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■超

The l‖ loⅡ si‖lon
O Starts a siphon with

a single stroke

O Needs only a few inches
of liquid to start

O Free flowint

T[e Ihiel
O Easy hydrometer readings

O Dip for a quick sample

O Touch tip to return sample

The 0ouile Blasl

Boille Wasfier
O Quick-conne(t

O ftess to rinse. lift to stop

O No stress to plumbing or laucetj

O Conserues water

o Third nozzle included
for carboys or iugs

The Sip[on Valve
o Hands-otf filling

O Lift to stoD

O The oritinal springless liller;
still the best

|′
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At RJ Grape Products, "our history is your future."
We arc one of Canada's most slccessfuI fu[L service slpptiers lo the BREW ON PREMISE

industry. RJ 6rapc Producls wants to hetp you share rn that lltccess.

Retartcrs, let RJ Grape ProdL]cts help you make lhe iLrrnp to the flture.

feom up with RJ Grape Products and watch your sales grow!

Wc at RJ Grape Products wou[d Like to thank all lhe l.].5. RetaiLers

who have come on board with our "Factory Difect Sates Program".

we have been ovefwhelmcd by yoLrr response.
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lPRIL 1 000

]TfiUNE$
Scarchinc lbr llkxlierLl :\le Jtiwesterson
Rccreste hi$tory by brewing a medieval ale. All you no€d ar€ s few
bosic ingredlents and a littl€ imaginatlon.

lh_ lleek s5 a I'ro 8re\\(r corlon Poupr
A homobrcwcr gets rn edu{:ation as an apprentice at Black tlills
Brcwing Co. in South l)akota.

ralrulous loam! .4raz aodot
A flufly, white head of foam is lhe p€rft ct cappcr to a grest beer. lt
enhance$ appcarancc and llivor perccption, t()o. Mak{, surc your beer
looks as sood as it l sles!

lvirfninc the -{ir lvers Ni.n Preccit
Whcn should you do evc.J'thing you con to g€1 air into your br{rw? When
should you marshal your forfts to keep it out? A stuaiShtforward suatcg]
thaL puts you in command.

Nft&ing fjx(:(dlcnl Winc lro|rr Kits Geoll Domkn
Ingrsdiont kits for homebrewing havc improvod lremsndously ovcr the
last several yrffs. It'.3 no surprlse, thcn, that lhe same ls true for wine
kits, too. An oasy primer on using mod{rrn winc kits.
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DEMMilEilI$
Iditor's Not{'
A few new Olympic evcnls.

Pot Shots
Teodrers who brew.

uall
A litlle Bclgian history.

l,&\t Csll
tsrcwing for the holidays.

Cl{r.ssificds

llomcbrew l)iroctor.y

Advertisor lnden

G01Uilril$
Recipc lir('hange
ceorgia peach pilsner

llelp Mc, Mr. Wizotd
Thc l€gendary t€adcr sets the
pacc tbr speody brewing.

T\)s lrom tho Pros
Choose the right yoast lbr

Style ofthe Month
Traditional Scotch alcs.

Nlicrobreweries \bu've
Ner er lleard Of
Brewing at lhe Rio Grande.
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APew New \Iympic Eaents

T hop. you can stand readir',{ one

I more .olumn ab('ul thc olympics.
I bcccuso I m still br\ling iD thc
glow Ofcourse, if I werc prcsident of
thc Intcrnational Olynrpic Organizing
Committce, I d ohange a Ie$' things.
Specificaly, I d add $'rnc evcnrs for
homcbro$ers. llere rro n lew that
belong in internationul compctition.

100-Meter lloilov{ir: Whcn the
slartcr yclls, "You'd b(llter clcan up the
kitchcnwhen you'ro done!'thc race l0

llomebrew Biathlon: Ski from sla-
tion to slation, sim an ovcrcarbonated
homebrew al1he rarget glass. pop thc
cap, and {ire rwayl

Speed Siphoning: Suck-and-spi1
rnethod only. TIns is about individual
skills, not lcchnology.

Fri)ostyle ltottling: Los€ a 1en1h ofa
poini overy timc you spill,lwo-l{rnths
every time you ovelffll (,r underfill.  rrd
lhe Russia.njudgc has bccn known to
mark brewcrs down i)r clanking thc
bo1tlos.

Triple llop: Make three rx)rrccl hop
additions 1o yoor boil. Includris
(:hoosing t}lo righl hops, weighiDg
them. rnd adding lhem rt tho precisc
timc. Bc carehrl oftho llnrd addition.
So many athleles hdvr) lroublc just ar
the cnd ofthe progra|lr, whcn afier an
hour ofsuccesslul brcwing and. of
coursc, sampling, they "tir0."

Synchronizcd Bft)wirg: Thc cvont
for couples who cant agrec on a recipr.

l'lalform StrnitiziDg: Drop items l0
be sanitized into an ovcr-chlorinated
pool from levels of 10. 20, and 50
meters. Spechl()rs oob and ahb. "{lh{lfk
out lhat carboy lriplc flip with a tt!isl!"

Kcgsledding: It's all abort l,SL Slidc
dowr lhe sp(xriely madc corrse alr)p
you. soda kog, ihen pour a beer from il-
Spcr$ k'unis, and loo mu.h foaming
will kiu you.

Mashnasdcs: skills inrlude the
doublc decoction and lhe upwad stcp
inlusion. All pcrfonncd whilc wearing
a leotard-

curling: No icc rcqufed. No litlk]
b.rn,ms, {rilhcr. And you only havo to litt

Ard by the way. in my Olympics we
hAvc a spccial rule ft)r "dretrm leams."
II you're a pro. you hale t' {x,mpctc in
al L:sst onc othor evenl rh(,sen bt the
Olyrnpic committ€€. You rc 1\bync
Cr{)tzky and you lhink il's lun 10 tcach
tho Koreans a lesson or lwo nbout
ho{rkcy? Finc. bul you re lrking a lcw
runs down the two-nran lugc coursc.
(oo. Remcmbe.l{, keep your head

lfyou d rather 80 for thc gold using
your ardstic sidc thsn your athlclic
sidc, chcck out this monlh's covcr
liralure. labuknrs ltuam." A lop-notch
head is tltc perfe(x rap to ory bccr ll
makcs thc becr mor{i attractive, giles
it an adde(l dim{xrsiur, and lcts the
uniniliared knorv at a glancc that
yo[r homchrew is dl lerst as good as
anything they can gct at a storo. Author
Alcx |odof, a profr)ssional brclvor lvho
holds a degree ftirr Lhc prcstigious
universil\' r )f Calili)rnia. l)avis. brewing
prograft, shares thc secrcts ofcreating
a perlecl herd. Thc story bcgins on
page 32.

