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tE{luRfs
Cooking Wiah llomebrew .na?id /,arn?..A?
Ir.orn {rrisp, light pilsncrs to dark, mdty poflcrs and stouts. bocr
makes r great. bclerage for rooking. Che{,k out lhcse specilic llavor
idcas, cooking lips. beer and food pairing kle&s, and greal rer.ipcs.

Lagerirg Wiahout a Refrigerrtor... Doultkts E. Fucts
...and othcr lalcs of fcrmcntation rompcr{lure (rrnl.ol. Irfom dry i(e
t(r the best ycrsl li'r hol wealher, suggcstioDs tbr spring and summcr

Hcle-lveirf{: Itostll Clorrd! Joh h Otiu.t
lJesides being dclicious and unique, hcfe-weizen js a (dassi(: sh('wi'ff
b{xl lt'.s alsi, lh(! pcrlcct bcyeragc to sip on a rvarm da},. llut can you
rcnvnn'c your fri.nds itls sappose.l to h vr) lh{j y(ilst slill in il?

f)esign lbor Orvn llrewer's Gordeo PiJt.tl R. Dsuphittdis
(irow in$edients ror purnpkin ale, i:lrile bc{x, mspbcrry whoat, ,rnd
mlriad orhcr libotions in youf own backysrd. Comptete pl ns lor the
perfed brewcr's grrd',r.

(;et Your Ye&st Slraight From thc llottle aoD t'r!l{"f
Cullurirtg Jeest lrom r-our ravorite c('rDr :roid b{x}r can br: u (:fi ial
stcp to making your clone hil ils mark.
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IIfPASTMTTTS
Bditor's r_ote

Pot Shots
Cool brewing setups.

Ntail
Itoadcr tipsr I.ighting
0ff'na!ors and br)iling the

f"asl. Call
lbmeb.ew beal"s li d,
10610 12.

llomebrew Dlrcctory

CLrssili{xls

Adverliser lndcx

c0ruMtI$
Ilcrile [}.|:hange
llluck stcam ahead.

]lolp Me, Mr. lizffd
'Ihc Chabman of chilling rulcs
on lhc need tbr (rx,l rlort and
r scc0rdary lcrm.nlatiur.

'llps lrroln the I'ros
ll()dy builders.

Stl-'le ol ahe }tonlh
Bulc}-wnro, xi Cab.flrlt
Sauvignon ofboors.

Mir:robreweries lirr'v|,
Never lleard Of
Truc lo style at Climrrx
Brcwing, Hoselle Park. N.J.
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h nazy Story

T rc al*ays u',Id|r'd slrr Ll|, r

I dnr, t $ ll bcfr-\i,.Ir,\l |r'rl 'rr'.I I 'rfrr il !,u rp r $,,Irn'r trrxl

lou war)t h) !ltrl(:lgurs, (l(! sn t

this makc scDsc? I pnluf0 ! wlx)lrr
linc of Eau dc N1alt aDd Hops. Of
compaDics could nrcorporarc thcnr
into thcir c sting products. Tomm!
cirl by lommy Hiltigcr? How about
ToDuny Pilsncr Cirl: no\,! that sors
somcthing about a rvoman.
Plcasurcs by Estcc Laudcr? I:IaDkl!
l\c mcn $ould rathcr bc sDifiing
Portcr Plcasurcs. plcasc.

I bring this up bccausc ihis
month s corcr lcaturc lbcusos on .r

bccr that is quitc an cxpcricncc lbr

Lcrs facc it. hctc-lvcizcn mal bc
a tradirional bccr srl.lc in Gcrmant
bul hcrc in thc \c\r \\brld ils llar
o t dillcrent lleer is clcar llclc-
weizen is (knrdi: lleer tastes malrl
or biller llefe-weiren rasLes herby
and sort ot fruili lleer smells like
hops Ilefe-rveizen snells likc. \vcll.
letsjust sa! Caliin Klcin nighr
$ant to check this out.

IIele-weirer) is a (ornpleri
(onrbinalion ol flau'rs. )!'r i an l
enjor- hctrlweilen and be,n'e ol
those don't-kf t-lhe-rrx'al-lour:h-
thFU,tah'es kind ofp'x'plc. lhis
is bcer (:asscrole; fl reliigcrfllor
full df navr)rs rnled up iDro r,ne
packrge. Hefe-BcileD is a becf
for pcoplc wh') like gra! arPrsi
peoplc trho don'l nced abs('lutes.
Serve il lo yrtrrf hwr_cf lficnds.

Thc publishrir 0l BYO, Ca.l
l.andru 0r,1 r ltrwx(,J, hrppcns 1t)

bc (h(i world s lriggosl I r ol
hefc+eizcn. l'nr rxn strliDs whrl
this indi{:ales rbout his p(xsrrrlrlilt,
bul I'vc srrin hirn (rr)!( !1 l{)asl a
dozcn pcoplc iDto rcgular hcfi
drinkcrs. llc s thc tr_pc ol pcrson
who. cvcn in cstablishmcnts that
clcarly carry both kinds ofbccr -
rcgular and ligh1 will slride up
to the bar and ask, Whrt kind ol

lx)lil-r!{)i1e|l rir) }(trr lu!f? OII
linrc lhe brrlerrder hu(li{l hinr dn

Help-tlei1en is rls| h l'L ol lirn
li) bnl\t l){x trusi, }r,rt 

'{ct 
lo break

o l(,10l "rul,s." It's.louil!? Cf.rll
Has an (st('r) snr(!ll? (iull (i)l rl

lilth tlarnr duriug liif l|r.rtl|li,nr?
\o pr0bl(xrl

finrLllr. h',li!w,i7rn is I hlcr
tou t.rn lrtlji,k,,s rbi,Lrl. H,,rl) tff
nin iuv h(!lo-\r(!ir'!o is so .l(,udy
that whcD rou pop lln: (:ap olL it
rains lbr 20 rriDul($. And: Nt hclir-
ircircn is so bazl lhar crcrt i c I
drink oDe I lbrgcr lvh.rc I put it.

lhars it. mt rvhok'song in
prnisc oI hclo-t!.izcn.'l h. snn!
bcgins on pago :J2.

Sp.aking ol lhnrgs ryofth
prrising. don t miss lhrir
Labinskt s lcrrilic arliclo on cooking
i\'ilh b..r (pr8.20). 1)aria. ono half
of lh. bPst hnsband'and{!ilP
\rriling |eam in thc bPor busincss
(rhP and husband Sian lli.ron\'mns
.ollaborate on tho Nli(robro$.ries
\i,t \P i\cver llcard of.ohmnl.
ir,'ludps grpat- details r'r rral{trirg
na\r,rs an(l rofining \our ro('kirg
lechrtiqr'.. She ale' ofi{s sorre
recit)es lhnt conre (lin!1lt lnrrr
lotFDotch bf cwIulJ kilr'hcrrs

Arxl b! lhc wtrt, ncxl rrrrrrth we
pul)lish rhe winr)ir)g el|lries in lh(l
nllurl BYO l'l)(l c('Ililsl. .ll|d,{ing

l)J th, pnlri{.s w(:'ve r(1r'i!(:(i s,, lirr.
il s J{r,irg l0 l)ri lu|ll

0rr rofc thit|'{. ll you dun l lik,
lho covrx ('u tbis n r)tl) s issuo, I
caD t loll a lic. ll.s Carl s hul1.
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Brew With An Attitude for「 ull!

The Brewing Station
has all th(.} Brew Coodics

lor you to make at,r,csome,
award winnirrg bccr.

Cau F12r your l'ree`:を ttalog

l‐ 800‐ 550‐0350 or(304)343‐ 0350
0「 visil ourヤ Vob‐ Sito

ヽヾ Vヽいたbreヽν、tation cOm

I指 :ξξ」懸l誡穀
Charieston,IVcst Vllginia 25302

0、vned alld o!)erated l)yl)an&Kat Vallish

M:DWEST
Homebrewing Supplies

Free Catalog 1-888449-BREW

www.midwestsupplies.com
MIDI{'E9I- 4528 Excelsior BIvd. MinneaDolis, MN 55416

CIRCLE 31 0N 8[ADER SERVICE CARD CIRCtE 10 0N READEn SERVICE CARD

¨Ⅷ・0ヽ Mヽay呻 ロ



歯Ш Dlm ONLY
CE&

FOR tt   G

齢ぽ
Ⅲ・″‖鰐胸1・ 脚昴柵.馴t′岬 ‖桶鵬‰

THREE DAYS● 35 HANDS‐ ON WORKSHOPS&CLASSES 0 125 EXHIBITS

mu酬
・勁い
】韓】】】一̈燒̈

mm

―
ll・

mPO10F8

S!.e )ou rr lhc lrryest bre$'pub induslry

elent e,r'er - c(ml)iDing x ( )nference and

rfldcsho$ . I+enence threr davs of hrnds

on sessions and smrllworkhops designcd

ro gr€.!ou 6e uli Nre in pr.rcticai kto$l
edge - ho\r to run lour bru$pub nx)rc

cfiicienrl! rnd pft)fi bly Period. IrcD pro$

q ho hare actuxll). done il. Ch(Ds! lhe

$i)rkshops i,ou iike tom tncks in

trlanagerrenl R$laLlrJft. ilres'e4 ind
srinups. Cusro tze y)ur c( rjt\\'ork ro fir

iour necds. Net$o& wfth knowledge$le

pee$ duflfl8 s€lcur]e ftteflron. beer

buaks, hnches and the brewpub 1our of
Sm Fmncisro. All included as a conlercnce
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CooI Brewing Setups

Glenn Erown
SelAir, Md.

