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

.

A bold leap in technology brings you
The Brew House beer kit: fresh,
all-grain  wort ° without ma
extract or concentrate.
Now you can brew
all-grain beer in @
only  minutes . \
and make your = @
best recipes -
even Dbetter. 3 *
Brew House: ’ b
the next =
generation of -
homebrewing.

!

RIF Vienna Lager
(Recipe for 5 US gallons*®)
| Brew House Pilsner Kit
I Ib. Munich malt
8 oz. Aromatic malt
8 oz CaraVienne malt
| oz. Saaz hops
Wyeast 2i24 Bohemian lager yeast

k Crack your grains and place . Stout
: them in a grain bag. Pii&ner
2. Add grain bag to 2 gallons
of cold water in a 3 galion (or Pale Ale
larger) pot. Place over medium Wheat Beer
heat. Bring temperature to :
I70°F and hold for 20 minutes. Munich Dark Lager
3. Remave and discard grains and boil Extra Special Bitter
for 20 minutes. At the end of the bolil, add Hmelnlgm] FFB”"U"I Lagﬂr
Saaz hops. remove pot from heat and steep
hops for S minutes.
4. Cool the liquid and use it to make up the volume of the kit. Top up with
water If necessary. Do not forget to add the pH adjustment package.
. 5. Pitch your yeast culture and ferment at 46-54°F. -
Your RIF should be ready for Bottling in 6 to B weeks. With long lagering
comes smoothness, rich complexity. and assimilation.

*This reclpg Is for the 5 US‘galion (19 litre) kit. Get in touch and well send you the
Canadian version. We have other recipes too—just ask.

http://www.thebrewhouse.com

info@thebrewhouse.com

. WESTERN LISA EASTERN USA

Spagnol's Wine and Beer Making Supplies Ltd. Crosby & Baker »
«  Tek 1-800-663-0954 1-8B00-999-2440 (MA)
Fax: 1-888-557-7557 1-800-666-2440 (GA)
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Wore Great Labels

think I can speak for just about

everyone at BYO when [ say

label-contest time is our favorite
time of year. Our regret, as usual, is
that we had so many great entries
— 1,286 in all — and so little room
to print the best ones, But let me
say that we looked at and enjoyed
every entry and if you sent a letter
as well, we read it and appreciated
it. And as usual, a special thanks to
everyone who sent beer! Be sure to
check out the outstanding entries
(page 32), but first here are a few
winners that didn’t make it onto the
pages of the article.

The Truth Comes Out Award:
Dean Nevelos, Marion, Conn., for
confessing that he may have named
his Cat Spit Porter based on a sub-
conscious desire to make people
reluctant to try it.

It Takes Us Back (o Places We
Didn’t Want to Go Award: Keith C.
Finkral, Pennington, N.J., for KC
and the Sunshine Brow.

It Takes Us Back II: Keven R.
Diels, Lewis Center, Ohio, for No
Doubt IPA, which for some reason
features a photo of Flvis Presley
shaking hands with Richard Nixon.
Eek!

Very Punny Award: Brian and
Becky Newton, Groveton, N.H., for
Magnum PA, “A Pale Ale Worth
Investigating.”

Blue Blood Award: David M.
Johnson, San Francisco, for

2 "
. June 1998 BrEw Your Ows

Knaveheart Scottish Border Brew.
Includes an explanation that his
ancestral family clan “rustled cattle,
kidnapped, blackmailed, and feuded
with their neighbors.” Wow! Today.
of course, we'd call them lawyers.
(Just kidding!)

Sensitive Male Award: To Bill
Brickey, Ridgecrest, Calif., who cre-
ated “Ole-9-Toes Homebrew™ when
his wife had to have her big toe
amputated. The label features two
footprints with guess-how-many-
toes and the statement, “We may he
missing something, but it's not our
taste for good beer.” Bill claims his
wife “loves her new nickname..."

Copyright Infringement Award:
Scott Adams, Duluth, Ga., whose
Merry Christmas Spice Ale featured
a photo hearing a striking resem-
blance to last December’s BYO cover.

Good Deal Award: John
Bergeron, Lafayette, La., whose
Australian Cajun Ale label urges
drinkers to “Return bottle for
another free cold beer.”

Advice We Can Follow Award:
Jerre Wilson, Stafford, Va., whose
Clarence & Bubba’'s Olde Time
Country Ale label offers the
warning: “Do not attempt to do
any work during or after drinking.
Best il consumed while doing
absolutely nothing.”

Been There Award: Andrew
White, Rochester, N.Y., lor
Somkindahop Ale, who confessed
that he didn’t know what kind of
hops he used in his beer. For us it’s
more like Somkindahoprate because
we [orgetl to put the hops in at the
right time.

Here’s to the winners!

/zéf’ /55%&2’

WAV
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Who does your Homebrew Shopkeeper call

when he wants fresh stock fast?

hances are your homebrew
retailer knows our number by

ur increased buying power
allow us to offer the lowest

heart! We are one of the leading
distributors of brewing supplies
in the country.

Coopers * Edme » De Wolf-

prices to our homebrew retailer.
We ship anywhere in the country,
s0 even the smallest shop can get
anything the creative brewer or
winemaker requires. Tf there’s a

COMPARY need but your brew shop doesn’t

Cosyns * John Bull e Laaglander ¢
Morgans * Muntons * Pauls Malt
Premier @ Scotmalt » Weissheimer Malz
s Wort Works

Always the freshest malt, hops and yeast dtﬂmmmaﬂﬂg Kent, Ohio 44240
plus cleaning and sanitization supplies,  brewer and 800 321-0315
instruments and accessories. For the L o )

winemaker we offer state of the art Wﬂemakerfar Home Wine & Beer Trade

Vintners Reserve and Selection Wine Kits.

