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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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rerrfril.l:l.,,lt lrftlfr:11rr..,11!r
{-r::lrrlk,): :l :1.,\,,1. (i! b, ,.
tiL"th.r l,frr \,,.r'Lllf !
2312 Chrk StrEd U.n S8

TeL t,rc71 88&3533 Fd 140715224902

IDCarlson

U\ rL r :., r', rllr rr.\!r eq!r.
Ir:.. r r, r,r.r., \ I ' rr r L . i I 

j . r . 
j 

L l

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
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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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