My conlraplion, a sirrrPle ho(xl,
Iils into thc down'dralt votn on nry

stovc and capturcs aronlas.
'lo us. thc vcnt, I Icnrovc (h0

giill that covcrs thc vcnt on mX

stove but lcavc thc filtct iD placc.
'lhen I lowcr my hood asscmbly inlo

when thc cxhaust lan is turncd
on, alt iho exhausl is drawn dircctly
into the hood and thcn suckcd ir)t(,
the stack ard out ofthc housc.

do\rrr'drafi utriL of thc
sli,ve top. Ihc matrhing
snles (A) anr aLlached io
thr) 0dges ol th{} rronl (ll}
and back (c). No dime'r-
sioDs aro given, siD(ic
youl stov{) l('p will likrly
bc dillercl|l from miD..
Thc s.ack slrnds lall
cnough so thrt lhe brett
pot witl lil !'r$ily under
thc hood. with roonl 1r,

Thc hood is lhe

o back (l)). the 
'Jnls 

{l
alrd F), and 1{'p (G) rre

sizod so that thc hood liis srugly
oler ihe oulsidc ofthc stack and
extends ovcr your burncr \ra.

'lhe stack and thc hood arc
glucd up and thcir picccs hcld iD
pla.e with on.-inch brads.

-lwo onc-inch stovc bolts
threaded through holcs d llcd irl lh{i

Clenn Rroans hrcr hootl trttps
druna$ that h. nsiders dclightful,
btt his significant othcr docs not.

rronl and back ofthe stack and thc
h(rd and arla(fied \rith wing nuts
hold thc hrx,d and st,rck togcthcr
The hornl nrav b'r reversed on thc
sta.l slr it (an r'olltrt the smoke and
llmes ftonr eilher side oftho stack.

Lighl s nding and a {0Lrple oI
rlrals of pi'lyurelhn!'c (ompletes thc
prded. lt ain l pnrll.\. but it docs
the jobl

Nolhing escapcs.
'lhi) vent is made

in llvo s{a Li(rrs. lhe
Ir (rr)sisls of nve

plrvrxxl: lhe
rnal{rhing tuonl rnd

ol lhc slnck fils

Jell Barboni
San franclsco, Calil.

My brewing obseAsion begon
aftcr living i'r lk'lland a lerr ycars
back. B{:ing t'ery tlos'r lo the
Bclgiar bordcr exposut me to a
world otb(xf that I {li(ln l know
cxistcd. Ofcoursc this mean( s l)1 ol
passionatc consumptiur and visiLs

Lr) many great br(wories. Upon
felurning ti) the statas I sta(cd
homebr.sing and working ioivard a
rxrreer in brewinS. Kitchen browing
quickl] bef dme lrustrating.

Beitrg a (:afpente. b{ildlng finc
lin nilure is pr{x ision"bascd work, so
1hc prcp liDc an{l llfk or ex{rtiDg
controls ftat I was rlxperietrring al
homc whclr br$lirrg drcle m. nutsl
Whcn I was gilor) tho opu)rtunily
to build a pcrmonrxrl dedi{rled
brciling lbcilio. I quickly 1{n)k out a

l'an nnd begar building.
Afler 10 months of spare timc

ht a basenenr he cont'crted to d
bre r.tu .tpff tJarbo,.i preparcs Lo

become a prcJbssional brcu\tl

lrr r Yorf 0f\ vrl 1993



and a lor ofdme | ,!,uldnl sprfrl
I had rcmodeled s,,nr:e'n(!)d(:d
Drscmenl in San lrfanfii(rfs scody
'l.nderloin (lislrirl and il s6 tirDc
to brclvl lhe equillDenl (lccisir)ns
wcrc bas('d (r advnl: llrrtrr tr l)1 ,)l
local breNing-supl)l! sh,,t)s and
brewers r!1x) wefr lar nl)rr knowl-
edglable trnd a(r:0nrplisl)od than I

I pu''ltrased ar) I'at crimpcr ibr
milling. Sr'!cfa1 l(x rl briiw shops
usc this nrill, a|l(l whih ir isrl
d6sigr{ri irr mtll, il dor)s an cxcd-
lenl job and is buill 10 survilc
Aftrragediion. l.autorirg is n braczc.
and exlftrlion is usualiy bctwcon
85 rnd 90 pcr.dll dcpcnding on the

resh lerIlpcralufc pro$am lho
brewing svslem is a hall-barrol
RI\'IS typr). Ils a rcr| ilcll buitl s!s-
l.n) and pn'vidcd a good starting
pr)int. I rcrksignrd scvcrnl cloncnrs
an{l madr trrnn\' sDrallcr moctifica-
lx'rts 1r) gi!c mc (l grcator dcgr6o r)f
cir)lrol olcr tha proccss and mdr.
casc ofoporarion. ,\t this poinL l nr
vory happy wilh it.

N{osl oftho roasl I culturc up
li('ru slanb and r{'-pilch up to finrr
linx)s. Sircc I lack thc rosorr.es lo
.rnalyzc rhc hoalrh and \,ilalit! 0l
thc rcast. Ibur goneratjons js as trl
as I ll go. As lar as saler g,res, i)r-
luratcl] San |rancisrr) hfls F\cellent
aDd lairly sott (atPr \'linlral
adjushont to cnllrlale ufn)us
brcl\'ing rcgions is sintl'. Thc ,rx

thing I {lwals do is arljust pll 10 5 ;
irilh lactic aiiid tr) assisr nrNhirrg
and lautcring. olte tll is tlxl rrrl-\,
lrcatmcnt melhod usr(l.

I usc oi y rvhole h0t)sr thf hlse
bonon scrccn l'!on't hold bafk pel
lcls. aDd bctter trub pr,\.ipilatirnr is
achievAd wilh rlhole hol)s in th| boil.

'lhe m$h Larhnhue I uso
depends on br$ slrle rnd rnrlr
used lt is altrr'st alwr!s l si gle
tcmperature nrash or I stcpp.d pro-
gram. l !e nev.rr donr N der!r.lion.

I lauter as sl0wl\, rs possiblc
(aboul ,'ne hour) a d I srrik. tlx)
fire afL.rr a fcw gall,,Is I'a!c bccn
rxrlle(rr(l so lhnl ll boil is rcrchcd as
soon as laulering h s crrsed.

lhfiirillcr thrt l rntrdc brnrgs
lh', a\r! age l0grll(,r balctr
1,, about.76" F in 20 ||rinurcs_ Iusc
6.'-galli)n rarh)ys as pfimaics.
Ycasl is in the lefntntor bclbrc tho
.ool{al $!,rl is ndd{xl. I iriccrcd tho
w,,rl wirh bottlod oxlgcn via a
h(rnerrtrdc litting cn rounr to thc

-l 
h,r lormc ting bccr thon goes

iDlo a walk-in, tcmpc(riurc-.on
lrnled fcllar Ii,r lire da\s bclorc
being l nsicr'fcd to th0 sccondo.y
Thc hrgrh of coDditidring dopends
rnr stll) and gaovitr I halc a car-
uidgc-typc liltcr bur clarilv hrs
nc\cr bccn a problcm, so rhc lllli'r
has ncvcr bcan uscd

'llpically I bottle thP highor
graritl bccrs (1.060 and up, up. r'p)

and keg rh' L'r!ef gr.llit\ bccfs.
\Vhen lbn ulating re.ipcs and

browing I often di!i(le a b l(:h and
pjtch 1\!o dillcren! rpasl strflins.
Sornclimos two barhe5 a&, made
wilh idcDtiL.rl $ain bil15 rnrl lcll)-
niqucs bur silh a la alion in hol),
ping. 0r rlvo batches are rnn{lc
idonticallv ox.epl litr a vari'li{D ir
masb lemporrLlurc \\ hcn thfsc
typos olva {lions rrr(.used and
rccordcd in dctail. lhe corrt) rison
ot rilsuhs p.olides in(redible lerrn-

I trl to brAt as ollrar as possiblc
lrs al|! nvo haktN dre dtrl a
weekl. sin.e ihis rrrkes mn.c bccr
than | .ould Plcr drink (sali lv] I
almosr ahvays iNiLt lr'cnd. rcla-
tive. or d(xtllainta |e lo l)a|xicipato
and lPar. abr'ul the t)nl:ss. Not
onlv is il r blasl l(, share tlx) proccss
ilith peoplc. l|rr owri knolvlodge is
ingraine.l .te.f.r lvlen learhnrg and
explair)ing hre!,!ing l0 orh|fs.

lI steeritrE lot! rd .r carc$ in
brett ing, I'!,, r)brrirxd a gcncral
rx)nL'rrlori Ii(rnso. wNch l'lill bc
han{l! whc'r rhe 1inx, comcs to butld
a tull-si/e frrility - fiol1() mcntion
hrlr, gaini|lg lhe c(,Iiidcncc of polon-
lial in\eslorvprrlrlrrs. I plan to
alterxl thf Arn{rricar Brcw.rs cuild s
I l-wifk Craftbrcwcrs Apprenti|e-

Nt] ultirraLrj goal is 10 slart a mi|n)
lvillr a tigtrl tbrus on produ.ing
lru(:lo stllc Bclgian-t)?e bPers.

