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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.
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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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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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70— — | COURSES ® PROFESSIONAL BREWERS COURSES o
j y APPRENTICESHEP & CORRESFONDANCE PROGRAMS

/

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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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



The Bitter Truth About an E nglish Beer

by Alex Fodor

Ithough the British are renown

for their strange sense of humor,

there is one subject that Monty
Python rarely jokes aboul. Beer. liven
the English word for a casual drink has
a serious connotation. They call it a
“session.” If having a session is a nation-
al pastime, then the hop-dominated bit-
ter is most certainly the national drink.

It may offend some to say that the
British are bitter people, but it is unde-
niably true. Practically every brewery
features a bitter and many have multi-
ple versions. Tt is not unlikely that a
given brewery will offer an ordinary
bitter, a best bitier, and an extra
special bitter. Why so many bitters?
Aren’t they all basically pale ales? This
is true. But producing many types ol
pale ale is no stranger than a large
American brewery making eight
versions of American lager.

In general bitter is a cask condi-
tioned real ale served on draft at cellar
temperatures of 50° io 55° F. Ordinary
bitter, the most qualfable of the session
beers, has an original gravity between
1.035 and 1.038 and a bitterness of 20
to 35 IBU. The alcohol content falls
near 2.9 percent by weight or 3.6
percent by volume.

The styles of best bitter and extra
special bitter are too close Lo be defined
independently even though a brewery
may offer them as distinctly different
beers. They can be lumped into the
category of special bitters. Special
bitters have a starting gravity in the
range of 1.038 to 1.045 and an 1BU of
28 to 46. The alcohol approaches 3.8
percent by weight and 4.8 percent by
volume.

Any heer called bitter should live
up to its name. This is not a drink for
those who identify with bitter beer face.
Because little else stands in the way
ol its expression, the hop flavor in
ordinary bitter dominates the taste
profile. As with any other beer,

however, a great deal of variation exists
within this category. In some versions
of the brew, a late hop or dry hop note
complements the bitterness. However,
the bulk of the bitterness should come
from kettle hops that are boiled for 45
minutes to an hour. Fresh hops are
mandatory. The hops should be green,
not pale yellow. When opening the hag,
an intense floral aroma should strike
the brewer. The hops should not be
odorless or cheesy smelling. Look for
hops packaged in nitrogen-[lushed and
vacuum-sealed bags to guarantee
freshness.

Traditional Iinglish hop varieties
make excellent bitters, but most low-
alpha aroma hops are worth experi-
menting with for a late hop addition.
The aroma of high-alpha varieties often
overwhelms subtler flavors and appears
overly harsh in the context of bitter.

In addition Lo hop aromatics, yeasl
strain also shapes the flavor of bitter.
Fruitiness and slight diacetyl are com-
mon side effects of the distinctive ale
yeast used. The highly flocculent and
intensely fruity London ESB ale yeast,
Wyeast 1968, is a [avorite. The draft
version of bitter should be clear though
unfiltered. This can be accomplished by
taking advantage of a flocculent yeast
strain for the fermentation and adding
isinglass or gelatin finings when the
priming sugar is added. The low car-
bonation makes a less-filling brew and
allows for more pronounced flavor
expression. On the other hand don't
expect a frothy head unless you have a
beer engine. Add half the normal
priming sugar to achieve a carbonation
level around 1.5 volumes.

As with all British ales, highly modi-
fied English pale malt is the best choice
for all-grain or partial-mash versions.
A half pound of crystal malt adds a
touch of color and flavor to these beers.
Slightly more crystal malt suits the pro-
file of the bolder special bitter. However,
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Sty[? of the JfontH

keep in mind that the color of ordinary
bitter is light to pale amber in the SRM
range of eight to 12. Special bitter with
an SEM of 12 to 14 may be a
slightly darker shade ol amber,
but not by much. Many British
brewers add flaked corn as a
mash adjunct or sugar as a
kettle adjunct. These tend Lo
lighten the color and body of
the beer. You can add flaked
barley to create more mouth-
feel while maintaining the low alcohol
typically associated with bitter.
Burtonizing your water will bring
out the dry. sharp hop bitterness asso-
ciated with the style. This invariably
calls for adding a certain amount of
calcium sulfate in the form of gypsum.
Although light in alcohol and
malt flavor and big in hops like many
pilsners, bitter differs in that it has
the aromaties of an ale. This is a
great advantage to homebrewers
since they can still make a hop-bent,
thirst-quenching brew in a matter of
weeks instead of months.

Plain Bitter (Ordinary Bitter)
(5 gallons, partial mash)

Out of every good brewing
session comes many good
drinking sessions. Why not
brew the refreshing

classic yoursell? It's just
plain bitter.

Ingredients:

e 3 lbs. pale liquid malt

extract

" ¢ 2 lbs. pale dry malt extract

¢ ().5 lb. British crystal malt,
607 Lovibond

® (.7 oz. Bullion hops (10% alpha
acid), for 60 min.

* 2 oz. Cascade hops (5% alpha acid),
1 oz. for 10 min., 1 oz. at end of boil

* Wyeast 1968 (Special London) or
other attenuative ale yeast

* Isinglass or gelatin

* /310 1/2 cup corn sugar for priming

Step by Step:
Immerse crushed grains in 2 gal. of
water at 155° F for 30 min. Strain oul

ON THE CUTTING £DGE OF |
DREWING TECHNOLOGY™

Liquid Bread Inc. wishes to

grains and rinse with 2 gal. of 165° F
water to make a total volume of 4 gal.
As the wort approaches boil, add mali
extracts while stirring to dissolve. Add
Bullion hops as soon as boil starts. Boil
50 min. more and add 1 oz. Cascade
hops. Boil 10 min. more [or a total boil
of 60 min. Add 1 oz. more Cascade
hops as the boil ends, Cool and aerate,
Pitch yeast at 75° .

Ferment at 60° to 65° F until
finished. Add 1.5 to 2 gal. cool water o
bring volume to 5 gal. in the secondary.
Prime in a keg with corn sugar and
add isinglass or gelatin, following the
instructions on the package. Age for lwo
weeks before drinking. ~

0G =1.038

FG=1.010

Really Bitter
(Best Bitter)
(5 gallons, partial
mash)

At 28 TBUs it’s not
just plain bitter, it’s
really bitter.

Ya Know, I ONCE
SHOT A MAN FOR NOT DRINKIN'
My HoMEBREW!!

GET ALL YOUR EQUIPMENT,

congratulate Oxynater™users

Bob Gordash & Meleq Kacani

__ Wipners of the Sumuel Adams

¥ JongShot™ 1997 Commpefition
=5 )

~ Oxynater,” fermentq)i
\_ starts 6-8 hours fuster,

difference.”

Bob Gordash, Winner, 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 © lbread@iag.net
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SUPPLIES, INGREDIENTS AND
ADVICE FROM THE BEST!

m 76 RECIPE KITS WITH 24 HOMEBREW
COMPETITION AWARD WINNERS

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

[i¥ 33 IMPORTED AND DOMESTIC HOPS
i8 OVER 50 BEER AND WINE YEASTS

{8 5 HOME BEER AND WINEMAKING KITS
COMPETITIVE PRICES

"HOMEBREW FOR STRENGTH" '

" Toll Free Order Line: |
| 1-800-890-BREW
. Call for a free catalog! |
Call for a )

‘ (512) 467-8427
J 306 E. 53rd St.
Austin, TX 78751
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Ingredients:
¢ 3 Ibs. English pale ale malt
* (0.5 lb. English crystal malt,
60° Lovibond
¢ 3 Ibs. domestic pale malt syrup
® (.5 Ib. corn sugar
¢ 11 oz. pale dry malt extract
¢ (.75 oz. Galena hops (10% alpha
acid), for 60 min.
* 2 0z. Fuggle hops (5% alpha acid),
1 oz. for 10 min., 1 oz. at end of boil
* Wyeast 1968 (Special London)
or other attenuative ale yeast
¢ Isinglass or gelatin
¢ 1/3 1o 1/2 cup corn sugar for priming

Step by Step:

Mash grains into 1.5 gal. water
to hit conversion at 155° F for 60 min.
Sparge grains with 168° F water to
collect 4 gal. of worl.

Add 2 gal. ol water to the wort,
making a total of 6 gal. Heal to boil
while stirring in malt extract and corn
sugar. Boil 30 min. and add Galena
hops. Boil 50 min. more and add 1 oz.
Fuggle hops. Boil 10 min. more for a
total boil of 90 min. Add 1 oz. Fuggle
hops as the boil ends. Cool and aerate,
Pitch yeast at 75° F.

Ferment at 60° to 65° F. Rack off of
yeast after fermentation. Prime in a
keg with corn sugar and fine with
isinglass or gelatin, following the
instructions on the package. Age for
two weeks before consuming.

0G =1.044
FG =1.010
Darn bitter (ESB)

(5 gallons, all-grain)
At 35 IBUs this
brew is darn bitter.

Ingredients:
¢ (.8 Ibs. English pale
ale malt
e (0.5 Ib. British crystal
malt, 60° Lovibond
e 1 lb. flaked maize
» 1 oz. Bullion hops (10%
alpha acid), for 60 min.
* 2 oz. Kent Goldings hops (5% alpha
acid), 1 oz. for 10 min., 1 oz. at end
ol hoil
1 oz. Willamette hops (4.8% alpha
acid). at end of boil
* Wyeasl 1968 (Special London)
or other attenualtive ale yeast

* Isinglass or gelatin
* 173 to 1/2 cup corn sugar for priming

Step by Step:

Mash grains into 2.5 gal. of water
to reach a conversion temperature ol
153° F for Y0 min. Sparge with water
at 168° F to make 6 gal.

Boil 30 min. and add Bullion hops.
Boil 50 min. more and add 1 oz. Kent
Goldings. Boil 10 min. more for a total

boil of 90 min. At end of boil add 1 oz.
Kent Goldings and Willamette hops.
Cool and aerate. Pitch yeast al 75° F,

Ferment at 60° to 65° F until
finished. Rack off of yeast alter fer-
mentation. Prime in a keg with corn
sugar and fine with isinglass or gelatin,
following instructions on the package.
Age for two weeks before consuming.

0G =1.048

FG=1.010 =

TIRED
OF
BAD

BEER?

To Brew the Best,
Brew With the Best:

Quality Supplies from
a reputable
bomebrew shop.

Call 1-800-999-2440

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

a service of

Crosby & Baker Ltd

wholesale distributor of some of the world’s
finest brewing products, including:

Muntons, Weyermann,
Mountmellick, John Bull, Edme,

Morgan’s and much, much more!
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by John

The old adage about an ounce of
prevention certainly holds true when
it comes to taking care of brewing
equipment. Many problems can

be avoided simply by
taking a few extra

minutes to thoroughly
/ clean everything before
you put it away. This may

seem difficult when the clock
is striking midnight after a long
brewing session, but all too

Oliver

often “I'll finish cleaning up in the
morning” turns into “I'll clean it the
next time I use it.” The result is
equipment with dried-on stains and
deposits that take hours to soak and
scrub loose.

Fermenters

If you were careful and took a few
extra minutes after your last brewing
session to clean all of the residue out
of your fermenters before you put
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them away. then all you need to do
when getting them ready [or the new
brew is give them a quick visual
inspection followed by a thorough
rinse and sanitation before use.
However, if your last batch was
one of those 1 a.m.

brewing disasters several months ago
and there is a crusty buildup that has
dried in place, then you really have
vour work cut out for you.

Glass carboys require
only a quick check for
any buildup or

supermarkets; just be sure to follow
the directions carefully and afterward
flush thoroughly with plenty of water
to remove any traces of the chemical.
Do not allow any other types of clean-
ers or sanitizers to come in contact
with these chemicals. A dangerous

i deposits that you
may have missed
during your last cleaning, and
then they are usually ready to be
sanitized and put to use. If you have
any hard water or mineral deposits as
the result of water drying in your
carboy, they can usually be removed
by using any of a number of acidic
household deliming agents (such as
Lime-Away) that are available at most

chemical reaction could result.

Also, check lor any eracks in the
glass or chips in the neck, even minor
ones, and discard carboys that show
signs of lailing. It may seem expensive
to discard a seemingly “good” carboy.
Bul replacing it is cheap compared to
the cost and risk of injury when a
failed carboy sends hroken glass and
gallons of what was invariably going to
be the best batch of homebrew you

Plastic is relatively inexpensive,
lightweight. and durable, making it
perfect for many applications in
homebrewing, For example a plastic
fermenter weighs less than half of
what a comparably sized glass
fermenter does and is unbreakable
as well. However, there are a few
special properties of plastic to keep
in mind if you choose to use it.

Use only food-grade plastics. Food-
grade plastic tends to be slightly
more expensive than its non-
food-grade-rated counterpart.

This is because the plastic in food-
grade vessels is designed to be as
non-reactive as possible with the
food products with which it comes
in contact so that a plastic flavor
or aroma is not imparted. Using a
non-food-grade-plastic vessel or
tubing in brewing will most likely
not hurt you. But unless you are
fond of the flavor of the discount
buckets or the aroma of the garden
hose you found down at the local
home-improvement store, it is
probably best to spend a little more
for the food-grade stuff.

Do not use abrasives on plastic.

Plastic is soft, and even the bristles
of a common plastic or nylon

E January 1998 Brew Your OwN

Tips for Plastic

dishwashing pad can scratch plastic.
The microfine scratches are places
for bacteria to hide from sanitizer,
multiply, and destroy your next batch
of beer. Use only soft dishrags and
avoid abrasive cleansers.

Plastic will absorb odors and stains.
Because plastic is soft, it will tend to
absorb strong odors, flavors, and
stains from whatever is stored in
it and pass these flavors along to
future brews. Needless to say, while
your local restaurant will probably
be glad to give you all of the food-
grade buckets they have, unless you
are fond of blue cheese- or pickle-
flavored beer it is probably best to
avoid them! Likewise, the tlavors
from any especially strong brew
such as a fruit beer or wassail can
sink into the plastic.

Lixcessive use of sanitizers can
result in a chlorine or solvent-like
iodophor flavor and aroma in the
beer. With sanitizers, use only the
recommended amount and no more
(bleach is one ounce per five gallons
water; iodophor is 25 parts per
million) and try to keep the contact
time within the effective range for
the sanitizer being used. Mild
staining and aroma are unavoidable
over time. When this occurs, try

leaving plastic fermenters in bright
sunlight for an afternoon. The
combination of heat, fresh air, and
UV radiation will help to cure out
many mild aromas and extend the
useful life of the vessel.

Plastic can distort. While one of
the good properties of plastic is that
it can handle a wide range of
temperatures that would
shatter or crack a glass
carboy, its flexibility
also allows it to
distort, which many
times can prevent
the lid from
getting a good,
airtight seal.

In general try

to avoid using |
buckets with
“locking”

lids that are
perforated |
around the
perimeter and
are designed to
be cut off. They
do not seal well.
Look for a lid
that has a tight, interlocking groove
between the lid and the lip of the
bucket, preferably with a gasket.




ever made all over the new rug in the
closet where you keep your fermenting
heer.

Make sure your carboy handles are
located on the neck and tightened down
properly. If you do not have a carboy
handle, consider getting one 1o help
make your brewing sessions a little
easier and safer.

