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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*
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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
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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
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