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Coof Equipment Cmig artinget
'Ibelve easy ways to improvc your brcwcry. Find out how dding
kerdes, cookers lnd chillers can inprove your brewing.

Garaqe Vision John Mariont
Why wasle lhs larg€st room in your house on cars? The author
tumed his inro a full-fledged homebrcwery.

Killor RIMS CoLtn Ma*ham
Take a trst-hand look at this rechculoting infusion mash system -
and even learn how ro build $ome ol the parls youlsclt

Mul(l-tsrain Brcwing s&u Rltsscll
Just as merging grains can creare mors flavorful bread lt €n also

fieate rich, complex beer'lly out an array of difrcrent gtains, from
buckwhcat to ouinoa, with these terrilio recipcs

Cooklng Wlth Spenl Grela Nent Fortin
Brewing your own b€er dossn't have lo mean wasted malt at the

end of the proccss. Cooking with spcnt grain is an economical way

to crcate srest lbod.

DEPARTMENTS

Editor's Noto
Calling all inventols.

Pot Shots
ls this covered by
your HMO?

Meil
All llands Starboard.

L&st (loll
Brewi4 lhc hith.

Homeb.ew I)ircctory

(llffsilieds

Advertiser Irdex

COTUMNS

Recip€ [xchange
Some w€ll-bread history

Help Mc, Mr. Wizsrd
The Crown Prince ot
Ca,lclrl&tions holds court on
prediciing the right yi€td-

lips lrroE the Pros
IradinS the pack in Indy.

Wine Making
uquipmenl. baslcsr buckels
and beyond.
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Catling All Inuentors

I- vr nFvFr becn tr'urh ora
I InFiIa'rical wirhrd surts, I

Ifigurcd out ro "mpr) rhc dri' r
venl when the ckrthes sla.ted t{)
come out wilh liulc bu.n marks,
but that was pure lu(:L

L'kc mosl guys, I lovc 0ool
machirrc$, gadgcts, and dfry invcn-
tions. I admire tho innovativc things
that pei)plc havo don{r to fine-ture
their brewing syslcms. Ollcn I tcll
them hr)w much I adn re whal
0rey'vo doDe, hoping they' volun-
teer to do the samc for me. {Rarcly
works, though.)

You know how somc pcoplc can
sit down with a wrench. an old keg,
a handlul ofc clamps, and a
wclding torch and come oui with an
exact miniatue oflhc Spaten brcw,
house thcy saw during thcir trip to
Mrmich last summcr? Mc, I pull out
a scrcwdrivcr and my wifc is calling
to makc sure our hcalth insurance
is paid up. A hammer and shes go1

the phonc in hand. ready to dial
911. 0fcourse on ihc other hand,
she'll ncvcr ask mo to put in a ne\{
doorbcll or repair the dywall.

Anlv,/ay, if you re one of those
mechanical geniusss just wailing to
sketch out your latesl brewiig
invention, I have & (ouplc ofsugg€s-
tiolls. These are thing$ I could sure
use for my brewing setup, and I ber
a lot of other peoplc would Iind

sani-geiger Countcr You k ow
ceigc. (:0unters, thosp lhings rhrt
click whcn they clnnc near radintion
and di(k fasler the llnrre radiatirnr
is present? (And by the wat, do
those roally exist, or are rheyjusr I
produrl of science lirlion movics?)

What I wanl is & Ceiger r(,Llnter
thai medsures ba(1eri8 snd olhr)r
nastie$ tlxrt muld c(Dtaminara nly
beer. I srick my Seni-gciger countcr
in tho unpty fermcnliDg buckcr.
Click. Click. I tbrust it down lo
wherc the bottom and thc sidc

mrir)1. Cli(kdickclickclictclick. Anal
Blosl it wift blcach! Inundate it
wilh iodophor! This could bc the
ultimate beer'saying device.

Bonehead Alarm. This would
ring any time I'm about ro toss in
my aroma hops at t}le bcginning of
a 60-minute boii or dump a whole
pound ofblack malt into a rccipe
that calls for three outucs.

I pictuc this device as some-
thing I atiach to my templcs whcn
I m starting to brcw lt measues my
brainwavc paltem and when the
waves start to go into a perpetual
loop. a bell goes off_ Then a
soolhing, prcrecorded voice asks,
_.^rc you suro you want to do that?

'fhis monih s issuo features two
ol thosc grcat inventor types. John
Marioni ofBothell. Wash., and (blin
Mflrkham of l,hiladelphia. John. an
aspiring professhnal brcwer, reno-
vated his garage into . workspare a
lot nicer than some full-fledged
mifrobreweries. colin, who works
hng hou.s as a nurse at kxul hospi
tals, managcd t{) squeeze in the
time to build an incredible recircu-
Inling infusion mdsh syslen (RIMS).

'they cach share ihe details of
lheir proj€rts abng with some
slep-by-step pl{lns so you r:rn build
key parts for yourselt Check out
Grrage Visioi, page 22. dnd Kitler
ItlMS, page 32. They msyjLrsr male
you want to ge1 out the C{ilamps
and the weldirg brchl
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Supplier o{ qualitjt
pt1dttctsfot Ihe

discriminaling
brewer and

29 yars!
utinemaher for

Dislribution to Relailers 0nly
463 Porlaqe Boulevard

Kent, 0hio 44240
800 321-0315

Home Wine & Beer Trade
Associalion Member
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THESE BEERS
COULD BE THE BEST
YOU EVIR TASTED

0ver thenty-four Great Home Brews
_ AtL DIFT'ERENT -

Thesc brews range from oul Pilsen Supreue,
a light, pleasant, American style at 3ti, to
the " iakc away vour car keys" Winter Wheal
lVarmer at about 97n.

Bi.rhru. N-xt Step l-lru-Pcxs arecompletc.
sjmple to makc and inexpensive.

Call or write for a brochure. You'll be gtad.

Bierhaus International, Inc.
3?23 Wesl 12th Street
I.lrie. PA 16505

torlfree phone: 888 -273 "9386
ejrail: biclhaus(i eie.nel
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ls lftis Coaered by Your HX[0?
John zimnerman
Eriqanlins, N.J.

I have beon a chiropractor for
10 ycars and have been drinking
bocr evcn longor. I recenlly decided
it was time to merge my profession
with my hobby by nrking my own
chiropractic bee. l)r .hyl
Subluxation Lager wllq thc rcsult-
With the help 0fmy l{nxJ brcw
storel lager recipe, I brewcd a
lincr$ling lager with rll olthe
dangerous side effe(:ts intact.

li)r the uninitiated, o su-b

luxatk,n is a condition hr thc spine in
whi(:h one or more oflhc vcrtebrae
arc misaligned, pla{:ing pressure on
lhe spinal ncrves, cousing the body
not to lunction propcrly or b€ as
heolthy as it could bc. Subluxations
arc oriused by physical (trauma),

o:Im●ondl●tres、 )or chCl‐Cal(alcO‐

lloi,(■ freine drugs)mcans Thus the

:lame Subluxatio:l Lagen

An interesting sidO note is that

dlle to the hedltl]lx)nellts and pure‐

:10SS Of hOmebrevム I have not boon

Жble to drink enougll of n■ ■own
beer tO(:ause a su01uxatlon l have

llaa plcntv ollun though
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This chiropructor ltkcs adjusting
his heer as nrcl, us his patients.
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Sharon Partain and Tiaci Tutor
Pangburn, Ark.

Orficially wc aro Encrgency
Medi{:al Technici ns (EMT) thats
smbulance drivers l{r you lay people

- in the Iield ofFnnrrgcncy Medical
services (EMS). ThAt's thc branch ot
emergency servn:es thrl cmploys
big while ice cre&rr trucks with rcd
Iights on rop.

Unolficia]ly we are Emcrgcncy

Mcdichal Tasters (thai s beer
guzzlcrsl lbr IMS (limergency
Mcdicina] Suds) llrewer$ our two
pcrson, five-gallon-$-week beer

As you can scc, we bring ou.
careers into our labels,

N!0dical Transl lirn:
'l?rchy Thrtle $hsatr ltefers to a
fast heart rate. lso "fasl' and "lur-
rlc'dont go together, bur the beer's
damn good.)

Code llrown ,^lo: Code Broim is tho
pilc of smelly presents our patienls
lcave on our gxrney from lime lo

「
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These homebreaing EMTS haoe a
quick response tine lor making
beer at IMS Breuerlj.
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fom Centurlon
Aregud, Para0uay

I livo in Aregun, I'aragra), a
bcautilul pl )e {.0und Lhe roman-
tic 'Ypa(irroi Lrke, 20 milcs
away liom Asunr:irirt, Lhe main
city and capilal (,fParagua} My
wifc Whitncy, a Anre , an, and I
havc bccn lbnatic homebrewers
sincc 1994. bmwing great .eal
bccr (according l(, our friend and
familv I'ans).

]\s you soo in the pi(1ure,
somctimcs ivc gol solne help frrn
our cutc pcts. Beelhovrrr 0cft) and
Irhrfit, (right). fhc) lovc ln kiDg
drops ofbccr on the counter or
floor. Wc arc subscribcN t0 BYO,
and that hclps us I lot to irnprove

Currcnlly. I m a Drusn iaD and
my r1ilb runs hcr English srhool
in l'araguay. !\b are plamnrg 1r)

I )ve soon to Davis. Calil. lo

Iicethorcn dnd FIuIJlt h(lp crcate
"Lad! of ttu! LukP'itt t,arusuaa.

study brcwing. thcu (xno ba(ik
1rr l'aragl'ay aDd opcr n nicro-
bfewery andor brcwpub-

our spccialty is a grcat pdc
ale, l.ady of thc l.okc. $'c add
sonre l)ral hops lstill o sccrct),
but nexr time l ll scnd our
€xdusive re(ipo to all rcadcrs.
A huge hcllo to all thc llYt)
w0rldwide lamily liom 

^rcguti,

Photo OppoltunitlJ: Kenne th Clucas
olot$land PatL. Kun. sets help in
his homcbreu,ery from his trustlt pet
cockatoo. Kitt-mqn. The bid\
lotoite task is opcning the bottles
(or at least chcaing the .:aps).

2306N15th Street
PO B●x211
Sheboyp W:5'983
MANUFACTUttR OF PRIIIiUM
△
QUAlrrV,A Nt〔ヽ

Phone 300 237 3655

FAX 414′453220S
Em」 ifrey@exCJ net

'た
〔[8RmlNC SU,PU=S

CIRCLE 40 0N READEn SERViCE CARD

The Grape
and Granary

A Complete Line of
Homebrew Supplies

and Equipment

Kegging Supplies

M滅1 0rder Prices
Same lDay Shipping
Bulk Pricing

Ca1l or Write for a rree Cata10g
1302E.Tallmadge Ave.
Akrfln,OH 44310
1‐800‐695‐987()

ww、■grapeandgranar,lcom

CIRCLE 21 0N READER SERVICE CARD
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Ill Hands Starboard
D.trr BYO,

Ir lhc Jult 98 issuc
(\lail) Srrvcn Guror
nrakcs a grcar pornt
.egarding tho (xnrtort ol

ti\ issuos). I have
.r'rsidcrcd gening a

srbs.ri n'r but am
dissatisli{d b} your wirre

your nlagaziDc. As an avid homc_

brclver, I $'as rcrv inlcrcstod ro
bcgin a subsc plion to ]_our maga_

zine. ,\fter scvcrai issucs I rcalized
that a terr ofyour pagcs wcrc
dcioted to thc lblly of wincmaking.
NIy lilsl ihought was thar. yos, somc
homebrewct.s ladc to thc _porr side"
occasionall!. But thcn common
sense kicked in and I rcalized that a

true homebrewer may sua!_ bui
rnust always rctu.n 10 \{horc ahc

wort is purc (purc malt. that isll.
Imagrnc whot 1'!ould happen to

IJYo (Thc llow-'lb llomcbre\'!
''llccr" Magazinc) if all ofyour
dcvotcd subscribcrs bccame wine
(ughhi) makcrs. Your subscrjptions
{odd fa]l and lvc r{ould all be
rcading \\'hinc & ]lorcl'

I hope )-or rclhink lhe wine_

making section bclbrc 1 am drawn
to thc clils that lurk in $ine! lfyoil
nced cont€nt. print more lerters!

'lbm llue!:kl
'I h( ltomb ll.?uiqli

L r?nbu4} lfis.

Dear BYO,
In ihe July issue there is a Per-

son who is ivhining abdut Y')u.
magaziDe hating lrr) ntDch tline'
maknrg slun \\ell. I klisag.ee).
'lhere arc a lt,t ol us 

'nrl 
here $'ho

like tr) make winc also- n(,tjusl beer
BPni. Conzales
rQs I'ctos, ,\i?r

In referenc€ tr) thc lcllef in lhe
July issue I, too, suhsffibe l0
.bres youf owD" nrsSr/ine rrot a
'!ine your own" onr. Al this linnr I
do not lecl I will r)u(x! tltti sub
scription when lhc d c conles.

/lllctt Dangedield
ria c-nail

l)ea. B\'0.
I recently siaried brcwing and

have been frcquenllt bur-ing your

r!\eftrge ( Adrling ork 10

!ouf $i|lrl," .hny '981. If I
\!aIr to r'0ad aboui winc
mrkiI|g, I will srrk out a
perirnlifl rl spccializing in

r!ine. My Dec(ls afr| to hun about
bccr rnaking 

^nrl 
inrprovc oD rn)

brewing slJle. I e'rj,,! lhe formrr
Iou prcsent. bul il vuu trrnl nre as n

rFader, l)leasr c,)rx1'tntf on becr
h (:ft,r(rrr. lt) thc oak aflicle,

I am hopirg \r)u will .(nrurrllc a

lulure arlirle (trr l)eer nDd oak. I
ha!e reld !err liltl',,,r the subj(r't.
I anr lsr) in lhrl nriddl. of a Lcsl

birt(tr ol sorro oak rjhips a d Scotlish
ale. I ncfil nxrrc inlirnnaLi(n on con-
tad tinr{), nrrounl ol .hips, sanili-
ratidr olrtrips, how t,) foasl lnd thc
cffe.rs ofditfi,r,nt l\1ts of ro,rsdrrg,
and \ari{ ri{ s (,l bux thahvould bt
enhan.{d b! r'ak ,rgnrg.

Datid Russ/cU

.Ann Athor Rftue.t; GuiILl
Plwnouth. Vich.

'rha ks.ftr tht: suslt,:sliotl. Itb r?
prcpuling an arthl(i on oak that
uiill appeut in .littur( issut oI BvO.

Changes Erewing

D{isr BYO.
I al]l a subscr'ibcr liom ihc

b.ginning. I ha\e passcd lhc \Yord
ol lour magarirn) alulg ro aryol
nl brcwiDg liicllds. Bul norv ftat I
haYc rcnc$cd lbr thc lburth tear, I
am not happy with thc )rcrv tbcus'

I harc always lch that although
much of thc dilcctioD of thc maga"
zinc was torvard thc cxtract brewcr,
you alivays aucrrptcd lo gct peoplc
10 trr all groin bnving and rcap lhc
benclits. llut not! thc 6b1cs hare
runcd and m) ih\orirc scction of the
magazine has \anished. sqle of the
\'ftrnlh is no mi,re. Whal happened t('
il and tlill il n'lrrflr? ovfr llu )ears I

halc bre$ed nu r beers from thcse
recipes and l(x'k ft,fwrLrd 1o each

How To Eooch

BA
Edilorial and adv.rlirlrg 0llh6l

2la I stePr, SriF 160

Tel, l53l) t5s-lt'r6
l,L\ 1j30r i5r' 7rt7
!'llril: B\r)Gl)\,i nrr
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nonlh 10 see what I mighl b6
brcwing nexl. What is happening?

I would lile to cast nry vor€ for
the return of Style ofthe Monrh_

Ddrren and Laurie llocsal
ria o-mdil

The ootcs hare heen rcunted &nd
Stgle o{ Ihe t{onh bill rctum. Look
for it in th? ,lanua4! issue in a ncu
and impnucd fumaL

Frozon Grains

Dear BYO,

I m somctimes ovcrzealous
when purchasing my brcw supplies
and thus always buy more thar I
really n€od. I gucss I thint that I
will brew cvcry day, bur ttrai doosn'!
happen. Whcn I purchase graiits
and seldom usc all that I purchaso,
I fiecze ihcm, somotimes lor a

month or two. What effect will this
have on my brew? WIll the grains
be es fresh as thcy wcre when I
purchased ihem? ls there a time
when I should discard rhem?

Don Spurriet
Moorpark, Canf.

(hless you Uac in a uerV humid
dimdte. staring unmilled malt dry in
an air-light containef at foom tem-
pe.ature should be fne. Freeing
may create moi.sture, altering brea-
ing caltukttions and Fawrs. There
b also lhe possibiktV ofit stding
faster uhen [rozen. In addition
grain ui not millasue uhen wet.

If wu ate buVing ptemiUed
grain, ue reummend buying onl!
the necessry quantitg.

,t Just Didn't Soom Right

I have alre&dy brewed two of
your clone recipes from the July
issue ("Extract Clones"), the Anchor
Stcam, ar|d the Celi$ White. The
problem arose with the wit b€er

After st€eping rhe oats as
dirccred, I added onc quarr of warer
to compensate for the sbsorbed
water 0 was goinS on instinct). I then
added the extrect ond nmdi sugar.
Six pounds of extrad created almos.
three quaxlcrs gall(,n of additional
volune, to which I addcd molher
cfuart to briDg up lo two galloos, Ls
directed. Herc is the problem: 1.75
galons of watcr is not enough for six
pounds of whcat exract, which is
extremely heaw. I thoughl that the
instructions should havc speciffed to
bring the uater volunc to lwo
gallons, as opposcd to thc wort
volume, which bccamc vcry thick.
But I followed tbe instructions and
procecded. some of thc extract set-
tled during lhe boil and scorchod on
the bottom, gidng my finished brew
a somcwhat carmclizcd color and a
very faint burnt aroma- I don't think
this is charadorisdc of Bclgian wits,
and I would hate to have someon€
else make lbis rnist*e.

Please clarify this step for tutule
brewers. As for me, I win nol second
guess my instincLs in the future.

Andv LWch,
Roanoke. Ua.
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骰θttθ ttJJ‐3rθαJJisιθリ
hlj ScoIL R. Russell

0 c\ploiu this Dronlh-s
r\ripc. I h.r!o to dolra back
irto thc ptsl rDd .\Plain

oDc ol thc grclt mtlhs ol ltlodcrn
histor\. llcar $ilh Dloi n !lill all
makc scnsc irr th. l'nd. \nd its a

In 1804 \apolf('r llitrapanc.
cmpcr0f 0l I:roncc. \!r$ on his war
ro a bottlc ll. rd his lr'oops sroppcd
in sonc r)bscur'.,\uslria| or
tlavadan\iilag,, l,) llDd nr . (itre

oihis aid.s cam| bt(lk wirh whal dre

lillagcrs (itrll0d br,,od - it lvas dark
brolvn. dcns.. Iull ol wholr Srains
and sccds. lvnnn nrd aroma[.
Napolcon. bcing a hii ofan rrisrocral
(laslc \\'lsc. nl k'ast) and nol liking Li)

bc rcmindrd ol his l"ss'lhan{ppcr
class rools lth. nrling.lasses 

'nI ranr. ar. Dnrhing but t)rrrf $hil{
brpad). nnk r l,n,l sl lh. irredd,lhen
l(r,kcd at his h{trs,'. Nirl'h She

seemed gpn|inel)' inlrr.sle(l irr lhe

Inqr€dionls:
. 3 lbs. English polc malr
.0.5 lb. dork crystal malt

(90' lo 120'Lovibond)
. 1 lb. maltcd rye
. I lb. mahcd whoat
. 0.5 lb. roastOd barley
. 1 lb. llaked malze
. 3 lb$. unhoppcd dark dry mali

. 1 oz. liugSle hops
14'll" alpha add) for 60 miD.

. 1 oz. liorhcrn Brcwor hops
(8'l" rdphA ar:id) li'r 15 !nin.

. 1 lbsp. (lrrwrr secds {slighlly
rirushcd bu1 n('t powd.ir.dl

. t qt. Euglish 0r Irish alc
ycosl slurry (lvyeasi 1098 or
10841

brcad- so he ga!. h.r sitnr'. srrc ale
il grccdilt. llc smill'(l anrl ttrflral
back to hi\ aidr rnd srnt. li)i!.r. .'rsl
bon l?0r..\n,/c. ('lhrl $ill likP faft
ol\ir1r1p.l \,^f llrr{l ,x, \,,rtrclhirrg 1,,

ear. A \ illagpr slitrilirrg rMr'l,t
head' "hon pou \ttuh'. lllttol
coursr. $hcn h. rcl! l.rl lh irrsull
to his friends, pron(nrr.fn it pon pLr
,\it/l \rhir:h ol.(nrrs{' h!,rr're
''llmpfrnifL,l - r (hfk br{)!vrr,
trrul1i-grairi f\'r arrl $lxrrl l)||lll(1.

Sirlf e N.Url,l(r)r \!rs rl||)p(if of,
an\ ass(r:iate(i hsrrf nirrsl he ar)

irnperial st,,rrl. lhis f,!itr i\ r lfilr
ul{ to \ali)1,x)rr. lr his hfk {,fg,r(l
tast{ ir hr, ad. Ilhirrk hf w,'ulrl
hav, lil, Li th,.hr.r, lhorgh. Il i\
ri(t and (lart bl|| rxn l)lafk lile arl
I.ish strtrrl s$1r'l.r lhrtr n!'sl
sr{rrils hLrr $ilh thp lrrnisrikrbl,,
d{,ublP rrng ('f r\e ard (rffl$ a}.

"8m nouF tllcola" ttoul
(6 trllorE, plrilrl r||h)

. z/3 cup corn sugrr lo pritlxl

Step by Slsp:
Heat 2.5 g{d. r)fwrLsf t0 164'F.

ftush $airu snd nrix i'r, settl'ng
mdsh at aboul 152" n Hold o1 this
lernperature for 75 

'rtin. 
R€gin

run-ofT and sparge lviLh 2.5 9.t1.

ft rhe .uD{}ff 8dd dry malt
and mol&ss{is. T(}tol boil is 60 min.
Bring to a l,oil, sdd Fuggl{: hops,
and boil45 rnin. Add Northorn
Brc$rr boil 15 nrit|. rir('r1,.

Remove lrom hcal. trnd tdd (irr-
owat Stcep 30 rrin. lh0r begin
coolitrg. Top ofi jn lcrmcnrcl. with
cnough cold, prc'boilc.l welor to
make 5.25 gal. Chlll to (,n" lr and
pil{ih ycasl shrry.

Fernrenl {l 65' lr ,of 1o (lar-s.

奎多ま委8,=孝霧:,o3
W:ld Dog〔 sB
(55o01018′ 口Ortial lna3h)

l his beer is a lilllo loo rith

malヽi COmplex and dark to he a
trtle LS13 b1ltit s e、 arll、  、、|)ai l、、A、

alte■ a house stil● al,lh,tr、 8。。a

an,ilne Add l、、
`,(1:I)ヽ
(0511)|

chooolate lnalt t()th● 8rマlill｀ ヤlnd

llack to se(x,ndary, $8e (xxn (51)'|)
for lhree weeks. l'rhn$ wilh corn
sugar, botlle, and age four lo six

Variations:
All-graln reclpe In(re{se

mash waler to 4 gal., sparge water
to 5 gal. Inc.ease pale malt io
6 lbs : crystal and roasted barley
lo 1 Ib. each. 0mit drv mall
cxtracr. bui thc rosr of rhe
pro.edure i5 thP sarnc.

All-extr{tt re{:ipe: sleop ryc.
wheat. c.l'saal. and roasied barley
h 3 gal. of walcr, raising hsat
gradually ro 179' |. ReB,ve
grains, and add 3 lbs. drfk dry
lrnll cxl.act aDd 4lbs. on$r)r
dry malt exrract. Thc rcsl ol thc
procedurc is thc samc.

B‐ 独ヽい SⅢ mヽ“り'｀ ロ



you vc got a iantastir porterl
Ma.k Catund
S(rdcuse. ti.y.

h0rrdio[tr:
. 6.6lbs. Yelhw Dog amber exrrarl
. 1 lb. light dry |lrrl1
. I lb. two-row pdc Drall
. I lb. Muni':h nrult
. 4 oz. vi{lory or bis{iuir malr
. 4 oz. (iara-pils rrxrll

. 1 lb. crys|al malr, 6(r Invibond

. 2 tsp. gypsLln

. 1 oz. Northcrn Urewer hops (8%
alpha a(iirl) i)r 60 min.

. 1 02. Cascadc hops {5% alpha
acid): 0.5 oz. for 45 min., 0.5 oz.