Don’t forget to look at the bristles
on your bottle and carboy brushes to
make sure they are still full and in
good shape. Many times these simple
cleaning tools are overlooked. Brushes
wear out and it is virtually impossible
to do a good job of cleaning bottles or
carboys with a worn brush.

With plastic fermenters, bottling
buckets, and any other brewing
equipment made of plastic, remember
that while these items are usually less
expensive initially, they will not last
forever. Inspect bottling and fer-
menting buckets for any scratches thal
can harbor bacteria. Check the inside
lip of the lid to make sure that the
gasket that seals the lid shut is intact
and in good shape. Snap the lid on
your plastic fermenters and place an
airlock filled with water on top. When
you press down on the center of the lid
with your hand, the airlock bubble
should move noticeably. If it doesn'i,
recheck to make sure that the lid seals
are in good shape. Remember, if the lid
won't seal, the airlock will not be able
to prevent air (and possibly bacteria)
from entering the fermenter when it is
full of beer,

Look for stains and smell the air
inside the bucket to see il the plastic
has taken on any odors from sanitizer
or from previous beers. If there is an
unusual aroma present, try a wash of
chlorinated TSP and hot water applied
with a non-abrasive dishrag, followed
by a hot rinse and air drying in the
sun. Mild staining and discoloring of
plastic is normal with use, but if the
aroma persists, replace the vessel. On
buckets equipped with a plastic spigot,
remove the spigot and check the
gasket that seals the spigot to the
bucket. The gasket should be in good
shape and should not have any cracks
that can harbor mold or bacteria, not
to mention cause a leak.

Any fermenter, be it glass or plastic,
that has dried residue from a previous

There's one
fool no
aspiring
brewer

should be
without...

...it's the
Brewers Resource Catalog!

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

1-800-8-BrewTek (827-3983)

Brewers Resource

Don't wait for the mail, see our catalog now! www.brewtek.com
409 Calle San Pablo, Suite 104 Camarillo, CA 93012
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fermentation will require a good
soaking with plenty of hot water and
a strong cleanser. Repeated washings
and rinsings may be necessary, and it
is imperative not to use any type of
abrasive pad or brush on plastic
fermenters. (See Tips for Plastic,
page 22).

All-Grain Equipment

All-grain brewers should check
their mash tuns and false bottoms to
make sure that they seal adequately
and are free of any deposits or grain
buildup that can clog the screen or
mesh. If the mash tun has a manifold-
style false bottom, disassemble each of
the runner tubes and flush them with
hot water. A nylon brush of the type
used for cleaning rifles and shotguns
is helpful to run down each tube to
remove any deposits or old grains.
Picnic coolers used for mashing will
warp and distort; check for any cracks
in the inside liner.

Most of the grain mills manu-
factured today for home use do not

require any type of lubrication to
the rollers, bearings, or gears.
Periodically blow out any grain
husks and dust with a quick blast
from an air-compressor hose,
check all of the adjustment
settings to ensure that they are
snug, and then run a handful

of grain through to see that

the roller gap is still within speci-
fication by producing a satisfactory
grist.

Odds and Ends

Siphon tubing. stoppers, and
airlocks are all relatively inexpensive
items that can be difficult to clean and
maintain for the long term. There are
brushes available to help clean out an
airlock after a fermenter “blows over,”
but for the most part these are items
that you will want to watch closely and
replace regularly. Even storing these
items in a bucket of sanitizing solution
will eventually result in their acquiring
the flavor and aroma of sanitizer, and
imparting it into everything with which

HOMEBREWING

The most detailed homebrewing book ever written!

* 551 pages covering everything from your
very first batch to recipe formulation
o 34 original recipes

R

they come in contact. Rubber stoppers
will become discolored, dry out, and
eventually begin to crack, leaving
places for beer-spoiling bacteria to
hide.

Test instruments should be
checked regularly to ascertain their
accuracy. The standard floating dairy
thermometer used by many brewers
can be checked by comparing it to
another thermometer of known accu-
racy. On probe-style thermometers
check to see that the probe is clean.
On digital models check the battery.
Stick-on types of thermometers need
to be firmly attached to the fermenter
to read accurately; check to see that
repeated washing cycles have not
caused the adhesive to loosen.

Most hydrometers are calibrated
to read correctly at 60° F. When
immersed in water at this temper-
ature, the hydrometer should read
1.000 (0° Plato).

Most small kitchen scales are
equipped with an adjustment knob to
set the pointer to read accurately at

= 57 pages on troubleshooting!

37 pages answering frequently asked questions!

* Fully referenced!

* Information gathered from dozens of professional
texts and brewing research papers

o Award-winning recipe formulation techniques

o Appendices deseribing 99 beer styles, 95 hop
varieties, Z45 dry and liquid yeasts, and wore.

Also distributing the
SureScreen™
2.05 S/H |2 stainless steel soreen

(1L residents add ¢1.16 sales tax) ﬂﬂfﬂlﬂtmm :
Send cheque or woney order to: mmﬁ;; :;'ff:ﬂ
SHEAF & VINE trub, & whole hops from the
PO BOX 1673 Gt fommnbaie

'7.99 + ¢1.01 s/n
Pept. 296 N
Bridgeview, IL 60455 Pealer inquires invited

ewail: korzebrewinfo.com
http://www.brewinfo.com/brewinfo/ VOICE/FAX: 708-430-HOPS (4677)
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zero. Any business that uses a scale
for retail trade is required to have it
certified by state authorities, so
checking the accuracy of your home
hop or grain scale is as easy as going
down to the local homebrew shop and
carefully weighing out a measured
amount of grain on the certified scale,
then comparing the reading to the one
you get on your home scale. As with
the thermometer, electric models
should have their batteries checked
and replaced if necessary.

If your instruments don’t read
satisfactorily, either replace them or
note the discrepancy in your brewing
log so thal you can compensate for any
readings made with them.

Wort chillers are among the easiest
items to maintain, but since they make
contact with the wort after the boil and
prior to the pitching of yeast, they are
also among the most critical. The
immersion-style chiller is virtually



foolproof; all that is required is to rinse
off the outside of the coil with hot water
after each use and once again before
immersing it in the next batch of beer,
The oxidation or tarnish that builds up
on copper is perfectly normal. While it
may look unpleasant. the only danger
to your beer comes from dried deposits
stuck onto the metal from previous
batches.

The care of the counterflow-style
chiller is a little more involved and
critical, since the wort passes through
the chiller, where it is virtually
impossible to make a visual inspection
to ensure cleanliness. With a counter-
low chiller it is imperative to flush the
chiller after each use with plenty of
hot water to remove any residue or
deposits before they have a chance to

dry and set, then completely drain the
coils to prevent the buildup of
mold growth. When you're
getting ready to use the chiller
the next time, flush the coils
with plenty of hot water, and then
sanitize.

Bottle cappers — good-quality
two-handled or bench-type cappers —
can last a lifetime. When you take your
equipment out of storage, check all of
the pivot points and lubricate them
using a light oil or petroleum jelly. Put
a thin film of petroleum jelly on the
inside of the crimping cup; it extends
the life of the cup, crimping the caps
requires less effort, and the capped
bolttles release easier. Remember, a
little goes a long way. Too heavy a film
could cause the lubricant to squish out
and get onto the inside of the cap,
potentially ruining the head retention
and flavor of the beer inside.

Cornelius-type kegging systems
that have not seen service for some
time need to be physically dismantled.
Each of the kegs. especially if there is

any residue inside [rom a previous
hatch of beer. should be broken down
and cleaned thoroughly. Check and
replace all O-rings as needed. Even if
they are not leaking, they may have
acquired [lavors from whatever was
in the keg when it was put into
storage. Check all hoses and, as

with siphon tubing, consider replacing
on a regular basis to prevent bacterial
contamination or off-flavors.

Ingredients

After brewing only a few batches,
most brewers begin to assemble an
assortment of extra or leflover
ingredients. If you maintain the
ingredients as well as equipment,
these ingredients can still be good
even after an extended storage period,
provided they were stored properly to
begin with.

Malt extracts, whether in syrup
or dry form, will last indefinitely
with very few adverse effects. Some
darkening of lighter malt extracts is
normal with age. Dry malts can

DR. Fix Gives PBW™ STRAIGHT A’s

Flve Star Products and Services, LLC » The Leader in Brewery Cleaning Technology

Emul-
Temperature fac-  sifica-  Rins-
°F() tance  tion ability
122-140 (50-60) A A A

Table 4.1 Detergent Ratings Sur-
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Level
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PBW™ (buffered alkali 1-3
with active oxygen)
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TSP (trisodium phosphate) 5
Washing Soda (sodium 5
carbonate/sodium silicate)

B-brite (sodium 5
percarbonate/sodium silicate)

The Five Star
Homebrewer’s
Cleaning Kit is safe for
you, the environment,
your beer, and your
equipment.

122-140 (50-60) A B ¢
140-158 (60-70) B B C
140-158 (60-70) C B C

High
Medium
Low

140-158 (60-70) C Low
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City: _ State: Zip Code: __ Day Phone #

Credit Card # __ Exp. Date

Send to Five Star Products and Services, LLC at the following:
6731 E. 50th Ave, Commerce City, CO 80022 « www.FiveStarAF.com/Homebrew




absorb waier over time and eventually
become rock hard. While this rock
is a little more difficult to dissolve into
wort, it can be done and the extract
used with no negative outcome on the
finished beer. The same general rules
apply to adjunct syrups or powders,
such as corn sugar used for priming.
Grains are much more perishable.
The biggest factors affecting grain are
moisture content and pesis. Long-term
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For those whose goal is to brew the perfect pint
their choice of malt really does matter. Put it this
way. If the malt you use isn’t up to scratch, you've

lost from the outset.

Muntons from England can help you towards

your goal.

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

storage of grain can result in various
bugs and even rodents feasting on
the grain supply, and over time the
moisture content of the grain will
change, resulting in a stale or moldy
flavor that will end up in the finished
beer. Pale malts are usually more
susceptible to this than specialty
grains. Any crushed grain that has
been stored for more than a few weeks
is probably not suitable for use.
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care to ensure we retain maximum flavor and

balance in the final product.

Which probably accounts for why our friends in
America are continually telling us that Muntons is
giving them perfect results every time they brew.
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Hops vary greatly in their
perishability. Pellet hops, when stored
in an airticht container under cold
conditions such as the refrigerator
or [reezer, will last months and even
years without a perceptible drop in
uality. Leaf hops, or any type of hop
stored in a plastic bag or opened
mylar bag, can become noticeably
oxidized and should probably be
discarded. Any hops that are
unopened and are still in the original
vacuum-packed mylar container will
probably be unaffected. You can keep
leftover hops stored in the refrigerator
in airtight, plastic vials.

Yeast performance varies greatly
with age and storage conditions. Dry
yeast will last for months and even
years providing it is stored in the
refrigerator. Dry yeast can tolerate
storage at room temperatures for
short periods of time but will become
suspect il it has been stored
excessively warm [or more than a
few weeks. For this reason it is best
to always discard the packet ol yeast
found taped to the top of a can of
extract syrup. Liquid yeasts should
always be refrigerated. Most liquid
cultures are dated. Activating and
propagating a starter goes more
slowly as yeaslts age, but many
brewers have used liquid yeasts up
to six-months old with no negative
impact on the finished beers. Under
no circumstances should packets of
yeast, dry or liquid, ever be stored in
the freezer. This will quickly render
them useless.

If you have any one of a number
of ingredient kits that include malt
extract, specially grains, hops, and
yeast in a packaged form, take a good
look at the quality of the packaging
when you open the kit. If everything
appears to be airtight and sedaled, then
most likely all of the ingredients are
fine, even after several months al
room temperature.

Storing ingredients correctly
and periodically checking brewing
equipment only takes a few minutes.
Preserving ingredients saves you
money. Maintaining equipment not only
can prolong the life of the equipment
but also goes a long way toward
making the job of sanitation easier

-




Beer
Dispenser

Just PRESS, POUR & ENJOY!

+ Easier to fill than bottles - No pumps or CO:2 systems.

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

+ Patented self-inflating Pressure Pouch maintains
carbonation and freshness,

+ Perfect dispense without disturbing sediment.

¢ Simple to use - Easy to carry - Fits in “fridge”.

+ Ideal for parties, picnics and holidays.

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

QUOIN  (pronounced "coin”) ~ Phone: (303) 279-8731
401 Violet St. Fax: (303) 278-0833
Golden, CO 80401 http://www partypig.com

We have the dream holiday gilt ideas for your
favorite homebrewer. All the BYO Cool Stuff is
the highest quality material. Like the
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Pros wedr. -

A. BYO Einstein T-shirt. “I'm

just here for the beer.” 1002 cotton
All extra large. White with blue and
black printing,

B. BYO brewers' baseball
cap. Weathered cotton, classic
laupe & navy,
embroidered logo,
Adjustable cloth
strap.

with white logo

D. BYO bevkey. Multi-purpose hotle
opener, flip-top and key chain. White
with blue logo

Yooy |E BYO Coffee Mug, Big
T, l]:l(_]\ porcelain coffee mug
with white logo.
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71 Since 1979, William’s Brew-
% ing has been the leader in
A catalog home brewing sales.
i We feature a huge line of
B home brewing equipment
¥ and supplies.
Request your free catalog to-
# day, and find out why we are
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REQUEST YOUR FREE

CATALOG TODAY!
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C. BYO mousepad,

Roval blue mousepad
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Hows &

of the

When a bottle of homebrew fills a
glass, the first impression of a well-
carbonated, brilliantly clear beer fixes
a warm smile upon the homebrewer’s
face. Homebrewers constantly struggle
to assure that the bright clarity of the
boiling wort transforms time and again
into sparkling beer. Quick and proper
cooling of the wort after boiling will
help the transformation from clear,
boiled wort to erystalline, tasty beer.

In addition to aiding clarity, force
cooling the wort has two other

by
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important benefits: reducing the
chance of contamination and reducing
the effects of DMS (dimethyl sulfide),
which can contribute cooked-corn
aromas to beer.

Time Is of the Essence

After the wort temperature falls
helow 140° F (60° C) and before
fermentation activity can be observed
(60° {0 75° ') marks the most
dangerous time in the beer’s life
cyele because of the high risk of

Douglas E.

ot Chiller

contamination by wild yeast and bacte-
ria. To reduce the risk, the wort should
spend as little time as possible in this
stage. Force cooling the wort quickly
so yeast can be immediately pitched
lowers the risk of contamination.

The hot wort must also be quickly
cooled to lower the production of DMS
and the possible off-flavors it can
contribute. Large amounts of DMS are
produced during the boil but evaporate
into the air with the hot gasses. When
boiling stops. so does the removal of

Fuchs
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DMS. However, DMS continues to be
generaled in the hot wort. DMS
produces an aroma and flavor like
sweet canned corn. The longer you
wait before cooling and the longer

cooling takes, the more DMS will linger

in the finished beer.

Clearing the Wort

Controlling break material during
the brewing and chilling process is the
trick to maintaining consistent clarity
in the finished product. Without proper
conirol this material will remain in the
beer, creating a chill haze in which the
beer appears slightly cloudy when held
to the light. Chill haze is formed when
protein and tannin molecules break out
of solution to form particles that dispel
light when viewed. Unless gathered in
large, coagulated lumps during the
boiling and cooling process so that it
can be removed from the wort, this
material will remain in the beer.

