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ftAIuRts
From Russia. wlah Beer (}rurim Lhdt'
Wi$ cven poor-quolity bccr hard to find, Hussians arc trnning to
homebrewing to sstisfy their craving lor a mld ono.

6 saepe for Stceping <)talns cflrilt HLrti,\tn
Crcating a distinctive and personallT4d flsvor for your oxlr&x bccr
ir cLsicr thsD you think.

Exaract Clonec
We &,rked rctailers lor thoir favoritc clone rcciDcs. Chcck out 15

recipes lncluding clone$ ofbeers from Anr:ln)r, Pyrrrl|id, trod Celis.

How Extract ls Mado (;mig llysti.llt1fi
It is thc basis of most homebrcws, but did you ever wonder how mah
oxrrad is mdo? A hok at how this uldcrapprcciatcd staplc is crcatcd

20

26

32

41

rrs wPll ,i lips lor il^\ u$e.

.l.l 3 Beers, I Mash lhrululntisk.
llow to usc a traditionsl linSlish brswing tc(:hniquc tr) makc ahree

diffcrent bccrs liom one originol mash.

p.32

OEPARIMEIIT$
Ddltor's Noie
Somcthing in lhc ai!.

Poa Shots
lleaders show their big pol.i
and smoll sprms.

Mall
sounding olT about
l.he .txrver girl" and wine

L&st Call
ftnight the hn es let mc

Cl&esilieds

Homcbrew Directory

Adveltlser lndex

COTUMNS

11 Reoipe Exchsnge
Yarrow p le ale.

l:l Help Me, Mr. Wlzord
The Titm ol Temporoturo
adjusts the thcrmostat for
becr st'rr&gc trnd more-

t7 'llps Srom the Pros
Tokc control of tcmperoture
program masnrng.

5l Whe Msklng
Adding oak to your winc.

61 MicrobreweriegYou've
Never Hesrd Of
llack to the Old Wcst at
Santo Fr! Browing Co.

,

64
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hen I wff in high srtxx)I,
I knrx! r li(l lvho w6
rfraid of gertrrs. NoL so

nruch thrl he wDldn'l drink srxlr
fron a can. Bul en0Lrgh lhal if he
l)ad jusl 

',pened 
r s,,da and y0L,

asked hinr irr r sip, Iell gilP r(D
lhe {hole can. Nrlumll}. bcitrg
leenage d{lirqu{xrts, ${) lik{)d to
1lkri advrtrllg{: ol thrt situslir'rl

I b.itrg this up be.rus. I lind
thal I've beeD !v$hing nry haDds a
lot lalel), atrd rrankly, I'nr r litdi)

)l! p()bknr is thrl Iln on a
hil ol r lositrg slrcrk. Rrrentlr., I
brov{:d llvo lousy balchcs iI a ror:
Thc lj-rsr oDc wasnl absolurclv
unpalatablc: itjust had a pro-
Do nced o0lfavor. Thc thct is I took
sonnr shorl('uls lhal I shouldnl harc
whm I brcwod it, aDd I rn palirg
fic prnx:. Thc sccond balch is
worsc, ard I m not cntircll sur'c

No\r I have thc'l o'lJrc$ ljlu.
I'vc talkcd to othcr br$rcrs who
havc had thc samc discaso. and rhc
svrnptoms arc all sirnilar.

Firsl you lind rourscll clcaDing
lhc crunbs out ofthc to$tcr clcrr..
da\'. Thcn you run vincgar solution
tlrrough thc collbmakcr lo get rid of
that ugly brown goop. |unny that
you ncvcr noliccd it bcforc.

Whcn you cook. it onlr' seems
natural to wipe dorvn the rounterr
with iodophor solulion bcfbrc you
start.

Onc dq., you don t havc anihing
clsc 10 do. so -vou haul the va(xruin
clcancr into the kit(hen and vailuLrrrr

lhc cciling. just in fase lhPrc aro
any stray cobwebs up therc.

And the fonslanl hand washinS.
M], wife. (,f coursc, hasn l sftid

a word. She s a(ling like lhis is
(x)nplelely nofmd l,chtrvi(,r on mt
parl. In fad shri's brrin dfoppiDg
hiflls aboul rll lho g{x'lns hargiDg

r)ut irt the livirrS rxrrr rlaffeL, rroL lr)
trx,rrlirrr lhe wcrllh ('l rrrirTol)es i

I suspcrl lhrt il slte Itrrh'rcrl
trny (rtrr.e|.|rs sbrtrrL lhc f(trr(lili(trr
ol the Iilr:lten trfler b.ewing, shc s

Dr)l rvorting trh)ut lhenr nl lhc
l|ronx)fir. slx)'s pr('lmlily rronl
c(nx|l,r'ucd obout wlx)lh.r I ll tr)
h) dunk tho l)ftovrxs nr a nrild
bloar)b soluti{xl b(lliro pultiug thorD
i|| tlxj n)lrigorrl('r Of ,,li!r1,riul,'
0rls,ll tryirX h) shx iliT. tlrri stuv,)

I'ln also consid0riDg \vhcfter ro
burn t lucky" br$fi[g shirl.

Tho qucstion no\v is tvhat ro
brcw Dcxt. Do I try rhc soll)c lccipcs
olcr agaiD. jusl to proYc I can do il?
\o.'lhosc havc bccn rclcgarcd ro
thc Ilall ol l-oscrs. Ihc rccipos
thcmsclrcs mal_ bc lhbllous. but it
Drakcs no dillcrence. 'lb mc thc] r'c

Do I brclv somcthing rhar I lo
brc$cd bclbre $at rurnod out well:'
'lhar mighr be sensible. bu! \vhafs
thc fun in sensible:'

:\0. I nced a rvinner 'lhali why
I askcd homcbrcw rclailers across
thc countrY to scnd m{' thoir besl
rccipcs lbr clones ofgrpal heers.
'Ihe monlh s cr)vpr fpahrre itr(lud0s
15 of ihe bcsr. {t\ell. hr'\! dirl tou
think lvc (hrx'se lvhal slori.s 1r' nrn
cn(h nn)nlh?) lh. s(i'ry begins (nr

prg.:tz. Ar(l bc su('!, r('ll)w lhc
r'1r:it)', direrfix's. lls 0nc t!trr_ t('
inn(xrulate yourscll agaitrsl thc
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Rye Beer

Recipe
For mor€ informltion on

aravi6€s, l8lls, and color on

this ard othcr aYttd',innins
recipes, phae€ visit our ret sit at

wwe.casc.diab|t!.c{m

Shops Everywhere!Available at Fine Retail Homebrewing

Iired ol
clcanrng
bonles?

Call Now lo Ordcr l‐ 800‐ 898‐ ,lALT
Frec Catolo8 ol Quditゝ Low Priccd Ht】 ‖じbrt、 Product、

Complete Kegging Kir $139.95
New 5 lb. CO2 TaDk, Rcgul tor, Air &

Beer Line, Conneclors, Party TaP,

5 gal. Recorditio|cd Pop Keg
Fully Reconditioned Pop Kegs $29.95

Cleaned. Seals Replaccd & Pressurc Checked
These dtu grcat kegs!

- Call for Wholesolc Prices -

AB DVE THE

亜ⅢIしfl警ng

CIRCLE 1 0N READER SERVICE CARD

CIRCt[13 0N READER SEPNllCE CARD

ard OfAlC
H an d- Bl ow n Exotic G I assw arc

with Wooden Cndle Stand

S69-Full Yard ofAlc NWStand
(42oz Over 3tt Long)

$49‐ IIalf Yard of′ lヽCヽV/Stand

25oz

■|| $39‐ Fool orAlcヽV/Stand
12oz

Add$6ゞhippin3&haldling pcr icin
HIn。ヽ r●■denも o■ lヽ

“
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Mothod ol,■ meni
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Pele Wolta
Tioga, N.D.

\I\ bfr$po. is an old. coppor
d,trrblc l)oii)r that I purchascd ar

'rir 
r)slrL() salc. Attor pat(ling

s0rnc lcaks sith silvcr soldex I

Iound ir w s pcflhct fbr firll norr
boils bccausc ir holds 12 gsll(ms.

'lhis pol.liko similar ones
rlith coppcr coils coming lrom lh,
lid. ivas originallt uscd in herr
largc amounis ol ilarc. bcft)re
wotor hoatcrs and ind(r)r
plumbing bccame comm,n. \,trl
ahnt il is mv b.ewpol, ir r a' halc
bocn rcturned Lo a !rn)f Usts, ns
naDt ollhpsi! l)0ilFrs wefp use(l
lbr brewing duri g l,u,hil)irion.

t'et? llbtla\ lz-qallot hreulttr ruukl
bc a rclic.tom I'rohibition

A FrNrry Tnlolrroll
Does your tamrlv Dree
looelhert Te us ihoul rland Send US a prclirae

.rneres a coot By0 l.shirtIn tt lor you. Send voursro,y to pot Shots, c/odrew your own,2l6 Fixeel, Sutte 160. DaviscI 95616 0, send us
e-mart at edit@hyo.com.
da slre to jnclude 

voua
marlnq address!

焔

“

h Ludw“ k
Riverdale, N Y

',4, ts\O articlc on small sp.r )
brcwir)gl)

tind the room t{) (1,) a s(rirrddft

lread ll\'O $'itI a rh ckle
someLimes. ArtiIlcs on huilding
huse carbo! .leanprs. hr!'r tsngin{,s.
or {\'en makrng}ou. o$1r rap
handlcs .elnind me ,)t I tinre whrn
l. lo,'. used to ha!p a garagc. Ri{trl
now mv t(x,l chest does d,rtble riuty
tL! l flighlslard in nrlr brl{lr(,onr.
A 2ll.00O ll'lt. buf .r ft)f \r,rt? I

rl(r' t think s,). lvy gas stove hl,ls
nlrre thafl a hour t,, bring 2.5
Sall(rrs 10 a l)0i1.

l)espil. all lhat i( staIkcd
against n'e. I rcalll- .njo! brewi|l,{
and rrrrsL of iI rurls 

'rut 
prelh (lartr

g(!nl. lerior' the privile$o (n
seletling a re.ipc inslcrd 0l rr
iu lUrlbeni nar,i|iIg rnd snclljng
lh. $1)ft b0il, D(l r$ting what I
belic\c 1,' be a g,rni h(rrr. thc salis-
liftir)n ,,l partaki g in your frcotion
is aln()rl st,ifitu l. Anyonr) who
bh\!s alh adl, knows rllal.

NI] wilir and I rfc lool<ing lbr
a l.ugr. aparl cnt no!v. Onc bad-
roollljusl soD't cur it aD]morc. \\'e
would bc happy with 1wo bcdr.onrs
aDd a slightlr. largcr kiachcn.
Sccrorlr I hope for a paDtry,4)rtsn
closPt V vbe then I ll have thc
roi,m 10 e\pand oll br.\'ing 1,,
hgars and kegs. (Jne ran |lwals

‖lI111」 1卜 :淵       ~欅  ∬t需
11鴨IT・   薔薔F ' 鸞is
,r'i(.rrbkwe fics iI I i,_.,.r eq irmcnr
a,,,r rn,,"!r \,s I rfFfr* f" .,,,r,,,:",*r

.\bonl n )ear nnd a half ago nr). Bccausc oj kirch.n sizc ind
ilili and I moved lrom { aliti,r ia 1', slorago constraiDis ibr finish{,d
N.w Yorli Citt be, alre .l a jol) hotncbrctl, I orh gcr to bri\! onco
lranster \cN \i)rl .r monlh or so. Luckiti. mr ililc hns
i,r t wonrl,,rful fillr a owcd

\,'rk | ||t lr:, 1-,+^!i alE;' I I t rh. b! om|,:,,,,,^ ,,',\kilt It,{rllrtbl nr'nn,,rh"r
E .-}F- rbr iini\hcdrERnI f rr i'r,rr.r

hIPu■ ,   P…     uP J・ ng

-

,‖eml卜 H00d   l¬圏       警  h用ぃわH、、

ll‖
T“
・
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Ior Chrisrnras.
Br'0FiDs in an K.ith t.u.tui(k tlreans .'t o :luu ir,,,r ri.*,
apnrlmcnl in Nerv Prqandhl! his &lsct hr(t'ctg int.r rhc roun 1()
'tbrk Lir! is not a panu ll (cep r..
cxartly tho ideal s,'t- K.gging
rp. but pprseleral(:e drrs ,^tsr- cquipDlcnr_ lj-galton mash luns. or
come. (l read tlirhgusto Olcflirne all Fain? fiorgct ir. txracl only in
Yi)ur (ll)srl 

^nxieries, 
' lho Aprit .n cighl-ga|on pol tihet tu.k!itl

boOr tl〕 ai〕 ks tO a                                      。111(lg● 11:
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Ilan Pleshek
President, Erewmelslols
Sheruood, Wis.

whar do you do on a soggy
October Sundry afternoon in
Sherwood, Wis.? The llrcwrneislels
Beer Club got together and made 10
five-gallon batche$ of beer, each
with its own re{ripc and brewor This
was all done in msmbcr lJill Ilaons
garage. we had t{) leave tho garage
door open despite thc rr,ld, damp
weather - 10 burncrs in a garage
at one time could make people a bit
lighl-headed. (we gct enough of that
with homebrew Ou. rurtro is "lt
takes beer to make bccn")

Alter cooling lhc worl. we mixed
all of the 10 bs[(ihe$ otbcer into a
1O0-galon conlainer. We pi!:hcd
two qua s of ye&sl (donaled by
Baxley Bob, brcwrr$ter a1 Titletown
Brewery, Groon Bay, Wis.). Alter a
vigorous dgil li{)n wc divided the
contents among 10 cl|rboys.
Everyone came with a dilTercnl

Club motto: "lt takes becr h makc bcer" Thh must hanc taken a lnt ofbeer!

recipe bul lell with tho samc.
Ai folk)wing meetings we lbund

ihat lhc beers l&sted dilloroni from
one another, but wc camo 1o the
condusion lhat thc icrmcnlatioo

tompcroturc was dillerent in each
caso, causing lhc llavor variations.
What do you cell such a brew?
Wapatui Brcwl A good time was had
by all.

0‖ Ⅲ[(Uπ l‖([X[OI
蝋 WI‖(π劇‖0[0(り

Ⅷ

8ob 0ffdqsh & l,telq 
.Komni

1鵡魃

″
Shel～ eb“■

需麟嬬
wilh belter

CIRCLE 27 0N READER SERVICE CAR0

⑩  byVcnczia&COrnpanv

With PrimeTab:
. No priming solution is needed
. No bo[lrnB buckel is needed /]l^\.Noexrrasiphonins At{"il }. More carbonation control I lt l\
. ;;;1,;;*;;;;;il;", L_J \J 0

The typical beer bottling procedurc is tedious and
oftcn results in uncvcn clrh)nation. exposes the beer

1o loo much air which cncourages oxidation
decreases shelf'life. and risks infection. Just drop
2 5 PrimeTabs in each 12 ouncc botrlc lbr low to

high carbonation lelels, a'rd fill boltlcs directly from
(he fermenter Each hblet contains 500 milligrams

of com sugaf and eacb packagc
will prime a 5 galk'n batch.

Ask for Prime'fab al Jour
lacdl homebrew suppry relailer.

ltn.dr & Cbnpuy
6715 :l4th Atcnuc N1'. S.,tl., WA 981 l7

Phoner?06) ?82 1152. rii (106) 732 6766

Derler inquiriB only plersc.

CIRCLE 39 0N READER SEnVICE CARD
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anrlarg Ie.ncntatir)n

ddins u st(rll anount
qlltoung u\nl. tt, fl lullg

llow To Reaci

.lbntcttted unrt . l'nr narc
,l.lbmtation on k ft t P u se tr i I !1,

sc. The \atutul llilg k)
Catho'nte (lio!'. 97, BYo).
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Weo Sl,
w、、、わ、o com

ftey'la-vy'tzen
I-r(jar Br\t \irr oNn.

,\flr'r reading _llPlc'

\\'cizcrr \l,,stl! Cloudv'
lMoy 9S, BYo) I was slill
lcft witl) r Iet! quosti,)ns
ir InY hlr(j. \lhat is Ihe proper
pronu!(iari',n ofall ('f rhe
dillbr(rrr sr)lcsl I leel rhai rhis issuc
nccds rddfessing lo rnd lhe largc
controvors! l}at plag i's lr)dar- s

bccr drjnking conrnunjL).
llri.rn Laurdin

ltc dalP, ,Ui.h

lts inporlant ta PntPnbcr th(l
altho sh th? heer stglc of h"k-
ucizcn is C.nnnnia re .rlerkins
ancl u:c ca pronou t! it any dan!

Srtiousl!. the tnmll( 'ith trying
to tlctnmitc thc t:tuft prorLniatit)n
ofhtfc-ueizc is ttt .r?n thc
Gentwts ptotnuirc it .li.lIcrcnt\t

':tccotdit!1 b l:!tit,t. Vu ls u::e

harc ow regiuLal promnttution ({p
pahL tlt tlh in th" !tuhruli...), so llo
the Gcrnld,ts..lustrian:t, antl Suiss.
tn sonr pkrccs the llitlt C inan pro-
nuncicttio ol hey-.ftLt.!.tt..t,i is us l.
tn ohcts it is rylbted to us \li?sst.l,
or "lc?z enong othr ter'l,s-
h.,bdbllt thc most coDn o ;lme.'c(ln
prcnunciation is "lrcLlA 4ttsen.' I
rersiotr a.lthe High Gcr &n.

L)ear lJY0.
1n thc srcp-bt stcp proccdurc

for the l;orcs1lalls llclr \\'cizcD
l llefe-Ncizcn: Nlosllt_ Cloudv, l\{o!
'118 LlY0), is ihc lvatcr omount (5.5

gallons) corcct? 1 tiriik thc amount
should bc 1.i gallons..\lso. shat
does k' ai{scn mc']t1l

St?ttc McCantl
Gft,enritlc. Del.

'Ib Pnd up u.ith Jir? rtallons oI
0ld urrt. lou need at ledst 5.5
gdlhns t'I pre-boil uar1, dcp?nding
a,t tloit-.)l:l nnd hlh fumdtiut
(unk:ss ltt turc n.ldinlt (tltliti.nvl
uak,r lo thc fnnPntcr. hut a full
u ort boil is prcternhl").

kt .r:ust t is sinpLLt tht: .laa'n thul
lbms o thc trott tlut ittlt ptitrtirll
.fbrntintdtion. ka.uscttittlt is thc at:t

,4 chilly Reception

.lusl wanrcd io point our a bil ol'
whal | (onsider misintbmration nr
the arli( le l.agcring Without a
llefrigcraror" {I1aI 96. BYOI. Thc
arli(le slales. ,\le tcasl lirnncDts
bcsr at 50' lr, lager y.rast ar 40'E I

belicle lhal boLh ol lhosf rcmpcra
lure rc.onrnn ndati,)ns are ai lcast
10" l.older lhan lh"! shonld be lbr
a genef rliled sralernprl regarding
yersl lef rrcnrarion lcinperatures.
ID lhe rlc fattsgorl I tto'rld onl)
prinrarr" li nnenl ferlrat's a Scollish
nlc arourxl t0'r- As firr a lage.
I dorr'l ihink I'd lllcnrpl a,10" li
prirnary lIe Irg linrf would b{l

Alu PcnrlstPir
halk\l Lakc, r'Ith.

Thc lcnqffatu\\ nihffcd to in
the articlc ntui ly adtlr?ss setxrtdar!
conditiottitg. ot.lbnntttk it,t.
I k'u ct cr. pitpointinq crctct tenp(tu-
turcs .f.r' lt(ctst isnl as caslJ as il
oncc u'as A .lamous Dtcg(brctLer

.lbtmcnts its l':tgcrs at 65' F Fin.
.Iaqcrc" catt be msdc uith un ale

lteast _[ar,]urted at .:io" F Thc opti
lnun tcntDcrct rc fot.l?,utmtltion is
t cry strain specirtc A goocl hut rcryl
g?neml rttle oJ thunb is L5'ta 70'l'
for alc aeast. 50' Ia 60" t Jbr lsscrs.

!'Yine Whine?

Up,,r re.ei!ing th,'AI'ril iss're
i)fBYo I $ar a\lonish{i, amartsd.
atrd crcntuall\' pisserl ('fl al h,tr\'
mar) pagcs itr tour "l'(,,,f brewing'
pubticatio| wcr'c tlc\'('l,id lr) Lhe

rnaknrg ol $inc. I subs.rib(:d to

|ntr\ \!::t irr\ rult l9(rs



your magazine believing that it
was a magazine devoted t() the art
of making beer, not wine. I mean
doesn't il. say so rigtt on the
rcuer oI lhc magozine'l It I were
inter(,stcd in making wino, I would
havc subscribed to a magAzine
devotcd to wincmaking.

I hopc tiat this is not going to
bo a continuing trcnd lor your
magazinc. As a sulscdber I would
fccl that I had bccn ripped ofT and

Sten(n R. Guyor
sa Dieso, Calif.

Forcing the lssuo

Dear BYO,
I vc got wh&t might bc one of

those dumb questions, but hcre
goes. I m a r€ccnt converl ro rhc
Cornclius kegging systcm end sincc
I hatc tr) do thiDgs wilhour a clue I
boughl & little how-to pamphler on
cornelius kegsing.

My questi0n revolvcs $ound thc
topic 0f forced {:erbonation. The
pamphlet statos rhar ro kcg your
beer, opply 281o 30 psi ofprossurc,
and thcn rock. A.ecent issuc of
BYo alluded to cooling the beer
undor pressurc, ond thcn shaking tt.

Which is thc bost mcrhod?
Dauid Bruk

Mensfeld, Ohio

Carbonating in a soda keg mn
be problematic becaLse the onl!
sudace arealor dissot ing the
carbon dioride ls the relatiuel!
small hcddspace cboue the beef;

llocking thc keg aith constant
head pressure in the 28 to .:lO psi
range will help the carbon dioridc
dissoh,e fastcr by proriding morc
rcnt.tct space betueen gas and be?r
But make suft thcre isn'l an! air iu

the keg or lou ui be helping hat
dissove in your hccr as u'c . Also,
dhhough Corncli s k"gs arc ruhd
ta abo t 60 psi, nerct|i th?m

On* gou bcer is carbonated.
turn oI[ Aour rurbon dioxidc sourcc.
releasc Lhe head prcssurc on aour
keg, und then sct ltou scn'ina
pressure. Ifyou lcotJe thc keg at

30 psi, it util ovcrcarbonate an.l
credt c foaming prob lems.

CoYor Girl

De&r BYO,
I hove bccn a subscrlber sin{:e

thr) agazine tust stafled. I read il
fl)ver to covcx Th€ covcr or ihe Msy
'98 i$sue remindcd mc of a former
favorito magszinc that I used r0
"r.[d" cover to cover As such. I
caughi myself scouring the (iove. to
fnd thc hiddon ra.bbit head. Or
should I havc been looking for the
hiddcn hop hoad? I did nol find ||ny
hiddcn object. l.]ut it was fun to be
on thc search once again. Are you
considcring hidlng objc(:t-s in your

lrnnc Baolnka
Waukesha, Wis.

Doar llYO,
My husband and I both enjoy

roading your magazine. We brew
logether and snjoy disr:ussing arli-
clcs and tying new re{iipes. Thunk
you for tle talteful. p.olessional
coverage oftopics peflincnl ro the

I was a little confiised when I

saw the covcr of tho May issue.

a naked.

ca.I.od

lf you are
trying tor

and Eve

is Adam? If
Et'c. neet w!. A.ldn

sox sells, I'd like to soo a nak€d man
on the cover - alier all I am the one
who paid for the subscription.

Looking forward to seeing

Jill Clark
Hdiley, Idaho

Dcor BYO.
What's not to likc about a preny

woman and o hefe-woizen? Ths
covcr oftho May issuc is one of
your best yct, much better than the
Iat man in the bathtub. Most people
who take thc trouble to write sre

Crlcndar Clnls

Dr.r ll0,
I have just had the chance

to view the cover of tlle Mey
issue of BYO. Your editor, Mr.
Craig Bystr',nski, in his last
parograph of "Editor'E Note"
stf,tes, "Ifyou dont like the
cover it's Carl's fault." Car1,
you are a publishing wlzard!
Nolr, it is time to move on and
create the lirst ever BYO
Calendarl Just think ofit...if
You use tho "cover girls" from
your May'98, Nov€mber '97,
and February '96 issues, you
hove one-quarler of the calon-
dar lhishod. Think about it. lt
would go nicely wilh my BYO

Hich Teus
ulla Pffk, IU.

E .uu' ,rn, u*n o*nr,.



usually rcacliDg rcgativrily
(rcmcmbrl thrI uill Clinr(trr rx)vcr?),
so I c\p(r't ,,ru'll ger rn avtrlrnche
ol mail ol| llis oD{}. I jusl lhollght I
would giv{, al b$1 one lolc 0f
rppl.oval.

Ri(k Su uan
Iknrltrillc, htd.

,/4mylase Advice

Doar BYo.
In th(, Mar issu{i ol BYO, thefe

wcrc a 1cw itcms thar raisr)d ury
intcrcst plus a bit of appfltxrttsi(xt.

ln rhc nail scction onc sub-
scribcr suggcsted addnrg aruJlll"s{} al
thc bcginllirg ol lhc Ibroxintoliinr to
get a lowcr l'in.rl spccili(: gnrvily.
Bc vcry carolul iftou uso this l(!:lF
nique. Bccausc alnltaso br)aks
do$n conrplox carbohydrates ilrto
simplc sugafs. I haYc lbund at
bccrs bottlcd lbr morc than six
w.cks will bocotno ovcrcarbon,rtcd
and clcnlually will dcvclop dargcr'
ous carbonotion lcvcls. hrstead I
recommcfid that y customofs
''nlash ihc rrih cxlract at 150" to
152" I wilh thc antlasc lbr 30 10

45 minutos 10 got a lcss dcxlrinous
lr'ort. thcrcbr. gcrting a lowor liDal
gravity. And sincc thc amylasO is
dcnaturcd bl'. thc boil, it sill no1

rcsult in o\'f rcarbonati0n.
,Uso. in Ilclc{\aiz.n: Partly

clo dy thc rulhor discusscs
putting boiLing hor won into & bot-
tle. capping, cooling, thcn oponing
and pitching thc yeasl inlo lhc solu-
ti{n. I ltavp had poor expe' ienocs
(ullufing up lhis war" sinr:c thc
soluti,n was 

'n 
a va(x m (,,tre lhe

b0t1le c')ols) ard lherii is nr)

alailablo oxyger, whi(tr lhc teasl
dfsperat(l! needs for growth. I per-
sonally r.,xrnrni'(| after r,!rling tbe
hottk t(' drapc an alc,tn)l-sr)akr
(150 pro0f 0r highor) prfer 1,,wel

ovcr thri l,ottli! n{{k. Thcn (xrFfully
lift ltrc cap slighlly 

'!ith 
r l)oLIle

opcDcr and lct thc bo1Llc suck air
into it rhrough tbc towcl. Shokc llrc
botile vigorously, thcn rcpeat lhc
tollel tcchniquc. Do this thrco to six
times until thc bottle $ill no longor
suck in air N.w you have r wori
thal is pr')t)erly aeraled {n{i will
supporL r vigr) )us yc.st grr)wLh. or

bcllcf )",1 use an 0, injoclion sys
tcnr &!ailable through homcbrcw

Kurt .Vcller
It-brPr-ll 19 lhc Ki,tg G?orge and

I li tt(ru,a I k B.?u'ert I
Augustl, Gd.

Cu.e is ildced n?eded hen
usinlt nnglase Addino it to
thP m^h gi.es lou incftas?d

.lrrmettobilitlt. but nol as nuk:h tts
adding it to secondarlt ton.lit nting.
B( Lcrlt ct:trc.fi thal ltou hau: hit
th( e'd ofJcr rc tatio bcforc ltou
boxlc to 6r'oid ot,?rcatbonali.,n.

