
THr How Hotvtrn R ＥＥ Ｅ

　

一一

Ｅ

　
　
一一

R

●
●
●
●
〓
一
●
〓
●
■
―
―
・・●
■
一

Ｄ

ｎ

”

　

．

Ｗ

．一

ｎ
Ｕ

Ｔ
Ｉ

諄

　

憲

終
鹸
鉤
ヾ
√

鵬
一
Ｔ

一

月馴「
g

mm『

‖ow

拒

珈

搬

lt

翌
皿

―

―

コ

‐

,

CI`` !00,9 :1 11'1,つ 01:

:| `う
`ヽ

      さも,111 [3186001り 1
0,3 1101t-1、 ■,ヽ 、ヽ ■'ヽヽ

“
■ヽヽ ■ヽ ヽヽ

`■
■|ヽキ





JulY 1000

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

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

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

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

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

20

26

32

41

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

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

diffcrent bccrs liom one originol mash.

p.32

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

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

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

L&st Call
ftnight the hn es let mc

Cl&esilieds

Homcbrew Directory

Adveltlser lndex

COTUMNS

11 Reoipe Exchsnge
Yarrow p le ale.

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

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

5l Whe Msklng
Adding oak to your winc.

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

,

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

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

',pened 
r s,,da and y0L,

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

Recipe
For mor€ informltion on

aravi6€s, l8lls, and color on

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

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

Shops Everywhere!Available at Fine Retail Homebrewing

Iired ol
clcanrng
bonles?

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

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

Beer Line, Conneclors, Party TaP,

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

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

- Call for Wholesolc Prices -

AB DVE THE

亜ⅢIしfl警ng

CIRCLE 1 0N READER SERVICE CARD

CIRCt[13 0N READER SEPNllCE CARD

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

with Wooden Cndle Stand

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

$49‐ IIalf Yard of′ lヽCヽV/Stand

25oz

■|| $39‐ Fool orAlcヽV/Stand
12oz

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

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

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

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

s0rnc lcaks sith silvcr soldex I

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

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

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

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

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

voua
marlnq address!

焔

“

h Ludw“ k
Riverdale, N Y

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

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

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

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

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

'rut 
prelh (lartr

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

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

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

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

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

hIPu■ ,   P…     uP J・ ng

-

,‖eml卜 H00d   l¬圏       警  h用ぃわH、、

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

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

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

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

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

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

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

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

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

0‖ Ⅲ[(Uπ l‖([X[OI
蝋 WI‖(π劇‖0[0(り

Ⅷ

8ob 0ffdqsh & l,telq 
.Komni

1鵡魃

″
Shel～ eb“■

需麟嬬
wilh belter

CIRCLE 27 0N READER SERVICE CAR0

⑩  byVcnczia&COrnpanv

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

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

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

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

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

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

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

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

Derler inquiriB only plersc.

CIRCLE 39 0N READER SEnVICE CARD

口 綱y"%m,wYmrヽ N



Eritoria:

ねI  AIm

Ⅸ用會
`3會

rk出リ

3y廟 3trch

Iln Flo餞

MaFk OreL

臨

…

…

L輛●l

碗 1出 市io3r

I● I Ho,"

哺 饉

鰤 ¨ 日

レry t田おruJ

Mark tJ,8

sell■ Mは

闊!"i鰤

陥 団
=hi

RJ"0∞n

珈 腱

““Da“
"g睦

鮨 Tl on

勘 昴 Waw

鮨1● lV‖der

lol:ow Boarr

ne Pko8“ w■9働

Ilenま梵lo 3rew■ 9 Co

“

3m愴゛ P∞口e

3“ v“ rs Aloソ

‖0口∝ト

ALJ"逮 Br●wn,Co

触 m3un98[閻 鴨 0●

●
"Ⅲ
 MaI Sup口′CO

Ram B,Iori aЮ w。リ

3祀w,90知側1コ■

m"レ 輛 ,9

‖umidd1 8rew n,ф

Taleriasi 3Ю w,,Co

訛 kt‖om3brew∞ pp16

Ⅲ l回 3Nw"∝

fred輛●k Brew"軋

Hopun。l osA I∝

Amelcan,「ew8ヽ Guld

側uO,“疇 DtW iO∝

lqJnim er・ wi""

慟 ●・ Mountt,B酬 町

Smu“ Nog・ Brew″

anrlarg Ie.ncntatir)n

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

llow To Reaci

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

sc. The \atutul llilg k)
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Weo Sl,
w、、、わ、o com

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

,\flr'r reading _llPlc'

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

bccr drjnking conrnunjL).
llri.rn Laurdin

ltc dalP, ,Ui.h

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

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

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

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

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

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

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

St?ttc McCantl
Gft,enritlc. Del.

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

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

,4 chilly Reception

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

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

Alu PcnrlstPir
halk\l Lakc, r'Ith.

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

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

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

!'Yine Whine?

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

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

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



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

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

Sten(n R. Guyor
sa Dieso, Calif.

