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AN ALL-GRAIN, FRESH WORT BEER KIT?

- DAMMIT JIM.TM A
BREWER NOT A MAGICIANI

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

- -

RIF Vienna Lager
(Recipe for S US gallons*)

| Brew House Pilsner Kit
I Ib. Munich malt
8 oz. Aromatic malt
8 oz. CaraVienne malt
| 02. Saaz hops
Wuyeast 2124 Bohemian lager yeast

k. Crack your grains and place Gtout
- them in a grain bag. P"EISHEF
2. Add grain bag to 2 gallons
of cold water in a 3 gallon (or Pale Ale
larger) pot. Place over medium - Wheat Beer
heat. Bring temperature to g
I?D':gand I?old for 20 minutes. Munich Dark Lager
3. Remove and discard grains and boil Extra Special Bitter
for 20 minutes. At the end of the boil. add i omi
Saaz hop$. remove pot from heat and steep Rowsricaj Promyum Lager
hops for S5 minutes.
4. Cool the liquid and use it to make up the volume of the kit. Top up with
water if necessary. Do not forget to add the pH adjustment package.
5. Pitch your yeast culture and ferment at 46-54°F< = [

Your RIF should be ready for bottling in 6 to 8 weeks. With long lagering
comes smoothness. rich complexity. and assimitation.

*This recipe Is for the 5 US'gallon (19 litre) kit Get in touch and we'll send you the !
Canadian version. We have other recipes too —just ask.

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

CANADA,. WESTERN USA EASTERN USA

Spagnol's Wine and Beer Making Supplies Ltd. Crosby & Baker
. Tel: I-BO0-663-0954 1-800-999-2440 (MA)
Fax: -888-557-7557 1-800-666-2440 (GA)
L -
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And with our Master BlendS’ gy From Australia, home of some of the
& world’s very besr beers, comes a 1
style your Beer to Taste. ekl e

of brewing kits of the finest traditional quality.
The name Morgan’s stands for superior
- i E R - :

: brewing products that are savored by those
WAy SANTRy who understand the difference between good

i beer and great beer.

Only the highest quality Australian two row

T Wi , malted barley, hops and roasted malts are

k used ro produce a classic range of beer kits.
LY
Morgan's unique ‘kettling’ during

manufacture guarantees superb final clarity,

aroma and flavor.

Morgan’s Master Blends
Morgan’s Master Blends are unique in that you can now
tailor your beer to taste prior ro fermentation. Concentrates

of specially roasted brewing grains with a range of flavors, The Master Beers

aromas and colors that, when added to your brew, will

impart a depth of character for your own special beer. The Mastel' Ble]ldS

DisTriguTED BY USA LD Cartson Co (216) 678-7733 Crossy & Baker Lo (508) 636-5154 F. H. Srenaast (503) 232-8703
CANADA ABC Corx Co (519) B68-8160 Canuck Brewing Propucts 1 800 661-6633

Home Page - http:/www.morganshrewing.com.au
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WHO SAID YOU CAN’T TEACH AN
OLD DOG NEW TRICKS. |

PLAIN & HOP PLAIN
FLAVOURED

Crystal Malt Extract
|

Roasted Malt Extract

Light Malt Extract

Dark Malt Extract

~ Diastatic Malt Extract
Amber Malt Extract

Wheat Syrup

~ YOU CAN! >

At John Bull we have retained the very best of the old added some
exciting new qualities to bring to you:-

JOHN BULL
Buullidog PBlonds

Distributors in U.S.A E : Canodion Distribulers -
Ld. Carlsen Co Lid Crosby 8 Baker Brewmaster FH, Steinbart Lindstrom Beer & Wine Making Supplies Lid Divin Distribution W.H. Brown
443 Portage Boulevard 999 Main Road 2315 Verna Court 234 5.E. 12th Ave, 190 Brockley Drive 3220 Léro Rue 105 Akerley Blvd
Kent Wastport San Leandro Partland Hamillon 5t Huber! Dartmauth
Ohio 44240 Mass. 02790 California 94577 Oregon 97214 Onlorio LBE 3C5 Quebec J3Y 8YZ Nova Scotia BJB JRJ
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Campaigning Again

oes anybody care about

politics any more? Turnout

on election day is expected
to be around 30 percent, and even
that number is dramatically inflated
if you count everybody who's
eligible to vote but never hothered
to register.

Pundits spout a million reasons
people don’t vote, but | know the
real reason. People are bored! For
something like 140 straight years
there have been two basic choices
on election day, Republican and
Democrat, Give or take a Populist
here or a Bull Moagse there, it's been
the same thing for generation after
generation.

The fact is, it’s time for a new
party. One that will get people
excited. One that will talk about new
ideas, new approaches. It's time for
the National Homebrew Party!

Now, those of you who have
been around for awhile and have
long memories — specifically those
who never forget when things
go wrong — may recall that I
attempted to inaugurate the
National Homebrew Party (formerly
United We Brew America) two years
ago during the presidential election.
Unfortunately, things didn’t work
out so well. The Homebrew Party
candidate for president, me (hey, it
was Iwo weeks before the election;
we didn’t exactly have time for a
national convention), received only
two known votes (thanks, Mom).

This time we're starting earlier.
Here are a few key NHB Party plat-
forms for anyone interested in
campaigning for local office on the
party ticket.

Budget: A) Pay the bills. B) Buy
brewing supplies. C) Spend whatev-
er’s left on beer.

Welfare: Always share brews
with friends who didn’t make it past
A this month.

Interest Rates: Get the credit

October 1998 Brew Youn Own

cards with the low ones.

Defense: Always keep enough
beer on hand for a two-front party.

Religion: Lift import duties on
any beer made in a monastery.

Global Warming: Winter ales for
everyone!

Peace Initiative: Clean up the
kitchen as soon as you're done and
definitely before the next meal (and
yes, breakfast counts).

Crime: Mandatory sentencing for
people who say yes. they'd love to
try your homebrew, then let it sit in
front of them without so much as
faking a sip (not that I'm bitter).

If you need some inspiration
before mapping out your campaign
tactics, check out Mikoli Weaver’s
in-depth article on bock beers
(“Bock, in Four Movements,” page
36). The article presents historical
information, brewing strategies, and
recipes for bock and three related
styles: maibock, doppelbock, and
weizenbock. Weaver, who has writ-
ten for our sister publication,
BrewPub (a magazine for brewpub
owners, managers, and hrewers), is
head brewer at Woodland Brewing
Co. in Seattle. He brings a unique
perspective to brewing. In addition
to being a brewmaster, he is a clas-
sically trained chef with a culinary
degree from Instituto di Cucina
Science in Susa, Italy.

Come to think of it, those are
pretty good qualifications. | wonder
if he has any plans for the year
2000 — say around November!

Czé’f’ e
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QUALITY AND CONSISTENCY.

THAT IS WHAT YOU EXPECT AND DESERVE. AND THAT IS EXACTLY WHAT WE AT
RJ GRAPE PRODUCTS ARE COMMITTED TO DELIVER. FROM VINEYARD TO TABLE,
EVERY STEP IN THE PROCESS IS CAREFULLY AND THOROUGHLY MONITORED TO
ENSURE THAT YOUR EXPECTATIONS WILL BE MET AND SURPASSED.

IT IS OUR PLEASURE AND PRIVILEGE TO ENABLE YOU TO CREATE THE FINEST
QUALITY WINES FROM AROUND THE WORLD, DESIGNED TO BE CONVENIENT AND

REWARDING FOR NOVICE AND EXPERT ALIKE.
CIRCLE 45 ON READER SERVICE CARD

RJ Grape Products Inc. Telephone: 1-519-743-3755
Telephone: 1-888-602-4444 Facsimile: 1-519-743-4613

Facsimile: 1-888-602-7777 Website: www-rjgrape.com



From Our Brewery
To Yours
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How | Spent My Summer Vacation

When I was a kid, going 1o
summer camp was the cool thing to
do. You got to do [un things like ride
horses, canoe on the lake. You got to
meet kids your own age who also
liked to ride horses and canoe. You
also learned useful skills (I'm still the
best pre-fire stick piler and I'll never
be lost in the woods if there is any
moss lelt on the trees). Tt seems like
the latest trend in vacations for the
older kids (in their 20s through their
80s) is to go back to camp. Baseball
fantasy camp, dude ranches, spa
trips for the ladies. Now there's a
camp [or me: beer camp.

The course, which was sponsored
by the American Brewers Guild and
held in Woodland, Calif., was “The
Brewers Fantasy Camp: The Ultimate
Four-Day Brewing Experience.”

I'm not talking about a bunch of
beer nuts brewing five-gallon baiches
together and sharing sparging
techniques. T met plenty of kids my
own age who shared my inierest. We
gol to brew 310-gallon batches on a

professional 10-barrel system and
went behind the scenes at Sierra
Nevada Brewing Co. We also learned
new and useful skills (laboratory
techniques and brewing).
I'm gonna ask Mom to send me
back next year!
— Paul Dineen
San Francisco

Justifiably Bitter

Sometimes you come up with a
greal name and create a beer to go
with it. This was such a case. The
photo used in the label was taken at
the 1996 Olympic Games in Atlanta.

It was a crew photo of all the

people who were working in the
lighting tower where the explosion
occurred taken two days before the
event that plunged us all into history.
I cropped it down Lo just mysell,
another lighting programmer, and

our buddy, Richard Jewel, the security
guard.

After the events following the
explosion, the photo and title just
suggested themselves. [ have a great
letter from the FBI thanking me for
my assistance and information that
may just find its way into a label
next year.

— Zeb Cochran
Henderson, Nev.

This beer was inspired
by the 1996 Olympic
Games in Atlanta.
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MAKE YOUR OWN
GREAT-TASTING WINE

AT HOME — IT'S EASY?!

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

WineMaker magazine gives you the
knowledge and expertise you need
to craft world-class wine. Every
story and picture supports this
hands-on, step-by-step
approach. The magazine
is designed to help
everyone from beginning
winemakers working
with kits to advanced
winemakers who start
with fresh fruit! This
premier Annual Edition of WineMaker has all
the information you need to create great tasting
wine the very first time. Just $4.95.

WineMakeris created by the same people
who publish Brew Your Oumn,

READ GREAT FEATURES SUCH AS:

* Great Wine from Kits, Step by Step
* Flavor Secrets You Should Know

* Choosing the Right Kit

» Finding the Best Grapes

* 5 Keys to Identifying Wine Flavors ’nﬁ'ﬁiﬁﬁgﬁ% scl?cllﬁs"s AND
* Troubleshooter’s Guide: -

Conquering Off-l-‘l‘z.wnm * Varietal Focus (530) 758-4596
* Beyond Grapes: Tips for * Tips from the Pros TO FIND A COIPY
Making Fruit Wine e Must Haves NEAR YOU!

* Bottling Basics and much o Cellar Dwellers
more!

* Winery Spotlight and much more!

AVAILABLE AT HOMEBREW & WINEMAKING SUPPLY

STORES AND NEWSSTANDS EVERYWHERE!
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Wanted: New Clones
Dear Brew Your Own,

I love reading your
magazine every month. |
was especially excited
when I saw a picture of a
Bitburger Pils bottle in the August
article about pale beers (“Go for the
Gold with Pale Beers”).

Unfortunately there was nothing
mentioned about Bitburger. I was
hoping for a recipe. T was stationed
near Bitburg, Germany, during the
Cold War (1945 to 1990). I grew to
love Bithurger Pils and began
homebrewing when I returned to
the states to try to duplicate that
wonderful bhier,

It would be nice il you could
do an article about Bitburger Pils.

I would like to read any information
you could provide about the
subject.
Richard M. Fisher
via e-mail

Dear BYO,

Do you have or do you know of
anyone who may have an extract
recipe for Schlitz or Ballantine XXX
Ale?

This may be a rather strange
request coming from a home-
brewer. My parents drink Schlitz
and Ballantine Ale. They do like
homebrew but would prefer to
stick with their old favorites. 1 fig-
ure that if I can get clone recipes
for both I can brew it myself and
even though it may taste the same,
it will be a much more noble brew
than the mass-produced beer they
buy now.

I have an all-grain recipe that 1
have been unable (0 convert and 1
figure that somebody somewhere
must have a clone for these beers.
Normally I would just go for the
trial-and-error method, but with a
new house and children ages two
and seven months, money and time
are nonexistent. Any help would be
greatly appreciated.

Ken Banestul
Cropseyville, N.Y.

Readers, any recipes? Send us a

clone for Schlitz,
Ballantine XXX, or
Bitburger.

Or send us a recipe
you've brewed for the
Jolks. Perhaps a “just like
Dad used to drink” Recipe
Exchange is in order. As
always, free BYO T-shirts to
everyone whose recipe is
published.

Conditioning With Slurry

Dear BYO,

I read somewhere that freshly
cultured yeast slurry and sugar can
be added to the bottling bucket to
assist in bottle conditioning. The
author went on to state that “the
slurry from one pint of yeast
culture should be more than ade-
quate” but later cautioned against
adding too much, which can accel-
erale autolysis,

How much slurry is too much?
Should I use some sort of sugar with
all the yeast slurry? How much
sugar, il any? I brew five-gallon
batches.

Angelo Fertonani
La Jolla, Calif.

Unless you have left your
secondary unattended for a couple
of months (or fined/filtered your
beer). you should have enough
viable yeast in solution to do the
Jjob.

They will, of course, need a
new source of nutrients. Dextrose,
or priming sugar (usually corn
sugar), will do it. Most people find
two-thirds cup per five gallons
enough. Mix it with some water
and bring it to a boil for several
minutes before adding it. Let it cool
before adding it to a glass carboy.

Some people like to use mall
extract for priming. Just remember:
It isn’t as fermentable as sugar,
and you'll probably need about a
cup per five gallons.

If you add yeast, you will
still need to add priming sugar.
More than the slurry from a pint of
culture would be too much yeast.

Brew Your Own Oetober 1998 n
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You would end up with a thick
yeast layer on the bottom of the
bottle.

German Lesson

Dear BYO,

I was reading Mail (July "98
BY0) and noticed a question about
pronunciation of German beer
types. You did the reader little good
= by only pronouncing one type, hefe-
18678 N. Hwy. 99 . - weizen. [ can't recall all the names
Acampo, CA 95220 - e 4 3 and descriptions for German beers,
%g 33::??3}% fox = . R ¥ : but I'll attempt to list a few for the

88 benefit of your readers.
- 2 1. Alt: (ahlt), literally, “old” as in
2 - altbier. I think it could be translated
ALEXAND 7 “old style” or “old fashioned.”
= N 2. Helles and Dunkel: (kell-a and
are packaged for your convenience in & doon-kel, arc opposite words

1 = meaning “light” (colored) and “dark.”
5 &4 Ib‘ cans. “Lite” beer, though less filling, origi-

Pale, Wheat, Amber, Dark, Lager, & Nut Brown @ ™" aer danger. 1 o s

Custom extracts produced to brewer's specs refers to the type of yeast, but the
_ _ . T word means “to store.” A lager is a

AR e - : storage room or space in German.
CIRCLE 15 ON READER SERVICE CARD 4. Weihnachtsbier: (vy-nahks-

B R bier), is Christmas beer. Technically,
1 er 1Ce the prefix “weihnachts” is a combi-
Tbere s one rev €rs esour ce nation of “weihen” (to consecrate)
and “nachten” (nights).
fOOI no 5. Mérzenbier: (marts-en-beer)
e o
aspiring

“grossmutter.” Greal grandmother is
brewing experience, there's something in it for everyone. Best of all, it's
8

comes from the word “Maerz,”
meaning the month of March. |
“urgrossmutter.”
I know this letter might gel me
free for the asking (and on-line), so call the good folks at Brewers Re- Tell Us What You Think!
source, we'll be happy to rush you a copy. :

don't know why it is misspelled.
6. Uralt: (oor-ahlt) means “very
old.” For example in another con-
[
without...
] el flamed by beer purists and German
og/ language experts. Please be kind.
oeoe ’ f 3 fh e Tom Welch
’ Fairbanks, Alaska
Brewers Resource Catalog!
1-800-8-BrewTek (827-3983)
Don't wait for the mail, see our catalog now! www.brewtek.com
409 Calle San Pablo, Suite 104 Camarillo, CA 93012

text, Grandmother in German is
It's the most complete catalog in the industry, and regardless of
CIRGLE 11 ON READER SERVIGE CARD

Share your comments, guestions,
and ideas. Write to Mail_¢/o Brew

Your Own, 216 F Sireet, Ste. 160,

Davis, Calif., 95616. Or e-mai
edit@byo.com. Y
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Recipe [/xchange

A Rock, a Juggler, a Painter

by Scott R. Russell

he summer of 1998 was a
very warm one all over the
United States. Wildfires in

Florida, record heat waves in the
Midwest and in New England, dry,
desert-like conditions over most of
the Rockies, from Idaho to Arizona.
Blame it on La Nina, right? Well,
whoever gets the blame, as cooler
temperatures move in with autumn,
we need to toast the new season.

