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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
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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

lsl昴our●ur"ew
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The only dry yeast produced by an actual operating brcwery.

Located at your local homebrew supply store.



The Cobwnet Suuuignon of Beers

by ALer Fodor

barkr\a.inP. \0 olher heer so Aptll
captur(is lhe brelvlr's art.

,{llhough lhero ar| ro grapPs

irNollcd. lhis beer boars the dislinc-
ti\t titl(: of r lvine. lhis 

's 
due l{) its

urusulllx Iish al.i'll)l ttnlcnl rn.l
complcx nov('f. tfy)r a'e scar(rl'ing
Ibt thc Cab{lrDc1 Sruvigr,,n,,1 lh.
bccr lvorld, this 

's 
ir.

One 0l'lho earlicsr !ersi(nrs is
Ilass No. I llafley witle (:ifca 19():1.

liclcrring to this brxrr, a l9o9 rt.li|k'

I Niri0 gor you down? Slokc
up thf lire. sil back, and bask
in thr w{rmth of a marurc

in thc m{ nrrl pern'(ln:al lhe Lancat
said, "It possesscs a (lflri{ledh nour-
ishing \aluc. The beer was in ex(.d-
lcnt condift , li{a} fro hard'r'ss
or aciditn aud liom r)x(x:ss gas. lt is
n vory palatoble mall li(luor, htrvi[l.l
.rn attraclivoly rich onrltl na!otl"
Dospitc its pasl cndorsrnrena Intrn
thc n.dical connnurill. Rrss No. I

llArloy Winc is norv bl.cwod only ('
or.asion al lJurton-s Bass nluscutn.

ln 1969 lildridgc I'opc Lllro-
ducod lhom.rs Ilardy Alc (origiNl
gr{vity 1.125). Hardy was o VicL(r'irrn
{riter rvho olion praised t lotal
bPer'lb rcNrn fic lirror rc brc\lrxt
narned r be(rr altcr him.'l'his barloy-
$'inc is sLill availajlc today. \,lntago
dnte.l for rhc tcar ol rdcasc,
'lhomas llardt should .rgc \rc[ lbr
lar mrre lhan Uve ycals

Ar(:lbr llrervjng Co. ol San
ljfanfis(o rade the lirst barlcrrirrc
,)f lhc nri( robre$ery rcvolution itr
lr)7s. old li)ghorn (OG l r00) is thc

(lassir Amerj(an barlcy-
win{,. $ith r heit}-dovr ol

h,us to prove ir. lt is
available on draft and

(l0nsidcring
such inspirational
pfedeix)ssors, 

't 
is no

\f0nder lr.rr are now

Cf (ia1i!c An)eri(:an br(,wef ies hav('

brought us r)!ery !ariely olbarlc!-
Rirlc. Boslrrr Beer C,,. nt{kes {
chocolnre.Y- po lilc l)r1\ (tlled
'l|iDlc Bock thrll in.ludes a lo(ttr "lmaplc syrup ond a l{irr ,'l b rrel
aging. Scattlc s Pikc Bm\vorl
brervs Old llawd) $ith pcal srx'k,{l
nralr. sierm \olada is proudiy
f.stonsiblc lbr thc,\nrc can
h0ttsinrerrsivP llig lroot.

ln anolhi,r part ol tho qorld.
Brlgian-sryle h^rley$ino.. such s

rlfix'sl as nranY barleY-
win{:s rs there are breB?ubs.

BI●、、ヽヤ,,0ヽ ,ヽ  Ч■、1,,、



llLrsh ln,er (hr(iwrd br Dub(isson
and kni^tI in th,,Lnircd slalcs as
si rrl(iis) sel lhcrrsehcs rprrl $ith

"DiituF 
\crsl ll!\ufs.

lle(:ausri barlo\vin0s rurd to
sl'i,i!, asts tr lrr(\!(:):.| s brst and rre
e\tx nsi\e t0 nraI.. brc\\crs do n{)t
hr)|l hrcL r)I (:f(irti|it) \lrhotlgh ir
is lrrssil)l{ to dciinc rh. sr\lc ro
srrir'r pafnm0lcl.s. il is rnlhcr
urrrirlislir. II th0 addition of h0nN.
bisfuil xralt. or drocopulli suils
!0 . rlur ll.\ it srill. u\ lo imrgirx
wlrrL il will achrlrlly |asio Like
ruthcr lhnD assonrbiirg lonr
ruipc hophazardl\: lhir hrf\\ s
too timo consumirrg anrl r'\|eIsi!r,

llarl)lwire.rir be hf,'sfd li{,nr
a bosc ol mait or nrrlt o\tfa,1. \\ill-
moditicd llrirish pal, alc nralr is thf
mor. tladilional rIr)i{.p. lii^vi\( ri
domcrlii. Ii,.rtrrair. ,)f Bf)gian prl(,
Drdils $ill rakr r\.elle t ln!r.\. \
njxturc ol lighl rri(l arirbr,f nrall
c\lra.ts r!illSn,.r rlrkr i lhc
dcsirp.l faIgts. Thr (lpsil!(l (nof
range (n (lassi{ l,rrle\r!i I is coppcr
lo da.k anrbef t!irh sn Slill bcx\.cfn
ll a d;li). SDgrf rnrr rurlrposc up
1o l5 pen?nl ol tlx cxlf fl. Sirnr,
brfl{ \sirp hrs s,, Inu.h ltllL'mflll. a
lifge a r',r'r'r ol ,'|rstal rnoh is u,)r
rr!rled 1,, s(ld lld!or:

Think iD lcnDs 0l b lan..: Ilnl
rrth r'tslrl nra\ Irrko r|c bc0r'
si( lpninsh .lolilg. Or \ rdd rooshd
nralrs if\ou arc illcrcstcd iD br.$
ing rr irDpc|ial RussiaD stoul Lsf an
inlusirrt Dush tcnrpcrotufc bcrwoon
l5{)" }_ rDd lii' }. to cr.arc a non
wirh higl lirncllobilir! lho drsircd

'r'iJ{iDal 
gfarifi lhlls bcr\\.cn 1.0t5

ard L120. Bccausc su.h,r largf
a'rx)un1ol Drolr is rcquirod. Ill-gf in
D.(\!crs Inar choos. 1l) sup|leDrritl
tlx,f $0r'r lirh n]nlr ciract to
r.hir\c rhc propor $aril\r \s an
all, urati\{'. brcs l\ro-gill.n bat.h.
.\rx)t[c\ r])oto flrnplicar'rl. oprii)[ is
a Pa{i g'r'lc bro$. .\ s1r.ong heef ls
ruadc nith rhc lilxl rrnDings arirl i
losscr bccr rvi1h tho lorv,gf ilr

llop raritsL\ is r! 10 tlP disrr'
tion oi rhc hr(*tsr Ir{,f l classi(l
llrilish slrlr. Drglis)r h,)l)s such as
l.uggle arrl Kenl (;r,ldiDgs nrc rh,
hesl rhoir!,, psp,l,rirlh liI aron

arid {lf\ h)ppnrg. lf\.ou prefer
\rnerii rr bafl( \r\'ilrc. lr.1 rarirlips
slrfh rs (lNsrado aDd (:olmrbus lr
nn)tr'r. Iil.l!'p rdditnrls ard drr
li,)t)l)i'rr.{ $illadd compl,.\ir\ rr !onr
l)drle\$ r'ts. lliltcr']lcss nra\ rcng{
li,)[r i0 r,r l(X) IRL. Brilish b rlor
\!ints lilll\ rl rhc l(tr\(x cnd ol this
sl)erl rLrn \rhil(. .!ner.if rn rcrsions
lpn(l r,, h( nur. birrcr llcmcDrber
lhrr I'igl|-gfrrit!. Norls harc l low|r
lrtlt) 

"lilizrrior 
fatc- s. \ou rna:

ipr{l r,, usr trhrr hopr rh.rn rsual
Srrrrr br(\rors tclnr(jt thoir

I'rfk \$irn s trith NiDc i.an. llonre
lrr\\.A h rc nradc b flcrliinr\ $.iLh
l)$1cur {lhanrprgrlc lo,rst and hrd
g00d fcsr ls ll0(c\.r rl]cre is no
r!!{l n, r$c a !!iN rrinsr ifvoll
fLo0sc t suitabl( bc.r' \.asr
lJfcaus', bnrlc\$iDc lir)ishes $'irh a
gfa\ifi'(n 1.02+ lo L(J:12 rnd .rl
rlcohol.()t1rnl of6 7l() 9.6 |r'f{fll
b\ n.ighl and s; ro I2.2 penlrrt
Dr lolunl( . !oL' will Kar)l rn r 1r{ n-
unri\1'\fasr lon. thal l|rnrrrl\ sIfl
rhoroughl!lsith I hig| allrlx'l
lolcratlcc. sr.h rc \\\i,irsl 1l)5{,
l.\ncfifan alel \li\ing \, drl

uricli0s olioD cr.at('s a nrtr,. iDlef

lrr,frr([ling a brrlcylvine is a
bigj,n' liJr \ras1.-lo hcip thom our.
lhr l)re\r.r sl(,uld prorido a
$ell-rPfrl,'d *(r't and pitch an
.sl(r'iall\ inrr{. \olumc ol \cast
li, flrenl li{)| lr)[rpuatur. sho ld
bts rr'rinlri ( ri bdwccn 5il'and
;O' I:. Orrasi0trat rousing ma\ als,,
hplp lho lorrrx ntation along.
Ir\t',1.1 lh(i 1,)tal lirrrrrcntal'ion aD{l
agin,{ rinnr t,, bc longcr th n
I" nrl. Agr, lh. brfic)rvin(i in bulk
r,,r al lpt'sl l$o Dr)llths bclil.c
b,)||ling. H(^\r\rr-, bo crr.clirl to
avon! oxrgo|l cxposurc dLrrins rhis
linr'.50m. l,rcslrrs Inai choosc lo
nge lheir br crnillf iD ban.(ls
\ew l'trrfrlt will nupart t ) much
nalrf ard sl|ould lc aloidcd. tr
lh,,! frn bo {i,und, uscd ilinc
lrrf|1,ls mu\ pr'c,!c intcrcstiDg
'l h( \ rDa\ {lso bc honc ro bcc.
sp,)ilcrs surh ls Bffffdnorry.es.
wl'n]h car surlivc high alcohol

Dosing thc b0d lvith liosh rfasr
at thc tinrc ol boltliDg mal pnsurts |

Ro3● Revisited
(5]allm8,31■ ral■)

Ingmdle 5:
. 20lbs. lirilish pilr ali Drrrh
. I 07 (;alcrr hr,ps (lO9i ulplE

. ,f.5 r'1. Iu{sk) hdps (4% alpha
a, id),2 or. It,r 30 rnin.. 1.5 oz.
for lrl nriir., I oz. al cnd boil

. I 5 r)/. East K.Ir (i,)lding hops:
I ',/. al,!rrd ol boil. 0.i oz. drt
h,,l)l)e(l iI sccondafr

. W\1lbL 1968 {Spcoial Lonclon
rl{ l or olher British stllo alc

. r/2 (lup priniDg sug '

8t.! !y steD:
Nlasb grrins inli,6 gal. ol

$ator and hold for a nash n st al
152' lrlbr tll) min Sparge wilh

l6li' I, water t{r (itle(1 6 g.rl. of

'lhlal b0il is 90 n)iD. B,)il I0r
:lo min. atrd add Cslpna hops.
&ril :ll) rnin. nu.e a||d add 2 oz.
Iruggh hops. Bojl l5 rDir. trore
and ll{ld 1.5 o/. Fugskr hops. Boil
'15 nrin. more and lurn o1l hcat.
Add I or. Iiuggle and 1 oz. East
Ke'tr c0ldins hops. Coot and acr,
.rre. Pirch yorist a1 70' I1

F{,rmlxrl bdwoon 58" and
70'Ij. Add 0.5 oz. lasr Kcnl
Coklings l(' dN hops in tlrc
se.ondary alld agc lbr onc ro nvo
nxnrlhs bcliirc bottling lviih corn
sugar and llcsh ycast.

o(; = t.110
FC = 1.025 1.0:11)



succcssful sccondrry lermcntttion
in the botilc. Somo brcwers prefcr
lo add only onc-half cup priming
sugar, sinc(: tho becr will PtuballY
lermont oul lery dry dudrt{ tho
long aging, producing morc (arbon-
fltion thon exp€cted.

old Gloly
(5 gsllons, e ract)

Ingrcdionts:
. 9 lbs. palc liquid mah extract
. 6 lbs. rmber mall cxlrdd
. 1.5 oz Cal€na hops (10'/. alpha

acid) for 6(l min.
. 4 oz. Cssr:ade hops (5% alpha

acid) 1 oz. for :10 min., 2 02. at
cnd ofboil, 1 oz. dry hopped in

. wycast 1056 (Amcrican rlc yoast)

. l/2 cup prirning sugar

Step by Slep:
I)lssolvr) malt extracl into 4 gal.

ofhot waler and top up 10 6 gal.
T(,tal boil is 90 in. Boil lbr 30 min.
ond then add 1.5 07. Galcna boPs.
Boil 30 min. more and add 1 oz.
cr|"scrde hops. Boil ;'10 min. morc.
trrn o{Iheat, and add 2 o7.
cl|sr:hdc. cool ard {erate. Pitch
yeasr at 70' F.

Iermcnt at 60" lo 70'F. Add
1 oz. C&,tcadc &y hops ln thc
sccondary and age for one to two
months bofore boltliDg with corn
sugar and frcsh yeast.

oc = 1.090
FC = ',t .O22 7.024

Gold Finger
(5 0allons, graio and exl.act)

This unrcnvcnfi tral barleywine
is light in cohr but nonfumpro-
mising ii slrsngth. lt could also b{i
callod Janres lllondc.

Ingrcdienls:
. 7 lbs. domestic two-row malt
. 1 lb. caro-pils mall
. 6.5 lbs. liglt liquid mall cxtract
. I lb. orange bl{,ssom honcy
. I oz. Perle ltops (107. alphr ariidl

lbr 60 min.
. 2.5 oz. 'leltna ger hops (4% alph8

ocid):1.5 oz.Ibr 30 Injn., I o7. for
l5 min.

. I oz. Crystal hops ot end ol boil

. $'ycast 1056 (lmcriclin flle ycasl)

. Vz cup priming sugar

Slop by SleD:
Mash grains into 2.5 gal. of

watcr and hold lbr a 60 min. convcr-
sion ot 152" |. Spa40 with 168'F
watcr colleding 5 gal. olrunotr

l.]ring tc' boil whilc dissolving
rnalt cxtr I and honey. Total boil is
90 min. Boil :J0 min. and add 1 oz.

Pcrlo hops. Boil :10 min. mor€ and
add L5 oz. lcttnanger hops. Bi,il 15
milr. more and add 1 oz. Iettntrngcr-
lloil 15 trrin. morc, Lurn oll hcat,
and add I oz. Cryslul hr)ps. cool and
aerate. Pitijh ycast rt 70" 1..

Forment at 58' to 7(l' lj. Age trr
one to two nnnths bcfo.e bottling
*'it}l corD sugar and frcsh yeast.

0G = 1.092
ljG = 1.020-1.024 r

l」 Cred t Card“
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酬 rew
\\lk'r litrllnhl Schali r. .hcl alld

r\\ntsr ol Ii'r S.haf.r's (luisinc iD

ll)rfislitr\|l. \.1., sels out 10.rcat.
rr (il.grrr (lish li al(fing b..r. hc
shrls wilh llre l)eer llfsl..

"1ls r!'t llkf l,,u go. fhickcn.'
rrd I gt). p,,111r, 5.hrfer(ars. l
g{r,'p0rrr'f, rrrl Ithink mush-

'!ill 
go $i1lt t|is. ''

Likcllisc- li!tr P( lt fs ,rl \lrnk \
lJ.m hnporiurn nr Plril.(1.11'hiil
pl;u1s r b00r ditmcf bv silli'rg tl,^\rr
rl his drsk $it[ IJccr in lrdrl {'l'hiIt
''I ll pop a b(i(if, ltrko t si|, t'rd slafl
to think rbout $hnt lirxl \ill s,)fl
$i l this. hc \a)s.

.\rti( Lcs and books aborrL in,ki|B
Nirh bffr and scr\inx bctr $ irh

til()d usurllv cnlphnsjzc thi jlr(l
firsl.lh. bfff sccond. But rt horrr
hrcwcrs. \ot frD no dottbl s(! Lll'
ldgic in sta ing with thc bf([ si x'

by 0aria Labinsky
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you ve proboblt gol quile a bit ofit
0n hand.

Op0n up you. burr refrigora-
lor" or head dorvo h' lhe bcer ccllar
trnd start planning Jr)rr rnoru. lhat
rbpbcrry wheal sle thAt madc iorl
rcalizc ono pinl ol tuuit boor is plcn-
1!? Mix it ivith s(trne virlrgar and
hcrbs lb. r salad dr{issing. Thc
smolcd porlcr thot drcw ravos in
thc club{nly {x)nrpctition? Pcrhaps
barbocue is in ordcr tonight. A
three-yeaH'ld barle!,rvinc? Sane iL

with r plalc olstrong chccscs to (:ap

'B{rr cuisine is a phras{, that
gets l(,ssed oroluld a ktt. lfhile il
usuall] relbrs to food thals made
wilh bccr, bccr can be thc iderl
rnmpa[on to manl beer-l{]ss dishcs

Dcciding whnfi foods tasle b(:sr
with which beers is a dcln.ious,
cver-cvolving expH.imenL. Bu{ how
1l) srart? l he most imp0rrmr rhing
ro remember is si rply t(, think
aboul rvhal lou'rl! lnslir)g. Sip a
bcer $k)wlr rnd dolormirc thc dom-
inanl nalor r:haractoristics. Is thc
malliness slleet or dry? Arc rhc
hops llower! or ci!ric? Docs thc
ycast rxrntributo a distiDctira lavor?
I){)es tho sharpncss ofalcohol coar

Ncxt, ihink about horv )ou woukl
likc thc bccr to rclatc ro the food.
The gosl is to find a ba.tance, and
lhc ko! words to kccp in mind are
{:ut, cornplcmcnr, and cont.asl. Yr)u
maY want to cut a clish thrt is vcry
rich or buocry by sening ia with a
light. hoppy bcer such as a pilsner.
A pcrfbct complement td anlrhiDg
chocolalc-flalo.ed is a {:rcanr sroul
or snong stolit. An{i a p{le ale wiil
contrasl niccl]-wilh the |nrarr),
smoky flavors of a b.r.becue dish.

Just as you cannot fi)li0w rerraiD
kinds ol bcers with oth{rrs in a bccr
tasung, drinking the wn)Dg beor
ilith certain loods tlill del.ad Irom
both lhc nxnl and lhe berlr Mosr
oIten, the flavors in rhe hrrr ovcr
lvh€lm thosr! in the f{xxi, bul rhc
rcerse (an rlso (,(xar E\'cn a nalt-r
becr 3u(i as a S(io[ish alc will losc
its llavor n{}xt to on astringcnt salad
drcstii)g such as a linaigrcric.
Likewise, a bitc of l.imburgcr cheese

lvill ovcrwhclm all brrl the strorgcst

Keep iD miDd thal mahlhing
food with bccr is not an ertrfr sci-
enfei ev(i[ lbr thc pros 1hcr.i afo
no sel rulcs." sals  lan Sklerskt'.
regionrl oxccutivc chel f0r the
Arizonr-based llopsl ltisli) &
Br$vcry rcstaurants. l:vcry rimo
lro tr! o ditTaranr beer wilh & diflbr-
errl l-0od. wc ro blown a\ya) bt thc
possibiliiics."

Bolo\! arc some suggestions r)n
whir lbods to scrve with |erlail

Goldcn or hl0nd. sle, Amcricon
whcat alc. lightly hotlFd lagcrs.
Sincc these beers la',k both rnahi,
ncss and hoppiness, they w(,fl bcsr
as thirst-quen.hers- Ir,- rhrrrr rvilh
supcr-hor lbod, such as bhlkorcd
rrldlish. Once lour lrrrgue hus bccn
assaulted wilh hol spir:cs, it will no
longe. be hble t0 appfrx irtc an
intrlcately flavored beer, aD$val.

tlbissbier, dunkelwljiss, you
$ant 1{r bc able 10 enjo! ll)c liarors
of tl|{) lclrs|,, so slkk with delicaic
Ibixls, sufh as Il ligh! loup (cor-
summe 0r mikl bean soup) or pasta
in a deli|atc sruce of nrild (:hcescs.
'IhPsc becrs also lvork wetl with
lighll)' flrvor{}d v{jgcrafian dishos.
su(:h as grillcd vcgelables. or lighr
chir:kcn dishos.

Arnber alc. A good alfaround
beer lor any lbod ihat isnr swcct -sornethjng srv( t will dcrract liom
ihc malincss itl thc bccl lr comple-
m rls saDdwichcs, hcdrty soups, and
pirras. ,\lso a good thirsr,qucncher
firr brrb(,cue or MexiGn food.