The brewer's source for premium
products such as;  Briess ® aI OI l product or ingredient you want or

Supplier of quality
products for the

29 years!

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

Distribution to Retailers Only
463 Portage Boulevard

Association Member

Hand-Blown Exotic Glassware
with Wooden Cradle Stand

$69 - Full Yard of Ale W/Stand
(420z. Over 31t Long)

$49 - Half Yard of Ale W/Stand

250z.

$39 - Foot of Ale W/Stand

120z.

Add $6 shipping & handling per item
1linois residents only add 8.25% sales tax

Method of payment:

. Check  Money Order Visa MasterCard
O O O O
Card No._ __ Expires
For more information call (847) 567-5363
Excer Inc.
1601 Howard
Des Plaines 11., 60018

by Venezia & Company

With PrimeTab:

+ No priming solution is needed

« No bottling bucket is needed

* No extra siphoning

* More carbonation control &
* Bottling is casier and faster

The typical beer bottling procedure is tedious and
often results in uneven carbonation, exposes the beer
to too much air which encourages oxidation,
decreases shelf-life, and risks infection. Just drop
2-5 PrimeTabs in each 12 ounce bottle for low to
high carbonation levels, and fill bottles directly from
the fermenter. Each tablet contains 500 milligrams
of corn sugar and each package
will prime a 5 gallon batch.

Ask for PrimeTab at your
local homebrew supply retailer.

Venezia & Company
6725 34th Avenue NW, Seattle, WA 98117
Phone (206) 782-1152 = Fax (206) 782-6766

Dealer inquiries only please.
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ATTEND THE ONLY
CONFERENCE & TRADESHOW
FOR THE EXPLODING
BREWPUB INDUSTRY!

Learn from
Successtul

Operators

THREE DAYS « 35 HANDS-ON WORKSHOPS & CLASSES * 125 EXHIBITS

See you at the largest brewpub industry
event ever — combining a conference and
tradeshow. Experience three days of hands-
on sessions and small workshops designed
to give you the ultimate in practical knowl-
edge — how to run your brewpub more
efficienty and profitably. Period. From pros
who have actually done it. Choose the
workshops you like from tracks in
Management, Restaurant, Brewery and
Startups. Customize your coursework o fit
your needs. Network with knowledgeable
peers during welcome reception, beer
breaks, lunches and the brewpub tour of
San Francisco. All included as a conference
attendee!

P00 NOPRPEOOLOIBROIOPOROORDPRROS

San Francisco » November 9-11, 1998

Show Organizer
BrewPub Magazine

Topics tnclude: StartUps: » Brewpub Pro Formas »
Defining Your Customer Base » A Timeline for Startups
Working with Contractors » Buying Brewing Fquipment »
Buying Kitchen Fiquipment » Working with ATF « Finding
Financing » Smart Slaffing Strategics Management: » 10
Smart Ways to Build Sales » Reundtable: My Best
Promations » Simple Design Upgrades » How to Gauge the
Competition = Profit: A Hard Look at the Balance Sheet
Assessing New Markets « Legal Workshop » Building
Group Business Restawrant: » Secrels of Chain
Restaurants » Advanced Men Design » Inventory &
Purchasing Systems » Teaching Suggestive Selling » 50
tems 1o Add lo Your Menti « Managing Traffic Fow
Event Planming Brewery: « Recipe Formulation
Nitrogen = Belian Beer Styles » Yeast Management »
Brewery Cost Conirols » Lines & Taps = Quality Control
and much more

...........Il.......................l.l...!..............l.'........

ﬁ:s' I'M INTERESTED IN THE BREWPUB INDUSTRY'S ONLY CONFERENCE & TRADESHOW!
[ ]

O Send me a complete conference brochure, RN

< Send me information on exhibiting,.

Media Partner

Blevy

THe How-To Homesrew BEen Macazine

COMPANY (If applicable)

MAILING ADDRESS

CIY

STATE ar

PHONE

FAX

Send or fax to: National Brewpub Conference & Tradeshow
216 F Street, Suite 160, Davis,CA 95616 Tel: (530) 758-4596 Fax: (530) 758-7477

(=LY o)



Unusual Brew, for a Restaurant

Barry Baum
Santa Rosa, Calif.

In the summer of 1996, I had
been asked by my friend and local
restaurateur, Lisa Hemenway, to
concoct a special brew for a
“Singapore Celebration” dinner.
Curry immediately crossed my
mind.

I had also recently baked some
exceptional bread using fresh
cilantro, one of my favorite herbs.
And since beer and bread are
essentially the same food, voila!
Curry and Cilantro Ale it was!

After checking with the local ATF
guru regarding the legality of brew-
ing for a commercial establishment,
I was told that I could “donate” the
beer to a good cause but not sell it.

The resulting brew, “Far

East Amber,” was a
delightful marriage
of the assorted flavors.
The eurry and cilantro
were both present as
an overlay of a full-
bodied, moderately
hopped. malty ale. The
dinner was a sellout,
and two cases of 12-
ounce bottles vanished
quickly.

Our next adventure,
a garlic and onion brew,
“French-man’s Breath,”
in honor of Bastille Day,
was nol as successful. During
bottle conditioning, the flavors
somehow interacted in a strange,
esoteric manner, yielding a brew
with noticeable garlic and onion,

Fishing, like brewing, is about only
remembering your success.

plus a musty, skunky aroma. Can’t
win 'em all!