/4 Peck ol Porter Peppers

Doar B\'0.
ln Dcsign a lJrcwcr's Cnrdorf

{Ma! 98 llYO)rou lnc non usirrr{

I Check/Money Order tncos€d ExP. Dat.

117.95 (14,95 5&H in UsA)

CIRCLE 19 0N RFAD[8 SERVICe CARD
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pumpkin, pcppcls, and sDi.cs in
I'c{)L Could You tcll mc rvhcrc ro

-l&c l,?rcrson
\brk. Mainc

Iu ttu aou should ask. lhis
ntonth s Ikcipe L:fthange Ji,.ltrrcs
sctlctal qctrdcn herbs. l her.l arp also
screral Past issu?s ofBr? iti,c1un
that hauc &tt?rcd the use 0I snk:cs

nnd oth?r rtr.lPr.farc. Chc(k ut
''.\pup Iip llmr ltr"u:," Sept.titl*,r 't:;:
''l'?rJP.1 h)rt?t lanuarg .)7: @d
''In.\ca :h 0f t hP Creut l\ntrykin,'
\oremher '95 tkt* i\su?s .un bc
nrncral b! tltllin! (530) 755-4596.

,ltead Maker

I !e been lr,l(l (hrl one ('l Xour

rcadcrs. N Dubinsky. hrews mea(l
l passolcr (r\pril 98 8Y01. | lrrs
.hatling \\'nh a social workor i!ho
dor)s a lor ol .harity work lbr a
,l(iwish old rgc holllc hcre in Sourh
 linrr. tlc ldd ll)0 that sonlc timc

gu r lo(i|l blok. uscd to brclv and
srill mi ad lor Passolcr. and pass the
prolits on ro rhc organization in lhc
tbrn ol a donation. Sincc thal mcad
guv has passcd oD, thc social work-
cr thought rha. it would bc a good
lirDd rrisiig and occupational $cr
dp! opportulily to gct rhe rcsidcnls
ol rhc hoine to brc$ and soll kosher
mcad annually. Unibrrunatc)y
though. $c f.cipc has been losl

50 your ardclc sccmed to hil thc
nail. .xccpt lor onc sma]l snag -

Joe Mfllkin
Sorrth Atrin

l or afruit nrcad check out thP
likl?rbernJ .\lelom?l in this no thN
tt?t:ipe li.hangt' lpage 12). ( gou'rc
lot)king to brc 1 o hask: nead, us?

. t/! tsp. o?id bl(nd

. 5 lbs honq ftlolr(.r or u:ildlnu:er)

. 'ft.nst (lled stdr n(tit:c drll lJ?usl
Ior u'ine is !:"ttiJitxt kosh.l
ittIudinI t'assot,er)

Iir Beliel vatve

l)far liY0,
$here r:an 1 fin(l a repla(r) xxrt

air rclicl vdlle r('r nrt keg? Th.
trnfkings on lhe side oflhe s0da
kc8 sakl "\fulliplex CompaDy,
Sl. l.(nris, Mo." l!d Lh(i \ahc is
I r/2 io(trcs higl| ir) lht togglc up
posili(xr. 11 has a *rat plastic.
lrix lop a d r gra! togglc rvith .r

rnisixl "S" llikr Surukil on borh
sidos. Ih. rubbof stopprr al thc
b0tl(rn is nissi'rg. I chcckcd with
nr! loLal homcbrcs suppl! storc
\vh.rc I obtaincd thc kcg bul
sc had no lu.k lvith an! of his
cotalogs.

(.. Aduns
Ilighlon.l, N

lrP dtP&Pd uith ser:erel sources
urho ute.e unublc to p DidP un
ansqPr Readcry, uny suggcstio s?

product

line6

introducod

an0

always

avallablel

Browory
&

80P
suppolt!

for beer & wlne
. Filters, pads and accessories
. Huge assortment of

hardware
. Demijohns to l5 gallons
. Largest supplier of wine

concentrate
. New Hard Cider kits
. E-Z Brew Beer Recipes
. Betler Brew Beer Recipes

llops:
. Pellets, Pluss, Leal Excracr Oil
Grains:
. Harrin8ton (c,nda)
. HuSh Baird UK)
. lreks (German,
. Dewolf-Cosyns (Betgi,.)
. Scotrrqlt (S<odaid)
. Eriess (u.s.)
. Golden Prcmise, Choriot,

V2-Litef Ambea

Flexicap Bottle

Speciohies dnd

B.ttb. tt n' drt ovdtbbt.t Fesh Motr Exrrc<n frcn .r.t t 2 
'oure,!

Sorer io ,icenJed r€toilers oad breweries onlyl

CIRCLE 40 0N READFR SERVIC[CARD
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A Summer Tonic
|)g Jcotl li. ./iiursPll

ru-! orr(,, in r while lhi'
sn!rr 0ltl b(!)r just dr,tss'rl
cut i1. \Ialt. )casr. hops.

n]al.. )cast. hops. blah. blnh. bhh.
\o. I don t rcalh ncaD that,
of coursc, but I do soflitilxis 1'!islr

thcrc welli rrr inlhilri vofirilr
ol tradiliurs rrrd irrg(idierrls. S{)

somctirrlcs I bf.$ ncw thinss just
bccausc tbc\'re nc\: rcgurdl$s 0l
$hal I think thcl ll bc likr. 0f
rvhcrhcf I will likc thcm. Jus! 1(r

provc a poiir. Nlost ofthc tinrc.
lionk\'. I nr disalponrtcd by thc
fcsr is. I m(an. it usuallr is okrl,
usualt dtinkablc. oilcn crcD
good. but raroll is it spccinl.
\'lr,rbc I m growingjadcd.

IngrEdiElts:
. 2lbs. pde mall
.0.5lb. 

'nedium 
crystal mall,

50' lo 60" Lolibond
. 0.5 Ib. D lted wheai
.6lbs. unhopped light dry nralr

. 1 oz. Fugglc hops {4% alphr
acid) lbr 60 u|in.

. I oz. NorthorD Brewcr hops
{7% alpha acid} lbr 45 min.

. 0.5 oz. dricd licsh yarrow
flowers

. l/s oz. dricd liesh sovory

. r/s oz. dricd licsh tlry )

.0.2t gal. EDglish ale ycast culture
(Wycast 1098, for examplc)

. 1A cup corlt suga.r for pdming

. r/3 cup lighl brown sugar for
priming

Step by Slop:
llcat 1.25 gal. ofwatcr to

165" li, (rush )our grains, and rdd
them !o lhis wrler ltold th.r ntesh
at 152" F fi'r 75 |nin. Run orlhc
liquid and sp rgc with 2 8sl. ol'
watcr at 169'F.

To thc l.un-o{fin the kcltle

lalc the tradilionrl ltrl linglish
,,r Anrefn,an, eithcr rva! aftc. a
$hilr rU Il'A isjrst an ll'A \oi!
d(trr'r tcl nre $.ong: ll'As are
rvrrrrL tlul beers. lh. hlpnd of ri(:h.
nralrl lJ(r,r ard hopp}. bitrer arom.r
is g,lnl li)r the soul lJul try ro sam-
ple nr('r, than four or live ditTerent
IPAS oler thc .oursp ,'l 

^ 
lerv da]s

and Ihe\ fFall\ d,' 1,{!l lo run
li)gc1h{,f. E!enlLrallt lIr! jusl
rxxrd s('rllrlhing dilleknt.

This f(r'ipe lor r YI'A tY fof
I alt.,N. {,ri of lhe ltr ir! i|al 11tr!ufs)

cnnr(' tu nrr one sunrner allernoon

laFn. \:urol!. thyrnc.
and salor) h \o spillcd
out of m\ silc s lrcrb

Sarden to Dccomc part
ofrhc lalvn in onc placc,
and thc) in(ivilably gct
morvcd along ri'ith rhc

arnaziDg. on. dry afrer nro$ing. as
I sar rhere sitping a lerl wcll-madc
l(x:al, f ('fi rfi r.rilirllr- hre\ved ptl'l
dl{., rhe arlrtlr i)l hops, malt. :rnd
herbs nrirgl.(land I (ouldn l g.l to
nrt nolelra(l lssr enough l() \'rile

clowo fi'! hli'sl hr{instorm.,\ncl

'lemperalure and time are the
same. as a.e the hop schcdulc and
additions, but plan your boil to
rcducc the volunc lo 5.25 gal.

Chitl as quickly es yor can altor
stec,ping the herbs.

All-exlrat:a vc.sion: Steep the
r:ryslal s:rd whcal trs abole in Z

gal. ofwalr'r and g.adually hcrt
lo 170" l, thon reN)ve them.
In(reast' dry nrdll.rlraclli) 7 lbs.
end add 1 .up lighr. b.olvn sugar
to lhs b{]il as witl.

llerbs:'lho hops used in lhis
fecip€ are fi)r llavor and billcrness
onlrl Atorra holrs. d ne'jessary
part ofan rPA, {re teplated by a
s{teclion of v'?ry arcmati{: herhs
fron the grr{l{ , used es$nrihlly
m dry hops. The tombinatntt
given here is whrt I pmfer, bul oI
rr)urse you n'ry 

'rsc 
arr)rntrg you

likr). This doos htve a bil of n

mcdicinal aroma at lhs1, but it
rBclo$s aftcr a tbrv i{ecks in
thc iJottlc. lfyou really lvanr a
liosh aroma and zing, usc thcsc
herbs (or somc additional) in thc
lonn€nler or sacondar!.

YP[
(5 lrllom, orrthl nr'lr)

add rhe dry malt extra.l. then heat
to boiling. Iokl boil is m miD. Add
the l\rggle hops and boil 15 min.
Add the Northern Br6wor hops
and boil 45 min. rnore. lum off
Lhe hert and add $P yarrow,
savory, dnd thym0 (iI a bouq el
gaflri r)r fine mesh bag). Sleep 30
min. rs the w{'rt }.giirs 1l) cool.
R{rnove fte herbs atrd chill the
wort in an ice-watcr balh. Add t{)

thc li)roxrnler ali* 60 nrhr., aktrg
w'th (!nough cold, pre-lx,iled water
t') trxrke 5.25 gal. A168" F piich

l-ornn'rl nenf 65'F ftn 10
days,lhen rrck l0 s{xr)ndary
and age an additionol 10 to 15

days. Prime with r mixrurc ofcorlr
swar and brown sugar. bollie,
and coodiliur iull (50" F) for

Alterlatives:
All-g|.ain brcwers: lncrcasc

rhe grain bill tr 10 lbs. palc malt.
0.75 lb. {iryslal, and 0-75 lb. wbeat.
tisc 3.75 gal. or rnesh water and
sprryc wilh 5 gal. ofspl|rge waler.

dandclions nnd $.tds that
prsr Jbr grass. I he aroma is

` 
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Readel Recipes
Eldonborry l[cl0mel (truit t[s!d]
(8.5 grll.nrl

A v€ry delicious trnd "repr'r.trdll
heallhful" rdr t bevefage.

Mike Mulhcm
cana lh, cotiL

llgmdlfl r:
.1l lbs. des(:rt wildfli)wr:r honcy

. 1 tsp. rr:id blend

. I lsp. gypsum powdcr

. 4 lsp. yelrsl nuhierl

. 8 or- rchydraled elderberries,
br0ughl t" a boil l0 sanizirizc

. Iled Sl&r activc dry yeast fi,r rcd

lrp ly lt.t:
Add horoy, acid blcnd, gypsum.

trnd y.ast nuldeni to 3.5 gal. watcr.
Itoil 15 rDin., skinDing top liolh.
ChiI t0 75" F aDd pilch Jcasr.

F{xrnr)nr ar 65't0 70" F lbr 10
L0 14 doys. Rack t0 sccondary, add
(td(:rb0rri0s, and lormcnl onc
nonth- Bottlc and s(orc lbr at least
6lo 12 monlhs.

oxlotn nod
(6 tdlona, ut'.ct wttt r!.Gtrlty
tIinr)

A spicy brcw thal ma-kcs you
lbcl lilo vou've gonc Sourh ofrhc

Don ltot,cr
DLB \anollaftls

(hlunhus,0hio

IrtriGallttt:
. tl lbs. lidme Mnirobrewery seri(!s

light malt exlra(1
. 1 lb. rryslal mdll
. 1 Lsp. rllspi(:e
.1 lsp. rtrili powdcf

. 1/2 lsp. ginger

. 2 oz. llrllertauer hops (around 4%
alphr ar:id): 1 oz. fitr 60 lnh., 0.5
02. for 30 

'nin.,0.5 
oz. lor l0 nrin

. EdNi dry dc ycost

. z/3 cup corn sug& Ibr prinirs

ttlD [y 8t!!:
Placc crl€tal malt in a mosh bag

in Z qL olwaten St.ap lbr 20 min. at

155' l:. Discard grains arxl add 2 gal.
waler, mr t. and spkres. llring t0 a
boil and add 1 0r. ofhots. li,lalboil
is 6{) min. Inril ilo nfir- and add 0.5
oz. hops. Bojl 20 min. n!)rr and add
remaining0.5 o/. hops. In)il 1() mil.
more. liemove hops. rxril. trar)sfer 1(l

Iermenter and 1op up h 5 gal. Piklr
yoast at 75q lr.

|crmoni betwccn t,5" and
75" I lbr fivo days.'tianslbr to
carbov with air lock liermpnl live
ti) lO davs. Ila.k to sc(on(lar) and
ri)nditi{,n ft,r two 1o thr.f lveeks.
Add prirning sugar and boltle. Age
trvo weeks tit {:arbonale.

0G = 1.05{) 1{, 1 052
IjG = 1.01)8 t01.014

24 Canrt (Crlllornlo) Gommon
(5 lrl10[., .rtract .[d .!.chny
gmlnl)

I brewcd tlris beer iD rhc sunl
nrcr and cxpcricnccd ambicnt
lcnrperalure riscs to motc than
70" Ir and siill gol ravc rcvicws.

Rob Crce bera
Parcippqnu. N.J.

Intrldio[t.:
. 12 oz. |ngllsh crystal mal1. 60.

l.ovibond
. 4 oz. ..\mc can roasrcd malt
. :l oz. cara pils mah
. 6 6 lbs. Mid-Annlrica Sronc Light

liqdd mall cxrracl
. 0.85 oz- Chinook hops {11 8%

alpha acidl for 60 min.
. 2 oz. Cascade hops (ll.s,i/" alpha

a(,id)i 1 oz. for 30 min.. 0.5 oz. for
1o min.. 0.5 oz. at end ofboil

. \\!east 2112 {(lalifornia lager)

. 3/a (up corn sugar lor priming

tt ! !y flcE
Add grains in g.aiD b,rg rr, 2.5

gal. 
'rtd tlaler. Ilrirg 1{' l80" I dnd

rc'r'ove bag. Bring walcr lr) a boil
a d add nrall extrarl a (l Chinook
hops. li,lal boil is 60 min. After 30
ntir. add 1 r'2. {lasriad{,. ll0il 2{)
n'in. more a il rdd 0.5 r)2. {:as(:ade.
Boil l0 mir. rrx)rc dnd add lnst 0.5
oz. olCascadc. RcIIIolc liom hcar.
Cool to 90" I.l lbp up liith room
tcmpcraturc watcr to makc 5 gal.
Cool and pitch ycast at 70' l

ljerment lor seven days.

lrarslirr 1r) srcoudury and age for
28 nn)nr (irys. (I.'of r( l and ogc at
60" 10 65" F, bLrl (l(,n'l worry about
(emper"ture spikes; this brcw is
very fofgiving.) Boulc and ixnrdilion
for thrce 10 four weeks.

luct Slrl PrlG llo
(s-g.llorE, .ll-grah)

This tuncric,rrr palc alc is thc
onc homcbrcw we olways kocp on
hand.'lhc hops iump out ofthe
glass and stay with you right li) the
cnd. lhc linish is clcan, c sp, {nd
rclioshing.

John and Keli Ilinson.
Athcns. Ga.

hlmdlo[tri
. 9 lbs.  mcrican two-row pale malt
. 8 oz. crystal malt. 20' Lovibond
.2 oz. crystal malt. 120" l-ovibond
. 8 oz. cara-pils malt
. 4 oz. Victory malt
. 2 oz. whoat malt
. 1.5 oz. Pcrlc hop pcucts

(8.2'l, alpha acid)r I oz. fbr'60
min..0.5 oz. fbr 30 min-

. 3 oz. Cascado hop pcllcts
15.5'lo alpha acid)r I oz. tbr 15
min., 1 oz. at ond ofboil, and
1 oz. dry,hoppcd in sccondary

. 2 tsp. glpsum. addcd to mash

. \{yoast ltl56l,\mcrican alo)

. 3/r cup co.n sugar lb. p.iming

Stcp !y 8t!0:
Mash Srains al 154" Ir for 6()

min. starge with 5 5 gal. or 170" Il
water, afld t{)p up with e ough warcr
in Lhe koftle fo.rr rotrl or 6.5 gal.

Ilrnrg t) a boil and :ldd 1 ('1.

l'erle hr)ps. lbt:rl boil time is 60 |nin.
tloil 30 n'in. and add remainiDg Perlc
hops. Boil 15 nlin. 

'rnrrc, 
the|l odd

hish mr)ss aDd I oz. (:as(iad0 hops.
Boil 15 rriD- more, re'not€ lronr
heal, a d add 1 02. Cll^s{]ade h(4,s.
Steep ftrf 10 min. fix'l wort t(, 70' l:
rrnd trrnslcr lo pri rrry. Pilrl) )r)sst.

Fcrnrcnt sc!c[ or eiglrr days.
Rack to scrondary and add 1 oz.
Cascaclc hop pollots. Icrment lr)r lwo
moro rvccks, thon primc and bonle.

oG = 1.060
tr(; = 1.018 |

E ,t, 
'or" 0,"* 

"" 
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Feeting the Chitt of Beer Storage

thcrc arc othcr changes that will
bc$n lo occur that ma! have a
ncgalivc cllcct on your becrl flavor
'lhe lirst bad thing ro mmc will ho
ye{st Autolysis (y(rasl dealh and
dccay). Autolyzed ye,rst nol only h&s

an uple.r,iant ll|or but lh'irlra-

cral kcy stcps berore they rxr'l
bo ref.igcrat'rd rnd eDjoyed.
'lhc llrst s(Pp is k) estirtlale
thc voh rc ofbcer nd t" dd
s trpproprilr: tr|lx,unt ('t
prirning su$r f(,r (xtrborrtir,r.
Most br.,wr:rs usc hN$ sugrr t{)
pr;Ix! rn iiquivulurt volurno ol
brxrr in s kr'{ (:omparcd with
bottlcs.  .fter thc bccr is primcd
and thc container scdcd. it
should bc translcrrcd to a
suit$lc cnvironmcnt lbr thc
carbonation or conditioning

I hav€ b€€n brewing rnt own hoor
lor a shorl iino and havo i!8t bogun
kogging it I h.r6 thr€o kogs bul just

stcp. 'l hc normal tcmpcraturcs for
conditioning rangc from 55" to 70" I
Ibr ah and 40" to 55' I: for lAger

l)uring conditioning the veast
produ(:0 c8rbon dioxid{! from tho
priming sugar and also melt|re the
h.or flavor by absorbing hutterlike
dirrelvl nnd green nu)le+sque
lr'?hklchtdr! nn'leculPs and
.rnrlerting thrrr in!' flnvorlpss 

'1trn-
I,r 

'u 
nds. 'l h'rse chflrgps are grxxl

(:hungrr a d will o(rur in srv{rr t('
14 days in alos dra( are storod i
thc 55'1o 70' F renge. Logcrs will
lakc longcr and usc a diftbrcnt
proccdurc. but your qucstion is
about ales. so I $'ill stlck ro alos!

Oncc rhc good changcs brought
on by ( nditioninS have occurred

Uon. Ajthough minimizing oxygcn
pi(k-up during bccr rranslbrs and
beer packaging will reducc the ratc
of oxidation, oxldation is inevitablc.
In the early stagcs ofoxldation, bccr
lakcs on a wet paper or wet card-
hoard aroma that some Amerir:an
irrU'rt.{l-beerdrinkers havc l'!arncd
!r l,vol As lhe beer oxidizes nx)re. il
begirs 1r' smcll like honcy and evcn-
lrtrrlly x*es on r.otrr&s lypi.:ally
firund itt shcrry anrl ovrr-riprtnd
ddcd fruils surlr lr\ rd$irs and
pruncs. Bccr ddnk(irs li)rd oftho
rich llavors lburd in agcd ballcy-
wincs. llclgian slrong alcs, and the
likc arc rcsponding positively to oxi-
dation. but in most bccrs oxidation is

dclinility f'trrsiderPd tr dcfer:|.
'lhese rcgrlivc 

',hrngPs 
rnfi l,c

dclayed by tr!inirtrizitrg rhc atlxnnrl
of yrlas[ rhar is r.sfislcrred i h, thc
b"[le 0r leg, 

'l|i'ri'ririDg "xygrxrpi(k-up, r'rd bv r|sing ('ld sr'm,{c
letrrpcftlurcs- Ifyor store tour kr:{s
rr.o.trn lprrper'ltture bcli,re tltppirg,
lhry trray lnste grpst f('r tw(' li, thrix,
weeks and hegin r{oi r{ downhill
sfuer lllal pririod. ll lh',y rri, r{!lri'{or-
rled rltrir rxrrdilirnin'{, lh(!y cur last
for rrx,nths aud still t,rsll) ,{r!at.

I r€oendy got an old Elriger.br at
a 0araq6 sale, AmGd wih a fanoy lhcr-
mostat l'm tEady to bre som€ lagers,

I noamally us€ Wyeasl smaok
packs ifiat I grovJ up in an Erlenm€yel
ffa5k to make ny stancr, Should lhe
smaok pack ard staibr be "ter-
mGnled" at iho samo tonooraturo as
the lager will bo lomotod? Should
tho cadoy t€ allowrd b start ils
lomantation al a wam6r iamDontrrr
b6for6 it ib plac'd in th6 fridgo to
lflmant at lagar tompcratoro6?

l'Yo bo6fl using about 50' F lor a
lonnonling bmporatuir in tho tridgo
ad cooling to th6 uppor 3{b onco
fr.modatioo i8 complsb tor lagoring.
What bnporatu|ts viould you 8uggs8f.)

Mikc obctbcck
westminstc, L:olo,

onough room in my kog ,eLig-
ontoa tor tYJo. ooos it mattsr
il !|a b6or is prim€d, carbon-
atod, and agod in tho keg at
ruom tomporafurs and thon pul
in lhs fridg. whon roedy for
di80€Ging? | brerv only ales.

oltle- and kcg-

nnrst g{, lhr0ugh scv-

(elhrlar goo that is cx(:n!!{l
during arlolysis is ri(h i"

cnTymes and nutrirxrls. sonre
ol the enT.vns ser:reled,

sudr as p.olc&ses, d ttF
ago b.e. tos'lr Olh{}rs,
spc':ifir:ally csterrses,
.hang. thc ritr a

fsr as lhe nulrirxrl"\

denynrJt yixlsl (xrlls

8,, lhcy 
'Irke,{nirthdrrerh food. ID fird

rrxtiry rr)'|lnxrrcrar
brilwiiri(!.i c(ntinually
purgr! yr),rlit thal set-
tl:s tr, tho boltom ol

agin'{ larks. This
prar:ticc is used as a
prcvcnuvc mcasurc
ogainsl bactcrial
gro*th.

nnothcr changc
that will cvcnrually

occur in bocr is oxida-

fermentati0n.'l he traditional
Approach is t0 propagate the yeast
rnd b.gin fi:rftxrLrti{)n at lagcr
fe.nrentrti(trr letrrt,erdurcs.'l his
rrxjdrod r($ult^s iI s sk,wer protsgrF
ti(,u nrt{: a||d lso trrrds k) slN1dr,
Icrmontadon olla bit sl(,wor rr)r -
parod widl warmer propagati(xr rd
inidal lbrmcntadon bnrpcraturcs.
Proponcnls ol lhis mcthod argue that

here are two dlllcrcnt schools
ofthoughl whcn it comeli to
lager ycdct propagafl)n and

tlll\ Yo!l l\\\ .]Ul\ l9!t'



thc llnished bccr rasres berren
The olhef s(:hool oflhought hasi-

cally argu€s lhdl warmer propaga"
lion givcs beller riell (xtrrnts at pilch.
ing time dnd lhat a wa.m stift to
fermentaftm g€ls things orT to ll vig-
orous slarl. lhis redurcs the chances
ol a bacl{rrial problcn. Allhough
rhese are bolh slrong a.gunnnLs.
opponenls tl) these merln)ds (:ite

studies shownrS an nnrrease i fruity
aronas h lager beers produried
usng these \larnrer tenrperalu.es.

Sonre brewers use a blend or lhe
two philorophies. The] propagatc al
warm temperatures. usually Around
68'F, and {:arry oul the ent're
fermenldtion at nlol temperalures,
typ'rally belween 46" and 54" F.

$4ren it (xrmes to lagering, there
arc dso sov{lral difibfent practices
used around thc tlorld. Th', world.s
largest lagcr brewer, tho otrr: widr
the Eagle lrad{lmark, fcfln{xrl.i it^s

bccr near 55' F and holds ils fag-
ship brud a( thc sarnc lelnporalurc
Ibr its thec'wcck hacuscn proccss.

'lhe idee bohind this is that ihc yc$t
still havo work to do ond cooling fie
boor to vory cold tcmpcroturcs will
drastioelly slow ihc mclabolic activi-
ty ofth6 yoast. Othor brcwcrs slowly
c00l the beor from around 50" lj to
iJz' lr ovor sovcral days ao allow thc
!'Aasr b finish lts work and to start
lhe bc6r! clarifio&tion proccss. OtJrcr
brewers qui.kly ()ol ihelr beer liom
5()" I ro :12" I and have the don t
wasle limP ' philosophy.

{)nc lagering method ihat is
SainiDg in popularily, especially in
llunrr)e, is lr) wrrrn the hcpr t(l
68' F aftc. feflncnlafl'n f')r rn
ac(:eler{tcd dis(:e(yl resl. Afrer
obout tw' days !h0 beer is then
(trillpd 10 32'I.fo.lirgering. In a
fir nrei:isl brew*y trDks rre
dcs'gncd l(, nx'l beea r,1 hcsl it up,
rrd lhis nrethod ri,quires specirl
.quiprncnt. Howcv(:r. d horrx] il is
r,ri! 0nou{h t0 (Nrrry tr fi\e-gsllon
(xrb(,t from oDo spol to strolher to
chango lho bcor's (or pcralurr', so
its easy lo try this nrcthod ar homc.

Atl of thcsc mcthods of propa
galion, fcrmcnradon, and lflgerirrg
arc uscd sucrcsslilly by conmercial
brcwers and homcbrcwers 1o make
good bccr Thc method of choice real-
ly dcpcnds on which one se€ms to
work bcst for rhe individual brewcr.

My pcrsonal prcfcrcnce is to
propagatc lagcr ycast at 680 F and
conduct thc cntirc fcmcntation at
50" Ir. Whcn thc bccr is about
2' l'laro {cight to 10 spocific gravior
points) highcr than thc tclminal
Sravity, I translbr it to a soda keg and
all)w the beer to naturally carb{}nale
at 50'lifor four days. lhen I cool lbe
beer !) 39' Ir fi)r 10 drys and nnaly
(x)l rhe beer lir 32" I fi)r two weeks.

ls lhere anylhing I can do to
increase the cell count of my startels
wlhod increasing ihe volune of lfie
sLrlel? | have read liat magnelic slir
plates increase lhe cell coml but is it

NORTHWESTERN
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a significant inctease?
Jim Bordine

t;ru'nkfott . Mith

third point to rernenrber is stcrility.
Always boil the propagation wort
tr)r at lcast 30 rlinutcs and store il.

in a clcan and sanitiTed contaiDcx
The best method is 1r) sterilize thc
worl in thc proprgalir)n (ontainer

- canningjars dnd It pressurc
flx'ker work wcll for this melhod.