,t/orf Honrd
llcrc s anorh'r lrl $hr) bn\s

Shcita. She is our llrrre-)eirr-
old Auslralian Sh.pher(l rlho l)lri
bccn breiving tlilh us si'rfc puppr
hood Sheila nol r)nly k,llps us
compuy while bferling, shc
sorles fls qualit\ frtrrtft'l urd

Shrila g('t h{ir Iirst rastc of
liqUid g0l(l whc \!c encorragod
h.r t(, ltrp up a borr ihat lvas
knrrke{l o!iir. Shc h-as vcrl
Lh')f,rLrgh and loycd cv.rJ dropl

Shc cnjovs sampling thP results

'rl 
our brciling cflbrts. and sh0

hclps in thc kitchcn when ne'{1.d.
Shc hos a particuiar lbndness l)r
worl. aoo. Nhcn she hcars lh.
commanct,'llose it upl she
rushcs ro lick up any wr)rl thtrl
mI husband. .lohn, ora) havP
spillod whiie sparging. l,,hn is
planning 1o bl$ a |!c soon a d
ou. lr,\al (r, r)trnior \!ill assunc
''hosf Ii)silion al his sidc.

t\'cndg an .knn Blaonti'tod(lle
Itt don.lo Rcath, L:alif

「
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Preventing 0fl-Flavors
l)car llrow Your Onn.

Il(n0sabrcFtugrjp
thal workcd lbr nr( . I

rc(cnth road an anicl0 
'Jn

rhc \\.b callcd \\ hat s
lning nr nr! licg:- DlfiDg r rcccrll
brew I got ofirflavors jrr tny bccr duc
ro fhlorine lelr in fto I'oS. 1hc culpril
$ns th. Dickup lubc I $u d stosh

rhc sanitiTcr in lh{'krg rnd iI \rodd
filllhc pickup rlLbr $ilh solulon.

whr'n )ou scl thc kog uprighl
the lof ol the rubc rvould bc closcd
lrn,r)t)ts1 vnhe .losod) nnd ilonld
tral lirtuid in the tub. due t0 a
\acurri! \o$ lahlal( hook up a

{liq1)r)ne.l (no hosc allachedl rhat
!,,f ts lhr, t)i(:kut h'he.

ltuncn Yos?lc!/
.\rlington, Iaxas

Batio Rules

In 24 Brewing lil's arr(l BLrles

ol lh rb (Nlaft-I ',8 lt\1))afal,lr-
Iili(nr slrles lhat ,trr. ll(trrnd of rrrnll
e\lrrr'l s!ru! ertuals o 7i lroulxis 0l
l)rse Arrirr rrrall llral rli!lsn l v)r'n(l
r.furrlc. Sl){'uldnl rlrt frli{) bP

fr\u-scd: (rr pourxi r)l srriD .qurls
0.7i pounds ol st fut,l'

.Iin hrtPs
lillqo In.l

11 uft: (ancd; th( titr rns itul.l'
rcttcntllt ttt\tspd. lhi$ ft1tit) is (
rulc ql thu lb thut tak.s itlto a(nurt
thc rcl(tit( i|t'Ifr.i1t(lt tl Dtost

hoDtcbrcu, sltsk ns. IIiuhL!.:licioLL
svst(tns trccd less unht Lo equal a
pound oJ sln1p. PtoJ.:ssit"tu! breucts
us. a r(no ol onc b oir.

Ke?p in mind thc tip is
a rctlh appfolnn(tio

l.or dr! nxtlt txu'4r'l usc thc
rrt? U thutnb thd.lbut
porttds oJ dry tnalt ?.tttfLct is
Pqtnl tn|itY pa tlds oJ sAnP

Pantyhose Advice

l)P{r 1l\'1}.
''A l'rar'ri.al (irride lo L rrtering'

l\1ar(h ',t ll\ (l) nentirnrs rrsing
-prelcrabh ne\{-beforertom
fan\'hos,. ns 3 gr3in hrg.

| *,,U1(l r!rrnmcnd b,)ilin8 the

rrr1,)fs rp!rr3l lirn, \ urrl.ss !o'l
$arr1 a hotr ili( bres.

l-ll iellt(trr lf,,nr Irrs,,nnl e\pe-
rie|lfe lrrrn\ lra$ ag,, lIarrIhrllll
lhal lhe ink,,r dIe rse(l iri nrdnufac-
lufing lhr' ri!l,rrs dUes worrlerlul
lhings 1o \r)rrf l)fctr. \t) spirits is

.finging rs Isfirc lhi\. lhinkirrg
bar I rn thc l,relr bfeN L!trrf(x1ed
\!irh nes ri\l(,rrs. fusl trr) l\!,, t.n$

Kc,n! t.u.lkou,itz
RhlrksbMll. rit

/he Rigtrt strain

l)riar llYO.
I ulot-r(l "Ar Arncfifirr chssiri'

(Nlnrdr '98 BYOI. Iboli(!, lhdr
lnart honr.bro$1)N do rxn gno
-hcricnn pil\n.f sl)l( bc( rs tlle
crcdil thnt llrc\ dcscr\( .

I musl. lx^ro!cr, disagr\ri \vi1h

ilni rrti.l( s stalcmcnt tho( '\\ll{j.rs1
20:15. \rn.ricaD lagcr toost. ir thc
ob\ious choicc lbr this sltl,'.'
\\.rcasl l.rbornrolics dcscf ib.s i1s

203i as Not a pilsrcl s0 aill llold,
cornplcr and aromalic, produ(iing
slighr diac.tll ' I halc l0und 203i
quilc appropriaxr iirr brc!!irg a

lhsron La!rr-siIIc bccr
llonrebr.\'rrs rvonld b. bollcr'

Ndvised 1() lrsc \!leasr strains such
ds 2007 t)ilsncf lager ( a .lassic
1'r'eri.an l)ilsn,'f strain, srnooth.
trrilrt tlrlrlr"li'f 2272 \,,rrh
\Driri( rn lirg,.f t_rrr.lili,)rrl rullurc
ol Nor'lh,\Dn,fi( rD rrd (lrriadian

‖ow To Reach
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I)car llYo.
ln 2't Cool Tips LLnd Rulcs of

'l hun$ lNlarch '98 IlYol thc titsl
ril stal.s thal ltrr ocft pound ol
s\rrt .\rra.r nr a fir.-gaUon balch.
a ,l,argr of abour 0 0l)7 in gra\ill'
$ill irlsull Will lh(, chango be
highcf r)f 1,trler: will the srme or
sirrilaf rpsulls,rtrrr il r tlrt nrall

R.l. ltunsor
Krttttlx.,Iktuvii

い ■ヽは、いい ■



lagcrs and lighr f,ilsners l.
of ixnrrse trranr hrtrnrlJfl 'trcfs

do not have lhf abililr r.o li,rtrrprl rrt
thf kN tempertrlure Lhar lh's.
lag.r lerst stfrins requii..

I ha\e had r'\.,llenl rfsulls
mnliing lilsr|rst\1ts beer rl ale
(rr)nr) ten'Ir'frlrn' bt rsi g
\\r\' asl i{156 

^rr.ri,:dn 
dlts rrxl

rdding [r,, teasuntrrs,)f a r\lasp lo
thP $d1 Nhf t)itching \( lsr.

Thp c.1!nxj bfcdls (l)wI s(rtr(l
()l llic unlef|lr)Iltrbh sugrus i ro
l,rns lhal th,.rlc lersl .ll (ligtst,
ft.s'rlling ir) rlx l(tr1pf linis|iDg
grr\il\ and,l{lrIr,r na!rrf l)n)fi 1(

Itl)ifal r)f lrg,N )(usts
Zlrrrtr ,r/..\tt.
.l uapolis..\[cl

i\rutty Beers

l),1trf BYO,
I rcad \!ilh irlcrcst Rccipt

li\{harsc" r\lrrch -93 Bl0t about
nut bccls. ,Urhough I $ill probabh
prlss or thc pish.hir, bccr. I {,as

irlercstnl in |is cori Drnls
[grfding llli hrz(t ut bccf. E
sinfri I lfird lho L( gshol lloz
\unted 1,, gi\r'il I tr\', but \\r
,r'rrhle r,, d,rt,h iL, Ll|, rnlr
rur flalrr' ,,l tlx l.ongshut. I)o
know lhr qrjlrlt irrgrediclt?

.llthnlth ht huflit LLa I
tluplit:atc Lhc bc ., Reci],c L:.r

uuthot Scou Eusscll has brt'
trn)rc ckrsa. Ht rcconn\t(rs a
:..; h thra ou ccs oJ liqutul
,,.'/,d.1. srr, (s.\oi.ot /-ssrlcc
ha.clltut. u ilh tllc primitrl
(lso swtq.,sts tt uitw I llarcrcd
ltdlian soda svup or oryani<
css(nccs scd.lbr bdkit1t1.