Brew Buddies

Five years ago my hushand
began his favorite hobby: home-
brewing. 1 owe thanks to my uncle,
who gave him his first plastic

It smells so good that J.J. doesn’t
understand why they can’t drink
the root beer he and his dad make
(above) right away.

bucket, can of malt, and recipe. He
has advanced to all-grain brewing,
the making of mead, and wine-
making. He has become quite the
expert, according to our friends and
family. lle entered our New Mexico
state fair this year and
won a silver medal for
his J.J.’s black stout.
Qur son, J.J., was
born in 1993, the year
J.J.'s Homebrew and
Meadery was estab-
lished. Little did he
know that he and his
dad would become
quite a team in this
brewing venture. I
remember watching my
husband in the kitchen,
explaining to our son
the process of fermentation. J.J.
was only 2 years old at the time.
He listened intently as his father
told him how yeast and sugar work

together. Our daughter, Amber, and
I sat quietly and chuckled from a
nearby room. Amber, who is soon to
be 13, has become James’ part-time
capper. When the time is right and
she doesn’t have anything “better”
to do she will help cap the home-
brew and cork the wine.

The first batch of soda the men
made together was an orange drink.
They kegged it right away and put
it in a refrigerator to chill. We are
still enjoying that batch. A batch
of homebrewed root beer is disap-
pearing slowly because it is
stronger than store-bought root
beer. I.J. proudly offers this home-
made soda to family and friends.

1 think J.J. will gladly share the
love of homebrewing with his father.
They make quite a team smelling up
the house, messing up the kitchen,
and sharing a “cold one.”

Melia Chavez
Albuguerque, NM.
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/Head of the Class Two of our favorite
Reading, writing, 'rithmetic, and  recipes include a double-

brewing are the courses ol study hopped amber and a light
followed by Geolf Halsey and me, lemon rice beer. In addition
two Port Clinton, Ohio, teachers. we believe we brew an
We began brewing with extract kits oatmeal stout that is at the
before graduating to all-grain two “head of the class.”
years ago. To be an educator of

We produce about 240 gallons of  children one must be patient
beer a year. Normally, we brew on and caring. For us, these
specific holidays during the school attributes are evident in each
year but agree that having three and every beer we brew,
months off in the summer is prime Eric Zeitcheim
brewing time. Port Clinton, Ohio

_ . YDUR
Do you remember where ﬁu bre
~ ahout it and send us a piclure

Taking advantage of a school
break to brew — our homework
was never quite like this.

~ BYO T-shirt in it for you. Send
~ Own, 216 F Street. Suite 160, D S -1
o edit@byo.com, Be su your mailing address!

Fortage Hills
N ripads
Quality Value Service

(ot Beer?

We Got Supplies!
And They're Shipped Free With Orders Over $35

Excludes carboys. botfles, & sacks of matt

(Need we say more?)

(all For Your Free (atalog Or visit Our Online (atalog
1'800'600'0033 Wiw.morebeer.com

Becr, Beer & More Beer, RO. Box 438, Walnut (reck, (A4 g4596

Brewing and Winemaking Supplies
Suffield, Ohio
1-800-418-6493
http://www portagehills.com/portage
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Fal Allen The Pike Brewing Co.
Donald Barkeley ~ Mendocino Brewing Co.
Byron Burch The Beverage People
Tom Flores Brewar's Alley

Mark Garetz HopTech

Drew Goldberg Alcatraz Brewing Co.
Herbert L Grant Yakima Brewing & Malting Co.
Craig Hartinger Liberty Malt Supply Co.
Tom Hoare Ram Big Horn Brewery
Denise Jones Brewing Consultant
Alan Kornhauser  Portland Brewing

Larry Lesterud Humbaoldt Brewing Co.
Mark Lupa Tabernash Brewing Co.
Sean Mick Mick’s Homebrew Supplies
Kirby Nelson Capital Brewing Co.
Steve Nordahl Frederick Brewing Co.
Ralph Olson Hopunion USA Inc.

‘Steve Parkes American Brewars Guild
David Pierce Bluegrass Brewing Co.
Artie Tafoya Appalachian Brewing Co,
Keith Wayne Tahoe Mountain Brewery
Randy Whisler Smutty Nose Brawery

How To Reach

Blevy

Editorial and Advertising Office:
Brew Your Own
216 F Street, Suite 160

Davis, CA 95616

Tel: (530) 758-4596
Fax: (530) 758-7T477

E-Mail: BYO@hyo.com

Advertising Contact:

Evan Shipman, Ad Manager

ad@hyo.com

Editorial Contact:

Craig Bystrynski, Hditor

edit@hyo.com

Subscriptions Only:
Brew Your Own
PO Box 1504
Martinez, CA 94553

Tel: 1-800-900-7594
M-F 8:30-5:00 PST
Fax: 1510) 372-8582

Special Subscription Offer:
12 issues for $29.95

Web Site:

www.hyo.com

Keeping Kosher
Dear Brew Your Own,

I must mention an
oversight in “My Passover
Dilemma” (Last Call,
April '98 BYO0). It states,
“Beer contains no animal products.”
Careful. Most beer finings are ani-
mal products. Gelatin and isinglass
are both from animals. Kosher
gelalin is available.

Alan Talman
East Northport, N.Y.

Dear BYO,

I was a little perplexed by “My
Passover Dilemma,” making mead
specilically for Passover use,

One of the prohibitions during
the Passover obhservance is any form
of leavening.

Yeast has to be al the top of this
list as a leavening agent. I checked
a packet of Red Star champagne
veast and found it is, indeed, kosher.
But that does not mean it is kosher
for Passover. As the article stated,
different rules apply during
Passover, and products that are
kosher during the rest of the year
are not acceplable for use during
Passover.

With that said, keep in mind
there are wines that are kosher for
Passover. As with other products, |
suspect these wines are processed
differently to ensure that no live
yeasl remains.

These wines require additional
“kosher for Passover” designations.
I would argue that for the Red Star
yeast Lo be acceptable for use in a
kosher-for-Passover batch of home-
brew, it would also require this
designation, not merely the kosher
symbol.