Onco you hsvc yeast strain and
a sterile, hopped proprgdtion wol1
in hand, it is timr) lo s(arl the

propagation. Ifyorr'r€ starting with A

concenftated liquid starter. use

approxinalely one Part starlcr k)
1 00 pais of rvori. After inoculaling
the won wifi your starter it is tlne
10 set thc environnrenlal condrtions.
Y&rst grows ia-snlsl and produccs
higher ccll courls rt higher tcmpers_
tures. lf you aro slter high coll
counts, rcnduct rc pflrpagation at
75' l.o 85' !_ for alo stftins and 65" ro

ropagaling yesst is liftc
growing ony other life formr
you necd to provide a

good cnvironment &rtd a suPPlY

of nutrienls. Crowing yeast is
rolativcly simpl€ on a small scalc
and becomcs mre dim(ult as thc
size of thc proprgatr)r incrcascs.

'I hc esscnti ls of ye&st propa
gation musr ini:lude s pure strain of
y€ast. lhis mear|s there should bc
or y ono strain ofyurst present in the
sbrter and no baclr)rial r:clls. lf
unwanted ycast slrsins or baotcria
are prosent, thcy will be propagatcd
along with the yoAs( you realY wan(
l0 grow Thc orrly wlry kt really how
il yor arc staflhg wilh a pure criture
is to have a laborakrry Sitx,c most
homebrewcrs don't have labs in thoir
bd.sements. it is comrnon to rely on
thc skills ol a reputable ycLst supply
lflb aDd hopc cvcrl'thing g{Jes wel.
Foriunalely for tuncrican homcbrew-
efs thcre arc scvcral ax(ellent yeast

supplic.s around thc (iountrY.

Afte. acquling a Yeail strain to
pnlpagate, you nced an rpproprialo
nutri{Dt Incdia. Lucky for us brew'
cl.s, \,vorl is lhe pcrlcct m(ldia lor
growilg yea-st. Wort coDhins rmino
acids li)r protein synthesis, nu(tei{i
a(ids needed to slnthcsiTi DNA and

RNA, cssential dtamins nd miner'
als, csscnlial latty acids liJr mem-
brlnc growrh, and an abund tsup-
ply oflbrmcnlahle sugars. Thc th.ee
mos! imporlant poinls to notc
rcgardilg propaSation wort arc spe-

cilic gravily, hops, and slcrility.
Thc hrrrllhiPsl Yeast is Produn)d

liom mod{rrale worl strcngths, usu'
ally in thc 1.040 lo 1.050 rangc. lt
thc wo grovily is ir)o high. thcn
thc cthanol nnr:enlration can reach
levels that begin b (larnage the
yeasl. lfthc grevil.y is nnr loq thc
g.owing yeast soon run ou[ 0ffood
H(,ps should always bc {dded 1()

propagalion worts to suppress lhe
growth of ocrtain becr sPoilagc
organisms. Although hops d0 nol
suppress the growh ofaU bugs,
thcy do prrj!€n1 the growth ofmarry
that will grow in wort and bccr Th{)
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75' I for lagr)r strains. Although
thasa renperaturcs will slimulate
rapld gi'rvth, thcy may lc{d to thc
producl.ir)n ol funky flavors, so il is
imporbDt to pick a tompcratufti rbar
produccs s good llavor with your
particular ycast strain.

Thc ncxt impr,rhnt groMh fac-
lor is oxygen. Alth{,ugh yoost grown
in full-s(rcngth worl (1.040 to
1.050) ulways produ.e encrgy

.hrough fcrmentalii'n (as opposed .o
rcspiralion). they srill require oxy-
gen for thc slrlihesis ofslerols and
lntry a{iids. These compounds arc
the foundalion ofnew (:ell wals.
When y{rast arc glowing thoy must
producc a lot of new rell walls.

Oxygen can be intus(ld into the
gli,wing ycast with rn ar)ration slone
or (an bc absorbed fronr rhc atnqos-
phero. On I largc s(iale tl)'r only way

lo provide the yeast wilh adequatc
orygcn fbr maximum growlh is
though some Horl of dhccl injeclion.
Howcvcr, smalls(ale propagadons
r:an bsorb enough oiygcn liom the
dmo$phcrc for gr)d gmMh. For this
1r, occur. fte pmpagator must noa be
(lquippod wjth nn air lock. Stcrilized
{iotton wads have becn used for mor(!
thon l0O ycars in brewing lobs lor
lr'ast gTorrvth. 'l]le (0tton wodding
allows oxygcn h enter rhe propag:r-
tion container bur faps airbome
n)ntaminants. (lontinuously shaking
0r srirring tho prupltgaror dramari-
(x ly incrcases ihe absorption of
oxygcn into thc wort and increa$es
thc ycast cell density. Magnctic srir
plates and shaker rablos arc the two
most common wa)4t of incorponring
atmosphcric oxygen inlo growing ftll
culturcs uscd in labs. Sha-kcn or
slirrcd propagation redly does make
a big difforence in tho coll count of
lhe slury.

The lutt kcy poinr b rcmember
is to transfer lhe growing ycast inlr,
a largcr conlainer evory couple of
days to mainlain &dequatc nutricnr
conccntration$ lbr continucd
growth. l he rule ol thurnb uscd in
many browing labs is to increase
the volume tenfold cvery lwo t.l
throc days until enough yeast has
bcen produced for brcwery use. In
the cvenr you produce cnough ycast
to use in your homc brcwory bul
are not rcady ro brcw. simpty st0ro
thc yea.sl between 32' and 40' F.
'lho yeast sh0uld stay alivo and well
for up k, & week under th.se (x'ndi
tions lrnd will $rilt be good enough
to brcw wi*r lbr two weeks. I
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stering the Step lWush

Brewer: Dan el Rothman

Brewely: cougan's Brev/ery and

Grill, Glenda e, Ariz.

Years ol experience: Eight

Educalion: Several shorl courses

and on-the'job expen€nce

House Beets: Responsible for

ma ntainin! a revolv ng pr0gram of

e oht 1o l0 be€rs on tap

Tempcralure program mashlrg,
or slcp lerrt)eralure mashing, is a
pro(rss itr shnrh the mash lcmpcra,
lulr is inoeased in controllcd stcps.
\'lost hfgP bfe$eries usc tcmpcra
turc progrtrrn tr'ashing to maximizc
1hc ertrrcli(trr of sugars end Io
produfl) lhe rDosl tc.menlablc Fort

Crcrter em(ien.r and grcater
lcrmclrabilitt' happen in this mash
bccausc 11x) |nash is brought through
a rangc ofl(xuperalures aL lvhich
borh aipha ond beta- nryl$e. the
iso main clu)lDes resp0nsible for
sacchariticalitnr {rxrnlprsnrr to
sugarsl otlhri mall during rhc
mash, arc rc nn)sL rcli!c.

t suall), horrcbrdlers rrcn t
inlereecd in cking oul rhe lasl bil of
etliciency liom lhc grunr. ll(^!cver, it
ran be lun cxpcrirncnling rlilh this
type ofmash lbr tolal li, rxintabilily.
'11(. kel to lcmpcraturc pnrgranr
nrashing is to raisc thc t(!nporaturts
(,i the mash olor dmc. Honn$fewers
(:an arxonplish this in a li)\f differ"
enl wals. Yo(r .an Prcparc a vclt'

rick nrash rL a rest iemp.raturc lr
thc 120" rr) l30" 1;range. thcn slowlv
add boiling watef t.J thr trn rvhilc
mixing th,r nrash h gfadtlrlly raisc
thc tcmpcralurc. But \!itl' rhis
method, thc nrash thn:kness going
from thick 1o drin car rmrx )ou.

cmcien.) dnd amliasc acrii'i1y, tl)o
verJ Lhings you arc trving to contl)l
\Yi t this Llpe ofmash.

Thc best method is lo aiiher hcat
I'our lrrsh lessel or uso a ltccilcu-
latirg Mrsh Syslen (llMS). ltccircu-
lating slst,lrns do nol h.at thc mash
itsclfbul h,rat the sort from rhc
mash and frrirfulalp ir back inlo lhc

Gougan's Brewery and Grill

"Gr6atd efliciencf and groater lemontability happon in this mash...h can

be fun oxpedmonung wttfi this type 0t ma3h for total ternsntabllM

lrash 1o raisc thc nash lenrferarure.
one popular {and tott-LNtr)

nreth'xl is to hcat vour nash tufi on
lour hnrner If lou opt ro do this,
Drrke sure you conlinuousiy stir
your tr'dsh to prcvcDt scorchilg.

ThPrc are hlo rypcs of ashiug
progru s, a nodilird proglatn,
usualh kno\!n as thc stcp nash,

8ruwcr oaniol Rothman

The lips
. ljlo tfti8 melhod lo croats a

"lawnmower" beof, an Amorican-
styl6 lllld lager, $lno adiuncl.

. Eo cErclul nol lo scorch tho mash.

. Use a mash on ths thilnsr sido,
1.25lo 1.5 q$ads psr pound.

. Use a FilS systsm lor bssl
rcsulls wiln hls molhod.

lrt\ I r(x* rtrl\ lqlr
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and thc classic upward tempcrdture
Prolilc.

lhe srep mash begirs wilh brew
house c lrulaLi()!ts h' delernlir)c
whht temperature rhrf water Doods
lo bc to mash in the |lrah at abour
l:15" |. .\ good liqujdrr)-grisl frlio,
is imporlant so the nash w('n't bc
prone to srl)r(h whcn {he vesscl is
hoalcd. A ralio of 1.25 to 1.5 quarts
pcr pouod will be line.

After lhe grain is all mixcd in and
seltled at l:15" |, lel tl){} mash sil a
Ihw nrir les tnd begin ranping
{rnising lhe temperaturc) to thc tust
s(pp. The anroLrDt ol tinc spcnt on
the ramp here isnl irnporianr as
lr)ng as you d(r't s(ir)fl re wort.
(lhere may be sonrc caramclization
olsugars rd darkening ofthe rvorl
if lh{r rrmp is roo quick.)

Thc keJ hcrc is thc step. sar"

140'F. Raisc the hcal lo this tarnper
aluro, thcn allow rhc mash io rosl
h0t1) li)r 30 10 45 minutcs. l his
allows thc bcta-amylase to wo.k. Aa

tlro cnd ofthc rest, raise the tenrper-
alurc again. this iimo ro 152" lr)
154" F', thcn rcst lor anolher 30 to 45
ntnutcs. lhis rvi]l allow rlx] ahl'a-
amylase onzymc to rvork. A{ lhij iind
ofthc rcst, ramp again l0 a fiDril
tcmpera.urc of 160'l;lo help ri'ducc
viscositt thcn run oll and sp rge-

'l hc classic linear lcnrperrlurc
Program mash is bcsl d'rne with the
IIMS sysrem. Mash initiah tho samo
as tbr the step masl, only wilh this
method lhcre is no stcp or platcau.
|rom the 135' I inilirl t{:mpcrature.
ramp up tlr l60e Ir r)vcr rhc coursc
ofan hour and a halll Sincolhis is a
25-degree riso in lenrpriraturc.
you ll need t0 spend obout 3.5 min-
ulcs al every degn)i) or thc way t0
160' li. This is tho classic mcthod
and takes a bil mor0 cquipment and
rx)nrnitmeirr than lhc standard
single-temp(:rntule inlusion.

Do Jou nocd to go to all this
rfouble? llill, ils ccrtainly possible
hr (realr: a more lbrmcntabl€ wort.
Itul what rboul r"hc llavor? ls ia

b(lltcr than intlEion mash:' lhere
is nuch dcbate on this lopic. By
cxpcrimenting wilh (re recipc and
lwo brerving techniques, you can
discovcr any navor differcnccs for
yoursell r

rl uw i nb wth anAlIJkAillDRs

0● c_
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醐議撃看:

ALD(ANDER'S rupcrlor malt ertrectr
arc packegcd for your convcnicrce in
1.5 A 4lb. crnr,

Pale, Whe*, Amber Dark, l-ager, & Nut Brown
Custom qxtracts produced to brewer's :pecs

HmoB剛 ..
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hn..s rl rl \ r)Ln hi rn. bre\\

i,lrilu krrN! |)| r rrunbclhy Ol;;1,'.;l,llulxt
h.rn \\i :r'f ,'N( oirlf l(:r!Ing

dislrl n ro} oi i,rr\1rg fr |tlics

Tr( |rL \fr 5 sfrifle lrr'l]lt iLun

pr( .tr1.:r.ir.L. . IJfic" .
aix,Tr(':. . tllr:k . l)c \\ lli
al(^\r\ ..ohn lJllL . i-;tiLsl.udef .
\l)rg.Lr\ . \irin(,)rr: . l':rILli \hh .

d\r\: Lle reflL\I nult. rop( xrr( !( in
plu' .l(.i1in! :Lnd rrni(till (n.Lrff i!r.
ln:tnrtr(nls il) .rLa.-s\rr (' Farll(
$iDenl;llier\e (tii iI:lR' rrl t rc,Lr

\ nrrer\ Relert.rr,l ir.ir,)f \\'irt Kir\

lr \r,n hrr(1. ,L\k llirn Lo gn e rLj I crll

t)ri{r' r,, o!r h1)rncbre\ rel.lilcr

\\:r slrrl) rr\ \ L(re Ln lhc r0unll
*) r\ur Ll\'\rllllrs( -.hop..ln get

rnrtlrifN rh( (r(rt'\ e htc\\ !r or

\\ir(nrLLrr ruquites lftlcfe s I
tr]rrI (i ,)r irg((L(nt \ oLr \ rnt ol

n!f (l l)uL \1ir,r l'tu\1'hop (loesn I
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by Chtttttn. Cavoti

B€fore arrh,lng in Moscow my
husband and I had been warn€d
thot whil6 imblblng alcohol was
cortainly a dally tradition in
nussia, we should nor expec! to
enJoy kicking bsck with a nice bot-
tle of b€or ur sss we were willing
to shell out big bucks for an import
et a W€stem-style restaurent.
AIwa'$ srger to test such r.lr!hs,
wo purch&sed various local blands
at kiosks, with varying degees of
success. Althowh pmducdon qual-
ily has come e long wey siuce the
Soviet era, beer remains remark-
ably inconsistent ftom balch to
batch. In fact we were ectually
reduced ro pouring several truly
undrirkable beers down the dratn,
an action I would have previously
coosidered urthhlable.

While it is wldely acc6pt6d that

bread llnos and Sovist thought-
police have boen vanquished in the
new Mosoow of the 1990s. some
stereotypes still linger. It is still
hard to imagino any s€lf-respecting
Russian roaching for anything
ofter rhan a tumbler full of vodka
when its Millor time. In 1997 rhe
avorag€ nussian drank 12 to 13
liters of beer, hardly worth
countiDg whon compared with, sey,
thc 146 lltels ronsumsd annually
by a t]"ical Gernan.

Beer has never gained a
respe{:table foothold in the Russian
pantry and wlth good relson. For
decades the Sovi€t-produced
Zhigulyovskoye was the only bcer
availabls. B&sed on loolre, forgiviDg
r€cipes, the quality of this beer
va.ied so g.estly thaa consumcrs
could n6ver be quite sure what

From
lE :uty rnsr o*,* vo,n onn
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lher" rllight taslc allor I'lu kin!t
rlorln a Ic$ kopriks for a bottlc. lb
add insull lo inju|). elrn lhis Solicl-
sludgc was usurlly diflicult to cuDr(i
br. \"o Beer-' signs ivcrc ottcn l).f
mancrll! amx.d lo shop *ildr^!s,
aDd rh(l expression irsctl camo lr)
Drcan tllf cxpefred shorlagc ol l|ly
dcsirabl,, good or ser\ico. \o brrr,
right?" was the question hcard in
rcgard 1,, alm,)sl anv product. iir)rn
t.nnis shoes t(' orangc iuicc.

S. i1 was wilh sonc surpfis':
that I spr)Lted tho thmiliar whill
l)uclers, spigots. cappcrc, and (:ans

ol mrll rxlract linjng thc window ol
o smnll Russian homcbrowing sl'r)p.
Zro Konkord vaster is locatcd ir)
pavili(,r of lhe formcr So\,ic1
A.hie!,lnrcnt and L\hibitim Cr,t|lfl:
This, enter. on(o a Pacal lo th(l
rednrical and agriculturol accr)rtr
plishrn.nts oftho LSSR. has brc,,me
a gianl. busding shoppiug mall \ilh
srr)rcs ollering cvarr soll otxn:f
rhardirc 1lom lcathcr bools to
\!dshing nflrhincs. ltussiaDs with

n'one) rhrong thc pa!ili,rns. sp.king
lhc lalpsi oficrirgs ol nrer(handisc
liom lho $cs1. Konk,,rl Nlasler \fas

"t'en0d 
ct tlis l(!ration in thc sunr

rner of 1997 urxlef th, i'rspic0s oI
rhe llrssian b(x f 

'n{fiutd.tucr

Russian Homebrewing
'I}e trdilion oi hrrebrllwing is

lir from a ncN phcnorren,,n irr
lhrssia. \atilcs hale l,rU lermfntcd
lheb o$n ,(r(ss, r nrlIlly al(r,holic
drink m.rdc wit! ne hr|ad. and lcg'
rnds abound corrc(rring h,,ni.rnade
.lonoogon, a t$c ol nrnl'shii,'
liqurr disiilcd in thc bul.onies.
bdct rooms. and dachus (n rhe
Soviel filizcnr!: Bccr', hr)we\ef, has
l)pen lclt oul. long consirlpfed i
(lrink occupring rhc k^\osr fung r)n

lhe hddcr ol alcoholn l)o!efrgfs.
l]nt this pclccption sofnrs lr) be

(haDging. Zao KoDkord \laster is
(rre 1)l s'\'.ral srorcs in l\ os(x^!
low splling cquipn.nt tud irgr{li
e|lrs i,. homebro\\'ing \ladra

Nikilirr, the slorc! sal(isw(nnrI,
has be|n trllrking in tbo hond'fcs-
irg sluft sinr. it opcDrd. Shc srts
ll!i e(1(|iInrent t|nd nrgr(idirrrls |lrr
hnnelrfl'rring ha\c bcon irr Bussia
liD rb,,rll file r".ars. but no$ thts
In l)! hhs giinad rcal populafilr.

Cusl,,nrer uikhail Pc ilr L\
b.gan lro$ing I)eer about six
moDtirs ogo. I whnt h ddrk good

b0cr, r)ot Lhe kirxl I can but a1

kiost(s. he sals I caD nakc bctlcr
bccr lllrI r!lhing elsc l vc 1ri0d."
His $ili rdds rh^r it is imporl nr tbr'
r pcrson Lr) hr\f a hobbl_. as $oll.
Shc docsl't risl)eIiallI lite heer hul
has ti.d Pcrlih{ !'s l)ppr and sats il
socms bcllcr lhrrr sl,)rcJn,utjhl hot_

tLcs. llis hn! s like il, sl! says.
''\o onf caD b, li,\'c le fhn rlakc
such good bccr ar honr.'

^sk0d 
ifrh r \tfr!l rrny difii(,ul-

lies in browing buj. al lxtnP. hf
admirs that at lcnsr hrll ,)fhis ll$l
hal(ih oxplodcd. Niknira srls llris
was lrtsfrusc hc uscd tap $'alL'r
iDsltsa{l ,)l distillcd. a nororiousl!
brd i(ha. "lhe watcr h0ro has Cod

knrNls-lvhar s$imming arolurd irr

ir, s|c nd\iscs You lcrL\ ha\c ro
use L,,llled or distillcd rvatcr or tlsc
$h,, kn,Ns ivha|vill hrppcn n)

!{ur l)e.r" \\h.n shc lrtrns a\!ay.
P(iflilw5 ,r,Illdcs rhflt hc still uscs
trp lvrlef bc(.1lse iL is more conve
ri(xrti lh, erpl(Aion5 probabl:
orcurfo(l due tir lhe hiSh tempera-
turcs 0l thP \l)srrrw \llrnmer

St(r'agr !pr.t is a t)r)hlem.'lhe
alcragc Nftts(x)!ile slill fesides in I
onc- (r'tt\o frnrtrr a|aflmenr. lp:L\'
irrg roorr ',)f l,,,lll,,s ol n'rmenling
bccr olrl! oD lhrl brlf'),i!' ,'r ii lhr'
hallifat'. Nil{ilirll| rdnrils n,mc r)lher
cusmn.rs ha\o dso (0rtrplrinr'(i ol

burstiDg botucs in lho srnrnref but
sals il docsn-l s{!'rD l,r sl,n\ an)orre
do\rn. I'coplc {rrrt lr) rlrinl g(rnl
bd)-.' shc sa)s. ' fhcl ri,rn l n'i'!(l tr

lint mfss crcrr no$ rtxl rlnr.'

Coming In From the Cold
So $h) th. changing at ludc

r(^!arii heer: I'coplc halc had a
rhirn(1 to try vrrious \\cstcm sl,\,_lc

l)eefs. rnd ihp! fealiTe therc arr a

lul of dilftsrenfts smong rhe st)les.'
$ys \ikltina. llul buyinS lhes.
produrls in the sLt're it (nlen !pr)

llho|l h nu$h'.'

5 G||! tr iha y|]ttll t||atrh lir tltcdt al f,..Eor aF llt 0titr
n!$hrtllr*hf t f,n, th! tu[o lr! Ecrda rlc ttr.... nry c0nr lll h.dy ll
tor ru r!rlc[i0 lcr I t00l !! ed l mlly comlt.l

Sdotfin Russian moonshine,log- PlY0r Brewcr
endary fof its suenglh and terri_
ble ta6te lh Zaolawal liaditional Russior)

toosl, nteaDinS "lo your healthl'
Ir[l Anothcr traditional
Russian drink: a siightly swecl, Zlltlhttl Patrtl Drinking song
mildly akoholic beverage mado
from lbrmenting darl rye bre&d Poltlydld ]i) ba hungovff

Xl.or lllmm l.ilerally. "kr wc{igA
with a wcdgc," mcaning hair ol
th. dog that bit y0u," lhc llussien
solution to dcaliDg wilb a
pohmycl'ye (hangover).

ZllYtlt Tradili()llal Russi n

appdirers servod wilh bocr or
vodkai usually snlted fish, dark
bread, a$d pickled cucuubcrs.

3Vomlソ●P11● IIght beer

■― ソ●
pl●I Dark boor

0foziy llrewcr's yeast

9ltE r Pub, alehouse

p:vavoJソ  Literally 
・ beer

factory・ ;uscd tO Inean home‐
br8,ving supplies
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exp{:nsivo. Norv they rcalizc they
{ian makc the samc thing al homc.'

Nikitina theorizes thst rhcrc has
bq)n a shill in alliludes dbout bcer
sincc thc collapse ol lhc Sovict
tjnion. "\!bre yr)u ever herc during
Sovict timcs?" she Arks. "Thant cod
for that." she nods to r y negarive
rcply. 'Back then, you r)ould only
buy tenible b€er \orhing alsc was
available. 11 tv{s a drink for akxF
holi(s." she says, clucking har
tonFe and snapping hcr finger at
h6r neck in th(, traditional siSn of
drunkenness. "But now. ii has
b6ri{)me u new trcnd to try diffcrenl
beers, to s{tect thc type ofbeer thrl
rumplemrxrls diffcrcnt t)?es of lood.
Now driDking bccr can be vcry
prcstigious."

Her obscrvations seem wu-
rantcd- Takc, lbr exa|nple, rh(i Becr
Lovcrt Plrt], one oflhe 43 oflicialv
rc$istercd ltussian political psrtics
that vied for represenlation in thc
1995 Statc Dumr elerlion- While rhc
shted basis oflhe party's organiza-

lir)n may seem ftivok,us, it does
indiralo o rathcr positive rlliludc
lr'ward bcer. Our goal is t(, reduce
slress ill socicty and to makc pcoplc
fe't bettcr with the hclp olbcea"
ssid party leadcr Constantitlc
Ktrlachyov, quotcd by Reut{)rc at a
news confercncc. 'l'er)ple who drink
vodka arc harsh and rnean, whilc
poople who cLink beer arc soft and
nicc," hc said. "We want lo put beer
drinkers in the Kr€nriin.'

Two glossy llussian magazincs
aimed at profb$si(fsl br{}wcrs and
becr enlhusiasts have reHxltly
0[tered lhe markel. Ihe Bocr
Countcr had its first issuc in thc lbll
of 1997 and in(ludes arlicles about
dilTerant bee. rxrmprni.s, compcti-
tions. and pubs lor Thosc Who
Valuc lleer is a snnil r megazina,
prcsented in s labl)id lbrmrt with
lots of ph0bs ofbeautillrl women
clrlnking beer Among various
topics. this nll|gazin0 covcrs
''iJeerophilia," providing tips for col-
leding v&rious pa.aphcrnalia, the

history of bccr re(ipes, and afiiclcs
on "Bccr and l\'lcdicine" and "Becr
and Sex." Both magazines hav{r a
b€ef humor scction ri(xrlhining thc
usual sorts ofltussianjoles Lh&t liril
ro lranslare wcll, allhough thc pic-
irre ol the Mir spa(e slalir)n llying
with s k{:g olbeer attached lo thc
1op mry providc an insight to th('
unevcn perlbrmance of last year.

Arxrording ro a poll by the
Ilussiur advcrdsing agcn.y Aumra,
{'onsumcls with a highe. cducaliotr
nrake up tho largcst per(ontage ol
those who rcgularly drink bee. The
sunllJlcr of 1997 saw "Mosmw Bcer
l)ay," lhc lirst such tbstival ofitq
kind. Additionally, the beer industry
is busy louting becr as the "healthy"
allErnrtivc (o vorlka. lt may seeln
strangc lo bc iold that drinking beer
{:onstitutes improving your h€alth,
bur sonlc rather g?lm stalistics
nright l{:rd onc to thc same con(lu-
sion: Russia[ men consume on
averdgc 13.6 liters ofvodka a year
and h v{i a lilc expcctancy ofonly

6otBcer:
We 6otSup口腱

"AndTh哩1触爾鰤奥颯!卿 OW亀∫
(a‖詢rmur lret(am Og
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57 yerrs, and morc !han 4l).(100
peoplc in nussia annually dio of
skrrhol poisoning, rnainll' dur to
illegaly produ(:ed \odka.

Just in cosr) this sort ol cvidcn(rl
doesn t coniin(t] one dfthe social
p.estiSc of bccr, Zao Konkord
Mdster hands ou1 r llier entillcd
" th€ Advantogcs ot lJeer" I his lisl.
takcn from,4 Boot,4borlt rcer by
VN. Dovganyr. published in 1995,
offcrs a varicly of enlicing rcasoDs
to become a hubitual beer drink€r.
lior example bc.r curcs toothaches.
lleer conta s lr variel,].. otmincrals,
viiamins, all)im acids, and other
hcahh} $ubsl{rnnes thar can lower
blood pr0ssure, improve skin color
and blood slrenglh, (:hasc away
carcinogcni{i rgenrs from thc bod!,
deliver slron8 and healthy drcams,
and in goneral improve ovcratl
health. Bcer has fewer calorics thaD
liuit jun! or soda and does nol con-
tain such delctprious substances as

sugar or fructose. Iieer is also rec-
ommended for nursing mothers-

Ai (:ording to thc lisl, alnnrsl all of
thc aulhors of "old bo(,ks agraa
lhai after mothcrl milk, beer is thc
nr)sl suitable bclerage for childrcn.
leslimony is pr'ovided by nonc othcr
lhan Arnold Schlvarzenegger's
mrrn. Apparcntlt, the Terminaior
iAs n sickly inlant, r d Mrs.
Srh\va.zcnegger Iollowed advicc ro
supplemclt his rnilk wirh a bit of
beer It !!as this diea, she belicvcd.
thal led him io bccomr such a big,
slr0lrg adr t.

