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

A bold leap in technology brings you
The Brew House beer kit: fresh,
all-grain  wort ~ without .
extract or concentrate.
Now you can brew =
all-grain beer in @
only minutes
and make your
best recipes - .
€ven better. N
Brew House: «
the next g
generation of
homebrewing.

RIF Vienna Lager T TRE
(Recipe for 5 US gallons®)

| Brew House Pilsner Kit
I Ib. Munich malt
8 oz. Aromatic malt
8 oz. CaraVienne malt
| 0z. Saaz hops
Wuyeast 2124 Bohemian lager yeast

¥ Crack your grains and place '

Gtout
: them in a grain bag. ilsner
2. Add grain,bag to 2 gallons ; b
of cold water in a 3 galion (or Pale Rie

larger) pot. Place over medium Wheat Beer
heat. Bring temperature to

170°F and hold for 20 minutes, Munich Dark Lager

3. Remove and discard grains and boil Extra Gpecial Bitter
for 20 minutes. At the end of the boil. 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. &
Your RIF should be ready for bottling

in 6 to 8 weeks. With long lagering
comes smoothness, rich complexity. an

d assimilation.

*This recipe Is for the 5 UShgallon (19 litre) kit. Get in touch a

nd we'll send you the
Canadian version. We have other recipes too—just ask.

http://www thebrewhouse.com

info@thebrewhouse.com

: CANADA, WESTERN USA EASTERNUSA
Spagnel's Wine and Beer Making Supplies Ltd. Crosby & Baker -
3-0954

- Tek -BOO-66 1-B00-999-2440 (MA)
Fax: I-888-557-7557 I-B00-666-2440 (GA)

- - .
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The Auto-Siphon

O Starts a siphon with
a single stroke

O Needs only a few inches
of liquid to start

O Free flowing

‘\

The Double Blast
Bottle Washer

O Quick-connect

O Press to rinse. Lift to stop

O No stress to plumbing or faucets
O Conserves water

O Third nozzle included
for carboys or jugs

The Thief

O Easy hydrometer readings

All Fermtech

P roducts are O Dip for a quick sample

O Touch tip to return sample

precision-designed

for years of

trouble-free use

The Sighon Valve |

and are easily O Hands-off filling

O Lift to stop

sanitized. O The original springless filler;

still the best

' Fermtech Ltd. 2 Stewart St. #7, Kitchener, Ontélrio, Canada N2G 2E4
519.570.2163 (fax) 519.570.0632 visit us at www.fermtech.on.ca

'y

880 F tec Ask your favourite retailer or call one of these U.S. distributors for your nearest supplier:
(1) Ry o — oy
o Ferm Ltd.

Brewmaster, San Leandro, CA - 1.800.288.8922 LD. Carlson Co., Kent, OH -  1.800.321.0315
Crosby & Baker, Westport, MA - 1.800.999.2440 FH. Steinbart, Portland, OR - 1.800.735.8793
Crosby & Baker, Atlanta, GA -  1.800.666.2440



Changing the way....
America makes wine

At RJ Grape Products, “our history is your future.”

We are one of Canada’s most successful full service suppliers to the BREW ON PREMISE
industry. RJ Grape Products wants to help you share in that success.

Retailers, let RJ Grape Products help you make the jump to the future.
Team up with RJ Grape Products and watch your sales grow!

We at RJ Grape Products would like to thank all the U.S. Retailers
who have come on board with our "Factory Direct Sales Program”.

We have been overwhelmed by your response.

FREE 16 PAGE PRODUCT
BROCHURE AT YOUR
RETAILER
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FEATURES

Searching for Medieval Ale Jeri Westerson
Recreate history by brewing a medieval ale. All you need are a few
basic ingredients and a little imagination.

My Week as a Pro Brewer Gordon Power
A homebrewer gels an education as an apprentice at Black Hills
Brewing Co. in South Dakota.

Fabulous Foam! Alex Fodor

A fluffy, white head of foam is the perfect capper to a great beer. It
enhances appearance and [lavor perception, too. Make sure your beer
looks as good as il tasies!

Winning the Air Wars Nico Freccia

When should you do everything you can to get air into your brew? When
should you marshal your forces to keep it out? A straightforward strategy
that puts you in command.

Making Excellent Wine From Kils Geqff Downton

Ingredient kits for homebrewing have improved tremendously over the
last several years. It's no surprise, then, that the same is true for wine
kits, too. An easy primer on using modern wine kits.

DEPARTMENTS COLUMNS

Editor’s Note 11 Recipe Exchange
A few new Olympic events. Georgia peach pilsner.
Pot Shots 13 Help Me, Mr. Wizard
Teachers who brew. The Legendary Leader sets the
pace for speedy brewing.
Mail
A little Belgian history. 16 Tips From the Pros
Choose the right yeast for
Last Call your beer.

Brewing for the holidays.
19 Sityle of the Month
Classifieds Traditional Scotch ales.

Microbreweries You've
Never Heard Of
Brewing at the Rio Grande.

Homebrew Directlory

1
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Few New Olympic Events

hope you can stand reading one

more column about the Olympics,

because I'm still basking in the
glow. Of course, il [ were president of
the International Olympic Organizing
Committee, I'd change a few things.
Specifically, I'd add some events for
homebrewers. Here are a few that
belong in international competition.

100-Meter Boilover: When the
starter yells, “You'd better clean up the
kitchen when you're done!” the race (o
the stove is on.

HHomebrew Biathlon: Ski from sta-
tion to station, aim an overcarbonated
homebrew ai the target glass, pop the
cap, and fire away!

Speed Siphoning: Suck-and-spit
method only. This is about individual
skills, not technology.

