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The ltinner's Circle Dar':c wcisb(ry
Thrce comporidou winners sharc thc sccrcls to thcir succcss.

Go for the Gold wtth Pale Beers JorD olir.r
some careful plrnning, along wilh r few subtlc bfcwing lrnrks and ll
bit of comnon scnso, are all that are roquired to mflke I great beer ol
the palest and lightcst charactcr

How to Win sa Homebrew Competiaions Scoar 1lxss.z

Thc name ol thc gamc is bcttcr bccr, not taling homc mcdals. Tips
trlr pleasing thejudges, slicking to Hlyle. and keeping your beer ou(

oftrou-ble.

Pltching by Numbers Ma* stapt s

Yeast is thought by many commcrcial brcweF to bc thc sitrgle most
( ntributnrg furtor t(t beer quality. Here'.s how 0he pros mske sure
they use enough yeast.

Conrpetitive (lolculstions l)alid. sohi.gian

Prodictinq color. bitternoss, and dlcohol content ond controlling thcm
wheir crcstin,{ or (lxp{rrimentirg with rKipcs is simply u fador of
knowing rhc {simple) math.
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The Competitiue Edge

ntering a homcbrew rxnnpcri-
tion is sort of likc rpDlying
lor ajob. You wsnt Lo be

judged on your merits, lml il thcrc's
$orne way you can slall(i ('ul, lhcre's
nolhing wrong wilh 1lrAt.

The problern is. of (r,urse, how
tr) do it. You can pu1 yi)r
sc.erming pink pap.r or usri s lhncv
lont like hieroglyphirs or bc thc oDly
pcrson t0 send in a 23-pagc c( vcr
letler. But while those kirrds ol tac-
ti,:s may work for findin(,' j(,b, holv
d0lhey translate inli' cnLoring
homebrew (,ntr:sls?

Yr)u (ould lry pulrirg bluc lbod
(x)loring in your bc0x Bolicvc mc.
thc judges would roli(,{) tha[. Bc
r:ltreful with pilsncrs rrd othcr light
be{}rs, though- h makos tbcm look
likr: thc bottom oIa swinning pool

rsl hasn't belrn clearcd sincc thc
lssl Olympnjs.

Hercls anothcr gr0at idca. $'hy
nol lab.l vour boltlcs wiih dollar
bills? Or il you wart o little norc
pi)occ ol nind about your chanccs.
how obout twentics?

Try increasing ftc amount of
hops in your recipe, say Iiom thrcc
ounccs to thlcc poulds. $b ll
show you biter bccr facc! (You rc
righl bctter savc that onc for ihc
ncighlor who nevcr rcturncd your
lopping shears.)

Thc other thing about contcsts is
thcy arc so limitod. li you make a
$cot beer and its not to style, you
havc no chanco. Compctilions would
bc much more fun and crcativ€ if
thcy'd establish somc non-stylc
{:otcgories. This may surprisc you.
bur I have a fow lo suggest.

swimsdr catcgory: lleer
most likely to affect rhe drinkcr's
appearance In surlunorwer.

Most Likely 10 Su(xieed: Beer
that makes lhe drirtkef bold enough
to ask for a dale bul nr,lsr' l)old rs
to trip, spill, or drool bei,r') lhr)

Besl Dirrxlor: Bccr nosl lik{lv
to send thc drink{ir to tlx} .rst roonr
carly ard ofi{xr.

Bcsl Actor: B{xir thal kn)ks mosl
lik(! ('re thir,{ (sr! a porLcr) arrd
tNt.s most liko rlloLhcr (say old

]'losl Vuluablo Pilcher: Bccr best
consurDcd in groups.

Bcsl ofshowr Bccr thar afrcr
two pints is most likcly to make thc
drirr-kcr slarl singing tuncs from thc
CD "Twiggy Sings Broadwa! s

Crearcsl llits" ard calling evcrybody
''Miss Dootitllc."

Valcdictorion: llccr thal makos
you thjnk you rc a lo1 smartcr lhan

Thcrc arc lo(s ol ot]lcr possibili-
dcs. too. Ilut ifyou want to stick
with fte staus quo. bc a conformjst.
play by thc rulcs. thcn check out
this month s covcr lcaturc on 'llolv
to t!in at Ilomcbrcw Compctitions'
(pagc 32). 1-his issuc also lbatures
tips from competjtjon winners ( lhe
\{inncr's Cirde, page 18}, lips on
the toughest beers to masler ("G0
tbr rhe Gold With I'alc llcers," page
26). and a few (|alflrladons thal
wiil mako it ereier to brew lo slyle
(_Competitive ( :al(rlaliurs,'
page 471.

llcmemhrtr, it s lhe spirit ol the
compelition thal f(,unts, ard nra!
the best beer winl (llul l'nr us'ng
the doll{r-bill hl)els jusl in {Asc.l

ル笏戴

喩
Tllt‖ o■ Io lo〕 ‖l:■ :〔〔1‖ 111:!1[

靡

ulm  (raig BIst,nski

…

ロロ
「
0・  (,dlen ,a(lob、

300 010n suzatint Beren、

4880mm mlm Julie slama

IIo ull moR Miko Ransev

mI― m c〕〕ristine Kol

●L口

"●
田
「
口
「
 stephanio()ar'

ml― ■●Inコ嗜 Ni`,1,1:rettiコ
Stan lli● ronv11lus Darl■ ■abiskゝ
Scoit Rtl、5o i

nll― IIlm Dobra P,ttric

wull日1腱 mIIR Stev● 1ヤR1lk

mvm m― IoR Corey Gcrhard

mttRng口 6剛 饉コ Evょ 1l Slliplllan

mV―
―
IIm Jenna H。 lmos

・ ― ―
lm i〕 lisa l〕 r,wo「

… …

 Karen l:mb■

…

W“

““

日  St“り Ilorigan

PUDlmm ttllM18 Autumn´ u:derson
l'rat、 k Bcrilard Katle Lalldau

uttB M13m IIoidi I Arson

onun― lM Mmio● ■Кaninskl

倅

…

       (]arl B Iandau

a″″y..′ om lSSN`∝ i06X,,p。 じ
`取
餡 mo● hッ わ′

"`96。
o`vo,'by NOh● Pod,」お●s21`FS S● 1,160

D●い,CA%66ヽ |(8)7534590ね メ(000)7“ 7477
E●、1 ●

`d,●

、、18Ю Oぃo∞m '。 1“ oa s,ol● 9o rate
,aO,Daus CA。 ●d add■●●a malo9“たo,Canma“ ま
o orn,looa PoЫ ta o● sM`|,● ●ol S,0,AOЮ omo●

'No1250(09 CmaO颯 o M函I DIまiOユ o, 。お前■0● [Xpに ,,
Mos,,o9,`10ね mmo,at PQ Box 2"・ 8 しo● Oo● BC
O●はlo Co●aぬ No調 POSTMSIRI鋼 d odd,o関
0｀コヽ pS 10勘●″y.′ _ '0 腋 1騨 M`イ |●●2 CA
●4●6∞夕χ Cu¨確 IS‐ o.● r"b¨ |口文

"o,d。
ヽい1

180090 75,4 F●
` ,oし“
●

"o。

 '●1●ヤ
“
 `01 `“ ‐..

。M。

"'W薇
●圧●″y_.。"_,σ

&収 1叡文 M●●n●′CA
●|・530麒 セ1(510)32枷 2は (50,372“

“

F●

"●●●0∝ mO点 oo●
"ヽ
ぃoま be pan斑 ●US ωぬ

“
●●,

'Od'"T｀
。●●‐ ,1。o● lo O Ca。ェほa●I Mex`o,S55

b`a)ol沿
`∞
。●11o、 ho`ob∝ i,lo● a● oSЮ

Aloo● ●●dB― わ
"a"ao cq″

19n。
'螂 "N断

o

P10に宙ons unは、 oゎ¨輌
“
na∞ ,製 )o‐ llm`o

r"`0「

“

ャ醐oma秋 ●m“ り Nttt Ptttaぃ ,,colお m息
C●

"●
lo●  Aいolgh dl`¨●出。●面 oに o,om,∞ 0

,ne,7● ntuは
"11●
luЫ ●hO`め

“
●d●、umo●ッOЫ l'麟

●●●●010mi%。 ∝ ,"Ⅲ随咤●t躇 ,●ЫbtO｀

A119｀にr●
`o。
たd Ro,“翅●|。●●

"●

。ア` Whdo輛 tl● 1

w● lm l●
`mlJ●
●S ttitty,,oヽib●d PI● 1●dousえ

□  Au印 J1998B`い ヽヽた●いヽヽ



Ci:::: : r;r,,1l:llll;,ll;,,
h.irfi \\ ! .,rr L, re oirhr lf rLirS
di\ilb!trr., j rrr\:n! \rLTrl)lif.

I hr r,:, \r, , \,ullr n,r lni I u]rr

pr')r1LrL'\Lr.l.r( . [ni(*..
Lir'fr s. Ldr)rc . l)(.\\0l-
a(^\rjs. lohn Inrl .l.r,LgtL|df .
\L'rqrf: . Ilu'no . . J,. r:l\ \[]l .
l1L n(r . \rolrrr. . \( i,hcincr lt.rlr

\ \x!: thf tfesllt!l rnrLli htrl)srnairtiLsr

irliL. rl!.inrng .| rl , r ir /.rii r,\rfpli$
ur\Ifiirrent! rurr :l(.r.tn,ric\ lor dte
\in.rrlili( \r,)lli v:rt 0irhe rLn

\ rtneN ld\r\( l rx l :.l,itlol] \\,ire tuI,

ur nalti{n (li)Lrlrng po\ (.
.r o\'u\ ti,,,llL r rhe lo\cn

l)ii{ (\ lo oLr llurr!.hl'|\r Lclrl!l
\\r's rll.nr\ Ilrr( inrli( courlr\.
\) Nff ihe srnlil!\r shl)l r rn gel

ijn\rlfir! the aftrli\r Irc\.r 1)r

\ n( nr ti'e. requrr(: ll llk1.,.1
I)rurlLi( L nr rn!tur[c1)l \ oLr \ rlrf ol
need bu \.rL hr,\1 \lrrll) dorsril

Di滉
:撃H∬」鷺l]騎r:n町
Kent,Ohio 44240
800321‐ 0315

Home Wine&Beer■ade
Associalion Member

IIve On l■ int  l、k ll11,it)メ ive tiヽ :|(1

Sゆ′″げ
“
り

products for the
dkcimfuinting

breuqr and
winemaknfor

29 yars!