０

¨
げ
崚
叫

,/4nolher Converl

l)car tl)0.
I slart{{l oll b\ brcilir)g ci

rras lookiDg lbr fr \\oodpcfkcr
brt $as novor nblc to find on

hernl\\ ( tr( 0llr|)lrhr llr(llng
li,.hbr (i)rs,)l bft\ rrig \0|tli(.r

lbe brcutir:oLrrce li,r 1,I'( ruirr:r
prod!.ls N(h.15: . l]1rl\ .
Coopers . l-r uc ' Dr \\,)ll
Cosr.s . lol)n lJull . Lrdi rdfr .
llor$ns. llrrnto.s . l,rr 1: IhL( .
Prenicr. scorndr . \\ri'.heirft:r \l.Llr

CHr,::ll;r*llrln,,

,\ln rts thc fie:hcst nr:rlt. lrrrD lml r r.rr't

plus clr:urng irnc !.rrri.ru,n nrppli(*.
jnfrlr ents lLnd.lrcf\si)r(\ lin thr
i!neflrkcl \c 0fiu strr( ol rhr,rn
\ inhcA l{$o\! rn(li.]tui)n \\lnt Kilr

Supplier 0f quali
prcducts for the
distiminating

brewer and
winemaker for

ι71′
`

rl

Olr,r'l,'tl;lrrnnLl

lL3\ ( r'| hilr(l ]\l hi|rL{,u\f r..r, rl

l)rrr\ 1,,,rn h)rn.lm\ ltlril(1
\\r 'hrI l|,1\$lr(,f( rn l]lr rinnrr\.
sr' f\ m lhr srI Lll( sL sho| L.|r i.tct
,1r\ Llun! llr( i r( itll\ c hrc\fr 1r

$ irx1rftl.r krtUrl$ Il rhcr \.1

ln,\lurt {n init( (lirrl \o! \ lrrl I
r)(.i{ r r \oLrr )]rr sLrD rl,t.s r t

Distribulion lo Retailers 0nly
463 Poflage Eoulevard

Kent, 0hio 44240
800 321-0315

Home Wine & Beer Trade
Association Membet

.\ltcr scrcral attfnpLs lha(l gi!en
up. 1hc local brcw store (90 firilrs
rwa\'l was ol litrlc hclp

I c lgcd at llrc rhougbl of
oltcnrpting ro brc$ mr oND bccr and
nrr lcars hcightcDcd allor rcadnrg
ono hon to honrbrcw book.

!lr'' rvilc purchascd oD. ol tour
Drngazircs in a to\m +5 Nilcs alrar
I glanccd ai it sclcral t'nn's and
llnalh. on a long j{ t rido, bcgan ro
r.cnd [h Wizafd.

I $as amazcd thai I act!{lh
undcrslood !h. discLrssioDs I read
rhrl issuo Iionr ro\cr 10 corcr liter-
rllJ. I sho(ly b{)gnn lo brow beer on
nl) orvn usirg ki1s. thcn cxrn(:1s.
nnd nor lonA nllcr got int'r all-grain I

rrale xsed s.!.ral re.ipes in \0ur
nragaTinc and ha\c enjo!fd tl)q all.

I harc nrlcf cnjoled I h,)l)bl
qnjtc so mu0hl I rccciv.d a su]f
sffiption li)r l;hristmas Nnd heliere
lhi5 lo he rhe bpsr ol 

^11 
rh,. gilis I

,\trtrrl llrlter
Ilcbcr.\tri lts, lrk.

rl.. loqi F L \ rr L) .

29 lears!
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\..1'ur Sr, i,r' \\itl),,ut g,,llillg i o

aD\ 0l Ll! { 0rlf0\(r's\ t^{ r $hnl
srtlr iL n.rll\ is. $hrLl th. propcr
rpD" li,r ir is, tr'lr^\ l|rrfh ol thc
trrnh is tr,i,lL\ r,,p\figlrt,,d- hI lnc
.i!sr:a\ rln,r ir is,r,, ol ru\ .rbsolulc
h\0r'i11) {r0!u .( ial bcers

1 li'xl it .l.rLn. hoDpr. \yoldcr'1i l\
r.iiodiing. llnd dfjlkublo ant ilnrc
n'ith rnt lood. ir rn) fornpanl: i-!0n
alicr I avohrg.r',ss fournrt to rcach
ll]c h.rc oD th. ll$t (;)as1.lhc
boltlcil \ (i-sn trt is slill r cu or t\!o
abo\(' rlnr)sl rln\ 01h.r bccr nrade

thc onl) .o'Dl)rnbl. bPPf

Ingrediells:
.2lbs. l)al,In.rlt
.0.; lb. drrk cf\strlru.rll.

r)l)'L,^ib{nrd
.0.25lb. Ua{l potcDl Inalt
. 0.25 llr. dork Nlunich lndt
. 5 lbs. uDhoppod lighl dry matr

. iJ .2. No{horD Urcrcr hops
lplus or DriDus 8'll, alpha acid)l
1l)2. lor 50 i'r.. I oz tbr 20
min.. t or. li'r 5 min.

. \!j'oasl 21 I 2 lLalilbrnia ltrgerl
Ieasr cuhur.. brill up to 1 qr.
starlcr or nrnl,

. ;/r rnp.ofn sug.r lft,t |ritrringl

Slep by Slep:
HcaL I gal ,,1$aler lo l6t" F.

llrar:k grairs arrl nllrsh in.II(nd
Drash al 154" Ir lirr 75 ntin., ru!,)lT,
and sp rg(i with 2 grl. rt l6lJ" H

Add dry )all ortroct to kctilc
.tdd b.iDg !o r boil. lirtal boil is 50
mtr. Adtl I oz. hoDs and boil ilt,
min..\dd I o, hops. boil 15 min.
more. r\dd rhr rest olthe hops.
boil :; nriD n',,ri,. nnd rcnNP

RIツlltPl1 11,ド
at,P,・ば
'′ - rernind rr, ,n sr'r,,,rd (luri,rg

lf!il lJ, e.s iri llll \{rsorolllrelfuil.
lii\ jrrfl i rLirf l,r\\iri! ! rs{,I I

rreedfd l,r slrrl i,Lrl $i h r cirnt)I
re\l,x li,r3 ,,l Ir\ "h,,usr' irl, s. r
tlr\ sl{,Lrr. r,r i,,rl),,f ll'>,\. r Sfr)1.h

pardcdarJ is a rort warm-tohr:rnt
lagcr srrain. ir is srill basr {ot 10

lcm1.nl loo !'r'arm somo nlc-likc
iiuitincss is dcsirnbic. but ils casy
ro oierdo. lJogin lorlncntadon
lvarm and graduall] fot)l lhP
fermeni{ down A sh,)n hgpring
sLagc trill tirish 011 tho h(!rf
!r:lhonl d.yiDg il oul r\rllssitfh,
and will h(ntr.lrrily jl.

A nore 0n t&:kigitrg: I nra!
be a hel,ti(', but I trrn'r l)()ttl,{l
hoolehrc$' ro t.ggf rt. s,,rr,' lrn:\\rs.
nrlud'ng {hi. oD{, jrrsL s.. r riu,r,l
balan(x{. trx,rr hli\. ll,nn tlF
bolrle lhan irnr a keS. lhc lile
ieasl RDli"x,:! r{, r,'||lribulo flalrr-
ronrpoxnds ir lLii Luttl, rrd k,rrps
rhr bd,r li.sh,x lastil|g litr r ltrrgo.
innp. Also, lhp ralufrLl r.rdr ari(trr
fto|ll boltle rondilio|lilg n{i(ls
snx!)1hn,)ss LhaL (idn t h) Drr((lx,d
b,1' lblcc catbomlior (Lurloss !uu
{ant b gol nlto ll Diuo miri sctupl)
'lhis sr\'lc ofbccr n0.ds rc b.
relati!.lI highh.arb.rl ll)d. so if
tru are Soing lo keg it. ad.jrsr )(trr.
fressure a(rr)nlirgl\l

lhar 1 \c l',,ur!1, \ i1l, irll (luc rcipcct
alrLlrpoloc\ 10 li irr \in\ 1ng llhc
nlnn \hu bfoughl.\n.hi{ lo

rlr Dli.ro rc!0lotii)tr1. is
rn\ hon brc$1jd fr,r
sion Surc. lln brn,l
ging llut isn r thar
pa ol th. tun,,l
homcbfc$ilg? ltr li(:t I

Ithnrk nr! r.fsi0tr is
elen r lirrle brliff. il'
only befrLrse Lnrak, ll rrr(l
it is as iiesh a\ ir (rr hl.

lrre ime sunnr'f I lllgrrl
drearninS rh,)L'l sl',rl iw,,Lrkl l)rerr

lat● r in lllc、 car rヤ ,1〕 .。,1.',1linl

dark 11〕 cerl seasoll、  l t(,1ld i● ヽ
`,Pヽ

0111001,1l aSlヽ 一― liRI、 1● l l)●・,、 |('

thr,r)lil (n $irrr, r. rlfli.
I'Pa\t b,,,fs r,, sit, 1,,xl, f

rhP sLrfi,r \,, I|, f
.{Drt)i,rit Lf it)\ r.irr\l
bcr'.Lrsfll lju1 lrlsr lf\
l1,f a s,,rs,,rrrl ari(l l,,gl-
,'rl rl)t)n,rih: !,,r In,)N.

l)fcw hs, fs r rh,.wirr'
1er, \!rfl I-lr)lr'rrnl irli s

(lurirrg llrts sLDrrir,I In, Irlhs,

Slac|{ Stoam
(5 !rllo.r. [. 1.] m.ri)

Uoin hcat. ,\dd ro l'our pfimar!_
tbrDrcnrri al rg $ilh cDough
coolcd prc'b0ilcd wntcr to mdkc
up 5.25 gal. (ix)l to 70" t. a(jratc
w0ll. aDd pitcb lrnst colturo.

t.mrDi bcNv.0n 6;' lj and
7lJ' l;lbr lilo 10 cight days. ra.k n)
seoondary. and rllllt0 55'Ir lr)
6(l'|. l,agcr lbl !!vo !rq'ks,
prime. and boillc lioitlo (r'ndirion
three wecks ncar t0' lr.