Bittcr, palc ole, lndia pal€ ate,
Gcrman/Bohcmian pllsnels. $ hila
hops can kill your tasre buds when
paned rvith many foods. rhey do
makc lbr somc parlicularl_r good
matches - liicd sealbod. for exam-
plo, bccousc hoppinass cuts through
rich flavors, or an!1hing t!i!h vi e-
gar as a main jngedianr. thc! also
complomcnt smoked, b0ilerl,
srcamcd. or broiled spafood. And
thcy can onhance th( spi( ir)ess ol
highl] spiced r:uisini!. -lhe fruili{:r
pale alcs also will n,rnpkxnixll
lanrb, bc{rf, and ganr!, or 1+ thcn
wilh liver pata.

English or Arnerican brorln ale.

llamburgcrs and sausages arc
hparty enough for oithe. kind (,1 ale.
'lhe Iinglish brotln may rnatch
niccly with snn)kcd lish, while
game dishes .trn sland up to lhe
hoppinoss (,1lhe Amcrican brown.

Portcr, dry or ootmcal stou[.
'lhink hearlv foodr ncat dishrs
with gravrl barbecue, shcpherd s

Pie, sl0w Oyslers rrc also ideal.
Boih these beers r d thc brown
al€s will stsnd up t(r strongcr
chceses su(i as $hl|rp cheddar tnd
bluc.

Cream or swe{:t stout. impcrlxl
stout. lhese rre t|rodc lbr choco-
l{te, rnd inrperirl stout pairs
esper:il|lly well rvilh dark chocolate.
,^lso 1ry dlxxtaterurd-huit
dcsserts, surlh as slr)ut chcesccake
with raspberry shu.e, or soncthing
with taram{l 0r pecans.

vi$nna leger/Ok(obcrfesV
Merz{'n, dark lager, bock. Likc
amber ale, these are good al
&round lood beers, lnd thc! rc not
as filling as dles. Thc lagors $'ill cur
some (,1the richrcss in saucc-bascd
meal dishes - rhn:ken prpriklsh,
goulash, o. pork roLrladel, for
cxample - and willstand up 10

lheir slrong na!0F. Thc pcrlbcr
beers lo sefve with pr{itzcls and
mustnftl. Sweeter bocks. such as
doppelbocks, {ian (:r'nplcncnr
hparlicr, spi(icr desscrls. such as
p rnpkin pie or spi{ie cakc.

l.ruit beers, lombi{is. Swccter
fruil b.ers and fruir lambics can be
paire(l wilh light fruit dosscrts, such
ns soum{is or chilli)n calc. bu( sour
beers will probably ovcnvhelm liuil
fl{vors. Some p{nplc likc to drink
Irmbics ivith dark chocolate.
Fntroos tha! arc prcparcd nith fruil

- raspbc..y-glazed duck brcasr. for
instance - (iun pair ccly wirh fruil
becni. Consid')r r{oling thcso alone
rt the ind ol lhe Incal.

Old alc, berlclvinc. Most to(ds
don'l stand up to thcsc stronger
bcers. and vou'll probably lose the
lnallincss ir thc bccr as ivell.'lry a
tcally strong chcose or :r pje(e r'f
supcr-dark chocolah. or serve th{im
alono or rvith a cigar.

,\ faB' mi'rc guirleljn0s:
Don't always mrr(h like

with like. As vou cllD seo liom rh€

aヽl¬ 9'X Oド●、lbせ ■0ヽ 、



suggestions abovo. lighter becrs
tend to go wel wtth lighter foods,
heavi€r beers with hcavier foodE,

bur that s not a hard-and-fast rule.
And if you rc cooklng with bccr. you
don t havc to scrvc l}te same bccr
you cooked with alongside thc dish.
Often, you ll wan! to scrvc a bccr
that has the opposilc charactcristics
ofthe one with which you cookcd.
|or example, chcl skversky l'mds

lh6 yeasty hcfc-wciss that he uscs in
his potato soup too 'palate coating"
to accompany the soup, and he
profors to servc it with a light,
goldon ale.

Tbink ethnlc. liy German
bratwurst with grillcd oniom and
horscradish with o German dark
lagcr. tsnglish stout with steak-and-
kidnoy pie, English brown alc or
blttor with mild sausage. or a hoppy
lmorican palc alc or pilsner with
raw or steamcd Ncw England
clams.

lf youte plannlng a beer
dlnn€r with a dlflorcnt beer for

each course, you need t.) {$nsider
not only how each beer wil go ivith
cach fixd item but how the dilTercnt
bccrs will follow onc another l)on t
servrj fich, heavy beers or beers
mtrd0 with herbs and spk,es with

youl first lbw courses. It'.s botler
to serve bcors tha! ar{i lower in
alcohol with frst q'urses, snd keep
the old olcs or imperiol sl(,uts for
tho end oI thc meal.

Stick to small porlionli of bcer;
many chcfs suggest about lirur
ounces pcr course. othcrwis0, you
may find your guests snooziry over
thc ontroos. "People losc lbcus,"
Schafcr says. "plus, bccr is so
ffllitrg."

Oncc you start expcrimcnting
with beer and food parings, you'll
quickly dlscov€r t}lat not only does
beer enhanco the flavor oflbod, but
food enhancos the flavor of beer,
You will slart to pick up thc many
complexities bacr has hiddcn within
it. and as you oducatc your palate,
you will b{rgin t{r develop ldoal
beer and food pairings on your

The tolkrwing recipes &re Iiom
The Breu'pub cookbook by ltaria
I-abinsky and Sl.an Hieronlmus,
O 1997, Time-l.ife lnc.

可円ich Wine is
Homemade?
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Beer Cheese Spread
Wynkooo Erewin0 Co., oonver, Colo.

This is a great chccsc spread
that'.s q ick and casy to prepare.
*:vnko('p suggcsts usiDg its llailyard
Al. ir tho spread. but any fuI-bodied
alc can bc used. ftc chccse spreads
slrong llavor can stand up to rhc
biggcsl, hoppicst bcors. cvcn a
barlcwinc. Servc it with crackers.
$arm prctzcls, or bccr brcad.

Ingredionls:
. 6 oz. crcam choosc, softcned
. 6 oz. bluo chcose. crumbled
. 12 oz. shary rvhile cheddar

. l/a cup min(ied gra0n onirrrs

. I tsp. paprika

. r/, tsp. celery ssed

. r/z lsp. ground blark pepp.r

. r/z isp. labas{r) sar(e

Slep by Slep:
1. (i) rbine all ingredienLs

excefl b0cr in lhc bowl of a lo0d
pro.essor or elor:lfi( mixer. Mix o.
blend Unlil everything is $ell

2. Sltrlly add brxrr whil(i
processor or mixi'r is runDilg. Plocc
nixrtre inlo a {irock or scrving
bowl, srrd chill ft)r ut l{:asl two

Yield: 1 r/2 pounds

Shepherdb Pie
Grilty ilcoufil Ercw Pub, Podla[d,
Maine

This hcarty main coursc is a
lirvorirc 01 customcrs ar critry
M{:Dull"s. Servc it with a dry s.out
(pefh ps the one you prcparc it
with) of wilh a porlor or browD

Ingrodionts:
. 1rl2lbs. lcan hamburgcr
. r/3 cup diccd onion
. 1 slalk cclcrt, diccd
. 2 tsp. mincod garlic
. r/2 tsp. thymo
. r lsp. oregano
. 1rl, tsp. crushed red pepprf

. Salt and pepper t0 taste

. :l lbs. I}l)talr)es, peelcd and cut
inh) big (trunks
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llfiar,

. l/3 cup sour crcam

. 1 16-07. c,rn whole kern.l,lrrD

. 2 l6-02. cans r:reamed forn

. I'aprika

Stop by Stop:
l. Saut6 harnburger, 0Dir)n,

cclen. garli{. lhylnc, or.gano, red
p6ppcr, stoul, a||{i sa]l an(l t)cpper
unlil meat is brown. I,lafe snut{ied
bl'rger mixlur., in large, shrlltrv

Z. M.anwhilc, cook p,'tel{n)s irr
wrt')r Mrsh rrd sr)ason with buttcr.
nrilk, sour (ifcotn, chi!cs, salt. and
pi,ppcn

3. Prchcal ovcD to 350'll Drain
coln aDd mix with crcamcd com.
Lrycr corn mixturc on burgPr

mixtuc and sprcad cvcnly. La}'or
on mashcd potatocs. Sprinlle
Paprika lightly ovcr top.

4. tlakc lbr about 20 min.
Yield: 8 to l0 servings

Chocolate Calzone
Vino's Browpub, Litlle B0ck, Ark.

'Ihis is dclinitely not lor thr krw-
cal c.owd. hut the {:hdrl)lalFk,vi ,{
!,wcets eatcrs will fe.taiDly dig inl
Yl)lt can use ll premrdr tizt a dough
{enough tor one 16-inrtr crusl} r)r
pastry dough, or ak. thc pizza
d0ugh bcknv A ha^lnut brorvn ale
(xnnplerrretrls the (tr(rx)Lrtc p{:rfcctly.
of lfy ar illrp('rial or r:rcan stout

Ingredients:
. 1 ball pizza dough {scc rccipc

bclow). or your favoritc pizzr of
pashy dough

E ,-,,.," "-",,",-.



. 3/a cup semiswcet chocolalc chips

. 1/2 lsp. lanilla cxtm(l

. 2 .sp. shrl'ddcd (:ofl'nul

. 1 cup ric('tta chc0se

. carnish: chocolatc syrup, chopped
pecans, powocrco sugar

Slep by Slep:
1. Pl.chest ovcn 1r) 450'L
2. Pla{:e dough on s lightly

flourcd surfit.e. I'rcss d0wn and
forn inh) a fir(lo. Usnrg a flourcd
rolling pnr. r,ll dough inli) a 16 l)ch
r:ir{ilc. abour l/A- io r/4-iniih thick.
Sprinkle with .r pinch 

"l 
sugar aDd

pmss it into dough. Cul cin,le jn hnlt
3. Mix sugar, fhocolale chips.

v nilla. cinnrmr'n, coconut. nnd
ri(tr,tla chcese. l'lacc half 0f miiitur{i
on each dough piecc. Fold dough
ov|r lillinr{. Cui edgcs ('f dough so

4. Scal crlgos ivcll wilh lhe tines
or i| lork. Fokl approxiNarely 3/8'

Lx.h r'lthc cdge ba(k o!cr il\elt
Sort again lvith lhe lbrk hr bo sule
i1s sealcd w(ll {r,r you'll hllvo a rcal

5. Placc on lightly gr{xrscd
brking shcel. and bakc u'riil Soldcn
bfl)r!n. approxirMtcly 8-10 min.

6. I'lace or flate, ard rlril7lc
chocolatc sylup irr Tigzrg patlern
oYcr calzonc- li)p with chc,ppcd
pccnns and pow{lercd sugar

Piaa 0ou0h Ingr€dients:
. I cup wan) wrtcr (1101115" li)
. r/4i)2. packrgc dry tcnsl
. 3rla r:ups flour

. rA {xrp olivc oil 0css 2 [bsp.
n :asurod out separately)

Slop by step:
1. Placc wator in small bowl.

Add yrrast and stir - a b€ige 
'Dix-turc should lbrm. I!t stand unlil a

light ldyer ol lbam rorms, approxi-

2. Con$ine :l cups nour with
salt in largc rixing bowl. Makc a
!v{ll in thc center. and add ye.ut
mixture and oil. Stir llour inlo thc
liq id until i1 is tr'ixed wcll rlnd a
solt dough fonns. llrrn tlre dorgh
onr0 a noorcd work surtacc dnd

knead, slowly adding rcmaining
l/a cup ll0ur until the dough is no
longcr sln ky. Kncad jt|st until thp
dough is smooth and clastic and all
lisiblc flr'uf is ir )rporatcd. (lf
using ir hread ma(line. instcad of
slcps I rnd 2: Plan) wa|er in Parr in
machine. Add 2 Tb'ip. r'live oil,
{loLrr salt, and ycasl, irr lhat ordor.
St&rt machine. rcmove dough when
dough cy{:le is completed.)

3. Shapc lhe dough intl, r ball,
end placc irlo arothcr bowl oilod
wirh thc 2 Tbsp. renairring oil. ltoll
ball around t(, r'oat cYcrl].

4. Covcr bowl with plastic wap.
plu e in a w,rrnr, draft-licc l(nration,
and lel .isc unlil doublcd in si/e
Purch down and knead anothcr
millute on floun)d board b(|fore
usirg.

\leld: 4 scrvings !-.'

How to drastically reduce

the number of steps

it ukes to make a great

bode ofwine.

Vintners Rcscrve* and Selction Ptmiunl \vine Kits

o0er homc wnrenakes prcmium qu.liry wtuc l,hhout

rhe cndles numbcr ofsrcp<. Give u. r <rll tur rhc

dolfi nearer you rnd starr your winc cell.r todiy! ntr r (ilauNrs !' aLU r

A! ahl. nlFJ,f hob.bNi',srhn5rhrcudnr rhc Lrs .'rd(:,nrti For Ih. Jq,ld rqrn)ou. !' rel
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RefnigenatoF...

釉

Tempenatune
Gontnol

hc possil)ilities for uperadiDg r
homcbl.t)wing seLup aro crrdless.
With c ough cssh )ou can
purchaso a pil)L brcwcry
cquippcd wilh a slainLcss stcel
mash tun rnd rakcs to lurD thc
mash. a br{}w kct c !lii]) a
whirlpool, a lsuter lrn. a liquor
brck. lcmpcralureilrrtrollod
rl,nical lcnncr)t.rs, rrd morc.
'lho list of cool honrbrewing
shrft ncv'rr scorrs l0 ritd.

Whilc 5tockirg lhe house
with homobr$virg (xtuilr|lent
fan be fun, you crn l)rerv superb
b.c. rvithour dcsigDi'rg a brlky
piI)r syslcm. Many brcwers
g1frcrate axcellcnl h,ef yPar-
r(trrnd rvilhout cvcn o bepr refrig-
erlor to control thc rNr!ir)nnenr
duf ing lhe tenrpcratur{rseDsili!e
Iirrrenlation po od.

Anrx,d "ilh knosl{dgc ('l b.Pr
slyles, y0ast soruccs, ard r lew
trirls, th$e bf.ivcrs produce
li(rsh, lasly becr in thcir kit(jhen,
wrappnrS .arboy icrmcrlc$ in
pafkas n'rd srashing lhen under
a hrnrsc, ir a vcr, or bclwien
bl :ks ordN nA. suc(csslul
brcwirg in lho heat olsunmf,

Douglas E. Fuchs
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or llrg(r'ing !tithoul r rcliigcr:rl(,r al
an} linri of)aar rcrluirrs tlc abilil)
10.(nlrul tctnpernlrrrp suflicionllt
l{r assur'. rhar a parli(.ulaf rcasr
slraiD go,reriles.iusl cnough lh!,,r
.luracrori5li(s appfopriillc tbr lhs

lmportance of Temperature
Control

'lcmneraluii rlircctl! afTei ls

ic.rst. lt lhe t{rnpclrturo of tlx fel
mcnting b(:ef l,iuoDxis tm (okl. th.
ycosr will be,rtrnc dormanr, r('sLrlring
ir bcer wilh li,rmcntablo sugsfs srill
in rnsg,nsidr. If thc lcnlperatun)
bo((trDo\ l(n) waDr.lhc \fa\l sill
harc highef lrrcls ol csr{'r pR"
duction and 0!cr attcnuate.
kno.kini{ lh. bccr orr ol stllts Thrl
targrl le pdaiuro lbr ,r'r\ h'! r
shr)ukl f(rtraiD $irhin a rangr lhat
Bill rcsull h onorgh y.ssl-
gpl|ef al[l tlalors approl'riatri lbr
ea.h prrlitldrr bcrr s1!I,.

lhe ollhc br)roduixs pr)ducod
b! Ligl) tunprrarurcs is (lir(r.ttl w.ll
al)rrvc thc thvor thr.sl,rld. Diaccl\l
laslcs butt.rl additrg r! l)ullcrscotoh
qnalil! lo tho beer .\ssurirrg lhal Ihp
\!,rr1is as dose 1r) ()l)'l: rs possiblo
bHli)rc pilching thr )enst \rilt rcd ce
dir( ctrl prodr(ln)r. rs $ill a rolling
l'oil, rapid .o"ling |l rh. \\'o . and
c'rf|cct lcmporalufe crr(.ol ol the
ft inncnling and (,,rxlirir)r)illg b.cr

Hjgh lcnrtprarrrcs grncrarc lits.l
drohols. NhnJ) pnnlu(i) a soh.cnt-
likc llalor arrl a brd hcodachc $hi!r
consumftl. l)rring (rxrditioning thosc
llavors ran nrurar. inlo asscrtivc
banana flavofs. \\'|il0 somc liuity
flalor contril)ules lrcrrolicial
scnsaijon irr Inost palc alos, high
lirnlenhli',r) rnd roDdilioning
lanpefalurHs rtay nllow the l!.af,
grccn at)dP. bmaDa. and s1l.r\!ber.\
cslcry ltrste lr) doniDat. dre hr,\!.

\!hil. pali dcs rcquire a .rrtril
annrnt ol fruill cstcrs. possil)l\
\!irh s(trDc diacctrl. pjlsnprs fequirc
a frist,, 

'rl.trn 
tos1. dcv.irl 0l rny

liuili: bull(ifr' lla\'or. lhe btsl slral
eg! !1lr,r' rlcsignirrg a.'lfttri|l bccr
n'usl in(lud. a pr.difli(trr ('l lhc
1ctr'pcraturo rang'l the bltr will
rlldr il| thc .arh^ $lx rr l'cr.mcnl,
ing and fondiliorirlj. lir filling th,
r:arboi $i.h waltsf. lhcn pla.ing a

drcrnmm.lcr irsidts. l.{ia!c thc
cnrb,)r., in thr stnn $hcrc \ou will be
IcrnrntinS lh,, bcer (Xrr a pcri,rl
oI a corph ol dr\s, rrlc s.\cral
thcrnromoler n'rdi|lgs. Tho poinl is
10 dftcrmin{, thr high and lo\a
rangc oi IprnefiIlLiur t|nrpcrr'
lurl]s l\orl is fir)L i\atcr. ol corrrse,
so th(' rrl ral lo|rncnladon teDr|cf rl

turc lvill !af) s,tro$vhat irom IIuf
rcadiDgs, l)rl lLis lixDcrirn.nl
should gi\c )1)u usabl darn.

\\halr.vcr b.cr sl\lc \r,u rltsrid.
lo mrkr. high-tcnp.fanrrc l)ursts
sh(trrld bts aroidcd much nll,.e lh r
possi!lr rf n'p0rar!.hjlling.

lJnderslanding Yeast
Ii, ph{ict and plar llrr r.flucD

larion lcnlp|Iarrtrcs \ou Inust Iirsl
rlrliIrelx,nd drc strcnglhs rDd lini
lrli,,rs of aD\ possibl. teast sourco
SoD',,\casls ar. f(rrsi(l.n d lbr
gnitlg-b.caus,' the) dlos tor a
wid. rangc ol renrl], fnrur.cs during
Itrmcntari,,fi r I(l condiljuring. Alc
rca.t lerrreDls bcst al 50' l:, lagef

vrliNt at 4oq lr providcd thc).c is
cr)ough hcallhy, arli!{} \cast lo
cart out mrlrfdlion. Lagcring rl
high t.npcraturcs can incrcase thp
risk olycast cell dcalh md thus the
ofi:fa!or roftsr.fll to as icast bitr'.
Both alcs and lagefs tl)ar banefil
liom a diarietyl rest i {hich the
tompernlur. is faised so t}lo ytlrsl
can conditn,D r)ut trry romaining

As tLn exft'nplo 0f a lhrgiving
ycast. sa\ \0Lr bfow a palc alr i'l
summdr and p'tch \\'vcast 1lla6
Inmerii an rLle) lcast that fernrpnl{d
ar 6iJ" l r\ hfar wavc strites, aDd
th. berr (x)llrlili{r)s during warnr
bursK ('l 76" I,. Wbilo the palc alo
will ceflaiDlv bc liuil!. \{-vers1 1056
fan handlc a lclv lvarrn buNLs.
lh. becf should bc aptr('pri&1c tbr
srlle.

81 cxpcrimcnling rnd kccping

'rxacl notcs oler linre, rou cim dis-
tolcr lvhich leasls ar(i somcwhdl
nnrrc lbrgiving thru olhers. tinlik(l
prolessn)nal biiwcrs ilho pil.h 1Lc
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sanrc housc lcasr tor almosl elerr-
bccr. honxrbrcl\,crs c&n pifk rnd
choosc liotn an cndlrss sutpl].

