




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.

● ● ● ● ● ● ● ● ● ● ● ● ● ● ● ● ●

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

|ltE|IIElr! .tulie slamd

IEG|I Enn Mikc rtan$c!

m |ntcfln chrislire Kcll

tfiIf,|ll Juct Pd.!

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

trIUll iIEl Amy sirtlpson

fi|lIEI|S lftCTlf, stovo Renk

lIXBrIL mrn corc! ccrhard

|lBlnflnm Evan Shipfran

DVAIff C0m{IX Jonna rlolmes

E m qlntrn nbA lrrewer

tlllfll nllEl Karen l,:mb.y

ffCq||m f rA sh(:y Horigan

tlLc llllfl$ Aurd  llresd.
Fran} B6oard. Kalie Landau. Esth6r Sons

f,B MltlB Hcidi Larson

mrtr[ CI5fiI vaurccn Kamin$ki
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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.
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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,

RRAV Yd,R ()\N o{,bd t9r3



rrrl Ii|grifing llavom rcn'iris(ienl ol

sw,,rll l'r\,ud orf lcrmcd nrall]. lhP
lr:tr lrrlt\ is ncbuLor$. bul all
e\t),,fi,infcd brcwcrs frn spol nrrll!

ln! rs thal lac\ nrflIir, \s are

'r,l 
lh$.d bccanse of a Irfublem

\ jtl) n compuicr..l.ulali,,n. Thc\
d,, nol lack mahincs\ b,r'arrsP ol a
l,rd r..ip.. aDd bppr\ (l', r')l los.
rraltir! ss bocaLr\P nl Lh,'\er\r

straiD lloors Lrrk nrall nrrss Lr1i.aus.

thc! orf nrissing lh. llrtofs ns!lii
alcd wirh r.ltlrr rr ll]. Nl1)sl

rllallv llavors ir b,,,'f af se rlurirlg
nrrlt kilning

lludwoin'r hi l\ rriall\ lh\ofs
bccrus. it is nud{ li,,nr \r'f\ Pah
nrrlr rd lj.r. rr,llli( r,'l $lrich con_

rain; an! apl)r,! irIlf rIrultl ol thc
\luillard n'nfri,,r' ln:rl'r((\ llral
mak. bccr nrxlrt llip I'r\\rlraslcrs

ar,\nheuv,rllus lr d,,n t ntnt
Lludrieiser ro rasle rr)rll\, lrul thiLr

docsn t dop pr,r)t)le lil)rrr (rDstnnll)
bagging on il ltr il\ lhirr l)()dv
Uud$eisef is dls,, llle s,rrlds
bcst selliDg l'fdril (n lxt|: I'il'.rlancr
Sahator is mdll\ bc.r(isr il has

a geDerous Pr)11i,,|l ,,1 \lunich
mall. $hi(l hds a l,n ,t nrall\
comtounds. arrl bfuu\. il is a
high-gra!ir) l),! f, $I'i( h snnpll
mean5 rheft'aft Ir,r,N ll\ llalor\
per lolunre 1,r heef Pruhncr
sah.ar,r is r rpf.ifif brfr brrt irs
sales fall \ef! sl!,rL ol lJud$.i\er s

'lhe l\lrlllad |oaction o(.urs
whfn fc ain sugrrs lfcdLrcing
sngafsl n arl $ilh lh| olpha amino
gront of atrri|l{, r,:ir1s and pfolcins
nnder (r,ndili,,rrs {,l ruud(xal.
D!)isture, high pH, llnd b..rt to lbrnr
a hosr of nr!{,N ard colors. Whon

l(N loasr bferrl, lhr hasl\ aromas
are \laillard rer{1i,x' prcducrs

If\ou agreP \{ilI th(i iudgcs rhal
!our bep. la,:ks firrlljn( ss. changc
!our.ecipe. llqe l)ighff-kilncd alc
nalts ds \our lJase rall il \ou aro
usiDg a lighth kil'red hs,,f nralt ll
!ou srill ree{l rn,,r' lrallirr,ss.
substitut{ sonr' \luni{ || I|ralt lbr a

porlion,,f\{trir ))rsr firrlt Illou slill
\ar1nlrrc rralrincrs, br.$ highrr
g.alitl beprs H,^\e!fr'. il \ou lik{'
!our bf{lr a|ld thc,,|ll} n,ason \'ou
$anl Lr) fharrtjp lhc rrrallirrlss of
lorrr bmrs is so !(trr d{)rr'l h.rrc to
see that datrIr ,lrrrrrxlnl dgoill.
e ler touf btseft if iL f[tcgo!! that
docs'r'l spe,:ifr firal1v il ,rc of thc
nrandalrrl (turlili,lsi r

Do ]ou ha\c a qLrcslnn Ii'r \lr
\\'izard? \\iilc to hnn (/{) /rrPl )'/r
Oe)r- 216li SI. #1L,tr. l)atic. (.\
95616. Or scnd f-mailto

,r1t: l)i.ard. lt\ t) s r?sitlcnt $t)crt- is
(r leaditl! authotit! in hatuhr(ui19
bhosp idertitlt Iikt th( l<hntity ol
nll supcrhcnr'!, nt st l)( kcpt

0  ,,,, 1`),S  'I.ヽ Yヽ● t■
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Brewing on the Snake
ba Thonas J. ,Viller

Brewer: Wi G tson

Blewery: Snake River Brewing Co

Years ol erperience: 6 years

prolessional experience

Education: Siebet Institute ol
T€chnology short courses,

n0me0rewtng

House Beers: snake River Lager,

Pale A/e, Zonker Stout

\{hrin f .lner Wall Stroct .tnalysl
Ilbcn Upsher ,,rn'nPd an ruhcuscr-
Busch dislributorship in Orcgon. hc
knc$ h{} had allitsd himselflvith thc

.\-B's massi\e distribulion Dcr
work guaranlPed him thc Iioshcsi
bccr alailablc. lls bper linc-up was
rcvercd Dalir)nwide, aod ils mark.r
ing muscle ncver sl,,t)t)ed pnmping.

Thirgs iverc g,,ing wcll wh.n
thc micrubreweri,rs (iamc 10 towD.
Suddcnh, however, llpsh0r r'!alchcd
cnthusirsm gfl)w ft)f lhc nicho bccr
markct. H(i brxrrmc,!rrvin.ed thai
a m!_stiquc surrounde(l thlsc little-
knolrn crali br$!s an(l that rhe
markct $as dcstined t0 gnNl
Incrcasinglt; hc .onsid.ri d i)pcning
his oF]r brij\!(:r\. On sP\(al rrca-
sions hc collsullral wirh l),,ssible
busincss parlrn:rs rnd (t(i(e nearly
sigrcd an agroem(rrl wilh s
l'ortland opcraliur.

lrinally. hc couki rrlsisr nir
l(,nger lrpshcr sold his distribu-
lorship and nrovcd to.ln,ks0n, wyo.
Lrndoubiedl]. liicnds a d tunril!

us1 hale thought hc lvas ur /\r A
r,trrn ot barel! 6.000 irhabit.rnls
nestled belos the'lclons in nDrlh
\ycslern .ll!otrring..la.kson 

hardl!
s.cmed fte place i,r a hrowor\.
wi$ a 3.soo-barfel annllal.apacirv
Bul $ith a tlcll-kno$n rki rosorr

and a sunrnre. t,rrris r .ro*d
crcccdilg 2 nrillj,)l) \isilor.s. L pshcr
\1as (rr\incerl lafkson sould pr.o
\id{r signifi(anl eNposur. li)r his
upsrarr nrkn'DrPN.r\

"\filh a s,.le(tion nl high-qunli\
Dccrs and r l,r'alinn in do$ntrtrnr
Jacl(sorr, we irari I rhanfc 10 build
a brcwcr! with \!idrrpr.ad rccog

Hisior] hrs t)n,v0n l:fsher's
thcorv cofr'(rll. sirif,r I,,,)i lhe
brcrvcry has oxprnderl irs (nfa.itv
io.{.50C1barrrls, $ilh rn r!rnual
relenuc incrorsc lirn S 1.2 Jnillion
al opening lo rnor. thrI S2 Irillion
l0da\:.\l thc Gfcal.\nrli{ rn Btstsf
Fcsln' 1. SnalP lli\cr llt1\lilg Cu.
consisrenlh \!ins ln.d ls .$nrds
n).lude llto silwr lllMtls and on(i

Sna ke River Brewing Co,

Al ot a suddon we saw tho grain

bulating apan, $e color ol the mash

changed, and the aroma changed.

ll's a truly magical procoss where

yo! can stick yow tinger inlo lie
mash and say, 'That ta6les good!"'

gr)ld fof Llx Z{'nkor Stout. t'lo sih(T
nr.dals n,r llr.: snakr llnor Palc \lr.
r silter li)r (irst{,r's l-rst.Uc (IP{).
and a sil\, r tr lhf !Sll.

Sinlf lli\Pr is a microbrc\r(r-\/
bfP$puL,xrnhinrtion_ sjlh 75 p(r
cenl ,,lt)r,xhr I n)ld oilprcrrisc.
"II(,sl {'llhal is s,,ld right arould
llre in M,,nlana. Idaho. rnd
!\omirg,'sats l]pshor. h obably
arr)urd 7t) l! r1l|l $0 lvrnt to stai"
witlin r (h!'s (iriv. ol h0rc $Jc
strorgh hlic\p I worl bcncli! us io
gct our dislfiburid' roo spr.ad our."

Liniling (lisrfihurion also pr.
scrlcs thc f\cllsitill {)f on-prcmis.
sales. ll-s oDr ol t|,)se lhings rhar
lfople likc 1(, do \!hil(. t)r{ ) afe
I'err. sa!s t psh.r. ud as 1,,'rg as
thPre ar(, toudns. s, |r!e I

Browori Wlll Gllson

n,*.,"',*' .u."",,,, E



scltmade nrarkel. l) Ilunich r\cr!
tourisl \!ill !isil lIc Ilolbrauhaus.
llc wanl il lo be th(: snrr)c |or us.

.\nd il this is thc r'rrly l,ltn!' thcl can
g.t lour bccr). t'.r,t)le Nill .orre in '

'lhc brower! s flrgship b.crs
iucludo lhe Snakp Ri\rr Lagor, Palc

'''the SIrk. Rivct Signatrre llu'r
Srrips. l;pshol .s brcrvcrs ar(r
.halletrgerl li' dosigD,lcst. and
ulrinrhtelt br($ thoir o\\'n Ii\oritP

li.snlts hrvo b(]on i!cll rc(ci!Pd
Il,,batt Ileli\lrizcn $as tho oriSinal

Ihe ||D$
. Us€ t dscocllon mash with

a 8tro|l0 boll,
. Uso trsated (llltcrcd) wat€r.
. Uso a Ghillor to qulclly.saci

lor Dltcltin0 tsm0eraturcs

,\lc. and Zonker Sl(nrL. HrL.h is

botllcd in the zzntrrrrre Bonlbcr" as

well as lraditirnlltl l2rtrrn.o boltlcs
Thc lagcr. rvith trn rn-ixirral graritt ol
1.052 and 5.6 per(lrrl alcohol bl
volum.. has scPIr (',tbidcrnblr
impro\'omenl rtreI th( lasl !car
Dillcrcnl malLr, lN!cf li)rnreDtrli0n
rcmpcraiures, trtrd tr rx* hop prolilo
halc all .(trrlril)uli,d t(' lhc nc\t bcor

Ilop h.sds llnrk to $e Palc ale

Ibr ils enlititr,{ bhnd ol Cascadc

and (;cnlfn!rirl nDishiug hops Ihas

golden alc {!rrplt)\s Chinook lbr irs
biltr{ itr8 hops. With an or'ginal
grnlili\ r,l l.0:0 and an al(a,h,,lb\
\olurre r,1 5.4 Pcrccn!. il is thP

pprfurl hre\\ tur onc ol .Jacksnn-s

bearliful surrrrlxir da!s.
Itur in r)rx brcN lhal lnrl!

dPlincs S'rtrkr Ri\.r BrcNing {i, .

l(r,k ni' lurthcr than $o Torrkrl
St(nrl. This is a nichc'mark.l bcrr.'
sa\s l;psh.r "l think il is at grrnl ns

a s!'ut.nn gcl. lhc bcer dcrilr's
iLs trtrrrrr iiolr rhc Zonkcr lll- us.(l
bv nr fislx,r cD t0 lurc m,nslrrtr's
.;rlhri,r! lrcu! lionl th. det)lhs,,1
lhp Strrkc Ri\cr l-iko ils nannsnkt.
Zonkrr St('ul altritcls lhe h0arliesl
hecr driukcrs $,ith its hlcnrl (,f
(ihino('k. East Kcnt (;,)ldirrgs, tr (l

\\'ilhnxrltc hops. lh^ .riginrl

'{ra\ilt 
of l.06tl crcales an rlci,lx,l

bt tolumc of 5.7 fenl'nt. t!hi( h
fl|n pr'olc dcbilirali||g dL.l kson s

Ligh clcvali0n.
Lisr tear llt$her lurDcd his

t.am ofstilled bn\!.rs looer irilh
an ir-housP pr'rnolion dubbPd

(50' lo 55' F) a||d build !P Yoor
ysall lo GonpEnsatr l0rlh€ low

lem!€ntur!.
. Fo.mont at lor i8mp0atu.o8

(48" to 55' F).

signtrlure lxrx. Brcilcd in lhP

rrarlili(trrrl Ralarian lhshion. lh.
hofr-\!eire|| boasls a specla.rrlar
ar. dl 0t brDana and clov. na\r)rs
-lhe brrw is unliltcrcd.ll'hn h

afftDlulttos thc aroma and flr\(trs.
'Ihc ori*inalgravitt is ] {)5(r, $ith
dtr sllrlx)l contcnt ol 5 ? pPrrPtrl bl

0Llx r signaturc bcrrs include
\l Br',r'rl,!r_'s -\lc. crcatpd b\ hre\\er
SIe\f Bn\)zlcf in thc lradilion ol
lhr Arn(xicaD brorvn al.. \|ttke\'s
Dunkcl. dclcloped b! hre$!'r (l('r]
BuonDirtg in admiratiinr ,)l a |tr(li'
tioral NlunchcDcr drrnk.l. srxl
l)iplopiaD lJclgian .lle. rhl bfi rirr-

rIild ul blervcr lladlP\'(l,rx.
"ln lhc lvorld bc.r.harnPi-

(nrships. thc Diplopian rankPd ri,{h1

up lhcrc \vith scvornl (|l'ers il,nrl
Bclgian brcwcrics. sAs I pshrr'
''l hcrc wcrc all ih.sP firrrx'us
Bclgian names nnrl lherr Srrakc

Ri\er right in thc nrnldle '

l-ocals. howe!er. ur'f 
'n

hoards tbr lhe rrnlfiling (,1 tlxl
Discombob[lal0r \lai-I]'n k.
dcsignod b! brcs.r \\'ill(;ilson
'lhis porv.rftrl hrr\\ nris' s lio thc
u.rditional (;ernrarr hr,\\ ir)g lcch'
niqu.lnolln rs dec,x ti,nr rrashing.
\hich.alls i'r h,ilil|g A Porlion of
thc mash. 'lhP rcsult is a ri(h nnh
charactor lhrt rtrrr't be nchiolotl
ililh thr llpirrrl inlusion mash.

''\\'hrn !rr Iirst rricd brfl\'ing
rln \hi-Bock. i! \\'as loo s$P.t hul
n(n nraltY s\!ccl. sa]r (;ils(tr' 'lll
goal\\'as lo ba\.P nn).f nxrllirx!ss. I

llgurcd I nccdcd a strrxtg b('il !!ith a

d..octiul Dash to get thal."
.\t lirst Cilson gol things b('iliir,{

iI th( br.\vcr'!s inlusion mash rrn.
Iirr Ihc rl,'a iackct provPd insufTi_

.i( fit t(, gct on cllicicnl hoil.
''It was impossibl. 1,, r1!8ulrt,l

hr^! u)uch grain tve \\'cro hr)iliDg "

srts Cilson. and Nc didnl k i^\
Io\\ w'rll it $as boilinS. eilhcr"

'I-h. solulion (amo whon Gilson
pr0(urcd a 60-gallon str!{nr-
jrrckclcd soup pol. l)n l)re\Y dul
Cilson scoopcd our sonro t{f(,lullt
rrn,asurcd grain. dumped il itrlr)
th'i boiling lcsscl. and turrrfd up

''.\llol a suddcn $e sr\! thc
grain burstini.i aparr, rln rolor ol

ll)e nrash changed. and Ihc aroma
.l)aDgcd.'hc sats. " lfs lrul)'a
nragical Proccss \thore )1,u r:an

slick l_our lingPr in!) lhc nrash and
sat Ihal tasles grrxl! '

'I hc Mai-lt(x,k {:rrrplol s two-r'^!
pal.. Nlunn h (7' L('vibond).
car.rstan l:t,1" l.o\iln,irdJ, and
cara Pils matts. llols intluclc
C.rman lnllnangPr snd Hallcr_
raucr addPd durinB llx lwo'hour
boilat J0 minul"s.,,rrr lrour ano
.li miDNfs. and t\!,' [r'u|:s 'lhis
mind-bcnding hrr$ stnrls wrth
an original gra!ir: ('l 1.072 and
bonsts a $holl'ing rlo(,hol bI
lolum. ol ri il I'rr.rrrl.

Tips on Brewing Maibock
''I trn'd l('ls ofbrrks \!hcn I

livcd in (iernr&trv. i'rrludnrg thc
darkpr hrnks rrrd tho lnllibocks.-
sars l;ils(trr. "TI($ti days in
,\nnrril.!, theri, rLrc lols ol bo.lis
lhal arr! dll fsftrlxrl. I don l like
rhal. ll (lx'str t hslr'as good.

'lho rrifk shrls with thc
dP.o.rir)n nrtrsh, D.coction is lhe
mashing style thlrt rcquircs parls 0f
th{) ntash l0 bc s'!paratcd and
hoil.(1. ,'\lthough il is thlllng oul ('f
fa!(,f wilh trrrrr! prolossional b.ew'
oN, wh(' (rDsidcr it labor ir'lcnsr!ti
and outdrltd. Cilson sivPars b! rl

''lfs (hc ll)osl inrPorta'rl lhir)g
lou r'an do. hc sals l)ig 0tr1 as

nrufh ol thc gra'n as trtrr .rn arld

briDg it up lo a slr,nrg bi,il. I( rcallJ
holps cnhan,r' llx'lla\or ol thc base

nralts s. Llxtl tou don t havc to relt_



on col(,r rnd flavor by adding a
buDch ofspc{iialtv 5.rains. '

llase malts, ofcoursc, comc in
all fi,fms. liaditionalists might ]ctrn
lowdrd lluropcan malt. But cilso
bclievcs domosiic malt can achicvr)
equally good rpsults.

''Yi)u d re&lly have ro cxpcfl
mdtl 10 see il yon rxnrld tastc thc
dillilfenf., he says. llur my
cxperienre has been that thc
denn tirD o'ash is suficicnr 1l) build
llavors i lhe domcsric malts.'

\1iater, fermonra!ion tcmpcr-
arures, and ycast (hoiccs arc
cxlxrxnell itrrlx'f hnt. sa)s Cilson.
Unlilrcred wstef (rn leAd to otT
flalors. Tn)alpd wrrcr nol only
makcs your beef trstc b|(ar, it can
improvc tho etfiiric'llry ('llouf
systcm al rnAsh-i ri[d sp{rgc.

'',{(iidir: wrlef helps to rjnsc thc
grain and exlrdfL thr! sugars liom
the rnall," sats Cilsrtrr.

Maibocks, ofci)u.se, aro lagers
'lb protcct lionr (,f-nrvors, they
rcquirc lorv lornxxrLrrir)n tenrpcra-
turcs- At Snakc Rivrr $c Vai-thck
ancl other lag{}rs fi:rr eDr a1 50. I:.
which falls at thc l(,wer cnd 0t ihe
,t8'to 55'F rangri n(xiepted by mosr

'lb hil tho righl fermcnlati{,n
icmpcraturc, Cils(,rr rerxxnnrends
thai you invcsl in a rx,uDrernow
wolt chillcr. hr this corrrrplion, hol
wort runs iD thc opposih: dire(li(nr
ofcold watcr lvhcll tbo wofl cxits
the othar cnd. it$ lonrpcnl.Dre has
droppod to trp tlaroi. lrlrnperature

"You can always slow fie now
ofsorr rundng rhrough tho {ort
chiller, explains Cilson. so ttrrr it
has nx,re rimo to bc chillcd br- the
water .irculating around il. Ir $ili
bring tho temporarurc doryn
anothcr degreo or rwo.'l hcD all you
need is a refrigarator to kccp th.
temperaturo at 50! ll

I-ot! fermontatlon lcrnpcralurcs
also Dakc rof Lri.ky ycast handling.
lfyou plon 10 l)itrfi {.(nrnd 50" |. a
small pachgo (,1 lrxNt wlll tlausc
significanr lag 1intc.

GilsoD strongly r{xxrnrrrends that
brervers lcam lo grl,w lleir yeasi up,
doubling or n ipliug i! ah0ve rhe
originalvolunc. lts iDrporrrrl h

havc unnrgh lellst tr, qui(rkl) rakc
ovcr the r:hilled lvori. hc savs.

Takc heed. horvcvcr nol 10 gro*
your lagef yeasts nt bigh tcnrpcra
turss. lreat thom 10 thc somc
condirions as your liDt balch. tflou
riulture h ycasl around 80" |l ir
mighl n01 o l! produco ttDky lla-
\'ols, it nruld slsi' fail tr) rcproducc
a( l)w temp..rturos.