The key word here is haystack.
Three reasons: In June | was at
Cannon Beach, Ore., site of the
very famous Haystack Rock, a
huge chunk of basalt about

Ingredients:

o 1/3 tsp. winemaker's acid blend

e 2 |bs. Belgian pilsner malt

» 2 lbs. Belgian wheat malt

¢ 0,5 Ih. medium crystal malt,
55° to 60° Lovibond

¢ (0.5 Ib. flaked wheat

4 |bs. unhopped wheat dry malt
exiract (+/- 50% wheat)

» 1 large pinch loose Saaz hop
flowers or 1 Thsp. or so of Saaz
hop pellets (3.6% alpha acid) for
15 min.

« 1 gram spice blend (equal parts
coriander, cumin, ginger, winter-
green, and siar anise, ground
and mixed thoroughly)

* 1 gt. yeast slurry (see note)

» 7/8 cup corn sugar for priming

Step by Step:

Heat 7 qts. water to 162° F. Add
acid blend. Crack pilsner and wheat
malts, Add malts and flaked wheat
to mash water. Hold at 153° F for
90 min. Run off to kettle; sparge
with 2 gal. water at about 168° F.

To the ketile add dry malt
extract and bring to a boil. Total
boil is 75 min. Boil 60 min.. add

150 feet offshore that is the nesting
ground for a couple dozen differ-
ent types of protected seabirds.
That’s one.

I also recently took in the Big
Apple Circus and was amazed by a
juggler's performance. I got to
thinking about juggling
and remembered a
street entertainer we'd
seen in Burlington,
Vi., a huge guy,
juggling bowling

=
¥ ==

Haystack Wheat

(5 gallons, partial-mash and extract)

hops (loose hops in a mesh bag,
pellets as is). Boil 15 min. more,
add spices and remove from heat.
(ool and pour into fermenter. Top
off with enough pre-boiled, chilled
water to make 5.25 gal. Aerate
well! At 70° F or so, pitch yeast.
Ferment cool (60° ) for two
weeks, rack to secondary, and
condition for two weeks near
55° E. Prime with corn sugar and
bottle. Age in bottles 10 days.

Notes and Variants:

All-grain version: Mash 5 lbs.
each malted wheat and pilsner
malt, plus the same amounts of
crystal and flaked wheat, same
temperature and time but increase
mash water to 3.5 gal., sparge
waler (0 4 gal. Time your boil to
reduce to 5.25 gal. (add water to
kettle if necessary).

All-extract version: Steep
the crystal and flaked wheal in
3 gal. of walter, heating gradually
to 179° F, then remove grains.
Increase dry malt extract to 8 lbs.

Wheat malt extract: Although
there are a few all-wheat extracts
on the market, you will get a

better fermentation using
the malt extracts that
are a blend of wheat
and barley — usually
about 50/50, but similar
proportions will work fine.

Malts: In this recipe I prefer to
use Belgian malts (from DeWolf-
Cosyns) as they give a fuller, richer
malt profile than their German
counterparts. But use what you
can find; you won't be far off.

Spices: The blend I suggest
above is a balanced one, especially
if used in moderation. It is very
easy to overdo. If you really object
to one of the spices, leave it out,

Yeast: Because this is more or
less a Belgian recipe, I prefer to
use a Belgian yeast. Wyeast has
two strains of Belgian wheat beer
yeast, 3944, which is better suited
to a real “witbier” — which this is
not — and 3942, softer, less acidic
and, 1 think. perfect for this
recipe. Avoid using the Bavarian
or Weihenstephan wheal strains
as they are too fruity and eslery
for this recipe.
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Recipe Exchan{}e

balls, flaming torches, toy trucks,
fruits, vegetables. He called himself
Haystack.

Third, I plan to take my French
classes (I'm a teacher) to the Boston
Museum of Fine Arts in November
for the big Monet exhibit, which will
include some of his “Haystacks.”

In honor of a summer gone by, a
rock, a juggler, and a painter, | offer
Haystack Wheat Beer. Relatively
light but flavorful. Spicy but still a
wheat beer, first and foremost.

Reader Recipes

Hazelnut Brown
(5 pallons, extract and specialty grains)
Last winter we tried Samuel
Adams’ LongShot Hazelnut Brown
Ale. On the box was a recipe for a
full-grain mash. We did a partial-
mash version, which won two blue
ribbons at a state contest. We were
the first recipients (o win the
Tennessee Homebrewer of the Year

probably the world's finest homebrew supply

Customers in 51
countries and 50
Slates.

St.Patrick’s of Texas
BREWERS surpely
Austin, Texas

world's largest and most comprehensive

HOMEBREWER'S CATALOG
800-448-4224

www.stpats.com

with on-line ordering

FREE

exclusive importer and distributor of

Czech Malt

| "(Czech) barleys are considered the finest
malting barleys in the world."

contest. And we gol to brew a large
batch at Bosco’s Pizza Kitchen and
Brewery in Germantown, Tenn.
John and Doran Moranville
Memphis, Tenn.

Ingredients:

¢ 7.5 Ibs. American pale extract
syrup

e 2 lbs. two-row pale malt

* 10 oz. Munich malt

* 9 oz. crystal mali, 10° Lovibond

* 5 oz. chocolate malt

* 4 0z. victory malt

* 5 oz. cara-pils malt

* 2 oz. Fuggle hop pellets (5% alpha

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

finish

1/2 tsp. Irish moss for 15 min.

Wyeast 1028 (London ale) yeast

starter

3/4 cup corn sugar for priming

0.85 oz. Noirot Hazelnut essence

at bottling

Step by Step:
Steep grains in grain bag

J. De Clerck, 4 Texthook of Brewing (
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5 Gallon Keg
$27.50

COMPLETE DRAFT SYSTEM

$139.95

Includes New Regulator, 5# CO2 Cylinder,
5 Gallon Cornelius Keg, New Faucet, Lines & Fittings|

Ouality Guaranteed

BREW WIZARDS!

THE DRAFT BEER STORE

1-800-603-9275

Large Selection
Of Draft Equipment

in 3 gal. of water at 150° F for
30 min. Remove grains and add
liquid malt and bring to boil with
1.5 oz. Fuggles. Total boil is 60 min.
Boil 45 min. and add Irish moss.
Boil 15 min. more. Add 0.5 oz.
Fuggles and turn off heat. Cool to
80° F, remove hops, and pitch yeast.

Ferment for seven days at 68° F.
Transfer to secondary and ferment
for 17 days at 66° I%. Prime with
corn sugar, add hazelnut essence,
and bottle.

0G = 1.060

FG = 1.023

Christmas Porter
(5 gallons, extract and specialty grains)
This is a nice, warming brew for
the holidays or anytime you need it.
If you like a strong brew to warm
the body, give it a try.
Don Bouslog
via e-mail
Ingredients:
® 10 lbs. red malt extract
* 8 oz. black patent malt

DISCOUNT

KEG

EQUIPMENT

5# CO, Tank $55.00 |
15# CO, Tank $65.00

Check out our Website!
www.homebeer.com
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* 8 oz. crystal malt, 120° Lovibond

* 4 oz. chocolate malt

* 8 oz. biscuit malt

¢ 1 Ib. brown sugar

* 0.75 oz. Galena hops (11.6% alpha
acid) for 60 min.

¢ 2 0z. ML. Hood hops (4.5% alpha
acid); 1 oz. for 20 min., 1 oz. at
end of boil

® 1 tsp. gypsum

¢ 1 tsp. Irish moss

* 2 packages Wyeast 1056
(American ale)

® 1 oz. Kent Goldings (4% alpha
acid) for hop tea

* 3/4 cup corn sugar for priming

Step by Step:

Steep grains in grain bag in 6
gal. of 155° F water for 60 min.
Remove grains, add mall extract
and brown sugar. Total hoil is 60
min. At boil add gypsum and Galena
hops. Boil 40 min. and add 1 oz. Mt.
Hood. Boil 10 min. more, add Irish
moss. Boil 10 min. more. Add
remaining Mt. Hood, turn off heat.
Cool to 76° F and pitch yeast.

Ferment for four days. Transfer
to secondary and ferment for seven
days. Transfer again and let sit for
five days. Add hop tea (add hops to
16 oz. boiling water for 3 min.
Strain through coffee filter). Prime
with corn sugar and botile at 1.022.
Age for six weeks to three months,

0G = 1.078

FG = 1.054

Silly Old Bear Honey Wheat
(5 gallons, extract and specialty grains)
After two weeks: not bad, but
strong odors. Three months: lastes
great! Strong odors are gone. Four
months: perfect. The longer it sits
the better it gets. One year: best yet.
Kraig Krist
Annandale, Va.
Ingredients:
e 7 lbs. light malt extract
¢ 1 lb. crystal malt, 10° Lovibond
* 6.0 Ibs. wheat malt extract
* 2 lbs. clover honey
* 1 oz. Tettnanger hop pellets (4.4%
alpha acid) for 45 min.
* 1 oz German Hallertauer hop pel-
lets (3.5% alpha acid) for 10 min.
e 1/2 tsp. Trish moss
* 1 pkg Wyeast 3068

(Weihenstephan wheat)
* 7/s cup corn sugar for priming

Step by Step:

Place cracked crystal malt in
grain bag and steep in 1 gal. of water
at 155° F for 30 min. Rinse grain bag
with 2 gal. water at 165° E. Top up to
5.5 gal. and add extract and honey as
you bring (o a boil. Stir often. Total
boiling time is 60 min. Boil 15 min.

Add Tettanger hop pellets. Boil 35
min. more, add German Hallertauer
hop pellets and Irish moss. Boil 10
min. more. Cool, transfer to fer-
menter, and pitch yeast at 70° F,
Bottle after 14 days. Prime.

Paul's Munich Dunkel
(5 gallons, partial mash)

This beer won a first place
ribbon in the dark lager category

which to judge their own
brewing efforts. I offer these
classic Fuller’s Ales as your
“benchmark” ales.

Reg Drury
Fuller's Brewmaster

Everyone needs a measure by

“Sure my kettles are bigger...
..But How are My Ales ?”

FU

CHISWICK

FOR A FREE BIER BARON'S GIFT CATALOG CALL 1-800-589-2437
SEND E-MAIL TO BREWMASTER REG DRURY AT info@paulaner.com

imported by PNA - Purveyors of the World's Finest Ales - Englewood, CO
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at the Sea Lion Suds Fest in Gold
Beach, Ore.
Paul Mabie
Chico, Calif.

Ingredients:

e 2 |bs. two-row lager malt

e 2 |bs. pale ale malt

¢ 8 oz. light German malt

¢ 5 0z. chocolate malt

e 8 0z. caramel mall, 60° Lovibond

e 1 Ib. light British dry malt extract

e 2 Ihs. light malt extract

o 1 tsp. sea salt

s (.75 oz. Nugget hops (16.6% alpha
acid) for 50 min.

® 1 oz. Fuggle hops (6.1% alpha
acid) for 10 min,

e 1 oz. Northern Brewer hops (8.1%
alpha acid) for 5 min.

» Wyeast 2112 (California lager)

* 3/4 cup corn sugar for priming

Step by Step:

Add grain to 1.75 gal. of 163° F
mash water. Hold at 152° I to 155°
F for 60 min. Mash oul at 168° F to

170° F for 5 min. Sparge with 3.75
gal. of waler.

Top up to 5.5 gal. water. Add sea
salt, and extract. Total boil is 60 min.
Boil 10 min., add Nugget hops. Boil
40 min. more, add Fuggle hops. Boil
5 min. more, add Northern Brewer.
Boil 5 min. more. Cool to 72° I,
transfer to fermenter. Pitch yeast.

Ferment at 163° F to 165° F for
12 days, then transfer to secondary.
Let seitle two weeks. Bottle with
priming sugar and condition for two
months (if you can wait).

0G=1.C.2

FG =1.018

Grendel’s Altbier
(5 gallons, extract and specialty grains)
A full-bodied amber ale in the
German altbier style. Malty with
subtle bitterness and a clean finish.
Stephen Spencer and the Crew
Liberty Malt Supply
Seattle
ingredients:
¢ ( lbs. light malt extraci

“You Shodd Have Called Translucent Technologies”

BECAUSE GREAT BEERS
DEMAND GREAT
DRINKWARE...

We undersrand your love and dedication to your craft.
Its exactly how we feel about our custom,
hand etched mugs, pitchers & glasses.

“When You Serve Your Brew, Serve It With Pride!”
For information, prices or samples, call the people who care:

Translucent Technologies Toll-free: 877-275-3800

SPECIAL OFFER!

A PINT ON LS FREE, CALL FOR DETAILS
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e 1 |b. light dry malt extract

¢ 12 0z. Munich malt

* 4 oz. wheat malt

* 2 0z. Special B malt

* 1 0z. Perle hops (8.4% alpha acid)
for 60 min.

* 11/2 0z. Hallertauer hops (4.2%
alpha acid); '/2 oz. for 30 min.,
1 oz. for steeping

» Wyeast 1338 (European ale)

e 3/4 cup priming sugar

Step by Step:

Steep grains in 2.5 gal. of water
at 150° F for 20 min. Remove grains,
add extracts, stir well, and bring
water to a boil. Total boil is 60 min.
Add Perle hops. Boil 30 min. and add
1/2 0z. Hallertauer hops. Boil 30 min.
more. Turn off heat. Add 1 oz.
Hallertauer and steep for 5 to 10
min. Cool. Transfer to carboy and
top up to 5 gal. with chilled, pre-
boiled water. Pitch yeast at 80° F or
below.

0G = 1.050

FG=1010t0 1.012 &

GIVE YOUR
YEAST
PURE

OXYGEN!

DRINK BEER
IN SIX DAYS!*

Use the trick the top breweries use.
The Oxynater™ by Liquid Bread
injects pure oxygen into the wort,
You get healthier yeast. Faster
[ermentation. Better attenuation.
Cut the risk of off-flavors. Get better
tasting beer. No kidding!

2312 Clark Street Unit #8

Orlando, FL 32703

Tel: (407) 888-3533 Fax (407) 522-0902
http://www.liquidbread.com *lbread@iag.net

* Fintsh your beer with the Carbonater ™ by Liquid Bread
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“Help J[e, Mr. Wjzard’

The Key to Wort Volume

| have been homebrewing for more
than a year and a half. I've mainly
been extract brewing with great
results, but | have reached that
point that every homebrewer
has reached, or will reach: the
need to move on to grain
brewing. Almost every grain
recipe (partial mash or all-grain)
suggests bringing the volume
of wort to six gallons before
boiling, even if the runoff .
after sparging is less G=y
than six gallons. Typically =
in an extract batch | use
two to three gallons of water to
boil my wort, then add enough
pre-boiled and cooled water to
bring my volume to five gallons
prior to pitching.

What effects could boiling
an all-grain or partial mash wort
at a volume of less than six gal-
lons have on my overall batch if |
were to add preboiled tap water to
the wort (to five gallons) prior to
pitching? It seems the pre-boiled,
cooled water would help cool the
wort quicker to pitching tem-
perature.

Thomas A. Adamczak
Grand Rapids, Mich.

his question really has more
I to do with sparging than it

does with the volume of wort
to boil. An all-grain brew begins
with the mashing process. During
mashing, starch is converied to fer-
mentable sugars. A good portion of
the sugars are released into the lig-
uid portion of the mash and crealte
wort, but many of the sugars stay
trapped in the malt particles. When
wort run-off begins, the first wort
that flows from the grain bed is the
wort outside of the grain particles.
In winemaking, this would be
termed the [ree-run and represents

the highest quality must (wine's
equivalent of wort) flowing from the
grape. Winemakers press the juice
out of the grape, and brewers rinse
the malt sugars from the grain bed
by sparging. In both cases the
objective is Lo increase vield.
Most brewers sparge long
enough (o rinse most of the
extract from the grain but
stop sparging when the
wort gravity drops
below about 1.008
specific gravity. Some
brewers measure
wort pll as it flows
from the grain bed
and siop collecting
wort when the pH
approaches six. The
reason for rejecting
high pH and low
specific gravity wort
(the two cases
usually correlate
well) is that unwanted
materials begin to
dominate the compo-
sition of wort. The last
runnings from the
grain bed will con-
tain more tannins
(polyphenols) than
fermentable sugars il too much
weak wort is collected. This can
give beer an astringent mouthfeel.
As a rule of thumb, it's time to stop
sparging when the wort ceases Lo
taste sweel and begins to taste like
a weak cup of tea.

In a conirolled system where
everything relating to extract yield
(malt milling, mash temperatures,
mash thickness, sparge tempera-
ture, grain-bed thickness, wort flow
rate from the grain bed, and so on)
is held constant brew alter brew,
the point at which wort collection
stops is fairly constant. This is why
many commercial breweries collect
a constant volume ol wort in the

brew kettle for a given recipe.

Homebrew recipes always
should be read with a grain of
skepticism, because the author of
the recipe may have different
equipment than you do. When [ use
another brewer’s recipe, I follow the
ratio of malt specified in the recipe
and use the recipe’s hopping
schedule, but that’s about it. I have
my own preferences regarding
mash thickness, sparging technique,
and fermentation practices. | view
recipes as a general guide. If a
recipe says to collect six gallons of
worl, I read that as somewhere
around six gallons depending on
when the wort gravity drops below
my own benchmark of quality. The
main goal I try to hit relating to
the recipe is wort original gravity,
because that has a big influence on
beer flavor,

Another variable to watch with
respect to wort volume is hopping.
If the recipe calls for 2.5 ounces of
hops for a [ive-gallon batch and you
end up with 2.5 ounces in a four-
gallon batch, be prepared for more
bitterness than the recipe describes.

