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Introduclng The Brew House All-Graln WoIt

Can a beer kit make a fundamental change in

the way you homebrew? We th;nk it can. Now
you can make all grain beer in lcss time than

It tak€s to sanitize your equipment. The Brew

House wort k;t is macie of aU grain, high
gravity wort from our custom-designed
German-style brew house. We aseptically
package ii to retain the rich malty character,

gralny flavor and delicate hop aroma.

It's not concentrate. lt's not extract. I( s fiesh

all grain wort. No other beer kit can mal(e this

claim. lt's like the dilference betlveen frozen

concentratecl orange iuice ancl fresh squeezed

convenience. All grain beer usually takes a

whole day to make. lfyou <lon t have that kinct

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. LIse The Brew House kit as

an alFgrain base for your recipes and make your

best beer better than evet We've even

prepared a series of recipes to modiry the klt
to make your favorite styles of beer' Why holci

yourself bacl(?

You don t have to
sacrifice quality for

To learn more about The Btew House beer kit
(styles, specs, hops, grains, lBUs) ancl where to
find it, contact us.

www.thebrewhouse.com
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TTfiURE$
'tbne Up Your Equtpmeot John olitq
When it riomcs to loking care of b.ewing equipment, arr ounce ofprevention
can eliminato lhc need to scrub and de{ireaso the {ihanccs olcont{mination
from old brews.

Hows and Whys ofthc Wort Chillcr Daustus . Fuctls
Forcc chilling your becr aids clarily, rcducos the chanco of (iontsnination,
and reduccs thc elTccts ofDMS. An analysis ofyour chilling opti{rns

A Stoder Gulde to Mashlng Aiar fodor
Wlether you'rejLst bcginning or want lo brush up on your ledrniquc.
this article wslks you through an infusion mash, slep by $tep.

CoingPro! Julie Sktna
'Ihesc formor homcbrewers hev{} turncd thoir hobby into a protbssion.

Extracl to All-GraiB &nd llack .sedu Mtct
Ifyou don't havc lime for your us al all-grain brew and {lre lookhg for a

Iitlle extract aclion or lf you want to mr.ke the step frrtn cxtract to 8rain.
you can bring your favoritc rccipo wilh you

DtPIfiMEilT$
Editor's Noae
Resolution time again.

Pot Shots
Reeders' favorilo tur.y brew

Mail
A hom6modc siphon startcr
ard more brcwing web silcs.

Brewer's l,og
Br)wing mado elNy with lautcr
tuns and sparge arnrs.

hst Call
Thc homebrcw widows club.

Ilomcbrew Dircctory

classilieds

Advertisor lndex

G||lUMITI
Rcclpe Exrh&nge
Wirt$bok for a chilly nighl.

Help Me, Mr. wizard
lhe Ruler ofRccipr)s tixes
over-hopping and unstartetl

Tlps l'rom tho Pros
lhe spicc ollifH.

s(Ie of the Montb
The bittcr trulh about an
English beer

Microbreweries You've
Ncvcr Heard Of
Il's allrighl l0 be I-cft Ha'rd
tsrewing Co.
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Resolution Time Aguin

e'v0 rcached that time olycar
rgoin wher I en$arrass
mysclf in prirr by rnaling

Ncw Year's rosoluti0ns.
Bclbre wc bcgin. let's takc an

invcntory ol last year\ promises. Last
Jear I ld)k thc conscrvntive approach.
only makj g a couple ofrcsolutions so I
could be sulc to kccp thcm. lhey wcrc
based on the facl that I was running out
ofbollles. Thc reasonr I ncvcr rnrcd
rhcm out whcn I finishcd r.hc berir, so
the vcasl lclt on thii bottom hardcncd

Ler's sco how things went.
Resolution 1 for 1997: Drink more

fl'mnrcrcial beer iD 22 onm:e bottlcs
so lhat l ll havc noro bortle$ lbr my
homebrcw. S{Drc onc for liviDg up to

Rcsolulirln 2lbr 1997i Rinsc home-
brew bottles as soon ar Iin done wirh
thcnt. Okay, wcll, you car' ( win them all.

Final baltirg averagc for 1997
resolutiinls: .500. You mrt not thilk
thats so great, bui belicvc mc. l !c

On to 1998. this year I vc decided
to go lvith quantity over quality. tle
scatter-gun approach rather ihan s lct!
wcll-rcasoocd resolutiol)s- Danrn rlre

llesolution 1 fi,r 1998: Ncler, r)vcr
{again) buy 10 packs ofliquid yeast
berausc I forgct t(, makc a slarlcx

Rrlsolution 2 tor 1998, Nevr)r, cvcr
({8ain} Ibrget !' pay attenli0n ond boil
the bcjccbers oul ofthose "slecping"
granrs,

Rcsoluti0n 3lbr l99li: Nevor, cver
(again) subs(ilulc coriander for
cdrdamom in that spn:ed b{}cr rccipe
bccause. well, thcy b0th bogin with C.

Itcsolulion 4 for 1998: Ncvcr. pv€r

{again} say lho words'lleer docsnl
stain. (l1was aioke, I swcarl)

Itesolution 5 ti)r 1998: Ncvor. ever
(again) p.omise rr do dry chorcs
involviog sharp obje(ls oftor d b&iwing

Resolution 6 for 1998: Alwrys (from

now or) uso thi, thcrmomeler ncthod

- ralher thAn rhe linger Inethod - 1('
delcrrninc mash iempernturi).

Rcsolftn)n 7lbr 19913: Ahlays (from
now (,n) make surc I know whcrc the
bouk| caps are b(dbrc I fflI all thc
bo1dos.

Rcsolu(ir)n 8lbr 199ti: Always (from
nr)w on) neftrnre the ann)una 0fcorn
sugar l'm usin'{ for priming.

Rcsolulion 9 for 1998: Always {lrom
now onl bo(le in the kit( lx)n. with the
tile lloor Nol iD the fanrily room. with

ll€s('luln)n 1o f0.1998: rtways
(liom now on) kcop al leost two botlbs
ofhonebrew in t}|e refri'{erator li,r
''spe.ial oftasions. lhis onc I thiDk I

Il0w will this all work out? Stay
tuned unlil ne{t year...

Meanlvhilc, this nronth s i5sue
ollers a ftxv possibilitics lbr )onr own
resoluti(, s. On the "shodd do' side is
liquiptrlcnt l\me-IJp (page 20). 11

exanrincs in dctailhow to nrakii suro
your r)quipmenl is finc luned f(,r
ano{h':r ycar olgroat brcwing. Parts
you should replar:e, pans -vi'u should
give tr LittLc cxtra (lcaning - parls yor
should havc clcancd a long limc agot
Mrk0 vour brewhousc ruD Iilc

On.hc fun 10 do- end is thc
''Starter Gnide to Masbing- ' Il you
huvcn i tded nrashing or toujust waDr
lo brush up on your skills. llns artlcle
tokcs you througb thc hr)ws and rvhts.
slcp btr step. Tt bcgins orr prge 32.
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mlntc n Chdstinc Kell

[SlPllC ffiltl Slt'phanio (i{ge
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trew vou. owr 0ssN 1031-a26x) is oubtishsd
monrhly lor $aa 95 per ye4 by N ch€ Plbticatrcns,
216F Sr Suir6160, Oavs.CA95616:tet (530) 756-
,1596 lax (530) 75A.7477 E nait addrcs.:
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Dovie CA and ,ddrtron;t m;'hno ;tr'ces
POSTMASTEF: S€nd address chaiqol b Ar.w
volr o*n, Po. sox 1504, Ma inez. cA 94553
0504. cuslmer setu@: For sob$dplion odeF €n
1 400.900 7504. For subscrplion inquiries or
aod63s .hanges. wril€ Bff /ou Oh. P.O. Box
1504. ftranin€z, CA 94553.050!. Te l51O) 372,6002.
Far (510) 372 3532 Fo@ion and canadian odec
mlst b€ payabre in u s. dol.6 plus postos6 Th€
subscnplion ale b canada and Mq6o is sss: tor an
orher countr* Ihe sub$npion 6re is s70.