Almost immediately after the
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rolling boil begins, you can see the hot
break formed as chunky gray matter in

the wort. A vigorous, rolling boil is very

important at this stage to force protein
molecules and tannins to bounce into
each other, slowly coagulating and
forming the hot break.

The cold break, formed during the
cooling process, can be seen as the
cloudy plumes of material that waft
down to the bottom of the fermenter
immediately alter transfer. All
coagulated material formed during
the hot and cold breaks is called trub
(pronounced troob). I possible, do not
transfer trub into the fermenter with
the wort.

Force cooling the wort to at least
60° I' (15.5° C) maximizes optimum
break. The quicker and colder you
force cool the beer, the more proteins
and tannins are precipitated out of
solution into break material.

Homebrewers primarily use three

different methods to cool wort: ice bath.,

Using an
immersion
chiller with
an ice bath
speeds up
the cooling
process.

immersion chilling, and counterflow
chilling. Some homebrewers use a
combination of the three for rapid
cooling. All three methods use cold
water in some lashion, and it is very
important to ensure that the water,
which has not been sanitized by boiling,
never comes in contact with the worl,

Ice Bath

Placing your kettle in a tub of
ice-filled water is the cheapest and
easiest form of chilling. Wort cooling
occurs as Lhe sides of the kettle
are cooled by the cold water thai
surrounds it. The water needs to be
stirred so that a constant flow of cold
waler surrounds the hot kettle. Cooling
from 210° F (99° ) to 60° F (15.5° C)
takes about 11/2 hours.

Advantages 10 using the ice-bath
method are that it is inexpensive, it is
relatively simple, and it can result in
the cleanest bathtub in town.

One drawback to the method is
the relative length of cooling time,
during which DMS production con-
tinues and the risk of contamination is
high, compared with the other two
methods. With ice baths both the hot
and cold break vusually end up in the
fermenter, which ean lead to chill haze
from the large amount of trub. These
drawbacks compel homebrewers to
choose either counterflow or
immersion wort chillers because they
are more efficient and reliable than
the elementary method of ice bath.

Immersion Chilling

Immersion wort chillers are made
from 20 1o 40 feet of copper tubing
coiled in a circle with in and out
fittings rising up, resembling two
snakes somewhat entwined. A garden
hose is attached to the in fitting and
another garden or plastic hose to the
out fitting. The assembly is placed in
the wort and then cold water is run
through the chiller.

To maintain sanitary condilions,
clean the outside of the chiller with a
reliable cleanser, such as trisodium
phosphate (1'SP), rinse, and immerse
the chiller in the just-hoiled wort.
Placing the twined copper tubing.
empty of water, in the bhoiled wort for
10 minutes will sanitize the chiller.

The in- and out-fitting tubes are



waler runs in the opposite direction
within a larger plastic hose surrounding
the copper tube. A garden hose
attaches 1o a line-in to force cold water
through the plastic hose and around the
copper tube containing the wort. A

intentionally long at one side so a
cover can be secured Lo the kettle to
lower the risk of contamination by air-
borne contaminants. Stirring the hot
wort with the chiller assures that the
chiller comes in contact with all the
hot wort. Use a hot pad on the out
tube, which becomes quite hot.

manuflacture from scratch or with a kit,
the mechanically disinclined might
consider purchasing one ready to use.
While siphoning hot wort through
the chiller into a fermenter is possible,
the counterflow method really requires

Cooling from 210° I (99° C) to
60° I (15.5° C) with an immersion
chiller takes about an hour. Many
homebhrewers combine ice bath with
immersion to lower the cooling time
to 30 minutes.

You can make your own immersion
chiller. Check vour local homebrew
retlailer for examples, instructions, or
advice. The only things you'll need to
purchase are ¥/s-inch-outer-diameter

HEART'S HOMEBREW SUPPLY

Using a counterflow
chiller allows for rapid
force cooling of worl.

copper tubing, two fittings, and
enough basic plumbing equipment to
bend the copper into coils and attach
the fittings. The amount of tubing you
need depends on the size of your kettle
and on vour pocketbook — 40 feet
twisted into coils will chill wort laster
than 20 feet. Immersion chillers are
somewhal inexpensive; the tubing
averages $1 per foot at homebrew
stores.

One of the largest advantages of
immersion chillers is the simplicity of
sanitizing the chiller in the hot wort.
Once the wort is cooled and trans-
ferred and yeast pitched, cleaning only
requires rinsing the outside of the
chiller while emptying the tubes of
water. Immersion chillers work in
kettles with and without a welded
gravity line-out to the fermenter.

Drawbacks include the length of
time to cool the wort and the difficulty
ol assuring that most of the hot break
will not end up in the fermenter. A
line-out (spigot) welded Lo the bottom
of the kettle to gravity feed the cooled
wort to the fermenter helps control
break material. Stirring the hot wort
for about three minutes immediately
after the end of the boil will generate
a whirlpool that will cause the
precipitated break material to settle
into an island that should fall just
below the line-oul.

Counterflow Chilling
Counterfllow chillers run hot wort

through a coiled copper tube usually

lined out from the ketile while cold

line-out attaches to another garden
hose dispensing the water. One end of
the copper tube drops the cooled wort
into the fermenter.

Cooling from 210° F (99° C) to
60° F (15.5° C) with a counterflow
chiller takes 15 to 20 minutes.

But first, the chiller must be
properly cleaned and sanitized [or
each use. The simplest method
involves forcing a gallon of boiling
water into the copper tubing with the
plastic hose empty of water and letting
the water sit in the copper for 15
minutes to eflectively sterilize the
inner surface of the chiller. To use
the chiller turn on the water, fix the
line-out end of the copper tube into the
fermenter, and cool the wort.

Onee the worl is cooled and trans-
ferred and the yeast pitched, cleaning
requires running another gallon of hot
water through the copper tubing. This
removes all traces of wort, eliminating
the risk that future brews will be cont-
aminated by the chiller.

Mechanically inclined homebrewers
can manufacture a counterflow chiller
by purchasing a long list of fittings,
hoses, copper tubing, plastic tubing,
copper end caps, and hose clamps.
Some homebrew stores sell kits
containing two “T” fittings and four
hose clamps. Only copper and plastic
tubing are required to complete the
assembly. Because the counterflow
chiller is the most difficult chiller to

a line-out from the kettle. The whirl-

pool effect described above will assure
that little if any hot-break material
enters the fermenter. Because the wort
will be rapidly cooled, cold-break
material will gather in large clumps at
the bottom of the fermenter.
Advantages of the countertlow
chiller include rapid force cooling of
the wort. For pilsners and light lagers
counterflow will bring the wort to
optimum pitching temperature fast
while limiting DMS production below
the taste threshold. Break material is
contained and controlled more than
with any other chilling method.
Drawbacks include the sanitation
issue. Many homebrewers will not use
a counterflow chiller because a trace
of wort, and possible contamination,
could remain behind in the lines alter
repeated use. The equipment is
somewhat difficult to make from
scratch and the most expensive when
purchased retail, including the added
cost of a line-out ketile, which is
practically mandatory. & s
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Can you think back to that fateful  After all. change is a part of life.

-

day when your lather looked down Imagine if you still rode around on a
into your wide eyes and said, “Somn, hike with training wheels. You would
’ the training wheels are coming off"? look very silly. The same is true with
N Recall that emotional cocktail swirling  beer. You can imagine that the head
with excitement, joy, and fear. If not, brewers of many microbreweries

listen to this. Friend, it is time to start  would not take an extract brewery
all-grain brewing. Whoa there, regain  very seriously. This means no offense
your footing. Sit down, have a cold to defenders of the extract method.
drink, and think about it logically. But a crusader of the mash tun’s true

gy NLex Vopor

SHAWN TURNER ILLUSTRATIONS
Brew Your Own  January 1998



colors can't help but shine
through.

The advantages of all-
grain brewing are clear.
The control of mash
temperature allows
the brewer to tweak
the final gravity and
body of the beer. The
mashing of adjuncts
and grains means that
brewers can make beers
that are impossible to make
authentically with extract. Irish
stout, for example, requires the ¢
mashing of unmalted barley. There
is also the added satislaction of mak-
ing beer from the grain Lo the glass. On
the other hand, you can expect a longer
brew day and more opportunities to
mess things up.

What exactly is mashing? Mashing
is a brewing process that combines
crushed malted barley and hot water.
Malted barley is a barley seed that has
started to germinate and been abruptly
stopped. During this process known, of

course,
as maliing,
the starchy
arley kernel
produces a
host of starch-degrading

enzymes. When a brewer mashes in,
he creates the optimum conditions for
the enzymes and starch of the malt to
react, thereby producing maltose, the
main sugar in worl and favorite food
of yeast.

IFor beginning all-grain brewers
the easiest mashing technique to learn

What’s So Great About
BEER UNLIMITED and Cooper’s Beer Kits?

All Cooper’s Kits now only $13!

*Open 7 Days a Week

* Fast Mail Order Service

Call 1-800-515-0666
For Our FREE Catalog

* Experienced Staff

* Superior Inventory

¥

(610) 889-0905

B Great Valley Shop;ﬁ@ Center
(Inside the Mall, Next to Rite-Aid)
Routes 30 and 401, Malvern |

Mon. - Fri. 11-7; Sat. & Sun. 11-5 ‘
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is the British infusion mash. The goal
of the infusion mash is to combine
crushed, room-temperature malt

(74° F) with water at a much higher
temperature (164° I) to reach

a temperature in between (149° (o
156° F). Once the mash is well mixed,
it should be held at the conversion
temperature (149° to 156° F) for

an hour rest. Further temperature
adjustments should not be necessary.
Maintaining the conversion tempera-
ture during the rest allows the
enzymes to fully react with the starch,
vielding a suspension of grains, water,
and sugar,

When the conversion is over, the
goal is to remove the sugary wort from
the spent grains. A false-bottomed
vessel with a spigot at the bottom
makes this possible. During run-off
and recirculation, the brewer collects
the worl [rom the mash and sprinkles
it back over the top of the grains. The
idea is that the grain bed will act as a
filter and the run-off will become less
cloudy. This doesn’t always work well
and is not terribly critical for the first
few brews. If your worl does not run
any clearer after 15 minutes, move on
to the next step.

Alter the run-off and recirculation
is complete, it is time 1o sparge. This
involves sprinkling hot water (150° F)
over the mash to remove the last of the
remaining sugar. After collecting six
gallons, boil the wort and treat the
batch the same as you would an
extract brew,

Coummenr

Most likely you will need to update
you brewing equipment for mashing.
However, infusion mashing requires no
fancy, expensive devices,

Kettle: The ketile will be used for
heating the mash waler, heating the
sparge water, and boiling the wort, It
should have at least a seven-gallon
capacity for making five gallons of
beer. A stainless steel pot or a ceram-
ic-coated canning pot with no exposed
metal will work well. Avoid aluminum
pots.

Mash tun/lauter tun: This should
have a five-gallon capacity for a five-
gallon batch. The basic structure for
an infusion mash tun is a container
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with a lid, such as a bucket, a picnic
cooler, or a pot, with a false bottom
and a spigot on the side near the
bottom. The false bottom can be any
straining device thal retains the grains
and allows liquid to flow through.

A simple, cheap design is a five-
gallon buckel with a large, nylon-mesh
bag inserted. The bag should be large
enough to [ill the entire bucket and
fold over the top. A spigot is [itted by

gerTo
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winning a $10
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"f"Bre wMart
- Equipment & Ingredient Kit: 850

drilling a hole on the side and screw-
ing in a simple plastic spigot. Rubber
gaskets on both sides and a tight fit
should keep it from leaking.

Another simple and effective design
consists of a picnic cooler fitted with a
[alse bottom. Two popular products
sold at many homebrew stores, Phil’s
Phalse Bottom from Listermann
Manufacturing and liasymasher from
Jack Schmidling Productions, are
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preassembled false bottoms.

For the bag-in-a-buckel design,
you will need to insulate the mash tun.
Sleeping bags work well. Make sure
you wrap your mash tun in a plastic
garbage bag [irst or the mash may
leak onto your sleeping bag.

Other stuff: You will also need
two live-gallon buckets for collecting
the wort, a spoon, and a pitcher for
pouring the sparge water.

Ciest D\asH: Crassic (Porree

If you are going to use a traditional
English mash method, you might as
well make a traditional English beer
such as porter. The following is a guide
to brewing porter by infusion mash for
the beginning all-grain brewer.

Craesmaric W eca-Porree
Not only does this beer look good,
it’s big in flavor.

Ingredients:

* 8 Ibs. British pale ale malt

® 12 oz. crystal malt, 60° Lovibond

* 12 oz. chocolate malt

* 2 oz. roasted barley

* ().8 oz. Bullion ‘an'-. (10% alpha
acid), for 60 min.

* 1 oz. Golding hops (5% alpha acid),
at end ol boil

* Ale yeast (Wyeast 1098 British ale)

Step by Step:

1. Crush the grains. Consider
having your grains crushed by your
local brew shop, at least for your first
few brews. This will save you the
cost and hassle of milling. To ensure
freshness, have your grains crushed
the week of the brew if possible.

2. Prepare the mash walter. For
your first few batches it may be easier
to use purified water that you can

purchase in bulk at the grocery store.
If you use tap water, you should boil it
first and allow it to settle overnight.
This will drive off any chlorine and
precipitate CaCO4 (calcium carbon-
ate). As you become more advanced,
vou may choose (o request a water
report from your local water district
and adjust ions based on that report.

3. Calculate the mash water
needed. Here's the formula:



Mash H,0 gal. = 0.33 x #lbs. of grain
For this recipe that means:
0.33 x 9.5 1bs.
= Approximaltely 3 gal. mash water

4. Heat the mash water. Assuming
the grains are at room temperature,
you want to mash in at 164° F. Since
some heat will be lost when the water
is transferred from the kettle to the
mash tun, heat the water to 168° F
over a stove.

5. Mash in. Carefully transfer the
waler to the mash tun. Cool by stirring
with a spoon until the temperature
reaches 164° F. Then mix in the
grains, making sure any clumps are
broken up. As soon as the mash is
mixed, cover and insulate vour mash
tun to maintain the temperature. After
10 minutes, quickly check to see if the
mash is in the temperature range of
149° to 156° 1. If it is below, you can
add hot water to boost up the

temperature. If you are above, cool
by stirring with the lid open.

6. Hold conversion rest and
prepare the sparge water. If the mash
is within the temperature range, hold
at conversion temperature for an hour.
During the last half hour, heat the
sparge water to 168° F. Use the same
quality of water for the sparge as you
did for the mash.

7. Mash out and recirculate wort.
When the conversion is finished. a thin
layer of sweet, clear liquid will cover
the mash. Set your mash tun on a
counter and place a bucket below the
spigot to collect the run-off. At first
the run-off tends to be cloudy. You can
help clarify it by recirculating the
run-off over the top of the grain bed.
Do not let the bed run dry. Keep it
wet by constantly recirculating. Do
not disturb the bed by pouring the
wort directly into it. Hold a spoon
over the mash and pour the wort
onto the spoon to make the wort
flow more gently and evenly over the
bed. Don't recirculate for more than

15 minutes even if the run-off does
not clarify.

8. Sparge. After you have finished
recirculating, begin to collect the wort
in buckets. As you sparge, remember
to keep a thin layer of water over the
grain bed and to apply the water
genily and evenly over the mash.
Sparge with water at 168° IV until a
volume of six gallons is collected.