The bottom line is if you get all
the extract out of the grain before
hitting six gallons, then you've done
well. In fact if you get a good yield,
you may have to add water to dilute
the wort gravity down to the gravity
called for in the recipe. You may
also have to use more hops to get
the same bitterness because of the
increased wort volume. In most
cases this tweaking will be minimal
and you probably will end up col-
lecting somewhere between five and
six gallons of wort to get all the
sugar oul of the grain bed.

If you collect less wort than
specified by the recipe, the wortl you
boil will be a higher specific gravity.
This means you may get a little
more worl darkening during the
boil and your hop utilization will
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probably go down a bit. If you then
add walter at the end of the boil to
bring the volume up to five gallons,
the wort gravity will most likely be
low because that water should have
been used to rinse the goodies from
the grain.

There are commercial brews
that actually sacrifice extract yield
for flavor (imagine that!). One
notable example is Kirin Ichiban.
Ichiban has several slightly different
meanings in Japanese, bul in vague
terms it means “first” and is often
used o denote premium quality.
Kirin Ichiban beer is made by
collecting just the first wort or “free
run” from the grain, and the wort
gravity is diluted to a normal level
with water. This practice eliminates
all the “nasties” potentially
extracted from the grain during
sparging but in the process reduces
the wort volume yield from the
grain. Kirin markets this brewing
practice in the same way many
wineries market using only “free

run” must for their wines. If you did
this al home, a live-gallon recipe
would turn into a three-gallon batch
or you could use about 12/3 times
the amount (five-thirds more) grain
and produce five gallons of wort
post-dilution.

I'm not sure what type of
answer you were in search of, but
hopefully T have addressed your
concerns. Kampai!

| was wondering if you could give
us your expert opinion on whether or
not you should 1) remove hops and 2)
remove trub.

The only reason | can think of for
removing hops is if one has a chiller
that might get clogged. During racking
into my keg, | also get some floating
“junk” in my beer if | don’t first rack
my beer from the primary fermenter
into a secondary fermenter. Most of
the time | just rack into my keg. Please

help. I'm sure I'm not the only one who
wonders about this, although my beer
tastes good.
Jon Bloomquist
Omaha, Neb.
f you don't mind the “junk”
I floating in your beer and you
don’t reuse your yeast, then
hop and trub removal are probably
not necessary. For that matter, you
probably don't have to separate the
wort from your malt. Seriously, a
good beer could be made by
mashing the mall, boiling the whole
mash with hops, and then letting it
cool before adding yeast. At the end
of fermentation you could then sep-
arate the beer from the rest of the
mess, perhaps with a straw
equipped with a coarse filter. Many
traditional “beers” are made in this
manner and more closely resemble
a porridge than a beverage. This is
also how whiskey is made, but the
liquid is separated through distil-
lation.
Given the option, | would advise

Which Wine is

Homemade?

Making it Impossible to
Tell is Our Job!

To receive a free catalog call:

1-800-841-7404

THE LEADER IN HOMEWINEMAKING SINCE 1967.

—

Forget about

washing boles!

3

Get the Handy, Reusable 21,2 gal.
Medicine
Saves time fetching and cleaning bottles. Fits right in
the fridge for cold, on-tap homebrew. System includes
a2 1/2 gal. keg, keg cap assembly, exira seal and hand
pump. Buy an extra keg (only $16.99 for the keg, cap,
and seal... you don't need another pump) so when you
brew a 5 gal. batch, you'll be done in a flash.
Call 1 800 6825228
Medicine Rock Division
See our web site @ www.medicinerock.com
email: medicinerock@eaglepeak.com
Dakota Supply, HCR 2 Box 2A, W. Hwy 212, Gettysburg, SD 57442

ock Keg System!
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hop and trub removal because that
is how beer as we know it is made.
Leaving the hops in the fermenter
will have a different flavor effect,
and leaving the trub in the wort will
also affect flavor. Furthermore, if
you plan to reuse the yeast, a
practice | recommend for several
reasons, trub separation is advis-
able because trub leaves a film on
the surface of the yeast cell, leading
to longer lag times in subsequent
fermentations. Also, you have better
chances of brewing a clear beer if
you remove sediment when you can.

I view brewing as a continual
process of extraction and purifi-
cation. Wort production extracts
sugars, colors, and flavors from
grain and releases bittering
compounds and a wide variety of
aromas [rom the hops. Yeast
processes fermentables into alcohol,
carbon dioxide, and flavor com-
pounds. Some flavor compounds,
such as sulfur aromas, are vented
from the beer, and others are
retained for their pleasant aromatic
properties. Clear beer is then sepa-
rated from yeast solids, often by
using a filter or some sort of yeast
fining. Finally, our body extracts the
alcohol out of the beer and the
whole process is brought full circle.

My philosophy is simple: When
brewing beer, extract and purify
when given the chance, especially if
the action affects flavor positively. If
removing something from the beer,
for example yeast removal via filtra-
tion, is found to be detrimental to
flavor, don’t remove it.

Pt wiza/

I've been brewing my own for just
about a year now. | started doing all-
grain about eight months ago. For the
most part, | am very pleased with my
own beers. Recently, | decided to start
entering competitions to get feedback
and a sense of how | am doing.

| have now entered seven different
beers in three different contests. None
of my beers have won any awards. |
have not received any score above 30,
and have received three scores under
20.

The most common comment on
my judge’s sheets says “perhaps more
maltiness would help.” | don’t under-
stand what the judges are asking for.

| do not skimp on malt. | use what
the grain bill in the recipe calls for
and do everything | can to faithfully
reproduce the styles. | put all my beers
through two or three different com-
puter programs. | calculate original
gravity and take both 0G and final
gravity readings. My OG readings are
always at least close. My yeast seems
to be working fine, as my FG readings
are in a good range.

What could be causing the judges
to tell me my beers don’t have enough
malt? Is it a flavor they’re looking for, or
more a lack of body or something else?
| would appreciate any ideas, because |
am quickly getting tired of seeing this
comment on my score sheets.

Bill Wible
Philadelphia

T his is one of those things
about brewing that just sets
me off! | personally hate
competitions because of what they
do to some people like yourself. It
sounds like you are entering compe-
titions not so much to be competi-
tive but simply to get some good
feedback. What you want is some
good analytical sensory evaluation.
This is an area in which | have
much more hands-on experience
compared with preference panels.
In a solid, objective sensory
panel, a judge simply rates what he
detects without placing a subjective
rank on the beer. For example most
people would agree that oxidation is
a negative beer quality. A judge par-
ticipating in an analytical sensory
panel would rank the intensity of
the oxidation but would not be
required to apply a qualitative rank
to this trait. In fact one of the
underlying principles of analytical
sensory panels is that judges should
never be asked to apply both quan-
titative and qualitative responses to
a sample. This is simply a matter of
common sense. Suppose a person
weighs 280 pounds and you are
required to comment of the merits
of that weight. For many people a
weight of 280 pounds would be

unhealthy, but if you are 7 feet tall
that weight is not very alarming.

In a beer competition the judges
use style as a standard of compari-
son. A pale ale is supposed to be x,
y. and z to be “stylistically correct.”
If the beer is out of style, then you
are out of luck, no maiter how deli-
cious your golden ale may be. A
comment of “lacks malliness”
doesn’t mean your beer lacks malt
flavor but simply says the judge
believes a typical pale ale should
have more malt character. Enter the
same beer as a light lager and the
same judge may comment “exces-
sive malt character and fruity
aromas.” Again, this doesn’t mean
your beer has the body of a doppel-
bock with the fruitiness of a
Tahitian punch; it just means that it
has more than a beer typical of the
light lager style.

Beer styles are good for pigeon-
holing beer, but they can really tie
your hands when brewing what
suits your personal preference.
Imagine if Picasso’s art were
entered in a competition against
works by Monet and Manet; his stuff
would look pretty weird and out of
style, but does that have anything to
do with the merits of the work?

There are a lot of brewers out
there who would be happy as clams
if they entered a pale ale in a
competition and the judges awarded
them a blue ribbon and commented
“couldn’t be any closer to a Sierra
Nevada Pale Ale — good job!” Hell,
I'd be pretty happy with that, but if
I really want a Sierra Pale, I can
buy some at the store. Sure, it’s a
challenge and all, but when it
comes right down to it, brewing to
style can be pretty uncreative.

On the other hand, the judges
may have a legitimate comment.
Many homebrews | have tasted lack
malt character. This comment
doesn’t imply their creators are
skimping on malt. Rather, it means
the beer lacks good malt flavor. A
malty beer possesses complexity of
flavor associated with malt. The
term “malty” is not a singular
property. Pale ales with a rich,
toasty backbone are malty, and
doppelbocks with caramel, toffee,
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and lingering flavors reminiscent of
sweel bread are termed malty. The
term malty is nebulous, but all

experienced brewers can spot malty

flavors.

Beers that lack maltiness are
not flawed because of a problem
with a computer calculation. They
do not lack maltiness because of a
bad recipe. and beers do not lose
maltiness because of the yeast

 ELONS

Malt
Matters

or those whose goal is to brew the perfect pint
their choice of malt really does matter. Put it this
way. If the malt you use isn't up to scratch, you've

CONSIST

.

lost from the outset.

PuriTy

your goal.
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Which probably accounts for why our friends in
America are continually telling us that Muntons is
giving them perfect results every time they brew.

Muntors

B GrAIN MALTS H LiQuUID MALTS
B SPrAY DRIED MALTs B KITS
B PLAIN AND HOPPED MALT EXTRACTS
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Muntons from England can help you towards

We produce a range of plain and hopped malt
extracts, grain malts and kits which are, quite simply,
the finest that money can buy. Not only do we use
the best raw materials, we also take the greatest of
care to ensure we retain maximum flavor and
balance in the final product.

strain. Beers lack maltiness because
they are missing the flavors associ-
ated with the term malty. Most
malty flavors in beer arise during
malt kilning.

Budweiser lacks malty [lavors
because it is made from very pale
malt and rice, neither of which con-
tains any appreciable amount of the
Maillard reaction products that
make beer malty. The brewmasters

ALidng B

ADNILSISNOD

YOAY T4

ALIdN

ADNILSISNOD

.
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at Anheuser-Busch don’t want
Budweiser to taste malty, but that
doesn’t stop people from constantly
bagging on it [or its thin body.
Budweiser is also the world’s
best-selling brand of beer. Paulaner
Salvator is malty because it has

a generous portion of Munich

malt, which has a lot of malty
compounds, and because it is a
high-gravity beer, which simply
means there are more malty flavors
per volume of beer. Paulaner
Salvator is a terrific beer, but its
sales fall very short of Budweiser’s.

The Maillard reaction occurs
when certain sugars (reducing
sugars) react with the alpha-amino
group of amino acids and proteins
under conditions of moderate
moisture, high pH, and heat to form
a host of flavors and colors. When
you toast bread, the toasty aromas
are Maillard reaction products.

If you agree with the judges that
your beer lacks maltiness, change
your recipe. Use higher-kilned ale
malis as your base malt if you are
using a lightly kilned lager malt. If
vou still need more maltiness,
substitute some Munich malt for a
portion of your base malt. If you still
want more maltiness, brew higher-
gravity beers. However, il you like
your beer and the only reason you
want to change the maltiness of
vour beers is so you don’t have to
see that damn comment again,
enter your beers in a category that
doesn’t specily mally as one of the
mandatory qualities! W

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

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



Brewing on the Snake

by Thomas J. Miller

Brewer: Will Gilson

Brewery: Snake River Brewing Co.
Years of experience: 6 years
professional experience
Education: Siebel Institute of
Technology short courses,
homebrewing

House Beers: Snake River Lager,
Pale Ale, Zonker Stout

When former Wall Street analyst
Albert Upsher opened an Anheuser-
Busch distributorship in Oregon, he
knew he had allied himself with the
best.

A-B’s massive distribution net-
work guaranteed him the freshest
beer available. Its beer line-up was
revered nationwide, and its market-
ing muscle never stopped pumping.

Things were going well when
the microbreweries came to town,
Suddenly, however, Upsher watched
enthusiasm grow for the niche beer
market. He became convinced that
a mystique surrounded these little-
known craft brews and that the
market was destined to grow.
Increasingly, he considered opening
his own brewery. On several occa-
sions he consulted with possible
business partners and quite nearly
signed an agreement with a
Portland operation.

Finally, he could resist no
longer. Upsher sold his distribu-
torship and moved to Jackson, Wyo.
Undoubtedly, friends and family
must have thought he was crazy. A
town of barely 6,000 inhabitants
nestled below the Tetons in north-
western Wyoming, Jackson hardly
seemed the place for a brewery
with a 3,500-barrel annual capacity.
But with a well-known ski resort

and a summer tourism crowd
exceeding 2 million visitors, Upsher
was convinced Jackson would pro-
vide significant exposure for his
upstart microbrewery.

“With a selection of high-quality

beers and a location in downtown
Jackson, we had a chance to build
a brewery with widespread recog-
nition,” he says.

History has proven Upsher’s
theory correct. Since 1995 the
brewery has expanded ils capacity
to 4,500 barrels, with an annual
revenue increase from $1.2 million
at opening to more than $2 million
today. At the Great American Beer
Festival, Snake River Brewing Co.
consistently wins medals. Awards
include two silver medals and one

rom t)ye Pros

Snake River Brewing Co.

“All of a sudden we saw the grain
bursting apart, the color of the mash
changed, and the aroma changed.
It’s a truly magical process where

&  you can stick your finger into the
~mash and say, ‘'That tastes good!"”

Brewer: Will Gilson

gold for the Zonker Stout, two silver
medals for the Snake River Pale Ale,
a silver for Custer’s Last Ale (IPA),
and a silver for the ESB.

Snake River is a microbrewery/
brewpub combination, with 75 per-
cent of product sold off-premise.
*Maost of that is sold right around
here in Montana, Idaho, and
Wyoming,” says Upsher. “Probably
around 70 percent. We want to stay
within a day’s drive of here. We
strongly believe it won't benefit us to
get our distribution oo spread out.”

Limiting distribution also pre-
serves the exclusivity of on-premise
sales. “It's one of those things that
people like to do while they are
here,” says Upsher, “and as long as
there are tourists, we have a
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self-made market. In Munich every
tourist will visit the Hofbrdauhaus.
We want it to be the same for us.
And if this is the only place they can
get (our beer), people will come in.”
The brewery’s flagship beers
include the Snake River Lager, Pale

“The Snake River Signature Beer
Series.” Upsher’s brewers are
challenged to design, test, and
ultimately brew their own favorite
recipes.

Results have been well received.
Hoback Hefeweizen was the original

The Tips

« Use a decoction mash with
a strong boil.
 Use treated (filtered) water.
« Use a chiller to quickly reach
low pitching temperatures

Ale, and Zonker Stout. Each is
bottled in the 22-ounce “Bomber™ as
well as traditional 12-ounce bottles.
The lager, with an original gravity of
1.052 and 5.6 percent alcohol by
volume, has seen considerable
improvement over the last year.
Different malts, lower [ermentation
temperatures, and a new hop profile
have all contributed to the new beer.

Hop heads flock to the pale ale
for its enticing blend of Cascade
and Centennial finishing hops. This
golden ale employs Chinook for its
bittering hops. With an original
gravity of 1.050 and an alcohol by
volume of 5.4 percent, it is the
perfect brew for one of Jackson’s
beautiful summer days.

But for one brew that truly
defines Snake River Brewing Co.,
look no further than the Zonker
Stout. “This is a niche-market beer,”
says Upsher. “1 think it is as good as
a stout can get.” The beer derives
its name from the Zonker fly, used
by fly fishermen to lure monstrous
cutthroat trout from the depths of
the Snake River. Like its namesake,
Zonker Stout attracts the heartiest
beer drinkers with its blend of
Chinook, East Kent Goldings, and
Willamette hops. Th~ original
gravity of 1.060 creates an alcohol
by volume of 5.7 percent, which
can prove debilitating at Jackson’s
high elevation.

Last year Upsher turned his
team of skilled brewers loose with
an in-house promotion dubbed
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(50° to 55° F) and build up your
yeast to compensate for the low
temperature.

« Ferment at low temperatures
(48° to 55° F).

signature beer. Brewed in the
traditional Bavarian fashion, the
hefe-weizen boasts a spectacular
ar.ay of banana and clove flavors.
The brew is unfiltered, which
accentuates the aroma and flavors.
The original gravity is 1.050, with
an alcohol content of 5.2 percent by
volume.

Other signature beers include
McBreezley's Ale, created by brewer
Steve Breezley in the tradition of
the American brown ale, Monkey’s
Dunkel, developed by brewer Cory
Buenning in admiration of a tradi-
tional Munchener dunkel, and
Diplopian Belgian Ale, the brain-
child of brewer Hadley Cox.