Rsal Men Drink Lighl Beers
Two young men cnlef thc str).e.

i quiring about bulil{ a beer kit.
They are imprcsscd by the diffcrent
strles availablc and bt tbe inexpen-
sile becr possiblc but ar{: dis'Da}ed
bv the lPngth of rime n.cded betorc
rlre)_ will have thc fusr bakh.
"Almost three wccksl" says orre.
.l\hat are we supposcd to do until
theD?' Nonelhelcss, thcy bu} a
beer kit. Within a half-hour, three
cusronrers puchase full bcer kits

and seleral mor(! drop by to buy

" lhere is a gcnuinc boom in thc
beer indusFy right now,' Nikilina
srys, "As llussians bdxlm€ firl)re
hcrllh nlinded and stop d|inking so
much !odka, thc consunrpt'on of
bcrif in(ftsases. lhe siore sells
c!(!rrthiDg but bottles, which
Nikilina says arc rcadily avail&ble
al ony ki('sk for llc€. as rccy.ling
has not yel reachod Ntoscow

,^ll ol lhe availablc malt extrarls
and recipes are based on \{estcrn
stylcs. Russians have ycl to €stab-
lish a homegorvn va c1y, although
o counrry thal (irpated horseradish
vodka could be cxpected io come up
with somcthing inreresling. Askcd
for hcr oivD personal preferenco,
:'{ikitina says she likes linglish alos,
although she hss noriced that men
seem to prcfer the lighle. bcer and
women tcnd to lik{} dsrker bee.s,
sur:h as porters. "You krrorv Russian
m€n,'shc says. "Th{ry don t wtnl
anything to be swcct." q;

BEER, WINE & MEAD

SPOKEN ⅡERE

―

IT'S OUR NAl■ VE TONG■JE

2al ljmP & l,rnretrr \'iLlxge

Si l.oris. MO 6101:
(Jl:1) 210 82--

fjx (Jlr) i2l 5ll l
I \iriL sds'.b@iolro

The Crdrplete Source for Bc€t Wine & Mead Makers
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''\,lalt!. Now.ius1 whar could
thal 

'r'Pan? 
Becr tuslors usc rhc

lcrm sll the rim{r, but isnt it o
rcdu'rdant lerm, likc saviDg bccr
tasl{.s beery? Bafl{rl nrah providcs
ihe firel lor Lhe ycDst, bul ir also
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looks pretty much likc whcat: a
shlk wi(h k,ng, tapc ng leaves thar
grow rlnrg the stalk and a h.ad
that c0nlains the sceds.) Aller
harvcst, malistcrs germinrte the
seeds, or barl.ycorns, by moist-
ening thcm and holding rh€m wirh-
in a lcmperaiurc rangc conrforlabl€
Ibr gcrmination. Likc aDy hopeful
seed, barlcycorns pul out tiny
roollcts and the "baby plenl"
slarls 1{) Srow until rhc malbter
slops lhe Sroidh by drying the
Scrminstcd kcmels.

Du ng this malting process
enz"\,mcs lihc chemicol lriggers)
develop naiuraly in thc kernel.
lnzymes allow brcwcrs to mash
rhe grains. which convcrts drc
slanJry interior of the barlcycorn
10 s{rgar Whan you usc mall
extract, this conveNioD virl
enz-vmcs has been dorc lry the
extract manufacturcr, Th{} sweet
liquid has boon run oll liou rhe
husks, conconlrated, a d packdged
for your browing usc. But barl{iy

mslt can play other roles. ti!).
Specialty grains allo$' brcwers

many more mall llavor opti(]ns than

does usir)g mah extract alone.
\\hilc Dltlla extraix (or basc malt of
somc type lbr all-grrin brcwers)

$to80ing lerms

80se fiall The major source of fer-
mcntable sug&rs end llovor char-
acteristics in beer. Malt exrract is
the base malt for extract brew€rs.

Spocialty gaai|l' Crains thar you
use to eDhanoo the flavor and
color in beer M&y or may not
add f€rmentable sugars.

StaICh Carbohydrates ;n the mall.
lhat axe convcrted to fermenlable
sugar. Many spccialty grains
for steepinS do not contain c0n-
variible starch.

toribond A system of color

moasuroment for grain, wort,
and bcer. This scale ls a sdlor
r€fercnce thar ranges from O
(lightest) to 50O or more.

H[$lt lho protective outer layer
ofbarley ond other cereal grains.
The hust must be cracked before
srcepmg.

Tar ls Orgadc compounds
originating irl malt husks that
can add sharp tastes 10 your beer
ifbroken too rougthly.

Srlst Cracked gain th&t is ready
to be slesped or mashcd.

CIRCLE 42 0N READER SER.ICE CAnD

Get OffYour CAN!
And Stan Brewins

Great Beer
Some companies' idea of a "beer kit" is
a can of malt extract with a package of

yeast under the lid. Brewers know
better. Our Classic Beer StylesrM

ingredient kits contain 100% pure malt
extract, real hops, quality yeast, and

specialty grains, to create over 35 beer
styles true to traditional standards.

Ask About the
ofthe Month b!
Join

aw

ho
ide

血
Way!

Can l‐800‐266‐4677 for Yo■ FREE
Catalog TODAY!

Vlsit us at www windnvcrbrcw com

MIDWEST

」蝉薦 蹴1"
41 Yeasts     l‐ 888‐449‐2739

990/O ofA‖ orders shipped w■ hin 24 hours

MIDWEST-4523 Excelsior Blvd MInneap。lis,MN 55416
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ahvays provid.s tho signficant
fcrmcntablcs in baor, spccialt!_

Srains aro uscd 1br flavor, color.
and body. Specialty grains rarcly
makc up morc than 20 pcrccnt ol
ihc total wcight of malt in aDy bccr

Maltstcrs can changc thc llavor
of barley mah dramaticalyjust by
the dilTerent ways ihel handle it,
and various rochniqucs lcad to
diflereni specialrt grains.

Specialty Grains
Crt$t$l Mslt:lhis is pale mtrlt

thal has been heaicd under moist
nlndilions. lh€ starch. aided by
the nalurally orcurring enzymes
developcd during malling, rhangcs
1{, sugar 'lhe sugar is lhen lightly

Tastc some r:rys(al, and lu,k a1

the insi{le r)fthc kernel under the
husk. 1ls gl('ssy aDd smber-red,
sinrilar t| thc {raramelized table
sugar thal you make in a skillet for
desserls. When added to a beer
recipe, rrystrl mah adds caramelly,
rirh flav('ri bodyr and lhe same
amber (nor vou see inside the

Cryshl mrll is the .lffsni
specirlly grtrin in pole ales bul rlso
goes inlo ur bers, Scotch alc, d{rk
ales, trnd whrlevef you rls lhc
br{iwcr rvrnl l(, put it in.

Crr-shl rolt c.r bc tightly
(iaramolir('d or hcaled morc lbr a
ddrkcr cr,li,r and duipor flaYor
Typicallr il rangcs liom 10' 1o 160"
on 1hc l.ovibord sc.rlc.

Brcwus guera l use liolll onr)-
cighth of o pound up to onc pouDd

of crystal malt ibr each five-gallon

chocolate Malt when palc malt
is hcatcd in a rotating drurn it
bcgins to roast. Chocolate malt is
hcatcd undcr dry conditions until
thc cntirc kcrnol is a milk-chocolatc
brown color throughoul. l1 has a
wondcrtirl roaste.l flalor and
!olljng ar all 1o do with riho(])lale

B()wers use cho(xrlale malt in
brorvr al,s rnd drlk bock beers.
Sourr br$vrfs pLrl {ilxnxrlalc in
porlors li'r tr nult!_, sofr roilslin{:ss
thai is gcnlh| a d decp. Somctimos

as little as an ourcc will go into a
rccipc, profiding a bit olcolor.
Fhilc othcr rccipcs may call lbr up
to thrcc-fourths of a pound for five
gaxons.

Chocolatc lnalt usuolly runs
about 350'to 400" Lovibond.

Elack Patent or tslock Malt:
Itoasred in a drum uniil ihe mali
flavor has prctty much tuinod to an
astringcnt roastiness. black patent

(BP) is uscd ibr stouts. portcrs, ard
black lagcrs.

Usc this one with caution,
bccausc il is casy to ovcrdo it. onc
ounce will prolide a dccp rcd colof
and llavor nuances in a livc-gallon
batch aDd a hallpound will akc
any bccr black and roasty.

'fhc Loulond raling is 500' or

Rodsted Barley: Diffcrs from

How to drastically reduce

the number of steps

it taka to make agterrt
botde ofwine.

Vnt|ers Reserve'' rnd Scle.ion Pfthiuh Wi,r€ Kits

otrer home wincmaker premiuh qualir)'win. wnhotrt

rhe endlas numbcr of*cps. Givc us a all for rhc

dcalu ne*e* you and stan your wine ccllar todayl Y.ra(irnr*rf,,4,1 rr

Iqilehlc n sFThLq honc brsing rio6 rhrcughour (h. U S ind Cridr lor th. d.:rci n dr )bu .onkd:
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black patcrt becausa ir is made
frorn unmaltcd barloy. Actually
moro malt llavor seoms lo show
through instead ofjrst roast navor.
Itoastcd barley is almosr a musr

lloastcd barley also carries a
Lovibond rating of 300' to 500" or

othcrs: Victory mall snd biscuil
malt with thei. &'asted flavor (:an be
used as spcdaltt grains. lhe same
is rruo ofthe high {rempcralure)
kilnod malts such as Vienn,r and
Muni{h: maltr smo}cd over wood 0r
peatr and even malted rvheal or r!e,
whn h pxlra.l brcwers sorne{imes
handlc like specialt! grrins.

lk)wever, these gr{ins fan iron-
tain grcalpr or l(issor arrl(ruots of
starih and iflou (:lnx)se lo use
then' sleeped in a rDall exlract,
lrased.ecipe, \DU will risk pulting
slar.h ir your beer

St{rt is a flalor you are
p.0bably nol after, and il .an lead
i,) hl|zc Pr)bl ns. Il ,:an trlso (trr-

lribute 1{' a possiblv shorler shelf
life beriause while brewer's yeast
can l eal stanrh, some bacleris |an
and eleD the nrlst sanilalionJdDalic
h,'mebrewer may hale a ba(te.iunl
or two in thc bat(fi.

(:rystal. (ihor()latc, and da.k-
r('asled gr{in have no ras slar{t or
signifirant enzymes letl afler thc
handhrg ther- hale undergone, so
lhe! wo l icad tr) starch in the
finished produfl. of course honre-
brewers sodretines dD sleep wherLt
or olhcr enz)nrriti(alll aflive gfsins
i{'rd adri€le resulls tley arc IAppy
wilh rlo whrl ]ou like, afnn)d

The Procedure:

7f. Chin's, & sr&r'l
Delermi|li] whrt tlalor you rc

riuftrg for and ptuk appropriatc
sprcialty grllills lt) complemcnt
your rcrip.. A grcdl waX 1o locus
on th'i sl rping proc0durc is to
usc only onc type of grair cr.ystal

in lhe 60' tr, 80" Lovibond range,
for cxArrrle - in rn rll-{'xtract
beer vou havc rnrde bclbrc,
writirg dotln the cxa{1 amount

B) rdding steep{:d grain to a
recipe you have rricd bdbrc, you l
really lie rble to fo(us (r) how the
grain (trrnged the flavor.

/. Pr, pan. rrr srain.
Havo lhc grain millcd rvhen tou

purchasc il, or (ira'ik il with a
.ollir,q pin rt hono. (This is less
mrssy il you t:rack it o handful at a
limc fu a plostic bag.) DoD't usc a
coltee nrilli it's iDportant to
maintain nost oft}lc intcgrity of
thc husk. This will keep sharp-
tasting tannins in the husks and not
in your wort. Put thc crackcd grain,
now known as grist. into a cheese-
cloth or nylon mesh bag and tightly
tie ihc top.

a
J. Prcpare rhc wcrcr
Put watcr in your kcttle and

Since 1979, Williarn's Brew-
ing has been the leader in
catalog home brewing sales.
\{c fcatuic a huge linc of
home brcwing equipmeDt
and supplics.

Rcquest your frce catalog to-
day, and find outwhywe are
thc lead.rl

WlrImuS BREwING
PO Box 2195 BE o San Leandro o CA・ 91577

Pholte Requestsi 800 759‐ 6025 ・  Fax1 800 283 2745

CIRCtE 41 0N READER SEn/1CE CARD

The Grape
and Granary

A Complete Line of
Homebrew Supplies

and Equipment

Kegging Supplies
Mai1 0rder Prices

Samc lDay Shipping
Bulk Pricing

Call or WHte For a Frr・ e Ca●log
1302E.Talimadge Ave.
Akron,OH 44310
1‐800‐695‐9870

WヽVW.grapeandgrana=ル com
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lurn [hr! herl on jusl as you
alwrys do. Del)ending on lhs size

0f your kelrle, y0u'll bc hctting
2.5 gullons ofwrtt!. or morc.
\{hcll r.hc lvalor gc(s hot - hotler
than o hot (ub, so thal you rirrr dip
youl lirg{}r in l}ul nol hokl it in
thorc you'll bc read) 10 add lhe
gr8ir.

4. {la t tr, g.',in.
Centty drop in ftc grist-lilled

bag and turn tho hcal down los'.

J. st",,p.
'thc goal hcro is 10 nlsko r

grain inlusion. siNlar to lo . by
holdiDg thc grair) iD .hc wtrli:r
bclwccn 160" ar)d 175" F lin 20 10

30 minules.
Do you rccd a rcrtronrctcr? It

hclps. but Xou can procccd wilhout
onc. ioo. Your bccr will bc liDc if you
put thc steeping sack in at 130" F

but keep thc watcr bclow 180" F so

that those lamnns h n: husk don'1
gct dissolved into your wort ll you

drink rh* lcmperature is getting r0o
high, pull the bag out.

Ily(,l| rvish to takc an additional
steP, you .an use two kcttlcs: onc
with a galli'n ofsteeping waler at
160'lr) 175" I: (thjs $maller volumo
will have a lower pll and \'!ill do
clen more lo kccp thosa iannins out
ofrour wortl and thc othu kcltle
wilh lwi) or morc gallons of watcr
i,f Jour nrain wort boil. l'he scmnd
kctlle (:an bc fired up lo r boil as

!'ou steep in the olher ketde and
rvill sa,rc a lillle time.

Thc rilccping tempcrature range

{160" t0 175" tr) happens to be r)ne

thal triggers some slar.h-lo-srrgar
ronlertirg cnzymes. \\ h!'' not
Lrse sorrc 0f lhose malts that
.onlain rnrlnverted starch and

rrjlile enzynres, and 80 for sonre
(ullcrsii,r? Because steeping isD l
as ofln:i(:lll rN mashinS. Also, the
onzytrr€s would be dispcrsed to('
lvidely in the ralb ot tlhtcr lo grain.
h a mash. grisr and waler arc held
al thesc lentprlralures 

'n 
a ralir) of

onc !o ti{o quarls ofwatcr pcr
pound of grain. lvc arc usittg lbr
morc watcr with steeped groins.

O. crtt ,t'" log.
At thc cnd oIa 20 to 30-minu1{r

stccp, pull thc grain bag out with
tongs or a straincr Don t squccze
thc bag {rcmcnrbcr, husk ir)lcgrity
will hclp kccp thosc tanniN out ol
thc wofil. but givc t}lc bag a rinsc
sith soml, 150" to 170" f watcr that
]'ou have rcady in your tcakcttle.

0ncc you vc rcmovcd thc grain
bag, you can firc the hcat bock up
to high and procccd with the rest ol
-vour brcwjust as you vc don€ in the
pasl: add cxtra.t and hops, cool,
pitch ycast, and fbrment.

 s you waii ibr your watcr to
boil but befbrc you add cxtract, dip a
sample olyour lolclt grain infusion
oul ofyour ketile lor evahuiion.
l.ook at all the color you got liom,
say. a pormd of crystal malt. Smell
your samplc: tastc il roll it around
in yorlr mouth. Malty, huh? a:

“
お「Phllヽ
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Brew uith thc bestl
. Home Brewing

Kits & Equipment
. Homewine Maklng

Kits & Equipment
. Di3pensing SFtems
. Racking & Bottling
. Xashing & Lautering
. l'lalt Kits, Grains, Dry

Xalts, Hops,Yeest
& Beer lmprovers

We hav. the very best to
supplt all yoor homebrew

Call for you,r free .oPy of
our full-color 204age cotolog,
The Urba-rr Brswing Soruce Bo
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Illef! h,,nrebfc$cf in Ll!i wurld
8e1s aslcrl Th. Qucslion. onl) thc
b.and .hrrg$ deprndine oD th.
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how to r)ralic bccr. crrl )ou brr\w r

8,,,,,,,,,'.,,.,,.,,,,,,,,

Creating Ta3tc Twins

卜と
=PFし

|‖ |111~lS=V ilJじ ‖
`●

‖010



Bud\'!ciscr..Sierra Nevada.. Anr:h0r

As ofnow, thc anst!.r is 'Ol
co(rse! r\(: asked honrehrew rilrLil-
ers a(ross lho (x)unrry 10 surd us

thfir bost 
'rxlra(l 

fl{iplrs for (lones
r)l (lassir (x,nrnronrifl I bre\!s rrlll{i||g
frrn Cclis \\hile t(, Okl Pixrulior.

(i, rh(rxl, slx'rf ('lf t(r lour'
liicDds. BIcw and cnjoyl

li r \rrL 0r1 JL! 1'lr8



BIil Sharp

●berty M● :t
Supply
S●att:●′wash.

.lone ot Alaslan
Frontlcr Amb€r

An aggressive tunern:dn lake
on r nut brown ale. Try \r"hile l-abs
Calili'rnia Alc yeast for a more
dttenuated (dr;er) version.

Gravit/s Rainbow Amber
5 gallon.

IngredienG:
. 6lbs. pale mall {ixtract
. 1 lb.light dry mail extra.t
. 0.33 lb. cryslal nl3l1, 80"

LoYibond
. 0.33 lb. crystal mal1, 120'

Lovibond
. 8 oz. Dellb]f Cosyns {iara-pils

malt
. 2 oz. Special B mall
. t oz. roasted barley
. 2 oz. Fuggle hops

(4.3'/. alpha acid) for 60 mir.
. Z oz. Mt. Hood hops

(5.6% alpha acid)r 1 oz. lbr
15 min , 1 oz. at end ofboil

. Whitc Labs pitchablc English Alc

. 3/4 cup corn susar for priming

5t€p by St€pr
Sleep grain 30 min. at 150' I

in 2.5 gal. of B'aler llemove grains.
bring lo a boil. and add extracts.
Toral boil is 70 min. l]l'il 10 min.
Add lruggle hops. ltoil 45 min. morc
dnd add 1 oz- Mt. H'n hops. I]{,il
15 trIin. nore and add rcrnaining I

oz. ofMt. Hood hops. Covcr and

r{}movr fror lrert. Totr up lo 5 gal.
with (uld, preboiled ilrtcr and {'(|ol
1r, 75' Ii Acnitc vigorously. l,il{:h

lre.nrent rt {'n" lr i)r scven t0
l4 days. l,ri re wilh (x'rn s gar and
botlle. Agc lwi, 1r) i,ur wccks in
botlles.

OC = 1.051 tr' 1.057
IC = l.()12 t0 1.{)15

2 min. more. Remove ket e from
heat, coler, and allow to setlle ft,r
1{) min. Chill wort and transfer to
primary fermcnter Add onough
rxrld. preboiled watcr to bring wori
to 5 gal. I'itch yeast at 75" to
78" tj.

Iierment at 65" to 70'ljlbr
tour 10 seven days, thcn rack into
secondary fcrmenter and let finish
until cl€arcd and airlock has com-
pletely stopped moving. ltack inro
bollling bucket. Add corn sugar
diss0lvcd in 1 cup boiled water.
(ixrdilion at 65" to 70' F lor at
l€asl two weeks in bottles.

Pam Sheiton

llmbcr Country
Home Br€w
Sspplies
Hoquiam, Wash.

clon. oi Henry
W?inhrrd Dark

I like Henrys Dark on tap and
dccidcd I wanted to clonc il lbr a
brcw kit al my storo. ft turnod ou1
wcll, bcltcr in lact. I havc pcoplc
who brcw it rcgularly

Tail Hold stout
5 gallons

Ingr€cllcntsi
. 7 lbs. John lJull dark nloli cxtract
. 2 oz l\rgglo hop pcllcts

14.:|/" alpha acid) for J0 min.
. 2 oz. Willamette hop pcllcts

{4.4'l" alpha Acid) lbr 2 min.
. lidme alc ycast (l ] 5 g.)
. rA rartJ rx'rn sugar for priming

5lcp by St.p:
Dissohe ' rlt cxlnt{rt inh) ll gal.

\ratcf llnd bring 1r, slow fullirg boil.
Tolal boil is 60 r ill. Boil tof 30 

'nin.and add Fu,{glc hops. Boil 28 min.
morc and add \lillamcttc hops. Boil

Julic Frochilch

Stan F‖ lers
Long Bcachr Calr.

c:o■2o,
Celis White

This becr is a drili{ii{)us alc
brcwed with mallcd whclt, bdrlcx
and oats. The slyl(: is chrra(toriz(d
by thc flavors ol {Driander rnd

Belgian Y{it
5 gnllors

hg.€cll€nt5l
. 6 lbs. whcat malt cxtract
. 1 lb. Belgian candi sugar (claar)

. 1 oz. crushed coriander

. I oz. sweet orange peel

. 1 or. curafao orange peel

. 2 oz. Crr,"stal hops pellets
{3.5% alpha acid): 1 oz. for 60

国 J¨ り,も hぃ Y帆 10、、



mm.1 02 atend oF boll
o Wblte Lab8 pitchab10 Belglan W■

yea“
。3/4 Cup cOrn sugar

Step by step:

Put oat aakes mt。 3 graln bag

Add l gal of water and br.■ lg tenl‐

perature to 1 55° ■ Tヽrn ofF boat

andヽ l oats st8op for 30 1nln
RemOve bag and drain compbte,
Stlr ln malt extract and candl sug証

Add enougll w“rto bHng o 2 gal
Bllllg 10 a bOil TotJ boills 60 mll

Add l o2 0f hOps and bollfor 50

m Add orange ped and corlander
Bon lo min mOЮ Turno∬ heat and

add rema― glo2 0'hOps Steep
For 10 mh,Temove hops,cool a■ld

tansFer to Fermente■ Add 3 gal

cOld water Pitch yeast at 75° ■

Ferment at 68・ F for 14 days

P― C and bOttle Age 14 da"

extract
. 1.5 lbs.light honey
. 1 oz. Cascad€ hops (6Y" &lpha

acid): 0.25 oz. for 60 min., O.25 oz.
for 30 min., o-5 oz. for stoeping

. 1 tsp. Irfuh moss for 15 mln.

. 1 tsp. glTsum

. wyeast 1055 (Americar ale) or
Yesst l,ab Canadlan alo (AO7)

. 3/r cup corn sugar for prlmilrg

sr.p by 5t p:
Bring 2 gal. watsr to boil.

Remove from heat &nd add dry nalt,
honey, and gl.Fum. Rstum to boil.
Total boil b 60 min. Add o.25 02.

Cascade and boil for 30 mtn. Add
0.25 oz. Cascade and boil for 15 min.
more. Add lrish moss and boil for
15 rDln. mor€. TuIn olT heat. add o.5
oz. Css6d€ hop6, and st€€P for 2

min. Pour into f€rmenter snd top uP

witb cold, Feboil€d wai€x when
cooled below 70" F piEh ysasL

Felment s€ven lo 10 daYs in
primary at 70' F or b6loq then
lransfer to secondarY trnd f€rment
another seven days. Prim€ end
bottlo.

. I oz. Hsllertau llsrsbrucker hops
(3.4% alpha acid) for 60 min.

. 1 oz. Saaz hops (3.670 elpha acid):
O.75 oz. fo.45 mtn., O.25 oz. for
15 min.

. 1 tsp. lrish moss

. 2 Tbsp. gelaiin

. Wyeast 3333 (Geman wheat)

. 3/4 cup corn sugar for prljlling

stap by stcp:
Bring 5 gal. wate. 10 a boil.

turn ollh€d, and a.dd extracts.
Relurn ro boil. Total boll is 60 min.
Add Hallertau H€rsbruck€! hops.
BoiI 15 min. and add 0.75 oz. Saaz

hops, Boil 15 min, more and add
lrish moss. Boil 15 min. more and
add 0.25 oz. Saaz. Boil 15 min

Remove f.om heat, cool, and
transfer 10 primary fermenler. lbp
up to 5 8al. with cold botllsd water.
Pltch yeast st 75' F.

Ferment seven days near 65' R
then tramfer to socondary. Add 1

Tbsp. of Selatin to aid clarilication.
Prlm€ with com sugar and 1 Ttlsp.
gelatin, botile, and age lor two

0G = 1.052
FG = 1.O12

Karl Glarner Jr.

The Red
Salamander
Grand Ledger
MICh.

clonc o, ludw"lsca

This is a gteot, easy-to-mak€
pilsner-style beer made wi[h ale
yeast - no lagorlng requbed. Comes

close to many conm$cial light
pilsn€r3, w h ju6t a blt moro flavor.

Snld3a Lrwnnowcr Litc
t grllor.

ligrad|. r:
. 2.5 lbs. extra light dry malt

Pcter Schaut

Beer Unllnlted
Malvsrn, Pann,

atona d
Erdlngct
Kti$rllkl!r
Wclrtb|3r

KrlstaU is simibr
to hefe-weizon gxcept

it is filtered before
botding and is
lh€rsfore cryskl clear.
It has a lot of clove
c,haracter and can bo

Gene Almquist

Holneb"wers
Outp●st and
Ma‖ order c● .
F:●gsdr″ 12.

serv€d with e slice of lemon.

Krlstall Wclu.n
5 g.llon.

Ingiadlcnlt
. 6 lbs. wheat dry malt extroct

l lcTarnlhlnl
scotch Al3

The smok€Y character resulLs
from the Hugh Babd peated mal(

BR9″ Yom OヽN よ1,1998



and a healthy start€r {1 qt.) of
Whito Labs ndinburgh ye&qt.

€tlbar.k Scotch .lG
'lO gallonr

Ingra<llanL:
. 10lbs. light malt oxtracl
. 5 lbs. liSht dry malt extract
. I lb- Scoltlsh caramalt,

40' Lovibond
. li o2- Bolgian car&-\tenne malt,

20' Lovibond
. 8 oz. B€lgian Kiln amber malt,

22" Lovibond
. 7 oz. Hugh Baird peated malt,

2.8" Lovlbond
. 5 oz. Hugh Baid chocolare malt,

450' Lovibond
. 1.25 oz. Burton water salts
. 1.25 oz- UK Northdown

p€llst hops (8% trlphs actd) for
90 min.

. O.5 oz. UK Bramling Cxoss
pellet hops (6.2% alpha acid) for
45 nin.

. 0.5 oz. UK Fuggle fresh hops
(6.10l. alpha acid) for 20 min.

. 2 tsp. Irish moss for 15 miD.

. White Labs pitchable EdtDburgh
yeest

. 3/4 cup com sugar for prj.rlring

Stcp by St.p:
Mflke I qt. yeost startor 24

hours b€fore brewing with 2 cups
dry mslt extract.