At Lonbnt. .l Ba, Vou Ovn.'e CopynOhl @
1993 by Nich€ Publcions. unr€ss orhetuEe nor6d
a,w you. oM is a Bgid6Gd tEd€mad Med by
Nlch€ Publicotons. a Cdtrornia Coroo16rion.
Arthdush all Eaenade . €mor3 a
actuEcy. rhe pudisher d@s nor asum€ anv ti.b Lir!
lor 6(06 0roh ss'ons anwh.G in the oubricato

Al tighls rese.vod Fepbduclon in part or in whoro
wrlhour wan6n p€mission is sficltv orohibi€d.

Jrnurv 1993 Btrst,Lnr\$



Furry Brew Partners

John Adamo
Enlield, Conn.

fi{ro is tr ftnrf-yctuikl SrL[x)ycd wh,is a great brewi'rg
f(trnpannD. Shr's lhe inrpir tir)n behind our l,Fwerr
nanre, \da ('\ Dog-gonp: (trlr l,rbels: and 'rrn) 

('tourbeer
n nres, surh as )rudd] Dog.\le (a browr) ale) a d nod sled
Ale ( n lrish red alc).

Here's l shol r)l Ds orr ouf !rr lion in Mrine. $ilh tlrc
winl'r. lrr.witlg serson h(iii. I kn(,w t!r)'ll so(' bc iD rhe
backrald pl.r\ii),r h re s o$ al|d usilg I srx'wbank 10 ,rn'l

Ilblt tltt hri is ut thcti _'

A star nce.ls hcr crcrcise. Coco s
.re..lits include Rtd Shtd t1h: biaht)

,l/ancy Den0oovsn
Porlland,ore.

I vc cDio-vcd thc storios aboul.lhrnilnis d r1)upies who
Drc$ logcther bur lcl's md li)rgcl (,ur br(:!vn)g prrs_ As a single,
clrild-licc homcbrcwor I brclv rvirh r \' cnrs - wtnrn thcy dejgn
to shorv htercst iD any rnrg v{xn doos l}csides ('t)cnitrg a ran ol

CiDgcr linds fir) bubbkls rr)l|ring ffom lhe btow{ffhose
quile llrscinatirg. as Jou csn s(x) ill tho phoro. Or Insvbe it was
t|rc aroma sha I'as enjoyilg. Lirllc Buddl hadjusr fiDished
roading 1,Y0, so hc kncw ihe iDrporrancc of sanih rl. br{x{iDg
and staycd oul of things.

Dcspitc thc palvs-on intcrcsr by my kids, thc l)(x)r lufred
out quitc aastv.

Erian Danziessn
Easl Norriton, Pa.

lb brd! gu)s, (tra:k oul rhis
caniro br'\rllr('isLrr: Her na re is
Cun tss. Y('u gurisslxl it, Darircd
altct thc 1'Dhus, rxrv{rr end i g
crcamv fi olh hcad ol Cuinnct.i Sr(trrr.
{tuinDess isj sl a puppJ. but lvo halc
heen bftililA tr)gcrher fbr morc ftan
r ycrr row rnd she hclps our in
rl\ory wa!. Shes tho beer slave &nd
IrJ righl,ha (l pIp i thc sanjralion
dcparlrnora bo(1ruse n,,lhi'rg nrnkes it

Cuirrness 
's 

su.h a hard \\ork-
cr; yr)u know how hard a full day
ol lirtching beers rnd rteaning
.lrh)ys.an be. llur llrosl ofall.
Guinr)ess is an inLri|alp parr of
1Ic bfij\ling pr,n.ess. She is h.dd
of qualitJ-' control, chtrknrg tur
cla tt aroma. and mouthtbcl.
(i'rinncss lovos ho)ncbrc$,cd bccr.
so mu(rh that shc )nakcs Barncy
(frxn the Simpsofls)look likc a
nr^i(1'brcrd nkcr.
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Luis conzales
0anbury, Conn.

Somc limc ago, whilc brcwing
up a batch oI!.'ulnnrY homcbfr\\: I
ni,ti(xld thrl my (:rl s{tnn)d vrN v
ht(x1)s1{id. H'r snilli)d (}ach piirrc (t
cquipmcnt. s{*mlid to appr(liirlc tl)t:

sixrnl ol lho boiting wort, alrd rlas tr1

nry sid. throughoul thc brtwing
prorxlss. At{}r tlni brew had li}r-
mcDrcd. hc showed thc salllc nclilc
iDtorcsl iD lhc bottliDg. I otl'crcd hi
somc of thc unioitlcd homcbfc\'-
and hc drank .

Thus. it scems, thal cats lr|c kcon
hon)cbr{iw onthusinsls Thor,} !rc
ho$r)wrr, r fiN poiDts thal | \lould lik{}

to shut rcgarding hom€brcwilg lvith

1. lnvolle tour cat. lf hc is not
flh0ady sildrg on your kitchcD countcr
6 you brcu tall hinr' Ofcoursc hc
wor)'t {ur|t,. Cals never do. So seek

hinr ou1, fl:ulovc hinr liom lhc radiator'
trr)d put hin in Proximity to tour

2. All(,1'r your col to crilicizc or

contributc to r_our r(\:ipcs. ai I

brcwcd mJ lasr batch ol honlebrcw, I

obscNcd llufl) scalr)d upon lh(i
rrrking rulr,lhat I hnd just ssnit;/ed
Ir srii cir(xrr stan(rcs, ifyou tlish
rnher .a1s l0 samplc y(' r brew, do
nol rr)sanilize. You know ho$ (:ats

grc(!l iiac} ('thcr, so tllolv lhc caGbull
ar(r|lo n) lllvor yolrf beer tlrrrs
{rrsuring dnt cach (rllt tlho tries il
rvill bc cnlhusirs(ic iD its rcsponsc. Il
you do not \!rnl othcr cals b sa'ror
your bccr. lcavc it anYwa]-. Who

kno$s? \bu uight crcalc l} Dc\! stYlc.

Horvcver, I lhink thc BclgiaD r)to*s
disfl,\1)rrid lhis s{jt]rol many cr}nturios

3. Kecp your cal involvcd in thc
cniirc brcwiDg proocss. Fluily walchcd
mc closcl! ls I bottlcd m-\'bccr So I
playlully squiricd somc homcbrcw
lionl m) siDhoning hose towrrd
Flufi].

'lb n) dcLight hc spcnt manr
hours grooming himsclfof thc stick!'

stulT. Thus thc cat rcccilcs nccdcd
rcinlbrccmcnr for clcan habits and

'l h( Jirst tritk to brtu ing u ith lJour
.fircrite cql is qctting its atkntion au:alJ

ft itsIat\)rite sutt'uarntxt sqot

hours of worthr!hilc cnjo,vmcnl
that sould othcrwisc bc spcnt in
slccp or in rooting through !'our
gafbagc.