0plions:
-\ll-grain bro\rl rs: In(:reasc

prle malr ro i,lbs. nrsh $arl'. to
+ gal. and s|arlje s'ar.r l,) 5 gal
F,,ll,tr! lhc sanr nraslr schrdul{)
.rr'd le'l|trefalrrl s rs ab(,!(i. but
plltt} lour h,rilrrxl h)t' sr {iull Io
fedu(:e leltlc rxtrrrrnrrr ro 5.25 gril.

All-extrar:t hr0wers: Slcel)
(fysldl, Nlunntr rrnl blu,k trults nr
2.5 srl. ol w.rt,ir risirg hcot ilr
kcillij io 170" F. R.nrovc gruitls
and sltu in 6 lbs. light rnhoppcd
drl mall. ltoil &Dd l)op ns flhorc

Yeast:,\lthough !hr (lnlift n-Di

lager slrain (\\'vca.t Zl l2 in
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ale, a barlcywinc. lhen I would
pro(ccd l0 l.rying some new brews
or soDre ncw twisLs on old favorilcs.
l.ooling lhfl)ugh trry fefipe files
I began wrvering bctween n'y
aforornentn)ncd s|lndard (lalifornia
(i('mft)n and a r'luni(h dunkel that
had won nrs a ribbon lhe previous
spring. ltar:k nnd ft).lh I lvent,
hoppy i)r rrally, lighl o. dark. ale or
lager? Yin &trdor yang? l:usi(m.
Syncrgy. liulrkr. Magiri. lhe resuh?
A trryslPrioLrs, nrortrly, elusivc
n'xlx:tir)n cdled Blar:k Steam.

Reader Becipes
Sclgium Wlt
(5 tsllo[., lxt||act rrd rnocirlty
!!.lrr)

'lhis ls .1 diltlcult s.ylc ro brcw
as an eriract. llowevcr. this recipe
gets raves every summer liom those
who like lls dryness and low bitter-
ness. lhe 0oriander and o.ange
peel make up for the k'iv hops.

John Applegdrth
Grund napids. t4ich.

Irtl.dhntt:
. it lbs. wheat d.y .xlra({

.3lbs. extftr light dry mall extracl

. 1.33 lbs. flrle{l whcal

. 1 oz. (;eflrnn llsllertauer hops
(4% alpha acid) li,r 60 nrh.

. 0.25 r)/. l'eflc h('ps ft)r sleepillg

.0.25 r,z. r |ionder seedr, crusbed
jusL b(:r('ro u!,irg

. 0.5 oz. ora gc pcal

. Wyoosl 394,1 (Bclgian Wi$n-'rl

. 1/2 r,up honoy lbr prnrn s

ttrD !y Et !:
Add lldcd wheat nr grah bag

1r' 5 gtrl. ol (:rtd wut()r Brirg lo
170'F und rc ovc bag. Add cxtract
and Hallcrtauer hops. Total boit ls
60 min. Add lrish moss 15 min.
bclbrc cnd olboil. Whcn boil is
linishcd odd Pcrlc hops, coriandcr,
and oraDgc pccl. Covcr and lct rcst
lbr l0 min. Cool to bclow 80' l:
trdnslbr (acratlngl to iormenter and
1op up 10 5 gal. l'it.h ycasl. strrLer
at 78'l'.

'lfatrsler L(' sclr'rrdary after a
day r). two s'rd h)ltle when all
signs of feri|lent|lfi)n havr: {a:ascd.

I'rime with honcy. ljclbrc addrng
honey, boil it g6ntl$ skim off

(xi = ] 040
l(; ='l.006-1.012

Prl|msno lm[on
(5 lrllo[a, rrtrmt rvlti rtGrlalty
$.1[)

I (:ro's a(:ross lhis rei ipc while
visitiDg my lrrolhor one surrmer in
Soulh Crrolirs. I brought back
somu Jctrs( slurry (xnplirndrls of
thc local brcwcry. Horvcvcr,
I had to brcak dowD lhc rccipc lbr
fivc gallons.

Fred Goeldi
Weftcn, Mich.

In$odlants:
. 0.5 lb. crystal malt, 80' Lovibond
. t).25Ib. victory mali
. 0.25 lb. Munich malt, 10'

. 19 lbs. Alcxandcr's palo malt

. 1 oz. Cluster hops, lbr 60 min.

.1 oz. Casc{de hops. fbr 15 min.

. 2 oz. tl.S. llallcnauer hops: 0-5
oz. for 2 min., 1.5 oz. for dry
hopping

. 2 lbsp. SypsL'n'

. wyei'sl 1056 (A eri(r'r ale) least

. v4 cup (x)rn $yrup

SteI Dy El00:
Add grrin tr) 2 gd. r)l(r)ld water

Briog 1r, 170' F rind r(xnovr) brg.
Add cJ{lrdrrs and Clust0r hops and
brirg t0 boil. T{)lol boil is 60 fit.
-^dd Irisl ross ond Coscadc hops
durlrg lost 15 Drin. Add Haltcrhuer
hops lbr last 2 nrin. Cool worr, shair
irto lbrnrenrcr. top up to 5 gal., aDd
lakc hydromctcr ftadnrg br original
gravily. Pitch yeast al 64' F

Fcnncnt lbr si\ days.  itcr lbr-
mcnmrion rack to sccondarv and
lbrment at 62" lr lbr IbDr days. l)ry
hop scvcn to 14 days at t'2" l:. lake
hydromctcr rcading lbr linal gravity.
Boltlc and condidon lbr throo wooks.

Mini-mash llltcmativc: Slccp
guins in 0.5 gal. ol l5{J' tr, 15tj' lr
water ftrr 60 rrir). I)i) ii,dine test trr
(:heck rx,rv{)rsn,[ (l Tbsp. worl to
1 drop n,din(r. N0 txnor cl'ugc
mc s thrj woft is roacly io sparge.

Spargc with 1.5 gal. of 170" I water
to get 2 gal. of wort lbr boil-

oG = 1.rJ54-1.056
|e = 1.013"1.015

Calilornlr Rod Alo
(5 lrllonr, rnnmt f,lti a!.cl.lty
Ir li)

This rer:ipe is r favorilc ol minc
and oDc I kcep getfirg 

'equests 
for

from my fricnds. Although not statcd
in the recipe, I prefer k) use fr{lsh
hops (rct p{tftils) s d I riwrys usc
grain a,lrd hop bags lbr casc of

Keuin Bell
Satt Gdbtiet. Calif.

IngEdilnlr:
. 3.3 lbs. John Bull lighl nalt

. 3 lbs. light dry malt oxtract

. 1 lb. crystal malt. 40" Lovibond

. 5 oz. chocolalc mall

. 2 oz. Cascadc hops (7.8'/" alpha
acid): 1 oz. for 60 min., 0.5 oz. for
:10 min . 0 5 oz. lbr stcoping

. 1 tsp. lrish moss

. 1 vial Whitc l.abs pit.:hable
(lslifornia ale yeast {r)r Wycast
to56)

. 3/a r:up (1)rn sugrr irr pri ing

$t iy tlcn:
Cnrsh grairs and slcerJ h 3 gal.

of 160" I water fl,r:l() trri'r. Bring to
170" ir. Ren,vc Srrins rnd Add
{ix(rads. T{)lai boil ir 60 urir. tsring
to a boil ond sdd I 02. hops. Boil 30
min. alrd add 0.5 oz. hops. Boil30
min. morc. Rcnlovc liom hcat and
add last 0.5 oz. hops. Lct slecp br ro
min. Top up with cold weter to make
5 gal. Cool and pitch ycast at 70" li.