9. Give yourself a pat on the
back. Congratulations, you have just
completed your first infusion mash.

Treat the rest of the brew as vou
would an extract beer. Pour all six-
gallons of wort into the kettle and heat
to a boil, Boil for a total of 90 minutes.
The first hop addition should be made
60 minutes before the end of the boil.
Add the second addition as soon as the
boil ends. Cool and aerate. Pitch yeast
at 75° F. Ferment at 60° to 65° F. Rack
off of yeast after fermentation and
age for two weeks before boitling or
kegging.

0G =1.055

FG=1.013 &3
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GOING

These former homebrewers have turned

Every day for six years, Rob Mullin
worked alongside some of the most
powerful men and women in the
country. He sums up the experience
with one word: “Frustrating.”

As a legislative assistant to
Congressman Jamie Clarke (D-N.C.),
Mullin was one of the several hun-
dred aides who play a key role in the
workings of Congress. They help
formulate policy, build coalitions, and
to a large extent do the detail work of
creating federal legislation.

It's a job many, many people would
like to have. Dozens of conservatively
dressed suitors seem to roam Capitol
Hill constantly, resumes in hand,
networking skills polished, in an effort
to land such a position.

But for him the job was no dream.
He discovered that political change
moves by millimeters, not miles, And
the two-year reelection cycle is a ticket
on the fast train to burnout. When
Clarke lost his bid for a fourth term in
1990, Mullin found himself without a
job and ready for a career change.

“I had decided I was tired of poli-
tics, frustrated by how hard you work
without necessarily having anything to
show for it. I wanted to do something
where | could have something to show
. for my work.”

] y Julie Slama That something was hrewing.

Mullin began homebrewing during
the 1988 election. He had received a

Rob Mullin went back to basics,
trading the frustration of Capitol Hill
for the satisfaction of brewing.
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their hobby into a profession.

homebrewing kit as a gilt months ear- standard at Old Dominion. By 1995,
lier, but because of his busy schedule four years later, he had become head
he had set it aside and forgotten about  brewer. And this year two of his beers
it. He finally pulled it out and dusted it  won gold medals at the Great

off because he thought it might provide  American Beer Festival.

a relaxing change from the stresses of “Anyone who wants to work here
the campaign trail. starts at the bottom like I did.” he says.
After a quick trip to the local “Now we tend to hire people to work
homebrew shop for supplies and on the bottling line and they work their

instructions — and several subsequent
phone calls to the owner (or additional
information — he completed his firs
batch, a stout. It turned out well, and
he was hooked.

Two and a hall years later Mullin,
by then a jobless former legislative
assistant, met John Mallett, head
brewer at Old Dominion Brewery, a
microbrewery located in Ashburn, Va.
When Mallett offered him a low-paying
position as a beginning brewer, Mullin
didn’t hesitate.

“It was really easy 1o Lake a job
where | could relax at the end of the
day and enjoy what I had worked so
hard to produce.” he says.

Mullin started as an assistant, as is

An apprenticeship
was the key for
Eric Savage, head
brewer at Dock
Street Brewing Co.
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way up [rom there. The last six people
we have turned into full-time brewers
and brewer’s assistants started on the
bottling or kegging line,” he says. "A
lot of these guys come here looking for
work because they are homehrewers.
A lot of them find out about the job
because they come here to take a tour
and we mention that we could use
some help. They are here because they
enjoy beer.”

Mullin prefers hands-on experi-
ence to education. “I don't think we
would hire someone who has just
taken a course to come in here and
brew. It’s easy to learn how to make
beer. The hardest thing is figuring out
if doing all the work is what you want
to do. There is a big difference
between making beer and working in a
brewery. There is a lot that has to get
done that isn’t fun — cleaning and
manual work. People don’t realize how
much work it is. We like to get people
in and doing the work to make sure it
is what they want to do. Then we'll
take the time to invest in educating

and training them,” he says.

“We get a lot of people in here who
want to apprentice for a week. We've
never taken anyone on that way. If
people are serious aboul it, they
should be willing to give up the job
that they're working and work on the
bottling line or work throwing kegs
around. That'’s a really tough thing for
people to do.

“The other option,” he says with a
laugh, “is to find a rich uncle and start
your own brewery.”

Now that Mullin spends more than
40 hours a week brewing, he doesn't
homebrew. That’s partially, he admits,
because he's sure his wife doesn’t
want to hear any more about beer. If

Several of the award-winning
heers produced by Rogue Ales
Brewmaster John Maier were based
on five-gallon homehrew recipes.
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he were to stop brewing professionally,
Mullin says, he would definitely start
homebrewing again, but with some
modifications.
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An extract brewer before, he
would go to all-grain. “I'd use more
grain and I'd have a lot more control
of the yeast,” he says.

“(The yeast) is the biggest differ-
ence that I have been able to find
between had homebrew and good
professionally brewed beer. The idea of
just opening a packet of dry yeast and
throwing it in there, you're never going
to get the same results as you would
from pitching the right quantity of
good yeast.”

His advice to homebrewers: “Make
sure you have good cell counts and
good pitching quantities of yeast. The
easiest way to do that is to contact
your local brewery.” Mullin has five or
six homebrewers who regularly collect
yeast from Old Dominion.

“If (vou) have a local brewery that
will supply you with yeast, | would
highly recommend that. If not, then
take the time to grow pilching quanti-
ties from the packet of liquid yeast or
dry yeast,” he says.

Eimphasizing the correlation of
good materials and a good product is
important to Mullin, who worked in a
world where the two seemed to be
unrelated. Part of his frustration with
politics was that “there didn’t seem to
be a link between the work that you
did and the result. People ran bad
campaigns and won. Or you could run
a good campaign and lose and have
nothing to show for it,” he says.

“That’s one of the best things about
brewing, whether at home or profes-
sionally, to taste and enjoy what you've
done. There are not many jobs where
you can do that.”

With the recent award of two gold
medals at the Great American Beer
Festival for Tuppers Hot Pocket Ale in
the American-Style Pale Ale category
and Dominion Lager, the flagship beer,
in the Dortmunder/European-Style
Export category, Mullin has more than
beer as tangible evidence of his labor,

Award-Winning Homebrewer,
Award-Winning Pro

As the first recipient of the Russell
Schehrer Award, John Maier has made
his mark on the brewing industry. The
award, named for the late owner of
Wynkoop Brewing Co.. recognizes
innovation in brewing. Maier, brew-

master at Rogue Ales, was the 1997
recipient of the award, which is
presented by the Institute for Brewing
Studies.

Maier has helped build an image
for Rogue as one of the most creative,
bold small breweries in the country,
Some of the more unusual beers
include Hazelnut Brown Nectar, Mogul
(sirong ale), and Mexicali Rogue.

One innovation he’s introduced is

dry hopping his St. Rogue Red Ale in
the keg. He also has done considerable
work on rauchbiers, the smoke-
flavored beers popular in some parts
of Germany. Rogue won a gold medal
at the Great American Beer Festival
for its smoked ale. The silver in the
Smoke-Flavored Beers category went
to Alaskan Brewing Co.’s Alaskan
Smoked Porter, a beer that was
originally developed by Maier.
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| Gary Deathe, President
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Gary Deathe
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Maier credits much of his success
as a professional brewer to his experi-
ence as a homebrewer. His technical
experience came from instruction and
training. “But the artistic influences
came from homebrewing,” he says.
Two recipes he uses at Rogue, the
smoked ale and a barleywine, are
based on five-gallon recipes he devel-
oped as a homebrewer.

In the early 1980s Maier’s
stepfather gave him a six-pack of
microbrewed beers, including a bottle
of Anchor Steam. It wasn't long alter
that Maier signed up for brewing class-
es al a homebrew shop in Redondo
Beach, Calif. His first beers were pretty
bad, he recalls, but he learned from his
mistakes and slowly improved. When
he joined the Maltose Falcons, a home-
brew club in Woodland Hills, Calif.,
his beer really began to improve. He
began using cultured yeast and moved
to all-grain brewing.

By 1986 he had won a handful of
homebrewing awards in state and
national competitions. He considered

hrewing professionally. He quit his job,
flew to Chicago, and enrolled in the
Siebel Institute, a well known brewing
school, for the 1986 fall course.

After completing his training Maier
returned to Portland, Ore., where Geoff
Larson of Alaskan Brewing Co. hired
him as an assistant brewer. While
Maier was at Alaskan, he won the
American Homebrewers Association’s
Homebrewer of the Year award. He
had saved several bottles of a barley-
wine that he had made two vears
earlier, before he started brewing
professionally, and submitted them to
the 1988 contest.

He stayed with Alaskan until 1989,
when he received a call from Jack
Joyce, the president of Rogue Brewing.
Rogue was preparing (o open in
Newport, Ore., and Maier was invited
1o join as head brewer.

“The Larsons at Alaskan taught me
a lot about brewing,” he says. That is
why Maier highly recommends a
technical course but in conjunction
with some on-the-job training.

“Apprenticeship is a preity good way Lo
go. 1 think I would have learned more il
I had been in the industry somehow
and then went to Siebel. A lot of that
stuff was over my head.”

Light years and more than 3,200
brews later, Maier hasn't forgotten his
ties to homebrewing. While he hasn’t
homebrewed since he was with
Alaskan, he still spends time with
homebrewers, giving them his experi-
mental hops.

He recommends that homebrewers
use pure cultured liquid yeast, which
first came on the market in the mid-
1980s. “That was the biggest advance-
ment in homebrewing ever.,” he says.
“It made the beers a lot better.
Homebrewers have access to the same
ingredients that we do as profession-
als. That’s why the beers are so good.”

Rogue ans will not be surprised by
the advice Maier gives to homebrew-
ers. “Don’t be restricted hy guidelines;
you have to brew something that you
like to drink,” which is presumably
how some of Rouge’s more unusual
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beers originated. “Use lots of specialty
grains. Then you can use a lot more
hops,” he says. “Use lots ol hops.”

Maier can often be found with
members of the Cascade Brewers
Society, a group of mosily homebrew-
ers in Portland. He's never far from
the hobby that led him to a profession.

Rellecting on his previous job as a
senior electronic technician for an air-
craft company working on the F14
radar system, he sees no similarities.
“Now I'im making an honest living.”
he says with a chuckle.

Taking the Scenic Route

Waiting tables and tending bar
hardly seem the path for an aspiring
head brewer. But for Eric Savage this
was the only way into the brewhouse
at Dock Street Brewing Co., a
Philadelphia brewpub.

Once he decided brewing was his
calling, Savage talked to a lot of brew-
ers who recommended apprenticing.
“They were telling me that people can
go 1o school and come out with some

DISCOUNT
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sort of brewing degree and they have
good book knowledge but still don’t
know how to brew. They still don’t
know how to run a brewery,” he says.

Savage faced tough compeltition
when he sought his apprenticeship.
“When I got into (brewing), there were
only two breweries in our region
(Philadelphia) and a lot of people who
were trying to gel into brewing. I had
to compete a lot and wait a long lime
before | was able to be a full-time
brewer.”

Submitting a resume and talking to
head brewers both proved unsuccess-
ful, but Savage was tenacious. He quit
his job raising money for a non-profit

organization, a job that he didn’t really

like anyway. and was hired as a
bartender and server at Dock Street.
When he wasn’t behind the bar,
Savage was cleaning kettles and
helping to brew — all for free — until
by a matter of what he says was good
timing and luck, he was offered a
full-time brewing job in fall 1994.
In giving advice to homebrewers

with a desire to brew professionally,
Savage recalls his own experience. “1
know what worked for me. Be willing
Lo work for free for someone. In my
case | was cleaning kegs and polishing
copper. They didn't show me how to
brew right away. They showed me how
to clean kegs and polish copper. I kept
at it. They also gave me reading mate-
rial and | read on my own.” By
February 1996 he had been promoted
to head brewer at Dock Street.

Looking back. Savage thinks he
approached his quest in the best way
for him. “Brewing is a craft. There is
some thinking work and mathematical
formulas, but the bottom line is it is a
cralt. The majority of your time you
spend cleaning tanks, scrubbing
things, or hauling grain. It’s one of
those things that you just get better at
as you do it,” he says.

While he has taken a leave of
absence from homebrewing, he
recently returned to the shop,
Philadelphia’s Home Sweet Homebrew,
that gave him guidance in his early
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days of homebrewing. Like many
homebrewers, he often called his
retailer in mid-brew with questions.
His first kit was given to him by
a former girllriend, a chel who was
looking for a way to encourage him to
spend more time in the kitchen. "Even
before my first batch was finished, |
was sold,” he remembers. It was a
typical American pale ale and although
it was not altogether successful, he
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could identify with participating in a
greatl craft, he says.

He recalls that while he couldn’t
quite identify the taste of that first
batch, he continued to experiment,
looking for that right combination.
Trained as a musician — he played
violin professionally for several years
— he equates brewing with compos-
ing. It is similar to searching for a per-
fect note combination and not knowing
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exactly what you're looking for until
you've found it. Brewing is “serendipi-
tous” he says. “You sometimes happen
upon a great beer without really try-
ing. That’s why it’s important to take
careful notes, so you can recreate
what you just made.”

Savage admits that he wouldn’t
homebrew from grain again but would
like to continue to homebrew, perhaps
with extract from the brewery. The
ability to experiment with homebrews
is something thal Savage misses.
“Homebrewing is wide open. You can
do what you want. You can shuffle
through your cupboards, find a box of
Corn Flakes, and shake that into your
mash if you want,” he says.

But he says that because Dock
Street brews so many different styles
(65), the experimentation lies in trying
Lo get the most authentic beer he can.
Using true malts and aged hops allows
him to emphasize the authentic flavor
of each style.

A homebrewer interested in
professional brewing can begin by
working for consistency in his home-
brew, Savage says. "Make consistently
good products. Have a rouiine that
works extremely well and stick with
that routine. Make different styles, but
systematize the way you work. If you
are doing three hop additions in the
boil, always do the hop additions
at the same time so you can really
start Lo understand what changes are
happening with minute differences.
Develop methods for formulating and
execuling every batch.”

Developing methods is the best
way Lo improve your beer, Savage
says. “But don’t change everything al
once, If you are shooting for a style
and determine that your beer is too
bitter or doesn't have enough hody,
don’t cut the hops in half and double
the malts. Do small, incremental
changes so you really understand
what changes are affecting what.”

Savage thinks the job market is a
bit less competitive now with so many
breweries. Savage still receives consis-
tent inquiries from aspiring brewers
and encourages people to pursue the
craft. “Anyone who is really commitied
to becoming a brewer can do it. They
just have to be willing to work for free
or spend lime in school,” he says. .




Recipe Conversion Made Easy

Extract to All-Grain and Back

by Sean Mick

It’s time for some [ancy footwork,
brewing style. Perhaps you are
making that step to all-grain and
you want to bring your favorite
extract recipes with you. Or maybe
you don’t have the time to do your
normal five hour mash/sparge/boil,
and extract is looking very appealing.
If you take a methodical approach,
virtually any recipe can be converted
from extract to all-grain and
vice versa.

The most important element Lo
translate is the malt. You'll need to
know how many pounds of each type
of malt (grains or extract) went into
the recipe you want to convert.

Extract to Grain

To converl your extract recipe to
grain, vou need to know what specific
gravity vour extract will supply so
you can aim to get the same specific

gravity with your grains.