Perry A. Trunick
Cleveland, Ohio

Easy Label Removal

Dear BYO,

lere’s a tip that I've never
seen mentioned in any homebrew
literature.

To easily de-label empties (so
you can sanitize in the dishwasher

or for generally
improved hygiene
and aesthetics)
use laundry detergent!
1 kid you not. Two cups
in the bathtub with warm
walter, add a couple dozen
bottles, and an hour later
the labels slide right off.
Metallized or shiny labels
need a two-step process: After
peeling olf the paper surface give
the bottle another 15 minutes
and finish the job with a
washecloth.,

I do suggest that the first time
you try this you send your children
or parents or easily offended room-
mates out of the house, because you
will remember each and every
bottle you ever attacked with a
scraper with its very own, individu-
alized curse.

Sean Richens
Winnipeg, Manitoba

Priming Overload

Dear BYO,

Your March issue was the first
I've read and I enjoyed it a great
deal! T was surprised by your
advice in the mail section to Mike
Thomas regarding priming his
five-gallon kegs with two-thirds to
one cup of corn sugar. I package
my homebrew in five-liter kegs.

I've always been told (and
have learned [irsthand) that only
one-third cup is required for bulk
packaging, or the beer becomes
over-carbonated. Prior to reducing
to one-third cup I managed to
explode a [ew kegs myself. There
is still beer on the ceiling to
prove it.

Timothy J. Allinson
New York, N.Y.

Kit Wines

Dear BYO,

We were happy (o read “Making
Excellent Wine From Kits” (April '98
BYO). This was an excellent forum in
which to educate the public about
the varieties and iechniques used in

BrEw Your Own  June 1998




the wine kit market.

We thank manufacturers that
listed the contents and ingredients
of their wine kits accurately.

It is, however, unfortunate that
there are some people who when
listing the contents of their products
used terms such as “may contain”
or omitted completely the fact that
liquid invert sugar is present in
their kits.

It is disappointing when an
opportunity such as this one comes
along to teach and educate the
public that some people would
rather misinform readers than just
state the facts. Unfortunately those
who honestly stated their ingredi-
ents may have been punished by
doing so.

Randall K. Bird
President, RJ Grape Products Inc.

AND CANADIAN LAGER

Inspired from the cold, crisp North, the Tundra series of
Canadian-style beers will surprise even the most discriminating
home brewer by its clean, bold and fresh tasting attributes.
Created by a team of certified Canadian Master Brewers, with
only the finest quality ingredients, the Tundra worts have been
created to offer the novice and aficionado alike a very best in
home-crafted beer.

ALL NATURAL INGREDIENTS, NO PRESERVATIVES!
Complete brewing kit - even includes the sugar for bottle refermentation.
selected yeast and easy-step instructions included.

Unique packaging - convenient “bag n' tube” presentation!

For further information, please call Mosti Mondiale
514.638.6380. or visit our Website at www.mostimondiale.com

CIRCLE 33 ON READER SERVICE CARD

n June 1998 Brew Youn Ownx

Air Wars
Dear BYO,

Help! “Winning the Air Wars”
(April '98 BYO) says not to aerate
the wort while it is hot. How hot is
hot? 1Is 140° F still too hot? How
about 110° F? Do I need to cool it
all the way down to 70° or 80° F
before it is safe to aerate?

I used to chill by pouring the hot
worl into chilled water, which really
helped get a good break going.

Now I use a cold water bath to
get the temperature down to the
110° F range before doing basically
the same thing. | am an extract and
partial-mash brewer.

David Blaine
Deckerville, Mich.

The short answer is that it's not
a matter of what'’s “safe”; it's a mat-
ter of what’s efficient. Oxygen does
not dissolve or remain in solution
well in hot wort, so while aerating
the wort when still hot won’t harm
anything, it won't do much good,
either. Because solubility increases
as lemperature decreases, you will
gel more oxygen at 110° F than at
140° E but it is probably not enough.
The wort should be aerated fully
after it is chilled to pitching tempera-
ture (generally 70° F for ales) to
ensure that enough oxygen can be
dissolved for yeast use.

Searching for Beer

I was stationed in Germany
during my Army days and loved
all the great German beers. Now |
prefer ales,especially brown, porter,
stout, and IPA. But there's one
hauntingmemory of a certain beer
I'd shoot my mother-in-law to get
the recipe(or better yet, the kit) for
— Belgian White Ale.
Tom Welch
Marble Falls, Ark.

Witbier was the subject of our Recipe
Exchange column in the November
'96 issue (see page 29 to order back
issues). We also invite readers to
submit their best witbier recipes now.
Send them by June 20 to be included
in the Recipe Exchange column for
the September issue.




by Scott R. Russell
I f necessity is the mother of

invention, then this may have

been the mother of all invented
beers. My mission, should I choose
to accept it, was Lo invent a recipe
so weird that no one would ever
have brewed it before. One that
would be relatively easy to do,
however, as an educational experi-
ment in brewing technigques and
processes. Bul, most important, it
still had to be drinkable. And inter-
esting. Preferably good. As the
coded message self-destructed, |
tried Lo imagine a combination of
ingredients and process.

A classic style with a kink
(not just a twist), I decided, would
he the most dramatic way of

Ingredients:

* 1/4 tsp. winemaker's acid blend

¢ 2 lbs. German pilsner malt

® 2 lbs. German wheat malt

* 0.5 Ib. light crystal malt,
20° Lovibond

® 0.5 lb. cara-pils malt

* 4 |bs. unhopped wheat dry malt
extract

* 1 oz. Tettnanger hop pellets
(4% alpha acid) for 15 min.