(hl:e lou pitch. cilson

recomnlc ds {rN.nri g r0rrr lvo11.
.This giv.s the r-easl lhp oxtgcn
they need t(' f{,t'roduco and build
more fells, he explairs (;ilson uscs
an cll]( lrn: fish pump rvirh I srcdlc
hose lhr Lhis p.olodure.

SDake Riu,r llrewing Co. is
lotat(xl al 265 S{rulh Millward.
Jacls(trr, $\('. 8:t0{)2. i;lo7) 739-
2337. Of lisir the breworr* onlinc ar
ss\!rsnakeri!.rbrcwin8.com. I

CIIICLE 20 ON FEADER SEHVICECARD

8r.\ \,r r o\\ irlrb.r l99N



-

BY C)RTIC T€COY6

rf
,t, sfiub-a-Dub-Dub

In lraining nssistait brcwers I

have found rhar therc is a big difTer'
enr:c bdwr:clr cleaning and s(ntl)-
bi g. Ea(:h arrd cvery tem lhal ,rtrtres

intrt (l'ntar:r with Jour wort/beer
should bc (t{rancd rirh cleflning solu-

ti{nr. M*c sure -r'ou hi[ c!et.1 crack

aird tlrevn:c, using a mothbrush or
olher strx l brush 10 rcach those

anrns. C(,smclic cleaning is nr)t sum'
(iirrrli whrltt I talk alout (le:niirg I

mcrn rc l clbow grease ll You gel

ld/y in clcadng, your bcer !'!ill sull{)r'

aa

- olvo ll a Balh
Hot water sanitization is one of

lhe casicst and smartest things r
holn(:brcwer car do After clerttirlg'
subrncrge all iiems lhal forte i')
rrnrtact with the beer befr)re srrd

ultcr brcwing in 1tl{)' 1r wtrter lar
10 nrinutcs. lhis will elinrinrl')

99.9 percent of beer-st,o il illg bactc"
ria. lt is espe{rially inrPo{rnt lbr
hoscs and otlrcr plastic iltxns
lhcre arc manr saDitiziDg producrs

on the mdrkel, but hol ivalcr can
climnra|e most (ltcmicals Iio lhe

sanitiT^1ioll prrrx'ss- Hol $alcr
sanitizali$ also dit inatcs cho'nical

I ddvise aganrst using blcich lt
is ver!-. dimtull 10 rinsc, crcn at low
dilutjons. SeveftLl ligorous washcs
may clean oul lhii ntqioriiY ol
bleart, brl a thin liln may stlll
linger This thir lilm can thcn load
1r' 0ff-fl.lvors in your beor

Mash lor Flexibillly
$hcn exlraci browing, You are

held caplile by whatcler the Pro-
dur:cr puls in thc can. Yorr caD

!r,'rlurc quaiitY hometrrews wj!h
cxlfa(X. Holvclcr. as il bocr)mes

rofo impofianl ihat youf Decrs

PRo eRew€{ Cerle Teeove, BRewMcsr()8 m ePPoLocBloo ERewloG co-'

oooRes oome si● lecc eRewI●c sCCRCTS

´
つ
］
）

¨
〓
こ
あ

一∝
工
一EE n*t,",,rro,*,'"u,,,n'





cmulata classic sl)'les, the ability to
makc adjustm0trls of one-fourth to
one hall pound ol grain bccomes
absolutely vilal. You should bc tLble

rr derc(l how an adjustnnltrt of
one-hnlfpound of crystal r)rall rl
60" li'vibond vs. 80' Lovibond
will drang€ the color md llrvof of
y(' r nrash. l'ropcr docunnrnlation
will help track this cxp(irir en'

wiih cxiracts il is very dilli(rul1
10 mako adjustnrcnls bcouse You
have no idca what molts wcre r$ed
in thc production of nY gilen
extact. Mashilg is I rrelime inlen-
sive but is not as dilfit:ull as some

pcoplc would havc You bclieie.

-T Slay on Tatgel
Orrc oI lhc nx)r{i rlim(rLtll sspeds

of mashing is hitting Your lsrgcl
tcmpcraturc ibr oonversn
Your mash-in wrter i usl be hot
cDough thul whcn You mix wilh the
(cool) graiir you will hir the target

Eoch nr&sh vessel is dillerent,
but as a rule ol lhunrb slart rvith
wrtcr l0 degrees above Your larget
tcrnpcfaturc wilh a semidrY mash

You c&n lben adjusr bY adding hor

or cold wslor to hit lhc Proper tem-

Dcralure. 0DC0 You find lhe Proper
tcmp(lrature ol resh'in warer' you

will l-ro oble to hit yout lergel tem-
pcra(ure rx)Dsistcntly.

-rr't
Qt A Little water ]{ever Hurt

K(j{rp irr mirid thal a mixable
mash with a slight bit ol rvatcr
abovc the nrash bed will gile You
good {r)nsisten(Y required 10

pcrtbrm th. {x'rrversiirr r)l lhe

starchcs 1{) sugAr. O!r(:e thc liquid
on top of the mash bed t lears it is
o good sign thrl thc ntash is

Tr) chij(:k (n)verstun You c&n

pcrtbrm iodine tcst: Add a drop
of rincturc of iodinc t" I drt'p r,f '1'll
wort on a whitc sauccr Il il st3ys

brown, conversion is completc. A
blue color means slarch is Presetri
and ihe mash shol d conlinuo

l, Maks one Thing
Pedectly Cleal

lrish moss ilj the boil along rvith
r vigorous sttring sebsion at thc
end oItIe boil is a rnrtrh made il1
hcavcn for clarilying beer' lvhen I
homcbrcwcd I sdded lrish moss

with 20 minules l€fr in the boil. At
thc lery c d ot the h)il. I nrrned
oll tic heot and gave lhe beer a

vigorous circul$ stir k' (:rcate a

whillpool cllbcl in the Pot. I then
covercd thc bcr)r and lel it sit for

,\s long as thc worl temperature
stays highcr thal 180" Ir (\!hn h
should nor bc a Problem wilh lhc lid
on).lhc risk ol b {lerial (ltrtanri'
nation is gfr)atlY redut:ed \\hcn
rcmorirg thc wort from the Poi
siphon it ofl Lhc t('P olthe trul). Vtrr
may have to leavc so re beer
bahind, but a reducfi)r in the

amount of tru-b i|l your fermenler
wlll lcod to a b0tt"r beer - esPc_

cially bccausc'rx)st homeb.ervc.s
do not havc thc sbililY to remove

thc cold broak in thli ternrenter.
llop bags arc alt oxcellent w8Y

to rcduce the hop Prrliuthle in the

won. Ihe rcst ol tht trub will be

mostly protcin. bul tho sn]rller par'
ticlcs will still gct through lhe brg
and you still maY wonl to kccp it
out olthe lermenter il Possible

Hot Things Hot, Cold
Things Cold

Tho mostimpo ant lhirtg rboul
s hcat-exchange systom is thaL il be

thc proper size lbr th(r ann)unt ('l
$ort You :Ire trying 10 cool. If You
l:ant cool your wort ir 30 milutcs
or less, you really don t have arr

cffecl,ive hoat-exchange sYstem.
'lhe rulc is the samc whcthcr tou
are using a storc-boughl heal
exchangcr or submcrging I Pol in
on i(ebath sink. lfit takes morc
than 45 minutes. You risk rhc Possi
hilily 0l (t)n|3rnination.

If you a.e using an i{ e bath. You

c&n (rx)l whil€ thc beer is seltling ll
vou aro usins an in'litre hesl
;xchaDscr, itis besl ro lel rhe beer

scttle prior to thc lransler lt) lht)

L"r,rr,",n"
Orygenalion ofthe wort Paor lo

lbrmc latirtrt is {irucial for propcl'
fermcrtati(m. Y)l| mosl likcll do not
have the rbilily 10 injccl stcrile 02,

as wc do al drc bre$cry, but You
can gOt sumrient oxySen into sus_

pcnsion. \'igoror'sly splashing thc
wori illo tl){i lertnsnlor prior to
adding tho yeast and rocking thc
closed lbn )ntcr for 10 minutes will
give you about lhe bcsl oxygenation
possible on a hornebrew lcv{t. l)rt
not compromis(: your saniilili(nl 1(r

rcach ultimatc oxygcnati0n. but
kccp ir mird lhc imPorlan(re ol
glving yeast its itritial energy for

Fresh, FlesheI, Fleshest
Thc bcst Placu a0 gd Ycast is

from a clean. rcccntly pr0duc{id

batch of bccr. A live culture is quite

a(iLive and should lcad to PrimarY
fermcntation in a few hours lf You
musl rel!, on a homcbrew shop 1br

yeast, choosa liquid over dry Liquid
ycast providcs more varicty in
l&s1e rnd tends to dcliver a bettcr

tl is impofiant to makc a Ye&st
srarkr lone or two days bclbre
brcwing) :rnd to Pitch thc starlcr
when the lermentation has reachcd
higb k.scrsen, the Point at whlch it
is bubbling rapidlY and therc is a
frlll he{d on the wort fhc wort
used !r) slart the l€ast should bc
similar in ( olor and original graviiy
h, the beer inll) whi(h -lI arc
pitding. Also, r0Inembcr to oxy-
gcnate lhe worl durirg transfcr l0
lhc fermentcr for oplimum Ye$sr

1O,,*,,,'*
Although it is rot cntir(llv ncces'

sAry. socondary lbrmcnialion could 
.

mean the differcncc between a goocl

and a great beer. Allcr Primary

E[ oo.r,* reet anu, r'u.n o'*



for'mentation is c0mplet€, you
should siphon your beer intr, I s{!(:
onclary lbrmonter. t.eIing the be{rr
sit on thc rasldual trub rnd yc&sl
ovcr iimc will negalivelv aff$(l rhr:
bccr. Liliminating the opportunii.)
lbr ofl-flavors in your becr is lhc
salbst path to [ake.

I ro(ommcnd li priDrary lhrmcn-
tation of three to five days fi,r atas
and livo to seven days for lag('rs lrs
ParameteB for use wirh I vidblc
ysasr rrom a startcr Y)u must makc
sure voLrr fermentalion is comptetc
and the yeast is not lagging bchind
pri')r n, pulling fir) bcor off inro
se(xxrdary. On(:e in sdnDdary
fefr enkrion lhe brx'r should rest
for seleral d"ys b{lor(j you bcgin
stcpping it down in lefipcrature for
r{'ld (rxliti0ning.

gravity) will serve as lhe Ir{irlod
primcr for tho beer vou are borlliig.
Thc amount ol prirning felies on I
Iew lactors. including {:ell r:ounl in
thc fbrmcnting baich, (jell r:ou l in
tho batch to bo borlled, and rhri
aclual gavity ofthc prining worr. I
havc lbund that eighl ro t6 ounccs
lvorks properly for a file-grlk)r)
batch. You may have rr) adjust rhc
anount, but in a Iew bat.hes yoLr

should bc dialed iI.
lt is impodant rhat all hoscs arc

propcrly stcrilized and the heef to
bc bottlcd is at room lomperalur{r
when adding the u/ort. lf this is not
an opuon. dr! malt extrdcl makr:s a
vcry good primer. h o lew wceks
you should have some very g{r)d
bccr. As you impfl)ve this te(hni{luc,
ovcry balch should conrinuo kr gel
b0tler a;

To Breus tbe kst,
腕 η
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Quality Suppkesfrom
a reputable

bomebreu sltop.

Call 1€OG99$244O
for the locaiion of a fu1l-service r€tailer near you.

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

finest brewing products, including:
Muntons, Weyermann,

Mountmellick, fohn Bull, Edme,
Morgan's and much, much morel

TIRED
OF
BAD

11roo,oo*n BEER?A cool-down pcriod allows your
bi)cr to {rlarily ard condition quickcr
For a h(,rncbmvcr. thc bcsl lhing to
do is lcr'ment th€ bccr. tlallslcr it to
sccondarl fermcntation, and ftnd
tlre cootcst spot in your house 10
slore thc bcer Oprimal .ondirir,ns
would bc a rcfrig€rator wherc rhe
tcmpcratura could be gaduatly
oroppccr to approximatcly ::]6. Ir over
four or livc days.'lhe fernenier
thcn could bc stored lor a weck 0r
more. ifJou are cold conditn)ning,
romcmbcr to bring rhe bee. ha.k t(l
room.emperanr.e (tbr approxi_
mahly one or rwo days) bcnr.e
adding liquefied prnning sug{r or
mali extract for b(n ing.

ljor lhos€ brewcrs rxrnce. 0d
about storing in a room ihal is 1{n}
cold. I vc found thal bwcr (,n-
dilir)nin8 remperdlures offer bctle.
.larifiriatk,n and c(trrdirnring, but ir
is dclrirnenldl lo lhe beer if ir

-fl 6tt-t ,v
-t J pumping the primer

r'\s rong as you are brc$dng a
similar kind ofbccr whcn you arc
rcady to bottlc. siphoning eight
ounccs ofworr from tho ferm.ntinq
boer at 8" I'lato (1.Oll2 spe(:ifir:

,-', 
' u". ,.*-r',u" EE



C! (1 rt,ar.t( Llartt'I Li t L: r:.

A beer kit is a complcte recipe for one

batr:h ot beer. pack&ged lbr convenicncc and

designed to be easy to use. Kceping onc on

hand moans always bcilg rcady tu brew.
(Mrybe Americans havc a cr tural lbar
thal som€day, somchou Prohibition
could retum and lcave us a high ond

dry: Dang it. I for one will bc safc during
Prohibition lI!") A beer kit in the best|
ment does kindlc a warm glow in the
heort of the brewer. indccd.

Bcer tits can Producc beautiful
homcbrews, including some styles
thst would othonvlse bc very diffi-
cult for most homcbrewcrs to
a.chlcvc. lhe componies that
produco the kils have access

to complicatcd mashing

, .-<ini8*&.
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.agimens, high,tcch brewhouses, hard-ro-tind
spccialty gralns, &nd {lassi(: inFedicnts rhot
might bc too time consuming or mavailabie

t0 many homebrewers.

Canned Kils
'Iho familiar three- ro four-pound

cans wlth plastic tops ronlaining ycast
are onc oftle oasiest ways a hone-
b.ewcr can make great beex Those

吼織硼 冊孵∬1lH腑
brewO「 must add hOps and yeast

liven il thc can contains hopped
extrad, it is not rerlly a "kir"
unless il includes ye&sr. The

labet will deAI up any doubts

3籠緬膵 o●ぉ0,9Я ロ



\'lalt cxu a(l in thPse kits colncs
Iiom sorl rlradc Nith proP.r spo_

oial1y gfains dnd lraso moll ibf thc
st!k'rnd hol)s ft,r bitl.rncss. Drl
bf(x(irrg !(,4s1 and insn-uctnx's lfrr
iirr:luded. Ihc kirs arc madc lr(,rn
hou)ed w('rL th{r is (ionccrrtralrtrl b}
beiDg llralcd und.r rcdun,d pres-

sufe {whi(h lowrrs thc boiUng

l)oinl) Lhen aseplical\ packdgrrl in

I sreel r:arr 'ln (rsc th.sc kils, th.
h,,nr re$(1r mixes tho cotrlc ls
sith h(n \\rLer in tho |crntcnl(!.
trdds (r,ld water !o lhc mixturrl
($ofl). and adds thc \casl. (sonre

lils ciLll lbr boiling thc wi)r1 belirre
crxrling aDd .ranstcrriug 1,, I fer'
nrcnLcr ) \ltcr icrmc lali(tt tlll becf
is bolrlc (lnrdiliotlcd or kcgg(rl.

'th.sc kiis t!(!rc li$r ProdDred
hI t.K man! aclurcrs (although lhet
are ndw madc in olhcr c0untrn's.
notablv thc Unilod Stalcs, (la"r(la,

Itclgiu'n. and .\ustralia).
Itcod thc kit ilrslr'u'riorrs 'rarl_

lull!: l)oDt assunxi llx kil ]ntfs
livc LIS gallons. Ilrnt\bci| 24LK

|irr1 kir" (29 us pirls, of rD0ul 3 6

lalli)nsl or clcn a l2 t.K pilrt [jt-'
in rhP caso ofstrorg l)eers.

\\ith a bit ol r:alcula!,r \!ork.
hi)mebr.Fcrs can usc mLrlLiph Lans

,r'add drr Dralt t\ln(:|1,, hrc\! an)

ijralitt in anY \olunre. Dr! IntLll

eritracl, sorrclirtr.s ctlled spray-
nralt. is id,rnlieal 1,) Inall oxtracl
slrup. cxcopr it h$ i'|en dri( (l lo

t)rtrldfr. lt s casl 10 nx asure and h^s

r lrrg !hcliliic $:hcn Drrking ad(li
lir)Ds lo hcrcase gra\rt!. renernDer
rhrr onc pound ol rrtll cxlrarl in
strup tbrnr \\ill add rb,,ut {X)8 trt

rhc original gralilt olr firr-galkrn
barchiono pound ol dry nrall erLra.l
\!ill rdd abour .009 OC tr, five gal-

1'or cxnmplo a 3.3-pound kit
wirh the rccomDrcndcd 2 2 P(trrnds
Il dr\ malt crlr.rct addcd w(trrlrl

ft,sull in a won OC ofaboul 1 046:

:J.11 x .008 - 026
2.2 r .009 = 020

tt26 + .t)zo = 046 h!ol1 OC ol l.0'16)

Inr:id(r\1ally. halving thc liquid
lolunr will double thc Sravil) )icld
mcani'lg lhrt a threc- 10 3.3'pourd
kit is.iusr alrort righl for the 2.5-
galton bat{tt siTe olsomc bccr

Worl Kits
A n$ver d,rvehpmenl in rccent

yoars. rhcsi) kils arrl hoppecl rvorl
lhal has not br)cn rrn;cnr.ated into
symp or is only slighllJ ti'nrienirat-
od.'lhcsc wort kils {rc oflen called
''all-grain,"'hi8h-grrvily. or "au-

nalt conc.otnled" rvorl kits 'lhe
produccr rashos, lruters. and boils
$ith hops a high_gruvilY w0rt.
which is thcn pa(ikrged itt a hc{!Y
plasric bag. sutrour)dud by a slrrdv
hox. lhc homcbreworjust trd(ls.r
small amounl otwalcr - perl)aps

20 parcent ofthc rotal \olunn -
and femcnts thc bccr withoul
hoiling ar homc.

'lhe advanragc to this vari"tr_ ol

kil is thal thc rvoll is lcss proccsscd

rnd raramelly llavol.s that lcsult

Hobby Beveragc Equipmcnt ComPanY

Mini-Brew Systems

Mash Lauter Tun
. F1 SctolD s iI not fl\u'

…' Ns HlSh T€h Po$C€!

. l{linfiins 55 1tr6 hNF
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fronr r.du{iing the wort down to
syruP are minimized.

These kils somelimcs do nor
iftlr'dc yeasl. allosing rhe brc\,!cr
11) cuslomi^ lho becr by choosing a
lpeiiillt: rcasl sarain. lhc kirs olten
do add finiDg agenrs (to hclp ciari4,
the l){rer). and somctincs chcmicals
to adjrsl pH or watcr hardnoss.
Dehilod iDslfuclions orc also
in.ludr)d.

Exllact-and-Grains Kits
N'lar)y fl:lailcrs and rvholosalers

rrss.nbl(! thcn oF.n kils. Gcncrall],.
thcsc kils arc bigh in qualiiy and
ilcludc cveNthing you need 1o brew
rn criccllent c\uacl+!ith-spcr.ialQ-

A tvpical kil includcs an alljnall
rcripc (Do sugar addcd) Eith a
blend ofditlbrcnr cxlracts; ble ds ('f
prc nnrasur.d specialty grainsi nrul-
tiplc hop additions wilh diffcr(Dl
hop voricdos Ior bjttpring. navoring,
ard aronalicsr ciarili0ri prinring
sugar: aDd good qualit\ brewang

A poficr kil. n)r.J(alttple, nright
includc anber and dark drv rlrrlr
cxrracti blacl barley, blarik prlcnr,
and chocolat0 malL for steepilg;
Clustor hops ft'r bilLrrit|g, Casridc
lbr llavor. ,rnd lbll arger fof r.oDro;
tlvo pa(:ks dl ale reasl: and thrxt
qrH.l*rs 

'xrl' 
r,l primn'8 sug,rr.

lle(:au!e l h0se kils indudir
extrad. grains. hops, and (('rDplet.
inslnrrtnrns, the! are ll good "tr{rx1
step li'r erl.a.t bfew{rrs, i[1rr
duritrg r-ou I' sleeping grdius ard
pers'rralizilg ]ou. brxrr with hop
ftdditnrrs.

Tips lor Choosing a Kit
II you're s lirsr-lirnc brcivcr.

dr effn a spt (Drd- or third,rinte
brewtr, LoDsidrr sclcctirg a malty
or hopp) styl(! lbr your brew
Belie\r: it or nol, lighlcr bccrs
sudr 

'rs AnxrricaD lagcrs and
Czech pilsncrs aro thc most
dilncull slvlcs ro brew. Thafs
bccausc when rhe flavor is tlbtle,
any 0t1-flavor will ha!c a dranraft:
effect. But bold bec.s such as
porlers, sk'uls, and lPAs nrask
mi ,r llatls with pow(,rful mrll

Sitrne i' p, 
'nall\ 

stil.'s lo sta(
wilh inrlud. hfow all. S(r)ttish alc.
porrer, and sl0uL. Il'rffv sltll5
in.ludP pal'nlr. 1l',\ (lndir palc
alc). aIld linglish lJill.r. \o1(!, how
e\rr. thal il!('u use a prilhoppcd
kiL, you may reed t0 add hops any
wry t(' 9"1 Ih. bitlcnrpss you dcsirc.