Freestyle Bottling: Lose a tenth of a
point every time you spill, two-tenths
every time you overfill or underfill. And
the Russian judge has been known to
mark brewers down for clanking the
bottles.

Triple Hop: Make three correct hop
additions to your boil. Includes
choosing the right hops, weighing
them, and adding them at the precise
time. Be careful of the third addition.
So many athletes have trouble just at
the end of the program, when after an
hour of successful brewing and, of
course, sampling, they “tire.”

Synchronized Brewing: The event
for couples who can’t agree on a recipe.

Platform Sanitizing: Drop items to
be sanitized into an over-chlorinated
pool from levels of 10, 20, and 50
meters. Speciators ooh and ahh, “Check
out that carboy triple flip with a twist!”

Kegsledding: It’s all about PSI. Slide
down the specially made course atop
your soda keg, then pour a beer from it.
Speed counts, and too much foaming
will kill you.

Mashnastics: Skills include the
double decoction and the upward step
infusion. All performed while wearing
a leotard.

April 1998 Brew Your Own

Curling: No ice required. No little
brooms, either. And you only have to lift
16 ounces.

And by the way, in my Olympics we
have a special rule for “dream teams.”
If you're a pro, you have to compete in
at least one other event chosen by the
Olympic committee. You're Wayne
Gretzky and you think it’s fun to teach
the Koreans a lesson or two about
hockey? Fine, but you're taking a few
runs down the two-man luge course,
too. Remember (o keep vour head
down, Wayne.

If you'd rather go for the gold using
your artistic side than your athletic
side, check out this month’s cover
feature, "Fabulous Foam.” A top-notch
head is the perfect cap to any beer. It
makes the beer more attractive, gives
it an added dimension, and lets the
uninitiated know at a glance that
your homebrew is at least as good as
anything they can get at a store. Author
Alex Fodor, a professional brewer who
holds a degree from the prestigious
University of California, Davis, brewing
program, shares the secrets of creating
a perfect head. The story begins on
page 32.

Also, be sure to check out “My Week
as a Pro Brewer” by Gordon Power. Tt's
the story of Gordon'’s initiation into the
world of professional brewing. He
developed a passion for homebrewing,
then convinced a brewery to take him
on as an apprentice for a week. The
story is about his experience and the
tips he learned that improved his
homebrew. It starts on page 28.

/%7’ /55%”5-2

VYV

The How-To Homesrew Becn MAGAZINE

EDITOR Craig Bystrynski

MANABING EDITOR Ciailen Jacobs
ASSOCIATE EDITOR Suzanne Berens
TECHNICAL EDITOR Ashton Lewis
EDITORIAL ASSISTANT Julie Slama

ART DIRECTOR Christine Kell

GRAPHIC ARTIST Stephanie Gage

DESIGN CONSULTANT Kristine Bybee
CONTRIBUTING WRITERS Alex Fodor,
Daria Labinsky, Soott Russoll
EDITORIAL INTERN Debra Pettric
MARKETING DIRECTOR Steve Rank
ADVERTISING DIRECTOR Corey Gerhard
ADVERTISING MANAGER Evan Shipman
ADVERTISING COORDINATOR Amanda DeCarli
CLASSIFIEDS CODRDINATOR Elisa Brewer
CIRCULATION MANAGER Karen Embry
ACCOUNTING MANAGER Stacey IHorigan
PUBLISHING ASSISTANTS [‘rank Bernard,

Katie Landau
WEB MASTER Ieidi Larson
CIRCULATION CONSULTANT Maureen Kaminski

R

PUBLISHER Carl B. Landau

Brew Your Own (ISSN 1081-B26X) is published monthly
for $44.95 per year by Niche Publications, 216 F St., Suite
160, Davis, CA 95616; lel. (530) 758-4506; tax (530) 758-
TATT. E-mail address: BYO®@ byo.com. Perlodicals postage
rate paid at Davis, CA and additional malling offices.
POSTMASTER: Send address changes to Brew Your
Own, P.O. Box 1504, Martinez, CA 84553-0504. Customer
Service: For subscription orders call 1-800-900-7584. For
subscription Inquiries or address changes, write Brew Your
Own, PO. Box 1504, Marlinez, CA 94553-0504. Tel (510)
372-6002. Fax (510) 372-8582. Foreign and Canadian
ordars must be payable in U.S, dollars plus postage. The
subscription rate to Canada and Maxico is $55; lor all other
countries the subseription rate is $70.

All contents of Brew Your Own are Copyright © 1958 by
Miche Publications, unlass otherwise noled. Brew Your Own
is a registered trademark owned by Niche Publications, a
California Corporation. Although all reasonable attempts are
made to ensure accuracy, the publisher does nol assume any
llability for errors or omissions anywhere in the publication.

All rights reserved. Reproduction in part or in whole without
written permission is strictly prohibited. Printed in U.S.A.



The
Return of
a Classic,

With a
Classic
Porter
Recipe

Pawky Porter
Made for Super Bowl '98. Gone by
haiftime. An easy-drinking, decelvingly
strong Robust Porter
Reclpe by Mark Henry

6 Ibs Coopers Light Unhopped Malt Extract
1 Ib extra-dark dry mait extract
1/4 Ib Chocolate malt
1 Ib 60'L Crystal malt
1/4 Ib Special B malt
1 Ib invert sugar
1 tsp calcium chloride
2 oz Willamette hops (60 min)

1 oz Liberty hops (20 min)

1 oz Liberty hops (dry hop)

14 grams Coopers Ale yeast
06 = 1.056
16 = 1.012

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!

