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AN ALL-GRAIN, FRESH WORT BEER KIT?
DAMMIT JIM, I'M A N
BREWER NOT A MAGICIAN!

-

A bold leap in technoloc_:jg brings you
The Brew House beer kit: fresh.
all-grain  wort = without .
extract or concentrate. >
Now you can brew
all-grain beer in B 4
only minutes . \
~and make your = ey
best recipes =
even better. x
Brew House: ;
the next o
generation of
homebrewing.

RIF Vienna Lager
(Recipe for 5 US gallons*)

| Brew House Pilsner Kit
I Ib. Munich malt
8 oz. Aromatic malt
B oz. CaraVienne mait
| oz. Saaz hops
Wyeast 2124 Bohemian lager yeast

k Crack your grains and place el Stout
them in a grain bag. Pilsner
2. Add grain bag to 2 gallons
of cold water in a 3 gallon (or Pale Rie
larger) pot. Place over medium liiheat Beer
heat. Bring temperature to g
[70°F and hold for 20 minutes. Munich Dark Lager
3. Remove and discard grains and boil Extra Bpecial Bitter
for 20 minutes. At the end of the boll, add American Premium Lager
Saaz hop$. remove pot from heat and steep
hops for 5 minutes.
4. Cool the liquid and use it to make up the volume of the kit Top up with
water if necessary. Do not forget to add the pH adjustment package.
5. Pitch your yeast culture and ferment at 46-54°F. i

Your RIF should be ready for bottling in & to 8 weeks. With long lagering
comes smoothness. rich complexity. and assimilation.

*This recipe is for the S US*gallon (19 litre) kit. Get in touch and we'll send you the
Canadian version. We have other recipes too—just ask.

http://www.thebrewhouse.com info@thebrewhouse.com

CANADA, WESTERN USA EASTERN USA

Spagnol's Wine and Beer Making Supplies Ltd. Crosby & Baker
. Tek:1-BOO-663-0954 1-B00-999-2440 (MA)
Fax: |-888-557-7557 FSQD—GSS—E44O (GA)
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Pilot Brewing Nico Freccia

You can brew one- or two-gallon batches to test new recipes, try out new
ingredients, or practice with brewing methods you might not otherwise
risk on larger batches.

Pucker Up! Way Hoppy Beers Sam Wammack

When you offer non-brewing friends a bottle of your favorite beer do they
grab their throats and croak, “That’s bitter!"? Any true-born hophead will
take this as a sure sign of success. Give us 80 1BUs or give us death!

24 Brewing Tips and Rules of Thumb .John Oliver
Tips and tricks that can make the brewing process smoother, easier, and
more enjoyable.

A Practical Guide to Lautering Randy Whisler

A successful lauter plays an important role in getting the most [rom your
grains, avoiding astringent flavors, and making your brewing more
consistent.

Designing Great Labels Keith T. Yager
Creating and using artistic labels is easy and quick. And they can help
your brew make a big impact.

DEPARTMENTS COLUMNS

Editor’s Note 9 Recipe Exchange

Rules of thumb. A truly nutty beer.

Pot Shots 13 Help Me, Mr. Wizard

Mountain-top brewing. The Head Honcho gets bubbly
¥ about excessive foaming,

Mail sparging, and bottle cleaning.

Readers question fermentation,

priming sugar, and grain mills. 19 Tips From the Pros

Last Call I'he heat of infusion mashing.

Another fine mess. 21 Style of the Month

T : An American classic.
Homebrew Directory

55 Microbreweries You've

Never Heard Of
Advertiser Index Making a prison break at
Vino's Brewpub.
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Rules of Thumb

ny activity is easier il you begin

with a few basic guidelines.

That’s why this month we're
concentrating on rules of thumb for
brewing. Here are a few you should
know about.

The Flub Factor: You're three times
more likely to drop a brewing utensil
on the floor immediately after vou
sanitize it than at any time before you
sanitize it.

Full-Calendar Syndrome (a tempo-
rary disability usually associated with
moving day) is 12 times more likely to
strike your friends on bottling day than
on the day you taste your latest batch.

To avoid using the wrong amount
of an ingredient or leaving one out
entirely, never use a recipe.

The amount of stress your spouse
feels over the mess you make and the
time you spend in the kitchen is
inversely proportional to how well your
spouse liked your last batch.

A good baich of beer and a
mediocre one will last the same amount
of time, but the consumption rate will
vary as you reach the last bottles. Say,
for instance, you have a six-pack of
homebrew and a six-pack of commer-
cial beer left in the fridge. If you drink
two beers a day, the consumption
pattern will look like this:

Eeers in Fridge

Day'y 2 3 4 & 6 7
Er— e =
Good homebrew 6L 4 2.2 2.1 8

Commercial heers 6

Mediocre homebrew 6

&= | | o
(-]
L
L]
=y
(=]

Commercial beers 6

A

On a related note, the lewer beers
you have left, the better they taste.

The Friendly Fire Ratio: Expect to
spill one pint of wort for each person,
above one, who participates in the
brewing session. Gather 40 of your
closest friends to help you brew and

March 1998 Brew Youn Own

vou'll lose the entire five-gallon baich.

For outdoor brewers: For every My
that lands in your mash, extend the
protein rest by three minutes,

Mathemadtics can be helpful in
brewing. If you're a first-time brewer,
use the following formula to determine
how much beer to make:

Number of Friends You Have Now x
2.5 x How Much Beer They Can Drink

Divide the result by 5 gallons. Now
you know why so many brewers urge
their friends to take up the hobby!

If you want more rules of thumb —
some actually more pragmatic than
these — check out the story “24
Brewing Tips and Rules of Thumb.”
It's written by John Oliver, a longtime
homebrewer who has experience in the
homebrew retail business and is now
a professional brewer. John takes a
practical approach, offering plenty of
ideas and suggestions to make beer
hetter, brewing more efficient, and the
whole process more fun,

The story begins on page 38.
Finally, just a reminder that the
deadline is approaching for our annual

extravaganza, the BYO Gonzo Label
Contest. Get your entries in by March
16. For a little inspiration, we have a
story this month with tips on creating
your own labels (*Making Great
Labels,” page 51).

There’s only one rule of thumb for
the label contest: the more creative and
the more original, the better. We have
some great prizes this year, and we’ll
feature the winners in our June issue,
The entry form is on page 17.
Remember, the deadline is March 16.

/%.,/'V /gégms-g
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Introducing...

MICHEIL.OB ®

ALL NATURAL: BEER

For centuries, brewmasters have used honey to enhance

the naturally sweet flavor of beer. Following this tradition,
Michelob Honey Lager combines the finest barley malts and
specially blended hops with a touch of honey to produce a
full-bodied, slightly sweet taste and deep golden color.

1287 AdhwusarBlsch, Ing., Soegiaity Brawing (i, Beewers of Michelut® Hanoy Lagor, 51 Loum. MO
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DREWING TECHNOLOGY"

Liquid Bread Inc. wishes to
congratulate Oxynater“users
Bob Gordash & Meleq Kacani
Winners of the Sumuel Adams
% KongShot™ 1997 Compefition
Y ol 19

, "ﬁ'[; “Since |'ve been
|\ Oxynater," fermentahi
starts 6-8 hours fo fer,
with better atte
\ _und more vigor t
beLure

i O THE (UTTING EDGE OF
|

the

LongShot "

“The Oxynnt
difference.”

Bob Gordﬂsh Winner, ESB
longShul 1997 Compelition

Liquid Bread Inc.

2312 Clark Street Unit #8 # Orlando, FL 32703

407-888-3533  fax 407-522-0902
hitp:/ /www.liquidbread.com * lbrend@iog.net
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Brew With An Attitude for Fun!

The Brewing Station ;__\_#,_-_,;
has all the Brew Goodies
for you to make awesome,

award winning beer.

vial Feature: CO, Injection System-
"¢ cartridges to conveniently dispense
:allon s 1all enough to fit

in your puckcrl.! To save cartridges, remove the
injector and use any tire pump to keep the beer
flowing. Comes with Injector and either Ball-Lok or
Pin-Lok [itting. Only $29.99 plus S&H.

Call for your Free Catalog
1-800-550- 0350 or (304) 343-0350
Or visit our Web-Site
www.brewstation.com

The Brewing Station
314 Lee Street, West

Charleston, West Virginia 25302
Owned and operated by Dan & Kat Vallish

CIRCLE 15 ON READER SERVICE CARD
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Mountain-Top Brewing

Don Blake
Longmont, Colo,

Light members of the Tribe
Homebrew Club of Longmont, Colo.,
brewed a batch of beer on Colorado’s
highest peak, Mt. Elbert (elevation
14,433 feet), on August 30 last year, in
an endeavor they termed Operation:
Hypoxia.

The six-man, two-woman, and
two-dog team packed all the brewing

equipment, beer ingredients, and water

up to Mt. Elbert’s summit. There they
brewed a batch of barleywine, pitched
the yeast, and carried it all back down.

According Lo
the American
Homebrewers
Association this is

believed to be the high-
est recorded elevation
at which any beer has

been brewed in the

Western Hemisphere,
The underlying

purpose of this

endeavor was to demonstrate the
simplicity of homebrewing and prove

Porter keeps a close eye on the action, hoping a

Jew drops might spill.

STRANGE BRewpoTS!

Do you have a sirange or unusual brewpot? Tell us about
it and send us a picture of you and your pot. There's a

cool BYO T-shirt in it for you. Send your story to Pol
Shots, c/o Brew Your Own, 216 F Street, Suite 160,
Davis, CA 95616. Or send us e-mail at edit@byo.com.
Be sure to include your mailing address!

n Mareh 1998  Brew Youn Ows

The eight highest brewers in the Western Hemisphere.

that beer can be brewed just about
anywhere by anvone.

Four-Legged Brew Partners

We have a nine-month-old puppy that is black
Labrador/German shorthair pointer/chow. She helps
my husband and me brew. We named our puppy
Porter. (Stout was my husband’s first choice.)

Not only is Porter around to help with the brewing
but also the drinking. She knows that the sound of a
bottle opening means it’s beer time. Porter loves (o
sample the various beers that we have brewed. She is
now able to drink on her own by tipping the bottle
with one paw and lapping up the beer. (She is only
given a small amount from the bottom of the bottle.)

Curt and Kathy Stock
St. Paul, Minn.

Boomer was a loyal brewing partner before being laid to rest

recently at the age of 10. In his honor owner Daniel Smith and his
wife donated a BYO subscription to their friends at Orchard Mesa
Veterinary Clinic in Grand Junction, Colo.
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A specially formulated range of kits and unhopped extracts for beer with
true microbrew taste.

We put quality and information in your hands with premium English 2-row malts,
full technical data, advanced brewers alternate recipes on each label and
comprehensive brewing instructions.

Beer Kits
Original Draught * Red Ale * English IPA * Wheat Beer * Classic Pilsner * Extra Stout

Unhopped Malt Extracts for “Recipe” Brewing
Light * Amber * Dark * Wheat * Maris Otter (light, single varietal)

Classic Unhopped Malt Extracts
DMS (Diastatic, Light) * SFX (Dark) Marketing Dept., Edme Limited,
i Mistley, Manningtree, Essex CO11 THG, UK.
-~

\ Name:
Wholesale Distributars:- i
Brewmaster, California: 1-800 288 8922 i Addres_s;
|

LD Carlson, Ohio: 1-800 391 0315

Crosby and Baker, Mass: 1-800 999-2440 Ml c Ro B n EWERY SER | ES
DLB Vineyards, Ohio: 1-800 628 6115 : :
Canada: Cask Brewing Systems: 1-800 661 8443 www.edme.com-beer.com * edme @dial. pipex.com
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Who does your Homebrew Shopkeeper call

when he wants fresh stock fast?

Cium‘es are your homebrew
retailer knows our number by

O ur increased buying power
allow us to offer the lowest

heart! We are one of the leading
distributors of brewing supplies
in the country,

The brewer’s source for premium
products such as: ® Briess
Coopers » Edme * De Wolf-

prices to our homebrew retailer.
We ship anywhere in the country,
so even the smallest shop can get
anything the creative brewer or
winemaker requires. If there's a

product or ingredient you want or

need but your brew shop doesn't

Cosyns # John Bull  Laaglander e
Morgans e Muntons  Pauls Malt
Premier o Scotmalt » Weissheimer Malz

* Wort Works ¢ iy Distribution to Retailers Only
pr.odtfcts'f - .ﬂ e 463 Portage Boulevard

Always the freshest malt, hops and yeast dlSC”??ﬂMt‘”?g Kent, Ohio 44240

plus cleaning and sanitization supplies, brewer and 800 321-0315 ;

instruments and accessories. For the , = |

winemaker we offer state of the art wmemakerfor Home Wine & Beer Trade

Vintners Reserve and Selection Wine Kits.

WANT MORE?

More volume
More efficiency
More quality

Serious brewers come to P.B.S.
for brewing equipment. PBS
designs and manufacturers brew
kettles, brew systems and other
unique products.

MAXICHILLER
All Copper. Cools 5
gal in 8.5 mins to

temp.

STAINLESS STEEL BREW KETTLES
10-25 gal: Drains, thermometers, Sight Glass
& False Bottoms

3 VESSEL SS GRAVITY SYSTEMS
Custom Made, Mash Recirculation, High
Efficiency Burners, RIMs PLUG PU
Removes Pin-Lotk

KEG CONVERSION KITS & EQUIPMENT 3
Plug Easily

Drain / Thermometer (screw-in or weld-on)
False Bottoms, Pumps, SS Hopback. Brew
Stoves, 58 Parts & Fittings

| ?BS PRECISION BREWING SYSTEMS

P.O. Box 060904, Staten Island, NY 10306
Tel. (718) 667-4459 Fax (718) 987-3942

hup://www.wp.com/hosi/pbscat.html

Eil. 1959

within 2 deg. of water
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Supplier of quality

29 years!

have on hand, ask him to give us a call,

Association Member

S S s s 5% % a8 4 &4 8 8 8 335 G E S SRS E s s

FllOtoll..tnllllllnnllli.l..'.ttl.illllll'.ltoll

Ask for

Phils Philler

Now Nickel-Plated for
~ Durability & Easy Cleaning.

tiepiace hat plastic uak with 8 Filis dottle to the level you
choose—10 toppin lashing. tool Two lengths
TI[E PI-IHJMHI.[.I ‘h“ Mu[g
Brewery crush—sturdy Dotng It
and affordable L]
(&
! raw B g
PHILS PHILER bl 2
All metal—clearly superior i
e

S s s S % b & 8 8 ¥ B 8 b 8 & 8 W 6 8 8 8 E NS S E

HEXTER FILTER
Clear beer quickly,
efficiently

PHIL'S LAUTER TON

Makes mashing easy

PHILCHILL PHITTINGS

Makes it easy to build
your own wort chiller

0 Bax 12251 « Cinclmati, Ohke 45207 = S13-731-1130

Fer information on These and Other Preducis,
Call (513) 731-1130. Whelesale Only

8 8 8 4 8 8 s 88 e " 8w e s

3

S % P 0 8 5 % 4 8 8 & 8 s 8 8 & S s s 8 B 8 8 S E S S E S SN
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Editorial Review Board

Fal Allen The Pike Brewing Co.
Donald Barkeley ~ Mendocino Brewing Co.
Byron Burch The Beverage People
Tom Flores Brewer's Allay
Mark Garetz HopTech
Drew Goldberg  Aleatraz Brewing Co.
Herbert L Grant  Yakima Brewing & Malting Co.
Craig Hartinger  Liberty Malt Supply
Tom Hoare Ram Big Horn Brewery
Denise Jones Brewing Consultant
Alan Korhauser  Portland Brewing Co.
Larry Lesterud Humboldt Brewing Co.
Mark Lupa Tabernash Brewing Co.
Sean Mick Mick's Homebrew Supplies
Kirby Nelson Capital Brewing Co,
Steve Nordah! Frederick Brewing Co.
Ralph Olson Hopunion USA Inc.
Steve Parkes American Brewers Guild
David Pierce Bluegrass Brewing Co.
Artie Tafoya Appalachian Brewing Co.
Keith Wayne Tahoe Mountain Brewery
Randy Whisler Smutty Nose Brewery
How To Reach

Web Site:

Blevv

Editorial and Advertising Office:
Brew Your Own
216 F Street, Suite 160
Davis, CA 95616

Tel: (530) 758-4596
Fax: (530) TH8-7477
E-Mail: BYO@hyo.com

Advertising Contact:
FEvan Shipman, Ad Manager
ad@byo.com

Editorial Contact:
Craig Bystrynski, Editor
edit@byo.com

Subscriptions Only:
RBrew Your Own
PO Box 1504
Martinez, CA 94553

Tel: 1-800-900-7594
M-TF 8:30-5:00 PST
Fax: (510) 372-8582
Special Subscription Offer:
12 issues for $29.95

www.bhyo.com

Fermentation
Dear Brew Your Own,

If a recipe says that beer
should be fermented for 10
o 14 days then bottled,
does this mean that T don’t
take it off the yeast and just siphon,
and then bottle with primer? Or do
I still take it off the yeast within 10
to 14 days, then transfer to secondary
fermenter until it reaches a stable final
gravity?

Milton Koch
Potomac, Md.

After 10 to 14 days, when a stable
gravity is reached. siphon off the yeast
and bottle.

How Much Sugar?

Dear BYO,

I recently purchased five-gallon
kegs. I'm not sure how much corn
sugar to add for carbonation.

Mike Thomas
Bethlehem, Pa.

The amount of corn sugar is the
same as when bottling — #/3 lo 1 cup
per five-gallon keg. Use more or less
depending on the desired carbonation
level (more corn sugar produces more
carbonation).

Conversion Confusion

Dear BYO,

When | picked up your January '98
issue, | was excited to see an article on
converting between all-grain and
extract recipes (“Extract to All-Grain
and Back”). | have been pondering this
question recently.

Overall, 1 found it an excellent
article, especially the tables and the
step-by-step examples. There are two
points, however, where either [ am
confused or the information was
inconsistent.

First, the value of 36 points is
generically used as the maximum
extraction value for all grains, despite
the fact that the table indicates that
wheat malt, for example, has a value
of 38 points. Second, the All-Grain to
Extract example lists the extraction

ratio as extract/grain.
It seems that given
the mathematical
logic laid out earlier in
the article (and the fact that
converting from extract to grain
used the extract/grain ratio),
the ratio should be inversed,
i.c., grain points/extract points.
Sean Drummond
San Diego, Calif.

You are correct. The equation
should have read grain/extract and
the equation for wheat should have
used 38 points as the chart indicated.
Thank you for bringing the discrepancy
to our altention.

Grain Mill

Dear BYO,

I just received the January '98
issue. As always it was packed with
lots of great stuff. What I'm most
curious about is the malt mill that is
shown on the front cover. It looks quite
similar to a pasta machine that’s been
converted to a grain mill (at least for
a photo session).

Is this a real working model or just
a prop?

G;.8. Gluskin
Lombard, Ill.

The mill is indeed a working model
made in Italy by Marcato. This style,
the Marga Mulino, is available from
local homebrew stores or mill retailers.
To find a store in your area, contact
importer SCI, Camarillo, Calif., at
(805) 482-0791.

More on Mashing

Dear BYO,

There was an error in the “Starter
Guide to Mashing,” (January "I8).
Sparge water should be 168° not
150° F. The higher temperature should
be used 1o betier rinse the dissolved
sugar from the grains. Although 150° I
will work, extraction efficiency will
suffer.

Tom Venneman
Alexandria. Ky.

- 7
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And with our Master Blends,
style your Beer to Taste.

Morgan’s Master Blends

Morgan’s Master Blends are unique in thar you can now
tailor your beer ro taste prior to fermentation, Concentrates
of specially roasted brewing grains with a range of flavors,
aromas and colors that, when added to your brew, will

impart a depth of character for your own special beer,

s s From Australia, home of some of the

W
world’s very best beers, comes a range

&Y

of brewing kits of the finest traditional quality.
The name Morgan's stands for superior
brewing products that are savored by those
who understand the difference between good
beer and grear beer.

Only the highest quality Australian rwo row
malted barley, hops and roasted malts are
used to produce a classic range of beer kits,
Morgan’s unique ‘*kettling’ during
manufacture guarantees superh final clarity,
aroma and flavor.

The Master Beers
The Master Blends

DisTrBUTED BY USA LD Careson Co (216) 678-7733 Crossy & Baxer LTo (508) 636-5154 F. H. Stemaarr (503) 232-8793
CANADA ABC Conk Co (519) 868-8160 Canuick Brewing Ponucts 1 800 661-6833

Home Page - hup://www.morgansbrewing.com.all



by Scott R. Russell

couple of summers ago [ was
judging at the Samuel Adams-
sponsored World Homebrew

Competition just outside of Boston.
Everybody was having a good lime
making fun of the beers Jim Koch had

just released under the Longshot label,

the winners of the previous year's
competition, especially the Hazelnut
Brown Ale. Comments ranged from,
“Where did he find enough hazelnuts
to get that flavor?” to “Did he put any
ale in there with the hazelnuts?”

Now, I kept my mouth shut. Partly,
it’s true, because it was my first real
official homebrew judging event. But
partly also because 1 really liked the
beer. I love nut flavors, in breads,
cookies, candy, coffee, and in that
case, beer. In Europe hazelnuts are
used everywhere we use peanuts in
this country. My years living in France
made me really appreciate the rich
flavor hazelnuts give to chocolate,
coffee, even fruits, and 1 had

Ingredients:

e 3 Ibs. pilsner malt

» ().5 Ib. Vienna malt

* 0.5 lh. cara-pils malt

« 3 |bs. extra-light unhopped dry
malt extract

« 2 oz. Tettnanger hop pellets
(4% alpha acid), for 45 min.

« 2 cups shelled whole, unsalted
pistachios

= 4 oz, grain alcohol or vodka

* 1 qt. Munich lager yeast slurry
(Wyeast 2308)

 3/4 cup corn sugar for priming

Step by Step:

A few weeks before you brew,
finely crush pistachios and soak
in vodka in a tightly sealed jar.
Heat 1.5 gal. water to 167° F, and
add crushed grains to water in

Truly Nutty Beer

brought home on at least one occasion
some French hazelnut liqueur as a
souvenir.

Back to the competition. I listened
to the discussions, as the more
experienced judges speculated on what
the brewers had used to get the nut
flavor in there and to get it so intense.

I went sideways. The method was less
important to me than its implications. If
it could be done with hazelnuts, could it
be done with other nuts?

No matter whali else | have said in
the more than two years that I've been
writing this column, no matter what
other claims I might have made, let me
set the record straight here and now,
once and for all. If I have my choice of
flavors, for ice cream, candy, snack
food in general, T will always, without
hesitation, choose pistachios. Maybe
it's because of the little Italian man

Helles Belles
(5 gallons, partial mash)

mash tun. Mash should settle near
156° F. Hold 90 min. Begin runoff
and sparge with 2 gal. of water at
168° K

To kettle add dry malt extract
and bring to a boil. Boil 30 min. and
add hops. Boil 45 min. more for a
total boil of 75 min. Remove from
heat and cool. Top off in fermenter
to 5.25 gal. with chilled, pre-boiled
water. At 68° F, pitch yeast slurry
and cool overnight to 50° F.