. 1 oz- Iruggle hops 15% alpha acidl:
0.5 02. lbr:lO min. (1 11 1oz.
oplidral), 0.5 or. end of boil

. Wyeast 1056 (American l|lc)

. ta cup corD sugn. for priming

st.p by tt![:
Mash malts in largc $oin

bags in 1.5 gal. ol wator at 150. to
155" F lbr 60 min. Rcmovo lrnd
sparge with 2 gal. of 170" F wurcr

Add cxtrscls and rcturn t0 boil.Tbul boil is 60 min. Add NorthcrD
Brewer ot start ofboil_ Boil 15 min.
and add 0,5 oz. Cascade hops. Boil
15 min. more and add 0.5 oz.
Fugglo hops. lloil 15 min. morc and
add romalntng Cascade hops. Iloil
1 5 min. morc. At the end of boil add
rcmainlng luggle. Steep for 5 min.
'Iranslbr to fbrmenrer and top up to
5.5 gal. Pitch ycast at 70' ro 75' F.

l:ormcnt scven to ninc doys at
65" F. Rack to sccondary and fcr-
ment for seven to ninc days. uottle
with rorn sugax Agc four weeks.

tweol Stoul
(5 tallonr, Irrtlrl m.shl

My ftivori(e stout.
Kathg Jat:kson
oakland, CakI.

h0!oald||r:
. 7 lbs. dark cxtra{l
. 1 lb. dark brown sugar
. 0.251b. black patent mall
. O.25 lb. r0usrcd barl€y
. 0.75 lb. crysl&l rnalt, 70" l.ovibond
. 3 oz. Northrlrn Brewcr hops (8%

alpha acid): I oz.lbr 60 n n., 1

oz. Ibr 45 mir., 1 oz. tbr 15 min.
. 1 pack liquid lrish ale ycost
. z/3 cup corn sugar for p D ng

tt t ly tl.|:
Stecp gr.ins in 1.5 gal. of

150" F wator for 10 min. Rcmovc
ftom heat ond rinse grains with
1.5 gal. of 150' F watex

Add oxtract and brown sugar.
Bdng t boil. 'lbtal boil is 60 min-
Add I oz. hops atrd boil15 min.
Add 1 oz. hops aDd boil 30 min.
more. Add last ounce ofhops and
boil 15 mln. more. Removc llom
heat, rack Into primaiy, and top up
to 5 gal. (lhill ro 70" F. Pil{tr ye&sl.

Fermenl near 65' F for 10 doys.
Bottlc or keg &s usual.

oG = L055
FG = 1.012 r

Af tutud.k. t6! uotd s &tattatadMB rol6hstst6 hain
J Y 8,t5*. 'tN tnsp. tarrSoi,ob. to trcnr. ryi.trt twist Ar. bftu.d by
Mb,1M suut aal sM BtM Ahs, a{t ttu urt to uit{f.m.ntht L4n6i.s
ntu{e oitli t\pacniet d.rtafi.s.'[tu.Eebian tuttio,j@tiali.st (-iturian D.t{B
{6dib$ in nqnhtu*ennt [.tdiI eLEllt t.er 6eing 68tu.tr tolqt if ts ttia 'rts
6ooL coue$ hist'on.alhq4s@an, ,fttin! te.frniqw, an[ atsosiu9 tfrqfush
tbtinr not6 ant iattuls tur 200 fu1roI6 phorotrapt'.

S\q %麟解脇‰第拶“ %
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Predicting the Right Yietd

!r)lInri al1{r boiliug, wor{ gra\.t!'
rLllef boiling. ard lhc loboratory
!ickl.I am looking for a lormula and

Insbudlions for calculating edract
elliciency in alFgrain brewing. How
imoortant is itlo calculate this
number? | hear other brewerc
claim they 9o175,80, even 90
perocot extract efficiency from
their all-grain brews. How do
you calculate extract efficiency?

nrrll }ouse is oralvrcd lbr thc maxi
nrunr anrourt r)l solids liral can bc
cxrra(led firn tlrt| malt irr a labora
lrr-y m sh. l-hc rrumbcr produccd
lronr rhis rnrlrsis is calcd ihc labo
rarrny yield. $hrxr brcwcr's prcducc
w('fl usiDg thri sirnx) baldr of matt
{s a lab they aluosl olways gct lcss
oxLra(:L lronr lhc r alt This is
bccauso brclvcrs use a coarscr mall
grind rar thc lab mcthod and th.y
collcct less oI thc wcak la$ run-
nings- from tho grain bed. 'l-he rela-
donship bcawaon thc breilery )ield
llnd lhc laborarory yield is a refler-
rion of brewer! emfirrrc!- aod is
referred lo as browhouse yield. To
(:al(:ulate brcwlrouse yield y('u onll
need to know Lhnrr nunrbers: wofl

This reall! is oasl to {:alcularc iI
tr)L' havc a hldri,rn.tcr and a ivar'-
t(, nlasurc rvort volumc. Suppose

]0u producc livc gallons ol a
1.040 OC \r'o . ll yo multiply

tivc galtoDs by ,10 !'ravily
poinli (r.ho Dumbcr follow-

nrg thc dcoimd in the 0G
r'radiDgJ. ]:0u can

after day 10 aiiicve lhe nrosl
ronsis(enl beer Inssiblc. Al
least lhafs the l)lur. One ol
ihe man! things rquired 10

brew a ninsislent bPPr is
knosledge abltrrL extrarr
eflit'ien(:] of cxl nrL yi(ld.
Mrlls fhange lioru l(,{ l(,lot
and brewhous(! ollicicrr! may

dc(crnrinc thc number
01 galbn points in the
lvori. ln this example
rhcrc orc 200 gallon-
points. rlthough this
is a strnngir uniL. il

Ncxt. compare the
gallon-points acnrallr
produccd with the
numbcr rheorericallv
possible. s ppose

pounds of nal1 lhdl
had a laboralory r-icld
of 36 gallon-poinls per
pound. Ihcoretiijall}
.vou could produrie
252 gallon-points ol

(iomparing lhri 200

"lllicrl" hb rcsuhs to homcbrew
suppliem. F'alli g short of malyzing
lh0 nrall yourscll: you probably
!v')n t lnoB thr) laboratorr' r'icld of

rP nrall r-ou arc using.
M,,st honrbrcwcrs (atrd mant

Ilub br{r!crs) nakc cducatcd
gresses rt the lhcorctioal yicld of
{lillercnl mahs. This works rcason-
ably weli be.ausr) tho rrcdcrn
rrallsler is prelty g(n,d at bcing
.i'nrislen1: aftpr all, wr brcrvcrs
dunand ir! Pal. trralr usualJ has a
lab yield or about 78 porccDt. cr}'s
tlil is bout 72 prlr0xrt, ricc is
an'und 98 per{r)rt, ond black malt
is rear 65 penrinl. Mlllt labs typi
r{ll} rcporl vnld us a pcrccDtagc,
dnd theso nurnbriN r:an bc con
lorted 1r) gallur-poinls por pound bI'
rnultidring by 0.46.

lhe grear lhing rbout kn0{ing
ydur brewer! emfiefir:y rnd lour
null y'ekl is dr.lt lhr)r- lxtp you
be(xm(i (onsisl(rrlor)d arc vcry
heltrul whcn lrynrg to hit a targct
ofisiDal Sravi(I lvilh grains vou halc
no!.r used. Thoso a|n r(! lv thc o !
bnlwnrg issucs rclaliid li, {dlicierc}-
unless J('u brelv.onr"rr:r(iial1l.

lly('u nralc s nru(ih bccr as
Anl'euser-Bus(:h, lln! diflix cncc
belween ()5 pcfccnl and 90 pcrccnt
em(iien.y is aboul Sl5 r llion pcr
yenr il lhr) pdcc ol r)tali is oDlJ 15
(pnls pur pourd- For honcbrcscrs
l|rtrknrg the lcgat liuit of 200 galons
l,er r"ear, lhc dillefcrtoc is a $hop-
fing S ll.06 il our pfice of malt is a
$1.50 |{ir pouDd -- nut a big dcal
(r,rsnlirir)g r rruph rounds ofeood
L(x)r (!sl rrcfc tI r $l1.06.

'llrc olher hobbyist ospcct of
0nicic,rcy is rnar:hisno. I mcan.
lvhat good is 9J parc.nt cflicicnc-v il
tou can-t brag? Kind oflikc thc gny
lvith thc imporlad sports car that
gocs liom zcro io 60 in 4.9 senrnds.
All of his frieDds surely kno\\' his
c8r's prorvess, bul has htl needed
rhal a(elerati{'n lately. li't al,)nc

{l'ange wilh ti ro, so (rrnl crcial
bre\lers nalLrr lly tutrl lt)
a(rr)u L for Lhese rraturrl varid-

Alnn$l cvefy btrt( h ol nall
prodLrred in a corrnxifcid

gallon'poin6 produc('d rlilh Lhe

252 gallon-poinls theoreti.alll
possiblc givcs a bro$housc lield of

'lhis calcl aaion is easJ or
papcr. llolvcvcr, calculating il al
homc is anolhar slory bpriause !crr'
thw malts purchased rl honrebret!
supply stores state thoir lhcl,reiical
vield liven if ihe mall crrnes with a
labora|o0 lirld nurnbef, thc trunF
b')r (:an t ahlals be trrslcd. \{alK
srttl,, and snrall sarrples nd) no1
have the sanc pfl)pr)rLii)s [s thc
wh)le brt(i, bogs gct r xcd, old
drlll shcots hang alound longor
thur thu lllall bag thcy camc lvilh,
s d runr- rdl supplicrs Sivc

BPFrYora o\\ sPphnber 1993



I buy bolded d.inkit4 w.tor fo.
b.ewlng. TI|e label indicateslho vr.to.
was pudfled by revorse osmo8is and
then "ozonated." Adding ozons disin-
lects, decolorizes, and doodoriz$, but
does ltre exua oxygen add any risks,
espeClally since lve alway8 road lO

"slphon quiefy" lo avoid oryg€nation?
0r ls lhe term "oronated'lust 8 buzz
wonl?

Jon lJakchousc
[ia e.mail

Civo mc a systcnr thdt is
rcliablc, pmdirt ble r|ld. nrosl
inrpol1aIl. nrakPs grcal bccrl

aler purilicd using
rcrcrs. osmosis (ll0) has
heen slrippcd ol anJ-'

(lrnrir.rl preservatives, such as
rtrlorine and (:hloraminos. that are
added 1r) municipal rvarcr. lhus. IIO-

turilied watcr nlust bri strbilizpd
beforc it is sold. AhhoLrgh watPr
cxiting ar RO pufififtrion u$uallJ
hart'oni no nririfltr)rganisms, thc
storagri ttnks rnd intcrronnecring
pipcwork foll^!ing the p rificarion
unir may. This is why horlled rvatcrs
must bc tr(xrt(:d befi'rr pa(kaging.

Twot.o rrntrr trrPthrds used lo
kill nlicrobos ifi rvnter bcft)re pack-
aging arc ultrtrviole[ light svstems
aDd ozol|rti('I- tJV systenrs work bv
passilg lh. wslcr thflruSh a clear
pip.lhl|t hrs r l;V lanrp shining on
it. l-hr lll lighr eDorgy kills con(am-
inants and ifirpsfts nolhing to rhe

'lhc othrir (:rrrurntrr 
'relhrxl 

is
ozonation. OronrLtirnr wrlrks bf b b-
bling or('rr (Or) tlrnrgh thp rvfller
oroDo is tr Dole l0xi{lizing agent
and oxidires a'rything and cvcrl-
lhing th t il (r,l)lu rs. lhati whv
ozorntirtr kills. de(x,lofizes, rtrd
dcodorizcs - prelty Iifiy s|um lhe
onlJ_ thin,{ I.,ft ir lhe water bfr the
ozorrc is oxyg{rr. H('wevcr, r|lt

bottlc of non-ozonIrtcd water
allowcd 10 sil ffourrd fi)r r day or
lwo aller bortling will become
saturuk)d with oxySen from the
atmospherc because plastic watcr
bottlcs aro oxygen permeable- 'l his
mcans that all bol(led waters (x)n-
tain about thc s me oxygen (xxx:en-
tration, rouglly 10 ps.l"s per uril-
lion. rcgardlcss ol how they wcrc
tr catcd bclbrc pscltrging.

Ho{, d0 you saloly enend the use
ol psckagod llquid ycast? | s66m to
rcrnonbo, sn aluclo a lcw y6a.s ago
thal tslkod about getting sir b.td|es
ol bosr o|rt ot one packot of ltly€ast I

don't rvlnt to g€t into yaasi slants or
prcpagation; lhose m8hods .re loo
conplicabd. I ilst w. to leam how
lo gol mors lhan ono dlan and uncon.
taminated u8o por packot

Sidncu L. Palin
Colorado S prings. CoIo.

Ksg bosr without a kogl

Boor
Dispensar

Jurt PRESS, POUR & ENJOYI

. Ea6ior to tlll than botllos - No pump. or Cor sy3toms.

. HoldE 2.25 oallom of bsr - Tyo 'Pt ,'pcrtact lor ona

5 gal. frmcnlor.
. Pabnlod !6fjnffadn0 Prororjro Poodl mainlrinr

cadonalion 6nd f i€rhnoss.

. Pcdccl dilpcns6 rilhout dilludinC lodimonl.

. Simplo lo u6o - Ea6y to o.ry - Fih in 'fridg6'.

. ldo6l lor pa io8, plcnica .nd holidays.

Alt lor hc A.ay ,ryo Blar olap€nrd at yolr looal home
bre* 3upply lhop end rl you hvo.iL o.alt brarar.

QUOIN @wnrrcoa'oonol Phon.r (303) 2794731
401 Violel St. F!x: (303) 278-0833
Gold6n, CO 80401 htF:/lwww.partypig.coD

6ntrfirlly

dedicatedto

t[e Rogue in

rach of ur

100% Cotton Tce

tllack Vfront print

White l,/back print

r/1(r. $14, nL $18

Order Yours \ow!
Opefators 0n l)uty

24 Hours A Da!':

t-800-489-4582
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bcgins with clcanliness.  ny bactc
ria pickcd up liom wort coolcrs, ler
mentcrs, or bccr hoso will slart lo
Frow during bcor formcntadon and
\fill evcntually bccomc a promincnt
part ofthc ycost population. 'l his is
whel rc-using ycast becomcs thc
brcwcr's worst cncmy. lf you wanl
!o gct six uscs oui ofone Packcl of
liqurd ycast, clcanliness is a must.

The casicst and perhaps most
reliablc mcthod of harycsting and
rc'using ycast is to brcw frcqucntly.
Ycast is hcalthicst whcn it is usod
soon aftcr harvcsl. Most alc strarns
can be harvcstcd by skimming thc
ycast from thc top ofthc lbrmcnicr
about four days after fcrmcntation
has bcgun. Lagcr strains do lbrm a
thin ycast hcad on top of thc lbr'
mcnt, but thc coll density is too low
!o givc a vcry good Ycast harvcst.

If skimming t}lc fcrmcntcr ls not
an option, most alcs strains and all
lager sEains will ovontually scltlc lo
the bottom of lho formcntcr whora
ycast can bc harvostcd. cooling thc
fcrmcnration allor the diacelyl rost
usually hclps gct thc ycast to thc
bottom of thc lormcntcr Altcr thc
yaast has scttled, rack thc beer into
another fcrmenter and colled the
yoast by carcfullY Pouing it into
a clcan and sanitizccl storagc
containcr. Whcthcr top croppjng or
harvcsting liom thc bottom, it is best

10 use thc ycast as soon as Possible
when ycast is hesh itwill start

fermcntation quickly and will
suppress thc growth of bacleria that
are most likely somewhere in the
rvolt. This olToct is due to thp yeasl
lowenng the pll of the wort during
the carly stAgcs ol fermenldirn and
duc l, their rapid uptake ofnutricnts
when termentalirnF starl r) rock and

roll. Mi(irobiohgisls.all lhis rx)n'pcLi-
lion - (:onrpelilnn is got)dl

One ol the probtems with yoast
r{iusc is lhsl l{rking cvcrythint{ from
thc boltu ofthc fcrmdtlor i$ uot
lery exsd. In {hc process 01 haf-
vcsting ycost, o lo1 of trub ond dcad
ycast arc likcly to bc brought olong
for thc ridc. Sinco tlul) and dcad
yeast tend to settle quickly from the

ll brcwcrios rccyclc thcir
ycast to some cxtcnt. and
thc kcy to yeast rcusc

woN, thcir connr)tratiou r'ill grow
with succcssive usos il ptrrauliurs

0||e ol tho besl nx)lhods lo lir il
dcad yctr{r and lrul r:llrry{ntr is 1t)

rcnovc thcm as soon [s thc livirg
ycast wakcs up and dispcrscs in tho
wort. Thc casicst way 10 do this at
homc is io rack tho bcor bcibrc rrpid
Icrnrontation lak{is oll bul tller th(l
good ycast slffLs l0 produce somc

carbon diorid(|. This is usuolll rb')ul
l2 hours oli(x tilclring. I" (r'nrrlcr'
ciltl briwif ios "ll('lali(nr" (l]urgi|lg
rir through pil( hui lvorL to driv. lhe
d(:rd vcast nd lrub r{) thr worl sur_
li!(1t and con,r blowig or purgiug
llre unrvaltod sclxDoo liom tho lank
borlom arc two collllnon mr:thr)ds

uvid 1(' dcal wilh thc silr r prol)l.rn.
U D Ii).1unatcly, lN'sl honxrbr(lw,x s

donl hayc th,' l{)ols rcquned li)r

TIRED
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BAD
BEER?
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Ca‖ ■‐300‐999‐2440
t,r the location or a Full‐、ervice retail(|[ !,car you

Crosby & Baker Ltd
wholesale distributor of some of the world's

fi nest brewinl; products, including:
Muntons, Weyermann,

Mountmellick, John Bull, Edme,
Morgan's arncl uruch, much tnorel
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cono bloning or flotation.
Oncc ycast is harvosrcd it should

be storcd in a clcan and stcrilc con,
taincr al cold temperaturcs {32'to
38" l l until usc. To prcvont possiblo
explosions. do not soal rhc trcasr
containcr. Covcring wilh aluminum
foil or plastic wrap works finc. As
long as thc ycast is usod r.,'ithin two
wcoks it wlll be okay. lf you want
the hcalthicst ycast, uso lt irnmcdi-

ately.'l'he drawb ik with immediale
relrsc is that you will be b.ewing
every seven r0 l0 days and
producing onough bccr to satisfy
morc thi$ty liicnds than vou want
hanging oul at youl homo.

One tccbniquc l likc is ro form a
brewing circl. -the 

only requircment
t0 the bre:rving circle techniquc is
thdt allmembers ofthe circle have
to be reliabla- |hc idca is simple.

When drc ye3-st is harvcsaed and
ready l(' fernent an"ther live gall(rns
ofwort, onc olyour browing buddies
is frspared to uso it When his balitr
is complete. hc harvcsts the yetrst
and passes it to tho next anxious
brcwer in the circlc. I hsve su(cess-
fully used lhis method and can
guarantce surcess if the 0ir{tc
works rl-s a team. lhis means thal
the first brewer doesn t brew an
imperial stout if tho second brewe.
is planning a light ale.

llyou don't have A brew iii.rile,
try propagation. I'ropagation is juBt.

a smaller-scale fermcntstion. Start
with one packet ofLiquid yeast and
€Tow it up in a quari of worl Whcn
it s time 1{, brew us{l about 90 per-
rient ol lhe starter for l.he brew snd
transler the remainder t(' a dean
and sterile quart jar At the end of
your brcw day, fill up the qua.tjar
wilh fresh wort and store it in d
(rx'l pla(e Afte. about two days
l.dnsfcr the slarhr t{) tho r€frigera-
tor unlil you arc .eady t0 brew
again. on brew day take the startcr
lrom the refrigerator and altr)w the
yersl k) wake up. llepeAl the
pnriess in thc same manner as
bel"ir and you will find success.

Whrtcler melhod is used, psy
allentirnr- If the fermenhrions takc
kntgpr 1r) start. il the bcer lasres
fu ky, of il the y0ast st&rLs ro lose
its fl omulation (seoling) properli€s.
starl 0vc.. As k,ng as things are
clean and the ycasl ir reasonably
fresh, six brews f.on 

"ne 
yeast

par:kct is an atlainable g{ral! I

Do you h v(: a qucstiur lbr Mr
Wizrd? Wrilc to him i/' Brei, Yo&r
0'rr. 216 Ii St., #160, Drvis, c,{
95616. Or scnd .-nrdl to
wiz@byo.c0m.

Mr Wizctftl. lJyO s rcsidcnt expert, ill
a laading authoritll in homebreuiing
u,hose i.lcntitg likc thc identit! .t
nll suJrerherces. must be kept
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Leading the Puck in Indy
by Stan Hieronllmus and l)aria Lahinsky

Ergwol: Brook Eelli

Etewely: oaken Barrel Brewing Co.

Yeals of experience: Pro forfour
years and homebrewer for four years

Educali0n: civil En0ineerinq 0e0ree

al VirOinia Tech, Siebel Institute

Degree

House 8eels: [4eridian Street

Lager, Big Bed, Leroy Brown, Raz

Wheal. Snake, Snakepil Porter

whrl hatpens whcn your brcw-
ery r{r('ws ftLster lhan plaNrcd, when
You rdkii tr gitlnr srep liom running a
seviin'brLrrrl pub systcm to running
a 50'bl|rr{l nricrobrewcr}?

Alrhough tho owncrc ofthe
oak0|) Bornrl Browing Co., in thc
Irdiar,rpi,lis suburb ol Creenwood.
cv rtually hopcd to cxpand, it
wosn r s('rnr)thillg rhcy had in thcir
short-rangO plans. But whcn thc
Indianapolis Brcwing Co. wcnl on
thc block last ycar. Oaken llarrel
ownors llill ljulton, ljrook lJelli, and
Kwang Casc] dccidcd bu''tng it was
an opportunity thcy couldn l pass up.

Bcsidcs. thc pubs brcwing sys-
lcm was practically maxcd out, and
sroragc spacc was ar a promlum, so
rhey knew 0aken ltarrel would havc
ro expand even hrally. 'l hey raiscd
rnoney privotcly and he(:amp tho
owners of llt(:s hrcwing cquipmcnt
and boltling line lare lasr year,
taking possessn)n on .lan. 'l of thc
wareho[se space where those rrc

\Yirh dre demise ot the
F:\arNvillc Br0wnrg Co., Oakcn
Barrel is now Indianos largcst
brcwor). lhc ncw purchasc addcd
9.000 squarc fcct of spacc to the
650-squarc'toot pub brcwcry and
cxpandcd capachy liom 2.000 ro

10,000 barrels.
llather than dive right inlr) the

ncw equipmcnt, IJclli, the dirc.tor of
bres4ng opcmtions. dccided t.r test
thc brewing watcrs. "\{e re nol
afraid t.r takc our timc. hc says
of lhe onc-day-a-week suhrrer
b.ewing sr:hcdulc. 'lI!'til we rp
ablo t0 be thcrc two t0 threP davs
a wcck. it:s hard ro g4 r'sed li'
everyl.hing. Y{)l| go in and iri like,
'whercll I lcavc offi'

'wc reed h mak0 a 1,1 0f
nrtr'ey betore wc 

':atr 
nrke tr k't 0f

drlrl),{(|$ there. We dorr't wrnt t(,
ovcrcxtcnd ours{tvcs." Still. hc
adds. 'l m looking lbrward 10 thc
timc whcn wc can makc that thc
lbcus morc than thc pub. '

lJuying lndianapolis lJrowing
isn t thc first step Oakcn llarrcl has

0aken Barrel Brewing Co.

Br●I●

“

Br●●k Bo:::with B:ll FultOn

lakeD $rnrpr lhtrir phfiI{xl, rnd rhri
owners have rpprrx hetl each ncw
slet with lhp satrre kind 0l ctrulirn.
:'lol l')rli rrtp. ('tx,'ir'8 in.lulv 1994,
the bnrwpub ber?rnc a rlislribulirrg
trrir1l,brewer) .htr'rks .(' tli, popu'
I'rrity ol r br(r r.,rllcd R z Wh'!al.

Alth('ugh Bolli ncv(lr rtlado a
raspbprr! b,,er s r hir'l(ifl,r!,,r. h(!
dkl sr' trl tlr rrrtrrsl 0l lrullinr:s
$,ile, Palt!. whi, |rd lrnid scvcral in
rIe N( Iwr.sl. "l lLir)k il \!as tlxl
(nl\ fflril brrr in th. slal( ," B,!lli
srrs. "\\i, didr''t platl lt, s.ll it oll:
pr(rris(i, but nnn! pt\)plo canrc irr
and tficd it. h \!as thc onc bccr
thoy locuscd on. likc nolhing thcy

\\'ifiin rwo months ol lh. pub s
opcning. bar owners !v.ro coming
in \lanring to bu! ir. \\'c clidn l rry

lliA\ hL i o\\ Srprflnb.r 1998



to solicil accounts,'Bclli snys.
"lhey camc to us aDd said that's
$hat thcy wanrcd."