^sk 
tnur rfraili.r ab(trrl 

'ndiridual
One ni,:e lhing boul kils is rhc

larict! alailable (trr thc n fk{rt,
Iiom ljelgi,rn abboy-sl]le rles t0
Ccrman'st1le doppPlbo(:ks. $hilc
its tcmpting as a b.ginning brewer
to brcw a differenr style rvery t'nrir

- and therp s nolhi g !vr(trrg with
fiat consider trraking thc samc
stXlc t$o or thrcc linrcl in lr n)w.
lhis idlt holp lou .ompar. the
larious barches and perft!.r r,,Ul
lochnique belo&r nr(',ring rni to

tfFermtechua

',''.'.,'' ',,,' ,,...,u...,',. @



additional challenges.

Difiicult Slyles Mads Easiol
 nother advartagc ol kits is that

they make diltcult styhs easier l0
brew. Thcse hclude slyles with
complcx mashing mothods or olher
special rcquircmeDts. For inshnoe
you may not want to go thfough the
fioublc of a Ccrman-slyki decot:tion
mash. With this mcthod lhe ma^sh is
separated and parrs ol it are boiled
and rciurned to raisc tho lcmpera-
turc of tIe rcmoinirg m&sb.

Dccocuon mashitrg can bc inter_
csting elld fun bccause you rn:reate
a traditional brewing nrclhod. on
the othcr hand, it can b0 dilfieult
and timc consuming. I1 it's not
somothing you want to tacklc. whY

not lct thc kit manufacturcr do tht)
mashing for you?

Likcwisc, iI your stondard
method of brcwing includ{,s ushrg
basc cxtract and then sloeping sP(}
cially grains, kits car give you occcss

to a widcr varic8 of possibilitics

Cerlain griiins o&n1 be convertcd
(rhe slar.:hes broken down into sim-
ple sugarsl by sleeping, so thcy must
be mashed to be uscd c bclively. The
rule of rhuml} is that if it's a lighdy
(Dlored 8rain, mash it. Pale, \4ennu,
Munirih, pilsner. lisll, and dexiritl
|llalr', ftir examplo, must be mashcd-
Ifyou want to usc a stylc fiat
requircs these gTains, you must do a
partial mash or usc a kt. Crys1al

rndlrs and darker malts such as

iihocolrle (an be stccpcd.
So rc difli(xrlt styles madc casier

by kirs indude barebYlnc, Bnglish
bilter, doppelbook, Bclgian becrs
such as abbey-style ales. ancl ivrt

lagering With Kils
Many kiL\ nrake lager styles. but

ilyou wan( lo make a truc lagcr.
double .he.k the kit beforo you buy.

l.ager srytes should includc lagcr
ycast, which musl be fcrmentcd
lx|olff lha ah yeast.

One way to dclermine whethcr

your kil hl|s truc lsger Ycast is tir
chock th€ directi{rns. Does it reoom-
mcnd primary fcrmenling between
39' and 45" l? Then you may heve
true lager ye&st. I)o the directions
l(ll you t0 ferment between 59" and
(,8" F? Then thc kit indudes ale

Th{r problem is thal most drY
l gr:r yeasls or{, nr( partituldrlY
pure. In the najority ofcases, to get

a Lruc ltrger y0u'll have lr) buy a
liquid logor yeasl lrom you. ret&ilcr
Ask hirn lof re'x'mmendntidls. on
thc orhcr hand, its okay t0 use lhc
dry yeast thal {x)mes wi[h the kit
Just bc oware thst the beer You re
gctting, while it mby laste fine, isn t
quite to slylc.

Freshness counts
Among the most imp(,rtant Isc-

tors in thc qualily 0fbcer a kit
makcs is rhe troshness of ihe kir'
Just are bccr i5 bo:it wh{n it! fr{:sh,
kiis make the bost becr whcn lhoy
aro flcsh. Chcck thc ctrn or box for

MT$[BmlBt!
Clon€Brews
ltt rG,llf$
The Good
Beer Guide to
Great Britain
t60 rlr, c0.$

The
Homebrewerb
Garden
l!? r.G. alr.s

Br€w Your
Own British
Real Ale
1l2 tG, irs

L00t l0r Urcsc [[d 0$ef bro| b00lr lr0m Slorev rl l0[]
hr0ne [ootsl0ls 0l lmme0 rulDlv 3h0I.

i .a ct| altltl r |il lruttlr.Gr
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a freshness date. Sometimcs the
dates arc imprinted on thc bottom
of the can and intended only for the
retailer so hc can rotatc his stock. If
you'rc llot surc, ask thc rctailer to
doublc check that whal you rc get
thg is Iicsh.

Also, bc sure to chcck the yeast
packet Ibr frcshness. Don't use
yeast bcyond its printed licshtess

Xil-Use Tips
Kits are easy to uso and can

make good beer However, trhere are
somc simple things you oan do to
lssur€ the quality ofyour home-
b.ew from a kit.

. Conslder boiling ttro wort.
Uven kits that do nor remmmend a
boil will ben€lil fron i(, b€(nuse a
boil will kill &ny airborne bariterial
contaminanls that may have lound
their w8y into the wort. lfyou are
adding lhe exlract to boiling ware(
rcmove the pot from the he&r. add
tho exlra(:t., end then stir well
bclbre returning the pol t0 the hcar.
You must be careful nlJ1 t0 s(:orch
the hcsvy syrup on the bol.t'nn of
the brow kct e.

You coD choose not t() b0il,
especiolly bccause many kil manu-
facturcrs hovc gonc to sor 

' t.ouble
to add hop aroma to the li(s. Bur if
you don't, it'.s crucial to be s{:rupu-
lous about sanitation.

. Usc d l&rge pot. Using the
largesi kcttlc and water volume
pos"iblo \l]il be good for the beer.
The extract will dissolve bctter, atrd
chancos for scorching thc wort are

. Warm the can of cxtroct
beforc uslng. ]'he cxiracr syrup will
pour from the can boitcr ifi! is pre-
heared in hot warer. 0ncc it has
dissollcd fully, the &.tion ofthe
rolling boil makes furrh$r srirring

. Use dry malt extrad ao boosl
grtrvity. The produce.s of b€6r kits
sometimcs ruggest rhe addi&)n of
"sugar, prot{'rably brewer\ sugar"
lmsaning corn sugar, whid is dex-
t.ose) to provide appropriate lcr-
menlablos lbr a five-gallon batch.
This is tho lcast expensivc way lbr a
homebrewer to give the wort a

t'ravity boost, bul using the samc
mcasule of dry molt cxtract instcad
of sugar will pr0vidc a more
lull-bodied, malticr beer. Large
additions of dextose will add alco-
bol but little flavor. Some taslers
cal the result "(jidory' tasling bccr.

Beer Kit Ennancsmsnh
A fne beer can rcsult from any

style of kir, a.s l0ng as the brewer

pays eltcntion to sanitation,
brewing techniques, and freshness
dales on products. F(JI a bit ol
additional cllbrt, you can cnhance
flavors and customiz€ thc brcw in a
couplc ol o&sy wtrys.

. YctsL Dry yeast sr(:hets
includod in thc kits are dequare,
brt lha availability of liquid y'iasr
cultures opens up a world o[
|lovor opportunitics. The elusive,
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compelling taste componcnl of
mosl beer results lrom thc yeasl.
'Ity a re&l llavarian hefe-weizen
and de(ide for yourself. No doves,
bananas. or l,ubble gum tr.. used

in lhese hefc-weizens, just Yeasl
slrsins lhel produce lhoHe navors

- and those yeasl strains afe
avallabl€ in liquid {rulturas.
lftrmcbrewers can sslc(l
"butlcrs(x'lchy' (diatelyl) ri(:l'

slrAins lor authenli{r(asling
lnglish slyle Alos, (tcan-tasling
lrue lager sirAins (although a
.'xn ferment is rcquired). as lrcll
fls dozens or orhcr styles and
(:hrrdcleristi(xi lhal. bccome as
e$leric as you far handle.

. linishlng hops: If you {rhoose

rr) boil your prohopped. (anned kil.
thc volalile arr)mali. {x'mponenls ol
lhe hops are mostly d.iven awav.

You can add those aromali(B back
by sele(xing linishing hops in
pellel, ivhole flower. or plug lb.nl
snd adding them at the cnd of thc
boil. Ilops lh r are boiled for less

than l5 miDut€s wil add n&vorl
hops boil€d less lhan nve ninutes
will add a forward hop aror'r.
Any anrcunl from onc'lourth ounce
all the way li' two ounr:es will
provide hop (:harscter in & livc'
gallon bar'ft, and becausc of lhe
shorl b('il will ol signifi{xur(ly
inrrease the billerness level of the

. DrJ hops: Hops addod lo rhe
fermmt{ir or{! so nam0d. Wait
until lh{i f{lrnrentation h&s peakcd
and begun t(| settle (bcorusrl
CO2 rising through the b{ror will
"scfub" or etrry awrY sorlrrr hop
,rron,r). Th{x' add ono-lbuflh
ouncc or nrorc ofhops right into

Any lbrm can be uscd. but
plugs or whole llower hops con-
laincd in a slccping sack will bo
casiesi to rcrnovc at Packagtng
timc. A couplc ofmarblcs or
stair ess stecl bolts makc good

weights to pull the hop'Iillcd sack
under thc surlhce of thc bcer in
thc fcrmenicr, and they (ran be

boilcd togclher with the nyl{'n or
chcesccloth bag before going ill
the fcrmcntcr.

Somc brcwcrs microwav€ their
dry hops to kill any microorganisms
that may bc on the hopsi others
count on the acidi{i envirr'rme l of
hops and ethanol i lhe feflDcnling
beer lr) prcvenl conaamination (an.l

othcrs douht the possiblily I'r mnta-
mination alt0gether).

Yes, b€er dfinkers flrnslontly
gush about the slufi {sorryl)
although it is oDly a fermcnted malt
beverage. ll dnnpels poelry. orthu-
siasm. It nsrks lhe end oftho
brutal workdoy and the bcginning
ofthe r(tMing ovening. And what
do you do when an old friend shows
up at your door? Even ifYou rc
brokc, viclim ofa nuclcar holocaust.
or suilcring bccause YouI county
weDt dr]r you can sdll cnthuse.
rela"x, snd quatr a beer logether'

As long as you ke€P beer kits
around. L;
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ll'rfil\\r'.n( onc L]llhc ler(lifg
r is0lbLrnr' !l br\\ l g su||ll!5

'I he b|i \fr. sorn(.lol p'(!|iurr

llo(lu! L' :uch 'r\: . Ihres! .
lloot).r\ . Ldfr( . l)! \\r)lr-
l.oir i' . lollr llLriL . l.rslindrr .
llor,rrf\ . ll frL,n\ . llLul\ \hll .

iLlt ,n r rl t.Llu , ttt, r... ll

ll:lfif\:ut \(n I llolln rf$
reI riLr r kno\. ,)ur mrlnl](.| b\

ur nrrct$e(L )r \ 1r1g l)o\\el
rllitr\ rLs (o,,lk r the l{n\ c\t

prr'(. r(' oLI h|rrrbfe\\ frnilel
\\ e ih\r:rn\\ lr.rr in t r( (ounrn.
.or1..1he nf.rll(s( sh()p f.rn !i r

llrlllrir! arc .rdLr\c b[ \\cf ol
r, ff|)irker c{ r i|t! Ii rhut s 2

prl rf( oI |lrfriitnt \ou Nirlr rrr

n..d l\( \'o1r rtu,( {hr)| (loe$ I

Dislribulion to Retailers 0nly
463 Portage Boulevard

Kent, 0hio 44240
800 321-03'15

Home Wine & Beer Trade
Associalion Member

CIRCLE 7 0N HEADER SERVICE CARD

1\entr . \(nNll|]1 . \\fi'lrrilrler \l.rlr &rppJlarOFa″α″″
producs for the

disciniwiting
braner and

winemaker for
29 yars!

\lsrL\s Ilrr'lrrallcst r},rh h{)ps r (i !exst

f []s rle.llli )g.r'r!l s;rnlrr/ tlon stL||Les.

ir\lrr nenr\ /r(l]c(essrn(\ lo llr(

n int nnlicr re r,tcr v:Lti' ol the rrL

\'irlr)cr: R( $(r rna il!1lion \\ lrlf liiis

With PrimeTah:
. No prirning solution is necded

'No bottling buclel is nocded

' 1'*o e\lra siphoning
. \tore carbonation c,.Irtrol
. Botllirg is ea\icr arld faster

by Vcnezia & Comfany

'l'hc l\picil beer boLll;ng procedurc it lcdious lntl

"ri"" ,.'rl,' 'u 
..t.n."rl\nruln)n. exposes lhc heer

to t{x) nnrc| dt whicl fn(nrmges oxidrlion'
dccrease\ \hcll-Liie. .l!d risk\ nriecLion Jr'\r dof
2 5 P.imelhbs rrr c|ch ll ource bortle ibr lo\t to

l!!1, . /rhor)rLr'r, l'\el' - ,J frl hotll(' Jir((r'\ lo'n
lhc t.rnrerrtcr. llich tablcl contains 500 rnilligrur\

df corn sugur lnd e.rch Packxge
$ill prinr. a 5 galldr barch.

Ark Iot I'ritneThb at lour
local honebrew suPPlJ rct(ilcr.

\eie7i. & C0dPanI
6r:i uth \.if. \\\ S.arl..\\\!$ll:

phon. rz06r itt lls:t r lir\ ilo6i rli: 6766

FRF.li slmpl€s ro {lcrlt.r
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THESE BEERS
COULD BE THE BBST

YOU EYBR TASTED

&er Twenty-four Great Home Brews

-Att DIFFERENT _
These brews range from our Pilsen Suoreme,
e liqhl, pleasanl, Amcricarr style at 3t to
r h,-'takc au av your car key. Winter\!'heat

I&!!19! at about 97..

Bierhaus Next Step Bru-Paks'are complete,
simple to make and inexPensive

Call or write lor a brochure You'll be glad

Bierhaus lnternational, Inc.
3723 11'est 12th Street
Erie, PA 16505

roll iree phone: 888 -273 -9386
. !uil: bierhaus(4 erie.net
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Bockbiers axe steeped in tradltion
and havo long been rcvercd as
special elixirs that evol(e the strn of
a now s€a",ron of life and of vibrant
cxPerienc€s.

Historicslly, bockbieE are strong
boors of cermanic origin that date
back a,s far as 1250 eccording io
some records. They wcr€ originsll!
sponlaneously lop fcrment€d. dark
boers msde primarily of whoat.
They w€re produced in the winter.
when fermcntation tcmperatures
were accommodating. a slorcd tor
drinking in lhc summcr

Its name, in spite ofthe m&ny
goat tal€s (roc,t is German for goat),
came from thc Hdnscatic L6ague
iown of Einbeck, whero bock ws,s
ffrst hewed. The Hansoatic ll,ague
wes a trading organization form€d
by free cities in lh€ late 13th csntury,
maxking sll of the beer balrols wilh
6 bold H supporting & crol''Il.

By rhe lat€ 130Os Einbock had
600 brewhouses producing tho
town's beex Citizens participated in
the bftwing process as need€d, and
even ihe msyor of Einbeck s6rved as
th6 principsl brewmastsx Bock w&s
later €xporled in $oot volume to
Munich trnd eventu6ly proliterated
all over Europe and cven as far &s
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the Holy land.
Flvertualy, tradnrg and rcligious

divisions betwecn thc north and
south as well as thc dc(linc and
Iall ofthe llansoolic Leaguc credled
a lsrge demand for the bccr in
Munirh. lt was beiDg irnttatcd wilh
lirir succoss. bu1 il became lar
more prolifrc afler the Linbock
brewmastcr was brought to Munich
in 1612. Tho om{iials ofMunn:h
held him tlx)re wilh no chance of
releasc. and fro'i rhen on tI. .est
ofbocks history wds basically mad€
in the south.

ljock w&\ inlroduccd to the
tinilcd Slatcs around 1840 As a

spring seesonal. lt gainod PoPu-
larity ls an import and as r
domcsti0d product until Prohibition
ln 1933 whcn Prohibition wrrs

rcpcalcd, bo(:k saw a short-lived
rcnewal bu1 eventually declined
into virlual nonexistcncc until the
1970s. ll was not until nrce t years,
pcrhops as late as 1985, thrl the

Dicrobrtlw revolution broughl the
style back to Amcrica.

Bock to Bock
Therc are many variutid$ of

thc bock slyle. Iivc ofthri mi,st Pop-
ular indude traditional bock
somclimes known as du'rkels bock:
helles (palc): maibocks (MaY):

weircnbock {whcal); an{l doPpel-
bo(k, a (:ompletcly difTercnl beer

$ltogcthcr
Like olher Gcrman boers. bo(ks

fall under tha ltcinicilsgebol l-his

is thc well-known law of purity
csttrblished in 151 6 by dules
wilhelm Iv and Ludwig X of
Bavoria stating thrt beer may bc
made ol watcr, mlill, and hops only.
Yeast, ofcoursc, was allowcd bul
nol included becausc it lvas natu-
rally orxiurring and lil.lle under-
stood. 'l he ltcinhe'tsgebot cxisrl)d in
a simpler form &s a law passcd by
Dule Albcrt IV in 1487.

In addition to the puriw law'
bocks also fall und{:r various
Muni{ih llrewer's Guild lEws thot
designatc style guidelincs to cnsurc
consistent quality. under thcse laws
bocks are now aI brewcd wit}l log{ir
yclrst Oottom fcrme'rling) and aro
rsudly palc mahogsny or dark coP'
pel Thcy must be brewed from
wort ol st l6ast 16" Plato (1 (164

spccific gravityl and n'ntain an
alcohol by volumc of7.5 Por.ent or
high0r.

Bocks havc a ploasing maltY
charrclcr that linish0s slighlly
sweel, showing caromel and roastcd
llavors. llops for this vrriety are of
roble lype, typicaly liorn the
Hall0rtru region of Ccrlnany, and
ore cmpl0yed only to creatc balan{;e

The Eeers ol Sprinq
Hellcs bocks are lighl gold to

light copper in color with a slightly
dry linish. lhey exhibit lir {: hop
characler, and lhe malt Prolilc is
similar t0 thd.t of pala and lagcr
varietics. This beer is not rctlective

oforiginal bock stylcs, boing much
lighlor snd mor{} deliate, somc-
what lik€ s shong pilsncr.

Maibo{.ks caD bc thought of as a
distind slylo, espccially because
hellcs varietics arc somotimcs pro-
duccd for tall corsumption. Maibocks
should be s bit da*cr than lheir
hcllcs ix)unterparts, using more
caramd malts and possessing a dis-
tinctly spicicr hop charn(rter. ln fact
it is not uncommon for maibocks in
rhe Unitcd Statcs to havc a percep-
tible hop presence and arom4
although this is not the norm for
most of the (:ontinental beers.

lmport{,d vorsions ofthis style
includc. arnong othors, Ayingcr
Maibock. a wonderfully tlavorful
lage. exhibiting deep malt llavors
ond s dignilied ycast flavor, and
Hacker-l'schorr Bo{:k, an all-barley-
mslt beer laced wirh abundant
amounts of fragrsnL Hallertauer
hops. The tlacker-Psr.l'orr &'.,k is
vcry palc in color wi(h s mdrked
dry finish.

Weizen...8ock?
During the genesis of bockbier'

mosi brcweE includad some amount
ofwheat m lt h the grist bill and

somc still do today. Wcizcnbocks
now resemble da* hefc-weizens.
l his bc(rr is listed as a scparatc stvle

becausc the Gr€at Amcrican Becr
fcstival, World Beer CuP, and other
competitiont hdve a specific weizen-

bock catcgory, which bY accidcnt or
desiSn creat{ls entrics in that

Styte Guideliner
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marncr. Also, there s€ems to b6 a
lreDd in  rrerican craft bocks to
includc wheat, occasionally ev€n
mting it in lhe name.

'tho competition guidelines ffe
so oobulous that virtu&lly any b8er
resornbllng a strong whoat beef
cot d €nter and possibly win a
m6dal. ln fact rheir delin ion of
weizonbock is a wheat b€er brewod
to bock stlength. In truth, howsver,
tho two beeru havo ( mpletely
ditrer€nl hlstories and should hsve
differcnt chsracteristics.

Ifyou sre really interested in
crealing s weizenbock o. emulating
the oriSinal Einbeck beer, try thc fol-
lowing procedure:

1 . Starr wirb a proper strain of
lager ye{.st, not Cermlrn ale, and

2. Dccide how much influenco
you went the whcat to hEve. The
origind Einbeck bocl had 30 per-
cent. This is sullicient. Most
Ravarian wheat beers cont in at
le6st 50 percent whcot, usually
upward of 60 percent. This seems
like a bil of a shetch for a bock. Thc
bcst thing to do js tsste several
brands of wheat and barley malt
bocks ond decide for yousolf based

3. Choose the sMc you aro going
to create. lI it is golng to be a mai-
bock, for exanple, ihod adhero to
thosc color paramoters,

'lhls is not to completely dis-
cmdit weizennock as e styte alto-
gothor, particr arly when ma.koting
is considorcd. lt sounds p.etty goodi
at l€ast It has a good German roso-
nanc€ to lt. Besidos, it seems thal
anything with weizen in lhe iitle is
still solling well adross the counrry.
This, fl,upled wilh boasling a high
alfl)hol (nntenl, could possibly
make ft)r s popular ilem. Two erea
beers exemplifying a traditional
idea of the style are Pyr mid s
wheatenbock, which hlld a fair
amount of success during its run,
and Scuttlehutt's Woizen Bock.
which had a good showiry at a local
Oktoberfest- And, Irtorostingly
enough, the Back Bay Rrewing Co.
in BGton won a cABr bronze this
yoar for lts Wh€at Bock in the dop-
polbock category.

