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FEAIURTT
I'ibt ltrorlirtl.t Nii.o I''"cct(|
Vru {:sn brew ono. or two-gallon botchcs to lcst ne$ rcclpes. try out new
inFedientn, or pra(licc with brewing nnlthods you might not othcrwisc
risk on largcr botchcs.

I'r( krr t p! ltst lloppl lleers .1hln wrDmd.N
Wlrcn yo offcr non-brcwing liicnds a bottlc ofyour lbvorite beer do they
grab their throals snd cro*,'Thrds rillcr!"? Alry uue-born hophcad will
takc this as a sure siSn of$u(.'(.ess. (;ive us liO lllus of Sive us dcrlhl

24 Brrrring 'l ips o d Ruk's of l humb ./.,r, O/iipr
Tips aod ricks thot can malc the brcwing pro(e$s $moother, e&sier, d

.\ I'racti( al Guidt to l.autcring Ro?dg lt?.ril,a'
A successful lnuter plays rn irnport&nt rolc it gettirrg th{! rtx,sl Iro|l) your
grains, avoiding astringcnt navors. and making your brewing nntr.:

I)esigning Groa( Labrls rctli ? ydger

Creating and using lrtistic llrbrls is ossy and quick. And thcy can hclp
your brcw make a big impad.
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Rules ofthumb.

l'{rt Shot5
Mounrain-iop brcwing.

llail
Rcdcrs quosli()n lcrmcnrstion,
priming sugar and gTaln mills.

l.ril (:all

llomobr{!$ Dir(|ct0rl

(il.rssili{,d5

.\dr..rtis{,r l"rl.\

c0tuMilt
Ilr(ilx. l\chiurge
A truly nutty beer

llrlp llo. rlr 11i/'rrd
Th(! Hosd Ho|xlx) 

'{0Lr 
bubbly

about cxccsslvc foaming.
spa.8in8, rnd botllc rtes ing.

I ips lrrom tho l'ros
Thc heot of inlusion moshing.

Stl lo ol thr tlonth
An  mcrican classic.

\ti.robrl'|rcrir\ ti'u'r0
\eror llc{rd | )l'
Making a prison hreak at
Vino's Brewpub.
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nr" acti\ity is casicr il rou br:giu
rvith a lbw basic guidcliies.
'lhafs shv this moD$ \r'c'rc

concenrraling on fulos ol thumb tbr
brcwlng. llcrc arc o lcw you should

'lhc Fiu-b Factor: You rc three ti ct
morc likclJ ro drop a brcwing urcnsil
on rhc lloor lmmodiatclt. allcr you
saDidzc il lhan at alty timo bctbrc )ou
sanilizr it.

lrutl'Calcndlr syDdromc (a tcmpo,
rary disability usuallr_ associarcd Fjrh
moving day) is lZ.imcs morc likcly to
sarike yotu fricnds on bo$ling dar than
on thc clay vou lastc your latcst batch.

'lb avoid using |h0 wrong anrounl
ol an ingrcdicnt or lcaving onc out
ont'r(ly. ncvcr uso a rccipc.

'lhe amounr ofsrrcss youl spouso
feels over the ness you makc and rho
time you spend in the litchcn is
invcrscly proportional to hor! wcl Iour
spousc likcd your last balch.

A good batch ofbccr and a
modio(rc onc wiLl last thc samc amolml
oltime. but the consumption rare rvill
Iar!, as you r€ach the lasr bottlcs. salt
lbr inslance. you have a sir-pack of
homebre{ and a six-par-k otcomncr,
cial bper left in rhe fridge. lfyou drink
lwo beers a day, lhe rrrns mplion
pattern will 10ok like this:

on a r(taled rroL{r,lhe li|w{rr be{irs
y('u havc lcfl, lhe belt{rr thc} taste.

'lhc lrriendl, Iirc Rrrio: lxtect r(r
sl)ill(trni pin{ ofrvort li)r osch pcrson,
l|bot'c orx', \r'lx, partiripatcs i lhc
bn|\!jng scssi{D. Calhu 40 ol 

""our'.l,rs.sl liicnds lo hclp Jou blrry and

tou ll losc the fnlirr! n\,-galbn bal( h.
lo. ouldqr brctlers: lirr evrrt llt

lhat lards irr yr)ur nr$h, exlcnd rhf
prolrir rrlsL by thfr)c nrinutes.

Valh(xrlttics rxrn be helplul i'l
bf(xving. Il\ou fe s firsl-time br{,wrlr.
uso fic follorvir)s fornrula lo deteflIitl.
hoN ruudr br)er !(, trrrke:

\umbcr of Frn,nds Yrr Hr!r* N{^v x
2.5 r How Vu(ih llor)r Thiy Can DriIk

Dnidc th. fr)sult by 5 g llons. N(tr!
you l(l)ow {hy s(} l|rtrDy h(jwefs ufJ{{r
thcn hicnds 10 !akt, up the hobb)l

Iftou iranl lor.c rulus ol thu|rb -
somc actuallt rxr'c prag rali( than
thcsc chcck oul thr) story "2-l
Brcwing Tips uud Rulos r)l Ihurnb."
It's wditcn by,)uhn Olivcr, a l(trrgli 11l

homcbrcwcr who has cxpcricnco iu thc
homcbrciv rctail busincss ard is no$
a profcssion,rl brcwu: Jobn rakcs a
praclcal approach. ollcring plcnlt ol
idcas and suggcstions to makc becf
bcl|er. brcwing morc cllicicrl, and rho
rlholc proccss nu.c lun.

lhc story bcgins on pagc ltll.
lrinall\', .ius1 a rcmindcr thar rhr

dcadlinc is approaching for our anDu l
cxlralaganza. rhc l.!Y0 Gonzo Labol
(,ontc$ Cei vour cntrics in by \tarch
16. lj.r a litrlc inspiration. rvc havf a
sl(trv this month with tips on crrarin,j
]our olm labols l !'laking Crcat
l.abcls.- pago 51).

'lhere! onlt onc rulc of ftumb Ibr
thc lnbel.ontesl: lhe more .rearirA rnd
thr lrn'.e original, lhe betler \\'e h^!e
si,rnf gr( al lri7os lhis !ear, and lvp ll
ftralrrre lhe winnrlrs in rtrrr.lune iss n.
lh. enlrr- form is ('n page 17
llpmember. rhe doadline is Nlar.h 1{}.
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Introducing...

MIcIII● LO-0

For centuries, brewmosters hove used honey to enhonce
the noturolly sweet flovor of beer. Following this trodition,
Michelob Honey Loger combines the finest borley molts ond
speciolly blended hops with o touch of honey to Prcduce o
full-bodied, slightly sweet toste ond deep golden color.

Michelob Honey Loger, one of the Michelob Speciolty Ales ond Logers.

AII& IYA.:E I'RA.I' BEDE

CIRCLE 17 0N READER SERVICE CARD
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liquid Ereod Inc. wishes t
congrolulote Oxynolet"user

Bob Ggrdosh & Meleq |(o(0ni

"Sin. l'vo blen ddlt fio

CIRCtE 39 0N READER SERVIC[CARD

BrewヽVith AI Attitude for Fun!

The Brcwing Station
has all the Brew Goodies

for you t0 make awcsomc,
awaad winning beer.