Also, br! sllle to chock out "My $hek
as n Pm Brcwcr" by Cordon llrwcr lt's
lhe story ol'Cordons initiaLion inr) the
w'rld ot prolcssional bro$ing. Il.
devehperl tr passion lbr homebrewirrg,
lheD convirxrd a brcwofl |o talo hinr
0n es ar appreniicc lbr a wcck. The
slory is about his oxper'enr:e aDd lhl'
lips hc lcarned that impirvcd his
h('ncbrcw li starls on page 28.
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The

Return of
a Glassic,

With a
Classic

Poder

Recipe
For mol€ information on

gravities, lBus, and color on
lhis and other alard-winning

recipes, please visil oor web site
al !4{$cascadiabrew.com

Goming Soon to Fine Retail Homebrewing Shops Everywhere!

Pawky Porter
M.d. tor Sup.r ao 'aa, 0@e by

h.tl'tlm, An eayidnklng. d...lvlng,y
srdg Robdr Pon.r

6lt6 Coor.u LUn o ooFd i|.n tlrn r
I lbexln.d.rtdry n.ft.ct

Y4 lb Cho.& mlt
r b eo'L Crysi.l n n
Va lb sp*l|l 8 ndt

1lb led iusrr
1 b, ..btur chldid.

2 @ |l$&Ed. bo0. 16{, dol
! or Uh€rt hoD6l2O mirl
r d LD.riy ior5 tdry hor)
14 g6m C@rd ,L r.r.l

CIRCLE 13 0N 8EAD[R SERVIC[CARじ

ⅣIosti Mondiale*
<mosnee mon-dee-al> Stands hr qualily home

欄蝿戚鮮i絲淵輔揃哺|

easy steps of a winemaking kit

MOSTI MONIIIALE INC
6865 ,oute 132 '41● stC―Cutherine(QC)C`na● aJ(}[:E0

1■l: 5,41638:6380 Fax: 5146387049
w、7:InOs■ llondia:e com

t Fro":he Coo● Jio● Dicl。■o●″of Ctal Homc Winemakins

DEALER INQUlRIESヽ VEuCOMED
CIRCLE 32 0N∩ EADER SERVIC[CARD

10,000 lakes and one
kick-ass brew store

_  SeⅣ in9 Minnesota and thさ rett ofthc countO  _
Cal ol wrte ro,o● |:reC 48 page catalo9

NαΠ亜図、Bttm欧′LTD
]101 Grand Avellue・ St ibul ・ 小
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Teuchers Who Brew

6ary ttleal
East Spdngtield, ohio

I havc bcen an industrial aris
tr)dchc]. at the high-school lovcl for rhe
past 26 years. ln tbls ffeld I am quite a
Jack ofoll trades. I have many inreresls
and hobbics, including {xDking.

Sevcral yea-rs ago the wom&n I
was dating suggosted thal I brew beer
bccausc I cnjoycooking so tr'ur:h. That
suggestion lcd to many cha'rgcs in my
life. Janct and I begfln to brew. wc
madc somc F€tty awful beers in thos{:
cady days. Basically, we werc inexped-
enced aDd had goiten some bad ,dvim.
After oxtcnsive res. ch and l(,Ls of
trial and error, we began browing sorne
rather awesome becrs. Wc foud that
we both €njoyed brewing e groat deal
and sinoe supplies wcre dilli{iult for us
to obtain loGlly, we decided to open
oUI own reaail sto.e. We call0d it JC
Ilomebrewing Co., which I nomcd after
my brewhgpartncr. Wc ollar supplies
and equipment tor homebrcwcrs as

wcll as wincmakors.
Soon aftcr my

and I marricd.
Becausc we had

startcd oui browing

dccidod to otTer
bcginnor and in,er-
mcdiate brewing

brewers in our store-
'lhis seemcd a naturd
for me cr)nsidcring my
years of tea{ihing in r
dassroom. We havr)
also expmdcd to (oachirrg wincmaking
(tasses (sinn) ny wile comes liom a
k)nglnrc of wincmakcrs). Nothlng gilcs
me morc plcflsuro than to sharc my
expericnre and lovo of this hobbr with

This past summcr I was honored t0
win a srx:(md placc ribbon lbr my (iold
Rush Al0, which is a California sleam

eurg MeaL picturcd u'ith his uiilc nd brcuina partnea
.lanet, ette ds his knackfot te.trching to homchrcuing-

beer, and tr fiird-placc ribbon lbr m!,
Dauschbruu, which is a Kiilsch becr,
rt thc Ohi{) Slatc Frir llomebrcwing
Competition. This was my first
rxrmpetili(m. and I was so ploased to
have my bocrs placc.

I cm'l rcmcmbcr cver having a
hobbJ tbal has changed my lile sl
drasticall]l

Vacdtions Imm st:hMl allou Rose
Murphu to pursuc homebreahtg.

Rose Murpny
Rough and Ready, Calil.

I'v{} bcclr a tcachcr in California
sincc 1988. I'vc taught six years r)f
dcmen(ary school and now tcach high
school English in crass Valley. Calit
One pr(icularly convcnient bpnefil 10

being a lcacher is having a litllr
vacation now and then thal allows m.
to enjoy my hobby: homebrcwing.

It rvas or y three yijars agi, when I
bcgan using canned lils 1(| n kc my
bccr. lhc store where I boughl lhese
kits was collecring nAmes ol pooplc
who wero inlereslcd in starlirg a club.
My husband and I, b{'ing ncw 10 lhc
lbothills llnd anxious to learn morc
aboul brcwing, sigrrjd lrp and thc story
bk,ssoms from th0rc.

The I'lountoin Mashcr s Ilomobrew

Club bcgllr. My husband and I
hcrcased our knowledge about
brewing. our {tub brcwed all-grain
batches 1o$e1hcr, held fl)npol,itions,
and evenjudged s11he {x)unry foir $'e
soon dis()vered h ew l')cal store that
sold liesh, bulk g.rins, malts, and
hops. I began hanging oul al llrat slorc
on Salurdflys tlhile R(rn:c. thc ow'er.

,\t,nl r!!3 nkh\ Y'n i osN



You can't beatthe taste ofhomemade陵孟

l've always enioy"d good ff un"

since I formd out how casy it is to make

$ at home, things are great! There's
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0●er 30 direrellt wine klts

Chardclmay.Fum`Blanc,Johannisbcrg Rlesling,

Semi‖ On,ヽヤЪitC Zinfandcl,Pinot NoiL Cabcmct

Sallvignon,Shiraz,Mcrlot to nalnejust a Fcw

Ton Frec Help Lille:1■ tll1 663‐0954

Wc're hcrc to hclp you make cvery ba“ h your bcst yct!
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geve brewing dcmonstrations. I
continued to leorn. Ihey say learning
is a litclong procass.

The s{rcond year of the club I
be(:ame the Mounlain Masher's sscre-
tary and took on editing our club's
monthly newslotter. (lt was summer, so
I hl|d time). Then my ftiend ltenee
decided she wouid close her store. My
husband and I coddnt believe ir. Whor
would we do? Lucklly, we hsd a good
hiend snd houscmare who w{s w ring
k' work at the storc when my husband
and I couldnt. So afhr a li{lc discus-
sion wc bought the homobrowstore! Il
is openiusl20 hours a week. I spend
my timc there on school vacations
mosUy, and betweeil my husband and
our f.iend Miko lhc storc conlinues t0
stay alive! (And it s the perfe(l ptrce r,,
g6t my ingrcdionts.)