ｌ̈

OⅧ
I出鴨冊lf

liquid Ereod Inc. wisher to

congrolulole 0xynoler''use15

Bob Gordosh & Meleq l(aconi

elAdons

The

"sii(e l've heen

0rynoler,'
torls 6-8 hoort

. with bo er ! el

. dodrore vigor I

c RCLE x oNFE cDEFtEiiitFEiE

I出

い、枷山鳳、
…N円∬ロ



AT LASTJ A mACAZl‖ E FOR P10PLE
W‖O mAKE THEIR OWN F]‖ E WINES:
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eer of the Cloth
Srother Wayne M. Gsell, S.J.
Pofllafld,0re.

Irnr r lfsuil br,llrr fur*'nll\
assignfd as llx assi\trrrl (life.lof,,f
n0\it0s rt llrr On g(tr l' ^in'r'
.I( suit No\ilirl{i. aN{Nilirrle is ll'c ini-
Lirl l\ro-trrf lraining Ieri,,d. trn(l I

s('tl in lIe tl,)rrs. (,1F,, r'ri,)n l1'f
rr)!i(rrs sludring lo he R()rran
Crlhr)li( prii sls a.d hrnhea wilhirl

Irls,) hr\f L{ren li(rrrebfe$iIrj
li,r aboul Ii\c !.ars, lrkirrg r (luI
liorr thc rg,:old btrwirtg lraditi,)r's
ol Dr) moDnslic brolhus itr llr(

\\'hcrnlef I go1 r clllrrr' lr)

b ls a brl.| r'1 rl(.I lr\ ro n n,

rDd lab(:1 il rrsing sonx r,,nDr.liIri
1(, tltc parti(xrllf .l{isuit ilsliluli,)rr
whcrc I lirf .Lrd wofk as \tcll as

sonnr asprl l ,rl',,tf fPli-
gious 1fuditi('ri af(l hirl,,|).
Ilcncc Notilialc 1 \\irrg'
aDd Blark llirctta
l\)rtcr. (l hc bircllr is
dro square-shapcd cap
\.nr bl tho Jcsdt pfi, rt
dcpi.'l.d on thc labrll.

ls this Jcsuit bnth
teuchilq th? notn|s a
thitg or tu1) Itout hce.?

Jack Delaney
Chanlilly, va.

Curl,\'s okl and I',r'!lier hrs a

fi(|lr hisr(,-)r ,\ g{({1 lri, rr(1 i'f nri'rf,
Julic, in!i1cs lr(x dad, (lurl(i], lo llr
lioln lcnncss0c Lo \rifginia 10 \\.rt|lr
rh. Supcr llo\rL sirl hri This is u
o udirion lh.\ lrr\c l)(rjrr f(loln rrlilg
tlr mant )0trs. As l)rrl 1)l llx trrrdi
1ioD. Jt ic Lru\s hcf d (l ir si\-Pr.k
ol l hcakstoD r Old P,t uli{r' Ii)t tltr

I wis rfrdiDg )ouf Clonirg

@urlrg'r

\n,urtrl aflirlf (lul\ ''r7. Il\'ol nd

\r\! 1l,e re.itr li'r ol(l l',r'uli.r I

1('1d Iullc rl)t'Lrl iL rf{l she ,rsk{i ii I

$ould hfcrv 1l rif hr)f ilshe bi,ughi
lIf ing(alirr)!s. \e\fr rrrissing lle
.Irr.p 1o I)f,'$ sonrc grx'ti bts,'f. I

rgfeed. \\h fln)se tlll|tr!'rirr as orr
l \!ing dnt,l- he(lLrse it \!as lifidal
arrd then ras a ne$ In,xtrr in lhr
skr crl.rxhf..1Dli( helt)ed brPw al
w,i lu(ikcd thal drfk l)few inll) ils

I (r'r!cd rhr hl)cls L\ s.nrrning
o photo 0l h(i dad hkorr,l r w,,(l

diis. Curl,,\ is a pfi, rl rnd orlifi'
alfd rt lirr ser\i(1r..\t lhe $.(ldirt!a
rcccpri0n. as rjokc. (n.r\(,n
srddcnh plrshcd th0ir Lo|Ll(is trr(l
glrss.s iD lioDt ol Cu cl axd tu)k
rh. pholo 'lhc bccr nnd labtls l\crc
a gfeat hir nl rhe SnD.r tlo\vl PaIr!.
arrl (irrl( f llet! hr) r lvith 12 oi his
l)r,{s in his.arrlr)n bag.

ld(k and trlic surfrised h(t
''Jath?r" (itlclt u ilh a n?u
tuist on ( .laDtilv ttuditiot.

ll ani Srruli



,iane Jenkins
Fonlana, Calif.

A gft'rp ol us g(il tog(ithcr
alnr,sL ,trrfe a nx,n1h during th. lalt
an(l lviDtrr xronrlls 10 $iplorc thc
n(!)ks and cranDics ofl)cad lalle!
Nalionrl llonun.nt. \\'c call our
gfrrrp llx) "Bcilor to Bc l.ucky'lhan
(l(rrd" I0ur $hor)l Drivc Croup. r\s
lhe nanre suggrsts ou-lrips arc
al$,ays lvrxrdrrlirl. and ir is nol
*rLilcly duc to our canrping and
Ibur $hccl-d Ic c)ipcrionce ttn
lcvcr lisi(x1 lo wcathcr Ibrecasls
and alwalsjust lakc orr chan..s.
\\ir choosc a road on a flip of a .oin,
rovcr rcalh knowing i{hffe the
road nlat 0r ma) nor lcad Ib drtp
lhis sJstcm has workcd beautif llr,
and our. t ps havc alwa$ included
grcat ivcalhcr wi(h grcal \.istas and

All rhe members ol0rrr gfl,rt) rrr
honebre$ers- tlcrausf $e ii\F rilcs
apan $'e nerer g'rl l0 lJrfr! n,gethcr
but wc usc our rrips ur share our
lalcsl homebre(.s. So on our last lrii)

rve decided a sroup

l)eath \allet srs in

0ur refipts dkl rr{rr

exisl unlil bretr dat.
Iiach membef 0i the

kev ingredierl ar)d r)|
bres di\ the fecipe
$as linned {&'r ber

li,ur hundrc(l nrik\
rarer Lr'c !casl $as
pihtrerl and our bliw

I)tser " lw, Irlats Ale.'

Irlrnr ll*i tu{x thrt rwo
01 lh. lirur vchiclcs

Chetltl ad Snu )likhett. Carct ]tittu.
end JrrrlJ.Jprki s tukr t:hunrcs bith
nattsat itlq th ?ir JbuHt'hee I -dri N t ti ps,
tht: ul athc. 0d breu it.r boo:

had llat lires sinuhaDcousll bctorc
rcaching ouf brrwing dcstin.rtion.
(lrrrre|ltl! Lh. linish|d product
fcsides in TftLry, Crlil:, untii $c caD

a‖ get togoiher ag′ ilii lo 11,lve t]1(,

.Tand open ilg ral 1101lgh t11● bOti oI

has had a sample and it al)1)earS ll:●

result、■l be navorttn l

「
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Dcar Brcw Y,)ur fi1'r.
I hr\o 0rrl rluestn)rl

r.gardnrg l.iartl Bailf! s
''Ber+ Blur Beei nrli,le
(Juuc t8 BYo). H{N! ling

utilh !h" rr.IrrshitLtr "sodn pop chctr-
u(ttt iI Kttl- tul-tlrpc Jlarcrings

/n Search ot Style

I iusl rr(r'i\ed n'I l'rDe issue

llnd did nol s(\) Slyle l lhf lv(trlh
Is it on !aco!i,,n? Nill il be hack? |

nn hluhs
'ttnlt1, l h!

lbu ll notit? that u\;tc madc a

Ie &anscs llb tc c(l tbitud
)\1ictohrcujcties You t:c NtIt| ]hnNl
oJ 'lncl tips h.'Dt thc Ptbs. Rt:udfts
tolcl us thc! uattted Dnft ittfo. tu
tion on the brurara bcitg (Iiscuss(tJ

in the tips tuhlnn. so it scemad like
a natural Jit .tlso. stltl( afthc
.\hnth is taki'tq I br&k: the authur

rcntl! tnot:cd aut o.l tha coutttrtL
tt?i ? a.tded morc I oom lbr lccl

t rPs as ucll as a short colunu otl
u'i cmakinlt, ftn intc(sin.rl4 populal
hhhhtJ Ipaltt:|larl! atnong homa-

hrPucts) thdt has no onthll tnagcL

.iN olits ou n rndlor ttu hontc
x in(mrkP^ anong us, u'ei'" Puo'
lishcd a Pu'annuul tlqndne cslled
ltltcyakPr thuL.lnLtrPA liPs an

holttP uincnnkitu i fumat sint'
kt tt' R otsP"pasell. lhanksJbr
ltaur i)nn tts. \1tu JPulha.k h(lps
us ,u1kP B\1) b(tt?r!