Ferment near 50° F for 10 days,
then rack to secondary. Add halfl of
the liquid from the pistachio jar
(strain particles out, returning them
to the jar) and chill to 38° F. Lager
at 38° F for six weeks. Prime with
corn sugar, add remaining pistachio
tincture (straining out particles) and
bottle. Store at room temperature

outside Fenway Park selling fresh
roasted peanuis “and pistachios,” he
would add, seeming to look at me as
he said it. I always bought pistachios
from him when I went to the game
with my dad. Maybe it was because of
the local country dairy/ice cream stand
we drove to on hot summer nights,
where they served a pistachio ice
cream with whole nuts hidden among
the green ice cream. And the barber
shop where Dad took us every few
Saturday mornings to get our hair cut.
This shop had a gumball
machine that dispensed
pistachios instead. I've

for three to four days, then
age cold (33° F) for four more weeks.

Brewing Notes:

All-grain brewers: Instead of the
dry malt, mash 6 lbs. pilsner, 1 1b.
Munich, and 1 1b. cara-pils in 3 gal.
water (same lemperatures, same
time) and sparge with 4 gal. waier.
Plan boil to condense to 5.25 gal.
and hop as ahove.

All-extract brewers: Steep 0.25
Ib. toasted Vienna malt (toasted on
a cookie sheet at 350° I for 10 min.)
and 0.25 Ib. cara-pils in kettle until
water reaches 170° F, then remove.
Use 6 Ibs. extra light dry malt
extract. Follow hopping and boiling
schedule as above.

And sure, you could use any nuts
you like in this recipe.
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Recipe [/xchange

always had a tender spot for pistachio
pudding, too. Even the artificially
favored kind.

Bul in a beer, you ask? Uh-huh. In a
beer, a light one, one that will showcase
the flavor of the nuts and yet not submit
utterly to them. A beer rich and yet sub-
tle, hopped and yet not excessively bit-
ter. 1 chose to try pistachios in a Munich
helles. And I've never regretted it.

The biggest difficulty, of course, was
how to get the pistachio flavor out of the
nuts and into the beer. I didn’t know of
any pistachio-flavored extract or liqueur
1 could use, so | knew I would have to
go directly to the nuts themselves. |
ended up grinding them in a coffee
grinder and soaking the pistachio flour
in pure grain alcohol for a month, then
straining this (through a coffee filter)
and adding it, half to the secondary and
half at bottling with the priming sugar.
Straining removed the particles and
made the mixture less oily. And not only
did it extract the pistachio’s nutty flavor,
it also gave a slight greenish hue to the
beer, which was an interesting twist as

e ——
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Butch, the official
CDC brewdog, says:

“Get your free copy
of my latest Brewing
System Catalogue,

featuring quality
stainless steel tanks
and afl the fittings,
components and
accessories that
today’s microbrewer
needs for quality

©@D®, Inc.

Brewing Equipment

1.888.CDC.BREW
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well, And no, it doesn’t fit under the
Reinheitsgebot, sorry.

Reader Recipes

Strawberry Golden Ale
(5 galions, extract)
Like Pete’'s Wicked Strawberry
Blonde. only better.
Jason Fox
Cottage Brewing Supply
Rochester, N.Y.

ingredients:

¢ 7.5 Ibs. Munton’s light syrup

* 5 Ibs. frozen strawberries

* 1 oz. Northern Brewer leaf hops
(9.3% alpha acid), for 60 min.

* 1 oz. Willamelte hops (4.2% alpha
acid), steeped for 2 min.

* 1 tsp. Irish moss, last 15 min. of boil

* Wyeast 1272 (American Ale 11)

* 3/4 cup corn sugar to prime

Step by Step:
Boil syrup and Northern Brewer
hops for 60 min. Full boil is 60 min.

Steep Willamette hops for 2 min. after
boil. Remove hops and add straw-
berries. Hold for 20 min. at 156° F. Cool
wort to 70° I and transfer wort and
strawberries (o primary. Pitch yeasi.

Ferment for 10 days in carboy.
Transfer to glass secondary for one
month. Prime with corn sugar.

0G=1.049

FG= 1,007

Big Henry's Beamish Irish Stout
(6 gallons, partial mash)
Note that there is no finishing,
or aromatic hop addition at the end
of the boil. We prefer to smell the rich
maltiness.
John Daume
The Home Beer, Wine &
Cheese Making Shop
Woodland Hills, Calif.

Ingredients:

* 4 lbs. Royal light dry malt extract
® 8 0Z. corn sugar

* 12 oz. roasted barley

* 4 oz. Franco-Belge cara-wheat

ATTENTION

brewing!"

& Supplies

BREWERS

Beer Aod Wine Making Supplics

= O The Fiest Ordert

s s \\(:
5 - = \'\-\\,\- .
A, Normich, b a L A

oo

YankeeBrewer offers a wide selection of the

finest Brewing Ingredients, Equipment, and

Advice anywhere! When you’re in the area

stop in for a game of darts, or just to sample
our own brewed creations.

“
Call Toll Free for Our Latest Catalog

1-888-708-BREW
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* 4 oz. chocolate malt

* 4 oz. Gambrinus ESB malied barley

¢ (.6 oz. Northdown leaf hops
(9.4% alpha acid), for 60 min.

e 1.75 oz. Styrian Goldings leaf hops
(3.7% alpha acid), 1.25 oz. for 60
min., 0.5 oz. for 15 min.

¢ 1 tsp. Irish moss

® 2 tsp. calcium carbonate

* Wyeast 1084 (Irish ale)

 3/4 cup corn sugar for priming

Step by Step:

In 0.5 gal. of watler heated to
170° F, mash grains. Turn off heat,
cover for 45 min. Sparge with 0.5 gal.
of 170° I water.

Top up to 3.5 gal. of water, add dry
malt and sugar, and bring to a rolling
boil. Add calcium carbonate. Skim all
foam before starting hop sequence.
(Add hops with the lid off.) Add
Northdown and 1.25 oz, of Styrian
Goldings and boil for 40 min. Add Irish
moss and boil 5 min. more. Add 0.5 oz.
Styrian Goldings and boil 15 min.
more. Total boil is 60 min. Transfer to

primary and top up to 5 gal. Pitch
yeast between 70° and 80° F.
Ferment between 68° and 72° F
for one week. Transfer to secondary
mid-fermentation or when head
starts to break up. Ferment until
complete, then prime and bottle.

Guinness Clone
(6 gallons, extract and specialty grains)
This simple extract/grain recipe
began as an attempt to clone Guinness
Pub Draught and ended up a strikingly
close copy of Guinness Extra Stoul.
Gotta love that hit and miss sometimes.
This recipe took third place in the dry
stout category in a local competition —
a pleasant surprise, since all T expected
was a critique of my beer.
Michael Brown
Sacramento, Calif.

Ingredients:

» 7 lIbs. Alexander’s dark extract

* (.75 Ib. crystal malt, 80° Lovibond
173 1b. black patent malt

s 1/3 1b. roasted barley

* 6.5 gallon capacity
* 60° cone angle
* Food grace piastic

—| AFFORDABLE CONICALII! H

With new added features,

. -,{ our cylindro-conical

" fermenter is by far the best
' value in it’s class!

» Single vessel fermentation
* Easy trub removal

* Yeast harvesting

* Siphonless transfer

» Easy access for cleaning
e S R ST e, S

* & airtight lid
#r Side racking port
<« Molged-in gallon marks

= 2.5 oz. Willamette whole hops
(5.1% alpha acid), for 60 min.

s Wyeast 1084 (Irish ale)

s 2/3 cup corn sugar [or priming

Step by Step:

Steep grains in grain bag in 3 gal.
of filtered water for 20 min. at 155° I
Remove bag and bring to a boil. Add
extract and hops. Boil 60 min. Remove
hops and cool wort. Rack Lo primary
and top up to 6 gal. Pitch yeast at 70°
F and ferment for seven or eight days.
Rack to secondary and leave for seven
days. Keg or bottle with corn sugar
and condition for seven days. B

7+ New for 1998!

See your local homebrew retailer
or

Call (310) 798-BREW

http://members.aol.com/aconical

Sald and distritnited exe .'rm:."r'.ﬁ-' -r'ﬂ_)" B RF_WB]. DDYS
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Low-crown twill with “100% Pure” on back.
Available in Khaki/Brown, Khaki/Navy
Stonewash Green and Blue Denim. $13.50

CALL NOW TO ORDER! 1-800-489-4582

Visa/MC/Discover  Catalog Available.
Rogue Ales ® 2320 0SU Drive ® Newport, OR 97365
541-867-3660 ® Fax 541-867-3260 * www.rogueales.com
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R&tll I‘ll Of ; 6.6 Ibs Coopers Light Malt Extract
. Vi 11b 10°L Crystal Malt

a CIaSS|c, M ALT ; 1oz Styﬂ:nlmi::: {bittering)

U TR EXTRACT

Winning
Fruit Ale
Recipe

PREMIUM , Very Berry Honey Ale

For more information on
gravities, IBUs, and color
on this and other award-
winning recipes, please
visit our web site at
www.cascadiabrew.com

Coming Soon to Fine Retail Homebrewing Shops Everywhere!

CIRCLE 22 ON READER SERVICE CARD

# vic 1| L ' ' B
if.'

' The Beverage People!

Call for a free Catalog!

Best Valued , A]]-gl'all] bl'ewiﬂg

Malt Products equipment for 10

gallon batches.

Check out our wide range of Ingredient Kits

ingredients for the that really brew
commercial & home brewer. like a pro. |
Over 20 years of ‘

Malt Extract, DME, Hops, Grains, Fruit experience.

Flavors, Soft Drink Extracts & More...

i -"-.--Catalog Orders Discounts for
(800) 544-1867 quantity orders.

Wholesale inquiries or
X4 for a retailer near you. hitp:/metro.net/jobybp Fast shipping.

1-800-466-3034

Byron Burch, Proprietor
http://www.nwextract.com

840 Piner Road, #14 Santa Rosa, CA 95403

CIRCLE 47 ON READER SERVICE CARD CIRCLE 12 ON READER SERVICE CARD
m March 1998 Brew Youm Ows



“Help [, Mr.wjzard”

|n Search of a Good Head

I've been having a hard time bottling
my carbonated beer with a CO, setup a
friend gave me. | have the CO, bottle,
regulator, hoses, five-gallon soda
kegs, and a counter-pressure
bottle filler. The beer seems

okay when | carbonate it, but it
doesn’t hold a good head. Just
lots of foam at first before it goes
flat. When | try to bottle it, 1 get a
lot of foam in the bottle.

My friend who sold it to
me said to pressurize the
beer at 30 psi for three to
five days at 40° F. Then let
off the pressure and force bottle
at five to seven psi. Also, to help
cut down on foaming | should
chill all hoses and and set my
bottles in the freezer for a few
minutes before bottling.

Can you give me any tips on
filling my bottles without making
foam? That is, how much pressure
should | use and for how long when
carbonating the beer? What pressure
should | use to store the beer, and
what technique should | use to fill
the bottles?

James Golla
Pearland, Texas

counter-pressure bottle
filler is designed to deliver a
carbonated product into a

bottle without excessive foaming. The
basic idea behind these devices is 1o
first pressurize the beer bottle to the
same pressure as the keg holding the
beer. After the bottle is pressurized and
the beer valve allowing beer to enter
the bottle is opened, the beer will only
begin to flow if the keg is placed

higher than the bottle.

The beer Mow will stop quickly as
the forces pushing it from the keg and
those slowing it from entering the
hottle become equilibrated. When this
happens, the bottle vent is opened and

the beer flow will continue until the
bottle is full. Then, the pressure in the
bottle is slowly relieved and the filler is
removed from the bottle. If everything
went right, there is little foam coming
out of the bottle and a cap can be
quickly placed on the botile.

In your case not too many
steps seem (o be going very
well! What I would check first
is the length of the [ill tube.
One of the most important
rules of bottle filling is to

gently (ill the bottle.
There are lwo types of
filler-tube designs used
in commercial brew-
eries: long-tube and
short-tube [illers.
Short-tube [illers fill the
beer by directing its flow
to the inside walls of the
bottle, and the beer
cascades down the
sides of the bottle
during filling. Long-tube
fillers extend all the way
to the bottom of the bottle
and allow the beer to
fill from the bottom up
without excessive
turbulence. Your filler
is a long-tube design,
and the fill tube should come to within
one-half inch of the bottom of the
bottle, If the tube ends farther from
the bottom, the beer will start to foam
as it falls from the bottom of the fill
tube to the bottom of the bottle. If
your fill tube is too short, extend it.
The next rule of bottling is that
beer foam breeds more beer foam.
This is because gas is released from
beer when nucleation sites are present.
Nucleation sites include rough spots on
a beer contact surface, such as an
etched glass, crystals in beer (for
example when salt is added to beer),
and beer foam, Toward the end of
filling the bottle, leave some space al
the top and do not allow any beer to

squirt out of the gas vent valve. If the
bottle is filled all the way up, beer will
squirt out of the vent tube during the
depressurizing step and foam will
form. If you allow beer to squirt out of
the vent tube during filling, foam will
form. In both cases more foam will
form when you remove the fill tube.
This rule applies not only to filling beer
bottles at home but is also used in
commercial boitle machines. In lact
the fill tubes on a commercial filler are
designed so that beer cannot be filled
all the way to the top of the bottle.

On the same line of reasoning, the
beer bottle itself is often the culprit of
foaming, especially when returnable
bottles are used for bottling. Glass is
not a smooth surface and the surface
imperfections in glass make beer foam.
When beer hottles are cleaned and
re-used at the brewery, the surface of
the bottle becomes etched and this
problem is exacerbated. Filling a wet
bottle is easier than filling a dry bottle
because a film of water on a bottle’s
surface is smoother than a dry surface
and, you guessed it, results in less
foaming. Commercial filling lines have
a botile rinser preceding the filler to
ensure that beer is filled into wet glass.

These rules are the basics of
bottling and when used on most beers
things usually go pretty well. If'I sound
a little unsure, it's because bottling
usually provokes hrewers Lo swear a
bit more than do other operations,
Bottling beer is never a sure thing. Two
variables that often throw a kink into
the mix are beer carbonation level and
beer temperature. As a rule, highly
carbonated beer and warm beer are
both difficult to bottle. In your case you
are dealing with both!

By pressurizing your beer keg to 30
psi and holding it at 40° F for three to
five days, you are grossly over-carbon-
ating the beer. If you want a normal
level of carbonation at 40° I, reduce
your pressure to 14 psi and follow the
same procedure. Many brewers like
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using higher pressures to carbonate
beers more quickly and will use
pressures in the 30 to 40 psi range in
combination with keg shaking for a
couple hours. I prefer to choose a pres-
sure and temperature combination that
results in the carbonation level | am
after and allow the beer to carbonate
over several days. This method is more
predictable and reproducible than
high-pressure carbonation followed by
a reduction in keg pressure,

As far as temperature is concerned,
40° F is fairly warm. The closer you get
vour beer to freezing the easier it will
be to bottle. Remember to carbonate at
a lower pressure if possible since beer
can hold more carbon dioxide in solu-
tion as temperature decreases. If you
can reduce the beer temperature (o
32° F, use 10 psi for the same level of
carbonation.

The last bit of advice I can offer is
that your bottling pressure of five to
seven psi is too low. Al a fixed temper-
ature and fixed carbonation level in a
closed vessel, beer has an equilibrium

Onl
$29.%

+s&h

Forget about |
washing bottles!

3

Get the Handy, Reusabl;: _21/2 gal.
Medicine Rock Keg System!

Saves time fetching and cleaning bottles. Fits right in
the fridge for cold, on-tap homebrew. System includes
a 2 172 gal. keg, keg cap assembly, extra seal and hand
pump. Buy an extra keg (only $16.99 for the keg, cap,
and seal... you don'’t need another pump) so when you
brew a 5 gal. batch, you'll be done in a flash.
Call 1 800 682-5228
Medicine Rock Division
See our web site @ www.medicinerock.com
email: medicinerock@eaglepeak.com
Dakota Supply, HCR 2 Box 2A, W. Hwy 212, Geltysburg, SD 57442

head pressure. These are the variables
that affect beer carbonation. If the keg
pressure is reduced afier establishing
an equilibrium state, then the system
responds to re-establish equilibrium.
During bottling, this will result in
carbon dioxide gas escaping from the
beer as it flows from keg io bottle. If
you leave the pressure on your keg the
same as that used for carbonation, this
problem will go away.

What are your thoughts on batch
sparging vs. using a rotating sparge arm?
Bruce Barket(
Tucson, Ariz,

v thoughts on batch sparging
VS. continuous sparging are
like my thoughts on the hun-
dreds of other issues in brewing. In a
nutshell, there’s more than one way 1o
remove the integument from a feline,
I have used both methods on large and

small scales, and each of the methods
has its merits. Batch sparging is easier
because it is done only two or three
times during the lauter process. If
sparge waler lemperature and sparge
water volume are important to a
brewer, then batch sparging allows for
the simple delivery of a certain volume
of water at a specified temperature to
the lauter tun. The down side to batch
sparging is that the added volume of
water on top of the grain bed induces
more head pressure than continuous
sparging and may compact the mash
bed. which will extend the time
required to collect the wort.
Continuous sparging minimizes
the head pressure due to sparge water
but requires more equipment and more
attention to the sparging process. To
sparge continuously. the flow of worl
leaving the lauter tun and the Now of
sparge water entering the lauter tun
should be the same. Since the flow of
waort leaving the lauter tun changes
with time, so must the flow of sparge
waler. Unless a homebrewer invests
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Fax 504-641-1883
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, ¢ Home of the Cajun BeerKits! -9.9*
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¢ Free Shipping on 60%? % %
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PO Box 5070 - Stidell, Louisiana 70469
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entirely too much money into his
system, this balance of wort and sparge
water flow requires careful attention.
This attention should have a payolf,
and some argue that the lauter process
time is decreased by the method. If
homebrewing is about fun and relax-
ation, then I question the importance
of shaving 10 or 15 minutes off of a
brew day.

Continuous sparging also requires
an insulated vessel to hold the sparge
waler at sparging temperatures during
the period of time required for wort
collection. Batch sparging, on the other
hand, requires nothing more than a pot
to heat the water to sparge tempera-
ture and a ladle or small pitcher to gen-
tly pour the water over the grain bed.

At the end of the day, both methods
work 1o rinse sugars produced in
mashing from the mash bed.

I clean my bottles after every use.
When | am ready to reuse them I soak
them in iodophor for 24 hours (how long do
they really have to soak?), rinse them, and
use them to bottle in the same day. | have
never had a problem with this process, but
| have a question concerning a bottle tree. |
have heard that some brewers pour out the
iodophor and place the bottles on a tree to
drip dry and use them up to a week later.
The second they come into contact with a
bottle tree they are no longer sanitized,
especially if they sit on the tree for a week.
Would you recommend a bottle tree?

Scott Sutherland
St. Louis, Mo.

anitizing bottles before use is

definitely an important step in

producing clean beers, and the
use of an iodophor sanitizer is one of
many cffective products that will do the
job. To answer the question on contact
time, iodophors require no more than
30 minutes to elfectively sanitize a
surface when used at their recom-
mended concentrations. An important
point to always remember when using
chemical sanitizers (as opposed to heat
sanitation) is that residual soils will
reduce a sanitizer’s concentration and
will decrease, if not completely
eliminate, the efficiency ol the product.

Your primary concern is the use of
bottle trees and the issue of recontami-
nation. Any sanitized surface can be
contaminated after the sanitizing step,
and contact with contaminated surfaces
should be eliminated. Using a bottle
iree does not necessarily pose a risk if
the tree is kept clean and sanitized. If
you soak your bottles in the iodophor
along with the tree and place them to
drain on the tree, you should be fine.

One step | would suggest eliminating is
the rinse step after your iodophor soak.
A sanitizing rinse or soak should
always he the last step before use
because the rinse water is capable of
recontaminating the bottle surface. IT
the iodophor is used at a non-rinse
concentration and allowed to drip off of
the bottle surface, you won't have any
problems from residual sanitizer.

After the bottles drain on the tree,

CLEAN LIKE THE PROS!

Five Star proudly introduces the...
Homebrewer’s Cleaning Kit

PBW
» Designed to clean stainless steel
« Safe to use on glass, plastic,
copper, brass, and ceramic
* Eliminates scrubbing
* Rinses clean with ease
» Environmentally friendly

Name:
Address:

Signature:

Leaders in Brewery
Cleaning Technology
Star San
= NO RINSE
= Imparts NO odorsor off flavers
» Made from food ingredients

= Lasts longer, and penetrates
better than chlorine or lodophor

| Card #:

| Expiration Date
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they should be used immediately
because iodophor sanitizers work on
contact and have very little residual
aclivity.

| brewed my first batch approximately
two weeks ago. To cool the wort |
painstakingly placed two gallons of ice

hardware

* Demijohns to |5 gallons

* Largest supplier of wine
concentrate

* New Hard Cider kits

* E-Z Brew Beer Recipes

* Better Brew Beer Recipes

Belgian items also available!

New Brewery
product &
lines BOP |
introduced
support!
and s
always ‘
available! .
1/5-Liter Amber Mabvies
Flexicap Bottle Pressure Bottler
LET US
Supplies _|HELP Y00) _ingredients
GROW!
for beer & wine Hops:
* Filters, pads and accessories * Pellets, Plugs, Leaf, Extract Oil
* Huge assortment of Grains:

Fresh Mait Extracts from over |2 sources!

Sales to licensed retailers and breweries only!

into my fermenter before | poured the hot
wort in, After half an hour | put in the
yeast. | capped everything. Oops, | forgot
to take a hydrometer reading. Nothing
started to happen until 24 hours later. The
fermenter cooked for three days then
stopped. It's two weeks later and | haven’t
done anything to it. Should | throw the
batch away and start over?
Keith Wagner
Cincinnati, Ohio

* Harrington (Canada)

* Hugh Baird (UK)

* lreks (Germany)

* DeWolf-Cosyns (Belgium)

* Scotmalt (Scotland)

* Briess (US.)

* Golden Promise, Chariot,
Specialties and Organic

A retqj)

vdrometers are useful tools for
gathering information about a
brew. They give the brewer

information about the initial wort
gravity, indicate when the fermentation
has stopped, and help determine other
factors. But to the carboy full of wort
and yeast, hydrometers do nothing.

Your first batch began fermenting
after 24 hours as indicated by the head
of yeast rising to the top of your fer-
menter and the rhythmic glug-glug of
the fermentation lock. A hydrometer
would have indicated a decrease in spe-
cific gravity. but that information would
have merely conflirmed that the carbon
dioxide bubbling from the fermenter
was a byproduct of yeast metabolism.