.\Dolhcr imponanr aspect of
tcasl to kccp in mind is that during
lc lrcntalion, .ho acion of fertain
ycasts mar- raisc thc (impenture
oI tho bcer r0 dcgrr.os or more.
\'lan} honcbrcivcrs at lhis slage
ha\c carbols co\orod $,ith hea\l
plrkas and bla ols, onll 1l) disco!-
cr rapidh tcrm.nlod bccr nith a
high l0!ds of soh cnt-likc, fnrily,
aDd buttcrt ilavors In srnrn r
browcrs can floal the ferrrcnri g
bccr in a bucket of N,alPr in th.
coldcsl placc in- undor. or rr(uni
llc housc to assure rhat the riso il
tc)llpcrnlurc caused bl lcrrrenla-
tio will bc minimrl.

The lmportance ol Lagering
Lngcr means -to sr,,f,.. l\rring

lagorirg lhe bee. is k.ln.,,ld ll,r
long pcriods lo assnn'lhat r minrr'
l.rmcntation serl.hs 0Ut aft
unwantcd llarors. I l(trrrlbrcwers

will('u1 a felfig(iral(, lbr coDdi-
lir)ning 

'nusl 
lra|lsli f lhc br0r lionr

lhc primaf\ ll! nx n1( f 10 a sanilircd
se.,)ndaf\ leIrrr'rlcr $ilh DriniDral
splashing. lla.kir,t lhc bou lionr
{)rre \esstsl t,, rrx)lhr.f n DrN.s thf
b'ref liorr deg,lrrcrrtitrg !orst rolls
rrxl 1rub. Tlxl s(rr)rxlrr\ condilnnr-
irg l)f,r'ess lho|l trlli^!s lbr thc slo$
ri (lulli,,n ,,f rn\ rrnaining srgrrs
b\ hrallh\ rtsrst sLill in su\p.rsi()n.
l)uring lhts frrlIcli(nr l)Laso, r(inst
rl's,rfl) mrn! (,ll-llayors bcto\r 1lr()

thv(, thfcsh0ld
l.rgcriIg !ccI at tcDtp.ralur.s

lhrr a.c loo $arnr lbr thc sl\l. rDd
\enst caI infftft(' thc possibilil\
thal unrvrnlcd ll.r\ofs sia\ ocli\. in
ll!i llnish(xl bu)r Ho]ncblcrlors
Irust usf (i!cr'y r.r'irk i'r ihc book 1o

nssurc thrl thc bccr sta\'s al loasl
hrl0\ 50" F Ibr fllcs and ro' lrlbr
hgcrs durirg this phasc. 0nll tho
Ii)rgi\iDg Icasts \vill (omplcl. rhrir
conditioning hsk rt this unal rpnr'
prl.aturc. Oplinr. l).lagff rnd rlir
)( asts should bc pur to shep

through v.ry cold ternper lrrl s

al or noar Iicczing rl lh,' ,'rrd ,)l'
thc coudilioning ct'rie

Tricks of lhe Trade
'lh. lirsl l|icli ro mainli|ining

acturirto lcnrpcratures lvrl h"ul
purchasintj addirion l f eliigrrr|1,)f s

is lbllorving thc tradiriornl rrnion
thal liuil: alcs should be l)n\\Fd in
sunrn.r and malt! lagers sh,,(|ld
bc bro$od in winter (ien' ra(ing
a bccf s.hedDle that all{rss fi,r
parln uLrr heers h) Lr bf.tled iI
linrps $h.n,r,rlain 1h!,,rs rill
eilhef ris" s,ll ab0\e lhr llx\of
lhreshol.l or srnle 0ut rhn)uglr
coDstanl .,,1d rlnditi,'ring Irakos
good sens. li'r e\anrpli h)n)(l
brewfrs iri llre l'a.ili. N('flhwcst
bfewod Ugcrs all winlr)r l)(\'ausc
the falnr $, rlhel aus,,d br El
\in{, nrrinrrined grrrgcs at aD

a\efa!.{c,,i;ri" F 17'C). perlict
ren'penrr u|1. Ii)r hgcriDg pilsncrs.
bo,rks, flrd {lopprilbocks. Ol course
this slrrrIgr wofks bcsi in t.mpcr-
alts /,,'rcc. lJonr.brc!v('r's li!ing in
lhe 1r,l)ics (r-lhc SaLaro dcscrt
rh,Dl,l firh f br.N oDh nlt's.
l)urrhasr u bccr rcliigorrlor, or
(rnplot as monv of thc Ibllolvillg

\\'irnff drrcsD't prolido as nran!
obsl lcs 1o Draintainillg a forre.l
ldnpcralu c rangc lbr ic' Pnling
arrd condirn,ring bccr as docs surr-
Itlcr,\s long as rhc housr js wanier
lhaD outsidc. nimpcrarurA (r'r1r{,1

can bi, oblaincd through rrl)eri-
mdtation througho"l lhr h)usc.
\lan! honn'bre\rers krrl' their coats
and unrbrolhs on ar u|lusrl fh ir
and icrtl]{nlers fhDggi'rg rsr} nr
closols l hc heat !va!i.s 0l sunrnnr
can causc a homebrer!{,f Innn!
unnrcossn'l! heada.hr'\.

\ D.puhf lri.k ifi(lr.(l, s placing
a.arhot panl! on ir frN)t| l air
condiLjrrrirg \enr. A garlagc bag
fitre{l i^i'. rh,l farboy wirh thc cnds
of lhe hrg rat){l(l l{, th,i vrinl crcotcs
a conslirl Il)w ,)f.i)ld rir Crrbovs
rndt lil urxll!-thc housc iD r cold

tla., . it| a ri\cr \rilhoul r strong
.urfrrrL. ol in a loor.ollar. sotrr'
h(rnrbrnvc15 srash thcir ,r,rrdi'
liorins b(xir carbo!s deet) insidp a
soodpil('st0(kcd {bf willrr N0

fhereb one
raa/″ο
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mflltor rvhich x,lh('d is rsed. an\'
cold-condirioring lrir:k must assurc
sirict sanil tim. Vake snrc thal
dirry air ard warPr Nill nor cnter
thc carbo} rt rny litrtc.

Durhg lhc wrtrsl ol $urnmcr's
hcal wavc. st(rk rhe frcezer lvilb
plasiic litcr' sodr (xrntair.rs fillcd
\itl! rvatcr cach ghl. plac. lhe car-
boy in a largc tub 0l (x)ld waler likc
thrsc rlscd to hold kcgs, rnd rhrolt
lhe frozcn coDtairnrrs in the tub cach
m(lrnjng. A quick {rheck du.ing tho
hFal ofnoon shouid rssLrrr oprimal
dnrdiLioning lcmporarure.

I{anv homcbrc\,! s1(11rs sell
rarbi,) parkas and cloaking de\n es

wilh handlps io insutal(i dnd nrain-
trin te rperatuc coDtrol. The
mrtofial (an be madc ol t(ilry (lolh.
porJ_esret or somc stang0 unpflts
nouDi:eable srull invcnlod by N,^sA.
Sonrc homebrcwcrs lvill nol use lhe
dl!ers d ring lcrmcrralir,r befause
thc insularii)n will kccp lhc heal of
ycosl adivily in thc carboy instfltd
ofallowing the cold watcr to lnuin'
tain cool lcrm.rnling tempcralunls.
r\s soon as thc )east starts to dfi,p,
whor prirrr.y fermontalion is
alnust corrtrlcte, rack thc bccr inlo
a sanitized se@ndary fcrnrcntcr
alrcadl dressed in a covcr Placc
tho carbov ba(k into thc ltD of
\vatcr and slaft adding thc frozcu
containcrs. All .orxiilioning ticks
bcnclit 1?orr the usr of covcrs ol

Somc brivers rlso us6 dry icc
io cool thc b*r Scal the carbot iD r
parka lirsl rnd thpr a garhagc brg.
l'lacc thc carbo! in Lhe middlc ol a
largP. cmpr\ cardh,ard hr)x lincd
rlith anothcr gafbdge bag. Add iho
drl ii e \\car good, str)ng rubber
glt)!,'s. lhc drr ico shoukl kr*p ihc

Somc hcat wa\(!s nra) \!in out.
and lhe bccr will lastc 1rx' rruily lbr
sttle. Iton t dump thr] brl.h ol beer
Rar:k the beer inlo a third \'esscl ofl
thc sulrndary yeast lrcd. Slush lhe
carboy in a rrnrl placc. \\rair urrl
fall whon the heal wavcs subsidrl
and brcrv nother !{le alc r'liih a
1l){ hop rat,r. \\hcn this b.cl is
l'lnishod tb lnlting, blend rhc iwo
brervs inio a singlo racking vcssd
dnd bolrlc. l-Dkrss rhc beer tasrcs

rbs,)hlell honiblo. th. rnlirts l)al.h
can alwa$ bc blcnd(xl '!ilh 

anr)lhcr,
pr(,drxring a uiqu,i'.rrnr!1. ol

A ]{st lrick is 1r) k.ep rrry
fcrnr',nring bcer a st{ret ftrtr. olhar
honrllreqcrs unlil its finished
Th(ife (&c 1!as a honxrbr('\!er who
br$Yrd a pale alc in sulnr)rr lhal
tcnrxlnlcd during n vicious |crl
wav. ir) cighl hours. Thc bofr

hsrcd r$ful, lirll ol highcr alohts
ond p(,worf!l lruily llavors. Tho
bl.cw(:r'didn t gite np. addcd lds {'f
chcrrir.s to lhr beer. aDd fc-pildrcd
$'ith r vnrielr ol llclgirn yoasl

str'rins. He b,,ltled lhc bccf.,lrndi-
lionod rhe cnrirc balch lbr rwo
Jcars at ant ar all tmpcrarffcs.
and subnirlr{l il h' a ilcll'attcndcd
homcbret! (rnrlcsr as a BclgiaD
bl]cr. Hc $on l,esr ofshoir \-l
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]Jeja, IVEi-zerli

by John

Besides boing d€licious and
unique, hefc-w€irrn is a clsssic
lthow-ofl beer. You want eomething
to serve to uninitiated friends who
sweax by ADerican lagcr, the wholc
American lagor, and nothlng bur

0liYer

lhcm & hcle-weizen.
It smclls differcnt.
Itt kind of spicy.
It s cloudy, ferhevinsakes!
But lt sue is rofroshing on a hot

sirmmer day,
What kind of bcer did you

say tlis ls?

Where lt All Eegan
Wheat was one of

th€ fiIst gnsses culti-
vated by man. so it is

probably s&fe to assume

Amcrican lagcr? You
wrnt to demonstrate to
them that there's a
world of bccr out therc,
o world they never
imagircd boyofid their
sliver of slightly hoppy
and crystal clcar? Brcw
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to takc advantagc ol
the local supply of rcadily availablo
grain. Combine thjs wilh the fact thal
wheal w&s uHually less costly than
lhe same mea-su.e ofbarlay malt.
dnd rhus many a frugal brower could
extend his brewing and improve
prolitability by adding a percentagc
ofwheal int0 a standard, barlcy-

The use ofwheal in beer was
so populsr tlrar the majority of
harvest€d wheal was uscd in bccr
inslead ofbrerd hne ofthc rcasons
behind dx'(;erman prrity law).

However, iL was in 17th-ccntury
Bavaria where wh0l0 breweries
began 10 be developcd that were
devoted to thc production ofthc
beverage tha.t we have come to
know toddy as weizen beer, in
which wheat malt m&kcs up the
majority ol the gfist bill. The use
0fwhe{t in brewing is popular in
Bavaria, [hroughoul (;ernany. in
Belgiun where whelit iH incorpo-
ratcd int0 scveral indiS'!rtous slyles,
and in Amerita whcre rn)sl mit ro-
brewiiri':s rnd brewpubs t('dar" r'tfcr
somc form o[ wheat bcer.

Wheal-Yeast Beer
Cermsny is lbri ori,in of nost of

fte predoninanl stylos ofwheat-
based beors. The mott populaf tnd
wcll knowD ol thc r xlirn da) $hea1
bcers is h(rf{}w{iiz'rt, a becr i'r whii h
dre prescnft ofycasl ir thc final
product is a nccessary ond crilidll
component of the stylc. originaling
in Bavaria, thc stylc tak{ls its nsnxi
ilom thc Ccrmar words for yli&st
(hcfel and whcat {wcizcn). H{}n{xr,

hofe-woizcn is a whcrt bccr with

A gllcs of hefe-wdzan is usuallr-
very pale g0ld to mpper with a
rtoudy logginess from tho yeast and
prol.iD present in ths linished beer.

thftt carly
allempls aa

breMng includcd
i1 as wcll. ln many

morc plcntifi. crop

probably sought

Highly (larboraled, hofc-wcizcn has
a stn'ng and l(,ng-lasting hcad.
lervnrg Brussels lace ctinging to ro
sid{js ofthe glass all thc way to the
l$l swalkrw lhe aroma and llavor
trfe rlisli dively fruity and pheDolic,
wi r bdndna and clovcs bcing t\rc ol
thc mst prcvalcnt chaxactcristics.
Nuheg and lanilla notes arc also
c(n)In)n, and il is not unusual to lind
olher (trffaclcrs su(h as a sherry
flavor 

"r 
a inild smokiness as well.

Thcse (tarai{orislirs are striclly
a rcsult ofusing wheat and thc
unusuol yeast strsins assodAtod wi*r
hclc-wlrizen. Spires or addilives to
accontuate these unique flsvors and
aronn$ $hould nevef b€ used.

Tho malt bill (xr tains tround
50 por&)nt whctrl in the grist. and
somc commercifll exanDles drc
highcr ir !vh('st rxnrlent. Th., high
prcteiD levcls trc(:r)rded by whest
mah also provid{, fttr an amt}I.
numbcr ofklng{:lxdn proteins in
the finished bccr Thesc scfvc 1r,

cnhancc thc hcod ritcnlnnr 0l1he
finishcd product aDd, alotrg t!ith the

$ast.luriher contribut{ to lhc
bccr s cloud) apptaran{I:.

Somc whcat bccls, callod
kristaf klar, undcrgo iillrali(xr prior
ro boltling or kcgging to rcnn,w th.
ycast and suspcnded protcils. '\nd
as thci| namc iDdicates. thc] ,rrc
conspicuous by tbcir clarily. As th(:
yeAsr is an inlcgral conponcDt of
the flalor prolilc of ivhcat bccrs.
vasl nalor diffcr.lncos arc promi
nent between thc hafc and kristal
versions. evcn hon thoY involvc
lhe same beer in its filtcrcd and

Sirxi. the llavors in rvheai bccr
are pri'ndrily derived f.om tho whcat
and lhe ycasl strains. hops are not a

major tlivor or ar.ma componcnt.
The hops used in hefe-weiTen are
there Lr) balan(e lh0 oral{ and
nollling more. Bitl',rness lerels a.e
usutrllY lt^!, and hop flavor and

aronx' should bc l('w or nonexisrent
to rllow the spirint$s oflhe wheat
and ycasl tr) {xrno lhrough unob'
slructcd. The hop varietics us'!d
should be tradidonal European
sfains such as \orthcrn Brcwcr or
I'crlc lbr bitlc ng and low lcvcls of
I lallortaucr, llcrsbruckcr, or

Te(tnang€r lor navor and aroma.
Also, the sddition ofliuit or

('lher flavoring to thc bccr in ils
brclving, fermentation. or ffnal
slrlges is very popr ar in American-
slyle hefrlwoizen. Iruc Bavarian
hrlfc{circn should nol be adulterat-
od rvith fruil-s or any orher ingredicnt
dut inrrfercs with lhe rich flavors
otld uon s ol lhc beer itself:

Anolhcr wheat-beer sryle.
dunkel wcizen, can be eithe.
hcle-wciz{xr or kristal-klar, and in
addition to tho usral rtrrr:iderisln:s
of cither ol th{}se becrs the dunk(ls
(German for "dark") i'r{x'r'poraln
dark spcciol(y malls su(i as
caramcl, chocolate, or blA(rk patcnl
to shift the color prolile irto the
dark ambcr cnd of tho sp{xlrum
(16 to 23 SllM).

\\'eizcnbock combincs the
charactcrislics of two dit'orenl
sryles ol bcorr thc highcr maltincss
and alcohols that arc prcscnt in thc
bor:k st)le. along with thc llavors
impdrted by using $hcat to proviclc
th, majority ofthc lcrmcntablcs in
lh. grisl hill. As wilh standard
wriztn beers. (eizcnbock crn bc
hclles {lightl 0r dunkcl (darkl, heth
(with yersl) r)r krisLal-klar.

Ttte Dynamics ot Wheat
\\heal is a (:ereal Srain that

rcsponds l0 basicallY the srme
lnatling and nrashing nr{rrhods as

barleJ-. Ik'wrN,er, therc are a few
major dificronfes lhal eed to be

takclr irto flnrsideraln'rr tr) ensure r
troublc hcc brcsing sessit)n whcn
using whcat.

\Ihcat kerncls lrrrd lo be
somewhat shorter and plumPcr
ihan barlcy. It is not uncommon
whon milling wheat 1o have to
adjust thc rollcr gap of thc mi to
provcnl pulvcrizanon of the $ain
and thus cxccss flour thot can
rpduce mash and runolT elliciency.
As with barloy malt. run a samplc
rhrough thc mill and inspcct it for
kornels thal aro lightly cracked inio
lrfge fragnrnLs. You should find no

uncrackcd kerncls and lilrle or no

floUI dus(.
lvheal krxt)ls lrt:k lhP husk

that is cssorrtir lo (rferlirrg a fillrir
bcd for smooth lautcrirrg. l\{{rst

E '*'*" *,""-,,"*



whotrt bcers incorporate u pcr-
cenl,age ofbarloy mall in their
composition. usl|ally 30 pcrcont or
greater Whtle sclerrl axticlcs havc
been writton r€(:cnlly regarding
using 100 percent whcat malL\ in
tha gaisl bill. these bcers almost
always incorporatri somc lrTe of
lautcring aid such as oat hulls or
ricc hulls mixed iDto tho mash ro
help provide tho liltcr bed thal
would normrLlly bc crcatod by
ba ey husks.

'llue Bavarian hefe-wcizen must
have at lcast 50 per.ienl of thc grist
as whed but rarely more rhan 70
penient. As a rosult. the majority ot
wheat nral( cxtracts avaihblo on thc
market todoy are also blcfids of
whear and barlcy, usuallv d ratio in
thr! neighborhood 0165 pcrccni
whcot io 35 per{renr barlcy.

lor mashing tmd laulcring
whaat bcers, as thc pcrccntage 0f
whoat used in thc rccipe incredses
so wi]l the dilficulty ofsparging and
lautering. li' av0id stuck or slow
runolTs makc surc that fie mash
is evenly nrixcd, kecp tnc sparge
temperrture as rfarm as possible
wilhout exftcding 170. tr. and
mriDtain tro evcn layer ol waLcr olt
lop of tho mash bed n, prevenl
conrpa{xing of the glsins.

In fi'cent years, as with many
products thot a.re available to rh.:
brewing industry, the qurlity ot
whoat used in brcwing has
improvcd. Ilowever, sin(:o some bsr-
lcy is usually reqrdrcd 10 provido an
cffrcienl lauter bcd, ih{r additionat
cnzymes supplicd by loday's two-
row or high-enzyme six-row malts
ofTcr a level r)finsuraocc thar starch
conversion will lnr c(xnplete.

Wheal Proteins
Whcat was primalily dcv6lop6d

as t. fo0d crop. Whilc many enthu$i-
asli{: homcbr€wcrs wol d list beer
ds one of thc major food groups, rhe
rcquiroments for a glain [0 work
w.ll in a brcwing environment ar{)
quite difbrent from rhose lhal pro-
vide optimum perlor|nan(r ir) olhcr
applicatlons. snch as broad. baking
flour, or ordnge boxcs of braakfasr
cereal with spo s ffgures on them.
,ds a rcsult, r{h{}ar icnds ro have a

Tno rlr rh.... ol U.S.

rhr.l rart ht irrdr.t!,
3!r0r, rnd tl.nlin! ma

(cl0clulrr lrrn lot l.lt):
I.rd n.d f,lrt€r, Dr.ur,
ll.rd lftlr., 8!t! lvhlt.,
ioll Ird Ylol!r, li.r,

higher lcv(l ol protcins than irs
b.cwing barloy counrcrpari.
P.r,leirs hrvo many cff€c(s on lin-
ished beer, but rhey aro not wirhout
borh pros and {x,ns.

Proteins {end to bc long mote(xr-
14. chains that are dilncnlr rr) brcak.
The prosence of tlose longi ain
pr(,t{iins in thc Iinishcd beer {jar bc
serxr i thc thick, credmy herd thar
is usually lbund on & well-mflde
whr)al beer and lasts all rhe way h
tho bottom of rhc glass. t-his is one
ol the best reasons to trxiorporatc a
snldl omount ofwhear, usually 3
porcent to 5 percent, in10 any
rocipc. Thc addltional proieins will
improvo tbc head r{.[enrji)n ol any
beor withoul olherwise sllecting thc

Unforlunately most ofthe chilt
hazes that nrise in finishcd bccr are
the result ofrannins intuacdng with

- You guessed il - protcins. this
rcrdi{rr cau bc ninimizcd by incor-
poratillg a protcin rost in the mash
al I20'to 125" Ij for 201r) 30 min-
u1cs. This allows the proteolyric

(protoin dAgrading) rjuymes in the
mali to begin t0 bnlok dowr many of
thc long{hain proteins into clcments
that $ill nol afect r}e linishcd bcer
as ftamatically. Alter thc protein
rost tlle protein levels will still bc
sumcicntly high to provido good.
hcalthy fermentatiur, srrong head
rctcntion, &nd lrrcing capabiliry.