As I write this I am sirlirg al rho
str)rl). No school today, but during a
quiet momcnt like this il's groal time
to writc losson plaN. Or maybc l,ll
work on a new rftipe.

Itappy llrewingl

CIACIE 29 ON FEAOER SERVICE 

'iRIJ

Dave Ponsr
Mec, ll.M.

l'nl trn outdoor enthusiast, icacher,
and a!id homcbrewer. l'vc bcen
dabbliDg in homebrewing and
wi emaking since BC (bcforc
{:hildrcnl. l vc learned a few things

along llle woy,
l. Adjunct: Souce of lermentablcs

2.  djunk What s added ro thc
brew kettle wh(''D yourc desFratc for
varicry

3. Aurdysis: Ycesr shock/dcatlr
Iiom nutrionr dclicicncy.

4. Brewj€srer: Brewing idiot or
someone who nrakcs bccr ihat ldstos
runny.

5. Defunk} mash: Mulii-step mash
thet docsn r. come our righl no matrer

6. Daglees lrawling: Measue ofa
brcwer s crying over a borch of brew
gonc bad.

7. Dextrim: Substanc. that
romovcs body from honrebrewers.

8. Crdvity: Irorce that works aftcr
loo much homcbraw

9. Cotrfusion mashr Very lirsl mash
or tryjng to tblow some')ne eisc's poor

lO. Clod hops: Sturdy shoes worn
lo prolcctyour lbet from falljng br.:w

1718 8!ddy Holly Ave
LubboGI TX 79401
1-800-742.BREW
Gmail: lubbockhomo-
brew@door.net

Have you done enough reading?
Then give us a call and start brewinq.

Wg carry 35 ditferent malts, Alexande;
Malt Extracts in Bulk, Wyeast, and 27
dilfarsnt varieties of hops including
Strissal Spalt. Ask about our bulk

pricing. Call or write tor our free catalog.

RENO ⅡOMⅢREWER
15■ea■・●Browing EЖ pericDlc・●
BJCP NatiOIlal Jl■ dg。
*製二GRAコ 1ヽS.33 mOPs
沐
141メLヨ″ EXTIt´L(じηr、、母 EDME
*EDRI&口 ′lQu口)WE4STS
*AL口′THE EQIIIPME「ral YOu

COULD NEEED
*AND IE4DRD

3関曝A IDECKERSON RID
RENO Nv`Ю 5o3

PHONtt l.702329・ ALES

「
AX3 1・70a・329.812
0RDE腱 1… 田И 971
WKNN70AOPROIDIG■ lCOM
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Dispo|'sinia Lhc br clr s
wilh rnr" k"g sctup is
$hclj I hare rho most

Eel0ian Facts
Dcar Br.$ r_our O\\rr.

.Thc lletgiarN lfe
Con)irrg- ll:ebruart 93 ll\'O)
artirl,r scfms lo b0 r bil
rnisl(,rd'ng. \ancl\. ir sug-
gcsls Lhal Abbci and Trappist alcs rre
som(jLhing mol. than legal appcl-
latnr$...rhat such lnbds ref{'r to actual
alc sttlcs whdr in lhcr thp) do nol. In
1962 dnr Bplgian liadc r!nd (iimmcrcc
'liibunal r.r(ludcd coDrrefl rial
brc$crn s from using lh(, dpt)eLlatioD
'' liappist. lhis would he rrufh likc
thc Suprcrne (lour1 in our (ounn]
fuling ihrLL,fily ltoguc c,)uld Use thc
rernl hand i:r fied onilsh,llles
(is hrnd rrrft..1" an alc sL\le?).

.\s Picrfc Ilajollc poitllcd (tr'l in
his book Ar'lrr0, .11c lBr0rlrlfs
l\rblicatil)rs), 'lhc (on n.nl-r lhat
appll to Trappist can also rpplt Lo thc
Abbc! alrd !nrl verso. ' c(nrrudirling thc
articl. s ntlenrtn al dcturir*Ahbc! and
'lr{ppist as unique b.cr slyles.

'lo makc lhis paintllh .1ftr, a

lfatpisr monrsLt rt, fould pro(lufi rl

$trite bccr ard ir $,'uld bc consid,,red
r " lflrppist all," and a comnrlfcial
Belgian brc$crr (oUld produfc a whnc
llrlcr. givc tllc name a rclign,us la8
.urh as Sr. BefDardus. and th(: bcer
11,uld bc.onsi(ltsrpd an ,\bb(\ .rle '

I t!,,uld havc liked lhe arliclc lo nrore
.l,sel) eximirn, Belgirn alcs and their

Jitt Pi"r.?
tothctt, wt6h

Steady lmprovemBnt

l)(irf ltYl).
.{ll righl. I lvill n(lmir il. )bur

magrzin. is mokirg rIy heer bottcr
Its 1r1le. Sure. doirg lilll'rhings
such os Lrsirg spcciall\' gfdins.
pcrttfling rhc boil, pfr'p(,fl! c:oolhg
lhc tr{)fl- and using liqui(l teast ar,
casJ, hlrl lhel arc all ad(ling up to a
botld bfp$. I harc bc.D bre[ing 1'or

slighlly mr)fe thrn lour loars trow: I

starlPd out nrrking malt and sugar
l),)ers thcn slo!lr workcd my way into

I n')r'cDic,l using lighl mall oxlratt
and nrlding spc(:i{lt\ Srains and hops
1l) rpl)rrxirnanr ut desifcd sltlc.

ftrn. \'h wife e!en sar's
thaL l likc bctr r&rc than

h(i ( lhar's nor ru{), ( allyl)
,\]thrtrrgh m! br$v.rt is i'crr
si plts, I lcel mv skills, brcw
kno$ligr'. and cnthusiasm arc
Conlinuing Lo improv0 \!ilh each
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How To f,each

s0erialsubsrrlption0ller
lil i\strP\ i,{ \:l! !5

r).\v balch ard issne ol lour tnrga/ino.
Kecp il up.