Three days later the soothing glug-
glug had subsided and the yeast head
had deflated into a thin film over the
beer’s surface. If you had vused a
hydrometer to measure specific gravity,
you could have documented that the
specific gravity had stopped dropping,
would have concluded that the fermen-
tation was complete, and that it was
now time to let the yeast settle to the
bottom of the fermenter. Hydrometers
are useful because sometimes a brew
that looks like it is finished [ermenting
really hasn’t. Such stuck fermentations
require a little coaxing by the brewer
to send them to completion. In most
cases, however, the veast have packed
up their tools and turned in for the
night long before a hydrometer
indicates that the fermentation is over.

Sample your beer and judge its
flavor at this stage. If it does not taste
sweet like wort and if it tastes like flat
beer, it’s time to prime, bottle, and
wait for the next step. ®

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

Mr. Wizard, BYO's resident expert, is
a leading authority in homebrewing

VinoTHEQUE U.S.A. R e
email: vinous | 9@idt.net * web: www.vinotheque.net .
1-800-481-VINO (8466) » FAX: |-800-635-0035 « Marlboro, MA
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whose identity, like the identity of all
superheroes, must be kept confidential.




SEND IN YOUR BEST HOMEBREW LABELS AND BECOME FAMOUS!

BYO
3RD
ANNUAL
_LABEL
CONTEST

Tall, good-looking homebrewing magazine seeks fun-loving beer labels. Second Prize: Case of Alexander’s Sun Country Malt Extract
Object: fame and fortune. But hurry, deadline is March 16th. (6 - 46 oz cans), Homebrewer's Cleaning and Sanilizing Kit from

Five Star Products and Services, Parly Pig with activation pump
Jrom Quoin, Handmade wooden six-pack carrier from
W'.n Signature Woodworking. 3rd Prize: Organic beer kits from
coo, Seven Bridges Cooperative, a Homebrewer’s Cleaning and

Pr'z“' Sanitizing Kit from Five Star Producis & Services and
Handmade wooden six-pack carrier from Signalure

Woodworking, Plus these great runner-up prizes: Ace brand

Grand Prize: King Kooker (170,000 BIU) from

Canada Homebrew Supply, 10-gal. stainless steel
brewpol with perforated false bottom and brass

valve from the PolarWare Co,, a year’s supply of
yeast vials from White Labs, a mixed case of Oregon
Fruit Products fruil puree from F. H. Steinbart Co. and

100 copies of your label from TLC Digital Labels. apple, pear and honey ciders from California Cider Co., Head-to-
First Prize: 5-gallon ball lock keg from C&C Distributing, 5-gallon keg  Head Beer Trivia Game from Food for Fun, Jet bottle washer from Jel
parka from Forty Below, a 10-gal brew kettle with buill-in Carboy & Bottle Washer Co., a 55-Ib. bag of Weissheimer Pilsner from
thermometer port from Southern Stainless (professional) or 10-gal the L.D. Carison Company, a homebrew kit from New York Homebrew
PolarWare brewpot with lid from Canada Homebrew Supply Inc., baseball hats from Rogue Ales, tap handles from Sculpture
(amateur), and 25 copies of your label from TLC Digital Labels. Concepls and beer recipe kils from Vinotheque USA,

' -
Official Entry Blank L

Deadline: March 16, 1998
Categories (Enter as many times as you like!)
1 Professional o b o)

Il

F

Iy

Nater Zip

Thytime phone

Send your entries to:
BYO Label Contest
216 F Street, Suite 160
Davis, CA 95616




BREW BEER BETTER

WITH INNOVATIVE PRODUCTS FROM

Fermentap, y o

Quality Fermentape parts work with your home
brewing equipment to make brewing beer easier, and

help you consistently produce superior home brews. /Siphon

Spray
Waort

Aerator |

Convert Your Carboy Into
A Unitank Fermenter!

Valve Kit | Siphontap™ Siphon Starter Kit...............$9.95
$29.95

® Eliminates the siphoning mess thar often Siphon Spray Wort Aerator

- . N 3 ’ . et Tl
occurs while transferring the wort ro your Single-step process which

| © Designed to further eliminate the mess of siphoning. primary fermenter. allows you to aerate your wort |
® Gives you ability to harvest yeasr and transfer from ® Removes significant amount of trub and as you siphon
3 e | P N'¢ A L
primary to secondary withour exposure to air. hop residue from your wort before Easy and effective way
® Dry hops can be added directly intw the carboy. {ermentarion begins. Lo ensure proper yeast
* Includes the Fermentapr Inverted Carboy Srand * Strainer prevents siphon clogging. development, _
which also serves as a * Reduces the chance of
Carboy Dryer. Or Contamination,
s ol i der Yo Fermentap. Parts TOdaY! ® Ciuarantees thar yvour waorr
e Easily fits inside a refrigerator. JuATANtees thar ye 0
DEALER INQUIRIES WELCOMED is properly oxygenated for
Call 800-942.2750 For A Free Brochure. optimum fermentation.

Fermentaps » P.O. Box 30175 « Stockton, CA 95213-0175

¢-mail: fermentap@concentric.net  ®  hirpyf/www.concentric.net/~fermntap/index.html
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ANNOUNCING A NEW PRODUCT

FOR THE HOME BREWER WHO WILL

SETTLE FOR NOTHING BUT THE
BEST!

| Now you can personalize your home brewing system and give

it the professional look of a comumercial brewpub, without pay
g expensive Looling costs.

The source for all your brewing needs...
everything from canned malts to all-grain

. mashing equipment...bottling to kegging,
i base and specialty malts from Briess,
DeWolf Cosyns, Cambrinus, Harrington and

v Munton & Fison...Belgian candi sugar and herbs
Select from our extensive line of gzif/i& and spices. Wine kits and fruit flavorings...call
handerafted _pressure ('m:‘.r resin g/ 224, e-mail, or write for your free catalog.
Sculptured Tap Handles™ ™,
“Sculptured Tap Handles"” make excellent gifl .
we u};‘;b:}m, — No“ifl:; (-J;Il: XLI(‘#EE‘:? T oo 9240 Albemarle Rd., Charlotte, NC 28227
CL{" ..I 1y I a . J 5 3 L
‘L?i.es"-g"” (800) 800-5950 - Ask for dept. 202 ;e_ I (888) 785-7766 Toll-free
(530)742-7070 » FAX (530)742-7721 VISA e-mail homebrew@homebrewadventures.com

Sculpture Concepls » 5388 E.Burris Road » Loma Rica, CA = 05001 visit our web site at

Check out our website al httpdwwwsiecosd net/-seulpeon or email: scutpeon@sueceed net
We enjoy hearing from vou!

HOME BREW SUPPLIERS AND DEALER INQUIRIES WELCOME!

http://www.homebrewadventures.com
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by Suzanne Berens

Brewer: Richard Young

Brewery: Castle Springs Brewing Co.
Moultonborough, N.H.

Years of experience: Nine
Education: BA in criminal justice
from Stonehill College, Easton, Mass.
House Beers: American Wheat Beer,
Munich-Style Lager, India Pale Ale, Porter,
Autumnfest, Winter Festival Ale

We have a two-vessel brewhouse,
a mash/Aauter tun with a brew kettle.
So we are limited Lo single-step
infusion mashing, which means
using highly modified malts such as
Canadian two-row is compatible for
OUr purposes.

Single-step infusion involves
mashing at one temperature. But we
mash with different temperatures for
different beers. In general, with the
exception of our wheat beer, we create
malty, full-bodied beers.

For example take our India
pale ale. Many English brewers, and
even some American brewers, use
mash temperatures that are very low,
148°to 152° F. T use a lot of caramel

malt. With a higher mash temperature,

155° to 156° F, 1 get more from the
caramel malt, including more malty
sweetness. This sweetness provides a
nice balance for the large quantity of
hops (at 65 IBUs) we use for the IPA.

We brew our porter in a similar
fashion. We aim for very rich, malty
flavor with a touch of sweetness. This
brew has a starting gravity of 16° Plato
or 1.064. Because higher mash
temperatures tend to produce more
dextrinous worts, we mash at 156° F
to ensure that we will get enough
unfermentables left over. Our FG is 5°
Plato or 1.020; plenty of body and
maltiness.

he Heat of Infusion Mashing

Castle Springs Brewing Co.

“Many of today’s malts are modified enough so
that enzymes are released at one temperature,
unlike undermodified malts, which need to be

coaxed a little through step-infusion mashing.”

Brewer: Richard Young

R ataiaid \ "‘K‘“""&o

One of the most basic aspects of
single-step mashing that homebrewers
should focus on is consistency. Pay
attention to the ambient temperature
of your mash tun, your room, and the
malt. If you store grain at 50° F and
you bring it into an environment that
is 70° F, you might get differences in
your mash temperature. Also, try to
keep your mash tun insulated.

When | was homebrewing | tried

to shoot for a mash temperature that
was a little higher than required. It
seemed casier to cool down a mash
than to heat it up. It you are using a
picnic cooler and you shoot for

155° F but accidentally get 148° F,
the only way you can raise the
temperature is by adding boiling
water. But then you are changing the
consistency of the mash. If you shoot
for 155° F and instead reach 159° F,

The Tips

» Take into account the temperature
of the mash tun, the room, and your
malt.

» Keep your mash tun insulated.

* Buy well-modified malts such as

Canadian and British two-row. It
makes infusion mashing easier.

» Use different mash temperatures to
affect your beer’s body: higher for
full body, lower for drier beers.
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The most detailed homebrewing book ever written!

* 551 pages covering everything from your
very first bateh to recipe formulation

* 34 original recipes

» 57 pages on troubleshooting!

* 37 pages answering frequently asked questions!

* Fully referenced!

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

* Award-winning recipe formulation techniques

* Appendices deseribing 99 beer styles, 95 hop

varleties, 245 dry and liquid yeasts, and wmore.

Also distributing the

- 495 205 sou SureSereen

a stainless steel sereen
(IL residents add ¢1.16 sales tax) that slips onto your

Send cheque or money order to: mmgu&
SHEAF & VINE Imh § whole hops fr:-:um
PO BOX 1673 s i :‘“'__""‘ i
Dept, 296 7.99 +41.01 /4
Bridgeview, IL 60455

Pealer inquires invited
email: korzebrewinfo.com
http:/ /www.brewinfo.com/brewinfo/
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VOICE/FAX: 708-430-HOPS (4677)

HOMEBREWING

IT’S BACK!
AND WE’'VE
GOT IT!

The only malt extract made by an actual brewery has
returned to America. Please ask about our
award-winning recipes using Coopers malt extracts.

The WeekEnd Brewer - Home Brew Shop

4205 West Hundred, Chester, Virginia
804-796-9760 www.weekendbrewer.com

The largest variety of malts and hops in the region.
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Tips /rom the Pros

you can cool the temperature by

using a little less cold water than you
would hot water to heal a mash that is
too cool. You accomplish this by stir-
ring. When you stir you want to fold —
not splash — the wort like you're
folding whipped cream or egg whites.
This method only makes a small
temperature difference, though.

You could also change the temper-
ature by adding grain, but you would
probably change your beer more that
way than you would if you added
waler. When you add grain you are
actually changing the balance of the
beer, the grain bill. The total amount
of sugars dissolved in the mash
depends on the actual malt itself, So
when you add a little cold water you're
not changing the amount of sugars.

Now, there are limits to how much
you can alter temperature without
negatively affecting your finished
product. I used to use a picnic cooler.
Il I was a degree or two off, | would
stir gently until the temperature came
down. Il you're off by five degrees,
that's a different story.

Say I want the mash temperature
for my TPA to be 156° F. Would our
beer at a 152° F mash taste completely
different? Probably not. But the idea
is consistency. At 152° T you still get
plenty of fermentables and might even
still hit the same target for your origi-
nal gravity, but the blend between the
fermentables and non-fermentables
may be different. So, for example, say
I were to mash our IPA at 152° F and
it ferments down to 3.5° Plato, or
1.014 for the final gravity. Take that
same brew and instead mash at 156° F;
it may not reach an FG until around
4° Plato, or 1.016 FG. There’s your
difference. It may not be completely
perceptible in hop and malt balance,
but it might in other ways. The one at
152° F may have a drier flavor than the
second. And that’s directly related to
the fact that fewer fermentables were
left over after mashing at a lower
temperature.

But most modified malts are
flexible enough so that enzymes will
be active at mashes as low as 146° F
up to 158° E It is not easy to deactivate
enzymes with today's modified malts.
Just be aware of the sublie dilferences
caused by temperature variations. B



Sty[£ of the J[ontH

“n American Classic

by Alex Fodor

If barley be wanting to make into mall,
We must be content and think it no fault,
For we can make lquor lo sweeten our lips,
Of pumpkins, and parsnips, and walnut-tree
chips.
— American Poet, 1630
Jfrom Drinking in America

by Mark F. Lender and James Martin
(Simon & Schuster)

The beer that came over on the
Mayllower was probably a hoppy,
alcoholic porter. How, then, could such
a historically significant beverage end
up as bland as the all-American beer,
American pilsner?

When English settlers [irst came to
America, they subsisted in large parl
on the fruits of their own labor. They
grew their own fruits and vegetables,
they sewed their own clothes, and they
made their own heer.

Although barley grew well in the
fertile soil of the New World, the
landscape was barren of the skilled
maltsters needed to make fine beer.
Being the inventive people that they
were, Americans managed to brew
beer with the available ingredients.

If you think it was the large nation-
als who ruined American beer, keep in
mind that they were only following a
precedent set by brewers like the
above poet. Endemic to America, corn
was surely among the beer ingredients
tried by early American brewers.
Unlike parsnips, corn was a starchy
grain and good mash adjunct that
resulted in a relatively inoffensive beer
not to mention a potent bourbon.

America was a country of ale
drinkers until 1840, when John Wagner,
a German brewmeister, introduced
lager yeast to Philadelphia. Sparked
by a large influx of German immigrants,
lager soon became the national favorite.
The desire for a colder, lighter-tasting
beer coupled with German brewing
know-how resulted in a unique golden
brew that would be the predecessor to

modern American pilsner. Of course
most brewers were turning their backs
on old Reinheitsgebot by including corn
in their mashes. Nitrogen-deficient
corn complemented the protein-rich
six-row barley that was preferred by
farmers and consequently reduced
protein haze. Naturally high in diastatic
enzymes, six-row malt beckons for the
addition of enzymatically impotent
adjuncts. Besides being cheaper than
malt, corn also lightened the body and
color of the beer while adding a subtle
sweelness.

Breweries boomed across the
United States, peaking at more than
4,000 in 1873. Consolidation resulted in
the closings of many of these small
breweries by the turn of the century. In
1920 Prohibition reared its head and
put a damper on the whole industry,
[orcing many breweries out of business
for good. After 13 long. dry years of
Prohibition, breweries reopened in
1933 in the midst of Coca-Cola and the
beginnings of mass marketing. In 1941
World War 1l worsened the situation
by undercutting any pride American
brewers still took in German brewing
methods. A handful of large national
brewers began to replace regional
breweries. As one might expect, the
domination of a few powerful breweries
resulted in a less diverse beer selection
for the consumer. Economics also drove
national brewers to use a higher
percentage ol corn and/or rice in the
grist, some as high as 65 percent.

This brings us to the beer with
which we have grown up. While these
beers are well made with a high level
of control and consistency. they tend to
lack in flavor, Compared with the
earlier American pilsners, they are
paler, lighter, less bilter, and less alco-
holic. Brewing professor Michael Lewis
of the University of California, Davis,
likes to refer to them as “pain beer” for
the sharp bite of the high carbonation,
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Siy[e of the J[ontn

Homebrewing American pilsner
may be a frustrating experience.
Because the final product has little in
the way of flavor complexity, it also
does not mask off-flavors very well.
The key word here is clean. All of the
equipment used must be kept very
clean to avoid contamination and the
resulting funk it can impart.

The ingredients for American
pilsner are easy enough. You will need
a grain bill of 60 to 80 percent six-row
malt, with corn or rice making up the
difference. The key to making your
adjunct work for you is gelatinization.
Gelatinization is the thermal decom-
position of the starch molecule that
allows amylase enzymes to attack. The
gelatinization temperature of corn falls
in the range of 143.5° to 165° I and is
142° to 172° F for rice. Traditionally
brewers dealt with this by using the
decoction-like American double mash
method, which calls for the boiling of
the adjunct.

For the double mash take all of
the adjunct in the recipe and a small

amount of the total malt and mix
with water. Ramp the temperature
up to 158° F and hold for 15 minutes.
Meanwhile, the rest of the malt is
mashed in separately and held for a
protein rest at 122° F. After the con-
version rest the first mash is boiled
for 15 minutes and then slowly added
back to the second to raise the entire
mixture incrementally to the range
155% 10 158° F for a 30-minute con-
version rest.

An easier alternative is to buy
pregelatinized corn or rice Makes that
can be used in a simple infusion mash.
lixtract brewers should look for
hydrolyzed corn or rice syrups or
powdered extracts to supplement a
light-colored malt extract.

The original gravity of American
pilsner should start at 1.038 to 1.048
and finish around 1.008 to 1.013. The
alcohol content is 3.2 to 3.9 percent by
weight or 4 to 4.8 percent by volume,
With a color of 2 to 3 SRM, the
brilliantly clear beer is a familiar shade
of straw. Hop flavor should be kept to a

minimum. The typical bitterness level
is 10 to 16 IBUs. Henry Weinhard’s is
one of the f[ew American pilsners
that has a recognizable hop aroma
reminiscent of Tettnanger. Wyeast
2035, American lager yeast, is the
obvious choice for this style. Ferment
al 48° to 52° F and lager for six
weeks.

Saturday Night Pilsner
(5-gallons, partial mash)

A low hop rate and unassuming
ingredients guarantee this beer to be
just like mass produced. I'll take a
24-pack of this easygoing pilsner any
Saturday night.

Ingredients:
* 3 Ibs. six-row malt
* 1.5 1b, Mlaked rice or corn
= 2 ibs. hydrolyzed rice syrup
® 1.5 1b. malt extract
e 1 oz. Tettnanger hops
(4% alpha acid), for 60 min.
* Wyeast 2035 or other lager yeast
* 3/4 cup corn sugar for priming

Siphon No More Carboys”

Simplify your brewing techniques
and improve the quality of your beer!
Perfect for primary, secondary and bottling

* Minimize Potential Oxidation

* Reduces Potential Bacterial
Contamination

» Eliminates Siphoning

Nonporous glass carboys
sit upright.

Includes: spigot, washers
and holding wrench for
assembling spigot to i
carboy
Gravity flow saves brewing |
steps and complexities of
siphoning

Easily disassembled for
cleaning

Distributed by
L.D. Carlson 800-321-0315
Brewmaster 800-288-8922
F.H. Steinbart Co. 800-735-8793
Trading Company of the Americas
PO.Box 1817 = GigHa.rbﬂr.WA 98335 » Fax: (253) 858-5036 # 1-800-336-5336
21997 TradingCompany ol the Americas

Which Wine is

Homemade?

» 2
e I e - od

Making it Impeossible to
Tell is Our Job!

To receive a free catalog call:

1-800-841-7404

THE LEADER IN HOMEWINEMAKING SINCE 1967.
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Step by Step:

Mash grains into 1.5 gal. of water.
Raise temperature to 122° F and hold
for 10 min. Slowly raise temperature
at a rate of two degrees or less per
min. to 152° F and hold for 45 min.
Raise temperature to 170° F for
mash-out. Sparge with 165° F water
until 4 gal. of sweet wort is collected.

In a 7-gal. kettle, mix in the sweet
wort, the extracts, and 2 gal. of water.
Bring to a boil and add hops. Alter a
60 min. boil, cool and aerate the wort.
Pitch yeast at 60° F and cool to 48° to
52° F for fermentation.

Lager four weeks before bottling.

0G=1.043

FG=1.009

Cornheitsgebot Pilsner
(5 gallons, all-grain, some corn)

This pre-Prohibition-style lager is
brewed in strict accordance to the little-
known American beer impurity law of
1840, better known as Cornheitsgebot.

Ingredients:

* (0.5 lbs. six-row malt

e 2 |bs. flaked corn

¢ (0.5 Ib. Munich malt

* (.5 oz. Perle hops (10% alpha acids),
for 60 min.

* 2 oz. Hallertauer hops (4.5% alpha
acids), 1 oz. for 30 min., 1 oz. for
15 min.

» Wyeast 2035 or other lager yeast

* 3/4 cup corn sugar for priming

Step by Step:

Mash grains into 3 gal. of waler.
Raise temperature to 122° F and hold
for 10 min. Slowly raise temperalure
al a rate of two degrees or less per
min. to 152° F and hold for 45 min.
Raise temperature to 170° F for
mash-out. Sparge with 165° F waler
until 6 gal. of sweet wort is collected.

Bring to a boil and add Perle hops.
Boil 30 min. and add 1 oz. Hallertauer
hops. Boil 15 min. more and add 1 oz.
Hallertauer. Boil 15 min. more for a
total boil of 60 min. Cool and acrate.
Pitch yeast at 60° IF and cool to 48° to
52° F for fermentation.

Lager four weeks before bottling.

Yankee Doodle Pils
(5 gallons, extract)
Don’t call it macaroni. It's Yankee

Doodle Pils, the hassle-free way to
make American Pilsner.

Ingredients:

* 4.5 Ibs. light malil extract

3.5 lbs. hydrolyzed rice syrup

* 1 oz. Tettnanger hops (4% alpha
acid), for 60 min.

» Wyeast 2035 or other lager yeast

e 3/4 cup corn sugar for priming
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Malt
Matters

or those whose goal is to brew the perfect pint
their choice of malt really does matter. Put it this
way. If the malt you use isn’t up to scratch, you've
lost from the outset.

Muntons from England can help you towards

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

Step by Step:

In a 5-gal. pot bring 3.5 gal. of
water to a boil. Stir in malt and rice
extract. When boil resumes add hops.
Boil for an hour. Top up to 5 gal. with
cold water to help cool. Finish cooling
and aerate. Transler to bucket or
carboy. Pitch yeast at 60° I and cool
to 48° to 52° F for fermentation.

Lager four weeks before bottling, B
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balance in the final product.

Which probably accounts for why our friends in
America are continually telling us that Muntons is
giving them perfect results every time they brew.

Murkorvs

B GRAIN MaLTs H LIQuUID MALTS
B SPrAY DRIED MaLTs B KiTs
B PLAIN AND HOPPED MALT EXTRACTS
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HOMEBREWING:--

Ground Control to Major
Homebrewer Making great beer
doesn't have to be as difficult as putting a man on
the moon. You decide how much time and effort
you want to spend on your homebrew. And
whether you brew an easy-as-1-2-3 pale ale or
experiment with a Dark Side of the Moon Stout
that you plan to enter in one of our hundreds of
sanctioned homebrew competitions nationwide,
the American Homebrewers Association® (AHA)
is your Ground Control. We're there to help
you each step

of the way,

7 The

_3 : Guys in
the Lab Wouldn’t Leave
Well Enough Alone

If you haven't taken a close look at AHA in recent
months, now is the time. AHA members asked for
more benefits, and the guys in our lab delivered. In
each issue of Zymurgy® magazine — yours FREE
when you become a member of AHA — we ask
for your opinions on each homebrewing article, We
also ask you for ideas on how we can do a better
job of supporting you in your homebrewing quest.
Then we do our best to give you what you want.
(The guys in the fab wouldn’t have it any other

way.) Here's what we came up with. ..