In the OId World thc style is a
bit more festive. Almost a brew-
eries hove { weizenbock that is
rele&sed &s a strong, warming
ChristmN seasonal. A wel-l own
example is the Aventinus, Damed
after o Bsvarian hi$lorian (not the
Bishop of Rome a-s commonly
thought). The Aventinus took lho
gold posidon a.s oEe of only tlvo
entries in the World Beer Cup in

1997. No silver was awarded, and
the bronze went to Wild Pitch
Weizenbock b.e.wed by the Coors
SaDdlot llre.wery. Quite a difference
itr those two producls.

An Age-0ld Monaslic Gitl
Th€ beckgound of doppelbo0k

is quit€ a difierent mstter than thc
rest of tho beers in rhc family.
Duing lhe Protestant Reformation
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therc wcrc sevcral Calholic monas_

teries cstablishcd in soulherrr
Cermany as Counl(]r-Revolu|ion
period strongholds. Thcsc fi'rls
stood not only as rligious bbslions
but as syrniols (,1 {flditirtr.

One ofthesc was the cloisler of
the Franciscans (Sl. Franlris) from
Paula, I1aty. Thc Paulaner monks.
as thcy wcre knt)wn to the
Germans, would ritually Lrew a
strong bccr to carry th{xrr through
the two holy fasts during LeDl and
Advcnt. The brew was r drtrk liquor
brewcd with moro grain lhltn lhal
used for bock but Dot fcrnronted as

thoroughly. This lo( a swtr,l finish
and lots of residual carbohydrates.
'I'he monls namcd it Salvak)r, or
savior Appropriaicly nsmrxi
becausc the total days liNled are
70. To this day tho Pauls'r'lr brew'
cry calls irs doppolbo{:k S8lvotor.

'fhc bccr was mosl likcly made
dark bccousc t]lc morc scidic dark
malts wil naturaly lowcr the PH or
the mash. The water in thii south
was vcry basic, so acidirying lhti
mash would scrve to providc bcttcr
convcrsion and a better produ(llvitlr
morc sugsis. With this said, lhere
must also havc bccn sonxi sorl of
scnsory inlluencc as wcll, ft)r there
is nothing like a rich and dork b{xir
in thc middlc otthc coldcst nx)Illhs
Even the aroma is warmlrg.

lt sccms that although (ho bqir
was produced from the 161h (rrnttF

ry, it was not infioduced to lh{i pub_

lic until 1780. Thc peoplc ol Munn:h.
comparing it to the immcnsoly PoP-
ular bockbi€rs ofthc limc, olnrcd
the dillbrcnce in color and strtlnglh,
subsequcntly giving it tho moniker
doppclbock (doublc bock)

During the Napoleonic wors thc
monaste es wcre shut dor.vn, but
the Paulaner brcwcry rcmaincd in
operation ibrough othcr lbmilies.
Several other brcwcdes thcn began
to copy the stylc, adopting the 'ator
suffIx, attcmpting to align thcm
selvcs with thc Sdlvator thcy were
emdaflng.

According to currant Gcrman
law. doppelbocks must havc ar
original gravily of lit'to zli' l'lato
(1.074 to 1-1-12 ltpcuific gravily) and
an end slrohol {x'rlent ot 7.5 pcrceDl

to l3 pcrrent by volumc.
l4unich Brcwcr's Guild laws aro

tl,pi{lAlly strict lbr this bccr, statirg
that i1 may only bc pitchcd with
pure, now ycast cach timc and musl
be filiered. This informatioD helps
10 lay ro rest thc prepostcrous
notion that any bockbicr, cspecially
doppelbock. is crcated from thc
dregs at the end ofthe brcwing ycar
or from the leftovor pans in the

l1)pular importcd doppclbocks
are produced by Ayingcr
(Celebratorl. l his widcly acclaimcd
becr is a dark taMy brown, almost
like p')rl in appearancc. lts bold,
malty navor is dalicately lac.d wilh
warming aknhol, caramcl. and
yeast (:haracter spaten Optimator
an0lher popul$ doppclbock, is a
richly vinous drink that shows
plenry ol akrhol esters and fruits.
EKU "28, a hugc doppelbock from
KulmbErlt, possesses an 0G of
28" tlato (1.112 specjffc gravity).

Bock Fr€wing

Malls and Mashing Techniques
Producing lrgc. beers is not

nearly ss conrpli(ialed as it was in
the pLst, primarily be{:ause of
adva'r(?s h mrlti g lechn'nogy and
l() sorrc extenl mashing 

'xtuipmcnl.Tho nrrlrs ot the old hbrld were
poorly modificd, high-protcin vari'
eties lhat required special ha dling
and 

'llffhing 
le{jhniques lr) yield the

desired cxtradilm.
Dn:(rction mAshing was one or

thes{r te(trniques. Mashing by lra(r
tion, or decoctnn, is a l{mg and
labori{)us process us€d to b.eak
down excess beto-glucans and orher
largc proteins present nr under-
modilicd rnalts.

Currently, the two-.ow and
sonn' six-row molt va elies are k)w
in protein and so lend themselies l.o

single-infrsion nrashes. For
Amcrican, canedian, and somc
Europcan malts, consider using r
simple single-slage mash at 1'19" to
155' F. The mesh should be alowed
to convcri for about an hour or until
a starch converslon tcst indicatcs

'lhe sparge program is lhe same

as with ll othPr bcPrs. aboul16lt'
h, 172" F to yiekl l6u' lr water in
1ln: 8flrin bed during run'oft: Lowor
tenrperdlures allow thc alpha amy-
lssi cn7.yme u) ()ntinne working,
slowly br€akirg down dext ns,
which help wilh body and head

Tomperalures highcr than
170' F tend t0 leach polyphenols

{tannins) trom lhe husks ot the msll
(which is onc reason thc rhin-
huskcd, two-row vari€ty is ofien
chosen). The tsnnins evenluallY
con$inc with proteins t.) tonn (x)l-

loidol haze h lhe finished Produr:l
ln addition to hoze, lhcre is a smrll
flavor issue involvcd du{} t0 the
brash tannic profik).

The Boil
Boil for 90 ninutes k) volatilizc

(vaporize) the sultitic compouods
and prccipitatc & propcr Proloin
brcak. Some brewers or y boil grail
bccrs for aII hour, which works lo
somc crlent bui does not sulficierlly
reduco t}le S'mct]ryl mclbroninc. Thc
SMM in thc kcttlc is thc prccursor to
dimeth,vl sullidc {vegctable or corn
flavor) in fcrmcntation, ond DMS is
not a dosirabk navor in lagers.

Ihe half-lile of SMM is 45 min-
ures, so a 90-minutc boll helps to
eliminate it, slthough it ls Uuc that
SMM (:ontinues 1o form from thc
hear in the kettlc whilc it sits in
wait lor the hcat exchangcr hanslor
inr() rhe fermenter Ind ofcouls€,
l rger boil means concentration of
llavors and better hot break (trub

Hop Varielies
As wilh sny style. consider using

th€ tradilion&l hops required and
spare no exp€nse doing so. Hops in
many respe{$ make a beer, and
classic styles demand {rare by fte

For bockbiers German Northern
Br{iwer work well as biltering hops,
alth0ugh Perle, Spah, &nd Spelt
Select are also good drokjcs.
Hallcrtauer is e widcly occepted
hop to use. as is saaz aDd to a
lessor oxtent lbttnangcr. The point
is to emphasize dolicate noblc
navors and $omas over stronger

r)do[rr l9rli th$\ YorR 0'r\



varieties in the linished product.
Hersbrucker slso works very

well for linishing ard middle char-
acterislics, although nol technically
a .Iu€ noble t!?e. Using hop flowerg
during th€ whi.tpool or in the hop
back is a good way to achieve rhis

Itemember that the role othops
in thcse beors should be to bslance
and add perhaps o small amount of
aroma, no more. Bock is a siudy in
subtlety and c.aft, definlng an arr of

Yeasl, Fermentation, and
Lageflng

Yeast selcction is a relatively
simple proccss. lhe main factols to
consicler aro: 1) Whdt flrvor profile
do you want from your yeast? 2)
Docs thc straln produce tho lowest
levcls of undesir{rble diaccM? 3)
Look for yeasr thrt is capablc of
reprodD(tion in high-gavily envi-
ronments. 4) Look for a yoast thar is
es flocculent as possible to expedite
ragenng.

Fermentorion temperature al$o
has r mojor cffect on diiacetyl p.o-
duction. Higher temporatwes
produce more diecetyl but allio
reduce it more quickty. Atterndety,
coolcr lermcntatlon temperaluros
produce lowor conconrration but do
not rcducc it as mu.h, which
inevltably loads to longer stordgo
times requirod to b.ing rhe diaceM
below thc flavor th.eshold. Large
amolrnts of sugar croste lowcr con-
ccntrauons ofwarer outside the cell
and by osmosis will draw \dater out
of tho c€ll, debiiir&ting ir.

'lbl€ranre ro dcohol is atso
tmpori€nt, parti(uiarty if you tikc
your bo{iks big. Erhyl atcohol is a
waste product of fermentation
and as such is poisonous to brewers
yeast. In sddition to flavor mat_
uration, the lagering process is
employed to allow the yeast to
settle out of susponslon.

Most lagcr yoasts perform best
ot 45' ir eDd more g€nerslly 41. to
50" t'.

oDe progTam for a formenting
maibock of 17' Plato (1.058) is a;

1. cool rh€ initial $ori ro 45. F

dnd oxygenate the solution wsll.
Oxygon is crucial for the lilst gener-
otion of yeasl to dividc withour
ltcarring and for rhe srerols to be
passed on, amoog othor reason$.

2. Make a starter. Ample lager
yeasl should b€ pitchcd, in fact
much more l,han ale yeast,

3. Alhw (he remperature to rise
to 50' F as th€ yeast g.ows over

thre8 deys and to 55' I over
anolher lhree. At this tlmc the yeast
will begin to roduce some otrhe
diacetyl and sul{itic compounds
bcing produced. Maintain thiB tem-
perature uniil the beor is about
5' Flato (1.O20 spccific grav y).

4. Cool rhe b{icr to 40c F or
lower, and tr&nsfcr to a conditioning
vcssel. C€llsr until the beer has
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{leared, the volstile (ompouDds

have subsidod, and thc gravily h8.s

reduced to 2" Plrto (1.008 spo{:itic
gravity) or dcsircd balance and

nnish.
'l'he Iinal gravitics can be

adjustcd ea^sily according t', ca(:h

bock lypck specllications. and in
somo cases it may bc ncc{}ssAry lo
inactivatc the yeasl by coldor tem-
pcratur{$ so that a high ln ish;ng
gravily {:an be achicved ll lhis
nrcthod is employed, make surc that
y(last is rcmoved from thc beer
before h)ltling to avoid serious
over(:arbonation problc'ns ltbottle
conditioning lbr carbonation. you

must takc care to liirment well
below the traditional residusl srrgar

ruotent. tispccially a 5'Platt) (1.{)40

specilic Sravtltl termirul graliry
doppelbock!

WaleI Treatment
Wotcr ch(lmislry car be fairly

complcx, and stteml,ts trt adjust

somc ions can k'ad t(' thc d)rnrption

of othcrs. Such is the case through
thc uso ofvarious softcning salts. ln
most coses i1 is not nec(ls|ary 10

worry rboul this.'lhe main treat_
mcrrl {x,ncems of a hortrebrewer are
to romov€ lmy cxccss r:hlorine wiih
an odive corbon filtcr lrlrd. in bad
cascs. spe(ially lilter thc water to
renx)vc some ofthc hc&tT mclrils
and fluorides (although a small
amounl of hcsw mctals is cssctrtial
for good y€asl. metabolism)

With that takcn car'c of, it is
tinn: h atttr{.k an area thnl must be

strossed, the Pll ofrhc brtjwing
wat{rr. You r:an tesi }'our w&ter and

mash using pll testing strips avail'
abh| al hornebrew retailcrs. M0s1

watcr is prelly closa to thc noutral
levcl ol 7, which wil raisc thc Inash
pH wh{)n mixed with thc grain The

casiest way lD lower thc pH (acidify)

is to add some CaS01 (grTsunt or'

in the r:ase of dark beers, roasted
groins will nsturally achicle this

Just rcmentber thar You want

lhe pl l of the m&sh to be ftom 5 2 lo
5.3 0ptimum. thc begi ning oft}le
boil abo t 5.5 to 5.7, aod the Post
boil pll to bc 5.5 or l{,wer' During
Ii)rmentation thc pH of the bcor will
redu{ie to abou14.2 give or takc
depending on rh(: type ofbeer bcing

Recipes
The folbwing recipcs have been

formulated for single-inlusior
mashing, dtthough thcy wilt work
pcrfcctly wilh decoction or st(:P

mashcs. Noro that thcre will bc
slight different:es in color and flevor'

Annihilator Doppelbock
{5 gallon, all'glain)

onc humorous lale ofbock tolls
of a man in old G{}unAnY brewing
an exccptionally slrong beer lhat
was consumcd duing the spring
and summer A hierd tirme oler l.o

ss'nplc the brcw and got so (lrutrk

thl|t hc fell on his way oul lxe d0or
Flol on his lmie. ln fact Too cmbar
rosscd l0 .elAte thc truth to thc
grintlemetr at thc local Pub. hc
bhmcd his iiondition on a kick liom
a gotr!. This beer will makc you Ieel

thc some. A vsriety ofcaramcl and

roast(ld SrairB wilt lend $cat dcpth

and inl{irest to the finished product

lfi0rcdienls:
. 10 lbs. palc pilsner mrtl
.25lbs.Munichm.ll
. 1 lb. cara-pils or dexFin-lype tl8]t
.1.5lbs. car&sl'rn or p{lc c&ramel

malt. 20' Li)vibond
. 2 lbs. crystal nall. 60'Itvibond
. 1 lb. palo chocolatc mol(, 170'

l.ovibond
. 0-75 oz. Perle hops (7.3% alpha

acid) for 90 min.
. 1 oz. Hallcrtauer hops (3.7% olpho

dcid):0.5 oz. for 30 min. 0 5 oz

. Wleast 2206 (Bavarian lagcr)

. l/3 cup com sugar for P milrg

Step by 516p:
Mash grrins in 5 5 g.rl warer tn

a single infusion a1 150" Ir for 60

min. Sporgc with 170" lr water lt'
collect 5 5 gol.

Total boil is 90 min. At ctart ut

H口MEBREWMILL
superior grist for award -winning brew!

BrtlllttlEer" ,tound he sodd rcb on Aulordic m,lt rnili

lo llnxn'(! hi$<tudif gK nodcdto cftzlr vfi{j ol the

Ieq ber brells. Don't stde for lrfdinS lu$ ilr ]our

home The llonrc Brcw Mill ofre$ microbrel

quall!_ in a conltai€tl, home brt|* sl7n.

. Uniform r1{hnlion for sxl|iccttl gds

. nicrobr(fl qudft.v dcsig ,nd

constructior $id kuded slelmls

. Ea"ytumi4 had (!Jnk or
V&hch Powcr dri etrrdnnsrt

for automadc operalon

Crll 801f22&J3d) for rnorc infomrtion.
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boil, add Perle hops. Boil 60 min.
and add 0.5 oz. Hallertsuer hops.
Boit 30 min. more and add 0.5 oz.
Hallertauer hops. Chlll to 45' F and
pitch yeest in a starter

FermeDt at 45' F for three days-
Reise lo 50' F for thrcc days. Raise
to 55'. Rack inlo secondary whon
gravity reaches less than 1.020. Cool
to 40' F and fement to 1.008 (about
tbree moro days). Age at /10" F until
clear (sevon to 14 days). Bottl€ snd
primo. Condition in tho bottle es
long &s doshed (3O to 60 days)

Doppolbosl
(5 0alloor, odrarl with 0r8in)

|nqr€dltnts:
. 10 lbs. l8ht malt 6yrup
. 1 lb. cara-pils or dextrin mal!
. 1.25 lbs. crlstal mtrlt, 60'

Lovibond
. 1 lb. pal€ chocolate malt, 170'

tovibond
. 1 oz. Perle (7.3% alpha acid) for

60 min.
. 1 oz. Hallertauer hops (3.7% alpha

acid): O.5 oz. for 30 min., 0.5 oz.
at end ofboil

. wye&sr 2206 (Bavariln lflger)

. 2/3 cup corn sugar for priming

StEp !y Stop:
Start wirh 5 gal. of water. ftush

grains rnd steep iD walcr al 150' F
for 30 min. Rinse thc grain with
etrowh water t mokc 5.5 gal.

Total boil is 60 min. lleat to a
boil aDd add Perle hops. Boil 30
min. Add 0.5 oz. llal.lcrtaucr hops.
Boil 30 min. more and edd 0.5 oz.
Halertsucr hops. ChiI to 45' I and
pitch ycast in a startcr.

I'ollow lho fgrmeDdng schodr o
for the al-grain rccipe.

Malbocl
(5 gsllons, all-grai[)

lolrsdionl6:
. 9 lbs. pllsne. malt
. 1.5 lhs. Munich mslt
. 0.75 lb- car&etan or pale caram€I,

20" Lovibond
. 0.5 lb. crystal malt, 60' Lovibond
. O.5 lb. cara-pils or dcxrin-type

. 0.75 oz. GermaD Northem Brewcr

hops (8.5% slphs acid) for 90 min.
. O.5 oz. llalle.t{uer (3.7% alphr

acid) for 30 min.
. 1 oz. Saaz (3.1% elpha acid) at

end of boil
. Wye&st 2124 (Bohemian laCcr)
. z/s cup corn su$r for priming

Slop by Stop:
Ma.sh grains ii 3.8 gal. wat€r in

a single infusion ar '150" F for 60

Illlll Sparge■■th 170・ F wa● r to

collect 5 5 gal

Total bollis 90 mln A start of

bon,add Nomorn Brcw3r hOps
Bon 60- and add Hauertauer
hops BO」 301■ n nlKlre alld add

Saaz hops rh■ lt0 45° F and pltch
ycastin a starte■

Ferment at 45° F for hoo days
Ralso to 50・ F For●ree days ltalse

to 55°  Rack lllto socondary when

鶴
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gravity roachcs lcss than 1 .O20. Cool
to 40' tr aod fermcnt to 1.008 (about

thcc more days). Age at 40' F until
clear {scven to 14 days). Bor o ond
primc. Condition in thc bortk' us
long as dcsired (30 to 60 days).

Maibocl
{5 gallo||s, erlracl wilh grains)

Ingredienlsi
. 8.5 lbs- light malt cxtrad
. 0.5 lb. Munich malt
. 1 lb. cora'pils or dcxtrin msll
. 0.75 lb. crystal mall, 60' Lovibond
. I oz. Cerman Norlhcrn Brewcr

hops (8.5% alpha acid) for 60 min.
. O.5 oz. Hallertaucr (3.7% elpho

acid) tbr 30 min.
. 1 oz. Saaz (3.1% alpha acid) d

end of boil
. Wycast 2124 (Bohcmian lasi'r)
. 2/3 cup coln suglr lbr primi g

Step by Slep:
Start wfth 5 gal. of water. Crush

gains and steep in warer at I 50' F

for 30 min. RiBe the grain with
.,x,ugh waler tr) nake 5.5 gal. Total
boil is 60 nrin. lleat to a boil and
dd N0rlhern llrewer hops. ljoil 30
n'in. Add llallertruer hops. lloil 30
min. more and add Saaz hops. ChiI
t{r 45' F and pitrfi yeast in a starter

Follow lhe fermenting s(hedde
for the all-grain rccipe.

Traditional Einbeck Bockbier
(Dunlels Eock)
(5 gallons, all-grain)

lnqredaenls:
. 9 lbs. Munich pal{l
. 3 lbs. wheat nrrlt mall
. I lb. {:rystal mlill, 60'Lovibond
. O.5lb. black mflll
. 0.5 oz. German Norlhern llrewer

hops t8.5% alpha a{:id) ror 9{) min.
. 0.75 oz. Ccr sn llrewert (iold

hops (4.8% dpho acid) n,r 30 nlnr.
. O.5 oz. Hdl{rrtl}uer hops (3.7%

alpha acid) 
'rt 

(:nd ofboil
. Wyoast 2206 (Bavarian lager)
. z/3 cup corn s glrr for prioritrg

Slep by Slep:
Mash gnins in 4.25 gal. water

in a single infusion at 149'F for 60
min. Sparge with 170" I water to
{:r}ll€cr 5.5 gal.

Total boil is 90 min. At start of
boil, add Norlhern Brewe. hops.
Boil 60 rnin. and add Bruwe.s Gold
hops. Boil 30 min- more and add
Hrllertauer hops. Chill to 45' F and
pikh yeast in a starler

Fermcnt sl45' F for th.ee days.
Rsisc t{' 50" F for three ddys- llaise
to 55'. R&:k into secondrry when
gravity r{,aches less thu l.020.
Cool to 40' F snd fermcnt t0 1.008
(abour thf{)e mor€ days). Age at
40' F unlil clerr (seven lo 14 days).

Bot c and prime. Condition in the
borde a-s long r"s desircd (30 to 60

Einbeck Eockbiet
(5 gallons, erlracl wilh grains)

lnqredienls:
. 8 lbs. light malt syrup
. 2 lbs. whcat malt syrup
. 1 lb. cryst4l malt, 60" Lovibond
. 0.5 lb. black malt
. 0.75 oz. Gcrman Northcrn Brewcr

hops (8.5% alpha acid) lbr 60 min.
.0.75 oz. Gcrman Brcwcr3 Gold

hops (4.8% alpha acidl for 30 min.
. 0.5 oz. llallcrtaucr hops {3.7%

alpha acid) at ond of botl
. Wyeast 2206 (Bavarian lagerl
. 2/3 cup corn sugar for prlming

Step by Slep:
Srarl with 5 gal. of weter. Crush

grtrins and st{rep in wat{tr at 150' lr

for 30 min. liinse the grain with
enough water to make 5.5 gal. Totnl
boil is 60 min. Ileat to a boil and
lldd Northern Brewer hops. Boil :lo
tr'in. Add ltrewc.s (idd hops. tsoil
30 min. more and add llallcrtauer
hops. Chill l0 45' F and pitt:h Yeast

Follow the fermen{i g schedule
for th€ all-8min recipe.

