




lnd wlth our llaster Blendg F@D A6rrals, home of ynnc of rlE
wcldt very besr beer, omes a nng.rtyle your Beer to lbEte. oftr.wing Lirs ofthe fin6t Eaditional q!ah!y.

The name Morgd's sB.ds for supenor

brewinc pmducb that are savored by thoc
who mddstmd the difierence betwecn good

Only rhe hiehdt qualiry Alsffalian two rcw

maltd baley, hop6 and rcasted malts ar€

us€d to p'uiue a clasic Fns. of ber kir!.
Morsdl miqc'kerdins' dudn8

D,n'ficrlft cllamr6 $pe$ fi.,l clariry,

l,loqmt l,L.t r Blend3

Morgnnt M*ter Blends @ unique n rha! you qn now
tailot tour bee. to .aste prior ro f€mshdon. Clncenmc
ofsp€cially .oast.d brcwins g.ai6 wirh a @rse of flavoo,
mms .nd coloG that, when added to you brcw, will
ihpart a depth ofchaacrer for you. om special bcei

The llaster Beels
Ithe Mactor Blendo

D $R MD 4ltl\r-D CrRs C! (216) 67&r!t CRw t treR LD (saO) 036-515,t F H SENW (503) 232-8793
CANIOA ABC Co* Co (519) Aa8,0100 Cslck BEMo p@Es 1 A{O 661_6633

f,ome Page - http://w.vw.morgancbreuilng.com.au
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TfATURI$
l2 Tricka the Pros Use btic Tqfo.sa

I'ro brawer Artic Tafoya, bIcwr lstcr at Appalachian llrewing Co.,
shares some sin)plc brewing $ecrets.

Choose the RlSht Kit crais llnni.nser
Boer kils can produ{:e beautilul homcb.cws, including som{r slyles lhr I
would otherwisc bc very difficult lbr nnst homebrcwers l(, achicve.

Bock in Foua Movements Mikoli wexa
Learn how to make populdr and tradilional bo(:k lrtyles including
hclles. maib,r'k. w.izcnbrrl. and doppclbock.

'fho Art of Holiday and Sea.qonel Brewing Kcith T. yag.t'

A Greal Bcer {as opposed to an cvcryday beer) is cardully prepared
with an evcnt in mind. Creat Bccrs oro anticipated. They drc
celebrated. (Jse our recipes to (:reatc you. oM Great ljeers.

Bulld Your Own Bottle Sloroge System Erni.lti.hcrlon
A 28-hole draining rack, the removabla box bottom. and a bottle
(?ddy complctc an easy+o-build drain-dry borllo srlliriTing sysrem.
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DIPIRIMTIIITE
tsdltor's Note
Campaigning again.

Pot Shots
A real fantasy summer camp-

Mall
llcaders search lbr clones,
rx'ndition with slurry.

Brewer's Log
Iilavor testcrs. r)quipmcnl kits.

Last Call
I hrppy memories {and smels).

Homebrew Dhecaory

Clagslfleds

Adveitlser lndex

c0tuMNs
Recipe Exchenge
A rock, a jugglcr, a painl{'r.

Help Me, Mr. Wizsrd
The ever-vigilani Guard oI thc
Crist sharcs lhc kcy to ivorl

fips From the Pros
Brewing maibo(il at Sn{ke
liiver llrcwing Co.

Wne M&klng
Red wine mu:cration.
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Cumpaigning Again

oes anybody carc about
politics any morc? Tumout
ol1 election day is expocted

to be around 30 pcrccnt, and even
that nufi$er is drametically inflated
ifyou count everybody who s

eligiblc to voto but never bothered
to regrstcx

Pundits spout a million re&sons
peoplc don t voto, but I know th€
real rcoson. Pooplo are bor€d! ror
something like 140 staight yesrs
there havc been two bf,sic choi(:es
on electlon day, ncpubln'an and
Democrat. Give or tak€ a Populisi
hero or a Bull Mo{tse there, it's been
tho same thing for generation after
generation.

Ths fsci is, it's tim€ for a nsw
paxty. One rhat will get peopl€
excited. On€ ihat will tslk about ncw
ideas, new approa.:hes. Itt time for
the Nati0nal Homebrew Partyl

Now, those ofy0u who havc
been afound for awhilc and have
long memories - spcciffcally those
who ncver torget when things
go wrong - may re{:all that I
anempted to inaugurstc thc
National Homebrew Porry (formcrly
United We Brew Anerica) two ycars
ago during the prcsidenrial election.
Unforlunately, things didn't work
our so well. The Hom0brew Party
candidatc for prosidenr, me (hcy. it
was two wccks bclbrc rhe election:
we didn't cxactly have time for a
nationol {:onvention), received only
two known votes (thsnls, Mom).

This time wdrc srarting earlier
Here or0 s few kcy NHB Party plat,
forms l0r anyone intcrested in
campdignitrg for locol office on thc
party ticket.

Rudger A) Pay the bils. 8) 8uy
brewing supplies. C) Spend whatcv-

Welfaro: Always share brews
with frlcnds who didnl make it past
A tlls month.

lntorest Rales: (;et the credil

cbrds with the low ones.
Dcfense: Always keep cnough

beer on hand Ibr a rwo'front party.
Religionr I.ifl import dutics on

any beer mado in a monastery
Clobal Worlning: Wintcr ales for

Pcsce Inidotive: Clean up the
kitohen &s soon as you're donc and
delinitely boforc the next mcal (and
ye!t, breakfasl oounrs).

Crime: M&ndstory scntcncing for
peoplo who say yes, thcy d lov€ to
try your homcbrcw then let it sit in
front ol ftom without so much as
tuking a sip (not that l'm bittcr).

I1 you nocd some inspiration
bolbre mapping out your campaign
tactics. check out Mikoli Wcaver's
in-dcpth articlo on bock bccrs
("Bock, in Four Movemcnts. pago
36). The articlc presents historical
inlbrmation. brewing slratcgics, and
rccipes for bock and rhrcc related
stylcs: maibock. doppelbock. and
wcizcn-boct. Wcavff. who has wil-
ten for our sister publication,
Bret ftr, (a magazine for brewpub
owncrs. managcrs, and brewers), is
hced brewet at Woodland llrewing
Co. in Soaltle. lle hings a unique
pcrspociive lo brewing. ln &ddirion
to bcing a browmaster, he is a (las-
sically traincd chefwith a culina.y
dcgTcc from Instituro di (ix:ina
Sclencc in Susa, ltaly.

