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AN ALL-GRAIN, FRES,H WORT BEER -KIT‘?"
DAMMITJIM,IMA
BREWER NOT A MAGICIAN!

A bold leap in technology brings you
The Brew House beer kit: fresh,
all-grain wort  without
extract or concentrate.
Now you can brew
all-grain beer in @
only minutes
and make your
best recipes -
€ven Dbetter. 5 h
Brew House:
the next e
generation of =
homebrewing.

RIF Vienna Lager *TERNe
(Recipe for 5 US galions*)

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

k. Crack your grains and place Stout
them in a grain bag. Pilsner
2. Add grain bag to 2 gallons
of cold water in a 2 gallon (or Pale Ale
larger) pot. Place over medium Wheat Beer
heat. Bring temperature to "
I70°F and hold for 20 minutes. Munich Dark Lager

3. Remave and discard grains and boil Extra Special Bitter
for 20 minutes. At the end of the boil. add American Premium Lager
Saaz hops. remove pot from heat and steep
hops for 5 minutes.
4. Cool the liquid and use it to make up the volume of the kit. Top up with
water if necessary. Do not forget to add the pH adjustment package.
5. Pitch your yeast culture and ferment at 46-54°F,

Your RIF should be ready for bottling in 6 to B8 weeks. With long lagering
comes smoothness. rich complexity, and assimilation,

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

http://www.thebrewhouse.com info@thebrewhouse.com

CANADA. WESTERN USA EASTERN USA

Spagnol's Wine and Beer Making Supplies Ltd. Crosby & Baker .
. Tel: I-B00-663-0954 1-BO0-999-2440 (MA)
Fax: |-888-557-7557 1-B00-666-2440 (GA)

.
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The Competitive Edge

ntering a homebrew competi-

tion is sort of like applying

for a job. You want to be
judged on your merits, but if there’s
some way you can stand out, there's
nothing wrong with that.

The problem is, of course, how
to do it. You can put your resume on
screaming pink paper or use a fancy
font like hieroglyphics or be the only
person to send in a 23-page cover
letter. But while those kinds of tac-
tics may work for finding a job, how
do they translate into entering
homebrew contests?

You could try putting blue food
coloring in your beer. Believe me,
the judges would notice that. Be
careful with pilsners and other light
beers, though. It makes them look
like the bottom of a swimming pool
that hasn’t been cleaned since the
last Olympics.

Here’s another great idea. Why
not label your bottles with dollar
bills? Or if you want a little more
peace of mind about your chances,
how about twenties?

Try increasing the amount of
hops in your recipe, say from three
ounces to three pounds. We'll
show you bitter beer face! (You're
right: better save that one for the
neighbor who never returned your
lopping shears.)

The other thing about contests is
they are so limited. If you make a
great beer and it’s not to style, you
have no chance. Competitions would
be much more fun and creative if
they'd establish some non-style
categories. This may surprise you,
but I have a few to suggest.

Swimsuit Category: Beer
most likely to affect the drinker’s
appearance in SUMmMerwear,

Most Likely to Succeed: Beer
that makes the drinker bold enough
to ask for a date but not so bold as
to trip, spill, or drool before the
question is out.

August 1998 Barew Your Own

Besi Director: Beer most likely
to send the drinker to the rest room
early and olten.

Best Actor: Beer that looks most
like one thing (say a porter) and
tastes most like another (say old
coffee grounds).

Most Valuable Pitcher: Beer best
consumed in groups.

Best of Show: Beer that after
two pints is most likely to make the
drinker start singing tunes from the
CD "Twiggy Sings Broadway’s
Greatest Hits” and calling everybody
“Miss Doolittle.”

Valedictorian: Beer that makes
you think you're a lot smarter than
vou really are.

There are lots of other possibili-
ties, too. But if you want to stick
with the status quo, be a conformist,
play by the rules, then check out
this month’s cover feature on “How
to Win at Homebrew Competitions”™
(page 32). This issue also features
tips from competition winners (*The
Winner’s Circle,” page 18), Lips on
the toughest beers to master (“Go
for the Gold With Pale Beers,” page
26), and a few calculations that
will make it easier to brew to style
(“Competitive Calculations,”
page 47).

Remember, it’s the spirit of the
competition that counts, and may
the best beer win! (But I'm using
the dollar-bill labels just in case.)
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Who does your Homebrew Shopkeeper call

when he wants fresh stock fast?

heart! We are one of the leading

ur increased buying power
allow us to offer the lowest

prices to our homebrew retailer.

Wi hances are your homebrew
(e < i . "
| retailer knows our number by

distributors of brewing supplies
in the country.

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

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

1§l

COMPANY

Cosyns ¢ John Bull » Laaglander o
Morgans * Muntons * Pauls Malt »
Premier o Scotmalt © Weissheimer Malz
» Wort Works

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

i

 Supplier of quality
 products forthe
 brewerand
nemaker for

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

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

Home Wine & Beer Trade
Association Member

BREWER'S WORKSHOP 4.0

for Microsoft Windows 3.1 & Windows 95

Look at the features!!

Completely open database, All AHA styles, Label-
maker, Automatic water calculations, Print preview,
Full file management, In ventory, Plus much more!

TKO Software
1011 Pebble Brook Rd,
Cedar Park, TX 78613

(512) 918-9856

Dealer Inquires Welcome

Download & free demo!
http:/ww.io.comitkol

The Brewer's Workshop has been refined
with home brewer's input since 1992. This
is the product you asked for!
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ON THE CUTTING EDGE OF
BREWING TECUNOLOGY™

Liquid Bread Inc. wishes to

congratulate Oxynater"users
Bob Gordash & Meleq Kacani
_ Winners of the S

Oxynater,” fermei i
starts 6-8 hours fog

“The Oxynatel
difference.”

Bob Gordash, Winner, £58
LongShat ™ 1997 Compelition

Liquid Bread Inc.

2312 Clark Street Unit #8 » Orlando, FL 32703

407-888-3533 » fax 407-522-0902
http:/ /www.liquidbrend.com » Ibread@iag.net
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MAKE YOUR OWN
GREAT-TASTING WINE

AT HOME — IT’S EASY!

AT LAST, A MAGAZINE FOR PEOPLE
WHO MAKE THEIR OWN FINE WINES!

