 100% pure malt

Alf h 5 extract, real hops, quality yeast, and
re pecialty grains, to create over 35 beer
styles true to traditional standards.
%re w ln g Ask About the
(Jt f the Month Club!
Supply| | e

e Browig Corp
¢ Home of the Cajun BeerKits! *9.9% L \WW%I s homebrewerq
¢ Free 40 page catalog! % L nation w1de
# Monthly Sales! ' brewmg the
¢ Free Shipping on 40%.’7 ’0’ % es, p, S0 WindRiver Way!
orders over $150.00! s, 7 Call 1-800-266-4677 for Your FREE
PO Box 5070 - Stidell, Louisiana 70469 Catalog TODAY!
http://www.slidell.com/beer/ Visit us at www.windriverbrew.com
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“HeIpMe, Mr. Wjzard”~

Foaming at the Hops

"My, Wiz2 |

I recently finished brewing a pale ale
that has a peculiar first taste. The head of
the beer has a very strong, bitter taste
like concentrated hops. It was so
unpalatable | almost threw out
the whole batch. Fortunately, |
waited a few minutes for the
head to recede and resampled
the beer. Lo and behold, a beauti-
ful, hoppy pale ale was born.

Although now | know and
can warn my friends not to _
drink the brew until after  __%
the head subsides, what
causes the phenomenon
and what can | do to prevent it?

Jeffrey Gold
Bronx, N.Y.

hat you have
discovered is that
hop bittering acids

are concentrated in beer foam!
This is the same empirical
evidence that led brewing
scientists of the last century to
hypothesize that hops are
related to beer foam stability.
More than a century later sci-
entists are still studying the
effects of hops on beer foam.

Your problem involves something
that I usually don't address and that
is the issue of beer recipes. Simply
stated, you have over-hopped your
beer. Beer is one of very few beverages
intended to maintain a persistent
foam, and the foam on beer adds to
the overall sensory experience. If a
beer's foam is too bitter to drink and
must collapse before consumption, the
beer drinker is denied one of the plea-
sures of the malt tipple.

Somehow, American brewers have
convinced consumers that a beer with
no foam is normal and that foam is the
stuff occupying precious container
space intended for more beer. Coors
even has a commercial poking fun at

the foam on microbrews. I suppose
this is understandable considering any
foam on a Coors Light fades so quickly
that one would assume he was being
served a low-[ill.

All-malt beers should have a
stable foam and the hopping should
be designed for a pleasant-tasting
beer including its foam. In my
opinion an excellent beer is a
balanced beer. If the beer is
intended to be light in
flavor, then a balance of

subtleties is in order. If
the beer is intended to
knock the socks off

the drinker, then it

should do so with over-

whelming resound, not
just one attribute. Kind
of like Tehaikovsky’s
“1812 Overture.”

An excellent beer
should taste excellent
when served properly.

A properly served
beer is cool enough to
refresh the palate but
warm cnough to smell.
Beer should always be
evaluated from a glass to
best release the beer's
aroma qualities. Finally,
a properly poured beer should have a
foam that adds to the sensory experi-
ence. Kind of makes me wonder why
ice-cold beer slurped out of a can
tastes so damn good after mowing the
lawn!

I almost had a heart attack when |
realized that | had forgotten to activate
the liquid yeast for tonight’s brewing. (It
takes about a day to activate.) | almost
panicked. | remembered about the yeast
after all my equipment was taken out and
sitting in the tub sanitizing in bleach. |
had just finished steeping my grains and

was just starting to boil my malt when

it hit me. | shut the heat off and thought
about it. | decided to proceed with
everything as usual until | was ready

to pitch the yeast. | then put the
unpitched wort (closed fermentation) in
the refrigerator downstairs. When the
yeast is ready, | will allow the wort to get
back to room temperature and then pitch
the yeast.

Is there anything I should have done
differently? Will there be any adverse side
effects?

John DiCosimo
New Britain, Conn.

his story rings true for the
many food processes requiring

life. Baking, cheese making,
pickling, wine making, brewing, and
many more processes all require a
vital innoculum of microorganisms to
work. Some food fermentations are
“wild” in that the bugs doing the work
come with the ingredients and don't
have to be added. Pickles, sauerkraut,
and many wines and breads are prod-
ucts of wild fermentations.