Come to think ('fil., thos0 are
prctty good quallffcadons. I wonder
lf hc has any plans for the yesr
2000 - say around Novemberl
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gln Crsig Btslrycki

llllff flI[ cailcn.la.obs

l8mEnUl Suzanne llerens
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IEG|I Enn Mikc rtan$c!
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tfiIf,|ll Juct Pd.!

Cflnf,rm ||mES Nisr crowe-
Sran Hicron]rnus, Daria Labinsky,

trIUll iIEl Amy sirtlpson
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lIXBrIL mrn corc! ccrhard

|lBlnflnm Evan Shipfran
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ffCq||m f rA sh(:y Horigan
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Qunlrrv AND CoNstsTENcY.
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 T0

ENSuRE THAT YOUR EXPECTAT10NS WiLL BE MET AND SuRPASSED

17:S OUR PLEASuRE AND PRIV:LEGE TO ENABLE YOU TO CREATE THE FINEST

QUALITY WINES FROM AROυ ND THE WORLD,DES10NED TO BE CONVENIENT AND

REWARDING FOR NOViCE AND EXPERT AL:KE.
CIRCLE 45 0N READER SERVICE CARD





ltow lspent My Summer Vacalion
Whcn I wls a kid, goiDg t0

summcl camp rvns the flr)l thing t0
do. You got 1() do lun things likc ride
ho$cs. caroo oo the iale. Y)r gt to
mcci kids your osn agc who also
likcd to ridc hors{:s and ranoo. You
also lcarn{}d us{}tul skills tl m still thc
best pro-lire stick piler and lll never
bc losl ir thi! woods iflhere is any
moss lclt on th{r lr.es)- 11 seenrs likp
lhc latcst lrcrld in va(?tions irr lhe
oldcr kids (h their 20s rrough {heir
80s)is 10 go bar:k t0 camp. lJasehflll
fantasy (i nrp, dude raDchcs, spa
trips fof lhe lad'es. Now there s il
camp li)r rr,l: beer €mp.

Tho nlursr!, rvhich was sponsored
by thc rlnrld{:atr Brewers Cuild and
hcld h $ix)dland. Calit, rvd-s " lhe
Browors hntasy Camp: Ihe tillimato
F0ur'Doy Brewing Uxperienoe

I nr ni't lalking abo l a bunfh of
bccr nuls brewiDg five-galknr hal(:hes
togclhrlr rrnd sharing sparging
l{|{rl|l)iqrios. I mel ptenly ofkids my
owr llgc who shared my interest. t\'e
g{n t0 brew 310-gall0n balines on a

profcssiona.l 10-br.rcl syslcm dnd
wcnt behind the scenes d Sierra
Ncvada Brcwing Cr,. We rlsolearned
now and uscli skills (hborolory
tochniques and bnrwirg).

I m goma osk M0nr 10 send me

- Paul Dineen
San Francisco

Justiliably Eitter
Soi elinxrs lou come up with a

grcrt nl|rne a d creale a beer 10 go
with i1. This was such a cd\e. lhe
p|ot(, used h the label !v&s tatcn at
the | 996 Olynrpic Games in Atlanta.
It wlr\ s r:|ew phob of all fte
p(Dpli t!hi, were workirg in the
lightlrg ti,wcf where rhe expk)sion
occurrcd td(eD lwo days belore lhe
i)v(xr[ tlnrt plunged us a nr(o hist(]ry.
I cr(,ppcd il do\,rn t0jusl myscll
rnothrir lighling pro$ammcr, and
our buddy, Rnrhard Jewel,l/r" sccurity
gurrd.

Altcr lho r'vcnts followiDg the

')xpl(,si('n, 
thc photo and ridc jUsl

su,{,{ostrd themsclves. I have a groat
lcttcr lionr lh{: FBI thanking me firr
my assistarcc and irrlbrnltrlioll llut
mayjust liDd its way ilr1o a labd

Zeb Cochran
llenderson, Ncu,

Thb bacr aus inspircd
hlt the 1996 Olgnpit

,● 、 Yoせ ■0、、 l●Юber 1998



AT困■■mACAZ]‖ E「OR PEOPLI
WHO mAKE THEIR OWN Fl‖ EW‖ ESI

lVineMaker maga:Ane gl'es 1'ou fic
knowlcdge and expcnise 1'ou neecl

Io craft rodd-class wine. |lcry
story and pictlrre suplx)fii ris

hands'on. step"b\'-step

approach. Thc rnagazinc

is designecl to help
everynnc fiom begrnning

winemaken norking
wift kits to adranccd
winemilkeri who start

rith fresh fnritl This
premier Annual tsdititm of Witc.\lal'erlnsdl
fte inlbnla on 1'ou need to create greet tasting
rvine the vcry first tinrc. Just $4.!1.

Ⅲ
喘絆柵鼎概淵rC

REID GNEAI TIAIUNIS SUCII AS:

. cretr Vine from Kits. Srep bv Stcp

. Fleyor Sccrets You Should Kno\\'

. Choosing the Right Kir

. Finding the Best Grapcs

. 5 Kelr to Idendllig \fine FlaYos
r Trcubleshqter s Guicle:

Conqucring Off-lhvors
. tsevond cnpes: Tips for

.Vaking Fruit Vrine
. Bonling llasics and rnuctr

morcl

棚枠お

き

如
如
ｍ

3罰闘脳冊脚 想S ttD

. Vnrietal F0cus

. Tips from drc l'ros

. ,\{ust Ha\.es

. Ccllar Dwellers

. Vincry Spodight ard nuch n'rorel
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Fallll.n ft€ Pik &wk!C4
Dmdd 34k.l.y Meidei@ 8rcwing Cd

3tM ,urch lie Betsge Padpt!

Im tlofr 8rcwt AIey

{at&ot Bogledr

Ddorldbs! at@t d Btunc co.

rbh.nt 6dr yaldm &w'ro a xdtiB Co

To tbqF 8an rxo Hm &Mry
lrdiEJ.r. BBingcse,lant

Aho(ohh.u* Porttand&ewing

trryL6Lnld Humboldt Bc*ing co.

.rt tura Tabmash &owiig Co,

Jotn M.kr Rolw At6

Itty l{.1rff Capttal &*hS Co

SbslldLil fieddid( BBing Co

idpn oBd Hop.nilI USA tnc

sbr Parl6 A@l@ BtuF Cuitd

llwitPl@ 8tueg6 B@if,q co.

htoT.tor. rpp?lachia 8rcwiio C.