* 1 gi. German wheat beer ypast
slurry (Wyeast 3333)

» 11/2 oz. liquid spruce essence

* 7/ cup corn sugar for priming

Step by Step:

Treat 1.5 gal. water with acid
blend and heat it to 165° E Crush
grains and add to water. Hold at
151° F for 75 min. Begin runofl

and sparge with 1.75 gal. water at

168° F. Add waler Lo kettle to

make 2.5 gal., then bring to a boil.

Total boil is 60 min. Add dry malt,
stirring well. Boil 45 min.. then
add hop pellets. Boil another 15

min., remove from heat, and set in

prucing Up a Wheat Beer

teaching about the effects of ingredi-
ents on process. As [ rummaged
through the pile of stuff on my work-
bench, T saw two things. One was an
article about the EEC and the contin-
uing effects of the Reinheitsgebot on
beer imports in Europe. (I don’t
generally read stuff like that, but an
economist friend always clips arti-
cles having anything to do with beer
from the Wall Street Journal and
sends them to me.) The other was a
four-ounce bottle of spruce essence,
nearly empty. Nah, I said to myself.
A spruce beer was just not odd
enough. Been there, done that. In
fact, been there, over-done that. But

Fichteweizen
(5 gallons, partial mash)

ice-water bath to cool. Add to
fermenter after 30 min. or so
with enough pre-boiled and chilled
water to make 5.25 gal. When
cooled to 70° E pitch yeast.
Ferment at 65° to 68° F for
seven to eight days, then rack to
secondary. Condition cool (587 to
60° F) for 12 to 15 days. Add
spruce essence along with priming
sugar and bottle. Age cool (55° F)
for two weeks.

Alternatives:

Extract: An all-extract version
would be possible by simply sub-
stituting another 2 lbs. wheal dry
malt and 2 Ibs. light (barley) dry
malt for the whele mashing step.
Start with a kettle containing 2.5
gal. of treated water, proceed as
above.

All-grain: Mash 5 Ibs. pilsner
malt. 4 Ibs. wheat, and 0.5 Ib.
each of light crystal and cara-pils
in 3 gal. water; sparge with 4 gal,,
then proceed with the boil,
reducing the volume to 5.25 gal.,

RBCipe

what if we added a touch
of spruce to an otherwise 7
“normal” beer?
Something German,
something holy and
ultra-traditional?
Something that
would horrify
proponenis of the
Reinheitsgebot?
But something
that would still be
interesting.
Since spruce

is generally a
sharp, tangy fla-
vor, it needed 1o

be a contrast-

ing sweet

hopping as above.

A word about wheat
malt: German wheat mall is
preferred especially if you brew
from grain only, but in the partial-
mash recipe it won’t make a huge
difference if you can only get
English or American. Wheat dry
malt is usually about half wheat,
half barley. but be careful because
some malting companies are now
selling a 100 percent wheat
extract. You need a substantial
percentage of barley to ensure a
good, even fermentation.

Aboul spruce: Spruce essence
is usually available at homebrew
supply shops with their soda
extracts. It can be used year-
round, obhviously. If you were to
brew this beer in the early spring,
you would do better, of course, to
go out and gather a pint or so of
new, fresh spruce needles, which
could then be soaked in vodka for
a couple weeks to make a tincture,
This would still be added at
bottling, as above.
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Recipe Exchange

beer, one with interesting aromas to
mingle with the spruce’s aromatics.
Well, that triggered all sorts of
Proustian sensory images including,
not least of all, bananas and cloves,
and suddenly 1 had it. I would take a
classic Bavarian hefe-weizen and
spike it with just enough spruce
favor to disorient but not destroy.

The answer was so obvious, in
hindsight, that I didn’t know how |
could have taken so long to come up
with it.

The balance has to be right on
this beer. Too much wheat and the
spruce might as well not even be
there. Too much “hefe” and every-
thing else is overwhelmed. Too much
spruce and, well, it wouldn't be good
for much but floor detergent.

I decided to make it a bigger-
than-average weizen, just in case
1 slipped with the spruce. | decided
1o use a moderalely estery yeast,
avoiding the extremes of the Weihen-
stephan strains. Hops? Didn’t need
much, | decided, just a touch of

some mild noble hops to give a little
zing to the aftertaste.

As an experiment, it worked.
Best of all, it was good. You proba-
bly couldn’t sell it in Germany, but it
didn't last long in my cellar.

Reader Recipe

Captain Mike’s Backdraft Bock
(5 gallens, grain and extract)

Very dark and intense enough to
wake you up after a winter of hiber-
nation.

Michael Orloski
Franklin, N.J.

Ingredients:

* 9 lbs. Munich malt

* 1.5 Ibs. crystal mali

s 1 lb. dextrin malt

® (.5 lb. chocolate malt

* 1 Ib. weizenmall dry malt extract

* 2 oz. Tettnanger hop pellets
(4.7% alpha acid) for 45 min.

* 11/2 tsp. calcium carbonate added

Hobby Beverage Equipment Company

Mini-Brew Systems

Fermentors

Mash Lauter Tun

6.5 - 12 Gallon

5 1o 25 Ibs Grain

NE W  The pH Turtle

a virtual meter - 0 to 14 pH -

The pH Turtle connects to your PC.
Let the PC monitor & record Data
presented with Graph & Table or on
Set Temp compensation
from keyboard. The pH Turtle is a pH sensor and
amplifier that connects to the serial port on a Windows
3.1 or 95 based IBM. Calibrate with buffer solution

to mash water
* | 1sp. Irish moss for 15 min.
* Wyeast 2206 (Bavarian Lager)
* 3/4 cup corn sugar for priming

Step by Step:

Prepare 1 qt. starter three to
lour days prior. Gradually reduce
to 50° F. Add Munich malt and
dextrin malt to 13.5 gts. water at
142° F. Protein rest for 30 min. at
131° F. Raise to 149° to 151° F for
2 hours. To mash out add 0.5 gal,
boiling water and crystal and
chocolate malts. Heat to 168° F.
Hold 5 min. Sparge with 5 gal. water
(pH 5.7) al 165° to 168° F,

To the runolf in kettle add
weizenmalt and boil to reduce vol-
ume (about 2 hours), adding hops
during last 45 min. of boil. Cool to
50° F, Rack to lermenier, aerate well,
and pitch yeast starier.