Mosti Mondiale* _
<most-ee mon-dee-al> Stands for quality home
winemaking products in Canada since 1989.
Distinguished by its unique line of 23 liter Sterile Must
varietals. Combines first-rate quality with the simple,
easy steps of a winemaking Kit. :
MOSTI MONDIALE INC.
6865, route 132, Ville Ste-Catherine (QC) Canada JOL1EQ
Tel.: 514.638.6380 Fax: 514.638.7049
' www.mostimondiale.com i
* From the “Canadian Dictionnary of Great Home Winemaking™.
DEALER INQUIRIES WELCOMED.
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http:/ / www.nbrewer.com

10,000 lakes and one
kick-ass brew store

Serving Minnesota and the rest of the country.

Call or write for our free 48-page catalog.

NORTHERN BREWER, LTD.

1106 Grand Avenue + St. Paul + Minnesota 55105
nbrewer@uwinternet.com

I-800-681-BREW
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Teachers Who Brew

Gary Meal
East Springfield, Ohio

I have been an industrial arts
teacher at the high-school level for the
past 26 years. In this field | am quite a
Jack of all trades. | have many interests
and hobbies, including cooking.

Several years ago the woman 1
was dating suggested that | brew beer
because I enjoy cooking so much. That
suggestion led to many changes in my
life. Janet and | began to brew. We
made some pretty awful beers in those
early days. Basically, we were inexperi-
enced and had gotten some bad advice.
After extensive research and lots of
trial and error. we began brewing some
rather awesome beers. We found that
we both enjoyed brewing a great deal
and since supplies were difficult for us
to obtain locally, we decided to open
our own retail store. We called it JC
Homebrewing Co., which I named after
my brewing pariner. We ofler supplies
and equipment for homebrewers as

well as winemakers.
Soon after, my
brewing partner
and I married.

Because we had
started out brewing
such bad beer, we
decided to offer
beginner and inter-
mediate brewing
classes for novice
brewers in our store,
This seemed a natural
for me considering my
vears of teaching in a
classroom. We have
also expanded to teaching winemaking
classes (since my wife comes from a
long line of winemalkers). Nothing gives
me more pleasure than to share my
experience and love of this hobby with
others.

This past summer [ was honored to
win a second-place ribbon for my Gold
Rush Ale, which is a California steam

Gary Meal, pictured with his wife and brewing partner,
Janet, extends his knack for teaching to homebrewinyg.

beer, and a third-place ribbon for my
Dauschbrau, which is a Kélsch beer,
al the Ohio State Fair Homebrewing
Competition. This was my first
competition, and I was so pleased Lo
have my beers place.

I can’t remember ever having a
hobby that has changed my life so
drastically!

Vacations from school allow Rose
Murphy to pursue homebrewing.

ﬂ April 1998 BrEw Your Own

Rose Murphy
Rough and Ready, Calif.

I've been a teacher in California
since 1988. I've taught six years of
elementary school and now teach high
school English in Grass Valley, Calif.
One particularly convenient benefit to
being a teacher is having a litile
vacation now and then that allows me
to enjoy my hobby: homebrewing.

It was only three years ago when I
began using canned kits to make my
beer. The store where I bought these
kits was collecting names of people
who were interested in starting a club.
My hushand and I, being new to the
foothills and anxious to learn more
about brewing, signed up and the story
blossoms [rom there.

The Mountain Masher’s Homebrew

Club began. My husband and 1
increased our knowledge about
brewing. Our club hrewed all-grain
batches together, held competitions,
and even judged al the county fair. We
soon discovered a new local store that
sold fresh, bulk grains, malts, and
hops. | began hanging out at that store
on Saturdays while Renee, the owner,

STRANGE INGREDIENTS]

What's the sirangest ingredient you've ever
added to your brew? Tell us about it and

send us a picture of you and your ingredients.

There’s a cool BYO T-shirt in it for you. Send
your story to Pot Shots, c/o Brew Your Own,
216 F Street, Suite 160, Davis, CA 95616. Or
§and us e-mail at edit@hyo.com, Be sure‘ to
include your mailing address!
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You can't beat the taste of homemade beer.
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Remember the thrill of making your first batch of beer?
Now, with Vino del Vida and Cellar Classic kits from Spagnol's
experts in helping people make wine for 50 years — you can make great wine too!

Over 30 different wine Kits

Chardonnay, Fumé Blanc, Johannisberg Riesling,
Semillon, White Zinfandel, Pinot Noir, Cabernet
Sauvignon, Shiraz, Merlot...to name just a few.
Toll-Free Help Line: 1-800-663-0954

We’re here to help you make every batch your best yet!
CIRCLE 43 ON READER SERVICE CARD

For the location of a convenient retailer of Spagnol's wine Kkits, call:

Canada, W

Spagnol s Wme and Beer Making Supplies Ltd.

Croshy & Baker
1
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Cellar Classic, our premium
kit, contains varietal juice and
top-quality concentrate. It
makes 6 US gallons (23 litres)
and is ready in 6 weeks,

Vino del Vida,
28-day kit, includes fresh juice
and concentrate. It makes 6
US gallons (23 litres) and iy
ready in 4 weeks.

our finest




Pot ShOTs

gave brewing demonstrations. I
continued to learn. They say learning
is a lifelong process.

The second year of the club |
became the Mountain Masher’s secre-
tary and took on editing our club's
monthly newsletter. (It was summer, so

Dave Porter
Aztec, N.M.

I'm an outdoor enthusiast, teacher,

and avid homebrewer. ['ve been
dabbling in homebrewing and
winemaking since BC (before
children). I've learned a few things

along the way.

1. Adjunet: Source of fermentables
other than barley.

2. Adjunk: What's added to the
brew kettle when you're desperate for
variety.

3. Autolysis: Yeast shock/death

I had time). Then my friend Renee
decided she would close her store. My
husband and T couldn’t believe it. What
would we do? Luckily, we had a good
friend and housemate who was willing
to work at the store when my husbhand
and I couldn’t. So after a little discus-
sion we bought the homebrew store! It
is open just 20 hours a week. I spend
my time there on school vacations
mostly, and between my hushand and
our friend Mike the store continues to
stay alive! (And it's the perfect place lo
gel my ingredients.)