ThreeoftheTopTen Breweries
\\brld Beer' (lhanrpionships. I 996
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I 0se Lr) st{ a siphon (ahlough hcr
Na! ol usiirg rodka didn l sourd 1oo

bad)
I use r (arbo! rubher crp with t\ro

stouL (4nrriDgs. I insert a facknlg lube
irL,, lhc ccntcr opeDirg aud plncc a

sroppor'lvith a hole otr lo l.hc olhcr
('txinnrg. I lhcn pla.e a gallon pl{sriI
r)rilk.iug olcr tho sLoll,x f. Squ0czing
lhp nrilkjug pushes air i|lto thc top ('f
lhc (:rfboJ and lbr(r.\ lI(i bccr up the

Lr dlcoN this is likc using (lO, lrl
lol.cc lhc air inlr, tln, (:rr'bol. b t it s ir

(.tlrl Ik)!er
(akus, rleint

Itomebrsr YVe[ Sites

Iler( s rnotl|cr "lirtual bfr\erl'
i,, {dd t,, t0ur lisl ol good horlebr.$
siles I)w2.rf rrx)ur.corV-orik!rn/
bre\lfr)'.hlnrl. lhis sirc in(ludfs a
loi oflink\ rnd tr prcttv Sood anr{,uIl
ol inlirrmati(n. rrct ro montidr
(;fi inn'r!s and \(vcasdc

Rat) hb|
tra!tan. Ohio

I)Prf IJYO,

R( ading through \ouf lisr ,)l \\irb
silcs in Surhrg tbr IIonrel)n$,"
l(l( Lobcr'97 8\()l_ | thought I 1\oukl
s|rrr orlc sit0 I .hefli oLrl lr.r(luurlh.
'l his silc hns somc r.all.\ g,!xl n br
nrrtlon...(.ipcs. tiee ar(l paid-lbr
soltNl|rc ldownk)rdable). and lnrks 10

(hcck it out ftrr \'()ufs(lfar
$1$lbccriDtb.otrr.

JMn u. Ludlar
Sa cra tn cn ro. t.:.r I l'.

l'ri lik(i 10 add onc ot rh, brst br!,.
siles on th{r inrc.ncr ro }1)|r list.

\It lir\ofitc js lhr t lrilralc IDr,r.Drl

θlack and Tan

l)oar i3Y0

I plon on brfwing tl barch ofhla(:k
ald tan coul(l v,u gnc rno soml nler
oi lbr ralio otpoftcr 10 alo Ishould

Rdbh vilt thrnt(l
I'orthnl, Orc.

Thc rutio olportct to pale bP"t is
slbjctt to pctsn al pn'lbrt ce ltut it is
IllpitdllV hptt:ec one qnd t|n Utrts
portcrlar crull utrc palt palc bp"t.

bki(k et.l kt s ca be mad? ltu
bkndnt lt heos qlltr.l?men t at u,t ol
ru,|bc nxuh Lu rtcrqou re(irs
b?lbrc I'rca.inlt. Both n,?thods u\tk

Pump lt Up

I)i,ar lllO.
I an a gfadu tc sludcnl at

Lni\,crs't) olCaliro. ia at l)alis
sludiiDg tefiir. trli(nr scicncc. I woukt
likc to llnd r)|1 ab(nL pumps thnt cin
b. use.i ro nr{^e ll!(! and lO galhn
lrrcNs I rlarr ro gr11hc sparg. \{aler
k.tUe d(trrr rrn tIo gr'ound nnd nr)r
hale ti) d.I)rDd upon graril] $hpn
sDrrging.

(lar' rou hclp llrc ourl,
Daru ( ttrotsal

Daris. (.:0liI

thcr" urp Dnuu uood pumps
skitahh'fur use i honcb uin!
strlas ir.lud.: subnn siblc. rcnttfulJtt.
ann ppnsttlt(: puDlps .l pnistolri(
p tp su& t1s trI4stct1l6 7,15;j-.it)
puntp trirr x ith q 7021 .!1 pmt h(utl
a tiktu(.ha|t Lolc-l'atnpI t sricnIi.l.:
ettuipntcnt htlt rn!. nktht j st hc
rittht.lot vou. L:h4k art lurul hurduarc
sltrrcs 4nd homchrcu ptaih:n.lll
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QMlit! fementap. parts $or[ \ ith rou. hone
brdring eqtLipment to mrke brering heet ersicr, and
hc$ -vou consistert\ pnhrce supern,r lrome hreus.

Siphontap"' Siphon Starter Kit............,.,.$9.95

. ELLnrfre. ,hr il.lnu,,! Dr* nnr ,i dl
..crs Nhl r rLrrl.nnr. rhr r ,1 r., \L Lr

. l{enr \$ lcn,il nr rrrul (,r tuh.Dtl
ll,r.re"l'r r.-' ,.-, ".r l'rtire

. \rLtrrlrFtu\.nF. frr, i !ij!!n!
、 、i● 1、 ●1、ぃ 、せr、 ●ヽ

'｀

■

Ca卜、、「 ,ヽ、●,             Order Your Ferlnentap Parts Today!
・ E`相 ヽ 1卜 1ヽ J● ●J嘔 cr'｀■    DEALER INQunIES WELCOMED

Cal1 800・942´2750 For A Free Brochurc
l ermelta" ・  PO Bぬx30175 , St● cktoi, CA'52130175

. , trL i,trrn.rfa.iff.,L,r ir, .

Convert Your Carboy Into
A Unitank Ferlllenter!

Valve Kit

S29.95

Lrerrncl r, turlrr rLrnnn rf ,he i,e*,,r !r1,.{rn!
Gif.,.f.L, 'rl(\ ro l,lntn \eNr d lr,trFicrtr,,m
frfri.rr (L n..nrI\ \Lrlri{( .\t..itre ni ir
l)rr h,,ps c.,n fe rLli Jtrc.rlr iin, rl,e !r,[,\
ln.l,de.1l,t fdtrur.,t. ln\dreJ (].trl!1 SrrJ

Siphon \'riv \\irt -\e ntr
. Slnr:.-Lrr, uorc*r'l rlr

rLl ^. \.\1., N.,c \," \,!(

. EI\ .rnl.1 .!,.\. \.r
r..r'rurr l{\,jr.f \r rf

. R.JL...,l-, i,."..,,

. ( L' {u.- LI r,, tr \ri I
I tr |!rLr frr!( nrre.l l, r
ffinLnn 1(",\1tr[r1r
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霞稽:jηιθrbθた/or α ELiJly,Ъttgλι
b! StoLt R. Russ?ll

kdt. {, thP lrsl ,!,Lrl)li 
')lnr,nlhs I g,,1. wPll. firrfierl

r!!ry,l gurss. I \{ l), rrr l,rld I
*,it crLfr\agalrL $l()r l rr f\fiL( d

abour son!)1hirlg, thrt I(l(r' t list(r' Lo

nrrsor, LhaI I rant ar ftr, . .Ol'.
u]lxn, \1li.rc \ns I?

So I harc Io pfo\c r p()n)l nr lhls
DroDIhs colunD Ihrl I.an r'stlaill mr
clcali\in a bir,lhll I (iln fffarc it sim
plc rccipc. -\ snnplc. bal.rncfd bccr rhnl
srill adhcrcs tu th. .thn s rnd rcsrhorics
ofbrc\jDg oll thc wdl ,\nd so I shtLll

\\hcrc I grcw np. in ..nlrll
Vassr.husetrs, forPsr fo.r\ $trc
iirterc.l with $jnlpr8ff,,rr l hrv nlav
siill be. for rll lknoN, bnl rrrv I livc
in \ermonr and winlefitntn jl|st
dofsn t seem ro $rnk hpf,, | !e

lngredieflts:
..1lbs da.k Vunirh tnalt. 10'

.1 lb .arr-pils mall

.l).5 lb. (,h0rolate malt

. {).5 lb. medilm crystxl nralt,
60'l.ovib0nd

. 3 lbs.liShl unl|ot)flr] 'lr] 'nalr

. 3 lhs. 
'rmbcr 

rnh('lt)p(ldrt nrall

.4 or. nrallcde\l.fin p(^!def

.1.5 o/- Hallertarer I(,r* (4oi dldrd
acid), 0.2; oz. lof 60 Ini'r.,0.5 ,,r.
lbr 30 tnr., 0.75 oz. drt hopped for
30 mh.