Cool Gadget

tt.ar BY{).
I rcccnll\ pur(iascrl I rel'rigrfn-

ror lbr rlrc solc purposc ol cDiorinA
thf lh.mrcstaiic liccdon' L') bmt!
lag.rs in thc srdornaso.hislnr sunl
mfrs of.\rizoDa. Inirial\. I 1rnrd to
rness lrith tho inlcrnal tcDrpclotur-{l
f,)nlr(ns \vilh nol much lu.k. .\itcl

d e an Jbrnrcntation u'i I t
h(lp this. uhi(h ntakcs turr

sugt a bettef .hairc.
w*hik'it is possihlc to usc

rcul Inlir. it onl! totnplitat.ts
the prntcss l hest toolti drc
tut?nlcd to bP easil!/ nladt'

\!ill ttlc '(r)l,if" leeI r)rfe the lwi!
lill'r botllc is opeD? Nh sile litPs
coolcrs bul r nl finish lhe l\\'!lilor
coolcr i1r a slufl limr. Il s#n]s lhtl
I would bc throwing our r l{)l 0l
coohrs bccausc lh{ t g() llal qui( kl\.

.\lik( Ilft\'P
Liu"l;o, 14i. h.

D,',rr IIYO.
ln |hc insrructi(r$ lirr lln: D')rr'l

Whinc coolor { Bcrll Blur B1i(if,

.,rne 98 tlYol. it sa\'s to bottlc irrto
pighr sterilizcd tiro lncf grccn soda
boriles. \\'ould anl $vo-lilcr plasli.

Ed Hustotl
Itunrtbrd. Uainc

lust lik? sjdd in a luvlitcr
hottlc, thp @oler uill stct'1 to 9.,.lkn
nIM it s opPned. ft should be all
ritht Ior tulr to thrc? d(!ls. ,lfter
thdt it u'illJrlNt h? Jht hut drinkablc

Ing snlr bottle illuork. but (
lJkn bo!!]c x ill rcdurc the ,.]sk oJ

thc uhlPt hrirltlight strrrk.

D(ar BYO.
lrxxirlll rradc a t$r!r trx,a(l

rvit| Oregr)r Iruir l'ur(r,. I was wi)n-
d,.rirg ill c r use lh. s$1n t trx arl

rrusl t() nrrke \!ine,1n)l' rsi'?ls il
advis lc Lo use ]l,ne! l'rslead,rl
com slruP: il undPfslrrrd lhis
might rcquir' ](,rgcf r,.lirig.) \n(l
isn l thc usf ol liuir pufre strPcfi('r
to Kool 

^id? (;islFrl Pu1i,'ha
.\nrrandalc. \'r'

11? tLjouldnt rehirnt l tLsntll

th. !?dst JioDt !!ov ,j]].l].ltntutt.t
tit)ns on th( coolL'rc. Zl.s. qcdsts (!r.
uNtd to a high alcohol tilri'rdn(ttt
on.l @ukl hP st.l.sscdJianl n pool
t u I tiPn I ( t'tnnme,tt I hon?ll ttol
b(in! thP h*t I@d saur.P Jbr y"asl
g )t1:th). In (ddition, hbr?u uqtkhl t
h( u good (hoi( Ior a taolpr hp(fltls.
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(alking ivith r )re.)ipcrienr{}d
br.wcrs, I wrs inft)rmed thrt thr)r-
mosratic mnlrol units that |lug
right inl{r lln' wall rn'rle1 lr d (ollrrol
lemtn)ratr're Er.rdirlnts at !h(: powcr.
sourfo lvith sn insi(l. s{rrsur arc
litailnble. I hrv{} sfi,u.cd back
issu$ r)f BYO hoping 10 lir)d an
advertisene t wirh no luck.

ntt E. Litry
Tucson, Aiz.

R p liub k : ryl r ige\tor thcrmost at s
can h? purchased Jbr SlO to 560 a.
go.r.l hurdua/c stoftts dnd somc
homcbrcu. skppl4 .torcs. tb buikl
ltouf own tempcraturc contrcller
usitlg a houschold-tltpc thcmostat
untrot that ooes insidc lto r fridg?.
refer to Thc Ktu h Bctt?t Lqu
(Apnl 96 BY)).

label Lovsr

Dcar 8YO,
I m the third plafe amarour s,in-

ncr lbr this ]eari labrl (rtrrlcsr
( 'l.abel (itrrl.st Winn.rs, .tune '98
llY{)).'lhe $eb sjlr sj)read ln)}c(l
great {rlwr!.lryr).ftnrl). Iusl s quick
nole, In ihc lflslpartrgflph i'l th(j
parl {h'ul nrc r"ou klcDtifi.d t_aur
Sulljvrn, the hbd di)signrir, 6 fir!
tiieDd's sister Thatls rruo, bu1 shc s
als(, 'r! 

girllrnind. Ifir rll possiblc,
fan you plense .hr! 

'.i(: 
rhc lir(: i lhc

!, rcad "his girlfrnxrd l.aurir a|
rdist - d{}si'trcd 1I0labct."

I nr sufe lou vc ahcady gonc 10
prcss on rhc Dragazi[c. bur ifrou
r:rn rtlrkc this small chaDgc on rho
$rcb silr) I will bc grcarh apprccia,
li!r). And il will savo mc a ton of
griel ut homc. Thauksl

Jim tlalls
Aroomalt.I,o.

Yes, lt's Kosher

Dcar llY0,
I rvas lory $atillcd t0 see thal

nty a clc I'ly I'assove. t)ilemma"
has crcatcd some discussion. l .dn,
linuos a 3.1r00-vear lradiLn)n of dis-
cussx'n, argumeDr, an{i artrhsis. Ilj
like tr) take thrl issuts that have
heen raiscd onc at tr lime.

Alan lhl'nan (Nlail..Iunr '98
llYO) (x)frer:|ly poi ts out lhrl

isinglass and gelatin irrne ffl,m
animals. Isinglass comes fronr lisl.
Fish oc(upv a spccial koshor rale-
gory callcd parcrc, ilhich nx ans
th&t it is considcrcd neirher r tlal
nor dair\t murh tikc fl yegflal)le.
for a ilsh to bp loshef. it trIrs{ have
Iins and scakrs, so catllsh and shd.k
arc nol koshor. '\lso. flsh d0 nor
nccd 10 bc hrrllv sl^llghL0fl{i likc
chickcn or beel So e\,r,!1 fi'r
llamms lha ha), beor is k('sher

l'cl.tr"lnrnk,k (lVai1. .,une 98
lj\'0) brings ut) an iIr|rcsri E poi l
rrboul yeasl as lealcnjng. H('wevrjrl
h. in.orr(:dl.r- rsrunrps th'r! r! rrri
ilts d.,srrribe{l rhe 1',trl e\r.nt r)t DrJ
prcparrlion rtrd k'l)wlcdge. Aftel
all.lherc is (trrh s0 trru.h f,nm in a
750-word artiIle. \\hen I saw th{l
t,,sher slmbolon a p&kag,r ot Rcd
Stlr retrst, I r!(rt 10 1hc rrouble of
ir)nlactrng Urr'j(trnpaDy. Thcv.lvcrc
kind i)Drtrrgh !(, surd rnc a cop].oI
rhcir koshcr (|r1ificari{D lion rhc
Ofganized K sl)rulh t. oratodcs.
rh. grr)up ov0.scciDg rhcir produc,
Li(rn, r,ihi(ih statcd rhat boih lhcir
brcnd and wirc !eas! was koshca
and rlith onc or rwo cxccprions,
thcir tlinc ycost r'!as koshcr tbr
Passo\or. I thcn coDl ck'd thc rabbt
in rhargc ofthc okay tabs to ask
what thc dillhrcnco was. llo
inlbmred mc that bccnusc toast
cannot rcally bc cailcd a planr or an
aninral iliih anl. crrrainrt thc
dctcrmining lhctor is thc growing

ob!iousl]'. liine is Used h\ .,ews
nol only during t,assover bUr dllrilti
thc sabbath and p.a.ri.all\'all fel-
bradons. \\rin. occ pies a spe(:ial
nichc in Jewish life nd rilunls Ih|
rcason wine evpn nce(is t0 h,.crli-
lled as koshor in thf firsl plr{re
reallr- gi,er b.yrnrd r.s.,,pe 0tthis
dis.ussion. V\, obsrtrlati, , th,)righ,
hrs hepn fial li,shff wir)e is rlso
I,shor fi'r I'ass'^ei l)res nllking it
ti('shrr riLrl(n rti,:allJ trrrkr it kr)sh.r'
li)r I'a\sover? I doll\ know, r)d iL

rrallt dr)esn 1 nrilllpr Il probabh
dr)esn't Inrko s(r)so li)r o koshcr wiD-
, r] 1r) sLut do$D produl:rion oDcc a
t(,' 10 r)onvc to Passovcr $inc.
Thc) o doubt nraiDtah *ro l,assovor
conditions throughoul rhc i'oar

So. lrcr'ry. You said that in ordcr

li,| tlx ]iiasl ro bc acc0ptabtc. it
$rrrld n(xxl t(' bc so dcsignarod You
l|fc rigll, rnd ir is. .Iusr not on the
p'r.kag',.

Alan Dubinsklj
Piusburgh. Pd.

,ltore Hot Air

DI BYo,
In th(' "trIail" dcpaftmcnt (June

'98 B\'O) a rcsponse to rhc loltcr
fogurdnrg "]\ir \\hrs" (April 98
tsYO) stalcs, "so whilc acradng rhe
won whcn still hot wont harm any-
thiDg. it won t do nuch good.
cithcr. l)o Iou rruly inlcnd r0
dcbunk hot siclc acration with th{l
rcsponsc? I lhl)k crcn r..otn.residenl
wizard ir his rcsponso to tho ubiqui-
tous qucstion abour aoration re.om-
mcnds againsl acraling hor lvoft
bccauso of its promotion ofslaling
compounds rvhich cvenrualh. rlilt

1)en Lhlc
tbanokp, tu.

llot-sidP amtion is tne .tf the
most talked ob1tlt and lcast i Por-
tdnt $su?s in hompbpuring_
sticntitr. tpsts hftte Ir nd liulc ct:i.
4en.:e thet stali g dtnpounds dcrct-
op iIu sr{t unount rfair qds itlto
the u'ort u'hile it'.s still hot.