“In the world beer champi-
onships, the Diplopian ranked right
up there with several (beers from)
Belgian breweries,” says Upsher.
“There were all these famous
Belgian names and then Snake
River right in the middle.”

Locals, however, came in
hoards for the unveiling of the
Discombobulator Mai-Bock,
designed by brewer Will Gilson.
This powerful brew arises from the
traditional German brewing tech-
nique known as decoction mashing,
which calls for boiling a portion of
the mash. The result is a rich malt
character that can’t be achieved
with the typical infusion mash.

“When we [irst tried brewing
the Mai-Bock, it was too sweet but
not malty sweet.” says Gilson. “My
goal was to have more maltiness. |

figured I needed a strong boil with a
decoction mash to get that.”

At first Gilson got things boiling
in the brewery’s infusion mash tun.
But the steam jacket proved insuffi-
cient to get an efficient boil.

“It was impossible to regulate
how much grain we were boiling,”
says Gilson, “and we didn't know
how well it was boiling, either.”

The solution came when Gilson
procured a 60-gallon steam-
jacketed soup pot. On brew day,
Gilson scooped out some carefully
measured grain, dumped it into
the boiling vessel, and turned up
the steam.

“All of a sudden we saw the
grain bursting apart, the color of
the mash changed, and the aroma
changed,” he says. “It’s truly a
magical process where you can
stick your finger into the mash and
say ‘That tastes good!"™”

The Mai-Bock employs two-row
pale, Munich (7° Lovibond),
carastan (34° Lovibond), and
cara-pils malts. Hops include
German Tettnanger and Haller-
tauer added during the two-hour
boil at 30 minutes, one hour and
45 minutes, and two hours. This
mind-bending brew starts with
an original gravity of 1.072 and
boasts a whopping alcohol by
volume of 8.3 percent.

Tips on Brewing Maibock

“1 tried lots of bocks when 1
lived in Germany, including the
darker bocks and the maibocks,”
says Gilson. “These days in
America, there are lots of bocks
that are all caramel. I don’t like
that. It doesn’t taste as good.”

The trick starts with the
decoction mash. Decoction is the
mashing style that requires parts of
the mash to be separated and
bhoiled. Although it is falling out of
favor with many professional brew-
ers, who consider it labor intensive
and outdated, Gilson swears by it.

“It’s the most important thing
you can do.” he says. “Dig oul as
much of the grain as you can and
bring it up to a strong boil. It really
helps enhance the flavor of the base
malts so that you don't have to rely



on color and flavor by adding a
bunch of specialty grains,”

Base malts, of course, come in
all forms. Traditionalists might lean
toward European malt, But Gilson
believes domestic malt can achieve
equally good results.

“You'd really have to experi-
ment to see il you could taste the
difference,” he says. “But my
experience has been that the
decoction mash is sufficient to build
flavors in the domestic malts.”

Water, fermentation temper-
atures, and yeaslt choices are
extremely important, says Gilson.
Unfiltered water can lead to off-
flavors. Treated water not only
makes your beer taste betier, it can
improve the efficiency of your
system at mash-in and sparge,

“Acidic water helps to rinse the
grain and extract the sugars from
the malt,” says Gilson.

Maibocks, of course, are lagers.
To protect from off-flavors, they
require low fermentation tempera-
tures. At Snake River the Mai-Bock
and other lagers ferment at 50° F,
which falls at the lower end of the

48° to 55° F range accepted by most

breweries.

To hit the right fermentation
temperature, Gilson recommends
that you invest in a counterflow
wort chiller, In this contraption, hot
wort runs in the opposite direction
of cold water. When the wort exits
the other end, its temperature has
dropped to tap water temperature
or below.

“You can always slow the flow
of wort running through the wort
chiller,” explains Gilson, “so that it
has more time to be chilled by the
waler circulating around it. It will
bring the temperature down
another degree or two. Then all you
need is a refrigerator to keep the
temperature at 50° E.”

Low fermentation temperatures
also make for tricky yeast handling.
If you plan to pitch around 50° F, a
small package of yeast will cause
significant lag time,

Gilson strongly recommends that

brewers learn to grow their yeast up,

doubling or tripling it above the
original volume. “It’s important to

have enough yeast to quickly take
over the chilled wort,” he says.

Take heed, however, not to grow
your lager yeasts at high tempera-
tures. Treat them to the same
conditions as your final batch. If you
culture a yeast around 80° F, it
might not only produce funky fla-
vors, it could also fail to reproduce
at low temperatures,

Once you pitch, Gilson

recommends aerating your wort.
“This gives the yeast the oxygen
they need to reproduce and build
more cells,” he explains. Gilson uses
an electric fish pump with a sterile
hose for this procedure,

Snake River Brewing Co. is
located at 265 South Millward,
Jackson, Wyo. 83002, (307) 739-
2337. Or visit the brewery online at
www.snakeriverbrewing.com. W
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, Scrub-a-Dub-Dub

In training assistant brewers |
have found that there is a big differ-
ence between cleaning and scrub-
bing. Each and every item that comes
into contact with your wort/beer
should be cleaned with cleaning solu-
tion. Make sure you hit every crack
and crevice, using a toothbrush or
other small brush to reach those
areas. Cosmetic cleaning is not suffi-
cient; when I talk about cleaning 1
mean real elbow grease. If you get
lazy in cleaning, your beer will suffer.

Give It a Bath

Hot water sanitization is one of
the easiest and smartest things a
homebrewer can do. After cleaning,
submerge all items that come in
contact with the beer before and
after brewing in 180° F water for
10 minutes. This will eliminate

SHOARES SOME SIMPLE BREWING SECRETS

E Octoher 1998 Buew Your Ows

99.9 percent of beer-spoiling bacte-
ria. It is especially important for
hoses and other plastic items.
There are many sanitizing products
on the market, but hot water can
eliminate most chemicals from the
sanitization process. Hot water
sanitization also eliminates chemical
wasite.

I advise against using bleach. It
is very difficult to rinse, even at low
dilutions. Several vigorous washes
may clean out the majority of
bleach, but a thin film may still
linger. This thin film can then lead
to off-flavors in your beer.

Mash for Flexibility
When extract brewing, you are
held captive by whatever the pro-
ducer puts in the can. You can
produce quality homebrews with
extract. However, as it becomes
more important that your beers

Pro srewer OaTie TAFOYH, BREWMASTER AT AePeaLACHIAN B8rewine Co.,

CHRISTINE KELL






emulate classic styles, the ability to
make adjustments of one-fourth to
one-half pound of grain becomes
absolutely vital. You should be able
to detect how an adjustment of
one-halfl pound of crystal malt at
60° Lovibond vs. 80° Lovibond

will change the color and flavor of
your mash. Proper documentation
will help track this experimen-
tation.

With extracts it is very difficult
to make adjustments because you
have no idea what malts were used
in the production of any given
extract. Mashing is more time inten-
sive but is not as dilficult as some
people would have you believe.

4 Stay on Target

One of the more difficult aspects
of mashing is hitting your target
temperature for conversion.

Your mash-in water must be hot
enough that when you mix with the
(cool) grain you will hit the target
temperature.

Each mash vessel is different,
but as a rule of thumb start with
water 10 degrees above your larget
temperature with a semi-dry mash.
You can then adjust by adding hot
or cold water to hit the proper tem-
perature. Once you find the proper
temperature of mash-in water, you
will be able to hit your target tem-
perature consistently.

A Little Water Never Hurt

Keep in mind that a mixable
mash with a slight bit of water
above the mash bed will give you
good consistency required to
perform the conversion of the
starches to sugar. Once the liquid
on top of the mash bed clears, it is
a good sign that the mash is
converted.

To check conversion you can
perform an iodine test: Add a drop
of tincture of iodine to a drop of cold
wort on a white saucer. Il it stays
brown. conversion is complete. A
blue color means starch is present
and the mash should continue.
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6 Make One Thing

Perfectly Clear

Irish moss in the boil along with
a vigorous stirring session at the
end of the boil is a match made in
heaven for clarifying beer. When 1
homebrewed I added Irish moss
with 20 minutes left in the boil. At
the very end of the boil, 1 turned
off the heat and gave the beer a
vigorous circular stir to create a
whirlpool elfect in the pot. I then
covered the beer and let it sit for
about 30 minutes.

As long as the worl temperature
stays higher than 180° F (which
should not be a problem with the lid
on), the risk of bacterial contami-
nation is greatly reduced. When
removing the wort from the pot,
siphon it off the top of the trub. You
may have to leave some beer
behind, but a reduction in the
amount of trub in your fermenter
will lead to a better beer — espe-
cially because most homebrewers
do not have the ability to remove
the cold break in the fermenter.

Hop bags are an excellent way
to reduce the hop particulate in the
wort. The rest of the trub will be
mostly protein, but the smaller par-
ticles will still get through the bag
and you still may want to keep it
out of the fermenter if possible.

7 Hot Things Hot, Cold
Things Cold

The most important thing about
a heat-exchange system is that it be
the proper size for the amount of
wort you are trying to cool. If you
can’t cool your wort in 30 minutes
or less, you really don’t have an
effective heat-exchange system.

The rule is the same whether you
are using a store-bought heat
exchanger or submerging a pot in
an icebath sink. If it takes more
than 45 minutes, you risk the possi-
bility of contamination.

If you are using an ice bath, you
can cool while the beer is settling. If
you are using an in-line heat
exchanger, it is best to let the beer

settle prior to the transfer to the
fermenter.

Let It Breathe

Oxygenation of the wort prior to
fermentation is crucial for proper
fermentation. You most likely do not
have the ability to inject sterile O,
as we do at the brewery, but you
can get sufficient oxygen into sus-
pension. Vigorously splashing the
wort into the fermenter prior to
adding the yeast and rocking the
closed fermenter for 10 minutes will
give you about the best oxygenation
possible on a homebrew level. Do
not compromise your sanitation to
reach ultimate oxygenation, but
keep in mind the importance of
giving yeast its initial energy for
fermentation.

Fresh, Fresher, Freshest

The best place to get yeast is
from a clean, recently produced
batch of beer. A live culture is quite
active and should lead to primary
fermentation in a few hours. If you
must rely on a homebrew shop for
yeast, choose liquid over dry. Liquid
yeast provides more variety in
taste and tends to deliver a better
fermentation.

It is important to make a yeast
starter (one or two days before
brewing) and to pitch the starter
when the fermentation has reached
high kraeusen, the point at which it
is bubbling rapidly and there is a
full head on the wort. The wort
used to start the yeast should be
similar in color and original gravity
to the beer into which you are
pitching. Also, remember to oxy-
genate the wort during transfer Lo
the fermenter for optimum yeast
performance.

1 o Take a Second

Although it is not entirely neces-
sary, secondary fermentation could
mean the difference between a good
and a great beer. After primary




fermentation is complete, you
should siphon your beer into a sec-
ondary fermenter. Letting the beer
sit on the residual trub and yeast
over time will negatively affect the
beer. Eliminating the opportunity
for off-flavors in your beer is the
safest path to take.

[ recommend a primary [ermen-
tation of three to five days for ales
and five to seven days for lagers as
parameters for use with a viable
yeast from a starter. You must make
sure your fermentation is complete
and the yeast is not lagging behind
prior to pulling the beer off into
secondary. Once in secondary
fermentation the beer should rest
for several days before you begin
stepping it down in temperature for
cold conditioning,

1 1 Cool Down

A cool-down period allows your
beer to clarify and condition quicker.
For a homebrewer, the best thing to
do is ferment the beer, transfer it to
secondary fermentation, and find
the coolest spot in your house to
store the beer. Optimal conditions
would be a refrigerator where the
temperature could be gradually

dropped to approximately 36° F over

four or five days. The fermenter
then could be stored for a week or
more. If you are cold conditioning,
remember to bring the beer back to
room temperature (for approxi-
mately one or two days) before
adding liquefied priming sugar or
malt extract for hottling.

For those brewers concerned
about storing in a room that is too
cold, I've found that lower con-
ditioning temperatures offer better
clarification and conditioning, but it
is detrimental to the beer if it
freezes.

]]_2 Pumping the Primer

As long as you are brewing a
similar kind of beer when you are
ready to bottle, siphoning eight
ounces of wort from the fermenting
beer at 8° Plato (1.032 specific

gravity) will serve as the perfect
primer for the beer you are bottling.
The amount of priming relies on a
few factors, including cell count in
the fermenting batch, cell count in
the batch to be bottled, and the
actual gravity of the priming wort. |
have found that eight to 16 ounces
works properly for a five-gallon
batch. You may have to adjust the
amount, but in a few batches you

should be dialed in.

It is important that all hoses are
properly sterilized and the beer (o
be bottled is at room temperature
when adding the wort. If this is not
an option, dry malt extract makes a
very good primer. In a few weeks
you should have some very good
beer. As you improve this technique,
every batch should continue to get
better. (_3

To Brew the Best,
Brew With the Best:

Quality Supplies from
a reputable
bomebrew shop.

Call 1-800-999-2440

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

a service of

Crosby & Baker Ltd

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

Morgan’s and much, much more!
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A beer kit is a complete recipe for one
batch of beer, packaged for convenience and
designed to be easy to use. Keeping one on
hand means always being ready to brew.
(Maybe Americans have a cultural fear
that someday, somehow, Prohibition
could return and leave us all high and
dry: “Dang it. | for one will be safe during
Prohibition I1!") A beer kit in the base-
ment does kindle a warm glow in the
heart of the brewer, indeed.

Beer kits can produce beautiful
homebrews, including some styles
that would otherwise be very diffi-
cult for most homebrewers to
achieve. The companies that
produce the kits have access
to complicated mashing




regimens, high-tech brewhouses, hard-to-find
specialty grains, and classic ingredients that
might be too time consuming or unavailable
to many homebrewers.

Canned Kits

The familiar three- to four-pound
cans with plastic tops containing yeast
are one of the easiest ways a home-
brewer can make great beer, Those
cans you see without a plastic fop are
often unhopped extract to which the
brewer must add hops and yeast.
Even if the can contains hopped
extract, it is not really a “kit”
unless it includes yeast. The
label will clear up any doubts
you may have.

RACHEL PEALS

Reemy [
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Malt extract in these kits comes
from wort made with proper spe-
cialty grains and base malt for the
style and hops for bitterness. Dry
brewing yeast and instructions are
included. The kits are made from
hopped wort that is concentrated by
being heated under reduced pres-
sure (which lowers the boiling
point) then aseptically packaged in
a steel can. To use these kits, the
homebrewer mixes the contents
with hot water in the fermenter,
adds cold water to the mixture
(wort), and adds the yeast. (Some
kits call for boiling the wort before
cooling and transferring to a fer-

menter.) After fermentation the beer

is bottle conditioned or kegged.
These kits were first produced

by UK manufacturers (although they

are now made in other countries,
notably the United States, Canada,
Belgium, and Australia).

Read the kit instructions care-
fully. Don’t assume the kit makes
five US gallons. It may be a “24 UK

pint kit” (29 US pints, or about 3.6
gallons) or even a “12 UK pint kit”
in the case of strong beers.

With a bit of calculator work,
homebrewers can use mulliple cans
or add dry malt extract to brew any
gravity in any volume. Dry malt
extract, sometimes called “spray-
malt,” is identical to mall extract
syrup, except it has been dried to
powder. It's easy to measure and has
a long shelf life, When making addi-
tions to increase gravity, remember
that one pound of malt extract in
syrup form will add about .008 to
the original gravity of a five-gallon
batch; one pound of dry malt extract
will add about .009 0G to [ive gal-
lons of wort.

For example a 3.3-pound kit
with the recommended 2.2 pounds
of dry malt extract added would
result in a wort OG of about 1.046:

3.3 x .008 = .026
2.2 x .009 =.020
026 + .020 = .046 (wort OG of 1.046)

Incidentally, halving the liquid
volume will double the gravity yield,
meaning that a three- to 3.3-pound
kit is just about right for the 2.5-
gallon batch size of some “beer
machines.”

Wort Kits

A newer development in recent
years, these kits are hopped wort
that has not been concentrated into
syrup or is only slightly concentrat-
ed. These wort kits are often called
“all-grain,” “high-gravity,” or “all-
malt concentrated™ wort kits. The
producer mashes, lauters, and boils
with hops a high-gravity wort,
which is then packaged in a heavy
plastic bag, surrounded by a sturdy
box. The homebrewer just adds a
small amount of water — perhaps
20 percent of the total volume
and ferments the beer without
boiling at home.

The advantage to this variety of
kit is that the wort is less processed,
and caramelly flavors that result

Hobby Beverage Equipment Company
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from reducing the wort down to
syrup are minimized.

These kits sometimes do not
include yeast, allowing the brewer
to customize the beer by choosing a
specific yeast strain. The kits often
do add fining agents (to help clarify
the beer), and sometimes chemicals
to adjust pH or water hardness.
Detailed instructions are also
included.

Extract-and-Grains Kits

Many retailers and wholesalers
assemble their own kits. Generally,
these kits are high in quality and
include everything you need to brew
an excellent extract-with-specialty-
grains beer.

A typical kit includes an all-malt
recipe (no sugar added) with a
blend of different extracts; blends of
pre-measured specialty grains; mul-
tiple hop additions with different
hop varieties for bittering, flavoring,
and aromatics; clarifier; priming
sugar; and good-quality brewing
yeast.