Jim, Brian and
Amahl: our
AHA “guys in
the lab.”

Avoid Alien
Encounters
AHA Members-Only Benefits

How to

now include:
PUBLICATIONS
* Zymurgy magazine. FREE
to AHA members — a
$35.95 value! The first and
last word in homebrewing.
You'll receive five issues per year loaded with
great articles, recipes and sound advice on ways
to improve your brew whether youre making
your rocket fuel from extracts or from your own

secret source of Albanian six-row barley.

* Beer Enthusiast News & Notes. This newslet-
ter keeps you in touch with the homebrewing
community, includes terrific recipes, calendars of
events and much more, and comes wrapped
around our Beer Enthusiast catalog,

* Maps On Tap. Colorful, customized maps

to brewpubs, microbreweries and homebrew

supply shops,

MONEY-SAVING DEALS
* Beer & Brewing Book Discounts. Save

money on great books about beer and brewing.

CIRCLE 6 ON READER SERVICE CARD

E-MAIL & WEB FORUMS

* TechTalk. Two e-mail brewing forums for the
rocket scientist in all of us. Dedicated to technical
talk on beer. Period. Special guests highlight these “all
beer, all the time” forums for AHA members only.

* Members-Only WEB Site. Includes the "Talk
Back” issues forum where AHA members provide
ideas to the guys in our lab.You'll also find more

AHA news and information here.

VIP BENEFITS

* Members-Only Tasting at the Great
American Beer Festival®. Join other AHA mem-
bers and professional brewers at America’s pre-
mier beer festival.

* Brew U, Yes, there are signs of intelligent life in

our universe: self-study

T
< t\? A
e \O RS

courses and beer appre-
ciation and evaluation

classes coming to a

PLANETARY PURSUITS

* AHA Clubs Program. Supports more than
700 registered homebrew clubs worldwide.

* Homebrew Legalization Campaign.
Continues until homebrewing is statutorily recog-
nized in all 50 states.

« AHA National Homebrewers Conference.
Has become the world's largest educational home-
brewers’ gathering. Fun-filled and informative.

* AHA Sanctioned Competition Program.
Sanctions hundreds of homebrew competitions
throughout the country,

* AHA National Homebrew Competition.

Judges thousands of beers every year. Enter your

best brews!



IYMURGY We Have a Lift-

Off Join the American

- 1 Homebrewers Association”
NOW! Your one-year member-
ship includes out-of-this-world
benefits, § issues of Zymurgy magazine —the
first and last word in homebrewing—and a whole

lot more!

ZYMURGY FREE 48-page
IS Eml Tips & Gadgets
booklet, a $7.95
value! The best of

o

Zymurgy magazine’s popular

Tips & Gadgets column. FREE with your paid

membership or renewal. Limited time offer.

$33 U.S.
$38 Canadian
$51 International

CALLTOLL FREE
1-888-U-CAN-BREW

Payments in U.S. funds only, please. Telephone
(303) 546-6514, FAX (303) 447-2825, Mail check
or money order to PO Box 1510, Boulder,
Colorado 80306-1510 USA. AHA WEB address

hetp://beertown.org

It isn’t Rocket Science.
% Unless you want it to be.

Join the American Homebrewers Association®




Pilot Brewing

Getting

Almost all of the pros — from

by Nico

Anheuser-Busch to your local micro —
use pilot brews to test new recipes. As a
homebrewer, you can, too. There are
lots ol advantages (o pilot brewing that
go well beyond mere recipe testing. Piloi.
brewing can be faster and require less
special equipment than brewing five-
gallon batches. It can allow you to try
out new yeasl strains, new hops and
malts, spices, herbs, or strange recipes
and brewing methods you might not
otherwise risk on larger batches. If you
like chile beer but no one else around
you does, take an alternoon to make a
pilot batch for yoursell. Don’t have the
space or equipment to lager beers?
Brew a small batch and pop it in the
fridge. Planning an important large-
batch brew? Do a pilot batch of some-
thing experimental a week earlier, and
have plenty of healthy, pitchable yeast
slurry by big-batch time.

Pilot brewing just might offer you the
opportunity to try all those ingredients,
potions, and recipes you've been
thinking about but haven't had the time
for between regular brews. Making
small batches is cheap, quick, and so
easy it might even get you into trying
your first all-grain beer.

Freccia
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Brewing test batches doesn’t require
any special equipment except a few
stoppers and airlocks. Pilot batches can
be done cheaply and elfectively in
amounts as small as one gallon or as
large as three gallons. Your current five-
gallon or larger fermenter is adequate,
but many homebrew shops carry three-
gallon carboys that will make your
small-batch brewing much easier. Many
markets sell one-gallon glass juice jugs
that make ideal fermenters. The tinted
one-gallon jugs that hold cheap wine
work well and offer some UV protection,
Brew up to a two-gallon batch, split it
into two one-gallon fermenters, and test
two yeasis or two fermentation methods
at the same time.

Boiling can be done in your pasta or
stock pot, a lull mash can be done in a
second pot, and a partial mash can be
done in a large saucepan.

Pasta colanders and even wire mesh
strainers make perfectly effective lauter
screens, and a tin walering can makes a
good mash rinser.

To illustrate an experimental batch,
let’s use the following recipe for Streteh-
It-To-The-Limit Stout, provided by San
Francisco Breweraft. The beer was given

TODO HAMMOND






this name because the amount of dark
grains is much higher than mosi stout
recipes call for. The purpose of this
small-batch experiment is twofold: 1)
to taste the effect of a high proportion
of roasted malt and 2) to note the
differences that two separate yeasl
strains will have on the finished beer.

Stretch-It-To-The-Limit Stout
(2 gallons)

ingredients:

All-grain:

e 2 lbs. pale two-row malt
» 4 0z, [laked barley

* 4 oz. flaked oats

* (b 0z. roasted barley

* 4 oz. chocolate malt

e 2 oz. black malt

Partial mash:

* 1 lb. pale malt extract
» 1 lb. pale two-row malt
» 4 oz, flaked barley

e 4 oz. flaked oats

* (b oz. roasted barley

* 4 oz. chocolate malt
¢ 2 0z. black malt

Extract with specialty grains:
» 2.25 lbs. pale malt extract
* 6 oz. roasted barley

* 4 0z. chocolate mall

* 2 oz. black malt

For all recipes:

* (0.5 oz. Galena or Chinook hops, for
60 min.

¢ 0.75 oz. Cascade hops, after the boil
is finished

* 2 ale yeast strains, for example
Wyeast 1084 (Irish style ale) and
Wyeast 1056 (American ale)

* I/3 cup priming sugar

Step by Step:

For all-grain batches, mix all
grains with 0.75 gal. water in a
stockpot and place on a stove, slowly
raising the temperature to 150° F.
Partial mashers can use a large
saucepan or pot to mix grains with
0.5 gal. water and raise to the same

Keg beer without a keg!

5 gal. fermenter.

carbonation and freshness.

QUOIN  (pronounced "coin")
401 Violet St.
Golden, CO 80401

Just PRESS, POUR & ENJOY!

¢ Easier to fill than bottles - No pumps or COz systems.
+ Holds 2.25 gallons of beer - Two “Pigs * perfect for one

+ Patented self-inflating Pressure Pouch maintains

« Perfect dispense without disturbing sediment.
¢ Simple to use - Easy to carry - Fits in "fridge”.
« |deal for parties, picnics and holidays.

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

Phone: (303) 279-8731
Fax: (303) 278-0833
http://www.partypig.com

temperature. Extract recipe users
should place grains in a mesh bag or

just pour them directly into 2.5 gal.

water on the stove, and slowly raise
the temperature to boiling. Just before
boiling, remove the grain bag or, il
you're not using a bag, pour wort
through a wire strainer into a second
pot and bring to a boil.

Mashers should rest at 150° F for
30 to 45 min., then turn on the heat
and raise the mash to 168° E. Simply
pour the whole mash (carelully) into a
colander or wire strainer resting on
the lip of your boiling pot. Heat about
2.5 gal. of water to 170° F in a teapot
or stockpot, and slowly pour over the
grain bed to thoroughly rinse (lauter)
the mash. You should collect about 2.5
gal. to add to the pot. and you're ready
to boil.

Bring the wort to a boil, remove
from heal, and add extracts if needed.
Add the Galena or Chinook hops. Boil
the wort for one hour. Turn off the
heal, add the finishing hops, wrap
some plastic or foil tightly around the

Beer
Dispenser

RS!

Wit Since 1979, William's Brew-
Il ing has been the leader in
catalog home brewing sales.
We feature a huge line of
=y home brewing equipment
g and supplies.

Request your free catalog to-
7 day, and find out why we are
44 the leader!

REQUEST YOUR FREE
CATALOG TODAY!

WILLIAM’S BREWING

P.0. Box 2195-BE = San Leandro © CA e 94577
Phone Requests: 800-759-6025 = Fax: 800-283-2745

See Our Web Catalog: http://www.williamsbrewing.com
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lip of the pot, and cover. Chill by
placing the pot in the sink in a bath

of cold or iced water, or place in the
freezer or fridge for a few hours. Afier
the wort is cooled, pour through a
sanitized funnel into two sanitized

1-gal. glass jugs. Pitch a different yeast

to each one (don’t forget to label
them!), [it your airlocks, and relax.
Age for 14 days and bottle using
/6 cup priming sugar per gallon.
0G = 1.056
IBUs = 65 10 70

Being Creative and Controlled
Aside from testing new recipes or
ingredients, brewing small batches can
also be a way to set up controlled
experiments that can make you a real
specialist in certain arcas. The keys are
to be creative, take excellent notes so
that your experiments are repeatable,
and vary only one element each time.
For instance maybe you're seeking
a certain hop aroma in your IPA. Try
brewing a small batch, splitting it into
two fermenters, each with the same

The KING
of Kits!

Excellent
Free Catalog

Free Brewing Video with any order!
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MIDWEST
Homebrewing Supplies

Ower 50 kits!
1-888-449-BREW

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

yeast and the same fermentation
conditions, and dry hop with the same
hops but in different amounts. Or with
different hops. Or brew a small batch
of standard, basic pale ale in the
morning, and brew the same beer
using a new type ol crystal malt in

the afternoon. Brew a wheat beer
adding raspberries to the primary in
one lermenter and raspberries to the
secondary in the other,

Il you've never brewed an all-grain
batch before, experiment with a small
batch using common kitchen utensils
such as the stockpot and strainer until
you get a general feel for the process,
gravities, and techniques.

If you've been dying to make a
classic pilsner but don’t have the
equipment for lagering, try a pilot
brew. It's much easier to keep a small
fermenter at around 50° F than a large
one. Just keep the fermener in a
small bucket of cool water with an
occasional ice addition. Lagering is
a snap. Rack into a second small
fermenter, and pop the secondary in

the fridge [or a l[ew weeks.

Thirst-Quenching Pilot Batch

Here's another great pilot recipe
that embodies the spirit ol small-batch
brewing. The results will really
surprise you,

Despite (the thought thal a water-
melon beer might be either sickly
sweet or have no {lavor at all, yeast
really seem Lo like the stull. They
attack the watermelon meat with a
vengeance and leave you with a beer
that has a beautiful watermelon nose
but a very dry, erisp flavor with just a
hint of the fruit. It’s a greal summer
thirst quencher.

Watermelon Wheat
(2.5 gallons)

Ingredients:

All-grain:

¢ 1.5 Ibs. two-row malt

¢ 1.5 Ibs. white wheat malt

e 4 oz. crystal malt, 20° Lovibond
e 8 oz. honoy

Ya Know, I oNCE
SHOT A MAN FOR NOT DRINKIN'
my HomEBREW!!

GET ALL YOUR EQUIPMENT,

SUPPLIES, INGREDIENTS AND
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-
i
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Partial mash:

* 1.5 lbs. pale malt extracl

* 1.5 Ibs. white wheat malt

* 4 oz. crystal malt, 20° Lovibond
® 8 0z. honey

Extract with specialty grains:

® 1.5 lbs. pale malt extract

® 1.5 1bs. wheat malt extract

® 4 oz. crystal malt, 20° Lovibond
* 8 0z. honey

For all recipes:
* One 8-1b. watermelon

* 0.25 oz. Northern Brewer hops, for

60 min.

® 0.25 oz. German Hallertauer hops,

for 30 min.
* Wyeast 1007 (German ale)
* 3/3 cup priming sugar

Step by Step:

For this recipe vou will be

TIRED

F

To Brew the Best,
Brew With the Best:

Quality Supplies from
a reputable
bomebrew shop.

Call 1-800-999-2440

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

a service of

Crosby & Baker Ltd

wholesale distributor of some of the world’s
finest brewing products, including;
Muntons, Weyermann,
Mountmellick, John Bull, Edme,

Morgan’s and much, much more!
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collecting 2.5 gal. of wort to the
fermenter. For all-grain brewers, mix
all grains with 1 gal. water in a
stockpot and place on a stove, slowly
raising the lemperature to 148°F.
Partial mashers can use a large
saucepan or pot to mix grains with
0.5 gal. water and raise to the same
lemperature. Extract-recipe users
should place crystal malt in a mesh
bag, or just pour directly into 3 gal.
water on the stove, and slowly raise
the temperature to boiling. Just before
boiling, remove the grain bag or, if not
using a bag, pour through a wire
strainer into a second pot and bring
to a boil.

Mashers should rest at 148° F for
one hour, then turn on the heat and
raise the mash to 168" F. Simply pour
the whole mash (carefully) into a
colander or wire strainer resting on
the lip of your boiling pot. leat about
3 gal. of water to 170" I in a teapot or
stockpot. and slowly pour over the
grain bed to thoroughly rinse the
mash. You should collect about 3 gal.
to the pot, and you're ready to boil.

Add the honey and extracts, if
applicable, and the Northern Brewer
hops. Boil 30 min. Add the Hallertauer
hops and boil 30 min. more. Total boil
is one hour. Turn off the heat, wrap
some plastic or foil tightly around the
lip of the pot, and cover. Chill by
placing the pot in the sink in a bath
of cold or iced water, or place in the
freezer or fridge for a few hours. Afier
the wort is cooled, pour through a
sanitized funnel into a sanitized
fermenter, pitch the yeast, fit your
airlock, and relax.

After primary fermentation is
complete, rack the beer to a sanitized
J-gal. fermenter. Cut the watermelon
open, cut the meat from the rind, and
dice into small cubes. Use a clean knife
and cutting board, but don’t worry too
much about contamination. The water-
melon meat is protected inside the rind
until cut open, and the acidity and
alcohol of the fermented beer is
enough to prevent any bacteria from
gaining a foothold. Using a sanitized
funnel. cram the diced meat into the
secondary fermenter. Fit with an
airlock and let sit for two weeks. Some
meal and seeds will float on the
surface, and the rest will sink. Rack to



a bottling bucket, prime, bottle, wail
10 days and enjoy!

0G = 1.054 to 1.056

IBUs =17 tn 19

Small-Batch Helpful Hints

In general small-batch brewing
follows the same rules as brewing
of any size regarding sanitation,
fermentation temperatures, and so
forth. Your one-gallon jug of fermented
beer can be siphoned directly into your
bottling bucket, and the amount of
priming sugar will be the only
variahle. Remember that five-gallon
batches require 3/4 cup of priming
sugar for normal carbonation. That
translates Lo six ounces per five
gallons or 1.2 oz. per gallon. Be sure to
weigh the priming sugar accurately
for each small batch brew to avoid
exploding or undercarhonated bottles.
Also, when improvising with one-
gallon containers remember that some
are not designed for pressure. Do not
try to “bottle” the beer in one.

Scaling recipes you like up to

normal batch size or down to small
hatch size is essentially a matter of
multiplication. However, lots of
different factors will alfect the brew
consistency based on the size of the
batch. If you are accustomed (o
brewing concentrated wort with
extract and diluting up to five gallons
with cold water in the fermenter, and
small-batch brewing allows you to boil
the entire wort on your stove, hop
utilization will be different (more
efficient in the full wort beil), color
may be slightly different, and other
factors such as lag time may be
different.

When scaling a recipe up or down,
take good notes on your process and
the flavor of the beers and make minor
corrections based on the differences
you note. A two-gallon all-grain mash,
for example, can be carried out on
your stove. However, when you
move the recipe to your five-gallon,
camping-cooler mash tun, extract
efficiency is bound to be different.
Take good readings and adjust based

We have the very best to
supply all your homebrew needs!

Call for your free copy of
our full-color 20-page catalog,

““Worm's

Brew with the best!

* Home Brewing
Kits & Equipment

*» Home Wine Making
Kits & Equipment

¢ Dispensing Systems

» Racking & Bottling

» Mashing & Lautering

= Malt Kits, Grains, Dry
Malts, Hops, Yeast
& Beer Improvers

The Urban Brewing Sourde Bod

garden center & home brmlag supp!gg

With Retail Stores In Indiana * Florida * Massachusetts = Missouri
On the Internet at www.wormsway.com — We brew gardens too.

on your system.

Remember that for a five-gallon
bateh, vou will be collecting about
5.5 gallons to the fermenter. In a
three-gallon batch you may only be
able to collect 3.75, or for a two-gallon
batch, just two gallons. This will
dictate how much water you initially
collect to the boiling pot, and your
gravities will be slightly affected by the
different-sized batches. Again, take
good notes and gravity readings, stick
to the same brewing conditions, and
experiment with your system until you
have arrived on a simple formula for
scaling up or down.

Pilot brewing can be very
rewarding with little expenditure of
time or money. It is an excellent way
to explore brewing by experimenting
with new methods and ingredients.
And it is an excellent way to make
all those strange brews you keep
dreaming up without risking all the
affort and money you put into the
ones you like to come home to every

day. (-

Three of the Top Ten Breweries
World Beer Championships, 1996

Wurld Champions—Platinum Medal
Samuel Smith Oatmeal Stout
Samuel Smith [mperial Stont

World Champion—Platinum Medal

Hyinger Doppelbock
Gold Medal

Ryinger Althairisch Dunkel
Hyinger Oktober Fest-Marzen

Hyinger Brau-Weiss

Hyinger Ur-Weiss L 8

Hyinger fahrhundert Bier I N DE HHN
Ryinger Maibock Platinam Medal
Gold Medal
lindemans Cuvée René Lambic

Gold Medal
Samuel Smith Taddy Porter
Samue] Smith Oid Brewery Pale Ale

e-moit; infoemdv-bear.com

CIRCLE 69 ON READER SERVICE CARD

CIRCLE 42 ON READER SERVICE CARD

Brew Your Own  March 1998



Pucker Up!

Way Hoppy Beers

ou're a homebrewer. When you offer
non-brewing friends a bottle of your
favorite beer — the one you brewed to
perfection, that absolute nectar of the
gods — do they gasp, grab their
throats, and croak. “Wow, that’s
bitter!”? If so, you are observing a
common reaction to the amazing
range of flavor and bitterness a home-
brewer can achieve with hops. Any
true-born hophead will take this as a
sure sign of success. The more violent
the grimace — the redder the taster’s
face — the bigger the compliment. We
love hops. Pushing the hop envelope
does not scare us. Give us 80 IBUs or
give us death!

But are we alone in our tastes?

We brew beer in many different styles.

Some of those styles, by definition, are
very hoppy, with a great deal of hop
bitterness, flavor, and aroma. These
can be wonderful beers, but the
appreciation of them usually has to

be acquired through exposure and
experience. While people who are
used to mainstream commercial
American lagers may not appreciate
such styles at their first taste, they will
usually grow into them in time. Once
they do, they will have opened up a
whole range of complex and intensely
flavorful beer styles that they will be
able to enjoy lor the rest of their lives.

The Land Before Hops

The use of hops in brewing is
fairly recent, as these things go. Hops

by Sam Wammack
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have been regularly used in beer for
only a few centuries, while the history
of fermented beverages reaches back
thousands of years. Considering the
four primary ingredients in beer —
malt, water, hops, and yeast — hops
are the only ingredient of the four not
absolutely necessary to making

an alcoholic beverage. True, beer
wouldn’t be pleasant without hops, but
the malt would ferment, aleohol would
be formed, and something somewhat
drinkable would resull. Our remote
ancestors had to get along with just
such hopless brews.

Fortunately, someone somewhere
in Europe made an unlikely discovery
hundreds of years ago. Why they
thought to try such a thing we don’t
know, but they discovered that the
cones of a wild vine in the forest did

amazingly good things when used in
the brewing of beer. The cones of the
female hop vine (Humulus lupulus) fit
into beermaking like a hand into a
glove. It was found that hops help to
preserve beer, as well as coagulating
and removing undesirable proteins.
They aid in clarilying the beer. they
stabilize the flavor, and they are
an important factor in gonod head
retention. Most important, the
bitterness, flavor, and aromatics of
hops balance the cloying sweetness
of malt, making beer a Mavorful and
enjoyable beverage.

The match between hops and beer
is made in heaven. While sipping a
beer, a homebrewer might ponder
what else those medieval people must
have tried adding to their brewing
process. After all, if they hit on

something as obscure as the cones ol
that pretty green vine, they must have
been trying everything in the forest.
The results of the foxglove brew and
the nightshade brew were most likely
fatal. Those details will never be
known, but those early brewers did
us all a great favor in finding oul that
the hop is truly made for brewing!

Even Hopheads Need Balance
There are a great many hop
varieties in many different forms
available to modern homebrewers,
and the effects and blends of bitterness,
flavors, and aromatics that can he
achieved by a knowledgeable brewer
using them is almost unlimited.
Homebrewers tend to be hop-
heads. That is. we have been exposed
to the intense and complex flavors of

Guidelines For Hopheads*

Just Plain Hoppy

Way Hoppy

Style 1IBU
Barleywine 50-100

English IPA 40-60
American Pale Ale 20-40
American Brown Ale 25-60
Amber Ale 25-45

Wheat Beer 5-17
Bohemian Pilsner 35-45

2 oz. Eroica (13.9% AA), for 60 min.
0.5 oz. Northern Brewer (7% AA), for 30 min.
1 0z. Fuggle (4.4% AA), for 5 min.

2 oz. Challenger (7% AA), for 60 min.
0.5 oz. East Kent Golding (5% AA), for 30 min.
1 oz. East Kent Golding, steep 5 min.

1 oz. Perle (6.7% AA), for 60 min.
0.5 oz. Cascade (5.5% AA), for 30 min.
1.5 0z. Cascade, steep 5 min.