WineMaker magazine gives you the
knowledge and expertise you need
to craft world-class wine. Every
story and picture supports this
hands-on, step-by-step
approach. The magazine
is designed to help f
everyone from beginning |
winemakers working
with kits to advanced |
winemakers who start
with fresh fruit! This

premier Annual Edition of WineMaker has all
the information you need to create great tasting |
wine the very first ime. Just $4.95.

a

WineMakeris created by the same people
who publish Brew: Your Own. ,l

READ GREAT FEATURES SUCH AS:

o Great Wine from Kits, Step by Step

o Flavor Secrets You Should Know
e Choosing the Right Kit

* Finding the Best Grapes

*5 Keysg[o Identifying Wine Flavors Ekgsnm“ﬁgﬁsn SCIJOCI'III"RSHS AND

o Troubleshooter’s Guide: g

Conquering Off-Flavors (S o Varietal Focus %5033:“705:‘233‘?
o Tips from the Pros NEAR YOU!
o Must Haves

e Beyond Grapes: Tips for  [£ _
Making Fruit Wine : '
» Bottling Basics and much i o Cellar Dwellers
» Winery Spotlight and much more!

OMEBREW & WINEMAKING SUPPLY
TANDS EVERYWHERE!

AVAILABLE AT H
STORES AND NEWSS




Seer of the Cloth

Brother Wayne M. Gsell, S.J. some aspect of our reli-

Portland, Ore. gious tradition and history.
I am a Jesuil brother currently Hence “Novitiale Brewing”

assigned as the assistant director of and “Black Biretta

novices at the Oregon Province Porter.” (The biretia is

Jesuit Novitiate. (Novitiate is the ini-  the square-shaped cap

tial two-yvear training period, and 1 worn by the Jesuit priest

work in the House of Formation for depicted on the label).

novices studying to be Roman
Catholie priests and brothers within
the Jesuit Order.)

I also have been homebrewing
for about five years, taking a cue
from the age-old brewing traditions
of my monastic brothers in the
Lord.

Whenever [ get a chance (o
brew a batch of ale, I try to name
and label it using some connection
to the particular Jesuil institution
where T live and work as well as

| 2 (ach Biretta
. Joorter 4

Is this Jesuit brother
teaching the novices a
thing or two about beer?

Jack Delaney
Chantilly, Va.

Curley’s Old and Peculier has a
rich history. A good [riend of mine,
Julie, invites her dad, Curley, to fly
from Tennessee to Virginia to watch
the Super Bowl with her. This is a
tradition they have been celebrating
for many years. As part of the tradi-
tion, Julie buys her dad a six-pack
of Theakston’s Old Peculier for the
game,

I was reading your “Cloning

Curley's

Jack and Julie surprised her
“father” Curley with a new
twist on a family tracdition.

Around” article (July 97, BY0) and
saw the recipe for Old Peculier. |
told Julie about it and she asked il I
would brew it for her if she bought
the ingredients. Never missing the
chance to brew some good beer, |
agreed. We chose Halloween as our
brewing date, because it was lriday
and there was a new moon in the
sky calendar. Julie helped brew and
we tucked that dark brew into its
fermenter.

[ created the labels by scanning
a photo of her dad taken at a wed-
ding. Curley is a priest and offici-
ated at the service. Al the wedding
reception, as a joke, everyone
suddenly pushed their bottles and
glasses in front of Curley and took
the photo. The beer and labels were
a great hit at the Super Bowl party,
and Curley flew home with 12 of his
beers in his carry-on bag.
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Pot ShOTs

Diane Jenkins
Fontana, Calif.

A group of us get together
almost once a month during the fall
and winter months to explore the
nooks and crannies of Death Valley
National Monument. We call our
group the “Better to Be Lucky Than
Good” Four Wheel Drive Group. As
the name suggests our trips are
always wonderful, and it is not
entirely due to our camping and
four-wheel-drive experience. We
never listen to weather forecasts
and always just take our chances.

We choose a road on a flip of a coin,

never really knowing where the
road may or may not lead. To date
this system has worked beautifully,
and our trips have always included
great weather with great vistas and
great friends.

All the members of our group are
homebrewers. Because we live miles
apart we never gel to brew together,
but we use our trips to share our
latest homebrews. So on our last trip

The Toughest Judge may
be brought to his knees...

by the tiniest microbe.

And so can the

finest beer you've
ever brewed.
Competition winners
start clean... 1
And those with the
best sense use

we decided a group
brewing session in
Death Valley was in
order.

Our recipe did not
exist until brew day.
Each member of the
group brought one
key ingredient and on
brew day the recipe
was formed (for bet-
ter or for worse).
Four hundred miles
later the yeast was
pitched and our brew
was born.

We named the
beer “Two Flats Ale.”
The name comes
from the fact that two
of the four vehicles
had flat tires simultaneously before
reaching our brewing destination.
Currently the finished product
resides in Tracy, Calif., until we can

Cheryl and Scott Mitchell, Carol Miller,
and Jerry Jenkins take chances with
navigating their four-wheel-drive trips,
the weather. and brewing beer.

all get together again to have the
grand opening (although the bottler
has had a sample and it appears the

You may be able to see this..

But you can't see this until it's to late!

result will be flavorful).

LOGIC deansers
to insure success!

Straight-A for tough soils and labels.
One-Step for single step cleansing.

Distributed by:
L.D. Carlson FH. Steinbart
http://www.ecologiccleansers.com
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e Contaminant Laboratory Environment Analysis Report (CLEAR).
® Microbiological contamination can happen to any business.

® Let us bring our expertise to your Brewpub, Winery, Brewery or any
where you make beer and wine.

® Insure your operations are contaminant free through our Certification
program.

® A sound investment for your business allowing you to eliminate and
avoid problems before they start.

® For more information on how you can have piece of mind call 1-888-
602-4444 and ask to speak 1o the CLEAR Microbiology Team.

. CLEAR aﬁm]
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Cooler Concerns

Dear Brew Your Own,

I have one question
regarding Liam Bailey's
“Berry Blue Beer” article
(June '98 BYO). How long
will the “cooler” keep once the two-
liter bottle is open? My wife likes
coolers but can’t finish the two-liter
cooler in a short time. It seems that
I would he throwing out a lot of
coolers because they go flat quickly.

Mike Reece
Livonia, Mich.

Dear BYO,

In the instructions for the Don’t
Whine Cooler (“Berry Blue Beer,
June "98 BYO0), it says to bottle into
eight sterilized two-liter green soda
bottles. Would any two-liter plastic
soda bottle work?