A porter kit, for example, might
include amber and dark dry malt
extract; black barley, black patent,
and chocolate malt for steeping;
Cluster hops for bittering, Cascade
for flavor, and Tettnanger for aroma;
two packs of ale yeast; and three-
quarters cup of priming sugar.

Because these kits include
extract, grains, hops, and complete
instructions, they are a good “next
step” for extract brewers, intro-
ducing you to steeping grains and
personalizing your beer with hop
additions.

Tips for Choosing a Kit

If you're a first-time brewer
or even a second- or third-time
brewer, consider selecting a malty
or hoppy style for your brew.
Believe it or not, lighter beers
such as American lagers and
Czech pilsners are the most
difficult styles to brew. That's
because when the flavor is subtle,
any off-flavor will have a dramatic
effect. But bold beers such as
porters, stouts, and IPAs mask
minor flaws with powerful malt
and hops taste.

Some nice, mally styles to start

with include brown ale, Scottish ale,

porter, and stout. Hoppy styles
include pale ale, IPA (India pale
ale), and English bitter. Note, how-
ever, that if you use a pre-hopped
kit, you may need to add hops any-

way Lo get the bitterness you desire.

Ask your retailer about individual
kits.
One nice thing about kits is the

I
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variety available on the market,
from Belgian abbey-style ales to
German-style doppelbocks. While
it's tempting as a beginning brewer
to brew a different style every time
— and there’s nothing wrong with
that — consider making the same
style two or three (imes in a row.
This will help you compare the
various batches and perfect your
technique before moving on to
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additional challenges.

Difficult Styles Made Easier

Another advantage of kits is that

they make difficult styles easier to
brew. These include styles with
complex mashing methods or other
special requirements. For instance
you may not want to go through the
trouble of a German-style decoction
mash. With this method the mash is
separated and parts of it are boiled
and returned to raise the tempera-
ture of the remaining mash.

Decoction mashing can be inter-
esting and fun because you recreate
a traditional brewing method. On
the other hand, it can be difficult
and time consuming. If it’s not
something you want to tackle, why
not let the kit manufacturer do the
mashing for you?

Likewise, if your standard
method of brewing includes using
base extract and then steeping spe-
cialty grains, kits can give you access
to a wider variety of possibilities.

Certain grains can’t be converted
(the starches broken down into sim-
ple sugars) by steeping, so they must
be mashed to be used effectively. The
rule of thumb is that if it’s a lightly
colored grain, mash it. Pale, Vienna,
Munich, pilsner, ESB, and dextrin
malis, for example, must be mashed.
If you want to use a style that
requires these grains, you must do a
partial mash or use a kit. Crystal
malts and darker malts such as
chocolate can be steeped.

Some difficult styles made easier
by kits include barelywine, English
bitter, doppelbock, Belgian beers
such as abbey-style ales, and wit
beer.

Lagering With Kits

Many kits make lager styles, but
il you want to make a true lager,
double check the kit before you buy.
Lager styles should include lager
yeast, which must be fermented
cooler than ale yeast.

One way to determine whether

Call for your rree copy of
our full-color 20-page catalog,

Life’s A Batch

ive ©F :Urr\:bwd L0 Sug

r}l\ §[|‘\J brew

« Home Brewing
Kits & Equipment

« Home Wine Making
Kits & Equipment

« Dispensing Systems

« Racking & Bottling

« Mashing & Lautering

« Malt Kits, Grains, Dry
Malts, Hops, Yeast
& Beer Improvers

The Urban Brewing Source Book™

) Illorm s Illog

garden center & home brewing supply

Dn tlu Internot at WWW. womsway.com ‘Wc brew gardms tno.
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GARDEN

Look for these and other heer books from Storey at your
favorite bookstore or homebrew supply shop.
Or, call (800) 441-5700 or visit www.sioreybeer.com

2 STOREY BOOKS

Schoolhouse Road * Pownal, Vermont 05261

your kit has true lager yeast is to
check the directions. Does it recom-
mend primary fermenting between
39° and 45° F? Then you may have
true lager yeast. Do the directions
tell you to ferment between 59° and
68° F? Then the kit includes ale
yeast.

The problem is that most dry
lager yeasts are not particularly
pure. In the majority of cases, to get
a true lager you’'ll have to buy a
liquid lager yeasl from your retailer.
Ask him for recommendations. On
the other hand, it's okay to use the
dry yeast that comes with the kit.
Just be aware that the beer you're
getting, while it may taste fine, isn’t
quite to style.

Freshness Counts

Among the most important fac-
tors in the quality of beer a kit
makes is the [reshness of the kit.
Just as beer is best when it’s fresh,
kits make the best beer when they
are fresh. Check the can or box for

\

CloneBrews
)| 116 pages, $14.95

_| The Good
o Beer Guide to
4 Great Britain
EGII pages, $19.95

The
Homebrewer’s
Garden

192 pages, $14.95

Brew Your
Own British
Real Ale

192 pages, $14.95

YEBY
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a freshness date. Sometimes the
dates arc imprinted on the bottom
of the can and intended only for the
retailer so he can rotate his stock. If
you're not sure, ask the retailer to
double check that what you're get-
ting is fresh.

Also, be sure to check the yeast
packet for freshness. Don't use
yeast beyond its printed freshness
date.

Kit-Use Tips

Kits are easy to use and can
make good beer. However, there are
some simple things you can do to
assure the quality of your home-
brew from a kit.

* Consider boiling the wort.
Even kits that do not recommend a
boil will benefit from it, because a
boil will kill any airborne bacterial
contaminants that may have found
their way into the wort. If you are
adding the extract to boiling water,
remove the pot from the heat, add
the extract, and then stir well
before returning the pot to the heat.
You must be careful not to scorch
the heavy syrup on the bottom of
the brew kettle,

You can choose not to boil,
especially because many kit manu-
facturers have gone to some trouble
to add hop aroma to the kits. But if
you don't, it's crucial to be Serupu-
lous about sanitation.

* Use a large pot. Using the
largest kettle and water volume
possible will be good for the beer.
The extract will dissolve better, and
chances for scorching the wort are
reduced.

* Warm the can of extract
before using. The extract syrup will
pour from the can better if it is pre-
heated in hot water. Once it has
dissolved fully, the action of the
rolling boil makes further stirring
unnecessary.

¢ Use dry mall extract to boost
gravity. The producers of beer kits
sometimes suggest the addition of
“sugar, preferably brewer's sugar”
(meaning corn sugar, which is dex-
trose) to provide appropriate fer-
mentables for a five-gallon batch.
This is the least expensive way for a
homebrewer to give the wort a

gravity boost, but using the same
measure of dry malt extract instead
of sugar will provide a more
full-bodied, maltier beer. Large
additions of dextrose will add alco-
hol but little flavor. Some tasters
call the result “cidery” tasting beer.

Beer Kit Enhancements
A fine beer can result from any
style of kit, as long as the brewer

pays attention to sanitation,
brewing techniques, and [reshness
dates on products. For a bit of
additional effort, you can enhance
flavors and customize the brew in a
couple ol easy ways.

* Yeast: Dry yeast sachets
included in the kits are adequate,
but the availability of liquid yeast
cultures opens up a world of
{lavor opportunities. The elusive,

You'd be hard pressed to
find a better wine kit.

If you're going to make it, make the best.

Brew Kings commitment to excellence has made us the world’s largest

manufacturer of premium quality wine kits. Our careful sourcing of supply,

state-of-the-art processing facilities and stringent quality control
procedures st the standards in the industry.

Experience the quality and innovation for yourself
in our Selection, Vintners Reserve and Chai Muison wine kit
products. We're sure you'll be impressed.

YOUR GUARANTEE
OF QUALITY.

Available at specialty home brewing stores throughout the U.S. and Canada. For the dealer nearest you, contact:

Western Canada
Brew King Limited
1636 Keber Way.
Parr Caquitlam, B.C.
Vac swe

(6U4] 941-5588

Ontario & Atlantic
Winexpert Inc.
710 South Service Rd

Seoney Creek, Ontario
LBE 587

1-800-267-2016

Quebec
Diiserivin Leée.

950 Place Trans Canada
Longueuil, Quebec
G 2M1

{450) 4424487

CIRCLE 8 ON READER SERVICE CARD

Western [L5A
EH. Steinbart Co.

234 S.E. 12th Ave., 463 Portage Bivd.,
Pordand, Oregon Kent, Ohio
97214 44240

Eastern USA
L.D. Carlson Ca.

(S08) 281-394) 1-800-321-0315
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compelling taste component of
most beer results from the yeast.
Try a real Bavarian hefe-weizen

and decide for yourself. No cloves,

bananas, or bubble gum are used
in these hefe-weizens, just yeast
strains that produce those [lavors
— and those yeast strains are
available in liquid cultures.
Homebrewers can select
“butterscotchy” (diacetyl) rich

strains for authentic-tasting
linglish style ales, clean-tasting
true lager strains (although a
cool ferment is required), as well
as dozens of other styles and
characteristics thal become as
esoteric as you can handle.

» Finishing hops: If you choose
to boil your prehopped, canned kit,
the volatile aromatic components of
the hops are mostly driven away.

The
classic beers

Bofl ’ _ j
gy

2\©

owhere else in the world is there a greater diversity of beer styles than in
N Belgium. From crisp, tart Saisons, to strong, spicy Trappist Ales brewed by
monks, from sweet and sour Brown Ales, all the way to wild fermented Lambics
made with raspberries or cherries. The Belgian author, journalist Christian Deglas
describes in mouthwatering detail every beer being brewed today in Belgium. This
book. covers historical background, brewing techniques, and also gives thorough
tasting notes and includes over 200 full-color photographs.

Published by: G.W. KENT, INC.
Tef: 1-800-333-4288

Y=
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You can add those aromatics back
by selecting finishing hops in
pellet, whole flower, or plug form
and adding them at the end of the
boil. Hops that are boiled for less
than 15 minutes will add flavor;
hops boiled less than five minutes
will add a forward hop aroma.
Any amount from one-fourth ounce
all the way to two ounces will
provide hop character in a five-
gallon batch, and because of the
short boil will not significantly
increase the bitterness level of the
beer.

¢ Dry hops: Hops added to the
fermenter are so named. Wait
until the fermentation has peaked
and begun to settle (because
€O, rising through the beer will
“serub” or carry away some hop
aroma). Then add one-fourth
ounce or more of hops right into
the fermenter.

Any form can be used, but
plugs or whole flower hops con-
tained in a steeping sack will be
easiest to remove at packaging
time. A couple of marbles or
stainless steel bolts make good
weights to pull the hop-filled sack
under the surface of the beer in
the fermenter, and they can be
boiled together with the nylon or
cheesecloth bag before going in
the fermenter.

Some brewers microwave their
dry hops to kill any microorganisms
that may be on the hops; others
count on the acidic environment of
hops and ethanol in the fermenting
beer to prevent contamination (and
others doubt the possiblity of conta-
mination altogether).

Yes, beer drinkers constantly
gush about the stuff (sorry!)
although it is only a fermented malt
beverage. [t compels poetry, enthu-
siasm. It marks the end of the
brutal workday and the beginning
of the relaxing evening. And what
do you do when an old friend shows
up at your door? Even if you're
broke, victim of a nuclear holocaust,
or suffering because your county
went dry, you can still enthuse,
relax, and quaff a beer together.

As long as you keep beer kits
around. (o



Who does your Homebrew Shopkeeper call

| Cham't-s are your homebrew e 2
K retailer knows our number by i

when he wants fresh stock fast?

Our increased buying power
allow us to offer the lowest

heart! We are one of the leading
distriburors of brewing supplies
in the country.

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

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

COMPANY

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

~ products for the 463 Portage Boulevard
Always the freshest malt, hops and yeast | dﬂﬁ”mimﬁng Kent, Ohio 44240
plus cleaning and sanitization supplies, " brewerand 800 321-0315
instruments and accessories. For the D i K :
winemaker we offer state of the art _winemakerfor Home Wine & Beer Trade

Vintners Reserve and Selection Wine Kits,

| ]D Clsoﬁu

 Supplier of quality

| 29 years!

@ by Venezia & Company

With PrimeTab:

» No priming solution is needed

+ No bottling bucket is needed

* No extra siphoning

« More carbonation control D

« Bottling is easier and faster ﬂ

The typical beer bottling procedure is tedious and
often results in uneven carbonation, exposes the beer
to too much air which encourages oxidation,
decreases shelf-life, and risks infection. Just drop
2-5 PrimeTabs in each 12 ounce bottle for low to
high carbonation levels, and fill bottles directly from
the fermenter. Each tablet contains 500 milligrams
of corn sugar and each package
will prime a 5 gallon batch.

Ask for PrimeTab at your
local homebrew supply retailer.
Venezia & Company

6725 34th Avenue NW, Scattle, WA 98117
Phone (206) 782-1152 » Fax (206) 782-6766

FREE samples to dealers

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

Distribution to Retailers Only

Association Member

THESE BEERS
COULD BE THE BENT
YOU EVER TANTED

Over Twenty-four Great Home Brews
— ALL DIFFERENT —

These brews range from our Pilsen Supreme,
a light, pleasant, American style at 3%, to

the “take away your car keys” Winter Wheat

Warmer at about 9%.

Bierhaus Next Step Bru-Paks® are complete,
simple to make and inexpensive.

Call or write for a brochure. You'll be glad.
Bierhaus International, Inc.

3723 West 12th Street
Erie, PA 16505

toll free phone: 888-273-9386

e-mail: bierhaus@erie.net
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ck in Four
ovemen

From the doppelbock of 16th century monks to today’s
light-hearted helles, here are four popular bock beers.

Bockbiers are steeped in tradition
and have long been revered as
special elixirs that evoke the start of
a new season of life and of vibrant
experiences.

Historically, bockbiers are strong
beers of Germanic origin that date
back as far as 1250 according to
some records. They were originally
spontaneously top fermented, dark
beers made primarily of wheat.
They were produced in the winter, %
when fermentation temperatures '
were accommodalting, and stored for
drinking in the summer.

Its name, in spite of the many
goat tales (bock is German for goat),
came from the Hanseatic League
town of Einbeck, where bock was
first brewed. The Hanseatic League
was a trading organization formed
by free cities in the late 13th century,
marking all of the beer barrels with
a bold H supporting a crown.

By the late 1300s Einbeck had
600 brewhouses producing the
town’s beer. Citizens participated in
the brewing process as needed, and
even the mayor of Einbeck served as
the principal brewmaster. Bock was
later exported in great volume to
Munich and eventually proliferated
all over Europe and even as (ar as

Mikoli Weaver

ADRIENNE JOHNSON







the Holy land.

Eventually, trading and religious
divisions between the north and
south as well as the decline and
fall of the Hanseatic League created
a large demand [or the beer in
Munich. It was being imitated with
fair success, but it became far
more prolific after the Einbeck
brewmaster was brought to Munich
in 1612, The officials of Munich
held him there with no chance of
release, and from then on the rest
of bock’s history was basically made
in the south.

Bock was introduced to the
United States around 1840 as a
spring seasonal. It gained popu-
larity as an import and as a
domesticd product until Prohibition.
In 1933 when Prohibition was
repealed, bock saw a short-lived
rencwal but eventually declined
into virtual nonexistence until the
1970s. It was not until recent years,
perhaps as late as 1985, that the
microbrew revolution brought the
style back to America.

Bock to Bock

There are many variations of
the bock style. Five of the most pop-
ular include traditional bock
sometimes known as dunkels bock:
helles (pale); maibocks (May);
weizenbock (wheat); and doppel-
bock, a completely different beer
altogether.

Like other German beers, bocks
fall under the Reinheitsgebot. This

is the well-known law of purity
established in 1516 hy dukes
Willhelm IV and Ludwig X of
Bavaria stating that beer may be
made of water, malt, and hops only.
Yeast, of course, was allowed but
not included because it was natu-
rally occurring and little under-
stood. The Reinheitsgebot existed in
a simpler form as a law passed by
Duke Albert IV in 1487.

In addition to the purity law,
bocks also fall under various
Munich Brewer's Guild laws that
designale style guidelines to ensure
consisient quality. Under these laws
bocks are now all brewed with lager
yeasl (bottom fermenting) and are
usually pale mahogany or dark cop-
per. They must be brewed from
wort of at least 16° Plato (1.064
specific gravity) and contain an
alcohol by volume of 7.5 percent or
higher.

Bocks have a pleasing malty
character that finishes slightly
sweel, showing caramel and roasted
flavors. Hops for this variety are of
noble type, typically from the
Hallertau region of Germany, and
are employed only to create balance
in the beer.

The Beers of Spring

Helles bocks are light gold to
light copper in color with a slightly
dry finish. They exhibit little hop
character, and the malt profile is
similar to that of pale and lager
varieties. This beer is not reflective

of original bock styles, being much
lighter and more delicate, some-
what like a strong pilsner.