Treat 12 gal. water wtth Burton
water salts (minerals such as
nonlodized table salt, gwsum, and
Epsom salt) and heat to 150" F.
Steep gains for 30 min. Removo
graiDs a.nd add €rtracts. lbtsl boil
is 90 min. Bring to a boil and add
Northdown hops. lloil 45 min. and
add Bmmling Cross hops. Boil 25
min. morc and add luggle hops.
Boil 5 rnln. more &nd add lrish
moss. Boil 15 min. more. Chill wort
to 70' F. TlaDsf€r to fe.rnsnter and
pitch startcr,

Primary fsrmont at 6ti' F for $ix
days. TrarBf€r to secondary and
felment for iwo w$€ks at 65" F.
Force carbonate or prime with corn
sugrr 8nd bottle. Age two weeks ro

OG = 1.O52
FC = 1.013

James Crane

Liberty M● it
Supp:ソ
Seett!e,w●●h.

cmc or Full Srll
Goldcn

Tho rye add6 a
pungont fruifnsss
characteristic of Full
Sail Cold€n ale.

Goldan Alc
5 g.llonr

Ingiadl.nt!:
。6 1bs pale malt extract
o l lb nght dry malt extract

。8 oz cnstal malt,10° Lovibond
。8 oz 皿 3d rye

・ 3 oz C86Cade hops(61%alpha
aCid)1 0Z ror 60 min,l oz for
30 min 1 0z fOr2 min
。750 ml繭 rぬroFWレettt 1056
(ハごnerican a13)Orヽ

～
hite Labs

calir。
「
nla Ale pltchable ycasl

●3/4 Cup dextrose For pHming

Step by step:

Steep gralns for 30 11m in 2 5

8al water at 150・ R Romove granlb
and bⅢ

`to a bOll Remove Fromheat and add Onact TOtal boil ls

Byron Burch

The Beverage
people
Santa Ros●′
c●:r.

Thc!kltonl
Old P"culLl

Glorious, rich. fulI favor, vory
popular, but hard to com6 by_

Rrthcr Pccullar StronE
Old.Stylc rlc
5 gallona

Ingt dkmr:
. 3.3 lbs. John Bull Amber malr

. 3.3 lbs. Muntons 'Old Ale" malt
exhact

. 8 oz. Lyle's black Eoacle syrup

. 2 oz. ma.Ito-doxtrin

. 4 oz. wheat malt, 2' Iovibond

. 4 oz. llght caramel mslt,
20' Lovibond

. 4 oz. modium caramel malr,
60' r.dbond

. 4 oz- dark caramel malt.
90' Lo!'lbond

. 4 oz. black roasted barl€y

. 1 oz. Willanotte or Fuggle hops
{7.7% alpha acld) for 45 min.

. I oz. Northern Brewer pelers for
$eeprng

. 1{ g. Noningham dry ale yeasr or
Wyeast 1728 (Scouish ale)

. 3/a cup brown sugar for priming

Slap by Stcp:
Ptace cracked grains in 0.5 gal.

of 'l 58' F wat€r. St€ep for 40 min.
and rinse through a sieve strainer
or mesh bog with 0.5 gal. of 175'F
wat€r, catchiDg the run-ofr in your
boiling kotde. Dlscard th6 grain.

Add the dry ttalt extract,

treacle,and dextrh powder along

wlth enough water"make 5 gm
Heat tO bO崚 and add Wlllame■ o
or Fuggle hOps BOn 45 min lurn
olF heat,add tho Northern Brewer
penets,coven and coolin a cold

water bath or use a wort chille■

Pltch yeast at 60° to 70° R
Fement where tomperatllre

relllal ls above 60° R After prlmary
fermentauon,● 30SfOr to socondarv
untu settlell(about One week)

Pnnlo vtttll brolln sllgar and bOtue

Age For oЮ  to twO nlon“ before
dung For anost n3VOn
OC・ 1052
FG=1012
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Brent Rannow

60 rnln. lteturn to boil ard add 1 oz.
Cascade. Boil 30 min- nore and add
1 oz. Cascade. Boil 28 min. more
llnd add 1 02. Cascado. Boil 2 min.
mole. ll,p up to 5 gdl. lrith {iold,
preboiled waier Cool bchw 75" F
and pitdr ycasl.

Ferment al 68' to 70' F until
completcd (ab0uL tive days).
Sacondary forment 10 days 1o rwo
wceks. Primo w;th dexhose &nd
bot c.

Coopers do ycast
. 1 cup dry malt cxirlltrt for priming

st.p by Step:
Steep c.ystal and chocolaLe

malts in 3 gal. of 150'10 1u0'F
ivat€r fi)r 15 to 20 mir. ltenx)ve
spcnt grain. Mix i'r malt extracrs
and flaked whoar, rhOn b ng to a
boil. I{'tal boil is 60 nrin. '{fter hot
break, add Chinook hops and boil
30 min. Add Wilamerlc hops and
boil 15 min more. Add trish moss
and boil 13 min. nmrc. Add Erst
Kenl Coldings in lNt 2 min. ol boit.
Cool worl and transler to fcrlnenrer,
straining out hops alrd llaked
whed. Top up to 5 gal. with (:old,
preboikid water Cool bclow 80" f
and pitch yeast.

|ermcnt ar 68' F for 1(, days.
'liansler [o sccondsry lbr'14 days.
l'rirne and boflle. Age several

oc=1065
FC = 1.020

. 8 oz. crystal malt, 40' Lolibond

. 2 oz. Northeln lJrew(lr hops
(8.8'j/o alphtr ocid): 1.5 oz. for 60
min..0.5 02. Ibr 1s nin.

. I oz. Casfldc hops
{5.2% alpha acid) i)r 2 mjn

. 1 tsp. Irish moss i)r 15 mi|L

. Wycasl 2112 (California lager) or
ory r{gcr ycasr

. :i/.1cup rorn sugar for priming

5tep by Step:
P t urlslal malt in rnuslin bry

and add k) 1.5 gal. wstcr. On
mcdiunr hcat brilg watcr ro t75" t_

Remove Irol hom heat and .en ,vr
bag of.rystsl. Add cxtract and
roturn 10 a boil. l(,1&l boilis 60 min.
Add 1.5 oz. Northern Brclvcr a1

slart ofl,oil aDd boil 45 min. nr)l1l.
Add 0.5 r)2. Norlhern Brclvor a d
Irish moss urd boil l3 rnir. rnore.
Strain oul cxccss h0ps and add
Cascade hops ror last 2 min. ofboil.
Top up t(' 5 gal. wilh cold. preboilcd
walcr. Cool to 70' n, 75" F and pitch
ycast.

Primary lcrmenl for scvon tr)
l0 days ftt 65'l:'linnsfcr ro
secondary and Iertrrctll lbr nlo
wecks al 55" t,l l,rim{} $irh rorD
suga. and bottle.

o(; = 1.055
F(; = 1.015

Ev€lgtaen
Brewing Supply
Bellevue, Wash.

Pyramid
Srewlng
Snowcap Ale

An amber, tull-bodied. winler
waftrer. Grear for thc cold holidoy

Avalanch€ Alc
5 g.lloni

hgr.dl.nts:
. 6 lbs. Qropcrs light exrract
. 3 lbs. Briess light dry cx(ract
. 1 lbs. cryshl malr, 80. Lovibond
. 8 oz. Dewolf-Cosyns chocolare

malr
. 4 0r. naked whesr
. I rsp. Irish rlx'ss
. 2 02. Chlnook hops

(12.5% alpha acid) for 60 mir.. 1 oz. Willamellc hops
(5.2% alphr acid) for :10 min.

. 1 oz- [ast Kotu colding hops
(6.20l. dlphu acid)for 2 min.

. wyeast 1338 (Europelrn ate) or

Marian Heller

Hsller!
Homebrew
Supply
Sytacuse, N.Y.

Anchor Steam

Thls has bc€n

most populaf
rccipcs li)r years -brewcd nraDy rimes

Mike Fredricksen

North€rn
Erew€r
St. Paul, Mlnn.

Dy many brcwcrs. Unalimous opil-
ionr a r.asty, hoppy brew rhat aloes
justicc as a cli'ne ol Anchor Sleuln.

Full Steam A Head
5 gallon!

IngredlcnG:
. 8 lbs. Alexander's palc malt

Summit Gledt
North€rn Port?r

3 
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Summit Great Northern
Porter is a regional favorile and
mad€ Michael Jeckson's Top 24
List. It also took a gold medal sr
the Grcat American Beer Festival
in 1987.

Tbis has always beon one of
my favoritos, lr'lt} tr stroDg malt
flavor to slart aDd considereble
hop prosence ln thc ffnlsh. This
recipo makes for ideal summer
brewing wilh its rclalively high
fermetrtation tomp€rature of 69"
to 73' F.

N€wbom Ponar
5 grllors

Ingr.dlant3:
. 6.6lbs. NorthorD Br€w€r gold

malt extract
. 1 lb. Muntons light &y molt

. 6 oz. Dewolf-Cosyns cara-Munich
malt, 56" lovlboad

. 6 oz. Pauls dark crystal malt,
80" to 90' Lovlbond

. 12 oz. Pauls blsck mal!, 510" 10

585" Lovibond
. 1 02. Eroica hops (12% alpha acid)

for 60 min.
. I oz. Fuggle hops (4.8% alpha

acid): 0.5 02. fo! 20 min., 0.5 oz.
for 10 min.

. 1 oz. Cascade hops (5% alpha
acid): 0.5 oz. for 20 min-, 0.5 oz.
fo? 10 min.

.0.5 gal. starter of Wyeast 1742
(Swedish sle)

. 3/4 cup corn sugar for
prlidng

ttap bt lt.pr
Steep grains at 150'F for 25

mh. in 6 gal. water Remove and
bring to a boll. Add malt extract.
Total boil is 50 Dln. Add Erotca
hops. Boil for 40 min. Add 0.5 oz.
€aah of Cascsde and Fugglo. Aoil
10 mitr. Add remaining C&scade
and Fuggle. Boil 10 min. more.
liorce cool wort to 78' F and pitch
yeast.

Ferment betwoon 69' and
73" F. When he8d fals. rock to
sscondary for two w€eks. Prime
and bottle. Allow to carbondte 10
to 14 days.

OG = 1.054

Mlkc Pierson

Wa€ Sairn
Hona 8rctv
5upply
Snohonlslt,
W!3h.

<ron. ot Rod"o
Stout by
Crc5t3d Butlc
ar(I ety

stirring frsquently. Add Challenger
hop pelets aDd continue boil for 10
min. Eore, Removo from heat and
cool wort quickly. Add wort,
slrrining out hops, to 2.5 gal.
cold, preboiled water in prinary
fermenter. Cool to 70" F and pitch

Aerate thoroughly, tak€
hydrometer reading, and fsmoDt
for sevon 10 nine doys. Take
secondary hydrometer reading.
Prime with laclose end priming
malt. Bottle and trste aft€. one
month.

FG = 1.023

This is a Rod€o Stort with
aII tsnglish accgnt. We've been
caling it Oatmeot Cream de la
Cream Stoul.

Oltnall Cr€lm Stout
5 S.llona

lrEradlantt:
. 7 lbs. psle lnalt exlract
. 1 lb. fl&ked oats
. 4 oz- chocolate malt
. 8 oz. crystsl mslr, 60' Lovtbond
. 4 oz. black malt
. 4 oz. roast€d baxley, 50O'

l,ovibond
. 4 oz. cara-pils malt
. 1 licotice stick
. 1 oz. British T&got hop pellsls

(8.1"/. alpha acid) for 60 nin.
. 1 oz. British Chalonger hop pel-

lets (8.2% alpha actd) for I 0 mln.
. Wyeast 1084 (lrish ale)
. 1V4 cup priming malt
. 4 oz. lactose for pri.r ng

li.p by StrFt
Prepare liquid y€ast iD advsncs-

Steep grains al1d flskod oots in 2.5
gal. of 160" F water in kottle for 30
min. At erd of st€€p, rsmove gain
bag from k6ttle. Tale kettte ofr heat
and add malt extracl, stirring to
dlssolve. Add licorice stick and
Target hop p€llets diecdy into wort.
lloturn l() h€at and bring to boil.
'lbtal boil is 50 rnh. Boil 50 min.,

Robert Cwiit

StawMlltcrt
Honc Braw
tupply
Abllcna, Tcrrs

Wlld Horrc IPA

I recsived this boor in my bssF
of-the-month club. I wrote lhe club
and &sked where I could buy it, bui
no one rosponded. Sinc6 the club
lncluded a ll6t of ingredi€nts, I
simply made s€versl batches and
IlDally carno up with th13 beer.

C.t Chw Cr..k IPA
5 gdlont

Intl.dlaiLt
. 0.6Ib. whsat malt, 2.2' Lovibond
. 0.6Ib. cara-Munich malt, 62.5'

Lovibond
. 0.5 lb. crystal malt. 10' l,ovibond
. 0.6 lb. Marris Otter two-row malt,

3" lnvtbond

@ r,,-rr rre nr"* 
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. 6 lbs. Munton's extralight dried
ma.lt extroct

. 2 lbs- wheat lighl d.y malt extract

. 4.2 oz. Columbus whole hops
{13% olph8 acid): 0.5 oz. for
60 min.,0.6 oz. for 30 min.,
3 oz. for 5 min.

. 1 oz. Columbus hop pellers
{13"/. alpha acid) for dry hopptng

. 2.5 tsp. S/psum. 1.5 tsp. Epsom salts

. YeasTech Pitch 5 English ale yeast

. 3/4 cup corn sugar for p ming

St pbySt p:
Add grdins to 1 g&1. water and

heat to 158' F for 60 min. spargo
r}lth 1 gsl. 170' F wsrer To the
rutr-off odd dry mslt extract, and
bring to a boil. Total boil is 60 min.
Add 0.6 oz. whole Columbus hops.
BoI 30 min. and add anoth€r
0.6 oz. whole Columbus hops.
Boll 25 mln. more and add 3 oz.
whole Columbus hops. Boil 5 mln.
more. Remov€ hops. Add ro enough
cold, pre-boiled wet€r to maks 5
gal. Pitch yeast at 75' F.

Ferment between 64" F and
65" F. Ilansfer to $econdary, add
Columbus pellets. and oge on€ to
three weeks. P.ime, bottl€, and age
at least a month.

oG = 1.058 to 1.064
FG = 1.012

Fuller's London Prlde is e classic
English bitter. This clone duplcates
the stronS mal{iness ofth6 original
t ndon Pride and th€ honey-flower
chaiacter from Fuller'.s yeast.

londot Prid" Pub AIG
I grllont

l|rgradl.nlsl
. 4 oz. Canbrinus honey malt
. 8 oz. English cryslal malt. 80"

Lovibond
. 4 oz. BelSian eromatic malt
. 4 oz. F.mco-Belge cara-wheat

. 4 oz. CdmbrinDs gSB malt

. 5 lbs. liSht dry malt €xtract

. 0.5 oz. Pioneer pellet
hops (8,5% alpha a0id) for
60 min.

. 0.25 oz. First Gold pelet hops
(8.2% alpha acid) for 20 min.

. 1 oz. Fuggle whol6 hops
(4.6% alpha acid) for 2 mtn.

. 2 tsp. cdcium cffbonat€

. I tsp. lrish moss

. Wyeast 1318 o,ondon als III)

. 3/4 cup corn sugar for
prilnhg

St p by St.pl
h a sepsnte pol, bring 3 qts.

water to 160'F. Stir in Srains. ttm
off heat, cover, and steep for 45
mln. Sparge ioto large boiling pot
with 3 qts. 160" F war€r. Disc&d
8rain.

Bring water lev€l to 3 gal.
Stir in dry 6alt extrsct and brlng
to a boil. Skim all foam before
stalting hop sequence. Total boil
tlm6 is 60 min. Add cslciun
carbonato and Pioneer hops. Boll
40 min. Add Fi.st Cold hops and
lrish mo6s and boil 18 min. mors.
Add Fuggle hops and boil last 2
min. R€move ftom hcat and cool.
Slrain as you transfer to p mary
formenter \l'tth enough cold,
pro-boiled water to mate 5 gal.
P ch y€&st at 80' F.

Ferment for three to six doys
a1 62' to 66' F. Trarsfer lo sec-
ondary and conditton foul to 15
days. Prim€, botile. tind age lwo

oc = 1.051
FG = 1.011 to 1.013

Frugal
Homabr"w"t
Wlukcih., Wlt,

cron. of Slcra
N"vldr P.lc AIG

Hmdreds of our customeru have
made thls. Most swear it's identicat to
ths origlnal. Dry hoppiag is eca€ntial
for classic Cascade flavor and arome.

P!1" Al.
I Sallont

Ingrcdlant !
. 8 oz- caramsl malt, 30' Lovibond
. 6 oz. Dswolf-Cosyns cala pils malt
. 6lbs. liSht malt s',rup
. 1.5 oz. P6rls hop6 (8.2% alpha

acidl for 60 lnin.
. 2.5 oz. C&ccade hops 15.4% alpha

acid): 1 oz. for 15 mln., 1 oz. for 5

min., 0.5 oz. pellets {&y hoppino.
. Wy€ast 1 056 (Americatr ale.)
. 1 V4 cup dry malt extract

St.p by 3l.p!
Add gmins to 1.5 8al. wator.

Blitrg slowly to 170" F'. Remove
grains and bring to a boil. Total boil
ls 60 min. Boil 10 min. and add
Pcrl€ hops. Boil 45 mln. more,
adding water as needed to maintain
liquid level. Maks first Cascado
addition. Boil 5 min. morc. Ti.rn off
heat. wait 10 min. Add 1 oz.
Cascade- Weil 3 to 5 min. R€mov€
hops and tronsfer to ferm€nt€r.
Top up to 5 gal. Pitch yeast at 70' F.

Ferment three days and rack
to secondary Dry hop with 0.5 oz.
Cascade pellsts. Fermcnt two woeks
st 65' F. Prims and bottte. e

Greg Snapp

John Daume

th3 Hom.
Baar, Wln. e
Chaa|3mahlng
thop
woodllnd Hlllr,
C!lf.

ctoor cl Fullatt
London P dc
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How ExIPactis Mado
b! Craig BAstrynski

Becr is mrde from fou.
ingedients: baxloy, hops, water,
and ycast. Oh, yos, ond somo
goopy stulf tlat looks like molasses
and comes in a can. Or powdery
stuff that looks like Ovaltine aDd,
frankly, tast€s o lo1 better

Ifyou're a homebrower and brew
Ike 92 percent ofyour felow hobby-
ists, you use mall extract lilTup or
powder at lcast some ofthe time.
A lot ofall-glaln brewers likc to
give lip servico t.' the id6a thal
al-grain browing makes better
beer than extract brewing. But
the real differcnce is ln the
brcwcr, not whelher you start
witi Srain or exlract. Do you
prectice good ltaniiation? Do you

an extr& measuc of llexibility,
but oxtract brews can be out-
standing. In facr malt extract
manufactur€rs don t jusl soll their
produ{I to homobr€wers. Several
commerclal breweries usc it, too,
to supplement thelr own ma.sh. At
leasl one b.ewery, Pacilic Coast
Brewing Co. in Oakland, Calit, has
Eade award-winning {iommerciol
boers strlclly from exlroct-

'lhcrc s no magic in the proccss
of makiry mah extra'l, although rhe
outcome is something ofa magical sub-
stance for homeb.ewcrs. Malr extrecl is
produccd in a stand.rrd big-brcwery
brewhouse. It's made in large batches
of mary barrols {a burel is 3l ga ons).

A typic&l cxtract manufadulor!
brewhouse consisls oft}|e rype of glis-
tening sloinless slecl oquipment you'd
tind in a largc rnicrobrewery: a mash
tun, br€w ketUe, wort chillar But thcre
are two importMt difercnces. First.
you wont llnd rows of fcrmenle.s

becausc other than for lesring
puposes, extract manufactuers don't
rctually complel.e lho beex Second,
you will find a large. shinless siccl
mcchanism wilh four 7O-foot towarc
callod a condcnsex Thc conderuer
removes water from thc wort, making
it inlo packagable extr&t-

'fhe process bogins with a molt bill
bftsed on the t]?c of eltract ro bc
madc, t!?ically flvo-row or six-row
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barlc\ lbr pnl,, malt c\trnfr, tr\o- or'
si\ r\! plus lighr faranrel and
trluDirih n)all for irnbcr nrall c\lract,
Ibr exan4te Kils llegil with a suil-
able granr l)iU tor lhc sl\le ro bf
brr$ed. A stou1, li,r (xntirplc, trrighl
in{ludc t\!o- or six-ro$ trralt, l)lack
nall, dark fdxarrel mrlr and. i)r a
dll sloul, p('ssibl! bla(:l barl{jr.

Gencr&lh. the hrc\\er chooses a

lcrrrpcr.rturc pr'ogram nrash. s(trno-
tirnes callpd stcp iDlusior. llo arlds

rll to rvaler and hcats ir lo a serics
ol specilic lempdanur)s 10 D ximiz(
thc amounl ol uschrl sugars in lhe
crlr'd.t. Ot|(ip hc fornpLclcr ihc
nrshing pfo.css hts scD(ls thc gfains
thrrugh n laucrirg siagp in $hi(:h
$'nler is addcd to rollorl addirn'nal
sugirrs thar rcnrain on lhe gr ins.

'lhc brewcr tl'en boils thc srrrt
lbf ilo to 90 mi ulft drprDding on
tho tJpc oferitracl being nradc.
llopped crl.ac15 usr the k)ngcr b0il
to ohrain l}e hop bitrcrness. HolJping
is gencrrlly don(i rt lh,r slart ,)f lho
b('il and parlwat lhrougtrrhc b('il

.\rrnali'r l!)ps arc no1 uscd becauso
llrr aronra would bc lo\r durirg dr(i
(on(lensirrt pro.Fss

\tcr the boil rhc w')n trnlels
thr, gh a $ot1 ,liLlcr and tu|,) a

lrhi po0l, whcre lhc lr'rrh scllles

o t. \l|en thc ro rlears, ir nms
thn)r'gl' a tilrof rnd ir)1,, lhc c!apo-
rrlrr: \ llpical evapofaror cr)llsists ol
li r 70-lirn tow,lrs and whol l,'oks
likr a trt)iIalbfe\! kcltle. Ilro tlort
runs inlo lhc t,^!els. \lhich ha\c a

A Sanl口 lo o:Extract,txtract КL and wOl・ t“It Brand3

0raflt Ceufly

US

UX

UX

!(

OomtryBram

lr{'16 (iermsny
lron Vasr.r ldrildd
.lohn Bull UX

l.aagtander i\ielhorluDds
Ilahogany Collsl Ul(
MorSor.s drsr.aliu
Morbttrcllict lreland
MlnruDs UK
Plcmicr CrDada
Spagnols Canrda
SuperBruu trs
li,ltord liK
Tutrdrr Canada
l\ort \\'orks (:aiada

Hobby Beverage Equipnrcnt (lompan!

Mini-Brew Systems
FcilliCntOrS
6S 1261‖ o●

Nlash Lautcr Tlln
,( 1,1卜 Gヽt n

'"t lv 'l'he oH Tuflle

lurn y0ur PC Dto i tH trrerel
( orD.!r{ ro \our sin.lo$s h.red

IBM. (.n ,rcord DrLa rnd pre\.nr ir' (ir.pl or lnhl.
iormrr or rs r lirlual mel!'r - 0 lo l.l. fll Sel T.nrt
.olipeisilion nonr kc!horrd. lhr Turlle ir i pll ..rni.
.nd amtlilicr that codic.rs lu rhc rerul t.rl ol rour PC.

Ho L●uo喘
ltiXIドどtll鑓砲iR:FkC⇔

nned

trrri h'{n.ii,.r.o,., $$q r,,rn'hre\.' m ',4'h r':117

¨

CIRCtF 20 0N READER S[RVICE CARD

10,000 lakes and one
kick-ass brew store

_ 5erv nq Minnesola andlhe @n ol thecountry.
a.llor wrne for ourfree43 page cata o9.

NoRTHERN B― R′ LTD
i106(:raila Avehu● ・ St phul. イヽinne、an 55111,

,iわ′で●2,・ t tt,η ′′,,7じ
`で

0'',

CIRCI[31 0N READEn S[RVlcE CARD

tl、  19,ヽ  卜■1ヽ 0ヽ1,(ヽ、、



perforated plste at the rop. Ihe plate
scparatas the wort inlo droplels, and
thrj droplet rul down 72 small tubes
insidc thc bwcr. A vacuun arilually
pulls water lhrough thc stainless
stcel as the wort dr0ps through thc
lubes. I know it sounds impossiblc.
but thats roally wh{t happens llnd
it's vary elTe{itivo," s{rys Mary Arurc
Crullcr ofBriess Malting Co.

tsy the timc thc wort makcs it to
thc keille-likc appsratus, (alhd a
Iinishjng paD, more than hall oftho
water hss bccn rernovcd.

'l he linishing par rcmovcs more
water lr) produ(:e a slrup ol80
perccnl malt solids and 20 pcfccnt
lveler. 0)ry mall extract. radc in a
dryer, is aboul 99 pcrccnr nalt solids
and 1 porccnl wat{!r). lhcn thc
oxtfa{:tis packagcd and shippcd to ,r

relailer, waiting ft)r a thirsiy homc-
brewor lo malc it into a t$1y boef,

Using Extracl
The nexl timc you r$e malt

exlract, he.e arc a lbw tips thar mighl
makc thc proci:ss go a liltlc easier.

Il youre using sy'up, soak the
r:{n in waru 1o hor warcr belbre yoLr

ddd it to the brcwpot. Ibis wil make
il pour mu(:h moro e&sily and qrtickly.

lfyou're stccping grains as part
ofyoul extract brew. kccp the
lcmpcratur{' bclow 170' F and sleop
Ior at least 20 minulcs. Ncver boil
slecping gr ns: vou il end up with
an astringent taste in rour beer

Add exlract to ho1 but nol
boiling wator. lbe hollcr the wale.,
tho e:rsief fte enaict will dissolve.
But trying to mix it in(o boiling wator
increrses drc chance that thc extract
will scor(:ll - end thrt you ll bunr
your hand on hot steam.

liven il you.e using a hopped kit,
add sonre oroma hops either ar thc
cnd 0r th.i boil or by dry hopping in
the sen'ndarv fer rerter.

Considcr using dislilled or puri-
Iied watcr lbr dl cxtract brews. Ihe
cxtroct maker has used wrtcr with
brewing salts lor his mdsh. lfyou
live in an aferr with hard water,
using tap wa10r may result h loo
many mirerals in the bcer.

Say a lr,ast to the br(,wcr oflour
cxtract. who made homcbrowing
quickcr easicr, andjusl as lalortul.I

fhereb one
/aar″。
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iondy W hisler

Some beors ar€ made for sip-
pin8. Som6 ars made for guzzling.
And when tho mood is right for one,
donl you hato it when you only
have the othsr on hand?

Well. th6ro is a way to make
both ftom s single batch ofb€€r

aack in 18th contury England,
commercial brewers wero looking
for ways to produce beer more
cheaply and sell it to morc people.
They d€velopod what may hav€
boon the lirst multi-brand strategf
in the history of retailing.

It wes sll besed on a brewing
method that could create not two
but tbree difforent beors from a
single mash. The method, called
perd-gyle, involved sparging three
timss- The lirst sparge, called the
first runnings. ]'ielded & fngh-gravity
beer, usually 1.060 or higher. This
beor would gederally havc a fairly

high alcohol codlent, s lot ofbody
or mouthf€61, and a strong malt

the secolld runnings would
yleld a mild. perhaps 1.030 specific

Stavtty, with loss malt flavor flnd
a woaker mouthfeel. The third
runninSs would creaie what was
known &s e sm&ll be€r of 1 .020
spocific Sravity. The beers were
then sold at three different prices.

