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AN ALL-GRAIN. FRESH WORT BEER -KIT‘F.’
DAMMIT JIM,IMA
BREWER NOT A MAGICIAN!

A bold leap in technology brings you
The Brew House beer kit: fresh,
all-grain wort  without ;
extract or concentrate.
Now you can brew
all-grain beer in sﬁ
only minutes \ \
and make your - aad
best recipes o
even better. » b
Brew House: v
the next
generation of '
homebrewing.

RIF Vienna Lager C
(Recipe for S US galions*)

| Brew House Pilsner Kit
I Ib. Munich malt
8 oz. Aromatic malt
8 oz. CaraVienne mait
| oz. Saaz hops
Wuyeast 2124 Bohemian lager yeast

k Crack your grains and place Gtout
. them in a grain bag. Pilsner
2. Add grain bag to 2 gallons
of cold water in a 3 gallon (or Pale Rie
larger) pot. Place over medium -~ Wheat Beer
heat. Bring temperature to ¢ ;
I70°F and hold for 20 minutes. Munich Dark Lager
3. Remove and discard grains and boil Extra Gpecial Bitter
Saaz hop$. remove pot from heat and steep
hops for 5 minutes.
4. Cool the liquid and use it to make up the volume of the kit. Top up with
water if necessary. Do not forget to add the pH adjustment package.
5. Pitch your yeast culture and ferment at 46-54°F. s

Your RIF should be ready for bottling in 6 to B weeks. With long lagering
* comes smoothness. rich complexity. and assimilation.

*“This recipe is for the 5 US*gallon (19 litre) kit Get in touch and well send you the
Canadian version. We have other recipes too—just ask.

http://www.thebrewhaouse.com info@thebrewhouse.com
: CANADA, WESTERN LUISA EASTERNUSA
Spagnol's Wine and Beer Making Supplies Ltd. Crosby & Baker g
. Tel: I-B00-663-0954 1-800-999-2440 (MA)
Fax: 1-888-557-7557 F I-BOO—SGG—EMQ (GA)
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From Russia, With Beer Christina Cavoli
With even poor-quality beer hard to find, Russians are turning to
homebrewing to satisfy their craving for a cold one.

6 Steps for Steeping Grains Cruig Hartinger
Creating a distinctive and personalized flavor for your extract beer
is easier than you think.

Extract Clones
We asked retailers for their [avorite clone recipes. Check out 15
recipes including clones of beers from Anchor, Pyramid, and Celis.

How Extract is Made Craig Bystrynski

It is the basis of most homebrews, but did you ever wonder how malt
extract is made? A look at how this underappreciated staple is created
as well as tips for its use.

3 Beers, 1 Mash Randy Whisler
How to use a traditional English brewing technique to make three
different beers from one original mash.

DEPARTMENTS COLUMNS
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g Back to the Old West at
Homebrew Directory Santa Fe Brewing Co.
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omething in the Air

hen T was in high school,

I knew a kid who was

afraid of germs. Not so
much that he wouldn't drink soda
from a can. But enough that if he
had just opened a soda and you
asked him for a sip, he’d give you
the whole can. Naturally, being
teenage delinquents, we liked to
take advantage of that situation
whenever it arose.

1 bring this up because I find
that I've been washing my hands a
lot lately, and frankly, I'm a little
worried.

My problem is that I'm on a
bit of a losing streak. Recently, |
brewed two lousy batches in a row.
The first one wasn't absolutely
unpalatable; it just had a pro-
nounced off-flavor. The fact is I took
some shortcuts that I shouldn’t have
when | brewed it, and I'm paying
the price. The second batch is
worse, and I'm not entirely sure
what went wrong.

Now I have the Two-Brew Flu.
I've talked to other brewers who
have had the same disease, and the
symptoms are all similar.

First you find yourself cleaning
the crumbs out of the toaster every
day. Then you run vinegar solution
through the coffemaker to get rid of
that ugly brown goop. Funny that
you never noticed it before.

When you cook, it only seems
natural to wipe down the counters
with iodophor solution before you
start.

One day you don’t have anything
else to do, so you haul the vacuum
cleaner into the kitchen and vacuum
the ceiling, just in case there are
any stray cobwebs up there.

And the constant hand washing.

My wife, of course, hasn't said
a word. She's acting like this is
completely normal behavior on my
part. In fact she’s been dropping
hints about all the germs hanging
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out in the living room carpet, not to
mention the wealth of microbes in
that messy garage.

I suspect that if she harbored
any concerns about the condition
of the kitchen after brewing, she's
not worrying about them at the
moment. She's probably more
concerned about whether I'll try
to dunk the leftovers in a mild
bleach solution before putting them
in the refrigerator. Or electocute
mysell trying to sterilize the stove
burners.

I'm also considering whether to
burn my “lucky” brewing shirt.

The question now is what to
brew next. Do I try the same recipes
over again, just to prove | can do it?
No. Those have been relegated to
the Hall of Losers. The recipes
themselves may be fabulous, but it
makes no difference. To me they're
Losers.

Do 1 brew something that I've
brewed before that turned out well?
That might be sensible, but what's
the fun in sensible?

No. | need a winner. That's why
| asked homebrew retailers across
the country to send me their best
recipes for clones of great beers,
The month’s cover feature includes
15 of the best. (Well, how did you
think we choose what stories to run
each month?) The story begins on
page 32. And be sure to follow the
recipe directions. IU's one way Lo
innoculate yoursell against the
Two-Brew Flu,

/zéf /sé'gns—g
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The
Return of
a Classic,

With

“p wry
Smile”
Rye Beer
Recipe

Available at Fine Retail Homebrewing Shops Everywhere!

“A Wry Smile”

recipe formulated by Mark Henry

1 Ib 6-row pale malt
2 1b rye malt

Heat 3 1/2 quarts of water to 160-175F. Mix in grains
“and stabilize temp at 148-155°F. Hold temp for 45
minutes to 1 bour. heat 6 guarts of water to 170-175F.
Dump grain into colander and slowly rinse grains with
‘6 quarts of water into your brew pot. This fiquid will
constitute much of your brewing liquor. Top up pot to
your normal brewing level. Proceed as normal.
3.3 Ib Coopers Light malt extract
1 b light dry malt extract
1 oz Liberty leaf hops (45 min)
1 oz Liberty leaf hops (5 min)
Coopers Ale yeast
1 Y4 cup dry malt extract (priming]

0G = - 1.039
16 = ~ 1.012

For more information on
gravities, 1BUs, and color on
this and other award-winning
recipes, please visit our web site at
www.cascadiabrew.com
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Tired of ABOVE THE REST Do you have
cleaning omeb rewing |avyeasttase
bottles? LA ST in your beer?

Call Now to Order 1-800-898-MALT

Free Catalog of Quality, Low Priced Homebrew Products

Complete Kegging Kit $139.95
New 5 Ib. CO2 Tank, Regulator, Air &
Beer Line, Connectors, Party Tap,
5 gal. Reconditioned Pop Keg
Fully Reconditioned Pop Kegs $29.95
Cleaned, Seals Replaced & Pressure Checked
These are great kegs!

- Call for Wholesale Prices -

CIRCLE 1 ON READER SERVICE CARD

ard of Ale

Hand-Blown Exotic Glassware
with Wooden Cradle Stand

$69 - Full Yard of Ale W/Stand
(420z. Over 3ft Long)

$49 - Half Yard of Ale W/Stand

250z.

$39 - Foot of Ale W/Stand

120z.

. Add $6 shipping & handling per item

Ilinois residents only add 8.25% sales lax

Method of payment:

Check American Express  Visa MasterCard
a O O a
Card No.__ Expires

For more information call (847) 567-3363
Lxcer Inc.
617A Dulles
Des Plaines 1L, 60016
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Pete Wolla
Tioga, N.D.

My brewpot is an old, copper
double boiler that I purchased at
an estate sale. After patching
some leaks with silver solder, |
found it was perfect for full wort
boils because it holds 12 gallons,

This pot, like similar ones
with copper coils coming from the
lid, was originally used to heat
large amounts of water before
water heaters and indoor
plumbing became common. Now
that it is my brewpot, it may have
been returned to a prior use, as
many of these boilers were used
for brewing during Prohibition,

Pete Wolla’s 12-gallon brewpot could
be a relic from Prohibition.

A FamiLy TRADITION!

Does your family brew
logether? Tell us about it
and send ys g3 picture.
There’s a cool BYO T-shir
In it for you. Send your
Story to Pot Shots, c/o
Brew Your Own, 216 F
Street, Suite 160, Davis,
CA 95616. Or send us
e-mail at edit@byo.com,
Be sure to include your
mailing address!

Keith Ludwick
Riverdale, N.Y.

About a year and a half ago my
wile and | moved from California to
New York City because of a job
transfer. New York
is a wonderful city;
there is a lot to do
and plenty of good
beer. We must have
tried dozens of
beers in several
microbreweries in
and around New
York City. The
Poconos, Catskill
region, and even
Long Island all
have several
brewpubs to
explore. Lile, in
general, is good.

Lately, though,

I have been

brewing my own
beer thanks to a

kit my wife got me
for Christmas.
Brewing in an
apartment in New
York City is not
exactly the ideal set-
up, but perseverance does over-
come, (I read with gusto “Overcome
Your Closet Anxielies,” the April

a pantry.
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Keith Ludwick dreams of one day
expanding his closet brewery into

96 BYO article on small-space
brewing!)

Because of kitchen size and
storage constraints for finished
homebrew, I only get to brew once
a month or so. Luckily, my wife has

allowed
me the
bottom
portion
of one
closet as
equipment
storage and
the bottom
of another
for finished
product. As
it is I end
up giving
much of my
homebrew
away Lo
friends, not
necessarily
out of gen-
erosity, mind
vou; I just
don’t have
the room to
keep it.
Kegging
equipment, 15-gallon mash tuns, or
all-grain? Forget it. Extract only in
an eight-gallon pot. | feel lucky if |

find the room to do a secondary
fermentation.

I read BYO with a chuckle
somelimes, Articles on building
huge carboy cleaners, beer engines,
or even making your own lap
handles remind me of a time when
I, too, used to have a garage. Right
now my tool chest does double duty
as a nightstand in my bedroom,.

A 20,000 BTU burner for wort? |
don’t think so. My gas stove takes
more than an hour to bring 2.5
gallons 1o a boil.

Despite all that is stacked
against me, I really enjoy brewing
and most of it turns out pretty darn
good. I enjoy the privilege of
selecting a recipe instead of an
actual beer, watching and smelling
the wort boil, and tasting what |
believe to be a good beer. The satis-
faction of partaking in your creation
is almost spiritual. Anyone who
brews already knows that.

My wile and I are looking for
a larger apartment now. One bed-
room just won’t cut it anymore. We
would be happy with two bedrooms
and a slightly larger kitchen.
Secretly | hope for a pantry/brew
closet. Maybe then I'll have the
room to expand my brewing to
lagers and kegs. One can always
hope.



NEW KETTLED EXTRACTS
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THE PERFECT START To ANY RECIPE

A special range of malt exirads for true enthusiost home
brewers. Designed specifically for extract recipe brewing where
the highest quality standards are required. These extracts are
made from 100% iwo row malted barley and have been
specially kettled for excess protein removal resulting in brighter
and clearer beers. The range contains the right levels of natural
malt nutrients required for high yeast activity and o sound
fermentation.

MasTER BLENDS
New Kettled Extracts are perfect for combining with Morgan’s
Master Blend Specialty Exiracis or grains to make the best
. extract recipe beers.

-
gty |

ey | ALSO AVAILABLE: Beer Enhancer,

Wheat Malt, Caramali, Chocolate
' Malt, Dark Crystal Malt and
| Roasted Black Malt.

Reape Data Base
To complement this new range of exiracis, Morgan’s have set up
a comprehensive recipe data base so that storekeepers or their
customers can have ready access fo heaps of recipes for all sorts
of beers. Available through Morgan's home page on the net or
by simply faxing us with your request.
Here are just some of our special recipes:

TRADITIONAL BEER STYLES
* Bodington’s Bitter ® Sam Smith’s Sweet Porfer ® Guinness

Extra Stout @ Theakson's 0ld Peculiar ® Fuller’s London Pride
* Morland’s Old Speckled Hen  Everard's Old Original

NoveLTY BEERS
© Smoked Maple Ale ® Apricot Lace Ale ® Home Style Honey
Light  Triple Sin Stout ® Woodmen's Hardy Siout ® Ancient
Chinese Secret Ale ® Bears Paw Chocolate Brown Ale
® Australion Sunrise Amber Ale

HOME PAGE
hitp://www.powerup.com.au /~morgans/morg_tochtm - EMAIL ADDRESS: morgans@powerup.com.au
TELEPHONE +61 7 3807 2648 FACSIMILE +61 7 3807 2732
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Dan Pleshek
President, Brewmeisters
Sherwood, Wis.

What do you do on a soggy
October Sunday aflternoon in
Sherwood, Wis.? The Brewmeisters
Beer Club got together and made 10
five-gallon batches of beer, each
with its own recipe and brewer. This
was all done in member Bill Haen’s
garage. We had (o leave the garage
door open despite the cold, damp
weather — 10 burners in a garage
at one time could make people a bit
light-headed. (We get enough of that
with homebrew. Our motto is “It
takes beer to make beer.”)

After cooling the wort, we mixed
all of the 10 batches of beer into a
100-gallon container. We pitched
two quarts of yeast (donated by
Barley Bob, brewmaster al Titletown
Brewery, Green Bay, Wis.). After a
vigorous agitation we divided the
contents among 10 carboys.
Everyone came with a different

recipe but left with the same.

At following meetings we found
that the beers tasted different from
one another, but we came to the
conclusion that the fermentation by all.

Club motto: "It takes beer to make beer.” This must have taken a lot of beer!

temperature was different in each
case, causing the flavor variations.
What do you call such a brew?
Wapatui Brew! A good time was had

ON THE CUTTING EDGE OF
DREWING TECHNOLOGY™

Liquid Bread Inc. wishes to
congratulate Oxynaterusers
Bob Gordush & Meleq Kacani

“Since I've been v
Oxynuter,"iermem

difference.”

Bob Gordash, Winner, ESB
LongShot 1997 Competition

Liquid Bread Inc.

2312 Clark Street Unit #8 = Orlando, FL 32703

407-888-3533 » fax 407-522-0902

hﬂp / / www.liquidbread.com * lbread@iag.net
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@ by Venezia & Company

With PrimeTab:

» No priming solution is needed

» No bottling bucket is needed

» No extra siphoning

* More carbonation control G {j

* Bottling is easier and faster

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

Ask for PrimeTab at your
local homebrew supply retailer.
Venezia & Company
6725 34th Avenue NW, Seattle, WA 98117
Phone (206) 782-1152 « Fax (206) 782-6766

Dealer inquiries only please,
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Hey'fa-vy’tzen
Dear Brew Your Own,
After reading “Hefe-
Weizen: Mostly Cloudy”
(May '98, BYO) I was still
left with a few questions
in my head. Whalt is the proper
pronunciation of all of the
different styles? I feel that this issue
needs addressing (o end the large
controversy that plagues today’s
beer drinking community.
Brian Laurain
Ferndale, Mich.

It's important to remember that
although the beer style of hefe-
weizen is Germanic, we're "Merkins
and we can pronounce il any dang
way we want!

Seriously, the trouble with trying
to determine the exact pronunciation
of hefe-weizen is thal even the
Germans pronounce it differently
according to region. Much as we
have our regional pronunciation (go
pahk the cah in the gahrahyj...). so do
the Germans. Austrians, and Swiss.
In some places the High German pro-
nunciation of “hey-fa-vytzen” is used.
In others it is referred to as Wiessen,
or "Veezn," among other terms.
Probably the most common American
pronunciation is “heffa vytsen.” a
version of the High German.

Dear BYO,

In the step-by-step procedure
for the Forest Falls Hefe-Weizen
(“Hefe-Weizen: Mostly Cloudy,” May
'98 BYO), is the water amount (5.5
gallons) correct? I think the amount
should be 1.5 gallons. Also, what
does kraeusen mean?

Steve McCann
Greenville, Del,

To end up with five gallons of
cold wort, you need at least 5.5
gallons of pre-boil wort, depending
on boil-off and trub formation
(unless you are adding additional
water to the fermenter, but a full
wort boil is preferable).

Kraeusen is simply the foam that
Jforms on the wort during primary
[fermentation. Kraeusening is the act

Mai]

of crealing sec-
ondary fermentation
or carbonation by
adding a small amount
of young worl to a fully
Sfermented wort. For more
information on kraeusening,
see "The Natural Way to
Carbonate” (Nov. '97, BY0).

A Chilly Reception

Dear BYO,

Just wanted to point out a bit of
what | consider misinformation in
the article “Lagering Without a
Refrigerator” (May 98, BYO). The
article states, “Ale yeast ferments
best at 50° I, lager yeast at 40° E." |
believe that both of these tempera-
ture recommendations are at least
10° F colder than they should be for
a generalized statement regarding
yeast fermentation temperatures.

In the ale category | would only
primary ferment perhaps a Scottish
ale around 50° F. As for a lager,
I don’t think I'd attempt a 40° F
primary — the lag time would be
endless.
Alan Pearlstein
Walled Lake, Mich.

The temperatures referred to in
the article mainly address secondary
conditioning. not fermentation.
However, pinpointing exact tempera-
tures for yeast isn't as easy as it
once was. A famous megabrewer
Sferments its "lagers” at 65° E Fine
“lagers” can be made with an ale
yeast fermented at 50° F. The opti-
mum temperature for fermentation is
very strain specific. A good but very
general rule of thumb is 65° to 70° F
Jor ale yeast, 50° to 60° F for lagers.

Wine Whine?

Dear BYO,

Upon receiving the April issue
of BYO I was astonished, amazed,
and eventually pissed off at how
many pages in your “beer brewing”
publication were devoted to the
making of wine. I subscribed to

Burew Your Own  July 1998



your magazine believing that it
was a magazine devoted (o the art
of making beer, not wine. | mean
doesn’t it say so right on the

cover of the magazine? 1 | were
interested in making wine, I would
have subscribed to a magazine
devoted to winemaking.

I hope that this is not going to
be a continuing trend for your
magazine. As a subscriber 1 would
feel that I had been ripped off and
deceived!

Steven B. Guyol
San Diego, Calif.

Forcing the Issue

Dear BYO,

I've got what might be one of
those dumb questions, but here
goes. I'm a recent convert to the
Cornelius kegging system and since
I hate to do things without a clue |
bought a little how-to pamphlet on
Cornelius kegging.

My question revolves around the
topic of forced carbonation. The
pamphlet states that to keg your
beer, apply 28 to 30 psi of pressure,
and then rock. A recent issue of
BYO alluded to cooling the beer
under pressure, and then shaking it.

Which is the best method?

David Bruce
Mansfield, Ohio

Carbonating in a soda keg can
be problematic because the only
surface area for dissolving the
carbon dioxide is the relatively
small headspace above the beer.

Rocking the keg with constant
head pressure in the 28 to 30 psi
range will help the carbon dioxide
dissolve faster by providing more
contact space between gas and beer.
But make sure there isn'l any air in
the keg or you will be helping that
dissove in your beer as well. Also,
although Cornelius kegs are rated
to about 60 psi, never fill them
above 50 psi.

Once your beer is carbonated,
turn off your carbon dioxide source,
release the head pressure on your
keg, and then set your serving
pressure. If you leave the keg at
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30 psi, it will overcarbonate and
create foaming problems.

Cover Girl

Dear BYO.

I have been a subscriber since
the magazine first started. | read it
cover to cover. The cover of the May
98 issue reminded me of a former
favorite magazine that 1 used to
“read” cover to cover. As such, |
caught myself scouring the cover to
find the hidden rabbit head. Or
should I have been looking for the
hidden hop head? I did not find any
hidden object. But it was fun to be
on the search once again. Are you
considering hiding objects in your
covers?

Duane Bavinka
Waukesha, Wis.

Dear BYO,

My husbhand and 1 both enjoy
reading your magazine. We brew
together and enjoy discussing arti-
cles and trying new recipes. Thank
you for the tasteful, professional
coverage of topics pertinent to the
homebrewer.

I was a little confused when |
saw the cover of the May issue.
What does

a naked,
makeup-
caked
woman
have to do
with “au
naturel"?
If you are
trying for
the Adam
and Eve
look, where
is Adam? If
sex sells, I'd like to see a naked man
on the cover — after all I am the one
who paid for the subscription.
Looking forward to seeing
[uture covers.

Eve, meet your Adam
(September "95 BYO).

Jill Clark
Hailey, Idaho

Dear BYO,

What's not to like about a preity
woman and a hefe-weizen? The
cover of the May issue is one of
your best yet, much better than the
fat man in the bathtub. Most people
who take the trouble to write are

Calendar Girls

Dear BYO,

I have just had the chance
to view the cover of the May
issue of BYO. Your editor, Mr.
Craig Bystrynski, in his last
paragraph of “Editor’s Note”
states, “If you don't like the
cover, it's Carl’s fault.” Carl,
you are a publishing wizard!
Now it is time to move on and
create the first ever BYO
Calendar! Just think of it...if
you use the “cover girls™ from
your May '98, November 97,
and February 96 issues, you
have one-quarter of the calen-
dar finished. Think about it. It
would go nicely with my BYO
mouse pad!

Rich Tews
Villa Park, Tl
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usually reacting negatively
(remember the Bill Clinton cover?),
so I expect you'll get an avalanche
of mail on this one. I just thought 1
would give at least one vote of
approval,
Rick Sullivan
Henryville, Ind.

Amylase Advice

Dear BYO,

In the May issue of BYO, there
were a few items that raised my
interest plus a bit of apprehension.

In the mail section one sub-
scriber suggested adding amylase at
the beginning of the fermentation to
get a lower [inal specilic gravity.

Be very careful if you use this tech-
nique. Because amylase breaks
down complex carbohydrates into
simple sugars, I have found that
beers bottled for more than six
weeks will become overcarbonated
and eventually will develop danger-
ous carbonation levels. Instead I
recommend that my customers
“mash” the malt extract at 150° to
152° F with the amylase for 30 to
45 minutes to get a less dextrinous
wort, thereby getting a lower final
gravity. And since the amylase is
denatured by the boil, it will not
result in overcarbonation.

Also, in “Hefe-Weizen: Partly
Cloudy™ the author discusses
putting boiling hot wort into a bot-
tle, capping, cooling, then opening
and pitching the yeast into the solu-
tion. I have had poor experiences
culturing up this way since the
solution was in a vacuum (once the
bottle cools) and there is no
available oxygen, which the yeast
desperalely needs for growth. | per-
sonally recommend after cooling the
bottle to drape an alcohol-soaked
(150 proof or higher) paper towel
over the bottle neck. Then carefully
lift the cap slightly with a bottle
opener and let the bottle suck air
into it through the towel. Shake the
bottle vigorously, then repeat the
towel technique. Do this three to six
times until the bottle will no longer
suck in air. Now you have a wort
that is properly aerated and will
supporl a vigorous yeast growth. Or

better yet use an O, injection sys-
tem available through homebrew
stores.
Kurt Meyer
U-Brew-it & The King George and
Riverwalk Brewery
Augusta, Ga.

Care is indeed needed when
using amylase. Adding it to
the mash gives you increased

Jermentability, but not as much as
adding it to secondary conditioning.
Be very careful that you have hit
the end of fermentation before you
bottle to avoid overcarbonation.