0.5 oz. Chinook (12.5% AA), for 60 min.
0.75 oz. Mt. Hood (5.3% AA), for 30 min.
1 0z. Mt. Hood (5.3% AA), for 5 min.

0.6 oz. Columbus (15% AA), for 60 min.
1 oz. Liberty (5% AA), for 15 min.

0.5 oz. Cascade (5.5% AA), for 5 min.
0.5 oz. Willamette (4.4% AA), for 5 min.

0.75 oz. Hallertauer (4% AA), for 60 min.
0.25 oz. Hallertauer (4% AA), for 15 min.

1.5 oz. Northern Brewer (8% AA), for 60 min.
0.5 oz. Saaz (3% AA), for 15 min.
1 oz. Saaz (3% AA), for 1 min.

4 oz. Eroica (13.9% AA), for 60 min.

1 0z. Northern Brewer (7% AA), for 30 min.
2 oz. Fuggle (4.4% ARA), for 2 min.

1 oz. Fuggle (4.4% AA), steep 5 min.

3.5 0z. Challenger (7% AA), for 60 min.

1 o0z. East Kent Golding (5% AA), for 30 min.
2 oz. East Kent Golding, steep 5 min.

1 oz. East Kent Golding, dry hop

1.75 oz. Perle (6.7% AA),for 60 min.
0.75 oz. Cascade (5.5% AA), for 30 min.
3.5 o0z. Cascade, steep 5 min.

1 oz. Chinook (12.5% AA), for 60 min,
1.25 oz. Mt. Hood (5.3% AA), for 20 min.
2.75 oz. Mt. Hood (5.3% AA), for 2 min.

1 oz. Columbus (15% AA), for 60 min.
1 oz. Liberty (5% AA), for 15 min.

1 0z. Cascade (5.5% AA), for 5 min.

1 0z. Willamette (4.4% AA), for 5 min.

1.5 oz. Hallertauer (4% AA),for 60 min.
1 oz. Tettnanger (5% AA), for 15 min.
1.5 0z. Tettnanger (5% AA), for 2 min.

2 oz. Northern Brewer (8% AA), for 60 min.
1.5 0z. Saaz (3% AA), for 15 min.

2 0z. Saaz (3% AA), for 1 min.

0.5 oz. Saaz, dry hop
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* Chart assumes the following: five-gallon batch, 2.5-gallon boil volume, 20% utilization




linglish bitter, special bitter, India
pale ale, old ale, California common,
American brown ale, imperial stout,
and barleywine — and we love 'em!
But that is not to say we necessarily
want hops at the expense of a
balanced brew. These beers have a
lot of ingredients, including malt and
hops, and the blend of flavors and the
balance between maltiness and
hoppiness is what makes them great.
These beers are not delicate, nor are
they hard (o brew, but they are com-
plex and they must be crafted in such
a way that the flavors complement
each other.

The balance you create does not
mean that you are wimping out of the
hophead club. Sierra Nevada Brewing
Co. in Chico, Calif., is known for
producing hoppy beers of excellent
halance and quality. Just like many
homebrewers, the folks at Sierra
Nevada are true hopheads, and no one
has ever accused them of being stingy
with the hops. Still, they achieve an
excellent resull while using large

"

N|=:w

Polar Ware

g
2
bt
:
L
-
@
Y
]
E
-
L
v
5
-
J
o
-
=
6
Y

-perforated/footed
ttom apd other |

2806 N. 15th Street
PO. Box 211
Sheboygan, Wi 53083

MAMNUFACTURER OF PREMIUM QUALITY STAINLESS STEEL BREWING SUPPLIES
"~ CIRCLE 48 ON READER SERVICE CARD

Phone 800/237-3655
FAX 414/458-2205
Email jfrey@excel.net

amounts. Steve Dresler, the brew-
masler at Sierra Nevada, says balance
is the key.

It is vital to know what the body of
the beer will be (from malt) so it can
be balanced by the base bittering hop
addition. Then additional bittering,
flavoring, and aromatic hop additions
are made throughout the boil to
achieve the desired result.

Sierra Nevada beers are great
examples of the flavors and complexity
that can be achieved with high hopping
rates. Sierra Nevada Pale Ale has
about four or five times the hops of
standard American commercial beers
(about 37 International Bittering
Units). while the Bigloot Barleywine
achieves an amazing 95 IBUs, balanced
by a tremendous amount of malt.
Favorite hop varieties for the various
Sierra Nevada beers are Cascade,
Centennial, Chinook, English Kent
Goldings, and Mt. Hood. The brewers
at Sierra Nevada are traditionalists and
brew with whole hops only. Recently,
they have been pleased with Magnum

as a base bittering hop, using it to
replace Nugget.

To Boldly Go

Homebrewers go through the
same brewing process as commercial
breweries, and though the amounts
involved are smaller, we can achieve
very similar results.

Since hop oils and resins are not
very soluble in water, and since the oils
and resins contain the bitterness,
flavor, and
aromatics, a
brewer has a
lot of control
over which
hop qualities
go into the
beer and
in what
quantities.
Bitterness,
favor, and
aroma are all
extracted by
boiling and by

BREWER'S WORKSHOP 4.0

for Microsoft Windows 3.1 & Windows 95

Stainless steef

aléo available; -

download 4 free demol

' Look at th featurs!!

Completely open database, All AHA styles, Label-
maker, Automatic water calculations, Print preview,
Full file management, Inventory, Plus much more!

TKO Software

1011 Pebble Brook Rd.
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(512) 918-9856

Dealer Inguires Welcome

The Brewer's Workshop has been refined
with home brewer’s input since 1992. This
is the product you asked for!
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exposure times. The flavoring and
aromatic character is also driven off by
long boiling.

Generally, bittering hops should be
introduced al the start of the boil and
flavoring hops much later in the boil.
Since aromatics are lost very quickly to
boiling, most homebrewers introduce
aroma hops at the very end of the boil.
Complexity can be gained in beer by
using multiple hop varieties in
different additions at different times.
The blend of flavors and aromas that
results may be much more interesting
than simply using one hop variety in
the beer.

It is important to remember that
when brewing big beers, you are
operating with a sledge hammer, The
amounts and flavors are big, and in
many ways these beers are easier 1o
brew than the more delicate heer
styles. A few hop pellets one way or
the other would make a big difference
in an American light but no difference
at all in a barleywine.

On the other hand the large
hop additions in these beer styles
make large errors possible, and
the important thing is balance. A
large amount of malt needs a large
amount of hops to balance it, but
less hops are needed for a smaller
amount of malt,

To formulate your recipes and fry
out different, hops and hopping rates,
use widely published recipes, charts,
and tables as a starting point. When
formulating a recipe, it is easy to
estimate what your starting gravity will
be based upon the amount of malt
extract or grain you are using. Once the
expected starting gravity is determined,
look at published recipes and tables in
homebrewing books for beers of the
same hoppy style and in the same
gravity range to see what hops and
amounts they are using. Then, adapt
those varieties and amounts to your
beer. Stay generally within hop
groupings for authenticity: English
hop varieties for English styles, German
hop varieties for German styles, and
so forth.

If you want to keep your beer
reasonably tame, keep the total
bitterness of the hop bill roughly the
same by taking alpha acid percentages
and boiling times into account, and
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you can’t go wrong. The hops will
balance the malt in your beer, and the
blend of hop flavors and aromatics you
have created will be unique.

If you enjoy extreme levels of hop
bitterness, flavor, and aromatics in
your homebrew, don’t be afraid to go
for it! Hops are great, it's your beer,
and whose enjoyment should you be
brewing for anyway, huh?

Published recipes and tables show
hopping rates that will please the
majority of beer drinkers; they are
aimed at the middle of the bell curve of
hop appreciation. If you like hops a lot,
and if you find yourself far from the
center of that bell curve, homebrewing
is your way to go. In fact homebrewing
is your only way to go because you
sure aren’t going to find many
commercial beers that fit your taste
preferences,

In general you can double
bittering hop additions near the start
of the boil. You can triple flavoring
hop additions near the middle of the
boil. You can quadruple aroma hop
additions at the end of the boil,
Boosting the hops in this way will
produce beers of intense hoppiness —
throat-grabbing, knee-crawling bursts
of hop experience, and by golly, some
of us will love them!

Recipes

For each recipe there is a standard
hoppy version and two alternatives,
very hoppy and way hoppy. that pump
up the recipe’s Homebrewing
Bitterness Units. HBUs are a simple
way (o keep track of hop bitterness in
five gallons of homebrew. HBUs are
the ounces of hops used multiplied by
the alpha acids in those hops. IBUs
take boiling time inio account as well.

Ozarks Special Bitter
(9 gallons, exiract with specialty grains)

Standard Hoppy Recipe

30 IBUs, 20.9 HBUs

Ingredients:

* | 0z roasted barley

*® 0.5 1b. crystal malt, 40° Lovibond

* 3.3 Ibs. unhopped amber malt
extract syrup

* 3 Ibs. unhopped amber dry malt
extract

* 0.5 oz. Northern Brewer hop pellets

(8% alpha acid), for 50 min.

* 1 oz. Cascade hop pellets
(5.9% alpha acid), for 20 min.

* 2 0z. Kent Goldings hop pellets
(5.5% alpha acid), 1 oz. for 10 min.,
1 oz. for steeping

* 172 tsp. Irish moss

* 2 packs of Doric dry yeast or 1 pack
Wyeast 1098 (British Ale)

* #/4 cup corn sugar for priming

Step by Step:

Steep crushed specialty grains in
6 gal. cold water and heat brewpot.
Remove grains at 170° F. When
brewpot comes to a boil, add extracis
and Northern Brewer hops. Boil 30
min. and add Cascade hops. Boeil 10
min. more and add 1 oz. Kent Goldings
hops and Irish moss. Boil 10 min. more
and add 1 oz. Kent Goldings hops and
immediately turn off heat and cover
pot. Total boil time is 50 min. Let
covered pot steep for 10 min. Cool the
worl to below 75° F and siphon into
the primary fermenter, splashing while
siphoning. Pitch yeast.

Ferment at 60° o 70° F until
complete, prime, and bottle. Age six
weeks before using.

0G = 1.051

FG =1.012

Very Hoppy Recipe
36.1 HBUs (about 50 1BUs)

* Incroase first hop addition,
Northern Brewer (8% alpha acid), to 1
0z. (8 HBUs, adjust amount according
to alpha acid of available hops).

* Increase second hop addition,
Cascade (5.9% alpha acid), to 1.5 oz.
(8.85 HBUs).

¢ Increase third hop addition, Kent
Goldings (5.5% alpha acid), to 1.5 oz
(8.25 HBUs),

* Increase fourth hop addition,
Kent Goldings (5.5% alpha acid), to
2 0z. (11 HBUSs).

Way Hoppy Recipe
47.3 HBUs, (about 60 1BUs)

* Increase first hop addition,
Northern Brewer (8% alpha acid). to
1 oz. (8 HBUs).

* Increase second hop addition,
Cascade (5.9% alpha acid), to 2 oz.
(11.8 HBUs).

* Increase third hop addition, Kent
Goldings (5.5% alpha acid) to 2 oz,



(11 HBUs).

* Increase fourth hop addition
Kent Goldings (5.5% alpha acid) to
3 0z. (16.5 HBUs).

Extremely Imperial Stout
(5 gallons, partial mash)

Standard Hoppy Recipe

58 IBUs, 24.6 HBUs

Ingredients:

¢ 11.5 lbs. British pale malt

* 1 Ib. crystal malt, 90° Lovibond

s 1 Ib. chocolate malt

s 1 Ib. roasted barley

3 Ibs. unhopped light dry mall
extract

¢ (.5 oz. Chinook hop pellets
(12% alpha acid), for 60 min.

» 1.5 oz. Perle hop pellets
(7.4% alpha acid), for 30 min.

¢ 1.5 oz. Willamette hop pellets
(5% alpha acid). 1 oz. for 15 min,
0.5 oz. for steeping

s 1/2 tsp. Irish moss

e 2 packs Doric yeast or 1 pack Wyeast
1056 (American Ale)

s 3/4 cup corn sugar for priming

Step by Step:

Crush all grains together. Use your
favorite mashing technique, infusion,
stove-top, or whatever maltches your
equipment. Strike in at 158° F, cover,

and hold for 60 min. Sparge with 175° I

water to yield 6 gal. in the brewpot.

Heat in brewpot. When boil starts,
add extract and Chinook hops. Boil 30
min. and add Perle hops. Boil 15 min.
more and add 1 oz. Willamette hops
and Irish moss. Boil 15 min. more. Add
0.5 0z. Willamette hops and turn off
heat. Total boil is 60 min. Cool the
wort to below 75° F. Siphon into the
primary fermenter, splashing while
siphoning. Pitch yeast.

Ferment at 60° to 70° F until com-
plete, prime, and bottle. Age six weeks.

0G = 1.087

G =1.025

Very Hoppy Recipe
36.3 HBUs (about 85 IBUs)

* Increase first hop addition,
Chinook (12% alpha acid), to 0.75 oz.
(9 HBUs, adjust amount according to
alpha acid of available hops).

¢ Increase second hop addition,
Perle (7.4% alpha acid), to 2 oz,

(14.8 HBUs).

e Increase third hop addition,
Willamette (5% alpha acid) to 1.5 oz.
(7.5 HBUs).

e Increase fourth hop addition,
Willamette (5% alpha acid), to 1 oz.
(5 HBUs).

Way Hoppy Recipe
50.5 HBUs (about 110 IBUs)
* Increase first hop addition,

How to drastically reduce
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Chinook (12% alpha acid), to 1 oz.
(12 HBUs).

s [ncrease second hop addition,
Perle (7.4% alpha acid), to 2.5 oz.
(18.5 LIBUs).

s Increase third hop addition,
Willamette (5% alpha acid) to 2 oz.
(10 HBUs).

s Increase fourth hop addition
Willamette (5% alpha acid) to 2 oz.
(10 HBUs). L~

Your GUARANTEE OF QUALITY
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24 Brewing Tips

Rules of Thumb

by John Oliver

RICK HUDSON

The great thing about home-
brewing is that in most aspects,
there is no one correct way to do it.
However, some ways are easier than
others, and there is a multitude of tips
and tricks that can make the brewing
process smoother, easier, and more
enjovable.

s My Beer Done Fermenting?

How to get a wrong gravity
reading. For brewers who lack the
equipment to do a [ull wort boil, many
times starting gravity readings are
not accurate. Boiling all of the extract

in a smaller volume and then using
water 10 top up to the correct volume
in the fermenter will usually not have
a severe detrimental effect on the
finished brew. But it does make
obtaining an accurate starting gravity
very difficult. The reason for this is
that minor differences in temperature
and density between the wort and
water make it extremely difficult to
obtain a homogenous mixture, even if
the fermenter is stirred or shaken
vigorously and the color appears even.
If you suspect that your starting
gravity reading is either high or low,
keep in mind that every pound of
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syrup extract in a five-gallon batch will
result in a change of approximately
0.007 in gravity.

Stronger means longer.
Remember that as the starting gravity
ol beer increases, the fermentation and
conditioning time will increase as well,
Extreme high-gravily beers such as
barleywine or dopplebock can take
months o reach peak (lavor,

The three-day test. i
hydrometer readings three days in a
row do not show any further decrease
in specific gravity, the beer is usually
done fermenting.

When in doubt, wait. 1ryou
are still not sure that your beer is
actually done, it never hurts to let a
beer sit for a few additional days
before bottling.

The 25 percent rule.
When trying to determine if a beer is
actually done fermenting, it helps to
keep the relationship between starting
and final gravity in mind. In this
relationship, disregard the 1 in front
of the decimal point. For example a
beer with a starting gravity of 1.048
would be considered as “048."
Multiply this by 25 percent (or divide
by four) and the resulting estimated
final gravity is “012,” or 1.012. This is
very handy for helping to estimate
final gravity, but actual gravities may
vary by a few points up or down due
to the use of high percentages of
unfermentable specialty grains or
adjuncts, or highly fermentable
adjuncts such as honey or corn sugar,

Specific gravity vs.
degrees Plafo. When making
conversions between recipes it is easy
to convert between specific gravity and
degrees Plato fairly accurately. As
above, disregard the 1 in front of the
decimal point. To convert between the
two, keep in mind that starting gravity
is about four times degrees Plato. A
recipe that shows starting gravity as
12° P would translate as 4 x 12 = 48,
or 1.048 specific gravity.

The ice tea test. When using
a two-stage fermentation with primary

March 1998 BreEw Youn Ows

and secondary lermenters, try using
the following guidelines (o determine
transfer and bottling times. During ihe
initially vigorous primary fermentation
there will be a large cap of foam,
called the kraeusen, on the surface of
the beer. As the primary fermentation
begins to slow, this foam will drop and
the surface of the beer will become
visible. Any time after this is good to
transfer into a secondary fermenter.
After the beer is transferred, it will
usually have a murky appearance.
Over a period of several days to a
couple of weeks, this will begin settling
as a fog down to the bottom of the
fermenter, with an ever increasing
band of clear ice-tea-colored beer
above. When the entire fermenter
has settled it is time to take a gravity
reading, then bottle or keg.

The siphon bubble blues.

During the transfer from primary to
secondary fermenters, many times a
bubble will form just downstream
from the highest point of the siphon,
gradually increasing in size until the
flow stops and the siphon needs to be
restarted. This is caused by carbon
dioxide coming out of solution due to
the drop in pressure in the siphon.

When lagering,
it is important to
allow the
fermenter to

warm back up to
room temperature
for a few days prior
to bottling

Preventing the aggravation of a
stopped siphon is as easy as quickly
pinching shut the flow of heer
upstream of the bubble and then
releasing. The momentary break in the
flow will cause the bubble to flow
downstream to the end of the tube. If
your siphon tubing is rigid, the same
thing can be accomplished by snapping

a finger against the tubing at the sight
of the bubble to dislodge it.

Yeast Tips

In case of emergency...
For brewers who have advanced to
using true liquid cultures, always keep
at least two packets ol a quality dry
yeast on hand in the refrigerator. It
will stay viable for a long time, and in
the event of a batch failing to kick into
initial fermentation in a timely manner
the dry yeast can be used to save what
might otherwise end up being a
spoiled batch of beer,

Warm up to lager. when
brewing lager beers using true liquid
cultures it is important to pitch and
allow the beer to begin fermenting at
room temperatures (60° to 70° F). Only
when the fermentation shows signs of
beginning, start cooling the beer to the
appropriate lagering temperature.
This ensures that the yeast has repro-
duced to where a strong, healthy
fermentation will result at the lower
temperatures necessary for lagering,
without a long and unhealthy lag time.

Also, it is important to allow the
fermenter to warm to room temper-
ature for a fow days prior to bottling.
This step ensures that not only is the
lermentation actually complete,
it will help the beer to carbonate and
condition in the bottle faster as well.

If a little is good, more is

etter. When using dry yeast, use
at least two packets for a five-gallon
batch. While using one packet will
usually work, the addition of more
yeast is cheap insurance that will help
reduce lag times and reduce the
possibility of contaminations.

Pitching yeast — into the
brewpot! Many times imported cans
of malt extract will have a nondescript
packet of yeast taped to the top of the
can, which has probably heen stored at
room lemperature. For each five-gallon
batch it is important to use at least two
packets of a quality dry yeast that has
been stored in the refrigerated soction
of your local homebrew supply shop.
Rather than simply discarding ihe
original yeast, throw it into the



brewpot during the last 10 minutes

of the boil. One form of yeast nutrient
is the dried hulls of dead yeast. By
pitching this yeast into the brewpot,
you are effectively killing it and helping
to provide necessary nutrients for the
yeast that is pitched later at the
appropriate time.

Growling your starters.
The standard half-gallon growler
that is available for take-out beers at
many brewpubs is the perfect size for
making starter cultures of liquid yeast.
It has ample room for a good two pints
of starter, and most growlers will
accept the same size of drilled stopper
and airlock as a five-gallon glass
fermenter.

Conversion Formulas

One of the fun aspects of brewing
as a hobby is being able to share the
products of our efforts with others and
to try theirs as well. Many times when
brewers gather, it is not uncommon to

overhear them swapping recipes. Here
are a couple of good rules of thumb
that can be useful when trying to con-
vert another recipe to conform to your
own brewing methods or materials.

Four pounds of dry malt
extract (DME) is equal to
five pounds of syrup malt
extract. DME and syrup malt
extracts are basically the same
product in two different forms. The
major difference is that syrup malts
contain approximately 20 percent
more water by weight than their dry
counterparis, which is why they are
syrup as opposed to powder. DME has
many advantages over syrup malt. It is
easy to measure precisely, and in
recipes that call for only a portion of
a package 10 be used or for several
different malts to be blended, it is
easier to store the unused product for
use in a later brew. Syrup malts tend
to be more readily available and are
not as foamy as DME in the boil.
Whatever your preference, it is easy

to convert recipes between the two dif-
ferent forms of malt extract by keeping
the above relationship in mind. In
mathematical terms it appears as:

lbs. dry malt extract =
0.80 x lbs. malt extract syrup

oar

Ibs. malt extract syrup =
Ibs. dry malt extract/0.80

All-grain vs. extract.
The conversion between all-grain
recipes and malt extract recipes is
somewhat less precise due to the
possible variations in efficiency
between different homebrewers’
mashing procedures and equipment,
However, a good general starting point
for converting all-grain recipes to
extract can be formulated as follows:

1 1b. malt extract (syrup) =
0.75 Ib. base grain malt

Two important factors apply to this
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conversion. When considering the
hase malt used in the all-grain recipe,
remember that you only want to
consider the malt that provides the
bulk of the fermentable sugars, usually
pale malts such as two-row, six-row,
wheat, pilsner, or lager. The malt
extract that is substituted, whether
DME or syrup, should be the lightest
available. Specialty grains such as
crystal malts, cara-pils, chocolate, or
black patent are used primarily for
color and flavor as they usually do not
make a substantial contribution to the
overall level of fermentable sugars in
the recipe. These specially grains can
usually be substituted between all-
grain and extract recipes on a pound-
for-pound basis. Again, individual
efficiency rates can vary substantially,
but the above formula is great for
determining a starting point.

Recipe and Equipment Tips

The addition of wheat to a
recipe will improve head

GET LAZERED YET?

retention. To improve the head
retention of a beer, the addition of 3
percent to 5 percent wheat (either
extract or grain) will do the job
without adversely affecting the flavor
of the final product.

Mr. Oakey. Adding oak to
a beer to get an authentic “cask-
conditioned” [Mavor is not difficult.
Using a regular coffee [ilter, load up
the basket ol your home coffeemaker
with oak chips, and then run a cyele,
The resulting vak (ea is sanitized by
the heat, and a precise amount can be
added to the finished beer to get the
exact level of flavor desired.