Call for your Free Catalog
1"800-55Go:t50 0r (304) 343-0:150

Or visil our Wcb-sito
wwwbrowstiltion.com

The Brewing Station
314 Lee Street, West
chorlcston, West Virglnia 25302

Ownod and opprutcd bJ l)an & Kal vallish
CIRCL[15 0N READER SERVICE CARII

Ou.u rt ,,n* tu..n trnn E



lilountain-Top Brewing

Iton Blaks
Longmonl, Colo.

liight nrcmbers of the lribc
Ilonrebr.w Club of Longmont, C,rlo..
brervcd a batch ofbeer rn (:0lorado's
lrighcsl p(]ak, Mt. lilbert (elevatiort
14,433 [ei)l). on Augus! 30last!er, itl
an endeavor thcy aermed Operalion:
llvpoxia.

'l-he six,man. two-lvoman, an{l
lwo'(k'g loam packed all lhc brewi g
cquitrndrt, bccr lnglodien(s. and waicr
up ti) ML Elbcrts sumrnit. Tlleri thcy
hrerved n balch ofbarlelavine, pit(ficd
lhe yeast, ond clrriod it all br{rk down.

bclicved ro bc the high,
cst rccordcd clfl,atii,n
at which any b'rer hlls

\!estern llemisfh0fo.
'Ih.! I'ndeflling

purposc 0lthis
andeavor was n) domonstratc the
simplicitl ol hom{'brewing and pro!'r

Thc aight hi(Jhcsl h.eLerc in th? l|?stcm Ilcnispherc.

that bccr can bo brcwcd just about
ny\4Dcre Dy any0ne.

Four-Leg0sd Etew Panners
lvc havc a nlne-trrtrrthnrd Duppy thar is bla.k

I-abrador/German shorthair pointcr/chosr shc hclps
ny husband and nre b.{iw. \\b namcd our pLrppy
Poncr. (Stout was nry husbands tust (hoi(r,.)

Not only is l,r,rter around to hclp with the brelving
bul also lhc drinknrg. Shc knows thar the sound ol a
bottlc opcnins rneans it's bocr time- Porte. k)ves lr)
samplc thc various beers that wc have brewed. Shc is
norv ablo ro drink on hcr own by tipping the botttc
with ono paw {trd lappilg up the beer. (She is only
givcn a small amourr lrom thc bottom ofrhc bottlc.)

Curl "ndKothg Stock
St. paut, Minn.

Po.ter keeps a.lose elte on lrc sction. hkping (
Ieu d.ops nisht spi .

lrx)ner uets a loudl htcuiry panner belore hcing laid to ,est
rc.entlu at the age oI lO. ln hts honot oroner Donicl SnliLh and his
utile .lonate.l a BYO subscrlption to lltcir Iric,tds at orch$d Mcss
Veknnoryj Llini. in GranclJunction, (.1tlb.

lva(lr 1993 BRlr l!!r 0r\



A spe<ially formulated .ange of kitg and unhopped exttacts for be€r with
true microbrcw taste.

We pLt qua ily and ntormalior in your hano' with premrJm tT|th 2-rcw nalts

Iull te(hnical data, advanced brewers altemate re(ipes on each label and

compf ehensive btewing rnttructon5,

Be€r Kitt
Original Draught . Red Ale ' English IPA ' Wheat Eeer Clas5ic Pilsner Extra Stout

Unhopped Malt Extracts for "Recipe" Brewing
Light'Ambe Dark' Wheat' [,4ais Otter (light, singlevarietal)

C:assic unhOpped Malt Ettrads

DMS(D aStatic.I10htl・ SFX(Dark)

Who e,,た Oi“ lbub,,
8`て、●mo,(ol(,|千。

`,ュ
1 

“

02338,22
[D〔 o`,o● Ohlo11 300,91 0315

tr● ,by,nd 8,k,lMが ,18009992140
om vneッ

`ru,oh。
,3006286115

Co●
`d●
:●
`k31ぃ
Mo,Sy"emS 1 800 661 844'

‖ECROBREWERV SERIES
tww edme com beercom・ edmeOd alp pex cOm

CIRCtE 23 0N READER SERV10[CARD

lHG UK



hfxnl \\ r rre onc oi rltr Ic.rdi.s
iliir buk)ri\ ofbr(\ns nrfplies

'|he breNcfs soLt(e rin preltiulll

lrodu.r\ \rch.r\ . lJri(\. .
(:o.rllt r\ . lidnrc . l)e \\ 0]t'
(l(\\ . . lohf ll|l . L:utlirnder.
\T,rg,rr\ . \hnrr()|s . PrLrlr lltllr .
I)r1fri{'r . S.ot il r. \\ei\sheintcf \tirl7

\ \r\\ rhr ic\ r( \r nuh hop-s r0d \'c;,sr

I)i!",l!rnirgrn(Is.Lnirti{r rsupl:ics
rr\lr1r r)r rls rrrd L(11,(:{n1cs. ljof fhc
\ rnrnrrl( r \1r ()11(r' rr:u(. r)f rhe rf
\'rnlftr\ ld solr rLxlScdirn\rir( Kir\
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Distribution lo Retailers Only

463 Ponage 8oulevard
Kent,Ohi0 44240

ll.lr)(cs;!i- \ oJa ho NDf(\
reliilcr iino\\1 of t nrLnther l\

rif r\ rr.isrrll)U\ rm fl]\ ar
iil .\ L$ nr oili]. the L(^\esr

r)fa.\ ll ) r j.li' lr 1rncb|i,s L,ltL]cr

\\i' \ r l,l ll\\ lrL rr I r]( (oLrnrr.
\, (\ crr rrr!. \|lrl !n \hot t:rn g(1

.rn\lll rr! rhf (|i r r\(, b.ser o:
\irirr)ri k(. .qLL1!s IirrrcsrL
lxnhr( LI rr!r(lidn \,rLr\.r,1()l
frf(lliLr \(n I l)rr\ shl,l)(1[\r'r

800321‐ 0315

Home wine&Beer Trade
Assooia‖ on Member

CIRC L[5o oN READ[え St RViC=CARD
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Morc r'olume
More efticiency

More qLrality

Scri(trr\ bre$crs cornc Lo PB.S.
ior breq Ing eqrrpnrenr. l,ltS

de\r!ns lnd nrn![L.lurcA hfc\t
lcfilc\. hrc\ s)stc||rs.rnd orher

unrqLrc ptudLr.ts.

SIA|I|IESS sltlr SiEtV IEIIIIS
l0 li Ir,Ll Drri|!. rh.nnodtr.r:. SL!hr CIr$

& Fr se llnnfn\

3 VESSEI 35 GMVITY SYSIIMS
Ctrno Nladc. Nlr\h Rrctrru !r.a. Hrglr

Llli..i.\ Bn.B\ RIV\

xtc crx{vEns|oi ffrs & EQUPMEI{I
Dari/Th.nnofidldra.rc\ ri.r\.td,on)
rrl\. t3,trrtrh. Ptrr'tx. SS,llr|)hi.\. Bres

s!\r5 ss P .\d Firnri\

〔10 Box 060904 Stattill、 land NY l(,1,06
Ttl(71S,6674159き、、(718),87 3,12

liup //$ {$.$ p.!o r1lori/tnx.ii hrrnl

nil、 nilb

僻縦PmsPnnm
AI ncla}-deady srperbr

HEXIER■lm°el盤∬躍
mshtt D」 N、rales nshng easy
PILGHIL吻

“戦n席認1咄肥
n"|ぁ 1 . 呻  嘔 枷 ′ ・ 510“ 111∞

llrE Ir tb.l qL t!lt.b.
0.[ 6tt, tgl.t l3O. lr.tnt otf
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t torld mrLf, t.|nl
trlllir DePla|tlrhs ca
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Io|ntt.|! 0ddslllq
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0wcoldt!.! Akdul.8{haco
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CEilflt'ltta.. Ub.l|y rdt SlCrat

fto lidn Rm 8lC lLti 8..gY
l,r*.Jc &$dl'etsiHr
lblflnrs Prdd&8|hCco

Lstrt bud hdlon &aii!Co,

Ittlt Oardl8 'lh.Smht k$ $ct!a.t* gltares

nq|c.ott 6Dita &wi.!co.