Adds Fulton. 'W(: lricd lo llle il
off tap. and wc could|l'r." OlI
premisc, thcy lbund, "il rv$n't lhe
sales that woro imporrnnr, il wrls
the Iact rhal it was a drawing 

':afd.Bud Ico isrl {(,i g 10 draw so' !
body into th(iir pl&n, but Razz
Whcat will. "

Boosrcd b), rhar jnitial succoss
and by winning a silvcr mcdal lbr
liazz Whear at thc 1995 crcat
Anrerican llccr lrcstival, oakcn
Barrel largered likely accounts.
'The pla.er we pickcd wora horri-
ble," llelli sats lvith a laugh. So wc
pulled back and lct thcm comc to
Us. lbday, rhc bocr and scvcral
olher oakon llarrcl brows arc sold
off-prenise through Uoosiar Mi(ro

Distribuiors.
Threr: browprs run Oake'r

Barret's browiiry: Belli. Brewiig
Coordhalor,lerry Sutherland, and
Brewer nnry Diggs. They d0 twr
sercn barrol br')ws on brew drt
and tmnslbr the'n into a l4-bffrcl
raDt. Belli srys he and brewer cus
Cha[ant, whi' died lasr yeaa
.rebuill 

lhr) whi,lc lhing' over the
past lcw ycal.s. Ity adding fivc 14,
barel conditionirg tanks, thii br(iw-
cry doubled its capacily ntrrivcly
cneaprrY

In additioD to Rrzz \\tcal, rhc
most popular bccrs at Oakcn Barr0l
arc Mcridian Strcci h€mium Lagcr
and Snakc Pit Poricr. Meridian Strcct
Lagcr is a mcdiurn bodied, slraw-
colorad lagcr in thc hcles srvlc.
Itl hoppod with ,\mcrican hops.
inrluding Cascadcs. which tsolli
desc.ibes as his "workhorsa birtcring
hops." with Libcrty and Crystal
added lato in thc boil. Meridian
Lager toot a silvcr in tbe Munchcner
llelles and lxport calcgo.y at last
year\ Great Amcrican BccI t:astival.

Snake llit l,r)rter is a coffeeish
porler rnadc wilh {rhomlale, {irystal.
and black rnall other popular bacrs
include l.eroy lirorwr. an l,lnglish-
slyle br0wn ale made with honey,
and Itig licd, a rcd ale. Despite lhe
Ie.1 ftaL luzz l\heal. Snake l)il
l'or1cr, and i\4eridian Iagc. anurnl
for lwo-rhirds ofthc pub b.ewerys
oulput. Oaken llarrcl has been ablc
to make abouL 15 beers earh yflrr
"Brook likes Lr) kcep eighl beers or)
tnp," Fullr)n ssys. Popular seasoDrls
inrlude Plu'r S10ut, whirh is avail-
able in thP wirlcr artd a (;erman-
style unliltered wheal beer (:alled
King Rudi, $'ld during the su'D' er

Evenlurlly, lhe casrside br0w{rry
will t8k. ovor produ{lion ol lha
portea hg('r, rnd Raz, hopr|lully
lroeirg up th pub systcm some-
whdt. Thc IBC cquipnrenl includ(!s a
2s-bnrrcl brr:w kctllc, tlvo 50-barrol
fennent{xs. rLnd file so-barrd con-
dilioning hnks rnd a bright tank.

But it will takc months to gcr
il on track. For orlc thing, Uolli is
concerned about how the lager will
lranslare li) thc bigger syslcnr- " lhc
lager\ rlways been lri{-k! wilh yeNt
managun'xrl, he savs.'l'nr hopi S
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to gel a ner! mill nrslalled belore wc
lagcf ov€r therc. lhe water's a litde
diffefent, the nilllr a little difierent.
'l}e fa(r ftal l)iggs formerly worked
at Indiarapolis Bfcwi'rg will help.
'll's nice lo have him ta'niliar with
ll lhc equipment," Bellisals.

I:ven rvhen rhc e$Lside brewcry
is fully operatiu rl, oaketr Barrel
doesn l plaD l(, sell much beer out-
sidc fenlral lrdiant. lhc brewpub
produced more thrn 1,000 barrels
iD 1q97 ard hns al tinres been on a
1,300 r0,1,50o-b|trrel pace rhis
year. "Vat rras lough r0r us" with
tho Indianapolis 500 snd the NBA
Psc.rs in the (rDferenre Iinals, Belli
soys. "W€ were out of lager, brown,
r)dr wc rvere down lo four beers al

Fulton, who's finr Indiana, ard
Bo i w.re working rs engineers in
Atlnnta whcn tlniy lrogl|n l. ling
about opcnnrg a brow{rry-ftlstaurnnt.
At that lirnlj, thc oorl) 1990s, brew.
pubs w{}fenl legtrl ill Ceorgia.
"Microbrclverics were legal. but
starthg a mnjro was r struggle,"
Belli says. "A rcsiaurunl is a built-in
market lbr your bocr."

Neither man had rostauranl
cxpcricncc, bul thr0ugh ,r friend
thcy tbund Cascy, a roslrufrnt vet-
cran who was looknrg br a ncw
opportunity. Thcy conrributcd their
own money and raiscd addrtional
money privately. Casoy sarvcs rs

line lrom Kalamazoo llrerving Co.

Razz Whcat, Mcridian Strcct
Lagor and Snakc Pit Portcr are
now availablc in 12-ounco bottlcs,
and the pub s pale ale may be in
bortles by the time yor read this
The brewers bottle about 50 cases
at a lime. so they can control
pr0duct freshncss.

Oaken Ba cl llrcwlng co. is
open Monday through Saturday fbr
lunirh and dinner 'lhe Brewhouse
Ra. is open on Sundays as weli

Oaken Barrel Brewing Co.,
50 N. Ai.port Parkway, Suite L,
Creenwood.Ind.46143.
(317) 887-221i7. Web site:
wwwoakenbarrel.com

Tips
With the success ofthe Razz

whesl aelli has hd a lot or
p.uclire making fnril beers.

"You don l want tr) ovcrpower
lhe fruil flavor with som€thing else.
likc hops 0r yeast, ' ltelli says. A
Relgisn or cerman yeast car add fla-
vo.s you may not wani. Instead h€
reco nends using a neutral yeast.

so tlhat's lhe bpst fi).n for your
fruil? For homebrewers. using Fesh
or lrozen fruil isn t t(xr much ofa
problem, according ro llelli. "l sug-

Sest sleepirg thc fruit in hot water.
uu)ut 180'[, for 15 mirtulcs t0 p&s-

lcur'ze it. $hole fruil with skin
should be crushed belore adding to
yorr lermenter | .hoose not to boil
fruit to keep morc ofthe lruit a.oma
irlrrl. Ifyou do boil the f.uil you will
sol lhc pedin, whi{rh will fcsull iI| a
hezy linished be€r. T0 brcak down
the pedin try adding th. enzyme
pc(:|ini|"se at the end offermenlalion.

For simpliciry s sake. Ilctli
sugg{}sls using a purce irslead of
licsh fruit. "I bave used fresh fruil,
ond il was a lot ofwork," he says,
rccalling a time when he wss
color.d red up to his elbows from
crushing blueberries.

lle wams thai purccs will vary
from lot to lot. just as liesh liuil
varics from crop to crop, and their
llavors fade over timc. A reccnl
b{tch of Razz Whcat tastcd quite
ditfercnl. from the usual breq
beriause the purcc wasn t as fresh

'l hat beer $as madc at the cast-
sidc brcivery. 'lt seemcd lighter; it
didn t scem as raspbcrry as we
cxpcctcd," he says. but he attrib-
urcd thai to thc new brewing sys-
tem. TheD we made a batch at the
pub and it wcnt likc ir.ildfirc.'

lJut the ncxt batch was made at
thc pub with trhc samc purce as the
Iirst one. and thcy discovered the
purcc was responsiblc lbr the
dlflbr.nce.

"I didn't rcalize it until it was
out of thc fermcntcr. hc says.
" l hcn, you'rc kind ofstuck."

Add lhit to tastc os you go

along. I add it to thc lbrmcnter and
lot it ierment out, pull a sample, and
tastc it," he says. llyou keep (tjle
frui0 clcan. and it's pasteuized, you
can just dump it in and thc beer
lakcs off again right away. As long as
it s siill warm, thc fruit sugar will
allow fcrmcnration to continu€.

"lfyou do gct a stuck Icrmen
tation, dont be aliaid to keep
adding yeast after you'vc added thn
frult.- he sa!s.

0nco you find a fruit ll)at works,
donl stop therc, tseui advises.
"Don t bc ahard to expcriment with
diflcrcnt ftuii becrs. Bascd on the
succcss ofllazz Whcotr, I tried a
chcrry beer Customcrs who didn t
normally drint ltazz Whcat like the
chcrry beer because thc llavor was
more suldued." Whcn thc cherry
was gone customcrs wcfr: ctanonng
Ibr thc noxt fruit bccr

''over thc past tbur ycars I havc
lried raspb€rly, pcach, apple, blue
berr$ and even plums in beer, he
says. Somc brcwcrs scoll at thc
fruir boor sttile, but when customcrs
arc makhg rcqucsts its hard 1lr sdy

'lhat s thcjoy ofbrewing at s
brewpub and latcr going to a micro,
llolli says. You can cxpcriment al
the pub and ger customer leedback.
lf a beer is wcll rcceivcd it can be
brewed on a larger scale at tic
micro.' I

Slan Hierongmus and Daria
Lahinskv are authors oI the Beet
Travclcrc Guide- dri.i Lsls no.e
than 1,700 (tS hr?n'pubs, bd.s, and
restaurants that sene Jlauorlul beer

lho Tps
. W|itsn AU a fun !te., uss

a nlibal toad.
. Try l!ir0 r lfln put8o.
. Md lr[il to bd! t||l03!noul

tho D$cr!s,

director of restauran! operations for
thc bre,wery, while Ijulton is director
of business operalii'ns.

o;rken Bar.el hsd expanded
twice before buying lDdiar!apolis
Browing, first opcning s beer
gardcn in 1995, lhen adding the
Brcwhouse Bar ro its originol bar
area in 1997. Lst0 in 1996 the
brcwcry boughl a small botlting
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12 Easy lryays to lrnprove Your Brerryerr/

You ktrow how )ou {:aught a fow
fish by usir'g w"rnrs off the dock
bcfore yotr rvorkcd vour way up t(l
fishing fro r thrl bcauliful boat wilh
lwid oulborrds, deplh finder, fighl-
ing rihair, rnd lrollin'i mot{)r? And
you lno$ h('w it would smm a bit
strange il s''| ebodv boughl thc sLi
clothing and l(4,-llighl skis, rcservcd
the condo jn Colorrdo, and boughl a
season pass bcfore they'd {}vcr b(ion

Wrjll, hon)cbrowing is progros-
sile like nr(,st lx'bbirs. Brcwcrs

by Craig H a rl in g e r

usurllr srari by holpilg a frieDd or
g{:ttirg n nfitnal nartcr kit, thcn
rdding ro ir bit by bit. Sometimcs
thri ilcns conre aloDg by luck (likc
,]ti 30-quirt caDDing pot that your
Iirlher-in-law was using to wash his
truck and was willing 10 trado for a
pickle buckct) and othcr means to
lil a homebrcwcrs spcciffc nceds.

,\t most brew supply stores,
however, lblks don t walk in and
slod rvith thc complctc lop-of{hc-
linc. stanrlcss stccl. three-vessel
systcm. Assuming you have aheady
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brewed a batch or two, here are
some items thet save lime, roduce
stress, and allow more control ovcr
the process. I h6so items all havc
the significant b€nofit of good old-
fashioned value &s well-

1. A bre*ln8 jounal. What
made that beer so great? What
wenr wrong? llow could it be
improved? lfyou wrlte down every-
rhing, you'll br€w better beer.
Period- Put down ingredients, tech-
niques, any detall lhat could have

any lnfluence. ("I was up ltrte
last night

and am extremely tired" could
explain a beer that didn't come out
the way it did when you brewed it
bcfore.) Co back and add tasting
notes as the bslch conditions and
ages.

2. A large kede. Fu -wort boils
will improve your break and your
hop utilization, ond wil allow you [o
feed huge numbers of people corn
on the cob or spaghetti. (Bstimated
number of good-sized Dungenes3
crabs thet frt ljlto a 7.5-gallon ket-
tle: 16.) R€mefi$er tbat you']I necd
about seven to eight gallons ot
capaci9 to yield five galoDs of
wort. You'll nocd room for an activc
boil, and there is a significant vol'
ume loss du€ to the length oftho
boil.

3. An outdoor propaDe cooker.
Another it€m lhat not or y rDlni-
mizes odors ln tho house (there are
rumors of non-brcwing roommates
or family membors who do not likc
the smel of brewing) but also saves
time due to increased heat output.
Itt also useful for the huge pot of
spaghetti noodl€s, com on the cob,
or crabs that you may wish to pr€'
pare outdoors in your large ketde
when you aren't wing it to brew.

4. An lmmer€loD chlller. Easy 10

saniiize (just throw tt in the boil),
easy ro use, eesy to buy or make.

Consisting of 25 or morc feet of
thr€€-€ighth6-lnch copper tu.b-
ing wound into a loose coil
ihat fits in your kettle, some
vinyl tu.bing, two hose

clamps, a$d a hose fitting,
this devlce will save you time
and r€duc€ tho risk of oxi-
dized llevors ln yoUI beer
Ovort should be cooled to
pitohlng temperature before

6.8-gallon csrboy may be one thlng
that will lend & sprlng to your step
and exira volumo to yoUI beer
invenrory It can ald aeration (by
l€aving aiEpace wh6n you stL or
shake), il will add lo your yield by
reducing volume loss due to
blowoff, snd the brewsr who racks
to secondary in a llve-gallon carboy
can fr th€ five rtght to ihe top,
leaving the sedtment back iD the
6.8. Put volums markirgs on the 6.8
wilh stickers or a p€rmarcnt mark-
cr beforc you use li and put volum€
notes in your journal. Soon you'[
know exactly how u) (,ustomize your
rocipes with additional fermentables
end how much wort lo add to your
6.8. TlTicaly, 5.25 to 5.5 gallonB
wil allow plenty of h€adspace for
Lraeus€n yet stil alow you to ield
Iive full gallons in Becondary.

7. A beer thlef. This large-
diamebr nrbe (gl&ss is preferrcd for
ease of sanitstion) will slow you to
pull samples from your fsrment€r to
check gnvity snd evaluste flavor.
work jwt like the strsw you used
to put in your milk &s s kid: you
lower the sanitized tlu€f inlo your
fermenting or ltr8erin8 beea put
your thumb over th€ hole in the top,
and remove your ss,mple. A thref is
so easy to use that it may lead you
to take samples morc oft€n - and
get you to better understand your
ye&st and fermentations.

8. ceiling hooks or clips. wh€n
you are holding a fresltly sanitized
racking cane or siphon bose, ihere
is no bettor place to put it tem
porarily than a hook above your
brewing,ibottlhg area. A clip is okay,
but with a hook you can hang lhe
sanitized item rvilh onc hand.

9. A racllnS-c.lre clip. This
small clip attaches to the Iim of a
carboy neck or edge of a bucket and
holds the cano above the sediment
whsn you ar€ racklng out ofyour
fermontex lt works ln a bucket fer-
monter bul roally shines wlrcn you
us€ a glass carboy os a fermeDtsr:
you can see the end of your racking
cane and posltlon lt with precision.

10. Clear bottl$. Ye8, thero is
no doubt that light damag€s beer.
However, you the br€wer can keep
youl clear bottlss (known as "f,int"

A ilmpl. iourrrlslll help

l0u rscre!t0 yo0r !!!l !.rr3,
dlrcof.r lh. crr!. 0l subtlr
ll.ror dill.ranraa, rnd t.ss
tou. rlrdon.n lo totl.rllt.

it is aerated.) A b€n€fft that you
m&y not havs thought of: The water
coming oul has besn heated by the
wort and you osn uss it for cloanup,
ttfficiency!

5. A yeasa-saarter vassel with
a stick-on ltqutd cry6tat tlermo-
meter. A lsrge boitle or jug with the
appropriate stopp€r and an atlock
is pretty much a r€qulrement for
stepping up liquid yeast. Because it
has a relatively smal nass, the
temperature of your starte. may be
lluctuating mor€ than you think- Put
a thermometer on [here. snd by
moving the vessel io wermer or
cooler spols you can keep yout
yeast in a temperetrue range where
it is happiest.

6. A largo prlnary fermenter. A
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ir the botde trade) in s dark cup-
board or in a case box and you
wonr need to worry aloul light
dansge. Filling one clea. bottl€ in
each batch allolvs you to watch the
yeasl set e and really allows you to
check color and evaluate chill haze
even bcfore lhc ffrst beer is rcady to
drink. This is particularly hclptul
when trying & new yeast strain or
rechniquc. You will be thinking
eboul clffity, haze, and color from
ih€ moment you cap th€ last bottle.

11. Appropriate b€er gl&ss-
ware, Whether packaged in a keg
or a bottle, homebrew is consumed
ftom a glass. Several nodk pint
glasscs (Imperial-style glasses with
a bulge near the top) for your
English-style eles, som{! stemmcd
Belgian-style glasses for youl homo-
brewed abbey beers, and a fow nar-
row-waisted hefe-wcizer glasses for
your wheat beers will really com-
pleto the homebrew-drinling expe-
fience. Many homebrcwers prefer
Slasswsre thai is free of b€er krgos,

but an assortment of glasses of dif-
fer€n( designs can hclp groups of
imbibers keep tsbs on whi(h Slass
is wh0se wh€n they get sel down.

1 2. A paradigD shlft of ot least
medlum sizc. Do you pul all your
boltles into tight rectangxlar ranks
at bottling time? lfyou fill €trch bot-
tle in a single-frle line wilh lols of
r()om on oilhcr sido, you can then
lake your wing capper and move
right down the line, saving lots of
time, You can pre-chill the water
going into your immersion chillcr by
throwing your coiled hose int{, somc
ice upstream oftho ohiller. You can
build a bottlc-drying reck. You can
brew beer during a party, to inter-
est your glests and n01 miss the
parly. You can buy a garage-s{le
micros(opc and actually see yeast.
You con rig up or invent an infinito
number of little time savers that will
makc you more psyched about
brewing ard nay inprove your
product as wcll. N€xi time you
brew or bottlc, take a step brok

and rnalyze thc way you do things.
With the exception of the large

kottle and lhc propane bu. e.,
these items ore all cheap o. cven
free {and thc bumer and ket {r do
additional non-brewing duty in your
kilr:hen as well). The personol touch
you put on items su(h as ajournal
aro pricelcss. lmagrne your Srand'
children passing on you. wort-
stain€d browcr'sjournal Lo your

$sar-Fandchildren.
llomebrcwers today are lucky 10

have great suppliers, inter€sting
and tricky n',w deviccs, fantaslic lit-
eraiure, and cxcellcnt commercial
beers to emulate. ltol thele in with
a little good old ingcnuity and a
fr€sh viewF,int. Rcfer to yourjour-
nal. Iry new methods. leach ftiends
to brew. And in your search for n€w
itcms and new mcthods, you might
just makc a small unoxpected dis-
covery: some fresh brewer's cncrgy
that will allow you 10 havc moro fun

- and to ma,ke eucn betcr hee]:
sure itls possible' Q

Beermaking

BEER, WINE & MEAD
SPOKEN HERE

―

IT'S OUR NATIVE TONG■ JE

251 Lamp & Lante.n Village
St t.uis, MO 63017

.Jr4) 2N-a277
la (114) t27 5.113

E-M3il - Srlwab@aol.com

The Complete souflc for 8€Gr, vloe & Mead Maters

. No pdming solution is needed

: il: fHT,i:.-fl. """0"0 .4kf,
. More carbonation control I I tl \
. Bonling is easicr and f:rstcr LJ \if

by Venezia & Company

Thc typical b€er bottlrng prftedure is redious and
oftcn resuhs in unevcn carbonation, exposes rhe beei

to too much air which encouraSes oxidation.
dcc.&rcs shelf-life, and risks infection- Jusr drop
2-5 PrimeThbs in clch 12 ounce bottle for low to

high carbona0on level\, anJ fill boulc, di'ecrly trom
the fcmenter. Each rabler contains 50O milligrams

oicom rugar and each package
will primc a 5 Sallon barch.

Ask for PimeTab st lour
local homebrew suppb) retailer

V.noi! & CohD.ny
6125 3,1th AveDue NW, Scade, WA 931l?

lbonc (206) 782-ll52.F (206) ?82 6?66

FA€E mpl6 to d."r.R
CIRCLE 47 0N READER SERVICE CARO
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Why wusfe lhe lurgest room in

The aulhor turned his into o

your house on rtrr?

full.fledged homebrewery.

-\s a fccnagcr it rtas garagc
l,rrds, in collcg. it wns grrage
partics, ond in middlc ago lt is the
garagc brcivcrl lhc only urileria I

had rvhcn scarching lbr a nerv
housc was thar ir havc a iwo{ ar
glrago largc enough n) ent.rlain Dr!
long-held rision 

')fbuildinF 
a garagp

\o1 i)nlt did lhave thc suptofl
of m! wif in this lenlure bul also a
sandnnred 91,000 budg{}r 10 buildbt John flr.ioni
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the intastructure. Sound too good
to be true? Actually, aflcr ycars of
br€wing in her ki{(ihon, I probobly
could hove finagisd my wifc for
$5.000 due to h€r equaly passion-
ate long-beld vision to gct me the
heck oul ofher kitchen at any cosl!
She also got linal say add dictdtorial
control on every other aspccl of the
house, a fai. trade as fax as I {rm

W}ten we moved into our new
house about a year ago, thc garage
was a typicdl, n€glocted, emply shell
consisl.ing of bare studded wslls,
bare rafiers overhcad, and only two
electriftl outlels and two light bulbs
in the entiro placc. By taking advan-
t3ge of some special buys on mate-
.ials and doing thc actusl electrical,
plumbing, and construction lsbor
mysell I was able to complete the
project on budgel, heve f'rn doing ir,
and end up with killcr brewing digsi
finishcd insulated wslls, hot and
cold rurming wotor, electrical out
lets in convenient locations, good
lighting, counter space, rubinets,
and vcntilation.

With some custom shelving on
the othcr side oflhe garsg€, sn
entLe attic in whioh to store snd
organizc typical garage items, and
other stratcgically plac€d hooks and
shelves, I have plcnly of non<tul-
tered room for my brewing on one

side oflho garag',. I also hlrve work'
bench space on thc other side and
still haYe room t(t put at le&sl one

car in thc garag0 (should I ever
deshe to).

The reality is rhal wiih a stereo,
microwov€ oven, fridge, €&,iy {.hair,
and TV also now in the garage, rny
wile is quickly b0tnming a g&rdg€

widow bui at lcdsl I am out ofher
kitchen!

I heve definitcly added rcsale
value lo lh€ house, end I htvo a
convenient, cltrcienl, and fun facility
in which to brew boer. I highlight
three of the key features bclow:
custom sink, spar8e syst€m, and

Gustom Btew Slnk
It's the water ancl a lot more

(water). lJ€er is a water-intensive
product to say the lcast. No! only is

beer i6elf composed of more than
95 perccnt watcr, bu1 also ga.llons
upon galons olodditionsl watcr arc
required throughout lhe entirc
bre.wing process [o achieve the lin&l
quarablc product. Think about it:
cleaning the brow space, (leaning
equipment pdor to brewing, finsing
equipmcnt, rinsing equipment again,
mashlng grain, sparging $ain,
c.hilling the wort, deaning equip-
ment afrer brewing, soaking the
labels olf bottles, cleaning bottles {or
kegs), rinsing bottles, and deaning
the brcw space alter brewing.

I roughly calculate thal for each
gallon offinishcd product, the typi-
cal homebrewer wil use rt least
frve additional g&llons of water to
producc it. A wator source snd sink
faciltty Mthin thc brewing area dr€
lhereforc of paramount importanre
to the homebrewer.