Dishwasher sanitizing.
The heated rinse cycle of a home
dishwasher is great for sanitizing
bottles, but keep two things in mind.
First, the bottles still need to be clean

prior to being placed in the dishwasher;

any deposits inside the bottles will not

be removed by the water spray. Second,

be sure to run at least one cycle of

el
XPEri

BrewMart
Equipment & Ingredient Klt‘ 550

waler only (no soap) in the dishwasher
prior to placing your bottles in. The
standard detergents used in dishwash-
ing contain chemicals called surfactants
that break down the surface tension of
water, causing the water to “sheet” on
the surface of the dishes and prevent
spotting. These compounds are very
tenacious (they are not designed to he
rinsed away!) and the tiniest amount
that ends up in your otherwise clean
bottles will destroy the head retention
of any beer that is put in them.

| can see clearly now. The
addition of Irish moss in the last 10 to
15 minutes of the boil at the rate of
one-half teaspoon per five gallons will
help to ensure the clarity of the finished
beer by helping proteins to precipitate.
The great thing about Trish moss is
that it is relatively benign; it settles out
during fermentation and will not impart
any off-flavors to the finished product.

Siphon into the fermenter
from the brewpot. Afier chilling,
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allow the cooled wort to settle in a
covered brewpot for five to 10 min-
utes. Then siphon into the fermenter,
holding the intake of the siphon tubing
just under the surface of the cooled
worl, following it down as the brewpol
empties. When you reach the thick
layer of protein and hop trub in the
bottom of the brewpot, stop the
siphon. The result will be a cleaner,
clearer finished beer.

Soot solution. High-output
propane cookers are really great for
speeding up the boil on a batch of
brew, but economy models without
good gas and air controls can leave
ihe outside of the brewpot coated
with a heavy layer of black soot.
Before the brew session, use liquid
dishwashing soap and coat the entire
lower surface of the pot. After the
brew session simply rinse. Most of
the soot will rinse right off, making
cleanup a breeze.

Easy does it. If you're using a
kettle that has a probe-style ther-
mometer mounted into the side of the
kettle for mashing, use restraint when
turning up the controls of the cooker.
High-output varieties ol 150,000 BTU
or more can send out a blast ol heat
and Mame that will curl around the
bottom of the kettle and up the sides,
quickly incinerating the thermometer.

Keeping in the dark. Alot of
importance is attached to using brown
glass bottles in lieu of green or clear to
prevent [inished beer from becoming
light struck. However, very little
attention is given while the heer is in
the fermenter prior to bottling, yet the
same off-flavors can result. If you use
clear glass carboys, they can usually
be protected from direct light by
inverting a standard grocery sack over
the fermenter with a hole cut out to
allow the neck and the airlock to
protrude.

No-cost temperature
controls. For brewers living in
the Southern states, high summer
temperatures can mean difficulty in
maintaining good fermentation
temperatures. However, such a
situation does not necessarily mean

purchasing an extra refrigerator for
brewing or running the household
air-conditioning full blast 24 hours a
day. By taking a large towel soaked
with cool water and wrapping it

around the fermenter every morning,

you can keep the ferment as much
as 10 degrees cooler than the
surrounding temperatures through
evaporative cooling.
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Remember, in brewing there is no
one single right way to do everything.
Many of these tips and tricks are
things that brewers learn while
sharing a brewing experience or a
homebrew with other brewers over the
years, Sharing information can be just
as much fun as sharing the finished
product, so don’t be afraid to try
something different or new! {
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A Practical Guide

by Randy Whisler

m March 1998 Buew Your Own

Considering how important it is to
the brewing process, lautering doesn’t
get much respect. Many brewers see it
as simply the process of rinsing grains.
They give it little thought, rush through
it, and curse it when it causes problems



to Lauterin

such as a stuck lauter.

But a successful lauter plays an
important role in getting the most
from your grains, avoiding astringent
flavors, and making your brewing
more consistent.

Lautering, by definition, is simply
the separation of mash solids from
mash liquids. The act of lautering
gives the brewer the wort needed for
making beer,

Lautering begins after the mash.

Mashing means thal grains are
immersed into water warm enough
(149° to 158" F) 1o convert starch into
small sugars, among other processes
that take place. Most of these particles
that are broken down into smaller
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parts become soluble (they become a
liquid solution). These small parts are
required by the yeast to convert wort
to beer. However, the yeast doesn’t
really need all the solid stuff, and not
even the most hearty homebrewers
want that much body to their beer.
Plus if you boiled the gruel at this
point, you would end up with excessive
tannins in your beer. Therefore,
lautering was invented.

The basic principles of lautering
involve pultting the mashed grain into a
vessel with a sieved bottom. Using the
most standard setup, you will mash
and lauter in the same (sieved-bottom)
vessel. The sieve can be anything from
a leg out of a pair of nylons (usually
large and preferably never before
worn) to a V-plate stainless steel false
bottom installed in one of those large,
round water coolers. The sieved vessel
then allows the liquids of the mash to
flow out of the mash tun into another
vessel,

However, there is a small problem
here. This initial juice that escapes

Bortige Hills

from the lauter vessel has a very high
initial gravity, which Is not always
preferred by the brewer, and a brewer
who just drained the lauter without
adding more water would lose a bunch
of sugar that the yeast could otherwise
eal. So unless you want really small
batches of high-alcohol beer, you have
to add more water back into the lauter.

The Process

The details of the lautering process
depend to some extent on the equip-
ment you use and the type of beer you
are brewing. For this example we’ll
look at a beer of medium starting
gravity. lautered in the most standard
of homebrew lauters, the [ive-gallon
bucket with umpteen zillion holes
drilled into the bottom of it, stuffed
into another five-gallon bucket with
a spigot near the bottom.

At the point when you are just
completing vour mash and are ready
to lauter, the mash water will serve as
foundation water. Foundation water
allows the mash to float rather than

become wedged into the sieve. If you
were lautering in a separate vessel,
you would fill the bottom with 175°
water and add the mash.

Hot water is preferred to cold
water for lautering. Hol water
extracts more sugar than cold water.
There are many chemical/physical
principles at work here, but they can
all be boiled down into a maple-syrup
example. If you have ever tried to
pour maple syrup straight from the
refrigerator onto your walflles, you
know the syrup does not pour very
fast. But if it is heated, it pours much
more quickly.

The same is true for the sugars in
the mash. If you add cold water to
them, they will move very slowly
through the lauter. But if you add hot
water, the sugar molecules move
around much faster and are therefore
extracted much faster. Another reason
for using hot water is that you will be
able to bring the wort to a boil aster
once lautering is completed.

Once the mash is complete, let it
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sottle for about five minutes. This
allows the grain bed to sort of settle
oul. At the end of the five minutes,
open the spigot and start running off
slowly. The lautering process should
take about an hour; it's not a race. A
common mistake made in lautering is
to zip the water through the lauter and
into the boil as fast as possible.

At the start of the lautering
process, you should use a quart
container to catch the first runnings.
These will be cloudy and have bits of
husk in them. Pour the cloudy, husky
material back into the top of the lauter.
This process is called vorlauf, a
German word that means temporary.
The mash materials will act like a filter
and clear the runnings.

Repeat this process until you are
salisfied with the clarity of your wort.
Some worls never become totally clear,
while others can become almost crystal
clear. It depends on your lauter tun
design and the type of malt and
adjuncts you are using. However, as a
general rule you should at least vorlauf
long enough to get the husky material
out of the runoff. Fifteen minutes is a
reasonable time for the vorlauf.

Once you have reached the desired
clarity, you can start running off into
the brew kettle. Again, this is not a
race. You should take at least 45
minutes to run the rest of the water
through the lauter vessel. You will
notice that the water level in the lauter
tun will begin to get low as you drain
off the bottom liquid.

At this point you should be adding
hot water back into the top of the
lauter. One of the simplest methods is
to put boiling or near-boiling water into
your quart vorlauf jug and add the
water as needed to the lauter vessel.

It is a good idea to keep the water level
in the lauter about an inch above the
grain bed.

This is one simple method for
adding water to the lauter tun. There
are many tools available to help the
brewer add water evenly over the
top of the lauter bed. Some are as
complicated as another bucket
attached to a tube that runs into a
second, T-shaped tube. When waler is
added to the bucket, the T-tube spins
around like a lawn sprinkler. For the
most part these devices work well.

S Unwind withan ALEXAND

18678 N. Hwy. 99
Acampo, CA 95220
209)334-9112
209)334-1311 fox

ALEXANDER'S superior malt extracts
are packaged for your convenience in
1.5 & 4 |b. cans.

Pale, Wheat, Amber, Dark, Lager, & Nut Brown

Custom extracts produced to brewer's specs
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tool no
aspiring
brewer
should be

without...

...it's the
Brewers Resource Catalog!

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

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

Don't wait for the mail, see our catalog now! www.brewtek.com
409 Calle San Pablo, Suite 104 Camarillo, CA 93012
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You can also use an ordinary
gardening water can, plastic not
galvanized. If you use this method,
the water will cool down significantly
between the time it’s on the stove and
it gets to the lauter, so overshoot your
target temperature a hit.

The important thing is to evenly
distribute the water over the top of the
lauter. This allows the water to flow
evenly through the grain bed. The
whole purpose of adding the extra
water is to extract more sugar.
Therefore, it makes sense to evenly
distribute the water. If the water does
not get to a certain spot in the lauter
bed, you will get what are called sweet
spots. Sweet spols represent lost
extract.

One way 1o prevent sweet spots is
to stir up the top of the grain bed with
a fork. You can go as far as halfway
down the bed and not disturb it too
much. But it’s important to move
gently. Some people might be afraid
that this will disturb the bed too much.
If you feel that way, this is by no

So Many Beers
So Little Time!

Refrigerator Magnets (360)352-1851
http:/www.gototem.com/Beer.html
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means a necessary procedure. It just
helps you get the most out of your
extraction. Also, only do this early,
during the vorlauf. Doing it later may
cause setting of the disturbed layers,
leaving you with a stuck lauter,

Finishing Up

So when do you stop lautering?
You have been adding water for quite
some time now. How can you tell when
it is time to stop? There are two
schools of thought on when to stop:
when vou reach a certain volume or
when you reach a certain gravity. Of
course il all goes well, you'd like to hit
both at the same time. However, this
takes a lot of practice.

If you decide to aim for volume,
the question becomes: Which volume
is correct? This depends on how much
energy you can stuff into your boiling
kettle. If you are using a five-gallon
fermenter, you need 5.5 to eight
gallons of starting wort. Generally if
you are boiling on a stove top, vou
won’t need much more than 5.5

gallons. Thal’s because the boil on
most stoves is fairly weak. However,
il'you're cooking on a propane burner,
especially one of those 150,000-BTU
flame throwers, and you have a large
enough kettle to contain the boil, you
can easily extract eight gallons of wort
and boil it down to five in an hour.

You will also get good hop extraction
this way.

If you decide to aim for a specific
gravity, you won’t know in advance,
especially when you first try this, how
much volume you’ll end up with. With
time, as you get more used to your
system, you may become successful at
predicting the volume.

However, aiming for specific
gravity will make your results more
consistent with the recipe, if you're
using one. It will also make it easier
to repeat your results the next time
you brew the same heer,

The specific gravity method entails
taking periodic gravity readings in the
boiling kettle. The general method for
this is to take a sample of wort, put it

RENO HOMEBREWER

h

| 15 Years Brewing Experience

! BJCP National Judge

* 35 GRAINS - 33 HOPS

* MALT EXTRACTS & DME

* DRY & LIQUID YEASTS

* ALL THE EQUIPMENT YOU ‘
COULD NEED

* AND MORE? mm

WKNNTOA@PRODIGY.COM

2335A DICKERSON RD
RENO NV 39503
PHONE: 1-702-329-ALES
FAX: 1-702-329-8121
ORDER: 1-800-133-1971
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in the measuring device, and immerse
the measuring device in ice or ice
water until the temperature is correcl.
Then, take a gravily reading and throw
the wort back into the boiling kettle.
Continue to take gravity readings until
vou have reached the desired gravity.
Keep in mind that the gravity after
boiling will be higher than the gravity
at the start of the boil. This is due to
evaporation of water during the boil,

As the measuring device, it’s
helpful to use a copper tube with one
closed end. Copper has a tremendous
heat-exchange capacity, which allows
the wort inside it to cool much more
rapidly than wort cools in plastic. Also,
stirring helps greatly. Convective heat
exchange, heat passed by a current or
flow, is much faster than conductive
heat exchange, the passive process of
giving off heat without the aid of a
current.

There is also a third method that is
used to decide when (o quit lautering.
It involves neither volume nor gravity
of the extracted wort. This one is
practiced by those fearful of tannin
being in their beer. This method
involves either tasting or taking a
gravity reading of the wort as it exits
the lauter tun. It is generally accepted
that when the readings get down to a
specific gravity of 1.008, there are
more tannins and other unwanted
material flowing from the lauter vessel.

If you are tasting the wort, at the
point when you can no longer perceive
a sweel flavor the gravity ranges from
1.012 to 1.006, depending on your
ability to perceive sweetness. If you fear
tannin, stop the lauter at this point.

If you still need more water to
reach the volume you desire, then you
can make up that amount of water by
using hot tap water, or take the excess
sparge waiter and pour it directly into
the brew kettle, The important point
is that you are not losing too much
fermentable sugar at this point. It is
completely acceptable to use this
practice. Many professional brewers
use this method.

Nothing But Time

What if the lauter is taking too
long? First, it’s important to emphasize
that a lauter that goes loo [ast is a more
common problem than one that goes

Whether you're un aspiring Master Brewer or an enthusiastic homebrewer, take your knowledge to the next
level TheAmerican Brewers Guild isAmerica's foremost school of hrewing science for the microfpub brewing
industey, We offer classes that cover all aspects of brewing... from grain to glass, Our education and training includes
spac ous classrooms, state-of-the-art, full scale brewing system, pilot brewery and lab to allow you to experience real
“har ds-on" brewing.

We're dedicated exclusively to brewing education. So, if’ you've got a thirst to learn or simply want 1o brew your
best the American Brewers Guild has the progeams you need. Call today for a course catulog

Diprosa PROGRAMS @ SHORT COURSES ® WEEKEND
Covrses » Propessional BREWERS COURSES ®

ArpRENTICESHIP & CORRESPONDANCE PROGRAMS

Mer: (530) 753-0407 » Fax: (330) 753-0176
E-MAIL: ARGBREW@MOTHER, QoM
1107 Kenneny Prace, Sorre 3, Davis, CaLrorsa 95010

BREWERS GUILD

BREWING SCHOOL
NEW! Website: http://www.realbeer.com/ABG
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COMPLETE BREWING SYSTEMS AND WELD-FREE
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to slow. If you lauter for 15 minutes,
vou're going to leave a lot of sugar
behind, and your extraction efficiency
will be closer to 50 percent than 60 or
70 percent.

The two most likely reasons for a
slow lauter are:

I. The grain was milled too small.

2. The protein layer that forms on
top of the grain bed has set thick and
is restricting the flow of wort through

the grain bed, thus leaving Lake
Lauter in its [lood stage.

Both of these problems are easily
rectified. If your milling size is too
small, simply make it larger. Many
they are dissatisfied with their yield
and want to get more extract out of
their grain. But a larger mill setting

type of mill and grain) combined with

The Home
Brewery"”

~ Since 1984 ~ -
YOUR LOCAL HOMEBREW SHOP NATIONWIDE!

Call or visit your nearest full-service Home Brewery store!

MISSOURI..... (800) 321-2739 CALIFORNIA .. (800)622-7393
FLORIDA...... (800) 245-2739 NEW JERSEY .. (800) 426-2739
ARIZONA ..... (800) 572-4290 WASHINGTON (800) 850-2739
ARKANSAS.... (800)618-9474 NEW YORK ... (800) 346-2556
TEXAS ...c000s (800) 817-7369 MICHIGAN .... (888)577-2739
KENTUCKY ... (800)992-2739
all for our
Web Page - E-mail: FREE CATALOG
http://www.homebrewery.com 800) 321-BREW.

homebrew(@ dialnet.net

5-gal. All-Grain Brewing System
Less than 2 degrees temp. drop during mash.
Complete system includes cooler, bottom
manifold, sparge arm, probe thermometer,
sparge bucket, tubing, clamps, and full
instructons. Mashes 20+ Ibs. of grain. 79.95
The Home Brewery is different!

We manufacture many of our own products -
things you can’t get elsewhere.
INGREDIENT KITS for The Home
Brewery ", Mr. Beer'w, and Beer Machine™™
brewing systems; HOME BREWERY,
YELLOW DOG, and BELGIAN ABBEY
Malt Extract
Syrups, MASH TUNS, WORT CHILLERS, A
and lots of unique gadgets. For a great American
homebrew supplier, visit or call your nearest Laeger
Home Brewery. We ship everywhere.

¢ "'li‘% |
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Our Ingredient Kits are still winning homebrew | 3 %
competitions! Most recently, our Yellow Dog Newe>

Ale Kit took Best of Show in Springfield, Mo. It ——
was the brewer’s second batch of beer!
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people try a small milling size because

(the actual setting varies based on the

a slow lauter will result in substantial
extraction.

The second problem of the protein
layer on top of the lauter is easily
remedied by taking a fork and periodi-
cally stirring the top of the grain bed.
A side note on this problem: Wheat is
notorious for gumming up lauters, so
expect some delays in lautering a
wheat mash. Also, grind the grain a bit
larger than normal for wheat beers.

There is yet one more way that you
can slow vour lauter down, and that
is by sticking your lauter bed. This
basically means that the wort is
removed too fast from the bottom of
the lauter, causing the top of the lauter
bed to push down on the sieve. This
stops all flow through the lauter.

The most common way that this
happens is that people take a long
tube from their lauter spigot and put
it into their brew kettle on the floor.
Then they open the lauter spigot.

The wort in the tube creates a great
suction and, whammo, a stuck bed is
formed.

To get rid of a stuck bed, underlet
the lauter by pushing water back up
through the spigot. This helps clear
the sieve holes. Afier underletting you
should wait about five minutes, then
resume lautering.

Here’s one last suggestion to
make the lautering process easier. As
soon as you are done using yvour lauter
tun, clean it. Procrastination about
cleaning the lauter tun will almost
inevitably cost you more time next
time you brew. Also, there tends to be
a fascinating array of molds that are
willing to spring up in as little time as
a day or two if the lauter tun is left
even partially dirty.

Finally, if you still have trouble
going slowly through the lautering
process, try drinking some of your
previous work during this time and
making it a social event. Most all
social events are known to cause
time to elongate. (-

Randy Whisler is a brewer and
microbiologist at Smuttynose Brewing
Co.. Portsmouth, N.1. He holds an M.S.
in brewing from the University of
California. Davis.



esigning Great Labels

by Keith 1. Yager

et ready for
BYO's Gonzo Label
Conlest! Credaling
and using artistic
labels is easy and
quick. And they can
help your brew make

a big impact.

September 26, 1996

o

“You've got to try my new brown
ale,” my good friend says to me. I
know it's a brown ale because he has
scribbled “BA” on the bottle cap with
a green marker. Later that evening I
open the ambiguous, little brown
bottle and pour myself a glass of rich,
foaming ale. Good beer. But from the
very moment the bottle crossed my

field of vision, something was missing.

That something is known as “the [irs
impression.”
Picture this: You finally introduce

your batch of two-year-old barleywine
to a good friend and beer connoisseur.
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You pull two bottles from the fridge
and present them. Two identical labels,
splashed with color, announcing
proudly the name of the beer in big,
hold letters. Smaller print boasts of the
ingredients blended together to form
your masterful creation. The label also
speaks ol a date, some Lwo years
earlier, when the beer was locked
away from the world like a little time
capsule. Very impressive! Before that
first wisp of vapor is encountered,
before that bittersweet bite of mali hits
the tongue, before the warmth of the
alcohol comforts the soul — the beer is
experienced!

It’s not difficult to create stunning
labels that will enhance the ambiance
of your beer. What is perhaps more
important, allixing and removing labels,
can be the easiest part of labeling.
Forget those 48-hour soakings to
remove those stubborn, self-adhesive
labels. In fact with the right technique.
labeling can be as easy as “press and
peel.” Press it on before it goes into the
refrigerator. Peel it off when the bottle
is emptied.

Any serious homebrewer knows
that labeling is a necessary project —
especially if they brew more than one
batch at a time. Your American pale
ale and Czech-style pilsner look strik-
ingly similar side by side in the cold,
pale light of the refrigerator. We need
labels. Labels discern one batch from
another. Dated labels remind us how
fresh our beer is. Perhaps, most
important, they give our beer a
name and a face.

Designing Labels

Almost every label I've ever seen
on a bottle of homebrew has heen
nothing more than plain type printed
on self-adhesive paper run through a
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laser printer. In addition to the fact
that these labels are hard to remove,
they also have several other draw-
backs. Sometimes the labels will peel
from the backing as they travel
through the printer and wrap

winterfe
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And Start Brewing
Great Beer

Some companies' idea of a "beer kit" is

a can of malt extract with a package of
yeast under the lid. Brewers know
better. Our Classic Beer Styles™

_ ingredient kits contain 100% pure malt

extract, real hops, quality yeast, and

specialty grains, to create over 35 beer

styles true to traditional standards.
Ask About the
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nation wide
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Call 1-800-266-4677 for Your FREE
Catalog TODAY!

Visit us at www.windriverbrew.com

themselves around a roller. The type
can also be difticult to align in the
constrained space allotied by the
paper manufacturer. And because
the space is constrained, your design
often becomes cramped.

I'use plain laser paper for all my
labels. Not only is the shape of my
label left up to me. but laser paper is
a heck of a lot cheaper than adhesive
paper. Don’t worry about attaching
the labels; that'’s the easy part.

Begin by playing with a few
typelaces until you find one that
“looks” like your beer. Try different
sizes and different effects. Most
drawing programs on PC and
Macintosh computers have several
built-in effects that can augment type
with the click of a mouse. Finding a
good typeface should be relatively
easy, but suppose you want some art?

The Internet is a great place to find
art. In fact there are so many down-
loadable images on the Internet that
finding art should never be a problem.
For my “New Harvest Moon Autumn

Brew” (page 51) I found an actual
photograph of a moon on a science
Web site. | set the moon on a black
sky, ran some white type across the
side of my image area, labeled the
ingredients, and had an impressive
label in about five minutes.

Computer scanners are great for
the addition of art. You can add your
personal photographs to any label with
a scanner and your design potential
becomes limitless. If you don’t have
access L0 a scanner at home or work,
bring your photograph and a floppy
disk down to a quicky printer and have
them scan it for you. Have the image
scanned at as high a resolution as
possible. If the image resolution is
saved too low, the art will be pixilated
and the quality poor. On the other hand
a high- resolution image will not fit on
your floppy disk and could cause night-
mares during printing. A resolution of
about 100 to 150 dots per inch (dpi)
should be adequate for label design.

I presented a bottle of mead to my
sister on her first wedding anniversary.

(all For Your Free Catalog
1-800-000-0033

Beer, Beer & More Beer, PO. Box 4538, Walnut reek, (4 94596

(ot Beer?