As I write this | am sitting at the
store. No school today, but during a
quiet moment like this it’s a great time
to write lesson plans. Or maybe I'll
work on a new recipe.

Happy Brewing!

LUBBOCK

HOMEBREW
SUPPLY

1718 Buddy Holly Ave
Lubbock TX 79401
1-800-742-BREW
email: lubbockhome-
brew@door.net

Have you done enough reading?
Then give us a call and start brewing.
We carry 35 different malts, Alexanders
Mait Extracts in Bulk, Wyeast, and 27
different varieties of hops including
Strissal Spalt. Ask about our bulk
pricing. Call or write for our free catalog.

LUBBOCK
HOMEBREW
SUPPLY

from nutrient deficiency.

4. Brewjester: Brewing idiol or
someone who makes beer that tastes
funny.

5. Defunky mash: Multi-step mash
that doesn’t come out right no matter
what vou do.

6. Degrees Bawling: Measure of a
brewer’s crying over a batch of brew
gone bad.

7. Dextrim: Substance that
removes body from homebrewers.

8. Gravity: Force that works after
too much homebrew,

9. Confusion mash: Very first mash
or trying to follow someone else’s poor
instructions.

10. Clod hops: Sturdy shoes worn
Lo protect your feet from falling brew
pots and carboys.

CIRCLE 29 ON READER SERVICE CARD
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RENO ﬂﬂMEBREWER

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! w
s 2335A DICKERSON RD
Cards

e SRl

RENO NV 89503

PHONE: 1-702-329-ALES ‘
FAX: 1-702-329-8121
ORDER: 1-800-133-1971
“’KN\?W\@PRGDIG\ (‘0'“
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Belgian Facts
Dear Brew Your Own,

“The Belgians Are
Coming” (February "98 BYO)
article seems to be a bit
misleading. Namely, it sug-
gests that Abbey and Trappist ales are
something more than legal appel-
lations...that such labels refer to actual
ale styles when in fact they do not. In
1962 the Belgian Trade and Commerce
Tribunal excluded commercial
breweries from using the appellation
“Trappist.” This would be much like
the Supreme Court in our country
ruling that only Rogue could use the
term “hand crafted” on its bottles
(is “hand crafted” an ale style?).

As Pierre Rajotte pointed out in
his book Belgian Ale (Brewers
Publications), “The comments that
apply to Trappist can also apply to the
Abbey and vice versa,” contradicting the
article’s attempt at defining Abbey and
Trappist as unique beer styles.

To make this painfully clear, a
Trappist monastery could produce a
white beer and it would be considered
a “Trappist ale,” and a commercial
Belgian brewery could produce a white
beer, give the name a religious tag
such as St. Bernardus, and the beer
could be considered an “Abbey ale.”

I would have liked the article to more
closely examine Belgian ales and their
actual styles.
Jim Pierce
Bothell, Wash.

Steady Improvement

Dear BYO,

All right, I will admit it. Your
magazine is making my beer better.
It’s true. Sure, doing little things
such as using specialty grains,
perfecting the boil, properly cooling
the wort, and using liquid yeast are
easy, but they are all adding up to a
better brew. I have been brewing for
slightly more than four years now. |
started out making malt and sugar
beers then slowly worked my way into
all-malt brews.

I now enjoy using light malt extract
and adding specialty grains and hops
to approximate my desired style.

Ma//,

Dispensing the brews
with my keg setup is
where T have the most
fun. My wife even says
that I like beer more than
her. (That's not true, really!)
Although my brewery is very
simple, I eel my skills, brew
knowledge, and enthusiasm are
continuing to improve with each
new batch and issue of your magazine.
Keep it up.

Dan Gittinger

Lakewood, Ohio

Cloning

Dear BYO,

I received the December "97 issue
of BYO yesterday (Oh, the woes of
being an international subscriber!) 1
was thrilled to see one of my recipes
published in “Cloning: Not Just for
Sheep.” However, | noticed that in the
conversion from metric to imperial
something seems (o have gone amiss.
The corrected bils are:

* 10 oz. (actually 284 g.) of British
crystal malt

* 10 oz. (actually 284 g.) of wheat malt

® 3 0z. (actually 2.82 oz. or 80 g. of
Fuggles whole hops (4.5% alpha acid)

Having said that though, half the
fun of homebrewing is experimenting.
So I will probably brew up a batch of
the recipe you printed, just to see how
much difference it makes.

Dave Jones
Zimbabwe

Pot Trick

Dear BYO,
| read in the latest issue of a trick
to keep your pot from boiling over
(February "98 BYO, Mail). Well, I have
another, less labor intensive trick. As
the wort begins to beil and the foam
rushes to the rim of your pot, take a
spray bottle filled with water, and
spray it on the foam of the wort. It
brings the foam right down to a
manageable level.
Todd Mangis
Portland, Ore.
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Who does your Homebrew Shopkeeper call

when he wants fresh stock fast?