. 2 oz. dricd wirt(rgr(r,r l)rvos

. I-ager ycast slurry ($iyrasl2:i0S
Mmich Lagcr or thc likc)

. I oz. bakcrl wintcrgrccn cx1lact

. z/3 crrp corn sugar lbr priminS

Step by Step:
Ileal7 ql. i't\!al, r l011,.,'lr

lritsd 1o lfan\trlrrrl ll,lrirtl 1| b!l
trurse.) sl,),:k arirl rrrlrfrli/e il, b!l
1r) fr) r!rll. LLr{ kil\. I r:rr) gcl rlried
trintrjfgn en fi,ir Ir\ hr)n',rl)n\
supph shr)p ]Irrr\ h, r'l) dr!l tcr shops
also faffv il S,) I.rn g, r thdl lhvr)f
$hdr I cfr\r'il. shir| Itlo hitl\
olicr.lis- Ill rdrril iL. I uscd Lo ttard
in lioDi of n llrifrl,f nr Lh. darl a d
crunch \!i , fgrlr'n l.ilc Sarcls lo
salch thc sprrks \Dd r.lxurbcr
thosc nol quilf hr . r'01 quilc sol|
piDk caDdifs. thf sir(i ol'a small nack
of qlrafl.rs 1or. it lusl o( .LDrcd to Drc.

a hop plug): Ih.) wor(, ny f.tvodt.i
as a kid. and I still bll\ thom lion
timc ro tim. lhrt srDri lla\or ..Ltn.i
throush in rhc bif{ h b,i.r \c

Wlnlonbol
(5 grllonr, rrtFmt a0d allcltlty tmln)

Crack gr ains r d nrix iulo walor
Ilash should solrlc to 157" F. Hold 75
min , rur oll: and sparAc wjth 3 gat.

ofwatcr at 168" l:
'lb kcttlc add cxtracts aDd malto

dcxtin powdcr. Bring to boil. acld
0.25 oz. ofbops Roii30 DriD. Add 0.5
oz ofhops l|nd boil anoth.r:lo min
Ldd remaining hops and winlcrgrccn
leales and removc liom hcai.'lblal
boil is 60 min. Stccp ibr 30 min.. then
.hill and ndd ro lcrlncnror along \\ith
onough pre-boilcd cold $atcr to ma}.
5.25 gal. :r1 65' lr. pirch voast (pirch
bigrlhis reeds tr dean taste. no DIIS
or sinrilar on-flarors are allowed).

Irerrrr lal 65' liirr l$r) days.
Cfaduall) crr)l 1,, 5:;" lj ftr' 1O 1o l2
days- Rr.l t,, s,lrlrnrl{r! and hger at
38" to.l0'Ii f,tr si\ lo fighl wfl'ks.
Primc rvilh (oBr sugrr. drd add lvin
tcrgrcen c)itru(1 ii dusirld. Agp in
botlcs {or k{rs) rl l' rsl si\ $tets.
thcn sclccl r (x,ld. )is,,,rbl: winref
nigh. and pop o,rc opcr. Il ll c

sirlc|grffr n! r spj(! , irlludirg r
dtlrrkcLwcirfr) ard Lr lcd alc. bolh of
i!hi( h $cr, ni.f Thc trcst br t'ar.
tholgh. ivls o lrock. .\ sorDcwhar
srl]nlgcr rhan a!orng0 |ock, dar'k n|d
Iich. $ilh bur|t sugaf and r'oastcd

grain nolr's. ild hops oill\cl bt tl(

!ou tl)irrk r)t Lrlc spfing of parlJ

Brewinq NolBs:
All'grairr browors: Subslilule lor

1ln, dry nrtrlloxtftllil 8ll)s. lager
lnail. ilnifcas{r t[(i ,ifyslrl mah lo I

lb. llash al thc saxr: t(inpcrtrlurri
and lbr fic samc timr bur use 3-75
gal. mash \\'arcr aDd spargc 1!ilh '1-5
gal. Your boil should bc lired 11)

r'cducc thc s'ott down L0 5-25 grl.
Usc thc samc hop schcdulc as ab(^e.

,\ll-cxtrlrct brflYcm: Srccp thc
cara-pils. cryslal. aDd chocolalc
(anounts as rbovc) irr3 gal. ofcold
\'!atcr hcar groduauy to 170" F. iln"r
rrmolc gains. lnfrcasc thc dry lnalt
extra.l l0 5 lbs. light ond .l lbs.

one inir sLing ufiation ltlied a

.(,uplP teaN igo $rs ro add ajar of
r,n,t becr s,,(la er[a.t ar borlling. ll
nrighl $,,r1wilh sdrsaparilla or
birch br)Pf P\ttrr(l ac w.ll.

¨…嘔ヽ 肺̈ ,山ヽ日



cool. smooth bi|e orwintcrgrcen. A
bock meanl10 bc brewcd in and for

. \\rvcasi 1028 (l-ondon ale)or
\!hitbread dry yeast

. 5 oz. corn sugar for priming

it is smoorh going down. Slighl
chocolale flavor and grcat tas ng.

I::d 'uegeld
l)reucr's Comer

Scrdnton, Pa.

InUldltrta:
. 6.6lbs. Northiveslcrn amber extra.l
. :t.:l lbs. l\'funron\ lighl malt cxlrarl
.1 lb. (rrslal malt. {'o'l.')\,ihr' l
. (l.z5lb. roasled. unmalted blark

barle)
. (1.251h. blflrk Ilal.rrl trralt
.2 or. Iaflriftr hops t20"l,alphe arnl),

. 0.5 oz. Casrallle ll('t,s (,t.lol, trlphrl
trr:ni), n'r l0 

'niir..l\voasl li{luid 1084 (lrisl rl(,
. V4 cup coln sugar for primirg

tt!! ty tt!p:
Crush and strx)p grains iD 3 qt.

llalor at 153' to l('0" F Ibr 30 min.
Rcmove grains. adjust volumc to 5.5
gal-. and add malt extracl and 2 02.
liroica hops. l.|oil lbr 50 min.,\dd 0.5
oz. Cascadc hops and boll l0 min.
moro for a 10ral boil of6tl min. cool

Reader Recipes tt'TJrtlXl*.. 
r r", r"",0

Cla$lc In0llSi PllA ll8 warer. sleep grains ar 1s6'r:tb ls
(6 tallo[., utraol and 4aolalty Faht) min. ltemove grains and top up 10 5

Thc originrl polc slo. A {i('ppor gal. llring tr) a boil, rcmove from
brer with nrcdiun body ond grcal heat. and add malt extraci. llcturn 1(l

btrh x,. A Brss rkj (to (!. the hear. tvhen it {rmes to a boil. add
Julian Rc c no 1.5 07 of lirggle hops and boil for 70

Ruu:uno's Honcbr(a Suppls mir. Add lrish m"ss rnd hoil 1{) nlin.
Frcsno, Calil rx'rp. Add 0.5 dz. ea(:h 

')f 
ljLrgglc and

Ketrt Goldings hops &nd b')il 10 nin.
hlrdl|nll nrofc. Trllal boil is 90 rin- Ar cn{l of
. 7 lbs. lighl drJ malt cxlracl ol 8 lbs. boil edd I 02. ol Ke'rl Cr'l{lings. Chill

liquid cxtrac! tr||d Dil(t leasr.
F(lrnx,nl al68' F f(,r onr) \\!r)k.

Trdnsf(ir l(, sc{x'ndory f(,r two w(x)ks.
Prirrxr \rilh rorr su,{rr rnd boltkr.