Beer, on the other hand, is almost
always the product of a controlled
fermentation using a specified strain of
yeast, and brewers have become some
of the most able keepers of large
quantities of yeast in the food pro-
cessing world. However, even the
most skilled brewer has prepared to
cool wort only to discover the sudden
absence of the yeast! What's a brewer
supposed to do?

In a commercial brewery yeast can
almost always be scrounged from
another fermentation, but the home-
brewer is in a different situation. In
your case you did what you had to and
the approach was logical. By cooling
the wort and storing it at a cold
temperature, you reduced the risk of
any bacteria multiplying and spoiling
the wort. As long as you praciiced
good sanitation, this method should
work. Since bacteria are almost
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Mr. Wy zard

always present somewhere in cooled
worl, the worl will start to spoil

with time, but the cold temperatures
will definitely greatly slow this
process.

Some brewers may argue that
pitching the yeast you had at the time
would have been better than waiting
for it to multiply. If your pitching yeast
has any bacteria at all, this method
could cause serious problems since
bacteria multiply much faster than
veast. Another option would have been
to round up some quality dried yeast
for this batch.

What should you have done
differently? Obviously, yeast is a key
consideration when deciding to brew
and checking your yeast supply before
brewing is always advised.

| have always been very impressed
with the yeast management programs
of some of the major domestic
brewers. Imagine brewing more than
20 brews per day with each brew
requiring several hundred gallons of
healthy, clean, thick yeast,

This may seem easy since
commercial brewers all re-use yeast,
but they don’t re-use it forever. Most
lager brewers will use yeast lor about
seven generations before discarding it.
This means that they are constantly
working with yeasl in the lab and
propagating yeast in very large
quantities.

Yeast management is the common
link connecting all brewers and never
becomes easy.

PN wizar

In the November '97 issue of BYO,
Jim McHenry asked Mr. Wizard about
low yields from his mash. Jim suspected
poor mash-temperature control was the
culprit. He was using what sounded like
a standard homebrewer’s thermometer.

| eagerly read Mr. Wizard's answer
because | had a similar problem using
similar equipment five years ago when
I went all-grain. It pains me to say it,
oh Master of Mash, but you let Jim
and me down. Although you were
absolutely right with the information
you gave Jim, you didn’t really answer
his question.

I had trouble with temperature

January 1998 Brew Your Own

control, too. Experience taught me that
patience is indeed a virtue when
mashing. | give my thermometer 10
minutes before | decide to read it.

If Jim is using a pot for a mash tun
that he heats on the stove, my advice is
to heat his mash water to 165° F, put the
lid on, and take the pot off the stove. Wait
a few minutes (five is good, 10 is better
with a slow thermometer) and take a
reading. If the temperature is still 165°
to 167° F, you can mash in with room-
temperature grist.

My average temperature drop at
mash-in with 100-plus mashes is 10° to
15° F. This puts me firmly in the 150° to
155° F bracket for my mash. You have to
trust me on this one, Jim; it really works.
Stir just enough to ensure no dry spots
and don’t look at your thermometer for
10 minutes. Leave the lid on and wrap
the pot in a blanket to keep it cozy.

This will probably take care of
Jim’s temperature anxiety. | hope this
information helps and that | haven’t
offended the Emir of Enzyme.

Tom Bechard
Rouses Point, N.Y.

r I Y hank you for the added
information. Your advice to
remove the mash pot from the

stove is sound because a hot burner

will continue to heat the mash long
after the heat is shut off. This would
certainly explain a mash that is hotter
than expected.

A problem I have encountered
with thermometers but failed to
include in my original answer to this
question is calibration. Some
thermometers, especially dial ther-
mometers, can be significantly out of
calibration. The best way to check a
thermometer is to measure the tem-
perature of melting ice and boiling
water. These temperatlures should be
32° For0° Cand 212°F or 100° C,
respectively.

Because the boiling point of water
is dependent on atmospheric pressure,
high- and low-pressure weather sys-
tems will cause slight fluctuations in
the boiling poeint. In any case, | have
encountered many out-of-calibration
thermometers that were the source of
error, especially wort-fermentability
problems, from seemingly normal
mashes.

e Wizari

| have one
soda keg that has
produced three
batches in a row of different beer recipes
with an iodine or other strong chemical
taste. My other keg has never had a bad
batch. The beer smelled fine prior to
kegging. Is iodine or strong chemical
taste a common off-flavor for beer? Is it
something in the keg?