Today, partt-gyle breiaing is
rarsly used in co$nrerclal br€w-
6ries. But you can still do it at
home. lt's fun, it s challenglng, and
you'll have the rlght beer on hand

Getling Slaned
l here are two ways to br€w

psrti-gyle b€ers. Both are reasoD-
ably straightforward. The firsl
method is essenttaly tbe mgthod
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usod by brelvers of 150 r-.cars agr).

Thii mash is finishcd. lhcn a lautcf
.nd rrn{f a.e complclcd qui|kl}.
This initial run-0lImakcs tho llrtgc
of hea\! heer \'lorc Nalcr is dded

10 lhe rlash tun and a sccottd run_
ning is exrractcd. lhis is thc 'lildbrcr. Still morc rvatcr is dde(l 1t)

thc mash lun and a rhird runtrittg is

e:\l.rafied. lhis is thc snrall bcer
lhis techniqrc is castr h) Iitlow. but
il is reasonablv hard lo rt*r'x'te lhP
lhree bccrs ba&h allcr balch.

'lhc sccond $a.r h) rruLkc lhrctl
beors out ol onc mash is nn)re
s(iontific in thot you wjll bc rl)le
10 recrcatc yout rccip( time rlrcr
timo

'lhis lcch qu0 r(xtuifes that

!''ou run thc mash lo c('tDPleli(trt
and start thc lauicriDg P(nriss

^s 
lhe boiling lcsscl is lilhd, \ou

must takc pcriodic gtrvily retrdings
l\hcn thc cxpcclcd gr \ily r)l lhe
hca\T bccr is roach(i, lhe lauter

run-offis divcrtod ro r scri(md
vessel. and drc *ftrlitt of lhis Non
is monitorcd urlil lhe expe(lcd
gradry is rcachod. This p.o.edurc
is rolLowcd wirh lhe rhird runnings
lor thc snall bcr)r Dufing this iimc
thc lautcr remairs t(' n'd off \'ith
spargc ryaicr, as opp.sr{j 1{' thc
first tcchDiquc in whifh lhere werc
throc scparate hutef funnings.

Lilhcr oI thcsc le( rtiqlrrls will
work ilcll. You shoukl (hitrrsp Lhe

styl. $th whirh yr)u afc mosl
f omlbrtablc. Thr) li)llowillg r.tipe
forml ations arc basxl oD lhP
assumption that a 15-grllm n'ash
and laulcr tun is bciDg used. Ilr-orr
nrc using a fivc-gall(nr rrash ttrn.
just rcduoc thc rccipe sc.odinglr"
(b] di\iding b,r' tlrrcc).

How Much Malt
lloth icchniqucs rcquir(i rrr

eslimatc of thc rmounl ol Dralt trr
be used. Ihis will bc a PcrsorrrLl

judg nrL h) wh{i gravity you would
lik. lhe heavs mild, and small bmr
worl 10 be. A rough guidclinc lbr
thc t!o.L gra!ilies are 1.080 to
1.060 (19.2'to 14.8" I'lato) for thc
hcory b(x)f, 1.045 to 1.030 111.2" to
7.5" Pldlr, lor the mild bacr. and
1.030 to 1.020 {7.5'to 5" Plato) Ibr

To dctcrmine lhe amourl ot
malt you ni$d n,r a worl ola
ccrtaiD gravity, you can use thc
calculation on pagc 49. {}ne eas}
'!vay to cstimale lhe nriill. is n) add
togerhcr the dcsircd gralilies yoD

havc choscD and divide by thr're.
lror cxamplc. il yo halc

decidcd thc gravili.s ofyour hoaw,
mild. and smal bc{}rs'worts Lrl

be 1.060, 1.040. and 1.020 rrsPec
livrly. then:

60+40+20=120
120/3=40=1.040

'lherpfore. tho avcrage gravitl
olYour three beers will bc 1.040

V (i{n then use the mall
cquotion t(, delcrmine ho$ manY
pounds of mall You need lbr rhrec
btrl(tres 0l 1.040 wor1.

Sspalate Runnings
This lralt eslimale will get You

hto rlr lallpark. However. for lhis
tcchniquc llhrce separtrle rur'rriigs,
r''on wil probably have s,lnre rrouble
hitiing your exr(:l gravili€s Y('Lr (ill
havc to cxperim0nl l(t gel a(xrurare

Aficr you hsve delernrire(l
rouglr! fte lrlrnmnt of nralt ](,tl
necd. tou are rordy to brcw Vnr
will nccd at leasl llvo cxtra livti_
gallon pots to collcct thc secortd

and third runniDgs whilc thc lirst
runnings arc bcitrg boilcd.

Mash in all ofthc gr n ord lel
it sct for obout one halfhouf ll is

besl not to mash at thc 1op of the

temperaturo scoLc (abovc 156'FJ.
After the half-hour mash. start -vour
flrst runnings. Do not add spargc
wdLe.. (:,)llect your lirc gallons ot
wort. The run-r)fl sho ld be reason'
rbly qui{rk {10 !' l5 nrinules) lf
you lall short of the full liv. gathns.
th(lrr add tr bil nn).e sllarge rvater
But nlako sufc l.lte spargu wat',r

1午閂 蜃
掘彙孵鰤



(l,r's n,)l erfeed l(r(r" lr {irr rhis

\llfr ritlecliI1g rho lirsr 1i!c
grlli,fs, shut ,,1i 1l|. sl){rgp $rrer
r|rl fefill lhe spargr'lessel lrith
ll!. grll,,ns,,f l{;l)'li $xler l.ightit
srir llle lo! half {)l lhe mash bed
arrl ler rhe mnsh sol Ior aboul li\c
nrirurr's. Afre. rhc li\. nrinurcs arc
up, r,,llr(1 \,,!r s,,1)r'd r"nnings.
r\gajr,,x'lle,:l the fIrlirgs lairl)
quickl! rr(1 do rr)l iril(l lnrc
spar'gr \vrlfr urlfss rePded
!\'h.n the se.,)nrl ftr,gallons
r..ull..1ed. shll Ill rh slrargc

ttld add anulher li\r'gall,rns ol
160' F srl.r. slir ul) l|e 1,,! of the
nuslt trgrjn, ar(l wril li\r trrirules.
l his lirn(i rfl.r lh.r fi!c Inlrrulrs
afr up, stafL sl)argiIA sl,,rll and
collcct thc rfnrairirg fi\e gall,,ns

\\'hilc Iou arc r0lliariDg lhe
sftund aDd id rurrirgs, j{)Ll

shouLd be boilirg thc llfsl flrnnings.
'lhis $,i11 alkw ri)r lo 1rsts ),)!f tim{l
nrorc cllicicntlr. lIis is s,rne$h{l
importarlt sincc thit pnrlss (an
talic about tlncc io li\. Itoufs
l,nrger than makiDg a sir)glc brd\:
\\hcn thc llrst batfh ol blrr is dore
boiling..oolit dovn nDd pilrh rhrl
y0ast as quickh as Dossilrlc so rhrl
)or1 can gct rrc sccon.L r'uDrurgs
briling .\n alt.rnatiyc ro 11is lim(i
dilcmma is to holc a srcond boiling
k.nle.'lhis sill gfcarl\ r'cdurc lln:
l, nglh of lhc brcs scssion.

\(trr ma: harP.oli.cd that rour
grd!ities did not hrrn ou1 liLc,rou
!!tr|lrd. lhis is a .(rnmor occur-
r"nfe du ng thc lirst bfor$. lhcrc
rrl'scleral lactors th.r1 faD atlcct
lhe gra\irr: l;rcquc|tli \haI lou
Nillger in the Ursr ruDnings is a
ljfi\il! Lhat is 1,!r high. $hilc tho
sul,seqtrcnl gra!ilips wilL be loo low

This is (iausrrl hy lhe nrashing

Irr!lss ald t|c laul,lring lrocess
brlr)g l,!' fffi(:irrl ll ,arbe
n rire(lied ir t\\{) $a\s: I) \lake ihc
Irasl)ir)g rinre sh{11pr 2' I aller
ojrl! parl of lhe Drsh ifllr) Lh. firct
rurrnitlgs lerlle rrd rdrl la! \ratef
tu gct ro to d{isir(xl gra!i1\. This
inwllcs nDnc hudships sixc. vou
rvill hrvc ro dcrcrmino bi hial and
.rr.r ho\! much tap $atcr ro add.
lloi!c\cr.lou $ill ba\c lcli some

sugar bcNDd li,f rh{ sr!rrr{l rnd
rhird rurlnnrg\. (ifrr'frll\ lhP
In0lhod oI ad{1ing rlrr{,r $,,.1s liir\
w.ll and tcrds t(, Ix,lp l)aldrrie lIe
so.ond rnd lnd fur ilgs.

\gah, fiis (tr( ftll l,a'hniqLre
in\ohcs sonrc rfirl rrxl e|n,f. \litsr
t\!o or fir(r'bn\\s \,,u sh,,uld ha\,
a good grasp or \()rr s)\1tsnr. ,\l lhis
point it Nill bqr)rrc ri'u,rh rrsief l{l
g0l Iour dcsircd gfrvili,)s otr lll

Continuous Runnings
0l rhc n\o n fhnjqu.s lirf

nmltipic bccrs lionr urrr l|ash, for-
liuuorLs rLLnnnrgs js rln) nrorc sci(r'-
rillc lhis wav allows tou ro gct
lour gravilv corrccl 0ltjrl 1i[rc. lhc
disadvantagc of this tcchr quc is
lh^rlon hai'c lnDit,{ conhol o\cr
h,tr\ trrrh Non \ou siu cnd up
$ ilI li)r ea.h bccr li\pcr" ncc $ill
hi'l| !rn' prcdicl !ouf L' uo .\rract

"lil,ienct 
and lvill flinriD.ric thc

ln this mclhod rou calculatc thf

rn!)unr of mah n..dcd lbr all
rl'rec beers in thc samc $ay as ibr
lhe separaled nniDgs. ItIour'
r\rra(lion elfi ricnr:! is cor'Icct, l ou
sl!)ui(l hare no trouhlo gching thc
righl gra\.ir: and \1num. in all
rlrree harrhes. as lhis calculation is
hrsed on a sinlpl. mrss balaDcc
equathn: \lah in cquals Inalt

'r\rra.r onr pLIs 
'nall 

r\tract lcit
l)e|irirl. lhe mrin problcm nosr
l)f,)l)le hn!e is ,,,rIling ro grips lviih
rrr c\traflion Plll, ifl]tr bclon
i(l t)frrprl l,allpr morc s1olrh
ar lhis $ill iD,rl'asc.

.\5 opp,)sed r,, rh. sfpararc run-
rirgs le,tr'ri(tur. rhis $a! lou will
,rrl! Lp laul( fing r)n(|'r lt is impor'-
lr fir r,) lautr'r sl(N!lv. Mash in at a
rrts(li!nr 1,, lorv rnrsh tempcralurc.
l:;0'r{) 15.1' I ll,,l(l lhis rempcra
lurr f(r'an h{,uf. arrl srir rhe nrash

Al Llris poinl slan h'rlcring tour
ll|\l furnings (sli,wl\ ) l)criodically
slir 1l'e runnings rrrl lak0 a gravh!
n,rdilg. Eemerrl),'f thrr yorr harc

|
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to cool the worl you are (:hecking lo
60' to 65" F for m0st hydrometers
to be accuate. This h easily done
with a bowl of ice waler and a
sealed copper tube lhat (:en hold
enough wort in a deep enough holc
to gcl a gavity r€ading. ,Iust pou.
the wofi lnto the copper tube (the
plastic containe. thc hydrometer
caIIIc in works well, too). pul Lhe

tulc in tho ice bath, and stir until it

is within throo degrees of the targel
tcmperature. lhcn take a gravily
rcaong.

Continue to takc rcadings
pcriodicaly until you are 0.002 n)
0.004 below your desired gravity.
For example.lfyou wanted a hoavy
bccr at 1.060. thcn stop the first
runnings betwccD 1.058 and 1.056.
Your $aviry wil increasc with the
boil. The amount of thc indease, up

to lwo points on the slovc. llve wilh
a high-BTU rooker, will bc dcter-
mined by thc vigor ofthc boil.

\4hile you e lau.cring you
should dso bc adding sporgc watcr
1o th. lop of ihc lauter. Spargc wate.
should bo kcpl below 170'H taking
into r x)unl eny tempcroturc loss
from the hol water vesscl io the
mash tun, Hottcr temperatuies will
help work the sugar out of the malt
solid but car also creatc cxccss
aslringcnl tarmh extiact,

Do not bo alarmod ifyou gel too
much wort on the hearT-beer rur.
This is a common occu.rrence. You
onn simply pour off somc ofthe
high-gravity wort into thc small-
bcer wort contaircr. lhis $lll allow
you to gct tho right volume ofworl
al the right gravity for the firsl
runings.

Whcn you havc collected the
needcd wort for the heavy beer, start
immcdiaicly colecting for the mild
be€r. It is quitc likcly during this part
of the leutcr that thc gravity of the
lauter will go from a high $avily to
a low gravi+ 'lhc second runnings
have to be monitored dosely once
tho low-graviF wo.t starl"s mming
ihrough. Yo! may have lo trdd some
of tho cxcess wort you {xrlleded liom
the first runnings to the se{x}nd run-
nings ro get the desired grLiry

The third runnings can then be
collected for the small bcer What, if
any, wort is left ove. f.om the firsl
runnings \Iill help ge( thc volum{)
you need. llowever, il you r{: sli]l
a1a gravity that is too low al the
end of lhe lauter, you clrn coDtinue
t0 {x,tlcd additional wort irlo
ano(her $msll coniainer. Thcn you
can siart boiling the smull-bccr
wort to cvaporale the excelis water
and rea(:h lhe desired grsvity. From
iime t0 time add the oxcess wort
you hdve Rrllected to incrcasc your

Fven lhough ticre is not a lot
ofsugdf in lh{} very lost runnings.
there is som{i snd by removing the
wat{lr Jou can coDcentrale that
sugar solution. The other option is
to acccpt threc gallons ofsmall beer
and gci on with your life bsf0r€
midnighi rolls around. Y|l| orn
then call yr)ur small beor r spccial
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Breut Witlt tbe kst:

Quality Suppliesftom
a reputable

bomebreut shop.

Call 1€0G99$2440
for the location ofa fuU-scfiice retailer near you.

a srvrc. ol

Crosby& BakerLtd
wholesale distdbutor of some of the world's

firest brewing products, including:
Muntons, Weyermann,

Mountmellick, John Bull, Edme,
Morgan's and much, much more!
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limitcd rellxlse, thl's incroasing ils
drinkability und in the proccss cul-
ting down your brewing time.

Problem Solving
Low Gravity: N0 malter which

techniquc you use. lhe frrsl timc lou
do thls you will likcly have cith0'
krw gra\itics or low volume Ihis is
duit lo incorrcclly rssessing -vour
cxtrarit potontial. The 1w0 eas.r

ways out ofthis problenr {re to
incnrns€ your mall bill lo srrx)lrnl
f0. th{! lower oxtract or lry
laulering mora slowly.

when you takc morc than 45
minutes to lauter (cach running in
this (ase) you will licqxc'rlly find
that the eitract potcnlial will
ircrrnse trom around 45 por(:cnl to
60 prxcent and bcyond. Laulefirg
slowcr is nr)l recommcndi:d in lhc
ffrst (scparate runnjngs) lrnrhDique
durirg thc heaiy-bccr w)r1 run.
The flrlknale of runnirg the lirsL
Nnnirgs quir:kly ls to lcav. sotrrl
ofthe sugar behind for the s(ax)nd

and third runDings. Il{rwcver. thc
third runnnrgs w('old lik"ly bcnoUt
lrom a slo'v runi,fl. A tf ird altff-
native is lo ncccpt the L'w volumo
and have lcss bc(:r'.

Wort grtrvitics rot cooperatlng:

This is a lcrv.ionlrnon pfoblem.
Frcqulnllt th. first runrri'tgs $ill bo
Lrn) }igh and iha last runnings too
l{)w V,u (an hold over tle ex(ess
llrsl nr nings. lt may also bc ne(los-
srfy to dilulo thc lircl runnings to

A Rulo ol lmmmb:oOtwmmmu‖ow‖ uch malt
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th, .o.rtsrl gravihr l!)r exrnrple,
sri vo" ${nr I hcalt bccr sirh r
grtllit! ol I 060 lrnd vor ar. l.ririg
nr Sct th,, ru.rings gra\ir rl,^\n l,r
1.056. \,ru ha!c Dow colle.led si\
galhns ,,1\!oft and il is srill al
1.070.

l'o'rf ,,ur l$o gallons ol lhe $r,11
inr.r the rhirl |lxrings conrriner
'lhrn fr)lllnuc to collccr nr)nl \!,,rt
jnro lhe first runnirgs conrainer.

(ionrinuc llri\ nrrLhod uDlil \1rr lia\ts
thc r'ighr \,'l,nre,,1 $oft al lhr fight
gra\'ily lhis lechliquc lrra\' iakf
somc rime r0 l)pf{]l r. bLrt allcl
making t}lr srnrc bccrs r cortil, ,,l
rimes \,,u $ llb(.Ai)r t0Ino$ $lre*,
dre 

'rr 
r-0lI tr,inLs rrc

ll(a'r refipl: lbrnultllion: \, )u
musl Iake irli) arrr)unr thal \rrl
halc onh 'ire rrash ro.ip. an,l!,)Ll
arc 3,,ifg i, half thf.. bec.\ {lLrl

0l il Ihc lnvi,r,)llh, ltrsllrcfr\ill
b( laid) d.lifrl, lrlin,r t|is inr,
tn ouDl. il voLi nraili, r Ilussian
lr'p.riil \r,'rl i),,r ,,1 llr.1l\t
rurtlngs. rhe snrall l!r'r $iLllikrl\
bo \cll hafs| rr(l i\lring.nl ll \{,!
lLiLnI10 I)la\ $irh (hrk brl,is. n\
rlrrking onl! l\,, hp, fs l hf scf,rrl
bf.f hcrr \ill lF i.r, ! sli|g and
usuall! qril0 g,x{1.

|or l|,,5r,r'l quil. rhrr rd\,,ri
tufons, srarr silh br-'(,rs thrr rr{l
lighlef iri r1)L)r .\ stnng \.0llisI rlf
of rn ll'\ rtr g0od fandidrt,\ l,f
rh,' lirsr-trrDrilgs boors ll, n,e,ril!!.
\,,l| can rdiusl lhc hop\,,r thP
refi!e lh. ntash is the r)nl! ,!,1
slrnl. \nd as l sidc rore. l, ep i',
nlir(l lhrl lhc snall bco- is.irlsr 1lrnt.
ll iq nrearit L(, |c gulzled lil, $rl,,i
lr is nl)r ,irpccn{t to ha\{ lruflr
l),{l!. ard ir do.s n,n rferl l,) ha\c
3i lBLs oibitr.rnes\ in ir Il0 m I I
llll.s is nror'r pf0pefr

FlquipnrcD(: lleni{ mb{, thal \ou
will r'(r\l llr l('nsr x!{) e\rrr Luckols
ll'f .oll(a ling $ or1. rJ,d lli{ \ ran b.
just lhat sf!en-grll,n blrckcrs
,\r cst r boj iru !,,1 is als! a goo,l
it, nr 1o hale. h,! aL,s,, it $ill $,.,Lrl\
rt{uco lour hr{llr $ ssio|. lt is
alnrost mandxr,,.\ lIar jou ha\e r
\!0rr (lhill.r 10 hIilir rr rhI coolilg

lc'ls1: llerrrenrti,lf 10 htve
cnough Ie.sl 11,r lIn,f boors lliis
is not a h'rge trr,l)1,,|lr lbr d'r t, rsr.
but if!'rr afl t'rrpagnritlg lioirr r
snrafk t)a,1. lt! p ir mi|d rIa1 \,ru
!vill nr,!l ,)i, nr)rc propaltr1i,,,'
than \, 'i i,,r,Irll) rrkc

'lhis l\|rf i)l bf$ving r,,1,\ \,,nrc
pfaflii!' Ir, 

'rr)t 
bc discourrgtsd il

roLrr llhl resLrlrs do ol lrfn orl lhc
war vilr , xp,,(tcd YoLr $lll llr'(l lhrl
il \ou,lrnLiru( Io pfarljr,, rhis sl\lc
,)l hrts$irg. \oLr sill leafri ir lot
rh,rl r'j{ultf br{$ing lhi\ sL\1,.

l,)r:es tl)u LtJ luok nore,l,,sc\ rt
rhl bfe$iDg pro.css \r,l rls.
n,iclilrr'r|nr honr'l)re\ irg is ror
llI a'r(l rcln\rii0r I rj{,\ v.

lt(ndU llhisk\ is thr ,trl brc:ur
ind ktb Dt(uaqcr ut .tDrrttlt\osr
ltculr'| in I\,1sttr|IlL, ,\'ll . .
br(u1! 4 that do.s t)ra.ti(r .t
a(asion, ntrltltlt hr'.rs.liont a

| 、I,ヽ  ,■ |,ヽ  lt 、



Addtng \uk to Your Wine

by Alison Croute

(RIST11[3Y3[[

Tt$a\|( lsam and l d alFudt

I sort, rl fo ni'rc lhan r$o hours
I rs Ishil|rmi|d knd bumpnd
anolhcr 60-gallri barrel up onto iis
mctal rack. I didn t mind that In!
naxr collcino break wasn t duc lbr
at lcast another hour: $e toastY-

fruity smcll n)nring i)ut of ncw oak
bancls as I filled drom with licshh
formcniing Chardonray was cnough
to makc anr_one lruly relish thcir
*ork day. o\4n sdns a mid_morning

l)tdng that harlcst season al
(irrlis \!inory irr Crlilbnria s Santa
YneT Vallcy, I was using ncw |rench
oak barrds to givc thc rcstrve
Chard the vanilla,/oak/s p i1 y notes
lor whjch rhc wircry is knotln.
Gi!ing yorrr orvn ho|lrcnnL(|e $ines
lhe saore p.otbssiond 1{)unh is

surp.isi.gly eas.\'. oncc Xou knrnY a

l'ew ki,v lacrs aboul oak lind rLboul

the r)ak oplions alailabl(, to lhe

How 0ak Allecls Wine
Thc firsl sti,p in thc protcss is

undcrstan{ling how using oak wooil
(h tho foln ofbarrcLs, chips. or
shaYn)gs) rtTe.ts thP \\'inc
aDd lh{Jr de.nlirg ifYou want
thosc reslrll-s ftrr rortr finishcd

\\'nri is essc liallY a solvcDt. i\
solution ol cLhrr)ol, orghnic acids.
and watcr (Plus sonre (1'lor and
flavor componurts), it t!ill lry li)
reacl wilh any nrat(:r'ial il (ltrlncts
'lhe Cabcrnet skirs irr a rcd-lvine
fcrmcntarion, tho ('rk barrel in
rvhich a siDc is slored, and the oak
chips thrt a willcl rker r(lds t0 give

the wine a final grace{r)te rtlspi(!'
and loast all will bc degrad(xl 10

so nf cxtcnt by $inc s a lazirrg

\\hen rinc mccts s'ood, th(l
walcr aod eth.rnol actualiy dissolv(!
ranrrins and aromatic conrpouuds
ffl,rr Lhe wood into thc \'!iDc,
inuarLing rvhal is knosn as au
",)aky afl)ma and llavor prolilc

M0s1(,flh(, oak lannin cvcrtually
rcaels with otlx'r solids in the sinc.
pullirrA thctn 0ul of soluli(n and

aiding in sctding, rn(l is rhe

rcmovcd during lh{) rackirrg prix ess

Ilost ofrhc aronrtr rnd nalor .om-
pourds, ilowcvor, rl:l|uin in s.lulirtrt
,n.l are slill dctcctablc in the $ )'s

l),rquet ovcn aller thc wiDc has

8,h \, r0r1\ .lLf 1()93



bccn liltercd, hnrlld, aDd opcned rp
at your dirner trbl).

To oak or Nol to oak?
'lhe oalr rfonr{rlic prolilc js tvp-

ically des(:ribed usiDg such rffms as
ranilla, spicc,loast. nul. wood,
lorslr{l r)ul, and caram0l Ifyou v{l
rasled a li,l ol chardonnals and
(labfrnels, .spccially thos€ lflrn th(l
-ne\v r!orkl" {catilbrnin.,\usrratir,
and (:hilc), Jou lnav b. vcry famili f
wilh lhe aromas ihar oak cr (rF
lribute lr) wiDcs. Lhfornrnat.h, lou

'nay 
nlso bc lamiliar wilh wincs lll,r1

arc o!.roakcd. somc wines have
rreen oxposcd to so murJr oak
(lhnrugh prclongcd st.irAgc in new
hrr.]s,liom aging on trn nranv
r)rk (tips) ihat thc otrky afl)Ilrtr
(i, plctcly olcrporvers thc f.s1 ol
lh. bouquct. lhis males for [nin,
t(.rcstirg \inos and more ,,ficn than
rx)1is liclvcd as a dcfcfl b! prohs
sion.rls and )nsurneff slik..

'I hc lact is. manl" witrcs don'1
ruccd anlr oak oxp0sure rl i l. Fruil
rvincs aro seldi'm gircn rny sort of
ook lrcatmenl. an{i winr:s nrodc
Iiom ki$ or sp'r-ilir: Fripcs mal
havo lheir cair.ulared brlt cc ot'
nromas and flr!ors rh|('wn otT by a
strong yo'nl arr)m1. \fun). grapc
winos, erpcijirll! sweer. verv flavor-
li . or evo deli{.rt,l) si|]rptc 

'lhitcslsurh as M s. L. S.millon. or dr!
Viognicrl rlo.iusl linc on rh{.ir orvn
and w')ukl bc 

'riltrer 
ovcrpolvcred or

ovcfix)npli{rntcd by aD oak aromr
prolil,.

On thc othr:r hond ifyour goat
is t,' nrakc dly rablc \\'incs. and

espr)(,itrl]t- ifvour $incs a.e robusl
n ds wilh plcnt] ol ihcir olvn
ItrtrliDs, tou might $?ni ro .,trrsi{icr
tir c kind of oak program. As a
fule. dry tablo wincs that ar,r oakcd
lcDd to agc more nicelv lhal theif
un oal(co counterparts. llvrl
though tho axomati( conrpounds
wiu changc in the bofile 0!{r li rc,
.hc oxposure t0 oat wjll help fle$h
out rhc aroma l)ri'file olff tlxj y0aft
fls \!oll as (rnrrribulc r(, a nlorc
rrrmtrcx tLUqucl itl rhc winc,5 oarli

\{hatcver kind ,)l winc you,rc
rraking, the nrdin poinl to rcmcm-
l,(, is this:,{ways lblow your nose.

,utcr fte winc is firrishcd fcrmenr.
nrg. gilc ia a prelinlinary srvirl. sniff,
aDd taslc. lfyou thi l lrn oaky
(x'mponcnl rvouki be approprialc,
g(' lbr itl llut rvhifh{,vef nrrtlrod oi'
o k dcliycry you (Jxnse, fixtlombcr
10 ahra!s laste a d sniffdffing thc
winct oakrxrnra.t li|ll(j. Lcss is
morc in this (ase, al|d oncc a balch
ol sinc bccor.or, olcFo,rkcd, homo
rvincmakors'r{n 1 just "(lisappcar"
ir iDro 1.000-g,dlo blends as cont-
mcrcial lrtneries (:an.