Bclrlusc it s ilrtn t. to gct orc
than o snell untunt uf ab ido ttol
u\trl atgunlj, this L\ trulu an issue
honchr"octs sloulrbit. sttess oler
Horercr, therc's no prubl(m u.i
er.ing n the sidc oI!:utti.n, as
V. wlzanl reftnnnends, and beinp
nPful not b vhlsh rhe uort L.hen
ltor t.rnn i.r it k) the.l,rncntct.

Corrections

In ltri:rvcrs l-og (Junc 9lt B\01
PIIW lion) Fivri S[ar Producls and
S.rrices was nrcorrccllt d.scribed
as a no-dnsc" sanirizcr. lho
product docs rcquiro rinsins

In thc lcaturo _ll{)w l\ra(l ts
Mndc, (Junc 98 LlYll) a tabl.r ,'
page:12 riiled ttxrrarl. t,Ntract Kirs
& [br1 l!rands' irniLrixl'f he Bf{){
lli)use,;rn all-grain bccr ki1 r rdc in
(:anada br Spap,,li l{ine rnd
InrrrDraling Sut)plies.

E n"**,,rn* n, " '',u*,
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Tin 'lr'r,,',r\,'l , l(i,I l

I t, ' 1. r.Lr. | ,,11,. .rL,lr lr" l
I h, rlL, rrN lr, r l.\li, r\ l!t l
glasscs. b'rcr ((,rJl(f\ \\'rir. rli.rer
a thcur, hcrf .\ls.r grf{,'\lfs. llfag_
,rrs. b,hks rlro{rl lrrrrr,, (lD\.

\lont\ l\'lhorr rn(^ir\. rt(l {,1h, f
sruti. I halc rr IrL dirrrrr_\i/erl li,r'rv.
oDd il is lull I r)n'li f LLr rIinl ,'l Inr
lili'sr\i. ar f,,l,t)| \. ll!rLrrih. frlltcf
lhrn pafl rnL rlrrLt('n rl. Tlre (lilli,r
.n..:' l'ufk frls r 1)ll,\'l rrilrlrirrS
rnd c\, r)1lir)9. itrcLis(r i,,tinrl"l\.

just li)f Ihc srk( ol pilirrg il rrl). ul . I

am sfl(jrli\f ls,rfl .fr- nolhirrg
nlo ta.kr. no (loub| s. i,rr(l ir hi,s l,l
fir in sith thr rcsl ol l[( coll,'rrltt].
rdd r,i it. nak. ir n1()|, .0!rplf\.

lhar's thc sat I r1r $h rl

bre\inS. as \fll. I f,rul(l essih irrsl
lhros iu rll lhf ilgrr(li,rrrLs, rll the
spifos. all lhc liuils. Of all l]l, 1',)ps

lhrl no hslcrd. I au) \(ltfli\,.l
slri!r llr bxhrrcc, irlt, nisliIg

Smolcd naspbsrny PoPtcr
(5 ['llors. prrtlal-mtsh)

snn)ko(l nrall and begiD herring
kelilP.,\dd (l r) mnll rNtract
and l)ring ro r boil. \dd biltcring
hops, Lroil 45 rrrirr.. lh(,n lurr off
hra1. Chill rd r,'p,,11 i[ t rn'.nter
\lith ctlout{h f('ld, prcltoile(l NaLl'r
to mokc i;.25 gtrl. C(!rl lr) 7{)' lr

I(irn{rrl trl 65',, li)r l{) di}s
or unlil prirufl l;fnrr'rrlati')rl
sccurs ro ha\| s( ppfd. l'ha$
Iaspberries, ph.ts in sef'rr(laf)
Icmlcnlcr, rrr(l frifk l)eer (,nl')

thcm .\ge o'r li uil ir lOdi}\
Dcar 65" F. th(xr rack l)ie hcr'r {,11

ihll Iiuit into atrr)thr'r \(issrl. Alli,s
to agr rnd claril! lin lbouL r$u
$.cks at ;3' 1() 60'lr. l)fitn. ialll
corn sugar ond bollll.

llottle c0udirnn l,f iL lcrsl
1\ro wc.ks. Plan Lo c0rrsume lh's
bccr fl]lativclt nnxr. lnrth sIx'k'i
and raspbcrri Ua\ors tcnd l,) litdc
$irhin a coupkr oI nnnxhs.

l'loles
All-glain: 0lnil llrc dI} n)ait.

In,r,{se Lhe pah mall lo 7lbs..
inrfPr\. ,rp black and chocol.rtc
Dulls r,' 8 ,,7. each )lash in 2.5
g!1. \!rle. i,r 90 nrnr. Sparg. with
3.5 gal. $tlPf

All-cxtra{'l: 0nril lhf tal(' malt
rnd iucrcas( lhe dr! rilall { \1fa.L

colnbinrli(rrs thal nrl srill hr{'.
ablc (!mpl( \itr nr(.r'rs ll'1 r"s
n!tr. ihan nnf thi g in th.rf. but
\itrr f:rn srill rr'll$har rlr\ nll ar'c.
N,,lhi,rA drr\ns onl llL n olhcrs.
aId llie I ornhinalion dofsn 1 scL

lngredieflts:
. 2 lhs palc mah
. + ,,7 cho.rlalc rn.Ur
.4,,1 blark Darcnr mnh
. S,'/ dark,r'sral 

')ralf 
(9i1"

I rtr ih,nri ,,r riarkefl
. S r)/. srn,,ki!l mall lL;erm(n

frlrf hrrrlr. S.(ntiqh pcalcd malt.
r)f sn()kP \,nrr o\n on thc grill.

'; ll,s. urh,,pred drfk dr! nrah

t I o/. N,,flh,'r' lln,r!'er or NtLggcl

hops {S",, ilt'ha a, idl lbr {5 Drirr
.1qt nprJlrrl nle t( asr ,lrl1rrre
i\[( rsr lr)54r. l'ni,firan
!.. \1nk\ \ef\ $rll itt rlri\
Lrr(\!l

.1lbs. ffPch fasplx ffies

. ?/:r flrp (,,fr qugar llI priming

Slep by Stepl
\\ash nud liccrr frstberri''s.

lhis lvill holp ro briirk lherr (1,'wrr

i! th{) sccor)drr\: llfrrl I gll. \tar'r
ro l0-l'F. Cflfl Prl(. fr\slrl.
chocolat,r. and bla(:k r!ralrs NIir
|rack.d gf.lins intr) urash \!rL'T.
$in h siould s.ttl( t. arouud
1a2" |. Ilold 7! nlir. at rhis
tctrrtr'f ahna'. rhen bcgin rlrn'olt:
Sprfl{e \il| 2 gal. al 169" l:

Stcrip sn!oled nrall in lhA run
oll Lirr al lcrsl 20 n'irt. Itptrro!e thc

1. c lbs. StccD 1h0 bltrfk.
chorolatc. crltLal, arr(l snr,,k.rl
malts ilr 2.; gul. ol \!!1.r. htrllrrg
graduallt ro 170' F a|d thon
rcmo!ing grnins. ,\dd 0\Lrn.ts.
hops. nnd boil irs t|borc.

Snokcd nrlt: Ilosl c(trrl)l,llrl
homrbrc$ supplicrs olli' sor'r'
l]pc ol smokcd malls thrs(i thls,
bur il you shoul.l liDd t0urs(ill
unablc 10 procurc thc approprralc
malt- r' ! smoking rou' otru.
lhild tr small wood|t0 iu t,ouI
harbrcLrc. aDd put oD gr'ccr/\\{ t

hraDches lmaplc. bL\{h. appl(.
{)r,)l}ref frrril rrcc}10 nrukc a
sfi!'l(lpring. srrrokr liro Pla.c patc
flrall ,,n a nrelll scrccn nnd allow
it to sil in thf smokc lhigh cnough
ro nrt bc ioufh.d b\ thc llonr( s,

hosc\erl) frn- sbout l; nrinulcs.
\ 0ila. \moked nlah.

Iruil: I'r.sh is thf lc!. PI.ID

ror]f l,ri$i]lg ifound lhc a\ail'
abillt\ i)l liesh {rujt. I Pfclc''
ftsgular r.d rnspbelri.s. but
Lla,rk f hstbcf ries. blft f libcrrics.
boyscrrhtsrfiPs,,,f aril olhcr
rdal(\l ftuil ${trrki b, ,,kll,loo
Irrccrf th.n ftt all{'asl a wf.k
lo br'fuk do*rr lhe skirrs dnil
drablc casicr' c\rracli,,r|,l lla\or
and onra dudug s{i((,r'dtrr!



nn bitler? Srv{x}lcn ir with rasp-
be.ry. Raspbcrry roo swccr? Mctlow
il wilh a liltlc sn)oke. Smoka too
ftrufh? Thcn quil. {Har har.}

'l'hat's it, th(xr. Snokcd raspberry
porlcn Tho dartncss and slighl
bii.lern{}ss (}l a portcr. rbc iangy
sweiilncss offtcsh raspbcdos. and
the htruntirg. ftagrant smokiness of
snri)kcd nrl}h. It rcminds me ofa
lDasted rospberry nui brcad.
Conrpklx, lol nol ovcrloadcd. lhis
ak) should bc scrvcd ivarmer rhan
mosl bccrs.60" to 65" lr or so, tt)
alloiv all thc complexitv to (rnnc out.
10 blcnd, to s{irl around in your
mitld. You shodd bc ablc to pkrl oul
cach individual aroma and taslc, onc
atcl. anothcr, savcral times Lhrough.