Most homebrcwels brew in lhe
kitchcn and thcrolbre hrve access
to a sink. Thosc otus who have
been klcked out of thc kitdren,
howevcr. Iind oufselv{is oul in the
garage, dolvn in the ba-scment, or
out on the back porch, wilhout con-
venicnt access to a sink. The
options ln the lotter caso rre: lJ t0
lug heavy vessels ofwater back and
forth from the nearesl sink to the
brew'ing location, 2l to run u hos€
from thc nearcst sink to the brew-
ing location, 3) to insrall a sink at
the new brewing location, or 4) 1r)

frnd a new hobby.
Opdon thrce is the dcsirad

solution for most ofus. bu1 making
it happcn is thc hard pdrt. As long
as you have decidcd to go with
option three, you mighl as w{ll
make tho most of it.

Iror many ycars of homcbrewiDg
I put up with smal_capacily kilchen
and bathroom sints that cen t
accommodate a lbur'gall(,n brew
pot (l6t alone a primary lbrmcnlcr
or carboy). Thc sinks had cheap
pla$tic faucets that couldn't hold o
bottle washer *'lthout stripping
rhreads. had stubby fauccts that
allowed enough clcarance to wash
your hands but ndt nu()h 6lse (ccr-

tainly not brewing cquipmont), and
caused my spouse lo thrcalen me
with sharp objeds for disrupting

hcr kitchen. liinaly, I w&s able to
devise a simple-in concept and
extf emely practical brcwer's dream
sink facility. It complctely eliminales
all ol ihe abovo noted annoyances
{no guarantees with thc spouse
though) and crcates a much morc
plcL,,anl brewing erTcricnce. Three
kcy features of the sink are
dcscribed in terms of copacity,
clcarance, and convcnience.

Capacity
Again, as brewing nccessitatcs

large and bulky equipment that
must be clerned, rinsed, and finscd
agoin, biggcr is belter in t6rms of
sink capacity. I use and rocommend
a large industrisl pl&,ttlc utility slnk.
The bosin oflhe typnrsl utility sink
is dccp, wide, rnd largc (20 gallons)
in volume. To pul that in brewing
terms, such a sink will easily hold
75 bccr bottlos.

Utility sinks {:one in diferenl
sizes ard stylcs. The.c ore ahose

that are madc to illsrall within ti
standard countcrtop (drop ins) and
those that arc generally used &i
fre€-standing vessels. Thcy are light-
weight yet duroble. rcquirc minimel
a-sscmbly, arc rcadily available at
your local hardware store, and arc
r€latively inexpensive.

'lhe smallcr sued,lower gradc
utility sinks run about S20 to $30,
and lhe largcr. more durable oncs
run f.om $50 to $60. lhcre are also
doublc-basin utilit-v sinks, wNch are
doublc in size, volumc. and pdcc.

Cloarance
Clearance refe$ to thc distance

between the b&sin floor ofthe utility
sink a d rc overhead lbucct.
Typically, rhe faucet assemily is
mounled ont0 lhe dm of tho utillty
sink using lhe existing mount holcs.
This slandard conffguratlon will
us ally allow between eight and 15
incles ot clearance. which is fine
fo. hand weshing but cumbercome
for finsing carboys. primary ler-
mcntcrs, and brew ket cs.

The solution is to mount thc
faucct assembly high€f rbove lhc
sink to allow more space utrder il l
achlcved this by insralliig a "shclf
on thc wa.ll against which the utility

E s"prod* rr,rg guo' vu.n o,*
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sink buttress(:s. (Scc photo above).
I rr'en rr)untijd rc lauccl assembty
o'](r) the shell and ran rhc water
supply lines direcily to ii.

To dctern nc rhc prctcrrod
h.ight oI thc shctf. I first measurcd
thc lcngth ol mI'longerr pierc 0f
brcwing cquipment, whi(:h is a
Cornelius kcg. t thereforc left a
good 26 inches ofspace under rhe
laucct, which allows lor casy liltir)g
and rinsing or carboys. kegs, kerltcs,

Convenience
'Iip one. lvhen selelrting a

tru(et. choose one with singlc,lclor
cont.ol. It can be I hassle to havo to
turn on both the rxlld ({)n one sidc)
and the hor (n rhc oiher sidc)
vslves of the dual-control fauccts to
get thc lcmporaturc you need, Thc
siuglc-lover coDtrol nllows you the
convenicnco of one-handcd
opcration, has fewer parts and less
dsk ofoperatlon fflilure, and is
usualy manulbctured 1r) dll{Jw bolh

Wien you

lhe laLrcet trnd Lhc lever to rotate
comt,letely oul ol rc rvay rvhen

The aypical single-levcr faucet is
rr.rre expensive tharl the dual con-
lrol oncs l}1 950 on rhc low cnd and
up 10 $200 on the high end. As &
vory inexpcnsivc allcmative, I t{Jund
thc pcfect singlc-lover fau(el
(shown) lbr $10 in rhe discontinued-
ilemri bin at a local hardware srore.

Tip lwo. \{hethcr you re
illstalling a utility sink ro existing
rvalcr lincs or ncwly tapped wnlcr
lines. I rccommcnd insralling dual-
stop shulolTvalves (also ri&lled dLral
oulct stopsl on both ihe rx)ld wuter
Iine and tirc hot water lino. This
conliguratlon will alk)w two lines ol
hot water and 1wo li[es 0lcold
wat€r to supply rhe sink.

Why do this? Well, ive u.
talking about (r'nveDicnft, ard rhis
one lealur(: providcs plenry ofit to
thc brciler. ALso, it takcs Lhe same
amouDt ol lime to insta| a dual
shubll vtlye as a singlo shutoff

.on ui. 25 gollorr ol wrt6. to tnqke o fiv..grllon

blkh ol hom.brew, o iirk ir nor iutr ! rink,

valve, nDd lho cost dillbrencc is onty

The con(fpt is rhat onc pair of
hot and rokl supply tincs connects
ti) the firucet as $rendard procedurc.
'lhis letrves im) hot supply tine and
one fl)ld supply linc. lhc remaining
hol supplv linc will fecd a hose bib
onct lhucct hcadl molurtod on
one sidr) ofthe mouniing rim of
the sink. Run tho rcmaiDnrg cotd
supply linc to tho othcr sidc ofthc
sink wl{iro you have insrallcd
rnothor hosc bib {sec ossombly
instructions bclowi. lhc rosuh is r
Iully lirncrional, high,clearance
Ihucet offering hot and cold ilatcr
f(,r cvoryday usc. cleaning, and
rjflsing. In addition, on both sides
ol the sink and compterely our of lhe
woy arc two othcr lincs ot water.

In my casc I tnsta ed ajer
botrto washer on rhe spare hol
wRter line, which is used only irr
boltle wdshing. I trm ||0ty abte ro
sirnply watk up ri' rhe bortlc washcr
at any timc |lnd rinse rny pi||l

o""r r-, u*. ,,,0u-t.,rr" lE



gla-ssos, bottlos, carboys. and any-
tbing else ihat con use a good blasl
olhot water, and I do not have t0
hook it up to the laucct and remove
it every time I n€ed to use il. I can
also usc this hol water lin{i to attach
a hosc and fill kettles, spray out my
gaxagc, or wash the car on A cold
day-

I u$e the sparc cold wa{€r linc
plimarily lor two puposes: 1) To

attach a hose end fill rny brew kel-
tles. rnd 2l to attach a hose and
run my wort chiller. Again. tho
convenience is iD the fact thal the
hosc (or thc bottle washerl can
rernain pelmarontty installcd
whcre I do rct have trt hook a.Dd

unhook it to thc main faucct evcry
time. Ihc grand convenicncc in sll
this is that I con be ribilling my
worl (spare cold line), rinsing

bottles (sparc hot Iine), lind
washing othcr brcr! equjpmcnr
(standard laucct) all at |]re samc
timc and at thc san$ sink.

Utility Slnk Components:
. One utility sink ofchonxr, S20-$60
. One lau0et ofchoicc, $10'$200
. Onc P-(rap asscmbly. $5-$10
. IoUI supply linas. $2-$5 eadr
. lko double-stop shuto valves,

$10 eacb
. I\^,o hosc bibs (fat|oct hcads,

V2-inch lcmold, $5 each
. Two r/2-tnch ftppc. etbow 50

. 'l\vo l/2-inch rnale ropper adaptcE
tmale thrcads on (ftr end, fcmale
re(pptor on other), 50 { ents each

. 2 feet of l/2-iDch rx)pper lubing, 80

. Oirc laminatcd board (4 feet long
by I infh high by 8 irchcs widc
or dcsircd) for faucct shcll:
$5'$10

Assembly Tools:
. Coppcr pipe {iutter, $8
. Flux, $3
. Solder tliiad f.ec). $5
. Propanc 1or{l) kil in(tuding

propanc and dl ol the ahove, $20
. liol of lcnor) lape, 50 fHnls Pcr

. en6-inch &iI bit

SDare Faucet {Hose 8ib)
Aisembly Step by SteP:

1. Drill a e/1{' inch holo in crch
of the corners on tho laucct mount
ledge of the utllity sink.

2. Cut a sedion ol '/2-inch
copper lubing to dcsired lcngth
[about 3 in{:hes) to run from thc
drillcd hole in tho lcdge to thc hosc

bib fau(:el so that thc fauccl is in a

position lhat hlngs ove. tho sink
basin.

3. Cut ano(her l€nglh ol r/r-inch

coppcr tubing (uboul 6 inches) long

enough lo cxtend frorn lhc drilled
holc in tholedgc down to wherc
thc supply lnn) will fe$otrsblY
connect to it undcr nnd bchind lhe
sink.

4. Swcat {wcld using urc torch
solder. and flux) thc small lcngth of
tubing inro $e hosc bib taucct on

CIRCLE 8 0N READER SERVICE CARD

How to drastically reduce

the number of steps

it takes to make a gte:rt

botdc ofwlne.

Youc!aM\'$orqun

I€iLhh { 5tddc hoi. bfling s.oRs Jeqrlrcm 
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U S x clr lli For Ll'r J!'rld n&Er v'u oft&.

Vinrnes l{estre".nd Selection l'remiurn\finc Kits

oflcr homc wincmakcr ptcmiun qualiry wne wilhout

L-hc endlcs nuurber oirrps Crc u' a crll fnr rhe

dealer nearest you and start your wine ccllar todavl
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..rt to or.r.or!. rh.r you

purhirg rp{rg. srlc. in on

h!Y. (O2 p.aa$rr.

ova..lh..hard looP,

one cod and i"to fl 
'r,ppc. 

90-
dcgrce elbtr! rr thc other iind.

5. Swcrl th{i i{,rrgcr piccc ofcop'
pcr lubing int{, th{! rd rinllg end oI

6. Slid') tl){: loflgcr coppcr lubing
dowD thr('ugh thc holc ir the sink
nr()uDl ledgi) whoro thc hose bib and
elbow will (N)d up
resling on top ol th{' sink rim.

7. Crfllully swcal thc copper
adaplcr {with thc malc tbrcads on
orrc cnd) onto thc opcn cnd of the
longcr coppcr lubing {now bchind
the sink and undcr thc mount
lcdgc).

8. Tbc hose bib asscmbly is now
rcady to conncct to thc suppiy linc.
Usc lcflon tape on all malc threads
and ghtcn.

9.'lurn on watcr and test Ibr

'lhc resl|lr is a faucct thatjust
exlends croLrgh over lhc basin of
the sinl t(' {x)rrn(r:| a hosc o. bottle
woshcr ti, il. IL rlso will pivol (swing
tro sidii to sid(r, allowing you to
nrovo il0u1 olrhc woy whcn neccs-
sary. Norc: I lbu'id it hclpiulto aftix

n small block {,fwood (also drillcd
wirr thc e/r6-irlch holc) to thc
undcrsidc 01 thc sink mount lcdgc. I
slid ihc copper tubing through thc
block to add stabilily to thc spare
walcr linc iaucct asscmbly (shown
in phoio. pagc 25).

Custom Sparge Syslem
Thcy soy thot Dcccssity is thc

mothcr ofinvcntion. ln my cxpcri'
cncc it is mothcrs who necessitate
invantion (of ncw brcwlng iech-
niquas) as was thc casc with my
brciving partncr. ljrian Moulton.
'tha! is lo say. Ilrian! wilb Shelly.
mother of thcir activc two-year-old
son lrovor. ncccssarily "influenced'
Brian to dovise a safer wAy tr)
sparge his Srain th&n with his typi-
cal makeshift gravity-based system
thal in.ludod te€tering kcttles of
s(:alding water sta(ked rr top 0f
boxes and r:hai.s. tjsing his k{'gging
cquipuxxrl, BriAn ronn! up with o
vcry d{rv(!r srfo, rnd ctlcctive
means 10 croat{) uD anti-gravily
spflrgc syslom drivo by corbon

'l-hc conccpt: Llsa your brew
kct c to bring the desirod quantity
of sparye water to desirod tcmper-
aturc. PouI the hot wat€r into a
sic le five-gallon Cornelius keg.
Conncci the gas line in from th{l
C02 tank to the Comelius k€9.
Connect the line out from the
Cornelius keg to tho coppor tubing
transit Line (described b€low). Apply
cnough C02 pressure (liv€ pirunds
psi) to move the hot warcr out of
the Cornelius keg, up through the
copper lubing lrars'1 line. and out
the sparge a.n onto th. (elevalcd)
grain bed {whi(jh in our case sirs on
a counte.top). Run the sweet wort
out of the lauter tun in!' a kcttle
{which in our {r&se is on $e noor, a

Spalge System Components:
. Ttree 8-foot lenglhs of r/2-inrlr

copp$ lubing (should b0 (Dr)ugh
for most conliguratidN), 920

. Four gO'degrcc coppor olbows, 50

. Two hose clomps, 50 ccnls oach

. Thee 8 tbot lengths ol pipc

BRr$YULRosN seplenbef 1998



'nsl'ladon. 
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. 6 leel of clcar lbod-gradc lubing_
r/s inch inncr dinmctcr. Si

. lwo iioppcr reduccrs fiom r/2 il]tl]
to :t3 inrh, J0 conts cach

. Onc spargc ann (wt] usod Phil s

. ODc Comclius kcg

Assembly Tools:
. coppcr pipc .uttcr. ilis

. Soldcr (lcad licel, $5

. PropaDc torch tdl nnrluding
Propanc and all of tho abor{r. $20

CoDoer Tubino Transit Line
AsSdmbly Ste-p by Step:

l l)ctcrmilc thc bcst l(xlrtirnrs
lvhcrc tou $ilt 1) plaro lou. krg
and C0, ta*. and 2l plur'\ouf
$anr bcd (laulcr lunl lor sparging.
ln our casc thc kcg and C0, tarlk

Coll fot yout FREE copy of
out hrll-colot 2O-page cotalog,
The Urban Brewingf gource Book"

arc r)r lhP garag. lloor near onc
$all arxl n.\t ri, n rounlcr and th.
hulcr lun is I'la, ed on rop ol th.
c(nrnlcr s,\rral toor dor\n lion] th|
lu ali(rr of lh. lieg and (i0, tank.

2. swpal t$cld r$ing propanc
L,rilr. thr\. soldcr ) lcDgths ol I/2

in,'h .,'pprr tubing so tlut thc
tul)ing \!ill srarr ab.ur rhr.o lilrr oil
tl'c grr'Ir(i (al the keg and C0, lar*
l(x,rlion),r'(1 run slrajght up.hc
wrll ro 1h,'frilinS. Notc: l)o alt
spklirg al|(l rssrmbly on tho lloor'
rnrl rr,uni hipr You can aili\ thc
colJl)rrr lrbing lr) iho wdls using
hrx)ks st)ffially mrdo lor'lhc pur-
l)ose rn(l rrailablc !vilh lho orhcr
fr)pl)cr l'rl'i'rtj sUl)t)lies in the
l)lurrbirg (l.t)rrtrr.nr ol your locai

:i. Alla(h r ()(){li'grce.i)Dper

clbrN\ t,) ru'r rnr)tl!'r lengrh of.op-
pef rULirg ahng the sean rvhcrc
rhc \rll nx!'ts rhe cAiling to dcsirod
l,! ari(trr (irr inrr . se a few fcct
d(tr! n al,,Ig lh. cr)unlerl

4. {tlarh n 9(ldlgn!'.ol)per

clboiv aDd rur Dolhcr lsrgrl or
coppcr tulrlrg rlorg lhe .ciling I',
thc desircd l{n:alior (iD i)ur.ase l,l
thc crdjusl oler the fenler ('tlhrf
coultcr rop dir.cllv bcli,!!).

5./\rla{:h a 9O,degree copper
clbo$ rnd run an,,ther desirod
lcDglh ol {r}pper tubirg s{raighl
do\ur. Tlris will likely be r shofl
pi.cc 12 Ieel) bq ausc h(,n hc&i ,rou

will attach clcar lubirg ro rcr(:h tho

6. Attach a 90-degrec (xprer
clbow to thc olher end (lhe ker'/Co,
tank crd th(i (rri lhrce lcct r)tl
thc grouDd al 1Lc wall) and alta(lr
a 2{bot to 3 lbot lurgrh ol (x)pprir
rubing iiom it so thal it runs out
parallcl to thc ground.

7. 
^ltach 

a r/2 inch-to-3^-inch
coppcr rcduccr to cach cDd {lhc
kcgco2 |ank cnd and ttrc lautcr ruD
cndl ofthc nora asscDttod coppor

6. r\ttach rhe 3/3 inch i xir
diamcrcr clcar lbod $adc tubing
over ihe cnds ofthc coppcr

L"し9s A Batch

Home Brewing

Kits & Equipment

Home Wine lvlaking

Kits & Equipment

Dispensang Systems

Racking & Bottling

l\4ashing & l"autering

lvlalt Kit5, Grains, Dry
IVlalts, Hop5, Yeast

& Beer lmprovers

SABCO INDUSTRIES,INC.
ι物 ば″gα

`KEC FULL OF CREATIDEAS'

HOME BREW EQUIPMENT
SPECIALISTS

r Automatcd Brewing Systems
t Mash & Boil Kettles
. Fementors & Bumer Stands
. 5 Gallon Ball Lock Containers
. Parts and Components
. Custom Stainless Vessels

4511 South′ vヽe, 101edo,OH 43615
Plionc:(419)531-5347′ Fax:1419)S31‐ 7765

emali sttcockegs COm
Wcbsie:httFi′ い`え、Чkegs com
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reducc.s at both the keg/C02 tank
end {rnd thc lautor tun end uslng
hoso (lumps to sccurc.

9. Attach thc sparge arm to lhe
3/3-indr clear tubing (on tlle lauter
tun ond).

10. Attach a bccr pin lo(ik to th€
3/3-inch clear ru.bing on the keg/C02
end. Attach thc beer pin lock to rhe
Comolius keg line out.

11. Insulato the copper tubing
with foam pipe insulstion.

Thc rcsutting picture in our case
is a counter top wiih a plasti(l lauter
tun sittlng atop it, a Phil s Sparge
AmI resting on top of the lauter tun,
and thc clear tubing dangling from
tho ceiltngjust rsaching the top
inlet ofthe sparge erm. The brew
ketale is on the floor resting otop
a propsne cooker to collect the
run-off and starl th€ boil.

Wtth tbe opper tuling iDsulated,
there is very litlle loss ofhert in thc
proc€ss. By adjustins the amounr of
C02, you oan conrrol the flow ol
wal€r sprinkling out ofthc sparge
arm. lr iri much ssfer than lhc physi
cally unslable grsvily-based system.
quick and easy to hook up, and easy
10 doon (by nnning hoi watcr or
cloadng solution though it pertodi-
cally), and it costs lcss than $50 in
parts (cxcluding kcgsinC oquipment).

Thc copper tubing transit line is
unobtrusive and out ofthe way
when not in use, rnd it makes for a
$eai conversation piece for brew-

ers and non-brcwcrs alike when
they give it thc incvitebl€ doublc-
l*e upon lLsl quizzical glance.

Custom Vonlilalion System
Garogo brewing on a cold d&y

has onc drowbackr cond€nsation. lf
not propcrly vented. rhc steam gcn-
eratcd from a 90-minuic wort boil
{:En litorally result in dripping walls
ond ceilings. Of coursc you should
slways provide adequate ventilation
any time you use a propane (nlker
to boil indoors (a garage). On a cold
or windy day, howevcr. it is easy t0
wonl to portially closc the garage
door lbr comfort, and if so, I suggesr

You Provide a secondary means t0

The quickest and easiest way to
do this Is to mount an overhead
hood (1iom a kitchcn range) on the
ceiling ofyour brew space dire(tly
above ihe area whcrc your brow
kettle and propanc cooker sit.
overall, this is an 6asy projer:l thsl
requires lbu main tasks: acquiring
the hood, mounting it, mnnedi||g
clectricity to it, and venting it t0 the
outsido. l)crails otthc lour pars will
depend on individuel r:ircumsto ce.
I desc.ibc mine bek'wi

Ventilalion Svslem
Compononts:-
. One ncw or used kitchen hood,

$s,s200
. 8 feel of ventilation ducting, $15

lr.wing

firr 7 f{,et or S8 for 4 fcct
. One 7-inch-to-4-inch rcducer, $4

(ir n{ieded)
. One drycr vent cap. $4
. One roll ol olectrical rvire

(50 feet), $10

. 20 fect ol chain

Assombly Tools:

. lllect cal trpo

. Pliers

Conslruction Tips:
Acqututug tbe hood: Ncw mnge

hoods cosi $30 to $200 dcpcnding
on size, Ian type, and construciion
nr&terial. Thc typical 3o-inch or
36-inch kiachcn hood runs about
$40 new- Th0y arc also casy to

)me by usod ot junk yards (whero I
got minc lbr $5) or liee fiom friends
who arc ro odcling thcir kitchens.

Mountfug thc hood: I suspondcd
rry hood with chains liom hooks in
thc ceiling instcad of permanently
mounting it on or into the ceiling.
This allows mc to adjust the height
ofthe hood by cxtending or
shorloning the chains.

Connectlng elec.ricity ro the
hood: For wi.ing, I conne{{ed a
lins of stand&rd indoor 12-ga'rgo

lndooi3 wilh rr outdoot

.ookar fequirca n

lilll. oir fiov.|n.nl,

BhLs Yurr Osr Scprf'tr!(r l9a3
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,,1'r'1fl.al$ifc IlIrr I rx r )\
,,\i\rir! \Lrll rr{, l)ln{ le 1,, ,, lighl
$rilrh h rpraflc llirr I i,islrlled on
Lhp srrff slll Illr'ri rif ii,).e
l2-ArI{. $ir. iionr tl! li.rhl \\ilrh
.e,1t,1,,, lo Io th. lbod. lhis ,1Jffiijr'
frt,iri rLllo$s n. ro rurr llr' I',r)d ,,ri
nn,l ,)ll ln'm th. \all n\il' 1, I
rhtsf,,1l,rf lea\. rh,. lruod: ,',,/,,ff
\$ ir, l, n rho.rl t),,sitj0n

\s rLri ,,tri.n. \,r.an sirrpl) rurl
lh. sirl,L! (lirp.rl\ liom rhr \rlL
rfrr'frr, Le 1{) thI hr)od ln lhis.!sc.
ilou rrt l,l 1,) slfr(l ,)f a chaif rnd
pL\si, r ll\ lufn ,,r' tnd oiT thf hood
.ach ri,,r v,u L,{ ir b! usiDg rhc
horrd s ,,,' ,,ll \$ r, I'

Il \,,! rn' r,il i:'rniliaf Nilh
0l.clfi, irl trir f!. t,,r litslt) $ilh this

|roifl | lrLrir s,,rir!rir'$h,i i\
\cnlirg tirc h,xtrl: I u\,,1 \rrn-

dard rl!rDi[urr) \{,,r jl{1i,,,, rlrrrling
iand S,nid old dLrfL Lrpe) r,, rlla, h

ro th,' h,!)d and ,,,ii ir ,,Il llri,!gh
a h.r| , ur in dr, $,,11 ,,f1lir'gafag{
1ur.d r staudrrl ,lfif !, rrL ,:atl

iin Lhf rulsidl,,,i rlrc !rhr, $all
lirf lhr, !,,nrinlj'llr( rot) \, riririg
hoois lir\. a; ir.| lr1n,,irr rll,'
L1)t) rr,l frqdrc.nhcf 7 ir,,l'
\r,.liiLrlfn du(lirs or an rdirILlf
iin nr\ .r!f;-iI.h t! I ir,ll
fedurf f l ro xtrir.h .1 irlch \t,rlllarirrl
rluflifA 10 run ni the sall rr fool

lr is ! so p,is\iblf ro nr,u!1lhc
,)urltsl fnd of th,, \.nlilalion duclitlg
ar lhr,sr'rrenrd rr,rr iI th. fa\f
$lLf r rliP { !ll nr.,.r: th. r,n)f
Thr\ ,r) rre.l r,, ur an\ h!)l.s
Ilo$r,\t r. llii\ \il lfrd lo nrlisrnre
rLc.urLL,lrrifg i,r l!'ea\Ps. whjr h

thf I ii,fI rf; irI lr |{,lf i,, rhc
rool rrd \1rrl trLrl {lire,ll\ Lhn,ugri
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K■■■●r RIMS
Like msny homebrewers, I cam6

to a point with my parlisl-mash
brewinS rhst providod grest bools
but didn't sllow for the firll cr6adv6
conFol of the process thet I want6d.
Of cours€ the next loglcal step ls ell.
Srsln brewlng. There are num€rous
methods to choose from for thls
style of bre$'lng, but whlch was
right for m€?