OC = L050-1.058
FG = 1.012'1.020

R||r.lrn lm[8Flrl ttout
(5 trllolr, Dr lalnrai)

Alrhough lhis bccr is a hcartr
sronger stout, thc llavor is so cxccllcnt

. 0.i lb. caramcl mall, 40' Lovibond

. 0.3Ib. caramcl malt. 10'Lovibond

. 2 oz. Fugglc hops (1.5% alpha acid).
1.5 oz. lbr 90 min., 0.5 oz. for 10

. 1.5 oz. Kent Coldings hops
(6.8'l. alpha acid).0.5 oz. Ibr
10 min.. 1 oz. Ibr dry hopping

. I tsp. lrish moss

. I rspj gypsum

CIRCLE 54 0N READER SERVICC CARD
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MIDWEST
Homebrewing Supplies

Oυσ″50た
'ts′1-88躍 9‐BREW

www.midwestsupplies.com
MIDWEST- 452E Ex(elsior Blvd. MinneaDolis, MN 55416
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'ind 
pitch ycast at 72'F. t'.i)nnc|lL ftr.

rt least six $ccks. Prirnc ard h('tdc.
(x; = 1 070
Irc = 1.0tli

P0ptenbcnny Selgian Ale
(6 grllons, enrmt)

S,trtrrds strango, bur thc cornbi,
lralnD tasles grea(

'lbtl\l l|hite
Lrcu, Iclb! s

B4llato. x.Y

l[0r'odianta:
. 4..+ lbs. Irnrnrdst.r llelgian alc ki1
. 1.,1lbs. Alexrrrie.s pale mnlt kickrr
. 2 lbs. Iiozen strarlberries

. I l-bsp- black p,,ppFrcorDs
(roughl] crusllcd)

. Ale ycast (such as \{re t l214
Abbv-\1c)

. ,l cup com suglf

8te, [y st'I:
thilcritracts lbr 30 min. Nli)r

slr''rwberries and blacl p{ippcr'lurn
r)lIlcal, add strawbcries arxi fepper

and stccp 20 nrin. C(!rl ti) it0' lrand
pitch r"aast.

I:crmcnl itr priinarl for aborl lilc
days $hen prnr|llfy is finished
{kracuscn lallsJ, nrfk l(} serr)fld8ry
llottl. when lixrner)talion is (omplclc
and baer is cli ar Prime $ilh corn

Mlld llc
(6 !rllon8, oxllact rnd EIocl.lty gnrhl)

lhis is a mild alc bN.d on
Arkcll! Vash Tun luild fron R.PU,
,bur (rn lleal Ale at lhme, n bt\\k
b! Nheeler and Prolz. Il is sinrplc and
grrxl.

Dan List?rnnnn
Listcnnnn J[9. (.ir Inc

Cinciuruti, Ohi.)

hor!dhnts:
. 4 lbs. Superbrau phin ligtrt nnrll

. 2 lbs. crystal malt. 50' Lovibon{l

. I or. FuSgle hops (.1'l. alplu u(:id),

. % cup (x)rn sugar lbr priming

8to! iy 8te!:
Di!i{lc Lhe crushed malt benvcr

lwo rnuslin bags nnd sloop in 1.5 gtrl.
of 160" F lvater for 20 min. ltcnovrl
thc brgs and add th( cxtracl aDd lxDs.
Boil f,0 Inin. (ir)l the pot to 100" l',
pour !t0n i h) rhe fcrm(]nrcr, and r(,t)
up tc,5 gal. Pil(t thP roast at 70' F
a,rd slir ligonruslt t. aerarc.

Fcfuurr firr ,)nrl wcek. Princ and
bottlc. I

The source fot o yow brcwing needs...

everything from canned mohs to ol-goin
noshing equipmenL..bottlinE to kegging,

bdse ond sPeciolt), lnofts fron Briess,

Dewolf Cosyns, Conb nut. Hotrington ond
Munron & Fbon.'Belgion condi sugot ond hed]s
and spkes. Wihe kil6 ond ftuir fiovorinEs...col

e-moiL ot ||tite fot you frce carslog.

9240 Alb.norle Rd., Chodotte, NC 28221
I (888) 785-t755To -free

e -m a i I h o me b rc w @h o m.b r.w dve ntu r es. c o m
virit our web s,.re aa

htal : ytww-h o m eb rc*o d w ntu rc., co m

CIRCLE 34 0N READER SERV10E CAR0

oSAk" f''ii,,,[,"if]' *:r*,,
IprXr,,9 i*illlm.'.'n".".."

and BEER *\r,w coDtrlaines.com

Suwliesfotthe hone Wihehukt and Bftvr siht? 1972

INTRODUCING!
-V 

"-"- ""L J- -b-,-u-,1-=
'Pit.L =Pit"t = provides homebrewers

with a pure, liquid yeast slurry,
containing enough active cells

to pitch in a 5 gallon batch,
without ,nahing a stq.rter!

Pit"L = is available in 6 strains:
English Ale, American/California AIe,

Continental Lager, Hefeweizen,
Belgian A1e and Belgian Wit.

Also available in Wine and Mead strailsr

CIRCLE 22 0N READ[R SERVICE CARD
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F● 504‐641-1883
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Get Off Your CANl
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yeast undcr the lid Brewcrs know

bettcr Our Classic Beer StylcsIM
ingl『
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Cr

Ask About the

Can
Catalog TODAY!

Visit us at www.windriverbrew.com
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Foaming ut the Hops

I recently finished brewing a pale alo
thal has a Deculiar tirst tade.lhe head ol
tfie be€a has a very strong, bittei lasle
llke concentrated hoos. lt was so
unDalalable I almost thrcw oul
the whol€ balch. Forlunately, I
waiLd a few minutos for the
iead lo recede and r€samDled
tie beer. Lo and behold,a beauli-
ful, hoppy pale ale was born.

Although now I know and
can wam my friends not to
drink tho brew until aft€r
tie head subsides, what
oauses the phenomenon

and what can ldo to preved m
.teIJt clt C ld
tronr, N.Y

hop billering acids

the ftram or) mi{irobrcws- I supposc
this is undc$tandablc (rnrsidering any
lilam on a Coors Light lhdes so quickly
ihrt onc would assnme h{) was bcing

All-malt b{rers shoutd h ve a
sldblc foam nnd Lhe hopping should

bc designcd fiJr a plcasrinl-lasting
berlr inctuding its lbam- In my

was just startinq l0 boilmy maltwhen
it htt me. I shut the heat off and tftougm
about it. I docidGd to Droc€€d wilh
everythlng as usual [ntil I was ready
to pitch the yeast. lthen pul tfte
unpitched worl (olosed lermentation) in
the refrlgerator downstaiF. When the
yeasl is rcady,lwillallow the wort t0 got

back to Joom lemperafure and then pitch
the yeast

ls there arylhing I should have done
difforently? Mll tfiere be any adv€rse side
efiocts?

.lohn Dicosimo

^"cb 
llrXain, Conn.

pnkling. wnre makiDg. bfewing. and
rna y morc pr(r:esscs oll rcquirc a
vilal innoculunr of microorganisms (o

work Somo food lcrmcnlalions ar{}
"wild'in th t the bugs doing thc work
(xr e with lhe ingrcdicnts d.nd don l
ha\e to bc added. I'lcklcs, ssuerkraul,
and many 

'virxls 
and brcads arc prod-

ucls of wild Lrrilertations.
Bccr, on ihe othcr hand. is allnosl

alwirys thc produ(1 of a corrlrolled
Ibrnrenlation using a spccil;ed strain ol
yc$1, and brcwers havc bc(iorre som{:
ofthe nnrst abt(: kerfpers oflarge
quantitics ofycost in thc tbod p.o-
ccssing world. However. cvon thc
most skilled brcwer has prcpanrd to
cool worr only io disrovcr thc suddcn
abscn(:e ofthc ycBLl lvhat's a brer{cr

lD a (ommcrcinl brewcr'y yeasl can
almost.rlways be scfoungcd liorr
anothor lcrmanlali(nr, bul thc h('nrc'
brcwcr is ir a diteri,nl siNation. In
your casc yru did shat yo had 1l) and
lhe {pproa( w$s loginrl. lty coolirg
thc wo and sloring it rl d fold
lemperaturc. ra,u rcduci{l rhe risk ('l
any bactcda multiplying ond spoiling
thri wori. As long as you p. li(xtd
good sanitation, rhis mcrlbd sliould
lvork. Sincc bnctoria arc alrx'sl

r)pinlon on cxcellcnl bcer is a
balar)red becr. 11 thc becr is

arc c0n(:eniral('(i iD becr lboml
Tlns is the sami, eDrpi cal
cvidrn.e that lcd br{rwine
scicnlisls ofthc las( rentury 1()

hlTothesizc thal holrs aro
rclalod to bccr li)rnr stabilitt:
Moro lhan a renlu.y latcr sci
.ntists n11. srill studying thc
ellbrls olhops orr bccf loam.