1. Shelburne
Madison, Wis.

hemical off-flavors are
C frequently encountered in

beer and can be caused by
numerous factors, The most obvious
cause comes [rom traces of cleaning
or sanitizing chemicals left on equip-
ment surfaces alter use. Chemicals
containing chlorine and iodine are
well known contributors of chemical
off-flavors if the compounds remain on
the equipment. Of the two, chlorine is
the worst because it can combine
with malt phenols to form a class of
compounds called chlorophenols,
which have a pronounced medicinal
aroma. lodine sanitizers usually cause
no problems if used at their recom-
mended concentration.

Some brewers encounter problems
with chlorine even without using
chlorinated sanitizers. These problems
are often traced to chlorinated tap
water. If brewers use chlorinated tap
water for rinsing brewing equipment,
then chlorophenol off-flavors may
arise. One well known craft brewer
had a problem with chlorophenols in
his fruit beer that was eventually
traced to the fruit. The fruit source
had been rinsed at the farm with
chlorinated water and this chlorine
was being introduced to the beer at
the time of fruit addition. This problem
took some good detective work Lo
solve,

Medicinal aromas can also come
from wild yeast contamination. In
fact the classic indicator of wild veast
contamination in beer is a distinct
phenolic aroma. This aroma is often
likened to cloves or the smell of
standard bandages.
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These are all possible explanations  cellarmanship, but it says that flat beer he information you got from
to your problem, but I don’t think due to CO, equalization rarely occurs I your local homebrew shop is
they are the real culprit. All of your unless the turnover rate for the beer is correct. If beer in a keg is
beers from all kegs would taste off if extremely slow. What is slow? The CO, exposed to the atmosphere, the carbon
it were due to your chemical selection  sounds like a foolproof solution, but | dioxide in solution will migrale out
or city water, and wild yeast atiacks really don’t want to incur that extra of the beer and equilibrate with the
probably would not be limited to expense. | generally consume a five- partial pressure of atmospheric carbon
one keg, although that is certainly gallon batch in about three or four weeks. dioxide.
possible. Will I have flat beer? The question comes down to the

I think the most probable cause of Les Mailer definition of “flat beer.” If the beer is
the off-flavor is leftover flavors in the Modesto, Calif.  stored cool, say 55° F, with no top

keg gaskets. | think you have an old
root beer keg on your hands, and the
aroma in beer is not iodine or medici-
nal but root beer.

The most notable aromas in root
beer are phenolic by nature and do
smell somewhat medicinal. They are
also nexi to impossible to completely
remove from rubber gaskets they
contact. Many a pub brewer will tell
awful stories of contaminating beer
lines, gaskets, hoses, and beer fillers
with root beer where the only solution
was to replace all soft parts. This New
can he expensive in a Commvr.['ial product
brewery! The lesson for them is to .

i e lines
keep their root beer away from
everything else. In your case you introduced
inherited the taint, but the solution is and
the same. always

Take your suspect keg apart and available!
remove all rubber O-rings and [eemim s s J
gaskets and replace them. Most 1/p-Liter Amber Melvico
homebrew stores selling kegs and Flexicap Bottle Pressure Bottler

kegging equipment will carry or have LET US

the ability to order replacement parts. =

Even if the problem is not from root m HELP YOU |ngl‘edlents
beer, vour problem is most likely

GROW!
associated with the keg's previous

VINOTHEQUE U.S.A.

Brewery
&
BOP
support!

resident! for beer & wine Hops:
* Filters, pads and accessories * Pellets, Plugs, Leaf, Extract Oil
— * Huge assortment of Grains:
__ Y. w hardware ¢ Harrington (Canada)
| read “Build a Beer Engine” (May '97 * Demijohns to I5 gallons * Hugh Baird (UK)
BYO). | procrastinated all summer but am * Largest supplier of wine * Ireks (Germany)
now going to build one. | was talking to concentrate * DeWolf-Cosyns (Belgium)
my local homebrew retailer and learned « New Hard Cider kits * Scotmalt (Scotland)
that a CO, system is often used in » E-Z Brew Beer Recipes * Briess (US)
conjunction with a beer engine to provide * Better Brew Beer Recipes * Golden Promise, Chariot,
blanket pressure, which will prevent the Specialties and Organic
carbonation from moving out of the beer . = = ———
and into the headspace as the keg is Belgian items also available! Fresh Malt Extracts from over 12 sources!
emptied. Sales to licensed retailers and breweries only!
| understand the concept, but what R
| want to know is: How long does it take? VINOTHEQUE U.S.A.
| was referred to CAMRA'’s (Britain’s email: vinous | 9@idt.net * web: www.vinotheque.net
Campaign For Real Ale) book regarding 1-800-481-VINO 8466) « FAX: |-800-635-0035 * Marlboro, MA
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pressure, it will contain approximately
1.55 volumes of carbon dioxide. If the
temperature of the beer is increased,
the carbon dioxide level will drop
even lower. To put this level into per-
spective, most American beers contain
between 2.5 and 2.8 volumes of
carbon dioxide.