I alroady ownsd a propan€-
tu61€d King Kookor and a convori€d
1s.5-gtrllon stainle$ steel boil ketde
to hendle 12 gallons ofwort. To

avold wasting money 4lreody sDoDt.
I wantod to incorporat€ lhese pioces
wlth any now setup I bought.

My declslon on what me&od to
uso was Eadg for mo al a homo-
br6w clu.b mootlng ln a fellow
Eombor's basement,

ln that basement was a odo-hall
barrd nlM (recirculadng tnffrsion
mash) systom. Natural gas was
plped lnto tho burcrs. Tlvo faucols
from an ov€rhoad w&t€r pip6
pouled water dir€ctly into ewaltlng
v€ssels. Two li.n.k€d boil k€ttlos

by Cal, 1n Uarkhar

E s"pr".l"r rer* 
"** "o* 

o*
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Inlerlorkinq conslrurlioD
ir tho opp.r corn.r. aod

tolts g iv.s rie ra bl.
its rten9tl- Thr ra blt

cai br parlially or
romcler6ly disma.rl.d

ldi lraisporl and slohq.

ac(x.pli{l tho lau!ered run otllbr I
tlu(: half-harrcl oull)rr \cDlilaliur
was pn'lidcd bv a fesL rranr-grltdc

Iller I pickcd mljrw ('f of tho
floor {Dd stiippcd &o{rling. I begaD
gathcring ds much inli)fnra1i0n
abour RI\IS ds I could. I trlktsd l,'
homcbr$vcrs and shop olvnem, and
scourcd br!,ks and nragazintss. I

bcgan drrwitlg diagranN unl
skcrchcs ('f ditlprent porcrtial s!sl.m
setrps. This helt)ed tn(i rcsollc qlci-
d)ns aboul possil)le consh-uclior rDd
operadonal frol)lems bolbre I buill
or boughl urythjng elso. I nrad{i r
list of\raDls rnd needs. Ihis RIIII
slslem had 10 be sale, strong,
ba, k saling. porlabl, . srorablc.
expandable, and !e$alile. l.orv cost
$'(nrkln-t hul1- cilher

\\hat I ilnallv envisn)ned on
paprf \!as an oprrr lmtrre slecl tablc

重撃 :ず i

by the tiniest microbe

And 50 can the

fnest beer you ve

ever brewed,

Cornpeftir wnnels
slan ctean...

And ho6c \.!ilh the

De$ gense use

LroClC deans€rs

to nsurc successl

Straight‐A fortough sdЬ andねbds
One-Step for single step cleansing.
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L D Carlson FH Steinbalt
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on which to phi(e two ketlles. Rails
placed low6r on the tablc would
hold ths burner and allow lt to slide
from under one kettle to another. A
pump would lirst recirculate the
mesh liquid and thcn be uscd n)
t&nsfer sparge water from the boil
kottle to ihe masblautor iun. After
collection, the pump would iransfcr
the wort ba0l to re boil kettle.

Now lhal the system is built, I
must admil thdl I have achieved mY
goals. This systcm is vory safe by
'!'trtue of its incrcdiblo sturdiness
ard strength. An engDe€ring fricnd
calculared rhot the table cltn hold
8oo pounds in the center without
fl€xing. Hc refuscd to be quoted
be(suse h0 lbors somebody will
make one, mo,\ the had with some_

thing hot and heaw and 8et hurt in
the process. Hc doesn i want a law-
suit, end ncithcr do I. So don't Paxk

your car on it. In r0ality, two verY

full 15.s-gallon ketdes would weigh
a maximum of 400 Pounds com-
bined. With an even wcight distribu-
tioD across the entire tabl6 and il,t
low center 0f gravity, a tipov€r
wodd be very hard to initiate (a.l

th6 dimensions of my table and with
similar Hteel).

Th$ Hlrengxh of tho table
actually (:omes from thc con-
stuction of the uppcr comerc and
thc boll,i. In each corncl three rsils
meet t{) (:reate six ioining faces
Thre$ b0lts arc uscd Per corner, Yet
cach rail .eceivcs two bolls et each
co.ner This inlerlocklng makes for
an €xtremoly rigid sructure. Thc
bolts used in my tabl6 are an(i
shear bolls, the same type uscd in
suspen$i{rns snd undercarriagcs of
la.g€ vehicles. Technicall$ they ore
tenned ASTM A325 Sllp Critiorl

Bolts. lt may b€ ovcrk , but l d
rsthcr be safe lhai sorry

Using a pump to tarsfcr liquid
oliminales the hcight roquirement
found in many gravity_feod systems
whcn handling 10 to 15 galk)ns of
liquid at a timo, this is a back saver.

Thc chances o[ a nasty liquid burn
are geatly rcduccd, incrcnsing the
safety factor. Also. thc minimd
hoight allows thc operating system
to tuck under spaces a gavity feed
cant, which was a major mn-
struction conoorn at mY South
Phil&delphia mw homo.

'lhe table can be taken apart for
transport or storage in sovaftrl dilTcr-
ont wsys. Removing th€ ond ruils and
loosening thc rcmaining hrlts allows
the lwo scparoted sides lo scissor to
a convenient sizc. &|mplete distus

sembly gives mc a budls of metal
36 inches long and 6 inch€$ high,

NORTHWESTERN

Best Valued
Malt ProducGs

Nlalt Extract,DME,Hops,Grains,Fruit

Flavors,Solt D‖ nk Extracts&More

http://www,nwextract.coln

With new added features,
our cylindro-conical

fermenter is by far the best
value in it3 class!

. Single v€ssel lementation

. Easy trub removal

. Yeast harvesting

. Siphonless ttansfer

. Easy access for cleaning

・ 35"10n c"α

" .Ca"hl●・ 61・ cone ang e    ,Stte rack 10 pol
o Foo0 9■ de p as,c  ☆Mod“ in Oa)on malks

☆New brl"31

See yourlocal homebrew=ぬ :l●r
Or

Ca‖ (310)517・1841
htlp,,/,/nembdr.rol.com/aconlcal

Di'bL,'d *,l^i*t' b"' g)wH Brl, HoM€8REw St Tt'lY

CIRCLE 2 0N REAIIER SERVICE CAnD

BmW Yam OwNヽ 口ω蒟"1,98国



weighing 70 pounds. Ior speed snd
oase thc entirc assernbled table can
actualy lit into the bacl of a slrm-
dard stetion wagon.

Tho tsble was built with thc
pot€.rtial to expand to a laqer sys-
tem, ifnccded. The tablet heighl
was dctcrmined by the relation$hip
betwecn my kettl€'s plumbing and
the hoight of my formontation
bu0k6t. I wa-nted gravity feed for the
cool won transfer t0 my buckets,
so tho low point ol the interior
plumbing needed 10 be higher thon
the bucket's top-offpoinl. tfl evcr
get a taller primary fgmentation
vessol. perhaps a demnjohn, aI I
need to do is increaric t}le height of
my tablc logs. The width ofmy table
was dotermircd by thc burners, so
if they change, so csn the tablc. It
is very lnportant l0 stress thal
structural integrity must always bc

kept in mind. so any changes in
dimonsion must bo carefully
thoughr out befi)r6 the hacksaw
begins irs work.

l he vcmotilily of this RIM sys-
tem is tremendous. Shce tho mash
tun is hoated along with tlrc srrike
watcr, accural{, restilg lempera-
turcs after doughing in can b0 cal-
culatcd. The mash tun capocity is
hugo. I used the parti-gylo mcthod
Lo make a barleywine and a Scotch
ale llom the ssme gain bill. There
w€Io 29 poun& ofcrushed grain
and 10 gallons of water in thc mash
run wlth room t0 spare. The mash
didn t stick.

lbmperature slep infusions are
handlod wit}l {}ffe. There is a fquid
volumo of thec cups under my
m&sh tun s false bottom. wlth a low
flams ard the burn€r's bamo phte
swung into place 10 help sprcod the

hc6t, gain scorching is oliminared
duriry recir(:ulation. Sincc tr small
volume of hol wort is brictly
oxposed to a t]ooler envLonment
durlng reoir(ulation, slight dowrr-
ward drifb of r€sting temperatures
may occur. lhcse drifu arc elimi-
nated with periodic applications of
flame.

I like to ger a 10r of bcer our of a
brewing session. Occasionally, I will
make 10 g8lkrns of all-grain and
live gallons of paflial mash during
lho same brew day. The day can be
surprisingly short if lt is stuctued
w€ll. I start by using my boil kettle
t0 make thc portial-mash botch.
Whil€ this is cooking, t prepare the
mash tun tbr the gain batch. By the
tirne I dough in, I am cooling the
lii,r batch. During recir(,ulation, the
rx,oled wort from th€ boil kettl€ is
pul into a fcrmcnter. Tho boil kettle

棚肥 曝
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ls cletrned, ff1led wilh spargc watcr,
and heated. Starch conversioD w:lth
lllM-ing is fast. l.aurer, boil, and
(hill os normal and 15 gallons are
done in a day- Pitch the graln balch
with two dlfler€nt yeast stralns, and
lhree separate beers have bcen
madc. Ofcourse 10 gollons of
{:xlract could be mado, but I likc lhe
shortor heating and cooling times
thai a ffve-gallon batch provide$.

'lhis system will last a very l(|ng
tim€ for what I need. the pump is
the only thing that can malfunction,
and lhat i!, {iovered by wn.rsnty.
Besides. this system c&n work in ihe
manual mode if necesssry. lt is
fabuk)us for ales and with experi-
menlation could bc uscd d.s n
deco{lion system for lsgers.

A systom like this (:an be intc-
grated with existing piecca as mine
was, or it could be designcd ftom

Y00 c.r 0uslomlrs tio
l.!lc s !lD.itlois tt urinl
dlll.r.nt l€n0thr ot ata.t,
i!l r.tllcrll[! liis oorr.r
darlen rid urlo!.tron!,
hlti.!nd. anli-shcrr !oltr
l3 orilirrl to nrlnt.lnlng th.
t.Dl.'s rh!.lur.l Int.!rlly,

HOBBY BEVERACE DOESIT ACAINI

Mini-Brew Systems
FERヽ伍NTCIRS

HALF BARREL
First 6.5 gallons then l2 gallons

NOW!
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Big 3" dial thermometer

metal stand, full top, 12"
racking valve, l" Ball valve

Find a comparison!
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YOU GCrrA MAKE ENt

Hot Liquor Tanls - Pumps Rackrng Arrn & Fillers
Keg CoolinS Jacker . Hose Sysrems

Hop Jack - Insrumenls
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scratch. skelching details, talking to
fcllow brewers, sourcing mdterials,
ard rcoding evert'thing I could get
mJ h{nds on halped me culitom fft
this p.rrtical and effcient lllM sys-
tcm l(, what I wanted, needed, and
could rftord.

Tho lr.blc
when I was done dragramming

my complete setup, I wroto ou( a
shopplng list: metal for thc brcwing
tsble, a pump for recfculotion. a
1 5.5-gallon convcrted stainless $teel

My lorel homebrow shop pro'
vided me wilh the kcttle, pump. a
dhections to thc besl stoel dislribu-
to! in the regron. My lable required
close to 30 feel of z-inch by z-inch
by 3/s-inch angle steel, which lhey
(:ut in lengths !, size for me on a
mammoth induslrial pinch cuttcr
lor a nominal fee. The plicc for the
nuts, bolts, steel, and cuts was hss
rhan $35.

Thcre are three important mea-
surements to obtdn before mctal is
{:ut for the ta}le: the diameter of the
kettles, the height oflhe bu.ners,
and thc hetght ofth{' collection or
fcrmentation buckeh. I allow€d for
a small amout ofexlra space
around my kettlcs for exlra stability.

Perts:
The foll{'wing list of parts repre'

scnts the pieces cut to sizc to lit my
componenlsi your slzes moy vary.
Ilcmemier, unlike lumber. the listed
size of metol is accuratc. l his
means that a z-in(h bY 2'inch bY
3/s-inch anSle is 2 inch€s widc, 2

inches hrgh on the outsidc of thc
angle. and.th-inch fiick through-
out- t sugSest thal you gel your
metal cut at thc point ofPurchase.
'l his steel is tough, hervy material,
snd having it cu1 there will make
thinglr much easior All rails ars 2-

inch by z'inch by 3/&inch sngle

. ftvo long kettlo support raits, 36
inches long

. trour short kettle support rails,
17314 inches long

. Two burn€r support rails, 36
inches long

. Four labl€ leg rails, 18 inthcs long

. Ttvo side rails, 22314 inohcs l{'ng

. 16 bolrs, washers, and nuls, 11/2

inch by l/a inch
. On{i or two pieces scrap two-by-

four lumber

lol'l! |
. Drill wiih 5/16-inch, high-spe€d

stecl bit
. Oil for drill bit lubricati{)n

Ttre Home
Breweギ

l

YOuR LOCAL HOMEBREW SHOP

Call or visit lour ncdtcst firll-scnitc Home Breh,er! store!

MISSOURI...._
AR― SAS
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cverywhere.
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o0016189474
K8001817‐7369
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IrrEw YORK ... (800 346-2556
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Usinq. Dump lo

lrinsler liq uid

elim iirles lhe

hs i0ht requir.mrnl
lou Id in nany

Wh6. ha.dlinq 10lo
15 ga llo ns ol liq uid

al a lime, il's als0

. Two h four C{lamps

. P.rnran.nt markar

Puttlng It T.goth.r
Fof clirrily I will usc thc tcrns

iclt, righr, lftr . And back as if vou
arc l(r)liDg at dre tablc tiom thc
saDre poinr at all limes. I builr m!
tablo on rhP ground. but a dcccnt
sizc worl herfh {illdo

Srudr" lhe t)h)logfrphs accompa-
nying tlis urliflp. 'lhc stabiUt! a d
strcngth oI Llx) trLl)le rrrtrle from tho
intcrlocking .r)|lsLrrfti(r of the (or-
n.rs It is ol grQL inrporlar.e lhal
lhis dcsign bc r(:plii:ated. Ofeqral
importancc is lh,) (lualil) ofbol(
uscd Usc shor)g, high gradc anti-
shcar bolts with this pr(ied befausr)
irs slructural inlrigfily felies,)r)

MIDWEST
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32 Maft Extracts 

Free M
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33 Grain Varieties

41 Yeasts

99°/.of All orders shipped within 24 hours
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ihcm. lhey arc not expensivc ond

Bcgin wilh lhe front lcft corncr.
Place s side rsil on the ground,
positioned from front to back. Thc
interior opening of th{} angle should
be facing dowD snd to the left. A
piece of tw0-by-four can be used to
hold thc reil in lhe proper positiod.
Measuro two inches in ftom the
front cnd ol t}Ie side rail and Placc
a mark on tho top. Place a long kct-
tle supporl rtril lio$ lell to righl on
top of the sidc rail, tie left end of
the kcrtlc rail cqual with itrc uppor
lelt edgc of thc side rail at the
mark. Thc intcrior oponing ol the
angle of the kctdc support rail
should be facing up and back.
Clamp thesc two rails tog€ther'

Take a lcg rall and hold it with
the opening oftlto angle facing out
and to the right. Placc the leg in
front of thc kettlc ral and to the
immediatc rlght ofthe side rail. lhe
top of the leg should be flush with
the lop of the ke(tle r}i1, and lhe
front edge of the leg shodd be nush
with the front end of the side rail.
Clanp thc leg io €ither other rail.
l-ooscn thc clamps slightly and adjust
the rajls so €v€r'4hing is squar{r, then
retighten. 'ltc {x,rncr should look
like whst is show h the diagam on
page 3?. lhere should be an empty
space the size of a two-inch cule al
the upper lcft front {x'rner

Thrce mat(tnrg 2-inch-square
areas along thc rails have been tre.
ated at the inleBcdion of the side
.ail and kettle ft.il, side rail and leg
rall, and thc lcg rail and kettle rail.
The holes will bc drilled here. From
one side only, lind and mdk tho tr'
tcr oteach orco wift thc center
punch. Be sure t{) pick which sidc
wil be easiest for you to drill from.
Usnrg rmplo oil lor lubricstion. &ill
one holc. Ii will bc a slow process.

Clean out thc holc and wipe away
mctal dchis. Placo a bolt and tightcn
doRn the nut. Move on to the second
ard third locations. repeating the
plocess. When frnished you should
have a solid, unevenlength lripod

The remaining tbrcc upper corner!
are completed in thc same fashion.

The installatioD of the bumer
rail is an easicr procoss. Decide on
the clearance for your bume.(s)
under yoltl kcttlc rail, romembering

thc kertles will be approximatcly
lwo ilriihes higher thdn thc bottom
of the kettle rail when tho tablc is
{x}mplele. Combine y0ur dc&rance,
burner height, and three-eighths ol
&n i :h for rail thickness. Usc this
mcllsurement and mnrk the four

OCに d t Card‖

o che.k/Money Order Enclosed Exp, Dat€

117.95 (14.95 5&H in u5a)

CIRCLE(8 0N READER SERVICE CARD
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teble i{}& from the bonom of ths
ketlle rsil. Holding ths burner rail
in the $eme sligrrnenr L,t the ketde
rail, place the bottom ofthe r&il
agein$t the n€w marks and clamp. I
suggcr{ thtrl you clamp both ralls at
the $ame time and try to place your
burner. You want to be sure it ffts
beforc you drill. Mine wa$ a v€ry
tight lit, which takes s blr oftwisr-
ing to get in place with the table in
one piece. Ifthe table is per[lally
essembled, bumer insrallarion is
e&sier. You decide what you wsnt.
M&ke sur€ th€ top of th€ burner is
below th€ bottom of tbe k€ttle ralls_

Find and mark lhe cenrer of th€
overlapped areas of the leg rsil snd
burner support rail and drill.

Insert the bolts, tighten, and the
major rorctruction is ffnished.

At this point I suggesr marking
the rails in some permanent mdn-

ner to mako suro all tbe pieces are
matched from thl6 tlme on. tf your
drill holes werc not perfectly cen,
ter€d, marking it will make
reassemdy easior by tenfold.

Take lhe ta.ble apart to the com-
pomnt pieces and give the merflI a
good washlng to rcmove rcmnant
oil and m€tal llagments. Coat the
table pioces nlth a high-tempera-
lure palnt ofyour color choice. I
may recoat mtn€ with cherT Ora4ge
or strip€ it with yellow and black
cautioD lineE.

Afr6r the palnt has dried, put
the tabl€ bact togother lnstal the
burner(s). Tak6 on6 of the four
unpainted short kettle support rails
and hold it Ilks an lnverred V Ptaco
this reil from front to back across
the long k€ttl€ support rail at tho
left end ofthe t8ble. The second
shori ker e support ratl is placed in

tr simiiar faehion across the kJng
kcttlc suppo rails et the right end
of the table. The rl|mai ing rwo
short kettle support rails are placed
sidc by side across thc L'ng k{rttle
supporl rails at rhe cenkr ofrhe
table. There should be a fouF or
five-inch gap between the rDnter
short kettle support rails. Thesc
support rails were cut one-qudrter
ofan inch shorter t]|an lho inrerior
distance between tho uppor rail
sidos. Thjs gives thc supp{,rrs
more ttran adequate room for heet

Place your kctdes on the shorl
support rails, two rails per kct e.
Adjust the short supports side to side
to make a nice, stable plodorm on
which the ketiles will rcst. Thc shofi
ralls should be spaced lbr cnowh
apafi so they won't block tho
bumer's fiame but not for cnough
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away to all)w a wobble in the kettle.
The table b now complele-

Thc h]rp
'lhc pump I use fi)r my RIM

syslem is a March M])X-MT3. lt is a
magnclio drive pump thar climlnate$
the convcntional shafl seals found in
most pumps. ]his means lhere ls no
leaking or fluid rcnta'rr with metal
surlaccs. a plus lor brcwing. The
PumP can handle tomperatures up
lo 200'F. lhis pump runs at a con-
staDt 3.000 RPM. It will pump w ter
at cight gallons per minute (CI,NO rl
a l-foot head ftcieht) and punp s'x
Gl'M rr a 6-foor head (heighrl. Ther{)
is plcDty of powcr for this system.

The pullrp housing uDtain!, thc
impellir magnet assembly. Th{)
imp{llcr spins on a rcrami{j spindlc
nnd pushes tho fluid. the housing
has one inlct and onc outloa port for
liquid to enter &nd exit.

Thcsc po s sre threadcd with
l/z'inch MPT threads, thc same as
usecl on a comnlon grd{xr hosc. A
trip to the horne store ncited thc
pieces I nceded k' rcduce the porrs
1o ths 178-inch bMbed plumbing
common on my system. tsccause the
pump runs at oro spced. I placed an
adjuslable ball vslvo betwccn the
porl and V8-inrih barb on t}lc out-

Thc impcllor should not run fr,r
more than 30 scconds dry, o. it witt
bind to the spindle. Placing the
valve on thr) outflow groarly reduces
the chrnc0 of rhc housing running
drI Th{' impell$ can spin forever
wilh lluid, so a closod ball valve
with r running pump is no mn(iern.

M*ing a base for the pump is
ot r(jrrssary. but it mak€s things o

k)l casier to handle when all ofyour
Drew cquipment is iJut. the possibil-
ities of shape. sire. and locarion are
complctely up k) you. I cr(jeted a
large L-shaped woodcn stlucture.
'Ihe pump was boltod 1{) the basc of
ihe l-. An onloff switch and safety
leatures we.c atlached to thc verti-
.al parl of th{} L. For caxrlng ease,
a hinged hrndlo was placcd on the

back ol the verli(:al L piecc.
Shrting and $lopping the pump

saft)ly is $e nexl issuc to be
addrossed. Ihe pump as pur(*used
has only an elerrrical cord. lt is up
h) thc buy€r whnl typc of on/0r
switch and plug h usc. Ihe onl)fl
switch I pur(hased has a pilol lighl
[o indicatc the switdr's siatus. l'his
is very handy. Ihe plug I purrhrs€d
is a good qualily, h.avy-duty pie(:e.

BccaDse the pump is to bc used
in a very wet environmcnt. it is of
great importan(x) lo includc a
g_round fault cirrxril interrupler
IGFCI). The CFCI, lvhcn installed
corr60tly, senses vollage fluctuatjons
lite those seen whon thc bad guy
dtrmps a pluggod-in radio inir on
occupied btrth lub, and ii slops th€
current in r mi(:ro sccond.-lhis
devirie can be a life savcr, and il

ll you arc lamiliar rnd comDc'
t(!nr wirh clccld(ral t!ifiDg. thir
hook-up should takr no Drcrc than
:J0 minulrlr to rompk,le. Il )ou hare
clen lhe slightcsl doubt ahout \!ha1
you trre doing sith lhr e|llricol
hook-up, I ad\isc in rlx.sLnrrgcst
tcrms possiblc to lct sondnrd! who
docs kno$ rvhrt hc is doing (,)nF
plcta it. Pdt hirr with a honn+rPw
and a prorrisc ,)fmor{i ro (nr'.

'lhe operali(,r of thc pumlJ in I
lll-U slstc r is (|as!l but there afc
somc rLefts lo mmcmbcr |irst,
think {hcr(l aboul rvhcre vou wanl
I'our lluid ti, g,,. Sc.ond. make surr
thc plumbir)g !alves rre closod
whcn tne] aft suppused to bc
closcd. lhird. gravitl still works in
a Rlltl sFlem. lhal is bolh a good
lhing and a bad lhing

I use a l{nal .f thr{x} rlcar :rs,
iDch hoses who'r I bfra{ Iloscs arc

lil irlo tiqnl

Bts\ \'iL ,0\\\ srlrnrl,! I elx



Cnoosn YouR couRsE To
Bnnwnc succESS.

Tate your howhdge to tlE ncxl lercl,lh
AnEri@&!wa! Cuild h^s dE Frf€.r cla$ to

mak€ yo{ asuccessl

V lwatcanrnstwtx
Grain to Glas

Th2 Boots-On BrewinS Cource
Iifomed lcctures rnd pr|dical 'bootr{n '

Fodrclion ofha, in a fiil-sir bEwrr povidc
you qitb tllc hrds-oD *p€dcncc i0 rcally

udcrta de bEwiig proc6!.