Ed Huston
Rumford, Maine

Just like soda in a two-liter
bottle, the cooler will start to go flat
after it’s opened. It should be all
right for two to three days. After
that it will just be flat but drinkable
Jor a week or so.

Any soda bottle will work, but a
green bottle will reduce the risk of
the cooler being light struck.

Dear BYO,

[ recently made a sweet mead
with Oregon Fruit Puree. 1 was won-
dering if T can use the sweet mead
yeast to make wine coolers? Is it
advisable to use honey instead of
corn syrup? (I understand this
might require longer aging.) And
isn’t the use of fruit puree superior
to Kool-Aid?

Gisbert Puzicha
Annandale, Va.

We wouldn 't recommend using
the yeast from your mead fermenta-
tions on the coolers. These yeasts are
used to a high alcohol environment
and could be stressed from a poor
nutrient environment (honey not
being the best food source for yeast
growth). In addition, honey wouldn't
be a good choice for a cooler because

Ma

you want the char-
acter of the fruit to
dominate. A guick,
clean fermentation will
help this, which makes corn
sugar a better choice.

While it is possible to use
real fruit, it only complicates
the process. These coolers are
intended to be easily made
with the refreshing “soda pop ™ char-
acter of Kool-Aid-type flavorings.

In Search of Style

Dear BYO,

[ just received my June issue
and did not see Style of the Month.
Is it on vacation? Will it be back? 1
need the recipes.

Tom Jacobs
Tampa, Fla.

You'll notice that we've made a
Jfew changes. We've combined
Microbreweries You've Never Heard
of and Tips From the Pros. Readers
told us they wanted more informa-
tion on the brewery being discussed
in the Tips column, so it seemed like
a natural fit. Also, Style of the
Month is taking a break; the author
recently moved out of the country.

We've added more room for fea-
tures as well as a short column on
winemaking, an increasingly popular
hobby (particularly among home-
brewers) that has no monthly maga-
zine of its own. And for the home
winemakers among us, we ve pub-
lished a new annual magazine called
WineMaker that fealures tips on
home winemaking in a format simi-
lar to BYO (see page 4). Thanks for
your comments. Your feedback helps
us make BYO better!

Cool Gadget

Dear BYO,

I recently purchased a refrigera-
tor for the sole purpose of enjoying
the thermostatic freedom to brew
lagers in the sadomasochistic sum-
mers of Arizona. Initially, I tried to
mess with the internal temperature
controls with not much luck. After
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talking with more experienced
brewers, I was informed that ther-
mostatic control units that plug
right into the wall outlet and control
temperature gradients at the power
source with an inside sensor are
available. T have scoured back
issues of BYO hoping to [ind an
advertisement with no luck.
Tim E. Ling
Tucson, Ariz.

Reliable refrigerator thermostats
can be purchased for $40 to $60 at
good hardware stores and some
homebrew supply stores. o build
your own temperature controller
using a houschold-type thermostat
control that goes inside your fridge,
refer to "The Key to Better Lager”
(April 96 BY0).

Label Lover

Dear BYO,

I'm the third place amateur win-
ner for this year’s label contest
(“Label Contest Winners,” June '98
BYO). The Web site spread looked
great (www.byo.com). Just a quick
note: In the last paragraph of the
part about me you identified Laura
Sullivan, the label designer, as my
friend’s sister. That’s true, but she's
also my girlfriend. If it all possible,
can you please change the line in the
to read “his girlfriend Laura — an
artist — designed the label.”

I'm sure you've already gone to
press on the magazine. but if you
can make this small change on the
Web site I will be greatly apprecia-
tive. And it will save me a ton of
griel al home, Thanks!

Jim Walls
Braomall, Pa.

Yes, It's Kosher

Dear BYO,

I was very gratified to see that
my article "My Passover Dilemma”
has created some discussion. It con-
tinues a 3,000-year tradition of dis-
cussion, argument, and analysis. I'd
like to take the issues that have
been raised one at a time,

Alan Talman (Mail, June '98
BYO) correctly points out that

n August 1998 Brew Your Ows

isinglass and gelatin come from
animals. Isinglass comes from f[ish.
Fish occupy a special kosher cate-
gory called “pareve,” which means
that it is considered neither meat
nor dairy, much like a vegetable.
For a fish to be kosher, it must have
fins and scales, so catfish and shark
are not kosher. Also, fish do not
need to be ritually slaughtered like
chicken or beef. So except for
Hamms’ (ha ha), beer is kosher.

Perry Trunick (Mail, June '98
BYO) brings up an interesting point
about yeast as leavening. However,
he incorrectly assumes that my arti-
cle described the total extent of my
preparation and knowledge, After
all. there is only so much room in a
750-word article. When T saw the
kosher symbol on a package of Red
Star yeast, I went to the trouble of
contacting the company. They were
kind enough to send me a copy of
their kosher certification from the
Organized Kashruth Laboratories,
the group overseeing their produc-
tion, which stated that both their
bread and wine yeast was kosher,
and with one or two exceptions,
their wine yeast was kosher for
Passover. I then contacted the rabbi
in charge of the “okay"” labs to ask
what the difference was. lle
informed me that because yoast
cannot really be called a plant or an
animal with any certainty, the
determining factor is the growing
medium.

Obviously, wine is used hy Jews
not only during Passover but during
the Sabbath and practically all cele-
brations. Wine oceupies a special
niche in Jewish life and rituals. The
reason wine even needs to be certi-
fied as kosher in the first place
really goes beyond the scope of this
discussion. My observation, though,
has been that kosher wine is also
kosher for Passover. Does making it
kosher automatically make it kosher
for Passover? T don’t know, and it
really doesn’t matter. It probably
doesn’t make sense lor a kosher win-
ery to shut down production once a
year to convert to Passover wine.
They no doubt maintain the Passover
conditions throughout the vear.

So. Perry. You said that in order

for the yeast to be acceptable, it
would need to be so designated. You
are right, and it is. Just not on the
package.
Alan Dubinsky
Pittsburgh, Pa.

More Hot Air

Dear BYO,
In the “Mail” department (June
98 BYO) a response to the letter
regarding “Air Wars” (April '98
BYO) states, “so while aerating the
wort when still hot won't harm any-
thing. it won't do much good,
cither.” Do you truly intend to
debunk hot side acration with that
response? I think even your resident
wizard in his response to the ubiqui-
tous question about aeration recom-
mends against aerating hot wort
because of its promotion of staling
compounds which eventually will
ruin your beer.
Dan Cole
Roanoke, Va.