Reader Recipes
TIr Srcwr 8t'oliGt r lPl
(6 gdlont lrt'.ct nili rllctrlty O.rhs)

Toasti[g thc mah adds a reddish
huo lo thc bcer and fflls thc kilchen
with I| woDdcrll arolna. During my
l0 yerm oflrrcwing, ris rccipc has
evohed 1{) its cur.rcrr vcrsion.

Dennis M. Doherty
Thc Rreus Brothers ol Mystit:

.Uystit', (:onn.

llt|,ltdlo ai
. 6.6 llrs. John liull ambcr mak

. 1 lb. crystal malr

. I lb. toastod palc malt

. 2 oz. Pridc ofllingwood hops
(8.1% alpha acld) fbr 6{) njn

. I oz. Cascade hops ({'.2% alpha
acid):0.5 oz. for 5 min., {).5 0r. for

. I 1sp. gypsurn

. Dry alc or London ale yers!

. 3/r cup corn sugar lbr priming

sttl !t $r.t:
'lbast t lb. ol pale nralt lor 10

min. on a (xrkie she.t r)r sh lloh
pan in a 350" Ii oven.

Add the c.ushed gftins in I
stccping bag t(l 2 gal. rxrld w te.
Slowly heal t{) 170" li. R'rnovo
$ains. add malt exrrarl, gypriuD,
and I'ride r'f Ringwood hops, and
b ng 10 boil- T0lr boil i$ 60 n n.
lloil 5s mitl., thrxr trdd 0.5 oz.
C.Lsorxk). Boil5 mir. morc, romove

ffrnn h.r[, ard add rcmaining
clrs{iade hops. Lct siccp for 5 min.,
.ool. and trnnslcr ro lcrmentcr 'lbp
up t0 5 g&1. wilh rold ryatcx Pirch
yr)risl al75" F.

Irer||rent 1r, romplction. primc.
br'llle. Agc rwo wccks to onc monrh.

00t lllol|ssss Pontrn
(6 !.llort, cxtntct)

This spicy poriar is a thvorile.
Larl li. (:rat.r.h

Ihrar.t, ra.

h||lsdi.rtt:
. 3.:l lbs. John llull pilsnc. kir
. 3 lbs. Muntons lighr drt rrah

. l6 oz. bottle Jack llrbbir |notasses

. r lanilla bean, cnrshcd

. :l 3-inch cinnamon sti{iks

. 4 oz. ticsh grated giDger

. 0 5 oz SaaT hops (3% alDha a|id)

. l\'.veast 2271i (Czcrt pils)

. ,a cup r|orn syrup ror prirDing

tlll iy Ste!:
ln l! gal. ofwarer bring nr lr

exirarx syrup, dry exrraijt, afid
ni)lasses lo a boil. Toltrl boil is 45
nrin. Boil 30 min. and add vanila,
cinnamlnr. gingcr, and hops. Boit l5
nil|. "re. C(n'1. Transfer !) lbr-
menLer and n'tr up r0 5 gal. $,i1h cold,
pro-boil0d walcr Pir( h v:as! tr1 70' F

fertrrent at 60' F for 30 days.
llafk 1(, scronrlrrJ i)r thrcc wccks
al40" Ij. Primc and borlle condilion

lrlp Mc Elocll ttlcrn lmDsnial
ttoul
(6 |[|hir, .ffftt lr h rlcd.tty fdrr)

'lhis recipc jusl won fitlsl pta(x)
in a local honrebrew 0)nlesr.

Ket)in Spit:cl
't he Rrtb co.0ICa iste

Carliste. pa.

t||trldt.ltr:
. 7 lbs. Munto s Dark liglrl nalt

. 3 lbs. Munrolls Dark dry matr

. I lb. Hnglish crystal malt. 60"
l-ovib0nd

. 8 oz. Dc $bllcostns.oastcd barlcy

. il oz. flaked bArley

. 4 oz. chocolata malt

. :l oz. black patent malt

. 1 lb. $ildllower honey

. 1 Lsp. gypsum

. 1 o,. f,r0nrr hop pclars
(12o1, alphs acid) lbr 60 min.

. 2 oz. Cas(:rde bop pellcrs
{4.501.5.2o1, alpha acid) for
30 nin.

. 1 02. last Kent Coldings hop
pellets (6./" alphs acid) lor 5 min.

. 1/2 lsp. Irish moss

. $',veast 1056 (Ar orican ale)

. 3/a riup {i{)rn syrup lbr primhg

ttc! ly ttrti
Add gypsum to 2.5 ro 3 gal. of

r{nd, unchl',rinared wator. Add
(:rushed gt'di'r! t0 walcr, heating to
140'F. Raise temp(jrarurc slowly io
180' F, alli)wing grrins ro stecp at
least 20 miD. At 180. F rcmovc
grain. squfliz{r cxriilss watcr into
Drewpol, and dd &y malr extract.
Alter thc dry ma.tt dissolvcs, add
light rnsll (lxtrsct and honcy.
Conlinue stirring until wcll m cd.
Ilesunre heding until vigorous boil
is ditrieved. nrtal boil is 60 min. Add
Eron:a hops. Boil for 30 min. and
trdd C&scade hops. Boil 25 min.
rx,n!. Add linishing hops and lnsh
nross. Boil 5 min. more. Chitl worl
rnd add k) the primary fermonter
wbil{} straining hops a.nd rrub. lbp
to 5 gal. wilh cotd water. Acrate ar
80' F. Pitch ycast ot 65" to 75" tr.

Ir0rmenl lbur days at 65" to
70' F. Rac! to secondary for rhree
wecks. Botllc and condition for s1
lcast three months.

oc = 1.082
Fe = 7.022 a

AuSUst lr'rb BtrLi \,{ ' 'r\\



l[ic, omunaging C arb onation

loss. Not cvcrv livc-galloD batch will
havc thc sanc losscs. and so tho
lolumc ofbccr bcing primcd is
always diflcrcnl.

NI] prclcrrL'd nn)lhod lbr pnning
is to convcrl cvcrJthing lo grams ol

primine sugar pcr lircr of bc.x
This ivorks wcll ifyou balo a

rarboJ with a calibralion irip
tapcd !o the oulsida. lhis ls

usod to dotcrmino the
s bccr lolumc to bc

:鬱11鷺擬i酔 総
you give me a rule of
lhumb to use?

I have been brewing beer lor more

than a year now' and I have one Prob-
lem. I carbonate my beer in kegs uslng

lhar trvo rhilds cup ol priming sugar
is not a constant wcighl bccauso the
dcnsi[ h\cigh. per lolrmclofsugar
dopcnds on hoN tinc the snSrr is
ground and how lighllt il is packed
inlo the mcasuring cup. Larbon-
ation lcvcl is a lunction ol thf
wcighr of pfiming sugar added n)

tho beer. noi the volumc.
'lhe second naw $ith tlrirning

snga. dire{Ii{trts is lhe assurnplilrn
Lhal a fi!e-gall,,n haLrfi mlutrlll
pn'du(:es live 

'iallurs 
olbd,r'al

!lx' riDc ofbotlli g. \'lant br\viDg
Drithods, such as rackiDg lhc becr
lio lhe prillrar.y.. Icrmcrtcr to a
scrondary l-ernlcntcr or taking
s rplcs out of thc fcrmcnrcr lbr
mcasuriDg or tasling, rcsult in boor

and p.(ssure lhalwillI'n^ide lhe
dtssired lelel')rrarhrtrr dn,rid'i lhrt I
\!anr in the beer The (lhrLfts you
fcfcf 1() Nill pfovide lhis i|llirrnlrlion
if vou know what rrrb('firtirnr l'rvol
h) seleil. Suppose l3 psi r)l(!rh)r
dn)xirie pfessufe al :t8" I is the fighl
,1)mbinalion for Jrtrrf bcer Th(| b{}sL

way l() gcl Lh{) beer to Lho (lx)scn
lcvcl ofcarboD dii)xido is lo prcssul'
izc drc kcg ro t3 psi and hold ir in a
38" F rcaigcrator lbr about throo
dais. giving thc kcg .r good sharc
oncc or $1cc a oa}

,\r thc cnd ofthc pcriod. .hc
beer should bc cquilibratad ilith thc
temperature and pressure estab-
lished in the retrigcr{lor rnd be

propcrly carbonAt.d.
Now thal I hsve written abouL

500 words not snswering your ques_

1ion, its timc lbr tho grand linale! In

thc Llnilcd Statcs carbonarion level is
cxprcsscd in tcrms ofvolumes of
carbon dioxide. r\ volume ofcarbon
dioxide is dcfined as rhe vdhrme of
gas thal corld be remoled f.dn a
lolumc of bcer al Z{," (: al onc
atmospherp,'l prcssure. |t)r exaoF
ple a liter (,lbcer with 2.5 volum.s
would fill a z.r'; litcr bag with (:arboI)

dioxide if all tha 8as were fe ,!ed
at 20" C and {tmospheri. pressurc.
'lhis really is a weir.l nnit ol
mcasurel Alrr)st all olh.r ((,urtlries
expr{:ss i,tlrhnr dioiiric i'r gr.ms
pcr litci { nruclr rtx,rc 0b\ious
cxpressirn r)l (orrcentft ti{'n.