A Peck of Porter Peppers

Dear BYO,
n “Design a Brewer’s Garden”
(May "98 BYO) you mention using

CLEAN LIKE THE PROS!
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and other garden fare. Check out
“Spice Up Your Brew,” September '95;
“Perfect Porter,” January "97; and

“In Search of the Great Pumpkin,”
November '95. Back issues can be
ordered by calling (530) 758-4596.

pumpkin, peppers. and spices in
beer. Could you tell me where to
find recipes?
Sue Everson
York, Maine

Funny you should ask. This
month’s Recipe Exchange features
several garden herbs. There are also
several past issues of Brew Your Own
that have covered the use of spices

Mead Maker

Dear BYO,
I've been told that one of your

VINOTHEQUE U.S.A.

New Brewery
product &
lines BOP !
introduced support!
and
always ’
available! J
1/>-Liter Amber - Melvi;:o i
Flexicap Bottle Pressure Bottler

Ingredients

for beer & wine Hops:
* Filters, pads and accessories * Pellets, Plugs, Leaf, Extract Oil
* Huge assortment of Grains:

hardware

* Demijohns to |5 gallons

* Largest supplier of wine
concentrate

* New Hard Cider kits

* E-Z Brew Beer Recipes

* Better Brew Beer Recipes

* Harrington (Canada)

* Hugh Baird (UK)

* Ireks (Germany)

* DeWolf-Cosyns (Belgium)

* Scotmalt (Scotland)

* Briess (US)

* Golden Promise, Chariot,
Specialties and Organic

Belgian items a.l:c; available! Fresh Malt Extracts from over |2 sources!

Sales to licensed retailers and breweries only!

VINOTHEQUE U.S.A.
 email:vinous | 9@idt.net * web: www.vinotheque.net
1-800-481-VINO (845¢) » FAX: |-800-635-0035 * Marlboro, MA |
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readers, Al Dubinsky, brews mead
for passover (April '98 BYO). | was
chatting with a social worker, who
does a lot of charity work for a
Jewish old age home here in South
Alrica. He told me that some time
ago a local bloke used to brew and
sell mead for Passover, and pass the
profits on to the organization in the
form of a donation. Since that mead
guy has passed on, the social work-
er thought that it would be a good
fund-raising and occupational ther-
apy opportunity to get the residents
of the home to brew and sell kosher
mead annually. Unfortunately
though, the recipe has been lost.

So your article seemed to hit the
nail, except for one small snag —
still no recipe.

Joe Malkin
South Africa

For a fruit mead check out the
Elderberry Melomel in this month's
Recipe Exchange (page 12). If you're
looking to brew a basic mead, use
the following:

* 1/2 tsp. acid blend

» 1/2 tsp. gypsum

* 5 lbs. honey (clover or wildflower)

* Yeast (Red Star active dry yeast
Jor wine is certified kosher
including Passover)

Air Relief Valve

Dear BYO,

Where can 1 find a replacement
air relief valve for my keg? The
markings on the side of the soda
keg said “Multiplex Company,

St. Louis, Mo.” and the valve is
11/2 inches high in the toggle up
position. It has a gray plastic,
hex top and a gray toggle with a
raised “S” (like Suzuki) on both
sides. The rubber stopper at the
bottom is missing. I checked with
my local homebrew supply store
where I obtained the keg but
we had no luck with any of his
catalogs.
C. Adams
Highland, NY

We checked with several sources
who were unable to provide an
answer. Readers, any suggestions?



A Summer Tonic

by Scott R. Russell

very once in a while the
same old beer just doesn't
cut it. Malt, yeast, hops,

malt, yeast, hops, blah, blah, blah.
No, I don't really mean that,

of course, but I do sometimes wish
there were an infinite variety

of traditions and ingredients. So
sometimes I brew new things just
because they're new, regardless of
what 1 think they'll be like. Or
whether I will like them. Just to
prove a point. Most of the time,
frankly, I'm disappointed by the
results. I mean, it usually is okay,
usually drinkable, often even
good, but rarely is it special.
Maybe I'm growing jaded.

Ingredients:

e 2 Ibs. pale malt

* (0.5 1b. medium crystal malt,
50° to 60° Lovibond

* 0.5 Ib. malted wheat

¢ 6 Ibs. unhopped light dry malt
extract

1 oz. Fuggle hops (4% alpha
acid) for 60 min.

¢ 1 oz. Northern Brewer hops
(7% alpha acid) for 45 min.

* 0.5 oz. dried fresh yarrow
flowers

¢ 1/s oz. dried fresh savory

e 1/8 0z. dried fresh thyme

* 0.25 gal. English ale yeast culture
(Wyeast 1098, for example)

s /3 cup corn sugar for priming

e 1/3 cup light brown sugar for
priming

Step by Step:

Heat 1.25 gal. of water to
165° E, crush your grains, and add
them to this water. Hold the mash
at 152° T for 75 min. Run off the
liquid and sparge with 2 gal. of
water al 169° F.

To the run-off in the kettle

Take the traditional IPA. English
or American, either way, after a
while an IPA is just an IPA. Now
don’t get me wrong; IPAs are
wonderful beers. The blend of rich,
malty beer and hoppy, bitter aroma
is good for the soul. But try to sam-
ple more than four or five different
IPAs over the course of a few days
and they really do tend to run
together. Eventually they just
need something different.

This recipe for a YPA (Y for
yarrow, one of the principal flavors)
came Lo me one summer afternoon

YPA
(5 gailons, partial mash)

add the dry malt extract, then heat
to boiling. Total boil is 60 min. Add
the Fuggle hops and boil 15 min.
Add the Northern Brewer hops
and boil 45 min. more. Turn off
the heat and add the yarrow,
savory, and thyme (in a bouquet
garni or fine mesh bag). Steep 30
min. as the wort begins to cool.
Remove the herbs and chill the
worl in an ice-water bath. Add to
the fermenter after 60 min., along
with enough cold, pre-boiled water
to make 5.25 gal. At 68° F pitch
the yeast culture. :
Ferment near 65° F for 10
days, then rack to secondary
and age an additional 10 to 15
days. Prime with a mixture of corn
sugar and brown sugar, bottle,
and condition cool (50° F) for
three weeks.

Alternatives:

All-grain brewers: Increase
the grain bill to 10 lbs. pale malt,
0.75 Ib. crystal, and 0.75 Ib. wheat.
Use 3.75 gal. of mash water and
sparge with 5 gal. of sparge water,

Recipe Exchange

after mowing the
lawn. Yarrow, thyme.
and savory have spilled
out of my wife's herb
garden to become part
of the lawn in one place,
and they inevitably get
mowed along with the
dandelions and weeds that
pass for grass. The aroma is
amazing. One day after mowing, as
| sat there sipping a very well-made
local, commercially brewed pale
ale, the aroma of hops, malt, and
herbs mingled and I couldn’t get to
my notepad [ast enough to write
down my latest brainstorm. And
here it is.

Temperature and time are the
same, as are the hop schedule and
additions, but plan your boil to
reduce the volume to 5.25 gal.
Chill as quickly as you can after
steeping the herbs.

All-extract version: Steep the
crystal and wheal as above in 2
gal. of water and gradually heat
to 170° E, then remove them.
Increase dry malt extract to 7 lhs.
and add 1 cup light brown sugar
to the boil as well.

Herbs: The hops used in this
recipe are for flavor and bitterness
only. Aroma hops, a necessary
part of an IPA, are replaced by a
selection of very aromatic herbs
from the garden, used essentially
as dry hops. The combination
given here is what 1 prefer, but of
course you may use anything you
like. This does have a bit of a
medicinal aroma at first, but it
mellows after a few weeks in
the bettle. If you really want a
fresh aroma and zing, use these
herbs (or some additional) in the
fermenter or secondary.

Brew Your Owx July 1998 m



Recipe ExChan__{}e

Reader Recipes

Elderberry Melomel (Fruit Mead)
(3.5 gallons)
A very delicious and “reportedly
healthful” adult beverage.
Mike Mulhern
Camarillo, Calif.

Ingredients:

* 11 Ibs. desert wildllower honey
(uncooked)

* 1 tsp. acid blend

* 1 isp. gypsum powder

* 4 tsp. yeast nutrient

* 8 oz. rehydrated elderberries,
brought to a boil to sanizitize

* Red Star active dry yeast for red
wine

Step by Step:

Add honey, acid blend, gypsum,
and yeast nutrient to 3.5 gal. water.
Boil 15 min., skimming top froth.
Chill to 75° F and pitch yeast.

Ferment at 65° to 70° F for 10
to 14 days. Rack to secondary, add
elderberries, and ferment one
month. Bottle and store for at least
6 to 12 months.

Mexican Red
(5 gallons, extract with specialty
grains)

A spicy brew that makes you
feel like you've gone South of the
Border.

Don Bower
DLB Vineyards
Columbus, Ohio

Ingredients:

* 8 Ibs. Edme Microbrewery Series
light malt extract

* 1 Ib. crystal malt

= 1 isp. allspice

e 1 tsp. chili powder

® 1 {sp. cinnamon

e 1/2 {sp. ginger

* 2 oz. Hallertauer hops (around 4%
alpha acid): 1 oz. for 60 min., 0.5
oz. for 30 min., 0.5 o0z. for 10 min

* Edme dry ale yeast

* 2/3 cup corn sugar for priming

Step by Step:

Place crystal malt in a mesh bag
in 2 qt. of water. Steep for 20 min. at
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155° F. Discard grains and add 2 gal.
walter, mall, and spices. Bring to a
boil and add 1 oz. of hops. Total boil
is 60 min. Boil 30 min. and add 0.5
0z. hops. Boil 20 min. more and add
remaining 0.5 oz. hops. Boil 10 min.
more. Remove hops, cool, transfer to
fermenter. and top up to 5 gal. Pitch
yeast at 75° K

Ferment between 65° and
75° I for five days. Transfer to
carboy with air lock. Ferment five
to 10 days. Rack to secondary and
condition for two to three weeks.
Add priming sugar and bottle. Age
two weeks to carbonale.

0G = 1.050 to 1.052

FG =1.008 to 1.014

24 Carat (California) Common
(5 gallons, extract and speciaity
grains)

I brewed this beer in the sum-
mer and experienced ambient
temperature rises to more than
70° F and still got rave reviews.

Rob Greenberg
Parsippany, N.J.

Ingredients:

¢ 12 oz. English crystal malt, 60°
Lovibond

* 4 0z. American toasted malt

* 4 0z. cara-pils malt

¢ 0.6 lbs. Mid-America Stone Light
liquid malt extract

* (.85 oz. Chinook hops (11.8%
alpha acid) for 60 min.

* 2 0z. Cascade hops (3.5% alpha
acid): 1 oz. for 30 min., 0.5 oz. for
10 min., 0.5 oz. at end of boil

* Wyeast 2112 (California lager)

* 34 cup corn sugar for priming

Step by Step:

Add grains in grain bag to 2.5
gal. cold waler. Bring to 180° F and
remove bag. Bring water to a boil
and add malt extract and Chinook
hops. Total boil is 60 min. After 30
min. add 1 oz. Cascade. Boil 20
min. more and add 0.5 oz. Cascade.
Boil 10 min. more and add last 0.5
oz. ol Cascade. Remove from heat.
Cool to 90° F. Top up with room
temperature water to make 5 gal,
Cool and pitch yeast at 70° K.

Ferment for seven days.

Transfer to secondary and age for
28 more days. (Ferment and age at
60° to 65° F, but don’t worry about
temperalture spikes; this brew is
very forgiving.) Bottle and condition
for three to four weeks.

Lucy Girl Pale Ale
(5-gallons, all-grain)

This American pale ale is the
one homebrew we always keep on
hand. The hops jump out of the
glass and stay with you right to the
end. The finish is clean, crisp, and
refreshing.

John and Keli Hinson.
Athens, Ga.

Ingredients:
* 9 lbs. American two-row pale malt
* 8 oz. crystal malt, 20° Lovibond
* 2 oz. crystal malt, 120° Lovibond
* 8 oz. cara-pils malt
* 4 oz. Victory malt
* 2 oz. wheat malt
* 1.5 oz. Perle hop pellets
(8.2% alpha acid): 1 oz. for 60
min., 0.5 oz. for 30 min.
* 3 oz. Cascade hop pellets
(5.5% alpha acid): 1 oz. for 15
min., 1 oz. at end of boil, and
1 oz. dry-hopped in secondary
® 1 tsp. Irish moss
* 2 tsp. gypsum, added to mash
water
* Wyeast 1056 (American ale)
* 3/4 cup corn sugar for priming

Step by Step:

Mash grains at 154° F for 60
min. Sparge with 5.5 gal. ol 170° F
waler, and top up with enough water
in the kettle for a total of 6.5 gal.

Bring to a boil and add 1 oz.
Perle hops. Total boil time is 60 min.
Boil 30 min. and add remaining Perle
hops. Boil 15 min. more, then add
Irish moss and 1 oz. Cascade hops.
Boil 15 min. more, remove from
heat, and add 1 oz Cascade hops.
Steep for 10 min. Cool wort to 70° F
and transfer to primary. Pitch yeast.

Ferment seven or eight days.
Rack to secondary and add 1 oz.
Cascade hop pellets. Ferment for two
more weeks, then prime and bottle.

0G = 1.060

FG=1018 =



“Help [J[e, Mr. Wjzard”

Feeling the Chill of Beer Storage

Wr, Wizl

| have been brewing my own beer
for a short time and have just begun
kegging it. | have three kegs but just
enough room in my keg refrig-
erator for two. Does it matter
if the beer is primed, carbon-
ated, and aged in the keg at
room temperature and then put
in the fridge when ready for
dispensing? | brew only ales.
Gordy Hannula
Nisula, Mich.

ottle- and keg- Eﬁ*
conditioned ales
must go through sev-

eral key steps before they can
be refrigerated and enjoyed.
The first step is Lo estimate
the volume of beer and to add
an appropriate amount of
priming sugar for carbonation.
Most brewers use less sugar 1o
prime an equivalent volume of
beer in a keg compared with
bottles. After the beer is primed
and the container sealed, it
should be transferred to a
suitable environment for the
carbonation or conditioning
step. The normal temperatures for
conditioning range from 55° to 70° F
for ale and 40° to 55° I for lager.

During conditioning the yeast
produce carbon dioxide from the
priming sugar and also mature the
beer flavor by absorbing butter-like
diacetyl and green apple-esque
acetaldehyde molecules and
converting them into Mavorless com-
pounds. These changes are good
changes and will oceur in seven to
14 days in ales that are stored in
the 55° to 70° F range. Lagers will
take longer and use a different
procedure, but your question is
about ales, so | will stick to ales!

Once the good changes brought
on by conditioning have occurred

there are other changes that will
begin to occur that may have a
negative effect on your beer’s flavor.
The first bad thing to come will be
yeast autolysis (yeast death and
decay). Autolyzed yeast not only has
an unpleasant flavor but the intra-
cellular goo that is excreted
during autolysis is rich in
enzymes and nutrients. Some
of the enzymes secreted,
such as proteases, dam-
age beer foam. Others,
specifically esterases,
change the aroma
of fresh beer. As
far as the nutrients
released from
decaying veast cells
go, they make great
bacteria food. In fact
many commercial
breweries continually
purge veast that set-
tles to the bottom of
aging tanks. This
practice is used as a
preventive measure
against bacterial
growth.
Another change
that will eventually
occur in beer is oxida-
tion. Although minimizing oxygen
pick-up during beer transfers and
beer packaging will reduce the rate
of oxidation, oxidation is inevitable.
In the early stages of oxidation, beer
takes on a wet paper or wet card-
board aroma that some American
imported-beer drinkers have learned
to love! As the beer oxidizes more, it
begins to smell like honey and even-
tually takes on aromas typically
found in sherry and over-ripened
dried fruits such as raisins and
prunes. Beer drinkers [ond of the
rich flavors found in aged barley-
wines, Belgian strong ales, and the
like are responding positively to oxi-
dation, but in most beers oxidation is

definitely considered a defect.

These negative changes can be
delayed by minimizing the amount
of yeast that is transferred into the
bottle or keg, minimizing oxygen
pick-up, and by using cold storage
temperatures. If you store your kegs
al room temperature before tapping,
they may taste great for two to three
weeks and begin going downhill
after that period. If they are refriger-
ated after conditioning, they can last
for months and still taste great.

| recently got an old refrigerator at
a garage sale. Armed with a fancy ther-
mostat, I'm ready to brew some lagers.

| normally use Wyeast smack
packs that | grow up in an Erlenmeyer
flask to make my starter. Should the
smack pack and starter be “fer-
mented” at the same temperature as
the lager will be fermented? Should
the carboy be allowed to start its
fermentation at a warmer temperature
before it is placed in the fridge to
ferment at lager temperatures?

I've been using about 50° F for a
fermenting temperature in the fridge
and cooling to the upper 30s once
fermentation is complete for lagering.
What temperatures would you suggest?

Mike Oberbeck
Westminster, Colo.

here are two different schools
I of thought when it comes to

lager yeast propagation and
fermentation. The traditional
approach is to propagate the yeast
and begin fermentation at lager
fermentation temperatures, This
method results in a slower propaga-
tion rate and also tends to start the
fermentation off a bit slower com-
pared with warmer propagation and
initial fermentation temperatures.
Proponents of this method argue that
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the finished beer tastes belter.

The other school of thought basi-
cally argues thal warmer propaga-
tion gives better cell counts at pitch-
ing time and that a warm start to
fermentation gets things off to a vig-
orous start. This reduces the chances
of a bacterial problem. Although
these are both strong arguments,
opponents to these methods cite
studies showing an increase in fruity
aromas in lager beers produced
using these warmer temperatures.

Some brewers use a blend of the
two philosophies. They propagate al
warm temperatures, usually around
68° F, and carry out the entire
fermentation at cool temperatures,
typically between 46° and 54° F,

When it comes to lagering, there
are also several different practices
used around the world. The world’s
largest lager brewer, the one with
the Eagle trademark, ferments its
beer near 55° F and holds its flag-
ship brand at the same temperature
for its three-week kracusen process.

The idea behind this is that the yeast
still have work to do and cooling the
beer to very cold temperatures will
drastically slow the metabolic activi-
ty of the yeast. Other brewers slowly
cool the beer from around 50° I to
32° I over several days to allow the
veast to finish its work and to start
the beer’s clarification process. Other
brewers quickly cool their beer from
50° F to 32° F and have the “don’t
waste time” philosophy.

One lagering method that is
gaining in popularity, especially in
FEurope, is to warm the beer to
68° F after fermentation for an
accelerated diacetyl rest. After
about two days the beer is then
chilled to 32° F for lagering. In a
commercial brewery tanks are
designed to cool beer, not heat it up,
and this method requires special
equipment. However, at home it is
easy enough to carry a five-gallon
carboy from one spot to another to
change the beer's temperature, so
it'’s easy to try this method at home.

Forget about

washing bottles!

Get the Handy, Reusable 21/2 gal.
Medicine Rock Keg System!

All of these methods of propa-
gation, fermentation, and lagering
are used successfully by commercial
brewers and homebrewers to make
good beer. The method of choice real-
ly depends on which one seems to
work best for the individual brewer.

My personal preference is to
propagate lager yeast at 68° F and
conduct the entire fermentation at
50° I. When the beer is about
2° Plato (eight to 10 specific gravity
points) higher than the terminal
gravity, | transfer it to a soda keg and
allow the beer to naturally carbonate
at 50° F for four days. Then I cool the
beer to 39° F for 10 days and finally
cool the beer to 32° F for two weeks.

N Wizal

Is there anything | can do to
increase the cell count of my starters
without increasing the volume of the
starter? | have read that magnetic stir
plates increase the cell count, but is it

NORTHWESTERN
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Check out our wide range of
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a2 U2 gal. keg, keg cap assembly, extra seal and hand
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brew a b gal. batch, you'll be done in a flash.
Call 1 800 6825228
Medicine Rock Division
See our web site @ www.medicinerock.com
email: medicinerock@eaglepeak.com
Dakota Supply, HCR 2 Box 2A, W. Hwy 212, Gettysburg, SD 57442

Flavors, Soft Drink Extracts & More...

Wholesale inquiries or
for a retailer near you.

1-800-466-3034
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a significant increase?
Jim Bordine
Frankfort, Mich.

ropagating yeast is like
growing any other life form;
you need to provide a
good environment and a supply
of nutrients. Growing yeast is
relatively simple on a small scale
and becomes more difficult as the
size of the propagalor increases.

The essentials of yeast propa-
gation must include a pure strain of
yeast. This means there should be
only one strain of yeast present in the
starter and no bacterial cells. If
unwanted yeast strains or bacteria
are present, they will be propagated
along with the yeast you really want
to grow. The only way to really know
if you are starting with a pure culture
is to have a laboratory. Since most
homebrewers don’t have labs in their
basements, it is common to rely on
the skills of a reputable yeast supply
lab and hope everything goes well.
Fortunately for American homebrew-
ers there are several excellent yeast
suppliers around the country.

After acquiring a yeast strain to
propagate, you need an appropriate
nutrient media. Lucky for us brew-
ers, wort is the perfect media for
growing yeast. Wort contains amino
acids for protein synthesis, nucleic
acids needed to synthesize DNA and
RNA, essential vitamins and miner-
als, essential fatty acids for mem-
brane growth, and an abundant sup-
ply of fermentable sugars. The three
most important points to note
regarding propagation wort are spe-
cific gravity, hops, and sterility.

The healthiest yeast is produced
from moderate wort strengths, usu-
ally in the 1.040 to 1.050 range. If
the wort gravity is too high, then
the ethanol concentration can reach
levels that begin to damage the
yeasl. If the gravity is too low, the
growing veast soon run out of food.
Hops should always be added to
propagation worts to suppress the
growth of certain beer spoilage
organisms. Although hops do not
suppress the growth of all bugs,
they do prevent the growth of many
that will grow in wort and beer. The

third point to remember is sterility.

Always boil the propagation wort
for at least 30 minutes and store it
in a clean and sanitized container.
The best method is to sterilize the
wort in the propagation container
— canning jars and a pressure
cooker work well for this method.

Once you have yeast strain and
a sterile, hopped propagation wort
in hand, it is time to start the

propagation. If you're starting with a
concentrated liquid starter, use
approximately one part starter Lo
100 parts of worl. After inoculating
the wort with your starter, it is time
to set the environmental conditions.
Yeast grows fastest and produces
higher cell counts at higher tempera-
tures. If you are aflter high cell
counts, conduct the propagation at
75° to 85° F for ale strains and 65° to

Buff
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Mr. Wjzard

75° I for lager strains. Although
these temperatures will stimulate
rapid growth, they may lead to the
production of funky flavors, so it is
important to pick a temperature that
produces a good flavor with your
particular yeast strain.

The next important growth fac-
tor is oxygen. Although yeast grown
in full-strength wort (1.040 to
1.050) always produce energy

through fermentation (as opposed to
respiration), they still require oxy-
gen for the synthesis of sterols and
fatty acids. These compounds are
the foundation of new cell walls,
When yeast are growing they must
produce a lot of new cell walls.
Oxygen can be infused into the
growing yeast with an aeration stone
or can be absorbed from the atmos-
phere. On a large scale the only way

which to judge their own
brewing efforts. I offer these
classic Fuller’s Ales as your
“benchmark™ ales.

Reg Drury
Fuller’s Brewmasier

“Sure my kettles are bigger...
..But How are My Ales ?”