Using only I small amount of
whcat in a regular barloy mosh ro
iry io ac(j€nluale lhe hoad rcten on
usually makes r prorcin res! in the
mdsh unnecessary. Brriwing with
just a small anx'unr ofwheat malt
cxtract or sleeping somo whcar with
ihc r€sl of the spe(:idlty BTains
doesn I require d protcin rast. and
should yield sullicicnt rcsr ts to
ensurc the finished becr will have a
strong, thick hcad that lasrs aI the
wiiy i.o tho bottom ofrhc glass wirh-
oul exrcss'vc haze. ln any brew &
good rolllrg boil, a.long with the Lrse
of lrish moss in th6 lasl t5 minurcs,
will hclp to creale a strong hol
brcak in which many ofrhe largcr
protoins will coagu}{e and drop out

ItN$ Youk uhN MdJ trgx E



at the end of
the boil.

Wheat responds
well to most
m&shing melhods.
As the quality ol
whea. availeble t0

utilize it in thc mosh
have becomc more versatilc as well.
Hislorically, hofe-weizen was pro-
du(ed using traditi{rnal Bavaxia
brewing techniques - primarily
decoction slyh mashing. Since
acc. ratc tcmporature oontrol ol lhe
mash was difiicull in early brcwing,
the brcwmasters of the timc kncw
that if thcy drow 

'rfl 
a volumc ol the

mash into thc kettle, broughl it 1r) a
boil (a ti\{}d lemporaturc tllat vrries
bascd on altitude, but approxi-
matcly 212'F) and then reintro-
ducod it to dro main volumc oflhc
mash, the temper|rlure would be
raiscd a fxed omount. lior coch

siop or raise in tempefatur€. a
successive decoction would be
&awn o{I from lhe main nash,
brought to a boil, and thsn reinto-
duced. with iho number ofstcps
taken giving tho brcwing process i1s

name: singlc decoction, di'uble
decoction, and so foflh.

Broakdown ofthc wheal during
the boiling p.ocess only served to
increaso thc elnciency of lhe mash
by a owing a more thorough hydra-
tion and mashing of each wheat
kerncl. This rame withoul a {x}r.e-
sponding inrirease in lautcr dilliculty.
since therc was very littlc rcnlri-
brfion to lauter rlmcicncy by wheat
h) begin with.

'tcmpcr&lure program or slep
mashing, wherein thc entire u$h is

raised through su(ccssivc, tempera-
ture-controlled sleps. is thc easiest
wsy to reproduce msny ofthc
advantagcs of der:octi.rn mashing
without a lot ollhe headaches.
lbday! accuraft | ihermomcters,
ak)ng with thc rbility ofmost homo-

brewe$ to hear their entire mash
whllo sti.rring 10 ensue consistent,
even heating throughout. alhw the
temperature steps to be achieved
consislently and accuratcly in oro
ves{€l, without tbe laborious and
time-consurning drawing off of
Ir meesured portion of lho m&sh.
boiliflg, and rcmixing- In this man-
ner it is easy 1o achieve the protcin,
behr-8lnylase, and rlphr-amylasc

For thoso brew0rs who erc
unable to heat thc onlire mash for
srep mashing, don't dc$pair. wheal
will conlert well cven when used in
a single-step or inft|sion-siyle mash.
$'Irilc efiiciency may sutler sliShtly,
thc prescnce of approximatdy 30
percent borley in tlte mash will
ensure thal enough enzlmatk:
power is present to givc good

The Wild World ot Yeasl
A truc Bava an hefe-wclzen

wouldn t be th(! distinclive bcer that
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it is wilhout tbc presdrca of the
lorv unusual veasrs tirat are used to
brew il. llNle aD! alc yeasl l]trn bc
used lo brcw a whcat-basrd becr, ir
is the phcDoli.s gixrcrated by 1hc
specir izcd $'heaL-bccr srrai s that
pn)lidc lho (ft^rlikc spniinoss,
batrana chardrrr. and vanilla
ndhcsiv.-bandogc aronrarics that
arc thc conrplcrily of a trul) rvoll

adc $herl bccx \\lcasl 3066
(\\'cihenslHphar \\'eizcn) and 3:ltt3
l(icrrnan 1!hcatJ rre two oxccllenl
c{anrples ol true wei7.D strains thtr1
will l)n,!ido thcsp (haractcrisfi rs,

and olhcr vcast supplir)Is have
strairs lhar will gi\'o similar results

Uhcat-be0f )r)asrs rend ro bc
cxlrcmcly lc rp.ralurc sirrsiLi!c
dudDg the ftaTrxrtaiion. nxn.o so
th standrLrd alo }casts.
l:.rncntati,trrs iu tho r\'arnrpr t)trd of
lhc oplimunr ra gc (68'lrr 72. !)
lcnd to a.( cDluat{r the baDaDa
characlpr pf0duccd dnring thc
Irrmenr,rli(trr, rlhile rrrt(ir lcrmenrs
(6.1' Io 68' F) tand to lcrd loward
morc ol a rlovclike, spi( y charader

1i,r th(,sc brclrrns who arc f(trxt
ofr:ulturirg rhcir own !ca$rs frorr
boltlcd (xrnmcri:ia1 fft)ducls. a lvord
of(:auliinL Lnless trtrr arc crtrerncl\
t riliaf $ith the pfi'duct in quesri(,n,
arrd|lpls al cullufing r])c rcasl in a
h,,lc-wcizcD bi,tllc mai \,or! t|F bo
a wast. ol lifire- Ihc ro thp unltr$lc
Iaturc ols('Inc 

')l 
t}c morc dJnrmic

wcizcn st.ains, riombincd rlilh thc
rclatholr' 1('ng dishiburio'r rhlins
that nro requiflid to gor nanl finc
Luropea st!]os onro,\rrerii.ur storc
shches, th. bmvcrs dose th,i
Iinisired b{ror r\ith a tfasl tllat has
Dcen (lll,sr!r spocifi(alh fi,r irs abitftJ
to pr(^rr(ic good hng-lenu stabili.i in
Lhe ho|lii. llost ot rhe tirnc thcsn afp
nr)l tho vc sls th{t rfe urcd ro adu-
alh lirrmcnr the bec. \\'hilc a sllf-
fcsslirl cultuling fllsurih a v.asr nra!
lcfv woll yicld ar e\{x cnr brewing
suaur. rr mQ nor irupan the drardr:
rcristics furnd iI lhc bortcd pritrlud.

Serving Hele-Weizen
]s ltterc nra manv $id{i.r.

!ar\iDg sr)lcs, ahere afe lnan\,
i!id.\ \'uynrs merhods ji,r p;uring
anrl (ij0ring rvheaL beors. Tho

whcat beer glass isjusl onc lafcl ol'
this. with itr tall. slendcr, cunt
shapo anrentuating rhp hcM relen-
lioD of the product. l he slightlr
(:'lvad-tn n)r of this glass dso hclps
lo rrap the fidr aromas 01$heal
bccr *h.re thov can be dioyed by
tha nosr \vilh each suftcssire sit)_
\vhile i1 is acccptable 10 dccanr I
r\hcar bil)r as on. \0uld do \ilh a
slandltrd homcbrew t{r rclain rhr

sedimont ln lhe bottlo. lrue devotees
of 1|{r lavoB providod b]r the
unusual ycasts in hefc-weizcn sryles
\!ill many fimes rotain the lffit one
to lwo ounce5 r,lbccr in thp botilc,
sliill it around t{i stir up thc yoasl
scdinrcrrl, and thcn pour rh.se lnst
dregs into fte glars.

Van) cnlhusilsts lilc lr' $lrrc
thpif whoat h{rers.iusr a lilrle i,n thc
.okl side 140'1r) 45' t ). (itd srorag.,
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hPlps thc Jcast in
the bottl! r.main

stablc afll as thc

ridr spicy anrmas
ol(hc bccr begin to

llclc-weizens ax0
oftcn sorled with a

riombiralion is iDteresting, sorne
homcbrewers l'c(l rhal thc li:trnn
servcs to r)nly covr* up many ('l thc
navors rnd romat irnpartcd bY lhc
ingrodicnrs uscd 10 hr6v the lvheal

Jusl as with ary homcbrcw,
hclc-wiiizen provides thc
opponunily lbr thc brelvor lo
exercis. fl exibility $hilc produ,ring
('ne of the world s t:hssii stylcs.

TlRED
OF
BAD
BEER?

To Breu tbe kst,
B,℃ευフZ′み力θ Bθsタ

Call 1AOG99$2tr4O
for the locatn)n of a tuIl-scn icc retailer near you

Crosby & Baker Ltd
wholesale distributor o( some of the world's

finest brcwing products, including:

Muntons, WeYermann,
Mountmellick, John Bull, Edme'

Motgan's and much, much more!

'Iho tbll,lving r(r:ip.s will help
provide x slarting poini.

Forest Falls Hele-v{eizen
(5 gallons. exhacl wilh specially
qraifls)
Savaria -slyle wheal

ln0redienls:
. 0.25 lb. crushe(l crysial, 20'

Lovibond
. 0 3 lb rrush0d r:ara-pils (dcrlriD)

. 4.5 lbs. dry \1'h(ill 0xrract

. 0.5 0r. ll.rlc hops (7.2'l" alpha
acidj Ii)f 6{) mir.

. 1 oz. Hcrsbnt(ktir lrol)s {3 8'/,
alpha aridl lbr 20 

'rriI. l/2 tsp. Irish moss fir 10 min.
. Nycast 3056 (aavariar) \\ei7cn

rrlcnd) or similar ycasl
. r/r cup corn sugar lbr Priming

Step by Slep:
Itring 5.5 

'{rl. 
\\'atcr b I boil

Whil(' hcating lh0 walcr. add r
smrll Srain bag.i'nuining Llrrl .r!s-
lal nd (ara-pils rtralts lvhcn lhc
tcnrp(:rantrc rca( cs 160" l. renrolrl
lhc spei:i lty graitrs, (x)ntinuc lo
bring lo a hoil Tolal boil is 60 mnt
.\t thc sr,irt ofboil, .rld the drr_

whoat cxl!act and Prirle hops. lloil
,10 mi'r. rnd add Hcrsbru(,ker hops.

lloil 10 nrin. morc and rdd lrish
moss. Boil 1o min. moN (lhill and

lop uD t1) 5 thl witb co('I, l)rc'boilcd
warer At 70d li p'ich ycas1.

|lermcnl in primar] 41 70' f
,\fl.. high kraeuscn lblls, tl nsler
l0 st{ondarl ft,rnrentor rnd
c,,rdilion ibt l0 dt.\'5. Prinn: tYillt
roflt sugar and bollle

O(ii 1.0:15

lr{;:1.010

R bidolx Dunkel
t5 gallons, Pa ialmash)
German'siYle dunkelweiren

lngredrenls:
. 3 lbs. {mefican lvhile whcnl malt
. 2 lbs. phlc t\lo-rorv tnrll
.0.75 Lb. dr'k crrst.rl.90" Lo!ib')n'l
. 0.5 lb. bl!(il lJarley (not bla(rk

rrah or black Palent)
.3.31hs. unhoppcd whoat cx$a{l

. 0.75 01 l,crlc hrDs 16.8% alpha

@ 
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acid)for 60 mirt.
. 1.5 oz.lla[cl.trur]r hops

{4.0% alpha ariid) i,r 15 min.
. V2 lsp. lrish nnrss for 15 min.
. $Iyeast 33:13 (Ccrnran Ale) or

. :ia rxrp corn sugar li)r priming

Slep by Slep:
Mix.^morican tlhi1t' whcat. pal(!

rwo-row, rnd dalk crystal malls and
black barlcy wilh 7 qls. sater in
brc$pot and bring t0 150" to
155' F'. Ilold for 45 min. naise tom-
Derature ro 170q F and spargc.
Al1er rrn]e(ting 3 gol. of runotl top
up k{itlle as ncccssary lvilh lvaior

Tr)ral l)oil is 60 ir. Bring io a

boit a d add 3.3 lbs. r:xlm(l syrup
aDd Perk, hops. Boil 4t nrin. rnd
add lLrlhrlauer hops and Irish
ntoss. Br)il 15 min. nrorc. (i,ol and
top up ro 5 gal. wift cool. pre-boilcd
watcr, and at 7(l' I pitch yeasl.

Fcrmenl in primary sl 70' lr.

Altcr high kraeuscn Ih s, lranster
to sccondary fermcntcr rrrd

rx)nditior li)r 10 days. Primc with
r:orn sugsr and botllc.

0C: 1.05:i
FG: 1.014

Alles Cameraden Bavarian
flele-weizen
(All-qrain)
Eavarian hele-weizer

Inqredienls
.6.75lbs. Dowi'lfc (;osyns BclCi n

. 3.5 lbs. pfll(: lwo-row malt

. 0.75 lb. carrlils (dextrinl alt

.0.75 oz. Gcf rAn No.thcrn Br{:wef
hops (7.2% slpha h.id) for 60 ri[

. 0.5 oz lbttnongcf hops (4.8'/"

alpha acid) li)r 30 min.
. r/a tsp. lrish nnss for 15 mir.
. r/2 tsp. ycasl nulri.nt for 2 min.
. \cast Jo68 (nreihenslcphan)
. :rA rup (rorn sugar iirr priming

Step hy Step:
\,lix llelgian whP{l, lrvo row

rrrl1, and cara-pils rirnll in.o ll qts.

walcr use a slep mash: Raise the
temperarure to 123'F rnd hold or
15 rniD. llaisc,hc lompe.ature to
148'F and hold 15 m;n. naise thc
tcmperattrre 10 155' F rnd hold lbr
35 nriD. Ilaise thc tcmperal re to
170" F r"d sparge 10 (x,llect 5.5 gal.

BrinS to a boil and rdd {;erman
No(h{rrn llrewcr hops. Total boil is
60 nin. B0il :10 mh. and add
'lbtlnnngef hops. lloil 15 min. morc
ard add Irish noss. Boil 13 min
morc a d add yeast nulrienr. Iloil 2
miD. rn(re. (ir)ol ancl pitch loast at
70" F_

Hold lhrnrentation t(xnpefaturc
bcrwccn 66" aDd (,8' F. Transler to
secondary aftcr kraouscD lhlls and
condition for 1O to 12 days. Prinrc
with corn sugar. bolile, and {r,ndi-
lion lulth{}f al room tcmp(irrturc

Sorvc wilh the yeast in a whcftl
becr glass. close tour cycs. and slip

0G 1.056
lrc 1.015 \:,
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Keg beer without a kegl

Beer
Dispens6r

Just PRESS, POUR A ENJOYI

. Easisr to fill lhan botllos - No pumps or CO, slstems

. Hd& 2.25 gallons ol b6€l - T*o "Zlr'perfect for on6

5 gal- f€rmonl6r.

. Petentod colflnllaling Pror5uro Pouch meintain8

c€rbonalion and fro6hno65.

. P€rl€ct dispon6€ flthoul distulbing 66diment.

. Simpl6 lo uss - Easy lo o€rry ' Fils in 'ftidg6'.

. ld.el for parlios, picniG lnd holidoys.

A6l fo. t|3 P.rtl ,P{to B€€r Di€pon6or at your lo.al hom6-

bfow supply 3hop .nd at your favoril€ ola t brcw6r.

QUOIN &ronouncea'ooinl Phon€:(303)279-8731
401 Violot St. Faxr (303) 278-0833
Gold6n, CO 80101 hllpJ/w'rr.parlypig-com

Brcv uith thc bestt
. Home Brewing

Kits & Equipment
. HomeWine Makina

Kits & Equipment
. Dispensing Systems
. Ra€king & Bottling
. Mashina & Lautering
. Malt Kits, Grains, Dry

l,lalts, Hops,Yeast
& Beer lmprovers

\{e hav. the very best to
supply all your homebrcw

coll for your frce coPy of
our full-<olor 20-page cotolog
The ltlbalr Brswitr€r Sorrrce Bo
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li\ery honn$rdvcr likcs to tty
n,rw rccipos. Th(i bn,sc. who is
ols(' a g{rdcncr inireases his oppor
lu ilir$ li) unilc nvo hobbies by
usins ho,ne-gros1r pmdurx, to cro-
a1(. rew {nd difiercr)l flavors. lhc

legera.blc or fruil ingredicnts for
pumpkin .rlc, chilo b(r,r, rAspbcny
$fi'al. and othcr libnlions.an bc
groslr in your ol'!n l,flriklard. lho
s(x,le ofyour bfc$cf s garden is
oDly limirod b) thc ir)rrgitr{lion.

GrnoEx
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In some cases il may takc imag-
ination 10 dcsign a gardr)n thdt will
produ(c suflicienl. in$edients of
good qudity lbr indusirnr in homc-
brew Ccncrally, ftom rban areas 10

the pldns, cvcn beginnirig goldcncrs
can obtrin rcasonflbly $n)d rcsulrs
wirh a liltlc planning and common
scnsc. Therc aru a lew rather
bIl.sic things ti) iake inro acconnl
beforc sctting spndc to earft thal
will hclp ensure a mea-rure of

Fimt, have some large paper h
rulcr. and pcncil nvailablc. Many o[
us arc not arlists or designors, so
oxpect a few early lalsc starts. l'hor
sclcct an area thot reccives plenty
ofsun. lfyou think it may gct roo
nuch sun in the hcat olthe sumnror
dont worry, you can dcsign around
lhat issue d. bit lalcr. Sclcct aD area
you inrcnd rr) us{} as a garden and
ask ihc foll'wing questions: Whal
goes on nedr thc proposed sile?
(Lawn lreatrn{:nts?)Are thcre any
chemir'rls thcre? {l'oo1 runoflf)

Hop Ⅲ

…

'lLiN r lViE 5u00di

¨̈恥2 F..r

l{hat rvas lherc bcfore? (Arr old
coal bin, leakage from an old oil

It therc ffc no problems wilh
the nrea tou sclcctod. messur{i thc
pbl and drow it on a piere ol thc
paper. A scale ofone in{:h l0 ono

foot is g{xrcrally quitc heiplii, but
use whatover scale with which you
feel flrnlbrtablc. Then think about
whal you want to grow Ilyou wanl
lo pl{nt in beds. allow up t0 four
feet for thc beds and lwo leci lbr
walknays. You (dn probably do wilh
less, bul ifthis is your lhst atienrpt,
pla[ big. lcam from r)xpericncc.
and modify next season.