X.lttt Wlynr Tanoe MM|,in &4ery

turny lvhhrd snuriy N6e &elery
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lyanled: New Ctones
Dcar Ilrew lrU.l\vn,

I lo\c rerdins y. r
magazinc cverX rl|nrh I

lvas cspccidlv cx(iLirl
whcn I saw a pi|tu .l a

Bitburgcr Pils l),rLtl. iI thc ,\ugxsr
arliclc aboul palr h(r,rs ( (;o Ior Lhc
Goid \rt Prle B.('fs )

L ntbrtu rrel\ rhir,srs nothing
mcnlioncd aboul Bitl)rrrg|r. 1 was
hoping tbr a rr!.ipe. I was stationcd
near Llitburg, Co|1 r I, duri g rhe
(i)ld War (19,15 tr) t,),)ol. lgrc$, ro
l,)!c llitburg0. Pils u d l)egrn
l!{meb.e(ing wh r I r\,tunred r,l
lh,, sLares to trt 10 du!lifrtp lhar

It $ould bc nn! il\r)u.r,Ild
(1,, an ariiclc abouL lljrllrrgpr pits.
I w,,uld like to rood an\ illirrnrri{tr|
](nr c,,ukl provirlo rbour lhc

llitJlcLrd XI. Fishel
tia tnnil

Dcrr BYO.
l)o \ou hate or do r1)u kno\! ot

anJone Nho mal havo nn c ract
rccip{i for S(hliu of tntlantinc t)i\

This nur be a ralher strang{j
Icqucsl com'ng lftrnr I h0mc
brcs'cl: N11" plrtsnts drink Schlirz
and Batl.rlline Ale the\' do likc
homcbro$ bul $(nrld p.clcr 10

stick \!irh lireir old ialorjrcs. I fie
uro that i1 l cil|r gol .lonc rccipcs
lbr both I can bre$ it nrrsetfand
pvcn though n nllrf rnslc 11. same.
il ilill bc a rnur| l,re n{)lt,l trrew
lhan thc nass,pf(,(lufprl l)ecr lhev

I harc arl ali-gfail rts(itn,rhat I
ha\.e bccn unabl(i t,, r1)|Ln and I

llgure Ihal soDnrL{,(l! sr)nrrwhrre
ttrust havc a clotlc lir these br1,rs.
N,,rmallr I\ruld.iu!l ,{r, r(' lhe
lfial-and-e.ror mctlx,d. buL s.irh d
Ics h,,use rnd childfcn asos t\vo
and sriven nronths. mon{r"v and rirne
arc ronexislerr. r\n] h0tp {,outd b.
grcallv 

'Lpprd 
iatod.

K.\1 Ba cstul
t.ro6e!/rittc. l-.y.

li?adtrs, ang ftiqcs:, ,lcnd s a

0r s?rd ts a /? pc
lau t( hreued hr th(

.lblks. P(rhnps u irNt |ikt,
Dad uscd to drnk ltetip?
E.tch@tuc is i otdp. 1s
dltLalts.It?c R\'t) ltshirts to
(t crltotta ulbsc t.(ipp is

Conditioning Witi Sturry

l)crrr llY0.
I r.ad sonrc$hcro Lhll fr.shtr

cr'llnr.d lcasr slurr.r rn(l sugsr ( art
I'e addcd lo rhc bo[lirrg hufk(,r t,,
assjst in bottlc coDdirioni g. th,
auth.r w.nt on to slah rhat ..thI
slufr! lr,)m onc pint ol tcasr
,:rllrrc sho ld bc morc rhM lldri-
qurrf but hLor cautioncd agli sl
rddiirA 1,,(, much. {hich crn lcfel-

ll'^! nllrfh !lurl.\ is 1o0 ru, ?
Sh,,ul(l I u{, sonrc sort ot sugar with
all tIe teast 51urn:, lld! murlr
sugrr, ilarrr:, I bre$ iiro gallur

.jngcb I--ct.to u i
t.a Jotkt. (,:ctlil:

Ittltss uor ha(c lpft lJout
sc.:outlunt 0atrrndpd Jd a rcuptc
ol nu"tths ht trne jtteftd uo t
bctt). lnu shruld horc cnough
ttctbl! lcust ir suhttion to do th(

th.'tt x'ill. a[ u,trs?, kc.t n
ncu sour(c ol llutrlc Is Dpxlros(,
ot ptutlDto suour 0!sudlllJ ftn1
sttgc l. tLiill do it. Vort tcopte Jind
ruo-thitds cup ps lite lt(llons
?no qh. .rli:r it uith st\ c unttr
a d bri,tq it to a boil fot s"prat
ntin t( bllbrc uddiug it. t.?t it .oot
bcJor. addin.t it to a qtass (n r,J

son( p?oplc likc b Lsp rt(tt
prlmtt Jor ptitni q. Just rcntrnhpr:
I1 isn t nN Icml?nrahlc as slg r.
uttd sou ll prcbabht nccd uhout (
t:ur r"r trt P gallons.

If so d.t !J?ast. aou u,ill
still n?al tt) add pfinhq suuu':
rtore llnr thp slur\J liom a pht of
.:u[turt uould bp rtb mrch lttast.

h出Ⅷ
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Brewers Resource Catalog!
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You would end uP aith a thick

least layer on the bottom of the
bottle-

German Les8on

Dear lrYO,
I was reading Mail (JulY 98

BYO) snd noiioed a question about
pronuntietion ,,t Cerman beer
t$ss. You did thc r.ader little guod

by only pronouncing one type hete'
weizen. I (:an't recell all the names
and des{:riplions tbr German beers'

but l'll rltempt to list a few for the
benelit o[ your readers.

'l. Ah: (arlr), literally, 'old" &s in
altbier. I think it cor d be translated
'old style" or 'old fashioned "

2. Helcs snd Dunkel: (ner-d and

{roon-teo, axc opposite words
nconing "light' (colored) and "dark."
"ljto" bccr though less ftling' origi-
nslly rclbrred to the color

3. Lagor: (loh-ge.) I know ihis
relbrs to tho t,?€ of Yeast, but the
word mean5 'to store " A ldge. is a

stoTagc room or space in German
4. Wothnachtcbier: (uY-'rdftts-

6ier). is christmas beer' Technicaly.
the prefix "wsihnschts" is a combi_

nation of "weihen" {to consecrato)
and nachten" (nights).

5. Mer zenbier : (m ar ts' e n' b e e r)
comes fiom lhc word "Maerz "

meaning thc month ofMarch l
don'i know why it is misspeled.