tlnll6(blrl Fluhn*&ainC0o,

rdiiq$i ilotoion l$l lm

tibr. Pfl(!. |ttledc4 & s Guild

orldPrit! BlrJdgr|s3 Bedn! co,

&n rsti &frlrdi.i &wh{ 00.

l(.|$ktD fth@ outn hB al
rrnr$$|{ S.rxilY [0|6 Bt$i.rt

Formentation
l)car Brcw Your Ow ,

Ilo rH:ipc says that bocr
should bd felmenled for 10
to 14 days thcn bot ed.

docs this mcan that I don t
rakc it oflthe yeast $.nd just siphon.
and th'in bottlc with Primcr? Or do
I $ill rake ir oft the yedst within l0
to 14 days, thcn tdnsfer to secondary
fermcnlcr until it rcoch€s a stablo final
gravity?

Milton Koch
Potonat M.l.

A|ler lo to 14 dags, u'h.n a dablc
lltut'itlt is ftached. siphon oJJ the geast

lfow Much Sugar?

Dear BYO,
I rcccnlly purchascd nve'galloD

kegs. l m nol sure how much com
sugar to add for carbonation

Mikc Thom&'l
Bethlehem. Pa

'Ih? amount (t corn sugat isthe
samc ds uhan lrottling - 2/i Io 1 cuq
perl c-galbn kc(t. Usc morc or tess

.lepending on Lhe desircd carhonation
Icrel (norc com sqar Ptudu.:es mora

Convorsion Conlusion

Dcar ItYO.
When I pickod up Your January 98

issue, I was cxoited to sec an arftilc on

converling belwee All'grain and

cxtrrct recipcs ("lixtract to All'Crain
and Barik"). I hovs bocn pondering i}lis

Overall. I found iI an cxccllcnr
articlc. especially tho lsblcs and thc
stcp-by-slep cxomples 'thcro are lwo
points, however, whore cither I rm
conlused or lhc intormation was

l:irst, lhe vsluc ol36 Poinrs is

$ncricaly used as thc m&ximum
extraction vrluc for all grains, dcspittl
the fact thar the table irrdi(iales that
whoat mah, lor exampltj, has a valuc
of 3ft points. Seiatnd. the All'(irain to
Extrsd example lists thc oxlrad'on

ratio as exhac/grain
It seoms lhal givetr
the lnath€matical

Ingic laid ,'uI Par[cr in
thc arlicle (and lhe Iact lhat

convcrting from extract to grairr

uscd the extracr/gra in ratio),
thc rrlio should be invo6cd,
i.o., grair pointdrixtract points

Scαη DT‐″′

“

0屁″

San)キゃ Cα″′

YtL are mr?ct. Ihe cqualion
should haue rcai gruin/exlratt and
thc equdtion.for tbheat should hdre
used 38 points os th? chart indicntcd
Thank gou lor bringing the dis.rPpanclr

Craln Mitl

Ijust reccivcd the lanuaxy '9lt

issue. As always it was Packed wilh
lots ol greot stufl. What l m most
curious dbout is th'! malt mill that is

shown on lhe fronl (:over lt looks quitc

similar t0 a pssta nra.:hinc thal's been
r:onvcrtcd t() a grain n|ill {at lcasl lbr

ls this Il real working modcl orjust
a pfop?

(;.5. Cluskin
I ohbard" Ill.

7 he mitl is indecd a u\t*ing model
ndde in II1U h! Marcato. 't his stglc,
he Marga Mulino, is apailabl? ftom
IoruI homebrcr, states or mi rctailcts
To jnd a storc in low atea, &nract
impofter SCL Camari o, CaliI- dt
(805) 482 O79L

llfore on ilashing

Dcar 
'1Y0,lherc was an error in thc "Startcr

Cuide to Mashing," {January 98).

Spsrge wator should bo 168'nol
150'F. The highcr lempcraturc sho ld
bo usr)d t() bettcr rinse lhe dissolvcd

sugar fronr Ihc Srarrrs Although 150" li
will work, oxtraclion em.loncy will
suficr.

'lbm vennemdn
Alerandria. Kg

llow Io f,8acn
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And wlth oul llaeter Blen&r, Fbn A6uali!, home of soft of the
woddt v.ry bgt br€F, cdtn6 a d,s€Btyle your Beer to TaEtG

of bcwins kirs of ri6 nnes! E ditioat qualirl
The narne MorgaDt strnds for lupenor
brcwins Foducts that are lavorcd by thox
who undeBtand rhe difcrence berwm good

Only th. hsh6t qualtry Aunalian rso row
malted barley, hops md rc*ted meta rc
uscd ro predu.e a cla!6ic Dnge of be$ ti$.
M@8et unique 'kerrling' dunn8
manufsctue gurantees superh Rnal.la.iry,
amma and flavor.

Morcan'6 Mat ! Bleod!

Moreanir Masrer Blends are uique in that,ou M n*
tailor your beer ro ral. prior ro fermentation. CjncermG
ot spccially ro€stcd brcwing grais sirh a rarye of flavoE,
.rorrc and o106 rhat, ehen addcd to your hrcq witl
impai a deprh nfcharaLtc, for vour oq n .p< ial te,

IEIhe■Iacter R霜0
IEIhe maeter Blendo

D……嘔DC… oo062お器盤胤闘蹴Rl遭猾 口ゆ如“興 ・
BCは
・ 16,9“¨ 1∞ |



ゑル吻助ιり3θθr
bl1 Scolt ll. nussclL

A , ,',,t, ol \unrtrr'A r'r,r I s,r.

A l,r'lrrns ir rh' Surrrrr' l \riarnr
-,i[ I\r"'rs,'rnd \\urlJ II"rr l]r, s
CoIrp.l ilion jusl outsi.lc ('1' Bt)sl,,n

E\rf\hxll $as ha\ing n goo(l l,i'f
tllnLnrs h,,r ,)l I hr bc.rs Jirr K{ri ha(l

iust rclu\erl under rh(i Lonssltt'r lrlxl.
thc wirrrers of tho pr.rio(rs lfr'r's
courpclili,)rr, esp.ciall) th( Hr/olnrrl
Bf (^!n .\l{'. { lom!Dcnts rrngc(l 1f ,,rrr'
'\\'|l]rc rlkl he u d fnorLg| |r/Plrruls
ro g.r l|al nr\or:" 1. Did hc lul ari!
ah in tlx fe $ilh lhe haz.lDln\?"