D n (;ilring(r
LakPu,n.r. L)hio

Cloning

Dear l,\'0.
l.eccivcd thc l)efcnbcr'97 issue

ol llYo tcslcrdrt (Oh. thc wo.s ,rl
being rn intcfnrlir[al subscribcfl) 1

\as lhriLlcd trJ src onp ofml n ip.s
publishcd ir "Clolirg Not Jusl for
Slx'ep.- llo\(\cr, lnoliccd lllal iI thp
(r)r'!ersion lion' r'rft'-ic 1o ilnpcfirl
s0Ir'r.hing sccns r,, ha!e goDc arniss.
Thc fl,rfcctcd bits r fe:

. l0 r)/. {ftctuau} 2S4 g ) oI Briiish

. l0 07. larlualtr'28.{ g.) olrvhcrt mall

. :.i or. l.Lctr.r.ru) 2.82 o:/. or 80 S. ('l
luggl.s \ahole hops (4.5'l" alpha acidl

Ila\irtg srid lhat though. hall drc
firD ol hr)mebrcwnrg is experim.ntirg.
So I $ill probabh br(\! up a bnt(h ol
tho iriit'e rou prnrlorl, just I. scc how
mu.h difle.encc il lnnkes.

l)arJc Jonrs
Znnbabut(

Pot Trick

I)ear IIYO,
I rcad in lhe larcst issue rla lrick

to kccp !our |(n from boillng over
llrcbnart '98 ll\'0. \'Iail). \\itl. I harc
anothcr, less hbor iDtcrsi!c trick ,\s
lhp Nort bcgills 1,, boil aDd lhe li,am
rushes to thc rinr ollour pol, taki.r
spftr! b,'lrlc liLled Nilh lvak f. axl
sprLt il on tho lbrn) oi rhc lvorl. ll
brirgs rhe fban righl (l,nvn ro a

'lodd.Vungis

l\rtland. Or(.
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lrllrl( es lLfe \0rLr lumeDrc(
rultlilcr kno\\. irI rrmherb\ O:;t:rl,[ll:n::,

Itcnn.r. S.({n lI. \\l1.\lk inrerJhlr

Al$r\s tlt tlclhcst rulll. roD .lnrL\rl.
plu' rle.tnirg.Lnd s.Lmrz rtror.Lpp|cr
inst11Ll]rrrlts3rd ircre'sori(' lir lhe

\\inrruirlr | \\1. oitur :rll(,,l lhc lll1

\inokN ll(\o\e rd \'l(( rr(n r \\'lnc l\11'

CIRCLE 45 0N READFR SEP.ICC cARD
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price: l0 i)Lr lrrnre rrc\'l\1:rllr
\\ c 

"lnp 
rn\\ hLrre LI ihc (,n rr(r\.

socren rlri.!r,rllcn shot) (n 
i.t(.r

rn\Ilrlng 1lr(.(r( rIi\ r brl:\\ U i,r
\\ incl1ll|li I rutLrilts litlrrr(.s rL

prodrL.r (r !rurcdieot \ ou $rnl ol

nced hul \{)ur brr\ shot) {litr\f r

Distribution lo Reta‖ ers Only

463 Portage Bou:evard
Kent,Ohio 44240
800321‐ 0315

Home Wine&Beer Trade
Associalon Member

iler l\\r:r€ one oltrr l(r.lifc
dr(ril)Lr1o1s oi hre\ Lrlrl( |l c,r

l|( lnr$c s\rLLrr( j(n l).llrjLun
pr0( L rt\ nrch $: . Ilftr\ .
Co()lx r' . Ldr)re'I)c\\,)I
Co\\r\ . lohlr LJull . ,.,r L! j|(ler.
JlorgrLrl" . \hrnon\ . l'rL l\ \hh .

L rt,,r h.Lr I + , r rL,qr\c r\ L

Supplier of quahty
products for the

disciniwtitrg
breuter and

winemaker for
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Look at the features!!

椰欄鸞書犠鱒111盤幣
TKO Sof● |・are
101l Pebbb BKЮ k Rd
Ccder Patt TX 7“43

(512)918‐9856
Dじ,ler lnqutrel・ Welc。朧

The source for oll yov btewiry needs...

everylhing f.on .onned nolts to oll-groin
noshing equipmenL..baelinE ro kegging
bose ond spec,o/ry mdlts f.on Sriess,

Dewolf Casyns, Combtinus, Honington and
Muhton & Fison...Eelgion condi sugat ond herbs
and spl.!s. Wine kits ond ftuit flovorihgs...co|

e-mail, ot wrile fot you free cotolog.

9240 Albemo.le Rd., Chorlotre, NC 28227
t (888) 7 85-t 7 66 ro -free

e-moil homebrcw@honcbr€wddventurer.com
virlt our w€b it€ ot

h tl'p : I I w wv h o m eb rci.o dyentur€.. coD

CIRCLE 26 0N READER SERvlCE CARO
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T I rt \ \r,riL ir n,r\l I'L l,a$ l, ,ll
I v a$,i. Nl,,\r I'c,j,,\r 1r1 ,,,\P \,,
I slrrL rl r,,'rr r"arltr,l,, r",f rr rl
last \.nr? N, ilhef ,l rl Inine. l. iarl lh.
lcanr lhal diil tvin il rll lasl r,'rf
dofsn l c\fr n dlh , \i\l a,,\ rr!,r'.
(lhrDks, \\r\rrrl. \1 \{ ,rhel, ss. tll',
thing that urxkos us rllr Irfli lins
conn back \r'ar nllr'f \eir ls lh

lngredients:
. 2lbs. pilsr(jl mrll

I prctcrabl,v Cerrtrllt']
. 0.5 Ib. cara-pils rDoll
.0.; lb. Vi(xua nroll
. 5 lbs. orlra-lighl u|hoppctl |n.rll

. 1 lb. ricc srrup s(nids

. 2 oz. doncstic T()ltlrangi!r hops
(4'rb alpha acidllbr 35 lnn'.

. 1 oz. wholc llallcrtaucr ltops
Ibr 5 min.

. A .dralr lagcr ycnsl cultur(:
lsuch as \\'ycast 2035). buill ul)

. :i lbs. iiosh pcachos

. 7/ll cup corn sugar tir priming

Slep by Step:
Ilerl l gal olrla|cr l0 166" F.

.rursh grains rnd trdd to thc lvator.
srirring i'l genrlt: \'our mash should
bi, abour 15,1" Ir. llold at this tcm_

l)eralure li)r 90 min. lcsl $ith iodirc
fur slar(:h.onve.sion, tbcn bcgin
rurx)ff. st)rrge tlilh 2 gnl. ofwaicr
at 169' |.

,\dd thc nrall s:rup atrd rne
syrup solids 1r) llxi kelllc srld brirrl,l lr)

n boi1. {Total boil lirrP is ;(} 
'rriIr.llloil l5 nlir. ard,rdd Tcltlnngef

hops. lloil 30 min. rror{r. .\dd
llallenaui,r hops (licd i o r chclrsr!
.li'th bagland boil 5 min mole.
'llrrn off heal and lcl cool 30 nin

of cours, llrer' rfe,,,\! I'layers.
di{lorcn1 plrr.fs. rx N h,,tx s. ard n.\v
liu\lrrli(rrs. l),n lhrr'r basIlrtll \nd if
sonrcorlc likr'rne r'ar sa\ lhrl,lhtnr
thcrc's no f\{ usts ll'r nnl"ri, , lse n.l
ro li cl tbal \ d\. \\|\1'\\'ell. lle, aus,
nr) lilolitc lca rs nf,r Lh(i Il,!l S,,\ rId
rhf ll\pos NrLlIsrid,lr) tlx f,irlhrs,-
ball lhns out lhcr'. ll t(trr-n r!'r ,,rr,

Iy Goi!'8 GsoFglr PcacI Pil$non
(5 0rllom, n.rtl.l mt.i)

Add to lour p n]ar) leflrcrrter $ilh
enough pro'lroilcd cold wa10r 10

mnke 5 25 gal. wh0r Rort is coolod
1,, {,5'1.. pitch tour teast cultllrc.