Forcing the lssuo

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

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

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

Which is thc bost mcrhod?
Dauid Bruk

Mensfeld, Ohio

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

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

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

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

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

CoYor Girl

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

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

lrnnc Baolnka
Waukesha, Wis.

Doar llYO,
My husband and I both enjoy

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

I was a little confiised when I

saw the covcr of tho May issue.

a naked.

ca.I.od

lf you are
trying tor

and Eve

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

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

Looking forward to seeing

Jill Clark
Hdiley, Idaho

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

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

Crlcndar Clnls

Dr.r ll0,
I have just had the chance

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

Hich Teus
ulla Pffk, IU.

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



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

Ri(k Su uan
Iknrltrillc, htd.

,/4mylase Advice

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

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

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

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

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

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

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

b0t1le c')ols) ard lherii is nr)

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

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

'!ith 
r l)oLIle

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

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

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

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

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

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

/4 Peck ol Porter Peppers

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

{Ma! 98 llYO)rou lnc non usirrr{

I Check/Money Order tncos€d ExP. Dat.

117.95 (14,95 5&H in UsA)

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

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

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

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

,ltead Maker

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

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

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

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

Joe Mfllkin
Sorrth Atrin

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

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

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

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

Iir Beliel vatve

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

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

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

(.. Aduns
Ilighlon.l, N

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

product

line6

introducod

an0

always

avallablel

Browory
&

80P
suppolt!

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

hardware
. Demijohns to l5 gallons
. Largest supplier of wine

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

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

V2-Litef Ambea

Flexicap Bottle

Speciohies dnd

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

Sorer io ,icenJed r€toilers oad breweries onlyl

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

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

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

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

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

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

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

'nedium 
crystal mall,

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

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

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

. 0.5 oz. dricd licsh yarrow
flowers

. l/s oz. dricd liesh sovory

. r/s oz. dricd licsh tlry )

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

. 1A cup corlt suga.r for pdming

. r/3 cup lighl brown sugar for
priming

Step by Slop:
llcat 1.25 gal. ofwatcr to

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

To thc l.un-o{fin the kcltle

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

^ 
lerv da]s

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

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

cnnr(' tu nrr one sunrner allernoon

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

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

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

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

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

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

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

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

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

'rsc 
arr)rntrg you

likr). This doos htve a bil of n

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

YP[
(5 lrllom, orrthl nr'lr)

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

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

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

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

Alterlatives:
All-g|.ain brcwers: lncrcasc

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

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

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

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

Mike Mulhcm
cana lh, cotiL

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

. 1 tsp. rr:id blend

. I lsp. gypsum powdcr

. 4 lsp. yelrsl nuhierl

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

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

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

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

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

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

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

Don ltot,cr
DLB \anollaftls

(hlunhus,0hio

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

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

. 1/2 lsp. ginger

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

'nin.,0.5 
oz. lor l0 nrin

. EdNi dry dc ycost

. z/3 cup corn sug& Ibr prinirs

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

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

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

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

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

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

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

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

Rob Crce bera
Parcippqnu. N.J.

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

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

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

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

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

. \\!east 2112 {(lalifornia lager)

. 3/a (up corn sugar lor priming

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

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

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

ljerment lor seven days.

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

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

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

John and Keli Ilinson.
Athcns. Ga.

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

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

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

. 2 tsp. glpsum. addcd to mash

. \{yoast ltl56l,\mcrican alo)

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

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

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

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

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

'rnrrc, 
the|l odd

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

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

oG = 1.060
tr(; = 1.018 |

E ,t, 
'or" 0,"* 

"" 
, n*,"



Feeting the Chitt of Beer Storage

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

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

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

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

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

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

'1trn-
I,r 

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

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

Oncc rhc good changcs brought
on by ( nditioninS have occurred

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

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

',hrngPs 
rnfi l,c

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

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

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

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

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

Mikc obctbcck
westminstc, L:olo,

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

oltle- and kcg-

nnrst g{, lhr0ugh scv-

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

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

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

fsr as lhe nulrirxrl"\

denynrJt yixlsl (xrlls

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

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

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

nnothcr changc
that will cvcnrually

occur in bocr is oxida-

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

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

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



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

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

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

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

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

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

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

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

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

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

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

NORTHWESTERN
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a significant inctease?
Jim Bordine

t;ru'nkfott . Mith

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

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

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

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

propagation. Ifyorr'r€ starting with A

concenftated liquid starter. use

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

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

good cnvironment &rtd a suPPlY

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

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

supplic.s around thc (iountrY.

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

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

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

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

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

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

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

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

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

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

Brewer: Dan el Rothman

Brewely: cougan's Brev/ery and

Grill, Glenda e, Ariz.

Years ol experience: Eight

Educalion: Several shorl courses

and on-the'job expen€nce

House Beets: Responsible for

ma ntainin! a revolv ng pr0gram of

e oht 1o l0 be€rs on tap

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

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

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

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

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

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

Gougan's Brewery and Grill

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

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

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

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

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

8ruwcr oaniol Rothman

The lips
. ljlo tfti8 melhod lo croats a

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

. Eo cErclul nol lo scorch tho mash.

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

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

lrt\ I r(x* rtrl\ lqlr