5■up-4PImtlr
IntensiveBre哺 ngSdenceand

[ngimedng*
Essatial lor Worhng 8rcwen

Ifyou hry. $ffrid lmds{n'crpcdcnc. as a

ft*in8 bawcr, yd h.ka lomal cduadon, this

poCn|r isfor youl Suaeisful bftscd am{od dr
iation hivc uscd tJis cou € io dve.t l,bci.

・ Ntt AIAmBLE IN INIERACnVE
CORRESPONDINCE FORMAT

BREWl田 O SCH00L

IW"口寝
"ぼ
福04

Craft brtwers Apprenticeshipt
F ll, Wt tet atul $Lnncr Sessio6

1]1i! pogian b inbrd.d for dE arioDrly comillt4
spirir8cnftkwE TIE Fofm\ p@lld
bwing s.icncc ard enSin?cdDg hands{n

qpcicru,ddiobpb.lmrrNisalccast .far
uak to critbr.qing suc6s

Ts": (510) 7534497 . FAr (530) 753{U6
E+tru ahhElr,@nd'€r.corn

I 107 I(E$.EY h-a(,, SlE. 3

D^\,rs,CA956l6
Cwxou\ vasl$ ^ndst 
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attached to thc plumbing with cirou-
Iar pl.Ntir: clamps. I leave my pu p
in o1rc posil.ion durirg the brew doy,
so cach hose is a dillerenl length to
corrcspond to a specilic job it has in

I begin my pump usc with recir-
(iulation. The plumbing ofmy mash
tun is conncdcd by hose to lhe inlet
port ofthc pump. A hosc placod on
the outlct pump runs up the side ot
lhc mash tun ond l&ys colled on lop
i,fthc grain bcd. I open the mash
run's valve complclely. llememncr.
do not reshict lluid flow inkr the
pump. lhe outl€t volve is then
opencd. |luid wil [0w by gr&vif
into the pump housing and out
into Ihe outflow hosc. The pump is
startcd, and recirculation begins.
Use rhe ou et ball valve to odjust
the flow of nuid into the glein bcd.
A holc crn be bored into the grain
bed by a high flow. lhis wil rcduce
ihc ctfrcicncy of extraction, and thai
is thc opposite of our intentions.

When (xlnvcrsion is complete,
t}le pump is sl{'ppcd and valvcs are
closcd. A new hose is placed on tnc
spargc water kettle's plumbing aDd

then placcd onto the inlcl litting of
lhe pump. Ifthc oulnow valve is not
rtosed, gavity will begin to liiphon
wort from ttrc grain bed and deposit
it onto thc ground. Remember valve
positlon! (Can you telt this happenecl
to mc?)'lhe still-connecLed mash
lun s hosc is Placcd into a wor( coF

lcri(ion bucket. Thc hosc on thc oul-
let side ofthe pump is attachcd t0 a

Hparge arm.  ll valvos rfe opened,
the pump siartcd, aud spargitrg
begins. I usc a flying mosh, so I am
atways adjusting thc pump! flow 1l)

maintain an even soturlrtion ol the
g.ain bed.

once I havc finished collection
the pump is turned olT and all valves
$re .l{rsed. Any remaining spargt:
wator is dumped into another buck-
ci to {lea equipment. My collection
buckols have vtlves similar to bot-
iling buc.kets. I plaoe the buckct on

a cinder block to htve ihe fluld l6vel

highcr than the pump head l Place

TJ nwint wffi nl

酬謝畿 :320
郷引38雷ユ:7.

ALDんNNDERS supedor m● :t ttra由
●re pachged for yOur convenience in
l.5 31 4 ib.can3.

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

Custom erdiacts produced to brewer's specs
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a hose onlo the collectlon bu{ilet's
valve and mnnect it 1o the inlet
valv{, ofthe pump. Tho hose is
removed from t})c sparge arnr rnd
put inio ihe boil kcttlo. All valves
are opened, the pump started, rnd
the wo.t transfers to the boil kclde
for c(,oking.

Ullng bha Syrtar
Fholy, I was ready tor my

RIM system s te6r run. This lrystem
is perfect lbr a single-slep inlirsion.
so I chose a pale &le to srart. For
this lirst balch I also de{:idcd to
make a frvc-galkrn batch t0
minimize any los$es from tio cver
lurklng Mr Murphy- I plmned a
thin, wet mash of 1.5 quarts of
water per pound ol$ain ro help
avoid a sruck mash.

Using a calculolion to detcrmine
ffnal resting temperaturc from
st.ike temperaturc, I doughed in to
the p.eheeted mash tun. I hi! the
resting temperalure wirhin a
deFee. Mlrnual rccirculation set the
gain bed sfter about onc gallon- I
conflccted a shon hosc to the mLsh
tun3 plumbing and then to the inter
ofthc pump. I thcn connecrcd a
l0ng hose to the outlet of the pump.

This hosc snakes up ard into
the mash tun and rcsts on top of the
grain bed. opening the ball valve all
thc rvay on the mash tun and
hallway on the pump, I tu.ned 0n
the power. Rocirculation srartod
with a rush of fluid boring a hole
into thc grain bed. I turned ihe
pump s bal valvc back to achieve s
moft genilc flow Ily the timo rhe
sparge waier had reached tempera-
ture over e medium flame. thc
mash had starch conversion.

With the pump offand valves
closcd, I s*dtched hoses. Ihe shorl
hoso was placed (o colleit spsrge
water froln rhe boil ketilc s plu.mtr
ing, and the long hose was atloched
b a rorahng sparSc arnr. Lautcring
was begur. Wort (xrllodion into a
bottling bucket was easy sincc 45
minutes of rcctculation had estab-
lishcd a strong grain bod. Sentng

my boitling bu(:kct onto a cindcr
block ab'rve the lovet of the pump
hcad and slvit(t ng hoses again, r
transfe.red thc wort to fte now
empty boil keltlc. f bcgan the boil
wlth Mr. Murphy ncvcr showing up.

A year and eight batchcs has

gone bn and I havc hardly chansed
anlthing- I he only improvcmcnts I
havc made were to add a second
burncr - nr) morc sliding back and
lblth - and an additionol buckel
with a spigol to did in lorge-volume
rYo collcction. iri
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Multi-gnain Bnewing
by Slott R. Russoll Renromler when all bread was

white ltnd squishy? llcmember wher
all beer was light and bland? l sl as
consumors arc clamoring for |rx,re
llavorful becrs, so too are beller-
tasting breads winning popularity.
rirsl it was wheat breod. rhon
whole-wheat broad. Onc current
lavoriti) is mul{i-grairl brcad, made
from a combination - olten seven

- ditTercnt Rpcs of grains melded
logeth0r ro create a rich flavor.

Well, just ss merging va-rious
grains r:reates bctier brcad, it can

b
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slso create terrlllc beer. The
firllowing recipes featurc seven
gIaiIIs. but you can mix and match
to croatc your own multi-grain gem.

[ach recipe is still based on
barley melts, bccause barley is
the ideol base molt snd greatly
improves tbe m8shing and fer-
menting process when uslng otlcr
grains, But ther€'s so much moro to
them. Euch of the reoipes requtcs
mashing, but many of these grains
car be steeped in an exEact-based
lecipc.

ls Your oa|meal Flaky?
Barley, wh€at. and rye are read'

ily available in homebrcw shops in
malted form. Maltod grains arc
much easier to brew with ihan non-
malted grains, so use these if you
can. Oth{rr gralns, including oats,
rice, and {irrn (as well as wheat,
rye, and barley), ca.n bc found in
flaked form. Flaked grains car bo
used in the mash with no lurther
propaxation {ag.rn, check with your

homebrcw supplier first). For
dinlcl, triticale. aBaranth, bu(k-
wheal, spelt. and others you will
hitve to deal rith the hardship of
pre-m&rhing to golatinize. Likcwise
ifyou cdnl lind flaked ricc.

To gelatinizc. simply boil one 10

1.5 quarLs of watcl for oach pound
ofFain. add thc grain, and sosk !1,

(xrvered, for 45 minutes. Add thesc
precooked grains with thc cooking
w&ter inlo the mash with the nrults
and flakes. lfyou really want to go
suthentir:. you can try to malt thes€
grains, bul m0st brewcrs wouldD t

So which grains should you u$e?

whatever you can fiI|d, of coursu.
Dinkel and spclt arc morc or

less anrient forms ofwheat, so
they will taste similar to wheai ilr a
mosh. Triticale is a modcrn hybrid
grain, (,mbining the quaiitios of
wheat and rye. lfyou go to a whole
foods s{r)re, you should bc able to
track down several diffcrent vari-
eties. ltaking supply stores ojlcn

have many oftheln as wcll. You
want to l'urd whole grains, mt flour,
though. Ceredl aisle. rioe and posta
aisle, cthnic lbods aislc, sprouttng
seeds aisle. Adrnir@dly, some w,lll be
harder to ffnd thon others but
worth it if can you ffnd them. You
can substitute dlmost any one of
th6m for another, dep€nding on
what you calr nnd. And direrent
va.ieties wil givo slightly direrent
rcsults {for inslence rcd wheat
berries wilt be a bit dillerent front
white onos). This is not on all-
irc.lusive list of grains. Write and lel
us know whal other grains you ve
found io brew with.

Bkdseed Blonds Alo
{5 gallons, alF0raln)

Lighr in color and body but with
a nice (rmplex, nutty tasto.

In0redirnts:
. 4 lbs. pale malted barlcy
. 1 lb. Muoich malt
. 0.5lb. flaked rye

Ⅷ ch Wineis
Hornernade?
腑鸞
Ｖ
‥
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Since 1979, william's Brew-
ing has been the leader in
cataloghome brewiog sales.

Wc feature a huge line of
home brewing equipment
and supplies.

Request your fee catalog tG
day, and find out why we are

the leaderl

WILLIAMS BREWING
PO Box 2195 BE o San Leandro o CA● 94577

Phone Requests:80● 7596025 。 Pax1 800‐ 283‐ 2745
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. 0.5 lb. prc'cook0d mill,!t scod

. 0.5]b. prc co('ked sorgbum

. 0.5 lb. prc{ir)ke(l quir)oa lor
grsin amarantl| or dinkclJ

. I lb. Ii.c syrup solids

. I 5 oz 'l,l|na|lgcr bops t4% a\rha
acid): (J.75 ,,r. lirr J0 min . {).75
lbr 10 min.

. Gcrman ale toi$t (-Ut or Kitlsrh
s(raid builr up ro ar l.ast a quarl

.'rA riup c0rn sugar lbr l)rimirr*

Step by Slep:
Pop thc popcorn in atr oil lrcc

aif poppcr. Do nol buller rn-sdll
Pro cook thc mill+t. sorgLullt, aDd
quiroa in abo l il ql. srLtrin Hcat
2.5 gal. rvaicr to 162" I Add lhc
barlcl malts. potr!,rn, nrd thc
prccookod grains ($ilh thc rvaicr
thcy soakcd irl, whi(tr should scttlc
to about 152" F. Hrrd al lhis lam-
porature i)r 75 I)in. BrgjD tho run-
oli and sparge rvilh 3 gal. of 168" li

Add a lillll lvalor to the keltle
il ncccssart ro mlke 6 gal.. thcn
b.ing to a boil. lbral boil is
;0 miD. Add ri(ie syrup solkts and
about half df.hts h,,ps. Boil.r{) min.
Add the resL i'f lhc hops. Boil 1l)
mifl. more, whifh should b ngthc
volumc doivn arourd 5.25 gal.
Rcmove from lreal and chill the
wort. When (xnrled to 70' Fl pjlch

lrernn,nl helw.0n 65" and 6ll" I
for 1{) davs. Back to thc socondar!
and agc c(x,l (50'F) lbr hvo we0ks.
Primp and h,llle. Bottlc condifi'! al
50" I tor lhree !v{1rks.

Kashi Amber Ale
(5 gallons, all-orain)

llPddish ,rnrbd-, bccausc of ll!r
rye and lhF .f!slal, this is a rirlF
tasling beef ivith an inlriguing
bl{, d of sfi0! Ilirlo}s.

I musl gi\1' crcdit whcrc (redi1
is rltrc. I lvas tslking abour this arti-
cle nilh mt wifir onc morning when
nrY rfiildrcn poinrcd oul lhat the

box ofrrlferl ('rr thc table in liimt
r)l rhcm lllonet l,Ull'cd Kashi. l)flf
duccd by lhe Krshi Co. ofLa Jolla,
O if.) had sevrr grrn$ in it lhis
rccipo is based rrr thal bor of

In0rcdieols:
. 3 lbs. p&le mallcd barlcy
. I lb. mcdiunr frrstrl malt {50' to

60" Lovibond)
. I lb. m{lted whcal
. 0.5 lb. malt.xl rv{)
. 0.5 lb. fl.rked 0als
. 0.5 lb. brolvn rn:e
. 0.5 tb. buckwhPat
. 0.5 lb. rrirical0
.0.5lb. rcd r|inter wheal berdcs

. 2 oz. rvholc scsame seeds

. I oz.lillamotte hops (4% alplrr
tr(iidl lbr :J0 min.

. I oz. Cascada hop! {4"1, alphl
s(id) Ibr 30 min sleep

. American Alo ycast. b ill ptorl
leasl o qi. of slur{

.:li (up broim sugar for pri'Iing

6ot3eer,
We 6otSupメた1

綱詢哩1触働臨皿!蜘 OW鍋

(a‖ 107YOurFrec Olal暉    or輛
`lourOnlnc(atalo8

tSoo-6oo-oog ww.mordcrtom

!fi lftr & tl0n 8eo, l0 8u 4gE, Hilnft (ru[ 0 94tqd

l Q000 1akes and one
kick-ass brew store

_  Serving,4innesota and the rest ofthe countヮ   __
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Step by Slep:
l're(ook las al)o!el tho brow

rice. \\'hcal berrios, triticale, ard
Duckwh{,rtl in ;j qt. watrr ljeal 3
gal. waler Lo 162'1. add pfecookcd
grrir$ (wiLh cookiflg rlrt.r), flakod
graiN, r,rc, whcAt. and b fle)
nralls. \'hsh slr)rld stabilizc al
aboul l5l' f. llold ai this t(xnppra-
turc li)r 90 min. lloein ru off and
spafge wilh:l gal. 169'Ir waler.

Ad(l honcv t(, ketlle and brir)g lo
a boil lloil until volur e is dowfl L0

trboul;.5 gal. Add lvillamctt,r h,,|s
fi'r thc last 30 trrin. ofthc boil. Add
(;ascadc hops and thc scsannr sctsd5
(in a finc nx,sh l)ag ro l.acilitat(l
romovall as yrnr rurn ofi lhc hcut.
sLeep 30 mil ., trId thcn chill th{l
wor1. \\'hcn thc rf,,.l has coolcd tr)
6lt' |, pitch th(: ycasL.

|crnlcnl rL 68' Ir for 10 days.

llack ro sc()n{lsry and cordili(trr
warm (62'10 65" Ij)lbr l5 dtrIs.
l'rimc aDd bollle Botdc condili,'

Cheater's Slout
(5 gallons, all-grain)

I)ark and (xcanrr-smooth. bur
its (hcating b(r'ausr it onlt has si\
rlilTercnt grains - unlass rou count
m{lted and UD )alt{\l barlcv as llvo

lngredienls:
. 3 lbs. palc mal.cd brdel
. 1 lb. dark.rysl mrlr (90'ro 120"

. I lb. ri'asrcd uDmall(xl bri.lcl

. I lb. nrlcd whrat

.I lb. naked maizc (corn)

. 0.5 lb. spelt

.0.5lb. brown ricc

. r/2 cup dark molasscs

.I oz. Northern llre{cr hops 18%

alpha id) f('f 65 min.
. I oz. Kdrl C0ldings hops (3.5'l;

alpha {riid) i)f 5 min
. Englislr or Irish ale r"pasr lbuill up

10 al lcasl r (tl. oi slurry)
. z oz. lactosc (|llilk srgar)
. 1 cup unhopp'{l drrl rnall p,{tra.t

fbr priming

Step by Slep:
l'rccook thc sp(lt rt|(l browrr

ririe las abovc)iD aboul2 ql. slrter
lledl :l gal. ivatcr to l(r,t' F_. A{l{l

I'rero0kcd grains (with r1r)ling
waterl. llakcd grains, rnalls, rr(l
roasred barlcr: thc mash should
slabilizc at abour 152'I:. IL,ld I
lhis 1,,mpc.aturo 90 nliu. Brjgirr run_
0f and spargc \!,ith 3 gal. 168" F

llring to a boil. lblal boil is
65 nrin. Add molasscs and Northcrn
Brewer hr)ps. boil 60 min. Add
(;oldings ilors, boil 5 min.. and
fpmolc from hoat. Chill. pitch rcasl

IerDn,Dt tilo lvccks at 62'to
6i" L tlarl lt, socondar} and agc
two \fq,ks rt 6(f' Ij. himc rilh dry
malt cxlr.rct trn(l add lafLr)se 1{,

swcctc a liltlc. B,,rtlp and age ftn'r
to six wccks ir c0ol (50' lrl and

product

nes

intrcduced

and

artrays

available!

Bl€wgly
&

BOP

support!

for bcer & wine
. Filters, pads and accessories
. Huge assortment of

hardware
. Demijohns to l5 gallons
. Largest supplier of wine

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

lllolvico
Prelruia Eottlsr

llops:
. Pellets, Plu8s, Leal Extnct Oil
Grains:
. Harrington (Gn!da)

' Hugh Baird (u.K.)
. lreks (cemanr)
. DeWolf-Cosyns 6et9um;
. Scotmdtt (&oda.d)
. Bniess (u.s.)
. Golden Promise, Choriol

V2.Liter Amb€r

Rericap Bottlo

Speciolttet ond Orgoni<
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Goo[inU Witlt $pent Gnain
blJ Neal Fortin

)l2rfeu , tk .j'our
ou i bccr aloc,s, t bul e to

tn|'du ldsted nalt at thc

ond o-f the Proccss.
(;ooking tt'ilh spel

grai is d ecotton cdl
ua.\' to credle [! eat .foo.l.

]b Am.ri(ans, barl brings to
mind just tk' itenrs. bocr and soup.
Ilowevfr, in an.iert limcs barloy
was a pr(nninenl, inrportanl lbod lt
was one of lhc lirsa domcsticat€d
grains an{l was th{} chicfbr.ad
grain of thc an.icnl Hcbrelvs.
{;reeks. :rnd Romltns. Barley was so
signilicant Lhal ar limes it cvcn
served as r:urrcnc!.

Both o(i,nomical good scnso and
lhe desirr) lor nulrilion inviio ns to
pul our spcDt gfain to good uso in
ftnrd recipes. Extracting malt for
bccr brcwing removos mostly.ar-
bohydratc. Thc rcmaining spenl
grain coustitutcs a conccntrated
sourff ol nulfition, high in ritamins
(prrli.ularly niactu and thiaminl.

high in fiber and protcin. v{'t vcry
hw in fal- Th, 

'rralicd 
brrlc\ tlsed

for bcPr nrakin*, in lact, is more
ruiritious tbou lraditioDal white
'.petrrled" bafle\'. whi(h hns the
rulritir)us grlnrr rcmovcd.

'lhe anrients $erc on to somc-
thing good. Our spcrl malt is simply
rr!' good rr) \,,'rNrc. Thc lbuowing
ftrur rccip{rs pr'(^idc Dutririous and
trsty uses f(n your spcll grain.

Hinls and Tips lor Spent Grain
Cooking

Tso or lh.sc rccipcs cnll lbr lrvo
ptrrts 

'rrysttrl 
n)alt fbr cnch p t of

fhrrx)lale Dralt. Thr diltcrcnt malis
a.c ni't kepl sepaml'i ilr brcrling.
brl rather this rario r:(nrxs Iiom thc
mix ofspenr sr"ins lcll fuolll a bccr
r.r:ilre r!'lh l:2 ratio ()1 chocolat.
mxll to {irvslal nalt- Don t lcci
l,r:kpd in bJ this ratioj go ahcad and
exDerin.nt. Also. nolc rar if,rou
steep or ptrrtirl mash, tou nav lind
yr)u trecd r0 rrducc thc )ounr o{
grain, parlirxrlnrlt in brcad. lhats
bc.aL'se mor,j sugars and llutricnls
afe r,ficn l0l1 i thosc grains.

The {rasi(ist !va) to stor.c spcnl
aftins is h your licczcr 

^11{rryou !c spargcd thc grain,.irlst srain
il wdl. Ifyou don l r.movc most of
tho surlacc ilatcr. thc grains rvill
fre{:zr inlo ao icc cu}c aDd wilt bo
dimrull to dividc lbr thc rccipcs.

NBal's Real Barley Bread
This rccipc calls for whole

whcat llour. bul don t lcr rhat
irtinrida|a vou. Lvcn p.oplo ivho
don t likc ivholc-wheat braird do lik.
this onc cnough io ask for th,
rocipc lhe lvhole $heal staIds ut,
bottcr to the flirvor ol thl barl
rhan regular wlil,l n,trrr. lltrleler.
you ca subsli!ulc whilF n(nrr Ii).
thr wh,'le wlert ifrou frcli:r Thc

U*r, ,n, . Un, ,"Or",rr* , rrn E!



result will still bc a r{rally fino loaf
ofbrcad. Ifyou hrvP lrouble *'ith
thc tcxlurc of the dough. considcr
adding Dn)re flour in the mixing
bowl or r0ducing thc amount of
spcnt grdns.

IngEdis s:
. 3 cups lukewarm watcr
. r/a cup honey, mr)iasses, or sugar
. 1 cup dry milk
. 4 fl4's whole-wheat flour
. I ecSs
. 4 rps bpenl American crysial

Inalt (wol)

. r/a flrp oil 0r butter

. 1 egg (r'prionall

. t/a (:up waler or milk (optional)

. Scsame o. poppy sccds {optional)

Step by Slop:
I,ut the malt and 1ll2 cups ol'

water in a blcrdcr or lbod proccs-
sor and blend until liqucfied.

In a largc b0wl sprinklc thc

CIRCLE 26 0N READER SERⅣ ICE CARD

yeast over 1rl2 oups ol walcr and
stir to dissolr,ri. Add the srvcoloner,
dry milk, trnd eggs and mix wcll.
Add thc blcnded grains to thc bo$l
and mix wdl. Crsdually add cnough
llour to lbrnr tr lhi(:k bat1or Iloat
100 strokos \Yilh s spoon. Covor thc
bowl wilh a ds rp r:loth and lol thc
spongc ris{) fin rboul an hour or
unlil at teisl rlouble nr b lk.

Sprinll{i lhri salt and pour tnc
oil ovcr thc sponge. Iirld into thc
sponge unlil well rxnnbined. Bagin
foldiDg in lhe fenrdining flour until
the dough pulls hrvay from tho sidcs
of rhe bowl a d ir is dift(xrlr to
manage with rh0 spoon.

'lnrn thc 3 to 4 cups ofdough
onto a well-noured board and
kncad. Usc as filllr:h addilii'nal flour
as ncccssary t0 keep the di'ugh
tiom stickirg t(, [he boar{l or your
hands. Conftruri lo knead fi'r 1{) or
t5 minutcs, unlil the dough is lcry
smooth. Pllft lhc dough in an oiled
bowl. cover witl ,i damf cft'th, and
lct rlsc about an ltour o. urrLil

double in bulk. Punrfi lhe dough
down with your fist 25 limes. Covcr
and lct rise again unlil doublcd.
( l'his stcp may be eln insled. but
the loaf will bc a lit c heavier.)

Di\idc thc dough into lhree
equal picccs and shtrpe into loaves.
l)lace in wclfoiled loul pans. Cover
ll,nd lct risc untit doublo in bulk.

Optional: Beat thc cgg with thc
water or r lk. Cut slirs r/2-inch dccp
in lhe tops ofthe loavos and b.ush
wilh thc cgg wash. Sprinkle the
L,aves with ihc sceds.

Bake in a preheatcd 350' F oven
ft)r about ono hour. Rcmovc lrom
the pans and cool on a wire rack or
rr{:ross lhc tops ofthc loafpans.

Yieldr ;l loavcs

Barley Pumpenickel Bread
The ln)rarder, molassos, and

(lxrolate make this broad seem
cxotic. lrepa.e it in large Pans
or &s mini-losves. Sliced thin, it
nlakcs a good compani0n for a becr
tasting.