Fcrmcnt l0 to l,l days al68" io
70" F. Primc and bottlc. I

E ,,,r,rr* ,n,n r,u un'



Seconil Time Around

ls secondary fermenlatlon really
necessary? | have brcwed some
erkact recipes lsing only pdmary
lefinentation, lhen I have
repealed lhe same reclpes
using bolh pfimary and
secondary leamefl lation.
My tasle buds can't t€lltie
diflerence.

lf one adds enough yoast
to lhe termertea and the
beer is done lermenling

merr:ial brcwcrs to dcscribo scv(x- l
different changcs that bcor undar
gor)s atter its main lbnrontation.
M',sl brervers would a$cc thol a
lrue sefl,Ddary lermcntod(nl is uscd
to nalurally carbon{t(, bccr, ro allos
thc bccr lo nrrurall) (larify bl sedi
mcnlalion. rnd lo rllN! tho beer ro
malurc it ndror cl$sirzl cxamples
ol sccondar) l-crxx'r'trtio'r i'rtludr
lagedng. cffk conditioni g, and
bolde condilioning.

ln the tluc lagcr proccss, bcr:f

is translcrrcd lion) thc prinary
fermcnter whcn s0m0 rcsidual
fermentablc sugars rcmoin. In the
lermentation ol a normal'sirength
bee{ a common point lbr thc
lransfe. is lehcn rhc graviiy has

dropped to about 1.016.
In traditionel lagoring tha

beer is hcld in a (losed vessol
(lho serondary l at cold

tPmpcrrturcs lor a

dnys vs. si)v( rl wccks.
Thc lasl i)xrDrplc 0l a lrudi 

'ralbe{:r using tr sHxllrhry lcflrtcnldlion
is bottl{f(xnxlil.iurcd beer Usually,
rh{}s{i b{xirs arc rllowcd t0 sellle
lbr sotrxi perirxl priu t0 bot ing
to rcmove lxxrt 0t the ye&sr.

Whcn thc timo is ri,{hl. lhe bcer is
translbncd out ol thc firrmenter,
priming sugar is uddrd, and rhe
bccr is packa$)d.

Sonlc bn)w)rs r(hrdl} lilli'r
thc bccr atlcr li)rnren1Afi'n and
add ycast iD additi(nr lo the primnrg
sugr'lhc carbonatim rnd flavor
maturation thcD occuls in thc bottle.
So docs natural clarilicati(nr, when
thc bottlc is lcll ulrdisturb{xl.

All of thcsc mcrhods hav.: lhree
things in common: carbonali{n,
flavor maluIation. alrd r:l,rrilication.
Not all bccrs arc made using these
techniqucs. For cxanrpl{: any
microb.ewcdcs lnd brcwpubs
all{,w the becr to ffnish lbrmcnling
and Lhcn hold thc bccr at lbnncn-
lalir)n lemperaturc lbr a couplc
0f days for tho diacctyl rcst. This
lime allows lbr diacctyl thrt is
lctl rfler fermcntaiion to bc
absorbrfd by yoast and convcrtcd
inlo a llalorless rompound. Attcr
the dia(col rcst the bacr is
quicklv (:u)led, filtcrcd, and

Bcer nade Ising this mothod
(:an be as lasly and sarisfying as
one made Lrsing a traditional
method of sc{ion{lary fermontation.
The differenro is that tha only thing
l.hrl happcD$ to the beor during its
shorl rgirg pcrirxl is that rho flavor
is xrrlur{)d rnd a l't ofthe ycast
scttlcs out oL thr: beef. Ilowcve( the
bccr is not cloar urxl it is no1

Nonc of thcsc nr)thods is rjghl
or irong. but rhcy all can be used
t0 mnke good bccr. Thc mcrlnd
you are rxrrrently using is bot c
condilidrinS and it docs involve lr

within 10 days, why not ,..

period ol lhrca to 1z
wfi!ks. l)uring this
period ferm€ntation
l,r)nrl)lsts$, lhe beer
h'lr('rn{rs.tirh'n-
at.rd, yeasl seltle

(restrllinS in rlrritv).
and "grecn flavors
(surh ss th'! bu ery
snrellirrg dia(rlLJi and
greetr apple-lik.:
{':elrLldehvde} lcft
ifi thri b(!or fn,I

prirnrry li)rnr0nlalion

bottle and let lhe b66r
condition in the bottlo? It
lhe purpose ol socondary
tetmentalion is lo separSto
the beer from lhe kub lo avoid
otf-llavors imparted by dying
yeasl add olher compongnts of
the trub,lhen isn't this accom-
plished by carelul siphoning
and boltling?

Some beers (such as Chimay)
actually state 0n thelr labels lhat
secondary fementatlon occurs in
lhe bottle.

Please enlighten me aboul
the advanlages ot secondary
fermenlation.

1ho "kflr)usen"
pro(r|ss is r vtrirrtion
01 lho lo,{(r'pf(niess

montcd du ng thcTheodor( Rtainan
F:lnira, ,\.Y

ccondary t-crmcntrliur is a
looscly dcfi'rcd ter usrd br"

both homcbrcwcrs and coul

primar)- Icrmcnhtion. and activdy
fcrmenting bccr or kracuseD is
added $ thc bccr is traDslbrrcd t{J

lhc aging tank
Cask{x,nditioncd alcs arc

somc$'hal similar (o kracuscncd
lagers exr:cpi priming sugar.
Lrsually (xrm sugar, is addcd to thc
(xrnplerel) fermented alo insload l)1'

ujlively fernrenting wori ,^lso, cask
condiiion{xl rles {re usnally dry
hoppcd lbr lroDu trn(l hrlr linings
addcd to rhc ursl r' ux,elerate
ciarificatiol. Lik') ltrgers. .ask al.!s
ma rc in flator carbonrt(!. and
(tariry during rhcir sccond.uy
fermen |Ation. 'l hc proccss is mu{:h
shorler, hoivercr. lasting scvcral



secondary lernxxrralnD. Il you rre
happy with thc rosulls, sti(k witl il.
Pcrsonally- I like mt borlled b'*rm !)
conlain vcry litllc ycasi sodim.nl
urd always allow ihc boor to soltlp
lbr ai lcast onc rvcck bclbre
bottling. lvhcthcr this is dono in
a scparatc carbo-v o. in the sanil
vcsscl thc bccr fermented ir. tlx'
s.condary lbrmentalion slill rnl rrrs
in rho bonlc and lhe beer is ck'3r
malure. and (arbonat.d. llatDv
Icrmantingl

wouid likc t(, suggcst that you iDvcst
iD a Dcw uash tun. a stainless stccl
brelv pot. a ki),{ging syslem, a
refrigerat(,r nr lernrcnl the lagcrs
yo will be brewi'rg wilh your n(:w
lvorl rhille'. rrxl r trn(y-s(tnnarcy
rxiu nter'D css u t1) boltlli illcr Happy

rcad withou[ a littlo opiniona&:d

lf you had yiold problems,
scvcrc lautcr problams, And becrs
$iih grainy. husky llavors, I would
suggcsl cvalualing yoNr milling
mcthod. but you don 1. livi,ry pie(:c
of cquipment must firrrxirtrr wcll

In rerient years a rcw tvpc ol
m.$h lilrer has be{r' nuking wnvos
in largr tumnrer(ial brew('rics
beta[so i1 w0rks well wiLl) r
hrnrnrer mill. lh{r hhrrrr)er rr ll
bcais lhe nrall i l{, a lin{) ll)ur,
leaving no lra(:c ol hrisl pi(xirjs.
'lhis lype ofgrisl w('uld bc
distrstfous in an itrllsiur mash tun
0r r iault)r tut bul works grcat in
lh{i l4nsh Filtcr 2001. Coors.
Cuinn(:ss, and Bass arc thrcc of
lhc br{:wcrn:s su{rcsslully using
lhis n{rs tcchnology.

A lalt milt should do two things
1or thc brcwcr. Thc lirst ls to givc
thc brcwcr a rcasonablc shot lI1

cxtracting thc goodros $ithin lhc
malt during mashing.'lhe se(!,nd is
to lcavc the grist jn a irr litirn lhal
allows for casy and efiii:i'xrt wort

ln gcncral thc tinAr lhe grisl
tho bctrcr thc yicld. and lho ne
ditlicult the wort scpar{lii'n.
llowever, whal on. brewer (rD
sidcrs u arnrplably ll.rr: n)sr bc
very rxrarse Lo alolher lr tour casc
you don l hale laulc' dificuhics bul
you don t know vrrr yickl.

h cal.ulalr. lhe "p('inLs pcr
pourd ofyicki, y,nr rxx:d thrcc
nunbers: 1) lhe gravil\r pojnts in
yr)Lrr worl (this js tho DuDrbcr
behind the dc.inral ir) thc
r)ri8intrl gravilvi Iirr oxamplo.
L048 sp..ilic graviry cquntcs to
4s gravily pointsl: 2) wort volume;
trrd 3) pounds of malt uscd in thc

Thc lield is shnplyl

I'm a beginning homebrewer
and ftave i esled much more in
my nowlound hobby lhan my wite
wisbs to acknowledge.

My next big purchase is ooing lo
be a wort chiller. However, I do have
one question aboul coolilg the wort
belore pitching lhe yeast. Everything
I have read says that the wort must
be cooled belore pilching th€ yeast.

When you put lhe hot wort inlo a
primary f€rnenter tfiat already has
three gallons of cold wabr, doosn't
lhal cool the wort enough lo 0itch the
yeasl?

I have made sevehl batchoblhis
way and haver'l noticed any
oft-flavo$ yel. ls liere somelhing I
am mlsslno here?

Doug Southcrn
Riversidc, CaliL

T I I',ur prdjculnr clsa yoll

I if"r,l illi5sing rnY'hing. A\
I 1,tr'X as thc rooL $rtcr sitting i

thc bi'tlt)rr of your pdmary lhr-
entor hrs bccn boilod ro kill any

bai1,!ria lhat mar bc present an(l
rxx,hd, thcn you won l havc an!