Malt extract is concentrated to a
certain density to prevent bacterial
spoilage and wild yeast fermentation
during storage, and to reduce excess
water weight and volume. It is mea-
sured in degrees Brix, equivalent to
percent sugar per weight. Dry malt is
virtually devoid of walter (2 percent
waler, 98 percent solids) by definition
and is therefore considered 100 per-
cent sugar. This is the equivalent of
100° Brix. In one gallon of water, one
pound of 1007 Brix malt would yield a
specific gravity of 1.045. Malt extract
syrup is 80° to 83° Brix. One pound of
an 80 percent mixture of sugar (80°
Brix) dissolved in one gallon of water
would yield 1.036 specific gravity.

Figuring this specific gravity relies
on a simple equation. Just multiply the
maximum gravity (that for dry malt,
1.045) by the sugar percentage, which
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was 80 percent (0.8) in this case of 80°
Brix extract. The trick is to translate
the specific gravity into "points” before
multiplying. Specilic gravity can be
expressed as points for convenience in
calculating. Just subtract 1 and multi-
ply the result by 1,000. Specific gravity
1.045 is the same as 45 points.
1.045 (S.G.) = 45 points
0.8 (80 percent) x 45 points = 36
36 points = 1.036 (5.G.)

After you [inish your calculation,
remember to convert your “points”
back to specific gravity so that
a hydrometer can confirm your
calculations.

The example above assumed 80°
Brix extract. If'you know your extract
is reduced to a different Brix number,
you'll have to recalculate accordingly.

Now that you know what specific
gravity your extract will supply, vou
can aim (o get the same specific gravi-
ty with your grains, but you need to
take into account that your brewing
system will not be able to extract the
entire 100 percent of sugar from the
grains,

As a simple example, say you are
making a Belgian Tripel that calls for
nine pounds of domestic light extract.
Light extract is generally created with
only one pale “base” (enzymatic) malt,
usually a two-row variety. To recreate
the same effect in your beer, you

should use the same pale malted grain.

This grain has a maximum extraction
of 36 points per pound per gallon.
{See Maximum per Pound, right, for
guidelines.)

If you've never brewed all-grain
before, you won't know how efficient
you are going to be, as brewhouse effi-
ciency is affected by several factors
including grain erush, wort viscosity,
and lauter tun design. Unless you
know otherwise, assume that you will
get 75 percent of the maximum quoted
above (1.036 specific gravity), which is
typical for a homebrew lautering
system. This percentage is known as
efficiency. Now, to convert your nine
pounds of extract to grain, do the
following:

1. Determine how many points per
pound you will gel from the extract.

In this case it is 36 (1.036).

2. Determine how many points

per pound (estimated) you will get
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from one pound of grain. This is 75
percent (your efficiency) of 36 (the
maximum yield for pale malt), which
is 27.

3. Multiply the weight ol extract
{nine pounds) by the ratio of points
from extract (36) over points from
grain (27).

36
%X T

12 Ibs. of grain.

So 12 pounds ol two-row malt pro-
vide the same yield as nine pounds of
light domestic extract.

Maximum per Pound
Malt % and Points
Pale malt 78% /35
Munich malt 78% /35
Crystal malt 72% /32
Chocolate malt 70% / 32
Black malt 65% /29
Dry malt extract 98% / 44
Malt syrup 80% / 36
Rice 98% /44
Wheat 85% /38

Amber, Dark, Wheat Extracts

What if the extract recipe in your
hand is made with proprietary blends
of mall called “Amber,” “Dark,” or
“Wheat”? How do you convert these to
all-grain? With the help of some spe-
cialty grains, you can closely approxi-
malte any 100 percent malt extract on
the market.

Almost all extracts start with a
healthy dose of base mall. usually a
two-row pilsner-type malt from the
same country or region as the extract
manufacturer. Amber extract is typi-
cally 90 percent to 95 percent pale
mall, up to 5 percent crystal malt,
and/or up to 3 percent chocolate or
black malt. Dark extract is typically 90
percent pale, 5 percent roast, 5 per-
cent erystal or chocolate. Every extract
producer varies from this, depending
on personal tastes, the need to fill a
markel niche, or the desire to blend

an extract for a particular style of
beer (as is the case with extract Kits).
Refer to the chart on page 48 lor
general guidelines on replacing these
types of extracts with their grain
components.

In general gather as much infor-
mation on the produet as you can, but
also trust your senses. Although most
producers will not tell you what their
exact percentages are, these numbers
can sometimes be inferred from the
published information. For instance
pale malt has a pH of 5.24. Il a nut
brown extract has a pH of 4.86, vou
can infer that roasted grain (which has
a low pH) was part of the formulation,
as opposed to only using erystal malt
to give color. Check with your local
homebrew shop owner for details on
particular extracts. A knowledgeable
shop owner may be particularly help-
ful in determining the components of
canned extract kits.

To and From Extract With Grains

For extract recipes that steep spe-
cialty grain, the general rule is to use
the same amount of grain called for in
the extract recipe when converting to
all-grain. This assumes the steeping
was done correctly; that is, for 30 min-
utes or more the grain was rested in
waler ranging from 149° to 168° F,
allowing all of the color and flavor to
leech out as in grain brewing. It also
assumes that the same type and
amount of water are used for mashing
and steeping. Highly carbonate waters,
for example, have been reported to
impede extraction and lend astrin-
gency and/or haze to the final product.
You should be aware of this and try to
match water types.

Converting specialty grains
pound for pound works for most.
crystal/caramel malts and all roasted
malts/barley, but a special note should
be given to toasted grains, light crystal
malts, and flaked adjuncts. Unless the
extract recipe calls for a partial mash
with some enzymalic grains, any
toasted malt added as a steeping grain
only adds starch to your beer! Toasted
malis need the help of enzymes from
other base malts Lo convert their
starch to simple sugar. Otherwise, they
only contribute haze, complex sugar
(starch), toasty flavor, and color. The



starch can't be broken down by
brewing yeast, but it may look inviting
to bacteria as a food source once the
yeast go dormant.

With toasted malt and very light
caramel mall (including dextrin malt),
you should always employ an
enzymaltic rest. If you are converting
from extract to all-grain, there is no
problem, but if you are scaling down
an all-grain recipe that includes one
of these toasted malts, you’ll have to
either delete it or employ a partial
mash. There are some extracts on
the market that have toasty/bready
flavors to them, so hunt around if
you don't like the idea of partial
mashing. Another simple solution
for dextrin malt is to substitute
malto-dextrin powder (0.72 lbs.
malto-dextrin for each pound of
dextrin malt).

With all of these tidbits and
mathematics in mind, here’s a more
challenging example. Say you are
faced with converting the following
extract recipe:

» 5 Ibs. domestic amber extract

* 3 1bs. Dutch light dry malt extract
» 2 lbs. domestic “Munich” extract
* 1/5 1b. roasted barley

It looks like a mess to convert until
you break il down 1o its constituent
parts. Take the five pounds of amber
extract. We need to convert the extract
Lo a grain equivalent.

5 Ibs. extract syrup yields 1.036 gravity
per pound per gallon, so

5 lbs. extract x 1 99 (efficiency)
J

X
36 points/lb./gal. from extract
36 points/lb./gal. from grain

= 6.67 lbs. of grain

If you look at the table on page 48
for amber extract, it tells you that every
pound of amber extract uses approxi-
mately 0.08 to 0.1 pound of crystal malt
in addition to the base mall. Taking the

Complete

What's included:

* Full text of The New Complete Joy
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+ 30+ minutes of video with Charlie Papazian
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f meedin a single place™ )
— Joe Caponi, Humehrmeu/

average of this range gives 0.09 pound
or 9 percent crystal. To calculate this
amount in pounds, simply multiply the
total grist, 6.67 pounds, by 0.09 (the
decimal equivalent of 9 percent) to
reach 0.6 pounds of crystal malt.
This leaves a remainder of 6.07
pounds, which is the amount of pale
two-row grain.

Use the same process with the next
extract:

3 Ibs. Duteh dry malt yields 1.045
gravily per pound per gallon, so

1.00

3 lbs. dry malt  x 075

(efficiency)

X
45 points/lb./gal. from dry malt
36 points/lb./gal. from grain

= 5 lbs. grain
(100 percent two-row pale malt)

Domestic Munich extract yields 1.036
gravity per pound per gallon.
Therefore:

For Windows PCs
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Various Generic Extracts and Their Grain Components
Extract Type = Base malt + Specialty Grain Added per pound
e e, ST SRR 1 T A P TR
Light/Pale 100% American pale malt n/a
100% British pale ale malt
100% German pils malt
Amber 0.9 to 0.975 Ib. “base malt” 0.08 to 0.1 pound crystal 40-60° L
or
0.025 Ib. chocolate malt
Dark 0.8to 0.9 Ib. “base malt” 0.10 Ib. roasted barley or black malt
plus
0.05 Ib. chocolate malt (optional)
plus
0.05 Ib. crystal malt (optional)
Munich 0to 0.7 Ib. domestic or Pilsner malt 0.3to 1 Ib. Munich malt
Wheat 0 to 0.7 Ib. domestic or Pilsner malt 0.3 to 1 Ib. wheat malt

NORTHWESTERN
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1.00 ’
0.75 (efficiency)

2 lbs. extract x

X
36 points/lb./gal. from extracit
36 points/lb./gal. from grain

= 2.67 lbs. of grain

Since this is Munich extract, which
the chart indicates is about 50 percent
Munich malt and 50 percent two-row
pale malt, the actual numbers will be
1.33 Ibs. light Munich malt and 1.33
pounds pale two-row.

And finally, one-halfl pound of
roasted barley remains the same.
Combining all of the grains gives:

* 12.4 1bs. pale two-row malt
¢ 0.6 Ibs. crystal malt

¢ 1.33 Ibs. light Munich malt
¢ 0.5 1bs. roasted barley

When you actually get to the mash-
ing stage, you'll have to determine at
what temperatures to rest for sacchari-
fication. Extract manufacturers

commonly rest at 150° to 152° I to cre-
ate a base extract that is not overly dex-
trinous and works for a wide range of
applications. (Dextrins are unfer-
mentable and thus contribute to body
and final gravity.) When substituting
grains for extract, use an infusion mash
temperature in the range of 150° to
158° F. Lower temperatures produce
worts with fewer unfermentables than
worts made at temperatures of 156° to
158° F, the recommended range to
reproduce a dextrinous extract.

All-Grain to Extract

In terms of calculations, the reverse
of the above information is true to con-
vert any all-grain recipe to extract. Pay
special attention to toasted malts as
noted. Light mall extract is best for
conversion since the specialty grains,
except toasted, can remain the same. If
Munich malt is part of the grain bill,
there are sources for 50 percent to 100
percent Munich extract. You may need
to blend accordingly.

Keep in mind that you should

match country or region when con-
verting. That is, use domestic extract
for domestic pale malt, British extract
for British pale ale malt, German
extract for German pils malt, and so
on. Il 'you plan to use domestic light
extract to convert British pale ale malt,
add a little extra crystal (1 percent (o
2 percent) to bump up the color and
compensate for the lack of caramel
flavor in US pale malt extract.

Here's a conversion of a real (and
tasty!) all-grain recipe to its extract
equivalent. This is an amber ale in the
tradition of West Coast microbreweries.
Use the hop information in “Converting
Hops,” page 50, for hop conversions,

Ingredients:

® 9 Ibs. two-row malt

* 2 lbs. crystal malt, 80° Lovibond

* (0.5 lb. wheat malt

* 2 oz. Mt. Hood hops (5.6% alpha
acid), for 60 min.

* 1 oz. Cascade hops. for 10 min.

* 1 oz. Willamette hops, for 5 min.

* Wyeast 1056 (American Ale)

—_—
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If you are changing the water
volume, hence the density of the
wort boil, you'll have to adjust the
hopping rate, too. For instance il you
cut the boil volume in half as many
extraci recipes do, you'll need to
double the beiling hops. In general
you can recalculate the amount of
boiling hops needed by multiplying
the original amount of hops by the
ratio of the two boil volumes, accord-
ing to Using Hops by Mark Garetz
(published by HopTech).

For example say you are planning
to boil 3 gallons of wort, and the origi-
nal all-grain, full-boil recipe called for
1.75 oz. of 6 percent alpha acid hops.
Suppose also that this year’s hop har-
vest yielded those same bittering hops
at only 5.2 percent alpha acid. You
would use the following formula:

all-grain boil volume
extract boil velume
X
weight of hops in oz,
X
original alpha acid %
~ current alpha acid %

In our situation this yields:

5 gallons

3 gallons X 1.750z. %

6.5% alpha acid
5.2% alpha acid

= 3.65 oz. hops at 5.2% alpha
acid for a 3-gallon boil.

This rule does not apply to the
finishing hops, though. You are only

seieme sl

N(;wl Larger Wyeast smack packs
Ready for brewing in just 6 hours.
Introdﬁctory price $5.00

Minikeg Systems $89.95

THIS_MD_NTH S BARGAINS
'96 hop closeout 50% off 8oz. pkgs.
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10,000 lakes and one
‘ kick-ass brew store

after aroma from the finishing hops,
and these compounds are exiracted
regardless of the wort density. It is
the isomerized hop oils that need
special attention. A change in density
will affect how much the raw hop
acids are converted into bittering
agents, iso-alpha acids. You may
need to do some tweaking with fla-
voring hops, those that usually are
added in the middle of the boil, but
start out by keeping them the same.
If you have a large flavoring
addition, you may want to keep it the
same and increase the bittering addi-
tion beyond the general rules. The
flavoring hops add some hitterness,
s0 this contribution will be reduced
in an extract recipe of greater density,
but consider the flavor impact of addi-
tional hops added in the middle,

o Kegging Systems starting at $139.95
Fast flow syphon systems $10.95

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

NORTHERN BREWER, LTD.
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Step by Step:

Mash in at 152° I for 60 min.
Sparge and collect 6.5 gal. runolf. Boil
for 60 min., adding hops as noted.

Conversion

Remember, it’s best to use pale
extract from the same region of the
world as a substitute for enzymalic
grain whenever possible. Since this is
domestic grain, use domestic extract.
The calculation for converting the two-
row Lo pale extract looks like this:

9 lbs. grain x 0.75 elficiency x

36 points/Ib./gal. extract
36 points/lb Jgal. from grain

= 6.75 Ibs. extract (domestic)

Crystal malt can be steeped, so the
amount remains the same in the con-
verted recipe. Wheat malt can’t be
steeped. It’s a base malt (starch-con-
taining enzymatic malt), so you have
two choices: Either perform a partial
mash with the wheat and crystal, or
convert the wheat malt to wheat
extract. If the latter sounds appealing,
here's the conversion:

0.5 Ibs. wheat malt x 0.75 efficiency x

36 points/lb./gal. extract
36 points/lb./gal. from grain

= (0.375 lbs. wheat extract

Before you think you're done, chew

on this: Wheat malt extract is almosi
never 100 percent wheat. (Think about
the sparging nightmare of 100 percent
wheat without the help of husk materi-
al and the hindrance of all those beta-
glucans!) So divide the result above,
0.375 pounds, by the percentage of
wheat expressed as a decimal, 0.5, to
get the correct amount of wheat in
extract. This results in 0.75 pounds of
extract to get 0.375 pounds of wheat.
The remaining extract, 0.375 pounds,
is from pale malt and needs to be sub-
tracted from the pale extract totals to
avoid overshooting the gravity.