Everyone needs a measure by

FOR A FREE BIER BARON'S GIFT CATALOG CALL 1-800-589-2437
SEND E-MAIL TO BREWMASTER REG DRURY AT info@paulaner.com
imparied by PNA - Purvevors of the Workd's Finest Ales - Englewood, €O
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to provide the yeast with adequate
oxygen for maximum growth is
through some sort of direct injection,
However, small-scale propagations
can absorb enough oxygen from the
almosphere for good growth, For this
to occur, the propagator must not be
equipped with an air lock. Sterilized
cotton wads have been used for more
than 100 years in brewing labs for
yeast growth. The cotton wadding
allows oxygen to enter the propaga-
tion container but traps airborne
contaminants. Continuously shaking
or stirring the propagator dramati-
cally increases the absorption of
oxygen into the worl and increases
the yeast cell density. Magnetic stir
plates and shaker tables are the two
most common ways ol incorporating
atmospheric oxygen into growing cell
cultures used in labs. Shaken or
stirred propagation really does make
a big difference in the cell count of
the slurry.

The last key point to remember
is to transfer the growing yeast into
a larger container every couple of
days to maintain adequate nutrient
concentrations for continued
growth. The rule of thumb used in
many hrewing labs is to increase
the volume tenfold every two to
three days until enough yeast has
been produced for brewery use. In
the event you produce enough yeast
to use in your home brewery but
are not ready to brew, simply store
the veast between 32° and 40° %
The yeast should stay alive and well
for up to a week under these condi-
tions and will still be good enough
Lo brew with [or two weeks, B

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

Mr. Wizard, BYO's resident expert, is
a leading authority in homebrewing
whose identity, like the identity of
all superheroes, must be kept
confidential.
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Brewer: Daniel Rothman
Brewery: Cougan’s Brewery and
Grill, Glendale, Ariz.

Years of experience: Eight
Education: Several short courses
and on-the-job experience

House Beers: Responsible for
maintaining a revolving program of
eight to 10 beers on tap

Temperature program mashing,
or step temperature mashing, is a
process in which the mash tempera-
ture is increased in controlled steps.
Most large breweries use tempera-
ture program mashing to maximize
the extraction of sugars and to
produce the most fermentable wort
possible.

Greater efficiency and greater
fermentability happen in this mash
because the mash is brought through
a range of lemperatures at which
both alpha- and beta-amylase, the
two main enzymes responsible for
saccharification (conversion to
sugars) of the malt during the
mash, are the most active.

Usually, homebrewers aren’t
interested in eking out the last bit of
efficiency from the grain. However, it
can be fun experimenting with this
type of mash for total fermentability.
The key to temperature program
mashing is to raise the temperature
of the mash over time. Homebrewers
can accomplish this in a [ew differ-
ent ways. You can prepare a very
thick mash al a rest temperature in
the 120° to 130° F range. then slowly
add boiling water to the tun while
mixing the mash to gradually raise
the temperature. But with this
method, the mash thickness going
from thick to thin can affect your

Tips fromt/e Pros

\lastering the Step Mash

Cougan’s Brewery and Grill

“Greater efficiency and greater fermentability happen in this mash...lt can
be fun experimenting with this type of mash for total fermentability.”

Brewer: Daniel Rothman

efficiency and amylase activity, the
very things you are trying to control
with this type of mash.

The best method is to either heat
your mash vessel or use a Recircu-
lating Mash System (RMS). Recircu-
lating systems do not heat the mash
itself but heat the wort from the
mash and recirculate it back into the

mash to raise the mash temperature.
One popular (and low-tech)
method is to heat your mash tun on
your burner. If you opt to do this,
make sure you continuously stir
your mash to prevent scorching.
There are two types of mashing
programs, a modified program,
usually known as the step mash,

The Tips

* Use a mash on the thinner side,
1.25 to 1.5 quarts per pound.

= Use a RMS system for best
results with this method.

= Use this method to create a
“lawnmower” beer, an American-
style light lager, using adjunct.

» Be careful not to scorch the mash.

: 1
Brew Your Owx  July 1998



COMPLETE BREWING SYSTEMS AND WELD-FREE
KEG CONYERSION KITS FOR THE HOMEBREWER

The Weld-Free Mash Kit allows the brewsr to
convert a keq into a brewing vessel without
welding. Simply drill 2 hole, remove the keg top
and install our Weld-Free Mash Kit.

Aleo avallable in Weld-Free configuration —
our temperature probe kit,

IN SEATTLE
(425)827-0670
www.beeronline.com

Our temperature probe face is designed to
simplify starch conversions in the mashing
process by color-coding.

alaptar through & 9/%-nah
a hola et e the kag.

18678 N. Hwy. 99
Acampo, CA 95220
209 §§4-9112

209)334-1311 fox

ALEXANDER'S superior malt extracts
are packaged for your convenience in
1.5 & 4 |b. cans.

Pale, Wheat, Amber, Dark, Lager, & Nut Brown

Custom extracts produced to brewer's specs
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Tips /rom tpe Pros

and the classic upward temperature
profile.

The step mash begins with brew-
house calculations to determine
what temperature the water needs
to be to mash in the malt at about
135° . A good liquid-to-grist ratio,
is important so the mash won’t be
prone to scorch when the vessel is
heated. A ratio of 1.25 to 1.5 quarts
per pound will be fine.

After the grain is all mixed in and
settled at 135° F, let the mash sit a
few minutes and begin ramping
(raising the temperature) to the first
step. The amount of time spent on
the ramp here isn’t important as
long as you don’t scorch the wort.
(There may be some caramelization
of sugars and darkening of the wort
il the ramp is too quick.)

The key here is the step. say
140° E. Raise the heat to this temper-
ature, then allow the mash to rest
here for 30 to 45 minutes. This
allows the beta-amylase to work. At
the end of the rest, raise the temper-
ature again, this time to 152° to
154° F, then rest for another 30 to 45
minutes. This will allow the alpha-
amylase enzyme to work. At the end
of the rest, ramp again to a final
temperature of 160° I to help reduce
viscosity. Then run off and sparge.

The classic linear temperature
program mash is best done with the
RMS system. Mash initially the same
as for the step mash, only with this
method there is no step or plateau.
From the 135° F initial temperature,
ramp up to 160° T over the course
of an hour and a half. Since this is a
25-degree rise in temperature,
you'll need to spend about 3.5 min-
utes at every degree on the way to
160° E. This is the classic method
and takes a bit more equipment and
commitment than the standard
single-temperature infusion,

Do you need to go to all this
trouble? Well, it’s certainly possible
Lo create a more fermentable wort.
But what about the flavor? Is it
better than infusion mash? There
is much debate on this Lopic. By
experimenting with one recipe and
two brewing techniques, you can
discover any flavor differences for
yourself. W



Who does your Homebrew Shopkeeper call

when he wants fresh stock fast?

‘ hances are your homebrew
retailer knows our number by

Our increased buying power
allow us to offer the lowest

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

The brewer's source for premium
products such as:  Briess ¢
Coopers ® Edme ¢ De Wolf-

prices 1o our homebrew retailer.
We ship anywhere in the country,
so even the smallest shop can get
anything the creative brewer or
winemaker requires, If there's a
product or ingredient vou want or
need but your brew shop doesn't

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

Always the freshest malt, hops and yeast
plus cleaning and sanitization supplies,
= instruments and accessories, For the
| winemaker we offer state of the art
Vintners Reserve and Selection Wine Kits.

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

Distribution to Retailers Only
463 Portage Boulevard
Kent, Ohio 44240
800 321-0315

Home Wine & Beer Trade
Association Member

BREWER'S WORKSHOP 4.0

for Microsoft Windows 3.1 & Windows 95

~ Look at the features!!
Completely open database, All AHA styles, Label-
maker, Automatic water calculations, Print preview,
Full file management, Inventory, Plus much more!

TKO .oftware

1011 Pebble Brook Rd.
. Cedar Park, TX 78613 -

(512) 918-9856
Dealer Inquires Welcome

Download a free demo!
hotp://www.io.com/ tko/

e ()

The Brewer's Workshop has been refined
with home brewer’s input since 1992. This
is the product you asked for!
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SABCO INDUSTRIES, INC.
‘KEG FULL (g;'”gl;EAT IDEAS’

SPECIALISTS

= Automated Brewing Systems
= Mash & Boil Kettles

= Fermentors & Burner Stands
= 5 Gallon Ball Lock Containers
m Parts and Components

= Custom Stainless Vessels

4511 South Ave., Toledo, OH 43615
Phone: (419) 531-5347/Fax: (419) 531-7765
email: sabco@kegs.com
Website: http://www.kegs.com

CIRCLE 34 ON READER SERVICE CARD

Barw Your Own  July 1998 m



by Christina Cavoli

Before arriving in Moscow, my
husband and I had been warned
that while imbibing alcohol was
certainly a daily tradition in
Russia, we should not expect to
enjoy kicking back with a nice bot-
tle of beer unless we were willing
to shell out big bucks for an import
at a Western-style restaurant.
Always eager to test such truths,
we purchased various local brands
at kiosks, with varying degrees of
success. Although production qual-
ity has come a long way since the
Soviet era, beer remains remark-
ably inconsistent from batch to
batch. In fact we were actually
reduced to pouring several truly
undrinkable beers down the drain,
an action I would have previously
considered unthinkable.

While it is widely accepted that

r o
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bread lines and Soviet thought-
police have been vanquished in the
new Moscow of the 1990s, some
stereotypes still linger. It is still
hard to imagine any self-respecting
Russian reaching for anything
other than a tumbler full of vodka
when it's Miller time. In 1997 the
average Russian drank 12 to 13
liters of beer, hardly worth
counting when compared with, say,
the 146 liters consumed annually
by a typical German.

Beer has never gained a
respectable foothold in the Russian
pantry, and with good reason. For
decades the Soviet-produced
Zhigulyovskoye was the only beer
available. Based on loose, forgiving
recipes, the quality of this beer
varied so greatly that consumers
could never be quite sure what

m
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they might taste after plunking
down a few kopeks for a bottle. To
add insult to injury, even this Soviet-
sludge was usually difficult to come
by. “No Beer” signs were often per-
manently affixed to shop windows,
and the expression itself came to
mean the expected shortage ol any
desirable good or service. “No beer,
right?” was the question heard in
regard to almost any product, from
tennis shoes to orange juice.

So it was with some surprise
that I spotted the familiar white
buckets, spigots, cappers, and cans
of malt extract lining the window of
a small Russian homebrewing shop.
Zao Konkord Master is located in a
pavilion of the former Soviet
Achievement and Exhibition Center.
This center, once a paecan to the
technical and agricultural accom-
plishments of the USSR, has become
a giant, bustling shopping mall with
stores offering every sort of mer-
chandise from leather boots to
washing machines. Russians with

money throng the pavilions, seeking
the latest offerings of merchandise
from the west. Konkord Master was
opened at this location in the sum-
mer of 1997 under the auspices of
the Russian beer manufacturer
“Konkord.”

Russian Homebrewing

The tradition of homebrewing is
far from a new phenomenon in
Russia. Natives have long fermented
their own Kvass, a mildly alcoholic
drink made with rye bread, and leg-
ends abound concerning homemade
Samoogon, a type ol moonshine
liquor distilled in the balconies,
back rooms, and dachas of the
Soviet citizenry. Beer, however, has
been left out, long considered a
drink occupying the lowest rung on
the ladder of alcoholic beverages.

But this perception seems to be
changing. Zao Konkord Master is
one of several stores in Moscow
now selling equipment and ingredi-
ents for homebrewing. Marina

- When In Russia...

hmmmmmmmuMﬂmm
‘Russian-speaking town, the following words and phrases may come in handy it
ywuamﬂmmamﬂmwnﬁrmﬂym

Svetloye Pive Light beer
MM Dark beer

‘Samogun Bussia.a moonshine, leg-

endary for its strength and terri-
ble taste |

Kvass Another traditional
Russian drink; a slightly sweet,
mildly alcoholic beverage made
from fermenting dark rye bread
and water.

Pivzavody Ijtera]iy, “beer
factory”; used to mean home-
brewing supplies

Hmyell Hops

Iﬂ'ﬂ Grain

Solad Malt
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Drozzhy Brewer's yeast
Pivaaya Pub, alehouse
Pivovar Br't_a&ver

Na Zderovye! Traditional Russian
toast, meaning “to your health!”

lastoinaya Pesnya Drinking song
Pohmyeleet To be hungover

Kieen-Kleenom 1Literally, “to wedge
with a wedge,” meaning “hair of
the dog that bit you,” the Russian
solution to dealing with a
pohmyeliye (hangover).

Zakyska Traditional Russian

appetizers served with beer or
vodka; usually salted fish, dark
bread, and pickled cucumbers.

Nikitina, the store’s saleswoman,
has been working in the homebrew-
ing store since it opened. She says
the equipment and ingredients lor
homebrewing have been in Russia
for about five years, but now the
hobby has gained real popularity.

Cusiomer Mikhail Perfilyev
began brewing beer about six
months ago. “I want to drink good
beer, not the kind I can buy at
kiosks,” he says. “1 can make better
beer than anything else I've tried.”
His wile adds that it is important for
a person to have a hobby, as well.
She doesn’t especially like beer but
has tried Perlilyev's beer and says it
seems better than store-bought bot-
tles. “His friends like it,” she says.
“No one can believe he can make
such good beer at home.”

Asked if there were any difficul-
ties in brewing beer at home, he
admits that at least half of his first
batch exploded. Nikitina says this
was because he used tap water
instead of distilled. a notoriously
bad idea. “The water here has God-
knows-what swimming around in
it,” she advises. “You really have to
use botiled or distilled water or else
who knows what will happen to
your beer.” When she turns away,
Perfilyev conflides that he still uses
tap waler because it is more conve-
nient; the explosions probably
occurred due to the high tempera-
tures of the Moscow summer.

Storage space is a problem. The
average Muscovite still resides in a
one- or two-room apartment, leav-
ing room for bottles of fermenting
beer only on the balcony or in the
hallway. Nikitina admits some other
customers have also complained of
bursting bottles in the summer but
says it doesn’t seem to slow anyone
down. “People want to drink good
beer,” she says. “They don’t mind a
tiny mess every now and then.”

Coming In From the Cold

So why the changing attitude
toward beer? “People have had a
chance to try various Western-style
beers, and they realize there are a
lot of differences among the styles,”
says Nikitina. “But buying these
products in the store is often very




expensive. Now they realize they
can make the same thing at home.”

Nikitina theorizes that there has
been a shift in attitudes about beer
since the collapse of the Soviet
Union. “Were you ever here during
Soviet times?” she asks. “Thank God
for that,” she nods to my negative
reply. “Back then, you could only
buy terrible beer. Nothing else was
available. It was a drink for alco-
holics,” she says, clucking her
tongue and snapping her finger at
her neck in the traditional sign of
drunkenness. “But now, it has
become a new trend to try different
beers, 10 select the type of beer that
complements different types of food.
Now drinking beer can be very
prestigious.”

Her ohservations seem war-
ranted. Take, for example, the Beer
Lover’'s Party. one of the 43 officially
registered Russian political parties
that vied for representation in the
1995 State Duma election. While the
stated basis of the party’s organiza-

tion may seem frivolous, it does
indicate a rather positive attitude
toward beer. “Our goal is to reduce
stress in society and to make people
feel better with the help of beer,”
said party leader Constantine
Kalachyov, quoted by Reulers at a
news conference. “People who drink
vodka are harsh and mean, while
people who drink beer are soft and
nice,” he said. “We want to put beer
drinkers in the Kremlin.”

Two glossy Russian magazines
aimed at professional brewers and
beer enthusiasts have recently
entered the market. The Beer
Counter had its first issue in the fall
of 1997 and includes articles about
different beer companies, competi-
tions. and pubs. For Those Who
Value Beer is a similar magazine,
presented in a tabloid format with
lots of photos of beautiful women
drinking beer. Among various
topics, this magazine covers
“Beerophilia,” providing tips for col-
lecting various paraphernalia, the

history of beer, recipes, and articles
on “Beer and Medicine” and “Beer
and Sex.” Both magazines have a
beer humor section containing the
usual sorts of Russian jokes that fail
to translate well, although the pic-
ture of the Mir space station flying
with a keg of beer attached to the
top may provide an insight to the
uneven performance of last year.
According to a poll by the
Russian advertising agency Aurora,
consumers with a higher education
make up the largest percentage of
those who regularly drink beer. The
summer of 1997 saw “Moscow Beer
Day,” the lirst such festival of its
kind. Additionally, the beer industry
is busy touting beer as the “healthy”
alternative to vodka. It may seem
strange to be told that drinking beer
constitutes improving your health,
but some rather grim statistics
might lead one to the same conclu-
sion: Russian men consume on
average 13.6 liters of vodka a year
and have a life expectancy of only

—_—

Which Wine is

Homemade?

(ot Beer?

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

Excludes carboys, botfles, & sacks of malt

all For Your Free Catalog
1-800-600-0033

Beer, Beer & More Beer, P.0. Box 4638, Walnut Creek, (A 4596

Or visit Our Online Catalog
WWww.morebeer.com
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Making it Impossible to
Tell is Our Job!

To receive a free catalog call:

1-800-841-7404

THE LEADER IN HOMEWINEMAKING SINCE 1967.
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57 years, and more than 40,000
people in Russia annually die of
alcohol poisoning, mainly due to
illegally produced vodka.

Just in case this sort of evidence
doesn’t convince one of the social
prestige of beer, Zao Konkord
Master hands out a flier entitled
“The Advantages of Beer.” This list,
taken from A Book About Beer by
V.N. Dovganya, published in 1995,
offers a variety of enticing reasons
to become a habitual beer drinker.
For example beer cures toothaches.
Beer contains a variety of minerals,
vitamins, amino acids, and other
healthy substances that can lower
blood pressure, improve skin color
and blood strength, chase away
carcinogenic agents from the body,
deliver strong and healthy dreams,
and in general improve overall
health. Beer has fewer calories than
fruit juice or soda and does not con-
tain such deleterious substances as
sugar or fructose. Beer is also rec-
ommended for nursing mothers.

According to the list, almost all of
the authors of “old books™ agree
that after mother’s milk, beer is the
most suitable beverage for children.

Testimony is provided by none other

than Arnold Schwarzenegger’s
mom. Apparently, the Terminator
was a sickly infant, and Mrs.
Schwarzenegger followed advice to
supplement his milk with a bit of
beer. It was this diet, she believed,
that led him to become such a big,
strong adult.

Real Men Drink Light Beers
Two young men enter the store,
inquiring about buying a beer kit.
They are impressed by the dilferent
styles available and by the inexpen-
sive beer possible but are dismayed
by the length of time needed before
they will have the first batch.
“Almost three weeks!” says one.
“What are we supposed to do until
then?” Nonetheless, they buy a
beer kit. Within a half-hour, three
customers purchase full beer kits

and several more drop by to buy
supplies.

“There is a genuine boom in the
beer industry right now,” Nikitina
says. “As Russians become more
health minded and stop drinking so
much vodka, the consumption of
beer increases.” The store sells
everything but bottles, which
Nikitina says are readily available
at any kiosk for free, as recycling
has not yet reached Moscow.

All of the available malt extracts
and recipes are based on Western
styles. Russians have yet to estab-
lish a homegrown variety, although
a country that created horseradish
vodka could be expected to come up
with something interesting. Asked
for her own personal preference,
Nikitina says she likes English ales,
although she has noticed that men
seem to prefer the lighter beer and
women tend to like darker beers,
such as porters. “You know Russian
men,” she says. “They don’t want
anything to be sweet.” ¥
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BEER, WINE & MEAD
SPOKEN HERE

IT’S OUR NATIVE TONGUE

251 Lamp & Lantern Village

0 FAX: 1-510 426~9191
1?-. Fri: 11-9. Sun: 12-4. Closed W

St. Louis, MO 63017

(314) 230-8277 View or request our
Fax (314) 527-5413 - Catalog (and more!)
E-Mail - Stlwab@aol.com on the WEB!
The Complete Source for Beer, Wine & Mead Makers _http://www.hoptech.com
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WHO SAID YOU CAN'T TEACH AN
OLD DOG NEW TRICKS.

PLAIN
Crystal Malt Extract

PLAIN & HOP
VO D

Light Malt Extract

Roasted Malt Extract
Dark Malt Extract

& Diastatic Malt Extract

Wheat Syrup

~ YOU CAN! ~

At John Bull we have retained the very best of the old added some
exciting new qualities to bring to you:-

JOHN BULL
Buullidoy PBlonds

Distributors in U5 A Canadion Distribulors !
Ld. Corlson Co Lad Crosby & Baker Brewmaster FH. Steinbart Lindstrom Beer & Wine Making Supplies Lid. Divin Distribution W.H. Brown
463 Portage Boulevard P99 Main Rood 2315 Verna Court 234 S.E. 12th Ave 190 Brockley Drive 3220 Lére Rue 105 Akerley Blvd
Kent Westport San Leandro Parfland Haomiltan 5t Hubert Dartmouth
Ohio 44240 Mass. 02790 California 94577 Oregon 97214 Onlario LBE 3C5 Quebec 13Y BYZ MNova Scolio BJB JRJ
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BUD PEEN

STEPS FOR

by “CraldgdHartinagaea “Malty." Now just what could
that mean? Beer tasters use the
term all the time, but isn't it a
redundant term, like saying beer
tastes beery? Barley malt provides
the fuel for the yeast, but it also

July 1998  Brew Your Own



STEEPING GRAINS

provides the heart of beer flavor. finest beer on the planet — their specialty grains are the way to

Weren't you amazed at how great own. With personal and judicious really fine-tune malt flavor.

malt extract tasted when you first use of steeped specialty grains,

dipped your finger into it? brewers can make this product even ~ Back to Basics: Barley Malt
Malt extract tastes great and finer. You can customize a brew; Barley malt is a germinated

from it homebrewers can make the you can focus on nuances. And grass seed. (To a city person barley
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looks pretty much like wheat: a
stalk with long, tapering leaves that
grow along the stalk and a head
that contains the seeds.) After
harvest, maltsters germinate the
seeds, or barleycorns, by moist-
ening them and holding them with-
in a temperature range comfortable
for germination. Like any hopeful
seed, barleycorns put out tiny
rootlets and the “baby plant”

starts to grow, until the maltster
stops the growth by drying the
germinated kernels.

During this malting process
enzymes (the chemical triggers)
develop naturally in the kernel.
Enzymes allow brewers to mash
the grains, which converts the
starchy interior of the barleycorn
to sugar. When you use malt
extract, this conversion via
enzymes has been done by the
extract manufacturer. The sweet
liquid has been run off from the
husks, concentrated, and packaged
for your brewing use. But barley

Get Off Your CAN! |
And Start Brewing

malt can play other roles, too.
Specialty grains allow brewers
many more malt flavor options than

does using malt extract alone.
While malt extract (or base malt of
some type for all-grain brewers)

Steeping Terms

fase malt The major source of fer-
mentable sugars and flavor char-
acteristics in beer. Malt extract is
the base malt for extract brewers.

Speciaily grains Grains that you
use to enhance the flavor and
color in beer. May or may not
add fermentable sugars.

Starch Carbohydrates in the malt
that are converted to fermentable
sugar. Many specialty grains

for steeping do not contain con-
vertible starch.

Loviband A system of color

measurement for grain, wort,
and beer. This scale is a color
reference that ranges from 0
(lightest) to 500 or more.

Husk The protective outer layer
of barley and other cereal grains.
The husk must be cracked before
steeping.

Tannins Organic compounds
originating in malt husks that
can add sharp tastes to your beer
if broken too roughly.

Grist Cracked grain that is ready
to be steeped or mashed.

FREE BREWING VIDEO

with any order.

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 Styles™
ngredient 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
Kit of the Month Club!

Join the ranks of |

award winning
homeébrewers
nation wide
brewing the
oples, Knowedgs 0 WindRiver Way!
Call 1-800-266-4677 for Your FREE
Catalog TODAY!