SPEC:AL
LI‖ :TED TIME
OFFER
BII嗅 Prlc●●on
Ory‖●::E■ract

50[b lor139 50[
(Li9■t,姉うoち Dar●

* w.rr Ghtrr..r rr.r t!r..5 r x.tr:no.a 1..'..a, urrt

* ourd.or c.or.- tum a.!.rs

" r..r r.*os sr.r- (t{.4
*:qrrr..nt no ro- aar,es

lv..yihlng lor lh. Xon. aEw.r - A.k ror tr.. C.t log

(800) 8so-2739
E-Mail brawheaven@aol.corn

lyebait http://www.hornebrewheaven.corn
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Shamrock Stout

ptuhdt'lr lhe \,dJ'sIh?st hom?hres 
'upp\

Custonrcrs in 51

■にh“ oFこ咲αs
eRcヽ ヽ cR5 5UP'lY

A●、tin ]tx,s

llρF=d,″卿 α71′ 711οs′ cO″ρ′でll″″S,ソ
“HOMEBREヽ VER'S CttALOG

FREE 800‐448¨4224

www.stpats.com
with onJine ordering

exclusivc importer and distributor of
Czech Malt

"(C:ech) buie|s urc considerul th.fn?sl
ntltntg harl.'rx it1 the u,o,ld."

L De Clerck, ATcxtboak d Bret|ing
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hgredients:
. Z (rups spcnt.hi)liolaic nal1 htot)
. 4 .ups sp.rnl olstal all t$.1)
. I Tbsp. salt
. 2 packagcs dw Jcast
. 9 10 l0.trps lvhirc flour
. :Jr,/2 (:ups lukcw n \ratcr
. l/a i:up rlark m{,lasscs
. L Ibsp. brrrrcr
. 2 squaftrs dnslvortcncd f ho(r)iar(j
. 2 fups rrasl)c(l potai(xrs rr roonl

lctr'pcrrturc {ft.csl) or inslnnl)
. I ll)sp. carawrLl siiods

Slep by Step:
Pul rhe rnalt and 2rlz,,ups of

wa(cr in a blender or lbod proces
sor and bl('nd until Lirlucficd.'lhis is
casicr irr 1wo batr:lxrs. Poru.thc 1iq
ueficd Inalt into a largc borll. ad{l
thc salt and thc ],rrst, and rnix wclt.
tlix in two cups ,,l ll(,ur.

In a sau(epan (.)n$ino I cup
\ratcr, thr tnolasscs. burtcr and
chocolan. Ilear r^.cr lon heal until
thc (hoi1)lari ar)d butrrlf m(ih
(;raduallJ add Lllis liquid l0 rhe
tlour, nralt, dnd \casr nrixrur.0 lln.l
stir well. Arld L[c poinlocs an(t
an0fior cup ol llour or cnough 1()
mako r thick botlcr: Sdr $,cL Srir in
addirional ll{'ur arrd thc (arawal
sr)cd. $hcn |hc dough begins to putl
away lir)ln thc sidos oflhc boNl, lc1
thc spoDgc rcsr lbr t5 ininulcs.

'l'urn onlo a flou.ed bo,rfd and
begh kncading, using rror. Ilour as
nc.cssarl'. KDead uDlit lhe dorgh is
snroolh an(l oiasri., about 15 nir}.
utes l)la(e in dn oiled bo$t_ CDvcr
Bith a danrp |lrwpt, sel i a rvann
rrlace. and lel risc unlil double nl
bulk. Pu'rch rLc (lough dolvD $irb
Ior'r list a fe$ tiroos. Co!{jr and tel
rise agair, abour :15 rninLrks. This
se(lnd tjsilg cau be skilpad. bur
lhe resulring l.,avcs !\iI bc a lililp

I,unch $e dough di)\ln and rum
ou. onro Lhc hoard. Di!idc inro thrcepq'rar ucc.rti and shaprj car:h n o n
round ball. Plarr) ihe dougtr in lhree
g.eascd, ti-bt-9_in.rtr cakc tins.
Ln!r'r a,rd tFl ris. rrrrir (tr,ubt" insrlu ralc iI r prpl.arrd J50" I.u\.n,i,' al(rut ji0 nrin[lcs ltrnrrtr.,rr,rn th,. pu\ immirticrpt\ ird.,n,r
on wrrF rack\. YoU rnn dti0 dirkJ,.ln, dor',.{l inr,, smr ,,r hrtjs rnrl

t)ln.e in rnjniarruc lonf par$.
Yicldr :l larg. i.a\cs

Barley Grain Griddlecakes
l:ronr thc nDmbcr ,r' riries.

rtfiigo.lled barto.s, and lioz.n
pnn'ialps r',aihbl{. it scents lhdr
ltr! porple rtlakc t)aD(akes from
s.r tch thcso (lavs. llr^vc\cr, horrc-
madc ]'ancokcs rrrlh orl) 1&e lr
(i,uple ol n]()ncnls Irngef than a

Dri\ ard arc Nortb thc riTor.t.
'I h ri)brrsl lhvor of rbe ch)c(!

hl,'nralt bahDcps sell lvirh rh.
strup. bul rcnrcnrbcr thar a Utllc hil
ol cho(olrlc Iralt goes a loDg r!rr-' in
a rccitnr. \oD.an adj sl rhe.ccipe
lbr lcss choc('lote ralr,lrut nddil]g
rnrch rrorc fl,uL.i b. ovin.powcring.

In0rodiBnls:
. 2 .rps dllpurpr)s.llour

柵 せ識13L鷺 :
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BReweR's MaRKETpLAcE

NORTH」 ERSEY'S
MOST CONVENIENT
HOMEBREW STORE

EEER OEAR
26 SHERMAN ST
WAYNE,N」 0747●
973・ 694・ 9398

C^■ ● ●0● ●●EE C● TAしOC

TOLL FREE ORDER LINE

('"ONE′FOX)1・ 888‐ 416‐ 7960
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= 120 Malt Extracts -
'40 Varieties ol Grain -
' 32 varieties of Hops -
' Yeast and Equipment -

5o5 Sutterior Street
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aa&646-62111

www.Drimenet.con/-homade

Ball-Lock Kegs
59. * Cleancd& Sanilizedl
* Shippcd l/ 20PSI fbr kcg

& scal integrity!
i No major denls/diogs/dcfecrs!

* Prcssure reliefs lidsl

52g. Stainless Drums
Perfcct lbr pnnBry or secondary

tanks/nash tuns/kctlles.

CALL FOR PRICE vioMc
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FOR THE BESISEECl10N 8 PRCES ON
ALL YOUR HOmEBR曰

“

NG NEEDS rS ALWAYS

. 4 tsp. baking powder

. 1 tsp- salt

. z cggs

. 1rl2 cup milk or 2 cups yogurl

. r/4 cup oil or melled buoer

. rA cup spont chon)latc trrsll (wel)

. 43 cup spant American crystal
molt (wct)

$lop iy Slep:
Combinc aI the dry ingredients

in a mixing bowl.
Put tho milk, oil, and eggs in a

blendcr or lbod processor. Add the
molt a Iitde at a tlme and blend
unlil it is aI liquefrcd. Mix in rhe dry
Ingrcdients.

To bake. pour the batter on
s hot,lightly ollcd griddle. lllrn
whcn bubbles break on the surlace
and thc edges sccm cooked.

Thc batter will thickon as it
slaDcls. If this hoppens whtlc you are
boking. just stir in a littlo nore milk.

Yield: 24 pancakcs

Great Barley Grain Glanola
Creat for a morning mcal or a

sDack any timc. this ganola will go
IASI.

In0rodients:
. l/1 cup margarine
. r/2 cup honey
. 2 cups oatmcol {ragular or quick)
. 2 cups sunllowcr scods {raw.

unsatted)
. 4 cups spont crystal mall
. 3 tsp. cinnamon
. 1 cup shreddcd or flakod coconut

(optionall
. 2/3 cup raisins

Slsp hy Step:
ln a largo skillet with an oven-

safc handle or 9-by-13 in(h bAking
Pan, melt the mflrgarine and stir in
the honey. Stir in ull the remaining
ingredients except the raisins.
Balc in a preheated 350" Ir ovcn,
stlrring occasionally.

llake Ib.25 minutes o. unlil
lightly browned. Remove h0ri rhe
ove't llnd stir in tl') .aisins. Cool
compkd{ty bl)forc placjng in rhc
storrgc contairn:r. The granola will
last f(rr wccks in ojrJ or olhcr sror-
agc (x,ntaincr wilh a tight lid (iI you
havcr't gobblcd it up by tbcn). I

ａ

し arketB

泄
麒
卿

師 酬
『
1願 lЦ‖ユ 輛口籠

CIRCtE υ ON READER SERVICE CARD

B″″Bθ″Jθ B電
て1,あ●
"″
●″

“

For…

σ 滋 げ

,た ん

“ “

″

&^の融

θ′ルr17o″
ち
ル′η′

`″

りな数知

'′

●

`″

″″
3π工 3o“ B“Od翻

CIRCLE 39 0N REAOER SERV10C CARD

Warmillstcr Maltings
Llthe HOr of■ lal“,18 Barlev QunⅢ

:|、  准ヽ1●●,n、tで ,M t,、 ぃ て飛 1｀ the

oPIX'■ unty b u、 c thc i、ま Чo● 11,

n∞r画dc ma■ Ⅲ d●・ ¨ mh綱 ェicc!“
lαmlヽェlos、 th thc i● t● lon,|
n。,m8PR来、、 0ま■i■ iヽ澪inn■ ,Ч●1
′″αク〃

',“
バ

人,,1カ | II`● ●|● (`、 11、 1,I IIIヽ ●,h``| ●
●●110ヽ

`て
、I●● |ヽ,卜 ,1●

■1"oこ 、 ′,,●ヽ●,"`、 劇
,“ ′
"iヽ
、ヽ防 |. 、.¨●■J、 1ヽ晨面

1●て,● ,● . .、 |“″ "1,,,

CIRCLE 52 0N READER SERV10E CARD

¨
lo-3J眠 鮨曲画m脚
腑嗅 山 1贈

“

哺中 ｀ヽ

暉 由 颯

“

血 薗
:L■num疇

“

口

“

嘔

E|tlthing tou nud lot a l2.pint bd,clL,,

―

螂

lW

ー〕  6m田 x■■】  側
VI   Il

A llll■ B‖ :
nattg〕 N
爆
…
麒旧Ⅳ照 :

¨ T

…
1

Rl■lL判 人田,

馘
1‐81111・■00‐BREW
Who跛」●m叩J籠 I● |●● ●

"Ltt J●
H`h● ■um●k・ Ml。|。 l● NV llml
硼 1“,wdh tt,w"幅 メ、1'に■……

ClnCLE 06 0N READER SERVICE CARD

nR* Yorn oIN Sepbnb6r 1993



SUPPLIES
DRAlrlsMAN BREWlNC COMmヽ NV
You.111()v()()ur pricesl can today

晨〕r ouri'ltEE homobrew suppy
catalog l‐ 888‐440‐ B!:|:R

マヽヽV‐ draFtsnlan com

HOPS&DllLAIIS ilolllcbrew an(1
ヽЪにinak"lg supplioヽ  Creat prites&

「
Itl:I:(,a● :oguel l‐888-BREW BYU
wwwhopsanddr(,譴 1ls(■■n

3REWiNG[OUIPMENT
NEW′圏 D USED fun l1lash
brew‐ o:l‐ premis● systems:kettles
bollcrs kegs and bottlo、 vas1lo「 s,

rllters,rarb(,nators recipes

expcrdse can Delulls at(60o
589 1057 or― wl)rewpro com

INGREDIENIS
CANNED Ⅲ虹 r BLOWOUT― Tom
Cぁい11.Ⅵ )un,― S18/t,ase plus s&ll
N― lum 3 case ordon Cau
l‐ 800‐374‐ BRElll n)r details

ORCANIC BttER'S
INClllう I):EヽTS:No sprays
chemical rcsiducs,or lldditives

Organtally grown‖ l ll¨ hopド

and adlunctS Orgmic beer uts
FRFE CATALOG!S● ven Bridges:

GlessrnEDs
1‐ 800-768-440り  Vヽebslte:
んヽヽ〃W,OSephSOn Ont oonν7bri(ig,、

PUTERBAUGH「ARMS― li01'S
Dllt:iCT 686 Crccn Vancv Ro〔 ld

Mabton い1へ 98935 (509)837‐ 3616
0r(lo「 direct w、 vヽv hopsdircct(り (■ n

WiNEIvlAKING

「
IIEE INFORmヽTⅣ■cATA1 0G
Sinte 19671 1‐ 800‐ 841‐ 7404
Kral:・・ t'ox 7850‐ B Indcpcnd(,‖

“
),

M064054

HOMEBREW SuPPLY RETAlLER
ATTENT10N IAMBIC BREWEltS‐
AgOd leaf hOps BulLon 1994
Will〔lin()tte 1 995 $175 (:erman
1lo「、brucker 1994 $2 00 Call Beer
Unliinitcd:ll(610)889‐ 0905

mKE QUALITV BI]ER&WlNl"
Suppl,ng hOme becr and Mane mak_
ers sulco 1971 FREE
Catal,87t.Uidebook‐ 1last Rcu“ le

Solllcc Thc Ceuar Honebrelt Dept
Bl1 1 4411(Ioon、 vood Avenueヽ
seatue v`へ 98133 1‐ 800-342‐ 1871
Seculo Online Or(lerii〕 g www● ellar
homebntcom

THE PultPl.li FOOT - big varicty ol
quality ingredi{Ils, compelili!e
pfifl)s, ask lor l:lltjB CAI^1,0C
(414)-327-2130,3167 S. 92 Sr.

Milwaukrxr, Wl 53227.

SIARTER KIIS and Cqiun Boc.s.
Call lbr a FRHFjcatalog. l-tl{10-641-
:|757. Alfred's llrewing Suppiy.

MISCELLANEOUS
I BELS MADE EASY! Yr)u rakc
your own beer. why not Yolu own
labols? Complclc instru(ri{)ns for
Word and wordl'crfcd. sample &
Info. Labcls. 673 Stcwarl Lane,
Manslictd OH 44907.
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Equipment Basics: Buckets anil Beyonil

by Alison Crowe hcre'.s s soying in thc r{inc
indusrry (ond pcrhaps. lcss
mngcnially, in thc brcwing

indu$try &$ wol) that 'winc just
nlakes itsclL" Thousands of years
a8o, whcn winc was "djscovered."

lhis was certainly truc. 11I a nomadi(:
huntcr and gathcrer had to do wss
to stay in one placc long cnough for
his pit of frcshly picked gropos to
froth, foam, ard lbrment. and prestol
Winc (if wc can call it that) was
secmingly hansformed magically
into cxjstcncc by lhe then-unknown
powcrs of $'lld yeast cells. No fan{.y

berrels. botrlcs, or brmgs needed.
'lhcsc days winemaking is less of

an "art" and morc ofa scienre. And
with the incrcascd ability to fl)ntrol
thc process, home winemakers (:an

makc clean. consistent. and truly
outstanding products - evcn in
thelr own ba{ky&rds or gara8e$.

'rhe well-equipped winery {:0n-

tains lhe following goff, whidr will
cnable you to start making wine in
fivc-gallon balches. the equivslent of
about 24 bottles. You should bc able
to pick up all of these ilem$ at your
local homebrewing or home wine-
making supply store for le!"\ lhan
$100 which. ifthat seems stcep, is
less than you d p&y fi)r a cLse (lf

The Crush Pad

tI. l.arge food.grrdc plastn'
bucket (caparity ofat leLst six
grll{'ns). Ihis oontainer is your
primdry fermenter, thc placc where
the yedsr will {x,nvcr[ su&r into
corbon dioxide lrnd alcohol. This
buckel nceds !r be big cnough to
allow for exponsion of tlte must
during fermcntation but should bc
smoll cnough lo bc casily stored ln
a qurci corncr of your "winery, '
Cornmercially availeblc tr||,ih t:ans

and the like are nol odvisable for
winemakidg beixruse thcy cdn bc
made wi(h plLstics thut nnllain
hee\T metals. Wine is sn effcctivc
solvcnt &nd might dissolvO somc of
these ddngerous compounds into
your linish0d product.

2. Plarti{: sh'xlt or clolh largc
enough t0 ( ver the prilnory lcr_
menter. Used u, kcep bugs, orrml
pers, and thc rsndom tdling tool (if
you nrskc wim) in your ga$gc) out
0l the prinsry lbrmentcr, this
rI,verin8 should bc sccurcd with a
bungee ix,rd or somo ring similar.
Common sen$c coudon: Ilyou use a
plastic ix,ver, don't tie iL dolllr too
tightly or thc corbon dioxidc
pressure will pop it right on

.D.). Smrll buckcts. Buckcts
lrrr! grcat. Wincrics ncvcr sccm
t0 havc cnough ofthcm. As a
mixing vcsscl, s yeast proofcr. an
sd ho0 stool for those long, hot
allerfioons oD the bottling line.
buckcts ore corlsiDly somc of thc
most-uscd ituns on any winery s

cquipmcnt list. Moke surc yours
orc clcan, sanitizcd. and frcc of any
chemicd rcsiduc thcy may havc
&rumulatcd in s past lifc- Iluy
l()od-gradc buckcts from thc !i'lne-
mrking supply storejust !o be on
the safc side.

rtaf. Long-handlcd strinlcss
stccl or woodcn spoon. Llscd for
mixlng ocid. ycast. and sugar
additions into your fcrmenlers or
csrboys. a long-handled spoon can
give you added reath [0r a(Tcss
into tlght spaces.

'I hough wooden spoons are
okay, be wary.'lhcy rs impossible
to get rc&lly (rnt3minsnt-flree, so
ir's a Exrd idcr k, work wilh clean-
rble, smitizoblc stainlcss stccl
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t lls. D0 oot usc any other metals
in winemakingi metal ions can
leach inlo your wine and causc
irreparablo damage to the product
and possibly to your heelth.

r?. Stphon hoses. Without
them, hom6 winomaking land com-
mercial winomaking, to some cxtcnt)
would bo much more of a back-
breaktng task. They make liquid
transfer opcrations a snap and allow
you to take wino off of spent ycast
cells (rackino without disturbing tho
unwantcd scdiment.

'lhc bost sotup is a 5- to 6{bo{
l€ngth of cl€ar, plasiic hrbing (obout
3/6 in{rh in dianeter) attachod to o
2-fool length of rigid plastic tubing at
the end so you can iDsert it easily
into carboys atrd bottles. Altematcly,
do what a lot of winemakers do and
just attach tho last 2 feet or so of
your slphon hose to a woodon or
stsinl€s6 steol dowel with rubbor
bands - a littte imFovised but, wol1,
it it works, it works.

Tools lo1 tho Lab

(r. craduatsd pitcber
Itt always helpfit to have an
accurate measurlng device lbr
parceling out additiods of acid,
water, and $ugar ]}y to obtain
one wilh imperial dnd m€tric
measuremenlr because you ncvcr
know in what kind ofunits rccipes
wil be writren.

/. ttydrometer set.
Hydrometers are absoluiely
essential for sound winemaling.
They l€t wlnemakers track the
progress of the term€ntation and
allow them b determine when the
wine has red{:hed the desired level
of residual sugar.

Try to oblain a couple of
hydromerers that each cover a
portion ofthe 30' to minus-s" B x
spectrum, becausc they will give
more a :urale madings than if that
entfte rangc is (x,ver€d with one
hydromcter 0nly.

& Thermometen Be sure

to take the temperature of your
fcrmcntations each lime you take a
hydrometer reading, as thc iemper-
elrre ofthejuice affe(t$ the dcnsity
of t]le solution - rnd the reading.
Ilardle yolll th{:rnxnneletl\ rarefully
because they arc lrugilj ond can
contaminate juice or wine with
mcrcury if brok{}n.

9. e.cia ritrulion kit. l,itmus
paper is for sixth-8rdde science
cxperiments. Whcn it rx)mes to
detcrmining the acidily of your
wlne, don't mess arcund. Thesc kils
er€ easy to use. easy to understand
and, more imponant, givc you an
accurate measurement of tho total
acidity of your wine.

Tools lol the Cellar

-1O. s""onaary rcrrncnte. e
live-gallon carboy (thlnk glass, ofiice
wate.{xnle. bottles) $,lll amply
serve a.s a secondary formcntaiion
ve$el. Alle. the wine has complotcd
ils primary fermentatlon in your
large fdd-grade bucket, rack off
your wine (using your siphon hose)
into a carboy b eiciud€ alr and pos-
sible conraminanr-s. l,lestkr {:arboys
suftce (and can be cheaper), bul
glass erboys tend to be cnsicr to
clesn, less permeable to oxygcn, and
they alow an easy view of you. new
winet coloa clerity, and sedimenl
level.

,1-L r".-"n,",uu''u"u".
Available in a couple ofdifferent
stylcs, thcse guys lil on l(,p ofyour
carboys ard protect the newly
fermeded (or still fcrmenling) wine
from the envirunmcnt. They ler
carbon dioxide esctrpc but exclude
air as wcll as possible microbial
contaminants. You should buy a
couplc in casc one brcok or has

12. aging o".""t.. tt"r",
wh6re you can vcntue inio rvlne
geek territory YoUI glass cad)oy can
serve you well as a pcrmadcnt winc
slo.age vessel, but as you dip into it
the remaining wine will become

fhereb one
raO/″ο
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Brewers Resouree Cafalog!
tt't the nrctl co'nplete cah/og in the industry, .td rctrdless ot

hrcwint expetient, thue's sonething in it tor evetyone, Eett of alt, it's
frce lor [rc atking (and on-line), w ca]l the gutd lolkt al Srerets xe-
conrce, we'll be happf to toth W a aow.

Don'a wait lor the mail, se our catalog now! www.brcwtekcol''
409 Cale Sar Pablq Suitc 104 Camadlo, CA 93012
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increasingly orklircd as it's cxposcd
to ain |or lhis re6on lou should
$nsider usirg lhri slandard 750
millililer glass wirni bolllcs lbr long
term sr('rage. lin lhc pnrticularl!
ad\enturotrs, oak barftrls tan be had
lfor a p.ne) r'rd will add plcasing
spic] vanilla fir)los to )our ivine as
well as adding riliy ambiaDca to
v('ur winerr-ixrtl-garage.

The Truly Tricked-out Chateau
So you'!o bccn making wine al

honni lirr r whilc and aro rcady Lr)

invesl in srrnc nrore winomaking

.{s lhi gs gct morc .echni.allt
nr\oh ed rcy in$ttabl-! get morc
crpensirc. bul ifyou-re lvillirg lo
slap doNn thc cash, you ll lind yr)uf-
sclf amply rcwarded lvilh irrreased
tcchnical and c.ea1i!e foDli,l r)ver

Crapc processing equiprn€nr.
itler making wii)e {ith kils a
couple oftimss, somc hotnc wir(r
makers are jnlrlresled in bur"ing

and rrrLrshing their osn gTapcs or
dlher rflrit. To do this you nccd a
f rushcf/dcstemmer (unlcss you
wdDl 1o do $hole'rlLrslcr fermcnra-
tionsl and a snall pn ss. The folks
al l-our lrieDdlr- ncir$borhood homc
q,inenraking srore should knolv
where lo find thr)s0 things ifthey
d0rr'l (:rfry thenr in thcir'shops

Sulfite-m€[surirg kits.
P.c-pmkaged kits that measurc lhe
lcvcls ('l sullit{is iD winc arc almosr
indistensable iof tho scrious wine.
rakcr Sulllt{is {dolivcrcd in tablet.

powdefed, or liquid lbrm) act as
anr.irtlir:robial and llnlioxidant
rg.nrs in {incmaking. brrr roo
mu($ or too [rtlc can bc equally
disaslrous. These kits are relativel!
oasy 1() usc and arc a vcry goo(l
iov.slmcDt, especially if you don't
wdut malo lactic lcrmcntation
(which occurs ivhcn a strain of 1a.-
lic rcid bacteria is inlrodu.ed h,

re winc cither ac.identally or by
dcsign) to occur in yorrr rvine or il

!,,u have r,rtiduol sugar lotels lhal
arc high prx)ugh lo be a rc'lcrmen-
lalkn fisk.

Gram sfrlo. r\lly homc wincr:
\lorth ils gral)es $ill havc rn accu
.ale, $clli|lanrtrnred scalc lbr
rveighi g a.nl, sulilles, aDd Icnsr.
ll tou like l,) lr(rlancc icmr('nl
wilhoxt rcriip(is oI prc $'cighcd
ingredienls lion) kirs, scalcs arc
essential fi,r' 

'Itrking lour orvn
a(x-urale rrddiLi(nts.

Barrels. rhe cDd all. bc-nll
wine stofrgr l\Ircca lbr. many.
barrels are rirri to havc il you can
atT(,rd then). Xe.p in r rd $at
barrels rcqu;re a kn of cxl'ra tnain-
tpna ce and (an add sig licantly lo
hnh !ouf llntrD(:ial and hourly

\\'inerrLlilg is a !crt fclvarding
a(livily thrrl, likri mlrny olhcr pur-
srils, reqnires aD inirill invcstmcnt
thal will ptrI i)r itsdl lllrll\' timcs
,)ver as y')u su(xxisslull] makc and
enjoy your vrxy own horncnadc
wines. I
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HoMeeREW DlRecronv
Braw Yolr own Brcr,
2562 Nodh Campboll

Tu.son (520) 322-5049
jur shlf is trained by the

Aneican Brewels Guild!