For the hops. you need to consider
ihe boiling hop and the amount of
water you intcnd to boil. If you are
limited to a 2.5 gallon boil, convert the

hopping amount by the ratio of the boil
volumes. Conveniently, this equales to
doubling the boiling hops. (Use this as
an estimate for a test batch and adjust
to taste for [uture brews.) Putting your
converted recipe all togother, it looks
like this:

* 6.375 lbs. pale extract (domestic)
» n 75 lbs. wheat extract (domestic,
% wheat)

e 2 |bs. crystal malt, 80° Lovibond
(steeped 30 min. at 150° 1o 170° F)

» 4 oz. Mt. Hood hops, for 60 min.

* 1 oz. Cascade haps, for 10 min,

* 1 0z. Willameltie hops, for 5 min.

Armed with some knowledge of the
raw materials, a little math, and your
senses, you can convert virtually any
recipe to suit your homebrewing
practices. H
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lt's All Right to be Left

by Stan Hieronymus and
Daria Labinsky

The brewery'’s
logo, a silhouetie
of a hand, stands

out whether it’s
on the grain silo

or a tap handle.

hen Left Hand Brewing Co.
co-founders Eric Wallace
and Dick Doore wrole their

business plan, they probably didn’t
pencil in two Great American Beer
IFestival medals during their [irst year
of operation. And they certainly didn’t
plan on a visit from a government
regulatory agency that might have put
them out of business.

“You go from being an overgrown
homebrewer to running a business real
quick,” Wallace said this past fall, as the
Longmont, Colo., brewery neared its
fourth anniversary. When they started
brewing in January 1994, Wallace
and Doore owned 25 kegs and sold
22-ounce bombers door to door. Today,
they own 2,000 kegs, and in October
Left Hand announced a merger with
Tabernash Brewing Co. of Denver.

Mic r°b rewEyieg

You’ve NEVER HEARD OF

Tabernash moved its operations into
Left Hand’s brewery and is building a
$1 million, 6,000-square-foot addition.
The two brewers will share equipment,
including a bottling line for 12-ounce
bottles, which should be in operation by
the summer.

Left Hand'’s work force has in-
creased [rom two to 17 — 14 of whom
are full time — in four years. Doore
now oversees production, while Wallace
handles marketing and sales. On a
typical day the brewery resembles a
beehive, with workers swarming
around the various rooms. Sales
personnel gather in the front office.
Cellarman Bubba Love (whose real
name is seldom mentioned) is at work
in the fermentation and conditioning
room, where Black Jack Porter exhibits
signs of vigorous fermentation — the
blowoff bucket overflows onto the floor.
Workers bottle 22-ounce hombers by
hand on the small bottling machine.
Brewers Matt Gilliland and Steve
Seiwerath assist the expansion crew.

Doore and Wallace did not envi-
sion rapid growth. Their goal was to
operate a brewery that shipped 2,500
to 3,000 barrels and employed three or
four people. “We were so naive, it was
absurd,” Wallace says.

What they got was a baptism by
fire, because early successes forced
them to run the brewery al capacity
right away. The first batch of beer was
brewed in January 1994, and that April
Left Hand Sawtooth Ale took best in its
category and Best of Show at the Great
International Beer Tasting in Denver.
Then, at the 1994 Great American Beer
Festival, Sawtooth took a gold medal,
Black Jack Porter won a bronze medal
(and it was the first batch of porter the
brewery made), and Juju Ginger Ale
received honorable mention. The
17-barrel system, capable of producing
1,700 barrels a year, was nearly maxed
out; Left Hand shipped 1,400 barrels
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that first year. Since then, the brewery
has expanded in increments.

Left Hand makes five year-round
beers and a variety of seasonals.
Sawtooth Ale, an English-style extra-
special bitter, is based on one of Doore’s
favorite homebrew recipes. The well-
balanced bitter is made with five malts
and a combination of English hops.
“That’s fairly normal for us,” Wallace
says. “We are looking for depth and
complexity.” While Longmont's glacier-
melt solt water is ideal for brewing, the
brewers harden it {0 simulate the water
al Burton-on-Trent, the home of
English bitters. Sawtooth accounts for
almost half of the brewery’s sales.

Black Jack Porter is a London-style
porter with a very dark ruby color. It's
made with two-row pale, crystal, and
chocolate malts, and Northern Brewer
and Kent Goldings hops. The chocolate
malt lends a pronounced roastiness,
which is balanced out by the Kent
Goldings, and the water is conditioned
to a medium hardness. It has 6.2
percent alcohol by volume (ABV).

Motherlode Golden Ale is a malty
Scottish-style ale made with two-row,
Munich, and crystal malts and lightly
hopped with Northern Brewer and
Cascade for bittering only. It is brewed
from a fairly high gravity, and the rela-
tively low attenuation leaves a residual
sweetness. A high mash temperature
produces a full-bodied beer.

Left Hand’s Juju Ginger Ale is a
low-gravity pale ale with some of the
hops replaced by freshly ground ginger
root. The result is a light-bodied,
refreshing beer with a distinct ginger
aroma and a very crisp finish. It weighs
in at 4.2 percent ABV.

Jackman’s American Pale Ale is an
American-style pale ale flavored with
Nugget and Cascade hops and finished
with Mt. Hood. As with all the beers, the
brewers’ goal with Jackman's was to
find a balance, especially with the hops.
Pale Ale has an ABV of 5.6 percent.

One popular seasonal is Maid
Marion Berry, which is a cross between
an ale and a mead. Marion berries are
added during the fermentation, and the

Offering a

SPECIALISTS

® Automated Brewing Systems
m Mash & Boil Kettles
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drink has more of a mead character
because of the substantial amount of
honey used. Other seasonals include
XXXmas Ale, a spiced strong ale;
Deep Cover Brown Ale; Bard's Ale, a
traditional mild brewed for the
Colorado Shakespeare Festival; St.
Vrain Organic Tripel; and Imperial
Stout, made with some flaked oats for
added body and smoothness,

The seasonals are not only fun to
brew but are good business. “You create
excitement and novelty in the market,”
Wallace says. “I'll get asked all year
long when the Imperial Stout will be
on.” Left Hand will make five 34-barrel
batches of the stout; much more would
not be practical because of the longer
production time. The imperial stout
takes twice as much malt as other beers
and must be transferred more olten
because it isn'i filtered. “It's ahout 1.090
(specific gravity), plus or minus,” Doore
says. “Basically, we fill up the mash tun
and we gel whatever we get. We keep
pouring in two-row until we stop.”

Given such a sentiment, it’s no

RENO II(DMEIBREWERJ
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surprise that Doore and Wallace started

as homebrewers. Wallace developed an
appreciation of fine beer early on; his
father was an officer in the US Air
Force, and the family lived in various
countries, including Germany. They
moved to Colorado in the late 1970s,
and Wallace was appalled to discover
mainstream American beer. He tasted a
domestic lager and thought someone
was playing a joke on him. “I could
never accept the fact that the richest
country on Earth couldn’t produce a
good beer,” he says.

He and Doore met as cadets at the
US Air Force Academy in Colorado
Springs in the early 1980s. Wallace
spent eight years in Italy and Turkey as
a communications officer with the Air
Force, and met his Italian wile, Cinzia,
in London. They moved to Colorado in
1993, by which time the crafl-brewing
movement was in [ull swing. Doore left
the Air Force in 1990 and earned a
master’s degree in mechanical engi-
neering from the University of New
Hampshire before heading to Colorado.

Two medal winners,
including Black Jack
Porter, helped Wallace
(left) and Doore far exceed

Jirst-year sales projections.

The partners-to-be were living in Niwot

— named for Chief Niwot, whose name
translates to “Left Hand” — and think-
ing they needed to find jobs, when they
decided to start a microbrewery. They
found a suitable building, a former
sausage factory (the mash tun sits over
the old pig killing floor) that had sloped
floors with drains in them. Its location
on two acres of land along the St. Vrain

EF TAlL S’ﬂf ES / TOURS

River provided room for expansion.

The brewery remains a mixture of
high and low tech. Kegs are still filled
by hand, but there is a separate lab,
where the beer is monitored and sam-
ples of just about anything else in the
brewery can be analyzed.

Warning signs are posted through-
out the building, alerting employees to
potential dangers. They're much more

BREWER'S WORKSHOP 4.0

for Microsoft Windows 3.1 & Windows 95

[——————
Frian $0F8 e TF ur it
W resnar 4% Aqe: §dmys siscs bateg

Mashul, TR sl NN ey
| Vowwst At 0%

y Look at the features \
Completely open database, All AHA styles, Label-

maker, Automatic water calculations, Print preview,
Full file management, Inventory, Plus much more!

TKO Software

1011Meammd
' Cedar Park, TX 78613

(512) 918-9856
Ier ! chome

The Brewer's Workshop has been refined
with home brewer’s input since 1992. This
is the product you asked for!

Mini-Brew Systems
Professionally Designed Equipment &

Fermentors

6.5 & 12 Gallons

Dealers & Distributors Invited
Racking Arm - Unique Base Cone in Cone - Contains Spill Thick
Wall Const. - Conical Bottom - Instrument Mount

See our new Mini-Mash Lauter Tun
Hobby Beverage Mfg - jthomas@iinet.com - 909-676-2337
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% INSIDE
COMPLETE STEP BY STEP INSTRUCTIONS

We have everything ouTsSIDE ﬁ
you need to complete a l |

conversion 0{ your own

from complete kits to
individual parts.

cﬁfﬁ 405.232.7576

2021 8. Sania Fe Avenue
Oklahoma City, OK

BREWER’S MARKETPLACE

FREE CATALOG

omplete
equrpmen! and mgrednenh for
5 gallons. Choosefrom: € G‘der")
IPA Kits
Wheat Beer

ns, or 5
Cream Ale Midics § gelons; oe

NuUt Brown Ale  9alions of extra stength!
Pilsner Apple Cider
Dry Beer Pear Cider
“_lpr?"st?r : Peach Cider
ansd moor;I Cherry Cider

or Cranapple!

$59.99 $39.99

Great service, huge selection, fast shipping!

Annapolis Home Brew
(410) 216-9688 FAX: (410) 216-9687

Open 7 days Mon-Sat 10-9, Sun 12-5
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« SPECIAL -
10 gallon ball lock
kegs - $42.50 + S&H

Order Line
402-593-9171

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

FERMENTERS SUPPLY
8410 “K” Plaza #10

84TH & “J" (BEHIND SCHLOTZKY'S)
OMAHA, NEBRASKA 68127
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25 YEARS EXPERIENCE
CONTACT Us TODAY

#FREE CATALOG #

1-800-342-1871

THE CELLGR
HOMEBREW

hitp://www.cellar-homebrew.com
E-mail: homebrew@aa.net

PO BOX 33525 DEPT BR

SEATITLE,. WA, 98133
FAX 206-365-7677

CIRCLE 20 ON READER SERVICE CARD

MALT EXTRACTS & KITS, LIQUID YEASTS

INININDI ONIDOIN ‘SAOH B SNIVYIS

EQUIPMENT COMPANY [ 188

Yours

Free!
Designed
especially : =
for the Home brewerl

Our 1998 Home Dispensing Catalog is
now available...free of chargel It features
pop tank parts, Foxx counter pressure
bottle fillers, CO2 cylinders, regs. et al.
Call or send for your free copy today!
421 Southwest Boulevard
Kansas City, Mo 64108
(800) 821-2254 = Denver [800) 525-2484

n CANADA
HOMEBREW
SUPPLY

TEXAS COMPLETE HOMEBREW SUPPLY STORE

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

ESPECIALITY ITEMS

*COMPETITIVE PRICING

#+10% OFF FIRST ORDER#%

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

Wwww . canadahomebrew.com

e-mail: william@canadahomebrew.com

| YOU CAN ORDER ON LINE FROM MY SECURED w(BS‘lTEl

CIRCLE 29 ON READER SERVICE CARD

E January 1998 Brew Your Own

CIRCLE 17 ON READER SERVICE CARD

NORTH JERSEY’S
MOST CONVENIENT
HOMEBREW STORE

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

TOLL FREE ORDER LINE
(pHoNE/FAX) 1-888-416-7960
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EVERYTHING
YOU NEED TO KNOW

TO SUCCESSFULLY
OPEN YOUR BREWERY!

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

An exclusive American Brewers Guild publication.

Send $159. + $7 shipping to:
1107 Kennedy Place, Suite 3, Davis, CA 93616
or MC/Visa orders to 800-636-1331.
Call for a free course catalog
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Ball Lock
Kegs 5 & 10g.

$16/.. No MINIMUMS

10 gal. $45/e.

Cleaned & Sanitized
Delivered pressurized for keg/scal
integrity. Great Cond. No major dents,
= dings or defects. NEW GASKETS. .
_S JUST IN: 50 gal. JRCB EQUIPMENT :
§.5. Drums Toll Free Tel/Fax:

$125/nit | @88) 449-8859

Email:

rcb@jps.net

5555 55 5555 55 %55 5 S
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¢ Stzinlees
BREW KETTLES
10 gal = $115.00 + Shipping
All Major Credit Cards Accepted

PH:{(956)[63 121402
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BEER IS MY LIFE
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GunnBrew Supply Co.

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

Finish your Brew
/% "\wlth a Label.

...reflect your good taste!
* Short Run

(minimum of 25)
PRINT WHAT .
Crsbucoy Customized
*1to 4 Colors

* Removable

=

e » Waterproof
igital _

T ﬁ@ Printing (612) 433-4767

www.lothelabel.com
2617 Park St., St. Paul, MN 55117
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[ Brew Beer - Novice or Expert

GunnBrew has the freshest ingredients and the
best service in the Valley of the Sun. Visa and
Masterenrd accopled. Wyeast and White laby
pitchable liguid yeast. Whale and pallot hops.

www.gunnbrew.com

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

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

Bed (just $400 per week)

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

Call for more information at
804-550-0532

CIRCLE 32 ON READER SERVICE CARD

The Grape
and Granary

A Complete Line of
Homebrew Supplies
and Equipment

» Kegging Supplies

* Mail Order Prices

* Same Day Shipping
* Bulk Pricing

CALL OR WRITE FOR A FREE CATALOG
1302 E. Tallmadge Ave.
Akron, OH 44310
1-800-6%5-9870
www.grapeandgranary.com
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You can reach a huge

~ national audience
of passionate
homebrewers
~every month with an ad
in the pages of

Brew Your Own

Call for details today.
(530) 7584596

MicrojrewEyies

prominent than one usually finds in a
microbrewery. An Occupational Safety
and Health Administration representa-
tive literally came knocking at the door
in early 1995 afler OSHA received a
complaint from a disgruntled former
employee. Doore and Wallace discov-
ered they were in violation of many
OSHA regulations, due to ignorance,
and wondered if they would survive the
potential fines. As part of an agreement
with OSHA, they promised to educate
other equally oblivious brewers about
the regulations.

While Left Hand beers are currently
distributed throughout Colorado and in
eight other states, 80 percent of sales
are within the state, and the bulk of
those are in Longmont and nearby
Boulder. Left Hand has 80 tap handles
in Boulder County, and those handles
move 400 kegs a month. The distinctive
handle, which features a black left
hand bearing the appropriate bottle
label, may have contributed to Lefi
Hand's on-drall success.