\o$.1krlpl rrri nr,,uth slr!1. Pafll).
iIs lruc. lrc(lute il $rs mi lil.st rfll
o l(ial llonrl)fpwjudgnrg c\f 1. lJ(rl

prrrh also ll{ drr* lrcall) likfdtl!
br.f I lo\. IUI flr!,rs. in brci'tls.
coofi s. .rrrlt. ,!rl]]r , ard it1 thal
cas.. bc.r ln l:Lrrutx haT.lnuls ar(
rlscd cvofr\!hofp *{ Lrse Pranuts il'
rhis cou|[]. \l! \eafs lilirg in Fror! r'

nrrd. Dr rfrlh i,ppr,! ial. 1h. rn h
lla\of hrz(ilnu|s gnc rt) ftr(!i'laIc.
collie..\cn liuils, rrll I lrtd

bfoughl home on a! loasl orr,'(!l asilrn
sonn ljrerrlr h3z.l)ru! liqufur ds a

Br! k l() thp folnDc!ition I lislr'rreri
to thc dis.'rssir'trs. rr lh rnofc'

crp.rictl0d jullSes spc(,ulit10d on \vlrrl
rhf brc\r( rs hi(l uR d lo g.l thc r)ul

lla\or iD Llx fp nnd lo gcl il so ir((!'s,
I !v(xn side\ta!s. lht molhod $ns ll ss

inportut 1,, r!'rhan ils iDrplicali(,n\' ll
it.oulilbc rl{tn tlilh htv.h 1s. coulrl it
b. donc sidr i,ller nuls:'

\r) nrallcf $lral fls. I h,r\c said ir'
rhr nrorc thar lw,r t,,ars lhiLl l \,, lrc.rr
$firing this cohrnrn. r!) nrallcr \hal
r)1her rlaints I rtrighl lrr!e mxdc. 101 |rc
s.l Ih(.rc(.,rd slrdighr lere aud rro\\.
,,n(e rnd lor all. Il l har0 m\' choicc ol

llN!ors.lbf icc cfearr. c,rndI. sn.rrk
lir'd in gcrcral. I $ ill al\!31s. \rilhout
h,'silation. cho,)sp Iista, hioc. Ua)bc
ils beraus. ol tlli lilllf llrlinD nrtn

olrtsidc |( nwN l'{rk lJdli g li(ish
rorsrcd p.afuls ar./ lislc.ri{^_. lie
rvo kl rdd. s|eniing lo L(n,k al D! r\
hc slid il. 1 rlsa)s houghl pist.r.hir)s
iion hinr \h, n I $.nl lo lhc grn(
tlirh rnj dad. Nla'b, il sas bcctus,l (,1

rhc locrl courrlx\ (lair\/icc .r.t|n sllnrl
$e dfor.lo urr I|,il \rrrnmff nights.
wh0fc tho) s,rf\rxl a t,islrrllio icc
.rcarn \'irh $l!)l( Duls hiddL\lamorrg
ihc gr'ccn icf { fl irf '\nd lhf Diubfr
shrp wh.rc l)ad lrr)k 

'rs 
et.n li $

sal|1fdat mor'Dilrgs r,' !cr {,rrr hair.ul.
'l'his shop hrd a gunrl,rll
rta, hin. Iil.rl disl).nsr!l
Iirrr.hi,N irstcad. I\,

Ingrodients:
. 3lbs. pilsD.r alt
. (l5 llr. \ricnrrr nrtrlt
. {).; lb. cara pils nrdll
. :l lbs. cxtrn lighl ur)h,rppod drY

. 2 oz. liltDnngd-h,,p pellels
(.1'16 alpha a{id), lbf 45 ntin.

. 2 (xrps shcll0d whole, unsaltcd

. 4 07. Slrin alcolx,l or vodka

. 1 ql. Nlunich lag|r !..casl slurr!

. :r/a i,up (1)rn sugaf lor prirrrinC

Step by Step:
,\ felv seeks bclbrc.r_ou ltret,

Iircly crlsh pistachios rrd sotrk

iD vodka in a lighlly scilcd jar.

llcat 1.5 gal. waier lo 1t'7" l- aud
add |rushcd gr.ritrs 1,, water in

llolles Eello$
(5 g.llo[., , tl!l mllh]

mash tun. Mtrsh q|0uld settlc ncar
t56" l'. lk)ld 90 nrirr. ln'gin runoll
trt|d spargo wilh 2 *r1. rf$aler a1

168" t:.

'li) kettlc add drt' ntall e\lrr.t
nnd bring to a boil. &)il 30 Drin and
trdd hops. Doil45 

'uin. 
i'roro for a

Lr)tal boil of75 lniI. Re'tx)vl r.onl
lr(!al fl.nd tool. Iop ull i'r ttsrnrcnler
t,' r';.2s grl. \vilh tl)ill{1. pf.-boiled
${lef. Al68" ll pilclt tr:rsl slurfy
atrd f(xt {^ernighl to 50'l'.

frifnrcnl. ear 50" F 10r lO (lA!s.

thcn ruck lo secondai ,\dd hrll(,1
lhc liquid froilr ftc pistchn)jrr
(slraiu parli(los r'(1. rclurnirrg ll'etrl
to thc.iarl ar(l .hillro :J8" F Lager
al 38" F l0r si\ rrcoks. Plinn'with
corn sugar, add remaining pistaclio
lin(turc (sr'ainin{ out psticlcs) ard
b(nllo. Storc al ro(nn lempfr^n"o

写 鶴

i,r lhfee to four. daXs, lherl
r,.ae.,nd (;lJ'l:)lo| liNf n'rt $eeks.

Brewing Notes;
All grsin hteNcrs: Itrst( d oi llx'

dry |ralt, mash 6lbs. pilso(r, I lL
)1unn h, and 1 lb. .ara-Pits in 3 gal

wanir (sr xi llmpcraturcs. sl|nrf
tirln, rur(l spirge with + grl. warr,.
Plan boil hr (ondcnse $ 5.25 gal

:Ul-oxtrart brr,ilc.rs: Stcop 0.25
lb. toastcd Yicr)na alt (totrstcd on

a cookic sherr rL 340' l;fbr l0 nrir')
and 0.25 lb. crraJ)jls iD liclllc I'lil
satcr rca(:lnrs 170" 1". rbcn fcnn)v.
tjsc 6lbs. r\llr lighl dr! n.'lt
.xtrn(l t_oltow hot'ping and boililg

qn.t surc. tou roull us. rn: nuts

ll)tI lilr ir this rcciPc.
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always harl I lcndcr spor l1)f l)istachio
pudding, lix,. liven tho a.lifi cirl1!
flavorod kind.

llur nr a bccr, you ask? Uh-huh. I o
bccr,I lighr one. one that wi stro\vcas.
lh(: fl.rvor of drc nuLs dnd yi,l nor submir
utt':rlv 1o rhcm. A bftr f'ch a d l,cr sub-
l|fl, hoppcd and yer llor exc{:ssi|cb bil-
ler I (:hosc to try pistar:hios in .l Nlunich
holles. turd I vc never rcgfc {jd i1.

Tlo biggosr dimiiulr! r)I(uursc. was
now to gct tho pisLn(tir) flavor out ot rhe
nuls aDd into the beer. I didn l kDow of
any pistachio-flavored iixrracr or liqueur
I (x)uld usc, so I ktreB I would hrv. to
go diroctly t0 Lhc uls thcnrsclvcs. I

endcd up grindifig rhrxn h a cofiee
grindor and soaking tho pisrachio flr)ur
h purc glrin rkl)lx,l li)r a moDth. ihen
strainingrhis (lhrorgh o cofcc filtor)
and adding il. halfk) rhc secondary and
hall at borlli g sitlr lhc priming sugax
Straining ri,nr,vcd lhc pdlicles and
made the hjxhrre lcss oiltl .\nd Dor only
did it cxlrdrl lhc pistachio s nuty Uirlorl
it also gave a slight grccnish huc k' thc
bccr $Jrn.h was ul intcrosting awist as

rv0ll And no, it doesnl fil undcr thc
lleinheirsg.rbot, sorry.