Beer with 1.55 volumes of carbon
dioxide would be considered totally
and unarguably flat by the vast

majority ol American, German,
Japanese, Brazilian, Australian, South
African, Mexican, Canadian, and
Bahamian beer drinkers, just to name
a few. However, if you take that same
beer, squirt it through a sparkler
attached to a beer engine, and place
it in the hands of most anyone from
the United Kingdom, it would be
considered perfectly normal.

If vour goal is to homebrew a nice

TWO WAYS TO ENTER
BREWING HEAVEN!

N

EXOTIC HERBS, SPICES
AND BELGIUM SUGARS:
FROM

BREWER'S GARDEN

A complete line including
¥ such delicacies as:
Curacao orange peel, sweel
orange peel, ginger,
cardamom, licorice rool,
sarsaparilly, juniper bervies,
paradise seed, sweel gale,
wintergreen, rose hips.
wormwood, waoodriuff,
mugreont, elderberries,
elderflowers, lite, antber,

and dark candi sugar.

REAL FRUIT PUREES
P FROM

! OREGON FRUIT
PROD UCTS

Seedless puree thal is
commerciaily sterile.

Can be added directly lo
your fermenter!
Convenient thive pound can size
Now awailable tn raspberry,

_, chemy, blueberry, blackberry,
o '@ peach. and apricot.
Al the benefit of fresit fruit S
without all the hassle!
Oregon Fruit Products web address:

tipewown.oregomiink com/fruitheen

Ask for these quality products at your local shop!

Direct wholesale inquiries to:

Steinbart Wh
1-800-735-¢

LD Carlson
1-800-321-0315
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ale and serve it [rom a beer engine in
a traditional manner, then the CAMRA
cellarman’s guide is absolutely
correct. Since the English drink

beer qualifying as flat, it takes a very
long time indeed for it to get any
flatter.

In all seriousness, cask ales
usually contain roughly 1.5 volumes
of carbon dioxide and are stored
near cellar temperature (55° F) so
they are already more or less in
equilibrium with atmospheric
conditions. Some cask ales contain a
little more carbon dioxide, somewhere
between 1.55 and 2, and will lose
the little carbonation they have with
time.

The concern many have with the
CAMRA guidelines of leaving the cask
vented to the atmosphere for pro-
longed periods is beer oxidation. This
not only begins to change the beer’s
flavor, which some people like in a
cask ale, but the oxygen allows-~for
the growth of aerobic beer spoilage
organisms. These bugs only grow in
oxygen-containing environments and
are not a problem for beers dispensed
with carbon dioxide.

However, cask becers can and do
spoil due to aerobic bugs. The most
notable example is spoilage from
Aecetobacter species, which convert
ethanol in beer to acetic acid (vinegar).
A slight over-pressure of carbon
dioxide or a mixture of carbon dioxide
and nitrogen will prevent the problems
associated with oxygen in the head-
space of your keg. Care must be taken
not to use too much pressure as the
beer will over-carbonate just as it will
lose its carbonation. W

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

M. Wizard, BYO's resident expert, is

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



Tips{froemtfe Pros

The Spice of Life

by Suzanne Berens

Odell Brewing Co.

Brewer: Doug Odell
Brewery: Odell Brewing Co., OSSR
Ft. Collins, Colo. - A I I i B
Years of experience: Eight . e
Education: BS in Geology from 7 4
California State University at Sonoma; e
extension courses on brewing at
University of California, Davis
House Beers: 90 Shilling (Scottish
and pale ale), Easy Street Wheat,
Cut-Throat Porter (golden ale)

We make a holiday ale, which has
cinnamon, nutmey, cardamom, ginger,
rosehips, and fennel. We use about

three times as much nutmeg and

cinnamon as the ginger, rosehips, and

fennel, and even less cardamom. 1

wanted to come up with a unique

flavor in which you really had a hard 6j

“You wouldn't ruin a beer by
underspicing it, but you would
by overspicing. Be modest.”