Hot-side aeration is one of the
most talked about and least impor-
tant issues in homebrewing.
Scientific tests have found little evi-
dence that staling compounds devel-
op if a small amount of air gets into
the wort while it’s still hot.

Because it's difficull to get more
than a small amount of air into hot
worl anyway, this is truly an issue
homebrewers shouldn't stress over:
However, there’s no problem with
erring on the side of caution, as
Mr. Wizard recommends, and being
careful not to splash the wort when
you transfer it o the fermenter.

Corrections

In Brewer's Log (June "98 BYO)
PBW from Five Star Products and
Services was incorrectly described
as a "no-rinse” sanitizer. The
product does require rinsing.

In the feature “How Extract Is
Made,” (June "98 BYO) a table on
page 42 titled “Lxtract, Extract Kits
& Worl Brands”™ omitted The Brew
House, an all-grain beer kit made in
Canada by Spagnol’s Wine and
Beermaking Supplies.



Recipe

Secrets of a (Selective) Pack Rat

by Scott R. Russell

am olten accused of being a
I pack rat. I collect stuff: beer

bottle caps, beer T-shirts, beer
glasses, beer coasters...Wait, there’s
a theme here. Also gargoyles, drag-
ons, books about France, CDs,
Monty Python movies, and other
stuff. | have a medium-sized house,
and it is full. I prefer to think of my
lifestyle as complex, though, rather
than pack-rat cluttered, The differ-
ence? Pack rats collect anything
and everything, indiscriminately,

Ingredients:

e 2 lbs. pale malt

* 4 0z. chocolate malt

» 4 oz. black patent malt

* 8 oz. dark crystal malt (90°
Lovibond or darker)

e 8 oz. smoked malt (German

rauchmalt, Scottish peated malt,

or smoke your own on the grill,

See note helow)

5 Ibs. unhopped dark dry malt

exiract

hops (8% alpha acid) for 45 min.
1 gt. neutral ale yeast culture
(Wyeast 1056, American

Ale, works very well in this
brew)

4 |bs. fresh raspberries

2/3 cup corn sugar for priming

.

Step by Step:
Wash and f[reeze raspberries.
This will help to break them down

in the secondary. Heat 1 gal. water

to 164° F. Crack pale, crystal,
chocolate, and black malts. Mix
cracked grains into mash water,
which should settle to around
152° . Hold 75 min. at this
temperature, then begin run-off.
Sparge with 2 gal. at 169° I,
Steep smoked malt in the run-

olf for at least 20 min. Remove the

1 0z. Northern Brewer or Nugget

just for the sake of piling it up. Me, |
am selective (sort of) — nothing
too tacky, no doubles, and it has to
fit in with the rest of the collection,
add to it, make it more complex.
That’s the way I am when
brewing, as well. T could easily just
throw in all the ingredients, all the
spices, all the fruits. Or all the hops.
But no. Instead, I am selective. |
strive for balance, interesting

Smoked Raspherry Porter
(5 gallons, partial-mash)

smoked malt and begin heating
kettle. Add dry malt extract

and bring to a boil. Add bittering
hops, boil 45 min., then turn off
heat. Chill and top off in fermenter
with enough cold, preboiled water
to make 5.25 gal. Cool to 70°
and pitch veast.

Ferment at 65° I for 10 days
or until primary fermentation
seems to have stopped. Thaw
raspberries, place in secondary
fermenter, and rack beer onto
them. Age on fruit for 10 days
near 65° F, then rack the beer off
the fruit into another vessel. Allow
to age and clarify for about two
weeks at 58° to 60° F. Prime with
corn sugar and bottle.

Bottle condition for at least
two weeks. Plan to consume this
beer relatively soon. Both smoke
and raspberry flavors tend to fade
within a couple of months.

Notes

All-grain: Omit the dry malt.
Increase ihe pale malt to 7 Ibs.,
increase the black and chocolate
malts to 8 oz. each. Mash in 2.5
gal. water for 90 min. Sparge with
3.5 gal. water.

All-extract: Omit the pale malt
and increase the dry malt extract

combinations that are still reason-
able, Complexity means there’s
more than one thing in there, but
you can still tell what they all are.
Nothing drowns out all the others.
and the combination doesn’t get
muddy.

Here's a beer that
exemplifies my
methods (or
my madness).

You say you
find porter

to 6 lbs. Steep the black,
chocolate. erystal, and smoked
malts in 2.5 gal. of water, heating
gradually to 170° F and then
removing grains. Add extracts,
hops. and boil as above.

Smoked malt: Most complete
homebrew suppliers offer some
type of smoked malts these days,
but if you should find yourself
unable to procure the appropriate
malt, try smoking your own.
Build a small woodfire in your
harbecue, and put on green/wet
branches (maple, beech, apple,
or other fruit tree) to make a
smoldering, smoky fire. Place pale
mall on a metal screen and allow
it to sit in the smoke (high enough
to not be touched by the flames,
however!) for about 15 minutes.
Voila, smoked malt.

Fruit: Fresh is the key. Plan
your brewing around the avail-
ability of fresh fruit. | prefer
regular red raspberries. but
black raspberries, blackberries,
boysenberries, or any other
related fruit would be okay, too.
Freeze them for at least a week
to break down the skins and
enable easier extraction of flavor
and aroma during secondary
fermentation.

Brew Your OwN  August 1998 n

xChange




Recipe [/xchange

too bitter? Sweeten it with rasp-
berry. Raspberry too sweet? Mellow
it with a little smoke. Smoke too
much? Then quit. (Har har.)

That’s it, then. Smoked raspberry
porter. The darkness and slight
bitterness of a porter, the tangy
sweetness of fresh raspberries, and
the haunting, fragrant smokiness of
smoked malt. It reminds me of a
toasted raspberry nut bread.
Complex, yet not overloaded. This
ale should be served warmer than
most beers, 60° to 65° I or so, 1o
allow all the complexity to come out,
to blend, to swirl around in your
mind. You should be able to pick out
each individual aroma and taste, one
alter another, several times through.

Reader Recipes

The Brews Brothers IPA
(5 gallons, extract with specialty grains)
Toasting the malt adds a reddish
hue to the beer and fills the kitchen
with a wonderful aroma. During my
10 years of brewing, this recipe has
evolved to its current version.
Dennis M. Doherty
The Brews Brothers of Mystic
Muystic, Conn.