We Got Supplies!
| And They're Shipped Free With Orders Over §36

Excludes carboys, botfles, & sacks of malt

Or visit Our Online Catalog
Www.morebeer.com




On the label was a full-color picture of
her and her husband on their wedding
day. I don’t have a color printer, so |
took the image to a photocopy center
and let them output it for a few bucks.
My sister loves the bottle so much she
still hasn't tasted the mead!

You don’t need a high-quality color
printer to create colorful labels. Plain
laser printers are ideal for adding spot
color to your labels. For my “Winterfest
Celebration Ale” I created a nighttime
winter scene on a reversed label (page
52). Because the type was surrounded
by black, I was able to add color with a
yellow-gold marker in a matter of
seconds without worrying about going
out of the lines. I added green to the
pine trees and left the stars and the
snow white against the black of night.
It only took 15 minutes to add color to
40 labels. As my family and friends cel-
ebrated Christmas eve, the beer went
down smoothly and the celebration was
fine,

With a good laser printer, a
drawing program, and a couple of

I ———
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Extra pale ale with 2 row mailt, clover honey, lemon & ginger. Bottled 8/11/96
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cool typefaces, you've got yourselfl a
miniature label production center. You
can crank out beautiful labels to give
your beer a special touch. Your friends
are going to be even more impressed!

Printing, Affixing, and Removing

Now for the easy part.

You should duplicate as many
labels as possible in the image area
of the paper size you plan to print.
Arrange your labels so that one knife
or scissors slice will separate them
from each other. But don’t cut them
just yet!

The easiest and most accessible
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way Lo affix labels is to invest $1.50
in a glue stick. I use a glue stick with
a clear adhesive that is applied
through a roller located at the tip of
the implement. I suggest that you find
a glue stick with a liquid or gelatinous
adhesive, because they seem to glide
easier. But the “lipstick™-type glues
work well enough, il that’s all you
have. The glue 1 have found to work
the best is manufactured by Pentel,
Turn a table into your work station
while taking the proper safety precau-
tions, such as protecting your surfaces
with newspaper. Then apply one
streak of glue down both sides of your
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paper and one down the middle so that
one small streak ol glue has been
applied to cach side of the labels. Don’t
use oo much glue, One thin streak will
be more than enough to affix your
labels to their prospective bottles.

Cut the labels out and tack them
onto your hottles. Il you find your
labels dry too quickly, an easy solution
is to cut the labels out before adding
the adhesive. Then just dab a little

glue on each corner and press the
labels to the bottle.

The labels will stay on your bottle
until the day you decide to peel them
off. Because you've only used a touch
of glue, they will peel off casily.

A Few More Suggestions...
Always put the date the beer was

bottled on your label. Labels should be

pragmalic as well as aesthetic. If
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there are
plenty of
shareware trial versions on the
Internet. Also, there are trial versions
of photo-lab soltware that can be used
to tone and enhance your photographs
or tonal artwork. These trial versions
usually last for 30 days before you are
expected to buy them.

If you're having trouble finding
that special piece of art, call up your
favorite search engine and run a find
on “clip art.” There are literally
thousands of clip-art sites on the
Internet. Much of this art is designed
for graphics professionals, but
homebrewers are not excluded.

You can hand draw your labels if
you don’t have a computer. The labels
should be drawn large and then
reduced to the appropriate size with
the help of a copy machine. Just make
sure you use black marker for the
design, as graphite does not reproduce
well. Reproduce as many copies as you
need and save your original for next
time. You can use all of the techniques
described to attach and remove your
labels.

And finally, have fun. That’s what
brewing beer is about anyway. If you
don’t enjoy art or you're just not good
al it, then ask an artistic friend to
design something for you. Artists are
usually flattered by such requests,
especially if there is beer involved. B

Enter your creation in
BYO'’s third annual
Gonzo Label Contest.
Entry form on page 17.



MicroprewEyies

Making a Prison Break

by Stan Hieronymus and
Daria Labinsky

Brewer Dave
Raymond has
introduced Vino's
Brewpub patrons

to all and Belgian
styles in addition to

milder house beers.

hen Vino's Brewpub began

brawing in 1993, the fact

that some of the equipment
came from a prison auction made for a
greal story. but it didn’t always make
for good beer.

“Our quality control was miserable,”
says operating partner Henry Lee.

The Little Rock, Ark., brewpub
installed a “real” brewhouse at the end
of 1995, so Lee isn’t shy when he talks
aboul those first beers. “About a four,”
he says, when asked to rate them on a
scale of one to 10. James Robertson
wasn't even that kind in his Beer
Taster’s Log (Storey Publishing). He
gave Big House Brown Ale a 29 (out of
100), Seventh Street Pale Ale a 27, and
Lazy Boy Stoutl a 24.

Lee must have felt somewhal better
alter Michael Jackson tasted the beers
in the fall of 1996 and gave Rainbow
Wheat, a hefe-weizen, three stars (out

You’ve NEVER HEARD OF

of four). Jackson wrote the ESB was
“yeasly, quite bitter, and tasty,” and the
Rainbow Wheat “toffeeish and fruity
(bananas, lemon?).”

*We're still in a new market here
for specialty beers,” Lee says. “We're
typically five to 10 years behind the
rest of the nation.” That hasn’t stopped
him from pushing Arkansas’ beer
envelope, however. From the time the
bar opened in 1989 until 1997 it had
the most tap handles in the state. Bul
when the Bennigan’s restaurant chain
began its Copper Clover beer tour
program, an outlet in Little Rock
passed the brewpub. Vino's still offers
11 guest beers from 16 handles and
was the first place in the state to serve
Guinness and Bass on tap.

Nonetheless, the house beers are
newcomer friendly. The Six Bridges
Cream Ale and Firehouse Pale Ale both
have lewer than 20 IBUs, but neither
is a simple beer. The pale ale is made
with a combination of six malts and two
hops. Lazy Boy Stout, the other regular,
has seven malts and three hops. It starts
al 1.054 original gravity and has 25
1BUs. Both chocolate malt and roasted
harley are evident. All are made with
the house yeast strain, Wyeast 1056.

“We're developing a following of
hopheads, so we've usually got to keep
something on for them,” Lee says. lle
has given brewer Dave Raymond, who
came from Bosque Brewing Co. in
Waco, Texas, in the fall, free reign on
creating specials, The first was an alt
beer, the second a Scottish ale, and the
third a Belgian strong ale.

“I can be a little bit of an artist
here,” Raymond says. “It's more fun.
You can walk out into the brewery and
watch everyone enjoying your stull.” His
Scottish ale had five malts: 75 percent
two-row, 10 percent Scottish, 5 percent
crysial, 4 percent roasted, and 6 per-
cent peated (a medium peat). He used
Kent Goldings for bittering and flavoring
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and added nothing for aroma. The beer
had an OG of 1.052 and 18 IBUs.

The alt was the first beer Raymond
ever made commercially from one of
his own recipes, and he was justiliably
proud of it. It was made with five
malts, and the three-barrel batch had
15 ounces of Tettnanger for bittering,
nine ounces of Hallertauer for flavor-
ing, and 12 ounces of Saaz in the
whirlpool. These are recipes a home-
brewer can relate to, in part because
the system is still relatively small.

Lee says cost was a big factor
when it came to selecting a brewing
system, and he and his partners chose
a three-barrel system from DME. “We
didn’t feel we were going to be a place
that needed a seven-barrel system,” he
says. Space was also a consideration.
Vino's uses pre-crushed grains,
because there is no room for a mill.

Lee began to think about enlarging
the brewery a year before he did.

“It was toward the end of '94," he
says. “We'd been a year and a halfl
struggling through...”

JUST BEREVW IT!

our All Grain Brewing classes!

Before Vino's got the current
system, the beer was brewed above
the restaurant in a 30-gallon, jacketed
steam Kettle acquired in a prison
auction and fermented in 50-gallon
plastic trash cans. The mash tun was a

converted 120-quart ice chest. Initially,

exhaust [rom the kitchen went straight
into the brewery. “"Pizza yeast didn’t go
well with beer yeast,” Lee says. “It
consumed two batches of beer.”

The brewery had no temperature
control. In the summer it would be
85° IY upstairs. “Beer would ferment
out in a day,” Lee says, unable (o keep
from chuckling at the memory. “In the
winter it was so cold, we had to put
healing blankets around the beer.”

That didn’t stop the customers,
though. “We couldn’t keep up, even
with not very good beer,” Lee says.
“Diacetyl was a big problem. We'd
never know from one batch to the -
next what we'd get. It was driving us
all crazy.” Lee spent a lot of time on
the phone asking for advice. “The
thing I've loved about this business is

everybody is willing to talk to you,” he
Says. )

He talked often with Chuck
Skypeck, then at Bosco's Pizza Kitchen
& Brewery in suburban Memphis and
now vice-president and head brewer at
the Nashville Bosco's. Skypeck is also a
DME sales representative. By the time
Lee attended the 1995 National Craft-
Brewers Conference in Austin, Texas,
he and his partners had purchased the
building next door. "Austin sold me; |
knew we had to do it,” Lee says.

The assistance he received from
Skypeck helped cement the deal.
“That, and the lact it was a turnkey
system. At the time | didn’t have a
brewer,” Lee says. Lee hired Michael
Scheimann, who worked in Colorado
before arriving in Little Rock.
Scheimann formulated some recipes
and reformulated others before he
returned to Colorado to take a job at
Tabernash Brewing Co. in Denver.

Vino's originally installed four
three-barrel fermenters, then added a
seven-barrel fermenter (for the pale

Ho Tecl

Homebrewing
SUppl iles

If you've ever thought about prewing your own beer

t
|
l
We're gearing up again for

or would like to learn some
advanced homebrewing technigues,

even if you're just interested
in learning how beer is made,
We have a class for you!
Classes will be starting soon.
Call us for information on dates and fimes.

WINEMAKERS!

Conference and Competition
will be held March 8th 1998, contact us for
details on registration and entries.

3333 Babcock Blvd. Suife. 2
Pittsburgh, PA 15237-2421]
Phone: 412-366-0151
email: info@countrywines.com

The 16th Amateur Winemaking
|
and BEER htte://www.countrywines.com }

Brewlng Equupmant andf
Award Winning Beer Kits
1509% Naturai Fruit F#avora

n, CA 94588

? Fri: 11-9. Sun 12-4, ClosedWed

View or request our
Catalog (and more!)

on the WEB!
http://www.hoptech.com

CIRCLE 25 ON READER SERVICE CARD
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ARIZONA

Brew Your Own Brew
2562 North Campbell
Tuscon (520) 322-5049
Qur staff is trained by the
American Brewer’s Guild!

Brewers Connection

1847 East Baseline Road

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

Homebrewers Outpost

& Mail Order Co.

823 North Humphreys, Flagstaff
1-800-450-9535 FREE CATALOG!
Over 20 years of brewing
gxperience.
www.homebrewers.com

What Ale’s Ya

6362 West Bell Road
Glendale (602) 486-8016
Bull LME by the Ib. & Grains
Milled for FREE!

The Home Brewery

77 W, Colt Square Drive, #2
Fayetteville 1-800-618-9474
Top-quality Home Brewery
products.

CALIFORNIA

Beer & Wine Craft

450 Fletcher Parkway, Suite #112
El Cajon (619) 447-9191

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

Beer, Wine &

Cheesemaking Shop

22836-2 Ventura Blvd.
Woodland Hills (818) 884-8586
Serving Discerning Brewers
Since 1972!

Beverage Company

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

The Beverage People

840 Piner Road. #14

Santa Rosa (707) 544-2520
32 page Catalog of Beer &
Mead Supplies

Website http://metro.net/jobybp

Brew Wizard

18228 Parthenia Street
Northridge 1-800-603-9275
Discount Kegging Equipment and
More!

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

Culver City Home

Brewing Supply

4358 1/2 Sepulveda Blvd.
Culver City 1-888-3-UBREWIT
(827-3948)

Check us out at
www.brewsupply.com

Double Springs

Homebrew Supply

4697 Double Springs Road
Valley Springs 1-888-499-2739
Visit our Web site:
www.doublesprings.com

Heffernan’s Homebrewing
Supplies

134 North 2nd Avenue, Suite G
Upland (909) 949-3088

Open 7 days a week for the
beginner to advanced!

The Home Brewery

1506 Columbia Ave. #12
Riverside 1-800-662-7393
Top-quality Home Brewery
products.
acmebrew@empirenet.com

Huntington Beach

Home Brewing Supply

9121 Atlanta Avenue, Suite #334
Huntington Beach
1-888-BREW-4-FUN

Virtual Brewstore
www.foc.net/~hbhbs

10% off first order / FREE catalog!

Liquorama

901 West Foothill Blvd.
Upland (909) 985-3131

Full line of beer & winemaking
supplies!

Murrieta Home Brew

39872 Los Alamos Road, A-4
Murrieta 1-800-879-6871

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

Nostalgic's

2003 South Miller, Santa Maria
1-800-773-4665 Fx: (805)934-
wwiw.nostalgic-s.com. Homebrew
club meets 1st Thurs. of month 8p.m.

Original Home Brew Outlet
5124 Auburn Blvd.
Sacramento (916) 348-6322
Open 7 Days — Questions
Answered!

HomMmEBREW DIRECTORY

Ruud-Rick's Homehrew Supply
7273 Murray Drive #15
Stockton 1-888-333-BREW
Fantastic selection, low prices &
FREE classes!

South Bay Homebrew Supply
23808 Crenshaw Blvd.
Torrance

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

Stein Fillers

4180 Viking Way

Long Beach (562) 425-0588
Best darn brew store in Southern
California!

Uncle Rod’s Homebrew Supplies
860 S. Winchester Blvd., Ste. E
San Jose 1-800-930-RODS
rodbrew@ix.netcom.com —
Discount Prices!

COLORADO

Beer at Home

3157 South Broadway
Englewood (303) 789-3676
www.beerathome.com
1-800-789-3677

Brew Hut

16883 East liff Avenue
Aurora 1-800-730-9336
Beer. Wine, Mead, & Soda —
WE HAVE ITALL!
www.thebrewhut.com

Carlen Company L.L.C.

6834 South University Blvd.
Littleton (303) 730-2501
Bottles, crowncaps, shippers, &
glassware.

Highlander Homebrew Supply
151 West Mineral Avenue, Suite 133
Littleton, CO 80120
1-800-388-3923

GREAT Service, SUPER Website!
www.highlander-brew.com

CONNECTICUT

Appy’s Homebrew Supply

7 Marion Drive

East Lyme (860) 691-1473
Quality beer and wine supplies.

The Brews Brothers of Mystic
140 Whitehall Avenue, Route 27
Mystic, CT (860) 536-BREW
(2739)

www.brewsbros.com

FLORIDA

BrewCrafters

11212 Blue Sage Place
Bradenton 1-800-HOT-WORT
(468-9678)

FREE CATALOG!
www.brewcrafters.com

Brew Shack

4025 W. Waters Avenue

Tampa (813) 889-9495

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

Brew Yourself Homebrew Supply
720 St. Clair Street

Melbourne 1-888-BREW-SLF
Better beer, cheaper!

www. brewyourself.com

Heart’s Home Beer & Wine
Making Supply

5824 North Orange Blossom Trail
Orlando 1-800-392-8322

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

Homebrew Emporium

661 Beville Road, Ste. 117
South Daytona (904) 767-8333
Beer, Wine, Coffee & Gift
Packages!

The Home Brewery

416 So. Broad Street
Brooksville 1-800-245-2739
Top-quality Home Brewery
products.

E-mail: chinsegt@atlantic.net

Sunset Suds, Inc.

P.0. Box 462

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

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

We brew gardens, too!

Beer Necessilies

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

Brew Your Own Beverages, Inc.
20 East Andrews Drive NE
Atlanta (404) 365-0420
1-800-477-BY0B
www.onlinesu.com/byob
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Wine Craft of Atlanta

5820 Roswell Road, C-205
Atlanta (404) 252-5606
Quality Beer & Wine Supplies
Since 1969/

ILLINOIS

Bev Art Homebrew & Wine
Making Supply

10033 S. Western Avenue
Chicago (773) 233-7579
Honey, meadmaking, grains,
and kegs.

The Brewer’s Coop

30 W 114 Butterfield Road
Warrenville (630) 393-BEER
(2337)

Dupage county’s LARGEST
homebrew shop!

Chicagoland Winemakers, Inc.
689 West North Avenue
Elmhurst 1-800-226-BREW
26 years experience & FREE
instructions!

Crystal Lake Health Food Store
25 E. Crystal Lake Avenue
Crystal Lake (815) 459-7942
Honey, Sorghum, Maple Syrup,
Bulk Herbs!

Hausmacher Brewing Supplies
(815) 937-0974 Located inside -
Bradley Food and Liquor at 1023
West Broadway, Bradley IL &
Piccadilly Beverage Shop at 505
S. Neil, Champaign IL

River City Homebrewers
802 State Street

Quincy 1-888-5387-2739
(LETS BREW)

Come visit us at
www.letshrew.com

Beer & Wine by U

1456 North Green River Road
Evansville (812) 471-4352 or
1-800-845-1572

Beer & Wine Uniquely Crafted by U.

The Gourmet Brewer

PO Box 20688

Indianapolis (317) 924-0747

or 1-800-860-1200 ext. 166739
Free e-mail or paper catalog! Call
or e-mail gbrewer@iguest.net

Great Fermentations of Indiana
1712 East 86th Street,
Indianapolis

(317) 848-6218 or toll free
1-888-463-2739

E-mail us al griferm@iquest.net
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Something’s Brewing

847 North Green Street
Brownsburg (317) 858-1617
Good Variety — Wine & Beer —
Good Prices!

Worm’s Way Garden Center
& Home Brewing Supply
7850 North Highway 37
Bloomington 1-800-598-8158
FREE calalog call 1-800-274-
9676!

KENTUCKY

New Earth Hydrogardening &
Homebrewing

9810 Taylorsville Road
Louisville 1-800-462-5953
Huge line of homebrew &
hydroponic supplies!

LOUISIANA

Alfred’s Brewing Supply
PO Box 5070

Slidell 1-800-641-3757
Free catalog!
www.slidell.com/beer/

The Beersiayer

3956 Fire Tower Road

Grand Cane (318) 858-2219
BJCP Registered Beer Judge.
FREE delivery!

MARYLAND

Brew Masters Ltd.

12266 Wilkins Avenue
Rockville 1-800-466-9557
Also in Baltimore and
Gaithersburg MD

& Arlington VA.

The Flying Barrel

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

Maryland Homebrew

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

Pursuit of Happiness

51B McKinsey Road

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

MASSACHUSETTS

Beer & Wine Hobby

180 New Boston Street

Woburn 1-800-523-5423

For the most discriminating beer
& wine hobby.

e-mail: shop@beer-wine.com
Web site: www.beer-wine.com

HomMEBREW DIRECTORY

Brewer's Market
Homebrewing & Dart Supplies
651 Broadway, Route 97
Haverhill

Ph: (978) 372-6987

Fx: (978) 521-5066
httpz//world.std.com/~brewmkt

NFG Homebrew Supplies

72 Summer Street

Leominster (978) 840-1955
Great prices! Personalized service!

Strange Brew

197 Main Street

Marlboro (508) 229-0035
High Quality, Low Prices,
“We Treat You Kind!”

Worm’s Way Garden Center
& Home Brewing Supply
1200 Millbury Street
Worcester 1-800-284-9676
FREE catalog call 1-800-274-
9676!

MICHIGAN

Barrel Craft

305 East Mitchell Street
Petosky (616) 347-3322
Retail & mail order,
www.barrelcraft.com

Bell’s General Stare

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

The Home Brewery
49652 Van Dyke Avenue
Utica 1-888-577-2739
Top-quality Home Brewery
products.

Lake Superior Brewing Co.
7206 Rix Street

Ada, 49301 1-800-345-CORK
Join our Frequent Brewers Club!
FREE Catalog!

Mt. Clemens Hardware

67 North Walnut

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

The Red Salamander

205 North Bridge Strest

Grand Ledge

Ph: (517) 627-2012

Fx: (517) 627-3167

Brand New Store! Phone or fax
your order.

Things Beer

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

Wine Barrel Plus

30303 Plymouth Road,

Livonia, MI 48150 (313) 522-9463
World's Largest Independent
Retail Homebrew shop!
http.//www.winebarrel.com

MINNESOTA

L.L. Kraemer Co.

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

Semplex of USA

4171 Lyndale Avenue N.
Minneapolis (612) 522-0500
Est. 1962 — Best Service &
Prices! FREE CATALOG!

Von Klopp Brew Shop

Highway 52, South

Qine Island (507) 356-8336
Winemaking & Brewing Supplies
Shipped Anywhere!
www.hps.com/vonklopp

The Home Brewery

So. Old Highway 65 (P.0. Box 730)
Ozark 1-800-321-2739
Top-quality Home Brewery
products.

New Grapes on the Block
16069 Manchester Road
Ellisville (314) 256-3332
Large Selection of Beer

& Wine Supplies!

Schmitty’s Brew Shoppe

408 East 63rd Street

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

St. Louis Wine & Beermaking
251 Lamp & Lantern Village
Chesterfield, MO 63017

(314) 230-8277

Member HWBTA - Home Wine &
Beer Trade Assoc. Fax us at
(314) 527-5413

Worm'’s Way Garden Center
& Home Brewing Supply
2063 Concourse

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

Mr. Radz Homebrew
Supply Shop

4972 S. Maryland Pkwy., #4
Las Vegas (702) 736-8504
FREE classes, catalog, brew
clubs, ALL levels!

NEW JERSEY

BEERCRAFTERS, Inc.

110A Greentree Road
Turnersville (609) 2 BREW IT
So. Jersey’s COMPLETE
Homebrew Supplier.

Cherry Hill Homehrew Supply
1845 Route 70 East

Cherry Hill (609) 424-3636
E-mail- njhomebrew@com-
puserve.com

Cumberiand Brew Works
1101 North 2nd Street
Millville (609) 825-0040

All the equipment you need to
brew!

The Home Brewery

56 W. Main St.

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

The Keg & Barrel

535 Vaughn Avenue

Forked River 1-888-BRU-BEER
Visit our Web site:
www.207.86.100.195/keg&barrel/

Princeton Homebrew

82 Nassau Street, Suite #20
Princeton (609) 252-1800
www.anglefire.com/biz/paleales

WHAT'S BREWING Inc.

201 Tilton Road

Northfield (609) 485-2021
Bulk extract, wine supplies &
CIGARS! Whrewing@aol.com

NEW YORK

Brewshop @ Cornell’s

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

E.J. Wren Homebrewer Inc.
Ponderosa Plaza (behind Heids)
Liverpool (315) 457-2282
Largest Selection in Central NY
ejwren@brew-master.com

Homebrew & Grow/East Coast
Hydroponics

439 Castleton Avenue

Staten Island (718) 727-9300

NYC's best stocked store with

green house supplies!

The Home Brewery

¢/o Smith Restaurant Supply
500 Erie Blvd. E.