Your problcm irvolves sonn)1hirg
thar I usually donr trddress and lhal
js thc issu{: ofbcer recipes- Simply
slatcd, Jou havc ovoFhoppcd yout
hccr. Beer is onc olvery lbw bcverages
intcndcd ro maintail a perslstcnl
l)am. and thc foam on b{!er adds l(}
the ovcrall sonsory crperiencc. Il r
bceri fornl is too biller l.r) drink aDd
nrust col$pse bclbrc {xnrsumptio , lhe
b{,cr drinker is doniod o're ofthc pl{)r-
sures of the nrall lipple.

Srmehow, Anxrrican br{iwcrs have
convinccd corrsur ers that a beer with
no lban is normhl and tha( lirarn is thc
slufl o.rLrpying p|.d:ious cont.iner
spacc inlcndcd for more bccr Coors
evan hfls r rnmmcr(:nrl lnking lun al

intcnded to be lighr in
ilavor, then a balance of
sublleties is iD order. ll
thc beer is intcnded ro
knock rhe socks off
the drinker, thcn i1

sho ld do so wilh over'
whcl ring rcsound, not

jusl or)e attribuic. KiDd
of likc Tdaikovskyl
"1812 olertllre."

tu) cxcellenl bec.
should laste oxccllent
whcD served prop.rly.

A propcrly served
beer is cool enough to
refrosh thc palate bu1
$,arm cnolgh lo smell.
Itecr should always b(l
evaluatcd ll1rm a glass tr)
best rclcrlse the bccr's

aroma qualilies. Irinally,

his str)ry riigs l.ue lbr thc
many food Dro{rcsses rcquiring
lilb. llaking. cheese m&khg,

a properly poured bcer should havc r
Ii)anr that adds 1i' thc scnsory expcri-
cnce. Kind of makcs mc rvo der why
nrlrxrld bccr slurped oul ora {ian
tasles so da rn Sood afrcr fl)wing thc

I almost had a hearl attack when I

realiz6d thal I had forgotten to activate
the liquid yeast lor tonight's brcrving. {lt
iakes atout a day to aclivate.) | alnost
panicked. I remembered abouttfio yeasl
alter all my equipnenl was taken oul and
slttino in thetub sanitizing in bleach. I

hadjustfinished steeping my grains and
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alwrys prosent somewhere i|l cooled
rvort, t})c worr will start 1(, spoil
wilh timc. but lhe cold tenrpefatures
will delinitcly greally slow this

Somc brewefs may arSue Lhat
pitdilg the ycNl you had ar lhe time
would hav6 ber)ll better thrn waiting
for il to multipl): Ifyour pitrhing yer,tt
has Dny ba(xerir at a.ll, this nrcthod
coukl cause serious problems sincc
badcria mulliply much faster than
yeast. Ano(her option would havc bcen
lo round up some qualily dried yeasl
lor this bal{ih.

lThat should you have donc
difcranllJ? Obvioush'. yesst is a key
r:onsideralir)n whcn deciding ro brelv
and checking your yeasr supply bcfi,re
breving is stwavs adviscd.

I have altilays been vory impressi)d
with ihc yesst managemcnt progranls
of some ollhc major domcslic
brcwe.s. Imagine brewing morc thar
20 brews pcr day w'th each brew
requiring sevcral hrndrcd gflllons of
healthy, cloan, thick yeast.

'lhis may seem easy since
com rerdal brewer! ull rc-use to[st,
but lhey don t re-Lrsc it forever. Mosi
lager brewcrs lvill usc ycasl for oboui
seven gcncrattuns bclbro djsr?rdjng it.
'lhis n )alrs thal thcy arc constantly
workiig with ycasl h thc lab and
p.opagoling I casl in vcry large

Ycast managflncnt is the conmon
liik comcctirg all brcwers rnd never

ooruol, too. Expoiience taughl m0lhat
palience is indeed a virlue when
mashing. I give my lhcrmometer 10
mhutgs b€fore I docide to rcad it.

lfJim is |lsing a potfora mashlun
thal io hoats on tie 8tove, my advico is
to heal his mash watsr lo 165' F, put the
lid on, and take the pot otl Ors 5tove. Ulait
a fcw minutes (tive is good, |0 is better
with a slow thermomeler) and take a
reading. ll ihe tempor0lure is still 165'
to 167' t you can rnaeh In with mom-
temporalure gdst.

My averag6 lomperalurc drop al
mash-in with lm-Dlus mashss is 10'lo
15' F. This pub ms fhly in the 150' to
155' F brackel for ny mash. You have lo
lrust me on lhis one, Jim; it r6ally $rorks.
Stirjust enougft lo ensure no dry spots
and don'l look at youa themometer lor
10 minutes. Leave lhe lid o[ and wraD
tho pot in a blankel t0 k€ep it cozy.

This will probablyiake carc of
Jim's lempenture anxi€ty. I hope lhis
i omalion hslps and liat l haven't
ofiended tte Emtu of Enzyme,

'lirm Bechard
RorsPs Poinl. ,V )a

batcbes In a row of difteront beer rcciDes
with an iodineorother slrong chemicsl
tasie, My other keg l|a8 nevor had a bad
batch. lle b€er smellcd fino Ddo] to
keggin0. ls iodine o. strong chemical
taste a common olf-flavor for beer? 18 il
$omeihing in the keg?

'L Shelbunc
Mdtfison. Wis.

I have one
6oda keg lhat has
pmduced threo

hcni{iiil of'llavors arc
ftequently encounlercd in
beer and can be (iauscd by

In the ovember'97 issu6 ol BYo,
Jim McHonry askod Mr. Wizard about
low yields from ftis mash.Jim suBpocled
poor mash-lempoftrlure control was the
culp.it. He was 0si[g rivhat soundod llke
a standard homobrewer's thormometer

I oagedy read Mr, Ulizad's answer
beoause I had a similar problom usino
sifiilar equipment five yeals ago when
I went alForain.ll palns me to say il,
0h Master of Mash, bot you leiJlm
and me down,Alliough you were
absoluiely right n{ltt th6 inlormatlon
you 0ave Jim, you didn't really answor
his question,

I had trouble rvilh temperatirc

slovf is sound becausc a hr)t lJurncr
will uonrinue l0 h{}at thc mash long
{fter lhc heat is shut oft. lhis \fould
fc.lainl! explairr a mash lhrt is hottor

A problem I have encountcrcd
with thermometcrs but failed to
inrludc ln nr! original answ.r to lhis
qucstion is calibrarion. S(trno
thcrmometers, cspcciallv dial ftcr-
rDomcters, can be sjgnifi{:lrnrly onl of
(:alibraliur. Thc bcst way to chcok a
thermomeler is to measurc ihc tem-
pcrature ol mohing i.c and boiting
lyatcr 'lhese lcmperhturr)s should be
32" lr or 0" C and 212'F or 100" (;.

ite.rusc thc boili g poinl ofllalor
is dependenl on atnrcsphoric p.ersurc,
high- aDd low pressufc wcather srs,
icms will causc slight nrctuaiio s in
the boiling point. In a I c8se, I huvc
encountercd ntany out' ol-(:alibration
lhernoncte.s lh r wcre the sourca of
err('c cspocially wort-fermenlability
problems. fronr sccmlngly ni,rmal

hanl you for thc added
informalidr. Your advice to
rcmtrve lho mash Il'1 li.om the

nurnerous ra.lors. The nrcst obvious
causc comes fronr traces of (leaning
or sanitizing (hcmicals lcft oD equip-
mcnt surtkes aller use. Chcmicals
containing chlorine and iodine are
wcll known n,nlribul{,rs of chomicai
oll-flavo.s iflhc compounds remain on
the equipnenl. Ofthe lwo, chlorine is
thr) worst be(rusc ii can {xxnbine
with mall phenols to form a class 0f
compounds callcd chlofl rphcnols,
which have a prono nced medicirAl
aroma. Iodine sanitizers usually crusc
no problems ifused at thr: rocom-
mcnded rx)n 