Wallace wants to make sure Left
Hand remains distinctive in the market-
place. That’s one reason Bubba Love
recently began learning how to condi-
tion “real ale” in British firkins, some-
thing almost unheard of in Colorado.
“This is a fairly sophisticated beer
market — that'’s a good thing,” Wallace
says. “But there are a lot of people who
have seen that and tried to move in.”

He's confident that the alliance with
Tabernash will increase Lefi Hand’s
ability to serve its current market and
allow for greater expansion, since it
makes both breweries more efficient.
“They make great beer, and we're
both respected in our home market,”
Wallace says. “I think it's a good
combination.”

Lelt Hand hosts brewery tours on
Saturdays. The small tasting room and
retail sales desk are open 8 a.m. to 6
p.m. weekdays, 10 to 5 Saturdays.

Left Hand Brewing Co. is located at
1265 Boston Ave., Longmont, Colo. Call
(303) 772-0258. Its Web page is:
www.lefthandbrewing.com. B

Stan Hieronymus and Daria Labinsky
are authors of the Beer Travelers
Guide, which lists more than 1,700
brewpubs, bars, and restaurants in the
United States that serve flavorful beer.
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ARIZONA

Brew Your Own Brew

2562 North Campbell

Tuscon (520) 322-5049

Our staff is trained

by the American Brewer's Guild!

Brewers Connection

1847 East Baseline Road

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

Homebrewers Outpost & Mail Order Co.
823 North Humphreys, Flagstaff
1-800-450-9535 FREE CATALOG!

Over 20 years of brewing experience.
www.homebrewers.com

The Home Brewery

4641 So. Highway 92

Sierra Vista 1-800-572-4290
Top-quality Home Brewery products.

What Ale’s Ya

6362 West Bell Road

Glendale (602) 486-8016

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

ARKANSAS

The Home Brewery

77 Colt Square, #2

Fayetteville 1-800-618-9474
Top-quality Home Brewery products.

CALIFORNIA

Beer & Wine Craft

450 Fletcher Parkway, Suite #112

El Cajon (619) 447-9191

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

Beverage Company

2990 East Street
Anderson (916) 365-4371
376 Malt Extracts!

The Beverage People

840 Piner Road, #14

Santa Rosa (707) 544-2520

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

Brew Wizard

18228 Parthenia Street

Northridge 1-800-603-9275

Discount Kegging Equipment and More!

Brewer's Rendezvous
11116 Downey Avenue
Downey (562) 923-6292
http://www.bobbrews.com
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Double Springs Homebrew Supply

4697 Double Springs Road

Valley Springs 1-888-499-2739

Visit our Web site: www.doublesprings.com

Heffernan’s Homebrewing Supplies
134 North 2nd Avenue, Suite G

Upland (909) 949-3088

Open 7 days a week for the beginner fo
advanced!

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

Woodland Hills (818) 884-8586

Since 19721 www.silicon.net/~homebrew

The Home Brewery

1506 Columbia Ave. #12

Riverside 1-800-622-7393
Top-quality Home Brewery products.
acmebrew@empirenet.com

Liquorama

901 West Foothill Blvd.

Upland (909) 985-3131

Full line of beer & winemaking supply!

Murrieta Home Brew

39872 Los Alamos Road, A-4

Murrieta 1-800-879-6871

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

Original Home Brew Outlet

5124 Auburn Blvd.

Sacramento (916) 348-6322

Open 7 Days — Questions Answered!

0’Shea Brewing Company

28142 Camino Capistrano

Laguna Niguel (714) 364-4440

Fresh Supplies, Dispensing Equipment & CO;
on Site!

Ruud-Rick's Homebrew Supply

7273 Murray Drive #15

Stockton 1-888-333-BREW

Fantastic selection, low prices & FREE classes!

Santa Barbara Brewbuddys

137 West Mission Street

Santa Barbara 1-888-500-BREW
Beer& Wine! www.brewbuddys.com

South Bay Homebrew Supply
23808 Crenshaw Blvd.

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

Stein Fillers

4180 Viking Way

Long Beach (562) 425-0588

Bast darn brew store in Southern California!

Uncle Rod's Homehrew Supplies

860 S. Winchester Blvd., Ste. E

San Jose 1-800-930-R0ODS
rodbrew@ix.netcom.com — Discount Prices!

COLORADO

Beer at Home

3157 South Broadway

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

Brew Hut

16883 East Iliff Avenue

Aurora 1-800-730-9336

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

Carlen Company L.L.C.

6834 South University Blvd.

Littleton (303) 730-2501

Bottles, crowncaps, shippers, & glassware.

The Home Brewery

4697 E. Evans, #104

Denver 1-888-288-2739

Top-quality Home Brewery products.

CONNECTICUT

The Brews Brothers of Mystic

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

FLORIDA

BrewCrafters

11212 Blue Sage Place

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

Brew Shack

4025 W. Waters Avenue

Tampa (813) 889-9495

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

Brew Yourself Homebrew Supply

720 St. Clair Street

Melbourne 1-888-BREW-SLF

Better beer, cheaper! www.brewyourself.com

Heart's Home Beer & Wine Making Supply
5824 North Orange Blossom Trail

Orlando 1-800-392-8322

Low Prices — Fast Service — Since 1988.
www. Heartshomebrew.com

Homehrew Emporium

661 Beville Road, Ste. 117

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

The Home Brewery

416 So. Broad Street

Brooksville 1-800-245-2739
Top-quality Home Brewery products.
F-mail: chinsegt@atlantic.net




Sunset Suds, Inc.

P.0. Box 462

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

Winemaker’s Pantry, Inc.
4599 Park Blvd.

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

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

We brew gardens, too!

Beer Necessities

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

Wine Craft of Atlanta

5820 Roswell Road, C-205

Atlanta (404) 252-5606

Quality Beer & Wine Supplies Since 1969/

Oahu Homebrew Supply

856 llaniwai Street, Suite 103

Honolulu (808) 596-BREW

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

ILLINOIS

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

Chicago (773) 233-7579

Honey, meadmaking, grains. and kegs.

The Brewer'’s Coop

30 W 114 Butterfield Road

Warrenville (630) 393-BEER (2337)

Dupage county’s LARGEST homebrew shop!

Chicagoland Winemakers, Inc.

689 West North Avenue

Elmhurst 1-800-226-BREW

26 years experience & FREE instructions!

Crystal Lake Health Food Store

25 E. Crystal Lake Avenue

Crystal Lake (815) 459-7942

Honey, Sorghum, Maple Syrup, Bulk Herbs!

Hausmacher Brewing Supplies

(815) 937-0974 Located inside -

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

River City Homebrewers

802 State Street

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

Beer & Wine by U

1456 North Green River Road

Evansville (812) 471-4352 or 1-800-845-1572
Beer & Wine Uniguely Crafted by U.

The Gourmet Brewer

PO Box 20688

Indianapolis (317) 924-0747

or 1-800-860-1200 ext. 166739

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

Great Fermentations of Indiana

1712 East 86th Street, Indianapolis

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

Something’s Brewing

847 North Green Street

Brownsburg (317) 858-1617

Good Variety — Wine & Beer — Good Prices!

White River Homebrew Supply
1521/2 South Madison Avenue
Greenwood, IN (317) 859-8555

Your Southside Brewing Supply Store!

Worm’s Way Garden Center

& Home Brewing Supply

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

KENTUCKY

The Home Brewery

159 Mulberry

Bardstown 1-800-992-2739
Top-quality Home Brewery products.

New Earth Hydrogardening & Homebrewing
9810 Taylorsville Road

Louisville 1-800-462-5953

Huge line of homebrew & hydroponic supplies!

LOUISIANA

Alfred’s Brewing Supply

PO Box 5070

Slidell 1-800-641-3757

Free catalog! www.slidell.com/beer/

The Beer Slayer

3956 Fire Tower Road

Grand Cane (318) 858-2219

BJCP Registered Beer Judge. FREE delivery!

MARYLAND

Brew Masters Ltd.

12266 Wilkins Avenue

Rockville 1-800-466-9557

Also in Baltimore and Gaithersburg MD &
Arlington VA.

The Flying Barrel

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

Maryland Homebrew

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

Pursuit of Happiness

51B McKinsey Road

Severna Park 1-800-598-0309
http:7#/members.aol.com/pohappy/

MASSACHUSETTS

Beer & Wine Hobby

180 New Boston Street

Woburn 1-800-523-5423

For the most discriminating beer & wine hobby.
e-mail: shop@beer-wine.com

Web stie: www.beer-wine.com

Brewer’s Market

Homebrewing & Dart Supplies

651 Broadway, Route 97, Haverhill, MA
Ph: (978) 372-6987; Fx: (978) 521-5066
http://world.std.com/~brewmkt

NFG Homebrew Supplies

72 Summer Street

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

Strange Brew

197 Main Street

Marlboro (508) 229-0035

High Quality, Low Prices. “We Treat You Kind!"

Worm's Way Garden Center

& Home Brewing Supply

1200 Millbury Street

Worcester 1-800-284-9676

FREF catalog call 1-800-274-9676!

Barrel Craft

305 East Mitchell Street

Petosky (616) 347-3322

Retail & mail order; www.barrelcraft.com

Bell's General Store

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

The Home Brewery

49652 Van Dyke Avenue

Utica 1-888-577-2739

Top-quality Home Brewery products.

Lake Superior Brewing Co.
7206 Rix Street

Ada. 49301 1-800-345-CORK
Join our Frequent Brewers Club!
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Lutz True Value Hardware

5919 Chicago Road

Warren (810) 264-2351

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

Mt. Clemens Hardware

67 North Walnut

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

Things Beer

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

The Red Salamander

205 North Bridge Street, Grand Ledge

Ph: (517) 627-2012; Fx: (517) 627-3167
Brand New Store! Phone or fax your order.

Wine Barrel Plus

30303 Plymouth Road,

Livonia, MI 48150 (313) 522-9463

World’s Largest Independent Retail Homebrew
shop! http://www.winebarrel.com

MINNESOTA

L.L. Kraemer Co.

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

Semplex of USA

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

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

The Home Brewery

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

Top-quality Home Brewery products.

New Grapes on the Block

16069 Manchester Road

Ellisville (314) 256-3332

Large Selection of Beer & Wine Supplies!

Schmitty's Brew Shoppe

408 East 63rd Street

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

St. Louis Wine & Beermaking

251 Lamp & Lantern Village

Chesterfield, 63017 (314) 230-8277
Member HWBTA - Home Wine & Beer Trade
Assoc. Fax us at (314) 527-5413
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Worm’s Way Garden Center

& Home Brewing Supply

2063 Concourse

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

NEBRASKA

Fermenter's Supply & Equipment

8410 “K" Plaza Suite #10

Omaha (402) 593-9171

30 yeasts — 20 grains — 20 hops — 80 kits

Mr. Radz Homebrew Supply Shap

4972 S. Maryland Pkwy., #4

Las Vegas (702) 736-8504

FREE classes, catalog, brew clubs, ALL levels!

NEW JERSEY

BEERCRAFTERS, Inc.

110A Greentree Road

Turnersville (609) 2 BREW IT

So. Jersey's COMPLETE Homebrew Supplier.

CHERRY HILL HOMEBREW SUPPLY
1845 Route 70 East

Cherry Hill (609) 424-3636

E-mail: njhomebrew@compuserve.com

Cumberiand Brew Works

1101 North 2nd Street

Millville (609) 825-0040

All the equipment you need to brew!

The Home Brewery

56 W. Main St,

Bogota (201) 525-1833 or 1-800-426-BREW
Top-quality Home Brewery products.

The Keg & Barrel

535 Vaughn Avenue

Forker River 1-888-BRU-BEER
Visit our Web site:
Wwww.207.86.100. 195/keg&barrel/

WHAT'S BREWING Inc.

201 Tilton Road

Northfield (609) 485-2021

Bulk extract, wine supplies & CIGARS!
Whrewing@aol.com

NEW YORK

Brewshop @ Cornell’s

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

Homebrew & Grow/East Coast Hydroponics
439 Castleton Avenue

Staten Island (718) 727-9300

NYC's best stocked store with green house
Supplies!

The Home Brewery

500 Erie Blvd. E.

Syracuse 1-800-346-2556
Top-quality Home Brewery products.

New York Homebrew Inc.
Carle Place, NY,
Huntington Station, NY
Port Jefferson, NY

CALL 1-800-Y0O BREW

Niagara Tradition Homebrewing Supplies
1296 Sheridan Drive

Tonawanda (716) 887-8786

Try our NEW line of canned and boxed kits.

West Creek Home Brew

16 Washington Avenue, Endicott

(607) 785-4233 E-mail: wcreek@ibm.net
Visit our Web site www.terrametrix.conv/wereek

NORTH DAKOTA

Happy Harry’s Bottle Shop

2051 32nd Avenue S.

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

NORTH CAROLINA

Alternative Beverage

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

Order Line: 1-800-365-2739

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

American Brewmaster Inc.

3021-5 Stoneybrook Drive

Raleigh (919) 850-0095

Huge Selection and Reasonable Prices!

Assembly Required

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

Xtract Xpress Mail Order Company
109 Barden Drive

Kernersville 1-800-970-7999

Fresh, Quality Brewing Hobby Supplies!

OKLAHOMA

The Brew Shop

3705 North Western

Oklahoma City (405) 528-5193

OKC's premiere supplier of homebrewing
equipment & supplies!

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

Enid (405) 237-6880 or (405) 237-6881
Home of the Fermented Minds Wine & Beer Club.




Deja Brew
116 West Main Street
Norman (405) 447-3233

Largest selection of beer & wine supply in

Oklahoma!

Grape and Granary
1032 East Tallmadge Avenue
Akron (330) 633-7223

Complete Brewing & Winemaking Store.

HoMade Brewing Systems

505 Superior Street

Rossford 1-888-646-6233

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

Shreve Home Brewing & Wine Making
Supply

299 Jones Street, Shreve

OH, 44676 (330) 567-2149

Call or write for a FREE catalog!

OREGON

Bridgeview Beer & Wine Supply, Inc.
624 Main Street

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

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

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

PENNSYLVANIA

Beer Unlimited

Route 30 & 401

Malvern (610) 889-0905

Open 7 days a week. Guaranteed fresh
ingredients.

Brew By You

3504 Cottman Avenue
Philadelphia (215) 335-BREW
Call or e-mail your order!
BrewByMe2@aol.com

Keystone Homebrew Supply

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

SOUTH CAROLINA

Biermeisters
1178 Woodruff Road
Greenville (864) 297-0478

Expert recipe kits! www.biermeisters.com

TENNESSEE

New Earth Hydrogardening & Homebrewing
139 Northcreek Blvd.

Metro Nashville 1-800-982-4769

Huge line of homebrew & hydroponic
supplies!

Austin Homebrew Supply

306 East 53rd Street

Austin (512) 467-8427

See our display ad on page 18!

Lubbock Homebrew Supply

1718 Avenue H.

Lubbock 1-800-742-BREW

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

Foreman'’s / The Home Brewery

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

Top-quality Home Brewery products.
Check out our site www.flash.net/~greg10/

St. Patrick’s of Texas

12922 Staton Drive

Austin 1-800-448-4224

FREE CATALOG! - www.stpats.com

Wichita Homebrew Supply

3501 Grant Street

Wichita Falls (940) 692-2147

Check out our Web site www. fermented.com

VIRGINIA

The Brewmeister Shop

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

The place for ALL your brewing needs!