VlSlt us at www. wmdnverbrew com [
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Brew great beer everytime with our
90 min Video guide to homebrewing.

MIDWEST
Homebrewing Supplies
32 Malt Extracts

ot Free 44 Page
24 Hop Varieties
33 Grain Varieties Catalog
41 Yeasts 1'888‘449'2739

99% of All orders shipped within 24 hours
MIDWEST- 4528 Excelsior Blvd. Minneapolis, MN 55416

www.midwestsupplies.com
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always provides the significant
fermentables in beer, specialty
grains are used for flavor, color,
and body. Specialty grains rarely
make up more than 20 percent of
the total weight of malt in any beer
recipe.

Maltsters can change the flavor
of barley malt dramatically just by
the different ways they handle it,
and various techniques lead to
different specialty grains.

Specialty Grains

Crystal Malt: This is pale mali
that has been heated under moist
conditions. The starch, aided by
the naturally occurring enzymes
developed during malting, changes
to sugar. The sugar is then lightly
caramelized.

Taste some crystal, and look at
the inside of the kernel under the
husk. It’s glossy and amber-red,
similar 1o the caramelized table
sugar that you make in a skillet for
desserts. When added to a beer
recipe, crystal malt adds caramelly,
rich flavor; body; and the same
amber color you see inside the
kernel.

Crystal malt is the classic
specialty grain in pale ales but also
goes into ambers, Scotch ale, dark
ales, and whatever you as the
brewer want to put it in.

Crystal malt can be lightly
caramelized or heated more for a
darker color and deeper flavor.
Typically, it ranges from 10° to 160°
on the Lovibond scale.

Brewers generally use {rom one-
eighth of a pound up to one pound
of crystal malt for each five-gallon
batch.

Chocolate Malt: When pale malt
is heated in a rotating drum it
begins to roast. Chocolate malt is
heated under dry conditions until
the entire kernel is a milk-chocolate
brown color throughout. It has a
wonderful roasted flavor and
nothing at all to do with chocolate
other than color.

Brewers use chocolate malt in
brown ales and dark bock beers.
Some brewers put chocolate in
porters for a nutty, soft roastiness
that is gentle and deep. Sometimes

as little as an ounce will go into a
recipe, providing a bit of color,
while other recipes may call for up
to three-fourths of a pound for five
gallons.

Chocolate malt usually runs
about 350° to 400° Lovibond.

Black Patent or Black Malt:
Roasted in a drum until the malt
flavor has pretty much turned to an
astringent roastiness, black patent

How to drastically reduce
the number of steps
it takes to make a great
bottle of wine.

Vintners Reserve™ and Selection Premium Wine Kits
offer home winemakers premium quality wine without
the endless number of steps. Give us a call for the

dealer nearest you and start your wine cellar today!

Available ar specialty home brewing stores throughour the U.S. and Canada. For the dealer nearest you, contact:

Western Canada Wstern U.5.A, Omiarie Easrern US A Cuebee

Brew King EH. Steinbart Co. Wincxpert Tnc. 1.D. Carlson Co. Distrivin Lige.

1636 Keber Way. 234 S.E. 12th Ave., 710 South Service Rd. 463 Porrage Bhvd.. 950 Place Trans Canada
Port Coquitlam, B.C.  Portland, Oregon Stoncy Creck, Ontasio Kent, Ohio Longueil, Quebec

Viac 5w 97214 LEE 557 44240 J4G 2M1

(604) 941-5588 (503) 232-8793 1-800-267-2016 (330) 678-7733 (514) 4424487

(BP) is used for stouts, porters, and
black lagers.

Use this one with caution,
because it is easy to overdo it. One
ounce will provide a deep red color
and flavor nuances in a five-gallon
batch and a half pound will make
any beer black and roasty.

The Lovibond rating is 500° or
more.

Roasted Barley: Differs from

YOUR GUARANTEE OF QUALITY

CIACLE 7 ON READER SERVICE CARD

Brew Your Own July 1998



\

black patent because it is made
from unmalted barley. Actually
more malt flavor seems to show
through instead of just roast flavor.
Roasted barley is almost a “must
use” for stouts.

Roasted barley also carries a
Lovibond rating of 300° to 500° or
more. '

Others: Victory malt and biscuit
malt with their toasted flavor can be
used as specialty grains. The same
is true of the high (temperature)
kilned malts such as Vienna and
Munich; malts smoked over wood or
peat; and even malted wheat or rye,
which extract brewers sometimes
handle like specialty grains.

However, these grains can con-
tain greater or lesser amounts of
starch and if you choose to use
them steeped in a malt extract-
based recipe, you will risk putting
starch in your beer.

Starch is a flavor you are
probably not after, and it can lead
to haze problems. It can also con-

tribute to a possibly shorter shelf
life because while brewer’s yeast
can’t eat starch, some bacteria can

and even the most sanitation-fanatic

homebrewer may have a bacterium
or two in the batch.
Crystal, chocolate, and dark-

roasted grain have no raw starch or

significant enzymes left after the
handling they have undergone, so
they won't lead to starch in the
finished product. Of course home-
brewers sometimes do steep wheat
or other enzymadtically active grains
and achieve results they are happy
with — do what you like, armed
with knowledge.

The Procedure:

’. Choose a grain.

Determine what {lavor you're
aiming for and pick appropriate
specialty grains to complement
your recipe. A great way to focus
on the steeping procedure is to
use only one type of grain — crystal

in the 60° to 80° Lovibond range,
for example — in an all-extract
beer you have made before,
writing down the exact amount
used.

By adding steeped grain to a
recipe you have tried before, you'll
really be able to focus on how the
grain changed the flavor.

2. Prepare the grain.

Have the grain milled when you
purchase it, or crack it with a
rolling pin at home. (This is less
messy il you crack it a handful at a
time in a plastic bag.) Don't use a
coffee mill; it's important to
maintain most of the integrity of
the husk. This will keep sharp-

tasting tannins in the husks and not

in your wort. Put the cracked grain,
now known as grist, into a cheese-

cloth or nylon mesh bag and tightly
tie the top.

3 « Prepare the water.
Put water in your kettle and

A

il the leader!

See Our Web Catalog: http://www.williamsbrewing.com

{".’,'t' Since 1979, William's Brew-
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catalog home brewing sales.
Vg We feature a huge line of
2 home brewing equipment
and supplies.

% Request your free catalog to-
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turn the heat on just as you
always do. Depending on the size
of your keitle, you'll be heating
2.5 gallons of waler or more.
When the water gets hot — hotter
than a hot tub, so that you can dip
your finger in but not hold it in
there — you'll be ready to add the
grain.

4. Add the grain.
Gently drop in the grist-filled
bag and turn the heat down low.

5- Steep.

The goal here is to make a
grain infusion, similar to tea, by
holding the grain in the walter
between 160° and 175° F for 20 to
30 minutes.

Do you need a thermometer? It
helps, but you can proceed without
one, too. Your beer will be fine if you
put the steeping sack in at 130° F
but keep the water below 180° F so
that those tannins in the husk don’t
get dissolved into your wort. I you

think the temperature is getting too
high, pull the bag out.

If you wish to take an additional
step. vou can use two kettles: one
with a gallon of steeping water at
160° to 175° F (this smaller volume
will have a lower pH and will do
even more to keep those tannins out
of your wort) and the other kettle
with two or more gallons of water
for your main wort boil. The second
kettle can be fired up to a boil as
you steep in the other kettle and
will save a little time.

The steeping temperature range
(160° to 175° F) happens to be one
that triggers some starch-to-sugar
converting enzymes. Why not
use some of those malts that
contain unconverted starch and
active enzymes, and go for some
conversion? Because steeping isn’t
as efficient as mashing. Also, the
enzymes would be dispersed too
widely in the ratio of water to grain.
In a mash, grist and water are held
at these temperatures in a ratio of

one to two quarts of water per
pound of grain. We are using far
more water with steeped grains.

6. Pull the bag.

At the end of a 20- to 30-minute
steep, pull the grain bag out with
tongs or a strainer. Don't squeeze
the bag (remember, husk integrity
will help keep those tannins out of
the wort). but give the bag a rinse
with some 150° to 170° F water that
you have ready in your teakettle.

Once you've removed the grain
bag, you can fire the heat back up
to high and proceed with the rest of
your brew just as you've done in the
past: add extract and hops, cool,
pitch yeast, and ferment.

As you wait for your water to
boil but before you add extract, dip a
sample of your lovely grain infusion
out of your kettle for evaluation.
Look at all the color you got from,
say, a pound of crystal malt. Smell
your sample; taste it; roll it around
in your mouth. Malty. huh? (2
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Brew with the best!

We have the very best to

supply all your homebrew needs!

Call for your free copy of
our full-color 20-page catalog,
The Urban Brewing Source Bod

Worm'’s Way
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With Retail Stores In Indiana * Florida * Massachusetts * Missouri
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creatins Tastc Twins Every homebrewer in the world

gets asked The Question. Only the
brand changes depending on the

p g
person’s beer interests: “If you know
how to make beer, can you brew a
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Budweiser...Sierra Nevada...Anchor their best extract recipes for clones
Steam? of classic commercial brew

As of now, the answer is “Of from Celis White to Old Pec
course!” We asked homebrew retail- Go ahead, show ol to your
ers across the country to send us friends. Brew and enjoy!
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Bill Sharp

Liberty Mait

Supply
Seattle, Wash.

clone of Alaskan
Frontier Amber

An aggressive American take
on a nut brown ale. Try White Labs
California Ale yeast for a more
attenuated (drier) version.

Gravity’s Rainbow Amber

5 gallons

Ingredients:

¢ 6 Ibs. pale malt extract

¢ 1 Ib. light dry malt extract

¢ 0.33 lb. crystal malt, 80°
Lovibond

¢ (.33 lb. crystal malt, 120°
Lovibond

¢ 8 oz. DeWolf-Cosyns cara-pils
malt

s 2 0z. Special B malt

¢ 1 oz. roasted barley

s 2 oz. Fuggle hops
(4.3% alpha acid) for 60 min.

» 2 oz. Mt. Hood hops
(5.6% alpha acid): 1 oz. for
15 min., 1 oz. at end of boil

* White Labs pitchable English Ale
yeast

* 3/4 cup corn sugar for priming

Step by Step:

Steep grain 30 min. at 150° F
in 2.5 gal. of water. Remove grains,
bring to a boil, and add extracts.
Total boil is 70 min. Boil 10 min.
Add Fuggle hops. Boil 45 min. more
and add 1 oz. Mt. Hood hops. Boil
15 min. more and add remaining 1
oz. of Mt. Hood hops. Cover and

July 1998 Brew Your Own

remove from heal. Top up to 5 gal.
with cold, preboiled water and cool
to 75° F. Aerale vigorously. Pitch
yeasl at 68° I,

Ferment at 68° I for seven to
14 days. Prime with corn sugar and
bottle. Age two io four weeks in
bottles.

0G = 1.051 to 1.057

FG=1.012 to 1.015

Pam Shelton

Timber Country
Home Brew
Supplies
Hoquiam, Wash.

clone of Henry
Weinhard Dark

I like Henry's Dark on tap and
decided [ wanted to clone it for a
brew kit at my store. It turned out
well, better in fact. I have people
who brew it regularly.

Tail Hold Stout

5 gallons

Ingredients:

* 7 Ibs. John Bull dark malt extract

» 2 oz. Fuggle hop pellets
(4.3% alpha acid) for 30 min.

* 2 oz. Willamette hop pellets
(4.4% alpha acid) for 2 min.

* Edme ale yeast (11.5 g.)

* 3/4 cup corn sugar for priming

Step by Step:
Dissolve malt extract into 3 gal.
walter and bring to slow rolling boil.

Total boil is 60 min. Boil for 30 min.

and add Fuggle hops. Boil 28 min.
more and add Willamette hops. Boil

2 min. more. Remove kettle from
heat, cover, and allow to setile for
10 min. Chill wort and transfer to
primary fermenter. Add enough
cold, preboiled water to bring wort
to 5 gal. Pitch yeast at 75° to

78° F.

Ferment at 65° to 70° I for
four to seven days, then rack into
secondary fermenter and let finish
until cleared and airlock has com-
pletely stopped moving. Rack into
botiling bucket. Add corn sugar
dissolved in 1 cup boiled water.
Condition at 65° to 70° F for at

least two weeks in bottles.

Stein Fillers
Long Beach, Calif.

clone of

Celis White

This beer is a delicious ale
brewed with malted wheat, barley,
and oats. The style is characterized
by the flavors of coriander and
orange peel,

Belgian Wit

5 gallons

Ingredients:
® 6 Ibs. wheat malt extract
* 1 Ib. Belgian candi sugar (clear)
* 1 lb. oat flakes
* 1 oz. crushed coriander
e 1 oz. sweel orange peel
® 1 oz. Curacao orange peel
* 2 oz. Crystal hops pellets
(3.5% alpha acid): 1 oz. for 60



min., 1 oz. at end of boil

* White Labs pitchable Belgian Wit
yeasl
* 3/4 cup corn sugar

Step by Step:

Put oat flakes into a grain bag.
Add 1 gal. of water and hring tem-
perature to 155° E. Turn off heat
and let oats steep for 30 min.
Remove bag and drain completely.
Stir in malt extract and candi sugar.
Add enough water to bring to 2 gal.
Bring to a boil. Total boil is 60 min,
Add 1 oz. of hops and boil for 50
min. Add orange peel and coriander.
Boil 10 min. more. Turn off heat and
add remaining 1 oz. of hops. Steep
for 10 min., remove hops, cool, and
transfer to fermenter. Add 3 gal.
cold water. Pitch yeast at 75° %

Ferment at 68° T for 14 days.
Prime and bottle. Age 14 days.

Karl Glarner Jr.

?

The Red
Salamander
Grand Ledge,
Mich.

B;—-’ z is

This is a great, easy-to-make
pilsner-style beer made with ale
yeast — no lagering required. Comes
close to many commercial light
pilsners, with just a bit more flavor.

clone of Budweiser

Snides Lawnmower Lite
5 gallons

ingredients:
e 2.5 Ibs. extra light dry malt

extract

¢ 1.5 Ibs. light honey

¢ 1 oz, Cascade hops (6% alpha
acid): 0.25 oz. for 60 min., 0.25 oz.
for 30 min., 0.5 oz. for steeping

¢ 1 tsp. Irish moss for 15 min.

e 1 isp. gypsum

¢ Wyeast 1056 (American ale) or
Yeast Lab Canadian ale (AO7)

¢ 3/4 cup corn sugar for priming

Step by Step:

Bring 2 gal. water to boil.
Remove from heat and add dry malt,
honey, and gypsum. Return to boil.
Total boil is 60 min. Add 0.25 oz.
Cascade and boil for 30 min. Add

0.25 o0z. Cascade and boil for 15 min.

more. Add Irish moss and boil for
15 min. more, Turn off heat, add 0.5
oz. Cascade hops, and steep for 2
min. Pour into fermenter and top up
with cold, preboiled water. When
cooled below 70° F pitch yeast.

Ferment seven to 10 days in
primary at 70° F or below, then
transfer to secondary and ferment
another seven days. Prime and
bottle.

Peter Schaut

Beer Unlimited
Malvern, Penn.

clone of
Erdinger
Kristallklar
Weissbier

Kristall is similar
to hefe-weizen except
it is fillered before
bottling and is
therefore crystal clear.
It has a lot of clove
character and can be
served with a slice of lemon.

Kristall Weizen
5 gallons

Ingredients:
s 6 lbs. wheat dry malt extract

¢ | oz. Hallertan Hershrucker hops
(3.4% alpha acid) for 60 min.

* | o0z. Saaz hops (3.6% alpha acid):
0.75 oz. for 45 min., 0.25 oz. for
15 min.

| tsp. Irish moss

e 2 Thsp. gelatin

s Wyeast 3333 (German wheat)

¢ 3/4 cup corn sugar for priming

Step by Step:

Bring 5 gal. waler to a boil,
turn off heat, and add extracts.
Return to boil. Total boil is 60 min.
Add Hallertau Hersbrucker hops.
Boil 15 min. and add 0.75 oz. Saaz
hops. Boil 15 min. more and add
Irish moss. Boil 15 min. more and
add 0.25 oz. Saaz. Boil 15 min.
more.

Remove from heat, cool, and
transfer to primary fermenter. Top
up to 5 gal. with cold bottled water.
Pitch yeast at 75° F.

Ferment seven days near 65° I,
then transfer to secondary. Add 1
Thsp. of gelatin to aid clarification.
Prime with corn sugar and 1 Thsp.
gelatin, bottle, and age for two
weeks.

0G = 1.052

FG =1.012

Gene Almquist

Homebrewers
Outpost and
Mail Order Co.

Flagstaff, Ariz. PORTLAR

WOLL W
-

clone of
MacTarnahan's
Scotch Ale

The smokey character results
from the Hugh Baird peated malt
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and a healthy starter (1 qt.) of
White Labs Edinburgh yeast.

Grabarek Scotch ale
10 gallons

Ingredients:

¢ 10 lbs. light malt extract

¢ 5 lbs. light dry malt extract

* 1 Ib. Scottish caramalt,
40° Lovibond

* 8 0z. Belgian cara-Vienne malt,
20° Lovibond

* 8 oz. Belgian Kiln amber malt,
22° Lovibond

e 7 oz. Hugh Baird peated malt,
2.8° Lovibond

* 5 0z. Hugh Baird chocolate malt,
450° Lovibond

e 1.25 oz. Burton walter salts

= 1.25 oz. UK Northdown
pellet hops (8% alpha acid) for
90 min.

* (.5 oz. UK Bramling Cross
pellet hops (6.2% alpha acid) for
45 min.

* 0.5 oz. UK Fuggle fresh hops
(6.1% alpha acid) for 20 min.

* 2 {sp. Irish moss for 15 min.

* White Labs pitchable Edinburgh
yeast

* 3/4 cup corn sugar for priming

Step by Step:

Make 1 qt. yeast starter 24
hours before brewing with 2 cups
dry malt extract.

Treat 12 gal. water with Burton
wadter salts (minerals such as
noniodized table salt, gypsum, and
Epsom salt) and heat to 150° F.
Steep grains for 30 min. Remove
grains and add extracts. Total boil
is 90 min. Bring to a boil and add
Northdown hops. Boil 45 min. and
add Bramling Cross hops. Boil 25
min. more and add Fuggle hops.
Boil 5 min. more and add Irish
moss. Boil 15 min. more. Chill wort
to 70° F. Transfer to fermenter and
pitch starter.

Primary ferment at 68° F for six
days. Transfer to secondary and
ferment for two weeks at 65° F.
Force carbonate or prime with corn
sugar and bottle. Age two weeks to
carbonate,

0G =1.052

FG=1.013
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Byron Burch

The Beverage
People
Santa Rosa,

Calif. A 14
PECULIER
THEARSTON

clone of

Theakston’s

Old Peculier

Glorious, rich, full flavor, very
popular, but hard to come by.

Rather Peculier Strong
Old-Style ale
5 gallons

Ingredients:

* 3.3 lbs. John Bull Amber malt
extract

¢ 3.3 Ibs. Muntons “0ld Ale” malt
extract

* 8 oz. Lyle’s black treacle syrup

¢ 2 oz. malto-dextrin

* 4 oz. wheat malt, 2° Lovibond

* 4 oz. light caramel malt,
20° Lovibond

* 4 oz. medium caramel malt,
60° Lovibond

® 4 oz. dark caramel malf,
90° Lovibond

* 4 oz. black roasted barley

¢ 1 oz. Willamette or Fuggle hops
(7.7% alpha acid) for 45 min.

* 1 oz. Northern Brewer pellets for
steeping

* 14 g. Nottingham dry ale yeast or
Wyeast 1728 (Scottish ale)

* 3/4 cup brown sugar for priming

Step by Step:

Place cracked grains in 0.5 gal.
of 158° F water. Steep for 40 min.
and rinse through a sieve strainer
or mesh bag with 0.5 gal. of 175° F
water, catching the run-off in your
boiling kettle. Discard the grain,

Add the dry malt extract,
treacle, and dextrin powder along
with enough water to make 5 gal.
Heat to boiling and add Willamette
or Fuggle hops. Boil 45 min. Turn
off heat, add the Northern Brewer
pellets, cover, and cool in a cold
water bath or use a wort chiller.
Pitch yeast at 60° to 70° .

Ferment where temperature
remains above 60° K. After primary
fermentation, transfer to secondary
until settled (about one week).
Prime with brown sugar and bottle,
Age for one to two months before

drinking for fullest flavor.
0G = 1.052
FG = 1.012

James Crane

Liberty Malit

Supply
Seattle, Wash.

clone of Full Sail
Golden

The rye adds a
pungent fruitiness
characteristic of Full
Sail Golden ale.

Golden Ale
5 gallons

Ingredients:

* 6 lbs. pale malt extract

* 1 1b. light dry malt extract

* 8 oz. crystal malt, 10° Lovibond

* 8 oz. flaked rye

* 3 oz. Cascade hops (6.1% alpha
acid): 1 oz. for 60 min., 1 oz. for
30 min., 1 oz. for 2 min.

* 750 ml. starter of Wyeast 1056
(American ale) or White Labs
California Ale pitchable yeast

* /4 cup dextrose for priming

Step by Step:

Steep grains for 30 min. in 2.5
gal. water at 150° F. Remove grains
and bring to a boil. Remove from
heat and add extract. Total boil is



60 min. Return to boil and add 1 oz.
Cascade. Boil 30 min. more and add
1 oz. Cascade. Boil 28 min. more
and add 1 oz. Cascade. Boil 2 min.
more. Top up to 5 gal. with cold,
preboiled water. Cool below 75° F
and pitch yeast.

Ferment at 68° to 70° F until
completed (about five days).
Secondary ferment 10 days to two
weeks. Prime with dextrose and
bottle.

Brent Rannow

Evergreen
Brewing Supply §
Bellevue, Wash.

clone of
Pyramid
Brewing
Snowcap Ale

An amber, full-bodied, winter
warmer. Great for the cold holiday
season,

Avalanche Ale
5 gallons

Ingredients:

¢ 6 Ibs. Coopers light extract

¢ 3 Ibs. Briess light dry extract

* 1 Ibs. crystal malt, 80° Lovibond

¢ 8 oz. DeWolf-Cosyns chocolate
malt

* 4 0z. flaked wheat

® 1 tsp. Irish moss

* 2 oz. Chinook hops
(12.5% alpha acid) for 60 min.

* 1 oz. Willamette hops
(5.2% alpha acid) for 30 min.

* 1 oz. East Kent Golding hops
(6.2% alpha acid) for 2 min.

* Wyeast 1338 (European ale) or

Coopers ale yeast
* 1 cup dry malt extract for priming

Step by Step:

Steep crystal and chocolaie
malts in 3 gal. of 150° to 180° F
water for 15 to 20 min. Remove
spent grain. Mix in malt extracts
and flaked wheat, then bring to a
boil. Total boil is 60 min. After hot
break, add Chinook hops and boil
30 min. Add Willamette hops and
boil 15 min. more. Add Irish moss
and boil 13 min. more. Add East
Kent Goldings in last 2 min. of boil.
Cool wort and transter to fermenter,
straining out hops and flaked
wheat. Top up to 5 gal. with cold,
preboiled water. Cool below 80° F
and pitch yeast.

Ferment at 68° F for 10 days.
Transfer to secondary for 14 days.
Prime and bottle. Age several
months.

0G = 1.065

FG = 1.020

Marian Heller

Heller’s
Homebrew
Supply
Syracuse, N.Y.

clone of
Anchor Steam

This has been
one of our store’s
most popular
recipes for years —
brewed many times
by many brewers. Unanimous opin-
ion: a lasty, hoppy brew that does
justice as a clone of Anchor Steam.