'Dtration.Some br(!wers encountcr pr(,blcms
wirh chlorin. cvcn wilh(,ut using
chlo narcd sanilizers. Thesc probloms
arc oftcn lraccd to chlorinatcd tap
rvaler. llbriwcrs use chlodnated lllp
water lor rinsing brcwing cquipmena,
then rfilorophenol off-Ilavors na]
arlse. Ono rvcll known crall brewer
had li problcm wilh chlorophenols in
his frlrit bcer that was aventually
lra(e{i 1.r the fruil. lhe liuil sourm
had bcen rirscd ar rhc l'arm wilh
chkrrinatod watcr aId lhis chli'rino
was bcirlg introduced ro thc bee. ar
tho lime of fruj1 addilion. l his problcnr
took somc good detectivc w(,rk to

M{rdicinal a.r)mos can also comc
trom wild ycasl (xDtamination. In
fact thc classir iDdicator of wild ycasl
riontaminalion in bcer is a distincl
phenoli. &roma. This aroma is oflen
lilcned |0 cl(,ves or the smcll of
standrrd b&ndages.

ranua4 lirrr Bri, \'uL h LrN



'Ihcsc arri all possiblc cxplanations
t,rlour problenr. bLrt I don l thirk
1l$I arc rln! feal l'rrlpril. ,\]l ,,l y)rr
belrs liom all le$s rlould laslc i)ffiI
il \!erc duc 1,) vollr chcnical seleoion
or r:iL! {atcr, and lvild \cast a(la,rks
prol,abty Nould nol he linrilrld l{'
orre kcg. although lhal is ccrldrrl!

I ihink thc mosl prohablo cnuse ol
thc off-navor is lcllov( r flavors in the
kcg gaslers. l lhiflk )ou harc an ('ld
rooL beer kcg on your hands. and lhe
aroma in becr is n{,1 i,(line or m{xlii i-

Thf mosr nolablc a 
'rlras 

in root
bcor arr'phenolic bl nrlure and do
smcll sonrewhat ncdn i'ral. Ihcr are
also ncxr 1r) impossibl(i lo (r)nplc1{rly
rcmorc lionr rubbcr grskels lhc\
rontacl. NIany a pub brc{er will tcll
a*fu1 strrrirs of conranrinating bccr
linos, gaskels, hoscs, ar(l beor fillcrs
\ith rooL be.r shcrc tl)r onlt solurion
tli|s to rcphit all soft p rrs. lhis
(art be cYp(r'si!e in a contmpR,ial
br'$eryl Thc lesson 1or thcrn is 10

ke.| thcir root bppr arla-\'lir'trr
evefFhiDg rlse. ln vour riasc y0Lr

ir)heitcd lhc lainl. but the sr)lurion is

'lakc 
r''our suspecr kcg al)arl and

rerrove a1l rubber (frings and
gaskels and t1iplarr' thcm. \ftrst
ho||rebr0iv stores sclling kegs and
kcggiDg fquipD'cnr will carr.\ dr halc
the abilitv to ofder .epliccm,rnt parts.
E\rn ifthc problpDr is noi fio|r ror)I
b(icf. t('ur problonr is most lik(ll
ass(x ialcd \rit| lhc keg s prclious

cellamanship, but itsays thal flat b6er
doe to C0, equalization larely occurs
unlessthe turnover ralelorlhe beer is
ex|Iemsly slow.Whal is slow? Th€ C0,
sounds like a foolproof solulion, bul I
really don'l wanl lo incur lhat extra
expenso. I generally consume a five-
gallon balch in about tfuoe or lour weeks.
Wlll I have flat beer?

l.es.Uailcr
Modt:s/l), 0alif.

hc inlormoiion !r)u goi lionr
\1,ur k'fa.l honn+re\! shop js
(r e.t.llbccr iI a lAg is

exposcd to lhe atmosphefe, rhe carbon
dioxidc ir s(,lulion will Irigrale out
ofthc becr rnd equiliirale wilh thc
partial prrissrrre ol atm()sphrri. cnrbc'!

'lhc qu(isli{trr (romcs dowr to thc
definirion ol "fldl bccr. ll lhp becr is
stored cool, srt 55o l, !vi1h n0 Lop

lread "Build a BeerEngine" (May'97
BYo). I procraslinated allsuhmer butam
now going to build one.lwastalking lo
my local homobrew relailer and l6aned
lhat a C0, system is often used in
coniunction wilh a befi engine to provide
blanket pressure, which willprevenl the
cadonaliod from moving oulofthe b6€r
and inlo lhe headspace as lhe keg is
emotied.

lunderstand the concopt, but whal
I want to know is: How long does iltake?

lwas reterod to CAMnA's (Eritain's
Campaign For B6al Ale) book rega.ding

product
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prersurr]. ir \t'ill conl in approximalelt
1.55 !olurnes ofcarhon {lio)ridc. Iflhe
tcmperarLrrc ofthc beer is incrcased.
thc carlJon dio)rido lcvel lvill drop
clcn krlvcr To put this lclril irto per-
spof lilc. nrosr,\meri(:an bccls conlain
belrvcer 2.5 and 2.8 !olumes of

Ilccr lvith 1.55 vrnunrcs ofca.h')
dn)xide would be (xrnsidcrcd totally
and unarguabl' fl{l by rhc rast

majorilr_ 0l American. Cernrar.
Japanese, Brazilian, Auslrfl lian, South
African. \1exican. Canadian, and
Bahamjan becr drinkcrs, jLrsl to namc
a fcK: Iloscvcr. ifyou tak. thal samo
bccr, squift it thlough a sl)rrklor
atiached to a bocr ongine, trnd placo
ii in the hrnds ofmost anyon{} liom
iho Lhite(l KiDgdom, il tlould bc
considered pcrlbclly n0r'r|trl.

lf!our goal is t0 honlebrcw n ni(P

rlc and ser\e il lrolrl a bccr cDginc jn
r tradiiional mallrcr, lhcn lhe CAMRI
fellaDnan's gu e is $solulcl]
rx)rrcct. Since thc English drink
becr qualif,ling as flat, it takes a vcry
lotrg iimc indeed for it to ger any
fla1tcr

In aI sernrusn(:ss, cask ales
usually con|ah roughly L5 !{,lurncs
olcarbon dn)xidt, and are slr)red
ncar cellaf tempcrature 155't'l s0

thcy are already morc or lcss ir
r)quilibriunr wilh atmosphef n:

r:ondilions. Somr) rask ales rx)ntain a
littlc morc iafbon dioxjdc, somcllherc
bctrvccn ] 55 and 2, and will losc
thc iittle (irrboDation lhey Lavc lvilh

'1he c{nrcern many havo $ith the
C-,\V llA guidetincs of leavnrglho r:asl
lcnted 1') rhc almosphere lor pro-
longcd p.riods is bee. 

')xidation. 
lhis

not only b.gins to cha.ngc lhc bocr's
flavoa ivhich some p(r'pk] likc in a
cask rle, but thc oxygen nllows{)r
the groivth ofaorobn bccr spoilage
organisms. lhese bugs only grow in
ox$,lD containing enviroDmenls rnd
are rx)l a problem fof bccls dispenscd
wi[h carbon di('xide.