Let sit at room temperature (60°
to 68° F) until [ermentation starts.
Reduce temperature to 52° o 55° F
for 18 days or ready to bottle. m
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“Help J[e, Mr. Wjzard”

Scent of a Lager

| am brewing a partial-mash red
pilsner. | pitched the yeast three days
ago, and fermentation started right on
schedule. | moved the carboy to
the porch, where the temper-
ature is pretty steady at about
40° F. After one night on the
porch, | started getting a strong
sulfur smell. | read in one of
Charlie Papazian’s books that
this happens frequently, but
he gives no tips as to how
to stop it. Will it affect the = 3
taste of my beer? e
Carl Meier
Riverside, Calif.

elcome to the

wonderful and

oftentimes smelly
world of lager brewing! The
lore of lager brewing is
steeped in glorious tales of
storing large wooden barrels of
beer in deep earthen cellars to
slowly mature, patiently await-
ing consumption.

These stories may be
romantic, and for the most
part true, but the plain factis
that lager beers usually have a
strong sulfur stench that only mel-
lows with time.

Like ale yeasts, many different
lager strains exist, and they each
have their own character. It is safe
to say, however, that most lager
yeast strains produce a greater
quantity of sulfur aromas compared
with ale yeast. These stinky smells
usually begin to blossom after the
first two or three days of fermen-
tation and slowly mellow from
that point.

Unlike some beer flavors, such
as the butiery diacetyl and the
green apple-like acetaldehyde,
which mellow with time due to
their uptake by yeast, sullur

aromas escape from the beer and
pass into the atmosphere.

It is for this reason that lager-
ing in a sealed container is not
practiced in commercial breweries.
Instead, lagers are aged in aptly
named “lager vessels” that are
fitted with some type of con-
stant pressure valve. These
devices allow the brewer to
naturally carbonate the
lager by trapping a
certain top pressure

of carbon dioxide
produced from fer-
mentation, usually
about 15 psi, and
allow the excess
carbon dioxide to
escape. The ability
for the excess
pressure Lo
escape is critical
because the
vented carbon
dioxide carries with
it the volatile sulfur
compounds produced
during primary
fermentation. In
time the sulfur
smells will drop to
an acceptable level.

In fact subtle sulfur aromas are
a crucial part of the aroma profile
of a good lager.

There are some factors that
affect the amount and type of sul-
fur aromas in the beer.

Pitching rate and wort original
gravity play important roles in the
amount of sulfur compounds pro-
duced during fermentation. Usually
lower pitching rates and/or high
original gravity worts will result
in the production of more sulfur
aromas.

Yeast nutrient levels also influ-
ence sulfur levels. Worts thatl are
low in sulfur-containing amino
acids, such as methionine, typically

result in the production of more
sulfury aromas during fermenta-
tion. Nutrient-deficient worts are
not normally encountered when
brewing all-malt beers but are
typically found when high per-
centages of nutrient-devoid
adjuncts, such as rice and corn,
are used. To combat this problem
many large-scale brewers add
proprietary yeast nutrient blends
to their fermentations.

When brewing lagers you will
always have a detectable amount of
sulfur aromas produced during fer-
mentation.

The key to controlling it is
patience. If you are patient and the
beer still smells too sulfury, then
begin looking at other factors
such as yeast strain, pitching rate,
original gravity, and adjunct usage.

| recently started all-grain brewing.
I'm finding it exciting and challenging.
| feel that the brew is more my own
homebrew than when | use extracts.
Although it's more work and more time
consuming, it's more fun. | also like the
fact that it is less expensive. Before |
began my first all-grain batch I read
about the method and process. Since
then | have continued my reading
about grains and almost every other
aspect of mashing. | do have a ques-
tion about mashing to which | can’t
seem to find a satisfying answer. In
beginning the mash, is it better to add
the hot water to the grain or the grain
to the water? Or does it really make
any difference?

Tim Boekelman
Moorland, lowa

too prefer all-grain brewing Lo

using extracts because of the
personal touch added to a
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Mr. Wjzard

brew made entirely from scratch
and because of the seemingly
infinite array of gadgets a brewer
can add to an all-grain setup.
Commercial brewers have many
options to assist in the mashing-in
step.

Most of these grist hydration
devices are designed to mix the
mash water and grist together as
they enter the mash tun so that the
mash temperature is more or less
instantly hit. The reasoning for this
is twofold. The first reason is to
produce a uniform temperature
throughout the mash bed so that a
consistent enzyme reaction will
oceur.

The second is to avoid exposing
the malt enzymes to very hot
lemperatures that may hinder
enzyme activity. This can occur if
the grist is slowly added to hot
mash water.

For commercial brewerics
these are valid concerns because
it may take 15 to 30 minutes to

Thank you El Nifio

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

800-448-4224

www.stpats.com
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FREE
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El Niiio Edition

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

) Czech Malt

| from the heart of
Moravia

mash in,

At home I have always added
malt to hot water in my mash tun.
This method works well because it
is easy to stir the mash and avoid
clumping as the malt is dumped
into the mash tun. It also allows
for the water temperature to he
adjusted precisely before adding
the grain. This is especially useful
if the mash tun is stainless steel
and needs to be pre-heated so that
it doesn’t cool the mash. I suppose
a nifty gadget could be made to
emulate a commercial grist hydra-
tor at home, but on such a small
scale I think it would be technology
overload,

Some brewers use a technique
that prevents exposing the enzymes
to high temperatures while also
allowing for a comfortably paced
mash in process.