Full Steam A Head
5 gallons

Ingredients:
* 8 Ibs. Alexander's pale malt

extract

¢ 8 oz. erystal malt, 40° Lovibond

¢ 2 0z. Northern Brewer hops
(8.8% alpha acid): 1.5 oz. for 60
min., 0.5 oz. for 15 min.

* 1 oz. Cascade hops
(5.2% alpha acid) for 2 min.

¢ 1 tsp. Irish moss for 15 min,

* Wyeast 2112 (California lager) or
dry lager yeast

* 3/4 cup corn sugar for priming

Step by Step:

Put crystal malt in muslin bag
and add to 1.5 gal. water. On
medium heat bring water to 175° K.
Remove pot from heat and remove
bag of crystal. Add exiract and
return to a boil. Total boil is 60 min.
Add 1.5 oz. Northern Brewer al
start of boil and boil 45 min. more.
Add 0.5 oz. Northern Brewer and
Irish moss and boil 13 min. more,
Strain out excess hops and add
Cascade hops for last 2 min. of boil.
Top up to 5 gal. with cold, preboiled
water. Cool to 70° to 75° F and pitch
yeast.

Primary ferment for seven to
10 days at 65° F. Transfer to
secondary and ferment for two
weeks at 55° F, Prime with corn
sugar and bottle.

0G = 1.055

FG = 1.015

St. Paul, Minn.

clone of
Summit Great
Northern Porter
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Summit Great Northern
Porter is a regional favorite and
made Michael Jackson's Top 24
List. It also took a gold medal at
the Great American Beer Festival
in 1987.

This has always been one of
my favorites, with a strong malt
flavor to start and considerable
hop presence in the finish. This
recipe makes for ideal summer
brewing with its relatively high
fermentation temperature of 69°
to 73° F.

Newborn Porter
5 gallons

Ingredients:

* 6.6 lbs. Northern Brewer gold
malt extract

¢ 1 Ib. Muntons light dry malt
extract

* 6 0z. DeWolf-Cosyns cara-Munich
malt, 56° Lovibond

* 6 0z. Pauls dark crystal malt,
80° to 90° Lovibond

¢ 12 oz. Pauls black malt, 510° to
585° Lovibond

* 1 oz. Eroica hops (12% alpha acid)
for 60 min.

* 1 oz. Fuggle hops (4.8% alpha
acid): 0.5 oz. for 20 min., 0.5 oz.
for 10 min.

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

» (.5 gal. starter of Wyeast 1742
(Swedish ale)

* 3/4 cup corn sugar for
priming

Step by Step:

Steep grains at 150° I for 25
min. in 6 gal. water. Remove and
bring to a boil. Add malt extract.
Total boil is 60 min. Add Eroica
hops. Boil for 40 min. Add 0.5 oz,
each of Cascade and Fuggle. Boil
10 min. Add remaining Cascade
and Fuggle. Boil 10 min. more.
Force cool wort to 78° F and pitch
yeast.

Ferment between 69° and
73° K. When head falls, rack to
secondary for two weeks. Prime
and bottle. Allow to carbonate 10
to 14 days.

0G = 1.054
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Mike Pierson

Wee Bairn
Home Brew
Supply
Snohomish,
Wash.

clone of Rodeo
Stout by
Crested Butte
Brewery

This is a Rodeo Stout with
an English accent. We've been
calling it Oatmeal Cream de la
Cream Stoul.

Oatmeal Cream Stout
5 qallons

Ingredients:

e 7 lbs. pale malt extract

¢ 1 1b. flaked oats

* 4 oz. chocolate malt

* 8 oz. crystal malt, 60° Lovibond

* 4 oz. black malt

* 4 oz. roasted barley, 500°
Lovibond

® 4 oz. cara-pils malt

* 1 licorice stick

* 1 oz. British Target hop pellets
(8.1% alpha acid) for 60 min.

* 1 oz. British Challenger hop pel-
lets (8.2% alpha acid) for 10 min.

* Wyeast 1084 (Irish ale)

¢ 11/4 cup priming malt

¢ 4 oz. lactose for priming

Step by Step:

Prepare liquid yeast in advance.
Steep grains and flaked oats in 2.5
gal. of 160° F water in kettle for 30
min. At end of steep, remove grain
bag [rom kettle. Take kettle off heat
and add malt extraci, stirring to
dissolve. Add licorice stick and

Target hop pellets directly into wort.

Return to heat and bring to boil.
Total boil is 60 min. Boil 50 min.,

stirring frequently. Add Challenger
hop pellets and continue boil for 10
min. more. Remove from heat and
cool wort quickly. Add wort,
straining out hops, to 2.5 gal.

cold, preboiled walter in primary
fermenter. Cool to 70° F and pitch
yeast.

Aerate thoroughly, take
hydrometer reading, and ferment
for seven to nine days. Take
secondary hydrometer reading.
Prime with lactose and priming
malt. Bottle and taste after one
month.

FG =1.023

Robert Gwilt

ST

BrewMasters
Home Brew
Supply
Abilene, Texas

clone of

Wild Horse IPA

I received this beer in my beer-
of-the-month club. I wrote the club
and asked where I could buy it, but
no one responded. Since the club
included a list of ingredients, I
simply made several batches and
finally came up with this beer.

Cat Claw Creek IPA
5 gallons

Ingredients:

e (.6 Ib. wheat malt, 2.2° Lovibond

® 0.6 Ib. cara-Munich malt, 62.5°
Lovibond

* 0.6 1h. crystal malt, 10° Lovibond

e (0.6 1b. Marris Otter two-row malt,
3° Lovibond



* 6 lbs. Munton’s extra-light dried
malt extract
* 2 Ibs. wheat light dry malt extract
* 4.2 0z. Columbus whole hops
(13% alpha acid): 0.6 oz. for
60 min., 0.6 oz. for 30 min.,
3 oz. for 5 min.
¢ 1 oz. Columbus hop pellets
(13% alpha acid) for dry hopping
*» 2.5 tsp. gypsum
* 1.5 tsp. Epsom salts
* YeasTech Pitch 5 English ale yeast
* 3/4 cup corn sugar for priming

Step by Step:

Add grains to 1 gal. water and
heat to 158° F for 60 min. Sparge
with 1 gal. 170° F waler. To the
run-off add dry malt extract, and
bring to a boil. Total boil is 60 min.
Add 0.6 oz. whole Columbus hops.
Boil 30 min. and add another
0.6 oz. whole Columbus hops.

Boil 25 min. more and add 3 oz.
whole Columbus hops. Boil 5 min.
more. Remove hops. Add to enough
cold, pre-boiled water to make 5
gal. Pitch yeast al 75° T

Ferment between 64° F and
65° E. Transfer to secondary, add
Columbus pellets, and age one to
three weeks. Prime, botile, and age
at least a month.

0G = 1.058 to 1.064

FG=1.012

John Daume

(=

Beer, Wine &
Cheesemaking
Shop

=
4]

-
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Woodland Hills, tONDON

| PRIDE

Calif.

P

clone of Fuller's
London Pride

Fuller's London Pride is a classic

English bitter. This clone duplicates
the strong maliiness of the original
London Pride and the honey-flower
character from Fuller’s yeast.

London Pride Pub Ale
5 gallons

Ingredients:

* 4 oz. Gambrinus honey malt

¢ 8 oz. English crystal malt, 80°
Lovibond

* 4 oz. Belgian aromatic malt

* 4 oz. Franco-Belge cara-wheat
malt

® 4 oz. Gambrinus ESB malt

5 Ibs. light dry malt extract

¢ 0.5 oz. Pioneer pellet
hops (8.5% alpha acid) for
60 min.

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

* 1 oz. Fuggle whole hops
(4.6% alpha acid) for 2 min.

e 2 tsp. calcium carbonate

® 1 tsp. Irish moss

* Wyeast 1318 (London ale 111)

* 3/4 cup corn sugar for
priming

Step by Step:

In a separate pot, bring 3 qts.
water to 160° E. Stir in grains. Turn
off heat, cover, and steep for 45
min. Sparge into large boiling pot
with 3 gts. 160° F walter. Discard
grain.

Bring water level Lo 3 gal.
Stir in dry malt extract and bring
to a boil. Skim all foam before
starting hop sequence. Total boil
time is 60 min. Add calcium
carbonate and Pioneer hops. Boil
40 min. Add First Gold hops and
Irish moss and boil 18 min. more.
Add Fuggle hops and boil last 2
min. Remove from heat and cool.
Strain as you transfer to primary
fermenter with enough cold,
pre-boiled water to make 5 gal.
Pitch yeast at 80° F.

Ferment for three to six days
al 62° to 66° E Transfer to sec-
ondary and condition four to 15
days. Prime, bottle, and age two
weeks.

0G = 1.051

FG=1.011to 1.013

Frugal
Homebrewer
Waukesha, Wis.

clone of Sierra
Nevada Pale Ale

Hundreds of our customers have
made this. Most swear it’s identical to
the original. Dry hopping is essential
for classic Cascade flavor and aroma.

Pale Ale

5 gallons

Ingredients:

e 8 oz. caramel malt, 30° Lovibond

* 6 0z. DeWolf-Cosyns cara-pils malt

* 6 lbs. light malt syrup

¢ 1.5 oz. Perle hops (8.2% alpha
acid) for 60 min.

e 2.5 oz. Cascade hops (5.4% alpha
acid): 1 oz. for 15 min., 1 oz. for 5
min., 0.5 oz. pellets (dry hopping).

* Wyeast 1056 (American ale)

¢ 11/4 cup dry malt extract

Step by Step:

Add grains to 1.5 gal. water.
Bring slowly to 170° F. Remove
grains and bring to a boil. Total boil
is 60 min. Boil 10 min. and add
Perle hops. Boil 45 min. more,
adding water as needed to maintain
liquid level. Make first Cascade
addition. Boil 5 min. more. Turn off
heat. Wait 10 min. Add 1 oz.
Cascade. Wait 3 to 5 min. Remove
hops and transfer to [ermenter.

Top up to 5 gal. Pitch yeast at 70° .

Ferment three days and rack
to secondary. Dry hop with 0.5 oz.
Cascade pellets. Ferment two weeks
al 65° . Prime and bottle. {3
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ATTEND THE ONLY
CONFERENCE & TRADESHOW
FOR THE EXPLODING
BREWPUB INDUSTRY!

See you at the largest brewpub industry event
ever — combining a conference and tradeshow
Experience three days of hands-on sessions and

small workshops designed to give you the
ultimare in practical knowledge — how to run
your brewpub more efficiently and profitably,
Periad. From pros who have actually done it

Choose the workshops you like from tracks in

Management, Restaurant, Brewery and Startups.
Customize your coursework to [it your needs,
Network with knowledgeable peers during
welcome reception, beer breaks, lunches and the
brewpuh tour of San Francisco, All included as a

conference attendee!

BREWPUB

ONFERENGE
TRADESHOW

San Francisco * November 9-11, 1998

LA B B R B N N N RN NN N ENNNNN

Three Days

35 Hands-on Workshops
& Classes

125 Exhibits

November 9-11, 1998

Jor Long-Term Stability

Topics tnclude: StartUps: Market Sirategies for Startups:
Defining Your Custimer Base » Brewing Decisions for
Startupis » Stuccessful Strategies for Financing Brewpuls
Hands-on Design Workshop » Panet: Kitchen Planning
Warkshop o Site Selection » Working with Contractors »
Panel: Brewery Installation Brewery: 10 Important Brewing
Trends = Effective Yeast Management » Advanced Recipe

lation » Beer Finishing & Filtration » Lines and Taps
An Insider’s Guide » Make Nitrogen Work for You  Brewing
Belgian-Style Heers Management: Anticipating Change in
the Brewpub Market » When, Where, Why & How to

Advertise Your Breupuly » Business Managemeni for the

Brewery Side » Planning for Expansion » Parel: My Best
Promotions « Building Distribution Restawrant: The
Cust-Efficient Restayrant: A Tactical Guide » Operations
Secrers of Chain Restaurants » Staff Training Methods
(Cutting Costs; Comtiodiing
Restaniranl-Side Expenses » 15 Ways o Kewp Customers
Coming Back » Advanced Menu Design « Fire-Tune
fnventory and Purchasing Systenis and much more

Show Organized by BrewPub Magazine
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ES' I'M INTERESTED IN THE BREWPUB INDUSTRY’S ONLY CONFERENCE & TRADESHOW!
[ ]

J Send me a complete conference brochure,

< Send me information on exhibiting.

Media Partner

Blevy

Tre How-To Homearew Been Magazine

NAME

COMPANY (If applicabic

MAILING ADDRESS

STATE 4P

PHONE

Send or fax to: National Brewpub Conference & Tradeshow

216 F Street, Suite 160, Davis,CA 95616 Tel: (530) 758-4596 Fax: (530) 758-7

BYO3



How Extract Is Made

by Craig Bystrynski

Beer is made from four
ingredients: barley. hops, water,
and yeast. Oh, yes, and some
goopy stuff that looks like molasses
and comes in a can. Or powdery
stuff that looks like Ovaltine and,
frankly, tastes a lot better.

If you're a homebrewer and brew
like 92 percent of your fellow hobby-
ists, you use mall extract syrup or
powder at least some of the time.

A lot of all-grain brewers like to
give lip service to the idea that
all-grain brewing makes better
beer than extract brewing. But
the real difference is in the
brewer, not whether you start
with grain or extract. Do you
practice good sanitation? Do you
pitch enough yeast?

All-grain brewing gives you
an extra measure of flexibility,
but extract brews can be out-
standing. In fact malt extract
manufacturers don't just sell their
product to homebrewers. Several
commercial breweries use it, too,
to supplement their own mash. At
least one brewery, Pacific Coast
Brewing Co. in Oakland, Calif., has
made award-winning commercial
beers strictly from extract.

There’s no magic in the process
of making malt extract, although the
outcome is something of a magical sub-
stance for homebrewers. Malt extract is
produced in a standard big-brewery
brewhouse. It's made in large batches
of many barrels (a barrel is 31 gallons).

A typical extract manufacturer’s
brewhouse consists of the type of glis-
tening stainless steel equipment you'd
find in a large microbrewery: a mash
tun, brew kettle, wort chiller. But there
are two important differences. First,
you won't find rows of fermenters

because other than for testing
purposes, extract manufacturers don't
actually complete the beer. Second,
you will find a large, stainless steel
mechanism with four 70-foot towers
called a condenser. The condenser
removes water from the wort, making
it into packagable extract.

The process begins with a malt bill
based on the type of extract to be
made, typically two-row or six-row
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barley for pale malt extract, two- or
six-row plus light caramel and
Munich malt for amber malt extract,
for example. Kits begin with a suit-
able grain bill for the style to be
brewed. A stout, for example, might
include two- or six-row malt, black
mali, dark caramel malt and, for a
dry stout, possibly black barley.
Generally, the brewer chooses a
temperature program mash, some-
times called step infusion. le adds
malt to water and heals it to a series
of specific temperatures (o maximize
the amount of useful sugars in the
extract. Once he completes the
mashing process he sends the grains
through a lautering stage in which
waler is added to collect additional
sugars thal remain on the grains.
The brewer then boils the wort
for 30 to 90 minutes depending on
the type of extract being made.
Hopped exiracts use the longer boil
to obtain the hop bitterness. Hopping
is generally done at the start of the
boil and partway through the boil.

Aromatic hops are nol used because
the aroma would be lost during the
condensing process.

After the boil the wort travels
through a wort chiller and into a
whirlpool, where the trub settles

out. When the wort clears, it runs
through a filter and into the evapo-
rator. A typical evaporator consists of
four 70-foot towers and what looks
like a typical brew kettle. The wort
runs into the towers, which have a

A Sample of Extract, Extract Kit, and Wort Kit Brands

Brand  Country
Alexander’s us
Barons Canada
Black Rock New Zealand
Brew Canada Canada
Brewferm Belgium
Brewmaker UK
Brewmart Scotland
Briess us
Bru-Mix Canada
Coopers Australia
Doric Canada
Edme UK
Geordie UK
Glenbrew Seotland

Hobby Beverage Equipment Company

Mini-Brew Systems

Fermentors

Mash Lauter Tun

6.5 - 12 Gallon

5 to 25 Ibs Grain

New  The pH Turtle

Turn your PC into a pH meter.
Connects to your windows based
IBM. Can record Data and present in Graph or Table
format or us a virtual meter — .0 to 14. pH — Set Temp
compensation from keyboard. The Turtle is a pH sensor
and amplifier that connects to the serial port of your PC.

Hot Liquor Tanks - Magnetic Pumps - Quick Connect
Hose Systems - Tasting Glasses

jthomas @iinet.com - www.minibrew.com - 909-676-2337
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10,000 lakes and one
kick-ass brew store

Serving Minnesota and the rest of the country.
Call or write for our free 48-page catalog.

NORTHERN BREWER, LTD.

1106 Grand Avenue + St. Paul + Minnesota 55105
nbrewer@winternet.com

i A e Country
Ireks Germany
Iron Master Seotland
John Bull UK
Laaglander Netherlands
Mahogany Coast UK
Morgan’s Australia
Mountmellick Irefand
Muntons UK
Premier Canada
Spagnols Canada
SuperBrau s
Telford LUK
Tundra Canada
Wort Works Canada

http: / / www.nbrewer.com
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perforated plate at the top. The plate
separates the wort into droplets, and
the droplets run down 72 small tubes
inside the tower. A vacuum actually
pulls water through the stainless
steel as the wort drops through the
tubes. “I know it sounds impossible,
but that’s really what happens and
it'’s very effective,” says Mary Anne
Gruber of Briess Malting Co.

By the time the wort makes it to
the kettle-like apparatus, called a
finishing pan, more than half of the
water has been removed.

The finishing pan removes more
water to produce a syrup of 80
percent malt solids and 20 percent
water. (Dry mall extract, made in a
dryer, is about 99 percent malt solids
and 1 percent water). Then the
extract is packaged and shipped to a
retailer, waiting for a thirsty home-
brewer to make it into a tasty beer.

Using Extract

The next time you use malt
extract, here are a few tips that might
make the process go a little easier.

If you're using syrup, soak the
can in warm to hot water before you
add it to the brewpot. This will make
it pour much more easily and quickly.

If you're steeping grains as part
of your extract brew, keep the
temperature below 170° F and steep
for at least 20 minutes. Never boil
steeping grains: you'll end up with
an astringent taste in your beer.

Add extract to hot but not
boiling water. The hotter the water,
the easier the extract will dissolve,
But trying to mix it into boiling water
increases the chance that the extract
will scorch — and that you’ll burn
your hand on hot steam.

Even if you're using a hopped Kkit,
add some aroma hops either at the
end of the boil or by dry hopping in
the secondary fermenter.

Consider using distilled or puri-
fied water for all-extract brews. The
extract maker has used water with
brewing salts for his mash. If you
live in an area with hard water,
using tap water may result in too
many minerals in the beer.

Say a toast to the brewer of your
extract, who made homebrewing
quicker, easier, and just as flavorful. B

This two-day advanced course is designed for the serious extract
homebrewer, or all-grain brewer, and will cover all aspects of
the brewing process including raw materials, mashing, lautering,
fermentation, maturation, filtration, packaging, dispense,
calculations and comprehensive question and answer sessions,
|
|

Call Today To Register
(530) 753-0497

$199.00
Or Register Via The World Wide Web

www.abgbrew.com
/
gy
BREWING SCHOOL  Denver, CO  October 34, 1998

St. Louis, MO November 7-8, 1998
(The Weekend of the Great American Beer ﬁes_nval}

Ask about our new
FANTASY CAMP!

July 19-22
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There's one LUALER AT
fool no .
aspiring
brewer

should be
without...

...its the
Brewers Resource Catalog!

It's the most complete catalog in the industry, and regardless of
brewing experience, there's something in it for everyone. Best of all, it's
free for the asking (and on-line), so call the good folks at Brewers Re-
source, we'll be happy to rush you a copy.

1-800-8-BrewTek (827-3983)

Don't wait for the mail, see our catalog now! www.brewtek.com
409 Calle San Pablo, Suite 104 Camarillo, CA 93012
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Some beers are made for sip-
ping. Some are made for guzzling.
And when the mood is right for one,
don’t you hate it when you only
have the other on hand?

Well, there is a way to make
both from a single batch of beer.

Back in 18th century England,
commercial brewers were looking
for ways to produce beer more
cheaply and sell it to more people.
They developed what may have
been the [irst multi-brand strategy
in the history of retailing.

It was all based on a brewing
method that could create not two
but three different beers from a
single mash. The method, called
parti-gyle, involved sparging three
times. The first sparge, called the
first runnings, yielded a high-gravity
beer, usually 1.060 or higher. This
beer would generally have a fairly
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by Randy Whisler

high alcohol content, a lot of body
or mouthfeel, and a strong malt
Llaste.

The second runnings would
yield a mild, perhaps 1.030 specific
gravity, with less malt flavor and
a weaker mouthfeel. The third
runnings would create what was
known as a small beer of 1.020
specific gravity. The beers were
then sold at three different prices.

Today, parti-gyle brewing is
rarely used in commercial brew-
eries. But you can still do it at
home. It's fun, it’s challenging, and
you'll have the right beer on hand
for every occasion.

Getting Staried

There are two ways to brew
parti-gyle beers. Both are reason-
ably straightforward. The first
method is essentially the method







used by brewers of 150 years ago.
The mash is finished, then a lauter
and run-off are completed quickly.
This initial run-off makes the large
or heavy beer. More water is added
to the mash tun and a second run-
ning is extracted. This is the mild
beer. Still more water is added to
the mash tun and a third running is
extracted. This is the small beer.
This technique is easy to follow, but
it is reasonably hard to recreate the
three beers batch after batch.

The second way to make three
beers out of one mash is more
scientific in that you will be able
to recreate your recipe time after
time.

This technique requires that
you run the mash to completion
and start the lautering process.

As the boiling vessel is filled, you

must take periodic gravity readings.

When the expected gravity of the
heavy beer is reached, the lauter
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run-off is diverted Lo a second
vessel, and the gravity of this wort
is monitored until the expected
gravity is reached. This procedure
is followed with the third runnings
for the small beer. During this time
the lauter remains topped off with
sparge water, as opposed to the
first technique in which there were
three separate lauter runnings.

Lither of these techniques will
work well. You should choose the
style with which you are most
comfortable. The following recipe
formulations are based on the
assumption that a 15-gallon mash
and lauter tun is being used. If you
are using a five-gallon mash tun,
just reduce the recipe accordingly
(by dividing by three).

How Much Malt

Both techniques require an
estimate of the amount of malt to
be used. This will be a personal

\l\K ?

judgment to what gravity you would
like the heavy, mild, and small beer
wort to be. A rough guideline for
the wort gravities are 1.080 to
1.060 (19.2° to 14.8° Plato) for the
heavy beer, 1.045 to 1.030 (11.2° to
7.5° Plato) for the mild beer, and
1.030 to 1.020 (7.5° to 5° Plato) for
the small beer.

To determine the amount of
malt you need for a wort of a
certain gravity, you can use the
calculation on page 49. One easy
way to estimate the malt is to add
together the desired gravities you
have chosen and divide by three.

For example, if you have
decided the gravities of your heavy,
mild, and small beers’ worts to
be 1.060, 1.040, and 1.020 respec-
tively, then:

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

Therefore, the average gravity
of your three beers will be 1.040.

You can then use the malt
equation to determine how many
pounds of malt you need for three
batches of 1.040 wort.