6. Uralt: (o.rr-dilt) mealrs 'very
old- |r)r example in another con-

text, Grandmoth€r in German is
'gro$snutter" Creat $andmother is

I know rhis lctter might get mc

lldmcd by bcer puiists and cerman
langutrgc cxpcrts. Ploase be kind.

lbn llelch
Ldifiank' Alask(,

clRcLE 11

OcbLor i993 B(!w Yuoi Us^

llnwint wt$utl

ALDいNDER:S suPcrlor m● lt tttra壷

lЪT肝♂鳳Frc。“
‖m“ h

Pale, Wheat, AmbeL Ddr|t, l-ager, & Nut Brown

Custom €xtt.cts produced to brerver's specs

CIRCte 15 0N nEADER SEFIVlCE CARD

Don't wait lor the mail, see our calalog now! www'brcwtek'com

409 Calle San Pablo, Suite 1M Camarilo, CA 93012

ON nEADER SERVICE CARD



A Rock, a Jugglen u Painter
blt Scou n. Russcll

hc sunnxcr ,rf1998 rvas n
\en ilarnr,,nf illo\cr tlx,
I nitcd Stot0s. Wildiir'cs in

Fkrnla. fecod hcal \ tes in th(l
NIi(l\vesl and in N,r!v Iingland. drr
dcserl-likc corldirir'lts ,,!er Drosr ('l
lle Ho(:kics. lio!r ktah(, ro ,\r'izor)4.
Blarne jr on l.r Nina, righll \\rcll,
whi)ercf gcls Lhe lJlamc. as toolff
Lernp€ratur'os mi)\(1 in with auL!rrn,
{c nccd 10 t0rsl lhc nf\r scasoD.

'lhc kc\ w,nrl licre is hryslufk.
'l hree roasoDs: Ir .lunP I r\as al
Cannon llca(]h,Ofe, siLe ol rhc
vcr\' famous Hll\slafk llock. a

hugc churl 0f basrrlt about

Ingrodienls:
. l/r tsp. winemdker's acid blend
. 2 lbs. Belgian pilsnor melt
. 2 lbs. Belgian wheai malt
. 0.5 lb. mcdium crystal malt,

55" l0 60' Lovibond
. 0.5 lb. flaked wheat
. 4lbs. xnhopped whcat dry nrdl

exlrocr {+/- 50% wheal)
. 1 largc pinch loos€ Saaz hop

flowers or 1 Tbsp. or so olsaaz
hop petlcrs (3.6'l" alpha acid) for

. I grom spice blend (equal parts
coriand{ir.'rulnin, gingcr, winacr-
grccn, oDd s|[r ani$e. grouncl
and mixcd thoroughly)

. 'l qt. yeast slurry (sce note)

. ?8 cup corn sugar for priming

Step by Step:
lleat 7 qts. wakrr t0 162" Ir Add

a.id blend. Crack pilsner snd wheat
nrahs. Add malts and llak.d {vhoat
1{) mash watcr llold at 153" F for
90 mnr. Irun ofiio kettle; slrrge
with 2 gal- wahr at abou{ 168' l:

To th{r keitlc sdd tuy malt
exhact alx.l br'trg r0 boil.'lbiar
boit is 75 nrin. Boil 5() min.. add

lj0leet ofl'shorc lhal is tho Dcsting
ground li,r r coupl. d,,ren diiTcr'
cnt tlp{is ol protcdrd seahirds.

I als{, rr enlh look in the llig
.\pplc Cif(us and \vas rnla/ed b) a
jugglcf\ pfrlbrmanfe. I g('t t0
thinkilg abouIiuggftrs

str.cd cn|( rlamcr llri il

belter lermcutnlirtt using
ths mall exlrdrls thal
are a blend of wheat
and barlcy - usLrolly
about 50/50. bul simila.
proportions nill worl ilne.

Malts: ln this recipe I Prcfer lo
usc Belgiar n]alls (lionr l)ewolf-
Coslns) aE thcy give a fuller, ri{jher
msll prolile than their Cern'&tt
co nterparts. llut use whal ].ou
can findi you wont be |lr r)ff.

Spices: lhe blcnd I suggcsl
sbove is a tlala ed on(r, espcciall-v
i{ used ir moderatioD. I. is !ery
casy lo overdo. I{ you really objetl
to ouc ol the spices, lcovc i1 oul.

Yea!! Bccausc this ls nmre t'r
less a Belgian rccipr. I prcliir 10

usc a B(lgian ycast. U'lcasr has
trvo slruins ol llelgian wheat b(icf
yeasl. 3944, whi( h is bctter suilp{l
lo a real "wilbier" - which this is

noa - aDd 3942. softer. loss acidir:
and,I t}|int. pertcril. for this
rr.(ipe. Avoid using lhe llavarian
or $reihcnsrcphar wheat slrains
as th0y tre too fruily rtrd oslery

0

0
0

jrggling bo\ling

llaystacl lfnoel
(5 0 lona, lrrlhl.nari .rd lxtrftll

hops {loosc hops ir a mesh bag,
pellels as is). Boil 15 min. morc,
ndd spices rnd removc from hclll.
Coot and pour irto fermontcr n)p
off r{dh eDough pre-boiled. chillcd
watcr to nokc 5.25 gal.lcratc
well! At 70" F or so. pitch ycast.

!_cllllenl cooi (60' l) lbr two
wceks. rack t(, s{! ndar}'. ard
(|ondition lbr lwo teeeks near
55' F. l'rimc with corn sugar anct

bollle. Aga in boltles l0 days.

Notes and Variants:
AlfgraiD versionr Mash 5 lbs.

each malted wh{rtt and pilsner
mutl, plus the sarne ,rilorn[s of
{:rtslal and llakcd whcat. strme
lenperaturc and limo bul itrl.oase
nrsh rvaler to 3.5 gal., spa.ge
woler lri 4 gal. firnc your b0il l0
r('duce 

'rJ 
5.25 gitl. (add slrler tt'

kcttle if ne(essary).
All-ex(r$ct icrsion: Steep

lha cryslal and flakcd whrirt in
:] gal. 0f wal.er. hcaling gredu ll]
10 179" F, thcn removc $ai s-

Incrcllsc dry rnall extraet 1o 8 lbs.
llhcat olt ex|fad: Allhorgh

thore arc a lew all-wheal cxtracls
oD lhe markct, yuu will gel a

lrrF\r \d n r)r1\ of(ber l99ri



balls, Ilanfng (ordcs. toy trucks.
fruirs, vegctablcs. Hc called himsclf
lhystack-

'lhi.d, I pla[ to take my l.ron(tr
classcs {l n s tcacher) to thc Boston
Museun ofFidc ArLs nr Novcmber
Ibr the bi8 Monct sxhibil, which will
include sonre of his "lhystacks."