Alhw lcrncntati0n to bcgin a1

65'l thcn gfadually cool ao 55'F
oler ihe .oujsc of.t couplc ofdals
(,,rre fermontalion h.Ls bcgun). Hold
ternrenter at 55" I tbr 1o days, 1hcn
ra.k irrto se.ondary in i\hi(h you havc
rlready t)la(?d the peaches, i( ashcd

an(l(ut up itlto sm{ll cu}cs. Lagcr al
50" I; ot) the peachos lbr 15 daYs and
rhHr ra(:l again t0 a third rcssci.
LnAtsf al {{)'l:fi}r lhree to lirurwccks.
\\'trm up l(,6;" l'litr a dat.Ihen
prill)e lvith (r)rn srrglr and bollle.
li'tllc cordiLirJu rl ,t5'tr' 50' F lor

rr,E lo irrr weels. lheD play baill

Variations and 0ptions:
, l-grnir rer:ipe: Sarrr( rr'tr'pera'

tu|lj nlnsh, bur in(rn'as{r llrt) pilsner
nlalL l(,7lbs.- (ara1)ils Lr)'l lb., and
usti I lb. whole br0\!.rs rirr'.
Pro-cook lh,r rnp lo gelaljrri/e lh.
starchcs li)r case irt fi !efsi,,o. Y,,u

can also us(i llakcd rice. ifY,'rr
s pplcr canies ir, lvhillr d(,risnl
nccd to bc prc cooLL'd. lrxif(:as{} lkl
nrash ilalcr lo 3 gal. and tltc spargc
wrler h :1.75 gal. &) surc 10 tesl Lf

rnu,$i,,n on this mash.
All e\trirt r€.ipei lncroasc thc

Irtrlr extra(x syrup to 6 lbs.. but do

srcrp lhe fnrr-pils and \'icDna malls
in lIe kerlle waLcr belbrc adding
thr cxl.acLs. lhis !orsirtn will not b.
ss lighl in rl,lnr, nr' nraltcr hos'you

Yeast: lrse a cl.an. liesh lagcr

Irxsl cullurc, arrd I'il(i big lr) set otl
to {r g(n)d sta|1. An} son dll.d pilsner

)oosl\vill w('rk, but \\'!easl s

:\ntrican logu. st.nans aF l)arlr'
cularly suihid 1t) thf slYlc.

Pcachos: F.cs|? hr April? $i ll,
use t!hal lou (:an lirrd. Bttl (lrr'r usc

canlrcd, syrLrPlad(rr r:ling pcadres.
oka}? No prcservrlites. tn, r(ldili!'rs,
no sugar. Jusl f?csh liuil.. T,r ger

morc i1alor aDrl aronta rixlrrrrli( ,

ry cutnDg i1 up. lh(it li*rzitrg i{ fitr'
thc timc thc becr is lag.ring, lhen
microrvaviDg ii bcloft you put il iD

thc lbrmcntcr. Vany honn'!r,5r
suDplicrs crrr!- ol crr ord,!r, .arDctl
liuils ibr whc akiDg, $,hi(rh .fr)
prcsorlcd in thcir (,wrjunrl {'rh.
'lhcsc rvill cc|tai,lll $ork l]|l{i l(xr,

rlrhough I havcn l uscd ih{ pc.r(:hcs

thxt rome this aay. Also a\uiirbl(l
arp a nNplc dificrcnt kirds ofptdt:ll
(aD{l r)rhrr linirl llavor cssiincc.
'Ih.sr ar. not usn{lly flavorlul
en0ugh h r,all! pa.k a zing. bui
rh ! can hrh illho rcs lt.tl borting
just do(:sl'l lrale inrrgh t,) it. -lhcy

caD bc addrd $irh Ihe priil'ing sugar,
a ouDctj (n lwo lirf livr galknrs

| | \, o,,\ \r ir Lels



park lhcse d{}s. I m lalknrg bccr. lho
lwo iraditions gi) hand ir hrnd ond
havc lbr a long lime. llhD! ball rluls
have bccn orm.d b! brclverics flrrd
brcwcrs.Ilany leanrs hrvc b,!,u
sponsorcd bt broweries aDd b.cr
brands. And thore's evi)n a rcan) callcd
thc Brcwcrs.'lhe Yank(x)s {crc oncc
calcd ihe Kni(kcrbo.kfr's (bcibrc tho
Nll;\ ream e\isled, ol c()ursc). lhal surc
sonDds lile a beer mnr. to mol

An\$a\. opr:ning da\ is hcro. and
you irar'l lel an ruspniious occasion likc
rhat go by wilh(trrt bro$ing soll]clhing
special, $rncthiDg conrrncmorali|c.
And s,, lo honor c,nc olthc groatcsl
hiltcm ol a.ll lirDc. I craatcd lv (irhb s
Ceorgia Pcach Pilsncr In one !\r)rd?
No, (ia '1do il. l.ct s try crisp. rx)inpler,

'Team!, 
bllanccd. liuir! biricr. lighr,

ri(:h, all trt o ft. Br$vcd likc a classi{
Anreri(xur prt-Prchibition stylo lager,
lvirh r gcrcrous hclping orhops rnd
thc laslc otric.. bfi rhAn lagefl{l on
pcachcs to givc it a dilTercn{ie ihal
\till hit drc strikc zone ofalmost anl

flead*r Reeipe
Hsnb, $IicB, and tho TexNs Wiltor
8!6cialty Lrrcr
(5 t0ll0nr, 6xlp.ct.nd $[oclrlty 0rahE)

I cnh rf(l lh's bu,r.ii a lcxas state
competili(trr ar 1ln' rxrcour.agcmcnl of
mrn) Iriends and !voD.

eaint t.toljd
College Station. Iitras

l[!radlE[lt:
. ll.5 lbs. li{hr nrdl cxtracr
. 2 5 lbs. liClrl dry malt critr.[d
. 1 ll). .r1st l rnah, 10" Lolibond
. 2.5 lbs. trx,squirc boDcl
. 6.; oz. Cuscadc hops (4.J'.[ alpha

a.id): .l oz. Ibr 60 min.. 1 07 fo.
8 Dri .,0 i oz. for 5 min.. I oz

. 2 rsp. frlsh gnrgcr roor

. 4 (tr. 5 sLnrks olcininmon, grarcd

. {)r'tu'gc p'\rl holn 6 or:rngcs (while
&inx^cd). natcd. r/2 tsp. I sh moss

. \\jvcas12206 (Uavarian lagor)

. 3/] cup corn sugar for priming

tt.p by Et!!:
Stccp nalt in 1.5 gal olwaler tlr

150'F. R(irno\c grain bag. r\dd li{luirl
t,' keltlc \vilh .xl|scts,:l oz. Cas(rde
hops a'rd hone! rrd briDg to a boil.
{'lhlal br)il is 60 rnnr.) Boil 50 min. Add
ganger, (:itrDarur, oraDg0 pccl. and
Irish mr)ss rnd boil2 min. mor€. Add I

i'l. hopr ntrd boil 3 llrir. morc. ,^dd 0.5
or. ,rfh,4,s. and boil3 min. more. Add
I o/. ofhops rrd boil2 lnin. more.
{irrl ro 74' F and lop up ro 5 gal. w h
preboiled rxrld wdtor Pitch ycast.