Uosl brx'fs ir lhP U ired Stalcs
conhin belweer 2.5 ard 2.6 \01-
umes of(1o2. |n!'.s su.h as llud.
\'lil1er, ard c(!'rs fiLll i'rk' this.ar
bonalnnr fange These same beem
scfved {tr, (lrrll h,Lvi, slighlh- lowcr
lelels r)f (102 rLId llll aboul 0-05 to
0.1 vr)lunr(:s ll,wrlr lhrrn thoir boltltld
brelhrcn. &)1llid lagtlrs Iionr
|lurope hrvi) tr litlli'l,rss carbon-
ali(m. ahDt 0. | ,'i)lurne kss, tha!
Atncrirrn ltrg'rrs. but th') sr(Jn
dranraticallv Iss fizzy b..rus{} nxJsl
Europertr l!{(!r's aro all-nuh, ard
thal has a drarntic cllcc1 on bccr
body.

Tradilional EDglish alcs scricd
Iionr rrnks l)ovo vorl low levcls of
COr, usutrlly sinllrlwlrcrc ound 1.8
volutrris. sirr!) bocf lr155" F con-
tan$ rbout l.:J roluDcs olcarbon
dioxidr whcn il is siltnrg in an
unplcssurizcd carbon diondc cmi
)onmcnt. tinglish al0s tiU at thc
rcry 1o\r cnd ol lhc Cli, scalc $hcn
comparcd wllh oahor bccrs fiom
around the lvorld. ht.led ales tend
to bc highcr in rarbonarion. bu.
the-v still hrve lpss than mosl lagers.
'lypi(.rlvalues fall heltreen 2.2 ard
2.4 volunr0s ('f (:{i2.

C0, pressure. I have read books
and have charts on proper

voltmes of C02 pressure to
use al a set lemDerature to gel
lhe caftonalion levol lwanl My
p.oblem is I can'l find a chalt
lhat 0ires lhe carbonalion le$
els lor difte]enl styles of beer

such as stouls, English

primcd. lha carboy is

uscd to hold tho bccr
whilc tho prinlngs
dro mix0d - altcr
thcy vc boon (ra.e-

tully woiShed rn an
a(rlrale scah. lknne

expcnmen$ iL.e ust-
fi. lo zcro in on the
ratio of primings [o
bccr that srits one.s

l.sing boLtlt'tl

prcssuri/e k0gs oi liecr
is rn(nhlr (rr|lxralion
nr('lho(l lhsl wr,fks
!vell. lnr pdLirnt. I
usu?Lll) hegi" b)
sele(rting Lhr r0 bi'

nati{n 0f ti'rrperatufe

)Ieu Potzil
.vti sJicld. )hio

arbdnatirnr l(x cl is onrl
t(r-y inporl l bc(!r
.r1ribu1c that can bc

s0rD(nvhal dillicult to coDlrol.
cspccially ifrhc bccr is bottlc
(Itrditioncd. Rccipcs lbat coll lbr
o v0lumc oL prirni'rg sugaf p{)f
batch. tbr cxanplc t!vo-thirds
cup prining sugar pcr livc gnf
ldrs of bccr, arc inhcrcnll]
nawcd. Thc tirst problcm is

BHs\ \'oLr (\\ ,\uau* 1993



'l-he wleal and fnrit bttrs 0f lhr
$orld, su{ilt as lJ.rliner weiss beefs.
Ilavarian hefe-wpizpns. llelgian rvit
l)eers, and lambn's, hrve verv high
iii!('1s of(iO2 lo givc Ihem tr lighl
and rerreshi'rg t)alale. thcse beer\
halp (;o' Iereh ranging f.orn threc
ro four \1'lumes. l.ike Champagnp.
Lhese beers are oficn sened in flut-
ed glasswarc th{l l}resents them
with a l:crlai|l elcgancc.

Sonle gclle rli/alions (:a brl
drawn abour r:afbi'natjiD a d lla-
!,'r. lleers thtrl hdvc rxrnplex
falat.s usualltr have l(,\ver lctels ol
(:O2, so lhc bclri trU. jd{ntitr' isn l
trrasked by carlntrrati')n. Intrs lviLll
less (xrmple)i prlrlcs thal are reall
lo be seNed ire rr)ld typjralll- hsvr
nr)rc rarbir|lli(tr'. Sircc farbon-
alion slimulates lhe lrigeminal
Drlrve, the nr:ne Ihrl is also sti r-
lated b) spi(r finxls, s'rne n,,red
breD'ng experts have given thesc
heers 1l)e nir:I'rrtrre "pain betsrs.'
P{'n beers r)ltc derive a signifi(a'rl
porlion of tlcii llrlor ffonr thc 

'xn.-bonalion, ard manl. lastc downrighr
nastl whcn allowcd 10 lose rrn.
high lc!el of carbon!tiorr.

$:h{i nri(:robrowfd b{x}rs l|flt
d.agg(:d irlr) tho picrxre things gct s
lilLki.iumblod. Most Innrft r.w(xl
b{jcrs htvc conrpl(:x palal{rs, h di tl
orc io spccuialo thar llniI dlso hrlri
low CO2lcvcls. I lorvcl'cr, man\
microbrcwcd beers harc CO" levols
cqualing or cxcccdirg ,\ncrical
lagcrs. Whcn oonsu cd. rhc irccr.s
don t sccm to bc ovcrcarbonatcd
bccausc thcf lirll flovors arc lrlllc to
carry a highcr lcvcl ol COz !vi1h0ur
sccming unbalaDccd.

Thisjust shorr,s drar rulcs of
thumn aro usalul guidcs but (annor
bc dgoro$lv applicd to all scanarios.
It is up to ihc brcwer 10 dtscolcr tho
right lclcl 01 carbonntion.

and passivated? I've heard tfiey havo
sometfiing lo do with fre€ ions.

John llau.d(n
Middletott. TcNt.

ickling solutions aDd
passivalion mcthods arc
uscd lo clcan and prolccl

slarling marerlal lbr rhe lhbricalion
ofvery rhick {about oac-hall inch
and ihi.ku.) stainlcss srccl vcsscls.
'lhc picklirg oI HRAP is doDc bctbrc
thc saainlcss lcavcs thc lacrory
whcrc it rvas madc. Companics.
sucb as thc onc Iou \r'ork lbr lha!
fabricatc shiDlcss stccl products
srccr clca). ol pickling soturions
becauso thav aro cxtrcmcly dangcr-
ous to handlo ond cnrry wilh thcm
very exponsivc and lighlll- rogulatod
handling and disposal proc.dur.s.

I'iclling is rcallr' onh ncccssar!
l\'hcn ramoling.!crr largc arcas of
oxide scalo. Ivcn thcn. mosl compa-
nies havo rcplaccd thc uso ol pick-
liDg lohriions with olhcr mcihods
befause ofthc hazards and asso(i-

Slainl€ss stccl must bc chanod
beft're use 10 removc soils and als,'
1r' remove surlhcc contaminan$
that may lead to conosion. lho
r ost important su hcc contaminanl
10 remove is llcc" iron, irhich ls
irr) lhal is nol lied up in the crvs-
lalli e strurturc of1he slairl.ss.
Free jro'r quickly rusrs and can letrd
1r) (:orrosirrr. (;loaning nelv srainlpss
trjll pr{}vent this.

'Ibe nx)st (x)mmon method used
n, lrcat Dew sleel is callcd passi-
!alion. Nilric arid is oflen use{l
because il dlTerrivrh rernoves liee
iroD and helps i,rnl the pNsive lil' .

Allhough thp fd"ssi!e filnr spo tl!
neously fofnrs rrllcan slainless stecl
surfarx)s expr)sed to rrir Dilr.ir: ari(l

lril(irales lhe pr(x:ess. As with pi(ik-
lnrg solulio s, tnssivtting soluti0|ls
conlriniDg niri( acid are dangcrolls.
A muijh safcr psssivating soluti(n is
cirrn: a.id, whntr ren'ves l|u] iturl
but is nol oxidiring likc nirri(i acid.

Ilosl slairl)ss slti{t shops do
cvc4-thing in rhcir powcr 10

climiDale irl)D li.orfi th(: tlork r|trri-
rolxnenl- Mosl nrx! slainlcss vrisscls
mado h a g(rd shop ctrn br: char)cd
with a nild.lcar)cr, and thc passire
lih will lbnn sponlancouslJ whcn
cxposccl to air, Onc olthc naiions
leading authorirics on slainlcss stcel
(x)r.osion said lsst year that a.id
ttassivafi)n is snrlly nol fequirirl
('n new stainkrss s{eel less.ls. lhis
has no1 ahlar-s bi!'n trur:, bul $ith
l,xla) s undrfstandins of rhe

I work in a Dlaco tfiat uses 3(X
sheel slainless sleel. I have used
some scrap to make a couple of brew
pots. Before I hy lo make a batch of
beer, I would llke to know if it is
necessary to have lhem pickled and
passivated. What etactly aae pickled

shinlcss stc0l bclbrc usc.
Nhon slainlcss slcd is haat0d l0

v€ry high tompcraturcs, Ibr oxam-
ple during wclding or annoaling
lhot fbmrad). an oxide scalc will
lbrm on tho stool s surlicc unlcss
lhc aroa boing hcatcd is surrouDdcd
bt a protoctivc ntmosph.ro. lhcsc
oxidc scalos arc dark in color. ollon
have a rough tcxtrrc. and aro vcry
dilTercnl tiom ihc protcciivc
chromium oxidc lilm on clcan stain-
lesr lthis Sood oxidc scalc is
.liscussed lalcr and is called
(:hrom'um oxid0t. _t gon is nsod to
protect thc inrcrlor wcld sufiacc ol
Nbing whon it is wcldcd bocausc it
is extremcly dilllcult to $ind thc
ii)side wel.l ol nrbc and i( is €asv
1,, nush tho lulxf wilh argon prior t0
$clding. lhe r't4n,sil(. lends 1{, hc
lruc tlhfn wrlling sheer metrl. lt is
dilli(ult to surroUnd the material
with argon, hut it is casy ro rroal
lhrl weld rflef it has been made

l)n,klirg s)luli0ns sre pr'marily
Lrsed fi, retrr,vr",xidr s.alt'r (:ausod
l)1 anneali'rg iD air. becaus. th'
PDlire srrface 0f thts sle,l is
affe.1ed. lhfl nrrsl i,,nrnro pi.klil|g
s(,lulior)s usr(l fof this purpl)sc rxtrr-
lrin l0 perfenr l{r l5 per(er)r nitfiI
acid pl(s I t)effe|l to 3 per(x nl
h!drdnuorn, ar:i(l and ari: h.ati\l li'
rboLrl 140" F f(tr.Lrrr. this s('rl of
pn kling s,'lutii)n rcnn'f Hs lhc,,\i(le
scrle atrd l(r)si:lI cnrbcdded if,)n
thnl contprortriso Lh) corrosi(nr
rcsisllrm 0l lhc sll'])l. Atso, lho
pniklnrg sr)lulio l)assivales the sur-
lh(rr. Pasrivatir)r sinrpl! means lI.
strinklss rlr!,1 l)rs I v{t thin, ,1r -
linuous hvot (,1'.ll.omiunr oxid,'
covcrlrg its surlhcc. The passiv(i
tilm' givcs staiDlcss irs crcellcnr
cor'rosron roslstaD(c.