The technique is to start off the
mash cool and thick, for example
using one quart of water per pound
of malt and starting the mash

around 120° F. This gives time to
mash in al a relaxed pace and for
the mash thickness and temperature
to stahilize. After mash-in is over,
slowly add boiling water while
stirring to hit your desired mash
temperature. This technique can be
used to hit several temperatures
between 120° F and the conversion
lemperature, or you can go straight
to the conversion temperature. In
either case it resolves the mashing-in
dilemma. Einmaischen away!

I need some advice on water
purity. My housemate and | are con-
sidering the purchase of a reverse
osmosis water purification system. My
housemate’s interests are for the
maintenance of a 135-gallon salt-
water fish tank. My overt enthusiasm
is for a healthier and better tasting
source of drinking water. Privately |

12922 Staton DreAustineTX+78727
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am hoping it will improve the taste of
my homebrew, What kind of minerals
might | need to add to the wort to
improve the flavor?
CI. Phillips
Portland, Maine

everse osmosis is an excel-

lent method of purifying

water. The method consists
of a pre-treatment system designed
to remove calcium and magne-
sium hardness and chlorine. The
pre-treatment usually consists of
a charcoal filter and a salt-based
water softener system. After pre-
treatment, the water contains no
chlorine and the calcium and
magnesium have been replaced
with sodium. Although this water
is good for utility uses in the house.
it does not taste very good because
of the sodium. The reverse osmosis
(RO) part of the system removes
about 99,5 percent of the remain-
ing minerals by concentrating
these unwanted minerals in a
waste stream of waler. Most RO
systems used in the home produce
about four gallons of purified water
for every five gallons used by the
system.

Reverse osmosis is used in
food-and-beverage processing
plants that rely on pure water
for the products they produce.

Soft drink producers are very
concerned about pure water and
always treat their waters, often-
times using RO, before use.
Bottled-water producers are also
big users of modern walter treat-
ment methods and have adopted
RO as one ol the more common
treatment methods. Some brew-
eries also use RO to purily water,
especially those that have poor-
quality city water.

Many users of RO treatment
do not want all of the minerals to
be removed from the water and
end up replacing some. The reason
for doing this is that RO is not a
selective method for removing
certain salts; it removes all of them
more or less equally.

Your potential RO purchase is a
perfect example of this. Your
housemate needs it for a salt-water

aquarium, and you want it for
drinking water and brewing.
Obviously some minerals must he
added for the aquarium water, and
I would highly recommend adding
some for brewing.

The minerals contained in

brewing water really do two things.

participants in the
many different
buffering systems \
that stabilize mash “"
pH. Calcium and, Z
to a lesser extent,
magnesium react with malt
phosphates, proteins, and

amino acids to lower the mash
pH. The carbonates, composed
of the bicarbonate and carbonate

First and foremost, calcium, mag-
nesium, and carbonate affect mash
pH and play a crucial role as
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ions, act to raise the mash pH
through their reactions

with calcium, magnesium, and
hydrogen. The carbonates very
effectively increase pll since they
will bind and precipitate calcium
and magnesium and they “mop” up
hydrogen ions, eventually decom-
posing into water and carbon diox-
ide. The removal of hydrogen ions
increases pH since pll is a direct

measure of
hydrogen ion
concentration.
Minerals
found in brewing
water also affect beer
[lavor. The minerals that
set mash and wort pH have a
dramatic effect on flavor by influ-
encing mash enzyme reactions,
extraction of tannins (rom the malt
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T% husk, isomerization of
hop alpha acids, and the
formation of colored
compounds produced in the kettle

boil from the Maillard reaction,
just to name a few. Other minerals
such as sulfate, chloride, and
sodium do not alter pH but affect
flavor. Magnesium, which does
alter pll, also has a distinct flavor.,
Chloride and low levels of sodium
can give beer a [ull, round, and
almost sweet flavor. This may be
desirable when trying to brew a
beer that displays a rich, full malt
palate. Sulfate and magnesium
tend to impart dry, metallic flavors
and will accentuate the hop
bitterness. These minerals are
often added to pale, hoppy ales. In
excess, minerals can make beers
taste salty, very metallic and some,
like magnesium, can have adverse
effects on the consumer’s gastroin-
testinal tract!

The beauty of RO water is
that it allows the brewer to start
with a clean slate and tailor the
brewing water for a particular
beer style.

The homebrewer can create
Just about any classic brewing
waler in the world through the use
and combination of brewing salts,
such as calcium sulfate, calcium
chloride, calcium carbonate,
magnesium sulfate, magnesium
chloride, sodium bicarbonate, and
sodium chloride. W

Do you have a question for Mr.
Wizard? Write to him c/o Brew Your
Own, 216 F SL., #160, Davis, CA
95616. Or send e-mail to
wiz@byo.com.

Mr. Wizard, BYO's resident expert, is
a leading authority in homebrewing
whose identity, like the identily of
all superheroes, must be kept
confidential.



Evaluating Beer Flavor

by Suzanne Berens

Brewer: David Berg

Brewery: Water Tower Brewing Co.,
Eden Prairie, Minn.

Years of experience: 1.5
Education: American Brewers Guild

House Beers: Eden Mill Gold, Pappy's

Brown Porter, Old Tower Amber, Flying
Horse Pale Ale, Pergatory Creek Stout

Lach of your senses affects the
others, so the order in which you
evaluate beer is important. Use a
concave glass, which holds more
volatiles (gases). The [irst step is
visual. Look to see if the color is the
way you want it. Then smell it.
Before taking a sip, take a big whiff
because once you taste il your sense
ol smell loses some sensitivity.