Maibocks can be thought of as a
distinct style, especially because
helles varieties are sometimes pro-
duced for fall consumption. Maibocks
should be a bit darker than their
helles counterparts, using more
caramel malis and possessing a dis-
tinctly spicier hop character. In fact
it is not uncommon for maibocks in
the United States to have a percep-
tible hop presence and aroma,
although this is not the norm for
most of the continental beers.

Imported versions of this style
include, among others, Ayinger
Maibock, a wonderfully flavorful
lager exhibiting deep malt flavors
and a dignified yeast flavor, and
Hacker-Pschorr Bock, an all-barley-
malt beer laced with abundant
amounts of fragrant Hallertauer
hops. The Hacker-Pschorr Bock is
very pale in color with a marked
dry finish.

Weizen...Bock?

During the genesis of bockbier,
most brewers included some amount
of wheat malt in the grist bill, and
some still do today. Weizenbocks
now resemble dark hefe-weizens.
This beer is listed as a separate style
because the Great American Beer
Festival, World Beer Cup, and other
competitions have a specific weizen-
bock category, which by accident or
design creates entries in that

Style Guidelines
Style 0G ABV :BU SRM Examples
Bock 1.066-1.074  67.5% 20-30 20-30  Spaten Premium Bock
Helles & Maibock  1.066-1.088  6-7.5% 20-35 410 Thomas Kemper Maibock, Ruffian Maibock
Weizenbock 1.065-1.083 6.99.3%  10-15 530  Pyramid Wheatenbock, Aventinus
Doppelbock 1.074-1.080  6.5-8% 1721 1230 Ayinger Celebrator, Paulaner Salvator

* World Beer Cup style guidelines
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manner. Also, there seems to be a
trend in American craft bocks to
include wheat, occasionally even
noting it in the name.

The competition guidelines are
so nebulous that virtually any beer
resembling a strong wheat beer
could enter and possibly win a
medal. In fact their definition of
weizenbock is a wheat beer brewed
to bock strength. In truth, however,
the two beers have completely
different histories and should have
different characteristics.

If you are really interested in
creatling a weizenbock or emulatling
the original Einbeck beer, try the fol-
lowing procedure:

1. Start with a proper strain of
lager yeast, not German ale, and
work from there.

2. Decide how much influence
you want the wheat to have. The
original Einbeck bock had 30 per-
cent. This is sufficient. Most
Bavarian wheat beers contain at
least 50 percent wheat, usually
upward of 60 percent. This seems
like a bit of a stretch for a bock. The
best thing to do is taste several
brands of wheat and barley malt
bocks and decide for yourself based
on the evidence.

3. Choose the style you are going
to create. If it is going to be a mai-
bock, for example, then adhere to
those color parameters.

This is not to completely dis-
credit weizenbock as a style alto-
gether, particularly when marketing
is considered. It sounds pretty good,;
at least it has a good German reso-
nance to it. Besides, it seems that
anything with weizen in the title is
still selling well across the country.
This, coupled with boasting a high
alcohol content, could possibly
make [or a popular item. Two area
beers exemplifying a traditional
idea of the style are Pyramid’s
Wheatenbock, which had a fair
amount of success during its run,
and Scuttlebutt’s Weizen Bock,
which had a good showing at a local
Oktoberfeost. And, interestingly
enough, the Back Bay Brewing Co.
in Boston won a GABF bronze this
year for its Wheat Bock in the dop-
pelbock category.

In the Old World the style is a
bit more festive. Almost all brew-
eries have a weizenbock that is
released as a strong, warming
Christmas seasonal. A well-known
example is the Aventinus, named
after a Bavarian historian (not the
Bishop of Rome as commonly
thought). The Aventinus took the
gold position as one of only two
entries in the World Beer Cup in

1997. No silver was awarded, and
the bronze went to Wild Pitch
Weizenbock brewed by the Coors
Sandlot Brewery. Quite a difference
in those two products.

An Age-0ld Monastic Gift

The background of doppelbock
is quite a different matter than the
rest of the beers in the family.
During the Protestant Reformation

“&

Here's a simple equation...

New, easy to find, arctic white,
seal tight packaging featuring
our dynamic new logo

plus...

th%

Premium Food & Bez}emge Ingredients

(turn page)
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there were several Catholic monas-
teries established in southern
Germany as Counter-Revolution
period strongholds. These forts
stood not only as religious bastions
but as symbols of tradition,

One of these was the cloister of
the Franciscans (St. Francis) from
Paula, Italy. The Paulaner monks,
as they were known to the
Germans, would ritually brew a
strong beer to carry them through
the two holy fasts during Lent and
Advent. The brew was a dark liquor
brewed with more grain than that
used for bock but not fermented as
thoroughly. This left a sweet finish
and lots of residual carbohydrates.
The monks named it Salvator, or
savior. Appropriately named
because the total days fasted are
70. To this day the Paulaner brew-
ery calls its doppelbock Salvator.

The beer was most likely made
dark because the more acidic dark
malts will naturally lower the pH of
the mash. The water in the south
was very basic, so acidifying the
mash would serve to provide better
conversion and a better product with
more sugars. With this said, there
must also have been some sort of
sensory influence as well, for there
is nothing like a rich and dark beer
in the middle of the coldest months.
Even the aroma is warming.

It seems that although the beer
was produced from the 16th centu-
ry, it was not introduced to the pub-
lic until 1780. The people of Munich,
comparing it to the immensely pop-
ular bockbiers of the time, noticed
the difference in color and strength,
subsequently giving it the moniker
doppelbock (double bock).

During the Napoleonic wars the
monasteries were shut down, but
the Paulaner brewery remained in
operation through other families.
Several other breweries then began
to copy the style, adopting the -ator
suffix, attempting to align them-
selves with the Salvator they were
emulating.

According to current German
law, doppelbocks must have an
original gravity of 18° to 28° Plato
(1.074 to 1.112 specific gravity) and
an end alcohol content of 7.5 percent
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to 13 percent by volume.

Munich Brewer’s Guild laws are
typically strict for this beer, stating
that it may only be pitched with
pure, new yeast each time and must
be filtered. This information helps
to lay to rest the preposterous
notion that any bockbier, especially
doppelbock, is created from the
dregs at the end of the brewing year
or from the leftover parts in the
brewing vessels.

Popular imported doppelbocks
are produced by Ayinger
(Celebrator). This widely acclaimed
beer is a dark tawny brown, almost
like port in appearance. lts bold,
malty flavor is delicately laced with
warming alcohol, caramel, and
yeasl character. Spaten Optimator,
another popular doppelbock, is a
richly vinous drink that shows
plenty of alcohol esters and fruits.
EKU “28,” a huge doppelbock from
Kulmbach, possesses an OG of
28° Plato (1.112 specific gravity).

Bock Brewing

Malts and Mashing Techniques

Producing lager beers is not
nearly as complicated as it was in
the past, primarily because of
advances in malting technology and
to some extent mashing equipment,
The malis of the Old World were
poorly modified, high-protein vari-
eties that required special handling
and mashing techniques to yield the
desired extraction.

Decoction mashing was one of
these techniques. Mashing by frac-
tion, or decoction, is a long and
laborious process used to break
down excess beta-glucans and other
large proteins present in under-
modified malts.

Currently, the two-row and
some six-row mall varieties are low
in protein and so lend themselves to
single-infusion mashes. For
American, Canadian, and some
European malts, consider using a
simple single-stage mash at 149° to
155° F. The mash should be allowed
to convert for about an hour or until
a starch conversion test indicates
negative.

The sparge program is the same

as with all other beers, about 168°
to 172° F to yield 168° I water in
the grain bed during run-off. Lower
temperatures allow the alpha amy-
lase enzyme (o continue working,
slowly breaking down dextrins,
which help with body and head
retention.

Temperatures higher than
170° F tend to leach polyphenols
(tannins) from the husks of the malt
(which is one reason the thin-
husked, two-row variety is often
chosen). The tannins eventually
combine with proteins to form col-
loidal haze in the finished product.
In addition to haze, there is a small
flavor issue involved due to the
brash tannic profile.

The Boil

Boil for 90 minutes to volatilize
(vaporize) the sulfitic compounds
and precipitate a proper protein
break. Some bhrewers only boil grain
beers for an hour, which works Lo
some extent but does not sufliciently
reduce the S-methyl methionine. The
SMM in the kettle is the precursor to
dimethyl sulfide (vegetable or corn
flavor) in fermentation, and DMS is
not a desirable flavor in lagers.

The half-life of SMM is 45 min-
utes, so a 90-minute boil helps to
eliminate it, although it is true that
SMM continues to form from the
heat in the kettle while it sits in
wait for the heat exchanger transfer
into the fermenter. And of course,
longer boil means concentration of
flavors and better hot break (trub
knock out).

Hop Varieties

As with any style, consider using
the traditional hops required and
spare no expense doing so. Hops in
many respects make a beer, and
classic styles demand care by the
brewer.

For bockbiers German Northern
Brewer work well as bittering hops,
although Perle, Spalt, and Spalt
Select are also good choices.
Hallertauer is a widely accepted
hop to use, as is Saaz and to a
lesser extent Tettnanger. The point
is to emphasize delicate noble
flavors and aromas over stronger



varieties in the finished product.

Hersbrucker also works very
well for finishing and middle char-
acteristics, although not technically
a true noble type. Using hop flowers
during the whirlpool or in the hop
back is a good way to achieve this
noble character.

Remember that the role of hops
in these beers should be to balance
and add perhaps a small amount of
aroma, no more. Bock is a study in
subtlety and craft, defining an art of
patience.

Yeast, Fermentation, and
Lagering

Yeast selection is a relatively
simple process. The main factors to
consider are: 1) What flavor profile
do you want from your yeast? 2)
Does the strain produce the lowest
levels of undesirable diacetyl? 3)
Look for yeast that is capable of
reproduction in high-gravity envi-
ronments. 4) Look for a yeast that is
as floceulent as possible to expedite
lagering,

Fermentation temperature also
has a major effect on diacetyl pro-
duction. Higher temperatures
produce more diacetyl but also
reduce it more quickly. Alternately,
cooler fermentation temperatures
produce lower concentration but do
not reduce it as much, which
inevitably leads to longer storage
times required to bring the diacetyl
below the flavor threshold. Large
amounts of sugar create lower con-
centrations of water outside the cell
and by osmosis will draw water out
of the cell, debilitating it.

Tolerance to aleohol is also
important, particularly if you like
your bocks big. Ethyl alcohol is a
wasle product of fermentation
and as such is poisonous to brewers
yeast. In addition to flavor mat-
uration, the lagering process is
employed to allow the yeast to
settle out of suspension.

Most lager yeasts perform best
at 45° F and more generally 41° to
50°F,

One program for a fermenting
maibock of 17° Plato (1.068) is as
follows:

1. Cool the initial wort to 45° F

and oxygenale the solution well.
Oxygen is crucial for the first gener-
ation of yeast to divide without
scarring and for the sterols to be
passed on, among other reasons.

2. Make a starter. Ample lager
yeast should be pitched, in fact
much more than ale yeast.

3. Allow the temperature (o rise
to 50° F as the yeast grows over

three days and to 55° FF over
another three. At this time the yeast
will begin to reduce some of the
diacetyl and sulfitic compounds
being produced. Maintain this tem-
perature until the beer is about
5° Plato (1.020 specific gravity).

4. Cool the beer to 40° F or
lower, and transfer to a conditioning
vessel. Cellar until the beer has
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cleared, the volatile compounds
have subsided, and the gravity has
reduced to 2° Plato (1.008 specific
gravity) or desired balance and
finish.

The final gravities can be
adjusted easily according to each
bock type’s specifications, and in
some cases il may be necessary 10
inactivate the yeast by colder tem-
peratures so that a high finishing
gravity can be achieved. If this
method is employed, make sure that
yeast is removed from the beer
before bottling to avoid serious
overcarbonation problems. If bottle
conditioning for carbonation, you
must take care to ferment well
below the traditional residual sugar
content. Especially a 5° Plato (1.040
specific gravity) terminal gravity
doppelbock!

Water Treatment

Water chemistry can be fairly
complex, and attempts to adjust
some ions can lead to the corruption

of others. Such is the case through
the use of various softening salts. In
most cases it is not necessary o
worry about this. The main treat-
ment concerns of a homebrewer are
to remove any excess chlorine with
an active carbon filter and, in bad
cases, specially filter the water to
remove some of the heavy metals
and fluorides (although a small
amount of heavy metals is essential
for good yeast metabolism).

With that taken care of, it is
time to attack an area that must be
stressed, the pH of the brewing
water. You can test your water and
mash using pH testing strips avail-
able at homebrew retailers. Most
water is pretty close to the neutral
level of 7, which will raise the mash
pH when mixed with the grain. The
ecasiest way 1o lower the pH (acidify)
is to add some CaS0,4 (gypsum) or,
in the case of dark beers, roasted
grains will naturally achieve this
process.

Just remember that you want

HOME BREW MILL

C superior grist foraward-winning brew!

Brewmasters around the world rely on Automatic malt mills
to produce high-quality grist needed to creaie some of the
very best brews. Don't settle for anything less in your
»  home. The Home Brew Mill offers microbrew
quality in 2 convenient, home brew size.

« Uniform reduction for consistent grist

« Microbrew quality design and
construction with knurled steelrolls

* Easy-turning hand crank or

3/8-inch power drill attachment

for automatic operation

Call 800-228-3360 for more information.
Dealer inquiries welcome.

Automatic Equipment Mfg, Co. + One Mill Road, Tndustrial Park
Pender, Nebraska 68047 + (402) 385-3051 + FAX (302) 385-3360
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the pH of the mash to be from 5.2 to
5.3 optimum, the beginning of the
boil about 5.5 to 5.7, and the post
boil pH to be 5.5 or lower. During
fermentation the pH of the beer will
reduce to about 4.2 give or take
depending on the type of beer being
produced.

Recipes

The following recipes have been
formulated for single-infusion
mashing, although they will work
perfectly with decoction or step
mashes. Note that there will be
slight differences in color and flavor,
however.

Annihilator Doppelbock
(5 gallon, all-grain)

One humorous tale of bock tells
of a man in old Germany brewing
an exceptionally strong beer that
was consumed during the spring
and summer. A friend came over Lo
sample the brew and got so drunk
that he fell on his way out the door.
Flat on his face, in fact. Too embar-
rassed to relate the truth to the
gentlemen at the local pub, he
blamed his condition on a kick from
a goat. This beer will make you feel
the same. A variety of caramel and
roasted grains will lend great depth
and interest to the finished product.

Ingredients:

10 lbs. pale pilsner malt

e 2.5 Ibs. Munich malt

e 1 Ib. cara-pils or dextrin-type malt

e 1.5 Ibs. carastan or pale caramel
malt, 20° Lovibond

e 2 Ibs. crystal malt, 60° Lovibond

« 1 Ib. pale chocolate malt, 170°
Lovibond

e 0.75 oz. Perle hops (7.3% alpha
acid) for 90 min.

e 1 oz. Hallertauer hops (3.7% alpha
acid): 0.5 oz. for 30 min., 0.5 oz.
at end of boil

* Wyeast 2206 (Bavarian lager)

« 2/3 cup corn sugar for priming

Step by Step:

Mash grains in 5.5 gal. water in
a single infusion at 150° F for 60
min. Sparge with 170° T water (o
collect 5.5 gal.

Total boil is 90 min. At start of




boil, add Perle hops. Boil 60 min.
and add 0.5 oz. Hallertauer hops.
Boil 30 min. more and add 0.5 oz.
Hallertauer hops. Chill to 45° F and
pitch yeast in a starter.

Ferment at 45° F for three days.
Raise to 50° F for three days. Raise
to 55°. Rack into secondary when
gravity reaches less than 1.020. Cool
to 40° F and ferment to 1.008 (about
three more days). Age at 40° F until
clear (seven to 14 days). Bottle and
prime. Condition in the botile as
long as desired (30 to 60 days)

Doppelbock
(5 gallons, extract with grain)

Ingredients:

* 10 lbs. light malt syrup

¢ 1 1b. cara-pils or dextrin malt

= 1.25 Ibs. crystal malt, 60°
Lovibond

* 1 Ib. pale chocolate malt, 170°
Lovibond

* 1 oz. Perle (7.3% alpha acid) for
60 min.

* 1 oz. Hallertauer hops (3.7% alpha
acid): 0.5 oz. for 30 min., 0.5 oz.
at end of boil

* Wyeasl 2206 (Bavarian lager)

* 2/3 cup corn sugar for priming

Step by Step:

Start with 5 gal. of water. Crush
grains and steep in water at 150° F
for 30 min. Rinse the grain with
enough water to make 5.5 gal.

Total boil is 60 min. Heat to a
boil and add Perle hops. Boil 30
min. Add 0.5 oz. Hallertauer hops.
Boil 30 min. more and add 0.5 oz.
Hallertauer hops. Chill to 45° F and
pitch yeast in a starter.

Follow the fermenting schedule
for the all-grain recipe.

Maibock
(5 gallons, all-grain)

Ingredients:

* 9 lbs. pilsner malt

® 1.5 lbs. Munich malt

® (.75 Ib. carastan or pale caramel,
20° Lovibond

* 0.5 1b. crystal malt, 60° Lovibond

* 0.5 Ib. cara-pils or dextrin-type
malt

¢ 0.75 oz. German Northern Brewer

hops (8.5% alpha acid) for 90 min.

