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Introduclng The Brew House All-Graln Wort Kit

Can a beer kit mal(e a funclamental change in

the w.1y you homcbrew? We think it can Now

you can nrake all-grain bcer in lcss time tharr

it tal(es to sanitize your equiPment- The Brew

House wori kit is made of all-grain, high

gravity wort From our custom-clesigDed

German-style brew house. We aseptically

paclGge it to retain the rich malty character'

grainy flavor ancl clelicate hop aroma

It s not concentrate- lt s not extract lt s fiesh

all grain wort No other beer kit can make this

claim. lt s lil(e the difference between frozen

conccntrated orange iuice .1ncl fresh squeezed

convenience. All-gr.1in beer usually takes a

whole day to tnake. lf you clon't have that kincl

of time, The Brew House l<it wlll give you the

quality you wanl in minLrtes

You don t havc to s.rcrifice creativity for

convenience either Use The Erew House kit as

an all gr.lin base fif,r your recipes ancl m'lke your

best beer b€tter than evc. We ve even

preparecl a series of reciPes to modih/ the kit

to make your favorite styles of beer' Why hold

yourself backl

To learn more about The Brew House beer kit

(styles, specs. hops grains, IBUS) and where to

find it, contact us

www.thebrewhouse.com
C NCLE50 ON REAOTH SFHVICF OAHL]

Canad.t Western usA
SPagnOi S Wine&Bee,
‐ ing Supp‖ es ttd

Tel`1 3Xl‐ 663‐0954

Fax, 1‐ 388‐ 557-7557

Palc Ale

fぁrcrl,Sヽ
C,osby&Bake,
1‐300999‐ 2440(MA)
1‐ 8al‐6“‐2440(CA)

titra Speciil Bitter

Amerl<an Piemlum L.ger Mutlch Dirk r'rget

Wat.h for More Sryles to Come

You don t have to
sacrifice qu.1liry for
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Battfc for the Bccr Joh.n Naleszkie]l,il:z

There! a battlc waging for your br!.r. On one sidc are yo'r and your voasl'
OD thc other side are bacteria rnd other beer spoilcrs-'this tactiorl guide

hclps you win every time.

7 Fascinoting Faots Abont Yeasa Chri^skryher witc
How mu(h do you krlow about thc urosl inrportant ingrr{lient in bccr?

From thc pracli(xrl to the csotcric. this information }elps you coct(!i the

best work from your ycest ll'.s great lbr parly crtrrversation' ltnr!

Where the Wild Yeasls Arc Ams /dDloter

A homcbrewert tour ol BclSium s iradirnrral lambic brcw(:ries

Brewlog With Sugar S, ott It Rtsrll
Canc sugrr, beet sugsr, rnaDki sugar. corn syrLtp, and tiuiljUico tian bc

found in one Ibrnl or anothcr in virtually every homc. All ofihcse and

morc havo thcir place in thr! ho rcbrewer's arserral

Ma.shinq and the Balanced Diet,'lk? iro.lor
Ilownrashing creatcs thc pcrfett hoalth tbod - firr yoasl! ($rb" did you

32

40

47

11

15

17

53

32p

OTPIRIMII{T$
2 Editor's Note

StulT that novcr hoPpen€d

5 Pot Shols
More lurr! brewing sto cs rnd
a tale ofcoilusi{,rr'

7 Mtril
llcadcr solulions to chilling.
boik,vers, becr f('r sPecial

64 Lest (iell
Allack of tl)e rnti'strcss
hornebreivcr

57 Homcbrew DircctorY

6l cl{rssllieds

6l Advertiser Indcx

c0ruMIl$
Recipc Bxch8nge
Looks car be dureiving.

llelp Me, Mr. Wlzsrd
'lhc Sullan ofStccping holds
(run on panlyhose ingcnuiiy.

'Ilps From lhe Pros
'liicks 10 0nrlrol bocr color

Style of the Month
Uncloisl.rired! llelgiaD abbey 31e

Mi(robrcweries You've
Never Hotrrd Of
A tale from Middle Agcs

Cover photos: Belqian Tourist otfice

Bnrr\ YoLiR o\rN ljdrrurry 199*
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ore s a pcrsonal messag. lrom
the Annual division {,fHow
'lime Flics Inc.: It-s tinrrr once

again fo. our $arly super-pxlra\.a-
garpa, the BYO Conzo l-{btsl CoDtcsi.
As usual, wdll have { hosl rrtgrcal
prizos - lrorD kits to rrr,1 equipmcnt
such r$ d stainlcss steel, 10-grllon
brewpol. And wc I awdrd 1lc pizcs in
tlvo rnaj('r (iategories, besl arnateltr and
best profr)ssional. alrrrg wilh a slew of
other r:alr)gories that $e m&c up as wc
go along.

'1he dcadlinc 1{, scnd in your bcsr
crcaln)nr is Mar(h 16. So dig our rlx)sc
a{rryliri paints and 0m(l hair brushes
(Mdgn: l\.{arkcrs? l-user printers?) and
gel gr)ing!

U'e tlcrc lalkirg ab')ul thc label
rlnrest rcccntly when thc subjnl of
namrrg a lrocr {iamc up. Bcst nadrc is a
1)pi'ial prizo rialegory tbr rhe label rxm-
lesl, but choosirg a good namc fi)r tr
becf isn t a.lways casn I mo&n, how do
you go about dwsing a name fi)r
somrrhingihat on thc surlhce al lcrsl
htrs lciv tntrinsn: qualitics thar lcnd
ils{llto naming?

I know srme peoplo lvair unlil lhe
beer is lirlly fernxin(cd. rot r(, renrion
goncrousll, snmplcd. bolbrp selflring a
ramc.'lhc idca is thar they wanl ro goa

a rral feel i,r drc bccr sr, thcy can lind a
namc that ri,allv suits it.

'lhis rnelhod isjust wltrrg. W'ould
you wail until your child is fully dc\'cl-
opcd so you could choos':jusfthe righl
namc for hor? Sure, Lh{1$'ould dalay
ihe Sierrr vs. Chelsea debalc you re
havingwith your spousc lirr aboui 25
yea.s, bul how would your daughter do
in juokrr high schodl lvilh rlvcrybody
jusl r:allirg hcr "cirl ? B! the rime she
was .eady tbr a nanre, rou might have
tr) g0 r'i[h t-]nabonber

turyway, we rigur{}d thcrc are five
bllsnr rvays people ( oosb a narnc f('r

l. Thc (llose R(lation Mcthr)d.
Bascd on sonre utlriburc ofrhe b{ior.,
such as (,1or: Rushin cold. Or Uavor:

lloppy Palc,{c. or ofl-nuvol Banan{
l)ai{tLriri Hclc-lveizen.

Z. The Dislant Cousin lUclhod. \a x)
bascd on some r'han{l occuen(rr sround
thc dmc vou were brcwing or arring
lhri bccr lr rai ed: Cloudcover Ale. V)u
{:l.ancd thc garage, Miraclc l.age':

4.llard Iallor Mclhod tlilsed ('n
sonrcthing that o(:urlcd du ng the
brci\ing pro(iess. Ran oul ofhops, su_bsti-
tutcd oregano: Bad Lcafllrown. Pol took
o dunt in thc lcrmeDtcr: llair! Porrcr

5. I'roud Pucnt Mcthr)d. Shows
pridc ofoBrership: Joc s tinbeli{rvab,
,\lo. Ily.,oe, Mastcrbreser

$Ic had a disagreem{{rl bour onc
othcr r?legory. Some pe{}trle rgued th,rl
thcrc\ a "\o ltclation Llerhod," iD $hich
lou chix,se a namc that hfls nolhiDg to
do wilh anyLhing. You pn:k il bccouso tl
sounds nni). $relt, I don l b{li{rve this
mclhod 

')xisls. 
,4jler all, br{\\'ing is a

personrl lhing. You re g)ilg to pur oul
all Ihdl eflbrt. thenjusl (hoosc a namc
for no good rcason? (lhen.rgain, maybe
ile re br{:k to SicrH vs. CL.'lsea.)

FiD&Iy, to get youjazzcd abour the
label rxntcst,l m gohg to name rhe llrsr
prile wimer Not thc Firsl Prize r|i er,
jusllh,r ihst wlnner olr pdzc. lt's &rb
'luran oIEfflron. N.Y ltob is the ttrsr
prir{} winncr becsuse, wcll, so faf he s
rh. 0d] ontranr!

His labels arrivcd h ociob(:r $,irh a
nolc that said, S0my I canl wai! ry
longcr!" \\bivl lloh s{xrr his lahels
altachcd to several ver! tas!.v-' beprs,
Urough we were (luctant t0 trt 1lx).Mad-Cow ll)vino Browrr" lhnt thc tabet
proclains is'Nol liom Con(erled Cows."

Bo like ltub. Scnd labels.'l'ho crrrJ
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Hobby Bevenge Matrufacturing Company

Mini-Brew Svstems
Plofessional Equipment & Instruments

Fermentors
55‐ 65‐ 12 CaJoゎ

Mash Lauter Tull
5 to 25 1bs Graln

swrcH D∩ pAN

False Bottoln&Sparge

(Flts 5 gal bllcket)

INSTRUMENTS FOR BRTWERS WIMMAKERS
MicmDccs. - Pock.t Spe.ific Gmvity -Temp€Elurc

Hand-Held- Rernote pH -TDS - ORP

V2'npt - PrintinS - Analog Water Hddnes
Digital - Rciiaciomete$ Calib.ation Solutions & Keys

Hot Liquor Tanks - Magnctic Pumps - Quick Conn€ct
Hoses Systems - Insulation Jackets - Tasting Glasses

lthomas@unetCOm‐ 909‐ 6762337

%鰤|1鶉鵬|千
tiquid Breod Inc. wishes to

(ongrolulole 0xynot6r"users

昴 厳 M輌 噂 酌
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Yo.u could.find yursef richcr md more Jarious too! Winniug
labels ulll be teatut e.l il oar June 

,98 issue, lye'll auard a toit of
bretdng-relnled pri2es lrlus a Grnul prize 

1to be announced iit
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trIarch issue.)
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Official Entry Btank

(,rtl,rfrr,. ir',rr, r'rl. .i rrr.r irnrrf rrj Irrllrl,c,l
-l Professional
I Amateur

Send your entries tot
BYO Label Cor{e6t
21G F Stleet, Suite 160
Davis, CA 95616



Mrte Furry Breu Budilies

John Joseph
Cartersville. Ga.

Yrr ask.rl. ll,) Ion havc a tilofill
dr)g, .r l, or,rlher fel $ho kccps rou
conrprrrt \!hetr ){tr brc\!l' \\'cll. I

dol'r kllo{ ifl()u w,)u]d (allit kecping

nrc comp ) or n'rr'
lno Thc Cal lrro$s \1h,ln he stcs

thc mash lurr and bfP$ lot lhrr ils
lirDc lo gct i the \1a\. lle loles 10 lic
orr lop ol lhr kil.hen , 

^binPls 
and

danglc lis prs (lhe bell.r lo hit )our
hoad rvhilc !ou nft hrPt\ingl wh.n I

an sparging. n's lighl 1,, kcts! h'm
o i ofthc wai. ou1 ol th. n'trsh lun,
and oul ofdrc br.!v pol As I lr|al ar

lhe end. hc gcts a bi1| ,,l sl)frrt gf^ins
$hile rhc\ ilrc slill $rrrD.

Scnnic lhc l)og d(n s 
"r'l 

gcl |n
rhe.abiDcts. lnsl,rad. h.lrk, s lrrI
l,^! ()ad al|d is alrals rrndr'rlx'l in
rhp kir.hcn llc. l,)o, lik(is his gfairrs

sLill trafI'. It,'t$cc'r tht t\ro
ol l|enr, il is tr wond.r I harc
nol vel lfiplcrl aDd droppcd.l
b|l,\!p0t nrll 0f hol worl all

Th{i pi(xrr , tlas ldkfn
NhiLr I \\rs bf.$itlA th.l
onltDcrl sl{'!l xll-grain rccipc
liotrr "Orlmfal Sn,rrt (t).tobcf
'97 B\O). I (ll(l inrfease lhe
roaslcd brrle! 1,, o 7; P.nnds
I r.[kcd Llis sl,,Lrl rlltr $cPk
in prinrrfl. \\,rrderful srrrll l
lc1 Drr \vilc drink lltt sar"|le I

took ior a grr!ilt n rtliirg Shr
li\.d it so Dru.li, sltr $aIlf(l rne to
bridg hcr a big glrss ,,1il Alas. thc
toublc $ith 1|is lr(Jl)b\: llP go')d slufi
gocs too las1. rlnd lhe h ll sLrrll las$

,lnoLhu hkn'nuttlP it thra gh
dtst)it( thp htst .l.lorts o.l Tt{r
lhe (.(t and Stouir: lht Ir)tt

Il hnt's tJte pcdect hom?bruu tr a(ot4ltttnIJ Nnou

snlJ and i.c Jirting? Cottlusrn 4h'

Conlusion on lce
Sonr sa\ f,:brrrar\ is irr lo\{'rs. $hilc

olhors sat il is li)r ftrrfl r)dmls lo,)king
lbr thcir shrdo$s. \lt l)urldips kDo$ 1h t
lrcbrurrt ll1rnN (i)rilLisiIII or lftr
{inrfusi(n on l(f is rn rrtrrurlSolll"g.
fishing. .rnd ir{rorrr,'rsrrtrrinS f.unnu ol

ahrmDi honr (.alili,fiir SlarP I ni\.rsit\ rl
Sa.rnnr0nto. Il is lirlld { rr,l' lcbrraf! up
in thc snosb,)uud.(,unlr\ ,,1 1n'.k.t
{la lil

Sinrr most gollrout! s irr ll,e si,'frrs
rn buri,,d in srton rnd 11! hk, s af'
fn,/cr s,nid. hos d,, $c l)ull llri\,,11" \\'PLl

I fr1,1ei I'ros{r lt,.s(ir\t)if vin,'s ts o'r.
golf frrr$. afld i.c lishirrg ltol{ . A sli{fl
Dir!i Iolf ,x,u$e is laid ou! o\( r tl(
c\p.rns,,ollhr'li,,/i n hl.. and \aitl' I
sharpcr),aL i.( r,rrj, f, din. hol( s rrf dfill( (1

iDto lhc icc. lf, (i)ll is l)l^\ed \i1h t"n s

lh鼎
席
X

r I r, ,),r\ L!.rrii'\ qlN



balls bccausc lh(:! float \!h(rr knockod
inio tha cup. and if thc pLL!i g surl'acc
is co\orad {ilh snrtr!, a tenrris ball \ri
b. .asior nr find Winlir rul,s, 0l
conrsc liarJr linksler us(:s ontl oDc
golf.1ub, so (lepel|dilg or thc courso
condilnnr, rlub s{*a1ion is criri(nl.

Ita(l al btrse (l!rrp, icc lishing
holcs af{, drillcd and rc dcrby i.
un.lpr w{r. If lishing is Dot lour lbrr..
parll(:ip'ints ctrn.iump on a snorvmo_
bilc and do th{}ir bost Jamcs Bond
imilali(trr thr(nrgll thr snowy ibrosr

All this firD is ltor possibtc withoul
the enjolnrxrt ofa linc al.. I halF
been an uvid homcbr.\'cr lbr more
thli|l thri\) vcars and likc mosr of nry
pe s hav'r rxrjo.t-cd manv successtss
and nrany lailures. I hovc.xpcrnrn(jed
n'v share o|.itrrla inatcd tcast. hro-
ken hydf orn.tcls, stucl lcrmcntali(ns.
and und,xr bonations. lh.se gliri:h,s
havr onh- madc mc a b(rtter brower,
and I ant avcraging t$o baliJx$ l[

l htrvo bccn banishod lo thrl

Sarage 1r) l)fa.ticc mv cralt. whifh
is fin$ rlirh nre. Tho garagc is my
lklorile.r!lll) in thr housc, complcic
$ith sterfl), lV and rn (,ld philco
rofrigcrarr,r (onterr{:d itlro an otd
beef dispenser Notling comparcs
\,!ith drawing I b{xrr olfa Corn} kcg
al lho tsnd oltlx) day.

Ii,r lhc lO,lr)ar anniycr.s y ol
{i[ltrsi,rr or l1], I mado an lndia pate
ah. r Nlafzen, rnd a lightcr lcrsion of
sirrrd \e\rda Pate Alc dubbcd(ir'lrsi,' {trr lx) ,\le. Thc Confusion
,Ue $as kpgge(i a d carlcd our on rhe
lfl,ren lakc (rvlni providcs a nico
reriigcrulirr nr thc snoi!). \,t] brddirs
w.Rr \cr} co plimcnrarl ol m!
illli)rls, sccing as thcy linishc(t ofl lO
Srll(' s ol homcbra\r bI Sarur(tal
n igll.

Onrlusion on lcc is m) arrcmpl ar
k(ripiI|s old collcgo buddips in tirnracl
rtith onc onothor lthilc rvc alltea(t
dificrcnt liv.s with marriagrs, kids,
aDd diyor(cs, $'e slill halc this yl{fty
.\cDl iD .ommon I kxrk li,rwrrd lr) tlr
ncxt Il) ftnfusions as w.ll as rh*

h,rncbrc$'s thal rill .omlrcr ,rrrlrl
lhprn. Il vou happcn to be ice tjshing
o'r I'n'sser ResoNoir.sornc tino
1i'bruarl dtr\,. t)lerso tc1 t]rt, lbursome
pla\ thrr,!gh

TiDt.l,,Innson
li1tckK. (.1rlif

曝

詩
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"Get yolr ,tse copy

ol my at".st Btcwing
SfEhn Gabloguo

lealurinq qualily

slarn ess steeltanks

ard a//the fttifgs,
c0mponents afd
access0fles tfal

today s microbrewer

needs for quality

brewn!1"

QB, In..

Ifie tseaeroge lPeopfe!

Free Catalog!
All-grain
brewing

recipes and
equrpmen!.

Ingredient Kits
that really brew

like a pro.

Quantity discounts.
. Fruit flavorings.
, Fast Shipping.

Call now.

Byron Burch, proprietor
840 Piner Road, #14 Santa Rosa, CA 95403

CIRCL[lo ON READEn SE日 vlcE CAllD
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Coolsotutions
Dcar Brew Your own,

I sl rted using an
immcrsi{,n wort coolcr
about six balches ago. I
found it look a lot ofwatcr
ro cool 120'F wort do\rn to 75' n
It also ttuk loo long. I will soon be

b.ewing oul. in lhe Chihuahuan Desert,
and wrtcr is too precious to waste.

lhad an okl submcrgiblc Purnp lb.
sn evaporalive (xnler {swamp s,oler).
lfpurchased new. itwould cost less

lhan $15.
I conncct a male Saxdcn hos{} lilting

t(, il. I makc ic{} i a dishpaD. place the
ice in thc sink, rnd break *rc icc uP

lvith an ice pick. I lhcn fill thc sink witb
watcr, attach the PumP to thc wort
(oolc., and placc il in tho sink Thc
relurn llne is phoed in the samc sink

I havc used this trrcthod on two
(xrn:urrontly cooked balrihes arld
(xnled both with lhc sanrc i(e water. I!
coolPd'120't wort down to 65' F in
t€ss th$n 20 mhules per batch. l'his
only uses four gall{nrs olwat€r.

Garg A. McKoun
London, Kv

Boilovors

Dcar BYO,
I think I havo lbuod Ir snlulion to

thc df{xrded boilovcr. Sirrrply spoon thc
Ibanr off lhe top of thc wort lls il forms
and lherc is nothing ro boil ovor. I havc
uscd this nethod on ny lssl live
batches with greal succcss.

BiU Ktostag
Rio Rdnch\' N M

/(eg0ing and Bottling

l)ear BYO.
lloadirrg "Brewing for Spccial Occti'

$hns (Novcmber '97 tlYO). I rernem'
hered when I brcwed for my brother's
wedding. l10und that kcgging and
boldingwas the way io go. I kcgg0d a
Mutri(:h Ilcllcs ard boltled thc kag becr'

Fxtra work. ycs.
\\'orth thc timc? DefiDilelY.
Pcoplej st don't undersland

havirs t' pour into o gllss r0 avold
''$at jur)k nr Lhe botton," so natural
carbonati{}n was out. On thc othc.

hand I、vanted p00ple

to have a卜 ouvonlr

b()ttle B()ttling the

kcg bcer was thc or:tra
milc thal msde the ba€I a

hit lor a lrappisl nonk, as well

ItiIIia Uorderblocmen
Hend?$onuille. N".C.

6lass Salety

Dear BYO,
In Novcmber you pubUshed a lcttcr

from someo e who fourrd trn alle.na'
tivc to siphoning from the (xrrboy llc
was told to allltrih A CO2 tarrk a'rd give

tho carboy/siphon arrangenrent just
cnough prPssure to push tho bet,r out
or to slarl il flowing.

Class (x)nlaincrs mokc 0xtremely
poor prcssure ves$cls and good bombs.
All it takes is one lirtle crack h the
glass or a plugged siphon tube ond l.he

carboy blows up.I siphon my crrboys
by ti ing thc siphon tuba with water
and lcl1hc wslor and initialoxidiTed
beer into a wLste buckct. Whcn I hltve
good b.cr flow, I pi'rch oiTthe tub{} nnd
Lransfer thc tubc inlo the socondary or
b0ttling buckcl.

Mark Mucllenl'adt
n'nd du Lac, l+is.

Wait'tit ext Year

Desr I'YO.
I v. got a little problem with thc

D{)cember issuc. Thc first tliing I scc is
Old Saint Nick enjoying a liosty homc
brcw. Nothing wrong wilh thal. Ncxl I
ser) "H"mebrew Holidays." $bu. I
lipped righito that ffli(:le and took a
quick li'1)k. lhcro isn t one single
rccip{: l.hal I {:an brc\r' oDd hdve read"v

for Cjrristnus, this year:
!!hll, lr) say thal l\n disrppointed

is an u[dcrstalcmcnt. I got ILI] *x{:itcd
about br{*!ing somcthiry li,r lhtl
holidays, oDly t{' find out Lhrt I
probablywon'l bc able to crlioy {n.'"

ofthc rccipcs y('u prcscntcd uI)lil the
ncxt holiday s{jflso[ I vo got to trll you.
I ve delinitely lost thal holiday ghw At
leasL for thc rcsl of tho weck.

llob Poirier
Easl lldrcn. Ct.

町しヽ掏oOヽ ■`Шo,1,98■



The

Return of

For more iniormalion on

gravities, lBUs, and color

on this and othot award.

rvinning rccip€s, please

visit our web site al
unw.cascadiabr€w'com

Br:tis Ale

pe

Coming SOOn to Fine Retail Homebrewing ShOps Everywhere:

Evergreen Aie
A mdiumb●●ed Pab Ale

0.t b. Cooo.€ Lbft n n Erhct
t lDtlintrrlr.

v,l t mc G..r-.r2lla C''dlt.{
15 d L.l f.rt mhta hoF tbftr.dngl

,5 or frl |!in Gtr*tg roF l.|uDl
ra ar* {2 rlr.l C6r.'! rU. rh..a

BREヽVER
A■'「ENTION

YaurkeeBrewer offers a wide selection of the
finest Brewing IngrcdicDLs, EquipmcD! and
Advice anyr,vherc! When you're in thc area
stop in fbr a Samc ol darts, orjust b sample

our <.rwn brewed crealions.

Cal Toll Free for Our Ltcst CadOg

l-888‐ 708‐BREW

CIRCtE 22 0N nEADER SERVlc[CARD

田:矯お爵器 ぶ淵V靭蠍議tREW

田
田
田
躙
‖HOMEBREW FOR STRENGTH‖
Toll Frec Order Line:
1   1‐800‐890‐BREヽV
L.Call for a frce catalog!

33 PREMIUM● lALIS FROM CERIIIANヽ 1
BELCIUM,BRITAIN AND TH工 US
331ⅣPORTED AND DOMESTIC HOPS
OVER 50 BEER AND WINE YEASTS

5110ME BEERAND WINEル しヽ ‐ NG KITS
COMPETITIVE PRICES

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

ロ
CIRCtE 61 0N READ[R SERVICE CARD

Fcbru`,卜  1,98 BRl｀ 、ヽ 。t,0ヽ、ヽ

Y^I(iio$,IoricE
Snor a MAN FoR \or DRINfttN'

ItY HoMrBr{r$!!

GET AI′ L YOUR EQUIPMENT,
SuPPLIES,INGREDIENTS AND
‐  ADViCE FROM THE BEST!

CIRCLE 7 0N READER SERVICE CARD
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by,\i,rI il. /nissell

$r'dl lo,,k.d at a bccr. honobrc\lod ot'
(ixu xrffiri. d said. NoN: lvhtt t
lLicc lmking bccr: oDh to tastc ii irDd

1rr disapponilcdl llow nany Irncs hiL(t
sc allowfd .rn o\pocmtion io bnikl up
as to tosl( . trom.r. riclxrcss. bitt,!-nl$s.
bascd on rppfnrancc aloncl hrl ,x,l,,r
arrd .lari1!.an oDli tell\1trr s,, nrrx'h.

)bn halr lr) laslc lhe bNr
l his rn,nrlh s rf(ilJ(, is a bcpf lhrl

prornisrs on. lhirg aDd dcli!er\
anoihcr lJ tin this.rsP $hal il

dcli!0rs is r pk'asrnl surt)ns,l.
'lrkrr lri)k lh, h,la(l istrfPrlr!,

,)il'\!hil,,, lir\ l,L,bl,ltss,.()nslr'rlll
feplenlsli{!l l'\ nrrr'fisilg ltutr lhr
b,'1l,,rr|,l 1l* gh\s. Thc brrr itscll is
rf\slrl fl,,rr: n fub]-r:d colu: dcrp
hur!i$irh I Iirl l,^\ard black oss.

\(^1 r|,11jL llups, n0 d0r$1.

Ingr€dienls:
. I ll,. 

'tlriliunr 
(lrys.al mdt,

t0' L(,vibond
.0.5 lb. Utrcoflec malr
.0.5 lb. maltcd whcal
. 6 lbs. unhoppcd anlber drt nrall

. 2lbs. d.rrk honcy

. 0.5Ib. dark candi sugar (oprionrl)

. 1.5 oz. Saaz hop pellets
(4'l" alphs a.idl, fbr fi) min.

. 1 02. llallertrner hop pellets
l4,j/. alpha acid). fo. 30 nin.

. 1 oz. liesh $hole llallert t er hops
(49o alpha a(id). for:10 min. sloeping

..1lbs. s')ur bldr.k drerries

. 1lr-1,1g. of dr!.. ldg"r y':asl 0r
I l)inl (minjtnum) liquid slu.ry
{Wyor$l 2278 or sonn,Lhnrg sirrilrtD

. r/4 cup colD sugar tbr prinlnlg

Step by Step:
Stcop lho crJstal, kilncollcc, and

ur'I Lrln,lr in l s1irDPr.ssi,nrs-
but I also lnoN thrt looks.rD Dt
d,!1.i\ilrg. HoN nan\ t cs hti!.

rroblc llp.: SaaTl lhlldlau,,r? Yes l,)
bolh lhrr somelhing i'lsr'. 'f\r,, s(me
Ihings. flc!urllt \ s$.cLrrtsss, n(,t qurle
Lloling- not.rarll\ s1rl]lf!. ll,nts.t', ltl
bc e\act ADd a 1rrl. |lrnosl s,rr fru'l
rroma lhrl foul(l ,,rrl! lr chef.ies. N,^!
rhe.olor mrkcs r)f| srlrrse.

\\hrL l0 trslP il? Sur'. C,, r]lerd.
(;risp and slighll) hilli!, lr bul lruil]
slr,r't at lh sair'lirrr'. \i rh, Lh{r(} a(i
lDps in the.r. rn(l h,,rx l drrd cll rdiis.
\\'pll bahnrp(li rorx ,,t llxrn arc o\c]'
tlhe}nnrr{. {n(1 s('rx \!|lrrc back thc.c.
r|lnng rll lhp ,,lh f lhirrgs, lhctct malt.
I)arl mtLll, hul r!rl (tuil,l l)lr:k or
{1rrx,lale. Nl,,F lhrr.iusl (iys1,r1,

llough. Bul how? Illl,rt you in oDa
s(liror I v(i.iust disir^.rcd Itt callcd
kilncollcc 11s r ljghtl\ rorsltd mall.
.$out 170'Lolibond. ro.cmli inro

Elacl llonoy CI0FF! Irgsr
(5 lrllgrr, irlrrct, graln, d rtl0ncta)

whirl li)r 30 nrin. in 3 gal. 01 150'F
watcr Remt)vo tho grui sr,|daddrhe
cxtract and honc.}' 

^dd 
candi sugar to

darken. if dcsir cd. llring lo a boil, add
thc satE pcllcts. lloil :10 min., add
l{a crtaucr pcllcts. l}oil 30 min.-lbtal
boil is 60 miD. Add thc wholo hops
and the chcrrics. ond stcep 30 min.
llcmova hops and derrios, cool woa.
l\ti stccpcd chcrrics in lormcnter, add
cooled wort alongwith onorrgh p.e-
boilcd (:old watcr t0 make s.25 gal Al
7{)' Ii pitch yeasi and $adualll chill
fermenter l0 50' I o!er lhe nexl.24
hours. ferment a! 5l)" lj ft,r thrce
rvcelcs, then rack to se(ondary,
.emoving fhe.ries. {;(}ndilion at 45" Ir
for six weels, !ri,nc tlilh rorn sugar
aDd botlle. B0trle q{c four ro six
wccks al rcliig{r'ul(,l t.rnporalue.