Separate Runnings

This malt estimate will get you
into the ballpark. However, for this
technique (three separate runnings)
you will probably have some trouble
hitting your exact gravities. You will
have to experiment Lo get accurate
results.

After you have determined
roughly the amount of malt you
need, you are ready to brew. You
will need at least two extra five-
gallon pots to collect the second
and third runnings while the first
runnings are being boiled.

Mash in all of the grain and let
it set for about one-hall hour. It is
best not to mash at the top of the
temperature scale (above 156° F).
After the half-hour mash, start your
first runnings. Do not add sparge
waler. Collect your tive gallons of
wort. The run-off should be reason-
ably quick (10 to 15 minutes). If
you fall short of the full five gallons,
then add a bit more sparge waler.
But make sure the sparge waler




does not exceed 160° F for this
technique.

After collecting the first five
gallons, shut off the sparge water
and refill the sparge vessel with
five gallons of 160° I water. Lightly
stir the top half of the mash bed
and let the mash set for about five
minutes. After the five minutes are
up, collect your second runnings.
Again, collect the runnings lairly
quickly and do not add more
sparge water unless needed.
When the second five gallons
are collected, shut off the sparge
and add another five gallons of
160° F water, stir up the top of the
mash again, and wait five minutes,
This time after the five minutes
are up, start sparging slowly and
collect the remaining five gallons
of wort.

While you are collecting the
second and third runnings, you
should be boiling the [irst runnings.
This will allow you Lo use your time
more efficiently. This is somewhat
important since this process can
take about three to five hours
longer than making a single brew.
When the first batch of beer is done
boiling, cool it down and pitch the
yeast as quickly as possible so that
you can get the second runnings
boiling. An alternative to this time
dilemma is to have a second boiling
kettle. This will greatly reduce the
length of the brew session.

You may have noticed that your
gravities did not turn out like you
wanted. This is a common occur-
rence during the first brews. There
are several factors that can affect
the gravity. Frequently what you
will get in the first runnings is a
gravity that is too high, while the
subsequent gravities will be too low.

This is caused by the mashing
process and the lautering process
being too efficient. It can be
remedied in two ways: 1) Make the
mashing time shorter. 2) Lauter
only part of the mash into the first
runnings kettle and add tap water
to get to the desired gravity. This
involves some hardships since you
will have to determine by trial and
error how much tap water to add.
However, you will have left some

sugar behind for the second and
third runnings. Generally the
method of adding water works fairly
well and tends to help balance the
second and third runnings.

Again, this overall technique
involves some trial and error. After
two or three brews you should have
a good grasp on your system. At this
point it will become much easier to
get your desired gravities on all
three runnings.

Continuous Runnings

Of the two techniques for
multiple beers from one mash, con-
tinuous runnings is the more scien-
tific. This way allows you to get
your gravity correct every time. The
disadvantage of this technique is
that you have limited control over
how much wort you will end up
with for each beer. Experience will
help you predict your true extract
efficiency and will eliminate the
problem.

In this method you calculate the

amount of malt needed for all
three beers in the same way as for
the separated runnings. If your
extraction efficiency is correct, you
should have no trouble getting the
right gravity and volume in all
three batches, as this calculation is
based on a simple mass balance
equation: Malt in equals malt
extract out plus malt extract left
behind. The main problem most
people have is coming to grips with
an extraction efficiency below

50 percent. Lauter more slowly
and this will increase.

As opposed to the separate run-
nings technique, this way vou will
only be lautering once, It is impor-
tant to lauter slowly. Mash in at a
medium to low mash temperature,
150° to 154° K. Hold this tempera-
ture for an hour, and stir the mash
at least four times.

Al this point start lautering your
first runnings (slowly). Periodically
stir the runnings and take a gravity
reading. Remember that you have

FOR 25

5 TO BREW
S TEMPERATURE 15 pqvge o

The only dry yeast produced by an actual operating brewery.
Located at your local homebrew supply store.
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to cool the wort you are checking to
60° to 65° F for most hydrometers
to be accurate. This is easily done
with a bowl of ice water and a
sealed copper tube that can hold
enough wort in a deep enough hole
to get a gravity reading. Just pour
the wort into the copper tube (the
plastic container the hydrometer
came in works well, too), put the
tube in the ice bath, and stir until it

is within three degrees of the target
temperature. Then take a gravily
reading.

Continue to take readings
periodically until you are 0.002 to
0.004 below your desired gravity.
For example, if you wanted a heavy
beer at 1.060, then stop the first
runnings between 1.058 and 1.056.
Your gravity will increase with the
boil. The amount of the increase, up

TIRED
OF
BAD
BEER?

To Brew the Best,
Brew With the Best:

Quality Supplies from
a reputable
bomebrew shop.

Call 1-800-999-2440

for the location of a full-service retailer near you.

a service of

Crosby & Baker Ltd

wholesale distributor of some of the world’s
finest brewing products, including:
Muntons, Weyermann,
Mountmellick, John Bull, Edme,

Morgan’s and much, much more!
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to two points on the stove, five with
a high-BTU cooker. will be deter-
mined by the vigor of the boil.

While you are lautering you
should also be adding sparge water
to the top of the lauter. Sparge water
should be kept below 170° F, taking
into account any temperature loss
from the hot water vessel to the
mash tun. Hotter temperatures will
help work the sugar out of the malt
solid but can also create excess
astringent tannin extract.

Do not be alarmed if you get too
much wort on the heavy-beer run.
This is a commeon occurrence. You
can simply pour off some of the
high-gravity wort into the small-
beer wort container. This will allow
you to get the right volume of wort
at the right gravity for the first
runnings.

When you have collected the
needed wort for the heavy beer, start
immediately collecting for the mild
beer. It is quite likely during this part
of the lauter that the gravity of the
lauter will go from a high gravity to
a low gravity. The second runnings
have to be monitored closely once
the low-gravity wort starts coming
through. You may have to add some
of the excess wort you collected from
the first runnings to the second run-
nings to get the desired gravity.

The third runnings can then be
collected for the small beer. What, if
any, wort is left over [rom the first
runnings will help get the volume
you need. However, if you are still
at a gravity that is too low at the
end of the lauter, you can continue
to collect additional wort into
another small container. Then you
can start boiling the small-beer
wort to evaporale the excess water
and reach the desired gravity. From
time to time add the excess wort
you have collected to increase your
volume,

Even though there is not a lot
of sugar in the very last runnings,
there is some and by removing the
water you can concentrate that
sugar solution. The other option is
to accept three gallons of small beer
and get on with your life before
midnight rolls around. You can
then call your small beer a special



limited release, thus increasing its
drinkability and in the process cut-
ting down your brewing time,

Problem Solving
Low Gravity: No matter which

and third runnings. However, the
third runnings would likely benefit
from a slow run-off. A third alter-
native is to accept the low volume
and have less beer.

Wort gravities not cooperating:

This is a very common problem.
Frequently the first runnings will be
too high and the last runnings too
low. You can hold over the excess
[irst runnings. It may also be neces-
sary to dilute the first runnings to

technique you use, the first time you
do this you will likely have either
low gravities or low volume. This is

due to incorrectly assessing your
extract potential. The two easy
ways out of this problem are to

(x-1) (gal. of wort desired)

A Rule of Thumb: Determining How Much Mait

= lbs. of malt needed

increase your malt bill to account
for the lower extract or (ry
lautering more slowly.

When you take more than 45
minutes to lauter (each running in
this case) you will [requently find
that the extract potential will
increase from around 45 percent to
60 percent and beyond. Lautering
slower is not recommended in the
first (separate runnings) technique
during the heavy-beer worl run.
The rationale of running the first
runnings quickly is to leave some
of the sugar behind for the second

Extract ratings:

wheat malt

Butch, the official
CDC brewdog, says:

“Get your free copy
of my latest Brewing
System Catalogue,

featuring quality
stainless steel fanks
and allthe fittings,
components and
accessories that
today’s microbrewer
needs for quality
brewing!”

GG, Inc.

Brewing Equipment
& Supplies

1.888.CDC.BREW
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malted barley
specially malts

(extract rating - 1)

x = specific gravity desired

Example:
1.028 15 gal. ol 1.040 wort desired
1.022
1.029 (1.040-1) (15) _ :
1.026-1) = 23.1 lbs. of malt

1.026 is the combined gravity of
the malted barley and specialty
malt

AFFORDABLE CONICAL II! |

¥ With new added features,
: our cylindro-conical
""" fermenter is by far the best
value in it’s class!

* Single vessel fermentation
* Easy trub removal

» Yeast harvesting

« Siphonless transfer

| Easy access for cleaning

* 6.5 gallon capacity = 6" airtight lid

* 60° cone angle = Side racking port

» Food grade plaslic  « Molded-in gallon marks
= New for 1898!

See your local homebrew retailer
or

Call (310) 798-BREW

http://members.aol.com/aconical

==

Sold and distributed exclusively by: HRF.WBUDDYS

CIRCLE 2 ON READER SERVICE CARD
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the correct gravity. For example,
say you want a heavy beer with a
gravity of 1.060 and you are trying
to get the runnings gravity down to
1.056. You have now collected six
gallons of wort and it is still at
1.070.

Pour out two gallons of the wort
into the third runnings container.
Then continue to collect more wort
into the first runnings container.

.

Malt
Matters

ONSIS

Continue this method until you have
the right volume of wort at the right
gravity. This technique may take
some time Lo perfect, but after
making the same beers a couple of
times vou will begin to know where
the cut-off points are.

Beer recipe formulation: You
must take into account that you
have only one mash recipe and you
are glliﬂg to make three beers out

'ENC

AL1dn
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or those whose goal is to brew the perfect pint

lost from the outset.

your goal,

Which probably accounts for why our friends in
America are continually telling us that Muntons is
giving them perfect results every time they brew.

CONSISTH

PURITY

Pladzp 1Ty e
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Muntons from England can help you towards

We produce a range of plain and hopped malt
extracts, grain malts and kits which are, quite simply,
the finest that money can buy. Not only do we use
the best raw materials, we also take the greatest of
care to ensure we retain maximum flavor and
balance in the final product.

f'—_‘
B GraIN MALTS HE LIQUID MALTS
B SPrRAY DRIED MALTS H KiTs
B PLAIN AND HOPPED MALT EXTRACTS

CONSISTENGCY - LAVOR

their choice of malt really does matter. Put it this
way. If the malt you use isn’t up to scratch, you've

O AY 1

ALINN

ADNILSISNOD -

YO AY 14

just that -

of it. The flavor of the last beer will
be fairly delicate. Taking this into
account, if you made a Russian
Imperial stout out of the first
runnings, the small beer will likely
be very harsh and astringent. If you
want to play with dark beers, try
making only two beers. The second
beer here will be interesting and
usually quite good.

For those not quite that adven-
turous, start with beers that are
lighter in color. A strong Scottish ale
or an IPA are good candidates for
the first-runnings beers. Remember,
you can adjust the hops on the
recipe. The mash is the only con-
stant. And as a side note, keep in
mind that the small beer is just that.
It is meant to be guzzled like walter.
It is not expected to have much
body, and it does not need to have
35 IBUs of bitterness in it (10 to 14
IBUs is more proper).

Equipment: Remember that you
will need at least two extra buckets
for collecting wort, and they can be
- seven-gallon buckets.
An extra boiling pot is also a good
item to have, because it will greatly
reduce your brew session. It is
almost mandatory that you have a
wort chiller to facilitate the cooling
of the boiled wort.

Yeast: Remember to have
enough yeast for three beers. This
is not a huge problem for dry veast,
but if you are propagating from a
smack pack, keep in mind that you
will need one more propagation
than you normally make.

This type of brewing takes some
practice. Do not be discouraged if
your first results do not turn out the
way you expected. You will find that
if you continue to practice this style
of brewing, you will learn a lot
about regular brewing. This style
forces you to look more closely at
the brewing process. And also
remember that homebrewing is for
fun and relaxation. Enjoy! .+

Randy Whisler is the head brewer
and lab manager al SmuttyNose
Brewery in Portsmouth, N.IL., a
brewery that does practice, on
occasion, multiple beers from a
single mash.



Adding Oak to Your Wine

by Alison Crowe

worked for more than two hours

as I shimmied and bumped
another 60-gallon barrel up onto its
metal rack. I didn’t mind that my
next caffeine break wasn’t due for
at least another hour; the toasty-
fruity smell coming out of new oak
barrels as I filled them with freshly
fermenting Chardonnay was enough
to make anyone truly relish their
work day. even sans a mid-morning
cup of coffee.

It was 8:15 a.m. and I'd already

KRISTINE BYBEE

During that harvest season at
Curtis Winery in California’s Santa
Ynez Valley, | was using new French
vak barrels to give the reserve
Chard the vanilla/oaky/spicy notes
for which the winery is known.
Giving your own homemade wines
the same professional touch is
surprisingly easy, once you know a
few key lacts about oak and about
the oak options available to the
home winemaker.

How Oak Affects Wine

The first step in the process is
understanding how using oak wood
(in the form of barrels, chips, or
shavings) affecls the wine —
and then deciding if you want
those results for your finished
product.

Wine is essentially a solvent. A
solution of ethanol, organic acids,
and water (plus some color and
flavor components), it will try to
react with any material it contacts.
The Cabernet skins in a red-wine
fermentation, the oak barrel in
which a wine is stored, and the oak
chips that a winemaker adds to give
the wine a final grace-note of spice
and toast all will be degraded to
some extent by wine's amazing
dissolving power.

When wine meets wood, the
water and ethanol actually dissolve
tannins and aromatic compounds
from the wood into the wine,
imparting what is known as an
“oaky” aroma and flavor profile.

Most of the oak tannin eventually
reacts with other solids in the wine,
pulling them out of solution and
aiding in settling, and is then
removed during the racking process.
Most of the aroma and flavor com-
pounds, however, remain in solution
and are still detectable in the wine’s
bouquet even after the wine has
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Wine m(lkin(7

been filtered, bottled, and opened up
at your dinner table.

To Oak or Not to 0ak?

The oaky aromatic profile is typ-
ically described using such terms as
vanilla, spice, toast, nut, wood,
toasted nut, and caramel. If you've
tasted a lot of Chardonnays and
Cabernets, especially those from the
“new world” (California, Australia,
and Chile), you may be very familiar
with the aromas that oak can con-
tribute to wines. Unfortunately, you
may also be familiar with wines that
are overoaked. Some wines have
been exposed to so much oak
(through prolonged storage in new
barrels, from aging on too many
oak chips) that the oaky aroma
completely overpowers the rest of
the bouquet. This makes for unin-
teresting wines and more often than
not is viewed as a defect by profes-
sionals and consumers alike.

The fact is, many wines don’t
need any oak exposure at all. Fruit
wines are seldom given any sort of
oak treatment, and wines made
from kits or specific recipes may
have their calculated balance of
aromas and favors thrown off by a
strong wood aroma. Many grape
wines, especially sweet, very flavor-
ful, or even delicately simple whites
(such as Muscat, Semillon, or dry
Viognier) do just fine on their own
and would be either overpowered or
overcomplicated by an oak aroma
profile,

On the other hand if your goal

is to make dry table wines, and
especially if your wines are robust
reds with plenty of their own
tannins, you might want to consider
some kind of oak program. As a
rule, dry table wines that are oaked
tend to age more nicely than their
un-oaked counterparts. liven
though the aromatic compounds
will change in the botile over time,
the exposure to oak will help flesh
out the aroma profile over the years
as well as contribute to a more
complex bouquet in the wine’s early
slages.

Whatever kind of wine you're
making, the main point to remem-
ber is this: Always follow your nose.
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After the wine is finished ferment-
ing, give it a preliminary swirl, sniff,
and taste. If you think an oaky
component would be appropriate,
go for it! But whichever method of
oak delivery you choose, remember
to always taste and sniff during the
wine’s oak-contact time, Less is
more in this case, and once a batch
of wine becomes over-oaked, home
winemakers can’t just “disappear”
it into 1,000-gallon blends as com-
mercial wineries can,

Getting the Balance Right
Whether you decide that you're
going to invest in a few French oak
barrels or you just want to dump
some medium-toast oak chips into
your five-gallon carboy, it’s impor-

tant to remember how wine and
wood interact to judiciously employ
your oak product of choice. The
aromas and flavors that end up in
the finished wine are a direct result
of the wine's contact with the oak
wood itself. The concentration of
these compounds differs depending
on a number of factors including
the surface area of the oak in con-
tact with the wine, the time of that
contact, the age and type of the bar-
rel, the alcohol content of the wine,
the origin of the wood, and the kind
of processing the wood underwent.
All this may seem like infor-
mation overload, so think about
these tech-head chemical and
physical relationships in terms of a
user-friendly analogy. Remember

Using Barrels, Chips, and Shavings to 0ak Your Wine

Using Barrels

New barrels can be purchased from
coopers in the United States or from
European firms that have representatives
in this country. Barrels come as small as
one, three, and five gallons or as large
as 10, 20, 30, or 55 gallons. Consult
your local home winemaking store.

Check the barrel itself for flaws or
very large gaps between the staves; you
don’t want your barrel to leak excessive
amounts of wine.

Smell the barrel (especially if you're
buying it used). If you detect a vinegary
smell or other off-odor, do not use the
barrel because it is impossible to com-
pletely do away with these odor-causing
contamination organisms.

Fill your barrel with a solution of
Barolkleen or other similar product at the
rate of about one pound per five gallons
(or follow package instructions). Let it sit
for a day or two. At this point the barrel
should have soaked up enough water to
become water tight. If you have a leaky
barrel, don’t use it to store your wine!

Empty the barrel and rinse it com-
pletely with fresh water.

Make up one gallon of a sulfite-and-
acid solution (eight to 10 ounces sodium
metabisulfite plus about one ounce of cit-
ric acid) and pour it into your barrel.
Rock the barrel back and forth to expose
all surfaces of the inside of the barrel.

Rinse well with water. Fill up the

barrel with your wine!

For storage fill emptied and cleaned
barrels with an acidulated sulfite solution
(six ounces of sulfite crystals and six
tablespoons citric acid per barrel). Store
them in a cool, damp place, and replace
the solution every three months.

Before using it again, empty the bar-
rel, rinse well, and sniff it to check for
any interim storage contamination.

Using Oak Chips or Shavings

Every well-stocked home wine-
making and homebrewing store should
carry oak chips and other oak products.

Pick the kind, level of toast, and
amount of oak you want in your wine,
and measure out your chips or shavings
according to your recipe or to your taste.

Chips don’t need to be washed
before hand, but try a quick soak (about
30 minutes) in a sanitizing sulfite solu-
tion (about six to eight ounces of sodium
metabisulfite per one gallon water)
before you add them to your carboys or
fermentation vessel. You can use a
muslin cloth (though don't pack it too
tightly) as a “tea bag” to make future
removal easier.

Check wine's aroma frequently and
rack into another vessel to remove the
chips or shavings. Be careful: shavings
and chips can float, so you may need to
add a rough filtration or straining step in
order to remove all of the matter.

SESE



that long-awaited caffeine break?
Think about equating oaking your
wine to making a cup of coffee.

The strength of a cup of coffee
depends on a number of factors: the
temperature of the water, the kind
of coffee, the amount of grounds
used, the darkness of the roast. If
you try to make coffee with cold
water, you'll end up with something
akin to slightly brown water.
However, if the water is boiling hot,
the roast strong and aromatic, and
the brewing time long enough, the
water will extract a lot of the mater-
ial from the coffee grounds and the
cup of coffee will be strong, flavor-
ful, and dark in color. However, if
you use too much coffee or let it
brew for too long, the coffee might
become bitter, tannic, and altogether
unpleasant.

The same group of concepts
holds true when it comes to oaking
your homemade wine, whether you
put your wine in the oak (using bar-
rels) or the oak in the wine (chips,
shavings, or oak sticks).

Surface Area

The more oak you use per vol-
ume of wine, the more oaky charac-
ter will be evident in the finished
product. Smaller barrels provide
more surface area o interact with
the wine — hence, expect vakier
wine from two 30-gallon barrels
than one 60-gallon barrel.

The surface area issue is espe-
cially important when using oak
chips or shavings, available in bulk
or pre-packaged at any home-
brewing or home-winemaking sup-
ply store. Oak chips are small (from
one-fourth to three-fourths inch
cubed in volume) and as such pro-
vide much more oak to wine surface
area contact than do barrels. This
means that if not watched carefully,
wine being infused with oak chips
or shavings can very quickly
become over-oaked — maybe even
within a few hours. A good rule of
thumb is to use two to four ounces
per five-gallon carboy.

Of course, most numbers are
meant to serve only as guidelines.
The actual amount you use might
be less or more depending upon the

size of your chips (shavings are
smaller and have even more avail-
able surface area!). Constantly taste
and smell, and adjust accordingly.

Contact Time

Besides the amount of oak, the
amount of time your wine is
exposed to oak is the most impor-
tant factor to consider. The key
again is frequent monitoring, Some

chip-using home winemakers check
their wines after a couple of hours
of contact time. They siphon out a
few inches into a wine glass and
sniff the development of their wine
with a jealous zeal.

While vou don’t have to be this
diligent, it's always a good idea to
check vour barrels about every
other week and your carboys with
oak chips at least every other day. If

TWO WAYS TO ENTER
BREWING HEAVEN!

EXOTIC HERBS, SPICES
AND BELGIUM SUGARS:
FROM

BREWER'S GARDEN

A complete line including
0 uch delicacies as
Cuiracao orange peel, sweet
ordnge fieel, pinger,
cardamam, licorice rool,
sarsaparilla, funiper berrvies,
paradise seed. sweel gale,
wintergreen, rose hips,
wormwood, woodrff,
mugwor. elderberries,
elderflowers, lite, amber,

and dark candi sugar.

REAL FRUIT PUREES

OREGON FRUIT
PRODUCTS

Seedless puree that is
commercially sterile.

Can be added directly to
Jour fermenter!
Convenient three pound can size,
Now available i raspherry,

. cherry. blueberry, blackberry,
o @ peach, and apricot.
All the benefit of fresh fruit N
without all the hassle!
Oregon Fruit Products web address:

fitipeAwnew ovegondink.cony fruitheen

Ask for these quality products at your local shop!

Direct wholesale inquiries to:

Steinbart Wholesale

1-800-735-8793

LD Carlson
1-800-321-0315
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your wine is especially susceptible

to oak (if it's light on color and tan- time depends on how much oak

nin, high in alcohol, or has a simple aroma and flavor you like in your

bouquet that could be steamrolled wine.

by the oakiness), it’s a good idea to

monitor more frequently — espe- Age of the Oak

cially if you're using chips and most It is possible for wine to be

especially if you're using shavings. stored in barrels for decades and

Chips and shavings can be left in still never become overoaked. The

the wine (until they're removed by amount of oak character a wine
extracts from the wood depends

racking) anywhere from six hours to

~ Since 1984 ~

a couple of weeks. The amount of entirely on the age of the barrel.
Not real age, but how many years
the barrel’s been in service.
Because wine extracts tannins, aro-
mas, and flavors from the wood,
eventually these compounds become
depleted. Enologists at the
University of California at Davis
have found that after an average of
five years, the amount of “oakiness”
a barrel can contribute to a wine is
negligible. For this reason, be care-
ful buying used barrels from winer-
ies or elsewhere. Depending on how
“used” the barrel is, its ability to
contribute oak to your wine might
be nonexistent.

At the opposite end of the spec-
trum, chips and shavings are really
just meant to be used once. They
are made for maximum extraction
and as such don’t even have the
five-year life span that barrels do.
But chips aren’t necessarily one-hit
wonders. One way to “recycle” chips
is to toss them onto the coals when
you barbecue. What could be better
than barbecuing with aromatic oak
chips, especially when they've been

Call or visit your nearest full-service Home Brewery store!