* 0.5 oz. Hallertauer (3.7% alpha
acid) for 30 min.

* 1 0z. Saaz (3.1% alpha acid) at
end of boil

* Wyeast 2124 (Bohemian lager)

* 2/3 cup corn sugar for priming

Step by Step:
Mash grains in 3.8 gal. waler in
a single infusion at 150° F for 60

min. Sparge with 170° F water to
collect 5.5 gal.

Total boil is 90 min. At start of
boil, add Northern Brewer hops.
Boil 60 min. and add Hallertauer
hops. Boil 30 min. more and add
Saaz hops. Chill to 45° F and pitch
yeast in a starter.

Ferment at 45° F for three days.
Raise to 50° F for three days. Raise
to 55°. Rack into secondary when
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gravity reaches less than 1.020. Cool
to 40° I and ferment to 1.008 (about
three more days). Age at 40° F until
clear (seven to 14 days). Bottle and
prime. Condition in the bottle as
long as desired (30 to 60 days).

Maibock
(5 gallons, extract with grains)

Ingredients:

¢ 8.5 Ibs. light malt extract

* 0.5 Ib, Munich malt

s 1 lb. cara-pils or dextrin malt

¢ (.75 Ib. crystal malt, 60° Lovibond

¢ 1 0z. German Northern Brewer
hops (8.5% alpha acid) for 60 min.

¢ (.5 oz. Hallertauer (3.7% alpha
acid) for 30 min.

¢ 1 0z. Saaz (3.1% alpha acid) at
end of boil

* Wyeast 2124 (Bohemian lager)

¢ 2/3 cup corn sugar for priming

Step by Step:
Start with 5 gal. of water. Crush
grains and steep in water at 150° F

for 30 min. Rinse the grain with
enough water to make 5.5 gal. Total
boil is 60 min. Heat to a boil and
add Northern Brewer hops. Boil 30
min. Add Hallertauer hops. Boil 30
min. more and add Saaz hops. Chill
to 45° F and pitch yeast in a starter.

Follow the fermenting schedule
for the all-grain recipe.

Traditional Einbeck Bockbier
(Dunkels Bock)
(5 pallons, all-grain)

Ingredients:

¢ 9 Ibs. Munich pale

* 3 Ibs. wheat malt malt

¢ 1 Ib. erystal malt, 60° Lovibond

¢ (.5 1b. black malt

* (.5 oz. German Northern Brewer
hops (8.5% alpha acid) for 90 min.

* ().75 oz. German Brewer’s Gold
hops (4.8% alpha acid) for 30 min.

* 0.5 oz. Hallertauer hops (3.7%
alpha acid) at end of boil

* Wyeast 2206 (Bavarian lager)

¢ 2/3 cup corn sugar for priming
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Step by Step:

Mash grains in 4.25 gal. water
in a single infusion at 149° F for 60
min. Sparge with 170° I water to
collect 5.5 gal.

Total boil is 90 min. At start of
boil, add Northern Brewer hops.
Boil 60 min. and add Brewer’s Gold
hops. Boil 30 min. more and add
Hallertauer hops. Chill to 45° F and
pitch yeast in a starter.

Ferment at 45° F for three days.
Raise to 50° F for three days. Raise
to 55°. Rack into secondary when
gravity reaches less than 1.020.
Cool to 40° F and ferment to 1.008
(about three more days). Age at
40° F until clear (seven to 14 days).
Bottle and prime. Condition in the
bottle as long as desired (30 to 60
days).

Einbeck Bockbier
(5 gallons, extract with grains)

Ingredients:

o § Ibs. light malt syrup

e 2 Ibs. wheat malt syrup

e 1 lb. crystal malt, 60° Lovibond

= ().5 Ib. black malt

® (.75 oz. German Northern Brewer
hops (8.5% alpha acid) for 60 min.

* (.75 oz. German Brewer’s Gold
hops (4.8% alpha acid) for 30 min.

= (.5 oz. Hallertauer hops (3.7%
alpha acid) at end of boil

» Wyeast 2206 (Bavarian lager)

* 2/3 cup corn sugar for priming

Step by Step:

Start with 5 gal. of water. Crush
grains and steep in water at 150° F
for 30 min. Rinse the grain with
enough water to make 5.5 gal. Total
boil is 60 min. Heat to a boil and
add Northern Brewer hops. Boil 30
min. Add Brewer’s Gold hops. Boil
30 min. more and add Hallertauer
hops. Chill to 45° F and pitch yeast
in a starter.

Follow the fermenting schedule
for the all-grain recipe.

Aventinus Weizenbock
(5 gallons, all-grain)

Ingredients:
® 7.25 1bs. wheat malt
* (6 lbs. Munich two-row



« ().3 Ib. chocolate malt

s 1.25 oz. Hallertauer hops (3.7%
alpha acid): 1 oz. for 90 min., 0.25
0z. at end of boil

» Wyeast 2206 (Bavarian lager) or
3333 (German wheat)

¢ 2/3 cup corn sugar for priming

Step by Step:

Mash grains in 4.25 gal. water
in a single infusion at 152° F for 60
min. Sparge with 170° F water to
collect 5.5 gal.

Total boil is 90 min. At start of
boil, add 1 oz. Hallertauer hops. At
end of boil add 0.25 oz. Hallertauer
hops. Chill 10 45° F and pitch yeast
in a starter.

Ferment at 45° F for three days.
Raise to 50° F for three days. Raise
to 55°. Rack into secondary when
gravity reaches less than 1,020,
Cool to 40° F and ferment to 1.008
(about three more days). Age at
40° F until clear (seven to 14 days).
Bottle and prime. Condition in the
bottle as long as desired (30 to 60
days).

*Note: To employ a step mash,
the real Aventius employs a rest at
128° F and is stepped up to 152° I
with hot water.

Aventinus Weizenbock
{5 gallons, extract with grains)

Ingredients:

¢ 5 lbs. wheat malt syrup

* 5 lbs. light malt syrup

¢ 0.3 lb. chocolate malt

* 1.25 oz. lallertauer hops (3.7%
alpha acid): 1 oz. for 60 min., 0.25
oz. at end of boil

* Wyeast 2206 (Bavarian lager) or
3333 (German wheat)

* 2/3 cup corn sugar for priming

Step by Step:

Start with 5 gal. of water. Crush
grains and steep while healing
water for 15 min. Rinse the grain
with enough water to make 5.5 gal.
Total boil is 60 min. At start of boil,
add 1 oz. Hallertauer hops. At end
of boil add 0.25 oz. Hallertauer
hops. Chill to 45° F and pitch yeast
in a starter.

Follow the fermenting schedule
for the all-grain recipe.

Further Reading
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Madison, Wis. 1977

Malting and Brewing Science
vol. 11, 1.S. Hough, D.E. Briggs, R.
Stevens, T.W. Young. Chapman and

Hall, London, 1981 (2nd ed.)
AHA/IBS published guidelines
for the 1997 GABF and 1998 WBC
German Wheat Beer, Eric
Warner. Brewers Publications,
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by Keith

1 brought along a few bottles of
something | simply call Stock Ale to
the monthly poker game several
weeks ago. It’s an easy beer brewed
in a few hours from a partial-mash
recipe. It's the kind of beer 1 brew
to keep my refrigerator stocked. It
tastes good. It matures quickly. It
keeps me out of the grocery store
at 1 a.m. looking to spend $7 on a

T. Yager

six-pack.

I was in the hole a couple bucks
and looking at another lousy hand
when the guy with most of my
quarters said, “This is a great beer,
man!”

“No, it’s not,” 1 said as I folded
my hand miserably.

Like all homebrewers I take my
beer way too seriously. Plus, I'm a



sore loser. But what my cheating
friend doesn't understand is there’s
a difference hetween ordinary beer
and Great Beer. An ordinary beer is
something you casually pour down
your throat when the football game
is on. It's prepared for everyday,
ordinary occasions. On the other
hand, a Great Beer is imbibed only
occasionally. It is carefully prepared

with an event in mind, whether it’s a
Fourth of July barbecue or a cheer-
ful Christmas eve gathering. Great
Beers are anticipated. They are
celebrated. They enhance the flavor
of life like fine imported spices.
Homebrewers have the opportu-
nity to offer rare gifts to their
families and friends by presenting
their most special beers during

these occasions. With control over
choice ingredients, extended agings,
and extremely limited releases,
homebrewers can — perhaps —
create the Greatest Beers.

Planning

A few years ago | wanted to
brew a spiced strong ale for
Christmas. T planned the beer in
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October, ordered my ingredients,
and brewed in November. By the
time I was bottling, Christmas was
only 20 days away.

The beer was opened on
Christmas eve and tasted green and
overwhelmingly aggressive.
Everybody took a small sip or two
and with puckered faces said,
“Yeah. It’s...interesting.” 1 was
pouring full glasses down the sink
before 10 p.m.

I held on to the batch and
later that April sampled it with

trepidation. The beer was fantastic.

The spiciness had blended with
the complex, fruity esters. The
hotness of the alcohol had
mellowed.

Unlike ordinary beers, which
are brewed arbitrarily and opened
when they reach fruition, Great
Beers must be created and opened
on a specific date to allow adequate
aging time, They should be allowed
to age until their peak falls around
the targeted event. In some
instances this can be six months to
d year or more.

Calendars are invaluable
brewer’s tools. By scheduling the
opening dates [or beer, weeks and
months can be counted backward to
hrewing dates. This ensures that in
May or June, when you're not
thinking about holly and mistletoe,
you will be thinking about brewing
that Christmas ale that is going to
need some time in the hottle to
reach its peak.

Controlling Quality

You know that lager you brewed
last weekend? The one you stayed
up with until 2 a.m.? It’s happened
Lo me before, too, I got started late,
so I skipped the decoction mash. 1
picked up my yeast Wednesday, so it
swelled just in time to make a small
six-ounce starter. | relaxed a little
too much and had a couple home-
brews too many. Suddenly I'm
rubbing my eyes, yawning, and
thinking about skipping trub
removal. Greal Beers require
complete attention to detail. This is
best achieved by brewing in the
morning.

New Harvest Moon Oktoberfest Lager
(5 gallons, all-grain)

Ingredients:

* 8 Ibs. German or Belgian
pilsner malt

* 1.5 lbs. toasted malt (or viciory)

* 1.5 Ibs. Vienna malt '

¢ 0.5 Ib. dark crystal malt

* (.5 Ib. light crystal malt

* 1 oz. Hallertau Hershrucker
hop pellets (4.3% alpha acid)
for 60 min.

* 0.5 oz. Saaz whole hops
(3.6% alpha acid) for 30 min.

* 3/4 gal. Munich or Bavarian
lager yeast starter

Step by Step:

Toast 1.5 Ibs. of German or
Belgian pilsner malt at 300° F for
20 to 30 min. until inside is bheige-
orange. Cool. Mash in 3.5 gal.
130° F water. Acid rest at 122° F
for 30 min. Raise heat to 152°
to 155° F and rest for 60 min,

m October 1998 Buew Your Owx

Mash out at 168° F. Sparge with
170° F water. Collect 5.5 gal,

Total boil is 60 min. Add
Hersbrucker hops. Boil 30 min.
and add Saaz hops. Boil 30 min.
more. Chill and pitch yeast at 75° F.

Ferment at 52° to 55° F for 10
to 14 days. Keg. Slowly drop tem-
perature o as close to freezing as
possible (without freezing), and
lager for three to six months.

0G = 1.065

Partial Mash Version:

Substitute 7 Ibs. dry malt
extract or 8.5 lbs. extract syrup
for the pilsner malt. Place cracked
specialty grains in a grain bag and
steep in 1 gal. of water at 155° I
for 30 min. Rinse grain bag with 2
gal. water al 165° E. Top up to 5.5
gal. and add extract as you bring
to a boil. Stir often.

Winterfest Celebration Ale
(5 gailons, all-grain)

Ingredients:

* 11 lbs, two-row malt

¢ (0.5 Ibs. medium crystal malt

* 6 oz. chocolate malt

* 1 lb. honey

* 2 to 3 oz fresh ginger

* 3 tsp. cinnamon

¢ Peel from 3 medium to large
oranges _

¢ 1.75 oz. Hallertauer hop
pellets (4.9% alpha acid)
for 1 hour, 45 min,

* 0.5 oz. Saaz hops
(3.6% alpha acid) for 15 min.

* 3/3 gal. American ale yeast
starter

* 1/2 cup corn sugar for

priming

Step by Step:

Mash grains into 3.5 gal.
168° F water and rest at
155° F for 60 to 75 min. Mash
out at 168° F. Sparge with
168° F water.

Collect 6 gal. water. Total
boil is 1 hour, 45 min. At boil
add honey and Hallertauer
hops. Continue to hoil for 90
min. Add spices and finishing
hops and boil 15 min. longer.
Chill and pitch yeast. Pitch
yeast at 75° F.

Ferment at 70° to 72° F for
14 days. Transfer to secondary
lermenter, add fresh yeast, and
age for three weeks at 70° F.
Bottle with sugar and fresh
yeast and age for five to six [
months.

0G = 1.075

Partial Mash Version:

Substitute 9.5 lbs. dry malt
extract or 12 lbs. pale extract
syrup for two-row. Place
cracked specialty grains in
grain bag and steep in 1 gal.
of water at 155° F for 30 min.
Rinse grain bag with 2 gal.
walter at 165" I, Top up to
6 gal. and add extract as you
bring to a boil. Stir often.



Style Guidelines
Let’s face it. We've got experi-
mentation in our blood. It's why we
bought that white bucket and can of
malt extract in the first place.
Homebrewers have been known to
put just about anything in their beer
— from pumpkin to garlic. That
said, be careful about being too
“creative” when brewing your Great
Beers. Many styles have been devel-
oped over generations, to what most
professional brewers would agree is
perfection. It may be okay to add
honey to your Summer Pilsner, but
try to stay away from Pumpkin
Patch Oktoberfest or Mocha-Spruce
Christmas Porter.
If the urge to be unique over-

whelms you, do yourself a favor

and brew a couple of pilot batches
beforehand. Give yourself the
opportunity to adjust your recipe
into something you can call a
masterpiece.

Oktoberfest

Originally celebrated as the
wedding of Bavaria’s
Prince Ludwig and
Princess Theresa on
October 12, 1810,
Oktoberfest has
evolved into what
people from
Munich claim is the
largest festival in
the world. It may be true that no
other beer style could have
spawned such a celebration. This
reddish-brown, low-bitterness,
malty lager is extremely drinkable,
especially when the air begins to
turn crisp and the cheeks begin to
burn red. Oktoberfest lager is
brewed with a slightly higher
alcohol content than pilsners and a
malt character that begs another
taste. The beer should be clear and
bubbly, reddish brown with a thick,
white head. All these characteristics
blend together to create the most
perfect autumn beverage.

Brew around the middle of June
and as early as March Lo allow the
beer to come into full force by the
first week of October. Five gallons
always disappear too quickly. I you
can brew 10-gallon batches, do so.

beers are cozy beers. Barleywines,
strong ales, and doppelbocks all
require extended aging and
heavy malt bills.

Every year, near the end of
May, I brew a strong-spiced
ale for Christmas. The long
months in the bottle allow
the ginger, orange peel, and
cinnamon to blend into a subtle
background spiciness to a beer

Otherwise, use the yeast slurry
from the primary fermenter
to brew a second batch
two weeks later.

Winter Ales and
Lagers

Winter inspires
beer that provides
warmth and flavor. Dark,
spicy, and rich, winter

llll!:l.lll' ' i l.
(Y

I { i

New Brewery
product &
lines BOP
introduced
support!
and i
always
available!
1/5-Liter Amber M;!vico B
Flexicap Bottle Pressure Bottler

—Supplies | ingredients

for beer & wine Hops:
* Filters, pads and accessories * Pellets, Plugs, Leaf, Extract Oil
* Huge assortment of Grains:

hardware

* Demijohns to 15 gallons

* Largest supplier of wine
concentrate

* New Hard Cider kits

* E-Z Brew Beer Recipes

* Better Brew Beer Recipes

. Harrington (Canada)

* Hugh Baird (uk)

* lreks (Germany)

* DeWolf-Cosyns (Belgium)

* Scotmalt (Scotland)

* Briess (US)

* Golden Promise, Chariot,
Specialties and Organic

Belgian items also available! Fresh Malt Extracts from over 12 sources!

Sales to licensed retailers and breweries only!

VINOTHEQUE U.S.A.
~ email: vinous | 9@idt.net * web: www.vinothe
1-800-481-VINO (8466) « FAX: |-800-635-0035 « Iq
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already full of alcoholic warmth and
flavor. A small amount of chocolate
malt and a long boil darken this
beer and build its complexity and
depth. The spices are meant to peek
out from the beer subtly, not over-
whelmingly. Share the beer with
family and friends on Christmas eve
or hand out as gifts with the
instructions, “Do not open until
Christmas.”

Doppelbock is another great
winter seasonal. Although the style
was originally intended to nourish
the Bavarian monks as they fasted
during Lent, many Americans have
found doppelbock goes well with
their gluttony during the holidays.
It's a great beer [or contemplative,
snowy evenings by the fireplace. It
also inspires raucous voices and
blind, broad smiles at Christmas
and New Year’s parties.