Alternalives:
rul-grain brclr'crs ccn roplace thc

rlrrttl Lt

bclg.s. a d il docs Fondcrs
irr l,rlrss tllu1nccdlo bc dlrk bul Dol

fcrl[ drfk tr d thal shouldn l htv. I lot
ol Lunrl r[ rol|slcd cil actn] lt s tho
nlns(trr lhis bo(l| sccns dark.r thirD il.

rlJl! is.I also usc thc drrk.sr h,try I

cr|| lird. and il it isn t dotk c|(,t'gh. I

lvDuldn t bc rlcrsc to usirg I liltl. dark
condisugirriust lbr rcl br{fnr'']l

'lhis is onc oflhosc bccrs lhal
rc rinds mc ofan old lashirnrrd ri, ljfl!
woodon rolkrr coasrcr )ou go t'p. Jou
rurN,back dorm. \ou go around
fufv(is. swar sidc to sid.. sprcd up. lrnd
rln n sl)s,way down agajn And as yon

got out ol thc car r'.ou run n) grl htr.k in

linr 1r) g.t on again \\'hpn t,,r1')l!{t r
boltl, ol lhis beer. t(tr' gel ir,,ps. Llr'r'
l?ui1. thcn hoDs again \bn siD it and

tou taslc sour fhdl lh.D mrllr
swa.incss. thcn hop bill.tnoss. lhen

ambcr tuy inalt with 8 lbs. lagor nalt
and r/2 lb. coch bro\rn arid Munich
malt in additiotr to thc crystal.
kilncollcc. and whcat. Mash in 3 gal.

aa 150" li lbr 90 min., sparge wilh 3.5
gal. at 169" l:.

(:an t lind kilncoffcc? lfyour
supplicr cannoi ordor somc lbr you,
you can, in a pinch. usc '/8Ib. choco-
lalc mAlt instead. but only stcop it
frrr 15 min.

ll you wanl rr) use {iherryjri'}.
insload of(iherries. add 16 or. pure
black rtrerrv jui{;e li) worL ivith
sleeping hops. Obviousl! tou rvr)dt
fiecd !' worr] abouL gclail)g il oul.

llse a good. rresh yeast f lture.
an{l I'il(:h as big as you ( an n'anage.
Irertrrc||ting ond fl,nditi{rtitrg
l(xilpu aluros ar{i vcry inporlarrl
to this bccr ll you want lo laslc ouy
ol thc subtlctics ofthe hon.y and
dark mxll.

|■●、、ヽ 、■,()、 、  ●|●、lo,ヽ  1'9｀



malt again, then honey, thcn hops, ond
thcn all of a sudden it's gonc alld you
havo io opon up another to co irln ull
thoso iastos and aromas you think you
just went thmugh.

Reader Recipes
tDolltnalua nar0lomt
(6 ttr5, trlhl r.tit

This is a lambic style that i$ thc
rosult of sponlaneous fe.menhln,n. ll
n ght ltot work.,vriry time- tlse yc$t il
Ibrmontrlion does not o(xiur wilhi
thr{x) doy$.

Pel?r A. ll.a.n
Home Rreu, Marl
San Diego, CaliI.

l|flahrt :
. 2 lbs. flakcd whear
. 1 lb. six row barlcy Dal(
. 4 lbs. wheat malt cxtracl
. 4 oz. two yeax old oxidizcd

Hallcfloucr hops (4.5% olpho u{rid),

. 8 lbs. liozetr raspbefiies

. 1 cup corn suga.r lor prining

tllp [y tl.0:
Do a mini-m&sh usirrg s stccping

bag with 2 gal. 150'F wbler for 60
min. Removc bry. Add exlract a d boil
75 min. with H&llcrtsuc. hops. Add tl
3 gal. mld wder in bur:lct fermente.
Covcr with {:hce$erlol.h ll keep {:lean.
Put outdoors in r shddy pld(rr. When
lermentalio is lidivo, put on lid aDd
airlock. Whcn lbrmcntution is complele
(usually two wccks), raok and rg'i two
months. Add rospbcrri{)s ond age three
morc months. Prim0 with n'rn sugar.

IrP ilonth Palc lla
(i t Lr., llFrl $tr rtariJU |l..r.l

'Illis is r f{vorite of mina and my
friends. lk'pe yr)u likc it.

K"vin McEee
Anchonge, Alaskd

h0r!dlrIta:
.6lbs. Alexander'.e p&lc mall cxlr&l

syrup
. 1 lb. wheat rnalt exlra{r

. {).5 lb. cara-pils malt

. 1 lb. fiystal malt, 40' Lovibond

. l 5 02. Northorn Brcwcr hops
{7% alpha acid). fbr 60 min

. 2 oz. Cascado hops (4.1% alpha acid):
rr./:r 07. ror rJ nrln.. u./t 07.
for 5 min.,0.5 oz- dry hoppcd in

. Wyc&st I 056 Amorican Alc

tt ! ly $.!:
Slcep gniins in :l gal. of1s0'll

wder lor 30 r'in. sparge with I gsl. ol
170" F waler Add malt slmp and bring
1{, r hoil. Add 1.5 oz. Norlhern llrewpr.
Boil45 min. Add Irish moss and (1.75

oz. of C&$(:adc hops dnd boil 10 nrir.

' ,n). Add O.75 oz. Cascade . d boil
5 lnnr. rrx,ro. Tolalboil is 60 mn'. n'p
up to 5 gol. Cool lo 70" l. and pilrtt

Aftcr p mary li]nrxxrttrtiur rock to
socondory and add 0.5 oz. Cascodc
hops. l,crment to complelim und boltlo.

OG = 1.060
lC = l O12 r

sipl101■ NoMore mys"
Simpw laur brcww techniques

and bnprove tha quali y ofpur beer!
P€rfei for pd,nary €ondary md botding

. Minimize Fotential Oxidation

. R€duces Fotential Baclerial
Crntaminalion
。E― ates SlphOnlng

Nonporous slas carboys
sit trpright.

Includes spigot, Msh€rs
md holding wrench for
assembling spigot to

Gmviay flow saves brewing
step6 and complexities of
siphoning

Easily disassemblcd for
cleaning

DI●dh“
“

by

LDL Car130■ 000‐ 321‐0315
Bre-3● ter●00‐288‐3922
RH Stel■b… Co.000‐ 735‐8793
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:'ve been using secuons cut Out ol

paⅢhOSe,knoted ateach end,as a hOp
baO du"ng bOil How does this affect hOp

ut‖2a10n?!t seems loOicalthat

there would be less uu‖ za“On
because the hops contact a

smaller voiune ol water"r unit

of ume than lrthey were!oose ln

ne wOrt But nen,10gic lsn■

alwavs the besttoo! lf there is a

reduclon in utl:12alon,is it

enough to require an

As you suggesl. panlyhose trro not
jtrsl lbr hops. You can usc theflr li)r
spicc bags, d.t hoplliDg. brctling you.
r ordng lel|. or ilhalr)vcr flr'aLr yout

I iave a lwo-part qu€stion. I
nave been homebrewing for

the pastloua years. The tirst

ln !('ur casi' y0u moved liom Norlh
Cnrolinr lo Wis(,Irsin amd nrost lilely
chargrld lour,-east sour(tl ir ihe
pro(pss. I woLrkl Lrok in10 rhc yrlasl
vou nrc usin8. Ilr-ou anl using dri.d
ycast. hrvc you fhangcd lhc brand a||d
is the rfw suppl! rlr liosh as rour (,1(l

supph? l)ry lerst pockcis ha!c cans0d
spoilagri hcadach(!s 10 many rr brcw{rr
bcftLrso thc drv yoasr cAfl {rxlrain
pol'rrtial conLatrriuants {allhough thc
overallqualilr_ ol dr-icd yc$1has
impr)vrld grealh ovor ihe last 10

-v''eatls)- QualiQ udcs b! producer. ar)d
the trgo and r|(nngc condirions ofdry
ycasl Dccd 1r) bc moni!|led. 11s iorp|)r
tanl lo kocp tenst licsh. Ifyouf ycasl
is liquid. l|sk the sarnc questions. lrtho
lieshrcss and l)rand are rxxrsisrenl
willr your ol{l supp[. I wr)uld srill rrv a
dillirrcnt versl.

Allcr ruling out v.asl, take a (larc-
rul look al)r)ur pr.occss. \.o tou dr)ing
anydnng ll-|lcr thc worL b0it thaL (inrld
irtr)duco bartiirio in1r,lhi) svsrcnr? A
pr&li(c tse(l Ly man\ homcbrewef$ is
&, lop ofl' Lhc l'cnn.rl(!r wlth wrtrx..
IlJou ar+ t)ppidg olT !ou. torn'e n rcr.
nrakc sufe thc water hr$ bocn boitcd
li'r at k,asr l5 minules t0 kill an,v
bactcria in iL. lnothor wator-.rdarrid
pmblcm is fiDsing equipmcnt,frr)f it
Ilns bepn salritizod. lflhc rinse warcr
.arries btr.tcria. th.n thc saniliri g

lfall ol thcsc loinLr sccm rrrristcnr
wilh yor'f prclious exporicn.{$, bi:gin
looling at tour otller raw marerir s_

Ilall and hops rarely cause.r'nrdn-
inannr prcblcms he(rusc rhr!! trrc
boilcd, bul thoy nray br l.nding slrange
aromas lhat rou are mjstakilg rs
spoilage- Tasto and snrcll th.sp matori-
als belbrc use sint:c thoy h,'rh can sn{tl
stratrgc whcu okl. cspor:ialltr hops thar
I'a!c oxidized. Thci starr snrclting
itrc.sy lilc a blx.k oI$'isr!x)sin biuel

lfelorylhiDg still che(ks our. con-
sidcr chrnging r0 brcwirgwarcr
Altho gh bfi'wjng walcr rarcty inrparrs

three years, in l{orth

0n a rslaled note, toJ
otlrer boil additions, such as the
coriandea in a Belgian wi$icr, iS
it a bad idea tor me to make use
ol my s€eningly endless supply
ot recycled pan{yhose?

Doug MolJer
Salem. Ya.

adlusmenitO the 10p
quan■ty,

Caaolina, I only refiember
lwo bad balchcs. I moved
to Wisconsln one year
aqo, and I p.obably have
about 50 percent ol my
batches go bad within the

lhst tive to seven
days afler pdrnary
,ehenlation, I can only
describe lhem with my
inerperierc€d nose as
spoiled. My cleaning is

meliculous and rny
roulifles unchanged. I

mostly blew extract with
specialty g.ains. In t{orth
Carolina the water was
moderately soft Here, tho
water is hard and the

house has a waler

anLlhosc arc hrlf a mulli-
fn jtion iternl Drycr Iillers,
lrair Dots. and hop bags {:an

allb0 nradi' liom lcftr^?r patrty-
Iosc. Sin.o you havc rhis endless
supplr 0f rcclcled pauwho$e,
maybe vou shouki (ixFider a
marl,elllblc itenr nradc liotrr thcm!

ln arry case, b,'ilhg hots in a hop
bag probably lvill ftlsult in a dccrcase
in lt('p uliiizalion. Thc magnitudc ofthe
dr|tiri)asc will vary dcpending on ho\v
orud' hops )r'Lr lrJ to cranr tuxo the
hi'sr) and rvill br) minimired bJ using
enough hose not to overly rcsrrid thc
mi,vcmcnl ofhops during rhc boit. ltop
utilization requircs constrnt rwoaking.
and you will necd to l\1rak your hop
ping rate for you. patrlybosc hagjr6t
likc anylhing else. rh{r bcsr rvay is ro
simply uso your palatc and usc nrorc or
loss hops bascd ulmn your r.sulls. I

honcsrly don t kn'^v ota singk) thncJ-'
cali r ation thar you €n usc ro conrpen,
$lo lbr dc{:reased utiliTali(D duc n) rlr)
lvcight ofholF pcr hnsrh ofpantihosc.

oonditione.. Do you suspocl lhis is a
contamination problem, or could th6
waler condilioner be conlributing to my
off-flavors?

llitha?l luohpg
5 n rruiri?. Wis.

hc probienr ofspoiled bcor is
cornplcr ancl can aris0liom
countl ss causcs. ,\ll conrami-

raLnxt problcms haro one tling in
rorDnlon: r rrnrobiologn.rl vactor
\tctors (:arry contanriDants inn' be(r:
Comnon lcdors ibr becr spoilage rc
u. walcn equipm.nl trcsumed rI,a
and sroitiz(:d but iI fircl dirt]. and
in8.c(lieDls addpd rftcr rhc boil such
as fruil d. the'l']phoid Marr ol bcer,

Bi.rf \itrtr O\! Fphrur\ 1!r3



{.oma lo bco (Jrlorinal.ed rvtrlcr is
ahvays a no-no in b.elving llernusc of
arorrn probl',ms), it .an c(irlainlr rllefr
beer fl.rv()r lt sounds as if\ou or{i
Lrsnrg wa{('r liorn lour hdnre watu'
s.tl(D.r as your brewin* \{alor \\iater
sdttcD{)rs work l,! replatiirg calciutrr
nnd lnrgl|esiun' tlilh sodiurn. .rDd irnl
{iarbontrtes jn the watcr t)ass tlnough
rnallirrted. l ho !nrposc r'lwalcf
soil,ning is to pfelonl lhf buildulJ r)f
cal( ium cdrbrtrratc and, Lo n lcssel
cxLr:rL. ma*resilrm carDonalc ur
plulbing lixlun,s and wrlcr hcal.rs
and 1,, givo laun{lry and {iish $ashing
dclorgents brtlef clcaDirrg iLuion. This
is gn,at 1br plunrbing an(lwasbnrg hrt

SodiuDr ir bccr clrlnAes its l]l!('r
Ar l,)$ lcvcls srnlium gives bccr a st!ecl
thvon Al highcr levcls sotiirrm b(i*ins
to nrake b{icr Lasle sally: Ilyou rcrn,,ve
cal.i|lm lionr waler boli]re brcwnr|
ffd l'a\c thri ,:arbonalos behind, yorl

will rpscr thc nalural pll brrficriDg sJs-

tcnrs folnd lr !!a1er Calciuin works in
tho nr*h and in rhc lvorl b0il lo lt^!.,|

rentratioll、 ol cal(,itlm and(aibonat(,

‖榊1榊憾蝋n/緻綺。H面ぃm珊“

w,,rl pll, rnrl carbonrLtu raiscs w('d
pll. ll bolI arc present iir the wrrer
lhf wort pllis ollcn jusl fighr lbr
n'aking gnrat brxrr. l)ublin, l.oDdon.
Burlon{)" jlicnl, l)orhund. I'lunn lt,
ard Dusseldorfore sono ol rh. n)an!
larnous bmwing cities wilh high lcvcls
olllolh fal( ium and (:arbDnalc.

\rh[e you live in $;is(trrsin.
gi)und !!aters pr:r1)lntc lhroush lirre
nrincral b.ds and halc bigh (nn-

Iigh-pll mashes can r:aLrsc por)r licld
and (an (ixlrrct astringent far('rs lionr
th'mall. lr thc kcttle boil tNr sdrnc

t)l l-allcrin'{ roadions trtilirruc arrd

Iead lo i )eascd cohf pick-up.^L thc
crni ,'i thc l)rcw day, w,,rls nradc lio'n
highriarbonale tnd l('w{alciurn
wrters \'!ill hrve a higherthan'nrrrlnal
plt lironnal is around 5.2 to 5..1). Thc
sanle 

's 
truc ftrr cxlracl bfewlng rrrinus

lln, nrnshing cllc(ts.
\Vorls with a high pH ar0 nlonl

lrono 1,) ba.t{:rjal.orlamiirU,)n rhno
nnrmal-t)l1 lvorts. lhjs ilrnditnD rnat
albw !v,rrt spoil.rs to gIN! in touf
$isnrnsin worts thrr wcl} unabl. l')
Llfl)w in !our \orth (larolnrtr lvorls. fft
using watcf lhal Las not bc, n soltcn,!l
or b{'ttlod waler lor }oLr br,$inB artd
nrrk. surc l,)rr ba!,' Iresh riirsL.
Hotcfully youf loDg slrelr$ ofstroilcd

porteas, thal call lor lhe use ol hrown
malL l have had no lucktinding it at any
of the area homebrewshops and sas
wonde nq if lcould approximale ilby
healing a batch ol pale mall in tie olen
tor a while.lquess that itshouldn'lbe
darkerthan chocolale malt, butiust how

dark should it be? Could leliminate this
dilemma allogelher and use a chocolaie
malt in ils llace ?

Akn tlctkhPiscr
Bcrliclclr C..tliJ:

Easy-lo-use GraYily Feed
SYslen Th r \y(rL nrle\ ril
grxin hresn,! rnnplc Wnrki lnr
txrh i {ctlrldsh.rlnrghtrnru-
ri'r ru\hing. CoDrbi'ts lift|iN
.r wnh tl$a.nulDl I'hy belcl
(d tu ftr'ft|3!sIoo )Allidn
lcs {dl.ohhcri.i tr'.ludrng
lnl. lhr lJ.l.'lo A N0netlller
rxlN thc $.n lnn! rboLlb Ycr!
ptuhin! (rnFrdur In (.otr(r\
u\ine r.!i q) qar.r Con'pnct
d.ign.qil! \te'ili/ud Slncm
i'irltrdcs Splte$!torVc\€.
II$h.t.aier lcscl, Il0illdg
\t\el.\$'r ( hillcr xnd rr'(!

l

|
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makr! rtl|xrolalc rnrll and black palcnt
mrll by lhc srmc pro(xiss. Thc
diflir:rlly in fl)asting youf own nult is
.onl.ol, hu( it.an bc donii il you arc
lltlenliv. and havc a melhod l{J quickly
ru,l th. ntall md prcv{int lurlhcr
darkening drrnrg (Dling. Roasring
te rpcrtrtures for brown mali arc 450'
t0 500'F. Thc nalt should be takcn
oLrl0flhe i,v{in when the righi mlor is
iiiilvixl rr)d quickly sprcad on a

lh)wr i||alt is ]iglrtcr in color than
,lxxrohli, i|ldll and has a distinctivc
nulty, r, slcd llavor. Thc original
brown nal6 wcre mada by drying the
''grccn" or un-kiincd malt over a wood
tirc and had a smoky flavo.1r' rbrxn.
'this mothod is no longe. used 1{, rrak.l
brown malts, and todays brdwn rnalts
lack smokincss. Llscd in porters and
othcr dark alcs. brom malts inrp&rl
llavors that would nol be ft)u difyoLr
simply repla{,ed lhe brown mdlt wilh

llcforc jumping into ho'nc
roasling, I would recommend (:lrer:knrg

rround r lillle bit longer for brown
nrall. I kDow offcw malt housr$ lhul
nrske br',wn nralt, bul Hugh-Baifd
rnd ltecst{)n in England bolh havo
mrlls (hrt rx'uld be classifi{}d as
brow't. Check around wilh your l(n)al
hir|l(!br"w supply shops 10 scc il thcy
can ordor mal{s liom thcsc companics
or chock with mail-ordcr companics.
which ollcn carry obscure producLs
lhat small shops find hard tojustify
kccping h srock.

I pcrsonally likc thc flavor of
brown nalt in porlcr and stout and
think that buying it would giv0 you
bcllcr rcsults lhan trying to makc it
vourscll:

cs. you (:an make your own
brown malt by r0aslirg pal0
mAlt in lhe ovcn. Yru r:an alro

a way a honebBw{ can acid wash
recoveaed yea'?

Mit:hael Cenik)
(:lewland. Ohit)

cid washlng is llr,'{ by some
brawars to killbArlr:ria in their
pitching y.asl. ltrowers who

acid wash thcir yedst have diflerent
rules concerning whr|n l') acid wash-
llor consistency sonnr do il every time

thcy usc thcir ycast. l'hese brcwers
assumc ihat acid washing has nn effcrit
on thc ycast and should be d0ne bcirre
cvory usc to avoid in{rmsiste (y. Olhcr
brcwcrs only acid wash wh{rr lhey
klrow thc ycast has an una{rptlably
tigh microbial load. These brcwers
rcly on microbiological €xamination
ofthoir ycast to gauge when a(i(l
washing is nceded. the resl ofthe
brcwcrs acid washing yeasl do il otr a

TIRED
OF
BAD
BEER?

Tb Breut tbe kst,
物 77Z′み′みθヨセs,

Quakty Suppliesfrom
a reputable

bomebrew sltop.

11111:111・
輌 。vered yeaSt from

Crosby & Baker Ltd

my iemenler I wash my yeasl wilh cool
waierlhathas been boiled and ael oeF
ate lhe y6ast in a Eealedjar until I'm
ready to rcus€ it,I've heard thal aftor a
numbor ot balch6s,lhe yeast should bo
acid wa8h6d to eliminate any possiblo

contaminants soch as bacleria. b lfio|t

Ca‖ ■‐800‐999‐2440
for the location of a l■lll scrvicc rctailer ncar yOu

wholesale d istributor of some of lhe world's
Iinest brewing products, including:

Muntons, Weyermanrl
Mountmellick, fohn Bull, Edme,

Morgan's and much, much more!

Bftr\ Yu 0\\ lirlru!.y 1,),)8



regnlar schodula bascd upon thr agr]
of thc ycast. usually somewhcrc
bclwccn fivc ard 10 gcneruti{nrs.

'lhc prorcdurc to acid wash yix$l
is fhirly simph both in prhciplc arxl i
practicc. lhc ido.r is similar 1l) clnrt|o'
thorapy: Maka |hc cnvjronmcDt sovrlrl)
cnough to killlhc discasc but In)L Llxl
paticnt. In acid waslri4 thr) discrs{) is
a bactorial conramination nnd thrl
paticnt is th. ycast. Lucky for bn'wcrs

and our friends th. yea\t. beer spoilagc
baderia do r('t t,)lerato low pll cnvi-
r('rmenr.t nearly as woll as lrcasr. lhis
l?rr{ makes pll a suilablo tool for ycast
rfi enmlhcrapf. l.ikc human chcmolhor-
apv, the lreatnrrnl is not too good lbr
thc palient. lhus tho (rinditions and
limc rs1 l)e (:arcftrlly monitorcd so
lhal the trcaLmcnl doosn l inllict undo
harm up,trr the y.ast.

There an, r{ralh only threc lari

.rbk's to coDlrolduritr'{ rcnl wtrshiDg.
I ) pll. 2) ltrnpcr^ture, a'xi 3l li' e ('l
cxposur'c. To a{:id wash yeast. tirsl rxx,l
thc ycasl lr) 32" lo 36" L This (xrrl l.:trr-
por.rtulc ririnimiTes thc diLtrrrge lhc
hw pll crvironnxxrl r:rn frusr.

Ncxt. slowly add forxl-grr(lc phos
phoric rcid 1{, y{:Nr whilc gently slir'
ring thc yeasl. A{iid rddilirnr (r'Ilirucs
until r pH of 1.8 to 2.2 is (,trrhed. The
targ.t pll is brcwcr dcpt)ndtxtL. ard
pcrsonal cxpcric[cc is rur)drid t,' pi{:k a
pll thal works bcst lbr a parliriular
ycast sirain. lhis pan 01ftc procodure
rcqrjros good pH nlcasurcnxxrl. Thc
hesl instrumcnl is a pH mctcr thot can
be (:rlibrarcd bclwccn usrls. A good pH
metpr will cosl Sj50 to $100 lnd may be
more gear than l}lc avcrago homc
brpwer really nccds. Unlbrtunntcly. pll
t)nt.rs.lon t givc continuous roadhgs
an{l drtrr't lvork lery rveu with yoast
slrrrries. lhi,y re{lly shor'ld not be used
ror nfirl washing-

Aftrr lhe ycasl shrry pll is-
r(ljusled lo the largel. il is lime fo
t!tri1. A ltpir:al lime is rr(,und two
hours. Sh,,fter ti'ncs lill ftrwor b&1{}
rir and do less harm l,) thc yrasl lhan
d(' lnrg,)r lilnes, nlaking rhe tirtre of
cxposur. d'rpendent on the k,!el ('l
(rrrlaurirati(D. Thc lasl slep oflhe
proccss is lo srop! This is dollc sinrply
bv addiug th yoasl to worl l|rxl gr]lti'rg
on $'itb thc brcw dny.

llopclully, llris answcr0d your
qucslion. Thcrc aru sorrtc browtlIs. likc
rn!sclI who sould ralhor usi) (t.rtr
yl'ast than .lcan up dirlJ ycasl and
scc ocirl washing as a tcmporary
sohrlion to the problcm. }crsonall.v, I
would rathcr kccp my ycast young and
hcalihy by routinc propagation. I

Do you have a qucslion fi). Mr lvizard?
Wrifii t(' him ,/o Rreui r,u. Oun,216F
Sl., # 160, Drvis, CA 95616. Or send
c"trxril l(' wiz@byo.ftrlr.

Mr Wiznftl RYO s .csi.Ient crptt. is
a lqding authority in homcbrcwing
urhosa identitg:. nke the identitlt of aU
superhffies, wlst b? kqt conlidcntial.

Tlre Home
BrewerV*

～,″ι′984～

YOuR LOCAL HOMEBREW

C6ll or visit !rur nearest fall-service Home Brewery store!

⑩ 321‐2739

oゆ 2452739
m572‐ 4290
1m16189474
t800)817-7369

1800o9922739

W.b Prs. - E-Dril:
htlpr/www,homebrewery.com

homcbrcw@didnctnct

FREE CATALOG
800)321・ B

5-gaI.Ali‐ Crain Brewing System
h thm 2deg‐ stemp aroll du■ llg lll■ 311
Compttc 3ystelll lndudes ctxllcr.bottom

manlFold,3Parge ann,pmbe thenlometer.
sparge bucket, tublng, cialllps, Itnd fuu

b"nldons Mtthes 2い lbs ofgrnin 79 95
,■ι″θ″ B“″ι4ツ おい rl

WelllalmE mally Ofourown ppducts‐
:hings you can't gct elttwheL

INCREDIENT ‐ TS For Tbe Holllc
Brweげ■ ML膿 r・M,and Beer MachherM
bE■■ng systenls; HOME BREWERY,
VELしOW DOC,attd BELCIAN ABBEY
Malt Erract

Syrup,,MASH TりNS,ヽ″ORT CHILLERS,
and lotS of unique gaaget, For a great
homebren tuppltら visII or cJl ytlur neare§ t

Hollle Brewcrv We sLlp everywherc

Our lryredie Kib @ stil *inning hom.bre*
compctilions! Most rE€t ly, our Y€llow D.lg
Ah Xll took B.rt of,sl|w in Spdngn H'Mc Ir
wrt thc b|!*.r'i $cond brtch of b€€rl

口 F而
“,09-R卜
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bq Suzannt Brrens

EreweI: Korth wayne

Btewery: Tahoe lr,4oLrnlain Brewing

Co., Stateline. Nev.

Years of experience: 4v, years

Educalion: BS n lermentation

science and completion ol l\,'laster Brewer's

Program Universily 0l Calllornia. Davls:

lvlember ol lnstituie ol Brew ng, London

House Beers: sand Harbor Honey

B ond. Freel PeakWheat. Cave Rock Pale Ale,

Siowflower Red. l\4t Tallac oatmeal Stout

Thc.,,lof olbeer is f(' lmlled 90 lr,
9j pcnrerl b! nrrlr.Ilyou !e lrsted I
Vi.h.loh Ilark. t,ru nrighl hnvc D{ni,ul
rhal il d{)psn l lr\le like 

'r 
dafk (l}ecr)

l,ul 
'l 

lo(,ks like ,trP. Thrl hrs lo do
njlh scprrirlirrg (o|)r li(,nr llovor 'l lull
b,)cf has carLlntcl color ill i1. You carr

also do thal tlith black Drall. ilhich is

drsigncd io add color bul trot astln
g,)rlt fla\'(,|s rLssocinlod wilh black bo(Nl

So thr b.rL war 10 c,,l0r bcor wilh
ou1 atl,'clirg lla!or too ntu(h is 1(} usr
black mah. tsr il iu fiou' lbrDr and put
it ifl thc kctlli'inslcad ol !ll'mash lun.
Llrc 0.08 pouu{is pcr barrd lJ1 gallonsJ

t, Silc bcrr.bout 1.1'l.olibond. ln
lr,,nrehr.$ l.rnrs rhar llruld bc
l) ?1 onn..s D.r Ule 3all.r) balch ll s
,rD addilir.. In orh[ lLords ron add tho

1 1' l.r)vihond lo lhrl oly()trr original
graiD bill lo gile lou thr tolnl l.oiibond

{D ts\rmplc olho\v $. atlect.olor
$,trrhl lr. adirr\ling,nrr l)rrlcv$'inP
Ising bh.k rrall. \\e dirtn l warrl il
,,\{ircorrnr'liz{i, bul wrl t!r.led il
ddrk. Ori,{ir!ally I dirlrr'l htr\e en(trgh
.rfamcl iI tlx (r to hr\o dtrrk bccr Il
\ou add cho.ulntc ll)all or runslcd br|.
1.,!. you gcl llalor IcnriDisricnl olstoul
or poltcr whi.h !ou dor't wtlnt. So I
pDt 1per..nt black mall inlo thc gfist
lr s da.k nn$ l also add sugar to lhc
kolrle, which giles il morf broiming

'\nd I put in hro kinds ofcrystnl mali
ro gilr il a nicc s\r..1tlavor

,\nnlher cxamplo is our stoul. lls
as hhrk as ii gc1s. \\'. simplt us.
(lnxxrlrte malt and roastcd barlo] 1']

trrale 1{) percent ol lhc iotal grist.
Nh, adjusting tlrlor. Iorr n('0d io

kx'l rr per.cnragcs. ltalhcr than
del',rnriring horv man!, dcgrccs
Lo!il),rnd y(trrr b$r,:rn vary lront
bal(fi lr) brl.h.l,r,t {l tht, pe rrnl.
Our rod is ab,,ul40 t.t)!ib,nd. ll wr'
brc$1{l ( ) bar.h lhnl wenl lr) 50'
LoriboDd, thal would l),! wilhin rr

a{ccDtable rmgo. $r} als(, hrlo r
blond. which is at aboul6'Lovibond,
an apprcpriatc ]c!cl lbr thal bcer. Il
yoD nr.r.ascd it lir(' d.!'r.cs nt
11" t.ovibond. it wouldn t look right.