Ingredients:

* 6.6 lbs. John Bull amber malt
extract

e 1 Ib. crystal malt

¢ 1 1b. toasted pale malt

* 2 oz. Pride of Ringwood hops
(8.1% alpha acid) for 60 min.

¢ 1 oz. Cascade hops (6.2% alpha
acid): 0.5 oz. for 5 min., 0.5 oz. for
steeping

* 1 tsp. gypsum

¢ Dry ale or London ale yeast

* %4 cup corn sugar for priming

Step by Step:

‘Toast 1 1b. of pale malt for 10
min. on a cookie sheet or shallow
pan in a 350° F oven.

Add the crushed grains in a
steeping bag to 2 gal. cold waler.
Slowly heat to 170° F. Remove
grains, add mall extract, gypsum,
and Pride of Ringwood hops, and
bring to boil. Total boil is 60 min.
Boil 55 min., then add 0.5 oz,
Cascade. Boil 5 min. more, remove
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from heat, and add remaining
Cascade hops. Let steep for 5 min.,
cool, and transfer to fermenter. Top
up to 5 gal. with cold water. Pitch
yeast al 75° F,

Ferment to completion, prime,
bottle. Age two weeks to one month.

0D’s Molasses Porter
(5 pallons, extract)
This spicy porter is a favorite.
Carl E. Crater, Jr,
Howard, Pa.

Ingredients:

¢ 3.3 lbs. John Bull pilsner kit

* 3 Ibs. Muntons light dry malt
extract

* 16 oz. bottle Jack Rabbit molasses

* 1 vanilla bean, crushed

* 3 3-inch cinnamon sticks

* 4 oz. fresh grated ginger

* 0.5 oz. Saaz hops (3% alpha acid)
for 15 min.

* Wyeast 2278 (Czech pils)

* %4 cup corn syrup for priming

Step by Step:

In 3 gal. of water bring malt
extract syrup, dry exiract, and
molasses to a boil. Total boil is 45
min. Boil 30 min. and add vanilla,
cinnamon, ginger, and hops. Boil 15
min. more. Cool. Transfer to fer-
menter and top up to 5 gal. with cold,
pre-boiled water. Pitch yeast at 70° F.

Ferment al 60° F for 30 days.
Rack to secondary for three weeks
4l 40° F. Prime and bottle condition
for two weeks.

Help Me Spock! Vulcan Imperial
Stout
(5 gallons, extract with specialty grains)

This recipe just won first place
in a local homebrew contest.
Kevin Spicer
The Brew Co. of Carlisle
Carlisle, Pa.

Ingredients:

¢ 7 Ibs. Muntons Dark light malt
extract

* 3 Ibs. Muntons Dark dry malt
extract

* 1 1b. English crystal malt, 60°
Lovibond

* 8 0z. De Wolf-Cosyns roasted barley

* 8 oz. flaked barley

* 4 oz. chocolate malt

* 4 oz. black patent malt

e 1 1b. wildflower honey

* 1 tsp. gypsum

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

® 2 oz, Cascade hop pellets
(4.5%-5.2% alpha acid) for
30 min.

* 1 oz. East Kent Goldings hop
pellets (6% alpha acid) for 5 min.

e 172 (sp. Irish moss

* Wyeast 1056 (American ale)

* 3/4 cup corn syrup for priming

Step by Step:

Add gypsum to 2.5 to 3 gal. of
cold, unchlorinated water. Add
crushed grains o water, heating to
140° F. Raise temperature slowly to
180° T, allowing grains to steep at
least 20 min. At 180° F remove
grain, squeeze excess water into
brewpot, and add dry malt extract.
After the dry malt dissolves, add
light malt extract and honey.
Continue stirring until well mixed.
Resume heating until vigorous boil
is achieved. Total boil is 60 min. Add
Eroica hops. Boil for 30 min. and
add Cascade hops. Boil 25 min.
more. Add [inishing hops and Irish
moss. Boil 5 min. more. Chill wort
and add to the primary fermenter
while straining hops and trub. Top
to 5 gal. with cold water. Aerate at
80° F. Pitch yeast at 65° to 75° I

Ferment four days at 65° to
70" F. Rack to secondary for three
weeks. Bottle and condition for at
least three months.

0G =1.082

FG=1.022 m

Share Ynuf Re_cipe;...

Wg'want your recipe for Recipe
Exchange! If we print if, we')j
send you a spectagylar Brew
Your Own T-shirt! Send your
favorite recipe tg Recipe

Exchange, ¢/o Brew Your gus,
216 F Street, Suite 160, Dayis,
CA 95616, Or send e-maif {p
edit@byo.com. Be Sure lo

include your address and phone
~ Number.




“Help J[e, Mr. Wjzard”

Micromanaging Carbonation

| have been brewing beer for more
than a year now, and | have one prob-
lem. | carbonate my beer in kegs using
CO, pressure. | have read books
and have charts on proper
volumes of CO, pressure to
use at a set temperature to get
the carbonation level | want. My
problem is | can't find a chart
that gives the carbonation lev-
els for different styles of beer

such as stouts, English i
ale, and pilsners. Is there l,_,.\?‘ -
a chart | can get, or can ==Y
you give me a rule of
thumb to use?

Matt Patzak

Mansfield, Ohio

arbonation level is one

very important beer

attribute that can be
somewhat difficult to control,
especially if the beer is bottle
conditioned. Recipes that call for
a volume ol priming sugar per
batch, for example two-thirds
cup priming sugar per five gal-
lons of beer, are inherently
Nawed. The first problem is
that two-thirds cup of priming sugar
is not a constant weight because the
density (weight per volume) of sugar
depends on how fine the sugar is
ground and how tightly it is packed
into the measuring cup. Carbon-
ation level is a function of the
weight of priming sugar added to
the beer, not the volume,

The second flaw with priming
sugar directions is the assumption
that a five-gallon batch actually
produces five gallons of beer at
the time of bottling. Many brewing
methods, such as racking the beer
from the primary fermenter to a
secondary fermenter or taking
samples out of the fermenter for
measuring or tasting, result in beer

loss. Not every five-gallon batch will
have the same losses, and so the
volume of beer being primed is
always different.