A lvoft chillcr wilt become n
n i0ssafy part ol your arsonal r'f
honr{brcwills lools when you t)cgitr
boilirg all ofyour wo.t. lhis us'rtrlly
occurs ldrcn cxtrarl brewors.iurrtp
into thc arena of all-graiD brr!\l'ing.
Unlil (hon you will d0jusl lirrr!
cooling your worr wirh flrld dilution

lfyou really wanl to gct rhc
har:lles {n your wil-ct nrrik rlslng, I

l'm an all-grain brcwer who has
be€n spending a lot ol lime lately
thinking about my mill, This is mostly
due to my podoctionist nature. I'm
fortunate onough to havo a two-tiered
gravity-leed systom that enables rne
to mash undor (almoal) perlecl
condifons, but thero is one lssue
thal's oaling at my psyche. I use a

corona nill for all of my grain. I
have it sel lo brqak overy single
kenel and I hove zero sDarging
Droblens.

The only problem I do have is all
the negativo press this padicular mill
gets. The claims hclude lhat it
produces too much llour, leads to
inetlicienl yield ot malt extaci, ald
produces poor grist.

ladmitlhat it Droduces a lot of
flour, especially because mine is
motorized, but ls flour a bad lhing if
you sfll have th€ husk intact?

Also, I hear a lot ol talk about
gravily points per pound. What is lhi8
magical mathematcal lornula? |

would like lo use ll lo see how my
yield stacks up against breweE with
roller mills,

Jdmcs ldams
Independtnce. Mo

his is onc ofthosc qucsthns
ftnr rcally gcts ml- vo
boiling. You don t have an!

r.al problcms with your mill exfept
you lircl your homcbrcwing
(r)ll{jflglrcs will turn thcir noses up
ar your corona milll I nusl admil I
aln Dot bhmolnss when it (1'mes 10

Corona bashing, bul tou musl havc
il)ner strengl-h and sinrflr ignore
gener'{ ronrtrretrrs abour brcwing
equipm{nrl il th{, Ir'tic docsnl apply
t() votrr ,,wfi situnlidr. Lets tlto it.
beer flrlunrN can bc boring to

Pounds of mall.

l.ets assume vou uscd 7.5
pounds of mall t(' p'ixlu(r: fivc
grll(nls ofwort with r :ipccilic
gravily ('l L048. Thr) yicld comes

E r".' ',,* u''""' * n'



Most n{lts hrlc a maximrm or
thcore&:al yield 0I about 3t, poi Ls

pcr gall(n but a yicld ot32 points
Per Pound is a good yield.

Thr: goal ofbrcwing is plain and
simpl{!: l(J nako good beef. Il you
hrvc a s}sicm ihat makcs good
bc'ir, thcn you can sttrrr making rhc
sYslcnl morc cfli{:icnt.

Just rcmcmber thal an (tlicicnt
systcm (har produccs btrd bccr
has thilcd rhe primnfy goal, but an
inemcient syslem thar produccs
good bcer only mrkcs {hai good
bocr more 0xpcnsivc 1o makc.

I have lypes ot calculalions that
I use to help wilh bro$,irg. I can
oalculate my original gravig, ffnal
gravity, bittoring units, alcohot, and
how to @nv6d belween extract and
grain, The ono calculalion lhat eludes
ne is how to calculate calories!

How can a homebJewer calculate
calorios?

Frcd Coeldi
Wa cn. Mich.

llcsidnal {:{rbohvdratc is more
clusive than al'x,hol because tho
linal gravity of bd:f is rochnic{lly
relerred rr) as rpp cnt oxt.ar{.
sin0e hydromctcr ntcasurcmeni.s
are inlerfcred wilh by alcohol.

'lhc lrnc ar|rount of cxtrad
remainirg in ber is calted 'real
erlft(l" ADd {iun't bc moasurcd
wilhout n)moving rhc alcohol frr)m
becr Sin(x' this can only be deter-
mined in u laboratory souing, r0al
extflr(:r rtusr bc approrimaLed lronr
tho opparcnt cxtract.

Thtlrc is no rul. that works
ror rll boors, bur a rcasonabl,
cslirndlc of a bccr's rcal exrra(l is
10 mulliply thc apparent exrra{1 {in
degrccs Plato) by 1.5. |or exa rplc
if a bcer has an apparent. extrrd ol'
2" Plato {thc same s 1 008), rho
rcal cxtract ostimale is then 3o
Plaio.

Ncxr mulnply rhis by 1O 1(, ger
thc numbcr of grams per liter.
Sincc dcgrees l,latr) is thc samr! as
a Pcrceni&ge. a :l' l,lat0 bccr
contains th.e6 grams of ixrrbo-
hydrate per 1{)0 milliliters or 30
grams ot.a.bohydrnlc por titcx
Iryou multiply 30 grrms ofcarbo
hydrate l'], four {cak)rtus per gram
ol carb0hydrate), y('u g{}t 120
cak'ries lrom rlarb(,Iydraro ir one

'li' estimate the to! calorics
simply add ihe r:al()rics tiom
alcohol 10 th{i rrlorics Fom carbo,
hydfrlc. Il you rrc into nutrition.
you wiil notic. no calorics from
prolcin or Ia1, Lul thcsc rwo ctasscs
ofcrrnpounds rcprcscnr vcry fcw of
lh. (:dorios in bccr and can bo

Hcre is an cxamplc: Supposc
)ou havc a becr with 5 per{:enr
alcohol by volrme and an apparcnr
cxtr{ct (hyd.omerer rcadiDg) ot
] {l(19. B€gin by (jalflrlaring rh{}
number 0f cal{,rics from atcohot.
'Ihis is equal fir:

= 276.6 (lalolics fntrn alrohol.

Ncxt. conve '1.009 t0 dcgrccs
Pltrto by dividing 9 by 4. This is
cltual 1o 2.25" Platr). Calories Irom
rafbohydratc aro cqual ti,:

2.25x10x4
= 90 calodcs from riarb('ly-

drtr1{}.

Add the livo togethPr and rhe
answer is 366.6 calories per liter ol
bircr or aboul 1.lO (ahries ft,r a
12{)uncc {355 mll serving.

I Dlusi strcss that this is onlv an
esLinutc. Brcwcrics that br{rw lighl
bi*rs l|lust show that rhci.lighl
b()cr contains at lcast onc-third
lirwcr calorios than the regul{r ver-
sion an.l arc rcquired to detennino
r:alorics in a laboratory fashion.
Howcvcr, if all vou wanl r0 dr) is r{'
wow your frionds, this melhod will

I am an all-grair brcwer and
haye tho ability to raise and step my
tomperalures dudng my mash cycles,
Rccently, I browed a wheal, red.
brown, and a blonde. In my mash I
made rny last step 167. F tor elght
minules helore I hansfered it and
bogan to lautgr.

I found that with those brews my
lauleri[g was very challengilg and it
look a long tlme to collecl my volume
ol wort.

After som6 thought I decid6d to
brew some ol thes€ beerc again, but
this lime I aalged my last mash sleo
to 170" F lor eight minuias boto.e i
transferred it ovor tor tautering. lt
ended up b6ilg a lauteaing drcam and
look faa less iine to get my taruel
volumo of wort

ooes tho lhrco-degroe change
roally make a difteJence in my
lauiering? Doos $omething different

48x5
7.5

he r, {:ulation uscd to
.alculrh: colorics in bccr is
slraifihtforwad but rclics on

bJ scvcn ftiorii,s per

detcrmine thc numbcr
of calorios (l'ntribulrxi
to a litcl oftho beer by

l.wo key nur lxlrs lhar o homo-
brerver rvill ('nly kDow ifhc has a
labor!lory. Thc two numbcrs axo
almhol (rrtcDl by rolumc and
rosiduol crrbohydraro.

Alcohol cnn bc approximaled
by using your brcwcr's hydronletor.
.lusl notc ibc original and ,inat
gravilics and uso that difference
to cstimatc alcohol contenl bv
wcighr. Most homeb.6w hydr(!
mctors have alcohoi si:ales l,rinted

'lo begin the {r&lories eslirnatr!,
lake hl(l()hol by volumij urd mulriply
b! 10 n) detrirmirrc how many
nrillililc.s ol dlcohol arc in onc
lit':r ol b{*r, then multiply by
0.79 gfrmMnillilircr (thc donsty
of alcohot) to convert mitjilitcrs to
glams. Next. mr iiply this number 5xloxo7つ x7

tsrlr'tinl {)\{\ Mrr l{)'r3



happen in the starches ai170'F than
would happen at !67'F to make nY
lautering lime diff6renl?

ltrad lktsh
(hsth rg. l'is.

c pcrrlrrre (loes play a
vory imt)r,rlant rolc in thc
ralc ol w0rt flow from th.