' !
Cih‘tm'ts are your homebrew :
retailer knows our number by

OL;r 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,
s0 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

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

Morgans ® Muntons » Pauls Malt e :
Premier ® Scotmalt ® Weissheimer Malz Supp!ier Ofé]lldh{}r‘

* Wort Works _ Distribution to Retailers Only
. b rf)du;cts.ﬁ)r _ﬂ be 463 Portage Boulevard

Always the freshest malt, hops and yeast ffSC'HﬂIITMfI?'lg | Kent, Ohio 44240

plus cleaning and sanitization supplies, brm}e-r and ] 800 321-0315

instruments and accessories. For the i . |

winemaker we offer state of the art uxg.nemakerf()r Home 1W.I“e_ & Beer Trade

Vintners Reserve and Selection Wine Kits. 29}!@6??*5! Association Member

BREWER'S WORKSHOP 4.0

for Microsoft Windows 3,1 & Windows 95 &

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

mashing equipment...bottling to kegging,
base and specialty malts from Briess,
DeWolf Cosyns, Cambrinus, Harrington and
Munton & Fison...Belgian candi sugar and herbs
and spices. Wine kits and fruit flavorings...call
e-mail, or write for your free catalog.

Look at the features!!

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.
Cedar Park, TX 78613

(512) 918-9856
Dealer Inquires Welcome

9240 Albemarle Rd., Charlotte, NC 28227
I (888) 785-7766 Toll-free
e-mail homebrew@homebrewadventures.com
visit our web site at
http:/lwww.homebrewadventures.com

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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by Scott R. Russell

fit’s April, it must be baseball
Iscasun. Must be, just because. So

what if your team didn’t win it all
last year? Neither did mine. In fact the
team that did win it all last year
doesn’t even really exist anymore.
(Thanks, Wayne). Nevertheless, the
thing that makes us die-hard lans
come back year after year is the
game itsell.

Ingredients:

e 2 Ibs. pilsner malt
(preferably German)

¢ (.5 Ib. cara-pils malt

¢ (.5 lb. Vienna malt

* 5 Ibs. extra-light unhopped malt
extract syrup

s 1 lb. rice syrup solids

2 0z. domestic Tettnanger hops
(4% alpha acid) for 35 min.

* 1 oz. whole Hallertauer hops
for 5 min.

* American lager yeast culture
(such as Wyeast 2035), built up
to at least 1 qt.

3 Ibs. fresh peaches

= 7/ cup corn sugar for priming

Step by Step:

Heat 1 gal. of water to 166° F,
crush grains and add to the water,
stirring in gently. Your mash should
be about 154° F. Hold at this tem-
perature for 90 min. Test with iodine
for starch conversion, then begin
runoff. Sparge with 2 gal. of water
at 169° I

Add the malt syrup and rice
syrup solids to the kettle and bring to
a boil. (Total boil time is 50 min.)
Boil 15 min. and add Tettnanger
hops. Boil 30 min. more. Add
Hallertauer hops (tied into a cheese-
cloth bag) and boil 5 min. more.
Turn off heat and let cool 30 min.,

Opening Day Special

Of course there are new players,
different players, new hopes, and new
frustrations, but that's baseball. And if
someone like me can say that, then
there’s no excuse for anyone else not
to feel that way. Why? Well, because
my favorite teams are the Red Sox and
the Lixpos. 'Nuff said, to the real base-
ball fans out there. If you're not one,

Ty Cobb’s Georgia Peach Pilsner
(5 gallons, partial mash)

Add to your primary fermenter with
enough pre-boiled cold water to
make 5.25 gal. When wort is cooled
Lo 65° F, pitch your yeast culture.
Allow fermentation to begin at
65° T, then gradually cool to 55° F
over the course of a couple of days
(once fermentation has begun). Hold
fermenter at 55° I for 10 days. then
rack into secondary in which you have
already placed the peaches, washed
and cut up into small cubes. Lager at
50° F on the peaches for 15 days and
then rack again to a third vessel.
Lager at 40° F for three to four weeks.
Warm up to 65° F for a day, then
prime with corn sugar and bottle.
Bottle condition at 45° to 50° I for
three to four weeks, then play ball!

Variations and Options:

All-grain recipe: Same lempera-
ture mash, but increase the pilsner
malt to 7 Ibs., cara-pils to 1 1b_, and
use 1 1b. whole brewer’s rice.
Pre-cook the rice to gelatinize the
starches for ease in conversion. You
can also use flaked rice, il your
supplier carries it, which doesn’t
need to be pre-cooked. Increase the
mash water to 3 gal. and the sparge
water to 3.75 gal. Be sure to test for
conversion on this mash.

All extract recipe: Increase the
malt extract syrup to 6 1bs., but do

ask one.

And of course
one of the great
companions to a
ball game has
always been a beer.
I don’t mean the
watered-down, $4,
light mouthrinse
they sell at the

sieep the cara-pils and Vienna malts
in the kettle water before adding
the extracts. This version will not be
as light in color, no matter how you
do il.

Yeast: Use a clean, fresh lager
yeasl culture, and pitch big to get off
to a good start. Any so-called pilsner
yeast will work, but Wyeast’s
American lager strains are parti-
cularly suited to the style.

Peaches: Fresh? In April? Well,
use what you can find. But don’t use
canned, syrup-laden cling peaches,
okay? No preservatives, no additives,
no sugar. Just fresh fruit. To get
more flavor and aroma extraction,
try cutting it up. then freezing it for
the time the beer is lagering, then
microwaving it before you put it in
the fermenter. Many homebrew
suppliers carry, or can order, canned
fruits for winemaking, which are
preserved in their own juice only.
These will certainly work fine too,
although | haven't used the peaches
that come this way. Also available
are a couple different kinds of peach
(and other (ruit) flavor essence.
These are not usually flavorful
enough to really pack a zing, but
they can help if the result at bottling
just doesn’t have enough to it. They
can be added with the priming sugar,
an ounce or two for five gallons,
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Recipe Exchan__{}e

park these days. I'm talking beer. The
two traditions go hand in hand and
have for a long time. Many ball clubs
have been owned by breweries and
brewers. Many teams have been
sponsored by breweries and beer
brands. And there’s even a team called
the Brewers. The Yankees were once
called the Knickerbockers (before the
NBA team existed, of course). That sure
sounds like a beer name to me!
Anyway, opening day is here, and
you can’t let an auspicious occasion like
that go by without brewing something
special, something commemorative.
And so, to honor one of the greatest
hitters ol all time, I created Ty Cobb'’s
Georgia Peach Pilsner. In one word?
No, can't do it. Let’s try crisp, complex,
creamy, balanced, fruity, bitter, light,
rich, all at once. Brewed like a classic
American pre-Prohibition style lager,
with a generous helping of hops and
the taste of rice, but then lagered on
peaches to give it a difference that
will hit the strike zone of almost any
beer fan.