MISSOURI (800)321-2739  CALIFORNIA .. (800) 622-7393
ARKANSAS .... (800)618-9474  NEW JERSEY .. (800) 426-2739
(800)817-7369  NEW YORK ... (800) 346-2556

MICHIGAN .... (888)577-2739

Web Page - E-mail:
http://www.homebrewery.com
homebrew(@dialnet.net

Call for our

FREE CATALOG
(800) 321-BREW

Homebrewing is fun!

American

things you can’t get anywhere else.

for The Home Brewerym,

HOME BREWERY, YELLOW DOG, and

Our high-quality supplies and great service
help keep it that way. We manufacture
many of our own products - including some

We have a full line of prize-winning S-gallon
INGREDIENT KITS, plus top-ﬁuality refills

r. Beercow,
and Beer Machineam) brewing systems;

BELGIAN ABBEY Malt Extract Syrups,
MASH TUNS, WORT CHILLERS, and
lots of unique gadgets. For a great
homebrew supplier, visit or call your
nearest Home Brewery shop. We ship
everywhere.

T-Shirt Photo Contest
Send us a photo of someone wearing a
Home Brewery or Yellow Dog Extract
T-Shirt in some unusual or amusing
activity or far-away place. Each month
we pick the two best, and send a certificate
for $50 of free brewing supplies to each!

100% Malt Extract

Belgian Abbeyw,
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soaked in your own homemade
wine?

Other Factors

There are other factors to take
into account when making decisions
about oaking your wine. If the wine
is especially high in ethanol, the
wood will become depleted more
quickly and. consequently, more oak
character will be extracted into the
wine. Say that you've made a port-
style dessert wine that has an alco-
hol content of 18 percent. The
higher concentration of ethanol (an
even better solvent than walter) will
extract the tannins, aromas, and
flavors out of the wood more
quickly than would a table wine
with an alcohol concentration of 12
percent. The trade-off in this case is
that with such strong flavors and
mouthfeel, your homemade port will
most likely be able to accept more
oak than would its wimpier counter-
part. Even though it will have more
oak overall, the wine style is beefy
enough to handle it.

There has been much fuss about
the French oak vs. American oak
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NORTH JERSEY’S
MOST CONVENIENT
HOMEBREW STORE

BEER GEAR
26 SHERMAN ST.
WAYNE, NJ 07470
973-694-9398

TOLL FREE ORDER LINE
(pHone/Fax) 1-888-416-7960

HOT WORT VENTURI
TRANSFER SYSTEM

CONVERTS HYDROPOWER
INTD VACUUM POWER

EXTRACT BREWERS:
USE GARDEN WOSE &
ANY WATER BOURCE

ADVANCED BREWERS:
USE RUNOFF FROM YOUR
COUNTERFLOW CHILLER

18F’s innovative design defines “the way it's done”, the

Ideal method of hot wort transfer. Simple, aafe, efficiant,
sconomical and ressonably priced the patent pending
Wort Wizard answers the call for easy solutions to big
problema. We're IBP . . finding & better way to brew!

ORDER/INFO: (800) 297-1886 ISLANDBREWGAOLCOM

201 6 Fogurty Avenue, PO, llox 1951, Key West, FL 33041
www.wortwizard.com

LABELS

Finish your Brew
| with a Label.

...reflect your good taste!
* Minimum of 25

¢ Customized

Cool = 1 to 4 color
?_::‘:l': * Removable
* Waterproof
Now Offering
Label Neck Labels!

rome CUHTIONS 0101 415.9713

e-mail: tothelabel@aol.com
2617 Park St. = St. Paul, MN 55117
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ARE YOU READY
TO OPEN
YOUR BREWERY?

The new book How to Open a Brewpub or
Micro Brewery is here! This easy to use 260-page
guide takes you from feasibility analysis to the busi-
ness plan; through financing to brewery operations
(grain to glass) and brewhouse design, regulatory
compliance and marketing to achieve success,
An exclusive American Brewers Guild publication.

BREWERS GUILD N

Send $159. + $7 shipping to:
1107 Kennedy Place, Suite 3, Davis, CA 95616
or MC/Visa orders to 800-636-133].
Call for a free course catulog
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CANADA
HOMEBREW
SUPPLY

TEXAS COMPLETE HOMEBREW SUPPLY STORE

"BEER and WINE MAKING SUPPLIES
*MALTS-GRAINS-HOPS-YEASTS
"KEGGING EQUIPMENT
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Ball-Lock Kegs &

RS
%

Sg. * Cleaned & Sanitized!
* Shipped w/ 20PSI for keg
& seal integrity!
2 * No major dents/dings/defects!
* Pressure reliefs lids!

52g. Stainless Drums
* Perfect for primary or secondary
tanks/mash tuns/kettles.

CALL FOR PRICE visamc :

RCB EQUIPMENT
¥ WWW.RCBEQUIP.COM

& Toll Free Tel/Fax: (888)449-8859

e N

55 55 5% 55 55 5% 55 5555 35 55 5 5% 55 % 5% 0% 0% 5
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*SPECIALITY ITEMS
*COMPETITIVE PRICING

*10% OFF FIRST ORDER#

CALL OR WRITE FOR FREE CATALOG
1998-C INDUSTRIAL BLVD.
ABILENE, TX 79602
1-888-839-2739 TOLL FREE
1-915-698-5855 FAX

www . canadahomebrew. com
e-mail: willlam@canadahomebrew com

| YOU CAN ORDER ON LINE FROM MY SECURED WEBSITE

JUST
HB!

Foxx parts
especially for the

Home brewer!
Our 1998 Home Dispensing Catalog is
now available summarizing Foxx pop
tank parts, Foxx counter pressure
bottle fillers, CO2 cylinders, regs., et al.
Call for your nearest HB shop!

- WHOLESALE ONLY -
421 Southwest Boulevard

Kansas City, Mo 64108
(800) 821-2254 = Denver (800} 525-2484

 CIRCLE 12 ON READER SERVICE CARD

CIRCLE 20 ON READER SERVICE CARD

The source for all your brewing needs...
everything from canned malts to all-grain
mashing equipment..bottling to kegging, base and
specialty malts from Briess, DeWolf Cosyns,
Gambrinus, Maris Otter and Munton & Fison...Belgian
candi sugar and herbs and spices. Wine kits, fruit
fiavarings and specialty honey...coll e-mail, or write far
your free cotalog.

9240 Albemarle Rd., Charlotte, NC 28227
1 (888) 785-7766 Toll-free
e-mail homebrew@homebrewadventures.com
visit our web site at
http:llwww.homebrewadventures.com

== =

"BREW IT" ﬁj

Brewers' Y

Supply

WWW . serve.com/Brewit
All Brewers Save $$$

New Blowout Low Prices ,'
Only At
BREW IT
804-1 N. Reilly Rd. Fay., NC
1-888-547-0564

HOPS: from .60¢C - 02.  GRAIN: fram B5¢ - b,
DRYMALT: $2851h. $8.2531bs. $14.506 Ibs.

Even Less For Larger Amounts!
And Even Less For Bulk!

Ligquid Wyeast $2.95 w/ingredeints

L Beer Ingredient Kils: Starting At $12.48

CIRCLE 24 ON READER SERVICE CARD

CIRCLE 8 ON READER SERVICE CARD
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rivalry. Though there are plenty of
impassioned proponents on both
sides of the debate, the basics are
as follows: European oak (species
Quercus sessilis and Quercus robur)
contributes twice the phenols (the
class of compounds that oak aroma
belongs 10) and dissolved solids of
American oak (Quercus alba) but

has about half the aroma and flavor.

This is because while the European
oak has more of these compounds,
they're not necessarily the right
kind of compounds. Some fans of
one type of oak or the other like to
cite studies that show taste panels
could or couldn’t find a significant
difference between the two. But

SUPPLIES
DRAFTSMAN BREWING COMPANY
You'll love our prices! Call today for our
FREE homebrew suppy catalog. 1-888-
440-BEER www.draftsman.com

HOPS & DREAMS Homebrew and
Winemaking supplies. Great prices &
FREE catalogue! 1-888-BREW-BY-U
www.hopsanddreams.com

BREWING EQUIPMENT

NEW AND USED full mash brew-on-
premise systems; ketiles, boilers, kegs
and bottle washers, filters, carbona-
tors, recipes, expertise call Dennis at
(604) 589-1057 or www.brewpro.com.

INGREDIENTS
CANNED MALT BLOWOUT - Tom
Caxton, Youngs - $18/case plus S&H.
Minimum 3 case order. Call 1-800-374-
BREW for details.

ORGANIC BREWER’S INGREDIENTS!
No sprays. chemical residues, or
additives. Organically grown malts,
hops, and adjuncts. Organic beer kits.
FREL CATALOG! Seven Bridges:
1-800-768-4409 Websile:
www.josephson-ent.con/7bridges

=
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since there hasn’t been a definitive
study that proves it either way, you
might want {0 go with American
barrels based on price. You can't
beat it. Home-grown, home-
harvested and, well, at $300 to
$500 for a 55-gallon barrel (the
size many commercial wineries
use), American oak cosls an
average ol $200 less than its
continental relatives.

Another key flavor/aroma aspect
to keep in mind is level of toast of
the wood. During the barrel-making
process the coopers may char the
inside of the barrel, and the differ-
ences in the processing yield results
that you might expect. The heavier

CLASSIFIEDS

PUTERBAUGH FARMS - HOPS
DIRECT 686 Green Valley Road
Mabton, WA 98935. (509) 837-3616.
Order direct www.hopsdirect.com

WINEMAKING
FREE INFORMATIVE CATALOG. Since
19671 1-800-841-7404. Kraus, Box
7850-B, Independence, MO 63054.

HOMEBREW SUPPLY RETAILER
ATTENTION LAMBIC BREWERS -
Aged leal hops. Bullion 1994,
Willamette 1995. $1.75. German
Hershrucker 1994, $2.00. Call Beer
Unlimited at (610) 889-0905.

THE PURPLE FOOT - big variety of
quality ingredients, competitive prices,
ask for FREE CATALOG (414)-327-
2130, 3167 S. 92 St. Milwaukee, W1
53227.

MAKE QUALITY BEER & WINE!
Supplying home beer and wine makers
since 1971. FREE Catalog/Guidebook -
Fast, Reliable Service, The Cellar
Homebrew, Dept. BR 14411
Greenwood Avenue N. Seattle, WA
98133. 1-800-342-1871. Secure Online
Ordering www.cellar-homebrew.com

the toast, the “heavier” the oak
aroma and flavor in the finished
wine. Mildly toasted barrels (or oak
chips — you can buy them toasted,
too) have been found to contribute
aromas classified as “nut” or “vanil-
la,” whereas heavily toasted barrels
tend to lean towards the “Khalua”
or “burnt toast” side of the spec-
trum. Again, the choice of toast will
depend on what kind of wine you're
making, though a good rule of
thumb is: The “heavier” the wine,
the heavier the toast it'll aceept.

When used judiciously, oak
wood in your winemaking program
can raise your products to a whole
new level. Salut! |

STARTER KITS and Cajun Beers. Call
for a FREE catalog. 1-800-641-3757.
Alfred’s Brewing Supply.

MISCELLANEOUS
LABELS MADE EASY! You make your
own beer, why not your own labels?
Complete instructions for Word and
WordPerfect. $14.95 plus $2 S&I1.
Labels, 673 Stewart Lane, Mansfield
OH 44907,

classitied advertising
information,
call Elisa at (580) 758-4615.
Or sign up via e-mail at
ad@hyo.com

|




ARIZONA

Brew Your Own Brew
2562 North Campbell
Tuscon (520) 322-5049
Our staff is trained by the
American Brewer's Guild!

Brewers Connection

1847 East Baseline Road

Tempe 1-800-879-BREW (2739)
FREFE Starter kit, catalog & classes
SECUREDWeb site
www.desertbrewers.com

Homebrewers Outpost

& Mail Order Co.

823 North Humphreys

Flagstaff 1-800-450-9535

FREE CATALOG!

Over 20 years of brewing experi-
ence. www.homebrewers.com

What Ale’s Ya

6362 West Bell Road
Glendale (602) 486-8016
Bull LME by the Ib. & Grains
Milled for FREE!

ARKANSAS

The Home Brewery

77 W. Colt Square Drive, #2
Fayetteville 1-800-618-9474
Top-quality Home Brewery
products.
homebrewery@arkansasusa.com

CALIFORNIA

Beer Crafts

843 W, San Marcos Blvd.,
San Marcos (760) 591-9991
Check us out on the web at
ww.beercrafts.com

Beer, Wine &

Cheesemaking Shop

22836-2 Ventura Blvd.
Waoodland Hills (818) 884-8586
Serving Discerning Brewers &
Winemakers Since 1972!
www.silicon.net/~homebrew

Beverage Company

2990 East Street
Anderson (916) 365-4371
375 Malt Extracts!

The Beverage People

840 Piner Road, #14

Santa Rosa (707) 544-2520
32 page Catalog of Beer, Mead
& Wine Supplies!
www.imall.com/stores/The
Beverage People

Brew Wizard

18228 Parthenia Strest
Northridge 1-800-603-9275
Discount Kegging Equipment and
More!

Brewer’s Rendezvous
11116 Downey Avenue
Downey (562) 923-6292
http://www.bobbrews.com

Chino U-Brew

5536 Philadelphia Street
Chino (909) 627-5311
Brew your own beer!
www.naomisplace.com

Culver City Home

Brewing Supply

4358 1/2 Sepulveda Blvd.
Culver City

1-800-3-UBREWIT (827-3948)
Check us out at
www.brewsupply.com

Double Springs

Homebrew Supply

4697 Double Springs Road
Valley Springs 1-888-499-2739
Visit our Web site:
www.doublesprings.com

Heffernan's Homebrewing
Supplies

134 North 2nd Avenue, Suite G
Upland (909) 949-3088

Open 7 days a week for the
beginner to advanced!

The Home Brewery

1506 Columbia Ave. #12
Riverside 1-800-662-7393
Top-quality Supplies for the Home
Brewer or Vitner.
acmebrew@empirenet.com

Murrieta Home Brew

39872 Los Alamos Road, A-4
Murrieta 1-800-879-6871

Quality Products For Home Brewers
Serving Inland S. CA, AZ, Nevada
& You!

Nostalgic's

2003 South Miller, Santa Maria
1-800-773-4665

Fx: (805)934-4665
www.nostalgic-s.com.
Homebrew club meets 1st Thurs.
of month 8p.m.

Original Home Brew Outlet
5124 Auburn Blvd.
Sacramento (916) 348-6322
Open 7 Days. Questions
Answered!

Ruud-Rick’s Homebrew Supply
7273 Murray Drive #15
Stockton 1-888-333-BREW
Fantastic selection, low prices &
FREE classes!

South Bay Homebrew Supply
23808 Crenshaw Blvd.
Torrance

1-800-608-BREW (2739)
Southern California’s Best
Selection!
http://members.aol.com/south-
bayhb

Stein Fillers

4180 Viking Way

Long Beach (562) 425-0588
Best darn brew store in Southern
California!

COLORADO

Beer at Home

3157 South Broadway
Englewood (303) 789-3676
www. beerathome.com
1-800-789-3677

Brew Hut

16883 East |liff Avenue
Aurora 1-800-730-9336
Beer, Wine, Mead, & Soda —
WE HAVE ITALL!
www.thebrewhut.com

Carlen Company L.L.C.

2275 East Arapahoe Road, #207
Littleton (303) 730-2501
Bottles, crowncaps, shippers,

& glassware.

CONNECTICUT

Appy's Homebrew Supply

7 Marion Drive

East Lyme (860) 691-1473
Quality beer and wine supplies.

HomviEBREW DIRECTORY

The Brews Brothers of Mystic
140 Whitehall Avenue, Route 27
Mystic, CT (860) 536-BREW
(2739)

www.brewsbros.com

FLORIDA

BrewCrafters

11212 Blue Sage Place
Bradenton 1-800-HOT-WORT
(468-9678)

FREE CATALOG!
www.brewcrafters.com

Brew Shack

4025 W. Waters Avenue
Tampa (813) 889-9495
Check out our website!
www. wp.com/brewshack

Heart's Home Beer & Wine
Making Supply

5824 North Orange Blossom Trail
Orlando 1-800-392-8322

Low Prices — Fast Service —
Since 1988.
www.heartshomebrew.com

Homebrew Emporium

661 Beville Road, Ste. 117
South Daytona (904) 767-8333
Beer, Wine. Coffee & Gift
Packages!

The Home Brewery

416 So. Broad Strest
Brooksvills 1-800-245-2739
Top-quality Home Brewery
products.

E-mail: chinsegt@atiantic.net

Sunset Suds, Inc.

P.0. Box 462

Valparaiso 1-800-786-4184
http://members.aol.com/
sunsetsuds/Index.htm

Worm's Way Garden Center
& Home Brewing Supply
4402 North 56th Street
Tampa 1-800-283-9676

We brew gardens, too!

Beer Necessities

9850 Nesbit Ferry Road
Alpharetta (770) 645-1777
http:/www.brewmel.com

For details on listing your store in the Homebrew Directory, call Elisa Brewer at (530) 758-4615.
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Brew Your Own Beverages, Inc.
20 East Andrews Drive NW
Atlanta, GA 30305
(404)365-0420

1-800-477-BYOB
www.onlinesu.com/byob

Wine Craft of Atlanta

5820 Roswell Road, C-205
Atlanta (404) 252-5606
Quality Beer & Wine Supplies
Since 1969!

Oahu Homebrew Supply
856 llaniwai Street #103
Honolulu (808) 596-BREW
Call for a FREE catalog!
hittp://1stpage.com/1/ohs

ILLINOIS

Bev Art Homebrew

& Wine Making Supply
10033 S. Western Avenue
Chicago (773) 233-7579
Honey, meadmaking, grains,
and kegs.

The Brewer's Coop

30 W 114 Butterfield Road
Warrenville (630) 393-BEER (2337)
Dupage county’s LARGEST
homebrew shop!

Chicagoland Winemakers, Inc.
689 West North Avenue
Elmhurst 1-800-226-BREW
26 years experience & FREE
instructions!

Crystal Lake Health Food Store
25 E. Crystal Lake Avenue
Crystal Lake (815) 459-7942
Honey, Sorghum, Maple Syrup.
Bulk Herbs!

Home Brew Shop

307 West Main Street

St Charles (708) 377-1338
Complete line of beer & wine
making supplies!

Beer & Wine by U

1456 North Green River Road
Evansville (812) 471-4352 or
1-800-845-1572

Call for a FREE Catalog!

The Gourmet Brewer

PO Box 20688

Indianapolis (317) 924-0747

or 1-888-860-1600 ext. 328394
www.the-gourmet-brewer.com
Free e-mail or paper catalog! Call
or e-mail ghrewer@iquest.net

Great Fermentations of Indiana
1712 East 86th Street,
Indianapolis

(317) 848-6218 or toll free
1-888-463-2739

E-mail us at griferm@iquest.net

Something's Brewing

847 North Green Strest
Brownsburg (317) 858-1617
Good Variety — Wine & Beer —
Good Prices!

Worm’s Way Garden Center
& Home Brewing Supply
7850 North Highway 37
Bloomington
1-800-598-8158

FREE catalog

call 1-800-274-9676!

Homebrew Pro Shoppe

11938 West 119th Street
Overland Park (913) 345-9455
Complete line of beer & wine
making supplies & equipment!

KENTUCKY

New Earth Hydrogardening &
Homebrewing

9810 Taylorsville Road
Louisville 1-800-462-5953
Huge line of homebrew &
hydropanic supplies!

LOUISIANA

Alfred’s Brewing Supply
PO Box 5070

Slidell 1-800-641-3757
Free catalog!
www.home-brew.com

Brew Ha Ha

4505 Magazine Streel

New Orleans (504) 895-5745
Custom kits, exotic specialty
grains & wine supplies! Beginners
to Advanced!

MARYLAND

Brew Masters Lid.

12266 Wilkins Avenue

Rockville 1-800-466-3557

Also in Baltimore and
Gaithersburg MD & Arlington VA.

Four Courners Liquors

& Homebrew Supply House
3439 Sweet Air Road

Pheonix 1-888-666-7328

Fax: (410) 666-3718

Secure website http.//
homebrewsupply.com or e-mail:
4corners@homebrewsupply.com

Maryland Homebrew

6770 Oak Hall Lane #115
Columbia, MD
1-888-BREWNOW

Mega Inventory. We ship UPS
daily. www.mdhb.com

MASSACHUSETTS

Beer & Wine Hobby

180 New Boston Street
Woburn 1-800-523-5423

For the most discriminating
beer & wine hobby.

e-mail: shop@beer-wine.com
Web site: www.beer-wine.com

Brewer's Market
Homehrewing & Dart Supplies
651 Broadway, Route 97
Haverhill, MA

Ph; (978) 372-6987

Fx: (978) 521-5066
http://world.std.com/~brewmkt

NFG Homehrew Supplies

72 Summer Street

Leominster (978) 840-1955
Great Prices! Personalized Service!

Strange Brew

197 Main Street

Mariboro (508) 460-5050
High Quality, Low Prices,
“We Treat You Kind!"

Worm’s Way Garden Center
& Home Brewing Supply
1200 Millbury Street
Worcester 1-800-284-3676
FREE catalog

call 1-800-274-8676!

HoMEBREW DIRECTORY

MICHIGAN

Bell’s General Store

427 1/2 East Michigan Avenue
Kalamazoo (616) 382-5712
BELL'Swear, hot sauces &
clgars too!

The Home Brewery
49652 Van Dyke Avenue
Utica 1-888-577-2739
Top-quality Home Brewery
products.

Mt. Clemens Hardware

67 North Walnut

Mt. Clemens (810) 468-5451
Wyeast, Fresh & Pellet Hops!

The Red Salamander
205 North Bridge Street
Grand Ledge

Ph: (517) 627-2012

Fx: (517) 627-3167
Brand New Store!
Phone or fax your order.

Things Beer

100 East Grand River
Williamston 1-800-765-9435
Call for a FREE catalog!

The store dedicated to BEER!!

Wine Barrel Plus

30303 Plymouth Road,

Livonia, MI 48150 (313) 522-9463
World's Largest Independent
Retail Homebrew shop!
http://www.winebarrel.com

MINNESOTA

L.L. Kraemer Co.

9925 Lyndale Ave. South
Bioomington (612) 884-2039
Call us for a FREE Newsletter.
www.llkraemer.com

Semplex of USA

4171 Lyndale Avenue N,
Minneapolis (612) 522-0500
Est. 1962 — Best Service &
Prices! FREE CATALOG!

Von Klopp Brew Shop

Highway 52, South

Pine Island (507) 356-8336
Winemaking & Brewing Supplies
Shipped Anywhere!
www.hps.com/vonklopp

For details on listing your store in the Homebrew Directory, call Elisa Brewer at (530) 758-4615.
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The Home Brewery

So. Old Highway 65 (P.O. Box 730)
Ozark 1-800-321-2739

Top-quality Home Brewery products.

New Grapes on the Block
16069 Manchester Road
Ellisville (314) 256-3332
Large Selection of Beer
& Wine Supplies!

Schmitty’s Brew Shoppe

408 East 63rd Street

Kansas City 1-888-333-7610
FREE 40 page catalog!
www.schmittys.com

St. Louis Wine & Beermaking
251 Lamp & Lantern Village
Chesterfield, MO 63017

(314) 230-8277

Member HWBTA - Home Wine &
Beer Trade Assoc. Fax us at
(314) 527-5413

Worm’s Way Garden Center
& Home Brewing Supply
2063 Concourse

St. Louis 1-800-285-9676
Knowledgeable staff, great
products!