My preferred method for priming
is to convert everything to grams of
priming sugar per liter of beer.
This works well if you have a
carboy with a calibration strip
taped to the outside. This is
used to determine the
beer volume to be
primed. The carboy is

used to hold the heer
while the primings
are mixed — after
they've been care-
fully weighed on an
accurate scale. Home
experiments are use-
ful to zero in on the
ratio of primings to
beer that suits one's
personal taste.
Using bottled
carbon dioxide to
pressurize kegs of beer
is another carbonation
method that works
well. Be patient. 1
usually begin by
selecting the combi-
nation of tlemperature
and pressure that will provide the
desired level of carbon dioxide that I
want in the beer. The charts you
refer to will provide this information
if you know what carbonation level
to select. Suppose 13 psi of carbon
dioxide pressure al 38° I is the right
combination for your beer. The best
way to get the beer to the chosen
level of carbon dioxide is Lo pressur-
ize the keg to 13 psi and hold it in a
38° F refrigerator for about three
days, giving the keg a good shake
once or twice a day.

At the end of the period, the
beer should be equilibrated with the
temperature and pressure estab-
lished in the refrigerator and be

properly carbonated.

Now that | have written about
500 words not answering your cques-
tion, it's time for the grand finale! In
the United States carbonation level is
expressed in terms of volumes of
carbon dioxide. A volume of carbon
dioxide is defined as the volume of
gas that could be removed from a
volume of beer at 20° C at one
atmosphere of pressure. For exam-
ple a liter of beer with 2.5 volumes
would fill a 2.5 liter bag with carbon
dioxide if all the gas were removed
at 20° C and atmospheric pressure.
This really is a weird unit of
measure! Almost all other countries
express carbon dioxide in grams
per liter, a much more obvious
expression of concentration.

Most beers in the United States
contain between 2.5 and 2.6 vol-
umes of CO,. Beers such as Bud,
Miller, and Coors [all into this car-
bonation range. These same beers
served on draft have slightly lower
levels of COy and [all about 0.05 to
0.1 volumes lower than their bottled
brethren. Bottled lagers [rom
Europe have a little less carbon-
ation, about 0.1 volume less, than
American lagers, but they seem
dramatically less fizzy because most
European lagers are all-malt, and
that has a dramatic effect on beer
body.

Traditional English ales served
from casks have very low levels of
CO,, usually somewhere around 1.8
volumes. Since beer at 55° F con-
tains about 1.3 volumes ol carbon
dioxide when it is sitting in an
unpressurized carbon dioxide envi-
ronment, English ales fall at the
very low end of the CO, scale when
compared with other beers from
around the world. Bottled ales tend
to be higher in carbonation, but
they still have less than most lagers.
Typical values fall between 2.2 and
2.4 volumes of CO,.
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The wheat and [ruit beers of the
world, such as Berliner weiss beers,
Bavarian hefe-weizens, Belgian wil
beers, and lambics, have very high
levels of CO, to give them a light
and refreshing palate. These heers
have CO, levels ranging from three
to four volumes. Like Champagne,
these beers are often served in flut-
ed glassware that presents them
with a certain elegance.

Some generalizations can be
drawn about carbonation and fa-
vor. Beers that have complex
palates usually have lower levels of
€Oy, so the beer’s true identity isn’t
masked by carbonation. Beers with
less complex palates that are meant
Lo be served ice cold typically have
more carbonation. Since carbon-
ation stimulates the trigeminal
nerve, the nerve that is also stimu-
lated by spicy foods, some noted
brewing experts have given these
beers the nickname “pain beers.”
Pain beers often derive a significant
portion of their {lavor from the car-
bonation, and many taste downright
nasty when allowed to lose their
high level of carbonation.

When microbrewed beers are
dragged into the picture things get a
little jumbled. Most microbrewed
beers have complex palates, leading
one to speculate that they also have
low CO, levels. However, many
microbrewed beers have CO, levels
equaling or exceeding American
lagers. When consumed, the beers
don’t seem to be overcarbonated
because their full flavors are able to
carry a higher level of CO, without
seeming unbalanced.

This just shows that rules of
thumb are useful guides but cannot
he rigorously applied to all scenarios.
It is up to the brewer to discover the
right level of carbonation.

| work in a place that uses 304
sheet stainless steel. | have used
some scrap to make a couple of brew
pots. Before | try to make a batch of
beer, | would like to know if it is
necessary to have them pickled and
passivated. What exactly are pickled
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and passivated? I've heard they have
something to do with free ions.
John Bowden
Middleton, Tenn.

ickling solutions and

passivation methods are

used to clean and protect
stainless steel before use.

When stainless steel is heated to
very high temperatures, for exam-
ple during welding or annealing
(hot formed), an oxide scale will
form on the steel’s surface unless
the area being heated is surrounded
by a protective atmosphere. These
oxide scales are dark in color, often
have a rough texture, and are very
different from the protective
chromium oxide film on clean stain-
less (this “good™ oxide scale is
discussed later and is called
chromium oxide). Argon is used to
protect the interior weld surface of
tubing when it is welded because it
is extremely difficult to grind the
inside weld of a tube and it is easy
to flush the tube with argon prior to
welding. The opposite tends to be
true when welding sheet metal. It is
difficult to surround the material
with argon, but it is easy to treat
the weld after it has been made,

Pickling solutions are primarily
used to remove oxide scales caused
by annealing in air, because the
entire surface of the steel is
affected. The most common pickling
solutions used for this purpose con-
tain 10 percent to 15 percent nitric
acid plus 1 percent 1o 3 percent
hydrofluoric acid and are heated to
about 140° F for use. This sort of
pickling solution removes the oxide
scale and loosely embedded iron
that compromise the corrosion
resistance ol the steel. Also, the
pickling solution passivates the sur-
face. Passivation simply means the
stainless steel has a very thin, con-
tinuous layer ol chromium oxide
covering its surface. The “passive
film™ gives stainless its excellent
corrosion resistance,

The most common form of
stainless steel stock using pickling
solutions is called hot-rolled,
annealed, and pickled (HRAP) stain-
less plate. HRAP plate is used as a

starting material for the fabrication
of very thick (about one-half inch
and thicker) stainless steel vessels.
The pickling of HRAP is done before
the stainless leaves the factory
where it was made. Companies,
such as the one you work for, that
fabricate stainless steel products
steer clear of pickling solutions
because they are extremely danger-
ous to handle and carry with them
very expensive and tightly regulated
handling and disposal procedures.

Pickling is really only necessary
when removing very large areas of
oxide scale. Even then. most compa-
nies have replaced the use of pick-
ling solutions with other methods
because of the hazards and associ-
ated cost.

Stainless steel must be cleaned
before use to remove soils and also
to remove surface contaminants
that may lead to corrosion. The
most important surface contaminant
to remove is “free” iron, which is
iron that is not tied up in the crys-
talline structure of the stainless,
Free iron quickly rusts and can lead
to corrosion. Cleaning new stainless
will prevent this.