Tahoe Mountain Brewing Co.

llolvovcr, livc dcglcos ibr thc rcd is a
mu(h lorvcr pcrccnr ond ruuLd bc
okal l:i\c porcoDt variaDcc is li'illrin
an .r.ccp.ablc rrngc lbr LoliboDd.

01hcr farlors that atttct oolor to a
mt(:h lcsscr dcgroo nrc pll. oxygcD,

iilrcr'ing, and boiliDg. IloiliDg obiiouslr-
darkfns th(] wol.1 nainll du. lo onc
ch.mical rcaclion tallcd Nhillard lbu
hrv') reducting sugars D.Utosc:rnd

Slrrx)se - and yon halc anrino acids.
whn h {irme mosllt trom th. malr and
a srrall ar rrrrl fr(tn rhe hopr \\'hen

trrr gel the s(gar and amino rL(:ids into
srrluri,,n rnd hrrl lIftrr, lh,ly f.'tlt. lhe
rlisull ol lhc rufli{tt is n'elar!)i(litl
lbfrution, sti( h is the srrn. lhing.la,!
gct lio|rr lliig,)rx itr th. sun. This ends

up as caramclizalioD. Thc h,,li,)f Lhe

'Ihe common thought on color

tiese days is you can get anytllng

you waflt out ot mall so you don't

havo to go through any hoops."

Erewer: l(eith Wayne

断いヽゝ¨ヽ
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TAP NrryO I NNTWING CAREER.
$ btrba,ou r o dpidns lilAtg Bmlr or m dfiBi.rlic

ho@bnsll hp iilorhriomsrThAncri{m ErcwsCuitd

rid rxkddliikgtof Indi.r\ rbnMl trhootoi hft{ir8sri0m!

Iorft midDubbe{nsildbulwof$dMrh sw
dldFrt!0l brerg rio gniit0gl.l$ tuldm[oirjd
ldriig Lndudg jpr.iotr( d^vmns. .l0.ohhsjir. r'ntLet{

hn{in-si\rr$. l0l hrr!^ dd hb lo rllN rr ro qFniiR

Wnd!dmrd.]!!d{litob{*iigNduatiorSqil u
rid m hp nro a h,g&d$ oi bftsiigd{inph$d bhtrr

) rrsr,llrAnmtrllrc{t^(iuitdia\rirlln[rmrtrnNd.
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.lo color bssr uithod aflectitrg

llavottoo much, uss ll8cl natt,
Color b coo|mlled g0to oti lercent
by mall.

. Wort boilitl0 csn aflect colo. by
caramolizauon.

.Iha louor ths !H ol you. ualcr, tho
1083 ll tay0rs caramoliration.

. Filtcriq tour i€etcan rodoce
c0l0r bya Y€ry small smorll_

wort is. thc rx)r'! caranxlirarion r-'o
gd. So il you'nr llsing a lnrl.lrcr, such as
pnrprrx) ilyou afe I honnibn*!(r-,
Jou'ri, going 1,, gd more (1,lor rhu il
vou sl,un'- $'e use srernr lx rc.

D'r(:u.tnrr rntshing (ion aficct cohr
as rvcll. Whcn lou boil oDc-1hird ol rhc
malt. lou dcstroy cDztnrcs bu1]ou
lbmr cobr So il vou do a doublc or
iriplc doco{tion. you got a liir amount
of {ator in thc poftions tha! you boil
and add back to thc mash.

'lh{) pll ofwarcr is anolhcr fhcror
aff(ting color'lhc low)r thc pll, iho
lcss it lhvors ca). mclizalion. \lhen ihe
pll gocs up {lho warcr gcrs more alka,
line), you get beltcr darker beers. t)ro
efferL ofpll is a .henrn:al ftracti,' , nrrl

n enzyme-d.ivcn reafliorl. Iherc is tr
slight dccrease in lhe an|l|l)t of arilirr)
acids at the end 0fthe boil. lhe arnirr)
acids that arc lr)sl have been Lumr{l
inlr' (olor. Ilurt0||-oI|jl.rr{rl $,ater, r,f i,{-
inally uscd l0 rrske palc rle, is nrnr)
a(:kli(l dIc 1l) lhr hiEh pen trDrxrt lurd-
ness. Yuni(ir wtrter is lairly rlkdnrc.
whnlUtivcs ri' r{rx dafkcr beers.

()xygeD is anothef li|rt(,r \\'hcn you
pLrll wi,.t lro'n tlxr boil and niccr oxy-
gen irrlo il, thr!,,).ygdr (nubires ivith
th{} sugtrrs and yr)u g{}t darkodng.

l iltoring allilcLs nor, but a lot ol
lhc change conr(|s lroln thc rctnoval ol
hazc.   palc alc or a rcd mighl hava rn
orango tingc. Whon Jou liltcr that grxrs
a!ra!'. ll yon run it ihrough a rentrilirge
to dc-slrdgc it. th.n through I)ll
ldialomaceous eArth) 1(' fillrr it- lhen
through a finer lillpr, say a t)late r (l

lian'r. !')u g(:l (xnor loss, t(r). bur uot
m i rt all. I
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The netgiuns Are Coming

by ALex F-odor { i ocr hxoDifirisls halc B{tgions.
' ; No mrLt' r In'w tlx ] lunrp i,l

split. x ! tarr'l sccm to cat.g,F
rizc thc divcrsc spectrum of Bclgian
bccrs- \{hy car't thc} all do thc samc
thing? l.or cxamplc, iD Ccrmany one
can tastc a becr and probably idcrttily
thc stylo with casc. thc Bclgians. how
cvcr. insist on conlusing becr pcdanis
with random acls of cardamom and
orangc pool. Still. bccr lovcrs arc most
passionate whcn lJclglan a]c is in thcir

I'robably morc baichcs of llclglon-
slyl{r homcbrew are dumped each yoar
than any olher becr. Secrctive krlgian
brewcrs, unusual ingredients, and
obs{rurc yeast cultoros rnake llelSian
beeft ralher dilfi.ull to reprodu{re.
FurtherrD0re, slrang. spiuls and
strrngo yeasls oftcn work symbioli{:nlly
in Bi)lgirr'style hrtrncbrew expcri-
m{xrls l(, creato dowrrrighl furky bccr.
In r nnft posilive lighr, abbey ale is a

Belgi n-slylc beef h('rDcbrewfls flrt
mak(| witl mininal stfess.11s etsier
tl)nn lanbn:bq:nusrj i! doesn'l require
Brettanongccs !a$r ur Pudit\xnus
bactcria.

Abbcy ale is a Br!|,{irn (xnntrxrrtriril

stylc bascd on b(x'N lirsl browod ly
Trappisl n)onls. T(doy six Trrppisl
brcwcrics rcmaiD and hrvc cxclusiv(l
usc ol thc Trappist dosignrlion. It is
thc dcsirc ofbrcwcrs 1{) n)ake b(x:rs orr
par with thc Trappisls thal bcgol
abboy-stylc alc. Howovca rc divr:rso
prolilcs ofthc six Trappist brcwcrios
raisc qucstions about thc stylc. Still.
thc brcws sharc o fcw conrmon
dcnominators. lhc prolilc is hcavily
inllucnccd by ycast. this is cxprcssod
in thc gcnaral cs&rry lruitiness as wcll
as other flavors uniquo lo onch ycfft.
'lhe bccrs are rathcr high in alcohol.
All r)f lhe beers arc bottlo condilioncd.
'lherc aro tlvo subcatogorics undcr thc
title of llolgian abbcy alc. dubbcland
rripel. lhcse icrms aro dought to rclbr
1r, (h. sweelness oflho wort. Singlc.
th(: rrxl'cvrl monk s daily d nk. had a
low strrting graviiy 

^nd 
alcohol. lhc

dubbel was strongcr, and the tdpplc
stnrrg0. slill.

l)Lrbhel begins with an o ginal
gralily 0f1.0601{, 1.07t). r\t 10 ao 14
SRM, lhe li lil prod||(t is a reddish-
bmwn beer wilh an akrlhol (xrntent of
4.7 li, 5.9 percent akrrhol by lveight
and 6lo 7.5 perrenl alohol bv vohme.
Hop sri'rra l|nd billern.ss play a ba(k-
ground r)lc in the flrvor profil{,.
Bitt{jrrcss levels f{ngr! ho 18 1r) 25
IBU ard aromrlif hr'tF are usually
rdd{'d in small quantilirls. l-he bas.
mall ol {:lroi(ie for rl)b',v aL, is lhe
Bclgian pilsDcr mall, bul othcr pnlc
lagcr malls may do thc rrick.

l)rbblors in dubbclwillwant t0
lake rdvanragc ofSclgian malts, biscuit
malt. and special B. For a fve galon
bal(i one'halfto one pound ofbiscuil
tends lr) sdd a l(,asry (iharacter and
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some color 1r) lhe bflrr. Sp(xiial B,
tr vcry dark crystal malt, contribulo$
bod}' maltirx:ss, md col,r to tlrc bcor
About onlqurrl{ir pou[d pi).liv{r
grll)n bat(tr giv{)s th{) dosiftid cllirits
wilhout (,vor|vhdming llx' b'xf Othr!r
r:ryslal nralts nray also brj used to rould
out the lltvor- All grains s|ould be i tu-
sir)n mash(xl Dl155" l.'. Sug$ is I
firmdatory irgrcdienl lbr the ketllc_
Bdgims uijuoly add dork caDdi sugor.
a lhrm or crystslizod sucrosc that
resenblcs ro(ik (iandy. Many homcbrcw
shops now (:orry (iandi:'ugor Though
by no mcans tlxi samc, rcgulax canc
sugn can be sulsrirutcd.

Noblc hops such as Saaz,
lldlft)rtauor, and Tettnaucr won t
i,vr)rpow.tr thc aroma likc high alpho
tunericaD varicties can.

Thc l'ernlcntation icmpcrature lbr
ubbcy atcs in gcneral Ialls at 65' ro
80" F Thc choicc ofycost rcmains up
(r, tllc brcwcr. Ycast with lr stong
Bclgian charactcr is not a rcquta-
nrcnt. Howcvcr, the ability oflho yoasr
to llnish out a high-$avlty Icrmonia-

tion $h0uld bJ ri)nsid{:r{id. Culruring
somc ycasr liom lbc &cgs ol your.
hvorite abbey atc is always an inrigu
ing optior. crin$crgcn Dubbcl is onc
ollna y bccrs ol this slyle Dow avail
8nftr tr) tuneri{,lrn palatcs. Miohaci
Ja{:ksor describ'ls Crilnnc.gcn as
-raisioy. dxnrnatoy, ord kflu,ish." A
Crnnbcrycn reccntly sflmplcd h rhc
Unitcd Statcs had hints ofplum $nd a
slighdy vinous charactc. Malt prc-
dominatcd the brcq with no disrinct
intrusion liom hops in aroma or
bitterDcss. Wild'typc ycast llavors
wcrc not as pronounccd in
Gritr$crgcn as wtrh othcr tsolgian ates
such as ftc trappist brcw chimay.

'lho Grimbergcn brand also pro-
cluccs a ripcl. this goldcn-colored
blow rcscrnblcs Champagne not only
for ils ellervesconce bul for irs distin{I
toasq character liom rhe aurrllyred
(deadlyedstin thc bol e lhisb6oris
surprisingly drinkable mnside.ing il
has an:*xrhol conlcnt of7.2 pcrrient
by woighl and 9 pe.(xrntby volu'ne.
I-ight (:andi sugar pluys an inrprrtlnt

rolc h crcali||g this cllii(]t by dilutirg
drc llavor of thc malt whilc srill
providing fermcntablcs. Thc original
glavity oftripcl spans thc rongc of
1.070 to 1.090. 'l hc ahohol oontcnt is
typically 5.6 to 8 pcrcent by wcight or 7
to l0 perccnt by volume. With an SltM
of3.5 to 5.5. tripcl is signilioantly
lighlcr in color than dubbcl. Likc most
botllc'condilioncd Eclgian ales. the cax-
bonation oftripcl runs fairly high.
amund 3 to :J.5 volumes. 'l he basic
ingrcdients of fipcl are lJelgian pilsner
malt and candi sugar. lhe hop profilc
is similar to dubbel. with sligh y
more cnphasis on aroma hops. \4brl
aeratirm and a bt of yea-st cosure a
complele fcrrncDlalion or fiis high-
al(',lnxt becr olher asperrs oltripel
b.ewing su(tr &s nrarh l.nrperarure nd
fernenlarim rescnrblc rlxtt I'r dubb{:I.

DubbelTrubbel
{5 gallons, alF0raln)

This abbcy de should kmp the
oloistor happy. lfyou aro scarcd ol
wild Belgian ycast. lry a rnixcd yeast

Forget abOut
washing bOules:
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fernrentation using a Bclgior strain
and a morc ncutral alo scld:tion. This
rhould put thc wild-typr: ycnst charari
rer into a morc subordinal(' l1te.

Ingledlents:
. 9.25lbs. llclgiaD pilsrliir trxilt
. 1 lb. Eclgian biscuit ndt
. 4 07. crystal malt. 40" Lovibond
.4 02. Special tl malt
. 1 ll,. dark candi sugar
. 2 02.'lirttnanger hops {4.5'jlo alphn

ar:id), 1.5 oz. for 60 nin.,0.i oz. lilr
5 n'in.

. Aklrlol-tolerant alc ycast such as

Wyehsl 1 21,+ {Belgian Anbey)
. 3/a r:up ()rn sugar tbr priming

Step by SleD:
Mash grains inlo 3.5 gal. ofwaicr

1l) rcur:h a {xnvcrsi r tcmperature ot
155' F tor 90 min. Sparge $.ith watcr
at 168" F until a volume of6 gal. is

Bring lo a boil and add c,rndi
sugtrr. Biril :Jo min. And add thc lirsl
hop. Boil 55 trtir!. nore and add
rcmoirder ollhe hops. lloil 5 min.
morc lbr a ti,tal of90 min. (l(xrl and
aeratc. Pitcl yeast r175" |.

Fcrmenl rll65" [o l3{1" 1r. After fcr-
mcnlation ra(:k 10 scrx)ndarY. llimc
with corn sugar and boltle- A8e for at
leasr onc nn,r1h ber('f.r ()nsuming.

0c = 1.065
FC = 1.013-1.018

TripelTippel
(5 gallons, Erlract)

It has all thc llavor and three times
tnc alcohol. This is a 0rfeinc-frcc beer.

Ingredients:
. 5.5lbs. liSht n)nlt (:xtracl syfup
. 5 lbs- light only malt .ixtrdtl
. ] 5 lbs. lighl candi sugar
. 0.8 r'2. I'crlc hops (8% alphu add),

ror 60 min.
. {).75 oz. Saaz hops (3.5'l' alpha acid),

for 5 min.
. Al(x)hol-tolcrant alc ycast su(:h as

. r/a {iup c0rn sugar lbr pdming

Step by Slep:
Bring 4 gol. ofwrter tu a boil. Stir

in malt cxlrocls and sugar until all arc
tuIy dissolvcd. Reluflr to a boil tor
30 min. belbr(, addhg h(,ps. Add l'erlc

hops a.nd boil55 nin. m(,r'r. Add Saaz
hops and boil 5 rin. rnorc fl'r a ldal
boilof9o mir Add 2.5 to 3 gtl. ol(x'ld
wat€r to hclp cool rh(i hol w('r1, thcr(by
bringingthc total volun{r up l(' 5 8al.
Acrale wort and pitch yc&51at 75" Ir.

|crmcnt at 65" !(,80" l. After lri-
mary Icrmcnlation ra(:k lo semndary
and agc for two to lbur w{xrks betorr
bollling. l'rimc with corn sugar rl bo1-

1ling. Alk)w bottlos io coDdition li)r ('ne

month before rcspocttully consunilrg.
o{; = 1.tr85
l(; = 1.018-1.025

Tipsy Tlappist
(5 gallons, panial m88h)

'lhis recipc is for a lrappisl'stylil
ale. ll might bcst bc dcscribcd as o
dubbel with the kick of a tripcl. Look
out lipsy Trappist, horc comcs thc
m0nsignor!

Ingredienls:
. 5.5 lbs. light malt cxtraot sFup
. I lb. pale lager mall
. 3lbs- Munn,h malt. ZO'Lovibond

. 1 lb. whcat malt

. 0.5Ib. biscuit malt

. 1 lb. dark candi suCnr

. 2.5 oz. Styrian Coldnrgs (5.5% rhha
acid). 1.5 oz.lbr 60 ntu., I o2. lor 5

min.
. llcohoftolcra t alo y(ral surjr ns

Wyeast 121.t
. 3/a c;Lrp corn sugor for prinring

Slep by Slep:
Mdsh grains into 2 gal. of wat(ir l0

r.sr (r,nversion tomperalurc ol l55" F

lor 90 min. Spargc with watcr a1 168" Ir

uDril a volume of6 gal. is collcct('d.
liring to a boil. Add cxlracl urd

fardi sugar lJoil 30 min. and ndd 1.5

02. hops. ltoil 55 min. morc and rdd 1

r)2. hops. lli)il 5 miII. more lbr a t(,1o1

bi,il of90 min. (bol and acrate. Pitdr

Fernrenla165'to 80' l.l -^llcr ler-
In( tati(nr rar:k 10 secondary. Prirne
wirh com $rgar and bottlc. Age lbf at
leftsl ono month bclbrc colrsumin{.

oc - 1.075
FC = ] Ol3-1.r)lri I
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by John llaleszkiowicz

Thoret a battle waging for your
besr The battl€ takos place evcry
time you brew whelher you realize
i1 or nol.

on otrs side fie you and your
y6l!st. On the other side are bacte-
ria and othcr beer spoilers. Now
about ths rules: Each sido can do
whar€ver it takes to win. Aftor all,
lhis is war.

Th{, $pollers can hido in cracks
{nd crevices or cven lloat in on
dust psrticlcs. Fortunalely, you
have a poworfi 6rsenol: sanitlzers,
disinfe(tants, eveD the murh-
&c&ded htgh-lemperoluro blast.

Thc key is to ma-\imize your
adventtrge. lhero are timos to
bring on the shock troops (sanltrz-

ers and disinfectanrs), and there
arc other times when the regulars
(cleanse.s snd gonenl cleanlinessl
wil dojust line.

Cloaning
An obj€ct is consrdered cleen

whcn it cont$ins no visible dep{,sits
of dirt or grim€. Itor glass this
means thet when lh€ glass is €xam-
inod, it is free of liln or discol-
ontion on the surfacc. For metd.l,
vinyl. rubber, or plastic, thi! mean-'r

tbore ar€ no depo$its that could bo
removed through sciubbing or by
uslng clos,nsors. Remember thdL
metel vinyl, rubb€r, and pla"sri(: can
become pemanently discolored
through €xposue to heat or certain
chemicsls. lNs type of discoloretion
doec not altor the (onlsiner's ability
to be clom and usable for brcwing

HEAD TO HEAD WETH CERMS



purposcs. I:or exrmplc a vinyl hose 
'xrngo liom clcar to (loudy whitc ifit is

repertedly oxposcd lr) high tcmpera-
turcs. This docs not impact its utiliry as

It's not always enough to usc a

Sood ctcanserr lrou orcasiondly halc
h usc a brush and scrub. lhatswhy
most homebrewers havc a colle(tir)D 01

b.ushes for rleanirrg their equipment-
This can indude hortlc brushes, car-
boy brushcs, l|nd ev{xl spccial hosc
brushes tha. ran hc pullcd through
you| hoscs to derLn thcm. lJ€sid0s
using brushcs, you nccd a good dcr(!r-
gent. lhc delergont makes it oasier lbr
thc brush 1{, do ilsjob.'therc arc a
varicty ofclerners, somc liqu and
somc powdered, that can be uscd t{)
hclp you gel your cguipmenl rilean (sec
Homcbrcw Cleanscrs. page 23).

ls a rulc olthumb, all ofyour
brcwing equipmcnt should be r:lcan
whcnyou use it. Thc dirt dcposils
make a great hiding pla(:c fi'r brclcria
to Accutr'ulrto,just waiting for rhc
opporlunity ro bcgin reprodu{:ing. lhis

moam lhat you should chcck trll tho
cquipmenl, ntcnsils. and 01h.!f parls
individually lo mskc sura that lhey orc
frcc ofall dirr deposits and slime.
Espccially drcck your hoscs t.r make
surc ihat thc! arc {loan on thc ilside
and froc fr(m sm l cracks. small
cracks make woDdcrful placcs tor
bacteria 10 hid{}, and it js virlurlly
impossible t0 clean cracks.'Ihis cans
that any ofrour hoscs or plaslic (on
taincrs thal d€vrtop small (irn(ks
shor d no ionger bc usod.

Anolher placc to chock is wh.irc
these hoses conncct to something clse,
'lhe rxrnnertion point is an ari,a whcra
therc rx)uld bc accumulati{)ns or
doposiLs olsomc typc. lhese ixruld
easily bc thc homc ofthe beer spoilcrs.

Sanitizing
When somcthing is sanili,rcd, it has

been lrealcd to make it vi.rudly licc
ofgrfirs, or disinfected. this rrear-
mlxrl0n comc lrom using drcmicals
lhal ar(: ablc to deslroy or hcapacitate
baderia and fungus, or it can comc
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from exporiuc to oxtrcme hetr1. Eirhor
way, the rdlcct is thar any gertr$ that
were presrxtl bcforc tleatmcnt havc
boen Iilled or pcnnancntly disablcd.

So vou ran usc cithoi chemi.rldis,
inlbrtants r)r high hcat 10 saritize yoDr
oquipnxinr. Typically, using hcal lbr
sanitiu ing vinyl or plastii: is not a good
jdea. VD oDd up with a gooe.! puddla
ofmess. Wilh this in mi'rrl, ||x)si homc-
brewers usuallt uso chemic l disinlcc-
tants for smiiizing. (Tha siddrar
ilomcbrewi g Sanitizers. pagc 24
idenlifics somc commonly avdlablc
disintectarts.)

When to Sanitize
So whcn do objeors Dc{id to bc

slinitizod, and when can you gct away
with (lcan? lJy consideriig thc cntire
brewingprocoss. its porsiblc to idenlify
lhosr) timcs when ihe wort is most sus-
r:eptiblc to contaminalirn by bartcria 0r
wild ycast snd thus requires as sanilrry
(onditions as possible- With this,in
mind, tho three linres that arc most
criticol for prot)cr strnitation are during
prlnary i-crmcntati(,n, tran-sf crring
lrom primary t0 se )ndary, and durir)g
priming for condift,ning. (lf you are
conditioning your bcer by using (1O2,

thcn this lhird exposue doos nor
upply.)It i!, during thesc pafiods Lhar
your wolt, whir:h is an cxtromely
appcaling hosr to bo{h wild ycast and
bactoria. is nr,sl exposcd.

During other stagcs ofthe bn:wing
process. sanilrlir)o is not as (:riti.al,
but general deanli[ess at rhe lcasl

- should n€ver bi! overlookcd. This is
usually be(ause cvflr ifthc bacteria do
gct in, thore will bo lcss for them to cal
so lhcy won'r rcproducc as quir)kh or
ihey will bc killcd ofTby th{r loll(,wing
stage,'fbrcwing bclbre thcy can gcl
murJr slaft{id. lt is dufinS lheir rcpro-
duclive {:yde ihat bacrcria nnd wild
Iungi p.odu{:e aI thcir bee.-spoiling

lirr exrmplc il is not un(ommor t)
hav{r quito nn assortment ol unwantcd
Serr s ard lungi during thc mashing
nro(ess. thcsc have brcn hitching a
ride wilh lhc grains h,r quilo some
limc. Thorc thev 1ic, dormant and just
waitiDg for tho righl (utdiilons lr)
bogin growing. But vou don t reallr-
nccd to worry about thcsc potri tid
bccr spoilcrs. thats bccause thf
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llomo[Fcw Glea|lrcr$

lEmnL
Uscd 1r' wll:llh boldes and (x)n-

tain{rrs, hut it is difficulr ro work
lvith be(x"rsc of(he strong odor
Rbsntg is r)quired- Iise lrl)oul one
cup in iivO golldts ofwrlor. Do nol
combinc anmonia with rnJ chlo'
dne producls. Tlris $ill{rsuse the
releasc ol poisoro[s (rrlori're gas!

8.8 rc (Eolluo n.|.cmtontdaaafun
aIhrtr).

Made ftr. sanilizing surfacos
lhat flrmr in nlnlact with beer.
No rtrsing required. I;ollow tho
direrli('ns on the containPr
Produ(x i,f (:rosby and llaker.

mnlta l
Ant good detcrgcnl can bc

used to lvAsh thc surfaccs of
glass and plastic containcrs.
These (ian h. cilher hquid or
powdenxl, bul1he liqnid dcler-
gents ar| oasie. to use. ltinsing is
requir.d tlse hs directed.

ssfrr [t*'orl$ (.ndic rtda, lYr)
Used h clea:n stubbom stains

$onr glnss and stainless stccl. Do
rot Lrse on ,rhxninum. llinsing
required. llsc a5 dircc:tcd. Very
dangcror$ l0 r6e. tlear glovos

and goggk$.

PBW (&rtlrtod {rall tltl acfva orytE
As srrtrrg as riauslni hrl not as

hua.dous be(ause thc adivc oxy-
gclr ir lhc paxluctenhan.cs the
weakcr slkdi. Fasily rirrscd. Use
as dir(xirrl. A produlrl ol lrivrt Slar

Fl-8odl[m mollhrt {TsP)
Ixr'.lk'nl and safe clean.r for

gl,rss. llinsing required. tJse as
dir(j|ed. Skin atrd eyc irrilant. so

wear glove$ ard gogghs.

hh3lhg 80dr
Can rls) he sed to wash

glass snil plllstir: conlnin$s. l1

is espcci&lly good for renn,vnrg
labcls lionr bol cs. Rnrsing
requirod. usc one qua.11)r t(, onir
half cup in llvc galloDs of walcr

at|r0uDr of timc dcvolcd 10 rhc mash is
far r(!) short lbr rh. bacri]ria ro gol inlo
fct'frtrhring 

'ory 
mr.h bclbrc thoy g.l

zrppcd (iuring thc bi,il 
^n 

adcquato
h)il (20 rninulcsl is also rhe reason
r(r,ls nsed during rhis pc od. such as
rhf bre$Ixn and srirr.r. should bc
clcrl l)u1do nol ha!e 1o bc sanitiz.d.
lhc htsar ,,f1he boil will lrke riarc ol it.
1h,, h,iling worl rin {lsr) bri used l,)
saniti.,e r(n,ls t{' b. rsrd itrunfdiateh

atlcr thc boil, such as irnrn,Tsing a

chillcr in thc worl lbr l0||riDulrls
bclbrc tho ond ofthc boil.

ll Not Now, When?
lloth Dfirnar) liirn( nkli0n and

priniiDg a' c lincs Iou r , frprrling
thc ycnsl to do somc $olk li)r Xou. To
gc1lhc ycast lo do this wofk, you oll(il
ir lbod in tho lorn ol rugai Whcn this
sugar is nr:rilablc to th. y0.rst thc bccr

product

tines

it|trcduc€d

and

ahYays

available!
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&
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support!

for beel & wine
. Filters, pads and accessories
. Huge assortment of

hardware
. Demiiohns to l5 gallons
. Largest supplie. of wine

concentrate
. New Hard Cider kits
. E-Z Brew Beer Recipes
. Better Brew Beer Recipes

Melvico
Prosgure Bottlel

Hops:
. Pellets, Plugs, Leal Extrict Oil
Grains:
. Harrington (ca.ada)
. Hugh Baird (u.K.)

' Dewolf-Cosyns (8"r8'u.)
. Scotmdh 6cotland)
. BrieJs (U.s )
. Golden Prcmise, Chorio\

V2.Lilel ftnbei
Flexicap Bottlo

Speciolties ond

b!6rt':ls.tb dothh'.! Faht .hFaddtondt t1r.tA!
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hlnht-&....
You must clean your equipmont

before you sanitizo if you are uslng
a no-rinse s&nitizor. Really light soil
can ususlly be cleaned and sani-
tizod in one step with sanitiz,ers
that nced a rinso,

ftrt l||el
Thjs ls an excoll€nt saerilizlng

agent. Yor should rinso ihe itoms
thorough& with very hot wator
alXor soaking or dn6lng with a
bleach solutio8. Use about two
ounces ofbleach in llv€ gallons of

hd.tb.
lodine-basod senitiT-eii are

good disitrf€ctanls for gla-ss {nd
stainloss stesl. Not recommended

for pl:rstic because of srairing. No
rinsing rsquirs{t for the fsaming
{iodin€ snd scid comblnation)
iodophors. Rinaing ls r€quired for
non-foaming iodophors. Use as
di.6dted. Use gloves becsuse it can
stain your skin.

fh||lrlldl|nry
Some sanitizels requirc a

lhorough rinsing sfier use whilc
others do not. The disadvantagc to
using a sanitizer ihal requh€s
.insing k ihat you run the Iisk of
reinlroducing somc gcrms during
Lhe rinriing process. How grcst this
risk is depends on how tuee of
germs your water supply is. lf you
afe on D mrnicipel water supply.
you probably cas linse with no
problcms.

‖o nobrow SanltLo「 3

spoilers, also suspAnded in
the w0rt, (an gel :rftivated and sr{[]
thal lbod for their own undesirablc
purposcs- llcmcnber. unfermcnlr{l
won is an excellent growing plarx'h,t
iusi lbr b.ewingyeast butjusl ah,ul
any sugar-eating ba(teria or lirngus,
ancl thcre are quirc { few oflhcrli out
ftcrc. So the rcal problem is |{, kcep
out as many bacteri$ rs possible
during those times whe they (x)uld
begin grorving and spoil your bn)r.