Whal Does Your GaldBn Glow?
Aller a suitable flfea has been

sehctcd and skelched, ii's time tl,
decide what lr) grow Thjs decisi{)n
B,iI be influen(:ed by what you. plot
has to offor in rhe way olsoil rrrndi-
tions. sun. and drainage. Soil may
bc lighl and sandy. rich rcd. or any-
thing in betwecn. In gcncral if your
soil is rolatively dark and will groiv

$ass, you have sonnthing to stltrl
with and that you (uD modify rcla-
tivcly casily iryou cither need or
want to. Varir)us addilions such trs

manure. (:omposr, bonc, or bl(r,d
mcal will help your garden soil. ,Ul
of lhcse addilivcs a.rc arailabh al a
local garden r:entcr. Comporl an{l
mulch are ralled "gard.ncr's gold"
for good reason. Organic malcrial
helps both cla! and sandy soils. In
general it is bost to have relativcly
rni soil lhat is wcll (onrposted and

Obviously planting ri|llc will varl
wilh gcographi'i l(xxrrion and kxral
()Dditions. Gcnerally, wait until
aftcr tho last danger of liost hris

罵  . 91訂
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Palq Whe*, Amber, Dar[, Lager, & Nut Brown
Custom qt.acts produced to brewer's specs
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trrssed. IJi \(\\ EDghD(l rhc\
,Frrll\ $i,ir,,(l unril \l, nrorial l)r\
lri Oklah,,,rrL li)lks \!ill v)rnfrimcs
t,hr'1 rs, rdl as n!!i \ccLs alter
i rsllrf. It rll dc|trds ll.rr.mher
rhrl tll $f!rhff \arit s lfon regir)n
r,) fl girD i,,,(l \crr ro \, it': \sk
s0n'r,or'r.sh0 has li\fd in th. afpr
l,r a liir! r, rrs or sonro,,no Nho

Thc Dla l rDosl hf.(r'fs sarrr r,,
gfol! is h.|\ lho Nbilir\ r, gn,$
hops is sonrfwhar lin' l,ri l,\ ge,,g
faph\' bul rror0 so b: rh, al)ilil\ r,l
pfod!rf f{)ndilions f ,)rrit,afdlrlp l,l
:10' ro ;;' D,)rrh larir'r(1, \,,r nll\
planr.d aii.r the h\l (]lrijjpf ,rf lr{,\l
hrs passcn brl rril ldL, r llrN I l.1ri
\lar. thf flfrrl will rr li irs lull
h.ighr ol lj r) 2j lir'r iri hr. Iurx
and Ihen bfiln 1,) l)nnlr,, \i{L
arnrs N..l ilrtr!r'rs .\r i irsl 120
iiosr-liPP rh\\ rfe tr,{1rird 1(rr'

llo$pfing l) fp,l su! i\ rr! d.d (as

nrr.h sun r\ lx,\siIle ,,,rrrbil]cd
\rith a lol ,)l *alering). s is a *ct
\|finS llnl)w,{l b\

ll,r)15 sh,,ul1l bI pliIr1cd nlo por
l,ill. sill, l,u(ls poillil,r ut) and co\
,.pd \irh,)r, inch ol \L)ii llills
sli,,!1.1 l)ts rr l( rn lhr'.. li..t aparl ii
llip hops rr,,,l th{ snnrc laricr\
rf(l fi\e rI sr\f l.cl rpirl illhc\
nn r)ldilli r!n \nricli.s lhc llfst
\r,rr sill pnrducc a snrrll .fop as
1lr. pl lr crtcn.ls nl)st oi its eneu\
Istablis]lirg n larg. fi!)t s\dem
llrf s{'c(trd \.lr \ill pr.dnce nr,e
ll(i$crs lnr dning anrl hf.$in3
IlcfrL'ni th,,planls gr,tr\ nlhef
l!r9.. a srriDg snppofr \\sr,,nr i\
nf.tlctl. I o(iN ibr sfri, rl,,rig a

lincc. glrag.. of our hril,lirg. I1'

nono ofrl!'sr i5 a\aihhlr. a sut)l),'rl
slsicm nra\ he fi)nslnrlr\l r)ur 0l
l\\'inc. ballrA \rire. arrl ! \lale ,r.
pnle as sh,^\r r Il|, li!rfe dr Irr.l,,
12 sonl ,,\tnns re,1,irrpr.i rlirI
hops \inrs hr all,^\,!l r,, Xr^\ up t,l
thoif frl hfighlr thr rrrl!,ftNfl t),)iI1
is lo lcpl) Llr'\ife\ h j{lr .nougL 1|
Ltspp lIe ll,,$',fs Iiorr Ltiufhilg lh.
,fi,unil ,,r,1 lrakc han.stirg possi
l) c. Klrrpir{ thc plants !p si\ lc.t
,'f so sill gr'ncralh b. sulliri.nl

Hops, lhe Center of Attenlion
tht rtrs,, ,,l lhe sfr.f rnd slru, -

tL'rc nffds ol hops. 1l'i,\ aff a gli,xl

I)1n,1 1,, l)1,,{in lli( (l.sigD ol lorr'
hrts\ grfrl, r. ll \rr nrf (onccflr, d

ibrul 1,,,, InrIh srr il] thc hcrt,'l'
llre s!rrrrr'f, rh,. l!,t)s cnn b,i us,,d
l,) { ,erl,, slia{lc li! ,,1hcr pla|rs
ll\,,,r rr'1!,DsLr-ui[{l b\ spa., ,r'
the l,r',,ti,{ r)l li r!r's aDd/or onl-
buildlr!r. lrops.i!r us. tho!c
slrr{ ruf1,s. ll vr)u irr. a r.nlfr \,lr)
frr' l dr Iruch tafd nrodifitalion.
\ou rrighl lr'\ glu$irrg \onr hr'trs

al,,rl. rr old, unusfd.ldh.slifc in
Ih, l)r, k\anl. \\'h.rc\cr lhc\ ga

reni{ r,rhpf lhrr lrr)p pl.rlls hr\r a
hrg,'rr,r s\sr, Ir Ci\c thcnr plcni:
,'l n)orn in a ut ll (lfaiDcd ar,,a sincc
Ilr r'trrl s\sl.rr fll]uot t(t.ritla

I r'l \ sr\ lhirl \0u ha\f .10

li!rl-b\ 20 l!)r 1)l{,t Lhat rf( oi!cs
din! lsun rll dir\ Ollcoptionisro
slrrl $ iLh lrrps rnd thcir xjs..iated
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supporl st|u(1urp rD(l Uso them 10

pfovidc shado dufing thf h(nGsl
prfi olthc sunrmcr wh.n they arc
ar th.ir lirllpst. \ pr,ssiblr dcsign is
illusrrrled l)el^! (liasii: l)esign ol a
llfos Crfden)

hr a rurul rrer a h(nrehr.\fcr
wilh st li( iurl hr(l and a rlell .ot'Ld
conccilabl] r)r(^nie,,r rifl,(ir!e o\'cn
iDgr'.dirrrt in a harrrr orhon)cbrc$:
Uan\ (n us lnP ir urhan or suburban
ar(-'as irrd musl rirnlent oIr'sclrcs

Hops

Coriand€t in shade
of hop planls

sith gfo$i|g on\ a p(trlion ol \\'hat
No pni ir our beer 'lhis basic d,,sign
is onc fxantpl('olhrtr! lh,l hfl\\
gardcr) nra\ be inlegrrl(al. Ihp h,,ps
pro\idc s(rrrr sh (le n)r ('1hcr t)htrls.
such as louratoes, rlul rra! lr)l need

dirqt sun all da!. Thf hi'ps ,:an rlsi,
plo\idc somt shad| t,,r heil)\ rhar
rcquirc somc h\1t ol t)r,nerli,)ri lfrtr"

'l-his dcsigx is r)rx, Irrssibililr,
bul man! .onl'iguflliuns firr \0uf
gardcD ar. possiblo artd sh d l){
.onsid.rrd. ln pati.Lrlaf lltos,i wl!)
renl and art] not abl.Io ch.rrgc lll
Irrd n.rrd lo be a bil moft frfrii\..
'lhe l:r'ba Brc$ Cndctls illuslfa
Li(trr (otf,nsirc. pagc +51 shows t\!.
garuifn layouts basrd oD hnitcd
Ih\si(:al .haracrcrislic ol thr \ r|d
rnd r.srri.red modili.atons. lh.
r{}t) is lronr \\esr Virginin aDd thc
b,,u{)rr s ftl'm l)\lahomn.

Preparalion Tips
DrfinE rhe $inlor plafc w'lll

(le(!)nrp,rs(rl rirmpoct and./or
Inanufe '\i'r thc ga'dcn arca. Lot
Lhc sun arrl sno$ do lhe Nork:
nurricnls,rl rhr marr,fe $illgrl inlo
thc s)il durirrg th,, sltr irg rhaw. l)ii

North

、ヽ__  _ ___´ ノ

montng sun

Various typ€s
of peppers

Bn31C Deslgn of Brewng Garden

Possible llome Brew Garden Plants and TheiT Requilernents

Plant plenting Soil Space Watet Sun Feeder

Hops Ma,ch‐ mav   Very nch     6‐ 7 Feet    Lols       Fu‖        Heavy

Horseradlsh       Feb ‐March      Very rich         l‐ 1 5 Feet     Su“ icient       As available    Heavy

Anise            Fariv April      LiOht& Dry      lF● ol        Su“ ic,ent      Fu‖            Light

Coriander Ap l Light E oty 9 i0chos Suflicie As available Modemle

Gar"c        Apr‖        Moist&nich   6 inches    Wen,eany   Fu‖        MOderate

Pumpkin         Apri!‐ Mav       Rich            l‐ 2 Feel      Su“ icient      FII‖            MOderate

Peppers Aprll-may Bich 'l Foot Well, early Full Heavy

Mini April       Rich        3 Feet     Lols       Almosl Fuil   Heavy

Berries           Spring          Rich            2‐4 Feet      Sult cient      Fu‖            MOderalo

Horellound        Spril10          Dry& PoO『       9 inches      Light          As Availablo    Light

■ヽ,、   ''｀   卜,「、、 .ヽI ●( 、ヽヽ
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Herbs P●|ler3

not work the soil ultil spring rvher
the ground is lvcll rhawed ar)d rea-
sonablJ dr}l \\brking il whjlc its
wet will onlt compact the soil.
lJ€ larcfrl Doi to sholel r)r plow
snow ('nlaining do,icing chflnicals
ot salt 0n1{) the garden ared-
'lhoy ma)' hrrr lour pl{rnts root

llops arc a good starring poi r
lbr soil lrealturnl. An area l)arri.u-
larly q,cll lertilizod and manured is
bcst for hops. Frcm thar starring
point orxlifi(rniurs can be nlade for
olhor pl&nls. Hops nced good
drainage, s0 a bi! ofsand will hctp
kccp the soil a bit lnsc and aid in
drainagc. Sand also h{lps coriander
and horsera{lish. Cleck wiih your
(ountv (rrrcll'ralive Exl()l)sion ollice
bcfore addi'rg saDd. you mav bo
bcrlcr olTimpri^.ing rhc soil rvirh
(ronrposl. Mi)st r)f the othcr plaDts
you mignt grolv in a brp\r gtrdc[
reill do wcll wilh lhe irilial rflrat-
mcnt tbr.hops.j sl wjthout rhc
sand. ,\llcr harvesri[g [hc nowi)fs

CIRCLE 42 ON AEr{DER SEFVICE-;i;

鴨

Shad●|
by 7_

The Grape
and Granhrv

A Complete Line of
Homebrew Supplies

and Equipment

●

Kegging Supplies

Mai1 0rdcr Prices

Same lDay Shipping
Bulk P五cing

C訓
愚y」ll臨:講が

°g
Akron,OH 44310
1‐800‐695‐9870

www.grapeandgranary cOm

Since 1971). Williarn's Brew
ing has been thc leader in
cataiog home brewing sales.
IVe feature a huge linc of
home brewing cquilnncnt
and supplies.

Roquest your free calalog t(}
day, and find out why we are
the leader!

聰lllttPl算 L需聡篭ING
Pll。 llo Req‖ esis:800‐ 759‐6025 ・  Fax1800 283 2715

ctpcLe:r or seeoea senvrcl ciE6
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don-t lbrgr, lhe \incs. B(li're lhcr
drl! tlrc lines can bc \\ofked io
Drake "grapcvinc"-likf wr€aths.

The Supporling Cast
Olhcr plants rrecti somc spccjdl

rrrrsideralion but pr('bably not on
llre samc lcrel rs hoPs.

l\mpkins, li)f instancc. Dtxxl

signilicant r0r)m, lull sun. and r
scllcrlili/rl soil. Gcncraliy lw,
hills ofpunrpkirs I'laccd sidc b\
sidc aboul lhree lcet llpafiwill nced

six to scvrn fetl ofroom lo all(Nt
thc plart I', gr(tr!. $hon Plantnrg
puDpkirs fof ! brew Safdcn b()

slrrc lu pltrnl lhe ss'ecr or pi(j vnri'
ctr.'. Sonre !ariclies arc sclctttd f('r
mtkillg jarkr)'lanlcrus; th(:y woL'ld

n|t b. as good for br(nvi'rg trs lrxl
swerl tllo uscd Ibr pius Pie Pu'Irp-
kins [surllt havc .r smooth (rler
skin and rre smallcr tha tllr lvpe

used fo. carling. \blrr kids (xrn help

!itrr here. lfYou gro\Y tht snuller
piP p mplins. lct Your (trildrcn
painr lhcm a1 Hallorvrlen \bu oirlr'

want thc irside fr)r !our fllc, s,' lel
them ha!c lirD with lhc oulside.

Pepprns like dircct sur. thp
morr thrl beller \bu can hr\e nu{h
succoss tlilh a taricl) oI prtiP.rs in
rhc sanrli afca {lrom lluugtrfitr'r $rx

- lorl h(n - and jalapcros 1,1

rhihs an(l gteen bcll pcpPt*. rlur

don t pl nl l{!r soon. .\ lul( (hill (an

Tak€ it slow, start

smallr and have one

of your homebrews

when lt gets hot.

bc rlfrdlr.
Itlint socurs l') like thc n)11t'nI

su|l Last ard slla(lr in rho altcfnor'r'
\Iinl will iolcruL. lrr,f.lrahagc rnd
lik(is hra\t $rtcri|l9. (;usr lbr
conxrert r;ll pulposcs, rlrrrll .an
cxhausl thc soil iD litrrf \, nrs lror
thc purp('ses ol cuLlilrling tbr
brcrvirg, rtranuriDg llx nrirtL healilt
in thc llll ard tGing sorno D,,lash
will bc sufli(:ient to pro\idrl enough
mint l'or lhe lrreNcr. liinNrin,{ lhe

bushcs c!(r,t|ragct gro$1h durjng
rhc scason. Onr, nolt of c.Lutic,n $ilh
mint: lr nc,)ds 1,, b. .ontroUcd \liIl
plants can grow lo urrn'aD:tgcaDrc
prountions and t(llual\ lake o\cr
parl0f thc l-'ard. \\hen this haPpcns

th. plant nccds 10 be siglrificrnth
lrinrmcd and parl uf lhts r(!)ls mnsr

Bcrries aro a bit ol n difr( fenr

arirnal. L,nlcss lou o vcf) poli(irrt

it na) he bfsl ro Purchrsi snrnll

bcrr\ IthnLs lrom a loral gardcn

ccrrlcr Rrspb,'rry, biuobc[!. black

bcfry- nDd,,1hr,r similar b$hos likc

◆

N 0 n T H W E S T E R N

Award
Winning,
High
Quality
and
Best Valued
Malt Products

Malt Extract,DME,Hops,Grains,Fruit

Flavo「5,SOft Drink Extiェts&MOre_

Wholesale Inquiries or
for a retaller near You.

http!//www.nw€xtlact.com
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dch soil and roqufe approximatelJ
thrcc to lbur lbcl bct$con bushes.
'lh{)y arc light lbcdcrci a good
Ixriurnrg nr rc lall will do thcm
vcr't rvell- Bushcs mav not produce
irxDcdialcll: Kccp thcm rvoll
tvatcred. wccdcd. and ivair unlil

Ifyou dccidc ro inregratA your
blcw gardcD into the family pl(n,
rcmcmbcr tiat ditlerent plants nccd
difTcrcd condhlons Pla.ing hops,
garlic. and pumpkin close 1i' .a(lr
othcr makcs good scnse. be.anse
thcy all likc rlch soil and full sun
,md necd signill.ant amounls ol
waten Mint rlsir rlnjovs lhal l!pe r)f
cnlironment but 

'naf 
sprra(l s0

aggressively lhiit it takes,,vcr It
mr) be besl lo kecp minl separ'rle
tiom other gardrn i1ems. Plu,inE
hctbs that do not rcqrire ltrll s n in
the shade of rl'c largff h0p !in'is

8e 0lganic
The nr)fl'('fgruic your gardcn

is lh(i lewcr risks vou lakc ol'
ingrisling pot(l|lliallr harDlul chcm
n:als. Preparing thc gardcD with

'rnnposl 
or llll|rrurc is rrirlainh

trrofe labor inlonsjvri than usirg
rlh(rnnirls. but thc crercisc will
lDakc lasl wirter's brcwjng dlbrls

llcrbicidcs will gci inio ahc soil
aDd on your producc. Using mulch
will inhibir wccds, and pulling lhcn
whcD thcl, appcar is prclcrablc to
chcmical trcatmcnts. Straw is a
good mulch bccausc il allows lvarcr
through casity and breaks do$n
rclativcly qr ckly. Another optir)n is
to place t{'o or three sheets of
nclvspaper around plants. lhc
paPer i\ill srop iveeds rroor gri'wing
by blocking ol|t sl|nlight stil"
Alkxving moisture l(' pass lhfl)ugh.
Ity lhe end oflhe season lhe paper
will have.nmposted enough 1r)

b.c,'rnr: pa.t r)f tl|e soil. lhe ink has
liltk' affc.! o[ tlxi soil.

Pesticidcs should bc avoidcd.
DcpcDdhg on thc pcsi a mild soap
solution or vincgar ard lvatcr rnav
bc uscli spravcd or lightly smcarcd
on thc plants. l hc iuico of rhc
habancro poppcr has also becn
knoM ro rvork l|'! an insciil {and

spor'se and dog) ret){tl{xr(. Thcrc
a.. also good irs{n ts su.h as lad}
brgs thaL $ill get :rll|r thc nastn,s
in lhc grrdeD l.ady l)rrgs ran be
ordcrcd rr)mmcri,iallr in the spri|l{.

ll it a bi1 of work lo slafl th,l
ga.{ler. lhe pldnDing shg{}s ari:
lur'. lhe lurning r,l the soil can
hrr0nrc riring. lale it slow, srarl
srrsll, and hale re r)l Jour ho r0-
brcws whcn il std srogclhor. Il

you cnjo! lhc f]Is[ scason. increasc
thc sizc ol thc plol in lhc fall and
thcn again in thc follolving spring.
Nolhirg sals you nccd to gct
cvorythi0g donc in onc sc$on.
,{tcr dl. you didn t bu:omc an all'
grain brovcr aftcr rour lirst kjt
Gardcning. likc bro*,ing. is some-
thing to bc cnioyad. 11 is anorher
outlct and soncthing yorr thmily
can cnjoy with you. u.

Tte Home
BreWeFず
YOuR LOCAL
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MISSOURI ……
ARKANSAS …
TEXAS

HOMEBREW SHOP NAT:ONW:DE!
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our
FREE CATALOG
(800)321‐BREW

CALITORNIA .. {E00) 622-7393
NEW JERSf,Y.. (n$ 426-2739
NDWyORX ... (&x))346.2ss6
MICHIGAN,,,, (U$\ 577 -2739

W.b Prg€ - E-Drll:
http r//*ww.homebrew.ry.com

bomebFwaa)dhlnet.Det

1800)321‐2739

(81Xl)618‐ 9474

o003817‐7369
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Butch,tlle crricial
GDG breurdog, says;

・Gel your n"oopy

ol my aoま 鵬コ劇ng

跡曲m●bttul,
leatunng qua lly

曲inЮs sled tan惚

and′〃he it ngs
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lodalヽ mにrobro″er
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Get Youn Yeast $tnaiUht tnom the Bottle
by Tom FulLar

/-
\_l t tlttr ntrg tt',tst

_fi'( )u t )v t t r Ji! t'o t i k,

coDIDtct (-iaI l)ee) catl
be 4 .] itical stcl lt)
nttking lrtur tlotta

Ir's lhri ho ribr$v 's lamcnl
\\, rxrrre up wiLh whtLt wc think is
lh,, rrerlc.l ".krr" rccipc ibr
Guin'Fss. Si(.ra \tradr. .\n.hof
SrPnnr. \\i) labof our nasal glands
wilh lho afoma ol tho hop! and lry
i,r d{rli i lho cract malrs used ur lil
{rrf l,)rrgtrc bccc,rrcs a picce ol u\f-
lcss llrsh. Slitt thc liDal producr (,r
our irt.nsc study and lahor lails lrl
Drrrl our cxnctiDg dcnlrnds.

$Illat could possibly be wfl,ru?
Oltcr wc balc tho same grain bill rs
uscd iu our tlrorito b.crs due r,,
$dl-honcd scns{'s aDd intense stll(h
oi availablc lircrarur,, lhe prol)l{,Ir
is that I0ast plals rnlrfl rr{rli 01'a

folr) ir thc inlishcd pfodncr thal
nrart ol us rcrlizo.

'l'lxlrc arc hollrobr,.rls Dadi
$ilh { \cnlhing lion) brerd tfasl l(l
Du\,l rcasl.uhu rd nffola harrll
liom rhc br'o*cry in liclgium llfuI
sLrr-r_1. Noi nll arf g(x)d, hul n,,l irll
rn l)r!d. lhc Nholc ider is ro rnilfh
lh. r(r'ip. \ith th. Ionsl. \ttrr .,'ul(l
malc lhc pcrfect sirrra \ts\rdr
donc but il lon "se 

lh,l l)urel !,lrst,
]ou rc in lbr a biA disat)p{'inlrn(i|l1.

'lhc poinris. il ti)r $atrl 1{) rrrkc
n spccilic bccr or gcl a spFi ill, djs'
tirci lhror chan(l.risli, . $h) n,,t
go m !h.r sonr.e? \i,! nrat b,i rLl,r to
culturr thc veasL 1f(!n r bolll) ol
Iour li\1n ilc bferl Th| hrrd pan is
tha! nol loo nrar\ Lrf{e hrr\lcr'ics
lca!. )cast in lht hrtrle rhrso dars.
Ii has borrrme slari(larl lo lilL{rr lhc
voasl rnd pasleufi/,. lhf lJ(rr bclbrc

l.ofrinalell. n,n rll br'6vcri.s
lilrer (srr)all ni,rf,)l) \rerilrs lhar
only dislrib!le l(rr!lll nrc thc lnost
llkel}' lr) lea!e ll'o lcust ir thc bo!-
tlel rn(l , ulruring r"oasl lronr th.
bollle is i sinrpl pr0fcdur.. 11

requirr \prl litLlr.quipncnl and
cin h'r quile fP$'rrding.