Aventinus Weizenbock
l5 gallons, all-qrain)

Ingredienls:
. 7.25 lbs. whoat malt
. 6 lbs- Munich tso-row

Cnoosm YouR couRsn To
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. 0.:l lb. chon)lale mal.

. L25 oz. llall€rlauer hops (3.7%
alpha acid): 1 oz. for S0 min., 0.25
oz at end ofboil

. $'yoest 2206 (Bavarian laCcr) ol
il:l3iJ 1(ierman wheatl

. ,/3 fup c0rn susar for primir),{

Slep by Slep:
l\'lash grahs 

'n 
4.25 g.rl. wator

in a singlP infusi( a. 152" F for (,0

mi.. Sparge with 170" F wal{ir lo
rrlll!15.5 g{1.

'Ii,trl boil is 90 min. At stori oI
boil, rdd 1 r'1. Hrllc.tau{)r hops. At
end 0f lroil rdd 0.25 oz. Hallcrlauor'
h0ps. Chill 1r, 4:;' F and pitch ycast

FeflDenl sl 45' F lbr threc days.
Raise to 50' F for threc days. Raisc
t(, 55'. Rr{ik inkr socondary whcn
gnrvity retr{:lrcs lcss than 1.020.
Cool lo 40' F end lerment to 1.00i1
( boul thrcc more days). Age at
40" F unlil clcar (seven to 14 days).
Bottl) ond prime. Condition in thc
bolllo us l('ng as destued (30 to 60
day$).

'Notc: To cmploy a stcp mash.
ihe real Aventius employs a rest at
128'F ond is stcppcd up to 152' li

Aventinus Weizenbock
{5 gallons, erkarl with gfains)

Ingredie ls;
. 5 lbs. whcat malt slrup
. 5 lbs. light malt srrup
. O.3lb. chocolate malt
. 1.25 oz. llallertauer hops 1:t.7ol"

alpha acidl: 1 oz. for 60 min., 0.25
oz at cnd ol boil

. Wycast 2206 (tlavarian lagcr) or
3333 {Gcrman wheat)

. 2/3 cup corn sugar for priming

Slep lry Slep:
Srarr wilh 5 gal. ofwater Crush

grains and sleep rvhile hcaring
water for 15 min. Itinse lhe g.ain
wilh rlnr)ugh watef to rakc 5.5 grl.
Tolal br)il is 60 

'nin. 
At starl ol boil,

add I (,/. Hrrllcrlrucr hops.,\t and
ol boil odd 0.25 oz. Halefiaucr
hops. Chill to 45" F and pitch yeast

Follow thc fcrmenting schodulc
lbr thc allgrain rccipc.

Furlher Reading
Iheu,hg Ldger RPc., Crt'got\ J

Noonan. Ilrewcrs I\rlti(:athns,
tl0ulder. Colo., 191t6

/toct, l)iirryl lli{trrnft n. Brewers
I'ublicaliurs, l)env{,r, Cok'., 1994

'I he Pta.Ii!:al B.curct, MBA,^,,
Nladison. Wis. I977

Mdlting and Btcu:ing Science
,oa./a.l.S. Ilough. l)-|l- Briggs, R.

Stcvens, lW. Y{trrng. Chrpman and

lhll,l.ondon, 1981 (2nd cd.)
AIIMBS publish{}d guidelincs

for lhc 1997 CABF and 1998 WBC
Gernan Wheal Bee\ Eritl

Warncr. l,rewcrs Publicali0ns.
l)cnvor, C(no., 1992

W'rkl Ilistorg rol. L Eunpe,.lohn
Wilcy & Sons, New York, l98il (;

Mikoli Wearer Ls breumastu al
Woodlnnd Breaing Co., Sctttlc.

Ttre Home
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TEXAS          t800)81■ 7369

our
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(800)321・BREW

CALIFORNIA.. (ffi0\ 622-1393
I{EW JDnSEY.. {gx)) 426-2739
NEWYORK ..- (sx)) 346-2556
M|CHTGAN ---. d{$ 5??-2739
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HOME BREWERY, YELLOW DOG, rnd
BELGIAI\ AEBEY Mdt Extrrct Syrups,
MASH TIJNS. WORT CHILLERS. rnd
lots of udique grdgets. For N grelt
hom€brcw supplier. visit or cdl Jour
ne|rast HoEc Brcwary shop. We 3hip
everywh€rc.

T-Shlrt Photo Contcst
Send us a photo of someone weerinq t
Home Brew_ery or Ydlow Dog Extrect-
T-Shirt in some unusual or amusiag
rctivity or frr-iwly place. Erch rnontf,
we pick the two b6t. and setrd a certifi(rtc
lor $50 ofiree brewing sadiet to ea.hl
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by Keilh
I broughl along a few bottlcs of

somothlng I simply call Stock Alc to
the monthly poker game sever&l
weeks ago. lt's atr casY beer brewcd
in a few hours from a pa-rtial-mash
reclpe. lt s tho kind of beer I brcw
to keep my refrigcrator stockcd. li
tastes good. tt maturcs qurckly lt
keeps me out of thc grocery storc
ar 1 o.m. looking to spond $7 on a

T. Y a g e r

six-peck.
I was in tho hole a couple bucks

and looking at another lousy hsnd
vrhen the guy with mosr of my
quarters sard, "This is a great beer
mon!-

"No. it's not," I said as I lblded
my hand miserably.

Like all homcbrewers I talc mY

bccr way loo scriously. Plus, I'm a

E ocr',rr.1ee8 Brw YoL{ osN



sore loscr llut what my choating
ftiend docsn t undc$1and is ihcrc's
a diflbronco botwccn ordinaiy bccr
and Crcat llacr An ordinary bocr is
something Jon (?sually pour down
vour [h.oa[ whon the f(Dtball game
is ()n. lti prepared for everyday.
ordinary o(]casions. On the othor
hand, a Great lleer is imiibod only
o(casionally. lt is carcfully proparcd

wit}l an evclll in mird, whcther ir'.(
Fouth of.Iuly borbr)ouc or n ch{xrf-
lul Christmas (|vc golhoring. croat
ljccrs arc anticipatcd. Thcy arc
celcbratod. Thcy cnhancc rhc navor
or life likc linc importcd spicos.

llomobrcwcrs havc thc oppor.ru,
niti io offcr rarc gifts to their
families and liionds by prescnring
thcir most spocial bocls during

thi)s{i oc(:asions. lvilh rrmtrol over
(troi$ ingredienls, exlended agings.
dlld rixl.elnely limiled rcleases,
h0incbr{}wors can - p(rhrps
crcate the Crealcst Bccrs,

Planning
A lcw Jears ago I w ntcd to

br0rv a spicod strl)ng rle lor
Cllristrnas.I planl|rxl thc beer in

BHL\ IoLnO\\ O(ob61993



Oclober, ord{,r!d !r} ingtr\lirILs,
ard brcw0d ir No\eml).r l]\ tho
linrc I tlas hntling. Christnras $as
r)rny 2l) .l.rls a$a!.

'Ihe heer was opened on
(lhrislmas eve rnd las1ed grcpn aDd
olerwhelmingll aggressi\,A
Iierrbodl l,n,k a smau sip nr 1\!o
and {i1h prx kercd fa{ies sa .

"Yeah. lL s. .ilt,,rcsli!g. lwas
ll,)uring llll glasses di)wn lln sirk

th.l(l 0n t,, the batr.h an{i
latcr Lhat Al)ril sampled it \\'ith
lr€pidation Ihc beer rvas fant6ri(..
'lhe spjcinAss hrd blendAd wilh
lhe rlrnplex, lrujl! eslers lhrl
hn(n,ss r,l lhrl al,1,lx)l hdd
Irx'll0trd.

tnllike ordinart bee.s, rlhi(:h
are brewcd arhirrarily a|d i)t)encd
Fhen they rearJr lruiliim, (ircat
llccrs nnrsl bo crealed and.llrned
,,n a spe.ifi. (lali.to alkNv ad.(tuart
aging rin'e. 'lh',r should h. all(,$ed
1o age unlil lheir peak f^lls arotnd
lhe Largeted fv€Il. In sr)trri,
instan(i,s rhis,ran be six nr) t}s 1,)

(lalPndars rfp inlaluablc
l)f.wef's l,r,ls B\ s' hedulil! rh,,
ollcning daL{'s ftrr beer, {eeks and
rrx,nths can bp collnted backw.Lrd to
hrewing dares.'lhis ensucs thfr1in
Nlay or Junc. wh{rn yo rc nor
thinking aboui holh and mistleloc.
Ior wiU be thinking about browing
lhat (lhristm^s nlp rhai is gointj 1l)
noe(l some tin$ in lhe bottle ro

Contlolling 0uality
l(trr knoi! thaL lager \ou hrptled

lnsr trcekend:,'lhp onc lou sltyed
rrp lvirh until Z a m.? lts happoned
l(, l|l.telare, I'rr. I got slarletl la1e.
s,r | \titped thi.d..oclim nrdsl I

Ii.ked up rn\ \r'ast \\'edr.s(la\. s,, il
ssplled jnst in rirn. tr) nrakr. a srl|all
si\i,urfc slarlfr. Irclaxed I lii.tle
lrr, nrr.h and ha(l a (rnlrle hi,llre-
l)r, \rs t(!) mdry. S ddenll Inr
rul)l)i'rg trr\ .rrs. ralvnirtg. and
LhirkiIg ah(trrL skit)t)ing rrnh
n'rrr,ral. (irpal lt.ers reqUife
rr)rrUt'il" all..nlii,n lr) d(:1ail. lIis is
ll,sr aflielerl l,r- hrewing i lIe

l{l lrlGst c!t6!r im tb
(6 l|&rr, .l}!l.||r,

hlI!dlrntri
. 11 1bs. two-row mall
.0.5 lbs. medium crystat malr
. 6 oz, chocolate mall
. 1 lb. honcy
. 2 to 3 oz. fresh ginscr

. I'ccI from 3 mcdium to laJgc
oranges

. 1.75 oz. Hallenaucr hop
pcllets {4.9% alpha acid}
for t hour. 45 min.

. 0.5 oz. Saaz hops
(3.6% alpha acldj for 15 min.

. 3/a gal. American a.le yeast
starter

. I/2 cup com sugar for
prunmg

tbt ty tt!t:
MLsh grains into 3.5 gal.

168" F water a.nd rcst at
155'F for 60 t0 75 min. M.r.sh
out rt 168" F. Sparge with

Collect 6 gal. wrtex T0tal
boil is t hour, 45 min. At boil
odd honey and l{alledauer
h0ps. Confiniie l.') boil f{,r 90
min. Add spi(:es rnd finishing
hops lind boil 15 mir. bngox
Chill ond pil{:h ycasl. Pitch
y0os1 al 75' F.

Fermcnl &! 70' {0 72' F for
14 doys. Transf{jr t() sccondary
formcntcr, ddd lrash ycast, and
agc for three wccks aa 70' F
B(,[tle wilh sugar and fresh
yeusr Lnd age tor five to six

OG = 1.075

P||{d trhrt lt|.lm:
Substituie 9.5lbs. dry malt

cxiract or 12 lbs. palc extracl
syrup for two-row Placo
cracked specialty grains in
Srain bag and stoep in 1 gal.
of water at 155' lj for 30 min.
nins€ grain bag with 2 gal.
watcr &l 165" F. Tr)p up 1(}

6 grl. and add extrsel as you
bring t{} a boil. Stir often.

BH llrryetl mom okt0bcr'lsst l"r0sn
(6 t.4orr, {l{rrh}

h!r{ritr:
. 8 lbs. C*man or Belgirn

pilsncr nrrlt
. 1.5 lbs. t',asled mal1 (0f v'{10ry)
. 1.5 lbs. Vienna nrall
. 0.5 lb. dtirk crysral nrslt
. 0.5 lb. light crysral dr&lt
. 1 oz. llr{llorldu l{e$br cker

hop p6lkrls (4.:l% slpha a(:id)

. 0.5 oz. Saaz whole hops
(3.6"1, alpha acid) f"'. 30 nrin.

. 3/a gal. Nlunn:h r)r Bavrrirn
lager ycllsl sta{er

It.o b, ttO:
Toast 1.5 lbs. of Cerman or

Belgian pilsner malt at 300' F for
20 to 30 min. urtil insidc is beigc-
orarge. Cool. Mash in 3.5 gal.
130'I watcr. Acid rcs1al 122" F
fo.30 min. llaisc hedt 1r)'t52"
lo 155" I aud rest f0.6{l rrin.

N'lash out at 168" F. Spargc ril.h
170'F watcr Colcct 5.5 gal.

Total b0il is 60 mh. Add
llOl.sbrucker hops. Boit 30 nfir.
ard add Sanz hops. Boil30 miD.
rrorc. Chill ard piich )€as1at 75'F.

Fc.mcnt ar 52. ro 55. F lbr l0
t() 14 days. Kog. Slowlt drop t(rn-
prirrlurc 10 rL,J closii 1r) lirr!,ing u.,t

p(,ssinle lwilhout lfix.znry), and
lagcr for lhrcc to six months-

OG = 1.065

Pfl.tlol Mrsi YuSlori
sulstituro 7 lbs. dry malr

cxtraci or 8.5lbs. cxtact slrup
lbr the pilsner malr. Place cra(ked
specialty $ains in a grain bag and
staep in 1 gal. ofwalef al1554 ll
ft'r 30 mtr. Rintc grnin bag wjth 2
grl. saler at 155'F. Top up ti, 5.5
gtrl. and add cxtrsct as vou brnrg
t(, s boil. Stir ol!rr.

O.rtu le,)s Rrr Y! oi\



Style Guidelines
Let's lacc it. \\'e vc got cxpcri-

rnontalio irt ou blood. lts NhI ilc
bouglrt rhat whitc buckct md can ot'
rlalt extracl ii fic lirst piacc.
Honcbrcwcrs havc bccn known to
putjust about anlthing in thcir boor

- Iiom pulnpkin 1l) garlic. 'lhal
said, be c olul about bcing too
"crcativc" whcn brc\dng your Grcr.
Bccrs. Ifany str-hs halc bccn dcvof
opcd oror gcncrations. to ilhat mosl
protbssional brcrvers !v0uld agree is
pcrlbcdon. lt may be okay to add
honcy to your Suinmcr l,ilsner, but
tr] to stai alvar tiom Pumpkin
Patch oktobcrlcsr or -uocha Spnrco
Christmas t,ortcr.

lfthc urg( to be uniqna over-
rvhelms you. do Iourself a fa\1)r
and b.ew a couple ol pi!n bal{.hes
bcforehand (;ive you.sell lhe
opporLunity l0 adjusl \')ur re(iipe
ink) something )ou (an cnll a

0ktoberlesl
Originally (tlebrarr{i as the

Othcrwisc, usc th( retrsl slufry
from the pfimarl lPrnrnl{rf
k, brew n sec,)rnl lratfh

Winter Ales and
Lagen

\\'inlrlr iDspires

$an lh trnd nalr)r ltrrk,
spict, ar){l rich. \tin|tr

boors arc cozl bccls. Barlc!lviDcs,
slr'')Dg alcs, a'rd doppctbocks alt
. n.q'rirc exL(rrdccl aging aDd

Itcary nalt bills.
|\ cr't ycar, ncaf 1lrc cnd of

Mav. I brciv a strong spiccd
atc tbr Christmas. Thc lone
rDonlhs irr lhc boltlo allorv
ll() gi!g(if, (r'urgo prrrl, and

(iInrtrxrr lo bl(Id inl,) a iubllc
Lackground spi(:nxrss to a b(cr

lvcdding or Bfl!aria s
I'rince Ludwig and
Prinress The.esr on
1)(10ber 12, 1810,

\'runirh rlainr is the
lrL.gr)st fcstivtrl in
lhc world. It rnar be lrur thrt no
oth'ir beer slylc d)ukl havc
sprwned surft s (rtobfirtion. This
roddish-b.own, low-bi1t0r'Dcss,
u)dtr lagrx. is erlrcnxrly drbta-btc,
ospcci l] whon thc air bogins 10

lurn crisp rnd thc ch(x)ks bcgh lo
burn red. oklobcrlcst lagor is
brcwed with a sligtrtlv highcr
alcohol contc|lt than pilsDers and a
malt charactcr that begs anorher
rastc. Thc beer should bc clcar and
bubbly, rcddish brown with a thid.
whitc head. .4ll ihcsc charactcrisrics
blend togolher 10 create thc most
perte(1 autumn bevefage.

Ilrew arolnd the mnldle ol .tune
and as early as l\'lafltr L0 alli)w thc
hcer to {1rme ina,r lull torre by rhe
fi$[ week 0lO'lober liive gall{)rs
{lways disslr)crr loo ql|ir:klx Ilyou

'xn 
brew I0-gslli)n bal(ilxrs, do so.

. Filters, pads and accessories

. HuSe assorlment of
hardware

. Demijohns to l5 Sallons. Largest supplier of wine
concentrate

. New Hard Cider kits

. E-Z Brew Beer Recipes

. Better Brew Beer Recipes

Hops:
. Pellets.Plugs, Leai Exrrac( Oil
Grains:
. Harrington (canada)
. HuSh Baird iu.K.)
. lreKs (Gernany)
. Dewolf-Cosyns (Ber8'u-)
. Scotmolt (S<otland)
. B.iess (US.)
. Golden Prcmise, Chadol

!:!z!!l!!:7:::9:!! Fa,h Moh Exn..n tbn.,., t1,o!r.e:l

Soles to licensed retoilea ond bt€we.rt5 onry!
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alrrrd) lirllol trl(r)lx'lir nant|rh arxl
lla\(r. \ small rn!trrrrl ol ch,xr)lxre
n rlr trId a lons b(,il (larker rhis
beef ar build ils .')tr'plerit.," 

'|nddel)lh. l|e spnl s rfe meanl 1,, peek
i)ut ll,nr Llx b'!.r srhtl!: nor r\rr'
\!helrninglr. Sha rhe heer \illr
fanril,! rrrd l'riends r' (lhrisltr)rs ere
of hrrrd ,,tll as gill\ wiLh the
instfu(lions, l),) nr)r i)peD rtrrtil
Chrislrt'a5.'

l)r,l)trelbofk is nolher groflr
winlrlr soasonal. Allhongh thP sl!'le
\rrs r)figirrall! itrlPri(l, to rr,,rrfish
lh. Br\arian nn)nks as lhet lasrr!l
durirg LeDr. nrrn\ \rrreri.ar'\ ha\f
lorrnd (l('ppclbrxrk 8rr:s ncll wilh
lheir glutl(!rt dufirrll lhc holi(h]s.
l1s ,r gn aL berr li)f 

'lrntemphlirc.sn,,$\ etenings l)) lhr firellar1' lL

also irsr)ifes r n.ous v,ires arrrl

blind, l'f,,rd snriLls al ( hrislt'ias
arxl \r'w Year's I'rrlics.

l)r,l)p.lbock is lresed trirh
pl{ ut} (,l spN irll\ n)alls an(l l'^1
Lop billonrcss. lh(, sweel nrrllilPss
is shr)w(:rse{1 wilI lilllts of rr) buflrt
c]larrfl.r Holr rforrra sh,,Lrld l!
absert. Toasted nulls. al,,ng $ilh a
snrrll uddilirnr ol flxrl,hle nrrll.
giyc lhis bci:r ils (rho(,naLc\ llrr,,f

llla.I malts should bc c\cludcd.
l)ark crlnal nlails add dcrunrs and
a boaudfi conplo\itr to dris chc$t
b(rr tlrcw in oofly August to gi\c
the bccr tinr to nlaturc iD tho kcg.

0riginating liom lhc ol(l( st
\no\'n srll. ol l)rglish al.. barLcl
\(in. (ombincs tho Drost i'ltcrsc
flavon possiblc in Lr truc bccl. aDd

th.n painls rcm across lour pcr'

c.plion likc a grcal nasl(]r .( adlg
a \r)rk ol arr. Notlr. rhc bcgjnrilg 01

crfft tcar I bro\! a barch ol barlcl
wirc with an oriSinal grn\il) oi
Lll); ro I 115 llecausc lho bccr
agi s so beanriftrllt. I halc a lo$
br ev$ines in nr! c]oscl thr! arc
nlrl.t' than throo yocfs old. nrl most
f h.rishcd srock Propcr slnitiLlion
rlld handlhrg $ill cnsurc a b.or that
\,,1 $ill ho.dc like je\lels. lnling

'rLil 
rne or l\!o *ver: so oll( ro

lhdn. Put a$a\ lhc P,,rl".s ar

dunkr:ls rn(l c'rbrace lh+ arri\al,'f
ldng(ir, wrflrrr dals. QniIk li,r-
u)(xrlnrg, sh)rl aging rles trre some
ol m! l:i!r)filrs, and the liIgerir)g
hop aronra nrxl billsrness g') greal
$i1h lhosc \u|.t:lrer. sur-du'rrfhed

\\'hal soprrf rrles lhes| rles lf orn

ordinrrr rles? T[ rafc. inrp{)rted
Iiast KdrL (i('ldi'rgs h,,fs lhese
hops (rr'l (rrsl1,, fin(I, so l,x)k i,l
thc cull. l)t'ssibly lhot li hrr!e l(l
bo mail ordcrcd. 1lo 'lscttl( li)r
foh.utar old lrop pclcls liorn re

l(x al brc$ slrop. Look around lor
rhc licshcsl rvholc hops ll\ailablc.
'liy dry h0ppi|g in lh(: kIS.