N0w, a few bar:lcria in thc w('rx
won t h{ve mui:h olan opportuni(J to
alTed the flavor ofyour beer. It's rlla
game ofnumbers and populatit)n sizc.
Irr)r lhe barjtcria h' have rnudr impactj
thcy nced lime h' repn)duflr and grow
th.i. populatidr. Vnr wanr fto ycast
populalior lo gcl lrig very qui(kly.
rlar's wh) you pitrt an adiv{ty lbr-
trrcnling veasr s1 1.er

Onr:e the yenst is in placc, it will
Sct bnsv doing [hiD{s rhrl lhe boctcria
mav ollike. First, tlm ycasl storts
ons ming all lhe oxygen ir rc wort.
In ll, firifly shorllifl) thcrc will bc none

Llberty nalt supply

14:9 Filst aven.e
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10ft. ]lony ofthe wort spoiling baderia
nccd oxlgen to rcproducc. Se{x,nd, tho
yoast will slart making lknhol, which
nukes thc environment cvcn more
uDple8ant for bactcrir und slows
thcm down. osp€ciolly as the al:ohol
concentf alions get highi)r.

B lcria actually acl faster than
ycosl, bul rhcn thcrc is s(, murt morc
ycasr in lbe woft than thcrc is bddcria
(at lcas{ there had betlcr bc or you re
wasting your limol.'lNs is onc reason
that you should always usc an octivoly
fcrmcnling )'casl stadcr and s proper
pitching rate when pitchiDg inli' lhe
coolcd worl. ll helps ansurc the yeast
wjll quictly olcrpower any badcria
that moy bc prcsertt in your ivorl.

Considcrirg thrt lhere aro thrc{i
tinrcs whcn your worl is mosl suscep-
tihle to attack by becr spoilars, thcse
are thc timcs that you should nuiDtairt
satritary condirions al their highcst.
Sanitation during primary fermcntdir,n
is rnany timcs more imp{,rtant than il is
duringprimiDg lbr rx'ndituning. Tlris is
ber:ause tho amourt (,fsugar availablo
during (onditioning is murtr smaler
lhrD dLrring primary li'r'nenlatlon, ard
lhr| presen(e ol alcohol irr lhe Alroady
Icrmenlj)d bcor acts rls a nalural
disinfe(:lant.

D ring thc priDrry fcrmcntatior
phase ofbrcwing. all lhe 

',quipmontand ulensils thal coDni iDlo dircct con-
tact with the coolcd and unfennentcd
wort n(x,d tt' hc sanitizcd. Spe{rifi{:all.v.

this ilxjlud.s your li,rmcntcr. h0scs
uscd t{, lransler cooicd rvi)rl, and your
fcrncnlrtion lock and stopper Uust in
casc tho lracr|scn - thc Ii'rn! fi'rmed
on top ol actively fcrmcnling wr'.1-
gcts high cnough to touch thenr during
primary fernlentation).

During pri 
'ing 

evcrything should
be very thoro ghly (leancd. at l)ast.
After all, this is youf last chancc t()
sloil a nicc bo(!r by rot taking thc tiolo
1{, perform a lirw sinrple stcps. It
makes scnsc 1{) tboroughly clc r all
tho siphon hosos, the bottling vcssel,
lhe boltlcs, and lhc ops.

One standard pr0cedun. is to sani-
tizc tln: h,ltles in a wenk solution of
blcach rnd water, thcD rir)se thcm with
vcry hot tAp water with ajilt s &sher
atlachmrltrl. lfyou ara kcggiDg your
beor, bo sure fi' (leAn and sanilizc lhe
keg and its lllLings. l\4akc suro lhat

cvcrJlhing that touches thc be.r d r-
ing the bo(tling process is at lcsst visi-
bly {ilcan. and you can hike lha extra
step t'r sanitlze.1\ftcr all. anything that
louches lhe beer can pol{rnlially intro-
duce something unwanlcd Lo the brcw.

In fact its a good ider to br)il thc
priming sugar or primnrg malt extract
i a flrple ofcups oIwller bAtorc
addinta it to lhe fermcntod beer Thls is
just ar oxtra precaution in (,llse lhcre

orc ary spoilers lurking in the sugar
Cleanlincss is very inrporlant in all

thc brewing stcps. but rbsolute
sanitalion is not always required. Good
(leanliness andsanilalir)n prar:ticcs
ore wflys ofstacking the deok against
rhe gcrms that wanl 1r, spoil your bcer
Then, by uslng a good, &1ive yaast
starler when you pitch, you can
virluslly ansurc thal x) honrebreivcrs
win &nd the spoilcrs losc. i*,

A mug shot of one of
Bref Ki"g'r finest.

i Mar Smn, Brcw Kingt undcniablc beer $tu. I lis h;ssior?

sccn in r brewing kn. AJI wtth B(v Kingt

tndcmark quiliS $d reliabiliry K(p !"s grinning.

'Ity \von \i'orkr ahd pui a smilc od rcur mug Rb.
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declop a lcw, unique, all mah brc-'ing kit dcigncd for

begirrnen md expcns alike. Purc, namr|1l ingredicnrs only.

Jur rhe kind ofek to put a smilc o. ihe Ece ofd cdue(cd

bewirg fanatic. Sean set ro wo* on a produ( otrcing

2 gallons ofoncen$acd won made fron l00o/o b ley

mrlc *lccred vuiery-s1rcific hop6 dd fikcred Gnadid)

spring water, to be tully boiled in ou. 1,000 gallon bruw lcrrle. 'l he resuft?

VoiLa lvon Wo 6! P!re pet{.ecrior ;n a bwing kit. Usirg

Bm King\ higbly tcchnical sepric t ag-in{,bor paclesjns,

ftt nuinuilql the sreriliry rchiwed in rhe boil, guaran-

reing a pn dtr1 of dnsurpasrd liehncrs. The rechnology

doe$t €nd therc - Sen even duo in r special, nitrogcn-

sparged dry bop package for exm arona and flavour
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Fascin attn{
Arout'Yeast

by Chr stopher White
Bcer is made rronl.iusl tbur simplc

ingrcdients: malt, hops, watcr. and
yo ast. Whlle sodlctim($ overlooked,
y€rlst can bc thc mosl important of
rhese ingrodients. lr^s duty is to tans-
fonn swect, hopped wort into beer
Duri4 this hanslonnation. ycast adds
flavor and aroma lo b{)or.

Yeast is a living, sirdc-ce[ organ-
ism commonly found on planls and
animals. On sotid m{}dia (plat.s or
slan6) yeesi banly bccomes visiblc $
a clump at one nrillion cclls. Sin(e a
singla coll. at fiv{, microns in size, is not
visible lo lhe hurnlm cyc, yeasl was
bag considered s nystcrious organism.

Until lhe tnid-191h certury brcw-
ers knew very lirrk: aboutyeast. li,
matc good beer they had to rely on
ancient predirc. With the aid ofa
nrlcroscope, Louis Pasteur disrovrrod
that yeast was rosponsible fi,r be{!r lcr-
mentatioo in 1866. Fifteen yerrs la{cr

rl the Cfflsberg I-Aboratory in
Copcnhagen. ljnil Hansetr isolatcd and
purificd individual ycast strains, and
brewcr's ye[\t started to be baoked
ond storcd. Many oftle pure {julture
tcchniques llansen devcloped {.re still

1
lr Tiete ere more then 500

species of yeast
Brcwer's yeast isjusl one ot 5OO

specios, bur within a sjngle speoics
there (an b. literally thou$and$ of
gcnoii{:ally disthct srrains.
Saccharomgccs ceruisia? is th€ specics
in whi{:h brcwcr's ycast is {:lassilied
(.errtsiae is lLe spccies name).

old cldssification splil de and
lager yeasls into diflerent sp€cies,
Sarhotumgcc s cenJ isiae lrird
S o& h an m g c c s uL' ar um, r.t s pecri:,ely -
Ihe bdsis lbr the two-sp€ci{}s

EEI February rres rh,wYouR oNN





classifi(ali(}ll rvas not orlr.the la.t rbar
lage. tetrsl can fernront bc.r rlr)rr ai a
lower lerrpcraturc lhcn ak'\.rs!, bul
lagcr \rrlst can also rnclabi)lire oxxain
sugaA rhal ale rHrst cannol. lhc
speciN distinctnnr has madp ir er$icr
nrr brxlcrs ro ,lassilj their \ers1.
l nli)[una(tt litr brc\rors, rc.cnt clas-
silftl.llions has unilcd borh st|.lrirs inro I
srngl,, spcci',s, .S.l{icrd,?nr.ps
(/fl'rr,rrc. due tr) (:ross-maling abilit!.
'l he brcFing industrv. groundfd itl tra-
dirn)l|, has influcnced brcw, rs to hokt
fast to thc rs. ('lboth nrLnps. Ih. ra-
diti(r mav ser'rc brarlers $cll. \or onh
is Lho distinctirD usclirl lir br$1ors.lrul
hrlu.c goneli(.sludjcs na\, r.\torc thc
r1,n:isidc/ut'atun tl^ssil\ca I ir )n antnial.

'lir brewr.s oll olher 500-odd vrrri-
elnis ofversl nfl) grouped as wild
lfnst. berausr) lhoy ran'l pcrtbrm thrl
strme IirN:ln,Is as bre$pri \'cast
slr Ds.'jh., |ara.tcrisli(s Lhal delinr
bri\lcr"s tra\l arc al.rnr',1 nrlcrin(,._
norculation lllbilnr to rlu||rp togcthcr).

'rttcDualir)r 
( bilitv lo transibrm su{rr

inlo olcohrn), l|nd fprnrrltation flavrn-

f har acieristi(:s. l ol eranrplc l,i.rio
t)ostorrs is 

'rno 
popuhr i[dustrial

Iriast strain rhat bre$ers riall wikl
\ljasl li is il|capable i'fproducing
goorl-tasling b('cr be.ausc its rtren-
uation is rer) high due 10 jts lisr
groillh ralc. il is lcrl nrrnll)cculoDt.
tulcl ir plducos obje.tir)nablc llall)r

\
.<,ra Yerst is responsible for mosr

of the fl.rvor and aroma compounds in

\i.asr .o tdbute Inof{r than 600
flalor aI(l roma conrp0utds to lin-
ishcd l)ecf. Nlost oltheri, lrovcr afound
pcrceivdbl(i \alucs, so slighr ch{rges
in condilir)Ds or ingr.dir.Its can rffect
flavor pfr)filcs. ln rd(lili(xr. $har
colnp0unds rotlsr do Dol mnk. rhcnr-
sohes. 1lx ] c.ln afle,l. For cxanrt)k'
)oasL i hangc the \ral Drall nnd h('p
.omp,,ul|ds tasle an(i s rcll lli,ps U.c
aflefltsd bcfrlrsc rlifi ront ver{r
strairrs irdsorb dillcr,nl amoUrrs of
isi!alrtra arids. $4rnjlr.rccou r ft)r 60

Thereb one
fool no
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pefcurl ol beer's bittern€ss. trlalt (xrrn-
prrn,nls arc affer{cd bcoausr rhcr arc
meL'rtn,lizcd bl yp st.

Thc.\mori{an Socicl! ol Brr\1ing
(ihenisrs has cr{aLi'd a avor \lhocl
to ilhslratr and elnlulllc th{'flavots
and aflrmas ssoriatcd rvilh be{,r Th.
tlavi)r whocl showr lh{r 59 pcr(:cnr of
the arrtrro (odor)drlscripiions csn bc
ittribulcd 10 yeast rnd 7{) per(:ent of
|he navr)r (tasre) dfs.fiprions also can
bc altfibutcd ro aclurrl)cast brt)rod-
uc1s. i,f (rnponenLs rllccrcd b\ Ir:asl.

\\'lxrn brfwers lhirtk of!,.ast lla-
lors. ostcrs lliDil\,1 and dlar|lvl (bur-
lert) usuallv corne t0 mind lirs!.
ljLlrrDol (nLcohol). luscl al(x)hns (srLch

as iso-alnll al{r)Ioll, a,rd sulfLrf coln,
ponnds (pal|icula' ly in lager }rias1)
also nrakc a large colr buti,,n 10 thc
fla\or prolile A ltpical r.rnrcDration
!!ill ricld :15 granrs o{cthanr)1 (!ho
inl('xitating.lenx llt iD bfrr) pr.litcf
(n bitr. whnJr rirodif.s a lre|r's
n'oulhliola'rd na!or: lhis is onc rea-
vD low'aklhol bccrs hr!e r dilTcrenl

D
Dr The Rornansttivover"d tfrc

uses o[ dried yeast - before tlre
discovery of yeast.

least grows and lilos b ltqti(|. For
storago l)urposos il faD r so be dfi(:d
oncc growtr. Thc llon|l rs discorerod
ho\r.1(' dr' this \,!hon thc\ pu( batrr's
\ctlsr ld',trt{hl h thc sln ond cor'ld
lalor rrti\e it *ith sugar. (Ol coufsc.
thov dkln'1 kno\r therr $as l.erst iD the
tlough!) lbd{r mosl !|rst use(l in rhc
broad nd wino in(lustrt is in rlry
Iornr. Ho\\'cvcr. mnn! brcwers protcr
ro Use lcost that is nr)t dricd. \\'ht rhc

Pfoduction 0fdricd ieasl is
dilli.r.Dt thirn prixh'ction ol bfcr
lnslcad ul Drah,sf, thc main , rirbon
iDgrtsdi{rnts in drr vcasl p(xluition
rft glucosc rnd i uclosc (lluoosa
ilhibils mall('sc-lfanspr) ,{clr{)s frtrn
Deing cxpresscd, so dri(d least {:an
tak(: longor t0 slarr l'crnrcntalion il
thr\ havc n,l\cr.ome in .untact r\illr
rr)xl1rrs.. In ad(lilion the dr)ing
pro..ss is not foDrpl lelJ stcr.ile, so
polcnlial .ontanlina ls aro irtr{,du.cd
iDlo lhe l,itching lcds1. 'lhe qualirl ol
dficd r'oasr varies grca1Ly lrn,)rrg pro-
ducefs l)ur has inrpr)vcd signilicanrly

D"′【waitror frle mat see o″ catarOg.。″′″″Lbreッ嗽北com
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oyor rhc last 10 ycars. lbdat therc is
tuo quality dricd yeast produ(:ed

Besidcs purity and tast(!, anothcr
drawba{rk ordried yeast is vrriely of
stroins. l)dcd yc.sl is maclc irr vory
largc quantitics. rnd thc avail$ility of
dillcrcnl strains is limitcd. Strains 10

makc true German helc_!vciz'.ns or
Bclgntn lrappist bcers would be difti
cult to find 1r drilid form.

Liquid yoast, sint:e lt is rol subjoct
to thc dr)'ing prorcss, .an bc prod'rccd
to a high'f dcgrct) orptrrit!.Il$', lhc
ncgalive effecls 01 lhf drying pro(Pss

on ycasl rnetabolism d bocr li:F
mentati0n pdtential dre avoidcd.
ljnlbrtunltr{ly.liquid yeast is an
extrc cly perishable product and is

best within lwo wc{ihs olproduclion.
On thc olher hand dry yeast cart
survivc and {!ven rciain 90 pcrccul
viability one yea. altcr produclio[

4, ...l a A lrltle waltlng ts gooo.

Whcn swcol wort is Pit( hed will)
y€asi, rhcr{i ;s a characl{rristit lag
phrse bclbro signs oflerrnc latioD are
ovident. rhis lag phasc is an imporlanl
part ofthe ftrrnrcntalion Prrn:css. It catr

ft$l an]'ivher{! from one lr) 24 hours,
dcpending ou the qua[tity ol Yeasl
pitdred. lcrnnt)latirtn tclnporatura,
and oxygcn contenl of rvor(

Aflcr ycasl is pitched iI)lo wort. it
b{}gins to assinilale into its new cnvi-
r(,)nrent. lh(i f(r:us on this ph&se

(sonre split this phtsc in two parlslis
uprake or oxl gcn and reprodut{i('n of
ncw yoasl cclls. To nrakc nc\\'least
cclls,lip s arc roqu'red. Lipids nrakc
up thc r.ll mcmbrllnc. and a ne lssary

coDponolrt of thcsf nrembrants is

stcrcls. lrr makc sterins. oxygcn is

rcquirod. l)iflcrcnt ycasx stralN
rcquiro differont lt:vels otoxygon L(r

Droduiro tncmbrantr slufols. Ccnerslly,
thc nore nocculcnl slrains rcqu'.e
highcr lcvels of dissohed oxYScD.

lfr wort is Pitchcd with loo mudr

I0a5t. thc yensl bcgin lo lerment
withoul nnrltiplying to thc approprialf
lpvel. lhis lotvr$ iho pitchitrgyoa$t
Lhe main lbn enLatlvc agcnt in$tcad of
tlow hcalthy (ieils. {}vcrpilclring leads

to low liability irr snn:Pcding genera-

lions a d adds a yd$iy flavor t(' lhe
bcer. Convrl.soly. ifa wort is pi1(:hed

lrilh too lilde ycast, highor cslorlevels

ma,v be pruduced due to lho highcr
groKth requbcd. Underpirchiry (an
also lcale lhe becr {rxposed to potenlial
growth honr othcr nricr(lorganisms
Homcbrcwe.s rarcly olerpitch bu1

0llen underpil(h yeasl.

)r Yerst ttensfotm sugar into
atcohol and C02.

A1t€nualion is thc Pert:entage of

sugars that ydrsl consumo during tct-
mentation: sugarr' are transfirrmcd
into rkiohol a d .arbon dioxide. A 100
pcr(enl attenuation would resull if a
bcor fermcntcd all thc !va! down to
l.000linal gravity (|Gl. For examplc u

bcor wilh an original gravity (OG)of

1.052 and a final gr&viiy of 1.01J
lvould havc a 75 pcrccni apptrcnl
atlon alion..\ll cquation usiDgspcciiiri
gravrry rs:

How to drastically reduce

fie number of steps

it takes rc make a geat
bode ofwine.

Vinurds Rcsene' rnd Scl€ctior i'rcmilh Win Kks

offcr homc wincmakers premiln qualilvwine wilhour

thc endlcs nudu ofsreps. G;vc m a call nr the

dealcr ncrrest 1ou rnd st*t your wine.ellar todil l-oLRc' \t 's!*qr{' I

Artrilil'le rt sFei.'l,y lD'n. bKi'l! !nn6 
'hrouehou 'lr 

r.r \ ild Cru(ll rr d. 'LJq FrK ku 
's!q 

I
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% ]\ppsrxrt i\tlonurlion =
OC I.L
(,CJ \ IUII

,\trcnurtion is r fu crion of a )casr
cclls nctabolisrn, and lllctabolisDr is a
Iirnction ('fan indilirlud strain\ Fnclic
nlakoup. Sirrcc ycast dillcr in lheir
gonoti. rrakeup. th.t.usu{llt diflef ir
$cir allcnuation ratrg".

Knrtrling tho alt{xtu.rrion ftngc of
a parti|ulllI slrain ('flcast all,$,s tht
blcwer tojudgc rlhtr1trpt ofwrst ri)
usc fi,r what |I?o 0fbccr |r)r rr a]ty
LSII a brcwor nral droosP a toasr
sitain with a l,w attcnuatirrr. $hilc n
dry Coldcn ,\le 

']lav 
rcquire tr vcasr

strair with a high attcnu:rrntrr.
La{ih strain has a tvpical rang., and
this rangc is aff{!1t:d bt mash 1cm-
peralufc. Icrmf ntation 1.trr1)craturc,
pit,Jrilrg rate. and lloc.ulalii . lior
erar plc an in.rcase in th. inash t.nr-
pcf turc can docrcase l|c pcrcentagrl
allelluation bcnruso th.fe would b.
Icw r lbrmenlrblc sugars 

'n 
soluti('r.

'Ii n)poralufe arrd pilrtrj ,:{ ratc are
(rn)trollable bv thc brFwef. Irloccu-

r\
\,ra Some veart strrins ierllv

stick together.
Floccllatiur is thc sl,ecial abilir\

ol brcser's least to dunrp tog.thcr
loll(,wing lhf cnd offemrentarion al|d
eilhcr riso l0 tho !u are or lhll ti, rhr
l)o(om ollh(i lirrmenter, allorving e$!
fe'uoral li,,rn Lhc beer. l\'lost speiries ol
ycosl arc rrr llocculent, It is rlnnrght
thc rcaqnr l)rcwori Jcirsl is no.(: l,rrl
is thc narurd sclcr:lirn proccss 1l^r
has rrkcn plac. jn b'rilving, d^riIg
back hundrrds ofyears. Since rersl
lvas rcuscd iD bre$i'rg, ii nceded to bo
fccolArcd. UsuaIJ this rvas d,rre bl
skinmi ,{ thc surfa(e ol lcrm, nliDg
bcar'lhis sr'lc.ted i)r lcast rhar
rvorkl risc 10 ihe surlhco. hcnfe lop,
lartrrentiDg Jeasl. Wl)cn bcrlr is chilted,
tlul uhlcd tcluml)cd) ycast d )ps 10

the b,nLrxn. lhis srlcction prrrrrss tool
plflft iD rrany hrerrdcs. fr(xlucing

mrny diflcronr degrocs of no(ll'ulcnr

I:rn .ramplc London is krxnrn ro
b. honre 01a !e.) Ilrrculona ycast.
'Ihis lplrst *jll form r{rrr large rlumps
(\1n b.li)rc lcrnxrntlrion is Iinishcd.
I his inhrnsilc Uoc{xrlaiion sontri)ncs
ne.essilatcs thal a brclvcr lrusr] thc
!'easl lr) gct it bark inro solurioo to fin-
ish lhl I0rmcnlarion. On rh. (nhcr
hard lhis simnlilies liltrati,)n and
Ieasl rccovcr]. Othrir alc srrnift st|.h
as r\nrcrican/(;alili,r.Dia slrai||s aro
p(trldr)ry and do rxJl floc( ldto out
unlil thc bocr is 0hillcd. lhesr slrains
trnd to bc n$re alrcnoa(i!e sifi.c the\
arr in suspcnsi{m fbr a l'[gr)r pcri,'d
,'ttinlc. on th. othcrsnie ol rho s.al.,
G.!rDan aL'rrast strajns liorn ttn\arja
lhlt1aro usrld lo produ.{: h(]lo \lciTrns
arc usunUv n,)D-lloccul+ nt. and this is
a dcsirod (trafarlcristn ,'f rlis befr.
Onc aspacl sl)rth noling is that h, fe
wcizon flavors.los.\l-- riscnble $ild
r"cast flivors, and th,.sc vcnsr n,r.( u
Iatc like wild ycast.

likri(iulrtion is o I y{rasr

Ihree of theTopTen Breweries
\\'or'ld B,','r' ( .lra rrrl ri, rrr'l ri1 r-. I r)()ir
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cbararlerislic thal is !ery importanl
1') brcwrrrs. Profcssional brewcrics
rvpi(ally reusr: their ycast l0 or nn're
genprations, so yeasL rccovery bdxnnes
lery imporll1jrr- Hr)mebrcwcrs usu{llv
{lo nor rcusc th{rir Ieast. although lher"
(an. so th.y rMy nol bc as conccnred
aboll flocculation. Otr lhc othcr har)d
nnist homcbrc$crs do nrn filrcr their
bc(rt so ycasl strains with a grcatcf
dr:gree i,ffloccdatnnr (:an makc honie-

7 及℃.st would rather kecP

The,)ptimum tcnrl)ef alure lbr
ycast growth is 90'F. Yetrsl r:elldctrth
occurs abovc 100" F-. \'hI don l ilc
lbrncnl our beers thort rl 90' l:
dcclriasing thc timc thot il lakes to
mnk(! bcrr? \lhy do tle nrake Ycast
work sI)wer'l Eccauso whhl is bcst lbr
tcasl is Dot b.sr lbr buj As thcy grow
and mullipl].Ieasl produ(e nrant
compour|(ls, lhe most noti(r)abl, of
rvhi(h are esters. ,!s thc lrinrperaturc
ol a Icrnx,rlation riscs. nx)re t.!ast
growth o(!iurs, and conscqLrenlly morc
csrers ar! prrnlu.od. ,\t 90" F yoasl
producc so nru(h acclaldcltyde (which

loslcs likr alt'leslthat tho bcer
b.comcs u't(lrinkablc.

'l hc r)ptitrrum alc lbrnrrilrlir)n
remporature has been lbund l(, be
r'8" l, 'lhis r{ nrpcrhturc slrikcs lhc
hpsL balancc l)etw.en ycast glr)wth
and csror'lc\rls ft)r mosl alo slruins.
lior holcrvciTcn-slylc bccrs, sorre
hrewors like ro fertncnt abovc 80" lr.

which incrcrses tlc !e!cl ofbatrana-
luvorcd cs1{irs prdufcd by th'ise
slrains. Most rl. slrains arc urabl lt)
lcrtx'nl or grow rl55" Ii. which is lhe
trr,s( rommol) 1ng(r irrmenlaiion
leq)c.arurc. l-his lcrntcntatoir
r0rrllcfalurc gr{ially roduccs thc
is(cr-forming abililr" of most ldger
slrai|ls. crcatirtg lhe rlcan llalor dss(ts

fial,ld wilh lag(ir bccrs. list.r lcvcls
rre trpr lo!v, placing the cmphasis (,rr

nlalt trnd hop llavo$.

A Mattei of Style
Ycast is a singlc'ccll orgarristrr thal

formcDts worl inh bccr \!h kno$ only
solcct stains,,fyeast arc crpabli'of pro_

ducing good beer. {.}ualitics thaL dcllne

Ex'd brcwcri y$st are atlonuatidr,

nocculatn). and fla\or pr0lllP.
Mosl hrewers wanl a highlr

Iloccul(jr, high\' rttcr)urti!e !.ast.
L nlbrtutr{lelt. th('sc rjrtn.leristics
usually d(' nol So haDd in hrn(i. $c
kno$ rar \(:r] flocculotrr](!asl $ill
l|suall!.. hrvc a lo\vcr attcnuaLiotr
perccnta,{{}. l he hrcwor's b(isl op1ion

is to matc| l.}. s[1e ol bccr bre$c{l
with thc chara.teristics oflhc yeasl
s1ratu. Tbrirer('re, difTorcnl srr'les of

b(ar bfneiit liom thc use oldiflcrerrl
yiinst slrrins. Onc lirn ('xperimcrrl is lo
slllit a ba1.h ol honrebretr inlo two of
nnre lesscls arrd pililr dificrcnt trnst.
The disirovary ofdifer'ltrl llavor's rnd
aronras is trul! re\!arrlingl \*,

Christophpt llhite is pr?sidcnt oJ'

Ilhitc Lahs. a 5(n Dielo, ai if.
comry g lhat speciuli.rs i breu'er's

ltt\tst. lle holds ct PhD in hio&entistr!
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A Homebrewer's Tour of Belgium's Traditional Lambic Breweries

hy Amy
Si'rrc lilt is shorl atrd airl'arc dcals

lrboun(1, kavcl whencu,r you can. lhis
is 

'n! 
Irotto. :\s a b.er eDahusiast, it

scemod o y fitting that r rccenr rrlp to
Ho and ro visit a f|igrd mcrilcd a bricl
rlxcursion to llelgium - land ofwild
r"r)asts and cccentrir: bfrnvs. With a
limitod amounl of I innr and mone!_, t

set out on a lrip l(, scc the sights in
Bclgium. olhcfwis(: known as beer

A lrip t0Iurope is nol complelc
withoul a visit (o at lcasl
'Ihrongs ol rourists \isit ihe l.ou!(r, lhrl
llijksn'rseurD, thc UIfizi. and otlrer

Jabloner
lhnx)us art muscums wlilc in ljnlou .

ln B(lgium lorrisls fsr visit musouns
lhat arc dcdicalpd t,' a Bclgian $ork 0f
arl -- bccr. lhe$,) aro brcwcrics lhal
disdain modern techDologt, clen s (1r

advanccmonts rs sl{inlcss s1cci. and
b.rN;n a vcry tradiliirrtl mannor on
anliquaicd equilnnenl. turd thoy pro-
duce somc of the n,,sl lighly rog{rd{'Ll
becr in the workl.

Curiosily and a sho|r irain ride
liom llolland lod m{i h) Brusscls and
evcnlually t0 the Brasscdc Caniillon,
also knoivn as rhc Brusscls cucnzc
Muscum.'l he ltnrssris Cucuze

´
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the building. No grand elophanrs
lcd thc way to tho brewery as at
Carlsbcrg. hstead, I welked right past
the br0wery sincc it is mnsidcrably
smaller than neighboring buildings
and its facado is painted in unobtru-
sivo and faded colors.

Paul Canlillon cstablished the
browery in 1900 for bleiding the lam-
blcs ofother brewcrs to rrreate gueuze.
Cantilon began brewing its own lambic
in 1937. Th{: origlnal cquipmenl. wirlch
is still ln uso, is operated by lhc origi-
nal famllyi M|lsier llrewcr .lean-Pierro
V'rn Roy, thc husband of Pauh grand-
daught€r, runs th€ brewcry today with
the a,r$istancc of his famlly. While I
somplsd thc baem of tho bre$cry, I
watchod family mernbers Floudng
rnd selling bcer, ()rking and washing
bottles, Md moppirg floors. Van Roy
g€ts help from his wife, daughtor. son,
and son-inlaw. Nojob is too menial.
I spied the masror bre.wer himsef
amiably washing bottlcs.

Can{illon does not bmw from
March 10 October due to concerns
about the heai and fte possiblo over-
exuberance ofthe ambicnt yeasts, so
the machincry w .i idle. but tho atmos-
phere had its own onergy. I did nor
hav€ to see the actual becr being pro-
duced to get a feel ft)r rh€ browery and
lhc brewers. \4sit,rs who d.op by thc
browery/muscum, lrs I did, can takc a
sclf-guided tour with the Lssislanco of
a fsirly detatlcd handout 8nd a b of

Muscum wlls founded in 1978 with the
aim ofproserving and Fomoting the
produotion of iraditional ldmbic beer
and mainlfl.ining its quolities and
reputation. Gueuza, a stge ofbeer dis-
tinctivc 10 Rrussels and ils oDvirons, is
made tion| blended young and o'd
lambics.

The Last Blewery
Llmbic, also lnorvn es liquid

rhubffb or lhe champagne ot beers, is
a 1ar! beer madc with the hdp of spon-
tandrus fermpntation. Dcpending upon
rhe dclinition of a lambic, thcse b€ors
are hard, if not impossible, to pmduft
outsid€ a limiled area of Belgium thal
includes the Senne Valcy and Brusse.ts.