Cork & Kegs

7110 A Patterson Avenue

Richmond (804) 288-0816

Trained staff, Knowledge & Imagination make
the best brew!

Mobjack Bay Brewing Company
2002A Dabney Road

Richmond (804) 355-56510
Brewing Classes & Brewery Tours!

The WeekEnd Brewer - Home Brew Shop
4205 West Hundred, Chester

(804) 796-9760, www.weekendbrewer.com
LARGEST variety of malts & hops in the area.

WASHINGTON

Bader Brewing Supply

711 Grand Blvd.

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

The Cellar Homebrew

14411 Greenwood Avenue North

Seattle 1-800-342-1871

FREE Catalog — FAST Service — 25 Years!
www.cellar-homebrew.com

The Home Brewery

9109 Evergreen Way

Everett 1-800-850-2739

Top-quality Home Brewery products.

Hop Shoppe

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

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

Kim's Place

3405 172nd Street N.E.

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

Larry’s Brewing Supply

7405 S. 212th Street #103

Kent 1-800-441-2739

Products for Home and Craft Brewers!

Northwest Brewers Supply

316 Commercial Avenue

Anacortes 1-800-460-7095

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

WISCONSIN

Homebrew Market

520 E. Wisconsin Avenue

Appleton (414) 733-4294 or 1-800-261-BEER
Retail Store and Mail Order Specialists!

Reach a huge

homebrew audience
cost-effectively in

the Homebrew Directory.
Call Elisa at (530) 758-4615

for all the details.
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SUPPLIES
CUSTOM LABELS! FREE catalog &
information. Call 1-800-560-4554.

LOWEST PRICES GUARANTEED.
Serving the homebrewer since 1979,
Comprehensive catalog. Phone or fax at
(716) 542-4847. The Hobby House 7545
Cedar, Akron, N.Y. 14001,

DRAFTSMAN BREWING COMPANY
Don’t dodge the draft! Call today for our
free homebrew supply catalog. 1-888-
440-BEER or www.draftsman.com

PADDOCK WOOD CANADA

Fine brewing supplies. Imported hops
and Wyeast. 1-888-539-3622 or
www.quantumlynx.convpaddock/

WINEMAKING
FREE INFORMATIVE CATALOG.
Winemaking/Beermaking -
1-800-841-7404. Kraus, Box 7850-B,
Independence, MO 64054,

BREWING EQUIPMENT
NEW AND USED full mash brew-on-
premise systems; kettles, boilers, kegs
and bottle washers, filters. carbonators,

CLASSIFIEDS

HOMEBREW SUPPLY RETAILER
AARDVARK BREWING SUPPLIES
Beer and wine supplies. Low Prices!
FREE catalog orders 1-888-719-4645 or
www.aardvarkbrewing.com

THE BEVERAGE PEOPLE delivers
quality supplies for brewing and wine-
making. Same day shipping, overnight
or 2-day delivery to most of Oregon

and California. Get started with the best!
1-800-544-1867 www.Imall.com/stores/
TheBeveragePeople

SUGAR MOUNTAIN HOMEBREW
Quality products, reasonable prices.
FREE CATALOG. 1-800-989-1279
www.member.tripod.com/~sugar-
mountain

THE PURPLE FOOT - big variety of
quality ingredients, competitive prices,
ask for FREE CATALOG (414)-327-2130,
3167 S. 92 St. Milwaukee, WI 53227

FALL-WINTER SPECIAL - 16-0z. Amber
Grolsch Bottles, case of 20, $13.95 while
they last. Extract brewers looking for a
truly light-colored beer? ‘I'ry our
American Beer kit $17.95 and our
Mexican Beer $19.20. Lightest extract

CIGARS
FREE CIGAR CATALOG - Call
1-888-70-CIGAR, 24 hours a day, [or
Corona Cigar Company’s catalog of
premium cigars.

FOR SALE
STORE FOR SALE - Homebrew Supply
Shop in Davis. CA. Only store in area.
Growing last! Excellent potential. $34K
0BO (916) 753-BREW.

MISCELLANEOUS
SERIOUSLY HOT STUFF! Hot sauces,
salsas, exotic condiments, even beer
based barbecue sauce. Great gifts! FREE
catalog! Taste Buds in Motion. 1-800-
564-3025.

Blevv
classified advertising
information,

call Elisa at (530) 758-4615.
Or sign up via e-mail at

recipes, expertise call Dennis at (604) beer kits on the market. U-BREW, Myrile ad@byo.com
589-1057 or www.brewpro.com. Beach, 5.C., 1-800-845-4441
Advertiser Index
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Above the Rest Homebrewing Supplies . 52 1 Draft Beer & Home Brew ,...........43 24 Paine'silohn Bull. .. ............ Cov. Il 44
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Cafe Equipment. . ........o0ovuunns. 5 15 Liberty Malt. . ................... ... 4 36 MIGHEBGUR i v oo son 13 56
California Concentrate Co. ........... 23 16 Liquid Bread, Inc. . . ................ 18 37 Williamsville Brewery ............... 57 57
Canada‘ Homebrew Supply . .......... 56 17 Listermann Mig. Co............... .40 38 William's Brewing. . ................ 27 58
Cascadia/Cooper's ................. 34 18 MediaRight Technology, Inc.. ....47 39 Wind River Brewing Co..Inc. ... ... ... 10 59
Cascadia/Gooper's .................10 19 Medicine Rock Division - Dakota Supply. . 42 40 Worm'sWay......................40 B0
6 A § 56 20 MerchantduVin.................... 41 o 1
Chemlab Sypn!ies .................. 16 21 Midwes! Homebrewing Supplies ... . ... B 42
Country Wines ..................... 9 22 Muntonsple............... .. .26 - The index on this page is provided as a service to our
Croshy & Bake( e 19 - Northern Brewer, Ltd. . .............. 50 43 readers. The publisher does not assume any liability
Cross Distributing. . ................ 48 23 Northwestern Extract Co. . ......... .. 48 - for errors or omissions.
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Brewing Made Easy

Free Briess Book

The Briess Homebrewing
Companion is
a [ree 44-page
book designed for
all homebrewers.

It includes
30 recipes,
step-hy-step
instructions on
getting started,
and basic
brewing
techniques.

The books are
available at homebrew supply shops.
For more information contact your
local retailer.

BRIESS
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Mini-Mash/Lauter Tun

A combination mash tun and lauter
tun patterned after professionally
designed brewing equipment is now
available for the home and small-batch
brewer.

The polyethylene unit by Hobby
Beverage Manufacturing Co. is 12 inch-
es by 17 inches in size with a grain
capacity of
five to 25
pounds,
The 3:1
width-to-
height
ratio, simi-
lar to that
of a profes-
sional
lauter tun,
allows for a
choice of
grain depths. Water from the hot liquor
tank or kettle drives the sparge arm.
The false bottom is a removable screen
that stands 2.5 inches above the true
bottom.

For more information contact your
local retailer. For wholesale informa-
tion or to find the dealer nearest you,
call Hobby Beverage Manulacturing
Co. at (909) 676-2337.

CD-ROM

Cave Art Studios has a bimonthly
CD-ROM magazine called Blue Bat
Bottling Co. The interactive publication
includes brewpub and special-events
reviews, brew competition listings,
recipes, videos, and puzzles.

The newest feature in the maga-
zine is The Cyber Connection. which

NHLMA N 31 40 NN

contains homebrew software reviews
and a list of Worldwide Web links to
beer sites.

A one-year subscription provides
six issues. It is available for $34.95.

For more information call (704)
252-9571 or e-mail bluebai@caveart-
studios.com.

New Kits

Spagnol’s Wine & Beer Making
Supplies Lid. has added two new beer
styles to its Brew House line of all-
grain wort
kits. The
Brew
House Stout
has a rich,
roasted
malt char-
acter with a
dry. smooth
finish. The
Brew House
Wheal Beer
uses malted barley and German hops
to produce a crisp, spicy characier.

Brew House kits contain wort that
is packaged to retain a malty

character, grain flavor, and hop aroma.
For more information on the stout,
wheat, or other styles, call 1-800-
663-0954 or visit the Web site at
www.thebrewhouse.com.

Warning Labels

The Novelty Beer Hazard Warning
Label from Aardvark Brewing Supplies
is a humorous addition to kegs, refrig-
erators, fermenters, tool boxes, and

bar areas as a
BEER

lighthearted
3 HAZARD 63 5 533 S0 L 0065 R
warning to WARNING: 75571105 § 907 100 0w

beer drinkers. |TARGETORGANS 555 &
The sign
has the
authenticity of
an official
hazardous-
material label

PERSONAL PROTECTIVE EQUIPMENT REQUIRED

FEEEEE

with funny | S— - ]
DAVLES IRRATIONAL -~

beer-related ! L e

expressions, SR

such as

“Health Hazard: Level 1 — A Liltle

Tipsy, Level 2 — Giddy, Level 3 —

Obnoxious, Level 4 — Unconscious.”
For more information or to order,

call 1-888-719-4645.

Sparge Arm

Advanced Brewing Technology is

marketing an all-stainless steel sparge
arm for dependable,
hassle-lree sparging.

The arm encourages
full sugar extraction by
allowing the sparge
water to uniformly spray
over the grain bed in a
circular pattern. The arm
is adjustable to accommo-
date batch size and fits on
the keg above the grain.

For more informaltion
contact your local homebrew retailer.
To find the dealer nearest you, call
Advanced Brewing Technology at
(847) 548-0048. m
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Last C alL

The Homebrew Widows Club

by Carole Leone

ecember 24, 1995, is a day |

will never forget. It is the day

I lost my husband. Oh, don’t
get the wrong idea; he’s still around.
He's just found a new life — the life of
a homebrewer. The day | speak of is
the day his ol’ buddy stopped by and
brought him a Christmas gift of a
homebrew — some fancy concoction in
a pretty Grolsch bottle.

Soon after that day, | found my
husbhand in the kitchen with his own
three-gallon pot and a fat little pack-
age of yeast, and I knew it had hap-
pened. I had become a Homebrew
Widow.

Throughout the next year I found
all conversations with my hus-
band overtaken by talk of specific
gravity, bottling, and Hallertauer
vs. Cascade hops. T went to places
I never thought I'd find myselfl —
microbreweries and brewing
supply stores. I learned to rinse
and save all bottles that don’t have
screw-on caps. I used to find my
way into his heart with romantic
dinners and secret rendezvous.
That was BH (Before Homebrew).
Now the way to my husband’s heart
is with a bottle washer or a kegging
device.

Feel sorry for me yet? It's okay.
I have plenty of company. Homebrew
Widows usually come about in groups,
due to the fact that hushands never
brew alone. They have allies who
bring over their own homebrew,
which they all drink while brewing
(makes me wonder how the beer ever
really gets made). So all of us wives
and significant others get to hang out
and find our own fun. What amazes
me, though, is that our husbands
think we're sitting around talking
about beer. Well, maybe we are, in a
way. We're talking about ways 1o gel
rid of the malt smell in the house, the
effects of having fermenting buckets
in our bedrooms (I do, doesn’t
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everyone?), and the best excuses not
to tryv the latest brew (“I don't like
dark beer,” “I've drunk too much
already,” and “I'd better not, I might
be pregnant”),

Homebrew Widows find some
solace in laughing about the myths our
former loved ones have told us. Some
of the more popular ones:

“Bottling should only take an hour,
tops.”

“1 had a boilover, but I'll clean it up
as soon as I'm finished.”

“I like to make the beer more than
| like to drink it.”

“That’s the wheat floating around
in there —

We're all Widows: Gina Ashby (left),
Stephanie Spotanski, and me.

it’s okay, go ahead and drink it.”

“Making my own beer will save us
a lot of money.”

Our sisterhood grows stronger as
we acquire new Widows. We take them
under our wings and shake our heads
at their naivete. One new Widow told
us that her hushand promised he
would only brew a few times a year
and he’d do it the easy way, with
extracts. We gave each other knowing
looks. Six months later, Dan possessed
a second carboy, had plans for his first
all-grain experience, and was looking

into making wine on the side.

We found out one time that a new
Widow was going to break our most
stringent rule. With wide, bright eyes,
she exclaimed, “He said it was [un
brewing, so I thought I would help him
this weekend.” We gasped in horror.
Hadn't she read about Tom Sawyer
and the fence? After many hours, we
had persuaded her not to join the
ranks of those who had passed to the
other side. Stay with us, where you
belong, we told her. We will take care
of you.

S0 now you know our sad story.
Although it isn't sad all the time. Being
a llomebrew Widow has its
good points...let’s see, what
were they? Oh yeah...

1. We always have beer.

2. We always know that a
carboy or hydrometer will

make the perfect birthday
gift.

3. We have lots of time (o
shop (but no money — it all
goes to the money-saving
beermaking supplies).

4. We can impress non-
Homebrew Widows with
fancy jargon when tasting

beer (as in I think this beer
is over-hopped”).

5. We own bottle washers, which
really are preity handy.

There's still hope; my anniversary
is coming up and he says he has
something very special for me. It
could be a diamond or a car or...wait
a minute, He said it was a beautilul
amber color and would be ready in a
few weeks. Oh, well. It's the thought
that counts, right? And I really do
like homebrew (don’t tell the other
Widows!). B

Do you have a 750-word story for Last
Call? Mail it with a color photo to
Last Cuall, e/o Brew Your Own, 216 I
St., #160, Davis, CA 95616.



WHO SAID YOU CAN'T TEACHAN
OLD DOG NEW TRICKS.

PLAIN

Crystal Malt Extract
Light Malt Extract

Roasted Malt Extract
Dark Malt Extract

Diastatic Malt Extract
Amber Malt Extract

Wheat Syrup

~ YOU CAN! =

At John Bull we have retained the very best of the old added some

exciting new qualities to bring to you:-

JOHN BULL
Bullidog PBlonds

Distributars in U.S.A Canadion Distributors

Ld. Carlsen Co Ltd Crosby & Baker Brewmaster F.H. Steinbart Lindstrom Beer & Wine Making Supplies Lid, Divin Distribution W.H, Brown
463 Portage Boulevord 999 Main Rood 2315 Verna Court 234 S.E. 12th Ave 190 Brockley Drive 3220 Lére Rue 105 Akerley Blvd
Kent Westpor San Leandro Portland Homilion St Hubert Dartmaouth
Ohio 44240 Mass, 02790 Califarnia 94577 Oregon 97214 Ontario LBE 3C5 Quebec J3Y 8YZ MNova Scotia BJR JRJ
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MORE FL

Briess Golden Ligh

||uhl|u-a|1u| Light on the pdl.lll Lookor Imm

Concentrated Brewers Wort ™ (CBW®) available in four basic 1y pes:
Golden Light. Sparkling Amber. Bavarian Wheal and Traditional Dark.
Golden Light, an attractive [lavor with brilliant elarity.
Bring on the fun...Briess Golden Light.

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

Briess CBWs® are now available to homebrewers in new convenient
3.3 Ib. reinforced bags. Malt extracts are also available in 2.5 gallon
(30 Ihs. or 15 ke) containers with a w ide mouth
for ease of pouring

Ask for Briess at your local retailer.

Ti'h'phum' JZU 849- 77| [ o H\ 920- 8494277
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