Brewe13 Connoclion
1435 Easl Unlversity, #10
Tempe

1,800'879 BREW (2739)
|REE Stader kit, caklog &

chsses SECUBED Web sne

ww,0esennreweE.c0n

Hom6hrewcrs 0utpost
& lil.ll 0d6r co.
823 Norlh Humphreys

Flaostatf 1 -800-450-9535

FREE CATALOGI

1ver 20 years ol brewtng expe-

rle nce. www ho mebrewers.con

What Ale's Ya

6362 Wesl Bel Road

G endale (602) 486-8016
Sulk LME and kegging

The Hone Br6w6ry
77 W Colt Squarc Dive, *2
Fayetlevllle 1 -800'61 8-9474
Top-qualiA Hane Brcwery

h o n e b rewe ry@a tkn s asu sa. c o m

EruwCratlors
11212 Blue Sao€ Place

Bradenlon 1-800-H0T-W0RT
(468-96781 FREE CATALOG!

wwwbrcwctafters.con

Erew Shacl
4025 W Walers Ave.

Tampa (813)889-9495
Check out our websitel
www.wp.con/brewshack

Head'a Hom6 Beer E Wlne
ilaking S!pply
5824 North orange Elossorn Trail

0 aido l-800-392-8322
Law P ces - Fast Service -
Since 1988.

wwvheanshomebrew.con

Homebrew Emnodum
661 Bevile Road, Ste 117

South Daytona (904) 767'8333
Beer, Wne, Coftee & 6ift Packages!

The Home Brcwery
416 So. Broad Sl.

Brooksville 1-800-245.2739
Top-qualv Hone Brewery

E-nail : chinsegt@athnlic. net

86€r Cralls
843 W San Marcos Blvd.,

San L,larcos (760)591-9391

Eeea Wine, Soda, Liqueur &

Vinegarl w+w beeqafts.con

g6ar, lltine &
Ciaosema|(ing Shop

22836-2 venlura Blvd.

Woodland HiLls (818) 984'8596
Setuing Disceming Brewers &

Mrcnake6 Since 19721

www s i I i co n. n et/- h o m e b I e w

Seer al Homs
3157 South Broadway

Eng ewood (303) 789-3676

1-800-789-3677

Bre{ Hul
16883 East llifl Ave

Aurora 1-800-730-9336
Beer Wine. Mud & Soda -
WE HAVE If ALL!

The Eevorage People
840 Piner Road, #i4
Santa Rosa

\101) 544-2520
32-page Calalog ol Beer Mead

& Wine Supplies!
ww w i n a l L c o n /s ! a rc s/T h e

8ruw Wilard
18228 Panhen a Sl.

Nonhridge i-800-603-9275
Discau nl Kegg ing Equip nent

Erowels R6ndozvous

11116 Downey Ave.

Downey (562) 923-6292
hftp:/ vww babbrews.con

Chino U.8rcw
5536 Philadelph a Sl.

Chino (909)627-5311

www.naonisplace.con

Culver City Hom6

Srewing Supply
4358 1/2 Sepulveda Blvd.

CulvefCily
1 800 3-UBREWTT (827-3948)

Double Springs
Homebrcw Srp!ly
4697 Double Spr ngs Road

Valley Sp ngs 1-888-499-2739
Vist our Web site:

www.doublesp ngs con

Helleman's Hom6brewing
Suppli6s
134 North 2nd Ave., Suite G

Uplaid (909) 949-3088
0pen 7 days a weektor lhe
beginner to advarced!

Tho Homo 8r6w6ry
1506 Columb a Ave #12

Riverside 1-800'622 7393

lop-qwlty Supplies lar the

Hone Brcwer ot vintner
acne brew@en pienet. con

l{urriola HomB grew

39872 Los Alamos Boad. A.4
Mur ela 1-800-879 6871
qa\ly Praducts for Hone
Brewers Serving lnland S. CA,

AZ, Nevada & Yau!

llostal0ic's
2003 Soulh l\,1iller, Santa Iuaria
1-800-773-4665
Fx: (805) 934 4665
ww.nostalgic-s.can
Honebrcw club neets lsl Thuts.

original Home 8rcw oollel
5124 Aubufn Blvd.

sacramenro (916) 348-6322
1pen 7 Days. questions

Buud.Rlck's Homebrew Supply
7273 Mu'ray Oive *15
Stockton l-888-333-BREW
fantastic selefion,low p ces E

Soulh Bay Honebrew Supply
23808 Crenshaw Eivd

Torrance

1-800-608-8REW (2739)

So uthe rn C al itarn ia's Best

hft p J/ n e n b e B. a a l. c o m/s o ul h -

bayhb

Slein Fillors
4180 Vik ng Way

Lonq Beach (562) 425-0588
Eest darn btew store in Soulhern

Califonia!

Carlsn Company t.L.C.
2275 Easl Arapahoe Road #207
Litlleton (303) 730 2501
Bot es, uowncaps, shjppers

& glassr/arc.

The Hombrow Hul
555 | Highway 287

Broomliold (303)460'1776
One Stop Srewing Supply
Since 1993!

ApDy's Homebrew Supply
7 lvarion oive
East Lyme (860) 691.1473
1ualv beet and wine supplies

The 8r6ss Erolhers
695 Foxon Road

Easl Haven, CT (230) 468-5451

140 Whiteha Ave.

layslc. CT (860) 536-BREW

for dolall! 0[ lisliq t0!r don ir l[r ll0molrw 0lr.cl01y, call {i30} ?51.1015.
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Worm S Way Garlol Center

&HOme Brewing Supply

4402 No蔵 h561h Sl

●mpa 1 800 233‐9676
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Beer Necess ties

9850 NesO t Ferry Roa0

Alohareta (770)615‐ 1777
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Oahu Homebrew Supp y

850‖ an wa St″ 103

Hondub(803)590 BREW
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Beer l Wine by u

1456 Nonh Green River Road

[vansⅧ に ●lo 4● 4352『

1‐ 800‐ 3451572
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The Courmet Brewo,

PO Box 20038

1ndiana,oIS (317)924‐ 0747

o「 1-388860‐ 1600 ext 328394
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Great Fermentatlons of indiana

1712[ast 86th St

indianapols

(317)343‐ 6218 oitol(rec

1 388‐4032739
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Wormヽ Way Garlen Cent8,
&Home B:ow ng Supply

7850 North HiOlvtay 37

Bloomin9ヽon 1 800 598‐ 3158
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ilaryland Homobrew
6770 oak HaLl Lane #115

Columbia

1,888-8REWN0W
Mega lnvenlary. We ship UPS

Pete's Pipe&Barrel

305[ast l.ltchel St

Petoskey(616)347‐ 3022
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The Red Salanande,

205 North 3rd98 St

Crand Lo00e
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Things Beer

1 00 East GranO River

Wllamstoo 1 800 765 9435
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Wine Ba:子 ol Pius

30303 Plymouth RoaO.

しvon1 48150(313)52294“
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L L Кraemer Co

9925 Lynda e AⅣ e South

3 oom oOton(012)3842039
εa〃 ●s rar a FREE Newsle"r
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Semplex oi usA

4171L/ndde Ave N
M nneap。 ls(012)522‐0500
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Von κlopp Br● w Shop

H9hway 52 South
Plne ls and (507)3503300
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New Fanh Hyl子OJarlening&

Homebrowl19
981 0 TaylorSvi e Road

Loulsv‖ lo 1 800 462‐ 6953
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Beer a wine Hobby

180 New Doston St

VヽoOurn l‐ 800‐523‐ 5423
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NFG Homeblew Suppi es

72 Summer St

Loom nster

o7o840-1955
ε′ηar Pttsr″ rsο

"1稜
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StraloO Brew Beer a

Winema晰 19 Supロッ
197 Man St
ManbOrO(508)400‐ 5050

or Toll Free l-877460‐ 5050
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Woim'S Wav Gamen C。 .1。子

&Hone BrewinO Supplソ
1200 Ml bur.St

Worcester 1 800 284‐ 9676

月9f[εョ″めク
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Bol's General Store

4271′ 2 East Mich19an Ave

Kaいrn″ oo(616)382‐5712
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The Home Brewery

49652 Van Dyke Ave

utca 1 888 577‐ 2739
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mi clemens Hardware

07 Nonh,Valnut

Mt C emens(310)4685451
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Bev Art Hone● ew

a W 13 makinO supply

10033S Vヽt・stein Ave
ChにagO`7o2307579
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The Brewerヽ Coop
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ChiCa]01and Wloomakers,lnc

689 VIvest Nonl AVe

[mhurst 1 800 226‐BREW
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Crystal lake Hoa th Food Storo

25 E CPySta Lake Ne

C"stal Lake 815 459‐ 7942

″Oη″  力″ び々層‐Mapas1/.p
θυ′κ″θめs′

HOme Brew Shop

307 We・l Man St

St Chares(703)3771338
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′ηaking sじpplies′

Erev ltla6la6 ttd.
12266 Wilkins Ave.

Rockvils 1.800-466-9557

Folr Corn3ls Liquols
E Homobrew Supply Houss

3439 Sweel Air Road

l-888-666-7328
Fax: (410)666'3718
Secure website httpf/
honebrewsupply.con ot e-nail:
4cone rs@honeb rewsu pply. ton

The Home Brewery
So.old Highway 65 (P0. Box730)
Azatk l-840-321-2739
Top-qual ity H ane I rewe ry

For datrlb 0n lhtln! y0sf 3t0ri in tto H0mebnu oira0l0ry, 6Nll (530) 75t'161i.
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Thg Hom6 8aeyery
56 Wesl l\,lain St
Bogola (201)525-1833
0r 1-800-426-BREW
Tap qualv Home grewery

WHAT'S EBEWltlc lnc.
201 Tilton Road

Norlhlield

1609)485-2021
Eulk exlract, wine supplies &
C IGABS I Wbrewing@aol. ca n

lla{ Yod( Homltruy lnc.
Carle Plac6,

Hunlinglon Stalion,
Po( Jetlerson
CALL 1.9OOYOO BREW

l{lagara Tradlilon
Hom,brtv,ing Suppli6s
1296 Sh€idan Drive
Butlalo 14217

'716) 
877-8767

fry our privale label extacts!
wwvnth0nebrcwc0n

All€malive Savenqe
i14-0 Freeland Lane, Charlotte
Advice Line: (704) 527-2337
oder Llne: 1-800-365'2739
76 rccipe packges, liquid E dty
YOasIs, Degtnner lo advanced!

Ashoville 8ruwsls Sopply
2 Wal St., *117
Asheville (704) 285-0515
The Soukb finost - Since 1994 !

A556mbly Rsquired
340 Nonh l\rain St.
Hendersonv lle 1-800-486-25S2
Your ful-kNb Hone Bcw Shop!
wwwasse n blye q u i red, ao n

H0mobrew Advsnttros
9240 Albemarle Road

charlotte 1-888-785-7766
Charlofte s best slocked storc,
with low prices to natch.
www h 0n eb rcwa dvenl urcs.co n

Tha Brow Shop
3705 North Wesl€rn
0klahoma city (405) 528-51S3
oKC s prenierc suwlier of hane
btewng equipnent & supplies!
lhebrewshop@nsn.con

Cher.oan's SSS Win6 & Bsor
S!pplies
827 West i\,4aine

Enid (580) 237-6880 or
(580) 237-6881
Hone of the FemenEd Minds
Wina & Beer Club.

The Grape and Granary
1302 Easl Tallmadge Ave
Akron (330) 633-7223
Conplele Brewing & Winenaking
Sto rc. www g n p e a n d g n na ty. ca m

HoMade 8rcr,ln0 Sup!lies
505 Supeflor St.

Rossford 1-888'646-6233
Retail Slorc, Web Store, FREE

Catalagl
www p nnenet. com/- h om ade

JC Hom,brcwing Company
8306 Slate Roule 43
Easl Springfield
1 800-899-5180
Place your order an aur
webs ile ! www jcho nebrcM co n

leener's Brcw Worl(s
9832 Valley Vew Road

IUacedonia,44056
(330) 467-S870

Yo ur Da I tAt-H one Store !

Shrcvo Home Brewing
& lvine Making Su0ply
299 Jon€s St., P0. 8ox 17
Shreve 44676
(3301s67-2149

Call or wite for a FBEE catalog!
E-nail: bkr@bright net

Al llom6 Waohous! 0tstrihulots
1068 Main St
Clarence 14031
(716) 685-2306 To[ Free

1 -800-21 0"8585 or ahwd.com

Boer I{ec6ssllies
71 Dove Sl.
Albany (518)434-0381
Check out our website!
www a I ba ny. n eLl - h o tn e b re w

Browshop @ Comellt
310 Wh te Plalns Road

Eastchesl€.
1,800,961-2739
www c o r n e I I s, c o m/b r ews h a p. ht n

E.J. Won Homebru*er lnc,
Pond€rosa Plaza (behind Heids)
Llv€rpool (315)457-2282
Largest Selection in Centnt NY
eiwre n@brew- nasle aca n

Homebres & cror/East Coasl
Hydroponlcs
439 Castlelon Ave.

Staten lsland (718) 727,9300
& 146-49 Horace Harding Exwy
(Long lsland Exry Se\ice Rd.)
2lacations in New York City to

The Homo 8reyery
c/o Smilh Rostauranl Supply
500 Erie Blvd. E., Syracuse
1-800-346-2556
Tap-qualily Hone grcwery

Erid0eviow Seer & Wine
Supply,Inc.
622 Main $ , oleoon Cily
or 6432 S E 82nd Ave ,

Polrland

Toll Freer 1-888'650-8342
Large selection and ovet 1000

HoneBrew Supply ot 0regon
20101 N.E Sandy Bvd #D
Falrvew (503)665-3355
or 1 800-269-BR€w (2739)
www.notneorewe'.can

HoMeeREW DlnecroRv
Schmltly! Br6w Shoppe
408 Easl 63rd Sl
Kansas City
1-888-333,7610
EREE 40 page catalog!
\,t/wws.hntWs,com

Sl. Louls Wine & Eeemaklng
251 Lamp & Lantern Village
chesledield 63017
(314) 230-8217
The Conplete Source lor Beer
Wine & Mud Makes! fax us at
(314)527-5413

Wom's Way cadefl Cenlor
& Horn6 Erewing Supply
1225 North Warson Road

51. Louis
1-800"285-9676
Knowled geable staff , g rcat

R€d, Wille & Br6w, Inc.
865 2id St. -

Mallard Pond Plaza

l\,fanchssler,03102
(603) 647-ALES

Stoul Elllyb
61 luarket St
Ponsmouth (603) 436-1792
Onlino utalag I rccipes!
wwwsloutbilUs.con

gtEBC8AFIERS, lnc.
110A Gre€nlr€e Road

Tufnefsvite (609) 2 BREW tl
So. Jerseys CjMPLETE

Chory Hill Honobruw Supply
1845 Roule 70 East

Chery H I

(609) 424 3636
E-nail:
nj ho n ebrev/@ca mp u se rve com

For d0lailr 0n lislh0 y0ur 11016 in lia ll0nsDr6r 0lrarto.y, csll (530) 7i9.4615.

oeia Brcv
116 Wesl Main St
Norman (405)447 3233
Largest selectian al beet & wine
naking supplies in oklahona!
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Beer un imned

Rolte 30&401
Ma vern(610)8890905
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BiO子 hauS lni31natiolal lnc

3723 1Vest 12th St

Ere l‐ 883‐ 2739386
助 rld`BFSr lllam`″ klrs_
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Brow Bv You

3504 Couman Ave
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Koyslone Homebrow Supplv

779 Beth ehem P ko(Rt 309)

MonigOme″ v le

olo 865 000
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Aus1l Homeb73W Supplソ

306 tast 53子 O St

A」 st o l‐ 800‐ 890‐ BR[,V
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BIew masters

426 Butternut Ablene

Phi l‐883‐2842039
Fx:(915)077‐ 1203
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Fo子Omanヽ ′The Home Brewe"

3800 ColeyvIlo BIVd

(P0 8ox 303)
Coleyvlle l‐ 800‐ 3177309
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Lulbook Homebrew supplソ

1710 Avenue H

Lubbock l‐ 300742‐BREW
Ch“κッsO′′′′
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St Patriolヽ ol Texas

1323 Feischer DiVe

Austn l‐ 300448‐4224
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The Winenakoi Sho,

5350 West V ekeⅣ  B vd

Fon Wonh(317)3774438
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Vinta9o Ce‖ ar

1313 SOuth Main St

Blacksbur9 1 800‐672‐ 9463
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The WeekEnd Brewer‐ Home
Brew Shop
4205 Wesl Hundred Roa0

Chesler(304)796‐ 9760
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NonhWesl Brewe、 Supplv

316 0ommerca Ave
AnaoO■ os

l‐ 300‐4607095
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Edヽ 3oor&Wine C811ar

1015 Ma00ox Square

Shepherdstown

(304)376‐ 2930
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Bader lrewing supplソ

71l Grand BIvd
lancouvel(360)7501551
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cascade BIlwing suppiies

224 Puyalup Ave

,coma(253)3838980
o子 1‐ 300‐ 700‐ 8980
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The Ce‖ ar Homeb:ow

Dept BR 1441l Greenwood

Ave North

Seattle 98'33

1 300‐342‐ 1371
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Hlmeb!ow Hoavlo

9109 EwrOreen Way
Everett

l‐ 800‐ 3502739
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Larry、 Brewing supplソ

7405S 212th St ″103

Koot l‐ 800441‐2739
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Homebrew markel

520[asl WttCOngn Ne
App eton 54911

(920)733‐ 4294 or

l‐ 300‐ 261 3EER
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The ma“et Basket

14335ヽ Vest LisOo■ Roa0

Brooklield l‐ 300‐ 324‐ 5502
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BIackstone Va‖ ev

Brewing supp‖ es

407 Park Ave

VVoonsoctt(401)7653830
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Happy Doq Brewing supplios
401 W€sl Col€man Blvd.

I\4ount Pleasant (843) 971-0805

or 1-800-528-9391

Eve rything lo I ho neb rew !
Visit us on ne wob

w wv c at al o g. c 0 n/h a p p p y d o g

l{ew Eanh Hydrogadonlng &

Hom6br6win!
139 Norlhcreek Blvd

Metrc Nashville 1 -800-982'4769

Huge line af hanebrcw &

The Brcumeistor Shop

1215-G Georue Washin0ton

Mem. Highway, YorKown
(7s7)595-H0PS (4677)

The place lor ALL your brewing

RoaIoke Homabrew Sup!lY
1902 D M€moialAve. S.w
Roanoke (540) 345-2789
Your one stop holnebrew shoq!
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Brewing the Faith
bg Jud.g Micou

ka), let Inejust say il: You
homebrew peopl€ arc wcird.
I'rr hoping it's not a cult tlTo

oflhing you rc all in, but it sure
seems that way, since my husband
is now a born-again beer lover 'lhis
is o person who wouldn't touch the
stufl and once said, "The dcvil hlm-
sell peed in a glass and named ir
beer." His conve.sion wds swifr: lit-
er&lly an overnight epiphany
broughl on by a Cuinnoss stout.
Now, Mark nol only consumes hls
favorites of all types - stouts,
lagers, ales, portc.s bur also
brcws his ownl His day ofworship,
Friday night. is obscrvcd fair.hfully
at local brewpubs, and I am inviled
to go along. I havc triod my share
bul can t say I enjoy thc liquid.

your house becomes a bokcry as
she tdes new recipes, loifwrapped
cakes pile up oD the countcr,Ioaves
are stuflcd in the freerer, and dlrty
pans are constantly in the sirk. You
ev€nlually eat a slice herc and there
whilc your wife digs in wilh tnife
and fork. But you n€ver get to the
point where you rcally liko rhe fruir-
cake {who evcr does?). You wonder
how she can stand to eatjust that
one thing. Doeslt shc ever want a
bowl ol cereal? But, week Dlter
week il's only fruitcake for hea eU
the limc. Its not hurting anyone: its
just sirange.

Mark is trying to convart mc. So
lar I havcn't been pullcd in. llo
olTors rccipes to me: "Hey, I bei

you d lite (his one with
raspberries!" He actually
attempted a lemon pilsncr,
knowing my love for that
citrus llavor But when it
came out tasting like fumi.
ture polish, he was dis-
suaded for awhile.

Again he swears to me
it's nothing morc than a
hobby, es he runs to checl
thc airlock on his latcst
coDcociii,n for thc thlrd
time in an hour. I think 1(l

myself, just l.el me there
arenl mee(ings in s€cret

Austria next summer as ifit werc a
pilgrimage, in a Ilomcr Sirnpson-
liko lranr:c: "beecrn ..Austriaar. '
Our ki&ihcn isn'l always for p.{}
pafrng mears anymore, I com0
home t]Ic ffrst afternoon h0 brewed
beer and was greeted by a srrange
odor. almost sweel but liko rofling
hay. $hat is lhsl smcll? ' I asked.
'Oh. thar's the worr boiling. he
beamad. I hnve tenlatively assisred
with parts of lhc proccss. hoping 10

speed it along. in{:luding rocking
carboys, washing bottlcs, and

slir.ing yeost starlen And thcn
ftme lhe clcanup - thick brown
sludge stuck to the sides ot thc stcw
pol. Hc assured me thal the lirst
brlch tuncd out gre$l, as {ivi
dcnc.d by t}le raves he gol hom his
fl|nlasy football group, who dranl il
during thcir team drrft last fal.

This isn tjusl ab{Jut quenching
lhirst: this is devotirxr. Alrcady
Muk panakes in d hnd oI fasring.
"l don't fiinl I ll eat a l{)t ronighr,
thdt way I ll have room for more
be{:r' Only becalse he wdnls to tly
r varicty. to compa.e, hr! says. I
thinl his blood typc is n(,w IPA+.

So is it too strong 1{) call it a
rcligious cxperience? It's likc any
other hobby, righl? I {jomparc beer
t0 huitcakc: foul

I hav lried to help mg hushand urith
the brel'inq, hoping to specd it along.

laslirg but popular whar would ir
be like ifyou came homc and your
wife snnouDced. ",^l1I m going t0
sal from now on is fruit(akei i1's
itroildibtc!" Your eyebrows would
rrisc and you would ask ihosc ten-
tdlive qucstions likc a foroign
l(,uds1trylng t0 find a stroer: 'Uhy
Iruil...cakc?" Soon, issues of tsake
Your own ar.ivc nr thc mail. Th6n,

where you perform ancient tes
drcssod in robes madc ofhop
leaves; that there ar.n't ducs or
indulgonces t0 be paid with bakhes
ofpremlum brew ot some beer-
staln€d alta.; ihal I won't flnd &
'Relax, don't worry have a home-
brew" bumper sticker on our crr. If
that happens, I might have io slrrr
baking fruitcske. r

Do gou haoe d 750-wor(I skt.g lor
Last Call? Mdil it with a cxlot photo
to Last Call. c/o l|reu You Oan,
216 F St.. #160, Dabis, CA 95616.

Maybe on an extremely hor
day and lfthere w{ire nothing
elsc to drlnk. So I remain in
the ranks of the unconvertcd.
Litb has rert&inly changed, and
I'm still wondering, what is this
forcc thAt lales ovcr &n other-
wise normal porson?

Like any new convcrt, the
enthusi$m is high, and beer is
inliltrating almost every aspe{t
of our lives snd plans. Vacation
dostinations ure determined by
whether therc is a microbrew-
ery in lhc area. Mark talks
about visirilg my fti€nd in

S 11 1' hnr qaq 0ostlLrL|{N
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雛 郎 、.A囀ム娘HC.RAND側 翅 尚 F黎
QUALITY AND CoNsISTENcY.
THAT IS WHAT YOU EXPECT AND DESERVE.AND THAT IS EXACTLY WHAT WE AT

R」 GRAPE PRODuCTS ARE COMMITTED TO DELIVER FROM VINEYARD TO TABLE,

EVERY STEP IN THE PROCESS IS CAREFuLLY AND THOROuGHLY MONITORED TO

ENSuRE THAT YOUR EXPECTAT10NS WiLL BE MET AND SuRPASSED.

IT IS OUR PLEASuRE AND PRIV:LCGE TO ENABLE YOu TO CREATE THE FINEST

QUAL:TY WINES FROM AROuND THE WORLD,DESIGNED TO BE CONVENIENT AND

REWARD:NG FOR NOVICE AND EXPERT ALIKE.
CI●CtE 41 0N READER SERVICE OARD