GET LAZERED YET?

Reader Recipe

Herb, Spice, and the Texas Winter
Specialty Lager
(5 pallons, extract and specialty grains)

I entered this beer in a Texas state
competition at the encouragement of
many friends and won.

Quint Floyd
College Station, Texas

Ingredients:

* 3.5 Ibs. light malt extract

« 2.5 Ibs. light dry malt extract

* 1 Ib. crystal malt, 10° Lovibond

» 2.5 Ibs. mesquite honey

* 6.5 0z. Cascade hops (4.3% alpha
acid): 4 oz. for 60 min., 1 oz. for
8 min., 0.5 oz. for 5 min., 1 oz.
for 2 min.

= 2 isp. fresh ginger root

* 4 or 5 sticks ol cinnamon, grated

* Orange peel from 6 oranges (white
removed), grated

* 1/2 tsp. Irish moss

* Wyeast 2206 (Bavarian lager)

* 3/4 cup corn sugar for priming

,&.
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Choose from Pilsners, Pints & Mugs

LAZER CUT GLASSWARE MADE BY ELVES
DEEP IN THE MOUNTAINS OF IRELAND

[V
ADD < Brewer's Name for Additional Feel
PRICES STARTING AT $6.95
— CATALOG AVAILABLE —

BEER & BREW GEAR, INC.
P.O. BOX 723, CARLSBAD, CA

For INFO cALL 1-800-879-6871
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St.Patrick’s of Texas
BREWERS SuUuPrPrly
12922 Staton DreAustin=TX+78727

Czech, German, Briess malt

Step by Step:

Steep malt in 1.5 gal. of water at
150° F. Remove grain bag. Add liquid
to kettle with extracts, 4 oz. Cascade
hops and honey and bring to a boil.
(Total boil is 60 min.) Boil 50 min. Add
ginger, cinnamon, orange peel, and
Irish moss and boil 2 min, more. Add 1
0z. hops and boil 3 min. more. Add 0.5
0z. of hops. and boil 3 min. more. Add
1 0z. of hops and boil 2 min. more.
Cool to 74° F and top up to 5 gal. with
preboiled cold water. Pitch yeast.

Primary ferment for 14 days at
50° F. Secondary ferment for 30 days
al 36° F. Prime with corn sugar and

bottle. Age beer for six weeks.
0G = 1.081
FG=1.018 m

We want your recipe! If we print i,
we'll send you a spectacular Brew
Your Own T-shirt! Send your favorite
recipe lo Recipe Exchange, c¢/o Brew
Your Own, 216 F Street, Suite 160,
Davis, CA 95616. Or send e-muail to
edit@byo.com.

Thank you EIl Nirio

"I was lost but now I am found"- El Niiio, master brewer

FREE

Customers in 44 countries and 50 siates.

800-448-4224

www.stpats.com

world’s largest and most comprehensive

HOMEBREWER'S CATALOG
El Niiio Edition

St. Pat's is proud to
introduce the world's
most renowned malt.

Czech Malt

Moravia

‘ from the heart of

5 Gallon Kegs 6/$75, 12/$120; Complete Kegging
System $143; Beginnning Kits from $26; Wort
Chiller $27; Briess Extract $1.85/1b

as low as $.60/1b




“Help /J[e, Mr. Wjzard”

When Speed Counts — Don't Tell!

A Wi

Dr. Fermento, what is the fastest time
an all-grain homebrewer such as myself
who bottle conditions his beer can brew,
ferment, and have drinkable
beer? | have been asked this
question quite often by novices
and | usually tell them 2.5 to
three weeks. | then state that in
order to do this a brewer must
have a very active yeast slurry
and a refrigerator.

D.C. Barber ’
Sacramento, Calif. z.-&;“’

o you wanna know

just how fast you can be

sippin’ your suds after
brewing and you're afraid that
your friends will be afraid of
your beer if you tell them that
it is 10 days old vs. 45!

If the novices Lo whom you
give advice are fellow brewers, |
would tell them that a bottle-
conditioned ale can be ready to
drink in as little as two weeks but
the beer may be very yeasty and
have green [lavors that will
change over time. Most
brewers, including myself, feel
that a rushed brew is one that is just
waiting to cause problems.

When I speak to non-brewers who
ask such questions | tend (o leave out
the many short-cuts thal are some-
times used in brewing and tell them
the story that includes longer fermen-
tation and aging times. An explanation
that leaves people with the idea that
beer can be brewed and ready to
drink in a few days takes away much
of the romance and craft appeal to
specialty beers.

On the other hand, push can turn to
shove and very drinkable beers can be
made in short periods if you have the
right tools. For instance kegs help
decrease turnaround times in the brew-
ery. At a Saturday mud football game a

fellow brewer brought a keg of porter
to offer to the participants. We all were
impressed with the rich, chocolatey
flavors and clean yeast character in the
beer and not one of us noticed anything
off with the beer. When asked when the
beer was brewed, our [riend replied
“last Monday!” Three days of
fermentation, one day to settle the
yeast at a very cold temperature,
and one day carbonating in
the keg was all the time
available to make the big
game.