It js hore thal ambient yeasts and bec.-

rcria uniae ti) produce this distinctivdly
sour ond a(idic beor Although boms-
brewcls flnd commerclal brcwcrs hwe
tried to appmxim&te thc flavors of
llelgian lsmbic, brewing a traditi{rn&l
lambic will always be out of rcach
b€caus€ of geoeT8phic lrnitations.
Ameri(lan homebrewors somclimcs call
their own vercions "p36udo-lambkr" or
'plambic."

About holf a cenlury ago the city
of Brussels had approximatcly 50
browcries opcraling within its limits.
Now Cantillon slf,nds aktne. cantillon
is a fuly opcrali0n&l, very smal,
riharming craft brewcry. The brewcry
is tiny by modern slandords, producing

only about 800 hecrolilers {682
barrels or rougbly 21,000 galons)
ofbeer annully. (Accordingto the
Confederation of Belgian ltreworics, all
Belgan brcwcries combined produce
14 miili r hectoliters ofbeer, about 12
millior b&rrcls, annually.)

After r short walk from the main
lourilit area in lJrussels, I l{|caaed
Canlillon without much difficully.
Howcve., th€ brewery is vcry unim-
posing. Alter visiting obout n dozen
brcwcrics in lhe Unitcd Stst€s snd
abroad,l was sulpriscd by th€ size of

E F.bn,i.v 1ee8 Btu.s You o\N



rerbal introduction on lhe history of

SiDcc I ha!i,!'sil(!d othcr brew-
orics and havr a passablc knorvledgr
ofbrowing, | (njoyrld giiing mlsdr fl

toul and lirger;rg round thp pquip-

mcn1. As s.vcral olhcr tou sls
*hizzcd br- p'r,l' lJr thinking ofthe
bcer $mple rl the cnd of$. l{)ur
{in'il'djrg a funl} rhat most likely
broke r swial bccausc they rr)vcd s(,

qui,:klv),I sloppcd. stared, a d 1mk
in th{, wondcrlul sighls and srxrrls. \o
I,ne rnl)vcd nrc along or bl ,k(xl m\r
v'csl Al thc cnd ofthc rrur,"Ibad
nry qucstions ansiverod b! lh( pcrson
serving thc bccr 1k)wrver bi! rrvarc
that this mat be dcpondcnt upor thc
scrvcr! English or yr!rr Ir.r|(h.

Lambic is, wh.sl beer with
straightforivard in gredhnLs.
Cantillon s larrlri(: is rxnnposcd
of65 pftcenL nralt and 35 perccnt
unmalted whca1. H0ps, agcd Ibr a
lcast three Jerrs a'ld in amounts
grcator than two lo throc tiDos tha.
ofolhar br{!!terics, orc also addcd.
b l rrairrly li,r Ihcir prcscrvativc
qualilics rall() 1han lbr flavor and

Afl(:r thc whcat and barley ari)
t:rLlthed in .r grab mill.lhey arc
tunrxl in|{' grist in a copper mash tun
thal lin)ks as ifit mighi take 

')flat 
a'ry

nrotri,nl duc to its propellers.'
Yassivc, i mida ng co.ksirre$s'

'nash 
thc groins with $a1er, (:rcating r

{urbid mash of about 72" (l{162'I) i
approximaloly two horrs. Rcscnrbli||g
somdhing ont ol a lrrankensloitr
movic. a nldinprlar\ Alb.i( utiliaarian

bell-and'pulle] s$lctrr is rscd to pnF
vide powor to the brewcry cquipmcnl
nrcludins $c mash lun- {ltcr mashiflg,
thc worl is crtra(:tcd, punpcd inlo
coppcr hop boilers. rnd boilcd with lhe
hops for three hours. Thc wortis s b-
scqucntly prmp.d iDt(' thc coolship. r'r

r:haradcristi. flrvors and aromas.
l.ouvers, or vcnls, on thc sidcs of lhe
n!)m pcrmit air floiv and can be
opencd and chsed deponding upon
w('aihcr {ondifinrs. Thii roofis also
liintcd lbr air flr'w Cooling thc wort
i,vcmight permits thc y('ost to inocu-

lrs|i0r J.rr-Pi.[. Var fi0t 0peralts lho
iame equitmenl nis vil.'5 crrrdhlher,
louhd0. Paol Canrillon, did In rh. rarty
1900s. lnls oricin.l mash t!i is siill ii ns..

'lx,lnrg 
tun. jn tho loft

The roon] in thc lofi of the brewc.y
that cortains tho coolship is the nrosl
Iiascinating for anyone who l('ves
lan$ic or eccen.ric mcthods of
brewing- Hcrc it bccamc .viderl
how unusual lambn: brewerics ari).
'l-hc largo, shallow, nat, r(x)tsngulat
ontirely rivcted, r.(l coppi)r iroolship
takcs up most oflle lofi alld holds up
to 7.500lit0rs of$'ort. Th{) wort is
cooled whllc the ambie t veasls
(RrcttanomIces bn!kle sis 

^ndDrcttanomyces lanbirus loq wi1.lr
sevc.al doron othcr identilicd and
unidentifi.d types olycast) and
ba(1cria afe beseorlxld to inocul,tlc
thc rvorr a|ld prxlui]. lanbics

laic thc wort. whft;h is lransterrcd to
barrols when il has rrled 1r) 20" C
(68'r).

A dislinctivc fcalrii'of tho roof
makcs it particuhrly inrriguing. Ev{xr
thoueh thc roofwas r.l'laced 

'n 
1985,

the original 1ilos, darkpned b) a*e and
rhc environdrlnr, wen! rclaincd uldcr
thc new nDfi g liles to tnaintain th€
''mjc.d-r)rganic fiuna" ol ihe bre$erv
Conrinued preservation ol nicrollora
in a lambic brewerv is exlrcn{}lt
important- sin(e the bocr's distirxlivc
(haracn'ristiris are prrtly duo t(, the
distinrljvp mn filnora ,'l n pd icular
brewc.y. l-anlbi{j br{}wories, as n
resull, are nol carly ll^s srcrilc as
other broweries- Ba.l{'ria adds to ths
0avo., so,)l{l r(rrfing til)s and dusty
rooms anr nol rntly arxrrpia_blc. thcy
are r!)nsidei{ integral to producing

Aflr.r (xx,lirg, thc wort is pumped
inlr) oak barrcls. Thcsa baEels.
otginally usod 10 ship wine, hrve
bc.n uscd fbr defadcs s0 theil
microfl ora conlribulos sddilirnx.l

G!suze. Canlillon s llr!l ba.r,
blrnd. oic-, t*o-.nd tftr€c-yoar
0ld ltr!jc!, S.rondart lernrntation
in rhr botrl, produc!r r rofiCter
llav0r lhal it bolh lruilt and i0ur.
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charscteristics io the beer. In sevcral
days fermentaiion stads and buibles
pour from a bughole in the barrel,
The barrels are not secur€d for feax of
expl')sion. ,^fter a few w€eks t}le bar-
rels are s€aled and remsin closed for
as long as severdl yoars.

'l h6 barrel or cask slorage arca
could have inspired Edgar Allar Poe.
It is diniy lit and extremely dusty, with
cobwcbs for dded $ffect. Dust accu-
mulatos on barrels l.hat have had
beer aging in them ftrr several yeam.
Mold gTows undisturtred on lhe bardls,
feeding on thc bcer left after the
vigorous fermentation. lnsects,
attocted especialy by th€ hu bccrs,
are countertrcted by spidor6, which arc
permitled to produce lhet works of ar!
on the wails and barrels to loduce the
insocl population. Insecticldes could be
harmful to lhs maturing beer, so they
are never used. According to thc brew-
ery handout, lhis almosphere is all part
of the 'biolo$cal equilibrtum" of the
brewory and "alambic brower never
destroys a cobweb" or kills a spider
Stains from fermentations past moke
pattcrns on ths floor like modem art,
and o faint, wonderful, somewhat sour

l.lgain rrl

thrl unlil

rh. aTt

odor drifts in lhe air. Ahhougb I would
nor rooommend trying this typ€ of
brewing at home, this brewBry illus-
lrated thar brewing is as much an art

The lambtc ts agcd in the samo
barrel for one to thrce years or pos-
sibly k)nger, dopending upon its
intended !se. Up to 20 perc€nt ofthe
hmbn: is lost to evaporation during
this lime. Giv€n tho capriciousness of
produoing a besr that relies on btr(:te-
ria, wild yea.st, and wooden casks,
mainlaining oonsistont flavor and
aroma is diflicult.

Thc finishing louch is a cork with
the trame of lhe brewory and the bol-
ding year, and a csp. 0nce bottled,
corked, and slored horizontally in a

cool ccllar, the tteer continues to agc

strdfcrment. ll lakes two years ol
bottle conditioning bcforc gucuzc, u

blended rombination ofonc-, lwo-. nnd
thee-year-old lambic, is .cady to
drink.

Allcr Lho brewory tour, a visitor
can sample Csntilhn's beerc. Largc
woodcn casks in the enlranoc to thc
brewcry selvc as rhe bar Sincc thc
beers arc bottlo condift,ncd. they arc
nestled tn baskcts and handled gently
and wtdt revcronce- The br€wers arc
obviously very proud oflhsir product
and, *ith littlc proddkrg, htppy to let
visitors try scvcral Li ds oflhcir becr. I

loitercd near the tasting arcr long
enough to try almost all of C,antilon's
produots, including a yourg, non-
sparkling lambic aged for about a year.

Mester Brcwer Vatr Roy srdently
$upports maintaining the a8e-old
proctices involvod in lambic brewing.
Consequently. Cantilon prides itsell on
Ule outh€n1i{ji[y and tladitlon that gocs

into ihc making of its beers. The becrs
arc made lh€ old-fashioEed way and
83 A rcsult are lromewhat robust and
more tlrt than other laDbics.

cantillon ma.kes soveral beols in
addition to gueuze. Csndlon's fruit
beers, ploduced during the summet,
contain cherics, r&spbeffies, or grfl,pes

{whioh b.ings beer that muc,h closcr lo

woot.r t.rr.li r.€d lo.
Irrm€nlrli!n rnd condllloninq

!rG D.rl ol lh. "bloloclGal
.tulllbrlun' ol In! bt!t.rt.
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winD). lwo-yrlar-old lan$ic is mixcd
wilh ihe liuiis rhal ar{i l(it to macerate
in the lambir'for five 1r) six months. A
young lambi( is added {30 pcrccnt of
final volume)just befor. botding ro aid
lvirh formcniarbn in th,l boltlc. Kriok.
flavored by s(haflrbdlk chcnicsr llosc
de (;anrbfinxs, a tramnoisc navored by
raspbcrries rDd a lrini ofcherricsi and
(;ueu/e \fgn(:ro re. flavorcd by llalian
musrar grrp{is, are all produced in this

somo other lcsscr'known Cantillon
produfls inrludii Faro and Grand (lr!
llruoscelltr 1900. Faro is a lanrbi. wilh
addcd,:andisugar rnd caramol, a

s$Per l)(!rr rllat is doliniidv an
a.quinrd rustc. faro can onlJ be kcpt
fo. a Ii\! wocks, bccause lho hdd'lnnal
stg{f liausos lbrmcntation in rhe bortle
rhr! nriglrl causc t}lc bottlcs to expk)de.
Thc Crand Cru it a non-sparkltrg,
unbkld.d larnbic agcd lbr three ]ears.

Upon my rcturn home, sfleral
liicDds la$tcd Canlill(r's becF and
had mixed rcviews. Il10,)k rrx) srivorat
tries rc rcallJ apprti:iale thlir com
plcx llavors. !he fortsidi rnl)li, sour-
ness and unique flavor ('lCal|lilkns
lambics arc not {'hat !rtrr rtrighl
cxpocl, cven ifyou ixrj,,) ('tllrr disli]rc
tivcly tlavorpd beers. Tho b(,rN have
been vcry highly mt(id rd praiscd by
'lim Nebb in his {.l.VA4 dood /rcer
CuidP to ?llti n ond Holand, and
Nli{ hael.la.ks'D has gilrxr !crr_ high
mrrks Lr) thP nos{: dc Crmbrinus.
(irand Crtr, und Cuouzc in currcrt and
p$1 edirirtrrs 0l his,timon & Sthuster
I\xk(tCrid? h Reer.

lhe tr(linrd becrs of Cantillon

are irnporlcd in rc United Slales lvilh
grerl enthusiasm by three brotheN,
.loel, Dsn , lrd Ujll Shclton, tlho stry

they are Dol in ir lbr thc money but fo.
hve. \\'ill Shelt(nr Nould bc "tickled
pink" if they break ovcn. Joel Sholl{D,
a trrLrsi.ian, motjoan-Picrre Van lloy
whilc louring [uropc and forged lhe
r(llrlirrlship that resulted i lhis

Vilginia, New.l{}rsey, Oregon, aDd
Illinois. Shelton llroers nlltinlaiDs a
\Vcb sitc. which, aldrg wilh thc history
ol.hc brcwcry, lisls $'here (irrrtillor is
avaitablc: wrlrv.canlilkm.('||

Orher Belgian lanbi( b.rtrds a\ail'
abl{' h the Unitcd States irrilude:
Bellc-Vuc, lloon, l)c l.ot:h, Lindrrnans.
Mort Subiie, nnd linmefr)lllr)s.

Itolgian brer!rrs are lilnrous lbr

'l hc Shcltons are nnporling
Canlillon prodl.ts rnder lhe utrx)
Shelton Rroers. In hle 1996 Shcllon
Itroers began r{xsiving shipments
from the brcs?ry itl lhii United Stalcs.
|ivc of(lanlilkr's becrs are availabk)
in limiled supply in rhc lJniled Statcs:
(nre re, Ilos{' d( Ctrnrbrirt'rs, Krick.
(;u.t|Zi, Vignero r., tr'rd Bruoscclla
19(X) Grand Cru. Th,Ilicr is bcing
distribultld in rr)fc rLur a dozcn stotcs
inchding Calili,rIir, \rlv York.

thcir anislic, unusual. risquc, rnd r1n-
orfr label:i trnd {lantill}n is rm rjxrxjp-
tion. ln a victory for art, brr)r, utd
ticedom df oi{pfessn ," Slx)hon Brocrs
rccently had lwo i'f Cantillun's wcl
hoim labels approled bt thc Burcau
of :lcohol lit)a((:o a'rd lririxrr'rls
({I|i lhr dl l; pre\iouslr fliioctcd thc
hbeb n'r rh,r (;ueure i,r aI undis
closed reasr)n and rhe R('si) do
Cambrinlls as 'inde(:crt." lho Cucuzc
la.beldepn'ts the Nlannckor l,is. a
lhmous llrussels bfonze sltrlu{rtl(: oIa
little bo\' UrinrliDg, lvith r glass of
(iueu7. in his hrnd. Thri llos0 dc
{;ambrinus hbcl po firys Carnb nus.
lhe rnyLlrir king (r'brx)r, Iully clorhcd iD

black, \rith rL voluptur)us. nudo wonaD
per{tlc{l (trr his lap holdi'rg up a glass

ln p|?viiDs shipminrs. to nollit
lhc ATli's rxrn(1)fns aboul lmcrican
se'rsibililics, tlxr young lvo|ttan or thc
Rose dr) (;ar$linus labclwas dcpictcd
d{rucly tlirh a long bluo drcss (a

prciious imponcr susgested rhal rh.
woman iroar a bikinil. llathor tha
clothe thc Manneken I'is. lhr! Arrtsfi(:an
version ofthe Gueuze hhit abandoncd
the original lahel design ft)r rtr Arl
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\(rveau-stylc graphic.
In its cllbrt to use thc _indeccflt'

labels in rhc Lnitcd Stat|s, Shell(n)
llroers arguod ro thc r\TF rhar the
labels arc origilat rvorks r)l hrt rather

than arr alhinrpl lo rlJl'eal to bcfr
drinkcrs prufipnl jnLerests. l;anx'd
lJclgian artisl Br\nnnd (bunans
paintd 11t. Rose de (ianbrinus inbc1.
Shclton BrocN mairlained lhal thc
uanDokrrt Pis is a s!mbol of Brusscls
aDd that {lanlillol|. the onlt b.c$cr\
siill opcfaring ir llrusscls propcr.
should b(i l)ernrilt,,(l 1o usc its rcn
d.'rnrg on Lhf labels. lhc labol lbr tbc
crand Cru. whi(h sh,Nrs a dprail liom
llrucgcls pahtirs Il|F \\'ed(ling li'ast.
!!as arso approlrj'l.

,Uthough lhe ()r'rLillon labcls havc
bccn approred b\ lll'federal aulhor
itics. soun. sralFs trr' nor as silling ro
rccogDizr' llt(:if r.lisli(: meril. |{'nD-
sylvanir rcjcdcd llvr) ollhc lahpls.

\\irshington rqo.lcd onc. .rrxl ,rllrer
strle\ a.e e\pcdcd to llll(^r suit.

other Slops
Allrr lhe lJrasscric Cnnlilidr, 1|e

nr.\l st('! on m! ililrcrart sar lhe CBB

l(lr'rll derarion ol BclgiaD lJf, \!pfies)
\lus,'rn' in Lirusscls. Th(i r||rs,,um i\
l(!irre(l in on. ol lhc prclni()l 1,)ufist
allra,rLn'Dr iI ljclgium. tb. Crard
Pla.c. lh. Crar(t l'lace in lJrusscls is a
\ cr.r_ ilnprr5si\., r'ren a\!c-iDspiri.g
squarc (rtrn|rrsr{l r)l ornarc buildiDgs
doting lfun' Ih,' 'l4th ccnruDr Cold
slotu,rs rnd ,lnhorarc siono masom)
dutnah rhe l)uildings- making lbr a
nraicstic vio\! whln yon enlcr thc
squnrc lionr r si(le slreel. llujll in thc
lat) l6th c(rrnrfv, tlh Ilrewrrs llousc
in th. Crand l'hfP housPs rhe (:llll

lhc CBB Irusculll s(ks lo eduiratc
ralhor than lis:iIrtc, whi(lh nrakes it a
good placc 10 s1afl a Belgian beer roux
'lhr muscrur) is snrnll and r.il'rires onh
n sholt tinc 10 t,,ur. L,n a(.d in rhe
I(NAr lcrcl ol ahr buildiDg, il ju\lapo$,s

Lar0e w00d ed raskr s0rv.
as a bar tNh.ra quests are

Inrilod by lhe bresmaslsr's
daughler lo lrt several
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lSth rarrluf! and 2O1h..nlur\ hresing
prlLrillnrenl in arlirLcort rooDrs. Th(

rnai! roorn dllhc nuscLln rlrrrlains r
rri( r,! osrn ,t a mrdcrrr hfcr, rt lLillr
shin\. lcchnologi(. li r(h rn, Pll e\rnr
ples ('f\!hfrc thc lJclgirl brp\!inS
indrstr\ is lrcadfd. Displats rrrd \irli1)5
enhan.e rh( c\p.ricnrf. 1nlPrn,1i\e
11)r l)1rlcr' 1r'fminols pcfl iril !jsiLr)rs l.
''r,,u. lrelgixn brf\!cr'i, s trn(l ll, ,,rn

rb{'(|r then bccrs. Ofcorrrsr r Alass,,1
i)erf is alailabl(' al fto ( rrd ul lhe l,,or

Nl! third rnd ind b(i f sl0l) srs
Ll( Slrailo ll.ndrik brr'\v.ft itr lln'gts
'lhe l)fc$cr). \rhidr op( r!\l in l8a(,.
InairrlIins r "muscunf L,l br\\i,rg
cquilnneDr lhal ls Do lolgcr 

'r' 
use

Stralii, I Iendrik n(tr! usrs !rrxl{if n

irrF$ing eq ipnn'Dt. ln('st ol'il l,xrl,ll
{rulsirle of th{r cilr L,f Br'1tgcs.

\lt \isil ro Strallc II, ndfil Ina(l{ it
all r(n, .lcar $hr \hD Ror is llgl'1i,,! li)

I)ft s, Ne ll,'lgiarr brcsirtg lra(litior'\.
lhf l|ur ol lhis nruscun' $its I hrsl|f!
less,,n thar cmphrsizcd dillirfi|'g |ef-
strccri\cs iD th(' bfoqi|! irrdu5rf) as lo
whelher nfscr is nccossarill l)cllel

l)!rnrg lhc lour. thc old slifing
!esrfl rhrl the guidc f('iu1cd Lr) lrtl)_

I'enerl lo bf lhlr srm( l\trc ol rrrash lurl
I sd$ rl (la lillon. lhc $oode| l)an,ls
,n disl)lal arc roL uscd tl]u(lr rr^\a-
ilal\, nored lhc 10u. g(rklc ar'd th.
rou I grrt) $alkrd acr,)ss rhc lighh
l)olished clr,lship (lhcrc $as o tral)l(l
geL t,, rlrts f{r)l l,r I panr)fanlir \it\! ,)l

rh. ri!\. lhis $as pani( ultrh u sfl
llidg 1,, rrr sin.p I had s,'.n hotl 1llrl

foolsltip $ r\ lrprl.d as so iDt( grai l,r
bf$!i|lg rl ( anLill,)tr lh. gui(|. als!
dcck!1{l lh.l a li rf oi iniccti(Ds-
meaDl lhrl lrer \!rs onl\ cool{)d lbr 20
r nut('s itr rhf 1,x)lship \t Slr'ali
Hcndfik, as is l]| , rse \irh tho llrsl
Daiofitv o1 l,.e!\eri,'s. !,ld bac1|ria
translal( d irr(| l)rrl b.r'r:

'l his lr)of. lilf lhe,,llrers. rndcd
sirh a glass {,fbe, r. lll'l0urNas
plcasunl rnd inlen'5tir8. stra11.
I{cndrik, $ hii h is.iruari'd in a loleh
prrlol lhc fiL) rrl.irfenl Li, I f'r'
ttrrcsquc crrral,lrrs an a Lrar'ri\c
in(irxf har atrd r.slaur rl as $el a\ r

,\ rfip ro bccr paradi5c rr(luire\
I r:efrrin rnrount olplarrllirrg rrrd

'\err'h. Krep n nirl thnt sunrrrr.r.
ospf(irllt .lrne and Ju\. is vocrLli(ni

lirnc li)f n,an\ Itplgians. so sor]1c

brc$,,fics i[,] l)aB rna\ trol bf opcr.
L lbrlurrl, l\. l, r|erifrccd this lirsr
hand $he,' I rfied lo \isir sonrr s1 l'
knon"r prl)\ in lJrLrgcs.tnd Il' uss(jls
l]rc$ff1 r,'!r\. rlrhongh son.tjmf s

nvailabl( gr'rtsfajl\. nrl) rlcctl Io Dr
R'scr!od ilr ril!arre lr)f somf brcs
.rics and nrr\ L,r be fl\aiLablc .lr a1l

ibr olhors. I inalh. il)rrr lvanl to sf( a

laDrbi. brf$er\ irr ,ippfrrioD. do not
!isil bc lrfrr Mnfr'h arrl {lrl0licr

lhe Ctll! \lusfurn r,'Lrl\ In lgilDD 
"srh hub oflhc lat( sl bn,wing l.chDino

g\. bul Canlillon ptr^p\ lhtre is nlorl'
rr) 8n'albcc. tha! ll',, sh r'!, st)rrklill9.
{tainlf\s sl,r'l b.c$irrg,!luip,,r,'nr.r
rlrts ri{dern rgc. lh,) bcer. lhts hfewrr!.
lhts br\tiD! cquipruurl. i,rrd l,n\\pf all
Iradf li! a Dunoubl( ( \peri rrP.
\1,,lh,! lislof ro ih0 Bfr\\, fir
(lanrill,'r \rarr{l it b( st: 'lIal $r\ a

fe\Plarir)n. ll rcall! $as .,
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Itost beginning homeb.{rwlr$ arc
told the same thing. in one wrv or
ano.hcr lt may be by the expcfir'(cd
liiond who get-s fiern sr rt{jd or by thc
salespersl'n in the shop wherc thcy
purchase thcir firs1kir, but the mes-
sagc is the sanrcr Don'r usc sugar.

'lhey hea. horror siorics abour
''Grandad s day," when boor was
brewed rrom 10 pounds uf sugar. somc
raisins. a|ld a r:rke oLycasr kcpt i[ c
croi:k be}ind the kirohcll stoyc. or
somothing like that. Modcm brcwcrs,
they re lrlld, k rtr! boucr now and brcr!
wilh mall. All firall. Thc morc mJt the
bcucr. lftrmebrrrvers tend to look dowr
on lhe big comnxircial br.cwors for
usnrg adjr'nd$. unmaltcd ccroal grain.
ard non-nrall lijrmcDtabtc in$cdicnts
that pr{rdu{:e ft 

'rmcnrable 
sugars.

Wcll, it's all abig lie. 0r ar lcasr In
part. For r:vcry rulc. thcrc s atways an
cx{rcplion or two. You'vo hcard ofthe
Itei heilsgobor. righr? lhc Bavadan
Purjtv law of l516 states rhat onl!,
hops, malr, and warcr may go inao rhe
rnaknrg ol beer {Note t}lat not even
yeast is nrcntioned. I llur to be fi\atistic,
a rchlilaly small porcentage ol the

world s bcer producridr is brclycd
accordjng to tha( larq Nr)u this is not
puttins down lho Ccfman brcwcrs. (Jn
thc conr?in.'lhere arc vcry lcw bctlcr-
madc be.rs in lhe w'rld than rhc rcal
Eavarian lagcrs, h,lninian pitsncrs.
woiTenbiors, dnd $' on. Il Ccr.mans can
halr all thdl wirhjust hopE, rnalr, and
waier. thcn thal shr)uld bc good cDoueh
for the ..st otLrs !r,. risht?

\\Ie]I, thal would mcan no moro
Belgian beers I'fan) kind, prctty much.
No nxrre lhglish biltcrs. most ofwhich
havc sonre lind ofl|djurcr addcd ro
thom. No mofe sprlli lly bcclls. fruit
becrs, beers with unusual grains or
spi.es. Lr shorl lhe world ofbccr woutd
be a less divcrs{i, kiss inrcrosting. and

Sweetedng the Pot
Firsltr qucstion: What is sugar?

Wilhoul gcltinghto a rovicw ofyonr
tollcge nx,ld:ular biotogy ctass, sugars
are nalurc's {xtergy sourcc.

They tre what sceds {su(:h as
barl)y aDd whcat gains. for i|slanr:e)
flnrtah in ordcr ro Iecd the n0w,
growiDg plant uniil jt (an g€r oulside its
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shc]l inlo thr) soil and find r[orc. iivcry
kind ofplanr lilb contains somcthing
slmilar'lhrl srgars we ve boen ablp t('
tap int0 hrvc bccome a processcd
prodrxl ft)r our tabl)r 0tlnc suga.. bcer
sugar, nrrplc suga., forn syrup, and
tiuitjunx) (iaD bc found in onc lb.nl .rr
another in virt ally evcry homc.

All ol thcsc and morc hala their
pla.e in thc homebrewor's arsenal.
Add to llx)sc thc cllsely rclatod
(non-lcrnrcntable) (fl rbohydrates su.1l
as nuli(' dcxtrin ard lactosc, $nd you
put inlo tho homebrcwcr's hands r
gazillion {or soJdilTcrcnt wals to add
uniqucncss lo his 0r hcr brew

Hcrc are sevefi sugars and somc
of l.hcir traditional rndTor possible

Corn sugar (dextroso): l)eri\,ed
from corn. lJsed prinlarily for bolrlc
I,rinrirg but also lor incrcasi g grarily
olbecr wilhr'ul ('hanging (olr)r or

Rice syrup or solids: Samc uscs as
(x,.!r.  lso used as an adjund in nrany
American-stvle lagcrs.

T{hl€ sugsr (ctrne sugor): llighlv
processcd, rclincd {as arc oorn sugar
and ri.c s)rup). Not use(l all thar oi.n
in brclvins, cxccpt as an 

'rmcrganrvsubslilule for corn sugaf. Occasionally
used ftlr priming. l'hc stullof
''crandad'.s' logcnds.

Brown sugar {cane sugar):
Pro(:esscd whitc tahle sugar rvirh a
lillle m)lasscs added hai:k in. Snm{
use ir Brirish (bitters, p rticularly in
tha xrrkshirc araa) llnd Scottish
browing. Uscltl for priming wh.re a
ri{iher buttcrscot.:h nav(,r is dcsirc{|.

Molasscs (cane sugor): Strong.
darl blprodud r'fth(: rclining lro('iiss
often lbund in porters, occasimally in
old alcs, broll.rl ales, and so forlh. Fnsx

'rft!fflc (cane sugar): Spccial dsrk
trr,lasscs. cvan ri(:her lnd darkrlr. Bosl
us,id in slrong blr{ik ales. surh ns old

Molt suBars (mfllted glains such
as barlev. wheat)r Thc malting process
{parrial sprouting and thcn dr)ing of
lhc grain. which is part ofthe lro.css

lbr.r'rn and ricc sugars as wcll, inci-
dcnralu crcalcs cnzlt]xs rhat late.
.onrort sla'r.hos to sultars. Solcral
lvpos rn sLr!trr compounds arrj c.cate(ll
clcpondirg {rtr tompcratrrril rnd mois.
rure rrnrd irns and ollt.r hcrors
l hcse afe thc goodies. tht \ast
majorily ofbccrs (and i,thi,r stronger
alcoholi.b,,vcragosllro oundth,.
world arc dcpcndonl on 1|esc suga.s.