,● 、、1● [|()、、、  ヽ,、  |● ●ヽ



Hot Prospects
First. you have 10 ilnd ycost in a

bottl* - n(l1 easy in this day and
age. l,0ol for the sludgc at thc
botlr'n ol lhe bottlo. li looks similnr
h t]re bollom ofyour bottlc'
condift'ned hom.:llrew ltefc-
w{iizrjns, il lhey arc true hclbs (with
y(rlstl, vrill conlain yeast bul arc
oll{in botded with lager ycast Ibr
primhg, which is dif|crent from thc
yeast used to fermenl.

Wlril{r this is oflen lrue, it is not
always truc, so drlturing fr(,m hofb-
wcizcns is still dcfi ilely worth a
try. Sicrr,r Nevadr, Chimay, and
most Belgians dso or,nlain y{rasl.
Llsing thc yeast lrorn lalnbi{is is not
rocommended; thc yeast slrains ar€
inhoduced al dillorenl stagcs ol fe.-
maniaiion and oftcn naturally {with
wild ycast). You connot culture
yeast llom any maior brand sLilrh as
Budwoisor or Millcr

Your best bct is to look for
yeast in the botlom ol thc bolLles
of becr ftom your falorilc l(xrl

microbrewori0s. Many nicrobrew'
crics don't liltcr and. being local, thc
bccr (rnd its ye&st) should bc licsh.

Il yo can't lind yeast in
thO botrom {rf thc boltle of a b.cr
vou ar. dying to (:lone. don t lrct.

Many yeasts used commer(:ially are
availabh lo hrrnebrewers via
lvyo.'lsl, Yerisl l.ab, White Labs, and
othcr n"npanics. lhesc ycasis can
also bc flrltur{rd at home wiihoul
hasslc. Cullurirtg these yeasts al]d
rcpropagrrinS rhen can provide
many bniws with just one yoast
purchas{i. Oflen brewlnbs or hrcw-
eries lvill tell you what lrtrain they
are using for trny given beer.

Gulluling Bottled Yeast
llere is a simpie mcthod for

yeast propagalion and stonrge. This
basic method is gcnerally used lo
(xtlect yeast lbr onc b.eq bul the
results may bc stored lbr yr)ur olvn
pcrsonal ycast b&nk for nlony future
libations.

'Ihe advantage of this nxithod is
that 

'ts 
simplc and doesn'l involvc

things like innoculating loops and
Dcrri dishes. lhe disadvantagc is it
doesn'i isolate thc yeast strain. Il
(her{,i an}thing unwantcd growing
in the bortlc, you ll propagatc that,

6ot3eer,
We 6otSupメ i61

柵m哩1触鳳酬血!蜘睦r壌

(all lorYourFree(atalog

l‐8oo‐6oo‐oo33

ftyirlthrlhlinc Ghlog

ww.|I|orcmfl(0|ll

3ttr,け &‖m3に ,0脱 498 Ham■鮎 o14S90

10,000 1akes and one
kick-ass brew store

_ seruing Minne5ota and the Estofth€colnq
call orwrlreior ourfre43 pagecatalog.

NoRImRN BR― L LrD.
1106 Gnna ANenue・ St ttul.ふ 4“■nesota 5,10,
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loo. lhe kr\ is to culrurc dr \easl as
soon rN J(trr rryin tho bortle l)r,n r

gile ha(1'ria tirnc lo grosr

Eqripmenl list:
. l2 oun(r be{rr botl|

. 510ppcr to ilt h|trle

. Ilulanc lightcr ,)r trr,parx, torch

. Can of I-lsol or slofr-brlLnd

. SaDitizing bltsrch solutioD

. {)nc{uarr m'lso .iaf or largcr
n(rFheal-y nsitilc glass coDtainer

Melhod:
il6:t, !: If\ou come a.nrsr thar

e!.r-su hafd-lo-litrd h,)ldl wilh I
sisp oltcast lloaing,trr rI. b,,ltonr,
fonridcr voLr$ell l)lc\sed. Y|u nror
wanl Io sat a prater

It.,! :l; &'ilal)uul sc\cD
oun(ps oi r|]o wirh I rr.iginal

pa、 ity o'1 030t0 1o50 dヽa
loll■ or nvl. ll()1〕

|〕
●11()ts i,)r th● 11

11reser、 all、
` 
、a ‖■ to b11lil〕 il

l]acteri′ ll 1lo、,11l B011 15 1o 20

nu]11ltes lヽr′ti lて ,ul llops ana rr、 |。 .Il

lo h01l rl‖  lo ll〕 nutes

●:```)●:POur the holn g wO,t
i111,aヽィ‖iti′ ed becl boti P (|■

1〕

、v i11 れ、そ lili′ |(l cap and cool

overiligl)|(〉 r ulllil pit(hlng teilll)● la‐

tul● i、 1),1、、(101158・ and`.3・ 11

Ⅲ
`1'■
 |:｀ Vipe ratn軟 ■■OP、1111

,1 1111ld bl(ヽ ach s011]ti(,I〕 1ヽ),,1、 [lle

ro()ltl、■lh diSinlr ctaii1 1 5

to 3o llli1lut()、 !)riOr lo l o「 k

peliOd

ヽ準,"皐:POp llk,“ り〕On th●
bottio‐ co],ditioned l,(■ li a〕 (l pour

all but the last inc1l a)(|,1 1lall

inlo a ser、 ing ves、 (1 10o!1。 ,

●産・1)`=101● h the lop ofthe
bo口 IP(`)il(a il ng tl〕 1 )oa、 1、cr,

bri● Πざ、,th t11● lig111()「 て,r torth

?.t..,' :: cdr.l'ul]\'opcn rlx
pfcviously l)rcpan\l rvoft and, $,irh
a.ottoD s$ab (lit)l)ed ir rodka (or
isopl.opr'l or grain rl(xnrcll, srvab

a!1'r! ;t: l{'uf roffit into the

Ge満
認幡 躍写ζζttL

Call i 300● 3“ 228
mediclne Rodt Olvisltln

See Our web●ゎ o靱 咄 mOdL“∝∝ にcoln
email:mediclnerIEkoOaglepeaに cOln

Dakoln S口
]、
pl卜 I(lt 2〔 支,、 つ、 :ヽH、さ212(lctt、Ltug sD i7112

Forget abOut
washing bOttlesI

32F助層マSWりRttθP aθ
br MicrO、。a windOws3 1と Vヽindows,5

・
l奮 ―奎 恩 1憂
lit岸イ U I生 ,I
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Slr'P lL ltcclcrn lh. bi,llli. lr)p

$'ilh alcohol or vodkr, scal il with a

stopper and airlock, rnd alldw it lo
fermcnt at rooDr lflnlJfraLure.

lilet| ll): After fcrnentallon is

ronlplclo, th. b"lilc rna! b. cappcd
with a sanilizfll bollle fap and
savcd iI ltrc rolfigersrrlr l,r latcr
slopping up a'rd usc. lhe loast can
gcDcrall! b{} st('red fi)r tlvo io six

wccks silhout ftrrthcr proprgrtti,r'.
'to pr')pagalc again usc ns srme
tcc|nique, taking a sampl{r li,,nr lh.
lirsr propagatiod.

Stepping Up
After tou havo prcparcd llrc

irilirl ,:ulture you l(ill Dccd lo slcl) il
up li'r use. lhis (.an bc donc a1a
lallY darc or h1 the initial flocculatii'tr
tir(). A on(lpinl {o onc-quat !cas1

OwN eri ENTIRE

RESTAURAI\T

Bnrwrnv Svsrru

stalti'r is n, reu,nrnendod pikhirg
ratc lbr a liv(lgall('n batch.

!atl'l, l: W'pe down founrortop
and spral room wilh disinlectant.

lilr.tt ?: Boil appn,ximrlall
20 ounces ol rvorl, l O30 1,, 1.050
r)riginalgravity. and pour inlrr e
sanilired. non-shuttcrabl0 ghss
(r'nlainer such as a mason jar.

5ll.p ;t: Covct wilh rxll(4fiane
lar.a.h k' jar wifi a rubbcr bsnd)
tnd allNv 1r) .ool to Pit(ihing

Slop l: liemolc boltlc cap or
airlo{,k fronr !revirnts culturc. rorch
thc boltl(j l{'t) bri(,ny. and ponr into

Sll.lt ,-i: Re11l!er {he ontainer
with ccllophonc (rr airlx k li,r
8ro$lcr). aDd auow to ltirn'enr'

lil..p li: Pitch startcr {(,livc-
galft'n bath as fcrmcnialion slarls
to subsidc lflocculotior Pcrtudl.

All of thcsc tcchniqucs Lr
in(rftrsing the cu-lturc can also bc
trpplicd lo fr)mmcrcial yeast or ycasr

lionl brc$pubs. lii use fommcr.ial
yriasl sinrply lJrcpare lhe initjnllvorf
rs desuribed buL int:rease the
ornourrl tenfirld. the pai:ket or \ial
is rhcrr pit{ied irrtr) thc s1'rL, lcr
nn:nlcrl. and (:appr{l for sr.('rage.

Thinkinq Ahead
You carr keep I sl(ne |fslerilc

ilol1 lbr propagrlirnt or shrl( fs
by boiling worl flnd.a,rtring il itt
onc-quafi ason jars You know

ihat thc canrrcd rvorl is i:lcrn,
coolcd, and r( ad!- ft)r use should

thc pcrfcct r.'ri$t_irr thri'lnrllortr
bottlc comc your way li) (:at' worL

usc thc lvatcr bath mclhod: Boil
the fillod jars for 45 nirutcs
removc fiom lvatcr. and cool You

know lhar tho jar is stjttlcd irthc
renter of the lid indcnls. A pr.ssurc
rxnker lvill also do the lrick llcter
to your fa,tr)rile {r(!)kbook for
ranniDg melhods.

Hrve ful hl]d b. s(rre 10 drink
lou work lvilh l)fide I

FRCIM S999/MOMI!

(905)84502120

Tur Bnnw Sronr Invnnrs mr
AFFORDABLE BREWPllB

:朧 鵬 鵬
“varieties at once

. Serve up to 120 kegs/month

. Pedect Tor exlsting
rtstaurants

脇 渤協 |

tEtns 6holf}! how to cnt the coat of a

tradtttoMl br€s?ub by drore than half.

R@olutlonary nerr concept pmven in over

50 bcations worldwtde.

Ihckages inchdel
. Bfewhous€ 3-1t BBL

. Fermmtefs and carbonation system

. Kesck aer and Crain Sdndet

. tecipes atrd complet€ ,/^
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EXH!B′ TS OPfAI TO TH[P1/31′ C′
2‐4PM,Sハ TURDスγ MAγ 30TH

Come see the newestin
home brewing and
hOttyT『認13品t鵬

gゾ

Homebrew Shop Retailers Learn:
. Inexpensive retearch techniques
. How to generate {ree publicity
. How to write effective sales letters
. How to establish your marketing budget
. How to write & execute a marketing plan
.Inexpensive marketing tactics thdt work
Plus you'll receive a "goodie bag" of
homebrew discount merchandise worth $700.

Contact: Dee Roberson, Executive

HWBTA Conference
27‐31,1998・ New Orleans

CO″f TO A BffR 7■57JAfGハ AID
TRγ THfレνORIDS 3FST BFfRS″

Enjoy Byron Burch's
educational
beer tasting

May 28th, 1998,1-4pm
Le Meridien Hotel

New Orleans

Beer tasting just $20 per person.
Taste over 25 beer styles.

Director, (813) 685-4261

CIRCtE 27 0N READ[RS[RVICE CARD

Hobby t3clclagc Dquipnlent ( ompar.J

Mini-Brew Svstems
Professional l_louiDnrent & lnstrumcnts

RUCGED‐ 5/16''CONSTRUCT10N

FcllllCntOrs    4ヽash Lautcr Tun
5, 05-12(:Jlo● 5 to]5]わ、6rni,

Instruments
pll&TcnrFrird.2rl

H('r I-iquorTanks Quiek Conned Ilose Syslcm
Magoetic Pu'nlx - Insulation Jackcls - Trstrn: Cldsses

Jihonas@inrct.lonr ' www nrinibrew.conr - 909-676-13.17

CIRCLE 25 0N R[ADER S[RVICE CARD

SABCO INDUSTRIES,INC。
い
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g`

`ltEC FU:′ L OF GREAT IDEAS'

HOME BREW EQUIPMENT
SPECIALISl'S

r Automated llrewing Sysrems
. Mash & Boil Kcttles
r Fermcnlors & IJurner Stands
. 5 Gallon Ball l-ock Cotrtainers
r Parts and Components
. Custom Stainless Vessels

451l SOutll′ vヽe,■ ,ledo (♪ 1143615
Phonc:(419)531‐53471 raxI(419)531‐ 7765

emal、 abco● kegs cOnl
Vヽebsite http● w、 w kcg、 com
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The

Return of
a Classic,

With a
Glassic

British Ale

Recipe

For more irformation on

gavities, lBUs, and color

on this and other award.

winning r€cipes, please

visit our web site at

wrvw.cascadiabre!-c-olE

tliり :型
Available at Fine Retail Homebrewing Shops Everywhere!

Evergreen Ale
A medi●■γわodied Pale Ale

6.6lh6 C@D.B lieft l{!lt Ext lct
1ll 16 bErn ssrr

V{ b DIYC C.didF 6 20'L Cr5t l mh
1.5 or €rlt lknt GoldiIa hoD. {biat ilngl

,5 d l'sl lcd Goldlrr hop3 l.bmal
la rhm E pt8 l C@p.6lle Y.!d
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Liquid Breod Int. wisher to

(ongrolulole 0xynoler"users

Bob Gordosh & Meleq |(o(oni

Wlnners of thesoqluel Adoms

CIRC[[loN R=ADER SEミ ,ICE CAR)
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Call No■ to Ordcr l‐ 800‐ 898‐ lヽAI「
1lee CII‖ lo1 01 Quaれ 、10、 P ced HOnleblど、PH xhic[、

Complele Kegging Kit $139.95
New 5 lb. C()2lunk. Requlrtor. Aif &

Becr Linc- Clonneclors. Piul] Iap.
5 !al- Reconditioncd l\)p Keg

Fully RecoDditioncd I'op Kcgs $29.95
Cleancd, Scals Replaced & l'rcssure Checliccl

l'hesc arc grcst kegs !
' Cill tbr wholosale Pd(s -
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You'vE NEVEF HEARo oF

llosellc l'ark. \..1.. hr do.srl call a
firbricator hundrcds oI milos atyat
and $ait fbr thc LPS truck. llc.iusl
gires his dad a lcll.

Climax is iD thc snm. building
where l)ave s ththor ond parhl'r,
Ku11. operrtes a ma(hin0 shop.
'hgr:thcr, they modificd mn.h ofthe
equiprn,,|t used lo brew (:lin'ax

bccrs, and they {lso mr}.e lhe dis-
tin(:ti!e tap hrndl('s for thr 2t) to :t{-r

bars lhat (:arrY ih{'ir boer

hcn Davc Hotlran nccds
a piccc ol cquipmcnt al
(:lirnax Brc\r'hrg Co jn

Writc Davc Ho hrair wrs
slrdrnrg chcnical ('r),{in,r.r'irg jn

coltcge. hc also bccann' a juurner-
man ma(hiDisl. \\'hcn tou arc a
machidst. Iou arc a DcrlccrioDist,"

Hc is as mcticulous about boer
and brc$ing. kccpirtg tl brc$crx
immaculatc and disasscrDblirg and
clcaning all lhc cquipmcDt aitcr
everr- bre$r Nlhough hc Nakos oDl)
ales- ho f(tlorvs thc llavorion pufiry
larvs only watcr yoast. nldll, and
hops go into Climax bl)()s. 

'vithnonc oflhc sugar or liDiDgs thrt
llritish breilcrs u!c. llritish boot
trriter ltoger Protz gavc a glowilg
relietL h, Lhe (:liinar lndilr I'alo Akr
s.rved at the lieal A1c lrasti\al in
(lhi(:ago. but llriLish drinkers lvould
(all iL l,n, rl,,u(it t,, h'sdrled rs
(ask ale in linglan{i. "l (l r ther
b.e$ har! betsr thar lrrl tish guls
(isi glass finingsJ in rny beer.'

Ile is jLrsl as adarranl abi)ur. li)l-
lowing sllle. "$hen I nrsko d lJr*r I

wrnl il 10 lit rixrclly inlr) slllc. \"h('
thc hdl aro Jou l(, 0y tr) oI'rle !('uf
own sLylc?'1x) says. "'lhoso srylls
ha\r'b{xxr rlilirrxl olcr 200 }etr$.'

IIolIurn dovcl)l)(xl r |,vf,,1
fiavoril.l trcer nr part t])rough lris
thlhcr KuIt. !vhc, cann' 1r) tlx)
U icd Stalcs lrom Crrnraor iu
l9;8. ovcr thcrc. boor is cot|sid-
crcd fbod.' Kun Hoflhran sar-s. For
tcals hc has madc applc \!iDc at his
llcckcnd rclrcrl itr PcDnsrh nnia.

Da\c llollman start0d us .r honrc
brcscr morc than a d,x:adc ago. IIc
brcwcd his first barh ol brcr lioln a
kit ordered liotn I'opulnr S(ionco lt
inriluded forn sugrr "lt didn t roally
tdsle likts beer, Inor,,lik. ,ridrr: hc
srys. AlLef nrakitrg lhr{ kil lJir,rs,
hri dc.idcd l(l Liarr nxre rb|ul the
bfrilving pr(xr.ss, rrxl l)e(rusc lnruid

!casts w.rcn'L avrihhlii. hrl slirfl'r(l
cr lurirg his olv \casl. Soort his

True to Style ut Climar, Brewing

bU Stun Hieronynus and
Duria Labinskg
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Bnewen's MaRKETPLAcE

NORTH」 ERSEY'S
MOST CONVENIENT
HOMEBREW STORE

BEER CEAR
26 SIIERMAN ST
WAYNE,N」 0747●
973‐694‐9398

TOLL FREE ORDER L:NE
(● HONE′ FAX)1‐ 388‐ 416‐ 7960
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Ball-Lock Kegs
,g″ム ∫145″参ar″
大ClЙncu&Sanitized
*Shipped、v120PSI

a)r keglヽ Cal integrity!

*No mttor den、 ldings or dcに せls
tPressure Relervalves in hd!

201 1tr(52g)SS Drums
・Iuse as aI,rina, ()r Scc(,nda,

Tank or a Kettle S125′ e

Vi,M‐ rad

RCB EQUIPMENT
″ll"i々6,FOC/PこOM
Toll Frcで :(888)449‐ 885'
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lo gal=$11500+Shipping

A‖ Malor Cred“ Cards Accepted
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cxtracl l)orxs wero sir)ring:lE to 42
in Ameri(an Ilomebrewers
Assor:inli'ri riompctitions, and hc rvas
rerdl !' nrcve on to pariial mashcs.
Nol r'fic hr do things hnltheatedly.
H{)ftr)hn round€d a hr)mcbre'v (lub
nld, nr 1992, open.d lhc
Br{*vfireister homPbrew st0re in
n(:arlrt Cranlbrd.

Th(: s(r)re nrade dcrienl money
whon New .Iersey had (nly Lhfee
hotrxjbrcw shops, bl|t & dozen nn)re
opurcil within two yr)ars. "lherc
wcrc wecks I'd sil lhere and nrale
$15 10 $20," he says. Whih rvorking
at thc Brcwrn{iister, he tlso a(led as
brcwcr lbr a nolv{lilin(1 (lon1rr.t
brcsery caltcd Cokl C(rsl Brewing
co. in $'csdidd. HofT||r n reformu-
latcd ar)d d.vehpcd lhe breweryl
rccipcs .rnd traveled l0 a lennsyl-
vaDia n crobr{rwcry lr) r,lcrsee the

Mconwhile, hc rrrrd{} plans li)
opcn a brflvcry. Il) r(\rruilcd
drinking buddy sDd h0rnr$rcwcr
Karl McDdc as r prrurir', ,rl(trrg wiLll
Kurt lloflman, and thoy qurliti{id Ii)r
a small-business l{)an. V{xrdc
hclpcd wilh much ofthc pfltininrrt
labor'. includnrg rcid-wnshing.h{r
floors to rcmole pDinl. M(xrdc
works lbr Ja)dor Cor'p.. a bccr'
wholesalor, and Jaydor originally
distribttod climax s bccrs. \icndc is
no longcr a partDcr iD thc brcwcry_,
and Climax now scltdisllibulcs. "l
don t corc what lln doirrg - ii lhoy
nccd bccr, thcl gct it," Hoflinan
says.