I t]r0w pol( olcs sfr!r'l mall]
s..$onal bccr's. Bul lbr nn: lltcl \c
bo.omc a u adilion. Thc llld thal

rhc) can bc rcady io d Dk iD as

, rjr)\ on r si)enr Pvening \lhfn liltlc as drrcc rvccks Iion thc
kcg intrigucs mc. and il's a
$cal $aI to rcplcnish tour

(h tho othcr hand. \taibock
is a tradirional spi'rg

so.rsonal. llr.lvcd in
No!cn$cr. this kcg is

maibO11
(5,allo18,01‐ 0「コin〕

\{)Lr ot)Pn a thr.'e-tear-old
barlf\$in.. \,,r 

' 
(rcrre an

Spring Ales and Maibock
I rert sprit|g I ger a

rr\r. il,r h,)lrl)l l)dl'a1es and
crr'r seedr l,r br\\ , nough,)l' best opcncd on llastor

rnr)flting righr alter fhnrfh. lhe
l)ffr nra! b. pale'copper to NSt
.(,1(,red. decopiilelr strong. and
\!r'rderfullt smooth. Snall amounts
i)f sfe.iahy grains, inclrdlng Vicnna
rnd \'luni( malts. adcl (x'mpte\i\'
r,) rhis be!,.ragp. tlDlikp d^rkcr br[l
l,eefs.lhis b0.r ota: taf\ in bitLPr-

rcss le\els and influle l(trlerI
firishing lrol)s. l.se a g(!xl lla\arian
kger nall anrl a big slrrrry ol

Br\ rfi nd \lrnnJr lagf ).asl.

Summer Pilsners
1n Cerrrarrf it was lr dili0n 1(,

i'p.n 1|e tilerrrlloreii, lighLtsrb,)tl_
i( d pilsDers \lren rhe lasl kegs ,)l

110redl帥 t3:

。12 1bs BelJan pilSner malt
。1 5 ibs Vienna malt
。(,5(〕 z cara‐ pils malt

。1 5(〕z lial〕 ertaucr hop pollets

t4 3・.alPha a(ld' 107 わr

60inin 0 5()′  わr30 min

・ 05()/ Saa′ 、vhole hops

(136%alpha a(lid lお rl()min
・ Jツ

`gal Bと
varian veast Stalter

Step lv 8tep:

,lasll ul to 3 5 to 4 gul

130° F、vate■ Acid,est at 122°
「

lor 30 inul Rais()lleat t(,152・ lo

15●J° F and rcstil1 60 iniil M:l、 h

Out at 168° F Spllrgc w■tli 168・ F

、vater Coucct 5 5 gal waten
llliai boilis 60 mL iヽ dd 1 0Z

IIRllertuer hops and boillor 30

min ′ヽdd 0 5 o2 1iancllduer hOps

and hoi120 min more Add Saaz
h(,p、 and bOi1 1〔 )nul nlore

(:hill and pitch ycast■ 75・ 11

1'Prrnent at 50° lo 53° 1'lor 10

lo 14 days Ke8 Slo｀ Vly drop tOm―

p● rattire to′ts(10Se to"ee7ing as

p(,ssiblo(、 パthout rree71ng,and

lag.「 A)r three to've rnonths

()(:‐ 1(,65‐1070

Parual Rh3h VOF310腱 :

subsutute 10 5 ibs light

Cernl〕i dry nlalt cx●■■or 13

lbs p81o oxtract sy■ up it)「 tllo pil‐

sner n〕 alt Placc(:「●(:ked Spt,c tll●

「

an.h graul bag and stt,t,p il1 1

gal 。1、vater at 155・ F lor 30 1lul

ltinso grah bag lvlth 2 gdl 、vater

al 165° ll lbp up10 5 5 gal and

a(ld●xtract as yOu brig to a bllll

Stlr o■ en

bo,rk lvcrr d(:plcled. I

lfrdiLnrrullr 0pen n]\

iU{ n'orirl Dr).

subscqrcn r. on thc
l'ourft ofJuh and I-abor
l)at. \\:har srrs dn'sc pilsD0rs aparl
rfc sone 0l rhc rarcst hops

目 (1.卜嗜円,、 F● ●ヽ10ヽ



Ch88lc tummor P tntn
(5 [lhr., rFltr n)

lrcltrtr:
. 8 lbs- C€rman or Bclgian

pilsner melt
. 1.5lbs. Vie'rna mall
. O.5lb.1ight {:ryslal nslt
.'1.25 oz. Hollortauer

Mi{telfriih wlroki hops (4.3%
alpha acid): 0.75 oz. lbr 60
min.. O.25 t0' 45 min., 0.25
oz. for 30 nrin.

. 0.75 oz. Czcch Saaz whole
hops {3.6% alpha acid}: 0.25
at 45 min., 0.5 oz. at cnd of
boil

. ta gal. Cznrlt ltrger yeast

nO lt &.t:
Mash grains into 3.5 gal.

waier at 166' I and r€s{ al
150'I'for 60 to 75 min. N,lash

our at 168'li Sparge wilh 168"
tr wetor Colle(t 5.5 gal. water.

'lbtai boil is 60 rnin. Add
0.75 oz. llallenaucr and lnil lor
15 min. Add 0.25 oz. Ilallenauer
hops and boil llr 15 mnr. more.
Add 0.25 oz. llsllertauer hops
and boil for 1 5 min. more. Add
Czech hops nd boil for 15 min.
morc. Add 0.5 oz- Czech hrlps at
cnd ofboil- Chill. remove hops,
and Pikh ye&ql at 75" Ir.

Irerment al 50' l' for 10
t0 14 days- Kegjusl as binr
b€gins to dar*en. Lower
temperatu.e [0 35" F over
one week. Lager at close lo
freeztng f0. ffve to eighi

oG =1.{X5

Prrhl l&.i ylrth!:
substilutc 7 lbs. dry malt

cxtract or 8.5 lbs. pale cxtracr
sylup for pilsncl rnalt. Placc
oracked spociolty grains in
grain bag and stoop in 1 gal.
of Eater at 1 55' F for 30 min.
Rin3e grain bag with 2 gsl.
watcr at 165" |. Top up t{}
5.5 gal. and a.dd extrar{ &,r

you bring r.(! a boil. stir olten.

a!ailalJl': irr)porlr{l Hallerlauor
uitreltuiih and (l1fcl saa7. llxl
hops rre added fr(!.isel) lhf,,ugh-
oul rh. h()il t0 gi\ts lhis b{r$ thc
(hara(ter r)f su.irnr.f ll(^rers.
(lrul lager reasr is \(Dr brst bcl
rL etrrrlIl.irg a lrhdirir)nrl Ctrman
pilsnef. |,'rnr.rt lh, beer at i0'F
rnd leg $h,rr li.r,npllarnrr is ncar
c(rnplflior l.dgtsr rl rlosr to liccz
ing lrlrnt)cr l.ures l(r' six i!ccks.

Sulnmor pilsners g,' great $iLll
outdoor partics and cookouls I

shafc thc bftr tibcrally but try 1{)

kccp cnough in ihe kegjrsl ft)r
mtsclJ. 0n summer tleolrinl
.rllcrnoons yot ll fin.l trr. ( trtt
po' ch swing drinking a gr)ldcn,
[omcbtcsod pilsner and ()ntents
platiDg tho licshh molir.d laNn. lf
thati not soficthing io ,:elebrat{., I

don l knorv what is. !."
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Build You『 Own
Bottle Storoge Sgstern

by Ernie
lfyou boltle your homcbrcw and likc

to worl with wood. you can buiid a three-
part syshrn that drains bottlcs, stores
them upside down. and hansports thcm,
Iilled or €mply.

Il's simple. Rcmovo your bottles honl
rhe sanitizing solution, ompty rhem. and
insert thern ne(k down in thc draining
rack to druin dry. lfyou placc thc rack
over a sink or drain board, thcrc s no
mess to {lean up. Once the bottlas are
dry, attar:h lhe removable bottom to pro-
tect the necks ofthe bottles. Sanitized
boltles should remain safe to uso for scv'
eral days bccause the bottlcs ellactivel,l
prevent the circulation ofgcrm-laden air
through the system. When you ro ready to
bortle, the separale box (the boiilo caddy)
(:an be uscd to hold frcshly filled bottles
unril they lrre capped and also to trans-
porl thc boltles. tlsod with the drahing
rack, the r:dddy is perfect for invoricd
storage of bottles waiting to be reuscd or

Conslruclion Notes
Construction is straightforward and

Bickerlon
wdl within the ikills and equipment of
tho overage wrrrd workcr. While the
mcasuremenl^\ firr this pflicct a.e Ibr
stsndord 12r'un{:e long-neck bottles.
ad.iustments tian be made to accommo_

All joinls rrc made with regular
carprin(er's gluc dnd nailed \a1th ts-inch
and lrla'in(ih brads. lhc ghre gives thc
stftjngth to thejoinl, and the brads
ncroly hold the pieces in place whilc

B(xiausc shndard nrtcri{'r plywood is
uscd, you shoukl tpply lwo (xrats of wator
scalor such as Thompsons water Sealer
bclbre you begin r1)nslru(xion. '1 hjs wlll
allow lh€ plywrr)d 10 shcd water in uso
and will allorv the user lr) spray or wipe
the inrcrior ol the syslern with sanilizing
solution bclorc inserting thc bofles l(l
drain. Thc syslom is designed 10 disas'
se blo inlo s.prrate se(xirnts to aid in
this prFus{r suritiring.

Thrc{r finikresses ot plywood are
uscd in oonslru(rlir)llr 1/3 int:h, 1/a i lh,
and r/2 inch. $rhilc thesc thicknesses are
uscd in thc lunrber lisls fi'r thc pro.icct s

o.LhPr r993 BRnrYn' r {h\\
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Y,

A 28-hole drairing rack, tne removable box bottom,
and d botlle caddy complete an easy_to_buitd drain
alry bottle sanilizing syslem tor homebrewers.
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Thc Coflrplcte Sourcc R〕 r Btlct Wine&

Beermaking

」ヽ 1 1 ,1,'ヽ l tullc口  1` 1'メ■

Iヽ i, て  ヽ 1ヽ(ジ ●|● |「

111+1 2111｀ 2・
「

「 a、 |||■ 1 12F 1111

lrl.ri \n\ rl)/4x!,1.( l nrr

c0rnponcnts, il should he .mphr
sizcd thal all r/2-inch 1|ir'k plr_lyood

is ror 1/, inch irr ll'ickn(iss. ln thc
cas{i ol Lho bo\ils ilhsnaicd- ihc
tlrc lhirkncss was i/r6 itn'h. $hilc
this rliflc.ancc se.ms insignifi(ant.
il caI l,'rd to lirne{vasting adjrrsl
miDts ir.onsnuc(ion il you dor't

Choosing Plywood
\\ork wilh your Plr-w(nrd supPtj

ef tr) tbcl0 nrttcl.ial tbrt has as

snr!,th a l)d(rk (,r rcvcrse si.ir as

po\sihlc aDd $ fet! voids r)f lhe
irrref plt-'s as p,)ssiblt. This ( aLttion

is n){'re thalr ,,nP ofapptioran.c
The rere$c sklc ,,lrhc rDnt( rial wiu

bc the int.rior of Y0ur box lho
snloolhcr il is, thc bPlt.'r sanitattr

llc(rLrse )ou will be w)rking
r4'ith snrlll sPclio[s ol pl]rwood 

'md
rclling rn gl(rc joilrls for srrength,
voids h lhc intefor PI)'s r:dn he dcv

rsrarjDg lo tho nrojccl b
joitrl or glu,r lir,l, rhc oulcr plls $il!

itrm.!:4. 11,,.4 ,! : i :

2 pcs. r/, in. x 3/a in r 107/0 in

D- White plne ledgerlramoi
2 pcs.r/2 i.. r 3/a in. rs in,

E- x,niE Dlne ledger lrame;

2 p6- r/2 i.. r 3& in. x lsJA in.

(0n pia* O and E lhe r/,In

1,i),i.,'., rrtrn-r; : .:l
A- r/1 In. ply(ood bonoml

1 pc.11in. x 1s1/, in.

3- 1/4 in plywdd ondsi

2 pcs,3 in. x 11 in

C- While pine slifi€ninE ftame;

2 pcs. r/, in. r 3/1 in, x 1s'/, in.

D- lllhite tine siifloni.q tamq
2 p6.r/2 i., x 3/1 i.. x 10'/1in.
(0n pieces C and D, fte 3^ in.

deasuremenl is venrcaD

_―  __‐‐‐‐‐‐‐~~    ~―
                                                                                                                                               ~ |

t.Louis Wine

BEER,WINE&MEAD
SPOKEN HERE

-

IT'S OUR NAコ膨電 TONGUE

Sioce 197{}, Willianis Brew
irrg has bccn th. leader in

catalog honn' brcwing sales.

$'e ic;rt(lrf a hr.lge linc of

honrc brcwi g equlPnlanl
and supt)l;es.

llcquest Your iree catalog t()'

day, and lin(l0u1wh,vwc ar'
the lcadcrl

Ⅵ平釉|ハ
y筆

1黒冊黒plwG
I'h()ne R(ql● 1ヽ,800-751)‐ 6025 ・  Fax1 80()2832145

目 ぃぃ響パ師ヽ …
Q｀
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tcnd l0 (rrlltrpsf irlo thc loid
All, r nlxt t \t).firncDring. I sct-

rlcd {'n | trrrhogrn\ pl\1!ood lbr all

The Components
Tl). pfqicct is u)ad{' in two

pa s, lhc iirsi is th. drainirtj
assclnltr with r.Dro\ablc bolnrn
'Ihcrc arc lbur.oDponcnls ro rhis

l. IlollomLcss drain/dr! b0r
2. llotrlc scpafatof grid
3. 2E-bol(' drairing rack
.l ltcnn^'ablc botrom

Whi'n vou.onrplete Llc rlt.lining
assembl\. the holll( , ddd\ $ill he
rclali\oh simple b,! au5. Iran\ ,,1

the pior'.s and i'rl\ dr' lhe srnrc s
those in the draining sr(tr'Ir 'lhere
are tw(' fon'ir)r! nrs li).1hts lnlllc
caddtl
i. \lorlill,lri drai i g fr.k
6. Cdd(l\ l)oi

l,(nlitr\ thp th,,t,r\ an{l .aplions,
be8ilning,trr !ag. J.l. irf f{trDplcLc
(rmstrr(1iIn delails

|   `■ | , 1■ ■|●■    ■■|

A(Or C) 3 pos l′ ,1■  plソ″oOdi

4i■ x18'“ n

3(o′ D)6,os i′ 8-inュ lywoodi

4in χ 10`ん  in

Tho 9‖

`,donstorbom nebtte cadOy and he J!`1■ 17y bOx are

O,same exoe,th,」口1■ 71ry seclons

a佗 ■mtted“ 2● x・ 4m l● JOw職
910い f10Vertl e lα●e lrame and ra■

on lhe ttnovaO o O。 ■Om T1ls prevenお

the circu aヽ ol゛ oi amo■ 9,o● os

1 1 t■
`|| |・

|■ ■■,`| | ==
A‐ 1′2 , p ywoOd bOttomi

101″ in x 183′ 8,1

3 1′2 in,り ″ood ends

2,cs 51l x 101′ 2 in

C '′
` n ,ぃ

″o。ISd“
2p● 5in x19お n

O White plne,l■ 9ei gri,si

2 pos l′ 21, x3′11■  x107′
=|。

The Grape
and Granary

A Complete Line of
Homebrew Supplies

and Equipment

Kcgging Supplies

A/1ai1 0rdcr Priccs

Same Day Shipping
Bulk Pricing

Call or Wntc for a Free Cata10g
13()2E.Talimadge Ave
Akron,OH 44310

1‐800‐695‐9870
w、vw grapeandgranary c(〕m

CIRCt[23 0N READER sER ICE CARD

Many of todays beer ki6 are very

and Fu can makethem exceptOnd″

uSil℃ Ю GIC cleanse`I

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

ゞ
LD C』出|'u翻 繁mban

http/ァ .・
yl.・lyecologicc eansers com
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10,000 lakes and one
kick-ass brew store

― '晰lmn還器群ど馬幌上8:]り

NoRTHERN B田
～
□しLTD

1106(:randハ venuc・ St lhul.Minne,● 55105
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8PECIAL
LI":TED TIME

OFFER
Bu[k PHc“ o■

pry‖ .:t Extract

60 1b io′ 98950i
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(800) 850-273e
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Web3lte hitDr/www.hom.brcwh.lvcn.com
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l. lhe separalo. grld, lhe ends ol lhe pi€ces

.E.olchod t2 in- r r/. In. (horizontlr) $ $e
qdd rcst3 lmide $e bor, owr $e redgd t ame,
louchlng lhe Donom and loming separare
gem-lree comp.nmenls {pict!@d here wirh lhe
ledger tane,outer bdr emoved). Ihb prcveir
lne crculation ol anamong $e bonh reks.

Tha tibt cut ot oach g.id sectio. ts hade
buit6d aqainn a 'ifrngsl! and subsequont cuts
a4 n.dr by trttinq lh. previous clt ovfi tne

"tingei' tuost Dalbide-ttpped 10 in. btdes wltl

Io cut tts lqls ld te s.rrrdd stid, , sjmd. ,.q<ry 
'ameen b€ ddd.d lo tho mfue gauq6 on the tabte 3as. Thr tence (h.4 in

the @r view) cmsists or a $rap oife ot lumbd (skh a5 a 2 by 4)
wilha"finoel'2r/,in.t ft oitn.btr&.Th€btad.tssttora2-ln.clt
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Homebrewers: Relax! Don't Worry!
Chatlie Papozian is now on CD-ROM!

-"$l;i)

fhe detinhive muhimedid suide to mokins and enjoyins
yout own beer, ledtuting Amei.a's gutu ot honebrcw

INTERACTIVE
Complete

Joyof

Suggested Retail Pri<e $35.00

From MedlaRight Technology, Inc.

Available Irom your homebrew supplier,
or call (212) 966-0333 today.
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Comptete Wine and
Beer Brewing SuMiee

lire\\' On )?r// l)rc nscs
It(u(i\ to g(, \\i )rl
\\ nr( CrilP(\ ln sc:rs(rl
Illrlt . llot)5 . \'(.irrt. (lririn
\\'ine (;-:rpe l:fLriL Lolrc( llLl{r
Iu '(l r'r "(.\ r! lL rnr.r, n t' lr\.lr ,ru
lla. l:ol llol)re lJaocluctt.)n ()f 5rLtsilce

Kjts. lquiDr(nl lnlLru.(ion\
(i{nr5LrlrinS

lrfcc Cir!;Lk)g i)r ttetril ()r -\lilil (lr(l(J

E-mail: shop@beer.wine.com
Wob Sito: yww.beeFwine,com

7-aoo-523-5423
Phof€: 7al 9f,3-!t8la. Fax: 78r,913-1159

l8O \c$ Ilosbr S1,, Rcd
rtrohurn. W/r 0lrl0l (1206

3■ ●ヽヽ ■ヽ ■( 1、 、   |  ●■ |'9'



Tochniques used to put togeiher ine botomless

hor and rhe gnd wirr be used aqain lo build lhe bonie

€ddy. x*p in mind tne *cond prcjecl when yo!.re
cutrinq your matenab, Many ol dE pi*es! includang

$e piees lor the gnd, havo rhe sme dimensions,

wiih lh. botomless bor and grid pul loge$e., $e
bdtfio dki.er is hallway compl€l€. Ohe side of lhe

bor pic$6d h.E has beei rcmoved lor dariy.)

lh6 h0l* in rhe draining Eck arc i3/1an, in diameter

Drilling lh. holcs nighl presenl lhe qrcalesl chanonq€,

dep€ndlig oi yoor w@d-working skill and lhc equipnenl

availabl., A ddll pcss *lll simDlily lhc job bd is nol a

n#ssity, A FoEtnor blt orun apptupiale_sized hole saw

does lhe best and neal*tiob Both can b€ us6d in a

h.nd-held drill il lh. wolk is held In plr.e wilh clanps.

1/!i.. pltryood,103/1i.. x 13V{ in

Tie draininq rack resls wiihan

|n6 hox, on lop ot$o grid.n can

.ho b. used with ,! bolde MddY.

ll r nlnber ol lh6 racks ats ro b.
nrd6, pul lwo plrd.s togeth6. wllh
p€.l.ble doubls-slded t p.. Th. dtill

sltl cut thmuqh th. lop layet a.d
Mlor mark holes o. thB botiom

Irye( saving measu ng time,

CIRCLE 50 0N RFADFll S=RViCE CARD
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g.megsew
,xeecl(drLes

BrevYM
Equipment &

t:SrewSchooI
. Horr6 Your Sklll!