(landi sugar: Mado alrnosr
cxchrsilely in Bclgium. Il is mcroly
crystallize(l bccl sugar, ranging fron)
lighi tn d k in cohr ((lcpcnding on thc
deg.cc (,f carameliralion)- lt is onc
0f1he sccrcts oflhe B(lgian brewing

Maple slrup and sugar:
Produdion is conccntralcd in the
Norlherstrirn United Slatos and
Southeaslcrn Canada (Maino, New
Ilampshirc. \armont. und QucborJ.
l)erivcd liom the strp ofrhc s gal
rDatrle irco. boiicd t0 conccnlrate.
It 1lkes 35 to 40 gall{,ns ofsat r,,
pr({iuco onc galln ol s!r'up. A
rra?nt rcdiscovery in brcwing i:ifilljs

The source fot o you. brewinl needs...

evetylhing ton conned nalrs to oll-grcjn
n o sh i ng egu ip ne nL..b onlin g to ke&gt n &

Dose ond spe.id,ry mot't tom 8'iess,
Dewolf Cosyns, Combtinus, Horin4ton ond

Munton & fison-..Beignn .ondi sugot ond hetbs
ond spices. Wine kits ond fruit flovotings...cotl

enoil, or wlite fot your fiee <ototog.

9240 Albemo e Rd.,Cha otte,Nc 28221
t (888) | 8S-t 7 56 TolLf.ee

e- n o il ho ,'',eb ft w@h o nebr€wodye,rur€r. com
vi.tt our web she qt

httq : I I www. h o m c bEso dventurclcom
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(old-timcrs h Vcrmonl rnd ds{rwhcre
havc always mdo srp beer, bul thoy
won't usually dnril it or give yrtrt lhe
rccipc) now bcilg lbund in port{,rs,
whcat bccrs, blond alcs, and so li'rth.

lloncy: Bccs do thc work 0l
convcrting starchcs h llower p('ll,rr lo
a ttTc ofsugar. thcn store il as a lixd
sourca for tlcir ofl:spring. Honcy
fermcnts slowlt conparcd with mall
and othcr sugars bul can bc uscd irl
almo$t any typc ol bocr. Or usc it
ei(lusivcly and mako mcad.

(;olden slruD {lnvort srgar. cane
suga.): a sy.up nado by proccssing
canc su8ar so as {r) break the bond
belwee sugar m(necules, allowlng a
clcrner forrn€ntation. It is useful lbr
strong ales berausc it adds fermcnta-
blcs without innuen.:ing color or flavor
('nudt.

Th(jre arc olhcr sugars available,
such as nroDUt sugsr, lruit sugars,
and dalc sugar, bul lhPir usc is not yet
widesprcad in brcwing, at lcast in the
English-spcakiig prlrt oflhe world. lf
you should lind sonnrthing ral
intrigucs you, try ill

'Ihc mosl imporlant rLrlc olllrutrrb
is (o usc a light hand. D{,n't brew wirh
too much of ihc wrong sugan Il s l.ue
that cxccssive alnoullLs ol high]y 

'rndquiokly lbrmaniablc sugars {suul) As

rnre or corn) can lcad io off{avors. It's
also lruo that sftng-llavorcd sugars
su{tr as molasscs and trcaclc can
overwhelm any olhcr flavors in your
brew. lloney and maptc may takc so
long to fcrment that you gct cloyi gly
swcPl beer or lvay ovarcarbonatcd
boltlcs. so be rla iious but not rigid.

Ilefl' are six reoipos in which it is
perfcrlly a(rieplahla. evcD de rigucur,
lo usr) sonre nonr|lalt forn of sugar
Sorrx: rc (ldssi{, r'ld-world becrs.
sorrxi ncw-fangk{l American srylos.
bul cr(tr has ils pla':o in br$ving lorc
lnd lrrdili(,n, past or tirture.

Molasses Licorice Portcr
6 galons, Sai& €xtmct, and adiunctx)

'lhorc is rcason to bolieve lhxl a
redpo likc this was brcwcd frequenlly
in r:{tlonial and rc!olulionarX tirn{* by
surh luminaries as 'l homas Jcflcrson
and Ceofgc lvashinglon. Good
enough? Well, wP won, didn t wc'/

IngcdienLsl
. :t lbs. palc malt
.0.5 lh. dark crystal malt.

.l{)" tr) 120" Lovibond
. O.25lb. chocolate malt
. o.25lb. black patcnt malt
. 5 lbs. dark nali {xtract syrup
. 2 .Lrps unsulphurod molasscs
. 8-12 AAUS of!our favo.ite

bitlcring hop (l -1.5 oz. Brewer's
C('ld, 8% alpha alid. for cxamplol,
r('r 45 min.

. I sli0k brewer's lirxrririe (broken
snrtrll) or 2 or. shrcdded dry

. l0-14 C. dry alc yesst

. 3/acup corn sugrr and 4 Tbsp.
olassris lrir p.irrri g

Step by SteF
llcat I gal- ol wrt.r to 165" I: aDd

mix in thc crushixl gfains. Hokl firf 75
min. around 153'F', thcn run ofl id
spargc witn 2 grl. ol water ar 168" |.
You should havc ah'ut 2.5 grl. "fswcd wort. Add mal( cxrract 8tld
molassos, bring to a boil. Boil l5 Inill

aDd add hops. Boil 45 min., add
licoricc, and turn ('llheat. Sleep for:]0
nri'r.. rhen pour nrlo lermcn{cr rk'ng
wilh cnough prc-boil{:d {nld wdcr tl'
makc 5.25 gal. Whur fl)okrd ti, 70" F.

add ycast-
fcrmcnr al65" F li)r l0 drys. Rark

to rccondary and og0 a155'F ft'r two
ivcoks. Prime with corn sugrr ttnd
molassos. Ilotllc agc lbr six wx,ks.

Belgian Dubbel
(5 galotrs, g.aio and adiutrct)

tlow do thc llclgian brow('rs gd
su(h high alcohol contents wilhoul
cloyingly swcct flavors? Thc aDsw{rf is
candi sugar. 'l his is a vcry big bor)r.

Usc a good, tolcrant ycast.

Ingirdlcnts!
. 1o lbs. palc mall (prclbrably Bclgim)
. 1 lb. malted whoat
. 0.5 lb. Ilelgian cara Vienne malt
. (l.s lb. liCht Munich malt
. I lb. brewer's corn sugar
. 1 lb. lighl candi sugar

What if you could lortor your racking cane inlo
your carboy and instantly slad a siphon flou *ifh-

oul dislurbing lhe sedimont?

* Quick, One-Step Sanltlztng!

* Start Stphoning With NO MESSY SPIUS!

* Draw Sample$ & Take Hydrometer Readings!

LD Carlson . Crosby & Baker . FH Steinbart

Visit our web site at wxr,concentric.net/-fermentap
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.1.5 oz Ilallerhucr hops
14% alpha acidl. for aboul 45 min.

.0.5 oz. llrcwcr's cold hops
(6% alpha acid). for 5 min.

. DclCian strong ale yeast shr y {surtl
as rcculturcd Chimay. llrxrhefirrl, or
othcr 'llappist yeast. or lqeast
l3nn)

. 2lr cup corn sugar for priming

Step by St€p:
In 4 gal. of$ater heakrd t0 163" F.

mash in crushcd grains. Mash sho ld
s.ttlc to about 151'F. Ilold lor 90 mitl.
Run otT to kottlc. sparge wirh :l gal.

Add corn and .andisLrgar stir in
wcll. llring kot(le lo a boil i)r aboul 20
to:t0 min. Add llallerrau.,r hops. Boil
eboul40 min. lblal boil will redure
wolt to 5.25 gal. {approx. 50 to 90
nlin.). Add llr(weri Gi'ld hops 5 nlin.
bcfbro thc end ofboil. llc' ,vc fronl
hcat. chili qui.kl$ and pilitr yeasl
whcn wort is 70" I or so.

lcrmcnt al70" to 75' F for 1wo
wocks. llack tr) secondary trnd mn-

dilion at 50' F lbr one wcck. thcn raise
lompcralurc to 70" I fbr two r{ccks.
(This t.:nrp{}ratur{} vadation mcrhod is
used by Orval, amo[g othcrs.) Primc
tliih cr'rr sugl. and bottlc. Agc wcll
(10lo I5 w{rks) a d sip slowll.

Smoked Maple Amber Ale
(5 gallo s, extract wlth sp€cialty gralns
and adjuncts)

A Vormont spccialty. cspociallv il
you (:an gor rcal sapl lf not. don r worry
I'rsl'ud ol boiling with sap, usc :J gal. of
walcr rurd double thc aDount ol maplc
syrup. Rcvcrsc hoppod" (lighlor hop
used lbr bittcring. highcr alpha hop for
aromaj lbr a littlc oxira zing

Ingredtents:
. 8 gal. maple sap bollcd down trl

3 gnl.
. I lb. mcdium cryst{l rn.rl1. 5l)' lr) {i0'

Lovibond
. 0-25 lb. Ccrman rau(h mall {i,r

homc-smokcd cara'pils Inalt)
. 6lbs. unhoppcd ambcr dry m{ll

. I pint real Ven nrt mdple svrup

. I oz. Cascade hops {4% alpha ar'd).
lbr 60 min.

. I oz. Northorn ll.ewcr hdt$
(8'/" alpha a.iid). for sleelring

. 1o-14 g- dry,{e yeast

. r/i (:Ip {r}.n suSar and 2/3 cup mapl{}
syrup ft)r prinring

Stcp by SteF
ln'il maplc s3p dowr and cool to

155'lr. (lfyou {:ftn'l get r aplo sap,iust
hcal warer h, 155'Ir). Steop malts wirh
the h(fal oll for 30 

'nin.,lh(!n 
rcmovc.

'Iir.n 0n heat a d add DME ard slrup.
Ilritr8 to boil. Add Cascadc hops, boil
4,0 rljin. Add N(,{hi)rn Brcwcr hops,
rcnx,vo lio.r lr(jot, drd stccp 30 min.
Cin)l, rdd to lirrtli,rlcr along rvilh
cr('ugh pnlh'ilcd cold watcr lo male
5.25 gal. At 70'F-,,rdd ycas1.

Fcrmcnt $alm, 68' to 70' ll. fri.
twr) wccks. Rrck to sccondary. Cheril
gravity. Ifit has not comc dorvn |i)
1.020 or lowcr yct. rcpitch a litlle dry
yoast. Condition thrcc to four t!(r:ks st

MIDWEST
Homebrewing Supplies

Oυ′″50た ,お′

1-888449-3REW

―
nudWestsupplies com

MDWEST-4528 ExcelsloI Blvd MmeapoL MN 55416
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65" l. lhpr prime with corlr sttgar and

Drapl0 stflrp ltotilo aDd bo prli'rnt lry

Yorkshire Bitter
(5 gauonsr grain, €firact, and adiunct)

Mrny (tassic bralvcries irr thc
Yorlshik area brcw wilh l'r{'si' sugar
to achievc a differcnt snap t(, whsL

lvould olhr.lvise bcjui molher bitler

tngftdients:
. 2 lbs. pt|k' nralt
. I lb. lighL (irysral mrh, 20" Itr)!ilJond
.0.5Ib. wheat malt
. 0.5 lb. l(xlstcrl malt (toast 0.5 lI.

cara-pils nrall on a cookic sheol at
350' F lor l5 min.)

. 3lbs- lighl u|lhoppcd dry m'rlt

. I lb. light bitrvn srgar

. I oz. Bullion hops (7% alpha !cid),

. 1 oz. liholc lirsgi,s hops. at crrd b('il

. B lish al yrirrsl slurry (such as

Nycast l3l il r)r 10981

. i/r cup corr sugar

St€p by Step:
llcat 1.5 gal. watcr to 164' t. mix

in crushcd g.sins, lnd hold a1 152'll
ft)r 90 mir. St)arge trilh 2.5 gal. and
rrllhcl run'oll ir krlLle.

Add dry nrrll cxlract and brown
sugar. llcal to a b0il. Add bullioD hoPs,

br)il 75 milr. ,^(ld IirgglPs as you
n,move liom lhe heal, troc.cd to chill
irunodialdy. 41 70" lil 1)'t|h ycast

|ermont at 62'10 64' I: for about
xvo wecks. Ra(ik tr) se,x)ndtrry and
frrrdition at 65" F f,,r lhrcc 10 lbur
wceks. l'rimc wilh,rnrr suga. and
bottllr agc two 1l) lllroe tleeks. lhis
is a gri.al brcw to cxpcrimetrl wilh
rnini-keg systcms and lilr'ger laps.

Honel$'eizen
(5 galb;, Sraln and ad,unct)

'rhefe halo bccn scvcrtrl (t)trr-

mer(:il|l lrios ai this stvlc ov(ir the lasl
coupli r)flcars. lhis versidr uses

licslr, lor:rl or8anic honct. Col lhc bcst

nrtrllcd wheat you ca!. cerrnan whcat.
il available. socms lo *ive r n'rtticr
(ihnrail(,r. rvhich contt)lcm',nts thc
honet and tho ycasl. Iloney malt is o
propfiHlnrt mall nrad{! by (;alrrhrinus

Mnlling (:o. nnd can b(i rcl'lai:ed (sort

ot) by (:rraJlils or cara-Vi{)nne. il
honcy nx!ll is unavailablc.

IngledienlJ:
. 3 lbs. pilsnPr malt
. ll lbs. rrrllc{i wheat
. 0.i lb. lighl Cerman cr]sml nrnll,

. I lb. honcy malt

. 2 lbs. light honey lalr.llfa or
dandclion is grQ'tl)

. 8 AAUS Spalt hops (2 o7.,'l'l" alpha
acid,lor cxample),1/z hops lbr aboul
90 min.. l/2 hops fi)r aborrt J0 min

. (ierman wilizcnbior veasl slurry
lsotrre prelhr thc mdri neu(.a1, ta
$ieasl :t33:], but 3056 

'nti 
:J{)6lt

gi!c nore traditional phcrtoli,rs to thc
an)ma of this brcw..youf rallll

Since 1979, William s Brew
ing has bccr the leader in
catal{)g horne brewing sales.

W( ftraturc a hugc linc ol
honr{r brewiug equjPr)lcnl
and supplies.

R(luest your i ec catalog tc
day, and find outwhywr are

thc l{)aderl

WILLIAM'S BREWING
20 3ox 21951'E oSal〕 Lea:ldro。 (:A●

'4577
Pholle Requests:800‐ 7596025 ・ 1'ax:8002832745
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. r/s cup rorn sugar {or srlc {).5 r{rl- ol
th0 uDlcrnroutcd $.ort. or "spei|ii.
rtith which (o prime)

Strt, by Srep:
llear:l gal. of lvater. troflled wirh

glt'sL'n), to 162'!: Mix i (rtr|kod
grains ((:arelulnor tr) (:.Lrsh thc whcal
ru, fin(1,',, or your ntlofl will dcliDitcly
gel sluck). aitning frrr a rDasl lclr)pcra-
It're ol 15l" t. lloki lhis ir.r)0 lllin..
lre,lin runoll and sparge rvirh.l.; gal.
sat(.r' at 170" lr.

Brhg colloded r!r)r1t0 ! boil..ldd
honr)J and half fi{, h(|ps rt thc onlct ol
boiling. lloil 6{) min., add rc rcst ofrhe
hops. and continuc unlil reduccd lo 5 Z5
gd. hpproxinrately :10 rir morcl. (ix)l
1i) 70" l: and pihih ycast (il you aro goilg
to prime $,ilh s|ei$, dontlbrSel lr'
savc some h(rc; si\r Eric \Iarner\ l)o0k
h thc ,^llA Sryle S.ries,6c nanWhcat
Becrs, Brew.rs Pubh:alions. tbr nn,nl

ljernxml al65" to 6E'l:lbr trlr)
*eoks,lhcn fack to sccondan:
Con(lilnnr aL 60'l or so for rhree wrks.

pdnn!. and bolrlP. Agc nro lveeks.

Old Pellicula ,\le
(i galons, grain, c{tract, and adiumo

'lhis ro(ipe is a (llrk stronrj ale
'I-hc usc ol real tfe|clc Las opposed r,,
rrcro nnt^\sesl llds su(h a ri.h,
rollcoish llar,,r Lo thc bc(\r rhat t trr noL
.\cn gou'g r0 suggcsl thur !o'r 

' 
a

brclv ir wirh ar)!Lhirg olsc.

hgr(dir rt:

. I lh. (lark .flrral malr. 120'

.1 lh u,ast.rl barlot

. 1 ll) bisfuiL nralt (or amber rnrrlt)

.5ll,s. (hrk, ur)hopped dr) nralr

. I liI (10 or.) l.llcs linglish tmaclc

. I ')/. \('r.tl!lr Bralver hops
{8% ill)hr rcid).lirr 75 mil.

. 2 ,,1 Sluitrx Coldings h,,ps
l4"l, rlph{ acidl. I 07. fi,r 30 nril..

. Fi'glish alc Joasr slurr'l

l\\.ieasl1275 0r 1335)
. l/3 flrp (u n sugnr and r/3 (xrp l)rr\'\,n

sugar ftrr l)rinriDg

Step by Stcpl
llcat I 5 gal. wal,,f to I6E" lr. nrix

iD crackcd grails. Huld at I;7" lr fin.
60 min . run ,,fl, uDd spargr rvilh 2.5
gol at i 68" lr

\liJi in dr! nrflll and lroacle. llri||g
to a boil. After l5 r r. add Nr)rlhern
Ilrc$er h0ps. B,ril 45 min. morr, rdd
loz Sl!riar Coldings. boil ll0rrin.
Itanmlr f()nr holl and add rer'riLinillg
I oz srlria'r Coldirus hops. Slcep 11
lotst 1; r i|r, thr:n chill lbp olT iD
l-armeDl,:r wilh pfc boilcd rold wal,!r
lo mako,t.25 grl.,\r 68. 1,, pil(jlr yer$t.

Inlrncnl rt aboul68q li I0r thrc|
weeks. Ba.k t(, scconda.y. (r)ndifi,r
ti)rrrrvceks nt 5i'E Pdme willr
conrbilatior {'l cr)rD sugar and l)fown
sugar. l)o[le, trnd am) yo rsell wilh
thc paljr'|l e rr) l,!1it botrlc (rnditn)ll
lbr cighl r, l0 wccks. lhis becr has,
oD ,trxlsirrt. bccD salcd fi,r tw(' \curs

800‐448…4224
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St I'a1s is tR)ud to
introduce the $orld's
nosr r.nowlred fialt.

Czech Malt
liom thc heart of

Moravia

5 Callon Kcgs 61575. l2lSl20i Complclc KugBrrg
System $143;Bcginnning Kirs from $26i Wo(

Clhiller $27; Bdoss Exrracr.$ L85,lb

SABCO INDUSTRIES,INC.
崚 714g α

`KEC FULL OF ttAT:DEAS'

HOME BREW EQUIPMENT
SPECIALISTS

r Automated Brewing Systems
I Mash & Boil Kettles
. Fcrmento$ & Burncr Stands
. 5 calk)n Ball Lock Containers
r Parts and Componenrs
r Custom Stainless Vcsscls

451l South,ヽ ve.T。 ledo OI1 43615
Plゃ llc:(419)531-5347′ Faxi(419)531 7765
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Masfiinu and the Balanmil lfiet
bg ALex Fodor

)Llotr masbittg

creates tbe PcrJecl

health .fu)d - .[or lcasl|
( who did tolt think u)e

S「:PXAM:0お [[tuSTRttЮ IS

llccr as we know it was lirst dis_

rx)vercd by Sir lrflncis lames ijecr III
ir 1873. Ilecr (the man) was thc court
n:i€ntisi to tho Queen of lingland. iflcr
firsr accidentdly i venting dier cola
and thcn winr c(x,lcrs, lieer succceded
on his third atlcnrpt to r:reale the olli_
cirl royalbcvcrago whe he nnrditlcd
barley into m.dt, nrash l it. l|rd

fer rented fto resulti'rg sweet, brown
liquld into bccr

Ah, if onty the hvcnti(n orbeer had
a ni(:e, neat lililc story like ftalto
ac(xmpany i1. Why n'uldtr't it have bccn
like thc famous story oflhc larlof
Sa dwi(:h. Ihomas tldison, or even lohn
Cruppcr? Inslcad bccr histori rs and
wrilors hsve muddled talc ofuvoluft,n
thtrt begins wilh the spoilcd b{rlcy of
ancient ligypt, which sontlhow bccomes

thr) sofesl. drink ofmcdicv&l Fiurirpc.

turd thcn l-ouis I'astcur gcts hvi,lved
and suddcnly we havo ltudwcisor.

 fthough brcwing dcvelopcd ovcr a
fairly long peri(d fi)r a bcverage, il wds
thc lnduslrial ltevolution that madc
bccr inlo lhe sldrkling clcar. clcan_
tasting, consistcnl drink wo know nrrd

lovc. Modorn scientisls now have mrny
explanations trs to why brcwing works.
Onc brewing proress that scicntisls
havc elucidatcd for ihe browers is lhe
mashing olmoll. Though thc aim or
mashing is thc samc l0day as lt was
hundreds ofyears tr8o, In,w (hemistry
snd biology are rs{id to explain how
malt is mode into food for yeast ancl

ultimatcly becr for Deople.
lhc mash is miidc up of two

ingredientsr crush{,d nallcd barloy lnd

llirs \'n kosr lebruar! lgqfi



warm waler A(iding lhe mah to watcr
thcn hcating lhc \rrlcr crcares sn itrr-
portant bi(!fi enrical rcacrion. I low
mu.h and what tfDcs ofmalt (and
adjux{s) you usc, how m|l( h hcrt yr)u
add. and ev{ lhc chcmi.al rrake-up
oflho walcr {:rcatc varialions in rhc
mash, bul lhe (lssential goal is atrlals

'lhe primafy aim ofmashing is t('
breal d,'wD lwo ttpos of l:rrgc, (rnn
pli,x nxrl{!.ules contained in br'.I{rr:
stafl:hris and protcins. lIese nx,le-
(ules ar') too big to be (,'sum')d bJ
yeasl. But thcir comprxrnls ptr'vidc
cssetrlial ycast nut ents.

S|lrchcs arc brok{ dr)wn illlo
mallos{:, o t}?e offerme'rlabb sugar
Malli's{} providcs tho onergy nr\rcssary
fi,r ft:rmcntnnon to r! (:nr. Prolclb arc
brokcn down inlo orjiaDi0 scids callcd

In any birxlhemi(xJ reaction the
inportanl wo.k 0l brcaking down
ntoloculcs inio thcir (x)mponcnts is
donc by onz!'mes. T[e {}[zyncs most
lrportant to bre('ers arc callcd

alpha-amylase iind bota amylasc.

Starch
,^bouL 65li,7{} pcrccnl ofthe

勲 cutting a plece

of meat into small

pleces so a young

cldld can eal lt, the

brewer must make

lhe energy ofthe
starch accesslble to

the yeasl

rmltod barlc) k,lfnel is rllnposcd ol
s|arch. Stirch is lh| t)riDll.rr cncrln
storagti n.chanjsnr IllhI barlcr scM.
\\'hcD thc sced g.fnrinaros. it dralvs
ollcrtl iiom thr'slarlh tor sc.dliDg
groNth br rel'nsi g cDz)nrcs !o
clcgradc the sLlr(h inlo its simpksl
txxnpon.nl. sl|grn ln gitl. starch ns a
long chain. Ia(t lirk in rhc chlin is I
Inolcculc orglul,sr (r sirnplc sugar)
Howcvcr rs sraft:h rlhairN bc(une
largor the! lakc rD lln shapc .l a tn.c
limb, wilh riraru br nching poinls i trn
Irhich othrr rhaiDs ,,rncrgc. S.ar(h
molo$les i lhc frlv barloy aro largc
and rcside in li,{htiJ" slructurcd rmils
callod slafl| gnLnul)s. Brervin$ arli-
dcs and 1t'rls,,heD rcler'to th. g.la-
tiniz&ti(tr' 

')l 
slu:h. Ihis is thr loi r rt

*hi(h a slarch ,{raoulc looscs its
ordcrod slnr{1uli duc to hcal. illaking
jt afrr.ssible ftx. rxrz!.maii{ .on!e.si,rr.

A pfi 
'ur- 

purposc of malting rd
mashing is to lurn lhc barlet s hrg,l
reservoif r)l stllf rh into lormenlablr
sugrrs. lcasr .annot (onsume. Iafj.{e
sta.ch\ nx'lecul{i. Likc cutling a pic(l
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ol reat into small pi{xres so a young
rtild oan cat it, the b.ewer must mak',
th{! encrgy ol 1bc slaruh acccssil,le to
lho yeast. Tho knife in this amlogy is
dre group ofcnzymes known as lhe
rnrylases. Thc 1wo nrost impoflarrl
rniyllises aic bcta-atrrylase and alphfl-

Taking ll to ths limit
Bcta-amylasc can attack only the

cnd ofthe slarch chtrin. ll clips olf
mallosc. a sugar usdble to ycast, lio t

thc slar(:h chain. Bda-amylaso is
th(:r{,fore rcsponsiblc lor f roducirg
thc bl|lk of fbrmcnbble sugar

Maltosc is callcd o disa{x:haridc
bccause it is compost)d r)f lwr glucoso

molcrxrles linkcd togolher (dj" mcans
two, 'so{x iorid. sugor). llerr-amylasr!
is uxrble lo cloavc oll a 

'nallosc 
distr(r

charide that is ncor o brlnching poirl
on a star{tr noleculc. Ifyi,u slart with
a largc, brdn(:hed starch r oklirtle and
allow bclr-amylaso to lully rlrad with
it. thc resulling starch molel:ule \aill
bc strippcd down to thc braDr}ling

points. This ir calcd a b{rhlimil dcx-
trin, bffaLNe bcta-amylase cannot
attack il any fu hox Sincc most strardr
mole(xiles are large ard (xnnplox, it
appcars that not vcry Inuch srrgar
would be produccd il bela-Alnylasc
wcrc thc orly cnzymc present in thc

In lact another cnzJmc called
alpha'amylosc {rsn cul beta-linril dcx-
lrins. thcreby yielding ncw cnds for
beta-amylasc t) atlack. Alplla- mylirse
simply cuts star(rh nmlecr cs at o point
rrywhero ithhr tho chain. randonrly
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lrh d, A simple organic a(iid.
Amino acids are thc basic ()mpents
oI proteins. Someiimes. brewers
usc a protein .ost t0 help break
down proleins into amino d{rids.

lr aaa, An enzyme that br.trks
down starches into their {xrnpo-
nenls pa rts. Two types olanrylascs
wolk 

'n 
landcm. Alpha-arrylasc

convp.Ls srrrch into dexrrirs. $'bich
aro unf6rmentabla. llels-antylasc
brcaks down doxtins into Inattose,
which is fern€nrable.

ttl..||ct Largc molecub composed
ofSlucose units. In the storage cclls
ofthc brrhy kcrnol ulaL rxnrhnr
starrtrcs and proteins. rbout 70
p€.cenr of (he cell wall is mado
up ofbots-glucans. Ihc more bota-
glu'rans in the finishcd bcer tho
m0rc viscous or'lhn:&" l_1rc bcar
$ill be. Commorcial browcrs
g0nerallJ, try to elilninak' bcta-
glur:ans, wbich lond t0 gum up

L|}lh-ta Iiu.ynrc thal
degradcs beta-gluc{ns. Most
bet0'glucanas., aciivily occ$rs
during malling. Kilning {rhc Iinal
niop in making br{rwer's malt)
d{xutwcs b{lla-glucnnasc. So e

bcta glucanase rcnains in lighlly
kilned mal||.

faiHts rfl-, aera-ghrcan'r
axojoined togi:thcr by peptidcs.

which ere Btrings ofamino acids.
Beta-glurdn solubil&so is an enzymo
thet soparslcs b€ta-glucans trofir
thc pepudes, thus making beta-
ducans more solulle

htrt. An unformontable, uomptax
carbohydrrte created when rmylasc
cnrymes broak down star.h.
l)cxtrjns add to body snd nrourhfaol
in beer. They can hc broken down
inkr form€naablc sugars by r}le
enzYmc bcla-anrylNc.

EtD. litrzyrues aro the catalysts

rhal pronx)ro biochemi(:al
rearli'nrs- Enzjmcs arc. bv
defi Diti(nr, protoins. Iiach {inr}mc
typo ar]1s oD a spc.ifir: molcculc or
ronrtlou|ld to creale s spr]cil](l
rca(tirnr. Enzym0 nd'ncs usually
end nr -osc and oftiI b.gin with th{)
na'rc ol thc compouDd l,r molecllle
wirh which they r.ect (such as

Io||dhih !|d'- Sugrr rypos thal
ycast can con\€rr inr{r alcohol and
rarbon dioxide. llxanrplcs irclud.
Slucose. maltosc, suoros0. fnr(l|ose j

Gltoat A simple sLrgru: mahing il
casily formenlablc. It is an imporrant
ycast nutrient aird is thc ptma.y
l,uilding blirk for longcr chaiD
sugars and stanJres. For inslan{:0.
trvo glucose mol(n csjoin t{,gether

,rdlt .. 'l he ntnin tbrmonhble sugar
used by browers. Itl forlne(l lrlcn
enzymes brcrk starch mole{rulcs
and dexlri|rr inlo maltosc. lur lose
consisis ol lwo glncosc molerxrlos.