In honor of a summc. gonc by,
rock, a jur{glcr, and a puintcr, lolTer
llays(ack Whe$t lieel Rclatlvelr
light but [a!orfu]. Spicy but still s
whcot boer, first and foremost.

Beader Recipes

lluolnut Snown
(6 lrllont, trtrrct d.0lclally Fdn.)

l.&st winter we tried Smuel
Adanl5' LoDgshot HMelnut llrown
Alc. 0n the box wl\t a rccipe for ll
tdl'grain mash. Wc did a partial-
rnash vorsn,n, which won two blue
ribbons at a st&te contcst- We were
the firsi re{ripjenl,t l0 win the
Tenitcssoe Homebrcwcr of the Ycar

contDst. And wc gol to brew a large
batch al Bosco s Pizza Kitchcn and

Brewery in Gcrmantown, Tcnn.
John and Dorun Moranoi e

Mcmphis, tenn.

l[tFrdlcrtr:
. 7.5 lbs. Amcrican pale extracl

slrnp
. 2 lbs. lwo-row palc mrlr
. 10 0r. Munich malt
. 9 02. crystal mall, 10" Lovibond
. 5 or. chocolate nralt
. 4 or. victory malt
. 5 oz. cera-pils mall
. 2 oz. Fuggl€ hop pelets {5'l" alpha

acid)r 1.5 oz. at 60 min.,0.5 oz. at

. 1/2 tsp- Irish moss for 15 min.

. \trycast l02lt (Londo atc) yeasr

. 3/a cup corn sugar for p ming

. 0.85 oz. Noirot Hazclnut essenrxi
at bottling

tlop ly tbt:
Stcop grains in grain bag

i'r 3 gal. of watr)r al 150' F lbr
:]0 min. ltcmove grains and sdd
liquid malt ard bring to boil with
1.5 oz. Fuggles. Totol boil is 60 min.
ltuil 45 min. and add lrish moss.
In)il 15 min. more. Add 0.5 02.
Iuggles and turn olThcat. Cool [o
80" I, rcmovc hopr, and pitch yeast.

Iieflnont lor s€ven days at 68" F.
'liansfer n) sccondary &nd ferment
for 17 days at 66" |. Prime with
com sugar, add hazehur esscncc,
and lroltlc.

oc = L060
ric = 1.023

CllFlstnt' Po on
(6 t{la!3, artrlrt ||d rpaddly fr !)

This is a nice, waxming brew for
the holidays or anytime you need it.
Ifyou like a strong brcw to warm
the body. give il a Uy.

Don Bouslog
nia e-mdil

lry.alcrtt:
. 10 lbs. red mali exlract
. 8 oz. black pat€nl malt

pnbably thc woru'N fnest honebreA) su?pb)

Cusbmers h 5l

ac€wc Rs 5u p?LY

world's largest and most complehensive
HOMEBRIWERIS C{ALOG
FREE 800‐448¨4224

www.stpats.com
reith on-line ordering

「 cxclusive importcr and distributor of
Czech Malt
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. 8 oz. crystal malt, '120' l,oribond

. 4 oz- chocolat€ mall

. 8 oz. biscuit malt

. 1 lb. brown sugar

. 0.75 oz. Calena hops (11.6% alpho
acid) for 60 mnr.

. 2 oz. Ml. Hood hops {4.5% alpha
acid); 1 oz. for 20 min., t oz. at
cnd ol boil

. 1 tsp- gypsum

. 1 tsp. Irish moss

. z packogcs Wyeasl'1056

. I oz. Kent Coldings {4% alpha
acid) for hop tca

. 3/a cup corn sugar for priming

$.t ty tr.':
Steep grains in gftin bag in 6

gal. of 155'F w ler for 60 min.
Rcmove $ains, add rnalt cxtract
and brown sugar. lbtal boil is 60
min. 1|l boil add gypsum and Galona
hops. Boil 40 miD. and add 1 oz. Mt.
Hood. Boil ro min. m')rc. add lrish
moss. Boil 10 min. more. Add
rcmaining Mt. Hood, turn off heat.
Cool lo 76" l. and pit(h ycast.

Fcrment for four drys. 'lransfer
to sccodary and lermenl lor $evsn
days. Transfc. ag{in ltnd lel sit. for
five days. Add hop tea {sdd hops to
16 oz. boiling wahr ror 3 min.
Slrain th.ough {x}fTee Iiller). l'rim€
with cortr sugn. and bot(le s( 1.022.
Agc tbr si\ wqlks 10 three monlhs.

OC = 1.078
FC = 1.054

tilly old 8c lonGy Wlort
(5 $Iora, lruacl flrl r0rdd0 frt.)

A-ftcr two weeks: not brd, but
strong odors. Thrce m{,nthsr trlstes
grcat! Strong odors are gone. |our
monlhs: perfect. The l(nrgcr it sits
lhc bctLr it gets. One yerr: best yet.

K.eig Kri!:t
Annandale, Va.

In0rodl!ntl:
. 7 lbs. light mall cxrr rl
. 1 lb. cryslal mslt, 10'Lovibr d
. 6.6lbs. wheat mall {'xtru:t
. 2 lbs. clover honcy
. r oz. Tennanger hop pellers {4.4%

dlpha acid) for 45 min.
. 1 or Cerman Hallertaucr hop pcl,

l0rs {3.5% atpho scid) for t0 min.
. r/2 tsp. Irish moss
. 1 pkg wyeast 3068

fweihenst€phan whcar)
. 7s cup iiorn sugar lbr prinring

tc, !t $r0:
Place cracked crysral nralr in

grain bag snd stccp in 1 gal. of water
at 155" F for 30 min. llinsc grain bag
with 2 gal. water at 165' F Top up to
5.5 gal. and add cxtract and honcy as
you bring to a boil. Stir ottcn. Tr)tnl
boiling time is 6tl min. Boil 15 min.

Add lcttangt・ r hopl)●10S I〕 0‖ 35
mh more add C()日 llan llJL● auer
hop poucts and lrish m(,s BOi110

1nul mOre Co01,tral〕 、

“

rk)Fer
nellten and pit1ll yeast at 70° F
BOtuc altcr 14 days Priine

paurt‖ unich Dunko:
(59ョ :lo■8,partlal■ l13“〕
I his beer;voll a lirst pla(:e

ribbOn in the dark lagel catego″

F,veryone needr a measure by

which to iudge their own

brewing efrorts, I offer these

clasic l\rllerh Ales as your

''benchmark" ales.