″● Iッ′ア″ :

Secure
Transacuona

nl Kitr..i5o gPa rt
Ingredi
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SABCO INDUSTRIES,INC.
け /f71g F

`KEG FULL OF GREAT HIIEAS'

HOME BREW EQUIPMENT
SPECIALISTS

●AutOmated Brewing Systcms
●Masll&BOil Kettles
●FenllmtOrs ι Burner Stands
●5 Callon Ball Lllck Contalncrs
●Parts and CompOnents
●Cuslom Stainlcss νbsscls

451l South Ave,Toledo,OH 43615
Phone:(419,531-5347′ l'ax:(419)531‐ 7765

emJ「 sabco@kegs cOm
Wt・bsite:http:″ vハ絆鵡kegs cOm
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Featurlng allthe best stuffon Earth!
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D€ FoEble botbn dan bo ldmPo6ntY

attached to th. bor wilh lhumb scraws The sc4ws

.6 *y lo u* and will hold rne pi@ ioge$er

3dEly- Yd *itl ne€d ld ddll l/._in holas in $e
dnds ol th. bonom .id the bor'

A*nblinq lte caddy bor is simil& lo

asmbling lhe bofiomless bor,'the ends (31

sn odlida - nd on lop oi - lhe botlon {A)

The lonq sid6 (c) sil outside lhe bottom and

ourside the ends. The linqer snps 0) are llush

You en sd |ne d.aln tor on ilF hotton and dndv ddlr r/l_h.

h.lc htuuqh ln€ end Die and [le end ol 0t ddin bor' lr You .E
drkinq mm than de bonm, roke a *pacle end pi* lo @ .r
a patten io pGoon d\e holes. Thr'l trr. lhe bor comeonenls qel

hterchangod, lhe $umb 9.w will alMvs qo into the lee_nul aasilv

MIDWEST

F∬薦 嚇ぽ
41 Yeasts     l‐ 888‐449‐2739

99%of A:l orders shipped within 24 hours

MlDWEST-4528 Excelsior BIVd MinneapOlis,MN 55416
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Get~Off Your CAN!An棚
:::F/ing

:器∬躙鍵霊1::誦τ皿増:'か

盤#器 &!∴ EW弱想Wn淵
|』|ヽ綿鷲常1器で深ド淵・

Spttfま
WilSi詭111昴 :遇I(認よ:Cr

Ask Aboutthe
Beer Kit Ofthe Ⅳlollth Club:

:∫腑 鳳 l:f

盟 朧
S

brCWing hc
y呼駆電聖ゴ

Ca■ 1‐800‐ 266‐4677 for Yotr FREE
Catalog TODAYI

Visit us at www.windriverbrew.com
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Red Wine IVlaceration

by Alison Crowe

wine lvhrl sl(\:jring is lo lca or pcr
tolating is lo rx)flcc; $ilhout it, vou
don t hav. a dtorlul. nrvortul.

Pra(1i(dlv sp(:.rkiDg, macoration
is realltjust trrixnrg.()l srirring. Or
soaling. V,u nrix up thc \iinc wilh
yi)ur hands rnofe olfun than not if
you re a h(trne $'inernakcr, and thcn
l'l il lernrent to dt.}rx$s bcfb)c
tfcssing, o{iltg, ud lirallJ bouling.

Bu1ils Dol rcally os simplo ls
lhat. Rcd ivinc maccration is r h,,1
lopif anong all $'incmakcrs.
wholhcr lhci lcrncntcrs hotd live
gdlom 0f 5.000, and Do onc is srrre
whcahcr drcrc is a bcsf $'a! 10 do
it 1o nakc rhc best_ rcd rines.
Hvory sinc, just likc cvcry wine-
urakcr, is diflcrcnt. and all vou (an
do is lbllo\! somc oslablished guid.-
lincs and go on your experien.c rtr:
Ihiling that, your instin(ts.

Why Macerate?
lfyou didn i macerale thc frrl

grrpcs duflng thc winemaking
proccss. you d end up r|'ilh a ('se
rvine: pin*. lru'b'. and rtslati!,1!
spincless. Nlrite Zirhndels al|d
lilan. de Noirs sparkling rlirr|\ ufc
m'l(le by raIinS rod grapes. Zin-
fandel and l'i ot Noir resperiti!.j);
and pressing thritrr i rnredirt(l)
altpr (irustrillg a'rd deslcrnnrilg
(unless th. whole (luslem thoi)-
salves ar. I'r.ss{:d). t)epending on
how k)I)g lhc pflxcss trk(is, lou
rnrd up r!ill tr w'ne tilscd with l|
vn\irrg dogrce of thc rcd grapc pig
nrcIx, sp DiDg ihc spcctrum frnm
bar{t}, blushingly pink 1() dccidedly,
vibr rlh lirschia.

The color isn t thc or J .hing
that s attbd{'d by tho cxtenl ol thc
rnaccration. lhc longpf the

{(eratidr is ntr css.ntial
st.t) ir) thi, t,r(!icss ol'
nraking re(l win{). IL's to rcd

tclmcnllng wine slar"s in (xrtlarl
with thc aromali(., Lanni,:, and bilk r
oomponcnts jn the grnl)r skins Dnd
sn'ds (and ihe more i'11,fi the r Usl

is slirrcd p to bdng lh,:rn i lo evfll
morc contarr sith rh| \!ire) rhc
morc oflhesc (r)nrtr)urds, to n|l
cxtenl. willend up i (trrr llnishod

stirrinij p the nrxsr rvhili it'.s
Icrmenlirg is also hbsr)lulely ossiD
lial to dis(lurage lhe i)rmt|liorl
ol colon'es ol !arious sp,,ilage
orgrnisnrs r)n 1',p ')f th{: 'lirp," thc
floatilg rirtrss r)l gl.lpo skirb lbat
ine!itabl) nor$ 1o rh,] lop of ant
ro(l r\ine fi,rnrcnratidr.

A|ything fi1rn liuil llics to acc-
,)/xr( /i?/. (ilx ltpc ol budcria that
I'ft{iur:e !irxrgrr) (:a[ laDd in and
nourish,'|l lhe drt, IiglRrr-pH. and
rulri.,nr-f ir:h en!ifr) lr(xn fiat a
t,i!)rt! mantrgrrl (:rp (ia pro\idc.
lJrcaking up Lhc cap and thoroughh
wrltiDg 

'rll 
pc,rlions ol it cnsuros

llxrt nrcsr spoilagc organisms wtll
br irhibilod by thc low pll and fic
hiSh po11:nl clhaDol of thc fcr-

rDfthrf, lrcakirg up thc cap
fi,lo$os a lot of carbon dioxidor
oncc uapp.d bcnoath thc solid
rrass of donsclt packcd grapcs. the
cscapilg carbon dioxide ga! lrealr:s
o cap cD\lronmcna ahat mosl
spoilagc nricrobcs Iind inhospirablc.

The Process
UDlika commercial \!ineries.

)ou haro lhc hl-rul! of mrintaitli||g
tr nands-on approacn lo vouf rn3(i
clation s'rhomes. ll !orrr fefine lcr
has a li!e-8rll,)D i:;rpa(i!r, \ou (a
sirrUtt use n srainhis sl(xrl or
!!')(,(rn sl),!nr ro sr'f xon. musr
Irlifi a da\, nru(i liko iou rlould a

If lou l'cmrcnt in a lorgcr
(r)rtdncr sudl as a haliton
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NORTH JERSEY'S
MOST CONVEN:ENT
HOMEBREW STORE

BEER GEAR
26 SHERMAN ST
WAYNE,N」 074フ0
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Эo ON READER SERVICE CARD

‐120 Ma■ ExtraCts‐
‐40 Varieties of Grain―
-32 Varieties of Hops―
‐Yeast and Equipment―

50S Supe“r Street
Ross'ord OH 4346●

800・●4●・●233

www.orimenet.com/-homade
CIRCLE 26 0N R[ADER SERVICE CARD

Our l,,8 Home ElsPenS ng Cata o8`

now Nalable summar2in8 Fo× x Pop

愴nk Par6 Foxxて ounter pressure

bottle口
"ers C02 c"nderS regS 

亜
Calfor your nearest HB shoPI

VVHOL[SALE ONLY
421 Southwe,tB● ●lward
Ka"“

`City Mo 641081300,3212254・ llenver 1800,5252484
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lrder Vours Todav:

Ca‖ 888・ 860‐ 1160
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BaH‐Lock Kegs
59, * Cleaned& Sanxizedl
* Shipped \r. :0PSl lbr kce

& seal intcgrityl
* No maj0r denls/ding!/defecisl

* Pressure reliels lldsl

529. Stainless Drumt
* Periect lbr primrry or sccondar"v

lanks, mash lLrns'kc1t1cs.

CALL FOR PRICE、、こMc

RCB EQし lPMEヽ T

―

Tol「 ret l CllFax:(888)449‐ 8859
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Brew Bottle Bag
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Sk

grate-pnjking bin, you can irnpro-
visc a devi{:e similar to that of
Sanh Barbara County winemakcr
.Iohn Kerr ft)r all of his onc-ton lols.
Shrr with s thn:k dowcl $out
4 feet long. A broom handlc will
work. Nail a foot-long piece ol trvo

bl, f0ur to the end of it, fonning a
"T" wilh the dowel. Usc tlds to
lit{:rrlly "pu dr down" {wincspeak
Ior "stirrinS") the (:ap and mi\ it
thof{)ughly inlo the rest of the must

Though pe0ple who havc madc
rcd wine probably think that its a
prctty str Shlforwa.d proceduc.
thoy nrighl not realize that therc s

mor€ to think ab0ut thanJust
brerk'ng up the {jtp and miing uP
all rlnr musl. But thcre are a couplc
of rhings 1{) keep in rnind when
working out o macerslii)n strategy.

Sanitation
Ev{!n th0ugh a well-wotted cap

discouragcs contanrinalion, all of illo
punching down in the world won t
control your fruit-ny problcm (and

t}lc inevitable vinegar problem) if
your lbmcDtation area is fl mess.
Kcep contai[rlrs rx,vered with either
a plastic shccl loosrty held with
string or with a jincly woven piece of
cloth like nuslifl h(ld with bungee
cords. Thc goul is k) exclude inlecls
whilc atlownrg (arbon di(lxidc gas to
escapc duriDg thr) fcnnertuLion

A good prlcn0{) is to kecp the
insidc lip of your lbrmcnlcrs cleatr
and wiped down os wcll. Run a

clcan towcl moistcnod with a str{rng
sulfite solution (60 10 80 PPm)
around the insidc {)dge ofyour plas-
tic buckets bclbrc trnd after you mix
your must. This discou.rges the
grorl1i of spoilagc bacterio and
othcr contominanls on the dried
winc "crus1' that can lbrm {tlong the
edge ofrhe cap inside the formenter.

Iis also cssential to keep th.
areas around your lbrmcnlofs
washed ofr and frcc ofthc inevilable
grape bits ihat collcct anlvhere thtl
grand bul messy task of rcd winc
making is raking place. You dont
havo 10 strnitire your {:rush pad with
industrial ulxrmiftrls clery dayi jusl
makc sure thut yo hose rhe rrca off
and disposc 01 any solid nnlerial

arketB

胆
麒
翻

Finish your Brew
wirh o L<rbel.

...r.Jl..llo I s.\'d tarte!
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ATTENT'ON BREWCLUBSl
5%DISCOuNT FOR ANVヽ EMDER OF
AN AHA REOISTERED BRE"L∪ B

BULK PURCHASE D:SCOuNTS
AVAltABLE CALL FOR DETAILS

'&!:I'AIL & !4:4IL (nV)A\

for a free Cata[o0
cat tunF t€ I (677) 460 - 5051)
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lhar ,!lt d provido food {nd lrafbor
nr{,lds, {ungus. and liuit flies lhe
sam. gocs I0' )our pun.h-drtr )

lool, whcthcr ir's a woodan st)r!rn of
i' larAcr brootn handle Ir,dcl. Cieall
it otlbclbra and lficr us. lven il
\our Punch-do$,n .te\n1' Inik\
rlcaD, unlcss it s rinsed and lhcn
trllo$cd to thoroughly airrtr!. jl .aD
pr'ovidc aD.j{ccllont honrc f0r a.erjr.
acid boctcria. sild leasl, and (nhu

nallcr thal yori might nol ri'anl in

Timing and Exhaction
\nronc \\'ho is i l|1.\led i

making rcd winP h s !n)l,rl)ll
hcard ol crtended nrncemri.n. folil
soakirg. or dflated lprnl'nl ri,,I
\tl of thcsc arc tcchnique{ rise(l ro
(Tcatc cI1rrclcd, folr)rhrl, and
lanDic wincs. lhel all oflrale orr

lln' c,,n.etrt that thc longer the
rrine is ir (x)ntafl \'rilh thc skins
and seeds ol lhe grafils, lhc mor.
good stDlT will be e\lrr(1ed illto ihc
r1iuc. .\n inleresting slt|dl d,)u: al
Univcrsity of California, Davis, has
just rcvcaled ilhat opt'(Denrs 10

this havo suspccted i)r a l,,ng tinn':
thar long conra( llth th{, skins
docsD t ncccssaril! mean a higb.l
PfoPortioD of color and ranriin in
lhc rcsultanr winc. lt apprars
thar ovcr limc, lhesc.(trnt'oInds
acluaill gcl ro-absorbPd b! the
grapc skins and gct rcmo!|d a|l|o
prcss nnd don t end up i lhc
linal producr ar atl

Civcn this and the higl| fisk
of sruck lcrmcnlation assr!.ia1ed
$ith rold soaling and delar..d
lcrnrcntation, as lvcll as the higlr
possibilitv oI (rntamination in
poollr monilor.d exlended nrac
crnrion rogimcns lwhere lhrI nrusl
is icrncDtcd to dmess but n,rt
prcsscd until rvccks later), il s sur.
prising that anionc rvould tlart l,l
usc such a techniquo. It seerrs rhrl
thc point of maximum exl.afli(m is
rcachcd lvcll ivithin ihc 1)pn.al leF
ncntati0n wlndolv (around seveD tr)
l0 dars). lfthis is the (ase, $ho
'rvould Nanl to put fieir s'inrls al
risk rlhon adcquare e\tracli(D $ill
usually havc rakcn plarie b) the
tintr thc rvinc is drv and rpad\' ro

So it turns oul rhat rcd wine
maccration is a prcftv big 1r)l)ii.
s'itb a lot ofissues tr) thirk trbour.
Llul \!hcn it comps do$I 1,, it, iftou
igrlorc mosr ol rhe hyp,, a d jusl usr
common scnsc, il does (0nn d0!vn
to a prctll simplc ljtany. 1)o jt t\liu
a da\. lircali up the fap .onrt)lerc]\
Don t malc a mcss l,r.ss at dry
ncss And that s i1 - ulril s0nre(trn,
crso comcs up r,!irh a rtes rnd
imDro|cd macoratn)n schenre, and
sc all abaDdon the old rrn{-lnd
rruo methodsjust lo lry ro see lvh l
qill happon 0h. (ome ,, , aren l

.Itison On 'pis jru uate ol U j
t ntftrsita t[(.irl(ontla, Daris,
x inPDnking pntg.un und trorks in
the uni*:rsitt/ s l)|pu\metu of
litit ultur( un(f Enotoglt.

[おOT:`HEItB5,SP:`ES
AN● BE“ :υ

“ `uCAR,:手RO“

BREWEttS CADEN
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fquipment Kit

llaryhnd iomebrev/ olle$ Am€dca s
8esl,lwo kits designsd tor brewerc
0l all levels. Equipment kils r0ntain lwo
six-qall0n buDk€ls with splgots, ttd,
airl0ct, h0se, boltle litter, and botttin0
inslruclions/opllons. This duat-vess€1,
siphonless syslem is designed t0 mate the
bre$efs lhsl b€€r erp€rience an easy one.

Twelv€ ingredi€nl kits 0[er.no boit,'

n Homebrew Makeover

l{orliwesl3.n tlttacl Co. is ofta.ing
new packaginq lor ils entire line ol
hom€hrcwefs mall extnNr. Tho packaqing
tealur€s a n€w gold and tefia cotta
Nonhwesl€m log0 posilioned on a white
backqr0und.

According to the company,lhe new
paclagin0 rEllscrs lhe cofi!any\ updated,

0ll-Flavor Tester

The Eeer Flavour Slandards Xit lrcm
Flav0rAcliV h€lps homebrEwers reD0gnize
olf{lavors by comparing their ctear bser t0 a

sample lainled with a llavorstandad.
Er€weis may cuslomizs a kit or cioose

lhe slandad Iit, whirh contains t5 di erent
slabilked b€er llav0,s in ready-to-use
catsues 6nd a us€is quide. Each llavor
is ah0 acc0mpanied by a rlav0dile lhat
ij9Iliqils lhe 0rjgins ol each sampt€, its
f lav0r'WhBol n!nber, and technlcal
inlormalion.

For more inlormation contacl
FlavorAcliV Linilsd, Cara H0use, Wirsmitl
Lane, Linglleld, Sufiey, nH7 6HJ, Ut(tcatl
+44{0)1342833823; lar r,44(0)1342836061.

rerip0s f0rmulaled lor fivo. orsir-gaIon
balchos. Caps, primjnq sugar, a dryysast
packel, hopped malt rl|mcl(synrp), and
inslruclions aie Includ€d an each kit, $ith
som€ oilerinq dry malt e{ract.

tquitneit tits cosl929.95, and
in0redienl kils range ti0m 914.95 ro 924.95
F0.fiore inl0rmationcalt 1-888.hreur-now.

m016 s0phislhated
ima0e.

0rlhweslern cold.
N0rlhweslern Dark,

0niweslern tiqhl,
and l{onhwcsbrn

are available in lhree
sDes:6.6 pounds (3
kiloglams).6 pounds
(2.72 kiloglams),
a0d 3.3 pounds (1.5
kilogmmt.

f or additionat inlormalion calt
1-800 466-3034 of visil Ihe w€bsite at

_5J

New Larger Wyeast smack packs
Ready for brewing in just 6 hours.

Introductory price 95.00

THIS MoNTllS BARGAIN5
. 96 hop closeout 507c olf 8oz. pkgs.
. Minikeg Systems $89.95
. Keggirg Systems stafting at 9139.95. Fast lhw syphor systems $10.95

CIFCLE ]O ON READER SERVICE CARD
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Btaw Your own Brew

2562 North Campbell

Tucson (520) 322-5049
jur staff is tnined by the

Anerican 0rcwet s Guild!

BreweE Conneclion
1435 Easl lJ niversily, *10
Tempe

l-800-879-BREW (2739)

FREE Saner kjl cnhtog &

cksses SECURED Web sih
ttttw. d ese n 0 lewe rc. c 0 n

Homobr6yt6ts 0ul9oat

& Meilord,r Co.

823 Norih HurnPhreys

Fta0stafl 1'800 450-9535

FREE CAIALOGI

0ver 20 yearc ol Dtewng exQe'

ience. wwtl/. ho meb rcwe r s. co n

Whal Ale'! Ya

6362 West B€ll Road

G endale (602) 486-8016

Bulk LME and kegging

86er, l,ino &
Cheosemalinq Shop

22836-2 Ventula Blvd

Woodland Hills (818) 884-8586

SeMng Discerning Brewe6 I
Winenakes Sincc 1972!
wwwsilco n.nel-ho meb rew

The Eeverage P6opla

840 Piner Road, #14

Santa Rosa

0a7) 544-2520
32-page Catalag of Beer, Mead

& Wine Supples!
www i n all con/sta rcs/The

Brcw Wizard
18228 Parlheria Sl.

Northridge 1-800'603-9275
Discount Keggi ng E quip ne nt
and Morel wwhomebrewcon

Erswot's Bendezvous

111'16 Downey Ave.

Downey (562) 923-6292
htp!/ww" . bo bbrews. ca n

Chiio U-Brow

5536 Philadelphia Sl.

Chino (s09)627-5311

www naqnlsplace,c0n

Culver Cily Home

8rcx,ing supply
4358 1/2 Sepulveda 8lvd.

Culver Cily

1-800-3-UEREWIT (827'3948)

Checl< us out at
t tlM.hrewsuppty.can

0oubl6 Spings
Honebrew SuDPly

4697 oouble Sprlngs Road

Valley Springs 1-888-499'2739

www(kublesqings.can

Hellenan's Homebruwlng

supplles
134 Nodh 2nd Ave., Suiie G

Upland (909) 949-3088

'pen 
7 days a week fot lhe

beginnet ta advancedl

The Home Bnwerl
1506 Columb a Ave. #12

Rivelsde 1-800'622-7393
Top-qualitl Supplies far the

Hane Btewer or Vintier.
acnebrcw@enpneneLconl

l{ostalgic's
2003 South Miller, Sanla {\,rla a

1-800-773-4665
Fxr (805) 934-4665

Honebrew club neets 1 st Thurs,

oriqinal Home Brcw outlol
5124 Auburn Blvd

Sacramenro (916) 348-6322
qpen 7 Days. ouestions

Ruud-Rick's Homebrou SUPDIY

7273 llluftay Drive #15

StocKon 1-888.333-BREW

fantastic selection. Iow Prices &

FREE classes!

South Bay Honobtew SunPlY

23808 Crenshaw Blvd.

Torance
1-800-608-8REW (2733)

Sa u the rn Cafionia's Eest

Selection!
hft p l/nenbeB.aal.com/saulh'
bayhb

Stein Flllo|l
4180 Vikino Way

Long Beach (562) 425-0588

Best dan bEw slorc in Southen

Califania!

Th6 Home Brev,ety
77 W Coli Square Drive, #2

Fayetle\rille 1 -800-61 8-9474

fop-qualv Hane grewery

h oneb rewe ry@arkansasusa can

Saer Crtth
843 W San lMarcos BLvd.,

San Marcos (760) 591-9991

Eeea Wine, Sofu, Lqueur &
V i negar! w,tM.beercraft s.con

Beer al Home

3157 Soulh Broadway

Enqlewood (303)789'3676

1 -800-789-3677

8rcw Hut
16883 East lliff Ave

Auroa 1-800'730-9336
Beer, Wlne Mead & Soda -
WE HAVE IT ALL!

HoMeeREw DlnecroRv
My Brew Hoavrno ol Hoovor

3659 Lorna Road

lLorna Brook Villaoe)

Hoovef (205) 985 8871

HUGE beet & wine array,

For irlalls 0n llstllg your slore In the Honobr oi.!cl0ry' call {510) ?5E 4615'

Ocrobor 1993 BRr\ \''tr't otr\

Carlan company L.t-C.
2275 East Arapahoe Road, #207

Linteron (303)730-250J
Eottles, crowncaps, shi ppe rs
E glassware.

The HombDw Xut
555 | Highway 287
Brooml eld (303) 460'1776
jne Stop Erewing SUPPIY

Since 1993!