Prin)sry fefl (Dt ibr 14 days ar
50" L Serondrr\ lilmcnt fbr 30 days
al 36" F. Primc tlith corn sugar 

^ndl)(nlkr. A{c b00r lbr six wccks.
oG = 1.081
F-C = 1.018 I

t+'p t lnt ltoo retipe! Ifuc print it,
r:r'll sc,r.l lpa e spectaculff lltc\\
\orr (J\\[ T-sltirt! Send our larcritc
.cripe tt, Re(ipt Erchatwc. c/o ltrc\\
Ynrr Owll, 216 F Sneet. Suilc 160.
th!ris, (:A 95616. Ot se d c.mdil to

800-448-4224
Wぃ 、stpats.com

(セ
`∫

′ο′,,c'ド ′″″″
`θ
′ィ″″ッθ∫′′,″ 5つ 、′″′ど、

りο′々71々′な
“
s′ tl″′″Os′ (]ο′ηり′F/1ご″s,ソc

HOMEBREWER'S CttALOG
E′ Nliο fariO″

st.P4tru-L!; of cex.4s

l:91: Sturon Dr.\triNIX.7872?

St. Pafs is prond ro
intr)duce the rorld's
most reno$ ned mall.

Czech Malt
liom thc heart of

Moravia

5 Cali,,r) Kcls r, \-). i: $12r,: ( omplele Kcgging
S)slcm $l'13; Bcginnning Kits fion 526; Worr

Chillcr $27; Bricss Extrnct $1.85/lb

Choo、 c10 1l P 、1]じ |、 .Pint、 と 4ヽuP、

tAZ[R CUT CLASSWARE MADE BY[LVES
DEEPIN THE MOUNTAINS OFIRELAND

ADtt,メ
。ゞきrewert Namo for Addilional Foo!

PRICES STARTINC AT S6.95

FORINFOCALL l-800-879-6871
CIRCLE 33 0N READER SERVICE CARD
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When Speeil Counts - Don't Tell!

Dr. Ferm€nto, what is the tasl€sl time
an all-grain homob.ewer such as myselt
nho botde condilions his b6€J can breq

brcwi g a|rd tou re afraid that
tour lrninds will be afraid of
_Your becr ifyou lPll Lhem that
il is l0 doys old vs. 451

lftho n('v'ces lo whom you
givc advico are fell'w brewers,I
would tcl llxlnr lhel a boltle-
conditioncd alc (r be rrady to
d nk in as litll(: trs two weeks bui
thc bacr may bo v(xy ye,rsty and
havc grccn llavors that will
changc olof 1ime. Mosl
brclvcrs. irxtuding myscll teel
rhal a rushod brr)w is onf (hal isjusr
waiting to causc p(rblcnrs.

Whcn I spcak t0 Don*ft'wers rvho
ask such qucstions I ten(i lo lcave oul
the many shorfcuts lhat a.e somc'
limes uscd h br$ving and lell them
the story tb&t includ{}s l(r)ger fermen-
laln)n and aging liures. An explaoation
rhar leavcs pcoplc wilh the idea lhat
bcer rian bc bre{cd and readr" 1r)

dritrk in a fcw days takcs away n'uch
oI(he rcnan.e and crall nppeal t0

0n tln,other hand, push can turn to
shovc ard vcry drinkable boors caD b{}

madc ir short pefiods if you have rc
ght tools. For i'rshnre kegs hclp

decroase turnarourd timos in the brow-
ery. Al a Saturday nrud ftx,tball game a

felk)w brcwer broughl a keg ofporter
b offer to rhc parliriiparls. We allwcrc
impresscd rvith th(! ric}l, rtxr:olatey
flavors and clcan yoost chrraclcr in thc
beer and not one ol us noLitied anything
off wilh thc bccr. ll'hcn r.iked when the
be{ wa! brcwcd, our linxrd replied

"lsst Monday!" TltrN ddys of

'l hcrc arc some verl,
wcll-knorql microbrev!-
erics in this country that
havc pushcd their b{}ers
to kccp up with dn'
last goirth r atc h the
spccialty-bccr mark(r.
Somc haYc pullcd th'!
feat olT without a hit{ih

produccd products ol
!ari{ble qualily undcf
thc pressure of timc.
Ilonrcbrewers would bc
besl advised to takc this
sound adlicc: 'servc uo
beer betbrc its limc."

nacently I've beon thinking about
conducting my first mash. one 0f tho
reasons I've b€en gun-shy i6 tear ol lis
dreadod stuck mash dudng the sparge, I

would like to know the toolpmof method
of lautering (it there ls such a thing) lhal
willpulme atease.lwould also liko to
know what to do il I encounter a stuck
mash. Your h6lp is greatly appreclaled.

T|m Ronanrso
B.onr, N.Y

brcwing pr.hcr wrs thc cautious type
and lirrred Ilt rcntrot. fcal.s asido,
rve bought the nralts lbr our maid{xr
voyagc nnd Lrun{trcd our careers os
alt-grairr browers.'lhe day wcnt oka!,
and at th{: rnd $'e had becr that we
ihought wrs great and our liicnds
thought was gxrd cnough 10 dtink.

'l hc poirl is lhfl I homebrewcrs
thcsc days havri lor' md y good
resources not k) be afrakl ofsomc-
thing in thc br{I'ing pror?ss. My lirst
tip is to begnr by I'xrusing on thc vcry
basic parts ol lhc pro(:ess l|nd to lbrget
about all thc po1(rrl.irl failurcs Kind of
like tho lhst timc Jou kisspd a girl- if
I kncw thcn rvhat I kDos'now, I would
have been sh.*ing ir) my brx)1s!

Needlcss to say rhere ar.! no fool-
proof browjDg mcth( xls: there are
simply too mon] dnngs thar (an and do
go awry 'lb minimizo lh. rtra'rtes of a
s1u.l mash,lbcus orl livc key poirrls.