'lhe tbur-barrcl brcwhousc has
a mash tun and kct c madc from
cnrndy tanks thal lloftinan modi-
fied. lle also brdlt a platlbrm and
grnin leeder to facilitaro mashing
and desiSned tlc fcrmcnting tanks
and keg washcr among othcr
things Kul1 lloftlman madc various
gadgets lbr thc brcwcry in thc
mar'hins shop'lhc brcwcry wcnl on
linc in li,bruarl1996.

CliDrrx has an anIUal (:apa.ilJ
or 1,000 b.rn"els and .urrently pro-
du(x)s 32 barrels a nmnlh. |jadr
b{t{il) is 16 barrels and lakes lbur
drls t0 rrakc, so Hr'ff']|an brcws
tivo wecks out ol llrc rrurrh.

ilis brcwing schcdulc rcflccts
his dcsirc for consistcncy. Ofl

Nlonday hc ll brew thri first li'rr-
balrcl batch and run il i||k) an
eight banol fornn,rrer, I'ilrlrjng hall
his ycasl. Hoflinan uscs (trtl! lvhole
hops and lbUows a Ccflt|lln hopping
schcdulc. hopphg cach botrfi lh.ce
timcs.,\ six- to cight irch larcr of
hops builds up on a scftxin rl lhc
bottom ol thc brcwilg krul), adiDg
as a b{ill-in hopback, and tho koltl{i
is draincd through rhc hops.
tlotrman figurcs his hop ulilizalio
ratc is 32 pcrccnt. ,tthougli all th(i
brcrving is lircd- br'' clcchicir!, and
he docs inlusion mashcs cxclusivrdy,
he gets a good boil and a vcry good
exlra(:|n)n ratc. Ien pounds ofgrain
in {ivc galli)ns of {'ort $vc him an
alcrage i,rigina.l grarit!- ol 1.060.
(llimax brews wirh local citl ivatcr.
whi(h lloffman says has a pcrlbct

On lu|sdai he br$vs anoth.r
fi)rr-barrpl bar(h, lvhich gocs in.o
anolhor cighr-barrel fermontcr with
lhe olher hdlf ol lhe yc:rsl. lle uses
lhe sanre ltriLish ale ycrrsl lbr all his
beers, laking ft)ur days t0 build ii
frolll a ltrrk.r to a 25-gallon bal(h
ofyeast. I hr' loasl is hiShly floccu-
Ienl. so il h{s tr} be rorsed aitcr a
couple 0fdals. lle dors lhis by
dumpiDg \\ixlnesdar's litrrr-lJarrf l
brcw i||lo thr) &)rm{inlcr wilh
Vondal's bat{:l', th{,i Tht|:sdar's
brlch tlirh ru)sday's.

Prinrf) fermentatntrr lssls
about six drls,lhen hf rfiills the
tank lo gcl thc )easl t,, s|Ltl{'fur-
tlrcr aod lllurslers il lr) rrtrrtlitii) ing
ranls. Hc lurvcsls lhc r_ir!sl and
will usc thc samc yc$1 li)r lboul 1o
cyclcs. Thc borir is riill(xi in l(|baf-
rcl taDks lbr about li)ur drys, then
liltercd at abou10.8 rllicrons i'rtrt
the 16 barrel-plus linishir)g tank.
Thus, each l&bur(il l)trlidr is a
blcnd oflour br(:ws.

Bccr spclds abouL lhfrrr days in
thc big tlnk. during which tiDc it is
forcc carbonatcd. l hcn it is boatlcd
or put into kegs Climaxjust bogan
bollling lasl August nnd usos only
brown-glass hall-gallon gr owlors,
bur by l)erember bottlcs accomtcd
lor 60 pefl:ent ofsales. liach of
thcse is a \v lking advcrris.nenl"
Hofihnrr sols- 'Thc) trti, so big, aDd

they stand out likc a sorc ruDb in

Finlshソour Brew

'~ヽ

鼎ittL

2617 Park S,St Paul,ヽ AN 55117
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SolliDg thP gn^\lers r,x,k s{,rui'
work. ll. had lo r.\l'lair li, r)l ilifs
lhat thc.r frn ntdkr, Inorc sellir{ a

hall:gallon growlrf li,r $6.99 lo
57.91) llran lhe! .rn on d rase of
dorn.stn beer, arrl he hr(l ro t, r(h
the h'rlr-ririnking l)ul)1i,, lhal, unlikc
hfewpul) Sfl,wlefs lillcrl IioD a tap.
(:1imr\ h,r:rs t!illholrl lhoir (:ofbon
ation. lli,lT ar) (lcsigncd the
rrtrrnt('r?ressufe gfr)wl r lill)f
he has a prl.enr prll|(ling iind ran
boLllf l(r0 si\ ju!.1rnsrs iI l0 horus.
1le llgur.s a gf,\\l.f $ill bo good
lbr lwo lo lhfee t onlhs at rouul
t{'trrt'tsrrrDfe arxl up Lo 10 rlx ths in

(:linr8 produccs lbur r.ar-
r0und brcrs. Chna\ Crcanr \1. is
a,lralh an r\Drclican palc ah nradc
wilh li!e Inalts and tllrcc hops.
i'rflI(ling , lirLlc h0n( gr0wn
Chitn!,k. It is 5 p.r(cnt alcohol bv
vi,lurn,.rnd 28 IBU5. It has n
.rc rN nouthJ..l- a plcasanll!
gr Dy llavor, and a crisp hoppin(,ss.

Clima\ llSll is 5.5 perr, nr rlir)
hol aDd .j6llll s. lt is hi,pt)p(l $iLh
lfill.uncrlc and l'hoeDix hr)l)s.
Hollint|n has lo buv the l'hoeflix
lionr Grcat lldtoin at the b$inning
ul thc hop scason. bccausc ii is in
sh,tr.l supplr:'lh. liSrj is a rrtLriili(trr-
ol. wcll balanft'd bitler, nor higlrl!
.,rfbonarcd. lrith r sweer .a.atrrel
nosr and s\\cor. hopp! flr\,r:

(ilima\ \ul llrosr \le hrs I l
nulls and is 5 2 pPr.cnr.\ll\ ind
2() lIlLrs. llollin{n nses Will nr{lrles
ir thl] boil and flnishes lhe hr+r
$ilh |icnl Goldings \ rross
bontccn nn tfntjl'sh an.l rn
.\Dr.rican nni br(trvn, it s sN,r'l and
taslrs like sonrrlhing r{)u .0uld
drink lor bi sklisl. linishi s (1r\'.

llolTman desrrih s il a\ 'linrl 0l
rlfrp three{linllnsio al.'

Clnnax IPA hrs:18 Ill( s rn(l an
.\BV oljusr uDder 6 penr,rt llh!s
alniding beiDg lnh.l{xl as I nralt
li(ll|oi-1. uir.har'l racks,, (lfsrfib.d
rh. ll'A as 'srnrtrnh Firh I hlfn)d
trrrll har:kgrourirli !c|\ l,)|l9, la1ri,

soll dclelopmenl ol hot) fhrrnclcr:
,\ hoppicr bccr but renrartrhh $dl
bolancrd.

tloll;l]an is thc lirst onc io
diNvnplny rII rrlsliquc conccrdng
lne$iDg. H' hrs u)ush l6-lrcu
rirts uDdrf l)is bdl10 lasl a lifcljnre
"Pu)pl0 rsk lou nhat )ou do an.l
l('u sal, I brcw bcor. and the) go
'chrn:hnrg, Hofiman ta\'s. making
r sound lik{i a cash rcgjstor "l1s
\er) hnrd: it s r !cr) hard ljring"
lx)th nllllh' and phvsi{:ally.

"\\i( duu't ha\c big h(ads. Wc
!rr"r n) br.\! goorl bccr \\t camc
ft1)nr hortr,:!f(xrnrg.

Clilnat Br$ving Co. is al 1:12

lhllcy Road. ltoscll.l'ark, N.l. (lxll
(9081 620 9;8:. lburs aro bI
appointmcni onltr I

Stun llieto u ns and Ddria
LubitLsklt art: authors ol tht' l3ccr
'Ir.r\clcrs Cuidc. uhich lists tnorc
thau 1.700 bt cupubs. bctrs. an.r
rcstcutants iI th? Lnite.l .\tates
that stlr)( .llarnlin bcer
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value in it's classI

. Single vessel fermentation

. Easy lrub remova

. Yeast hatuesl ng

. Siphonless lransfer

. Easy access lor cleaning
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HoMeeREW DrnecronY
Srow Your own 8rcw
2562 Nonh Campbell

Tuscon (520) 322-5049

'ur 
stafl is tnined by tho

Aneriun greweft Guild!

Stewers conneclion
1847 East Baseline Road

Tempe 1 800-879-BR[W

\2739)
Mailorder. See aur SECURED

web sle wwdesenbrewers.can

Homebrewerl 0ulposl
& I[ail0rd6r Go.

823 North Humphreys, F agslall
1-000-450-9535
FREE CATALOGI

1ver 20 yea$ at brewing

wvl0nebrewers.com

What Ale's Ya

6362 !!esl Be I Road

Glendale (602) 486 8016

BullLME by ke Ib. & Grains

For d8taili 0n listing your $t0re in the Honebreu Dircclory, call (530) 758'4615.

Highland6r Homebrew Supply
15i West Mirera Avenue,

Suite 133

Linteron, c0 80120
1-800-388'3923
GREA| ServEe. S U PER Website !
wwwhighlanderbrewcon

Tha Homo Brewery
77 W Coll Square Drive, #2
Fayetteville 1-800-618-9474
Top-quattty Hone Brcwery

8r6w Wizard
18228 Parthenia Sireel
Norlhridqe l-800-603-9275
Disc au nt Kegg i ng Equ i pnenl

Brewer\ Eandsrvoos
11116 Downey Avenue

Downey (562)923-6292

httpJ/wtr .bobbrews.con

Colver Clly Home

Breving Sup!ly
43581/2 Sepu v€da Blvd.

Culver City 1-888-3-UBREWIT
(827-3948)

oouhlo Sp ngs
Homebrc{ Supply
4697 Double Spinqs Road

Va ley Spnnqs 1-888-499-2739

wwwdaublespings con

Helleman's Honobrewing
Supplies
134 Nodh 2nd Avenue, Suile G

Upland (s09) 949 3088

0pen 7 days a weeklor lhe
beginner to advanced!

The Home Brewary
1506 Columbia Ave. #12
Riverside 1-800 662 7393

Top-qualry Hone Brcwery

ac ne brew@e n phe nel. cot

Hunlinglon Boach

Homa Ercwln0 supply
9121 Ailanla Avenue, Suile ,f334

Huntington Beach

1.888 BREW.4.FUN

1096 off titst oder / FREE cakhg!

Muniala Hone Bfew
398/2 Los Alamos Boad. A-4

[,4urriela 1'800-879-6871
0ual8 Products far Hone
Btewe$ Serving lnland S. CA,

AZ, Nevada & You!

llostalgic's
2003 Soulh llliller. Santa I!4aria

1-800 773 4665

Fxi (805)S34-4665

Honebrew club tueets lst Thurs.

0 olnal Home Brew outlel
5124 ALrburn Blvd

sacramento (916) 348-6322
0penTDays-Auestions

Buod-Ric*'s Homehres SuDply

7273 Murray Drive #15
Stocklon l-888'333-8REW
Fa lastic seleclion,low ptices &
FBEE class$l

Soulh gay Homobreu, Supply
23808 Crenshaw Blvd.

1-800'608'BREW (2739)

Soulhern Cal if arn iab Be st

Stein Fille6
4180 Vik ng Way

Long Beach (562) 425-0588

Bed dan brcw stare in Soulhem

Uncle Rod's llomobriw
Supplies
860 S Winchester Blvd.- Ste. E

San Jose 1-800'930'R00S
rcd b rew@ix, netcan. can -

Appy s Homobraw supply
7 Mar on Drive

East Lyme (860)691 1473

aualily beet and wine supphes.

Th6 Brc /5 Erolhers ol Mysllc
140 Wh lehall Avenue. Bouto 27

Mystic.CT {860)536-BREW
(2735)

8.ox,Crallels
11212 Blue Saoe Place

Bradenton 1-800'H0TWoRT
(468-9678)
FREE CA|ALOG!
www hrewcralters.con

Brow Shack

4025 W Waters Av€nue

Tampa (813)889-9495
Check out our website!

v/wwwp.can/bfewshack

Hean's Home Baar & wine
rking Supply

5824 Nonh 0range Blossom Trail

0rlando l-800.392-8322
Low Prices - Fasl Setuice -
Since 1988.

wwwheaftsh0nebrewcanl

Homebrev Emporium
661 Beville Road, Sle 117

Soulh Daylona (904) 767.8333
Beet. Wine. Cotlee & Gift

The Home 8rcl|ery
416 So. Broad Streel

Brooksville 1-800-245-2739
Ta p-(t uality Hotne B rcwe ry

E- nai I : chin segt@atlantic. nel

Baer, Wine &

Cieesemaklng Shop

22836-2 Ventura Blvd.

Woodland Hills (818) 884-8586
S ervi ng D i sce m ing I tewe rs
Since 1972!

w ui w. s i I i c o n. nel/ - ho n e b r ew

Bev6rage Company

2990 East Slr8et

Anderson (916)365 4371

375 Maft Exlqcls!

Ths Severa0e People
840 Piner Road,ll4
Sa la Bosa (707) 544-2520
32 page Catalog ol Eeer I

we bsile htlpt/nelrc nel/i1by bp

Beer al Home

3157 Soulh Eroadway

Englewood (303) 78S-3676

1'800-789-3677

8r€w Hul

16883 East llitl Avenue

Aurora 1-800-730-9336
Beer, Wine, Mead, & Soda -
WE HAVE IT ALL!

Ca en Company L.L.C.
6834 South Ljniversity Blvd.

Lltlelon (303) 730-2501

Battles. crawnups. shippes &

9lassware

n"n rMn,* tur 
'uon 

EE



HoMeeREW DrRecroRY
Sunsot Suds, Inc.
P0 8ox 462
Valparaiso l'800-786-4184
htl p : //ut e n b e R, aa L c o n /

Wo.rn's Way Gad6r Cenbr
& Hom6 8reu,ing Sopply
4402 N0rlh 56th Street
Tampa 1-800-283-9676
We brcw gardens, toa!

Eeor l{ecossilies
9850 Nesbit Ferry Boad
Alpha6[a (770) 645 1777

httpl/www.b rewne 1.ca n

Brsw Your own geverages, Inc.
20 Easl Andrews Drve Nw
Auanla,GA 30305
(404)365-0420
1.8u.477.8Y08
ww r', o n I i n es u. c a n /by o b

Wine Crall ol Allanta
5820 Roswell Road. C-205
Allanra (404) 252-5606
Aualty Beer & Wine Supplies
Since 1969!

8ev tut Homsbraw & Wine
tila*ii! Supply
10033 S weslern Avenue
Chicago (773) 233-7579
H oney. nead making. grai ns

Erewols Coop

30 W I14 Buttertield Road

wafi€nvile (630) 393-8EEB
(2337)

Dupage counly s LABGEST

Chicagoland Winema|(ets, Inc.
689 Wesl Norlh Avenue

Elmhulsl 1-800-226-BREW

26 years expeience & FREE

Crystal lake Heallh Food Store
25 E Crysta Lak€ Avenue

crysra Lake 18i5) 459-7942
Honey Sorghun. Maple Syrup.

For d€lalls 0n liElirg your slore in lh, ll0mcbrou 0i.sct0ry, cal (530) 75g-t6.lg.

Boll's General Slore
427 1/2 Easl i,4ichigan Avenue

Kalamazoo (616) 382-5712
BELLSwear, hot sauces & cigaB

The Homs Browory
49652 Van Dyke Avenue
Ut ca l-888-577-273S
Top-qualily Hone Brcwery

Lale Sope or Br6wing Co.

7206 Rix Streel
Ada, Ml4g30l
1-800-345-C0RK

Ask about ou Frequenl Brcwerc
Club! .REE Catalog !

Ml, Clsm€ns Hardware
67 North walnut
lvl. Clemens (810)468 5451
Wieast, Frcsh & Pellet Hops!

The Bod Salamand6r
205 North Brido€ Street
Grand Ledge

Ph: 1517) 627 2012
Fxr (517)627-3167
Brand New Stote! Phone or lax

Things Beer
100 East Grand R ver
wil iamston (517) 655-6701
fhe slore dedicaled to BEEBII

l{ine 8ar6l Plui
30303 Plymouth Road,
Livon a, lv,ll 48150 (313) 522-9463
Worll s Larcest hldependent
Behil Homebrew shop!
hft p : /,/w ww w n e b a ff e L c o n

Eeer & Wine by ll
1456 North Greenriver Road

Evansvi e (812)471-4352 or
1 800 845 1572

Ca fot FfrEE Caklog.

The Gourmel Erewet
P0 Box 20688
Indianap0lis (317) 924-0747
or l-888-860-1600 ext 328394
www t he g ou rnet b r ewe rc an
free e-nailot paper catalag!
Call ot e-nnil gbrcwenAiquest.net

Greal Fermenlalions ot lndiana
I712 East 86th Street,
Indianapolis
(317) 848 6218 or rol free
1-888-463-2739
E nail us at gftfer rViquest.net

Somolhiog's Brewing
847 North Green Street
Brownsburq (317) 858-1617
Good Variety Wine & Beer -

Womb Way Gardan Cenler
& Home orewing S pply
7850 North Highnay 37
B oomin0lon 1,800-598-8i58
FREE catalag call
1-8U.274-%76!

Brew ftl,stets Ltd.
12266 Wilkins Avenue

Rockvlle 1-800-466-9557

Gaithesburg MD
& Arlington VA.

Maryland Homebrcw
6770 oak Hall Lane #1 15

Columba.l\,lD 1-888-

BREWNOW

Alega lnvenlory. We ship UPS

Pursult ol Happinrss
518IVIcK nsey Road

Sev€rna Park 1-800-598-0309
hft p f / n e n be rc. ao Lc o n1/p o ha p py/

Eeer & Wine Hohby
180 New Boston Slreel
Woburn 1-800-523-5423
For the nost discrininating

e- n ail. s hop@bee r wi ne co n
Web site : wwwbeer-wine.cotn

Brercl! Ma*!l
Homsbrcu,ing & 0arl Supplles
651 Broadway, Roule 97
Haverhi l. NIA

Phi (978) 372-6987
Fx: (978)521-5066
htlp Jlwo r I d std.can/-brewnn

Slrangs Srew
197 Main Street
IUarlboro (508)460'5050
High 2uality, Low Ptaas.
"We TMt You Kind!"

Wom'a Way Gardon Cenler
E Horne Brewing Supply
1200 lril bury Streel
w0rcester 1-800-284 9676
FBEE calalog call
1-800-274-9676!

Honebro|, Pro Shoppe
11938 West i1glh St.eet
0verland Park (Sl3) 345-9455
Canplete line of beer & wine
making supplies & equipnenl!

l{ew Eanh Hydro0ardeninq
Homrbnwing
9810 Taylorsvile Road

Lou svi e 1-800.462'5953
Huge line of hanebrew &

Alhod s Sreyin0 Supply
P0 Box 5070

Slid€ll 1-800-641-3757

Banel Crall
305 Easl Il,4ilchell Slreel
Pelosky (616)347 3322

L.l.. l(taamor Co.
gg25 Lyndah Ave. South
Bloomingtor (612) 884-2039
Call us lor a FREE Newsletter.

Sonpl6r ot IJSA

4171 Lyndale Avenue N.

lvlinneapolis (612) 522-0500
Esl 1962 Bes! Service &
Prices! FREE CAIALAG!