PaiL- |eplides ara srings olantno
acids, the b sic compononts of

F.L'lt Conplex molAxrle formcd
fro'n groups of amino :!:ids.
Ilrol.ins can cause haze in bcer
and rhcv also aflbrt hesd n)lcn1ion.

trr.t Complcx molccules li)rrncd
lroln slrtrgs ofglu()sr]. A nrain
objrnrtivr) ol mashing is rr) brcak
slarch {unlbrmcnrrble) inb irs
tx)mponcnt simpk, srg,rrs. which

8.c.Hbda. (:'nvcrsir)n of mall
starch into fcm(tnr$lc sugnrs. I-he
siep during whi(h the mash is h.td
al a spc.ili. Lenrperaturc to all.)w
cnzymes nr breok down starfh s
into sirnpie sugars. Also cslled

tntrlu.ing lwo snrallcr starfh nr'l(i-
crl'.s. 1l also can bi'lk {lo$n rfi\ar-
chnrid( s lthfe. ghr.{'sp Inol.ful('s),
sonellriDg bct -glu(.nns I rIrlot do
\\'hile !.asr (an consunr'rraltusc. nor
all rensl (an {lxrsumc lrisa, r'hrridrs
,!phx{mllllsc makcs tf isrrxrharidos

In,lh alpha- and btsrr-arn\lasc
cn/! r':s arc ,r.cd.d hr (rrndud a srx,
cessful nr$h Namrall\ lhc balrn.e ol
thesc enz\mcs will afe|l thc compi)si
don anrl lirncDtahilit! ('l tl)c worl. fh.
monr hrila-nm]lase is rr sork. rhp
morp li,rlncnlable r.he wofi bccomrs.,^
lo$cr l)crcontage ol botr anrvlase
rest|lrs in a more d.xlfirrctls rvorl.
(l)r.xtrins nrc nfernrpILnbl. conIlp\
fhriDs. Thov add lJod! to bocr Ind

Itcta anllas. is hral s.nsili!. nDd
gtsrfrullv limctiors host at l:10' l(l
l4')" F In 0onlrasL ill)hr amvlasr frir
resisl lcmp.ralrfus as high as 158" to
160' F llmakes sPfin lh.r thxl
l)rr\!cls can {x'ntrrl $ort comU)sition
h) ctlccli!olJ ra!,,fnrg an cll4rnr
rhr()ugh nash li!ntr,raluro. Note llr{t
rho optimrm renrferrlurc ofeu!nIis is
als,) thc poinl al rllirt thc! ai' qun kll
dcfldilatcd Al rh. llpi( al mashiDg
lcrnporatur( ol I;2" F. bcta-arrylas. is
alnr()sl conrt)lelch ir)ai1ilal{al $ithi a
half horr l:,)r this rcason marv l)rrjwing
toxts don l rrrrtrnnnnd {'xt,,ndrrl
conrcfsiir rc\ts. r)spc.ialh rtrres thal
last mdre lhar an hour ,^ nrasl tcmpcr,
aturc of155" I? r'ill favor rhha,alllvlas.
whilc bcla"anrylaso is quii,lh derrn-
lurcd lho rcsfilt is a l.ss firnllrrlnblc
a'rd more rlerlfinous wort.

'lherr rre rnan) pracli.al irnplica,
tions ftlalr{l ro thc hcar s|ll)ilitt ol
cnzynhs. fh{) Iifsl itmoDg lhrinr is rhe
inlporrarrc ol nroasuIing tenrporft lure
accuralel\.. A ltrDpcralr'rc .h'||rgc as
small ns livrl (liigrccs can inrpl(1rhf
f.rmenlahility ofthc $ort snd, lh.rc,
forc, rhF n lor proljle ol lh. lirish.d
b.er Sin{!l tlrcnn.mcl,)rs oltcn l:rlloul
ol r:rlihralir,n, it js rvorth kecpirg rr fet!
rcfppn' ts lh{r'rDomcters l0 makc sure
ih,rir rer(liDSs aercc lf, (i is rrorf
rhan r!!o d(grc.s otl it should bc

Thc brclvrr sh,rul(l al10f the rnrsh
l,)rnpcralurc li' suit tlx sqlc .llre, f
boing brcrved .\ r, nrpcrature ,,l li0' lr
slrould i'icld d nror) il.rmon hlp lvorr

mosh WoFdr
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sudr as that dcsrcd for on Errglish bil-
tcr, whcrcas a tcmpcraturri ol l55'lr
would bcttcr suit o sw{x,trir beer likc a

Ploteins
I'roteins suround thc slart:h gratr-

ules i'r .aw barlcy. Protcin dogradalirtrt
doring malting lfccs uP thc slarch
granulcs. making thcm nore ovrilable
lor atlack by amylffes. Uke strlrches.
proleins axc largc. comph:x nnrlecul"s
(xrmposcd of simplc subunils. Proteins,
howevc.. can bc composcd olos matry
rls 20 differcnr amino ncids (organni

ai:ids at are the basic comporcrl of
prolein). A p€ptidc is a small chah ol
$miro hcids. A proioin is a tairly hrge

oleflrle made ofa complcx a|Tangr'

Alrhough starch providcs thc cncr
gy nccded for fermontation. ycast still
need olher nutrienis to completc I l(,r_

rnentrtirrr. lhese nutricnls indudc a

larg(: scle(lirrr ofamino acids. Onc of
tlx) gooh or malting and mashing is lo
provide for y.rasi a wori ihat contains

all thc amino rrids lheY trrn,d in an
adcquatc supplt Mrllirg breaks dolvn
prorcins to suply these atrrino acids.
I'rolcin dcgrodatir,r) is also important

10 bccr chrily, sirx? protcins can
causc hazc probletns in ffnishcd bccr.

Thc rnajorily of large-Protcin
dcgradrtion oR:urs in ihe malting
proccsr ralhcr ihdn the mash- Indo
pcptidasrls. l.hit erzynres responsiblc lbr
dcgradirg prot(]ins, sltat.k the largc
molcculcs randomly in lh. (ttains

{much likc alpha-r'llylasc and starch)
and producc priptides and polypeptidcs
During Dralting, the I'srlcy kernol has
an cxtcosivri n'enal of thPseproioin-
munching cnzynrcs. l) th. kiln lhcy
bccomc dcnaturcd. BY the limt, lhe
hrewer mashcs in, thcy 

'rn: 
no lrn'ger

a(1ive- I lo$'cvcr. cxo-poplrdil^ses,
enz.lmes thal dcgradc PcPlides bY

(leaving singlc amino .rlinls off the cn{ls
olthe chain. do survivc kihring 8nd ar'l
aciive in ihc mash. The prolein rest
during mashing is probably nol rcspon-
sible ft)r very much protcin dr:grr'
ddion. At best. somc pcptidcs will be
h.oken down into thcir amino acids-

Prolein dc{r)mposition is thcrclbr{}
trrore ola malLsre. s responsrlility Lhln
r brewc.s. Still. brcwcrs ciln cr'calc

CIRCLE 45 0N READER SCnVlcE CARD

Atemputurc

change as脚画 as

ftve degre€s can

lolpactthe

fcanenmt戯りofthe

"rt錮
嶋 therefor,

the flavor pmfik of
the ninllcd beer

N 0 R T H W E S T E R N

Award
Winning,
High
Ouality
and
Best Valued
Malt Products

Malt Extract. DME, Hops, Clains fruit
Flavors, Soft Drink Extracts & More..

Wholesale lnquldes or
for a retaller neil you.

httpr//www.nw€xtract.com

Wetre gearing up agoin for

ourハ″Crin 3rewing ciOSses!

ry8u'veeL子 houghloboulbew no vou own beer

or would lke to eoin some

odvonced homebrew no lechnloues

even l you re ust nterosted

in leoining hoヽv beei s mode.

W● hove o clossfor youl
Closses w‖ be s1011ing soon

Co‖ usforinfOrmolon on doles ond'imes

W:NEMAKERSi
The 16:hAm● IOur Winemoking
conferenc● ond Compe“llon

、v‖ be held Morch 8th 1998 conЮ ctusro「
detois on reg siroliOn ond entries

3333 Bobcock BIVd Suito 2
PIsburgh,PA 15237 2421
Phonei412-366015]

emol infoOcounhvw nes com
hip://WWW COunt"wines com

CIRCLE 26 ON FEADER SEAVIOE CARO

lrRA\Ydrl)$\ rubruuq 19rrfl



$1)rts with insulli:il,nr anrirxr ncids bl
usilg larg. amoul|Ls ol los l,rorcin
arljur'(1s sufh as (r,rn 'L, derlwirh
llis, brcw.rs of high-arljunfl br!fs
su(:h as,\mcrican lagff rrpiftrll) usc
sir-rovl b lcy six-row's hij{h pfolciD
rrxtiqrt rn,rkcs up ftrr lhp a(l(litidr of
l(,w protcjn adjun(1s

Beta-0lucans
In the l)arl$ kern,,l, slorag..clts

rxrrlain lhr pfotcins and star(hes. lil
mrL{,l]lt,s(i In lcri.rls available t,,
en/!nrarir: aIack. lhc wall oflhr
str)ragr fclls rusl bc brokcn d.rvr.
\b,,ut 70IeiilnL ol thc d'11\\'all
nralpridl (t lhrsr) sLurago fclls is (rnr,
posed (,f hcrr-glu(:ans. l.ikc srar.hes.
belr'glu(rns aii coDrpos0d ol gluri'sir
ulils llrtr!(r1:r. bc.rusc lh.sc Units
an,b,'ndod Lr)grthix.in a diffen rl
nra Inef, bcla.glucans har. dilll.rtsr)l

Pfopcrties l|an slr r{i.
llota ghrcan\ rr{r }eltr- nlolcculcs

that lbrm n vcry !is(ous solurion ir
warll) wa1or. mudr lilp 11,ml)ining hor
nrtcr an'i whcat llour nrakes a gu(!,r
nrixluf c. Conscquontlv. bcta-Elrx:rI|s
plry a largo part in delortrriIint{ rh,
visrcsilv ol wofl and be.r {how "tlrick'

Itrw barlcy has a lrryc runouDl oi
bcta glucans h is nor srrrtri\jng thcn
that lrish siout. a ber:r rcnour) lbr
b.ing lhi.k shinrkl hn\e a dosc ol
|lw barlcy rmong its ingredielts. [or.
f'olasstunrl brci!frs wh,, usurlh lilrcr
thcir boors. a high b.la-glu,rrrt connrnt
in tho bccr means r\lcnrl:d llllratn,n
limcs .nd added ,r,st. lirrrlh,rrmorc. it
lcnds lo slow the laulr,r. (lr)|s(iqucDrh,.
rnosl protcsshn.rl br{\!efs r!('uld liko
1() cari)li lr control bfLLglu(urs.

In bartol bera-glu(rns aflr hcld
logcthcr b!'peprides ((hlins ('l aDino
acidsl 1o broak rlow'r rhc ,x,ll $alls
whcr{r bcta-ghrrns resirle, iL cnzvmc
thai brcaks the li[ks beLrvrx:u bcttl
glucans and tFpti(les is lccdcd.lhis
.n^nP i\ (alled hela *lucaD solubi
lnsc. sin.e il hdps rel)Nc bcta-ghl-
cans inlo sohrti(nr. makiDg rlrom sol
bl.. llowevAr the rl lyrne Lhot acrually
brcals apart $e ||loltsculj is bcta glu,
(anasr'. 1h. rnajrril! r,l rhrj bcra-glu
canase a{1ivilt tr'r's11akc piacc in thc
m{llnolrsc prnr.tr) killing. sincc rhe
heaL ol lhe kiln rl,lralurcs this cnzvnn:.
Once rgain, lhc brelvrir should lcr oxL
a sigh ,'fini.f, sinc{r tho problcm of
Dela-81(fans is prinurily dcnlt wilh
durin'l malling.

'Ihis is I benofil brcwcrs cnl'oy
bpr:alse,,1 rdlrtnrxrm|nts in malting
lprJ'I0logy. Alth,)ugh ranl brc(ers
slill pfncti(x. tLc lf adiiional proreirl
resls rnd b|la,glucaD fcsrs a! ltrtfr
lenp,lraluRrs, Urc bcDolits ol l}lr fesls
are ir) rxnrl'rn1i([. Srill. man] b&rwers
swear b! llxlnr and sitc cvidon.e 0f
srnrrrr larrl.r tinxrs ro back tlp th|ir

' 
ase. Il Jou rcalll $'anl to s.trle t|i,

n'att',f oI\lhcthcr thcs. rests arc
brxrolicial. thcn lakc thc roll of rllrl
Drctvirrg s(i, n1isl Iours{,lt lr\ br,rwirg
llvo brtchcs ofth. samrl b4'r, 

')n,l 
with

a prolcin rllsl and oD. withr)utor one
wilh a bet -ghran ftsl :rnd r'rc rvilh-
out. ohspr!. lhr.rliffe lrf il| thc tinal
bccrs rnd d,\iid{r r)n I Inash rceimcn
thaL mak,:s Llre brsl l)f,r: I

hu (: olli'r thr

brr${'0rt\, in rou. rcstauant
to prorlucr !arrl+!iIniDg
beer in at lttlc rs 100 sq 11.

V,u (,\N harc aprotbsshnrl.
aulomared brPr!ing srsr{xll
using ouf ncwly intmduced
brorving r{xJtrr'l0g}. I'r(:k(:d
b! ,)ur rcchnical support aD(l
mt Dcrsoralsntrranl(!.
li,u (:AN signilicnnlly
dccr.ase lh,: lah(tr rertun(:d.
fDl ll(icostvou now pay itr
crall-lli$ed brx:r nr hail and
hav(i a firDmcndous drnrv orl
premis'r. Vtrr (lA\ ow'r tlc
(jLirc brciling sJ_stenr in l
ycar b) silling rs lirlIi as
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You'vE NEVE'| HEARD oF

AλルFrθttИ劇ル五Jθs

bg Stan Hierongmus and

Dafia Labinskg

Middlc Ages Brcwory in Syracusc, N.Y
,/r birthday card impired the brewcry's
namc. while lovc ofthc British comcdy
troupc Motrty ry'thon hclped the brcw-
cls name their flagship beer and pro-
vidcd a theme for thosc that followed-

Of cours€ a mffkcting guru also
would have told tho brcwery not to
mess wilh that archaic beer style flom

marketing guru wouid probably
charge a king's ransom to crc-
ate what has come naturally for

scross thc Atlantic Oc0on - the onc
Lhe B tish ca "real de."

Although cask-conditioncd ales
make up o rdativdy smrll pcrconlag'i
ol Middlc Agcs' ovorrll bt|or salM, the
brewcry quolilies as ono ol tht) maj{'r
distributing real ale produci,rs in th{i
Unitcd States. Si\ accounts movlr
between 50 and 60 fukins (British
casks, each ofwhich holds 10.8
Amedcan gaUons) a month.

About half of Middlc Agcs beer
salcs arc drafl, and only 10 percent of
thosc arc casl beer. But the commit
ment to rcal alc is an cxamplc of why
owners Mary and Marc Rubcnstein
consider it a complimcnt whon they
hear their business call€d "medieval."
The theme replays daily in the brewery.
where Marc slims the yea.st from opeD
fermenters to be used in thc noxt
bat{ih, as well as in the markotplaco,
where eaoh ofthe distinctivo labels
recalls the days ofKing Arthur

'l grve Ms.c a card on his 40th
birthday thEl said, 'Wcl(xlme to the
middle dges, " says Mary llubcnstein.
the mrnp{.ny president. l,ong bcfore,
the RLrbenstoins had called their first
really trtty homebr€w llr,ly Grail Pale

Ale, in t.ibute to the movio'Monty
Pyrhon and rhc lloly Crail."

The Rubensteins began home-
b.ewing l(,gether in the 

'nid-1980s.'lrealy likod b{xir; she likcd wine," Msrc
says. 'Thc appcal w&s d(,ing something
togethcr. Sh.'s a wondcrlll (:ook, so it
came c&sy to hcr" M{rc brews on h's
own thoso d&ys. "Mary {:an brew but
she can'lgot out oflhe {,m(rc," he says.

Thcy gol serious about opening a
brewcry in 1992. "Itwos somclhing
we had a passion to do and something
we could do togethcr," Marc says. Hc
was ronning his family s scrap metal
busincss, and Mary was a modical
technok)gisl. lhey spent three weeks
at Alan I'ugsleyb brewing sr.hool at
Kennclunkporl Brewing (i,. in
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Kenncbunk, Mtrine, then knrrcd ab0ur
25 brcwer'es ifi thc lvest. "Al rhat tinre
evcrybody was rcally ac(:cssil)lc, will-
irrg 1r) trddc iDrormation," Mar(: sa!s.

Br(.k in Syrsr:use thcy wenr shop-
ping ror a buiklitrg, look'ng I more
thrl|r loo befi,r'') ording ul) iD I formd
SeAllest ice (:rcMr lador.y. The 9.000-
squ8e-fool pltr'rl had sonre I'fthe
rcquifcd floor drains bur npcded ab('ul
4,000 squore fix)t ofn.w u,nrrdo-
Th(!y irFtaltcd a 3O-barrol P{irorAustiD
syslcrD wilh lbur opcD Ibr mcDtcrs.
Currcrt capacity is 6,200 barrels per
yoar, ond thcrc's l.oom to cxpand.

Thc building sils iD a lbncr turdll.s-
lfial ff{ja of Syracuse, whorc ciiy
otlicials are ofi'e ng tax nrccntives,
utility p cc brcaks. ard othcr inducc
nlcnts to attract ncw busincsscs. lhc
Ru-bens@ins. obviously. wcrc not just
homcbrewers with dreims of cntroprc-
ncurship. thcy uscd flurds llom iho salc
of Morc s family business and borrowcd
moncy ftom a bank with which rhcy
abcady had a rclationship bccausa of
thc business, "Syracuse is a small town.

tlcs on shclvcs oDly a lcw wccks larcr
Grail Alc is rc breRcrys llagship

becr lt's tamcr Dow than whoD it was
thc hoDrcbrew callcd Holx Crail Pale
Ale. Lr lhe lirsr sir monrhs (ol homc
brewiDg) I tendcd to overhop bccrs."
Marc srvs. Hc calls llolv Crail morc of
a dark ambor, although il rcmains
rctatilcly hopp-y ar 38 lnicrnational
Bitloring Uni$ and packs a punch
(1.050 orjginal graviti 5 porceni alco-
hol bf volumcl. l,ak'. rrystal. choco
late. and cara-pils malrs go inro a rvorr
hoppocl with Cascadc. Norrhorn
ljrcwor, and t-otinangcr.

OC.45 lBUs). alrd lho scasoml
$inter Wizard (a wi cr warncr
1.060 OC and 6.3 ABV). Thc Brirish
hops arc twicc as cxp(lnsiui." ho savs.
''alrd gettirg lhem lir)sh ('an bc a rcal

'lhc brcwcry lauDohcd a F'omily
Jcwcls sorics in 1996 - drait-only
bccrs intcndcd to b(l alaitablc on a
limited basis. tiough somc prolod
so popnlar thcy woro hcld ovor
llubenstein sometimcs uscs ltrirish
hops in the seasonal bccrs. such as Old
Marcus. a strong bittcr'l m such I
Coldings thn. and I missod them so
mnch, I had to do it." he says.

Nliddle Ages bccr$ arc fcrnrenred
with ningwo,!d !,east, whiri is rxtrn-
nron to lhe d')zers ('fALrstin brewcries
Alan Pugsley helped ot)cn ir the Mkl-
Allanlir: snd Norlhersr.. l he disti rlive
Jcast is eas'ly re$gtrizpd and often
rer:eives eilhcr very Dosilive or quir{:
neg'rlive rcviews. Of urfse Rubr)Nrcin
is r fan. "Thri mislrkr r l{)l 01 brow
rri'rs nako is in the wrtl:r lfcounclrl,
trnd thc bi\)rs mm. ouL t$ting rcally
dry," ltc sa!s. Ilt] soli(rN his loral
lvater to avoid thar.

Thc I'oast, which quickly drops
brighl in a I'irkin, works particutarly
wcll h cosk bccrs. Middlc Ages began
shipping cask bccr within months
attcr it opcncd. $'illiam 'l'aggort, who
hadjust oponcd thc ltosc & crown in
ttochcslor, N.Y, afror working ar
anorhor lbchosrcr Brirish pub, l he Old
'lbad, sas thc frst customcr 'l hose
llochostcr pubs aro r c bccaus. they
havc soparatc ccllars lbr lrriiish
tirkins. whorc thc casks are pul in
stillage and conditioDcd at the plrper
hnrperar'rre lirr lhc frtrTer:t ann'urt ot

''cask bccr is reallv i, lh(i prx,plc
tlho (:ar) o l,t,'Rubrrrstch iys. "I do
il more lbr ruyscll"

dealHr lin 25

Thcy sold
lhrir llml

May lr)r)5
and had b01-

uses Brilish

sold in h('l-
tles:Crnil

Knighl ([
soldi)n Dl{t,
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酬懃難看:

ALD(ANDER'S rupcrior mllt cxtr.cts
r}? plck ged fior your convenicncc in
1 .5 & 4 lb. cans.

Palq Wheat, Amber, Dark, l-ager, & Nut Brown
Custom extrdcts produced to brewer's spacs
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to Louis Wine
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New I′ argcrヽ lヽl east sinack Packs

Rctldy lrlr l)rewillg in jus1 6 houl・ s.

IIltroductory price S5.00

TH ls MoNTH's BARGAINs
. !() hol) closrr)ut 5{)'Z oli tioz. pks.
. l\liuilc-g Sr sterrri $119.95
. Keggirrg S)itcltrs \tarring $l-39.95
. lra.t llLr* :r|hon srsrelr,,$ll).95

800-HOT―Ⅵ′ORT(468-9678
LocATED lN FLoRIDA BUTヽ ″E SHIP ANYWHERE
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The brewery owncd l0 firkirs
wh{in tho ltosc & Crown sLarlcd sclling
crsk heer'lbdat il has 90. lwo
Strafuse bars. Clafk's Al' Ilouso and
rhe llluc lusk. scll.asl bcer along
wilh lhe two in Ror:l]estcr, onc in
lh'lTalo. and o e in Ne\,! York CitI

'lh. liub0lsloi'rs have bccn vcry
ciretul abou( lvhr) lhe!'ll ler scrvc surll

fragili, product. '$c,,rly scll ir to
somcbodr- 

'11)o 
begs, Nllry says. Il

thc bccr is oll t}c (trrl) p.oplc who

Edch ol lh, si\ fask arcounts usu_

ally dranrs a lifkiD in l( ss than thrcc
dal s. 'l ho bf.f wrrs trx)ling cron mor.
quickll ir 1'1116 \,r'h'n thc llighlaDdcr
lJrc$cry lvrs,,prrating in Nc{ York
Citr Th. Highland.r originallv opclr(:(l

as a b \vpultsin-wtriling. scning
mostl),:askrl,ndili(rred becr browcd
ilt Nliddl(i ,\grls. Wc were going

lhrough nr:r'l! loO r:asks a monlh.-'
N{ r- stys. D(spilc moving thai much
brrir, the qrasibrei{pub quit scllilg
lhi Highlan(lor bcprs only months
dllcr optsDing. \{iddle 

^g

the brand nancs, rrxl Ilighlandrr 80 is

onc ol ils scasonalheers.
Allhough Middk, Ages ships bccr l0

Nct! Yrrk Citr: Conne.li(rrt. and parts
r'l\e!v.lers.v.rnd Pe rsrlvanin. nrsl
{rr i1s a(lcounts lII{r ill upsllltc Ncrv
l'ork \\'o rc strl)tfhed olll a Littlc
nr)rc bccausc w(i \!ereD l trblc 10 scll
as trru.h in ouf t(,lvr rs t!. !tant.d-'-
\'lsrf 5r\,s. -tlopelully rv,l ll be ablo to

t)trllbark a litllc as we $tl morc bccr

'lhev kncw goilg itr 1|rrL {i.r:tcsoc
hrtslv.d becr with a stfun! regional
li'll,,wingjust up tho roa(l ir lt,x hcslcr
a rl rhar (roors l.ighr, Lrl)rll s.
Budweisfr. and Pabsl wcr'lhp ldp
srllirg hrcrs iD Slra,iuse. Ihf] didn l
rralire, howcvcr, holr nruflr 1r(nrblc
lhet w,,uld havc gcilitlg h,ers disLrih-
ulrd. "\\'r'!e cndcd up s(lLdislrilJuling
thrrugh trr)st ofrhc stotc, ,rId lhtrl
wrsn l in orr busincss plart," \larr

Grlting shclf spacc ill .hrin sl"frs
hrs be.r particularly challurgirr.{, bur

btrr o\!nr.rs htvc bcen supporin, .

''ll !-ing nvo grcar.brr('xbars (Clrrk s

and thc lJluc'llsk) in your town ftnll\
holps irord 01-Iloulh '

{)nc ofPcL(.r'Au\lin s cllssic sLrti:
nrnls is thal a llrcw,'rt shouldD I scll
hrlr fanhcr lii)n ils door lhrn a horsc
r:art Balk in a da). lhc liubfr$tci'rs
trrigh1 amotrd th t 1{) allolv lhc trso of a
lrrrk, but othcnvisp llx r-' rgrcc.

''Our personal prrfereir.e is cask.'
Y rl says. 'lhcD it w,,rld ll' dralt. but
trru gel r kn morc c\p,'sLrr{ \\ilh lhc

F:!en lhose arc b( tLo! (h\e l(r
homri. $e jusl waDt |o mrki, girrl
bc.r hr (trrr rcgion. Ultrc sr\s. I

comc It(trn a sinaU ltnnilt busirriss rnd
thafs wlxrl llis is. kr).

Viddl{'Ag.s lj.cwing Co.. is l(x,,rcd
at 120 \\ilkins(trr S1.. Strac(Ls.. N.): Iot
inlbrmarion oll 13l5l .17(,-+2i0. I

Stan Ili onlt /]'sar l,ari l.abi,tsklt
or(,atulho,s o/ rrr Beirf Iravelers
(;ltidc. uhich lirts Dnrr lh.1n 1.71)t)

htpu pubs, barc. und rcstotrants in th(
I ttitpd Stntes that scrr(JlaNrI IL"cr.
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HoMeeREw Dtnecronv

Brev Your ovn Bro{
2562 North Campbell
Tuscon (520) 322-5043
Our saff is lrained
by the Ame aan gretl/efsGuild!

8l.$ers Conneclion
1847 Easl Baseline Road

Tempe 1-800'879-BREW (2739)

Mail0fier: See our SECURED

Web s ite www.d ese nb tewe rs. co n

Hom6br6w66 outpost & Mailorder Co.

823 North Humphreys, Fla0siali

I 800-450-9535 FREE CATALoGI
jvet 20 yea6 ol brewing expenence

www.honeuewe$.c0n

What Al6's Ya

6362 West Eell Road

Glendale (602) 486-8016
BuI LME by lhe lb. & Gruins Mllled tor FREEI

Doobl6 Springs Hom,hrcu, SuDply

4697 Double Sprlngs Road

Valley Spin0s 1'888-499-273S
Vistl ou Web sie:'tryw.doublespnngs c1n

lletlenan's Homebrewinq Supplies
134 Nonh 2nd Avenue. Suite G

Upland (909) 949-3088
qpen 7 days a week tot the

Home, Beer. wioe & Chsosomakinq Shop

22836 Vedua Blvd.

woodland Hills (818)884 8586

Since 1972! v/wr'v.silicon.net/-h0nebrew

The Home &ewsry
1506 Columbia Ave. #12

Rverside l-800 622 7393

Top-qualiA Hone Brewery Prcducts.
ac n e b I ew @e n pi e n et. c o n

Liqoorama
901 wesl FoolhillElvd.
Upland (909)985-3131

Fullline of beer & winenakng supply!

Murlola Home Srew
39872 Los Alamos Road, A 4

lvurriela 1-800-879-6871

Auality Producls For Hone Btewets

Serving lnland S. CA, AZ, Nevada & You!

origiial Homa EreYr outlet
5124 Auburn Blvd

Sacramento (916)348-6322

Open 7 Days 1uestians Answered!

Suud-Ricl's Homebrrw Supply

7273 Mw'ay Dtiue #15
Stockton I 888 333 BREW

Fantaslic seleclian. low pices I FREE classes!

South Bay Homobrew Supply
23908 Crenshaw 8lvd.

Torance l'800-608 BREW (2739)

Southen Cafiornia s Best Selectian.

516ln Flllels
4180 Vikinq Way

Lon0 Beach (562)425-0588

Best darn brew starc n Soulhen Uilonia!

llncls Rod's HomebreN, Supplies
860S. Winchesler Blvd.. Ste. E

SanJose 1-800'930-R0DS
r1dbrew@ix.nelcon.con DiscountPrices!

Eeer al Hom,
3157 Soulh Broadway

Enqlewood (303) 789-3676

wvlt.beeothone.con 1-80G789'3677

816r Hot
16883 Easl lliliAvenue
Aurora 1-800-730-9336
qeet, Wine, Mead. & Soh WE HAVE lT ALL!

Carl!n Company L.L.C.
6834 South Universty I vd

Lttlelon (303) 730-2501

Bottles crowncaps, shippers, & glassware,

Brewcnllets
11212 Blue Sage Place

Bradenlon 1 -800'H0I-W0RT (468-9678)

FBEE CATALjG! www brcwc?flers con

Brew Shack

4025 W Waters Avenue

Tampa (813) 889-94s5
Check aut aur NEW brcwpub in Tanpa

(YborCity)!

Br6w Youtsell Homebrew Sopply
720 Sl Clak Slreet
lllelboume 1-888-8REw-SLF

Eetter bee r, c he ape r ! www. brewyo u rse lt,c0 n

Hsart's Home Beer & Wine Makin! Supply

5824 Nodh 0on0e Blossom Tm

0nando 1-800-392'8322
Low Pices - Fast Setvice - Since 1988

www heanshoneDtew c0n

Homebrcw EmPofium
661 Bev lh Road. Ste 117

South Daytona (904) 767'8333

Reet, Wine. Cotlee & Gift Packages!

Th6 llome Brew8ry
416 So. Broad Street

Brooksville 1-800'245.2739
Iap-quality Hone Brewety praducts

E-nail: chin segt@auantic.net

The Erows BrotheK ol Mystic
140 Whilehall Avenue. Roule 27

t\ilyst c cT (860)536-8REW (2739)

The Home 8resery
77 W Colt Square D ve, #2

Fayetleville 1 -800'61 8-9474
fop-qualv Hone Brewery products

Beer & Wine Craft
450 Fletcher Parkway, Suile #112

ElCajon (619)447-9191

2/ years & still honebrewingl FBEE catal1g,

classes & nail oder accepted!

Eevata!e Company

2990 East Slreel
Anderson (916) 365-4371

375 Malt Extactsl

Tho Sevengo People
840 Piner Road, *14
Santa Rosa (707) 544-2520
32 page Catalog at Beet & Mead Supplies

web sile hft p !/neto.net/iowbP

BrowWizard
18228 Parlhoiia Strest

Nodhridge 1-800 603-9275
Discount Kegging Equipnent and More!