1. Ilemcmbcr tbat lhe llrst sht) ol
the brcsing proccss is millirg. Malt
that is milled ioo tirlc or nr & nranner
thar d'slro]:i lhc intc$it-!.of the h sk
(?n ftuse problcms when i{ {xrmes
time 1r' lauier. Stan thc day on the right
fool. llut pre-millcd malr, uso a nrill a1

your lor:al homobrcw slor('. r)r buy ii
mill drsigned lo millmalt. Blendcrs.
nour firills, and coffcc grindo$ are not
thc ruy 1r) sl.rrt thc da!:

S(tr c brewers usc roling Pins "r
beer boltles to crush thc moll, bu1

this is cxlrcmely tcdious. ImprtieDt
brewprs like me gilc up quickl)' o'r
su{ih rrwkward tools and broak oul the
nurgrrita blender to ltr sh ot1 th']
lask. T}is is not rccommcnded!

2. Every proc€ss rcquiros r txn.
Thc lirsr ti|ln'you brcw all-grah is not
{hc timc t(} bi) l(rc crcatile with tools.
colandfis, collile filters, and rhc likc
will probably caus{r problems. Usc a
provcn lool lbr youf lauler'lhe doublc
buckct mcthod. a pirrric (x!,ler with a
rnppcr pipc umInfokl, and a largc pot
wi(h r falsc bottom orc thFe thalwork
well. lfyou taka thc tirne k' build a

l€rment and have drinkablo
bocr? | have been asked thi6
quostion quile ofton by novicos
and I usually tell them 2.5 to
lhree weeks. I lhen stato that in
ordgr to do this a btowor must
hav€ a very active yoast sluary
and a rcfrigerator.

D.(:. Barbcr
Sarnunento, I:ali|

fermentation, one driy !r sellk, the
yerst at a vcry cold t,llmperalure,

and onc daycarbonating in

N thc kcg $as rll rhP lir'rP
availablc 10 n|oke thc big
gamc.

wss on(:c afraid ofmy lirst all-
gr in brew. too.l-or mc it wtrs no1

thc slu:k m$h ihat I fbarcd but

o Jou wannr know
just low fast you (3n bc
sippiir' rorr suds altor

hitting thc llx$h tr'trrperalura. My

o*" t,nu unr tn.u,on^ E



good t(xt, you will gleatly r(lLr.e thc
rhan(.,ljs ofa complete disdster

3. Covcr tho botkrn oflrrr lautcr
t'rn with lbundatlon w{ler belbrc
lilling ir with mash. lf air bubbhs lbnn
Itcn(i8[h thc ttlsa boLt')'n. theJ will
r(ea y impcdc thc flow ofworr our
ofthc lauror tun. ll!(,u 

'nako 
rhis

mistake on... you probsbly lvil ncvcr
lbrgat to ()ver the boltom againl

4. Don t let lhe top ol lho grain bcd
gct dry. Crain js buoyrLnl as long as
thcra is walcr 10 kecp it lloaling. Ifthc
grain bed nrns drv, il will fhll onto the
lalse bottuD and thc chance ofa strck
mash inrretses. Pay closc attcnrion
dunngsparging. Add more water ilhen
needAd or l0 inriroase thc flow ofwater
il you flre using a sparging dclice.

5. Don'1g{'t $cedy! lf fte wo|l 0o!v
is nn:c and slcady and thc wort is rlear,
don 1lry h rnr-kc things casier by turn-
ing lhe laulor proccss into a race. \01
only will your ticld docrcaso ifyou c(t,
lerl worl loo rapidly but your rlra (es
r'lsu{:king dosn the bed gleally
iriircesc.'lhko it eas-v'. and rx'lle.t thc

won ovcr a 45- to 60-minulc pcrnd.
lfyou foll)w thcsc fiv. tips alld still

run intr, r stui:k mash, don t panicl tf
vou slr)p the worl llow undcrlot the
mash bed by nrrroducing oboul one tr)
lwo quarrs or spafg0 \ra1cr lary genllr,
cul lhe grain bpd soleral limos with a
long krire, {nd a ow thc mash bed r(l
sil nrr aboul fivo minutos,Iou shoukl
b{, dble 1r) rosumc wort colleolion
tlilh0u1 trtrt nrqior probloms

hc problcm with hrewj g
lagcrs ai home is that thc y{} sl
almost compli,lfl\' setliiis out.

I am lagefing a Bohenian pilsner, The
aeclpe calls lor a smack 0ack to be addeit
al botding timg, ls this an accepted
melfiod, a|ld do you rocommend lt?

ti.t Ccncrcse
llkbkt. Colo.

onough yeast t{, .arbontrlc lhc beor 'lo
IomcdJ tho probl'In nrtrnJ homcbrew
focipcs call lbr adding morii ycast ro
the bccr, usually in rhc bol1li||g
buckol. ar thc limc of b(,ftling.

Thc mcthod worls well, bul
trddnrg loo much ycast in the bo(tlc
(lan load t0 ycasty llavors rrlrnr ycast
trulolyris (ycast dcalh and dnray) iftho
bottlcd boor is siored wlmr ltr long
pcriods. lfyou wanl L{, bottkr condirion
ll wcll-agcd lagor beer, lhen rdding
Irorc ycast at bottling is a grx)d idca.

II this docsn t rpporl r(l you, an
altcrnativo is to agc your hgor in a
kcg and carbonate nslurally during
aging. lhis ls horv (rr nrer':ial brcw-
crtcs nalurallv i:arb(rralc thoir hgcrs.
cxcopt tbcy age rnd .arboD{rlc in largc
lagcringvcssels dnd rhcn lillcr rhc
carbonated be.. prii,r ro puckaging.

'tb age and farbon'rtc h a kcg. ra(k
your lager lrom th,: fernxr(.r to thc
lagering r'essel {a s(,da k{jg) when ihe
specilif g.nvitt is l-016 10 1.018 and
completc the fermcnhrion in tho sealed
keg- lhis will crcal(i sufiicicnt pressure

during lagcring. t h is nrflr ns lhat whcn
it is timo to bolro there nrll}.not bc

OⅧ
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Uquid Breod Inc. wishes t
(ongrotulole 0xynoter"u5e15

Bob _Gord!5h & Melgq l(ooni

"Slftr l'v. b.€n Ctiir tfte
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A Complete Line of
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Kegging Supplies
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Same Day Shipping
Bulk Pricing

Call or Write for a Free Catalog
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to carbonatc thc lager'lhe beer is
aged in thc samc container ,\flcr aging

Iou.an either ra.k the bcer rndcr
munlerprcssure intr) another keg or
use a tounterprcssure filler 10 bo1de.

If I ha{l 10 {firn'se a melhod 1i,

brelv lagers at homc. 1 rvould lager in
a soda keg. rll(rk lhc bce. off Lhe yctsi
after lagering, and eilher bolLlc il or
serve il fronr lhr keg. lhis mclhod
avoids having t(' trdd more yeasl, uses
no primnrg su{ar firr.albonatim, and
rcmovcs lhp srlll(xl Icasl bcfore
scrving. The rosulting bec. would l)e 3

hadirionrl hgi)r bmr thal us{rs lhe
samc prorxrduros as a {xrmmrircirl
brewerJ miruli tho lillfrlion slcp.

ilo matter how many artides or r6ltF
ences | rcad, th€lr s€ems to be a dispadty
in the amour{ of rvater to be uE€d in all-
grain brewing tor iho mash afid Eparye
water. l've rcad on6 quart per po![d up t0
1.5 quarts p6r poond lor the mash and
again anywhere hom one quart por pound

to 1 .5 quarts per pound fo. sparging. Cen
yoo provide some dadfication?