Beader Recipes
Stnrruberny Goldsn Als
(5 grllorr, cnF ct)

r_iko l,cle s l\:i(.kcd skattbcrrv
Blonde. only be(er

Jason ttox
(,otktg? Ureainq S upptlJ

Rochestcr N.y.

In0!!dianr:
. 7.5 lbs. M nr(trr's Ugh! sJrup
. 5lbs ffoTr|n strrwbeuics
. 1 oz Norrhern Brciler lcat hops

(9.:t% alpha a(:id),lbr 60 ndn.. I 02. \ filllrmetrri l)ops (4.2,/" atpha
acld). sLeoped li)r 2 in.

. I lsp lrish noss, lasl l; min. ofboil

. $least 1272 (tun0dcan r\le J

. 3A (iul) (1)rtr sugar to prinre

tt.0 by StoI:
ll(til syrup a d Norftcrn llri,wef

hops for 60 I'ri . Full boit is.,{) 
'nifi.

Steep l\illanctm hops for 2lrin. atier
h,il. Remi'v{i hops ard adrl srraw-
b(rries. Il)ld li)r 20 nlir ar 156" U Cool
worl io 70" I rnd lransfcr wort ard
slrawberri' s t(, prinal.): pirch yensl.

|ertrrent li). l0 dals in rarboy.
'liansfcr t0 ghss sccondary fi)r r,!rj
mon1h. f.imr, wilh corn sug.r

{l(; = t.049
t(; = ] 007

8lS flo||Iy's Eeami$I hlstt Stoul
(6 0a[0r., Ir isl nasn)

N01c that thorc is n0llnishirg,
of ar(,natic hop additnnr at rhc eDd
ollha boil. lvc prefer ro snr lhc rich

.Iohn Da ne
'Ihc thrne Uccr, Wine &

ChcesP itktki g Shop
wbo tand lti s. Catif.

lI!r!dlrnt!:
. 4lbs. ll(,yal ljght dr) malt.xrracl

. I2 oz. roast0d b rl,y

. 4 oz. |ranr:0-lldge {:ara-rvhcat

曝
"Gel your tte copy

ol my latest 8nrfing
SIBbm Cabloguc,

teaturing qualily

stanless steel lanl$
and a// tfe fitlings,

components and

accessones that

today's m crobrewer

needs for qualily

brewingl'

ClnCtE 26 0N READ[R SERVICE CARD
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A riENT10N

BREヽVERS

YzurkeeBrewer offers a wide selecdon of the
linest Brewing Ingrcdi€nls, Equipment, aurd
Advice anywhere! When you're in the arca
stop in for a garne of darts, or just to sample

our own brewed crcations.

Call Tol「
“
c ror Our Ltcst Catalog

l‐888‐708‐BREW

CIRCLE 70 0N READER SERVICE CARD



.4 oz .ho.olnlr malt

.4 oz. OambfinLrs liSlI mall,l{l bafle\

.0.6 oz. \orlhdown l0af hops
(9..1'% Jpi]l| rcidl. lbr 60 min.

. 1.75 oz Sryrian (i)ldings lcftf hops
(3.7'r; alphr l(idl. 1 23 nl. ti'r 6t)
Drh.0.5 0z li'f 15 nrin.

. 2 tsD cal.iunr .arh(ltrl'

. $lcnsl 1011.1(lrish r lrl

. :r/.1cuD ror'D sugar ft)r l)rin)ing

Slcn !y Step:
In 0.i gal. ,'l\!al,,r h, al{l t,l

17ll' lr. nrash grains. lrrrn,,ff herl.
coler liir +5 nrir. sparg('Nilh 0.; grl.
of17{l'lrwar'r.

'l0t' ut' lo 3.5 grl. ol wrt(\-, rdd drl
nrall a'rd sugtrf, nrrl l)ring 1o r ro nrg
h'il r\(l(l 0|NiuIr (lrrl)(,rtrrri. Skim all
loanr hfll)ri' slrrlirg hoI s|qucrrii.
lAdd h{r|s with lhp lid ofl.)Add
\orlhdr^!n rrrl 1.25 (,1. ol SLlfiun
{j,,1{iings rrnl l)('il lin 40 rnnt. Add Irish
n ss lnd b,,il 5 rrir. n)orc. 

^dd 
0.5 oz.

Slrfi n (;,,Ili||gs aDd iroil l5 min.
nn,r,. T,,lrl boil is 60 nin. TraDstcr to

prinrrr! nd t,)p up to 5 gal l'ilch
y(iasl bctwoor 70" aDd 80" |.

Iitsrnrenl belr!(\)u 6S'ond 72" 1l

lirr ore week. Trurslir lo socondan
nr -leu erLalir,rr of wlxxr hcad
slarls 1,, brtsrk trp. Fonll(,rt uDtil
f,nnplelc, llren pfinxi aDd bottlc.

0uinne8s GlonG
(0 lrllonr, .fir.lct fid lpecl.lty !r.lm)

lhis simplc o\ira(r-lgrain re' ipe
bcgan as an alrompt lo cl,,np Cuirness
Pub Draughr ard ondod up a srrikirrgh
closc copy ol GuiDn{$s l,i,tra Sl,,ul.
colla lova rhar hir and miss sofix tifir( s.
'lhis rocipo took third pln! in lh. (lrf
sront category in .L lirral ,rr'rpelilnn
a pleasanl srrrpriso, sinfe rllI cxpe(ilrxl
sas a (:ririql'e 

')l 
n']' l)ilef

vkhacl Brourl
.rutrune t!,, cal{.

lnlncilentt:
. 7 lbs. Alexrnd0is rlark crlfr(t
. {1.75 lb. fryslnl nralr, 80" Lo!il}lrrd
. r/3Ib. blafl |ldLurl nrrll
. r/3lb roaslr{l bsrle!

.2.i or. Willarnelr,l wh,ti, lx)ps
(5.19; alpha r,:nll, L)f (,0 r)rin.

. \east 10ii:l llrish rll]

. ,/r cup )rn sugaf li' lfirrilg

Stcp [y $len:
Stccp grains in grain hi8 in :l gal.

oItilt{rrcd $aror l'or'20 lnin. rl 15i" lr.

Rcnovc bae and bring l. a hi'il. Add
cxtacl and hops lioil (,1) ntir. lti nr(^c
hops and rool ilorl lln.k 1,, prirna']
and .op up 10 6 gal. ltilri !r'asl al 70"
F atrd lcrmonl lbr sl]lnn ,!r .i$ht {la\s
Rack to sdxrdar! aDd l'a\ p lor sprerl
dals. K0g or bot a lvilh (orn sugrr
and rondition lbr savcn da1s. I

AFFaRDABE cο Mcttι″ :

With new added features,
our cylindro-conical

fermenter i5 by far the best
value in it's class!