'lho most common form ol
stainless siool slock using pickling
solulions is .allcd hot-rolled.
annealed. and picklcd {ltR \l') stain-
lcss pla1e. llllAl'plare is used lls a



nrlhanisrns ('l sLd l{rss s1($l (r)r_

f,rsn)n rn(l i|lipf,rvr\i nrilh(xls ol

fahrjcrLi(n, lhp need lor aggfrssi!c.
,l)eni, rl t)bsi\atn,n has (litrrirrished.

Slainlcss slFcl is oDl\ slrirrl' ss

rDd (urr)si(trr 11'sisttrDt \!h(rr il is

rrcr1ed wilh clrl. Anylhing thrrl

rcrno\(is lIf prssivc ljlnr will Irrrd 1i)

.,,rrosion. Chl'fiDe fufrosi(nr is fflr
ti\el) rdnnr)r rnd is crusr\l b)
fhl(rinr ralirU lh(i passi\c lllnr arrd

f{rring r rorfosntrr (x'll. ll! trhsl
.,nnnror sig'r ol .Llorinc fofrosion
is pilling. Tllll pils l.l] l)r (lhlofi'!l
(|rrosion Isurll! a|p{raf rs r0ur ,

bla,rk pils (trr lhe sleel sDrhcr'.
The easiesl $a] to r\oid.hlc

finr .orrrsi(,rr is l(' k{*p (hl(,i ir!l
rt!dI lirnn slrirrl,rss. Il )ou nru!L usc

{ilorirrl{x1 srrrriliz('rs, do Ir('! usc

lhenl ir rr rr:idi( 
'rn!i(rrrrrr( 

nt.
Chl)rinr. l^\ rrH. aDd stairrl{,ss sLttl
tsquals pillirtg.(trosio)l -l hr salcsl
finn ol chl,firx li)t \csscl saliraloD
is bl( ach lnr lutc llxi pH is high.
Pprsontrllr. I prili f otlrlir s.rni!izcts
lhal ari rhl,,rinc-li(\r.

Thc oth,,f Lhirlg lhat caus'rs cor
rosidr is l( ttirg dir'll slair)lcss sit
rround tuf,,ll,lrdcd pcriods ol rimc.
Surftr.r !)ils. grslols, mpc. and
i Lrnrps (lrr r'n'rr! a {rn\ilullnollt
,,n lhr stairl ss surirco thal oan
.r, rortr. ,\l$a) s clcaD striulcss stccl
!.sscls rli.f usc aDd a\oid co\'cn)rg
Lilc slccl suditcc NiIh itcms lhtrl
u-ap lralcr. ll lhcsc sinplc prooru_
lions arc 1uk(!, a srainlcss losscl
r!ill plovidri d,radcs ol scrvioc.

I am prcparing to brew another
lPA, My lirst couple turned out very
good but wero lacking in a flavor' A
l end suggosted oak chips, Which way
should I pul chips into lhe brow? |

have heard of lwo ways to do thi6. The

lirct one is lo boil two ounces of chips
in two quarls of waler lor 20 minutes,
lhen strain the liquid into the sec-
ondary. The second method is io steep

two ounces ol chips in one quart ol
lm'F water for 20 minules,lhen Put
lhe chips inlo lhe secondary. Yotrr

input would be greatly apprecialed.
Bob Mukal

Crc.ttlicLd ltis.
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'l he first method is likc making
an oak extr{d by boiljng rhc chips
in wale. and adding the oak tea ro
thp bre$r 'Ihis molhod hfls a couplo
ofpillalls Ib begin lrith it altorvs
linle room for errori lfrhc bccr has

I _.ight_ ans\vor ltealh'. bolh
mcthods $1ruld s1)rk t) ge1 oak

his is onc ofthe questions
that ddcsn t have a single

na\',r int0 !,'ur b,{'r

t(x) much o,rk navor. .vou are oul of
hx,k. lhe seinnd doMsidc is.hal
not all compounds have thc sanx'
solubilitv in rvater as the! havo in
beer If you makc ftc cxrracr sith
warcr, you may mlss somo com-
pounds from ihc oak chips thar orc
more soluble in bccr than rvator

-l he boil mcthod rcminds mc of
ivhat i\nicuser-llusrh does to avoid
gctting flavor liom thct boochlvood

fhips. lhcy boil thc snor out the
chips lbr hours and hours and ftcn
do it agai[ unril ftaJ 1l).1 comlbrt,
ablc that Budivciscr ryill havc no
bcochwood characrcr. II you look ai
i1 lik. that. boiling oak chips sccns
to loso $omc romalrcc.

I li.ko thc mcthod in which thc
chips arc lirst sanitizcd b!' stccping
in hot watcr or b"r burnirg sulfur in
thoir prcscncc {this is horv \'!inc
barrcls orc ollcn sanitizcd) tbcn
adding thc chips to thc bccr. lhc
brcwar has a littlc mor. control
over this mcftod and docsn r add
rvator to thc bccr in thc proccss.
'l'ha mcrc facl that iyarcr isn t
addcd to thc bccr makcs lhis
mcthod morc appealing liom a
markoting standpoint. cvcD if Iour
target markct is your fiicndsl

'lhc main rcason I would rathcr
add chips is control. lhc cxrraction
of oak llavor docsn't occur instanra-
neously, and this meahod givcs you
the chancc to continuallv tostc your
beer until thc flavor hirs your tar-
get. Ar that point simply rack thc
beer inlo anothor v.sscl or bottlc
it and you vc caprurad lhc righl

One thing to considor whcn
adding oak chips is buoyancy.
Unlcss you boil the heck our thcm
or stcop thcm for days. thc o k

',hips 
will mo likeL'noar. ll you

hale a soda kcg. you can placc the
rhips in a hop bag along with a
(rruple ofpicces of stainloss stccl
silvc.warc to cnsurc ihal thc bag
sinks. lf thc chips simply lloat on
ahe beer surhcc. it ivill ratc much
!nge. t0 extract their llavor. I

Do ti,u hnvc a queslion ft)r Mr
\\-izard? lvrite r0 him do /ir.,x, lbz.
Orz, 216 li 51., #160. 1)avis, (:A
95616. or sond e-mail to

M'. lfizard. BYO! rcsidott 6pt' , is
a lcadnq authorillt in hoDu'lrrcuing
ohose idc titlt like rc idcntit! of
aU supcrherocs, tnusl bc kcpt
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TERED
OF
BAD
BEER?

To Brew tbe kst
Breu) Witlt tbe Best:

QtakQ Suppliesfrom
ar4ruteble

bomebreu sltop.

Ca11■‐800‐999‐2440
彙〕r tlle location of a fun― 、ervice r● :ler near you

a serurce ot

Crosby& BakerLtd
wholesale distributor of some of the world,s

fincst brewing products, includirrg:
Muntons, Weyermann,

Mountmellick, John Bull, Edme,
Morgan's and much, much morc!
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Potishing Your Pilsner
bll Stan Hiennynus and Daria Labinskg

A good husinessman knows the
valuc ol mnsllling expcrts.

^s 
invcstrnent bankcrs, Brock

Nagncr and Kctin llartol aircady
lnew whar o good rr)mpany look{irl
like. So bcli)re thcy opcncd Sainl
 rnold Brcwing (l'. in lloustr)n in
1994, thcy nrade surc thcy kDct!
whai a good brewing companl
should look like. Il0nebrowing guru
Geofgc l ix, anolher'l-exan. oftbrrd
advi.ie about brewing. l'aul
Shipman. thc CEO lvho took thc
liedhook r\lo Bre$'ery public and
sold part ol ir to Arrheuscr-lJusch,
prolidcd hclp on rhc busincss sidrj.

 nd micfl)breweries across thc
nation opcncd their doors whcn
l,artol and *agnef showed up to visit
thcir brcwhouscs. "Ivcrybody s'as
inrrredibly hclplul, and wive lriod to
rclurn that. hclphg peoph when
thcy ast us lbr ad!i(e, \\hgner says.

$hilc Banol rnd l\agrer haYc
had limitod use li,r mergers and
ac(luisitions skills Ir rhe brewor! -parri(:ular\ in thc .arl! rlays, ivhcn
ov(rseeing distibulion mea t

Bs$ol ,rlso drovc a dclivcr) tru.k
allrlbeirg in chargc orhrewirg
nr|l|nl \\.igncr also mot)pcd thc
llurf - thet did pul th{rir business
lruining L0 immcdiate use.