{osity and in lurn iD(roascs w0rl

WorL !is,r)sily is lrlso rilcc1(rl
br stafch gelalinizalion. \\ hcn
siar'{h gelarini/es. or loscs i1s

c{stallinp stfl r(lurc \vhcn lrtalc(l
in 1l)ri pfesrr(:e ofwrl.r it
thn kcns. lhis happcns h 1)\c

bcgiruriDg r'f ll|l mash. and Drosl of
rhc slarrh is hmken doNn dudng

ll lhc

lautcr bcd becausc rI itrtrcase
in tcmpcraturo lollcfs \!('rl vrs_

\'isr0s jtr", wLidr tlould
lcrd t0 sl(tr! the p.occss.
Howovor, Ihe increasc in
tcmp(:ruture lirtn '167' lr to
lTtJ' F strould hr\ts l l(lF Flir't
on starch (itrrclii,n in lhc grdin

'Ihcre are nraDt In,'re la.t,ns
afleding thc ratr) ol wofl fulroff
f.om a lautor tun dran sill)pl!
r{rtrrt)eraturc. Itrlt $ind, mah lyp(:
dnd sinrrcc. mash tcrnPcraturc
trrash pll, mash duration, spargc
$ alrf remncraluro. aDo 'rqutprncll
all farl{'r inro $oft r Dotl. Chllngc
ant {rnts ,,1these lariablcs a'1tl yotlr
lauli l pcrl'rrrranre is likel: to

ll'tou leel .( nderrr rhrl ]otr did

ro1 chlngc lhes(, Isranreters. then

thc lrrDprralufP f harrge ln'babl!-
was rtsporrsible li'r lhr'(trang(r irr

h gcncrd, rrrrrsh_r,ll lentliefa-
tur'c is onc ol lll. lirct,,fs u ifinlr
monilorcd nr connD(,\ ial br.$o ics

Dillcfontcs in tcmp'rfulu(i s

small as rhrcc degrccs arc rcrlair)l)
great cnough 10 makc thc task of
lautcring.asicr. I

l),) \(trr havc a qucslion lbr lth
\\i/ar(l? \\:r'ile to him t/o /r'clti )otlr
Om,216 li SL.. #16(1. l)a\is. (l,\

95616. Of sen(l e-mail ro

trIt Ilizurd. Rt1 s resilcnt expert., is

a la(dittg outlbritrJ itt honu'ttrtu1't!l
u'hosc id?ntittt likc tlu' idcttlitll
of(ll supohcrocs. must bc kcpt

CIRCLE 40 ON READEN SEFVICE CARD



Bθヵ3滅肋門
blJ Suzann? llercns

B]ewer: Sha!n 0'Sullivan

Bte$rery: Steelhead Brewing Co.,

San Francisco

Years of expelience: Four

Education: cornpleied brewing

courses al llnrversity ol Californ a,

Davis

House 88ers: Blonde Pale Ale.

Pier Post Sto!1, Hef€'weizen, Beach

Street Porler, F0rt Point Stron0 Ale,

Bombay Bombef lPA. Steelhead

Amber, Razzmata2z

Adding body io yoru bccr
d,jpends oI lhc style. ortr blond palc
alc is nr li,.{htcsl bePr we have. ln
this bccr w{)'fc nol aft{,r a Ln of
bodv. U'c us,i prlc nulL aDd naked
maizc. Thc prle nrrlr rdds s(,m.
bodt: rvhil,, lhc m,i1e enabl{:s ldu io
brcw a liglrl colned hcer silhnrt
rdding b,xl11 ur}en adriirg (1)rn add
it lo$a 1h,l nriddle ('l tou. mash-
in. Ilun prl,, Drah in lhe lfgnrning
and cnd. othorwisc llx, mash ir nrrre
likelt to got stuck. Thofri is no husl
in flaked corn. so no iill0r b(11 is

i)rned. ,\ddiDg pal,,- n)dl lirst rr:ls
as a natur liltcr whil(i ldDlririDg. 11s

also impot.tani ro s1ir pn]perl),ltrrl
tdu s'or d do thal nnl$al whil'
hldraling l..ou grah.

Carbonali(xt adds 1,, m,,ulhlirt
and bod!:'fhe BlDn'l llllc has 2.5

!,)lum.:s of ll{),. rrhich conttibul(:s
lo hcad rclcDtion ar)d rnorrlhfcel.
l:or hom(il' $ers Isi, ahonl 20 pcr-
ffnl coBr il tou ilrDi a good hood
bur \!u don t !!ant a lot ofbod! in
lhc rcst of thc bcil.

our hdc lvcizcn is a 
'nedi'r'n-bo.tie.t. unliltcrcd whcrl bqr \\c

rsts a siIgl'srep inlirsion mash. $lj
d,,n'l d,, a trotein rcsl. so wc arc

addirg all thal pflnpin rhat lvasn l
dogradcd iI rh. mash t'r thc kcrtl.
This merhrxl ard using whcal nlolt
rdd body ard aid hcad rcicnlion.

whear nrdll has a highcr pr.r.in
cortcnl lhtrI lhc pal,, malt and

Steelhead Brewing Co.

The who e mea behind moulll●●l● to Create a balanced beer'

Br€wer: Shrun 0'Sullivan

do.sn't ha\r anl husli material 11.

1u'. ma! cnu5e a slucli mash. r\ ht
(t'pfolessi(,rhl brewPrs add lcss
tlrar); ferl.nt stprl to givc a litrlc
bod! lo bc.rs in g{xx'ral and ro pro-
n)olc hcad 11lenli,,ir. When I was

ThG lip$
. oependlng oo tho styl8, add iusl

under 5 percar whoal to givo

beei body.
. Add no mors lhan 20 oercenl

cryslal mall to your lotal grain

bill. Thls adds tody di.eclly alld
lroduco8 rich flavoB tiat add lo

the percepllon ot body.
.ory hopping lends hop oils tftal

help aid head retention, an

imporlanl asp8cl ol hody.
. Itash al hlghef tenpsralures to

aclivale enrymes lhat produce

body-building d€rlrins.

,,,,,,r.t,, ",,r,. r,',r,,,',, E
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This xro-dnr r(hrnccd course is designed ibr thc \cnoLr\ crt|ucl
homchr(wcr, ,'r rll srah brc$er. xn(l will errcf all rspects ol
rhc bruwing prcccss including ruw naLcri.rls. lnashing. laulering.
Itrmenr.,ri"n. r.,rurJri'r. tiltmrun. t,.1.,!rrr. ur.t'JrF..
, !l,ul!rruL lrd Lon.oreh.n\'r' qr(\riir, .,r'J ! Ncr se\jon\

hoDrcbrdling I ad(l.(l ,'n. rtnaficr
pouDd. dapcnding i)n lhe h,r'r:
Flakcd oats work thar \a!. lrx'.

OUI mbcr is mrdiurr-lxxln d.
\\ir add caramcl Inall to iL Carrtrd
of cl.vslal mnlt dxring Lhe rnltirg
pro(ss is kilnc.l 

^t 
high lr.rnpcra

rurcs. whi.h produ,! s mch|lDidins.
Nhcn ihcse rrc hcaled ir lho kclllo
thc\ darkfD lhe $ort dnd pr0ducc
rich. malt! llaloB ll,r'e rv, usc a
g{s-lircd los opposod l,) sierrr lircd)
kctllc. whi.h prod'r! s hor spots that
..rrancliTo thc N(tr] This gitcs tho
b.c' a rounder, rnslrief fl !or, rvhich
in lurn rdds lo rhc t)pf(i pli(n of
more bod). llonPbre$ers should
add.r!sirl nralt ss no nronr than 2tl
p0rrenl rn llr{lir rorslgrrill bill.

Obviousl\ I a(l(loatrncalto thlr
oatmerl sl{'(l. As wilh Lll protcin
that is prll.(l ,Dr'f in lhc rlhcat in
h.lp{eilrn. {,al r.rl 1(rds a ld of
b,,(l! ar(l pr(trnoL,,s hoad r.t( ntion
Iadd orlrt|oaL $ l3 pcrcolr olthe
(,\cfall gfisl bill I wouldn\ go oler
l; l)Pf.rtl|. Thc goal is balance.
Als,,, lake carc rr) nvoid stuck mash-
es. Slir whpD dougl)irg iD ond don l

our IPA is nxidium-bodicd. I a(kl
\rirlrtn.r ar)d IIuDicb malt N]llni(J)
adds bodt. aids in hcad rel,rrln .

rrnd has fl husk. lt nlso hrs r l,,asry,

'),tk 
qualili $rc dry hop this l)Pcr,

$hich aids hcad fclontiiin.
For all-grnin homebrewos \vh(,

ruc usilg { shelo-stcp n$h and
wart to add bod! mash ncar 155" F.

Thcrc arc nvo main cnzvtu's
irvohcd in mashing: alpharrn\lasc

^nd 
beta-amylase llela anrtlosc is a

k.\' elemenl in sa(.hfl dfi.alion. th.
process ol ,r)nlerLiIg stailll 1() lcr-
nrcntable srrgars. ll works bcsl
b.x\,cen l:ll'and 140'|. lt pr.oduccs
highlr' Icrm pnhble r!',1, fi,:h nr mal-
tr)se, nol r!nsideferl ro b. r(ial body
hrrilding. S,, we mash bc1$rcn 1i0'
an{l 155' I: to rcrivtrr{r alpha oml
hse, whirtr fonlcfts malt sttuch nrlr)
dpxlriDs. D(:\lrirrs arc bodt-brilding
uDlernnnrlablc sugars..\1 1i0" 1:

usudly bulh cnztlncs arc actitat,rl.
for our strotrg aic. I mas| i

lil(lc high.r (o gor mo.e f(trrplex
uul'cl-nrcnt.rblc sugars If I warl to
ploducc rnalh dry h+r'f, I rrl6h at
loNer rcmt.rahrfcs: 149' Lo l50'1.: I
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i″滋
The only dry yeast produced by an actual operating brcwery.

Located at your local homebrew supply store.