. S ngl€ vessel lermenlal on

' Easy trub removal
. Yeast haruesting
. S phonless transter
. Easy access for cleaning

.6 5 garron capac ry .6 ainghrrrd

. 60: cone anSre : Side Gck nS pon

. Food gEoe p asl c .. Motded in ga on mads

New lor 1998

See your local homebrew retailer
ol

Gall(310) 798-BREW
httpi/i/ monbolr,aol,con/aconical

\ilt,tt,r.t,thr,t, \ 
^r,i 

t, BRtWBtTDDYS

贔
鬱
輌CIRCI[20N R[ADER S[RVICE CARD

l-ow-crown trvitl with "1000/" Pu|e" on b.ck.
Avaitable in khaki/Brown, Khaki/Nary
Stonewash 6reen and Btue 0enim. $13,5O

CALL NoW T0 oRDER! 7-800-489-45A2
Visa/r1c/0iscover . catatoq Avditabte.
Rosue ALes. 2320 05U Dnve . Newport, 0R 97365
a4\ A61 3660. Fax51I 86t a260. www.rogueates.com

CIRCtE 52 0N 8[AD[RS[RVICL cA80
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The

eturn of

Glassic,

With a
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For nore information on

gravities, lBlrs, and color

on lhis and othe. award-

winning recipes, please

visit our web site at

www.cascadiabrew.com

Coming Soon to Fine Retail Homebrewing Shops Everywhere!

Vely Berry Honey Ale

6.6 b. C.or6 lb'i t tr Ert'.cl
l6 loa &y5d r.{

r |b qo€r lldrt
I @ St!,n.n Goldrgs rbr6 ltftqind

1@ Utqt [op. l.m.l
3 @ BaDb.rrt fnrn AG!.I
14 €'rc Coor6 AL Y6d

CIRCtE 22 0N READER SERVICE CARD

NORTHWESTERN

Award
Winning,
High
Ouality
and
Best Valued
Malt Products

Mali Exrra(r. DME. Hops. Crains. Fruit
Flavors, Soft Drink Extracts & More..

Wholesale Inquldes or
fo( a retaller near you,

http://wvw.nwext.act.com

The Beverage People!

CaII for a free Catalog!
All-grain brewing
equipmenl Ibr 10

gallon batches.
Ingredient Kits

that rcally brew
Jike a pro.

Over 20 years of
pvnpripnnp

Catalog Orders Discouuts for
quantity orders.
Fast shipping.

(800)5441867  1
http/metro.nef4obybp

By ron Burc h, Proprietor
840 Piner Road, #14 Santa Rosa, CA 9510ij

CIRCt[120N8[ADER SERVICE CARDCIRCtE 47 0N llEAD[R SER ICE CARD
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ln Search of u Good Head

s@
l'v€ been having a hard time bottling

my caabonaled beer with a C02 setup a

fiend gave m6. I havelhe C02 botlle,
regulator, hoses, live_gallon soda

k6g6, and a counter-Pressure
bottle tiller. The beer seems

okay vJhen I carbonate it, but it
doesn'l hold a good head. Just
lots of foam at tilgi belote it goes

flat. Wh6n I try lo botlle it, I get a

lot 01 10am in tlle bottle

my,“ Ond who sold n 10

♪

drc bccr flow will.onliIUts urrlil lhc
botilc is full.'lhcn. lhc I'rPssuf(! iD Llrc

botllc is slorvl) rclitr.pd ald lh. lilkrr is

rcmovcd tiom thc bot1l.. llelerr_lhing
rvcrt fight. thorc i$ liltle li'a r (1,rrr'ng

out ofthc bottlc and n (,nP fan bo
quickly placcd .n lh(, lJolllo

sh.rr-ruhe lilkrrs lill lhc
barr l'\' (lir'{1irg irs IoN
to lh. insidr $alls oflhc
bi,!lle, rnd tln: bccr
.asftrd'is do\lrr lhc
sides 0l llnr boltlc

duriDg lilli||g. I-org'tubc
fillors 0xlcnd all1hc waY

l0 the b0tlr'rIr 011hc bottlc
aD(l trll0u thc bcc) to
fill ffll| tho boitonl uP

rurbul,Ic0. Your tiltcr
is a lItlA-lubo dcsigD,

and lhc fill tuhl sllrnrll c,xnc to within
orc-lralf inrdr ollho botldD oftlre
bottle. It lhe lllxi ouds lb hcr liom
the boLrrnn, lhe br)or will siarl to tbam
as il falls tutrn rhc botlorr ofthc lill
tLrb,, t,,lhe httrtrrr ol thc botrlc. lf
your filllube is L(x' short. cxtcnd il

lhe ncrl nrli ol b,)luirg is thal
beer n"n hreeds nnne bccr lbam.
This is because,{fls is rclcnscd trom
beer whur nu{lcution sitcs aro ptosoDr
Nuclcation silcs indud. rorrgh spdts on
r bccr conlact surla(o. slt(h ns an
ctchcd glass. cryslltls in hir,f (li)r
cxamplc whcn sall is (l(l{{l t,' beer).
aDd bccf lbam. lbward th| end ol
tilling thc botllc, leavl srn c spr.F itl
thc top and do nrn alli'w Urr l)oof tt)

squft out of thr, gas lenl \sl!c ltthc
borrlc is filled all lhe t!r\ up. bocr \'-ill
squtt out ol lhe v.nl lube durirlg the
dcprcssurizing step and r('arr ttill
fbr n. lf fou alkN bfl.r lo squirl oul ol
ihc lcnt tube duritrg fillirrg, li,an) will
form. ln bolh r:ases nhrc li'nm will
lbrm when Jou renrole Lho lill lubc.
lhis rule appli( s not r)nlt l0liLlirrg bccr
boltlcs at home bul is trls(, usod itr
commcrcial bolll(: nrartrinos. Lr la()l
thc ffll tubes on a (xrnrmrxl,itllillor arc
dcsigned so lhat beer crrrnot bc lillcd
all the way lo the top r)f llx boltlo.

On the satr). lire r)f iilsollillg. tlto
becr botrle ilsdfis,rften lh{r culpfit ot
foaming. espeIially lvhetr flrlurnablc
bortles are sed fin boltlirrg. Class is
not a smooth surfarrc anri the surlbcc
impe.fe(liitrF in glass nukr) boor lbam.
when beer bollles arc .lcarn d and
rc-used ai the bft*lert,llrr! surlhcc ot
thc bottle be(r,nrcs etdxrd rrtd this
problem is exa.crbated. l'illing a $ct
bottle i!' easier than fillitrg r drt'bottlc
bccause a film 0fwalcf on r boltlo s
surtace is smoolhef thiln n drr surlocc
and. you guessed il, rcsulls ilt h:ss

Ioaning. Cr)mnrercirl lillirtg lincs havc
a borLle rinser pfeceding lhc lillcr rc
ensure thal beer is fill{i(l into wct gloss.

'lhese rulos arc thc l)bnrt ol
bottling and when used {nr rrx'sL bccrs
hings usually go pretly lvcll. ll I sound
a little unsure, it s be{rausri botlling
usually provokes bfewi)rs lo slycar a
bil nrrc than do othiir opcralions.
Botlling brlcr is ncler a sur{) rnrg. 'lwo

varirbles thal ofter lh()w a kirk into
rhe mix arc beer ,rarhtruli{tr kilcl and
beer tempcrature. As r rul{. highly
carbonaled beer aDd sartrr bcor arc
both dimcult to bolllc. lt rour caso )ou
are dcaling *ilh b('lh!

Bt prcssurizing l_our bccr kcg to 3t)
psi ad holdirg it at 40' I lbr ihrcc lr'
lilc dars, you arc grossly olcr-(arbon-
alhg thc bccr lfyou want a normal
lclel ofrarbonation 01,10' |, rcduf(l
yo r prcssuro tr) I.l psi and Iollo\r'lhe
sanc prorcdffc. \'lany brcters liti\

ln your r:ase ll(tl r(x) ruflny
slcps sccnr lo l)c gr)rng vorl
wclll $hrl I wr)rrld ,:|r\:k lil.st
is th0 lenglh r,l llxl lill tubc.