There are some very
well-known microbrew-
eries in this country that
have pushed their beers
to keep up with the

fast growth rate in the
specialty-beer market.
Some have pulled the
feat off without a hitch
and others have
produced products of
variable quality under
the pressure of time.
Homebrewers would be
best advised to take this
sound advice: "Serve no
beer hefore its time.”

Recently I've been thinking about
conducting my first mash. One of the
reasons I’'ve been gun-shy is fear of the
dreaded stuck mash during the sparge. |
would like to know the foolproof method
of lautering (if there is such a thing) that
will put me at ease. | would also like to
know what to do if | encounter a stuck
mash. Your help is greatly appreciated.
Tom Bonacorso
Bronx, N.Y.

grain brew, too. For me it was not
the stuck mash that I feared but
hitting the mash temperature. My

I was once afraid of my first all-

brewing partner was the cautious Lype
and [eared pll control. Fears aside,
we bought the malts for our maiden
voyage and launched our careers as
all-grain brewers. The day went okay,
and at the end we had beer that we
thought was great and our friends
thought was good enough to drink.

The point is that homebrewers
these days have too many good
resources not to be afraid of some-
thing in the brewing process. My first
tip is to begin by focusing on the very
basic parts ol the process and to forget
about all the potential failures. Kind of
like the first time you kissed a girl —if
I knew then what I know now, I would
have been shaking in my boots!

Needless to say there are no fool-
proof brewing methods; there are
simply too many things that can and do
go awry. To minimize the chances of a
stuck mash, focus on five key points.

1. Remember that the first step of
the brewing process is milling. Malt
thal is milled too fine or in a manner
that destroys the integrity of the husk
can cause problems when it comes
time to lauter. Start the day on the right
foot. Buy pre-milled malt, use a mill at
your local homebrew store, or buy a
mill designed to mill malt. Blenders,
flour mills, and coffee grinders are not
the way to start the day.

Some brewers use rolling pins or
beer hottles to erush the malt, but
this is extremely tedious. Impatient
brewers like me give up quickly on
such awkward tools and break ouf the
margarita blender to finish off the
task. This is not recommended!

2. Every process requires a tool.
The [irst time you brew all-grain is not
the time to be too ereative with tools.
Colanders, colfee filters, and the like
will probably cause problems. Use a
proven tool for your lauter. The double-
bucket method, a picnic cooler with a
copper pipe manifold, and a large pot
with a false bottom are three that work
well. If you take the time to build a
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Mr. W) zard

good tool, you will greatly reduce the
chances of a complete disaster.

3. Cover the bottom of your lauter
tun with foundation water before
filling it with mash. If air bubbles form
beneath the false bottom, they will
greatly impede the Mlow of wort out
of the lauter tun. Il you make this
mistake once, you probably will never
forget to cover the botlom again!

4. Don't let the top of the grain bed
get dry. Grain is buoyant as long as
there is water to keep it lloating. If the
grain bed runs dry, it will fall onto the
false bottom and the chance of a stuck
mash increases. Pay close attention
during sparging. Add more water when
needed or to increase the flow of water
if you are using a sparging device.

5. Don’t get greedy! If the wort low
is nice and steady and the wort is clear,
don’t try to make things easier by turn-
ing the lauter process into a race. Not
only will your yield deerease if you col-
lect wort too rapidly but your chances
of sucking down the bed greatly
increase. Take it easy and collect the

wort over a 45- to 60-minute period.

If you follow these five tips and still
run into a stuck mash, don’t panic! If
you stop the wort flow, underlet the
mash bed by introducing about one to
two quarts of sparge water, very gently
cut the grain bed several times with a
long knife, and allow the mash bed to
sit for about five minutes, you should
be able (o resume wort collection
without any major problems.

| am lagering a Bohemian pilsner. The

recipe calls for a smack pack to be added
at bottling time, Is this an accepted
method, and do you recommend it?

Ed Generose

Pueblo, Colo.

he problem with brewing
lagers at home is (hat the yeast

almost completely settles out
during lagering. This means that when
it is time to bottle there may not be

-

Liquid Bread Inc.
2312 Clark Street Unit #8 » Orlando, FL 32703

407-888-3533 » fax 407-522-0902
http:/ /www.liquidbread.com ® lbread@iag.net
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ON THE CUTTING LDGE OF
BREWING TECUNOLOGY”

Liquid Bread Inc. wishes to

congratulate Oxynater™users
Bob Gordash & Meleq Kacani
Winners of the S

“The Oxynat
difference.”

Bob Gq:dosfa, Winner, ESB

LongShat 1997 Competition

enough yeast to carbonate the beer. To
remedy the problem many homebrew
recipes call for adding more yeast to
the beer, usually in the botiling
bucket, at the time of bottling.

The method works well, but
adding too much yeast in the bottle
can lead to yeasty flavors from yeast
autolysis (yeast death and decay) if the
bottled beer is stored warm for long
periods. If you want to bottle condition
a well-aged lager beer, then adding
more yeast at bottling is a good idea.

If this doesn’t appeal to you, an
alternative is to age your lager in a
keg and carbonalte naturally during
aging. This is how commercial brew-
eries naturally carbonate their lagers,
except they age and carbonate in large
lagering vessels and then filter the
carbonated beer prior to packaging.