@ 
",, 'rr, ." " r.,,u,"



Von Klopp Brew Shop

High,″ay 52 South

Pine ls anO (507)366‐ 8336
14/・θ′ηattR9&θ″lllll
Supp″sS″lppedИ″ |「・ ″′
Ⅳw旺 ,ps θθT laη′″Oρρ

Mr Radr Hom€hrcw
Supply Shop
4972 S Maryland Pkwy. t4
Las Ve0as (702) 736-8504
FREE classes, catalog, brew

The Home Browory
So Od Hght.a765(P08ox 731)

OZark 1 800‐ 321‐ 2739

'bρ

 9″″υ″Or・θ acNer,

ρρ
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New Grapes ol the B!ock

16069 Manchester Roa0

E‖isvlle(014)2563332

`′

′Oθ Selec・ aη ο′∂Oθ′

a ll・θ sυρρlles′

St Louis W 10&Beermating
251 Lamp&tanに rn Vl age
Chesterie d Mo o3o17

●1● 2303277
MomOθ r″〃θИ ‐ゎ″θ lyrθ &
″″ Tra“ ス

“

Oε ルχ

“

2′

β′り″スア′θ

Worm.s Way Garden celter

a HOme Dlew 19 Supply
2063 ConcOurse

St touis 1 800‐285‐ 9676
0θ崚″″blF S●4σ

“
′

ρЮ

`EIS′

Cumbo口ald B:ew Works
l101 Nonh 2nd Street

M‖ Vl e(609)3250040
4″ 能 ″υ″r・

“
′″υη
`″わ 0″ ll′

The Homo Brewery

50・・ Man St
Bogota(201)525‐ 1803 or

1 300 426-BREVV

″ρ9,3!ity nOmθ  θ″1″αγ

ρЮυ′θお

P"ncetol Homol:ew

32 Nassau Street Sulわ ″20
Pi nceton (009)252‐ 100o
wり″a″クル

=i;e rO″
ンカ|“a″ヨ″S

WHAT'S BREWiNG 1lo
20,Titon Road
llonhf eld (609)485‐ 2021

Btlktta“ ″,nes,pl翡 &
010APS′ ,″b」で″,,σ②30′θθ′η

Now York HomeOiew lnc

Cale P ace Nヽ

Huni ngtOn Stalo■ ,NV
Port JeirersOn,NV

“
`ι

′″O Ю Oθ確 I1/

Niagaia■ aditiol

HomeO!owi19 Supp“ es

1296 Sherdan Dive

Butto 171o 877 8767

●/θυ√ρ″曖″ね0′ 3菫racお′
10γly″llθ″め″″ωP

Pal● llea“ o■ s

RD 2 Box 35.Rokeby Roa0

ReO Hook (914)758‐ 0661
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The niew shO,

3705 No"h Jlestefn

Ok ahoma Cit.(405)5235193
0κO`ρ″″″″s,pp″′ο′

力0′ηθoで ll oO θ04ρ tten′ &
S3,p″

`′

Che卜Dan s SSS Wine晨 00o7

Suppiies

327,Vest i4aine

End“Oo 237 6880 o`

“

OD 237 6881
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l17・θ&BeerCIub

De,a BleW

l16 Wtsl Ma n Street

Norman(405)447‐ 3233
ιa′ηθs,sθ′θθ″Oη O′ oθθ′

&″ ■ヽθs」0,Iiesわ Ok,a力 0″∂′Happy Harryt Bottte Shop
2051 32fd Avenue S.
Grand Forks

Your Haneb rcwing Head q uaie6.

DEEnCnAFTCnS,lnc
l10A Oreentree ROad

Turneβ■‖。 (609)2BREW T
SO υ
`69y,a,11%ξ

τξ

″αηθ″,y7s″ρ
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Cheriv H“ l HOmebrew supplv

1345 Route 70[ast

Cherr7 Hl(o09)4243636

=ma,|:
ll・0″θレη″@00′ηρ
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Brewshop o co子n3‖ ヽ
31 0 vIl te Plains Roa0

Castchesler l‐300‐ 901‐ 2739
ИnγレεOrrθ l16 ω′7ンbr●WS力″ ゎ

"
E J Wren Homebrewerlnc
Ponderosa P aa(bemno Hdos)

Liverpool(315,457‐ 2232
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The Filter Slo:I Plus

PO Box 483

1 endon l-800328 1494
Makeκ  O′ Tla″θηめ″ll

F,lter`″

Homebrew a CiOv″ モaSi COast

Hソd,opOnlcs

439 Cast eton Avenue

Staten ls anO (718)7279300

″́ θないs′ sゎckeσ s′αり
",市

θ′つθη力0′Sθ s」pp″

`s`

The Home Brewely

C/O Smlh Restaura■ l Suppiy

500E「 o Blvd E

Syracuso 1 800 340‐ 2556
rap lualiけ HOnθ ,θl″αγ
ρЮ

“

θお

Allernalivr Eoverago
114 0 Freelafd Lane, Char otte
Advice Line: (704) 527,2337
0rder Llner 1-800-365-2739
Ton9 of rccpe' hqud & dry
yeasts, beginner to advancedl

Anericao BrcwmasEr Inc.
3021 5 Stoneybfook Drive
Raleigh (919) 850-0095
Huge Selection and Beasonable

Ashevill6 BrewirbSuppty
2 Wall Slreel. #1 17
Asheville (704)285-0515
The Smuks finast - SiEe 1994!

Assembly Requlred
i42 Easl Thi.d Avenue
NendersonviIe 1-800-486-2592
Your Full-Service Hone Erew

Homebr6w Advonlores
9240 Albefma e Road
Chaflofl€ 1-888-785 7766
chzrlatlets best stocked store,
wilh low prices to nvtch.
www. hone b rcwad vent u tes. con

Grape and Granary

1302E8st Talma09θ Avenuo

Akron(330)6337223
t‐,mp″″ are″In9&
17,θmaklng Sゎ ″

HoMade Blew 19 supp“ es
505 Supelor st“ et

Rossfor0 1 888‐ 046‐ 6233
′θ″″Sior ヽヽ θわ′●
FREE● laわθ′
″Wll ρ/frene`οορνヽ力θmad`

」C HomeOrewing cOmpany
8306 Slate Route 43

East SprinOfield

l‐300‐ 3995130
Pacθ ノθ″′οderOη  Oυr t・ 0
,″′lll●レ′|力ο″θク″唯ω″

leene:is Brew WOrks

9802 Vlley v ew ROao

MacedOn a(210)4679870
α′θck Oll′ θJ「 1クθbS'"′

Ⅳ″ll′θθ″θ6εO"

Shieve Home 37eWi19

&whe ma晰 ■9 sul口 y
299 Jones Street Shreve

OH.44676 (300)5672149
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758‐ 4615for dalaib 0n lislln0 y0ur itots i[ Iir Hom8[rer Directory, ca (5i0)
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HoMeeREw DrnecroRv
Bri190VieW 8eer

&Wine Supplレ 11G

624 Ma n Street

Ore9on Citv iol lree

l‐ 888-650‐ 8342

ι征9θ Salactiona″ d οyer illllll

Oθθ7S′

HomeBrew Supplソ o10reOon

2010' N E SanOy BIVd″D

Fa rv ew(503)6653355

o「 1 800 269 BREW(2739)

,"nv力ο″θbralVedttη

Boer unlimllod

Route 30 8 401

Ma vein(610)339‐0905

いO alsο  σο ttnθ′apl″ 7d″s

aサγθαに0′ 2″
"″
θdルηsカ

ll19redlerls

BIlrhaus lnlernatiolal lnc

3723 West 12th Slreet

[re l‐ 338‐ 273‐ 9386

"brldb aFST IngЮ`ieni klls―FP″
"●
切 ′

Brew 3v Yo」

3504 Cottman Avenue
phladdpna(215)335 BR曰

"

“

〃Of θ‐″a″ンリυ′ο′

“

″

aη,v印

"22,ω
″

Koys10■o Homeblew Su。 口lv

779 Bcth ehem P ke(R1 309)

Montgomer/vl e

(215)855‐ 0100

0υ′″ν′
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`aη
″F/pαで
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′

New Earth Hydro9arlenlng&

Homeb7owing
139 NorthcЮ ek BIvd

M81`o Nashvl e`‐ 8000324769

HuOθ l・eO′ わOm″″ll`
1/drOpOη śup●い′

AuSlin Homebrew Su,plY

306[ast 63rd Steet

Aust n(512)467‐ 8427

=″
a″ branて力ηr"″

F●:J●te"30■

"3ti]170●

:●Ore l口 tho HIIneL:ew l:FeC107y,||‖ 1580}753・4015

Edヽ Boo7&Wine Ce‖ ar

1015 Maddex Squa祀

Shephe「OstoWn(304)376-2930
200火1,――θ00 θeeβ′

″Omeb″ w slpples a a“ltoeli

Brew maslers

420 Bunernut A01ene

Ph:1‐ 388‐ 284‐ 2039

Fx olo 677■ 263

勁θθ′6 ωυη力γ
`″

Omabrr
Sじpply S"
ll ly・V″
`"κ
″lan

DIFaiooヽ Wine Cenals

241 5 Robinhood

Houston 71o 523 8154
σ力θ

“

つ●tO『 Onlllla“ lalall

Иハ′vittyRα ρθ́

“

●たoy

LulbOCk HomebreW Supply
1713 Avenue H

LubbOCk l‐ 800‐ 742‐BR口V

Ch`θ υ々s OJfa′

力ヽ ■■

“

α″めο′ηθOrew

Foremanヽ ′The Home Brewoリ

3800 Coleyvl e Blvd

(RO Box 303)
ColeyVl e l‐ 800817‐7369

助 ―
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St Patnckヽ ol Te■as

12922 Staton Dr ve

Austn 1 800‐ 448‐ 4224

nRF〔 ε4r4ι Oε′

llMハ

“

Stpars εο″

The Winemakli ShOp

5356 Wesl Vickefy B v0

Fon Wonh(817)3774488
FRFF αtt10a―

|“蝸
“
И″ηθ′ηaやκ

""∞
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Ron10ko HonObrew Supplv

1902 D Memoral Avenue S・・r

nOanOke(540)3452789
拗′r"θ sわρ 0々″″″″SI"′

Vintaue Ce‖ ar

1313 South Ma n Street

Blacksbur9 1-300 672‐ 9463

,νし,siOi lylyw l″ ″●9%切レ′00″
ε″all"′θsavln″σθcalla′ εο″

Tho WeokEnd Brewer‐ Home
Brew Sho0

4205 West Hundred,Cheste,

(304)7969700
1■蝸

“
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“
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ίR6“T″rlaν ο′′ηallS`
ヵaps lll lha alea

Casacado lrewlng Su,p:ies

224 Puyalup ANenue

Tacoma(253)3838980
o子 1‐300700‐3980
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The Ce‖ ar Homeb子8W

Oopt BR 14411 6reenwood
Avenuc Nonh

Seattle 98130 1 800‐ 342‐ 1871
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Homebrow HoaVel
9100[vergreen Way

Everett ,‐ 300‐ 350‐ 2730

α〃●′a FREF“″′Og

Famar1/rllθ 地解

“

照″

Larryヽ B,OWing sup口 1ッ

7405S 212th Streel″103

Kent l‐ 000● 41‐2739

Praσυθ・s● r″Omθ and Cra″

BЮ!να6′

llorthwest Brewo隧 SuP,lv

310 COmmeЮ  al AVenue

Anacolles l‐ 800‐ 460‐ 7095

4″ノOυ′0″ M〃ησ ηθθd'Sln“

10θ″″lybめ llda19θ ″θ

`

HomebtaN, Illarkel
520 E. Wisconsin Avenue

Appleton, W 54911 (920) 733'
4294 or 1'800-261-BEER

Ratail Store and Mail order
Specialists!

Ite lla ot B.ltrt
14835 Wesi Lisbon Boad

Brookliold 1-800-824-5562
Visl our onlke cahkg!
ww w g laci. co n/naket b rcw iM

The Brewmeister Sho,

1215‐G Geo子 ge WashinOton

Mom Hwν
Yo『 ktoW0

(757)595‐ HOPS(4677)
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Cork&“OoS

7110 A Pateson Avenue
R chmonO(304)288‐ 0016

7ra14″ s"`綺0"″oθ
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SUPPLIIS
il()PS&:):ll:AllS IIolllebrtw and

Vヽlnemaklng suppucs Great pri(,es&

FREE cat」 ow● ! 1‐ 8881,lll:ヽ―B'U
ww、tht,pド anddreatt coltn

i(ハ″ESI PR14 rs cUARANTEEI)
ドerllng■e llomtbrて、、vel s il(lo 1979

Conlll chellsivo(atハ l●g l'hone or laX at

(7161542‐ 4847 1he[lobby Housc 7545
(o〔 l乱
=Akron Nヽ

14001

PAD∞CK W00D O゛■⑩ ヽ
l'ino brovi,v supplies lmporled hops

alldヽ vヽet、 1 1‐ 888‐ 5391,622o■

ww、quan“ mlvnx cow,addOt1/

3REttVING EQり IPMENT
NI:WAヽD USED ruu mash br(,w・

`、

n‐

preinise sy、 loinsl kettles hoi crs ke●

a1ld bottl● washers ruters calbolla‐

to∬  recipes expert`e call l)enilis at

(604)589‐ 1057(,「 ww‖ bre■vprO(om

:餞GREDlENIS
OnC INIC BREllER S IN(:ltEDII〕 NIS:
No sprays,(:11● inttlxl residl:os or

additiv●、 (,rgalli(181ly g■ ow■ lnal●

1lops and a● uncts Organic becr ki"

「
ltEE Cべ■ LヽOGI S()ven Brdges l‐ 800‐

768‐ 440, IV● bsitei nwwJOSephso11‐

01lt(,Onl‐ bridges

WINEMAX「 NG
rltI〕 I]IN1011Mバ l:VE Oヽ■ヽ LOC Since
19671 1 800‐ 841‐ 7404 Кiaus B(,x
7850‐B IndcPend(■ lで :e ,И ()64054

CuassrrrEDs
"OIFIEBR〔

 ・ SCP'LY FtFTハ ILE員
NEXT STEP BRじ ‐PAKSO I'rodllce
畳ヽcro‐ Brew (lass boers in your honlo

●nt Amencan s● lcS(3‐ 5・.)tて,Dark
llich i:tiropeail s● leS(6‐ ,7,(all
Blorlltlus lntoinational ler ritEE

cala]o11‐ 888273-9386

をヽ咀 DVARK l〕ltl!WINC SUPPLIES
B●er and、 ine sullll1loS Lo、 v Pritぅ esI

I'ltl:!'catalog orders l‐ 888‐ 71,‐ 4645
or、 v、γ、″aardvarkbre、ving com

MAKll QUAIITY BEERI Supp111lg
home h,or alld、vult illllk01s、 lil(1●

1971 FREE CatJo,(:tlid(lbo(,k‐ [:ast

Rehable Scrvit,o lho(,ollar llomebrew

Dept Bl1 1441l Creenwoodハ辞onuc N
Pヽattie ルヽヽ 98133 1 800‐ 342 1871
eヽcure O:llinc Olderi118

1lttPJI、ww(ゃ |い●homobrew conl

THE l'UllPLl〕 11,OT big variew of
qualiw ingediCllも  colllpetit,P pric()、

Rsk br FREE CAIA1 0C(414,‐ 327‐

2130 31675 ,2 St iИ llヽvaukoo ヽヽ1
53227

S「AIII l,R KiTS and Calun Beer、 Ca‖

lor a FREE cal〔 Jて ,g l‐ 8(,0‐ 641‐ 3757
d́fled、 おre、ving Supply

MISCtLLANEOじ S
IIOP I'l悧 TヽS t1lrougll May

freshops cOIIl cll11(541,929‐ 27:`で ,

しJBELS l14DE I:ASY!Yoli make your
owil be● 1、vhy nol your o、マll labels?

Comphte instuctiolls n)r、

“

‖d and

oヽrdPerfect S14,5,lus S2ヽ &l!
Lab● |ド 671,Stewartl anc Mans●old
()1144907

BOIKS&V:攣〔OS
1ヽ:(■ 1:■ S()r(:ROいnヽG Yollr O、■1

!10ps_」 [ヽvo hour vidco nun (,(,ur・ P(,o、・

ers allatolily,(u]livat on propagatioll
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h.n nr\' rlift), Catrina.
sLrsgrlstod having an
oktoborlcst party a. o|lf

house, I hsd nilcd cmolions On
onc hand I had.iust kcggod a bat,Jr
of m\ o(x,nrph PrL Oktobcrlcst
honrcbre\! and rvas cagcr to share
it rvith orr lr'cnds. But thcn again.
sin.o rrdn! ol lIcDr wcr. light-h.r,r
litns, I rllrs a litllc ncrvous abouL
hrrw lhc,r D ght rcact ro lhe fla!{F
Ill b.c$s ir Drt cclar - aspe(iall!
givcn thar mosa oL thc beers werc of
1|e hoDunadc varicty. A verv s(xrft
In'sp'x:t 1() thc uniniriated.

Ilt tho cnd. thoughrs of grilli|lg
ul) l,{*r brats .u1d sauerkraul itl lhri
(risp lall air \yith sounds ofp',lks
in lhc back$ound and trry (,r!D

nomcDrcw on lap \!or nre ovcr,
and lvc scnt out ir!itali(trrs to
cYcrvono we Inew land I low
pooplc wo didn tl- figufing
lhal only a lerv \rl)rld sl|('N:

lloy wcre se wrongi

pou d\ 0lboiling sausagcs f\r|l
il lhe! w{)re llotlting in bccn lhrl
r)ld lilc-gallon lobster l)ln in lhe
rLli( $ould hale to do.

Civ.n that I riould hf boilil|li up
l}e bmls thc day ofthc parh-, I
(le.id.d l() Ituc up lhc propanf

'rx)k(" 
ir thc garagc ralher Lhrn

nbusc thc kitchcn stolo.
.\s good as rhese sauragcs t$te.

thc srncll they rcleasrl when b(,ilcd
in a rat ol bcer ft)r 45 nriDul0s is a
liltlc. wcll. lcri jrsl sa! ir dorlsn l
sar'' w.lcom€ hon)e lhc wrlv on
applc pic does. lludr 10 nrt rruazc
mcnt. thc massiv. qu&ntilies ol bccr
and sausagcs lit in thc old koltlo
and. a\ccpt lirr thal onp boildor. on
thc garage n(x'r, s\erttlling wcnr
likc doflwork.

Thrcu,iro a bi, party is hdtd urtk
ttere ns ui[?. CadM. ar.t I enjnll
soneor( plses bccr \"ot haftl u:otk!

\\'hcn our gucfis arriled tle
gfticrcd thcm at thc do('r wirh a
war plctzcl and. ol .o(rsci r b.er
lis1. lvhl thc lbrrnalirr? \\'ell, l{ilcn
thc lact thal l would be off(iring l0
tarietie$ ofnr! honlebrc$ ard gircn
rhe Nide variatir)n anntrrg ouf
friends in appf(xritrli{xr lbr tlavo tl
bctsr in geDoal urd homcbro$ in
parlicuhd,I dccidcd to prcparF a

list ol dcscriptions 1') help guidc
lblks through their nrrnJ options.

|rom the (x,ppcr. ltrger 10 thc
oatmeal sl{nrr, this h0 cbr$v menu
Provided our gucsls wilh somc
gcncral notes i,n ca(:h bcer's lla!or
prolilc rvhile tlso providing somc
tanlalizing tidhils or lhe (,figiDs of
soma ofthe m(,re hisloric.rl sFlcs
oflerod.

I h('p(:d Lh{l thc bccr list
cornbined rlith the li,sdw p{r.tt
atmosphcfl, would hrrp tempt the
crosd r(, gilc my hortlcbr$v a try.
tlutjusL 10 hedge nrt, bcts I atso
inchded a {x,r'de ol blandcr oprions
courlesy or fie king oL bccrs to
pro\ide a fanriliar Alli'rmti\c lbr
thc f int 0l heart. Which wordd

pcoplc pr'cl'cr? I kn$v
lhe prool would bo in the
"P rplies counl ar the {.nd
of thc (ilclring.

Tr) my plcasant
sufl)risc it was Do contesl,
Bclwu]ll thc lbu cmply
nrir -kegs and tho 56
droiDcd boltlcs of horfle-
br$! lcft on my ki!(ner
ountcr. I calcularcd that
tt lotal of 106 homebfews
had becn consunr{i
and all but l2 of rhe
bottlcs ol ljud rvere slill

'Ihc linal scoro plus thc
mcrltoll} of countloss (r)mmenls
like -Hcl, lhis homemade stufl is
actually roally goodl made rrc lbcl
proud 10 havc stru.l a 'vict(r.y lbr
hoDcbr$vors c\.er) where. \ow
my only problcm is t() figure out
what to clo with the case al|d a
hall ol tlud lce l-ighl silling in m)
garaSel r

Do ljok hare a 7:to-uord storlt for
Last Cell? irluil it u,ith a color photo
to L st Call, lo Brcu.Your Utn.
216 F SL. +160. Da s. L:A 9at6l6.

ahnost e\eryore did Rs\rP. Thc
Iinal tallt r!as ab(trrr ti dulrs
and l19 ki{isl li,,r'lurahrh,I had
plcDti of h,rnehrr\! in tl)c ccl
lar and a king'sizcd grill on th.!
por.h. Whal I dkln'L huvc (a!
enot|gh u,talo srlad, saucr-
krAul, Certrran sausagc. ond
prcuds l0 fe(xl an army. much
less a rcfrigenl(r'largc cnoush
tr) hold i1nll.

Allef rLrriviDg homo liom
n'rkiDg lho singlc largosr grorer)
pur(:luso ofmv Lilc. I realized wc
hsd anoll)cr capacitv pr,'bletrr.
Illerrotro kDows that rho onlv real-
w'II t') (ir)ok a brarwu$t is Lr) boil il
in bccr prior 1o thro$jng il on the
grill. Bul how on liarth lvas I going
10 boil up 70 brarsl

'lhals a li(Lic rrx)re lIaD our
''kitchcn for twi wrs |l)ldy lbr. ond
I certainh' sasr)'t going 1o sully mI
pr.cjrrus lO-gall{,n sraiDlcss slofl
]JfA! lrttl)/mtutl tun $-irh 2t,

E! n,,",,0* n,,.',n,,uu.



Flir7arfy you

Berglilar7

can brew your own
beer.., thanks to
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