When you finally taste the beer
make sure it is at serving temper-
ature. Also, testing is best done early
in the day before you've deadened
your taste buds with coflee or spiced
foods. Don’t be afraid to drink the
beer instead of just swishing it in
your mouth like you would wine.
The alcohol content is not as high
as in wine, so you won't need to
worry about overdoing it. Also, taste
buds near the back of your tongue
detect bitterness. so if you just
swish, you may miss this perception.
When you drink the beer you can
detect any bitterness, whether
intended or not. Just like with wine
clear your palate with water or
crackers between beers and move
from light to dark. Don’t drink a
stout first or your golden ale won'i
taste like anything.

An important part of evaluating
is checking for off-flavors. The
lighter the beer the more you can
detect off-flavors because the beer

Water Tower Brewing Co.

is not powerful enough to hide any-
thing, but we taste all the beers.
There are borderline off-flavors. A
prime example would be diacetyl, a
buttery flavor. Some people actually
love it and some hate it. | happen to
be one who hates it. But the yeast I
use kind of gives all of our beers

“Evaluating beer is objective to a point.
The rest is about what you like."

Brewer: David Berg

that character. I do what I can to
control it, but my threshold for that
taste is so low that I could allow
more of it and people might not
notice or might even like it better.
Diacetyl and other Mavors don’t
always show up right away. So eval-
uating your heer not only during the

The Tips

= Smell before you taste. You can
hetter detect aroma before tasting.

» Taste beer in the morning before
you eat or drink anything.

« Taste lighter-tasting beers first,

then darker ones. Clear your
palate between beers.

¢ Continue tasting your beers even
after you serve the first one.
They evolve.
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Tips /rom the Pros

process but immediately after and
even after that is important. In
homebrewing, for example, after a
few weeks your beer might suddenly
start going sour. It could mean you
had contamination that didn’t show
up right away. Now the bacteria’s
reached a point where you can taste
the byproducts. Evaluating at all
stages helps track what you're doing.

As far as what to look for beyond
off-flavors, criteria differs among
brewers. Lvervone draws the line
somewhere between staying true to
style and making something unicque.
My line is closer to “It's my beer and
I'll brew it how | want it.” For exam-
ple we have a brown porter on tap,
which is not that common but is
becoming more so. Brown porier is
an example of the way beers used io
be made. Most poriers today use
black malt. But when poriers were
first around there was no such thing
as black mali. Brewers didn’t have
the roasting capabilities to make it.
They used brown mall, which is o
lighter kilned mall. Now people are
very much of the opinion that a beer
is not a porter unless it has black
malt in it.

Our porter is lighter in color. It's
a dark mahogany instead of black.
I’s also not opaque like a classical
one; you can see red through it. And
it doesn’t have that acrid bitterness
from black malt. It'’s a lot more
chocolatey. We've changed it over
time to our liking. You taste, cut
down a little here, and add some
there, like cooking.

Another example of how evalu-
aling is subject to opinion is when
people say adding Munich malt to
an English pale ale makes a beer
untrue to style. That may be true.
But I was always taught that the
people who created and tasted these
styles are dead. The frustrating
thing about following style as if it
were dogma is it limits you. If, for
instance, Sierra Nevada had decided
to make a pale ale but chose not to
include Cascade hops because they
weren’t true 1o style, we wouldn't
have Sierra Nevada Pale Ale today.
If you're always sirictly adhering to
styles that somebody came up with,
you'll never invent a new beer. |



Expand Your (Hop) Horizons

by Debra Petiric

I's easy to
develop a preference
Sfor certain hops. But
with so many choices
available there's no
redason not o explore
the tried and true
as well as the newest
varieties.

Experimenting with flavors to
make your own unique brew can be
a fun and rewarding part of home-
brewing. And hop flavors provide a
fertile ground for experimentation.
We asked hop dealers to tell us
about some of the hops they offer to
homebrewers. Check with your
retailer for availability.

Aroma Hop Profiles
Ahtanum, grown in small quan-
tities at present, yields an alpha
acid content of 3.5 percent Lo
6.3 percent. The [ruity flavors and
sweet and spicy aroma blend well
with English and other aroma
varieties. A versatile kettle hop for
all types of beer, Ahtanum can also
be used as a late hop or a dry hop.
A new aroma hop sold by

Hopunion USA, the Amarillo, has an
average alpha acid level (6 percent
to 7 percent) and low cohumulone
level. (See “Hop Concepts,” page 20,
for definitions of hop terms.) The
aroma has loral characteristics
similar to that of Cascade.

Alpha acids reported for
Bramling Cross range from
5 percent to 7 percent. Originally
unattractive for its distinctive
“American” aroma, the special
characteristics of this hop are
arousing increased interest for
specialty beers. Used for special
fruity, black currant, and lemon
notes, this hop may also provide
an interesting final beer flavor if
used as a late or dry hop.

The pleasant, flowery, and spicy
Cascade became well established
after its 1972 release but has since
declined to about 4 percent of US
production. Alpha acids range [rom
4 percent to 7 percent, and the mild
aroma variety provides good, sofl,
well-balanced bittering potential.
This hop provides an herbal or
perfume-like aroma in finished
beer. It has achieved a high level of
popularity with US microbreweries
and homebrewers because of its
distinctive flavor. It is often used
in American pale ales, California
commons, stouts, porters, and
American-style wheat beers.

Crystal was developed as a sub-
stitute for European aroma hops. It
possesses a pleasant and mild
aroma and reported alpha acid
ranges of 2 percent to 5 percent. It
is well matched for use in American
and German lagers.

Czech Saaz is a classical noble
aroma hop with long, strong
traditions. The very mild aroma
possesses pleasant notes with a
slight spice while the alpha acids

17
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