Appy's HomehGv suIPlt
7 l',4arion Dflve

Easl Lyme (860) 691-1473

1ualiv beet and wine su1qlies

The 8rcw! 8tutien
695 Foxon Road

East Haven, CT (230) 468-5451

140 WhilehallAve.
N4ysric, CT (860) 536-BREW

Brewctallels
11212 B u€ Sage Place

Bradenton 1-800-H0T_W0RT

1468-967 8) FRE E CATALoG !
wwwDrewcrafierc.c0n

Brew shacl
4025 W walers Ave

Tampa (813)889-9495
Check aut out webstte!

www.wp.com/brcwshack

Hea 's Hone Boer E wlnl
Mallng Srpply
5824 North 0an0e Blossom Tral

0rtando 1-800-392-8322
Low Pnces - Fast serutce -
Since 1988.

wwwheaftshomebrew con

Homsbrs$ Emporium

661 Eeville Road, Sl€ 117

Souih Daytona (S04) 767-8333

Beer, Mft Cofhe & Gtn Packages!

The HomB Browery
416 So. Sroad St.

Brooksville 1 800-245-2739
Top-qualtty Hone Brcwery

E' nai I : chins egt@atlantic. net



Worm s Wav Garden Cen10:

&Homo Brewing supply

4402 Nolh 56th St

Tampa 1 800‐ 2339676
1ク00″″θaf“rsわ 0′

Oah」 HomO、「ew Supply

850 1an Wa S″ 103

Hono"o(303)596 BREW
θa〃 わra FRF.● Oa″すo9′

力ψノ′S■θaεο″
'/θ

力S

Baer l{ec6ssitles
9850 Nesbit Ferry Foad
Alpharena (770) 645-1777
httpl vwwbrewnel.can

My Bru|| Heaveno ol Cumnin!
101 [,4eadow Drive at Hwy. I
Cumminq (770)88S'8486
HUGE beer & wine array,

My Brew H6areno
ol Galncsrille
1500 Browis Bridg€ Road #E

Gainesville (770) 534-5517
HUGE beer & wine atray,

l\ly gr€w Heavono ol M.riella
3386 Canlon Road N.E.

[,larietta (770) 426-8664
HUGE beer & wine array,

Cryslal Lako Hoalth Fool Sto子 e

25 E Crystallake Ave

Cwstal take 815 459 7942

″Oη″ ‐SO′σ力υ″
―ん●ρ″、=“‐θ″κ″′f16′

Home BleW Sho。

307ヽVbst Main St

St Chaies(708)377‐ 1338

εO"ρ″わ″″θθ′0“′&ll・θ
n・・にnOsupplies`

ller Earth Hydro[ardening &
Homohtewing
9810 Taylofsvill€ Road

Louisville 1'800-462-5953
Huge line of homebrcw &

Beer a win3 by o

1456 North G「 een River Road

[vansv le (312)471 4352o「

1 800‐345‐ 1572

●″fOfa ttRξξ″″わク′

The Gourmet Brewer

PO Box 20688

1ndianap。 ls (317)9240747

or l‐888860‐ 1600 oxt 320394
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Great Fermenlatiols ol[ndiana

1712 Eas1 861h St

lndianapois

(317)848 6218 ort01「肥8

1‐ 888‐ 463‐ 2739
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wormヽ Way Carlel Conter

&Home Brewing Supplソ

7850 North Highi″ ay 37

31oOmin01on l‐ 300598‐3158

″″ ″″′ω

“

〃1‐ωα2″ %7o‐ l

Four Comors [iquors
& Homebre* Supply Hous6

3439SweelArRoad
Pheon x

1-888-666-7328
Fax: (410i666-3718
Securc wqbsite hftp.://
h oneb rews upply.con or e- nai I :
4co n e r s @ h o m e b rew s u p p ly, c o n

Maryland Homeirur,
6770 oak Hall Lane Jh i5
Columbia
1-888-BREWN0W

Maga lnventaty. We ship UPS

Beer & Wlne Hobby

180 New Eoslon 51.

Woburn 1-800-523-5423
For the mosl discrininating
beer & wine hobby.

e-nail : s hap@beerwine.con
web sile: wwwbeerwine con

llFG Homebrcw Supplies
72 Summer Sl

Le0mrns€r
(978)840-1Ss5
G reat Pices I Persanalized

SeNice!

Sinnge Brew Erer &

Winemaking Supply
197lllain st
Marlboro 1-877-460-5050
stbtew(4\iac.net
li,4ail jft|er FREE Calalog
"We Treal You Ktnd!'

lltom's way Garden Cenler
& Home Browing Supply
1200 Millbury Sl.

worcester 1-800-284-9676
FREE cahlog
cal 1 -800 274-9676!

The Home Brewery
49652 Van Dyke AVe

Utca l‐ 888‐ 5772739
,bρ O′∂″ヶ″0″θθ″Wη″
ρfOグ′εお

Mi C emels Hardware

07 Nonh VValnut

Mi C emens(810)468‐ 5451

“
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"s′
Pete.s Plpe&Barrel

305[ast MIch31 St

Pdoskey(o16)347‐ 3022
0● .・″″ ll a″
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The ned salamander

205 Nonh Broge st

erand Ledge

Phi(517)6272012
Fx:(517)027‐ 3167
07ηα,Vθ″Sめ r・ ′
PAO″θ θri猟ノOυr llder

things EEER‐

The Fo子 mellation Statlon

100[aSt Grano Rlve「 Avenue

Wiiamston(517)6550701
の〃わ′′局Rξε
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Wine Bariel Plus

30303 Plymouth Road,

Llona 48150(313)52294∞
,″0子|●
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′ε″″″0″θbrw s力 Oρ
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Bev AIt HOmeOreW

&Wine making supply

10033 S Wesle「 ■Ne
Chicago (773)2337579
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The Brewers Coop

3011・ 114 Bullerield Road

Warrervl e
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ChicagOland Winemakers,110

689ヽ Vest llorth Ave

E mhursl l‐ 800 226 BREW

π ′arS αρθ″ηεθ&FR″
13slfLε″θη6′

Semplex o〔 usA
4171● ndde Ne N
M oneap01s(012)5220500
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′θ62-― θθsl Serticθ  a
p「,ces′ 局Rξξ 04T4`Oε′

Vo■ Кlo口,B!eW ShOp
H Ohway 52 South

Pine lsland (507)3568336
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Brew Mas10rs Ltd

12266'Vlkins Ave

RockV‖ le 1 300‐ 466‐ 954。7

た́o"θa′・ 0“′

Be‖ s General S10re

4271′ 2[ast M Chi9an Ave

Ka●mazoo(610)3325712
θaι stγθa`々0`"JεθS a

c′σaβ,わο′

Tho Homo Brewefy
So.old Hiohway 6S (P0. Box730)

ozark I 800-321'2739
fop quality Hone grcwerY

For detlils or llstln0 y0ur stors in lha ll0msbrGr Dilsclort' call (530) 758-1615'

机ぃ、枚,ROヽ aヽ bir,,8回



HoueeREW Drnecronv
Schmlly、 BIow ShOppe

408 EaSt 63rd Sl

Kansas C,
1‐888333‐7610
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St Louis Wine&Beermal119
251 Lamp&Lantern V‖ laOe

Chesterfield 6301 7

(314)2308277
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Wormヽ Wav Garden Center

&Home 8『 ewinO S」 pp y

1225 NonhヽVars00 Road

St Louis

1 800‐235‐ 9676
κ,OИ″b“
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Red, While & 8rux|, Inc.
865 2nd St. -
l\rallard Pond Plaza

lvanch€sler,03102
(603) 647-ALES

BedWhiEandBrewcon

Stoot Ellly's
61 Market Sl.
Portsmoulh (603)436-1792
online cablog E recipes!

BEERCRAFTERS,lnc
l10A Greent「 oe Road

Tl rnersИ le(609)2BREW T
Sα υ
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Cherry Hi‖ Homeb,ow Supplソ

1845 Roしte 70 Easl

Chery Hi‖

(609)424‐ 3636
ε]ηa″
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"″
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The HOme BrewOry

50 West M“ n St

B000ta(201)5251833
o「 1 800‐426‐BREヽV
あρ‐9″ll● ″0″θθ″lyar/
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For drtaits on ltsting yorr rtore t[ ti! Homeirow Dtrcctory, catt (i30l trt-a615,

rtl.ber 199fi ltU\ Y.r ro\\

Leeler● 0,田 Wo16
9832 17aley view Roa0

1.lacedonia 44050

(330,4679870
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Shlevl Home Brewi19

&w ne makilo Supply
299 0ones St,P0 3ox 17

Shreve 44676

(330)567‐2,49
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B!,dgevlew Boo子 &Wine
Supply,lnc

6221.ta n St OreOon Cit・

or 6432 S E 82nd Ave

Portland

Toll Free:1 388650‐ 8342
LarOe seledio″ a,d Oνθ′チ000
0θθ

`わ
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HomeBrew Suppiy 01 0『 890n

20101 11[ Sandy Blvoノ D

Fa rv ew(503)6653355
o『 1 800 269 8RttV(2739)

l141110η
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At Home Warelo■ se 01st"bulo、

1068 Ma n St

Clarence 1 4031

(716)035‐ 2306 Tol Free

l-800 210 8685 0ral"`ε O′η

Beer Necessittes

71 0ove St

A10any (513)4340381
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E J Wren HomeO子 eWer 1lo

PonderOsa P 2a(Oenno Hぃ os)

日verpod(315)4572232
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Homobrew&GrowlEast Coast
HyO『0,onlos

439 Cast eton Ave

Staten lsland (713)7279300
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The Homo Brewery

clo Smlh Restavra■ l Suppiッ

500 Er e Blvd [ syracuse

l‐ 300‐ 3462556
わρo.・ lll″0″θO,曖″
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New Yo“ HOmebrew inc
33[ast ucricho Turnplke

M neo8 NV
240[ast Man St

POrt ue●erson llY

ε4ιι 7-θ00/00 θPど,7

WHハT'S BREWING lnc

201T,lon Roal

Nonhf eld

●Oo 485 2021
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khevlll€ 8rcwer's SopDly

2 WallSl., #l17
Ash€ville (704) 285-0515
The Southb Finest - Since 1W!

Assombly Requirud
340 Noi(h Main St.

Hendelsonville 1-800-486-2592
Your .sevt@ Hatre Bftw Sl'op!
www a s se n b ly e q u h e d. c o n

Homob16t, Adv6nlurcs
9240 Albemarle Road

Chanott 1 888-785-7766
Charlotte's best stocked storc.
with low prices to natch.
rvwv h o n e b rc wadv e nt u r e s. c o n

The Brew Shop

3705 Nonh tlestern

Ok ahoma Civ (405)5235193
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Che■ Dan s SSS Wile&Beer
Su。 口lies

827 West Ma ne

Enid(580)237 6880 oi

(580)2376381
わ me O′ the Fa l“
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“ll・θ d Beer CIu0

0ela B,OW

l16 West Man St

Norman(405)447‐ 3230
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The Grape and Grana"

1302[ast TalmaOge A.o

Akron(330)0337223
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HOmadO BrowiI19 Supplies

505 Superor St

Rosslo「 d 1 888-046‐6233
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JC Homebrewing COmpaly

8000 State Route 43

[ast Spr ngi。 10

1‐800‐ 3995'80
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Ma vern(010)8890905
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Bierhaus inloinational inc

3723,Vest 1 2th St

E「 3 1 888273‐9386
14/a″′

`SEST,RO′
θdle′′k,:s―

"″ “

″οσ′

Brew By Yo]

3504 Cottman Ave

Pmい00pha(216)335 BR[W
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Keyst。 11 HOmebrew Supplッ

779 8eth ehem P ke(Rt 309)

MontOomer.● lθ

12103550100
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ス1眈θ′keystonehbquno com

ハltelnalive Beverage

l14‐ O Free and Lane Char ette

AOvice Line:(704)5272337

0rOe「 Line:1 800‐365-2739
7ε ′?ε

"θ

 ρaθkaoθ, 9′σa,ゥ
ye●

`oυ
η″r● ∂17aκθ″

ll l“′θO″ll∞m



So i Hills lr.f,ing Sunply
38 Greenview Drive

McKees Rocks 1-000.417-2904
Brewi ng, Wine naking, Capping

& Tapping Equip.!
wwwwei.netthrcw

Elackslore Valley
8.erin! S|tpplies
407 Park Ave.

Woonsocket (401) 765-3830
Quality Products and

Happy Dol BIoWing Supp‖ es

401 West Coleman BIv0

Mount P easant(343)9710805

o「 1‐ 800‐ 523‐9391
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l{e|f Eanh Hydrogardening &
llomrbnyll|g
139 Northceek glvd.

Metro Nashvill€ 1 800-982 4769
HWe line of honefuew &

Lublook Homeblew Supply

1718 Avenue H

Lubbock l‐ 800‐ 742 BREW
α
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St Pat,Ick's of,lxas

1 323 F eischer Dr ve

Austn l‐ 300‐4484224
FREEa/1コιOε′

!‖′ИSlpa`∞昴

The Winemak8r ShOp

5366 West Vickeり B vd

Fort・Vorth (317)3774488

FRFFの日o9-
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The BreWmllsier sho,

1215 0 Geo子ge VVashington

Mem H Ohwav Yorktown

(757)595‐ HOPS(4677)
rlθ ρね″ rar´ιιノου′br″ing
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Roanoke Honebrew Supply
1902 D Memona Ave S W

Roanoko(540)345‐ 2789
b″ 0″θs●ρ″0″θbralt s"ρ ′

Vintape Ce‖ 3r

1313 South Man st

Blacksbur9 1‐ 800‐ 672‐9463
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The WeelE■10r酬 el‐ Home
l:ew Shop

4205 West IIundred Boad

Chestr(304)796‐ 9760
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め rlyer com
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Cascade Brewing supp‖es

224 Puyalup Ave

Tacoma(253)3838980
or l‐ 300‐ 700‐ 8980

カlρ //111ttberS aO′ ω″

grearb″ ″●Oma力lall

The Cellal Homebrew

Depl BR 1441l Greenwoo0

Ave North

Seattle 981 33

1‐ 300-342‐ 1871
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Homebrew Heaven
91 09 Ever9子een,Vay
Everett

l‐ 800-350‐ 2739
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Larryヽ 3,3Wing supplソ

7405S 212th St F103

Kent ,-800● 41‐2739
prod〃

crs rar″οηθa′σ Crarl
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I107thWeSl lIBWers Supplソ

316 Commerc al Ave

Anacortes

l‐300460‐7095
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Auslin Homabrev SuDply
306 East 53rd St.
Austin 1-800-890 BREW

Make yout own dann beer!
E-nail: brcwelonr.con

Brev lllaslaG
426 gutlernut, Abilene

Ph: 1-888-284-2039
Fx: (915)677-1263
The 816 Countrys Hornebrcw
Suwly Storc!

Foremanl / Th6 Home Brcwery
3800 Colleyvlll€ Blvd.
(P0. Box 308)
Coll€yville 1-800-817-7369
Top-quality Hone qrcwety

Pt'ducls. Check out our sile
wwvtlash.ne -9rc910/

Ed'i Beor & Wine Cellar
1015 Maddex Square

Shephedstown
(304) 876-2930
200 Kits - 300 Beers!
Honebrcw supplies & afulldeli.

Bader Browing S!pIty
711 Grand glvd.

Vancouver (360) 750-1551
0r l-800-596-3610
E-na i I : bade t@ pac I f i a t c o n
Secure online oftlering avaikble

Homebrew Mallel

520〔 ast Wisconsin Ave

App eton 54911

(920)733‐ 4294 or

l‐300261‐BEER
Rθra″ s・or aβ′ん●″ヽ ■̈ ′

"“

″lS●′

The Ma“et Basket

14835 Wsst Lisbon Roa0

BroO晰ie10 1 800‐ 324‐ 5502
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Homobrew Dた o“暉v,ca‖ (5001758・ 4015I0, aclsllr oir llrting yo0r stor! h ths

Brsr YorR owN o,1ob!r 1993



HoppA lvlemories (and Smetls)
bg MichaelOrloski

aclt homebrervcr Ias his
reasons lbr hi)meirrPwing,
but what h0 rnighl n(,1rcalizo

is lhat his hobby nrar have somc-
thing to do with his past. No, I
don't mcan reincarnttion or
hlpnosis. I rn lakn'g abouL

sonrelhing iD thc pstchc thtr1 car
slowly dcrdop or be triggered b]

I grcw up in \{)wark. N..1.. iu r
scction known as ]ronbound, nalnl'd
aiter Lhe surroDnding railroad
lracks. Nly s(fir)ol. Sl. ,Uoysius. rlas
in o li'rmcr ('lficc building ('f thc P.

lJallantinc & Sons Brewcly donaL{,tl

to thc rhurch to lrclp givc neighbor-
hood kids all oducatn)n. ThP brcw'
er! wlrs in lirll produtdon rl thc
timc. ll is hrir€ that I lbcl nrt inncr
sc|fhrs bco'r gddcd to the ert
and sr:iencc 0f honrebrcwing. I

was almost like a barlcy grain
gclting rcady ro gcrnrinalc.

At St. Al\ in tht| llfth
grade, I dcveh,pcd ri lbndness
for lhat pungent aronra $lfting
in the classiDm through i)pcn
winrlorvs on lhe spring air. I
was €ver so farclul not lo geL

caughi wal{:hing the bus-v w('rk_
ers and th(! noisl cars go b! on

N{y drydrcaming about a1l

thar dctiviry prompLed Sishif
tita tu scnd { notc homc to
Monl. I also rcmember bciDg chascd
by the workers as nry fricnd showcd
mc low to gel thc o,rcrhcad doors
to rnove usirg a crushed alc ttLn
and reflecting llght on the r:lc(lric
eyc sensors- The mystr'ry otwlral
wcDl on lhcre madc il all lhc nrorc

Well. a y0hr latcr. in 196'1, m)
familv 

'novcd 
|ll thc olher cud of lhc

r:ity to the arca 0f ihc kindcr nnd
genttcr aroma of l'abst Bhro ltil,br)n
beer Il wasn'l unlil college. wbile
the rcguhr Amlrrifan Pilsnels were

being rnnsrmcd, thrl I gol an tdlr'
caLion in llallalrtinc hnlia l'alc r\le.
tn compuison lo Nhal I \!as used

to, it lyas absoht(,lt anraling. .\
tundncss was drlvolopirg I bcgrn
w,rndcrirg about ingr{lli('n1s arrd

thcir clli fL on the tash.and arorna

lcafs lalcf rrr J I'cttns were
saddonrd to hcrr of lhe .losit'g ol
BallaDlinf's plaul. lluDr,. has il that
l2 gianl wooder (anks .l ll\ rwrc
deslro\(d as lhc brc$ ir ils pritnc
Nashcd iDto \cwark Brrt. Oufhl Ihc
new lalsraffpr()durt is good bur
(ml! .r liirt hirl oflhe ('.ighral.

.\lt lhe crcilcmcnl t,etk.d in
1986 whPD I br(:sed n)! first baL(:h.

Ir laslod grea1. lhings hrve bc{r'r

.rllJ honchrcninlt sctup. tl o tc. batch
inspir"d blt.fifi h-stadp Dtnori.s.

prog.pssins as I try nerv t(r'hDiqutis,
although I rn still $triling lin rhal
noist ( lanking sourd of ca'rs going
bi: I hrrlon t quiic ligurcd,)llL lhal
proccss I c1. l'ro9cssing tion'
exra.rs to allgrain is relvardiDg
bccausts I can afLuallt 1,'ll lho
rliftcfcn, e

l h.s0 dats lhe bcnuliful ar,tnas
l , rcato irloke la(ts oD In\ (hildfeD

onlr Sislcr Rita could muslcr as shc
passcri out orrr rcpor( (:ards.

llccausc ofthdr. br(iwiDg dar_s sta(
rviih lhc dcprrlurc ol th. s( ,r'l
hus. U'iLh pr('pcr !enlilati(nr ,'l rhc
housc and kir(hcn, lhe ait scens
(t.ar tU thc limc rc bus pulls t'P
again ,it th,) dnd (rl tho dr!.

''Dad. were t0u makir'8 0?{'r
agair loda\? l kDe\r it\vn\.omit'9.

''0h. \vhy? Catl )oll sn]ell soDr(t
rhing? l ask

''\r). rh(ifes a thcrmonrele.
stickiDg out oftour back prr'kct."

PherYl l.ately tler admil ii
docsr)'l smttl _all lhal bad." \lat*bc
Ihcrris a now goncrtrlion ol homc'
hrowcfs in the making.

Sor"e(innrs I gct lh. chaDce

to risit thc sites ofrny

紳
ｒ
一

childlx)od rrcmorics. Ihc
packrging plant. rare-
houses. t0$.$ and l,r{\!ing
buildifigs o sLiU 1t fe,
allhough oc(xrpicd bI olhcr
blrsillesscs. As a firo'ightct:
thcrr arc tirnos I zip l)asl
lh{r Anhetlscr-Br'sch plturt
in th. sumnlcf to gcl lhat
old sr:cnr, albe'levcr
slighl.

l.(rrking rhrad.l !rl
(n drs 10 s(! il histor)
$ill rrppat ilsell as nrr

t..olulg r)ne$ gcl ordor,
'l hosc (lays I lry to rc(r'etrto thrl

log|ndary IP,\. I krrolv thrt bciDg
fl,rse is go(d croLrgh.

Somo dat lvhen I rcad m\
hldromclr:f for ths last lirne and thc
honx,hrow lanks rur drr, I'll sncak
a peck out the lyinirll\ rq alUtrg the
chnging aId runertrbcl how thc
snrcll 01 mall and hops ca i!'nite r
passion thal lasts r liletimo. I

I)o lto harc a 750'u\)td storA Jor
Last ktll'? .rIail I uilh a c.'hr lrhoto
t.o Last (.:aLl. t/o llrcu Your Otlrt.
216 F SL, #160, l)aris. (./\ 95616

o.tohfr 1993 HiL$ \tr I tl!!



Finally you can brew your own
BAgian beer.,. thanks to
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