To age and carbonale in a keg, rack
your lager from the fermenter to the
lagering vessel (a soda keg) when the
specific gravity is 1.016 to 1.018 and
complete the fermentation in the sealed
keg. This will create sufficient pressure

* Kegging Supplies
Mail Order Prices
Same Day Shipping
Bulk Pricing

Call or Write for a Free Catalog
1302 E. Tallmadge Ave.

www.grapeandgranary.com

The Grape
and Granary

A Complete Line of
Homebrew Supplies
and Equipment

Akron, OH 44310
1-800-695-9870
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to carbonate the lager. The beer is
aged in the same container. After aging
you can either rack the beer under
counterpressure into another keg or
use a counterpressure filler to bottle.
If 1 had to choose a method to
brew lagers at home, I would lager in
a soda keg, rack the beer off the yeast
after lagering, and either bottle it or
serve it from the keg. This method
avoids having to add more yeast, uses
no priming sugar for carbonation, and
removes the settled yeast before
serving. The resulting beer would be a
traditional lager beer that uses the
same procedures as a commercial
brewery minus the filtration step.

No matter how many articles or refer-
ences | read, there seems to be a disparity
in the amount of water to be used in all-
grain brewing for the mash and sparge
water. I've read one quart per pound up to
1.5 quarts per pound for the mash and
again anywhere from one quart per pound
to 1.5 quarts per pound for sparging. Can
you provide some clarification?

Steve Van Pelt
Santa Rosa, Calif.

ike the amount of malt to use
L or the amount of hops to add
during the boil, the amount of

water for mashing and sparging is nol
a constant. Some brewers like a thick
mash and use less water per pound of
malt than that needed for a thin mash.
Mash thickness affects the rate of
enzymatic reactions in the mash, the
amount of unfermentable sugars left
in the wort after mashing, the heat
stability of malt enzymes, and the
extract yield of the raw materials.

Depending on the type of brew
being made, a thick or thin mash may
work best. If the amount of wort being
collected is constant, the remainder of
the total water needed for mashing and
sparging will be added in the sparge. In
general for every gallon of wort pro-
duced after the kettle boil, you need
about 1.5 gallons for both mashing and
sparging. This translates to 7.5 gallons
of water for a five-gallon batch.

1 prefer a medium-thick mash and
use three liters of water for every

kilogram of malt. This equals 1.44
quarts of mash water for every pound
of malt. This mash thickness works
very well for multi-temperature
mashes in which the mash is heated in
a pot, then transferred to a lauter tun.
For infusion mashes, slightly thicker
mashes make a higher-gravity wort
(before sparging) that floats the mash
more than a thinner mash.

Like all things in brewing, there are

many approaches that produce
excellent beer. Choose the thickness
that works best for you. B

Write to Mr. Wizard c/o Brew Your
Own, 216 F 5t., #160, Davis, CA 95616.
Or send e-mail to wiz@byo.com.

CLEAN LIKE PROS!

Seal of Excellence

PBW™

* Designed for
stainless
_* Safe on glass,
plastic, copper,
brass, ceramic
=+ Eliminates
scrubbing
+ Friendly to the
environment

Star San”™
* NO RINSE
s NO odors or

off flavors

* No staining.

« Lasts longer,
penetrates
better than
chlorine or
lodophor

Name:
Address:
0 Credit Card #;
d Check/Money Order Enclosed

Exp. Date:

., Commerce City, CO 80022
Voicemall 1-303-287-0111 » FAX 1-303-287-0391
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Tipsfromt)e Pros

by Suzanne Berens

Brewer: Steve Anderson

Brewery: Waterloo Brewing Co.,
Austin, Texas

Years of experience: 4
Education: Completed two courses at
Siebel Institute of Technology in Chicago;
BS in psychology from University of
Texas at Austin

House Beers: Clara's Clara (blonde
ale), Ed’s Best Bitter, 0. Henry’s Porter,
Guytown |PA

The first step to choosing the right
veast is obvious: Decide what qualities
yvou want in your beer. Browse through
the catalogs of yeast suppliers. We buy
from Wyeast and use its booklet to
check oul what various strains do.
Then just try them.

When we brewed our pilsner we
made it with all Czech malt and all
Czech hops. So to make it as authentic
as possible we used a Bohemian lager
strain, 2124. It is supposed to enhance
the maltiness of the beer.

We first opened when there was a
craze for Wyeast 1056 (American ale).
It has wonderful, clean properties, but
it didn't impart the kind of flavors we
wanted for our beers. We were looking
for a yeast strain that had more esters
and was more English in character.

The yeast strain we use now for our
house beers is Wyeast 1968 (London
special ale). This strain gives us more of
the English-style flavors we want such
as a hint of ester and its ability to
enhance the maltiness. It works well
with our English-style bitler, a porter,
an TPA, and a blonde ale. Using one
versatile yeast for most of our beers
also eliminates the need to keep other
strains alive.

We wanted something highly
flocculent, which 1968 is. We have
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hoosing the Right Yeast

Waterloo Brewing

“Choosing the right yeast is no secret. Just decide what characteristics
you want and research those types of strains.”

Brewer: Steve Anderson

.

cylindroconical fermenters from which
we can harvest yeast off the bottom. So
with the highly flocculent yeast and the
fact that we use finings. too, we have
no trouble racking.

Using a low-flocculating strain
would be dillicult for us because we
have no way to clarify the beer unless
we run it through a filter. Even then it’s
a great pain because the filter clogs

quickly if there is a bunch of yeast
going through it. We try to avoid fil-
tering any of our beers anyway. Using
this strain makes harvesting easy
because it's all sitting either at the top
or bottom of the fermenter. So for
homebrewers (flocculent yeast) is very
important because they don’t have the
kind of filtration systems we do.

Some strains atlenuate more

The Tips

¢ Decide what characteristics you
want your beer to have and consuit
yeast catalogs.

* Choose a highly flocculent yeast to
avoid filtering and to harvest yeast

for following batches.
= Choose a strain that is appropriate to
the climate in which you are brewing.
* Choose strains that are less
attenuative for more mouthfeel.