Brewer: Doug Odell

time picking out any one individual
flavor that dominated the others. The
finished product is a little bit like
pumpkin pie.

The first step you must take, no
maltter what you want to brew, is to

experiment. Less is better. I've had amount used of all the spices. It's recipe over the years. The last ones
beers that were way overspiced. We about two-thirds the amount of the were too spicy. We have dropped back
don’t use cloves because I find them ginger, rosehips, and fennel. the proportion of spices 10 to 15
overwhelming. If you do use cloves, After a couple of batches, | came percent over several batlches.

keep in mind a little goes a long way. up with the right proportions. Even Before deciding on a recipe, know
The same is true for some other afier you decide on a recipe, keep the difference in flavor between dried
spices, so try different proportions. experimenting. We have changed the and fresh spices. Not all spices taste

The next step is to conduct a test. |
did a couple of five-gallon test batches.

I picked the spices for the holiday beer

out of the air, figuring they were good Tne “ns

for the holidays and for winter in gen- * Add the spices according to their * Don’t assume you can simply convert
oral. A lot ofthese spices are used in strength. It’s harder to extract flavor dried to fresh spices. Some spices

pumpkin pie. I made a waier tea and

: ) 5 from some spices, so these must be can taste different in different forms.
tried to figure out what the relative 5 : :
strength of these spices was. The first boiled longer. * Adjust your h_ups according to your
one I made I overdid it with the car- « Experiment. Less is better. You can spices so that both come through
damom. It is very potent. So I dropped ruin a beer by overspicing it. without overwhelming each other.

that way back; it is now the smallesi
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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,
Q{. 714-630-7902 FAX.714-630-3553 // WWW.CHEMLAB.COM

SHHANITAD » SONOL * SLHdId * SHAOTO x SHTOOD0D

* BRUSHES * APRONS * STOPPERS * SCOOPS * MICROSCOPES

« SASVTA » SYUAMVAL « STANNNT « SHTIVOS « SUALANOVAAH *
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S0 YOU WANT TO BE A BREWER

Whether vou're an aspiring Master Brewer or an enthusiastic
homebrewer, take your knowledge to the next level. TheAmerican
Brewers Guild isAmerica’s foremost school of hrewing seience for
t  he micro/pub brewing industry We offer classes that cover all
aspects of brewing... from grain to glass. Our education and
training includes spacious classrooms, state-of-the-art. full scale
brewing system, pilot brewery and lab to allow you Lo experience
real "hands-on” hrewing.

We're dedicated exclusively to brewing education. So, if you're
ready for the next level or simply want to brew your best, the
American Brewers Guild has the programs you need,

Call today for a course catalog.
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BREWERS GUILD TeL: (530) 733-0497 » Fax: (530) 7530176

E-MAIL: ABGUREW@MOTHER.COM

BREW'NG SCHOOI. 1107 Kenneny PLacr, Surre 3, Davis, Cavtronraia 95616

NEW! website: http://www.realbeer.com/ABG
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Tips /romtpe Pros

the same dried as they do fresh. We
use all dried spices for our holiday ale.
We could use fresh ginger, but it would
probably change the [lavor. Fresh
reminds me of Asian cooking whereas
powdered makes me think of ginger
snaps or ginger bread. If you are using
fresh spices, add them to the pot a
little sooner,

Once you have a ratio you like,
consider how this will work with your
hop schedule. If you are using three
ounces of finishing hops in a live-
gallon batch of ale, that's enough to
give flavor and aroma. So when you
add spices, you might want to drop the
hops back to one ounce. That way you
still get the hop character without
overwhelming the spices.

Timing is important. We put the
spices in 30 seconds before the end of
the boil. I think if we put them in any
sooner, we might blow off the volatiles
and lose some aroma. If you have a
spice or something that takes long to
extract flavor from, such as orange
peel, you might want to keep it in a
little longer. Some people make chili
beers. They'll usually throw those
(chilis) into the fermenter instead of
the hot wort to retain the chili aroma.

One aspect to walch for in brewing
spice beer is that spices change in
potency from year 1o year. With hops
the supplier will tell you what the
alpha acid is. But there is no such
analysis for spices. So you have to hope
it hasn’t changed too much. Always
keep some of the spices you used
around so you can compare them with
newer ones. Make a little tea and keep
notes from one year to the next or one
batch to the next. See how one tea-
spoon in a quart of wort hoiled for one
minute tastes, and go from there. B