Stcr:e Van l,elt
Santd lbsa. (:dlif

kitogram of malt. 'l his oquals 1.,1.1

quaxts ofmash watcr lbr cvora pound
of malt. 'l his mash thiclooss rvorks
very well for mr ti-bmperature
mashes in ivhich thc mash is heated 

'na pot. then ranslbrrcd to a lauter tun.
ljor infusion mashcs, sliShtly thickcr
mashes makc a highcr-graviiJ \'!or1

ibefo.e sparginglthai floats the mash
m)re than a thinnor mash.

l-ike all lhingli in brelving, there are

many approachcs that producc
cxccucnt bccr Choosc thc thickncss
that worls bcsl for you. I

Wdta to Mr Wzard c/o ljrctr Your

Ou,n. 216 1| st.. *161). Daris. LA 95616.
(D s?nd e-mnil to u.izi(lbyo.com-

ike lh0 anr0ufll ol mall 1{) usc
or the &tlnr l ol h0ps 1r):rdd
during thc b0il, tho alJx,unt of

walcr for m6hing and sparging 
's 'r'la constanl. Sonr. brcwcrs lik€ r lhick

mash and usc lcss watcr per pound of
malt than fiat nccded lbr a thh nr&sh.
Nlash thicknoss allccls thc rtr1ii ol
cnz]rnatic roacliurs iD th(i mrsh, lhe
amount of unlernxinldl(: sugrrs left
in thc wort allcr mashlrg, the hcdl
stabilily ofmalt cnzlmes. and thc
ext.act yicld oI tha raN matcrials.

Depending on tho t!,pc of brow
being made. a thick or rhin mash may
work best. lfthe amomt of wolt bcjng
(xtleded is constanr. thc rcmaindcr of
lhe tolal watcr npeded fbr mashiDg and
sparging willhr fl.rld.d in the sparge. ln
g{}ncrrl lor c!er} gslk)I| ofwort pro-
duccd rer thc ketlle boil, lou r{'r'd
about 1.5 gd or$ Ii,r bolh mashing snd
sparging- This tronslalcs ro 7.5 gallrnN
of water for a lirc-gallon batch.

1 prcfcr a mcdium tNck mash and
use thcc litors oI lvatcr lbr cvcrJ

CIRCLE 20 0N READER SERVICE CARD
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Elewer: Steve Anderson

Blewery: waterloo Brewing Co..

Austin, Texas

Years ol experience: 4

Education: Comp eled lwo courses a1

S ebe Institule ol TechnoloQy in Ch cagol

BS n psycholo0y from Uf versity of
Texas at Aust n

House Beers: C ara s Clara (b onde

ale), Ed's Best I tter. 0. Henry's Porter

Guytown PA

lhc lirn stop 1(' fh(x)sing lho right
]casr is ob\.iors l)(r'idp \!hal qualiries
\'ou ilanl in \our h..r lil.^\sp lhr,trrgh
the c^rak)gs ol t,'nsr su|l'li.r\. \\e l)u\
froor \\\1.rst aId usf its lntr,klel 1(l

{hefk out whaL ufirrs srrlins (l{'
'1her jusL trt Lhiin.

lvhen tli'br\! l r)rrr l)ilsref rle
mrde it with ill (;/Nrh In ll aid all
( ze.h hofs. S(' lo rnakil il as autherliI
as poslible lve |so(l a lli,h{lfiriar lager
drain. 2124 lr is srl)l)r,s,\i l{', fhan{re
lhe nrallinr,s\ r'l lht l)PPI

\le llftl ot)cncrl wh,r lh nr $$ r
, ra/e n)f \\i\ersl l0;6(,\rrcrilanal(t.
lL has \!orrde irl. rlun pflrtn!-lics, bul
il dnln l jn!t'arl lll'kinrl ,,1flr\urs \p
ilanled for,nrf h\'rs \\{ $rrts l,r)king
1br a Icasr slfrin lhrr had rrrfe p\lefs
nnd $as nrn'l:nglish ir,iararl( r:

ll|f \er\t \tfirin $c usc rr^\ Ilr ou'
h{trr\e beer\ i\ \\'), rs( l96s ll-0ndon
sr)e(ial alcl. Tlris slrrir gi\r's us t]l(xc ol
Llrr lilglish-slrlf lh!,)|l5 w !! rt such
as a hinl {)l e\lilr rrrd ils rbilitl to
(lnIanr:ts lhe rrrlllirxrss. It works wcll
wirh our Inglislr-sl\'lo lriltrirt a poncr-
an lPA, rnd r bl(xrdc olc. Usnrg ot1.
!(x-satili.r-casL l.Jt. nrost ofour bccls

so clir ratcs tho Dccd 10 kftp other

$. $ant'd som.lhills highl!
flocedcn.. rlhn h l(168 is. \\' ha\e

.\hrdr(xirrniirl li rnnrrtfrs liom which
\vc caD haNcsl tcast otl thc bolt(Dr so
sirh rhc higl r llr)('ul.n1\casl and lhc
lact that \\c usc liniDgs. 1oo. \1l ha\c

t-sirg r l,^\ -ll,m.ulnting slrain
$1)uld b. dilll( ullli,f us bccausir \!c
ha\c no \a\ 10 chril\ thc bccf unhss
nc run it ltnough r lilt.r L\rn rhcn ir's
a grcrt paitl b..uuso lho llh.r chgs

Waterloo Brewing

"Choosing the ight yeasl is no secret. Just decide whal chamcteristics

you $,anl and research liose types ol sitains."

qui(iklt iith.r, is ll bunch oitet'sl
going rhrorgh il l\n lr\ ro rv,)i(l lil-
rering anl of.nr b..r\ rlrt $at. t siig
this srfain nrak, s haNrsllrtj tsa\\
bccausc ir's all snling.irlrer rr l}c l,,i)
or bollom ol lln'lrnronl{T sn firr
homcbrc$cr's rlloccuk$r \ca\t) i\ \ff\
inrFrrianr b.ransr rhr\ {1,trr'l ha\ts rhe
kin.l ol lllrfrri,'n s\sl,1ns $f,l{).

Brewer: Stovo Anderson

Tho■ps

. 0ecide whal cftaraclefislics you

wanlyour be€rlo have and co||sull
yeast catal00r.

. Choose a hi0hly lloccul0nt yeasl t0
avoid lillorin0 and t0 harvest yoast

lor following batchos.
. Choose a slrain lhal is appr0priale lo

lhe climalo in which you are brewing.
. Chooso slrains lhal are less

allen!alive lor more mouthleel.