Gellinq lhe Batance Right
\\'hether }ou de(idr: thar )o rc

going to invost in a ft$ Iircnch oak
bffrois or you j st rlrnt k dump
some medium,lo sr oak chips in.o
your live-galk'n (:'rfbo),, it! impor-

lant to rcmonber how winc and
\ror)d irlcracr to jtditiously cmploy
your ork producl ofchoicc. Thr)
anrnlas rnd llalorc thar end u0 in
lh. [i ishe(] r!in. arc a dfccr rcsutl
of lhe tline s (xrrtact with rhe oak
w(rxl ilsclf. ll!i conc.nratirm of
lh,lsri {i,rnporLnds dillcrs d0pcn(ling
on r nuinbcr of luclor.s in.lLrding
tlre suflicc afca ol lhc oak in (rD
la.l wirh rln) wino. th. iimp ol that
ixtrrla.t, lho ng'i and rrpc of thf bar
rel, Lhe rkr,hol (Dtcnt of lhe wine,
the 

')rigin 
ol Lhc \!ood. and rhf k'nd

(,1 pf(r\,ssilg thc wood underwenl.
All this r ny sccm likc infor-

maln!r ('ve'1,)ad, so thinlr abour
thesc lcch ln)ad drcnricat and
phlsi.al r{lalionships in r.rms ,,la
uscr-ft ioDdly analogy. ltcmenber

llrin0 8arrcls, chtts, and thruings t0 ork youn $tils
Usrng 8afiels

ll6w harels can be putchased lrom
coopols in the united Slates or hom
Europ6an lims lhal have represenlallyos
in lhis counky. Sa els come as shall as
one, lhrce, and live gallons or as laruo
as 10. 20, 30. or 55 gallons. Consult
your localhome u,inemaklng slol6,

Chect the harel ilsetfiorflags or
wry larqe qaps belween the slavas;you
don'l *anl your barrell0leak ercessivs
amo0nls 0l wine,

Smell lhe haret {especlally It you?e
ouyin! il usod). It yo! deteot a vineg,ry
smell or olhef ott-odot, do nol use lh8
barrel bscause il is irnposslble lo com.
pletely do away wilh these odor.caustng
conlanranati0n oruanlsms.

Fillyour barrulwtlh a sotulion ol
Saroll(een or olher similar prcduct at th?
rale olaboulone pound per li{a gallons
(or lollow package inslructi0ns). l-el it sit
lof a day 0r lwo. At this poinl tft6 hafial
should have soalGd up enough waler lo
become water lllht. ttyou hav6 a tealy
Darrel. don'l use ll lo slore your winel

Emply the hafiet and rins6 it oom-
plelely *ith lresh yater

Make up on6 gallon ol a sullits-and.
acid solulion (eighlio 10 ounces sodiuh
molabisullil6 plus atoul one 0unce ol cil-
rlc arid)and pour il into y00r barel.
Focl lhe barrcl becl and lorlh l0 expose
allsudac$ 0ttho inside 0t the harel.

Ranse w.llwtth waler Fitt!p lhe

ba elu,ilh yoory,inel
For slora0e llllemptiod ald ctoaned

barrcls with an acidulated suttite sotulion
(srr olncas ol slllile cryilals and sir
tablosDoons cihic acld 16r battot). 51016

lhom in a cool, damp ptace, and reptac?
lie solulion every lhree monlhs.

Belorc U3ing it again, empty ths bar.
rc|, rlnse wetl, ald snifi ll to ciock tor
any inlsrim storage conlaminall0n.

Usinq oal Chips or Siavings
Every well,stocked iomr wine-

maling and homellewing slor6 should
cary oal chips and other oak prodocls.

Pick lhe tind, levetottoast, and
amounl ol oal you want In youl wina,
and measure 0!tyou chlps fishayings
according l0 your raclpe ot l0 yourlrste.

Chips don't need to b6 washed
helorc hand, lut try, quicksoal (rbout
30 minules) in a sanltizin0 sljnlo solu-
lion (aholt sirlo eight ounces ol sodium
mslabisultite par ono gallon water)
ietore you add lhem lo your canoys or
lernsn|allon vossel. You crn 0se a
muslin cloth (lhough don,t pacl lttoo
lighlly)as a "l.a hrg,'to malo lutura
removateasiet

Check yin6,s aroma lasqolnlly and
ncl( Inlo anolholves!61lo rumove lhs
c[ips or shavinos. go car6tut;shavings
and chipt can lloal, io yo0 may neod lo
add a roulh tittration or 6faining stop in
Ordff lo rumov6 all0l tis malar

r!\ l,rrr t!r L )dnr),.N



thai krng'awaited caffeine break?
'lhink aboui cquaring oaking your
wina to making a cup ofcoffcc.

'lhc strcn;1h 01 a cup of coffcc
depcnds on a numbcr offactois: thc
tcmpcraturc of thc watcr, thc kind
of cotlbc. thc amoult oI grounds
uscd, thc darknoss ofthc roast. It
you ry to make collec ri.h cold
water you ll end up irith something
akin to slightly brown \\ater
lloivcvar. il tho ivarcr is boiling hor,
thc roast strong atrd aromatic, and
thc brcwing timc long cnough, thc
wator will cxtracr a lot 01 ftc matcr-
lal iiom tho colTee grounds and t}lc
cup r)f innee will be strong. flavor
ful, and dark in rclor lloweler, if
yi)r use too muoh cotlee or let it
brcw fbr roo long. the cofiee might
boi0me biiier lannic, and altogethcr

'lhe same $oup of concepts
h(nds lrue when jt comes to oaking
yorrr homemade wine. whether you
pLrt your wine in lhe oak lusing bar-
rcls) ('r tho oak ir the t!i!F ((hips,
shtrvings, 0r oak sn:ksl.

Surlace Area
'lh. more oak you use per vol-

trrre of!virx', dP orur{} r)akr riara(-
lcr lvill be evidenl in lhe linished
pnnlur{. Snrrllef barrels pro!'dc
rI0n! surfa(c afcl 1(' 

'nlera(1 
wilh

th(! winc - hcncc, expe(:loak'er
\,rino li('rn lwo 30 grllon b{rrels
lho (,no 60 grllor brrfel.

Tho suflh(xi llrrir issuc is espe-
riially irnp('f tanl whrin using ork
rilips or shavings, auilable iD bLrlk
or pllpack{gcd at rny hdne-
blowirg of honr-wnn)mrkhg sup-
ply slolc. Oak chips arc sma[ {lionr
oncibu h to lhrcc lburths inch
(ubcd in volumc) and as such pro
vido much morc oak io wirrc surl-aco
arca contacr than do bancls. This
moans that ifnot watched carel-ull):
wino bcing intused with oak chips
or shavings can vcr! quickl,y
hc.omc over-oaked mavbe evcn
within a fcs'hours .\ good rule of
lhunrb is lr) use two |l' four oun.es
pPr five-grllr' (arbor

Ol (t'urse, nx'sa numbers are
nnrnnt !r servc onh, us guidelines.
Thc r{ual snn,unl you use might
bo less of trr,rr depirrding upon lhc

sizc ofyour chips (shalirgs arc
smallcr aDd harr: ('vrxr o)oft alail-
ablc sudhct: trr.cal). Constani\ t,rstr:
and rncll, and adjusr a{1rndn'glv.

Contact Time
Besidus llx anx,r'rl ,,f,'ak. th,!

amounl ol tilllc Iour wirxr is
c)iposcd to oak is tllc most inpor
tant faclor to consider. Thc kcy
again is frcqucnt monj@dDg. Somc

chip-usnrg honr) rvinenrrkers rtrpf k

thcir wirxls altd r rx)uplc ulhoLrfs
of (ontad 1ime. The! siphun,)ut a
frxv inrh.s inlo a winc glass and
snilT lh{r delcli)pnrcnl ,)f lhcif !vitre
\vith a jeal rs,cal.

\\'hile t,,u d,n t ha\ts t,, I). this
diligdrt. il's rllvats a g(r)d i{lea lr'
chctk Jour barrcls about rlcrI
olher wcck ard tour (ubors wilh
oak rhips al least elcrJ olhcr dar". ll
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your winc is cspcclally susceptlblc
to oak lit ir's lighl on color and ten-
nin. high in alcohol, or has a simple
bouquct that could be steamrolled
by $c oakiness), its a good idea to
monltor morc froqucntly - espc-
cially lfyou rc using chips and mosr
cspccially ifyou rc uslng shavings.
Chips and shar.ings can be lcll In
thc $4ne luntil they re removed by
rscking) anywherc from six hours to

a (flrple ofwecks.'lhc amount of
time depends 

"n 
how mu(tr oak

aroma and flavor you like in your

Age of the oak
It is possible for wine 10 be

storod in barrels for decades ond
still never become overoaked. lhe
amounl ofoAk (harAdcr a wine
e)itrt|rl"s fronr the wood depends

enlirely on the &ge ol the blrrrrt.
Nol .esl ege. but how many yellr$
the ba..el's bccn in servn:e.
llcr:{use wire cxtrruil-s tannins, aro-
m&q, and navors from tho wood,
evcrlually thesc (xlmpound$ beflnnc
deplotcd. linologiltls at the
tlniversity ol (:alilornia at l)avis
h.rve imnd thar afier sn avcragc of
livc ycffs, the rmounl of "{'&knress"
d bsrfel r:B'r (inrtribute to s winc is
nrgligiblc. For this re&$on, bo {:rr(t
tul buyn'g used ba|rels from whrcr-
ies or elsewhere. Depending oD how
'used" lhe bdrrel is, i(s ability lo
rxmrribute oak t0 your wine might

At lhe opposite end ol the spu:
trunr, drip$ and shavlrgs arc realy
just nreort to bo uscd oncc. Thcy
arc nlado for nraxirnum cxtraction
srd ss sur don't (!v r hovo thc
Iivc-ycar Iilc spor that barrcls do.
But chips arcrl ncccssadly onc-hit
wondcrs. ono way to "rccyclc" chips
is to toss rhrxn onto the coals whcn
you barbecuc. Wrat could bc bcltcr
than barbccui[g wilh aromotic oak
chips. cspccially whcn thcy vc bccn
soaked in your own homcmadc

other Faclo6
'l hcrc orc othcr loctors io take

into account whcn maling dccisions
about oaking your *'inc. lfthe wine
is especially high in ethanol, Lhe

wood n'ill bccome depleted more
quickly and. consequently, more oak
rharadcr will be extraded inlt thc
wine- Say that you ve mhde r porl-
style des$ert rvine that h,r,t an alflF
hol conlent of l8 percent. 'lhe
higher concentratlon of ethanol (rn
even bctter solvent than warer) w'll
exrra({ rhe 0rnnins. |rrorrfl,s, lrnd
fiavors out ofthc wood nx,re
qui'rkly th&n would tl hblc win':
with &n akx)lx,l oncentration ot l2
pcfl:prt. lhe trade-(,fTir this 

'xl\e 
is

rhd wilh sudr srrong navors snd
nnnrlhfcel, you. homerlsde port will
|InNt likely bc able t, Nr:ept rrx,rr)
oak tllao would ils wiNpior counter-
part. Even {hough it wil have more
oak ovcroll, thc winc style is bccfy
cnough to Mndlc it.

'fhcrc has bccn much lhss about
the lrrench oak vs, American oak

T|re Home
B蹴 ¬ダI

YOUR TOCAL HOl.lElREw SHOP I{ATlOl{WlDEl

Call or visit your ncarcst full-scrvicc Homc Brcwcr! store!

Mtssolttt..... (100)321-2?39 ca|-rroRNra.. (&0) 622-7393
AnXANSAS.... (t00)5r&9474 NEWJERSEY.. GD{2C2?39
TEXAS ..... -. - 600)El7-7369 NEW YORX .,. (mo)3{c2556

MlclrrGAN.... (888) 577-2739

our
FREE CATALOG
(800)321‐BREW

W.b Prl. - LDril:
bltp://*ww.homcbrcwcry.caD

hobcbrrw@dld|r.rnca

-

Homcbrcwlng is funl
Our high-qudiry supplic!.nd 8re.a scrvicc
hrlp keep it thrt w.y. Wc mrnuf.cture
rnrny of our own prcduots - includitrg soma
things you crn't gct rnywh€rc dsc.
We hrv. r full liDc of prizcwinrirg +gdlotr
INGREDIENT KITS, plur top{udity reflls
for Tha Horla Brcrcryrno, Mr. Bccrrru"
rnd B€ar Machin€GiD bre*ing systemri

HOME BREWERY, YELLOW DOG, and
BELGIAN ABBEY Mrlt Ertrrct Syrups,
MASH TUNS. WORT CHILLERS, rnd
lots of uniquc grdgcts. For r grcrt
homebrcw supplicr, visit or crll your
nearcat HoDe Brcwcry ahop. Wa ship
cvcryrherc.

T-Shlra Photo Cont.sr
Scrd ut I photo of ioEaonc werriDg r
Homc Brceery or Ydlow Dog E r.d
T-Shirt in iom. unusud or emusing
rctiyity or fir-iway phcc. Erch Eronth
wc lick tl|. t*o k, and set|d r ccriifiarte
lot 150 dlrec brcwitrs rr.ppritJ to .tch!
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rivalry. Though thore aro plcnt] of
impassioncd prop'nents on both
sidcs of thc debate, thc basits arc
as follows: Europcan oal (spccios

or€r'cxs sessir.- and Q,Ic/.rs .06&r)
{rontribulcs lwi(re t}lc pherols {lho
(lass of (:ompolmds thot oak aroma
bclongs to) and dissohed solids of
lmcriflrr oak (Qrcrcas (t/6dJ but
hos oboul halflhc aroma and flavor
'l his is bcriausc whilc thr! liuropear)
oak has moro ofthcse (rmpounds,

they're not necessarily iho righr
kind ofcompouDds Sdme fans oI
one type ofoak or the olher likc 1t)

riire studics thal show tatie panols
(xruld or couldr'l lind a signilicarrt
differoncc between thc two. Bul

sinco thcre hasn t bccrr r definilivc
slLrdy thar provcs il cilher way, you
Dritiht want t(, go with An'ern:an
barrcls brlscd on prirc. Y'u (3n t
b0rt il. Ho'r'c-grown, lron'e-
harvcstcd rnd, wcll, al $3{)0 to
S5oo lbr r 55-galon b rrel lthc
si?c many (lrnmcrcial wine.ies
usr).lnxx i.:dn oak costs 8tr

avcr.rgc 0l $20{) lcss than its
(,ndncntrl relalivcs.

Nrolher key flavortur''rta aspcct
to kccp irr nrind is lcvcl of loast oI
th. wood. I\'.ing thc barrel-making
proccss lhe ru,pers may (:har the
insidc of the barrel, and the differ_
enccs in the protessing yi(ld results
that Iou rDighl expoct. Thr heavior

the toast, the "hcevicr" thc oak
{roma lnd flavor h lhe linlshod
winc. Mil{lly lrasted barrels (or oak
chaps - you (an buy them ltasted.
ldrlhavc bceu lound ro (orrlribute
aromas cl$sified as'hut" or "vanil
la, whcr(jns heavily toosted bsncls
rond to lcan towards th(! "Khalrta"
or "burnt toast" sidc of thc spet!
lrurn. Again, the (:hoicc of l(,rst will
dep{rnd on what kind ofwine You're
making, thoul{h ri good rulc of
thunrb is: Tho "heavier" thc wirrc,
rhe heavicr thc trust it ll accept-

Whcn used j udif i0 uslY. oak
wo(d in your wincnr'*ing program
can raise Your Prod tls lt' & wholc
ncw levcl- Salutl I
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HoveeREW DrRecroRv

2562 North Campbell
Iuscon (520) 322-5049
0u stal is tnined by the
A rE I ican Erewe r 3 e u i ld !

Bruw6rs ConnGcllon
1847 East Baseline Foad

Tempe 1-800 879-8REW (2739)

.BEE Staftet kt. cahkg & classes

SEUBEDWeb site

Homsirewers 0ulposl
E Mall onhr Co.
823 Nonh Humphreys

Flagstail t -800-450.9535

FREE CATALOGI

aver 20 years of brewing expeti-
e nca. www noneote wets.can

Whal Ale's Ya

6362 Wesl Bell Road

Glendale (602)486-8016
qul LME by the lb. & Grains

86€r Cnlis
843 W San A4arcos Bvd.
San Marcos (760)591-9991

Check us out on the web at

Be.r, Uiin6 &
CheesemakinO Shon
22836-2 Ventun 8lvd.
Woodland Hills (818) 884-8586
Suvlng Discerning grcwers &
Winenakers Snce 1972!
w ww s i I icon. n eU- h o n e b r ew

86wrage Company
2990 East Slreet
Anderson (916) 365-4371
375 ll,laft Extqcts!

tor iElaals 0[ lirting yotr rt0rc in tha Homebrer olrcclory, call Elis. 8raror at (530) 758-1515.

Th6 Sews Brolh6r, ol lfyslic
140 Whileha lAvenue, Roure 27
l,lysl c, CT (860)536-BREW
(2739)

Beer l{oc6s6ili!s
9850 Nesbll Ferry Road
Arp[arena (770)645-1777
hllp://M.bewne1 .con

Bnwolallels
11212 Blue Sa0e Place

Bradenlon 1-800-H0TW0RT
(468-9678)

FAEE CATALOG!

Bre{lShack
4025 W WalersAvenue
Tampa (813)88S-9495

Ww WP con/btewshack

lloarl's Home Seor & lvine
ila*ln0 Supply
5824 North orange Blossom Tra I

onando 1 800-392-8322
Law Prices Fast Sevice -Sitce 1988
wwwheadshanebew con

Honobrew Emporlum
661 Eevllh Road, Ste. 117
Soulh Dafona (904) 767'8333
geet, Wnq Cottee & Gtft

Ti.lloms 86w!ry
416 So Emad Slc8l
Erooksvi[e ] -800-245-2739

Top-qualiV Hone Brcwery

E - n a i I : c h i ns eg t@al a n t ic. ne t

Sunsel Suds, Inc,
P0 8ox 462

VaLparaiso 1-800-786-4184
htlplnenbers.aoLcon/

Worm's lvey Gaden Center
& tlon€ Snwing slpply
4402 North 56lh Streer
Tampa l-800-283-9676

Ih€ Home Brewory
77 W Cot Squar8 orive #2
Fayetlev le l-800-618-9474
lap-qualtty Hone grcwery

h,n,brewery@at kansasu sa,co n

The Bev6r,0a PeoDla

840 Piner Road, #14
Sanla Rosa (707) s44-2520
32 page Catalog of qeet. 

^tlead
ww w t n a I L c o n /sto I e s /Th e

8fe* Wlzad
18228 Panhenia Strc€l
Nodhrid0e 1-800-603-9275
DiscDunl Kegging Equipment and

Brewsr's RondezYous
11116 Downey AvenuB

Oowney (562) 923-6292
hlt p : //www b o b b rcw s. C 0 tn

Chino u-Brew
5536 Philade phia Streel
Chino (909)627'5311

Culver City tlome
8rcwing Supply
4358 1/2 Sepulveda Blvd
CulverC ty
1 800-3-UBREWTT (821-3948)

Doubls Springs
Hom6hnw SuDply
4697 Double Sprlnqs Road

Valley Spdngs l-888-499.2739

twwdaublespings.con

Hellsrnant Homebr6wing
Suppli€s
134 Norih 2nd Avenue, Suile G

Upland (S09) 949 3088
open 7 days a week tu the

Th€ Hom€ Brcwery
1506 Co umbia Av€.ll2
Riverside 1 -800-662-7393

Tap qualty Supplies lot the Hone

acne b rcat@en pienet. can

l[uriel lloms Brow
39872 Los Aamos Boad, A-4
l\4urriela 1 -800-879-6871

Auany PtoducE for tlone EEweR
Setuing lntand S CA, M, Nevada

iloslalgic!
2003 Souih M e! Sanla Maria

1 800 773-4665
Fr (80s)934-4665

Honebrcw club neets 1st fhurs

odginal Ho|Il. Brel| oull.l
5124 Auburn 8lvd.
sacramenro (9i6)348-6322
0pen / Days.9uestians

Ruod-Rickl llomebro* Sup!ly
7273 Mu.Iay Di.Ve t15
Slocklon 1-888-333-BREW

Fantastic selectton, lav,l prices &

Soulh Bay Homebrcw Supply
23808 Crenshaw 8lvd.

Torrance
1-800 608-8REW (2739)

Southe r n Calilor nia s Be st

htl p : //n e n b e 6. a o I c o n/s o u th -

stain Fatlea
4180 Viking Way

Lon0 Beach (562) 425-0588
Besl dan bew store in Souken

Eeer al Hone
315/ Soulh Broadway

Englewood (303) /8S-3676

1.800-/893677

Brew Hul
16883 East lill Avenue

Auro€ 1-800-730-9336
geet. Wine, Mead. & Soda -
WE HAVE IT ALL!

Carlen Company t.L.C.
2275 Easl A€pahoe Road,;207
Lifl eton (303)730-2s0r
Boiles. uawncaps, sh i ppots,

ADpy's Homabl6$ Sup!ly
7 ['lar on Drive

Easl Lyme (860) 691-1473
Oualiy beet and wine supplies.

nru,,"rn Onr ,u,t rrro E
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Bev Art Homebrew

&Wine makinO su,plv
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The BIoWorヽ Coop

30ヽV114 Buherield Roa0

Whr唸nvi e(630)398B[[R(2337)
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Home Brew Slo,

3071・7est Main Sti88t

St Chrms`Oo 377■ 338
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Tlrs Golrmol Brswer
P0 Box 20688

Indianapolis (317) 924-0747

or 1-888-860-1600 exl. 328394
www the gou rnetbrewer. com
frce e nailot paper catalog! Call

ar elnail I btewet@quest,net

craal Fernonlalions ol Indiana

1712 East 86lh Slreel,
Indianapolis
(317) 848-6218 or t0lllree
r-888-463'2739
E-nail us at grt:fem@iquesLnet

Sonelhing\ Bre{ling
847 Norrh Green slr€et
Brownsburq (317) 858'1617
Goad vanry - wne & Eeer

lvom's Wry Garden Conlar

& tlom€ Bnwins Supply

7850 North Hlohway 37
BLoominqlon

1-800 598-8158

cal l-800-274-9676!

Bruw maslers Llrl.
12266 WiLk ns Avenue

Rockvilh 1'800-466 9557

Caltltercburg MD & A ingtan VA.

& HomBbre$ Supply Hous6

3439 Sw€el Air Road

Pheonix 1'888 656 7328

Fax:(410)666 3/18

honebtewsupply.con e-nal:
4conets@honebrcwsupply. can

llaryland Homebr8w

6770 oak l-lal Lane 1115

Colunrba [,lD

1 888 BnEWN0W
Mega lnventory. We ship UPs

Beer&Wine Hollv
180 New 3o"on Street

,Voburn 1 800 523 5423
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Breweis ma“ et

Homebrowing n Dalt SuppleS

651 Broadwaェ Route 97
Haver11l MA

Ph:(978)3726987
Fxl(973)521 5066
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"FG Homebiew Supples72 Summer Street

teom lSter(978)3401955
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Strange Brew

197 Ma n Stre8t

Mano。「0(503)460‐5050
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Woinヽ Wav Caiden center

&HOme Brew ll Sup口 ly

12001И ‖10ury Stieet

・・7orcester l-300284 9676
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427112〔 ast M oh Oan Nenue
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The Home 3『ewew
49652 aヽn Dyke詢 enue

Utea 1 888-5772739
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mt C13menS Hardware

07 Nonh Wanut

Mt C 3mens(810)4035451
″yeast ttηsl d P●e′ Ho"′

The Rel Sa18mander

205 Nonh B子 o9e,reet

Gttnd tedOe

Ph:(517)0272012
Fxi(517)027 3167
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100[ast Grand River

W‖■mston 1 300 765 9435
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Wine Ba:『 ol PIIIS

30303 Plymouth Roa0

日.o面a M 48160 ol鋤 529463
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OahJ Homebrew Supply

866 11an wai Street F103

HOnO mu(308)596 8REW
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B88子 &Wile by u
1456 Nonh Green R,ver Road

[vansl lle (812)47, 4352o子

1 800-8451572
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Homebrew P7o Sho,pe

l1938ヽ″Ost l1911 Street

Overlano,ark(913)345 9455
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New Earlh Hydro0adeninq &

HomsDrewin0
S810 Tay ocville Boad

Louisvlh 1-800-462-5953

Huge line ol honebtew &
L L KlaemerCo
9925,ndJ8 Ave Soutl
Ы00mm。 101(612)3312039
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Somplex ol usA

4171 Llndtte A.ente N

M nn3apois(612)522‐ 0500
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Vol Кlol,B7日″ShO'

Hlghway 52 South
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Allnd's Brewing Supply
P0 Box 5070
sliddt 1,800'641-3757

Bfe{ Ha Ha

4505 lvalazins Slreet

New 0rleans (s04) 895-5745
CLtsl.r t kits. cxotic sqecialy
gntns & wine supplbs! Eeginners

tor d0taih 0n listin! your store in lh6 Hom€btew Direcl0ry, call Eli$r ErEUer al (530) 750'4615
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The"One Blewely

So O同 H咆 IW"65(P03ox 730)
02ark 1 800 321-2739
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"ew Grapes o■

lhe Block

16069i゛ anche"or Roa0

日IsⅧに0102563332
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Schminv s Brew sho,pe

408[ast 03rd St「 eet

Kansas C ty 1 888-333‐7610
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Sl 10uiS W 10&Beermat 19
25,Lamp&Lantern Vl oOe
Chesterie d,M063017

(314)2308277
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Wormヽ Wav Garden C8■ ter

&Home B′ ewing Su,口 ly

2063 0oncoJ「 s3

St Louis l‐ 300285‐9676
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Cherry Hl Honebiew Supply

1845 Route 70こ aSt

CherⅣ Hl(609)4243636
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CImberland Brew Wo"∝

1101 Nonh 2od Street

Ml vle(609)3250040
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The Home Blewery

66 1・v3st Main Stieet
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WHAr'S SREWING lnc
201 T‖ ton Roa0

Northi 310
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0′O Smll Restaurant SJppッ

500 Fre elvl [ syracuse

1 8003462550
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New York Homeblew lnc

Ca‖e Pace NY
H‖ 1‖ n01on Stal ol Nγ

POrt ue青。「son NV

04`` ′θ00′00 BRFll

"1,9or8 11adition HomebrewinOSupplles

1296 Sherdan D「 v8

3u"ao NV 14217

(716)8778767
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Honebrew Advenlures
9240 Albermarle Road

Chadotte
I 888-785-7766
Charlofte s best slocked storc
wilh low Uices la natch.
wwwhonebrcq6dvEnturcgco t

Soollegge/s SuIply
6300 San l\4aleo NE

1-800-759-2668
New MexicaS HB Headquners! fleppy tlarry\ SoIle Shol

2051 32nd Avenue S

Yo u H onebrcung H eadquale $.

The Brcw Shop
3705 Norlh Western

0klahoma Cty (405)528 5193

0KCS prelniere supplier of
han e b rewl n g equipnent &

Cher-oan's SSS Wlne & Eoor
S!pplies

En d (580) 237-6880 or
(580) 237-6881

Hone ol the Fernented Minds
Wine 3 Eeer ClLb.

0eia Brcw

116 Wesl Main Slrcet
Noman (405) 447 3233
Laeest selection ol beer
& wne supples in 0klahona!

Gapc and Granary
1302 Ean Tallmadge Avenoe

Akron {330) 633-7223
Conplete Erewing & Winenaking
Store

Hollade 8rcwin0 Supplies
505 Superlor slfeet
Rossiord l-888-646-6233
Retail store, Web Store,

www pn nenel con/- hon ade

JC Homebchring Conpany
8306 Stare Route 43

Easl Sprinql e d

1-800-899 s180
Plau your oder an our
websle ! vr'ww jchanebrew con

Macedon a (216) 467 9870

R.d,llrhl|' & 8r0w, Inc.