0n(, ol lhr rrn,sl intpor1fln1

me said to preSSuriZe the

loer at 30 psitorthree to

five days at 40° F Then let

oft lh€ prgssure and lorce botlle
al live lo seven psi. Also, to help

cut down on loarning I should

chill 8ll hoses and and sel my
botll6s in the lro€zer lor a few
minutcs before bottling.
Canッou glve me any llps on

“

!!ing my 10ttles wmout makl■ 9

,Oom,Thatis,how much pressure

should i use and for houllong when

carbonatinO the beer,What pressure

should l use to store ne beeL and

whatteohnlque should l use to“ ‖

the botles?

.Iatn.is CoUa
Pcfltland. Terss

r('unl0r'-Prcssurc bortlc
lillx is dcsigncd to dcliver a

rlrLrl)onatcd produci into a

r1lles (n br)lll,r lillittg is to
gcntl! fill Lhe l)ot1lo.
lhefl'arc lrro typtls ol
fi ller-tIb( desigrs uscd
in (i)nll|eflrialbr$v'
.rils: h|lglubc ard
shr)rl-lribo lillcrs.

brnrlc tlilhdut (:xccssivc lbaming. lhe
basir kicn brtri'td thcsc dcviccs is ro
firsr l)ressurizc 1hc bccr bolllc to the
sarrr pr,,ssurc as thc kcg holdingrhe
brcr All.r thc bonlc is prcssuriTed and
rhr b.,!r' !.rhc alloNing bccr to enter
tle boulc is opctrcd. thc becr villonll
bogiD lo llo\f ifthe keg is placed

highcr than the boltle.
'lhr boer no\v lvill slop qui( kl) as

$e ihrcrs pnshiflg it lfl,rn lhc keg and
rhoso sltrling il In,rn enloriltg thc
borlc hcrxrtr'e eqllilibral(id. ['hcn tlris
hat)l)cns, lhc bol-1lo v(!1is opcncd aDd

lrrtr$ Yor i orlN !1ireh l99ri



using higher prossurcs 1o carbonalp
bccrs morc quickly and lvilt use
prcssurcs in thc 30 to 40 psi rang| in
lrombinalion with kcg shrking fi)r a
couplc hours. I plrlirr t(' (tnrrsc a priis-
surc and tctnpffrlur0 ()nrbi ation rhal
rcsults in thc carbontrtirtrr l.xcl I sm
aftcr and allolv thr l).er ro carbonalc
ovcr scvcral days. This nrelhod is moro
p.cdictablc and rcpridu(:il)te than
htgh-prcssurc carbrrnrlion firlt0wed by
a rcduction in kcg pllrssorc.

As lar as lcqn)flrtr're js (xB:e.ncd.
40" f is I'airlt warnr. Thc {rloser !-ou gcr
four bccr to lrdrzing Lhe pasi.. it witl
bc to bottlc. Remc|nb{rr ro carbonalc at
a lowcr prcssurc if possibl{. sinre b'n.
(an hold morc corbon dioxide in sohF
tl0n as tcmpcralu|li d(xlr(:r$es lfyrtrr
can rcducc the bcct.t(!lrperaturf t0
J2'r'. usc 10 psi lbr tho same telet of

'lhc last bil ol advim I .an offer is
that your bottling prossurc olfile t('
scvcn psi is too lolv ]\l d llxed rem!r'f-
alurc dnd lixcd clr|bonrlnrr levd in a
closcd vossd. bccr has sn cquilibrium

head prcssurc. Thosc rrc the variablps
thal alT.ct bcer (:arbonarion tfthc k.g
prcss rc is rcdu(i(xl rlrer eslablishinS
an cquilibriun strlii, then the sysrem
rcsponds to ror$trrltlish equilibrium.
l)uring botlling, rhis will resull in
carbon diorid. (rs es{rapnrs lrom rh.
bccr as il I{Jws fro r keg to boute. lt
Jou l.avc thc pn)ssurc 0n )our keg thc
samc as thal us0d li)r carbonarn,n. this
problom will go owoy.

What are youa dloughts on batch
spargingvs. using a rolalifig spargearm?

BruR llttrke
Tut:s'n, Ariz.

y though(s on batch spdrging
vs. continuous spa.ging ar.'
lik. my thoughrs on rhe hr|r-

dreds ofothcr issucs in br{ilving. t a
nt|tshell, thcrc s morc than oDe \!&y rrl
removc tnc intcgumcnl liom l[ lcli'llr.
I hrve uscd both Drcthods on hrge rn{t

Forglet about
washing bottles!

C]FCL€4I ON FEADER SERVICE CABO

Irr.'h 1998 Br$Y) rh\

Get_the Handy, Reusable 2v2 gal.
Medicine Rock K€gl System-i

Savcs Irnrc ter, hrne an.l ' lr:rniIS borltcs. FiL\ nghr irl
rhc -lnde. !or.olrl. on raD Io',r'l,ri.q Srsren, n,rlu{tes
a2 r'z gal. Icq. kfg.at'as\cnrblr.exrrisoit !n.t handp,'Irp. Buy aI pxrrz kpg (onlJ s l6.giJ tbr thc k.g, .ap,
arrr sprr... y!rt .lon I n..d anoth.r punrpl \o $ln.n ! r,rl
l,rpw a 5 grl. hitch, vou tt be dor,cln rhrsl,

Ca[ 1 AOO 68il52:Ia
l{edlclno Rot* DtvlCon

3o6 oor ueb ite @ wwwJ €dlclnorodccomqrdl m€dhn|€rod(@o{|t€eadcco||l
Dakoh Supply, HCR ? Box Xd W Hsy 212, { jel r}sbnr!, St) 5?.tJ2

small s(alcs, rnd farh ,'l rhc melhods
has its nlerils. Brlrh sparging is aasicr
bc(ausc it is dotle ,,nly hlo or rhr.n
rimcs durirrg tho l{uter Dro.ess. tf
spargc wat(x lotr't)erature rnd sparg0
rvatcr \,oluu|Mre inu,flant to a
brclrcr. thcn brtch slarging atbivs for
thc simple d{rli!'fy,'fa {-ertajn votumc
of l\?tcr ar a sp.f ified t,,mperahrre ro
fhc lautcr rur. llxi rlown sklo Lii b:rl(h
sparging is lhot tllc added !(nump r)f
walcr on rop rll tlx) gfnin bed indurPr
morc hcad prcssure lhan r(nlinrrIrs
spar$ng alrd ||rav (mpa(:( lhe mash
bcd. lvhich will c)irend thc ritrx,
rcqurcd to collcct thr worr.

Continuous sparging mini izcs
the head prcssuro duri lo sparge waler
bui rcqDifcs morc cquiprnenl rr d rr('re
ttention to the sparging pro.Fss. lr)

sparge continuousl!. th{: Ilow olw('rl
lealing $o lautcr tur rd r fl0\!,)f
spa.ge \\?ror .nrcriDg lhe laur.r lurl
should bc tho sflnrc. Sincc rh. now of
tlort leai-ing thc lautcr tun (trangr$
wilh timc. so must thc llow ot sp r{o
walcr tlnless a honcbrclvcr i v{}sts

far 504-641-1883
e-maiL beer@slidell.com
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entirely too much money inll) his
syst6m. this balanca of wl)rl and spargc
waler fl ow requircs carcful altcntion.
This dltention should h&vc a payotl
and som{i arguc that the huler process
timo is decrcased by the In{ithod. lf
homcbrewing is about fun and rclox-
ation. (hen I qucstion thc importancc
of shsving 10 or l5 mirutes orola

Continuous sparging ulso requircs
an irlsulated vessel lo hold the sparge
waror at spargrng temporatures during
th€ poriod of iime requifl)d for wort
colhction. Bat h sparging, on tho other
hand, rcquiros nolhing nxrrc than fl pot
io hcat thc watcr to spargo lempers-
ture and a ladl€ or smdl pitcher to gen-
dy pour the water over lhc grain bed.