The most common method used
to treatl new steel is called passi-
valion. Nitric acid is often used
because it effectively removes free
iron and helps form the passive film.
Although the passive film sponta-
neously forms on clean stainless steel
surfaces exposed to air, nitric acid
accelerates the process. As with pick-
ling solutions, passivating solutions
containing nitric acid are dangerous.
A much safer passivating solution is
citric acid, which removes free iron
but is not oxidizing like nitric acid.

Most stainless steel shops do
everything in their power to
eliminate iron [rom the work envi-
ronment. Most new stainless vessels
made in a good shop can be cleaned
with a mild cleaner, and the passive
film will form spontaneously when
exposed to air, One of the nation’s
leading authoritics on stainless steel
corrosion said last year that acid
passivation is usually not required
on new stainless steel vessels. This
has not always been true, but with
today's understanding of the



mechanisms of stainless steel cor-
rosion and improved methods of
fabrication, the need for aggressive,
chemical passivation has diminished.

Stainless steel is only stainless
and corrosion resistant when it is
treated with care. Anything that
removes the passive film will lead to
corrosion. Chlorine corrosion is rela-
tively common and is caused by
chlorine eating the passive [ilm and
forming a corrosion cell. The most
common sign of chlorine corrosion
is pitting. The pits left by chlorine
corrosion usually appear as round,
black pits on the steel surface.

The easiest way to avoid chlo-
rine corrosion is (o keep chlorine
away [rom stainless. I you must use
chlorinated sanitizers, do not use
them in an acidic environment,
Chlorine, low pH, and stainless steel
equals pitting corrosion! The safest
form of chlorine for vessel sanitation
is bleach because the pH is high.
Personally, T prefer other sanitizers
that are chlorine-[ree.

The other thing that causes cor-
rosion is letting dirty stainless sit
around for extended periods of time.
Surface soils, gaskets, tape, and
clamps can create an environment
on the stainless surface that can
corrode. Always clean stainless steel
vessels alter use and avoid covering
the steel surface with items that
trap water. If these simple precau-
tions are taken, a stainless vessel
will provide decades of service.

| am preparing to brew another
IPA. My first couple turned out very
good but were lacking in a flavor. A
friend suggested oak chips. Which way
should | put chips into the brew? |
have heard of two ways to do this. The
first one is to boil two ounces of chips
in two quarts of water for 20 minutes,
then strain the liquid into the sec-
ondary. The second method is to steep
two ounces of chips in one quart of
180° F water for 20 minutes, then put
the chips into the secondary. Your
input would be greatly appreciated.
Bob Makal
Greenfield, Wis.

U.S. DISTRIBUTOR

CROSBY & BAKER LTD.
999 MAIN ROAD, BOX 3409
WESTPORT, MA 02790
1-800-999-2440

Call Now for the

Wine-Art dealer nearest you!

with

The Best Wines Are Made y You

< Unsurpassed Quality and Service
+ Fully Guaranteed

FOUR WEEK WINE KITS <« PURE VARIETAL GRAPE CONCENTRATES
GOLD SERIES JUICE CONCENTRATE KITS < HOME WINERY

Winemaking Questions? ... Contact Wine-Art via _
e-mail at info@wineart.com or call Toll Free (888) 477-9463. Website: www.wineart.com
CIRCLE 39 ON READER SERVICE CARD
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Mr. Wjzard

his is one of the questions
that doesn’t have a single
“right” answer. Really, both

methods would work to get oak
Mlavor into your beer.

The first method is like making
an oak extract by boiling the chips
in water and adding the oak tea to
the brew. This method has a couple
of pitfalls. To begin with it allows
little room for error; if the beer has

too much oak flavor, you are out of
luck. The second downside is that
not all compounds have the same
solubility in water as thev have in
beer. If you make the extract with
water, you may miss some com-
pounds from the oak chips that are
more soluble in beer than water,
The boil method reminds me of
what Anheuser-Busch does to avoid
getting flavor from their beechwood

TIRED
OF
BAD

BEER?

To Brew the Besit,
Brew With the Best:

Quality Supplies from
a reputable
bomebrew shop.

Call 1-800-999-2440

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

a service of

Crosby & Baker Ltd

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

Morgan’s and much, much more!
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chips. They boil the snot out the
chips for hours and hours and then
do it again until they feel comfort-
able that Budweiser will have no
beechwood character. If you look at
it like that, boiling oak chips seems
to lose some romance.

I like the method in which the
chips are first sanitized by steeping
in hot water or by burning sulfur in
their presence (this is how wine
barrels are often sanitized) then
adding the chips to the beer. The
brewer has a little more control
over this method and doesn’t add
water to the beer in the process.
The mere fact that water isn't
added to the beer makes this
method more appealing from a
marketing standpoint, even if your
target market is your friends!

The main reason | would rather
add chips is control. The extraction
of oak flavor doesn’t occur instanta-
neously, and this method gives you
the chance to continually taste your
beer until the flavor hits your tar-
get. At that point simply rack the
beer into another vessel or bottle
it and you've captured the right
vakiness.

One thing to consider when
adding oak chips is buoyancy.
Unless you boil the heck out them
or steep them for days, the oak
chips will most likely float. If you
have a soda keg. you can place the
chips in a hop bag along with a
couple of pieces of stainless steel
silverware to ensure that the bag
sinks. If the chips simply float on
the beer surface, it will take much
longer to extract their flavor. B

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

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

by Stan Hieronymus and Daria Labinsky

A good businessman knows the
value of consulting experts.

As investment bankers, Brock
Wagner and Kevin Bartol already
knew what a good company looked
like. So belore they opened Saint
Arnold Brewing Co. in Houston in
1994, they made sure they knew
what a good brewing company
should look like. Homebrewing guru
George Fix, another Texan, offered
advice about brewing. Paul
Shipman, the CEO who took the
Redhook Ale Brewery public and
sold part of it to Anheuser-Busch,
provided help on the business side.

And microbreweries across the
nation opened their doors when

Bartol and Wagner showed up to visit

their brewhouses. “Everybody was
incredibly helpful, and we've tried to
return that, helping people when
they ask us for advice,” Wagner says.

While Bartol and Wagner have
had limited use for mergers and
acquisitions skills at the brewery —
particularly in the early days, when
overseeing distribution meant
Bartol also drove a delivery truck
and being in charge of brewing
meani Wagner also mopped the
Moor — they did put their business
training to immediate use.