"\{e d had 1o go out rnd s0ll
those (rnpnnias, llarlol sats.
''\\lfd sern so many busiresses. so

nrau) thal sr{rcecdcd and so nrsny
that lailul." \!hen thcy tourcd olhr)r
microbrowern,s, Lhey showed olT the
ffnancial rnodcls lhey had conn) up
with. Mosr 0f ftcm hadn't donrl
anyrhing lik{} thal, llanol saJs. "$c

'iouldn 
l hnvc thorght about trying

t0 setl a busln:ss without thcn."
'Ihat may be 0n0 of lhe reasons

rvhy, while national sales or craft
beor slowed 10 5 pcrccnl in 1997,
St. Aflrrld $cw 26 perce t on top
ol rL 74 percen. gain h 1996. And ii

Browcr: Srock uragnGr wlth Kovin Ba,lol

rrcorrpUshod this in 1cxas. {'hcrc
Ihe brltle lbr marker sharp betwocn
Anhenser-Busch nd Millpr 1]rewing
(ir. is intenso, and th{'se bre\'ling
,liAtrts spend hcavilJ o'r advcrtislng.

"V,u {:an t play in lhe big boys'
tcrri!'ry, Wagncr says, 1?rlking

aboul navor profrlcs and freqrenl
pricing wa.s. "$o scu oursolves on
onc thiDg. the tastc ol our beer.'

\\'lgncr makcs bcor r llome.
brcwor rlould bc proud ol. "Lasl
yaar wc htrd lx'mcbrcwers Nnni'tg
around saying, 'lhis is thc brs(
pilsner elcf b.ewcd, hc says. Il
xolr are doiDg this jrsl becausc you
tranl to makc nx)Dey, your bocr has

M&king mon,rr_ is l,art ofthc Sl.

6^Z
Afln,ld plan. bul \\'agnef saJs that.
lhes{r dAys, hc mighl make 25 pcr-
cc l ofwhat hc did as an inrcsl'

'lhe brcwcry o(x:upiPs 18.000
s(trrr, fcet in an iDduslrial ptrk
wirh r,rrn ro producc 20.0(l(l bancls
pcr year wilh additional fermenters.
Righl now thorc arc si! Ierm.nters.
and lwo nr('re arc on thc way. On

drvs wheD \\hgncr. Dr\e ljrnrgeron.
and Pele \ordloh brcw: l.hey makc
tlvo brLries in a 30 barr.l kelLle.
filling r 60-brrfel lbrmcnlrt

rach lcrnrenter is nrmcd tur a

difTcrcnt sal)l l|nd, ofroursc, thc
brpilcry is nx ed alLer lho patron
saint ol brcncrs. Iirr a whilc. rv(i

th(trrghl wc had the ,arrsA ofSt.

St. Arnold Brewing Co.
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r\rnold. \\ign{:r savs. becausc th{}
brcw keltl, bl$! up. thcn the rllrn
putling Lr)gethcr thc bottling linc
dicd. ,\bot|l rhrt !imc. beer wrirpr
llichacl lackson sitod and t0ld Lhc
parhers thc) recdcd ro plrst a t)ic
turc oI Sl. ,^rnold iD thc hrowe'.v.
Th.) did, an{l things have rtlr

'lho brewcr! cvcn caus its house

lcast Sl. ,^frn,ld.' Wagner trie(l
scores ol teasl bclbro llnding lhis

orc in a yedsl bank. You could slill
ordcr rhc yrasl fur)rn thc samc l)anl.
iftou knew what to ordcr "l sharc
overything 0rbout rcdpcs) bul th{)
relst, \v gnor sajs. smiliflg.

'llrc flagship St. r\nokl Anrlx:f
.\le, lvhich rccounls for nenrlr 50
perfent r)fsolcs, show$ ofT the li{[r
liuiti'ress ofthc !ca$ perfirl\. It is a
dc(x,i!it|gu strong bcor ((,riginlll
gralily 1.054, 5.; pcr(ent alixtl'lby
volune) madc lvith trvo-r0w and
llelgia|l (:ara\icnnc mahs. Ihe arnicr
is h,)pprd al thc bcginning 

'rDd 
iD thf

nrkldl(| \rtth Cascrde h0ps and at t]Ie
linish wittr ljbenlt and ha.i 3l llJUs.

Sl. itnold solls a srnall portion of
i1s Arnbcr 

^lc 
as real ale," pulting il

ir firlirN lbr a halr-do"en bars in
l l ustoll. ,\ustin. and Ihc t)allas-|orr
l\i)r1h arca tr) serve vir handpump.
"l starlcd doi|lg ir b iausc I $'ant(rl
lo clrinl il, $hgncr sais. lle pulls
thc bacr firr real r i liom the fcr"

nrcnt.r ncar rho cnd offernxnrtitli0n
and ra.ks il inlo casks. thon drt
nops il. Sirrrc D0 placc in ihe bret!,
orr is exa(d! {rtlar tumperarufc. lhij
casks sit (trrr f()f a day. then g0 inro
rhe rokl box. {"St. .\ old \easl cor)-
tlnues I0 fcrmcDt a1 50' l,:l

llt tlx.Limc thc bccr lea\es th{}
brcwerr, il's prctty wcll .r)ftlitionod.
ard bar owtrers nccd onl] t(, inscrl
a soll spilc and hook up the fifkin 1o

a han(lpunrp. Tbc bars m,,re a (:nsk

t\ristall \\Pi1Pn - 1.049 0c. ts IItLs

- is madi'tlilh rbour 40 perc0nl
nallod wh.at. Ir has a palatp{x)atilg
clcamin.ss. !!ith a hoppiness thal
cleans':s Ihe l)datc in thn finiqh.

'lhc bre\r0l} has done pn i.ular'
ly wldl wilh soosoncl becrs. l\hgDcr
ttust brcNpd St. r\nmld (;hristrnas:tlc
in 1995, maling a 3o,barr{l btrtctl
fo. drafl cusl(xncrs. 'lhal lastrld lcss
tha'r a w(xrk, so in 1996 hc bfrirvcd
:tO{} barl(,ls lbr kcgs and boltlos.
Ihrl s?Ls sotd out bt Ilerembcr l
Lasl toaf hc doublcd Lho batch, and
il larrcd until (ihrislmas_

Sr. ruDold Sunfirerft)st, thc
BohcDian-strlc pilsnert r}as partii u,
ladl {:ttollcDging. one firall, two
hops, bul a tough beer, \\a$cr
sats. Suu nc cst shrls al 1.050.It
is h0pprid wilh Cze(i Smz oDd
Tel!)argcr and har 4l lBUs. Sr.
Arrold himsolf kxrks prulicularly {lif-
li:rcnt on the tie-dr"ed Sunmcrfesr.
hbrt, whcrc hc is surfoundcd by
palu) lcavcs and sl,orls surglnssos.

St. ,\rnold be{,rs ar0looscly lil,
lcrod and nor pasLeurizrjd, so Bart('l
ud $agncr chos. a distributor who
rgrocd r() kcop lln.beor cold and
p'Il sjx-packs thal afr'oldcr than 90
dars -llrpi.'!llr, oI th{r shclves yi)u
tind (St. Arn(,ld) brx.r $at is onf ftr
thrcc NAeks {rld,' llafiol says. Slill,
thc partners llull botllcs from c!.rI
balch, koep rhom rLt room lcmgr.a-
lurc in lhe lab. afil subjccl thenr 1r)

lluorcscant lighling 10 scc horv dre!

Tips on Brewing Pilsnel
''11\ a simpkr rccipc- \lagnrr

says of lhe pilsner, bur ir !r)k ||ror.c
rccipes at|d trx)r{r tcst bress thnn
any ol our otlxif becrs.

- lh0 key is linding the righl
mall. hf savs. Bocausc therc aro
no spe.ially n)nlts usod, rh. pilsnor
mdl is responsibh lbr provniing tho
inall. chardclcr " lhe ri({r, big nloll
Ilau'r is dillicul. !) athin with no
spcr:ially grains."

Th{} challongo is l(,Ir{}sor.\'c the
sirirflc, (:lcan. deliralr navof of rhe
pilsncr malt.'l herp als, is a conai.
d{rplh. accor'dlng lo $'rrg cr. thal is
charactcrislii ofs pilsncr malt and
should .omr' thri,ugh in tha bef.

|or lhr: Sunru)rlcsl. Wrgner

A pidutc of St ,\mold,

Patrcn s.tinI t,I hreu.gs.

hPlps t,an1oJl d0i tn"s

in a bt?|'in!l roftssci

iI) thrcc ro iile ilays.
l\agner rotes lhrt ftc process is

''proltt muit whrt h ncbrcwers dr)
all the tim.." Tr) nnkc aDd serr. rerl
ale at lonrc, h. suggrfsls: (iet thc
beef ('llmosl ol ihc ycasl. ltr'!c il
o!€. $he nx'sl 

')I 
rhc lormertalirnr

ls Cirnplerc. Pr'inr it a bit Ilry hop
il. {s1. Arnold uscs l.ibc } plugs for
drJ h')ppillg.l Havc a bunrl 0l
Iiiends o\er alld drink ft qui(tl!..
Serle ir thrr)ugh a bccr engi'rc wirh a
sparklef, ifpossiblc. 'l har reallJ
nakes a difcrcncc. he sa,-s. "The
3!alkl{)r bdrgs our thc aromas."

St. ,\l.l)old llrovn 
^le 

trnd St.
Afnoki Kristall lleizpn are tho othcr
ttro \'crr{ound beers. l'he b()rirr alc

- 1.053 OC. 24 lllt s, a rl oudc with
fi!e rnalG - is aD IiDglish-slylc
hrotlr withjusl {xxnrgh hops ro bal-
ancc thc mal1. "Ub use n !cr1'. very
lint amounr olcho(datc mah. bul il
gocs a long rlrry,' \\hgnor says.
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