At tho end ofthe day, both meth0ds
work to dnse suSars prcduced in
masbing fiom Lh{! mash bcd.

uso ofan iodophor sanitiTcris onc of
many clTective produds thai will do thc
job. To answ.r the qucsli(,n on contact
timc, iodophors require no mote Lhan

30 minutes to cflecaively sanitize a
su acc whcn used at llcir recom-
mondcd {x)n{ienlrdions. An importanl
point 1o always romembcr when using
chemical sanitizcrs (as opposcd |l' heal
sa'riuition) is that rcsidusl soils will
reducc a sanitizer's d'n(:entralion and
will dn:reasc, ifnot fl'mpletely

Your p mary con{rern is thc use of
botlle tflios and tho issue of rccontami'
nfltion. Any sanitized surlaco can be
rx)nlaminotcd after the sanitizing step,
snd codact with contaminatcd surfates
should bc climinated. Using a bottle
Lree does not nec€ssffily posc a risk if
lhe lle{i is kcpt cloan and sanitized. lf
you soak your bottlelt in thc iodophor
dkrng with thc tree and placc thcm to
droin on the tree. you should bc iine.

Onc stcp I would suggest climinali g is
the rinsc stcp aftcr your iodophor soak.
A sanitizing rin${r or soak should

ways bc the |l|rl. step bclbr€ us(l

becausc the.i se watcr is capablc of
rccontaminaling the bottle surfa(c. If
the iodophor is Lrs.d at a non- nsc

concontration and alklwed to d p offof
the bottle surfa{?, you won't have any
problcms from residudl sonilizer

Allcr tbe bot €s drain on the tree,

Iclosnnybo es albr ov€ry lr3e.

Whon I am ready b lruso lhom I soak
thern in iodophor lor 24 houas 0row lonq d,o

thot re.lly havB fo soqk?, iinse lhem, and

uso $em to botd€ in t|o 8ane day. I haYe

nevor had a pnblsm rrrih lhb Foc€ss, but
I have a qu€sdor oonoerning a botue fee. I
havo head that sornc bnrrcni pour rxt lho
iodophor and plaos the bottes on a tree to
ddD dly and us6 thom up b 0 Yreek laier.
fta s8cood lhey coflF inlo coadacl with a
botue bee they ar6 no longer sanitizod,
e6p€chlly il th.y sit on lhe fte hr a we€k
would you ncoamEnd a bdte tE?

Scou Sulhcrldnd
St. Louis. Mo.

anitizing bottles bclore usc is
deffnitoly an importanl sicp in
producing c.lean beers, and drc

CIRCL[31 0N nEADER SERVICE CARD
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thcr" shoukl bc used imnn:diatelr
bocause iixk)phor sanitizcrs rlork on
(r)Iltn1and havc vcfy litlle fesldual

I brewod my first batch approximatety
two w€eks ago. To cool the wort I
painstakingly placed two gallons ol ico

inb my fennG[ter belorc | poursd $e hol
woJt in. Aflor half an hour I pul in the
yeast I capped everything, oops, I torgot
lo take a hydromel€r reading. otiing
stadod t0 happen until 24 hour8 lalet Tle
femenlor cooked for three days lhen
stopped. lt's two weeks labr and I haven't
done anylhing to it Shodd I hrcw the
batch away ad start oveP

Ktlith Waorltr
Cincinnati- Ohit)

Idronreters axc usclil ld'ls filr
galhcfing inlbrnratidr rb(trrt s
bfliw thet aiic thc bfliw.rr

inlormation abrtrrt the initial wort
gralitl. indicalr. when thc lcrmcnt tion
has stoppcd, ard hclp delcrDinc oth{}r
fa.lors. tlut to tlle (arh,v ti l ofwort
and ycast. hJdro .rers do nothiDg.

Your lirst l,r1(:h began lbnncnti g
anor 24 hours xs indicatcd by li lx'[d
ofyeast rjshg l(' llx' rop oLlour lbr-
mpnler and thc rhl_thrnn: glug-glug ol
lhe lilrmentation lurl. A hydromctcr
lvouklhalc indica{ed a drlreasc in spc
cific gra!i!.-, but that inft'rmarion would
halr mercl} conlirmed th:rt thc carbon
dir)xi(le bubbling li(m lhc fcrmcnlcr
was a btproduct ofteast rnerabolism.

lhrec davs hlef th,.soothing glug
glrg had subsid(xl rrnd tho yeast hcod
had {hflaled into r thiD film over tho
beeri su.facc. I{ \ou hrd us"d a
hldr'i,rne&r to ncasurr spe(:in(: gravi{:
you rx)uld havc documo)t(xl thal lhp
spf(:ilir: graliiv had sl(ryt)ed dropping,
would hale concludcd ll l rhe fermcn-
l.ltirnr wtLs complctc, nnd lhhl it was
now lin'e to lct thc l{}ast selllc L{, tho
botrrr i,lrhe fcrmcntci IJ]{lromcters
arc us(lful bfl?usa sonrclirnr)s a bnrw
that looks liko il is iinishod lirfnrcnting
rcally hasn'1. sllch stuck l'o|lnenlalirtrrs
requir(! a little coaring br" th{r brelvcr
to scDd lhem li) (rmplcti.rn. lD mosl
cascs! hr)sev{rri lhc yeast hav(i pr(:kcd
up ihcir tools and tumed in lbr rhe
night l,ngbef',re a hldromcrcr
indicat(|s (hat the tcrmt)ntalion is ovcr.

Sa'npl. y,)rrr bcer andiudge ils
flavor at this slago. Ifil do.s not tastr:
sx'cct likc rvorl rntl ilit tastos likc l1o1

becr, it s timc l0 pfitrrp. boitlc. ard
lvait Ibr i.he next step I

l)o votr have a qur)sti fi)r \'h \\izard?
\\'rite ro him c/o./lreu yr rO tn.216F
Sl., +160. Davis, CA 95616. Or send
c-nrail to wiz@byo.rx)m.

Jf. Wi.anl, BYo s residc expert, is
u lcadi lt authorlu in ho\utbreui s
uhosc idc itg,Iike thc idantit! t,f.tll
supe crocs. ,?ust bp k?pt co,\fidcntial.
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for b€er & wlne
Filters, pads and accessories
Huge assortment of
hardware
Demiiohns to l5 gallons
Largest supplier of wine
concentrate
New Hard Cider kits
E-Z Brew Beer Recipes
Better Brew Beer Recipes

It.lvlco
Prsssuro Botller

Hops:
. Pellets, Plurs, Leai Exrracr Oil
Grainsr -
. Harrington (C!nada)
. Hugh Baird (u.K.)

' lreks (Geman/)
. DeWolf-Cosyns (Betsiunl
. Scotmoh (S.odand)
. B.ie55 (U.s.)

. Goldeo Prcmise, Choriot,
Speciohies oad Orgonic

FEth Mr,t trtcd lom ov.r ,2 !.!E rt
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