“We’d had to go out and sell
these companies.” Bartol says.
“We'd seen so many businesses, so
many that succeeded and so many
that failed.” When they toured other
microbreweries, they showed off the
financial models they had come up
with. “Most of them hadn’t done
anything like that,” Bartol says. “We
wouldn't have thought about trying
to sell a business without them.”

That may be one of the reasons
why, while national sales of craft
beer slowed to 5 percent in 1997,
St. Arnold grew 26 percent on top
ol a 74 percent gain in 1996. And it

St. Arnold Brewing Co.

Brewer: Brock Wagner with Kevin Bartol

accomplished this in Texas, where
the battle for market share between
Anheuser-Busch and Miller Brewing
Co. is intense, and those brewing
giants spend heavily on advertising.

“You can’t play in the big boys’
territory,” Wagner says, talking
about flavor profiles and frequent
pricing wars. “We sell ourselves on
one thing, the taste of our beer.”

Wagner makes beer a home-
brewer would be proud of. "Last
year, we had homebrewers running
around saying, “This is the best
pilsner ever brewed,” he says. “If
you are doing this just because you
wanlt to make money, your beer has
no soul.”

Making money is part of the St.

Arnold plan, but Wagner says that,
these days, he might make 25 per-
cent of what he did as an invest-
ment banker.

The brewery occupies 18,000
square feet in an indusirial park
with room to produce 20,000 barrels
per year with additional [ermenters,
Right now, there are six fermenters,
and two more are on the way. On
days when Wagner, Dave Fougeron,
and Pete Nordloh brew, they make
two batches in a 30-barrel kettle,
filling a 60-barrel fermenter.

Each fermenter is named for a
different saint and, of course, the
brewery is named after the patron
saint of brewers. “For a while, we
thought we had the curse of St.
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Arnold,” Wagner says, because the
brew kettle blew up. then the man
putting together the bottling line
died. About that time, beer writer
Michael Jackson visited and told the
partners they needed to post a pic-
ture of St. Arnold in the brewery.
They did, and things have run
smoothly since.

The brewery even calls its house
veast “St. Arnold.” Wagner tried
scores of yeast before finding this

menter near the end of fermentation
and racks it into casks, then dry
hops it. Since no place in the brew-
ery is exactly cellar temperature, the
casks sit out for a day, then go into
the cold box. (“St. Arnold” yeast con-
tinues (o ferment at 50° )

By the time the beer leaves the
brewery. it's pretty well conditioned,
and bar owners need only to insert
a soft spile and hook up the firkin to
a handpump. The bars move a cask

A picture of St. Arnold,
patron saint of brewers,
helps ward off difficulties

in all brewing processes.

one in a yeast bank. You could still
order the yeast [rom the same bank,
if you knew whal to order. “I share
everything (about recipes) but the
veast,” Wagner says, smiling.

The flagship St. Arnold Amber
Ale, which accounts for nearly 50
percent of sales, shows off the light
fruitiness of the yeast perfectly. It is a
deceivingly strong beer (original
gravity 1.054, 5.5 percent alcohol by
volume) made with two-row and
Belgian Caravienne malts. The amber
is hopped at the beginning and in the
middle with Cascade hops and at the
finish with Liberty, and has 31 IBUs.

St. Arnold sells a small portion of
its Amber Ale as “real ale,” putting it
in firkins for a hall-dozen bars in
Houston, Austin, and the Dallas-Fort
Worth area to serve via handpump.
“I started doing it because | wanted
to drink it.” Wagner says. le pulls
the beer for real ale from the fer-
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in three to five days.

Wagner notes that the process is
“pretty much what homebrewers do
all the time.” To make and serve real
ale at home, he suggests: Get the
beer off most of the yeast. Move it
over when most of the fermentation
is complete. Prime it a bit. Dry hop
it. (St. Arnold uses Liberty plugs for
dry hopping.) Have a bunch of
friends over and drink it quickly.
Serve it through a beer engine with a
sparkler, il possible. “That really
makes a dillerence,” he says. “The
sparkler brings out the aromas.”

St. Arnold Brown Ale and St.
Arnold Kristall Weizen are the other
two year-round beers. The brown ale
— 1.053 0G, 24 1BUs, and made with
five malts — is an English-style
brown with just enough hops to bal-
ance the malt. "We use a very, very
tiny amount of chocolate malt, but it
goes a long way,” Wagner says.

Kristall Weizen — 1.049 0G, 18 IBUs
— is made with about 40 percent
malted wheat. It has a palate-coating
creaminess, with a hoppiness that
cleanses the palate in the finish,

The brewery has done particular-
Iy well with seasonal beers. Wagner
first brewed St. Arnold Christmas Ale
in 1995, making a 30-barrel batch
for draft customers. That lasted less
than a week. so in 1996 he brewed
300 barrels for kegs and botiles.
That was sold out by December 1.
Last year he doubled the batch, and
it lasted until Christmas.

St. Arnold Summerfest, the
Bohemian-style pilsner, was particu-
larly challenging. “One malt, two
hops, but a tough beer,” Wagner
says. Summerfest starts at 1.050. It
is hopped with Czech Saaz and
Tettnanger and has 41 1BUs. St.
Arnold himself looks particularly dif-
ferent on the tie-dyed Summerfest
label, where he is surrounded by
palm leaves and sports sunglasses.

St. Arnold beers are loosely fil-
tered and not pasteurized, so Bartol
and Wagner chose a distributor who
agreed to keep the beer cold and
pull six-packs that are older than 90
days. “Typically, on the shelves you
find (St. Arnold) beer that is one to
three weeks old,” Bartol says. Still,
the partners pull bottles from every
batch, keep them at room tempera-
ture in the lab, and subject them to
fluorescent lighting to see how they
are standing up.

Tips on Brewing Pilsner

“It's a simple recipe,” Wagner
says of the pilsner, “but it took more
recipes and more test brews than
any of our other beers.

“The key is finding the right
malt.” he says. Because there are
no specialty malts used, the pilsner
malt is responsible for providing the
mall character. “The rich, big malt
flavor is difficult to attain with no
specialty grains.”

The challenge is to preserve the
simple. clean, delicaie Mavor of the
pilsner malt. There also is a certain
depth. according to Wagner, that is
characteristic of a pilsner mali and
should come through in the beer,

FFor the Summerfest, Wagner