865 2nd Slreel - N,lalard Pond Plaza

Manche$er 031 02 (603) 647-ALES

Slout Blllyt
61 Markei Slreet
Porlsmoulh (603) 436 1792

online catalog E recrys!

MI Ra`2 Homoliew S■ ,plv Slop
4972 S Ma″ and Pk・ v・ チ4
tas●eOas(702)736‐ 8604

FREEで,畿sω″′Oα O″w`″¨
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AI Home Walelouse Oisllb」 lo、

1068 1И aln Streel

Clar30Ce NY 14001

(716)035 2306 To'Fre3
1‐800210-8585o「 ′力NOεom

388:N800SSities

71 Dove Sti33t

Albaly (518)434‐ 0381
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Brewshop o corne‖
.s

310,Vhite Pla1ls Road

[astchest3子

1‐300‐ 961 2739
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E」 Wre■ Homebiewerllo
Ponderosa Plυ 2(b3hind H3iOs)

Liverpool(315)457 2282
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Allenalive Borera0e
114-0 Free and Lane Cllarlolle
Advce Line (704) 527 2337

0rder Lins: 1-800-365-2739

fons ol rcclpes,ljquid & dty
yeasts, begtinet t0 advanced!

Amarican Browmaslsr lnc.
3021-5 Sioneybrook Dr ve

Ralei0h (919)850-0095

Huge Selectian and Reasonable

Aahovllle 8ruwor's Supply
2 WallSlreel, t117
Asheville (704)285-0515
Ihe SoulhS Finest - gnce 1994!

Aaseinhly R6quind
340 Nodh Main Strcet
Hendersonvile 1 800 486 2592
Your FUI-SeMce tlone grcw Shop!
www asse t n w rcq u re d. c a n]

For detaih or li$tir! yosr:toro i! tbr H0nrbriv 0lr!cl0t!, crll Eliar Ercuct al {530} 758-46'15.

BRB lo' q o\r Ir'$ lcqA



HoMeeREw DrRecronv
Shrova Hom! Br6rlng
& rVln, ilahng Supply
299 Jones Streel,

Shreve 0H 44676
(330) 567-214S

Cal ot wriE lar a FREE calalag!

Bdd0evier &sr & Wins
Supply. Inc.

622 Maln Stleet, oregon Ciry

0r 6432 S.E.82nd Ave.. Poirland

Toll Freer 1-888'650 8342

Larye saleclion and over 10U

HomeBl6wSupplyolore0on
20101 N.E. Sandy Elvd *D
Farrview (503) 665'335s
or 1'800-26S.BREW (2739)

Audln flo|n8Dt8w Supply

306 Easl 53rd streel
Auslin (512)467-8427

Br6w Masle6
426 Bulternul. Abrlene

Ph 1-888-284-2039
Fx: (915) 677-1263
The BIG Countrys Honebrew
Su pply Slorc wwwte xasb rewcon

Lubtock Homabr€u,Sup0ly

Lubbock 1-800-742-BREW

htt p 1/ d o o r n eUh o n e b I ew

Foramanl / The Hone Bre*ery
3800 Colley"v le 8lvd.
(P0. Box 308)
Colleyv le 1'800-817-7369
Tap.q ual ity Han e I rcwety

w wvr. I I a s h. n eU - I re g | 0/

31. Pal c|(t 0l Teras
12922 Staton Drve
Austn 1'800-448-4224
FREE CAIALOG!

Ths l{inemelcr Shop

5356 Wesl Vickery Bvd
Forl Worth (817) 377-4488
FREE catalog -
wwvwtnenaKe$nop.con

Boenot€ llonabr6w Supply
1902 D Memoria Avenue S.W
Roanoke (540)345-2789
Your ane slop honebrew shap!

Vinlage Cellar
1313 Soulh Main Strual
Elacksburq
1.800-672 9463
We b s tle : wM.v i nlag e c e I I a t, c on
E- nail: sales@vtntagecellat.con

The lvee*End Srowor - Hono
8ruw Shop

4205 Wesl Hundred

Chesler (804) 796 9760,
w tlt w w ee ke n 0 0 re w e t. c 0 n
LARGESI vaneu ol nafts & hops

Ed's 8€!r & tlin6 C.llar
1015 Maddex Square

Shepherdslown
(304) 876 2930

200 Kits - saA h6rc!
Hanebteht supples & a fulldeli.

Homebrel llla el
520 Easl Wisconsin Avenoe

(920)733-4234 of
r-800-261-BEER
Aehil Storc and lllal Arder

Th8 lIart€l 8a*at
14835 Wesl Lisbon Road
Brcoklhld 1'800'824 5562

M g lac i. co n/n ar ke tk rcw i n M a

Beer Unllnllod
Route 30 & 401

l4alvern (610) 889-0S05

Guannleed hesh ing rcdienls

Bi6rhaus lnlomallonal lnc,
3723 Wes1lzth Slreet
Ere 1 888-2/3-9386
wa ds BEST ingredient tits -qREE catalogl

Brer, By You

3504 Cotlman Avenue

Phitadelphia (215) 335-BREW

Visit us on lhe web at httl/
nenbe rc aol.cotutsrewByM e2

Koyslon€ tlom€blaw Supply
779 Beth ehefii Pike (Rt 309)
Montoorneryville
(2rs) 855-0100
2ualiry lngrcd6nE and Expert

Cascade Brerin0 Suppli€3

Tacoma (2s3) 383-8980
0r 1.800 700 8980
httplnembers.aaLcon/

Tir Csllar Hom0hr6w
oepl BR 14411 Greenwood

Alenue Nonh Seafle 98133
1-800-342-18/1
FBEE Catalag/G udebook. FAs T

Beliable Seruice. 25 Yea6 !

wwwcellarhonebrewcon

9109 Everqreen Way

Everett 1-800-850-2739

fatnerly The Hane BrcMty.

Laryl Erevinq Sulply
7405 S.21zlh Slrcel *103
Kent 1-800-441-2739
Ptotlucts lot Hone and Cralt

l{odhwesl Bre{erc Supply
316 Comrnercial Aven ue

Anacortes 1 800 460 7095
All yout bre|9ing needs snce
1987! nwbs@tdalgo nel

Tho Erawnehler shop
1215-G Georqe Washinqton Mem

(757) 595.N0PS (4677)

fhe place tot ALL you brewing

Co* & Kogs

7110 A Pailerson Avenue

(804) 288 o8r6
Irained slatt, Knowledge &
tnagtnation nake the best btew!

l{ew Eanh HydroCardenin0 &

Homabr6ulln0
139 Northcrc€k 8lvd.
Melro Nasivilio 1.800-982-4769
Huge line ot honebrcw &

for dsbils 0n llslln! your il0r0 lr lio H0m0irer 0ir6ct0.y, c'll Eli88 Br0rrr at 1530) ?50-4615.

ru )- l!q3 BrLr lo!tr0{\
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b! Stan Hiemnvmus o,nd.

Dafia Lahinskg

visit to santa l.c ltrewins co.
is o step back ln time: l:rom
thc Old Wcst facado t0 the

bridlery that dccorates the t|!,iting
room walls, lhc mlcrobrew{rry cap-
turcs thc ploncer spirit. And thal's
cntlroly propor, since the micro-
brcwcry was a plonesr in iL$ own
righl, opcnlng a docads ago.

Somc of Santa lie llr€wing Co.'s

cquipmcnt can rtghtly be d{rs(ribed
as historlc. as wcl.l. 'l he brewhouse
and several fermont{rrs are sbour 20
years old. lhcy originslly belongcd
to lloulder Brswing Co. back whcn
that m4or plsyer operat{td our of d
goat shod in lonSmonl, Cok,. TIx)
brewing kettle had ro be built square
t! flt through the shod dooN.

'lh€n rhsr{r'.,i the bor e crypca
e hand-oportrl€d, onc-at-a-Limc
Sup{rr Cohnna hblelop crppcr, tbe
kind homcbrewers unc. Brcwcr 'IY
hvis estimales that thc sttrll has
sealed ler more lhsn onc million
boltles wilh lhe cappor. "l'll cap
againsl sny ofyou guys," Lcvis told
a group of homebr'rwers during
r brewery lour edrlier this ycor.
'The brewery rcc0rd is 47 cascs

Mike, in 1996 and movcd it from a
horse born in Cdistco. N.M.. to the
former motorcyclc rcstoration shop
it now occupies on thc outsklrts of
strnltr Fc. This p[st spring they
wcrc busy convcrting uscd dairy
cquipmen! to cxpand the brew-
housc, Uke many breweries consid-
oring cxpansion rcccntly, Santa l:e
disnrvcrod that uscd dairy cqt p-
mcnt is bccoming incrcosingly hard
nr lind. "Wc celled obout 400
pldccs," Lcvis says. bcfore linding
thc tanks ln 'lbxas. Ihe rebuill
cquipmcnt $'lll increase the
brcwery from a scvcn-barrel to a
25-barrcl systcm.

Exponsion lnd modcrnizalion
arc rclativc tcrms at santa lre
Brcwing. 'wc hopc to be &ble t0
push into ncw marlets, but ws
know s Iot of distrlbutors srcn't
scccpthg new beers," l.ovis sayli.
'Wc fcel the Sanls I:e name will
ldnd of help cerry us." Oporating in
callstco, the br€w{rry reportod 55o
borrcls producod in 1992, but lhat
slipped to 450 by 1996. Iavis sttys

hc cxpects s&les b rea(.h 650 lrl
700 barrel$ lhilt ycar.

Lovis and portncrs
Brisn lr'ck, Csrlos
Muller, snd Dsvid
Forelikr bought

from Levis'

'lhe larger brewing keltlc
and s uscd hear exdung-

er (also from r dtriry; il
trx,k four doys t0

{:lean our Lho dricd
milk) make lilb

o lit c easicr
for Lcvls

8Rh' Y!$ O\. h'lY lgoS E



who docs all llnr brewiDg himselt
Hc was 17 yoa|s okl when his
lhlhcr shrtcd rhe brcwef]: and he
sp'nt his sumnrers helping out and
losrDing the busincss fron rulors
such os Brad KftIlrs and Laufe
Ponriarowski, wlx, wcnl or h) brew
clscirhcre. Lcvis l(x'k over as head
br$ver irr Ocr(]br|. 1994, "u,hcrher I

was rcady 0r nol,"
He begnrs th,r brcwing pro(iess

by hauling o largo phte mill fronr
a shclfhigh abovo rnd trlkjDg i1

outsiclc to rcducc thii rmouDt ol
clusi in tne brewcrr Ir bkes aboul
45 minures to grind 350 poutlds,
and thc miil tonds to tcar up rhe
grain. 'lhc rcsult is nrcssy rrub
but a high cxtroction ralo_ "\\h
clcal with thc proteil $ it nrmes."

'lhc hot liquor rsrk holds
cnough watcr lbr thc boil and irbour

halfthe spargc. thcn Le.lis liDishcr
lhe sparg. rvilh lvarer fton rhr! hol
rvatcr heatcr Bclbre thr: 'newi,ld,'
hcal cxchaDgor w(Jri on linc, k||rxrk-
rng out a scvcn-brrn)l bat( h lrxrk an
hour and 45 Drillutiis plus 800 8rt-
lons oI watcr Sincc rhe bftiwin{
a.ea can bo 40q F in $trlcr and 90.
I: in thc summcr. ir's lik{: lou arc
bre$ing outdoors," L$is sl|ls -which, bccausc thc bres?.! uses
nnjackctcd lbrmcDtcrs, causixl

'lb componsatc, the parrxrs
buill a fcrmcnring room thar is ixrn-
stan{lr' at 65" to 6tt" F'. \fhen irls
tifire h botrle or kcg, Le\is snakos
a hose throngh a drain aDd ir10
lhe Iermenring room. Sincc thc
beer is only lightly tilrcrcd, it brlgil|s
sho$ing chill hazo Nhcn scrlcd rr
an\ lemporarurc bclow 65" F. .,F'or

s')rne reason. we do rvcll sith

l{lljng pe0ple that's narrral. Lei,is
sal"s. "lts okay to haye bccr thafs a
liltle rough around the edgos. t
think havlng thar char r is roall)

'Ihe bocrs arc boitlc conditiorcd
wilh dcxtrosc and tcast haNcslcd
Iionr thc fermcnrc$. but rhc
brewery doesn r oRr eDough kcgs
t0 keg-condiiion rhe keg producr,
nor does ir havc a vesscl suitablc to
use ft'r forccd carboration. LNtcad,
they employ a prcmisc maDy homc
bretlers i?n undcffland. Each kcg
gets a shot of carbon dioxidc. lbf
lolved lry a ride on a ss-gatton
drulll shakPr that came ftom a Los
Aramos srftipyard. "Yor lind c way
Lo gel il don'l wiih what you have.'
Lelis sats "l!e used to bang them
agoinsr the wall in Oalistoo.

Sa (s |e no hnger makcs a
''l.aini|lg whecls" beer -'thAr.s whal
ihe old wh(rn rvas,'Levis sals. In
.he spdrg tho brewer) aband0nrld
its Arncririrllr-sLyle wheat fi'r fl rradi
tionat Bavorirn wcizen nra{le with
60 pcr(xrnt rmllcd tlheaL {nd a
BaYarial !('trst slrain.

Sanla Fc Pale Ale is lhe llre\y-
crys tlagship lxxlr I1's an
,\mcrican-stylo prli ale rn dc t!ith
palc, crystal, and cara-pils r rlLs
and moasudDg 36 IBUS. Othr)f
year-round Dccrs are a Du[x
tlnglish-srJlc bro$.n alc and a
smooi.h, chocolaty Englisl-sl! lc
ponar. Although thc br(xycry l)as
only madc labcls lbr tlli p lo ul0
and who6t bccr, the portcr and
brown ale arc also regularty sold
oll-premise in botrlcs_

Seasonals includc a dry stout.
malry scottlsh alc, India palc alc,
and Chickcn Killcr Barley lvinc.
'Ihis yoar's barlcl\r.ilre, naNed lbr
a lbwl-killlng dachshund rlhosc
port.ait is among the bhck-ond-
wh'te photos that decoralc rhc
rap.oom, shrtcd ar 250 Plato. Thc
slouL. namcd Maiwelt s Silvcr Sroui
for arothcr dog lvho was icalous,
has llvc spc(ialty grains and is
balanfcd with 4 hefty 7:t ltts.
The slout rc{ripc came liom onc of
1\vo honrebrew batches loris made
$-hile in (r,llcge Ite enrer.d t in
the 1995 New Mexi{ar Staro |air
compctili(D, llnd it bear 0ui 55

@ ,r,,r* u." "., u".



"The recipes havo danged quite
d bil over the years," Lr)vis sdys.
"We've tak€n steps 1r) inrprov{} thc
bccr rnd slill be lrue t0 whrl wc
lhink tho slyle should be."

l)rrft sales hale (li'llbr:d ro
sbout 35 percent of produ{1ion, but
eve when bot {} salis worc highcr
the brewery did b{}st selling dtectly
tr, reslrurtlnls and b,r|1s. 'Wc're
beltcr prired wilh li)od, maybc.
ThrCs the wav i1 plays oui lbr us,"

Food isn'l r{}gularly availablc
in the ll|sting room, but thc
brew{iry has hostcd sorn0 calcred
ev(rrls, whnih boost cash flow while
dcrtilrg pahons to thc Ioct that
1he losting room is opcn daily.
I{hile all thc seasonal bccrs arc
botllcd, thcy oftcn arc available
only al thc brervery "\\b cntice
{customcrs) a bit with thc crclu-
sivity." Levis says. 'lhcy havc to
come hcrc to gct it.

ljack when his lither rnn the
brewery. Lcvis noti.ed th$t serving
the l(xi8l market was the kcv. uve
ir sanla l;e Brewirtg begins scllirg
beer in Arizona and lexas, the
cuHlorncrs who stop by to pi(ik up
a fiix-pa(ik of rhe lllo l,laro srx,[ish
ale will determine lhe brewory s

succcss in the Dcxl l0 yelrrs.
''Thcy arc your lbundaiioni

lhosc arc your rools," Lclis says.
His la rer alnlosi stumbled into

lh{r busnress. Hc was hying lo scll
wirx) Irolllcs 10 Now Mcxico wiDcrics
(tho statc has $out two dozcn),
when he bcgan 10 wondcr whr
bre$cries hadn't poppcd up like
Mncrics. 'Hc thoughl. \{hy isn't
thcrc a small brcwcry? Why isn t
tltcro a little guy moking bccr'i "
Lcvis says.

Mikc Lelis saw an advertise-
mcnt for the Ilouldcr llrcwing Co.
cquipmcnt. "Hc kDcw nothing about

brcrving. nothing about home-
brcwing.-'ly says. 

.lhere 
wcre jusr

ovcr 100 microbrewerics and b.cw-
pubs in the United States 

'n 
19138. "l

wls 17 at iho timo, and lstarting thc
brcwcry) was prctty impressive. he

And keeping one going for 1o
years is quile imtr|\ssife, tm. !

S;ton llierongmtF md Doriu
Labinskg dt. ftkthors q lhe us'r
'lravelers (;uidc, ut,., lsls rrorc
than 1,700 hkx\rrl)s, hurs, dnd
restawants in lhP Irnikd St.ttes
thdt serL'c Jla'otn bccr

Aduentisen lndex
い
に
C:,olo

Ho

Above the ne$ Hohebrevinq Supplrcs. 3
AiiordableconiBl..........,,,. 49
Amercsn Brewe.sGuild. ,,. ,.. 43
Amercan BrewersGuld. ,.. .. 55
Beercsr. ,.. .. .. 55
Beer,8!ar& Moc Beer... .. 23

55

Paine sttohn 3u1              25  32
Paulaner Nolh Amerco             16  33
PlmeL0               6 39
RCB Feimentalion               65  10
SAB00 1ldustr es                  19  34
Siebel lnst iute ofヽ c)(olo9y          15   35

S,ag,ol s                        oOv ‖   86
Slaintes in Seatllo                 lo  37

St tous une&3o8rmak 19      24
TKO SoⅢare                     19  38
VinothequO U S A                     lo   40

VヽIIam s erew,9            30  41
Vヽ nd R ver Bttw ng co. nc       28  42
Worm s lVay             31 43

The index on this,含 Oo is,Ю Vided as a se″ ico lo

ourreaoett The pl b sher does,o assume J,y

labl″ for erroに or omヽいols

Br3″ Кin9                     29
Brewers Resouree            43
31ess Mat              cOι  lv
Ca ilorn a Oonce前 ■■,Co         18
Canada Homeo陀 w Suo,y        55
Cascad.lcOopers             3
Cascad″ Coopers            47
Crosby&3aker[10             48
Cross O stlbuln9           49
Cuslom 3rew Beer,史 mS   COV Ⅲ
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b! Douglas Haruood

hPrel this girl l!c kno$n
sini!'lwas ahorr lbur Sh.
li\.s Yrar-r('|lnd r.ar $h.r.

I spurt sl|ru|lrlrs wirh mr Srandpar-
rnls. \\i) !. al!!a\s bPon g,n,d
lrir{rls, a lot i,l sharcd hislor\' \\n
$rtr'ldr' r s'!' r'arl' rnher i,r l,ng
t,.rnnls ,)f tirrr'. bul \!P ahlavs
se0rnr!(l lr) nreer Ip al stranSo
pernxls in our li\'es - timcs ofjob-
less,rpss. singlenpss. hopok,ssnfss. I

ranre l0 boln\r il rlas fato and s,
di{l she. \\'P strfl erl daLinii, th.n

Sh'gol rpalh iDli' il. I dr)sig[.(l
lh. bres,s ar(l shr dPsigncd th.
labcls. I pourpd. sho slirrid In our
lnrg ralks in lronr dfrh+ sl,)v.. sh"
!!i'rld rornplain ab.ul hpr prp!n,rs
bovfricnd s amtril\ li)r (ir)rs l.ili!.
IIer kitrien $es I'igil0r rl r nrirr'.
so I 

'llr)!ed 
nr\' c{fbo}, kog, rnd b('t-

lle Qrppcr rtrrl lo her I'la(p. I 8rc!r
hops in her gar{lcl n.\t tr) hr{'
lrnnnt(r's Sh..!.n l't Inf I'ut a

dartlr tap harxll'('r the r.friger ti,r
shP had on thc por.h lhP $1'man
olrtl\ (lr.anrr. llnl'piness $ar rrinr.
r r('l(i beef trrxl r \urr $ornrn Lrl

shtrri iL !virh.
But.rrl| lhis \\as r s||rrll ns|llr

('fr)ur relaLn,rslil). \\e hrrl nrr.h
Inorp ir' .')rnrr(tr', r)r s' I Or)r'glrl.
'lhr!D l gr)l "(hp lall. Actuall\ il
$asjusl sil{r'c rl firsL, a $r!'k ,)r
sr, \'ilh(trrl a r( lI Hl phonr(all.
-lhcr) lh, hlk. 'lls rx'1\('u, its rnf.'
Blah. bl.rh. blah. 1\i \1'jurt,{r^!D
apal1. Blah, blal), blah. l rc Ul
don l ha\O plans t0 s.. iur\unr
clse." Blah. blah, blah. (:ant\!.
jus( bc liicDds:)"

Srur|ncd- I had[1 sc{!n this
co|tring. .Ulcr all. $c had.iusl
rclumcd liont \!hat I thoughr \!ns a
Dcrl.ct $eck.n.l g.la\fn): llo\ long
had shP planne(i thisl \\hnr hhd I

don.:'All trr\ filars \t'rf r.rl!
\ \'Grxl! \\'hal d0 I d0 flbout ,ill

lhr! hror rhal I hft al hrr housol

I dccidcd ro l.a\. hrf lhf bot-
tlfd bcor irnd Isouldiust fesLruf
rhr togs. lhals lin.. rightl, 5h. l)ad
b..n th. oD. t,) s.curc lhc boltl{,s
an\$n\..rnd sho lik0d ro si\.1h.[r
a$ar all d..orlr.d ir) h.r.sp..ialh
arlislif nDd (houghllul ltar. Shc lo\.
iDgh $r.rpp.d thrnr nr dllons and
l.rbol.d thorn spocifio lo lhc o.cl-
sioD ll $as a 1 sr'and lhrili\ $t)
1o dcnl $ith nll thc p(oplc \'. furgDl
rn ihoD lbr al Chrislllltls (r.,D bir.lh-
rln\r ()lrorl\.. bcr\\con lb.l\!o ()l

us thnr ahYavs addfd up to tl.oupl.

sirrrtrll (ii(ln l bclir\r'lhr'anx)rnl ,,1

slull l had r(rnnrulrrc{l rhrr'. \('
tlord, r tlx r\trs sn k 0r rer I hrd
lurncd h,x h,trre int(' r wrphr)usr
inr nrt jurli. ll r,!,k nr se\etrrl rril,s
and {llda\ li' rn(trr rle n'islells-
Dcous pj'a1 r of nr\ lin l,( k h)trrr,
includittg rttl ,rrLire car lxl of
br.\!ing .(tuipnrcnr.

I|arl ,trrr nlrsl pr,ln|nr l.lt.
shal l,) do rhinrr rhe S;5 rtrl) in rIr
liklgc dooi Did ll,,a\f it arxl Lr\
rnolh.r or lak. il and lratc tlx,
door nr.rrrrd as a r.n)ir)du ol nn,:'

-\t lirst I d..idtid ft, l{'a\f it, brl
thc lhougl)t ol lx r rx i.1l)o\lin 

'rdcrrio\jng ils bfrellls g,.rx |n(,\l
iDconrprch(:nsiiJl,, ra,{.. So I gor
(h. l,n)ls and ill a lit ol thal spil( -

Iul rflgc. I brgrn ro t.rk. thc d nrn
thiDg on jusr as sh, rur. honn

Sh. lbund nc rvilh lhc spflnnrr
ar('l|n.l rh. 

'rocl 
oflh. ri|P.

''ll{'llo. l said looliitj nolx'halnnr.
''I nr. hi. \bu (ool all thf br.rf

sNll-! sho rcmirkcd.
''\rs. shouldDl I hnlol-'
''\\.11. I thoughl $'(' (ould irill

hn\\ r,,g, lh, r s,'mrtinx s '

I $as hari g a harl lirn,'
rslfrininit nrlsplf. |$trs rlrnosl
(lrtrrr lhough. and lr)t!!x!l lh,'
li idg. (lin)r lo gpl nl th/ rul insirl,'.
Sh. slinPnrd n,'lic.abh whPn I

lirrn{l i l?-pa.k ol(in,r( lil.
lh.n.."l)h, ls'!'. 1\ai{l nallt. I

Usrfill\ rrs.n1'lhr lrtrr(tr li)f txlrplf

I sli(l th, lrl, nu hntrisnr 0ul
ll,,rn lhr (l(r)f rnrl sffps.rl the
l(x)s,.l,irr1.s t('getler Th n I l.fl
\!itlx)rl rtl(nhcr $1)nl rnd Nirh(trrl
l(r,kins l)a(k. ler\ins r h(,lr in lx l
t!liig.ftt,tr ,tr'h slighrl\ strrrll, r
thr! lhr 0 f in rr\ l!r! . I

I)o ltou har( e 7,it)-u1r'd sbrtl.lbr
Lnst (?U? .\leil it uith a (okt'photo
tb l.(st (;all. do Lrcu.'tbur 0u .

:?lt' l. .\t.. t100, Dttis, (..1tt;('1/)

ol'.asf! durirl{ tlx holnlats. bur Nf

\\i ugrfrd lhalIslx)rld rflfi,\{
Dil pcrsoDal cllc(.ls Iiun) hrr phcr
som.lill)(' $iik' sh. r!:rs nt \t[k.
\\n thor*hl rhar $oukl bl fmorn -
all) .asi.r on horh,n rs. l$1,D1 ro
hef h,,usP \!hPn I $as sur. sho $as
itr)n. nnd start.d loading mf fri: I

11、 l,り  ヽ К■、、ヽ ,,● 1)、、、



Txe Bnew ON-PneFrtses Pe
一一
月
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Ｄ
′

b..|eoP.all'ra||oh.,.'

installation, operalons,
qualiry assurance and on

going rechnLcar suPPo.t.

Each ot ihe mo.e than 60

Cuslom Brew U.S Inc rnstallalions is a tesiament lo the

qualily, reliabililv and support we provr.le

Wrth yoor enrrepreneunsl anrbitron and our svsredrs

and suppon You cao slarr Your own

small business whe.e i'rdividuals

trrew, ferment, trlrer, carbonale

and bolllc all natural, hand

Ｊ

¨U.S. Inc. is

the leadrng

provider of

on-premrses

sysrems

and service.

Contact us for

> Site selection

> lnstallation

Training

Oper.dons

BOP EqLripm€nt

Canada rn 1987.

nearly 300 b.ew on
p.emises have opened lor bus ness This excning, hrgh

growth indusry rs oow expanding to lhe Unrled srates

A1 Custom Brew U.S. Inc. we have develope.l lhe most

advanced 8oP lech.ologY available wth our sYstcrns

and wond-class suppo(, we've helted our clrenls open

more on-prcmise breweries than anY other soppler In $e

nrduslry. lt yo!'.e an enlreprcncur seekrnq a urrque busi

ness opponunrtv wc can heLp vou

We oller a full range of advanced equipme and soogon

services designed to assrst vou wilh site selecnon

1-800-363-4119
cbbs@icomcaCIRCLE 16 0N READER SERVICE CARD ミt苺 :暑 :
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Fo■■d atsOlected retailers I
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Britt Mall暉 0'mpalll・ 625%uth I「 lh RoOd o R0 30x 226・ Chlbn,W1530140226

Tc10P10■092!:!」
1こζ!11』生li量20_8494277

firrlden lighr

Sparkling Anber

hvarian Wheat りあr枕 /口励″
伽 J伽

Traditional Dark