NEVADA

Mr. Radz Homebrew Supply Shop
4972 S. Maryland Pkwy., #4

Las Vegas (702) 736-8504

FREE classes, catalog, brew clubs,
ALL levels!

Red, White & Brew, Inc.

865 2nd Street - Mallard Pond Plaza
Manchester, 03102 (603) 647-ALES
Visit our website at
RedWhiteandBrew.com

Stout Billy's

61 Market Street
Portsmouth (603) 436-1792
Online catalog & recipes!
www.stoutbillys.com

NEW JERSEY

BEERCRAFTERS, Inc.

110A Greentree Road

Turnersville (609) 2 BREW IT

So. Jersey's COMPLETE Homebrew
Supplier.

Cherry Hill Homebrew Supply
1845 Route 70 East

Cherry Hill (609) 424-3636
E-mail:
njhomebrew@compuserve.com

Cumberland Brew Works

1101 North 2nd Street

Millville (609) 825-0040

All the equipment you need to brew!

The Home Brewery

56 West Main Street
Bogota (201) 525-1833
or 1-800-426-BREW
Top-quality Home Brewery
products.

WHAT’S BREWING Inc.

201 Tilton Road

Northfield

(609) 485-2021

Bulk extract, wine supplies &
CIGARS! Wbrewing@aol.com

NEW MEXICO

Bootlegger's Supply

6300 San Mateo NE
Albuguerque

1-800-759-2668

New Mexico's HB Headquarters!
www.specialtymile.
comv/bootleggers-supply

NEW YORK

At Home Warehouse Distributors
1068 Main Street

Clarence, NY 14031

(716) 685-2306 Toll Free
1-800-210-8585 or ahwd.com

Beer Necessities

71 Dove Street

Albany (518) 434-0381
Check out our website!
www.albany.net/~homebrew

Brewshop @ Cornell's

310 White Plains Road
Easichester

1-800-961-2739
www.cornells.com/brewshop.htm

E.J. Wren Homebrewer Inc.
Ponderosa Plaza (behind Heids)
Liverpool (315) 457-2282
Largest Selection in Central NY
gjwren@brew-master.com

Homebrew & Grow/East Coast
Hydroponics

439 Castleton Avenue

Staten Island (718) 727-9300
& 146-49 Horace Harding Exwy.
(Long Island Exwy. Service Rd.)
2 locations in New York City to
better serve you!

The Home Brewery

¢/o Smith Restaurant Supply
500 Erie Blvd. E., Syracuse
1-800-346-2556

Top-quality Home Brewery
products.

New York Homebrew Inc.
Carle Place, NY,
Huntington Station, NY
Port Jefferson, NY

CALL 1-800-YOQ BREW

Niagara Tradition Homebrewing
Supplies

1296 Sheridan Drive

Buffalo, NY 14217

(716) 877-8767

Try our private label extracts!
www.nthomebrew.com

NORTH DAKOTA

Happy Harry's Bottle Shop

2051 32nd Avenue S.

Grand Forks

Your Homebrewing Headquarters.

NORTH CAROLINA

Alternative Beverage

114-0 Freeland Lane, Charlotte
Advice Line: (704) 527-2337
Order Line: 1-800-365-2739
Tons of recipes, liquid & dry
yeasts, beginner to advanced!

American Brewmaster Inc.
3021-5 Stoneybrook Drive
Raleigh (919) 850-0095

Huge Selection and Reasonable
Prices!

Asheville Brewer's Supply

2 Wall Street, #117

Asheville (704) 285-0515

The South’s Finest — Since 1994!

Assembly Required

340 North Main Street
Hendersonville 1-800-486-2592
Your Full-Service Home Brew Shop!
www.assemblyrequired.com

Homebrew Adventures

9240 Albermarle Road

Charlotte

1-888-785-7766

Charlotte’s best stocked store,
with low prices to match.
www.homebrewadventures.com

OKLAHOMA

The Brew Shop

3705 North Western

Okiahoma City (405) 528-5193
OKC's premiere supplier of
homebrewing equipment &
supplies!

Cher-Dan’s SSS Wine & Beer
Supplies

827 West Maine

Enid (580) 237-6880 or
(580) 237-6881

Home of the Fermented Minds
Wine & Beer Glub.

Deja Brew

116 West Main Street
Norman (405) 447-3233
Largest selection of beer

& wine supplies in Oklahoma!

OHID

Grape and Granary

1302 East Tallmadge Avenue
Akron (330) 633-7223

Complete Brewing & Winemaking
Store.

HoMade Brewing Supplies
505 Superior Street

Rossford 1-888-646-6233
Retail Store, Web Store,
FREE Catalog!
wwiw.primenet.com/~homade

JC Homebrewing Company
8306 State Route 43

East Springfield
1-800-899-5180

Place your order on our
website! www.jchomebrew.com

Leener’s Brew Works

9832 Valley View Road
Macedonia (216) 467-9870
Check out our website!
www.leeners.com

For details on ii_sting your store in the Homebrew Directory, call Elisa Brewer at (530) 758-4615.
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Shreve Home Brewing

& Wine Making Supply

299 Jones Street,

Shreve, OH 44676

(330) 567-2149

Call or write for a FREE catalog!
E-mail: bkr@bright.net

OREGON

Bridgeview Beer & Wine
Supply, Inc.

622 Main Street, Oregon City

or 6432 S.E. 82nd Ave., Portland
Toll Free: 1-888-650-8342

Large selection and over 1000
beers to go!

HomeBrew Supply of Oregon
20101 N.E. Sandy Blvd #D
Fairview (503) 665-3355

or 1-800-269-BREW (2739)
www.homebrewed.com

PENNSYLVANIA

Beer Unlimited

Route 30 & 401

Malvern (610) 889-0905

We also do wine!

Open 7 days a week.
Guaranteed fresh ingredients.

Bierhaus International Inc.
3723 West 12th Street

Erie 1-888-273-9386

World's BEST ingredient kits —
FREE catalog!

Brew By You

3504 Cottman Avenue
Philadelphia (215) 335-BREW
Visit us on the web at http://
members.aol.com/BrewByMe2

Keystone Homehrew Supply
779 Bethlehem Pike (Rt. 309)
Montgomeryville

(215) 855-0100

Quality Ingredients and Expert
Advice!

TENNESSEE

New Earth Hydrogardening &
Homebrewing

139 Northcreek Blvd.

Metro Nashville 1-800-982-4769
Huge line of homebrew &
hydroponic supplies!

TEXAS

Austin Homebrew Supply
306 East 53rd Street
Austin (512) 467-8427
E-mail: brew@onr.com

Brew Masters

426 Butternut, Abilene

Ph: 1-888-284-2039

Fx: (915) 677-1263

The BIG Country’s Homebrew
Supply Store www.lexasbrew.com

Lubbock Homebrew Supply
1718 Avenue H.

Lubbock 1-800-742-BREW
Check us out at
http://door.net/homebrew

Foreman's / The Home Brewery
3800 Colleyville Blvd.

(P.0. Box 308)

Colleyville 1-800-817-7369
Top-quality Home Brewery
products.

Check out our site
www.flash.net/~greg10/

St. Patrick’s of Texas
12922 Staton Drive
Austin 1-800-448-4224
FREE CATALOG!
www.stpats.com

The Winemaker Shop

5356 West Vickery Blvd.
Fort Worth (817) 377-4488
FREE Catalog —
www.winemakershop.com

VIRGINIA

The Brewmeister Shop

1215-G George Washington Mem.

Highway, Yorktown

(757) 595-HOPS (4677)

The place for ALL your brewing
needs!

Cork & Kegs

7110 A Patterson Avenue
Richmond

(804) 288-0816

Trained staff, Knowledge &
Imagination make the best brew!

Roanoke Homebrew Supply
1902 D Memorial Avenue S.W.
Roanoke (540) 345-2789

Your one stop homebrew shop!

Vintage Cellar

1313 South Main Street
Blacksburg

1-800-672-9463

Website: www.vintagecellar.com
E-mail: sales@vintagecellar.com

The WeekEnd Brewer - Home
Brew Shop

4205 West Hundred,

Chester (804) 796-9760,

www. weekendbrewer.com
LARGEST variety of malls & hops
in the area.

WASHINGTON

Cascade Brewing Supplies
224 Puyallup Avenue
Tacoma (253) 383-8980
or 1-800-700-8980
http://members.aol.com/
greatbrew/home.html

The Cellar Homebrew

Dept BR 14411 Greenwood
Avenue North, Seattle 98133
1-800-342-1871

FREE Catalog/Guidebook, FAST
Reliable Service, 25 Years!
Secure ordering online
www.cellar-homebrew.com

Homebrew Heaven

9109 Evergreen Way

Everett 1-800-850-2739
Cail for a FREE catalog.
Formerly The Home Brewery.

Larry’s Brewing Supply
7405 S. 212th Street #103
Kent 1-800-441-2739
Products for Home and Craft
Brewers!

Northwest Brewers Supply
316 Commercial Avenue
Anacortes 1-800-460-7095
All your brewing needs since
1987! nwhs@fidalgo.net

WEST VIRGINIA

Ed’s Beer & Wine Cellar

1015 Maddex Square
Shepherdstown

(304) 876-2930

200 Kits — 300 Beers!
Homebrew supplies & a full deli.

WISCONSIN

Homebrew Market

520 East Wisconsin Avenue
Appleton, W1 54911

(920) 733-4294 or
1-800-261-BEER

Retail Store and Mail Order
Specialists!

The Market Basket

14835 West Lisbon Road
Brookfield 1-800-824-5562
Visit our online catalog!
www.glaci.com/market/brewing/ho
mepage.htm/

Advertise in

Tat Weal T8 Hew gaew Bn Mk 13
L wupants B DALINE

Reach 75,000
homebrewers

every month in the
Homebrew Directory.

For details,

 call Elisa at
(530) 758-4615.

For details on listing your store in the Homebrew Directory, call Elisa Brewer at (.53&) 758-4615.
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- Back to the 0ld West

by Stan Hieronymus and

Dara Labmsky the Old West facade to the

bridlery that decorates the tasting
room walls, the microbrewery cap-
tures the pioneer spirit. And that’s
entirely proper, since the micro-
brewery was a pioneer in its own
right, opening a decade ago.

Some of Santa F'e Brewing Co.'s
equipment can rightly be described
as historic, as well. The brewhouse
and several fermenters are about 20
years old. They originally belonged
to Boulder Brewing Co. back when
that major player operated out of a
goat shed in Longmont, Colo. The
brewing kettle had to be built square
to fit through the shed doors.

Then there’s the bottle capper,
a hand-operated, one-at-a-lime
Super Colonna tabletop capper, the
kind homebrewers use. Brewer Ty
Levis estimates that the staff has
sealed far more than one million
bottles with the capper. “I'll cap
against any of you guys,” Levis told
a group of homebrewers during
a brewery tour earlier this year.
“The brewery record is 47 cases
in one hour.”

Levis and partners
Brian Lock, Carlos
Muller, and David
Forester bought
the brewery
from Levis’
father,

visit to Santa Fe Brewing Co.
is a step back in time: From

You’ve NevER HEARD OF

Mike, in 1996 and moved it from a
horse barn in Galisteo, N.M., to the
former motorcycle restoration shop
it now occupies on the outskirts of
Santa Fe. This past spring they
were busy converting used dairy
equipment to expand the brew-
house. Like many breweries consid-
ering expansion recently, Santa Fe
discovered that used dairy equip-
ment is becoming increasingly hard
to find. “We called about 400
places,” Levis says, before finding
the tanks in Texas. The rebuilt
equipment will increase the
brewery from a seven-barrel to a
25-barrel system.

Expansion and modernization
are relative terms at Santa I'e
Brewing. “We hope to be able to
push into new markets, but we
know a lot of distributors aren’t
accepting new bheers,” Levis says.
“We feel the Santa Fe name will
kind of help carry us.” Operating in
Galisteo, the brewery reported 550
barrels produced in 1992, but that
slipped to 450 by 1996. Levis says

he expects sales to reach 650 to
700 barrels this year.
The larger brewing kettle
and a used heal exchang-
er (also from a dairy; it
took four days to
clean out the dried
milk) make life
a little ecasier
for Levis,

AT Y TS A S T AT,
1] i 10 T SURGEON GEWERAL WOYEN SHOULD NOT DRINE MTOAOLIC BEVERAGE' DUTIME PRESARCY BECAISE OF Bt
NMMWK YOUR ASEATTY 70 DRIYE A (A& O DPERATE MACRUSERL ANDAOT K miAITH RERIAS
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MicroprewErieg

who does all the brewing himself.
He was 17 years old when his
father started the brewery, and he
spent his summers helping out and
learning the business from tutors
such as Brad Kraus and Laure
Pomianowski, who went on to brew
elsewhere. Levis took over as head
brewer in October 1994, “whether |
was ready or not.”

He begins the brewing process
by hauling a large plate mill from
a shelf high above and taking it
outside to reduce the amount of
dust in the brewery. It takes about
45 minutes to grind 350 pounds,
and the mill tends to tear up the
grain. The result is messy trub
but a high extraction rate. “We
deal with the protein as it comes,”
Levis says.

The hot liquor tank holds
enough water for the boil and about

half the sparge, then Levis finishes
the sparge with water from the hot
water heater. Before the “new-old”
heat exchanger went on line, knock-
ing out a seven-barrel batch took an
hour and 45 minutes plus 800 gal-
lons of water. Since the brewing
area can be 40° F in winter and 90°
FF in the summer, “it’s like you are
brewing outdoors,” Levis says —
which, because the brewery uses
unjacketed fermenters, caused
inconsistency.

To compensate, the partners
built a fermenting room that is con-
stantly at 65° to 68° F. When it’s
time to bottle or keg, Levis snakes
a hose through a drain and into
the fermenting room. Since the
beer is only lightly filtered, it begins
showing chill haze when served at
any temperature below 65° F. “For
some reason, we do well with

6
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At the lasting
room, which
Seatures outdoor
seating, visitors
can taste beers

available only

al the brewery.

telling people that’s natural,” Levis
says. “It’s okay to have beer that's a
little rough around the edges.
think having that charm is really
important.”

The beers are bottle conditioned
with dextrose and yeast harvested
from the fermenters, but the
brewery doesn't own enough kegs
to keg-condition the keg product,
nor does it have a vessel suitable to
use for forced carbonation. Instead,
they employ a premise many home-
brewers can understand. Each keg
gets a shot of carbon dioxide, fol-
lowed by a ride on a 55-gallon
drum shaker that came from a Los
Alamos scrapyard. “You find a way
to get it done with what you have,”
Levis says. “We used to bang them
againsi the wall in Galisteo.”

Santa e no longer makes a
“training wheels” beer. “That’s what
the old wheat was,” Levis says. In
the spring the brewery abandoned
its American-style wheat for a tradi-
tional Bavarian weizen made with
60 percent malted wheat and a
Bavarian yeast strain.

Santa Fe Pale Ale is the brew-
ery’s flagship beer. It’s an
American-style pale ale made with
pale, crystal, and cara-pils malts
and measuring 36 IBUs. Other
year-round beers are a nutty
English-style brown ale and a
smooth, chocolaty English-style
porter. Although the brewery has
only made labels for the pale ale
and wheat beer, the porter and
brown ale are also regularly sold
off-premise in bottles.

Seasonals include a dry stout,
malty Scottish ale, India pale ale,
and Chicken Killer Barley Wine.
This year’s barleywine, named for
a fowl-killing dachshund whose
portrait is among the black-and-
white photos that decorate the
taproom, started at 25° Plato. The
stout, named Maxwell’s Silver Stout
for another dog who was jealous,
has five specialty grains and is
balanced with a hefty 73 1BUs,
The stout recipe came from one of
two homebrew batches Levis made
while in college. He entered it in
the 1995 New Mexico State Fair
competition, and it beat out 55




beers.

“The recipes have changed quite
a bit over the years,” Levis says.
“We've taken steps to improve the
beer and still be true to what we
think the style should be.”

Draft sales have climbed to
about 35 percent of production, but
even when bottle sales were higher
the brewery did best selling directly
to restaurants and bars. “We're
better paired with [vod, maybe.
That’s the way it plays out for us.”
Levis says.

Food isn’t regularly available
in the tasting room, but the
brewery has hosted some catered
events, which boost cash flow while
alerting patrons to the fact that
the tasting room is open daily.
While all the seasonal beers are
bottled, they often are available
only at the brewery. “We entice
(customers) a bit with the exclu-
sivity,” Levis says. “They have to
come here to get it.”

Back when his father ran the
brewery, Levis noticed thal serving
the local market was the key. Even
il Santa Fe Brewing begins selling
beer in Arizona and Texas, the
customers who stop by to pick up
a six-pack of the 18° Plalo Scottish
ale will determine the brewery’s

success in the next 10 years.

“They are your foundation;
those are your roots,” Levis says.

His father almost stumbled into
the business. He was trying to sell
wine bottles to New Mexico wineries
(the state has about two dozen),
when he began to wonder why
breweries hadn’t popped up like
wineries. “He thought, ‘Why isn’t
there a small brewery? Why isn’t
there a little guy making beer?”™
Levis says.

Mike Levis saw an advertise-
ment for the Boulder Brewing Co.
equipment. “He knew nothing about

No need for
automation —
a good labeler

can do 1.3

cases an hour.

Advertiser Index

brewing, nothing about home-
brewing,” Ty says. There were just
over 100 microbreweries and brew-
pubs in the United States in 1988. “I
was 17 at the time, and (starting the
brewery) was pretty impressive,” he
says.

And keeping one going for 10
years is quite impressive, too. W

Stan Hieronymus and Daria
Labinsky are authors of the Beer
Travelers Guide, which lists more
than 1,700 brewpubs, bars, and
restaurants in the United States
that serve flavorful beer.
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Tonight the Bottles Let Me Down

by Douglas Harwood

here’s this girl I've known

since I was about four. She

lives year-round near where
I spent summers with my grandpar-
ents. We've always been good
friends, a lot of shared history. We
wouldn’t see each other for long
periods of time, but we always
seemed to meet up at strange
periods in our lives — times of job-
lessness, singleness, hopelessness. |
came to believe it was fate and so
did she. We started dating, then
brewing together.

She got really into it. I designed
the brews and she designed the
labels. I poured, she stirred. In our
long talks in front of the stove, she
would complain about her previous
boyfriend’s affinity for Coors Lite.
Her kitchen was bigger than mine,
so I moved my carboy, keg, and bot-
tle capper out to her place. 1 grew
hops in her garden next to her
tomatoes. She even let me put a
damn tap handle on the refrigerator
she had on the porch. The woman
of my dreams. Happiness was mine,
a cold beer and a warm woman to
share it with.

But even this was a small aspect
of our relationship. We had much
more in common, or so [ thought.
Then 1 got “the talk.” Actually it
was just silence at first, a week or
so without a returned phone call.
Then the talk. “It's not you, it's me.”
Blah, blah, blah. “We’ve just grown
apart.” Blah, blah, blah. “I really
don’t have plans to see anyone
else.” Blah, blah, blah. “Can’t we
just be friends?”

Stunned. I hadn’t seen this
coming. After all, we had just
returned from what I thought was a
perfect weekend getaway. How long
had she planned this? What had 1
done? All my fears were real!

My God! What do I do about all
the beer that I left at her house?

July 1998 Barw Youn Owx

I decided to leave her the bot-
tled beer and I would just rescue
the kegs. That's fair, right? She had
been the one to secure the bottles
anyway, and she liked to give them
away all decorated in her especially
artistic and thoughtful way. She lov-
ingly wrapped them in ribbons and
labeled them specific to the occa-
sion. It was a tasty and thrifty way
to deal with all the people we forgot
to shop for at Christmas or on birth-
days. Of course, between the two of
us that always added up to a couple

My perfect woman and homebrew

partner left me for a Coors Lite drinker.

of cases during the holidays, but we
were prepared.

We agreed that I should retrieve
my personal effects from her place
sometime while she was at work.
We thought that would be emotion-
ally easier on both of us. | went to
her house when | was sure she was
gone and started loading my car. |

simply didn’t believe the amount of
stulf I had accumulated there. No
wonder she was sick of me; I had
turned her home into a warehouse
for my junk. Tt took me several trips
and all day to move the miscella-
neous pieces of my life back home,
including one entire car load of
brewing equipment.

I had one moral problem left,
what to do about the $75 tap in the
fridge door. Did I leave it and buy
another or take it and leave the
door marred as a reminder of me?

At first [ decided to leave it, but
the thought of her next boyfriend
enjoying its benefits generated
incomprehensible rage. So I got
the tools and in a [it of that spite-
ful rage. | began to take the damn
thing off just as she came home.

She found me with the spanner
around the neck of the tap.
“Hello.” | said looking nonchalant.

“Um, hi. You took all the brew
stuff?” she remarked.

“Yes, shouldn't | have?”

“"Well, I thought we could still
brew together sometimes.”

I was having a hard time
restraining mysell. I was almost
done though, and I opened the
fridge door to get at the nut inside.
She stiffenéd noticeably when |
found a 12-pack of Coors Lite
there. “Oh, 1 see,” 1 said fatly. “I

usually reserve the honor for people
who love me.”

I slid the tap mechanism out
from the door and screwed the
loose pieces together. Then T left
without another word and without
looking back, leaving a hole in her
refrigerator only slightly smaller
than the one in my heart. ®

Do you have a 750-word story for
Last Call? Mail it with a color photo
to Last Call, c/o Brew Your Own,
216 I St., #160, Davis, CA 95616.
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U.S. INC.

Custom Brew
US. Inc. is

the leading
provider of
advanced brew
on-premises

systems

and service.
4 A brew on-premises (BOP) is a

Contact us for place where ordinary people
assistance with: make extraordinary beer.
A BOP is not a brewpub where

» Site selection someone else does the brawing.

At a BOP, your customers

v

Installation

make great beer for

v

themselves.

Training
> Z
Operatlons It takes more than the world's

best BOP equipment to make &

v

BOP Equipment

brew on-premises work.
We provide comprehensive
training and support to help

. i | I ensurg your SUccess. v

OP began in installation, operations,

Canada in 1987.
Since that time S .. ey 2 A | going technical support.
: - d Each of the more than 60

quality assurance and on

nearly 300 brew on
premises have opened for business. This exciting, high- Custom Brew U.S. Inc. installations is a testament to the
growth industry is now expanding to the United States. quality, reliability and support we provide.

At Custom Brew U.S. Inc. we have developed the most
advanced BOP technology available. With our systems
and world-class support, we've helped our clients open
more on-premise breweries than any other supplier in the
industry. If you're an entrepreneur seeking a unigue busi
ness opportunity, we can help you.

With your entrepreneurial ambition and our systems

and support you can start your own < \
small business where individuals
brew, ferment, filter, carbonate
and bottle all natural, hand
crafted beer.

We offer a full range of advanced equipment and support
services designed to assist you with site selection,

1-800-363-4119

CIRCLE 16 ON READER SERVICE CARD cbbs@icom.ca
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B “Uompared to some
=5 other popular homebrew
extracts, the products
made by Briess have
attractive, discernable
malt flavors.”

urHing .:'\lt‘r

Ray Daniels, Author
Designing Great Beers

" | e ) :
briess Coneentrated Brewers Wort ((BW)® available in these four Ly pes.
Found at selected retailers and wholesalers nationall y.

Uuality Malis Since 1876

briess Malting Company « (25 South Irish Road  P.0. Box 226 - Chilton, WI 530] 40226
lelephone 920-849-7711 « FAX 920-8494977
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