8rcwels RondozYoui
11i 16 Downey Avenue

Downey (562)923"6292

hWl/wwwbobbrews.can
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Sunset Suds,111

P0 3ox 402
Valparaiso 1 800 786‐ 4134
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Wormヽ Wav Gaiden Cel187
&Home Brewing supplソ

4402 Nonh 56th Str8ol

Lmpa 1 800-233‐ 9676
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Beer Necessities

9850 Nesb i Ferry Road

Alpharetta (770)645 1777
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W ll Cran oi Allanta

5320 8oswel RoaO C 205

バlanta(404)2525606
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Oah]Homebrew Supplソ
850‖ an wa Str“ t Sule 103

Hono u u(808)596 BREW
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Beer&Wine by U
1456 Nonh Green River Road

Evans■ le(812)471 4352 or1 800 845 1572
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The 00り rmet Brewer

PO Box 20688

1ndianapO,s (317)924‐ 0747
o「 1-800‐ 860 1200 oxl 166739
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Gieat Fermentatlols ol indiala

1712East86thStreet inOlanapols

(317)848 621 8 orlol lree l-803‐ 4632709
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Some!卜 19 s Brewing

847 North Green Street

Browosbur9(317)8581617
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whne niver Homeblew Su口 ,y
1521た South Mad son Avenuc

G「oenwood lN(317)3598555
施J SOυ′々ダdb aで″inosυρノンSt。,e,

Wormヽ Way Gard8■ Centel
8 Home Brew ng Supplソ

7850 Nonh Hioh、″ay 37

81oomin910■  1‐800‐ 598-8158
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Bee:&Wine HObby
130 New Boston Street

・loburl 1 800 523‐ 5423
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Brewe,'s market

Homebrewi19&Dan Supplies
651 Broadway Route 97 Haverhl lЛ A
Ph:(978)3726987, FxI(978)521 5060
カ″ρ
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‖FG Homebrew Supp‖ es
72 Summer street

teom nゞer(978)8401955
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Strange lrew

197 Ma n Sticet

Ma‖ boro(508)229-0035
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Wormヽ Way Oarden Center
&Home Brewing supplγ

1200 Ml bury Street

Worceste「 18002849076
FRFF ca″わク
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lhe Flving eariel

1 03 South CarrOI Street

Fredei ck(301)063-4491
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Mary and Honebrew
6770 0ak Hal Lane′ 115
Co umOa,MD 1 888‐ BR[Wl10W
Mogaル唯βゎ″ ,″♭s力″

“

ps″
″

″]ハ′ηO●OεO″

Pursun of Happlness

51 3 McKinsey ROad

Severna Park l‐ 800598‐0009
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Balrel Cran

305 East MicheI Stieet

Petos● (616)3473322
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Be‖
.s Ceneral Slore

4271ル 〔ast M ch Oan Avenue
Ka amazoo(616)3825712
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The Home Blewery
49652 Vnn Dyke Avenuo

Ut Ca ' 388577‐ 2739
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Lake Superior lrewing cO

7206R,x Street

Ada 49301 1 800 345‐CORK
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B,v Aft Homel:ew&Wine maklog su,plソ

,0033S Vヽestern Avenυ e
ChicagO (773)233-7579
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The D『owers Coop
30,V l1 4 Butlel eld Road

WI:に lvme(630)398 BEER(2337)
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ChicaOo and Wl■ emakOs,lnc
039 VVest Nonh Avenue

[lmh」 rsi l‐ 800‐ 226-BREW
2θ″∂だ oκOθ″θ

'“
a FRF.●

"s″

υO″Oρ∫′

Crystal tale Health Fool Store

25 E Crystal Lake Avenue

Cr.sta take(816)4597942
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Hausmacher Bfewing Supphes

(315)937 0974 Located insid8
Bradley FooO and Liq」 Or al 1 023,VOst

Broadway Bttd ey lL&P cca01 y Beverage

Shop at 505 S Ne I Champalon lL

River C ly HOmolreweis

802 State Street

Ouincy l‐ 888‐ 5387‐ 2739(L[TS BR[t・ 7)
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New E811h Hy170gardeninO&Homebrewin,

9810 Tay osvl e Road

Loり iSV le l‐ 800‐4625953
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A fredヽ Brew119 Supply

PO BOx 5070

SIdel l-800-641‐ 3757
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11e e00,s:ayer

3956 F re Tower 8oa0

GttnO Cane(313)353‐ 2219
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Brew masters Ltd

12266,Vlkins Avenue

Rockv‖ le 1 800‐ 4669557
/1おθ″θal・・10ぞ aρα θ′″わθrso_rO MD
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HoMeeREW DtRecroRv
L]12 Tr■ e ValJo HaiOwa“

591 9 Chicago Road

Warren(810)2642351
2οδ rts θ2■0“ θOツbaSIS θε G玲わs'

Mt Clemels Hardware
67 North ltalΠ ut

Mt C emens(310)4685451

吻
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で
'力
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The Red Salamander
205 North Br dge Street Grand Le00e

Phl(517)0272012, Fxl(517)0273167
θβρd・・av Sbr′
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Things eeer

100[ast Grand R'v3「

WⅢ■mЫ o■ (517)6550701
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Wine Barrel Plus

30303 P ymouth Roa0

L von a,M143150(313)5229403
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Woimヽ Way Garden Center
&Home BIowing Supply
2063 Co■ course

St touis l‐ 8002059676
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M子 Ra12 HOmetiow Supply Shop
4972 S Mary anO Pkwy ″4

Las Ve98s(702)7368504
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New Yo,kい omellew lnc

cane Pace NY
Huningion Slat on NY

Pol1 0e●erson NV
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Niagara Tradition HomeOrewing suppl es

1296 Sherdal D「 ve

Tonawanda(716)8778767
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L L Кraemerco
9925 tyndale Ave S

8 oom■ 91o■ (612)3842039
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Somplex ol USA

4171 tyndtte Nenuθ  N

M nneapO s(612)6220500
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BEERCRAFTERS,1■ o
l10A Gmentree Road

TurnersⅢ le(609)2 BREW「
力 。け,1/`σ O几4牲ξπ″αηθO′lt Sup口ief

CHERRY HlLL HOmEBREW SuP'LY
1845 8oute 70 tast

Cherry Hll(609)424‐ 3636
.● ma″ ′″力011θ Oκ l a.0″ρ′sθrでθOη

CumleJand Brew works
l,01 North 2nd Street

lv1l vl e(609)3250040
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The Home Brewery
56W ManSt
3o9ota(201)525‐ 1833o子 1 800 426 BREW

bρ 9」●ll″ 0′ηθ∂″lle,ρ′0“θお

The Keg&Barrel
535 VaughΠ Avenue

Forker R ver l‐ 888‐ BRU B[ER
И
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WHAT'S BREWlNG inc
201 Titon Roa0

NonhF e10 (009)4352021

θじlka力,c4117,θ Sク Oρ″OS`ε′6APS!
lt/bで 411@aO`ε O″

Erewshop @ Comell's
310 While Pla ns Road

Easlchester 1 800 961-2739
www corne I I s.con/brcwshap.htn

Homebrew & Grow/East Coast Hydtoponics
439 Castlelon Avenue

Slalen lsland (718) 727-9300
NYC s besl slocked slore wth green house

The Hom. Brc*ory
c/o smith Restaunnl Supply
500 Eie Blvd. E.

Syracuse 1 800 346-2556
Tap-Quality Hane Etewety products

Happy Harry's Botlle Shop

2051 32nd Avenue S

Gand Fo*s
Your Honebrewing Head quatterc.

Allernalivo E6vorago

114-0 Freeland Lafe, charlotie
Advca Llne (704)527-2337

0rder Liner 1-800-365'2739
Tans ol recipes,liquid & dry yeasts,

American Srawmaslor Inc-

3021 5 Sloneybrook orive
Raleioh (919)850-0095
Huge Seleclian and Reasonable Prjces!

As!embly Bequired
142 East Th rd Avenue

Hendersonv lle 1-800'486_2592
Yaur Full-Service Hone BrcwShop!

Xltact Xprass lvlall0ldet Company

109 Barden Drive

Kernersvill€ 1-800-970 7999
frcsh, Auality grcwng Hobby supplies!

The 8rcw Shop

3705 Nofi Weslern

0kahoma City (405)528 5193

1llj s Nenlere supplier al honebrewng
equipnent & supphes!

CherDan's SSS Wlno & B6er suPPlies

827 West IVaine

Enld (405)237-6880 or (405) 237-6881

Hone of the fennenled Minds Wne & Eeer Aub.

Deia 8rry
116 West lllain Streei

Norman (405)447-3233
Largesl seleclo at beer
& wine supply in oklahonal

lhe Home Brewery
So.old Highway 65 (P0. 8ox 730)

ozark 1-800-321 2739
lop-Eality Home Brewery ptaducls

l{ew Gmpes on lha Block
I 6069 lllanchesler Boad

Ellisville (314) 256-3332
Large Selectian of Beer & Wlne Supplies!

Schmilly's Erew Shoppe
408 Easl63rd Stre€t
Kansas Cily 1 888-333-7610
.REE40 page catalog callnow!

St. Louis Wine & Beemaking
251 Lamp & Lantern village
chesierrield, 6301 7 l:314) 230-8277
Menbet HWBTA - HoneWne & Eeet Trade

Assoc Fax us at (31 1) 527-541 3

lluN Y!!r 0$! lrobrurfy r99!



Grape and Granary

1032 East Talmad9θ Avente

Akron(330)633-7223

εO″ρた″θ″lll a 17 1θ Pakng,0″

HoMade Brewing Supplies

505 Superlor Street

8ossford l‐ 888‐ 646‐ 6233
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Shrove Home B18wing

&WIne Maung supロ ッ
299」 ones Strect shreve

OH 44070 (330)567‐ 2149
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New Ealll Hydroga71eling&Homebiewio9

1 39 Northcreck Blvd

Metro Nashv‖ le 1 800 982‐ 4769
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AIs“n Homebrew Suppソ

306 East 53「 O Street

Ausi n(512)4073427
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tublock Homelrew Supply

1718 Avenue H

Lubbock l‐ 800‐ 742 BR[VV
θ々
“
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Fo「eman s′ The Homo Browery

3800 Coleyvile BIvO (P0 8ox 308)

Ooleyvlle l‐ 800‐ 8177009
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St Patrick、 of Texas

1 2922 Stalol Dr ve

Austn l‐300‐4484224
乃マξξ
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Wich ta HOmeb78W Supplッ

3501 Grant Street

Wic1la FJК (940)6922147
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The BFeWmeisler Sho,

1215-G George tVash n01oo Mem Hl..

Yorにown(757)595‐ HOPS(4677)
‐
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Cork&К eOs

711 0 A Patters00 Avenuo

R chmond(304)2830816
陥 inθ O s●″κ″ο‖〃Oασθ a

lragl・ .・あρ′ηaた

"θ

b“′o″″′

m。llack Bav Brewing COmpaly

2002A Dabney ROa0

R chmonO(804)3555510
al_・ ll ll chss“ &aFttrt ttys′

The WeekEnd BIew8′ ‐Home BIew ShO,
4205 Vlest Hundred. Chester

(804)796 9760 www weekendbreweicom
ιパ月εFSI昭″νο′

“
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The Comar Honebrew
1441l GreenwoodAvenueNonh
Seatte 1 300 342-1871

局RFε α″めθ― MSrSθⅣicθ _25,laβ

`llll И Ca a´力ο″θb″ L θθη

The Hone B,。 wery
91 09 Eve「 9reen,V"
〔verett ,‐ 300350‐2739
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Ho,Shoppe
7526 0 ympe Vew Dlve,Sune F

鵬躙:1辮職殷r動
776‐ 2237
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`Mead s3pplles′

Jim s Home Brew sup口 ly
261 9 North Division

Spokane (509)328-4850
′0″/s"Ousin“s′

КmsP!ace
3405 172nO Street N[

Smokey Point t。 lfree 1 888 653-9577
″0″θo″Ⅳ& lllθ′ηβに■9 su,p″θs′
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Larry's Brewi■ 9 Supply
7405S 21 2th Sireet≠ 103
Kent , 800441‐2739
Prodυαs●r″θ
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NOnhwest Breweis Supply

316 0ommerc al AvenJe

Anaoolles 1 800 460-7095

4″ /Oυ′0″ I・σ′θθab sわθθ,987′
ηlγOs@″″oO ηθ′

Br lgeviow Beer&Wine supply,lnc

624 Ma n Strect

OfθOon Cty tO‖「ree1 1 888‐ 650‐ 8342
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HonoB,ow Sup口ly of ore9on
20101 N E SanOy 81vOダ D
Farv ew(503)0653355

or,3002698R[W(2739)
1“
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Ⅳ前 εOp

86er lJollmlted
Route 30 & 401

l4alvarn (610) 889-0905
jpenZdaysaweek

G uaranteed f resh I ngred ients.

Breu By Yo[
3504 Cotlman Avenue
Philad6lphia (215) 335-BREW
Call ar e-nail yaur order!
ErewBy\Ie2@aal con

Xeystone Homebrelx Supply
779 Eelhlehem Pike {Rt.309)
lvontgomeryville (215) 855-0100
qualily lngrcdients and Expetl Advice!

liomobruy Mar*ol
520 E. Wisconsin Avenue
Applelon (920) 733-4234 or 1"800-26j-BEER
Relail Slorc and Mait 1rder Specialists!

R€ach a huge

homebrew audience

cosl-efieclively in

lhe Homebrcw Dhectory.

Call Elisa at (530) i58.4615

lor all lhe details.

B erme'8ter8

11 73 VVoodru“ Road

Greenv‖ o (004)297‐ 0478
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SuPPLIES
LOWEST l'RICES CumNTI,l〕 D
Scn■ng the hOmebrt:wer slllce 1979

(()mprehens● e catllog Pl(,:lo or fax at

(716)542‐ 4847 Thollobbyl ouse 7545
Cedar Akron N V 14001

DRAFrSMへ N BREWING COMPANY
l)on t dodge■o draitl Cal象 )day for Our

Free holl ebrew sul ply cata(x l-888‐

440‐ BI]‖えo「 、■4■ar●、man oom

R⑩D∝KW∞ D CANADA
l'ine brewing mpplies lmぃ ,ried hops

and lVy● ll11 1‐ 888‐ 539‐ 3622()「

1■4■Wantullllv、 colD pmdooν

tVINEMAKIIIG
FREE NFORヽШ  IVll C4T4LOG
Wine―klng/Beermaking_
1‐ 800‐ 841‐ 7404 Кiaus 3ox 7850‐B
Independen(,e,Iv10 64054

BREWING EQUIPMENT
NEW AND USED F11‖ masll brew‐ on
prenise systclns:kettles boiい rs kegs

and bottlo washers mters carbonak,ト
recipes oxpertise cull Dennis at(6(,4)

589 1057 or、ハ″、vh■ o、vpro com

GlassrnEDs
HOMtBREヽV SuPPLY RETAILER
をしヽRl)lrARK BREllINC SUPi'IIES
Bcer alld Mパ ne suI Plles Lo、 ″Pl■ cesl

Fltl:E catl1log Orders l‐ 888‐ 719‐ 4645 or
ハヽAヽVaardV,1lkbre、 ving cOm

TI:E BEVERAGE PEOPLE dolivers
quaL● SuppHes lo,blewmg and“ nO_
maklng sane day shipping overlllght
or 2‐day delivew to most()fOR)gOll

and Calin,rilia cot started vハ th the best

1800‐ 544 1867 wwv● Imall conνttoro・・
l heBcveragcPcoplo

SuC.AR MOUNTAIN l:()MEBREW
Otldity pr(,ducも  reasonablo prices

FREl:CAl■ 10G l‐ 800‐ 989‐ 1279
ヾ″VИmembO■ mpod ti。田ノ～sugar‐
nlounta■ n

THE PURPLE FOσ l‐ big varlew of
ql]Rlity ingredlents compttitive prices,

3Sk fOr Flヽ 1サ 11(1』 )ヽLOC(414)327‐ 213().
3167S 92 St ltlilwal:kee Vヽ153227

CIGARS
FREE CI(:Alt Cヽη也OG‐ Ca‖
1‐ 888‐ 70‐ (:l(.AR 24 hours a da“ for

Corol〕 a Cigar Compailyヽ catalog Of

p祀 1■ lutt c“ ars

BuSINESS OPPORTttNIIIES
LET l HE COVER101ENT FINAN(IE your
slntu buttuless Cral Moalls tll

$800,000 00 Free m(■)rded message:

(707)449‐ 8600(FJ3)

MISCELLAII〔OUS
SEIl:OUSLV HOT STUF「 !Hot、とo●es
snlsas exoll(,(,ondlnlents even b● er

busea barbeclle sau(11・  Creat●ns!l:Rl:[:
calRlog!Tas10 Budsin M()tion l‐ S00-
564‐ 3025

Brnw
ll1381rieJ adverti3ill

lEI●「
III::on,

call[:llaョ:(580〕 758‐ 4015.

0,3:“muロ リ!le‐ma:l at

al€iyo.con

Advo「lisoF:ndeX
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Anarican SEwers Gu ld .. .....16
Ande6o.ValleyBr€wingCompany.. . 10
AnnapolisHomeSrew. .. ........ 62
An s B6wino Suppli?s . .... .. .62
Austin Horubrew SrpDy.... .. .8
BerandWneHo[by........ ... .38
Eeercd .......... 62
EeerBe8l& Mo.e &er ..... ... ..42

AllordaOle Coni∽ |

Arr・l s 3rew 19 Su,,y

Boverag6Paope. .. .... ..
8rcwKnq .. ........

Cdlla( The . . . . . . . . . . . . . . . . . . . . . . 62
Counrry wlnss . . . , , . , , , .51
crcsby & sakn Lid. . . ... ... ...13
Crcssoin bulino .. ............6
E.C. Knus . ..........13

43

SABCO lnlサ

"i'os                  46  47Sh88〔 &Vine 3子 3W'lo Su,ply          16   48

Sottheri Sla n esS            

“

  49
Sp191o「 s                        Cov l   

“Slainles in Seatle                   19   51

Slo“ BIプs               03 52
St touヽ Wいo&3eermak,0     55 53
SI Paliヽ■so( ey6            46
Ⅵool[ntrplses         63
TК O So師var,                     45

TtC D191ね|[ab61s                    63   54

hem Gra,ヽ cs               
“

  66
■ad ng Oom“ iy olthe Ameii唸 s    10  56
Vinotheque u S A                    23   57

W Iam sBrew,0             45  58
wino River 3子 釧 in0 0o lnc           49   59
Worm s Wal           _    24  60
Yankee 3re■e「                        8   61
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Brew K n0                 29
8rew Slo子 8 Th8              52
3rew Tees ISh n O ub          48
BrewCratets                   55
Brewers Resou■χ           28
Bttwer s Walehots,          12
31ess Mal              Cov lV
Caお [qu pment               62
Ca ill m a Coneentrale Co         54
Can.da Homebttw Supp y       62
Casced a Coop・ rs              8
CascaO alCooper s              22

Feimenters su。 ,″ &Eou oment     o2
i ve Sttr PrOooois             3
FoЖ  εqutpm311 0om,any         62
lH stn“rt                 31
G78pe and Granalγ                    60
Hobby 3overaOe Manじ ractuiinO CO      e

Hoヽ鯵0=3祀 w ng Suppl・ s       03
Home 3円w8"The            14
Homebio″ Adverures            42
Ho,■o1                         38
■

“"M■
1            24

tiloid Bread ino                      3

Modclo Rook Ovson Oaお ●St,,ツ 18
Metthant du V n            30
M dwest Homeb陀 .vn,Supples     44
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No■heri 3腱weiしo           48
110nhwegern:対 mct Compaly     51
RC3 F8rmenlalon              02Coι 11
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lKXl%Pule Malt Extract
Lighし Ambt・らDark′ &ヽヤheat

Amorlcan 3 1b Bag$500
10 ba8S$4500

Munton&FIson 31b Bag$550
10bagsSm 00
mix&match

642 Soum 250 West
Sal`Lake Cl● .u r 84101

801‐533-3029
Selection 0 FIee Catalot

CIRCt[6 0N READER SERVIC[CARD

BRewen's MaRKETPLAcE

'〔

X,S COMfl rt Ю
"〔

腑
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・
`嘔

1■ 0 1ω囲 口 ,
・ Sに |^t'V,,tM S
・COMR,γ V=PRに cヽ

●10S OFF F:RST ORDER●
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NORTH」 ERSEY'S
MOST CONVEN:ENT
HOMEBREW STORE

BEER CEAR
26 SHERMAN ST
WAVNE,N」 074フ●
973‐ 694‐9398

TOLL FREE ORDER L:NE
(PHO"● ′●AX)1‐ 808‐ 416‐ 7960
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our 1998 Hom Dspeising cahlog is
nd aarrabre,..iee of.hargeJ n features
pop lank parrl, Foa counte. pcsruE
!otd. fi,leE, CO2 (Yinde6, reqs. g 4
c.rl or hd io. t@r ll€e copy todald

42t s@uwt Bourd.d
Ywr Ci.y, llo 6aloa

|aoot a2r 2254 ' Dens FoOt 825t434

Euipfiieit and ingdignb lor

5qalh6. ClF6efoo:

$5999

酬隅1摺拙F首‰
(410)216‐ 9600 FAX:(410)216‐ 9687

0pen 7 days Mon‐Sat 10‐ 9,Sun 42‐ 5
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Apple Cider
Pear Cider
Peach Cider

£ 電 品 鼎 :閻

$3999
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Ball Lock

Kegs 5dL 10g。

S16/e NO MINIMUMS
10 gal S45/e

Cleaned&Sanitized
Delvcに dっぶ oヽ12e● お,kt81s“ ]

ilte8HⅢ  GКat Cond No mlo,dC・ (ヽ

dings o,dele.“  NLヽV GASKETS

WST NI`O gal
SS Dmms
S1251unit

EQUIPMENT

CIRC[[18 0N READER SERVICE CAHD

Order Line
402‐593‐9■7■

FERMENTERS SuPPLY
84■0“ K''Piaza#■ 0
34TH&・ 1'(BEH[NO SCHLOTZKY S)

OMAHA,NEBRASKA 68■27

CInCtE 30 0N R[ADER SERVICE CARD



HoMade
trr***""r|Gri|tr

- 120 Malt Extiacts -
- 40 Varieties of Grain -
- 32 Varleties of Hops -
- Yeast and Equlpment .

5oS SuDerior Sttcea
f,orrtotd Otl 43460

444.64C.623|3
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Flnish your Brew~l with a Label.

. Shorl Run

. Cuatonlzld
.l b { ColoE

. Remov$h

2617 Park St,St Paut MN 55117

A Compl€te Linc of
Homebrew Supplies

{nd Equlpnent

・ Ke8日 ng SttpPlies

・ Mail()rdtr,ice、

・  Samc DO Shippin8
・  Bulk Pncing

CALL ORl″ RIrE FOR A PREE CATAL∝
1■ 21113 m● dlt″●
Akm● ,OH 44t10
1喘ω
`“
170

CIRCtE 34 0N READER SER71Ce cARD

t 
金融

BREW κETTLES
10 gal=$11500+Shipp[ng

Al Malor Credn cards Accepted

CIRCLE 49 0N READER SEFlllCE CARD
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Attuck of the Anti-Stress Homebrewer
by Geff! Studzinski

T n r.rPnL lcars h,nncbrcwi',g has

I bc.i'r'rts uscr Iricndly.'tlilI an
I cnrphasis o kppping things lighl-

hca{ed and rehred.ln a murh-nccded
dcprflurc l\'orn this casl'gr)ing attitudc,
the hl, rnatronal Socicty ofltrewing
Nco-F?Ls(ists has rcleased
llomcbr?uring itludL llatd by tt\tttd
export Donald Sr:hlafhifesl, DI)ll
subtill(xl'At'llonre Microbr.wing,'
lhis hcfiy hmc is a /.tlr dcl,rdlt ol
homcbrpwing knowlcdgc, wqi ghing ir
at 2,379 pagcs.

The resder irnmedietoly knows
hc is in for a tre t perusiug the
introdu(:tir)n, Ibrward. and prclacc.
lvhich nrakc the crilical point that
homcbrcwing is lrol some mere
imprccisc hobby but rathcr a gl'rious
lcchnological qucsl ftJr pclfc(lion
entailiig rigolous lnclhodoli,g], labo-
rnlory rnalysis, anrl feplicable rcsults.
What li)lkrws docs nr'1 disapp(,inr.:
lurgid prose rcplcte wilh scionlific
jargon, perfcd for those ho believe
h0mcbrcwidg dcserves a place in
Lhe lorcliort ofacadenria or ar least
a ralcgory for i}|c Nob{rl I'rizc.

'l hc opetring cheiers on brewitrg
w$tcr aro exhsustivri. lhero is irrtpor'
lant iDlbrmdllon on the latest g{x'logical
advances in wator rixpli'ratlon, ts well
as lcngllry &nd abslrusc inslruclions rbr
digging eD artesim well.

llarlcy rnd malt are lory wcll
handlcd. wilh sound advnrr on growitrg
ba.ley fronr s{:r.rtch. Expericnccd
brewcrs know achicling prolcssnrnal
brorvery qu ity at homc bPgins with
gnrwing onr)'s own barley- (lomparati\e
anfllysis olrnthocyanogen levcls in
winter, sprfug, dnd sumrner is pro!ided,
us wellas iFdepth discussi(n ofhybrid
thrce-row borley, which {xrtrtbincs the
grlalHr cnzymrlic powcr of six-row
barley rvlh lho lr)wer polyPhenol lcvols
of two-row barley. l)r. Schla.hl.lesi
explains (on\nncnrdy ivhy thc best malt
llavor (an or y be 0btainod by lurning
each gertrtinating barleycom by hand

wilh chopsticl-q durjng nr&lling.
The rolc ofyeast is thorougbly

cxplorcd. and ground-breaking
rcscrrch on rerxrmbirrnt I)NA lerlF
nique in rhe i:ontext ol homebrcwing
is prescnlcd lirr rhe firs1lime. l)r
Schlachlfest Nrkes cloar fiat with a

moditxrrn ofpcrsevc.anc{! - and an
advan(:ed dcgr{r ir molc(-Lllar biolog\

- lnaniprlatiDg the mctaboli{, path-
wa],s olyeast thn)ugh clonilg And
gonc s|lir:ing is $'ilhin tho

Certj Stu.lzi ski hites ba&
u ith d book rcrieu he'd lik? to sce.

scri(,us homebrewcr's grrsp.'fhc only
blight on this ('lhcrwiso flrwloslt
s{rxion appcars on pagc 1,284, rvhore
tho author tn{rrrlions fcrnn:nl ing
\\'oisenheimcr 6654 at 51'I in thc
p ftxrt. llxtcnsi\{, tosls at the l)icsel
Bocr Instirutc in Cleveland have
colrclusively cslablishccl'I)" lr t thc
propi)r tempcraluro for this y0asi.

Tlre srbject ()1h0ps is givcn
surprisingly littlo spnce, onl)' 457
pagcs. but the inforrrrali0n conl ined
the.cin is s'l and tluirwo }ly. th(l
fl'ndcr is ordered to scgregatc hit

harvest ac()rding to height ard
position ou the polo 1{r minimize
lariations nr resrns arrd o s. As the
rulhor correctly poinls oul, !ariations
in {rryophyllen€ as srrrall as 5 unils rnn
rcstrll in wildly erratic nrvor profiles
'Ihis is why h. demards lb$ thc sori-
ous brewer purr*nse a super-criti(ial
fluid extractor (Sclrll- An S(:FL can
measu.e hop co s(itucnls down to
nanogrdms and is requbrid cquipmc'rl
lbr pre{,ision br$wing. Whih lhc prnx!
tag on rft! of resc machines is nol li'r
thc overaga po(:kel book. lh{) inacccssi-
bility ofsuch tools helps $'ocd oul tcch-
nologicrlly dclicidrl brcwcrs, thus
helping prcservc the purity oflhe uppcr
cr:helons i,l homcbrelving.

'lhc book is tull ol othcr usefirl
inlormatirrt such as tips on detcr_
Inining nrancos behvecn Dalural 845
vs propallc liring in lhe linal product
and stcp by-step direr:tions lbr thf
gruoling. 14-h)ur quadruplc duxx,tir)n
llrash.  lso inrludcd rre inslfuclir'rrs,

ith complele sohcmtr1ic diagrams,
fi,r buildirg tht! Mlllv /ero grality
osmr)tic mashinS syslonl designed by
.lol I'ropulsidr Laboratory and ltl rtin
Nlarietla. (liote: l:ull s(lcurity clear'
ar)re is rcquircd to purchrse ccrlrrin

All in.rU, this book is a tremcndotrs
achic!omcn1. \'etcran gruin brewcrs
who think thcy know a tliDg or trvo
wil be givcn a heallhyjolt ofgnawing
doul)1, whilc pot-knocking exLract
bre ers will bc lucky iflhey evor brow
agair. lhc toxl is rccondite, the rcfcr'
cnccs arc impcc{:able. and lhe aulhor's
disdain lor unsophisdcatcd te(iniqucs,
not io nrention thc rcadcr. is mtin-
taincd throughout. //otnebreuing Made
I/drd is surc to bc lho last word on
homcbrolving fbr tr lin'g. lon* tirrx'. a

Do gou hdoe e 750-uord stotaJit.l.tst
Call? lldil it urith a cohr photo to
t.ost (:aU, c/o Rt? l Your u"11,216l'
5t.., *16(,. Daois, (:A 95616.
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The Return Of a ClaSSIC...

ffi ebrew Retailers Er-ewwhere !

For more inform.tion '"g"ro'ni 
iilp"*' t1r-e.{I*::lfl.l]dn malt

-"Hl.t;'il";:"ii ltt* titn.' Gascadia lmporterc'

eGil;'bi6z or Yisit our website at cascadiabrew'com
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