Howcvcr cask b )fs can ar(l d0
spoil duc to aerobic hugs. lhe u,st
nolablc cxanple is spoilagc 1iotrr
.,1c.r ordcl?r .spcijies, which convi:r1
elhlt1ol in beer lo rcctic ai:id (vilcgar).
A slight over-prcssuro orr:arbor
dioxidc or a mixL rc ofcarlloD dioxide
and niuogen will prcrcnt the problcms
$sociarcd \,rilh oxygon in lhe hoad-
spacc oflour k(!g. Carc must bo takcn
not ro usc lm nrucb pr€ssnre as rhc
beer N4llover carbonatejust as it $ill
bsc irs c.irbonation. I

Do yor h !c a qucsrion ror Nh uirard?
\\'rife ro h n cr'o /t cz,lour Ou'n.216 F
sl., #160, Dalis, (lA 9i616. 0r send
Frntril 10 wiz@rb!o.r!xr.

.)Ir l(lzarcl. BvO\ r.sident crpert. is
I lcading authoritlt itt homph.eu,in.t
uhose id@Utg, Iike thc i.lpntity of tlll
supcrhehes, nust bc kept nnlidcntid.
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Lθ ttiθθO/二枠
bll Suzanne Berens

Brewer: Doug 0dell
Blewery: Ode Brewing Co,
Ft. Collins Colo.

Years ol experience: Ei0hi
Education: Bs in Geotogy lrom
Californ a State lJniversity al Sonoma;

extens on courses on brew nq at

lJniversity ot Calilorn a. Davis

H0use BeerS: 90 Sh ltng (Scottish

and pal€ ale), Easy Slreet Wheat.

Cut-Thfoat Porter (golden ale)

\\c ttlat{r a h0l ay alc, rylich has
cinnalnon- ruIrx,g, rardamom. gingcl
.ostships. arld lcnr(1. \\'e us. abonl
lhrcc Iimcs as Drurh nulnn g rnd
cilrramon as thc gingpr rosrhips, and
tennel. and crcn l(iss cafdarnom. t
wanh,d lo conc up Nith a uniquc
lla\nr in \lhich \ou rPalh had a hard
tinr. I'i.king oul au! onp if(lilidual
llr!,,r lhat doninarcd Lhc rrlliers. lhc
finisli,!l producl is a litlll l)ir lik,l
punrl)kin pie

Thr. first srcp lou musl lrke, no
mall.i)r what rou waDt 10 brow, is to
cxpririrrr$t. Iess is bcttcr. I\o had
bccrs lhal $ere Na! otefspi{r{1. \\e
do! l rse rloler bocausc I lirxl lhenr
oroNllelming ll you do usc fl,r!es.
kcrp jt| rirind a liltlo gocs a l(,ngwaI
Tbc sa|u' is lru, ft)r some olhcr
spiccs. so tr! dilT( renl proDorions.

'lhc nrixt stet) is lo conducr a 1osr. l
did a couplc offivilgallon lcst balchcs.
I pickcd the spi,r's i)rthc holidat beer
out ol lhc rir. figuring thcl \!c[c good
lbr tho holida!_s al(l ft,r winlcr h gcD-
cral. A lot ol rhoslr spn:eq arr Iscd in
punrl)kin pic. I nradc a walpr rea and
lri(al Ir) ligurc olrt rvhat lhe mhrile
slrutglI ol thcsc spiccs lvrs. lhe first
onc I rrrade Iolerdid it$ilh t|e far-
damoDr. Il is !sr' porcnl. So I dfopped
rhat wa:'' ba.k: it is no\i thc smallcsl

amounl us(id ofall lhe spiccs. lt s

about t\{olhirds lh. nmonnt ol lhc
gingcr rosdrips, all(l fenncl

.\Iicr a lrrupl,l (,fhatchcs.l ca n)
trp 1 th thc righl t)n)Il)rijons. lvcn
alLer tou dccidc on r nn ipe. tcop
experimcDtiDg. Ue Iar. (:haDgcd thc

0dell Brewing Co.

"You wouldn'l ruin a beer by

undeFpicing lt, but you would

by ovecpicing. Be modest."

Erowc.i Doug odell

fi'fipe o\'cr lhc tcafs. lhe last oncs
$ere bo spic\'. \\i hr\. tlroppcd back
Ihe proporlion olspi.es ll) to 15

l)crcent ovor scv(irnl hrlrihes.
lleiorc dccidnrg on a recipc. kno\t

lhe di|ferfnco h ihtrr'bel\leen .lrird
and lr{,sh spiccs. \ot rll spnies tasrc

. Don'l alsume you can $imply conved
drisd to lresh sDires. Sone s0icei
can tasle diflcrerl in ditle.8ntlo.ms.

. Adi{Eiyour h0ps acco.ding to yorr
spice$ so thal bolh como lhrough
without oyErwtt€hino oach 0ther.

Iie l|I$
.Add lhe spices arcording lo lhelr

stroogth. ll's hardsrt0 enracl tlav0r
frcm some spicos, 80 lhess musl be

boilsd lot|ger
. fnodm8ot. Less is betler, You cao

ruin a beer by owrspicing il.

Or, n r, '.,,t. -*,. tnn, E
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ih6 same dricd as thoy do frcsh. W'e

use all dried spi(ps |of our holiday ale.
Wo (ouid use frcsh ginger but itwould
probably {trarge ihc lla\.or. Irrcsh
rominds tur r'lAsian rxroking lvhereas
powdered nrdkes 

'nr! 
thiDk ofginger

snaps or ginse. brcad. lfyoo arc usi S
frcsh spn:es, odd thcm 1() the por a

On{:e you have a ralio you like.
{xrBider how lhis will work wilh your
hop s.hedulo. Ifyou atc using drre€
ourtccs oflinishing hops in a fi!e-
gallon bat(.J) ol ale. ihat s enough to
gilc flnvor and aroma. So when you
add spi{xis, you mighl want 1(' drop lhc
hops back to one ounce. Thal way you
still gci rhc hop charafLer wilhoul
ov0lrrhelDing the spiccs.

Timing is imponant. \\'e put the
spicris in 30 scconds bef{,rc the (nd of
the boil. I think if we pul lherD itr any
sooncr, we might blow ofl lhe volaiiles
and lose somc aroma. lllou huve a
spicc or somcthing thrr rakeri long to
cxtract flavor from, su(:h as olangc
pccl, 

"vou 
might sanl l{) ke{rp it in a

lililc longor Some people ntukc chili
becrs. 'lhey ll usual\' throw thosc
(chilis)inro the fer renler instcad of
thc hot worr 1{) relain th{) chili aroma.

One aspe(t t0 warih for in brciving
spicc bccr is thar spn:es chaDgc in
potcncy from year 1r' yolr With hops
thc supplier lvill lell you what the
alpha a.id is. Bul lhcrc is no such
analysis tr)r spifes. So you have l(, h('ln!
ir h{$n'1fhrtrged too much. Llwa}s
kocp some 0fthe spiccs lou used
around so you can comparo then $ilh
newer on{)s. Make a little te8 8nd kecp
ot's from onc ycar to ahe nexl or onc

bal{rr io thc ncxt. See how onc tea-
spoon in a quafi ofwort boiled lor onc
miDutc lastcs. and go hom thcrc. I

Whdrr rou n m npnrs lttuu Brc*u or m enhuriasrr

iombmer |!h)orhdLdsi to Ilcde l$rllhe,{nni.an

BruMn Cuild irimdot lbftnol (ho0l0l h${ins $lN{N lor

ft nisopub btr{ii-q irdujln 14t oll* d6s riit cdlr ill

irpti$ of bn$ifr.. imm -qruin logla.0u riusrior dd

lniiing itulud$ $NioN dNo{ru. strteol-th! rn. tuLl eh
brcri4 sUm. piloi bacq- md l.b m alls }{u r0 aFri!0N

tl ftdalur!d!$!Ei!r\ t0hmrig0ducdior So. if 10u r
fta tor'tu mnlsd osinpl) slirrobl0r)ub$1. r
Anqiu Bftws ouild hA tht lrcgnnr ytr nNd

Call today for r tourseutulog

D!:\r |eravi . \mdcor sr r \\ Ld\i,
C.r {\n t h trA\ r\r- ts[r I h CoR{\ .
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