RoE Dltttf
ItutlerS Ere,ornat cr
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trl thc Sca Lion Suds lrPsl in Gold

Puul Mabic
Chico, CsliL

lluldiolts:
. 2 lbs. rwo'rolv lagr{ nralt
. 2 lbs. pale ale n'alL
. 8 oz. tight (icr rar) rrralt
.5 oz. chorolale nrtrll
.8 oz. caratrrcl nralt, ($'Lovibond
. 1 lb. lighl llrilish dry rrrah cxtraci
. 2lbs. ligh1 rnhll cxlfn(it

. 0.75 oz. \uggel hops (16.6'l" a.lphr
a.id)for 50 m'n.

. 1 or. Frggh hops (6.1'7" alpha
acid) for I0 unr.

.1 oz. Nor[hcrD Rr{\vcr hops (li.]%
alpha acid) tirr 5 lllin.

. \\r.vcasr 2112 (Calilbrnia lagcr)

. 3A .up rorn sugar lbr priming

Slrp !y Ston:
Add grain to 1.75 8rl. (t 163" F

mlsh rvatcr llold al 152" I lr, lrl5'
F tbr 60 min. l\'lash Inrt dl 168" F 10

170" |r ft,r 5 nri . Spargc with ll75
gal olwaler.

'Ii)p trp 1(' 5.5 ,{al. $a1cr ,\dd sea

sall. and exlr l. Tolal boil is 60 min.
tsoil1{) nin., a{l(l\uggct hops. Liojl

40 min. nx,re, trrl{l Fugglc hops. Bojl
; min. nrre, add N0rlhcrn Brctte.
Ihil 5 trrir. finnlr. Cool lo 72' l:
rransler lr' fiinnrxrlcr Pitch veasl.

liernrtsnt al 163" F 10 165'I li)r
12 dats, lhrin trorlslcr n) sccondary
1.et selllts lwo w0cks. ln)ldc Nith
primi|lg sugar ond corldilion for two
nrrnlhr Lil tou can Naill.

o(, = |.a-2
FC = l 018

Gnend8lt lllDlon
(5 tlllont, trttrct rnd tDecltlty lFalna)

.\ iull'bodiod ambPr al( itr 1be

Ccr an altbicr style. uall! wilh
subttc bittcrncss and a cll,an finish.

Stcphu SPU(.r entt the Crcu)
Lib?rty Malt Suqqlu

Sexnkl
In[rollont$
. 6 lbs. light malt r\rfar1

. I lb. light dry lnall exlrarl

. 12 02. Ntunich mall

. 2 02. Special lJ mall

. I 0r. Pci lo hops (8.47. alpha a.id)
fi'r 60 rnin.

. lrl2 ('r. Hallcrtarcr hops 14.2"r'
alpln acid)r r/z oz fbr :i0 iD ,

I oz. lbr' stcoping
. $r}oosr l3:J8 (luropean ale)
. % rup p ming suCrr

Sllp !y tte0:
Stccp grdns in 2.5 gal. ol Bolcr

al l:0' I Ibr 20 min. Itelnole glr s.

add cxlracls. siir s'ell, and b dg
$a!cr l(j a boil. lblal boil is 60 llrir.
{dd Poflc hops. t}oil:10 rnin. ard add
r/2 oz. Ilallcrraucr hops. Ituil 30 nth.
morc. 'lurn oll hea1. Add ] 07.

Hallcrhucr and steep lin 5 l(, 10

mh. Cool. liansfcr lo (iarboy and
lop up lo 5 gai. with rllilkrd, pfi-
boilcd watcr Pitch yeasl. al80' I of

OC = 1.05it
F(; = l.Ll10 to 1.012 r
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The Xey to Wort Volume

I have boon homebEwing lor more
lhan a year and a half.l've mainly
been extracl brtwing $,tti greal
results, but I hav6 reached lhat
point that every homebrewer
has rcached, or will Joaci: the
need lo nov€ on to grain
brcwlng. AlmoSl every gnifl
recipe (padial mash or all-g.ain)
sugoests bringing the volume
ol wod lo six gallons b€for6

thc highcsr quality must lRinc's
cqui!alcnl r)lsr)rt| llowiDg liolrl the
grapc. Winenrdkers prcss thc jui(xi
out oftho gfrpe. and brcwc$ ri ie
thc nrall sugnrs ftom thc Fair) bed
by sparging. In bolh cascs thr)

objcclive is tri incrcasc ticld.
Most brewcrs spargc lorg

enough lo rirse most of thc
cxiro(t lron the $ain but

st,,p sparging whcn thc

breiv kcttlc lbr ! give recipc.
llomcbrcw fl xripes dlways

shol d bc rcad wilh a grain of
skepticism, bcc rse lh{r author of
the rccipc trlay hr!e difleren(
aquipmcnt thm you d0. Whcn I usc
another brcwer's ri)r:ipc, I follorv tnc
.stio of malt spcciliod in lho recipe
ond use the rccipc's hopping
srtcdule. bui rhat's aboul il. I have
my own prefcrcnccs rcgarding
mdsh thi(knoss, spalging lertrnique.
And fermcntation pra(:li{ies. I view
rcriipes as a general guidP. ll h
rcr:ipe says to collcc! six galk'ns of
w('rl, 1 read that as somewherc
dround six galons dcpcrdi g r)n
wh{}n lhe wort gravity drops below
my own benrihmark ofquality. The
nlain gorl I lry trl hli rclating tir
thr) rcr:ipe is wort original gravily,
bu:ause thal has a big irlu(rrce or
beer navor.

Anolher variablc to watrh wilh
respecl li) worl vohrmo is hopping.
lfthe rccipri (alls for 2.5 ounccs of
hops for a live-gall'rr batch ond you
cnd up wilh 2.5 o n.es in a lbur-
gallon brt(:h, be prcpared for morc
bittcrncss than the recipc dcscribcs.

Thc bofi(nn lirs is ifyou gcr atl
thc cxtro{x out ol lhe $ain bclbre
hitting sir( grllons, lhen you ve donc
wcll. In lacr if yoLr get a good yicld,

lou may have 1{r add lvater 1o dilutc
the wort gravily down 1{) lhc gralitr
(alled for in tho rdripe. x)U may
Also have to us{r morc hops to gct
tho sa c bittc.ness beGusc ofthc
incrcascd worl lolunre. ln most
(esos this tw{iaking will be minimal
and you probably will end flp col'
lirting somcrvhcrc britrvecn live and
six gall('ns ofwort 10 g(ir rll th.
sugar out ofthc grain bul.

Ifyou (:ollccl lcss worl thlrn
sp(lcified by the rccipc, th{} s1)rl you
boil will l)r { highcr spccili(i grovily.
This means you mav get a litll)
more wort darkening durins tlnl
boil and your hop ulilizatio will

h o lo three gallons oI wator lo
boil my wort, then add enough
Dre-boiled and cooled watff to
bring my volume to live gallons
prior lo piiching.