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

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

CALL 1-800-YOO BREW

Niagara Tradition Homebrewing
Supplies

1296 Sheridan Drive

Tonawanda (716) 877-8767

Try our NEW line of canned and
boxed kits.

Party Creations

RD 2 Box 35, Rokeby Road
Red Hook (914) 758-0661
Call us for homebrewing
information & supplies!

NORTH DAKOTA

Happy Harry’s Bottle Shop
2051 32nd Avenue S.
Grand Forks

Your Hemebrewing Headgquarters.

NORTH CAROLINA

Alternative Beverage

114-0 Freeland Lane, Charlotte
Advice Line: (704) 527-2337
Order Line: 1-800-365-2738
Tons of recipes, liquid & dry
yeasts, beginner ta advanced!

American Brewmaster Inc.
3021-5 Stoneybrook Drive
Raleigh (919) 850-0095

Huge Selection and Reasonable
Prices!

Assembly Required

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

Xiract Xpress

Mail Order Company

109 Barden Drive

Kernersville 1-800-970-7999
Fresh, Quality Brewing Hobby
Supplies!

OKLAHOMA

The Brew Shop
3705 North Western
Oklahoma City (405) 528-5193

0KC's premiere supplier of home-

brewing equipment & supplies!

Cher-Dan’s SSS Wine & Beer
Supplies

827 Wast Maine

Enid (405) 237-6880 or
(405) 237-6881

Home of the Fermented Minds
Wine & Beer Club.

Deja Brew

116 West Main Street
Norman (405) 447-3233
Largest selection of beer

& wine supply in Oklahoma!

Grape and Granary

1032 East Tallmadge Avenue
Akron (330) 633-7223

Complete Brewing & Winemaking
Store.

HoMade Brewing Supplies
505 Superior Street

Rossford 1-888-646-6233
Retail Store, Web Store,
FREE Catalog!
www.primenet.com/~homade

JC Homebrewing Company
8306 State Route 43

East Springfield 1-800-899-5180
Place your order on our website!
wwiwv.jchomebrew.com

Shreve Home Brewing

& Wine Making Supply

299 Jones Street, Shreve

OH. 44676 (330) 567-2149
Call or write for a FREE catalog!
E-mail: bkr@bright.net

OREGON

Bridgeview Beer

& Wine Supply, Inc.

624 Main Street

Oregon Gity toll free:
1-888-650-8342

Large selection and over 1000
beers!

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

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

PENNSYLVANIA

Beer Unlimited

Route 30 & 401

Malvern (610) 889-0905
Open 7 days a week.
Guaranteed fresh ingredients.

Brew By You

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

Keystone Homebrew Supply

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

TENNESSEE

New Earth Hydrogardening &
Homebrewing

139 Northcreek Blvd.

Metro Nashville 1-800-982-4769
Huge line of homebrew &
hydroponic supplies!

TEXAS

Austin Homebrew Supply

306 East 53rd Street

Austin (512) 467-8427

See our display ad on page 29!

Brew Maslers

426 Butternut, Abilene

Ph: 1-888-284-2039

Fx: (915) 677-1263

The BIG Country’s Homebrew
Supply Store www.texasbrew.com

DeFalco’s Wine Cellars
2415 Robinhood

Houston (713) 523-8154
Check out our online catalog!
www.insync.net/~defalcos/

Lubbock Homehrew Supply
1718 Avenue H.

Lubbock 1-800-742-BREW
Check us out at
http://door.net/homebrew
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Foreman’s / The Home Brewery
3800 Colleyville Blvd.

(P.0. Box 308)

Colleyville 1-800-817-7369
Top-quality Home Brewery
products.

Check out our site
wwiw.flash.net/~greg10/

St. Patrick’s of Texas

12922 Staton Drive

Austin 1-800-448-4224

FREE CATALOG! www.stpats.com

Cork & Kegs

7110 A Patterson Avenue
Richmond (804) 288-0816
Trained staff, Knowledge &
Imagination make the best brew!

Roanoke Homebrew Supply
1902 D Memorial Avenue S.W.
Roanoke (540) 345-2789

Your one stop homebrew shop!

Vintage Cellar

1313 South Main Street
Blacksburg 1-800-672-9463
Website: www.vintagecellar. com

HomMEBREW DIRECTORY

Homebrew Heaven

9108 Evergreen Way

Everett 1-800-850-2739
Gall for a FREE catalog.
Formerly The Home Brewery.

Hop Shoppe

7526 Olympic View Drive, Suite F
Lynnwood/Edmonds

(425) 776-2237

Draft systems, All-grain,

Wine & Mead supplies!

Homebrew Market

520 E. Wisconsin Avenue
Appleton (920) 733-4294 or
1-800-261-BEER

Retail Store and Mail Order
Specialists!

The Market Basket

14835 West Lisbon Road
Brookfield 1-800-824-5562
Visit our online catalog! www.glaci

Wichita Homebrew Supply E-mail: sales@vintagecellar.com Kim’s Place com/market/brewing/homepage. htm/
3501 Grant Street
Wichita Falls (940) 397-1112 3405 172nd Street N.E,
"child Fajls: (340) 3 The WeekEnd Brewer - Home Smokey Point
Check out our Website Brew Sh
WWW.fermented.com w Shop toll free 1-888-658-9577
?ggg "{:}"Sgtgl'_!,'é%ﬂfﬁd- Chester Homebrew & winemaking supplies! Reach the largest homebrewing
;ggﬁw'-ifmm'ki; s"glp ; www. weekendbrewer.com kimsplace@tgi.net audience cost-effectively in
est Vickery Blvd. : )
Fort Worth (817) 377-4488 i tho aga T O A &1005 ooy Brmwig Supaly the Homebrew Directory.
FREE Ci_ifan"og —_— 7405 8. 212th Street #103
www. winemakershop.com Kent 1-800-441-2739
WASHINGTON Products for Home and Craft Call Elisa at (530) 758-4615
VIRGINIA The Cellar Homebrew Brewers! for all the deadlines and details.
The B {ster 51 Dept BR 14411 Greenwood
& brewmeister shop Avenue North
1215-G George Washington Mem.  Seattle, 98133 1-800-342-1g71  Northwest Brewers Supply :
: } 316 Commercial Avenue Or fax your business listing to
Hwy. FREE Catalog/Guidebook, FAST
Yorktown (757) 595-HOPS (4677)  Reliable Service, 25 Years! Anacortes 1-800-460-7095 (530) 758-7477.
The place for ALL your brewing Secure ordering online All your brewing needs since
needs! www.cellar-homebrew.com 1987! nwhs@fidalgo.net
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MicroprewEries

ale, which is the best-selling beer by
far). The brewery is on display in a
window that faces the street, in a
non-smoking dining area beside the
main dining room.

Sales of beer brewed al Vino’s were
up 38 percent for the first year with
the new equipment. “We had good beer,
and people could see whal we were
doing.” Lee says. “We didn’t have any
fanfare, but as soon as customers tasted
the beer, they knew the difference.”

Customers frequent Vino's for a
variety of reasons. They come for pizza
and calzones that would make any
big-city Italian restaurant proud, and
at least four nights a week there’s live
music in the back room. Lee, a former
construction engineer who built
offshore oil platforms, opened the
restaurant with two partners, Alan
Vennes and Bill Parodi, in 1989. The
name came [rom one of Vennes’
nicknames, Lee said; they wanted

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

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

PADDOCK WOOD CANADA

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

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

BREWING EQGUIPMENT
NEW AND USED [ull mash brew-on-
premise systems; keltles, boilers, kegs
and bottle washers, filters, carbonators,
recipes, expertise call Dennis at (604)
589-1057 or www.brewpro.com.

something that sounded Italian.

“We're a little too laid-back, a little
too weird for a lot of people,” Lee says.
“We get the tattooed and pierced
crowd, and a lot of artists. But you
come in here at happy hour and you'll
find people in coats and ties sitting at
the bar.” Although the partners were
told they were crazy to open in the
downtown area, employees from
surrounding businesses line up at
the front counter to order lunch.

Vino's decor is simple. Some ol the
flooring is original to the 1909-10-1910-
era building, as is the pressed-tin
ceiling. Tall shelves are lined with
old beer cans donated by local can
collectors. Graffiti covers the bathroom
walls. The most recent expansion was
the addition of a wooden deck out back
last summer. The deck is a beer garden
complete with picnic tables, a colorful
folk mural, and hanging lights.

The all-ages music club emphasizes

CLASSIFIEDS

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

THE BEVERAGE PEOPLE delivers quality
supplies for brewing and winemaking.
Same day shipping, overnight or 2-day
delivery to most of Oregon and California.
Get started with the best! 1-800-544-1867
www. Imall.com/stores/TheBeveragePeople

MAKE QUALITY BEER! Supplying

home beer and wine makers since 1971,
FREF Catalog/Guidebook - Fast, Reliable
Service. The Cellar Homebrew, Dept. BR
14411 Greenwood Avenue N. Seattle, WA
98133 1-800-342-1871. Secure Online
Ordering http/www.cellar-homebrew.com

SUGAR MOUNTAIN HOMEBREW

Quality products, reasonable prices.
FREE CATALOG. 1-800-989-1279
www.member.tripod.com/~sugarmountain

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

alternative rock and folk music,
including Celtic. Green Day and Better
Than Ezra played there before they
became famous, and the local folk club
hosts regular gatherings. The music
room has band posters and neon lights
in various shapes on the walls, as well
as a pinball machine. The room seals
about 90, and 150 or more can fill it on
a Friday night.

The atmosphere is non-corporate
by design. “We kind of pride ourselves
on that,” Lee says.

Particularly when they can serve
up good beer along with a good story.

Vino's Brewpub is at 923 W. Chester
St., Little Rock, Ark. Call (501) 375-8460.
Send e-mail to: vinoshrewpub.com. ®

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

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

INGREDIENTS
ORGANIC BREWER'S INGREDIENTS! No
sprays, chemical residues, or additives,
Organically grown malls, hops. and
adjuncts. Organic beer kits. FREE CATA-
LOG! Seven Bridges: 1-800-768-4409
Website: www josephson-ent.com/7bridges

MISCELLANEQUS
SERIOUSLY HO'T' STUFF! Hot sauces,
salsas, exotic condiments, even beer based
barbecue sauce, Great gifts! FREE catalog!
Taste Buds in Motion. 1-800-564-3025.

For

Blevv

call Elisa at (530) 758-4615.
Or sign up via e-mail at ad@byo.com
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FREE CATALOG!

| 36 MALT EXTRACT VARIETIES!
OVER 100 BEER KITS!

| OVER 35 GRAINS W/FREE MILLING! |
HOP PELLETS, PLUGS, & FLOWERS!
80+ WINE & CIDER MAKING KITS!
Beer Start-up Kit!! |Wine Star-up Kit!|

15 plece equip. kit 16 plece equip. kit |

PLUS | 858.99
Choice of beer style! | | Receive w/purchose
A 559 99 55 off any Wine Kl |

‘/Annapolis Home Brew
(800) 279-7556 Mon-Sat 10-9, Sun 12-5 (EST)
|AnnaHomeBrew@Hotmail.com|

CIRCLE 8 ON READER SERVICE CARD

25 YEARS EXPERIENCE
CONTACT US TODAY

#*FREE CATALOG #*

1-800-342-1871

THE CELLﬁ R
HOMEZBREW

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

PO BOX 33526 DEPT BR
SEATTLE. WA, 98133
FAX 206-365-7677
CIRCLE 24 ON READER SERVICE CARD

MALT EXTRACTS & KITS, LIQUID YEASTS
INININOT ONISOIN "SdOH B SNIVID

|

\ CANADA
HOMEBREW ‘

SUPPLY ‘

TEXAS COMPLETE HOMEBREW SUPPLY STORE

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

ESPECIALITY ITEMS

*COMPETITIVE PRICING

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

+10% OFF FIRST ORDER# \

www . canadahomebrew ., com
e-mail: william@canadahomebrew com
YOU CAN ORDER ON LINE FROM MY SECURED WI:HSITE|

CIRCLE 21 ON READER SERVICE CARD
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BREWER’S MIARKETPLACE

JUST
HB!

Foxx parts
especially
for the Home brewer!

Qur 1998 Home Dispensing Catalog

5 now available summarizing Foxx
pop tank parts. Foxx counter pressure
bottle fil:ers COZ cylinders, regs. gt al

Call For you nearest HB shop!

421 Southwest Boulevard
Kansas City, Mo 64108
{800) 821-2254 = Denver (800) 525-2484

I'i‘efrlgerateg ";
hnme brew i

¥ INSIDE A

COMPLETE STEP BY STEP INSTRUCTIONS
We have everything  oursipE = 7
you need to complete a |
conversion of your own | " I
from complete kits to

individual parts.

CAFE 20757
<

2021 S. Santa Fe Avenus
Oklahoma City, OK

CIRCLE 32 ON READER SERVICE CARD
=

ARE YOU READY
TO OPEN
YOUR BREWERY?

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

An exclusive American Brewers Guild publication.

Send $159. + §7 shipping to:
1107 Kennedy Place, Suite 3, Davis, CA 95616
or MC/Visa orders to 800-636-1331.
Call for @ free course cutulog

CIHLL[: 5 ON READER SERVICE CAHD

NI ITLITIITITT Vg
= Canyou
boil water?

Congratulations! You're a
potential brewmaster

Let us show you how
rewarding, inexpensive,
and delicious homemade
beer can be!

ASHEVILLE B;lu-;gzns

5 U P B L ¥

704 285-0515

SINCE 1994 « SOUTH'S FINEST

-
/7

CIRCLE 9 ON READER SERVICE CARD
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5555555 5 % % % % % 5 5 5%

Ball Lock
Kegs 5 & 10g.

$16/.. No MINIMUMS

10 gal. $45/e.
Cleaned & Sanitized
Delivered pressurized for keg/seal
integrity. Great Cond. No major dents,
dings or defects. NEW GASKETS.
= JUST IN: 50 gal. RCB EQUIPMENT
Toll Free Tel/Fax:
(888) 449-8859

Email:

rch@jps.net

S.S. Drums
$125/unit

NORTH JERSEY’S
MOST CONVENIENT
HOMEBREW STORE

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

TOLL FREE ORDER LINE
(pHonE/FAX) 1-888-416-7960

CIRCLE 11 ON READER SERVICE CARD



Spring Break
Home Brewers

Beach Bums
Learn more about brewing beer
in an actual brewery on a
beautiful Carribean isiand!

St. Martin Brewery

Free Beach (nude ones too!)

Free Beer (all you can drink!)
Bed (just $400 per week)

Join in the local tradition. Celebrate
Carnival (fun, wild & crazy), a lwo
week event w/hangover holidays!

Call for more information
804-550-0532/fax 804-550-0556
OR check out the page
www. willbrew.com

s <,an
"~ Stafinieas
BREW KETTLES
10 gal = $115.00 + Shipping
All Major Credit Cards Accepted

PH:[(956)[63 121302

-
-
.
-

CALL OR WRITE FOR A FREE CATALOG

Mail Order Prices

y ~ The Grape
‘¢ and Granary

A Complete Line of
Homebrew Supplies
and Equipment

Kegging Supplies

Same Day Shipping
Bulk Pricing

1302 E. Tallmadge Ave.
Akron, OH 44310

1-800-695-9570
www.grapeandgranary.com

CIRCLE 668 ON READER SERVICE CARD

Grystal
»Gnklhw «Hallertauer -Mt Hood *Northern Brewes
*Nugget +Perle +Saaz -Teftnanger »Willamette

eshops is the worid's smallest hop grower
& broker. Specializing in partial bale quantities of whole
raw hop cones. We select the cream of the crop, alpha
analyze & cold store each lot until shipped. Serving
homebrewers, shops and microbreweries since 1983.
Write or call to receive a price list or the name of your

dosestdaler. 4 (541) 929.2736
36180 Kings Valley Hwy., Philomath, OR 97370

PLL LT LT LT LT T
STOUT

BILLY'S

All the fixins for
beer
wine
mead

61 Market Street
Portsmouth, NH

03801
1-800-392-4792
FREE
CATALOG

A\ TT Tt
CIRCLE 60 ON READER SERVICE CARD
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llrewing Supplies $

= 120 Malt Extracts -
=~ 40 Varieties of Grain -
~ 32 Varieties of Hops -
~ Yeast and Equipment -

505 Superior Street
Rossford OH 43460
888-646-6233

Call For a Free Catalog

www.primenet.com/~homade
CIRCLE 36 ON READER SERVICE CARD

Finish your Brew
j \ with a Label.

\ ...reflect your good taste!

/ \ *Short Run
(minimum of 25)
PRINT WHAT i
. O:T"‘:'; » Customized
WHEN YOU +1to 4 Colors
s il *» Removable

| |

S « Waterproof
T igital

Printing  (612) 415-9713

www.tothelabel.com

2617 Park St., St. Paul, MN 55117
CIRCLE 62 ON READER SERVICE CARD

CIRCLE 34 ON READER SERVICE CARD
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Last

Another Fine Mess

by Doug Funk

have three books that describe

themselves as “complete and

comprehensive” guides (o
homebrewing, but they're nol.

I've read them all, every word,
and nowhere do they detail one of
the most important parts of the
homebrewing process, Once the
brewing or bottling is done, there’s
one critical step that remains:
mopping the kitchen floor.

Maybe it’s just me. Maybe I'm
sloppier than other homebrewers. I
think my wife would agree with that
description,

“Slow down.” she has been
known to say. “You don’t have to do
this at 90 miles an hour.”

In the beginning she was a
participant, although not a willing
one. She had little interest in beer or
brewing. I see now that she simply
wanted her kitchen intact when it
was over.

I knew early on that brewing and
I were meant for each other. It's a
messy process and I'm a messy guy.
There are pots full of sweet, sticky
fluids that have to be boiled, cooled,
and transferred. It takes an armload
of hoses and tubes (o get things done,
and the hoses all relish the chance to
come unhooked and spray liquid
across the kitchen,

One of my hoses lastens directly
to the faucet in the sink. I use that
one for cold water, and I know from
experience that you can’t hold your
thumb over the end of it to stop the
flow as you move it from one container
to another. It simply blows the fitiing
loose at the faucet and creales a
minor explosion of water in the
process.

But I don’t have time to turn it off.
If you move it quickly, you really don’t
waste a lot of water.

I go to great lengths to avoid
breaking the flow once I have a siphon
started. It's easier to spill a little

m March 1998 Brew Your Owx

sugary liquid than to start again. Add
in the possibility of contamination
while you're sucking on the end of the
hose, and there's no question.

Then there's the blow-off during
the early stages of a rambunctious
fermentation. Several times the
blow-off hose has worked its way out
of the water jug and happily pumped
fermenting fluid under the freezer,
which sits nearby.

Once | started a batch of

This lesson wasn’t covered in any of the
brewing books.

lager outside the refrigerator, planning
to gradually decrease the temperature
over several days. Sometime during the
first night in the fridge a plug appar-
ently formed over the blow-off tube.
The pressure increased until it blew
the rubber stopper and about half the
beer out of the carboy. I don't know if
other refrigerators are water-tight, but
my brewing refrigerator is not.

I thought it was funny until my
wife explained that | was, at that
moment, on the way to the local
hardware store to rent a carpet
cleaner. She even made me buy the
special cleaning solution out of the
beer budget, which was already in
the red — about the color of my lace,
come to think of it.

Once the fermentation is complete,
you have to guide the beer into bottles
and it can be reluctant. | bought a
little tube with a valve on the end so
that when a bottle is full, you simply
lift it and the flow stops. But you have
to be there to lift it. If you're looking
the other way. bottles fill in an eye
blink and sticky beer spreads itself
across the floor.

A layer of sugar on the bottom of
my shoes reminds me of Velero. Each
time 11ift my foot it rips the sole of my
shoe away from the floor and there is
no chance | can lie when my wife,
who is needlepointing in the living
room, poses her question: “Floor a

little sticky?”

When my brewing career began

I never expected to learn so much
about kitchen maintenance. I have
learned, for example, that hot water
alone can make the floor look clean
and still leave a layer of sugar thick
enough to glue your shoes to the
floor. “You need to use a little
soap,” my wife explained as she
summoned me back to the kitchen
and pointed me toward the mop.

The beer recipes | read end with
instructions on bottling. “Bottle with
three-quarters cup of corn sugar,”
they say, or perhaps, “Age two weeks
before sampling.” All of my recipes
need to end with the following state-
ment: “Mop the kitchen floor.” B

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



.STOM BREW

INC.

U.S.

Custom Brew
UsS. Inc. is

the leading
provider of
advanced brew
on-premises
systems

and service.
Contact us for
assistance with:

» Site selection

v

Installation

v

Training

v

Operations

v

BOP Equipment

OP began in
Canadain 1987.
Since that time
nearly 300 brew on-
premises have opened for business. This exciting, high-
growth industry is now expanding to the United States.
At Custom Brew U.S. Inc. we have developed the most
advanced BOP technology available. With our systems
and world-class support, we've helped our clients open

more on-premise breweries than any other supplier in the
industry. If you're an entrepreneur seeking a unique busi-
ness opportunity, we can help you.

We offer a full range of advanced equipment and support
services designed to assist you with site selection,

1-800-363-4119

CIRCLE 27 ON READER SERVICE CARD cbbs@icom.ca

< A brew on-premises (BOP) is a
place where ordinary people
make extraordinary beer.

A BOP is not a brewpub where
someone else does the brewing.
At a BOP, your customers
make great beer for

themselves.

It takes more than the world’s
best BOP equipment to make a
brew on-premises work.

We provide comprehensive
training and support to help

ensure your success. v

installation, operations,
quality assurance and on-
going technical support.
Each of the more than 60
Custom Brew U.S. Inc. installations is a testament to the
quality, reliability and support we provide.

With your entrepreneurial ambition and our systems g \
and support you can start your own s i
small business where individuals i
brew, ferment, filter, carbonate
and bottle all natural, hand
crafted beer.




FULL-BODIED
REDHEAD

BRIESS SPARKLING AMBER

Ellerveseent.An amber sparkling with a rich malty [Tavor.

Briess Concentrated Brew ers Wort™ ((BWs®) are availahle 28 ‘
in four basic types: Golden Light. Sparkling Amber.
Bavarian Wheat and Traditional Dark.
briess Sparkling Amber. hopped up and u.ﬂh 10 8.
(You supply the hops)

For more than 12 years Briess Malting Company has
been a leader in developing quality brewing ingredienls
lor the domestic. and overseas hrewing industries

Briess CBWs™ are now available to homebrewers in new
convenient 3.3 I, reinforced hags. Malt extracts are also
available in 2.5 gallon (30 Ihs. or 15 k) containers
with a wide mouth for ease of pouring.

Ask for Briess al your local retailer.

Wi wle
' : TOT™

Uuality Malts Since 1876

Briess Malting Company ® 625 South Irish Road » P, ﬁm
lelephone ‘)20 849-7711 » FAX 9208494277
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