Whal effocls could boiling
an all-olain or padial mash wod
al a volume ot less lhan sir gaF
lons ftave on my overall batch ff I
wer6 to add prebolled tap water to
ti€ wort (to live gallons) prio.to
pilching? lt seems the pre-boilcd,
coolod waler would helD coollhe
wort quicker t0 pltching tom-
Deraluae.

boiling, even if lhe .uoff
after sparging isless i
lhan sh gallons. Typically
in an extract batch I usg

worl gravitv drops
bclow about 1.008
sperifi( gravity. Some
brewers mcasurc
worr pll as it flows
fronr thc $ain bcd
and sl0p mllectlng
tlorl when the pll
appflDr:ltes six. lhc
r{,ason f,,r rejedins
h'gh pll and low
spefili{i gravity wort

usutrlly (,rrelale
well) is that unwanled
matcriols begin !l
domhslij the cunp.-
sitioD of wDrt. '1he last
ruNirgs liom the
grah brxl will 

'x,n-tab rrx're tannins
(polyphrx|ols) lh{n

fermcnlable sugars il t(nr nnxll
rvrxrk wort is collectcd.'lhis rtrn
givc bcer an astringcnt Drouthloel.
As a rule of lhumi, its time lo slr)p
sparging when thc wort cess(s r(l
taskr sweel and bcgins to taslc like

l) a cr)nlrollod system whore
cvcrything rrlating ro cxtract yirld
(malt millirrg, mash tcmpcraturcs,
mash thicknoss, spargP tempcra-
lure, grain-bod {hn:kness. $ort flow
rate liom tllc grain b{}d. and so on)
is hcld coDstanl brcw fltle. b.ew.
(ho toint a{ which wor'l r0llerilion
st'rfs is rairly corlstaDr. This is why
nxn'y rx'mmcrcial br(rvcries rollert
a rx'nslanl volumc 01 wofl in the

T honas i. Adamczak
Cr.tnd llapi&, Mich.

his qucstion rcally has morc
ro do wilb sptrrging rhan it
docs rvith the volLrrre of wort

to boil. An all ,{rain brer! bcgins
sith tho mashing prorx'ss. l)udng
mashing, stardr is rionvcrled to fcr-
nrenlablo sugars. A goo(l portion of
thc sLrgars arc rclcascd irlo th(: liq-
uid poflion of tho mash ard.rcale
lvorl, bul many ofthc sugars sltry
happr in the malt particlcs. \\'hen
s'orl run olTbcgins. thc first worl
that llows from lhe grain bcd is tho
\'!ort outsid(: of thc grain particlcs.
In \YincDaking, lhjs wo ldbc
termcd thc lrfl:run and roprcscnts

tnLl\ \olr O\ o.iob.. l(J93



probably g0 down a bil. lf you thfll
add water at lho cnd ofthc b0il lrr

bring the lolunro up to live Sallrnrs,
Lhc worl gravi(! \fill most likr'l]_ b.
low befaLrse that watcr should havr|

been used 10 rinsc thc go(xlics ftour

'l)r e ffc commcrcial llrews
thal ar:lu ly sacrilice exlrarl yitild
lor lovor (imaginc thal!). Otr(i

notabk! cxample is Kirin l(triban.
Ic.hiban has scveral slighlly dificronr
meanilrgs in Japancse, but in vaguo
lerms it mcans lirsl' and is oftcn
used lo dcnotc premium quulity.
Kirir lchiban beer is {d(! b}
(llcctingjusl the iirsl wort or "lioc
run" liom the grain. and thc wofi
gravily is diluted to n normal lelel
with water'fhis pr&jlicc climinales
all thc "naslics" p(,tontially
ciracted from lLc grah duing
sparging bul in thc proccss reduces
thc wort volum0 yicld liom the
grain. Kirin nrrrkcls this brcwng
practice in lhe strtrc way manl
wineries markot using onlJ "free

run" must for thcir winAs. lfyou did
this al ho|ne, o livc-gallon recipe
1lould trrn iDlo a tbrco-gallon bal(1h

or you rxruld r${i abou! t2l3 times
thc amoudr (fivFthids more) Srri't
and pr(duce livc gallons ofworl
post-diluti0n.

l m not surc whal tYPe ol
answcr you w(!rc in soarch ol, bul
hopcl\rlly I hovc addrcssed your

I was wondoiing if you could giv€

us your exp6rl opinion on whelher or
nol you should 1 ) remove hops and 2)
rcmovo lruh.

Tho only roason I can lhink of lor
removing hops is if one has a chillor
tfial mighi get clogged. Dudng racking
into nt keg, I also get some floating

"lunk" in ny beer if I don'l firsl rack
my boer lrlrn the primary fenneder
into a secondary fermenter. MGsl of
tho time I iusl rack into my keg. Ploase

help. I'm sure I'm nol tho only one who
wondors aboutttris, although my b€6r

taste8 good.

.hn Bloomq ist
Omaha. Ncb

T r )ou d,,n r nrind thc ".iunk '

I tloatins i" r,'ur l,,rr and y0"
I don t rcusP !,,rr ycast. t}len
hop and trub romoval arc probably
Doi nccessary. lror 1}a1 mattcr. you
probably don L havc to scparale the
wort from your mdl1. Scriously, r
good becr {xruld b{} madc by
mashing rhe 

'nall, 
boiling the whole

mash with hops, and thcn lctting it
cool bcfore a(lding y{}ast. At t}A cnd
of fcrmental.irn you riould t}len sep-
aratc the beer lrom thc rcst ol lle
mess, perhaps with a straw
equipped wilh a coarsc frl1er Mrny
traditional "boers- arc made in lhis
manner and rnore closcly resenrblc
a porridge lhrr a bevcrage. Ihis is
al$o how whiskcy is made, but iho
liquid is seprrrlcd through distil-

Cilen tho option, I would advisc
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hop |]nd trub removal becausc Lhal
i$ how beer as we know it is mude.
LcaviDg thc hops h rhe lbrmenr.or
will h&ve a different llavor erect,
$nd ledving the trub in thc wori will
&lso sfTerx flavor l:urthcrmorc, il
you plsn r0 reuse thc ycast. o
prar:lirje I remmmend for several
rc[,io s, trub separatlon is odvis-
Itble ber:ause trub lcavcs o film on
thc su.fs(:c ofthe yeast ccll, leadin[
t0 knrger l&g rimcs in subsequcnt
lbrmurtatirnrs. Also, you havc bctter
chanccs ofbrewing a clear becr if
you rflnove scdiment whcn you can,

I view hrewing as a continual
process of cxtraction alld purifi-
cnti{,n, Wort production cxtracts
sugars, rrrlors. and flavo$ from
groh $nd r{rle&ses bittcrlng
n,mpounds ard a wide varlcty of
afomes from the hops. Ycast
p.or:esscs termentablcs inro alcohol,
cerbon dioxide. and flavor com-
pounds. Some flavor compounds,
su{rh &5 sulfur aromas. arc vcntcd
lrom lhe beer, and othcrs are
retained for thclr plcasant aromatic
proporties. clear becr is then sepo-
.ated from yesLst solids, oftcn by
using a lilter or some sort of ycast
fining. Finally, our body extracts thc
alcohol out ofthe beer and thc
whole process is brought full circlc.

My philosophy is simplc: When
b.ewing beer, extract and purify
when given ths chsnce, especially if
the s{{ion aIIc(:L,i navor positively. lf
rcmoving s0mething from the beer.
for exrmple yed^st rcmoval via {lltra-
tion, is found t{r be dcrrimenrsl !o
flavor, don't rcmove it.

l'lc bc blewlng my own lo,lusl
about a yoaa mw. I started dolng alF
grain about right nodhs ago. For ltts
moli paG I an YGry Dloased wni tly
own bo6r6, R€oody, I decltted to start
ontaring compoddon! to g6t lrodback
and a 3ooso oI how I arn doing.

I havo now gntetld soyrn diffcEot
beers In thr6o diltoiont cont€6ts, t{ono
ol my leers haye yron sny award& |
haw not recglt €d any 3co|t abora 30,
and have rccalved lhtro s@rt8 undor
20.

lh6 mo6t oommon comm€ol on
my ludgob she€ts says "podlaps morr
nsninots would help.' I don,t under-
3t8nd whal the iudges are asklng for.

I do not 6kimp on m.lt I use tyhat
tho grain bill In ths rEctpe calls tol
and do owything I car lo hnhfully
reproduco $E svl6s. I put all ny beots
thrcugh two o. three dtttecnt com-
puior prog6m& | catcltale orl0lnal
gravlty a||d bko botll 0G .rd ffnal
gravi9 rusdings.lrty 0G nadtnqs arr
always d l0a8l doso. lily yorst seenrs
b bo wo*ing fino, as my FG |r dlngs
aro In a good aango.

tvhat coold bc oaosi[g the ludgsg
to bll no my iror5 don't hase enouoh
mslt? b it a f!yo.lh€y'r8 loo*lng tor, ot
mo€ o lact of body or sonothltE etse?
I wouH .ppi€cirb any ttc6$ booause t
am quhtly gottiq 0rd ol so.in! thls
coomeot on my 6coo 5hc6G.

Bill wiblc
Philodclphia

his is onc of those thinlfs
about brcwing tha! just sels
me off! I pcrsonally hatc

comperirions becausc ofwhat thcy
do l.o som{, people llke yoursell It
sounds like you are entcring compe-
titions not so much to bc compcti-
tive but simply !o gct somc good
leedba(:k. Whet you want is somc
End ualyticsl sensory cvaluation.
This is an area in whlch I havc
much morc hands-on exporlencc
compared with preference panels.

In a solid, objective sensory
pand, ajudge simply rates what hc
dctecrs without pla(ing a subjective
rank on the beer. li)r cxample most
pcoplc would agree that oxidation is
a Dcglrlive bccf qualiay_ Ajudge par-
ticipaling in dn analirical sensory
Pancl would ra k lhe intensity of
lhc oxidation but would not bc
rcquircd to apply a qualitative rnnk
to this trdt. In flrct. one of the
undcrlying prirrciplc$ of analytical
scnsory psncls is l,hatjudgcs should
nevcr bc esked to opply both quen-
lil&tive and qualitativo rcsponses ro
a sample. Ihis is simply a mailcr ol
()mmon sensc, supposc a pcrson
weighs 280 pounds &nd you are
rcquired l0 comment ofthe mcrits
ol rhat weighr. |or many pcoplc a
wcight of280 pounds would be

u.n]tcallhy, but il you rrc 7 teet talt
that weight is not very darming.

ln a bccr cornpctiti{m Lhcjudges
use stylc as a st[nda.d 0f tlompari-
son. A palc alo is supposed r0 be x.
y, and z to be "stylisricslly rnrrect."
lfthe bccr is oul ofslyle, lhen you
are out ofluck. no nxrrtc. how dell
oious your goldcn de mtiy bc. A
cornment of 'lacls mritiness"
doesn t mcan your b0cr lfl(:ks mah
Ilavor but slmpty says rlnrjudge
lrelicves a typical polc alc should
havc more malt choractor. Enter thc
same beer as a light lagcr ond the
same Judgc may comm0rt "cx.cs-
sive malt charactcr and fruiry
aromas._ Agaln. this doesn't mesn
your beer has thc body ol a d0ppcl-
bo{:k with the frultldess ofa
Tahitian punchi itJust means thrr ir
h&s mors than a bccr t]?ical ofthr!
light lager style.

Bccr styles are good for pigcon-
holing beer, bul thcy can really ric
your hands whcn brewing what
suils your personlrl preference.
hnsginc ifPi':ass0'.\ art were
cntcrcd in a competiti.rn against
works by Moner rnd Mancri his stufl
would look prctty weird and our of
sBle, but docs thot hrve anything ro
do with thc mcril,r of the work?

Thcrc are u lot ofbrewers out
lhcre $ho would bc hsppy &s rlams
ifthey entercd a palc de in a
competition ond thc judges 3warded
thcm a blue ribboD snd fl,mmented
"couldn t bc any closcr t(, s Sier.a
Ncvada Palc  lc - good job!" Hcll,
l d be pretty happy with thrr, bur if
I really want a Sicrra Polo, I cun
buy somc at the storc, Surr!. il'.s s
challcngc and oll, but when il
comcs right down Lo it, brewing tr)
stylc can bc pretty urcrctrtivc,

On lhe othcr hand, the judges
may have a legltmate commcnt,
I\4any homebrews I havc tasted lack
mall character, lhis conuncnt
doesn t inply their crcetors ar{)
skimping on malt. llall|cr. it mcans
the bccr la(:ks good malr navor A
mally beer posses$es complcxiry of
flrvor &$soci$ted with malt. l hc
tcrm "nrahy" i$ not a singular
propcny. Pdo des with l{ rich.
toasty bock-boD{) rre msl(y, rnd
doppclbocks with cammcl, ti)ffee,
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