Doppelbock is brewed with
plenty of specialty malts and low
hop bitterness. The sweet maltiness
is showcased with little or no burnt
character. Hop aroma should be
absent, Toasted malts, along with a
small addition of chocolate mali,
give this beer its chocolatey flavor.

Black malts should be excluded.
Dark crystal malts add dextrins and
a beautiful complexity to this chewy
beer, Brew in carly August to give
the beer time to mature in the keg.

Originating from the oldest
known style of English ale, barley-
wine combines the most intense
flavors possible in a true beer, and
then paints them across your per-
ception like a great master crealing
a work of art. Near the beginning of
every year 1 brew a batch of barley-
wine with an original gravity of
1.105 to 1.115. Because the beer
ages so beautifully, | have a few
barleywines in my closet that are
more than three years old, my most
cherished stock. Proper sanitation
and handling will ensure a beer that
vou will horde like jewels, taking
oul one or two every so often to
enjoy on a silent evening. When
vou open a three-year-old
barleywine, you create an
evenl per se.

Spring Ales and Maibock
ivery spring | get a

taste for hoppy pale ales and

can’'t seem to brew enough of

Maibock
(5 gallons, all-grain)

Ingredients:
« 12 Ibs. Belgian pilsner malt
* 1.5 Ibs. Vienna malt
* (1.5 0z. cara-pils malt
* 1.5 oz. Hallertauer hop pellets
(4.3% alpha acid): 1 oz. for
60 min., 0.5 oz. for 30 min.
* (.5 0z. Saaz whole hops
(3.6% alpha acid) for 10 min.
e 3/4 gal. Bavarian yeast starter

Step by Step:
Mash in to 3.5 to 4 gal.
130° F water. Acid rest at 122° F
for 30 min. Raise heat to 152° to
155° F and rest for 60 min. Mash
out at 168° F. Sparge with 168° F
water, Collect 5.5 gal. water.
Total boil is 60 min. Add 1 oz.
Hallertauer hops and boil for 30
min. Add 0.5 oz. Hallertauer hops

October 1998 Brew Your Own

and boil 20 min. more. Add Saaz
hops and boil 10 min. more.
Chill and pitch yeast at 75° F.
Ferment at 50° to 53° I for 10
10 14 days. Keg. Slowly drop tem-
perature to as close to freezing as
possible (without freezing) and
lager for three to five months.
0G = 1.065-1.070

Partial Mash Version:

Substitute 10.5 Ibs. light
German dry maltl extract or 13
1bs. pale extract syrup for the pil-
sner malt. Place cracked specialty
grains in grain bag and steep in 1
gal. of water at 155° F for 30 min.
Rinse grain bag with 2 gal, water
at 165° F. Top up to 5.5 gal. and
add extract as you bring to a boil.
Stir often.

them. Put away the porters and
dunkels and embrace the arrival of
longer, warmer days. Quick fer-
menting, shorl aging ales are some
of my favorites, and the lingering
hop aroma and bitterness go greal
with those warmer, sun-drenched
afternoons.

What separates these ales from
ordinary ales? Try rare, imported
East Kent Goldings hops. These
hops aren’t easy to find, so look for
them early. Possibly they'll have to
be mail ordered. Don't settle for
regular old hop pellets from the
local brew shop. Look around for
the freshest whole hops available.
Try dry hopping in the keg.

I know pale ales aren’t really
seasonal beers. But for me they've
become a tradition. The fact that
they can be ready to drink in as

little as three weeks from the
keg intrigues me, and it’s a
great way to replenish your
winter stock.
On the other hand, Maibock
is a traditional spring
seasonal. Brewed in
November, this keg is
best opened on Haster
morning right after church. The
beer may be pale-copper to rust
colored, deceptively strong, and
wonderfully smooth. Small amounts
of specialty grains, including Vienna
and Munich malts, add complexity
to this beverage. Unlike darker bock
beers, this beer may vary in bitter-
ness levels and include Mowery
finishing hops. Use a good Bavarian
lager malt and a big slurry of
Bavarian or Munich lager yeast.

Summer Pilsners

In Germany it was tradition to
open the paler-colored, lighter-bod-
ied pilsners when the last kegs of
bock were depleted. T
traditionally open my
first batch of sum-
mer pilsner on
Memorial Day.
Two other batches
follow, opened
subsequently on the ?
Fourth of July and Labor
Day. What sets these pilsners apart
are some of the rarest hops




Classic Summer Pilsner
(5 gallons, all-grain)

Ingredients:

* § Ibs. German or Belgian
pilsner malt

* 1.5 Ibs. Vienna malt

* (0.5 Ib. light crystal malt

* 1.25 oz. Hallertauer
Mittelfriih whole hops (4.3%
alpha acid): 0.75 oz. for 60
min., 0.25 for 45 min., 0.25
0z. for 30 min.

e (.75 oz. Czech Saaz whole
hops (3.6% alpha acid): 0.25
at 45 min., 0.5 oz. at end of
boil

* 3/4 gal. Czech lager yeast
starter

Step by Step:

Mash grains into 3.5 gal.
water at 166° I and rest al
150° F for 60 to 75 min. Mash
out at 168° I. Sparge with 168°
F water. Collect 5.5 gal. waler.

Total bhoil is 60 min. Add
0.75 oz. Hallertauer and boil for

15 min. Add 0.25 oz. Hallertauer

hops and boil for 15 min. more.
Add 0.25 oz. Hallertauer hops
and beil for 15 min. more. Add
Czech hops and beil for 15 min.
more. Add (0.5 oz. Czech hops at
end of boil. Chill, remove hops,
and pitch yeast at 75° F.

Ferment at 50° F for 10
o 14 days. Keg just as beer
bagins to darken. Lower
temperature to 35° F over
one week. Lager at close to
freezing for five to eight
weeks.

0G =1.045

Partial Mash Version:
Substitute 7 lbs. dry malt
extract or 8.5 lbs. pale extract
syrup lor pilsner malt. Place
cracked specialty grains in
grain bag and steep in 1 gal.
of water at 155° F for 30 min.
Rinse grain bag with 2 gal.
water at 165° . Top up (o
5.5 gal. and add extract as
you bring to a boil. Stir often,

available: imporied Hallertauer
Mittelfrith and Czech Saaz. The
hops are added precisely through-
out the boil to give this beer the
character of summer flowers.
Czech lager yeast is your best bet
al emulaling a traditional German
pilsner. Ferment the beer at 50° F
and keg when fermentation is near
completion. Lager at close to [reez-
ing temperatures lor six weeks.

Summer pilsners go great with

outdoor parties and cookouts. |
share the beer liberally but try to
keep enough in the keg just for
myself. On summer weekend
afternoons you'll find me on my
porch swing drinking a golden,
homebrewed pilsner and contem-

plating the freshly mowed lawn. If

that’s not something to celebrate,
don't know what is. {_

Setting the quality standard in varietal juice kits since 1993

Combining the simplicity of a kit, with the superb,
clean taste and aromas only quality fresh juice can deliver!

For further information on this unique line of kits, please contact:

C \ [r.' ‘1‘/?’ C\ l{-j}/( i{’{f'/(‘
6865 Route 132 Ville Ste-Catherine (Quebec) Canada JOL 1E0
Tel.: (514) 638-6380 Fax: (514) 638-7049 www.mostimondiale.com
DEALER INQUIRIES WELCOMED
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Build Your Own

Bottle Storage System

by Ernie

I you bottle your homebrew and like
to work with wood, you can build a three-
part system that drains bottles, stores
them upside down, and transports them,
filled or empty.

It's simple. Remove your bottles from
the sanitizing solution, empty them, and
insert them neck down in the draining
rack to drain dry. If you place the rack
over a sink or drain board, there’s no
mess to clean up. Once the bhottles are
dry, attach the removable bottom to pro-
tect the necks of the bottles. Sanitized
bottles should remain safe to use for sev-
eral days because the bottles effectively
prevent the circulation of germ-laden air
through the system. When you're ready to
bottle, the separate box (the botile caddy)
can be used to hold freshly filled bottles
until they are capped and also to trans-
port the bottles. Used with the draining
rack, the caddy is perfect for inverted
storage of bottles waiting to be reused or
sanitized.

Construction Notes

Construction is straightforward and

E October 1998 Brew Youn Ows

Bickerton

well within the skills and equipment of
the average wood worker. While the
measurements for this project are for
standard 12-ounce long-neck bottles,
adjustments can be made to accommo-
date other sizes.

All joints are made with regular
carpenter’s glue and nailed with 7/s-inch
and 11/4-inch brads. The glue gives the
strength to the joint, and the brads
merely hold the pieces in place while
the glue sets.

Because standard interior plywood is
used, you should apply two coats of water
sealer such as Thompsons Water Sealer
before you begin construction. This will
allow the plywood to shed water in use
and will allow the user to spray or wipe
the interior of the system with sanitizing
solution before inserting the bottles to
drain. The system is designed to disas-
semble into separate sections to aid in
this pre-use sanitizing.

Three thicknesses of plywood are
used in construction: /& inch, /4 inch,
and /2 inch. While these thicknesses are
used in the lumber lists for the project’s




A 28-hole draining rack, the removable box bottom,
and a bottle caddy complete an easy-to-build drain
dry bottle sanitizing system for homebrewers,

ERNIE BICKERTON PHOTOS Buiw Your Own  October 1998 E




Lumber for Protective Bottom
A- 1/4-in. plywood bottom;

1 pe. 11 in. x 197/2 in.

B- 1/4-in. plywood ends;

2 pes. 3in.x 11 in,

C- White pine stiffening frame;
2 pes. 'z in. x 34 in. x 19'/2 in.
D- White pine stiffening frame;
2 pes. V/zin. x 34 in. x 10V/4 in.
(On pieces C and D, the 3/4 in.
measurement is vertical)

| BEER, WINE & MEAD
SPOKEN HERE

\'\ e

|
| IT’S OUR NATIVE TONGUE | |

I| 251 Lamp & Lantern Village

| St Louis, MO 63017
‘ (314) 230-8277
\ Fax (314) 527-5413

I
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E-Mail - Stlwab@aol.com

|
|~ \
n The Complete Source for Beer, Wine & Mead Makers \\

ftumber for the Drain/Dry Box
A- 1/4-in, plywood sides;
2 pes. 5 in. x 20'/4 in.
B- 1/2-in. plywood ends;
2 pes. 5in. x 10'/2 in.
C- White pine finger grips;

2 pes. Y2 in, x 34 in. x 107/8 in,

D- White pine ledger frame;
2pes. 'zin x ¥ain, x 9in,
E- White pine ledger frame;

2 pes. 1/zin. x 3/ain. x 193/ in.

(On pieces D and E, the /2 in.
measurement is vertical)

components, it should be empha-
sized that all 1/2-inch thick plywood
is not 1/2 inch in thickness. In the
case of the boxes illustrated, the
true thickness was 7/16 inch. While
this difference seems insignificant,
it can lead to time-wasting adjust-
ments in construction if you don’t
allow for it.

Choosing Plywood

Work with your plywood suppli-
er to find a material that has as
smooth a back or reverse side as
possible and as few voids of the
inner plys as possible. This caution
is more than one of appearance.
The reverse side of the material will
be the interior of your box. The
smoother it is, the better sanitation
possible.

Because you will be working
with small sections of plywood and
relying on glue joints for strength,
voids in the interior plys can be dev-
astating to the project because, on a

joint or glue line, the outer plys will

I\

See Our Web Catalog: http://www.williamsbrewing.com

RS

R Since 1979, William's Brew-
il ing has been the leader in
catalog home brewing sales.
i We feature a huge line of
A home brewing equipment
and supplies.

Request your free catalog to-
day, and find out why we are
the leader!

lll REQUEST YOUR FREE
Bl  caraioc TopAY:!

||| WILLIAM'S BREWING

|| P.O. Box 2195-BE  San Leandro ® CA ® 94577
\ Phone Requests: 800-759-6025 « Fax: 800-283-2745
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tend to collapse into the void.

After much experimenting, 1 set-
tled on a mahogany plywood for all
thicknesses.

The Components

The project is made in two
parts: The first is the draining
assembly with removable bottom.
There are four components to this
part:
1. Bottomless drain/dry box

Lumber for the Bottle Separator Grid
A {or C) - 3 pes. /8-in. plywood;

4 in. x 181/4 in.

B (or D) - 6 pes. /s-in. plywood;

4 in. x 10%/8 in.

The grid sections for both the

bottle caddy and the drain/dry box are

the same except the drain/dry sections
are notched '/2 in. x 3/4 in. to allow the
grid to fit over the ledge frame and rest
on the removable bottom. This prevents
the circulation of air among bottles.

. Bottle separator grid
. 28-hole draining rack
. Removable bottom

When you complete the draining
assembly, the bottle caddy will be
relatively simple because many of
the pieces and cuts are the same as
those in the draining system. There
are two components for the bottle
caddy:
5. Modified draining rack
6. Caddy box

Follow the photos and captions,

beginning on page 54, for complete
construction details.

= W e

The Grape
and Granary

A Complete Line of
Homebrew Supplies
and Equipment

* Kegging Supplies
* Mail Order Prices
* Same Day Shipping

Bulk Pricing

Call or Write for a Free Catalog
1302 E. Tallmadge Ave.
Akron, OH 44310
1-800-695-9870
www.grapeandgranary.com
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Lumber for the 28-Hole Bottle Caddy
A- 1/2-in. plywood bottom;
10'/2 in. x 18%/8 in.
B- 1/2-in. plywood ends;
2 pes. 5in. x 10'/2 in.
C- 1/a-in. plywood sides;
2 pes. 5 in, x 199/8 in.
D- White pine finger grips;
2 pes. /2 in. x 34 in. x 107/8 in.

No Beer Kit
Is Completel

_-sﬁo‘c"&e E » 1

Y

Many of today’s beer kits are very good
and you can make them exceptional by
using LOGIC deansers!

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

Distributed by:
LD. Carlson FH. Steinbart
http://www.ecologiccleansers.com
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Project Assembtly
Follow the illustrated plans for cutting the lumber.

Assembly is straightforward. Use wood glue and brads

to put together the separate pieces of this project.

Bottomless Drain/Dry Box

The long sides (A) of the
drain/dry rack butt up against the
outside of the ends (B). The long
sides of the ledger frame (E) butt
up against the outside of the ends
of the ledger frame (E), inside the
plywood box. The ledger frame
rests even with the bottom of the
sides. The finger grips (C) line up
with the top edges of the box.

The Bottle Separator Grid

The grid consists of nine interlocking pieces of plywood.
To fit the pieces together, you must cut '/8-in. wide, 2-in.
high kerfs (slots) at 2'/2-in. intervals. The kerfs of the long
pieces slip down into the kerfs of the short pieces.

Homebrewing!
The Ultimate
Home
Entertainment

http://www.nbrewer.com

Everett, WA

10,000 lakes and one || el | T
k|Ck-ass brew store OFFER Winning Don's Dunkelweizen

Bulk Prices on B | ingredient Death by Barlepwine
Dry Malt Extract Maunich Lager
50 Ib. for $89.50! | Kits Queen's Choice Pale

(Light, Amber, Dark) |
: -4 => Shamrock Stout

*

Wort Chillers from $31.95 ¥ Malt Extracts (canned, bulk)
* *

Brewpots - 5 gal and up Grains - over 30 varieties
* ¥*

Outdoor Cookers from $49.85 Hops - over 30 varieties

*
5 Peak Brewing System (3-tier) Varietal Wine Kits - the best

* *
Equipment Kits from $49.85 Party Pig Kits & Accessories

* *
. K Beer/W
Serving Minnesota and the rest of the country. Sgaing Systens Teut Equipmont (Beac/Wine)

: — *
Call or write for our free 48-page catalog. Fermentors, Carboys, etc * Bottles - Beer, Wine etc.

Everything for the Home Brewer - Ask for Free Catalog

NORTHERN BREWER, LTD.
1106 Grand Avenue * St. Paul + Minnesota 55105 - ( 800 ) 850-2739

I‘Ib!‘f,'u,'(.'!"'ﬁ. winternet.com Sy
E-Mail brewheaven@aol.com

Website http://www.homebrewheaven.com

1-800-681-BREW
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In the separator grid, the ends of the pieces
are notched 1/2 in. x 3/4 in. (horizontal) so the
grid rests inside the box, over the ledger frame,
touching the bottom and forming separate
germ-free compartments (pictured here with the
ledger frame, outer box removed). This prevents
the circulation of air among the bottle necks.

The first cut of each grid section is made
butted against a “finger" and subsequent cuts
are made by fitting the previous cut over the
“finger." Most carbide-tipped 10-in. blades will
give a '/s-in, kerf (slot).

To cut the kerfs for the separator grid, a simple accessory fence
can be added to the mitre gauge on the table saw. The fence (here in
the rear view) consists of a scrap piece of lumber (such as a 2 by 4)
with a “finger” 21/2 in. left of the blade. The blade is set for a 2-in. cut.

Homebrewers: Relax! Don’t Worry!
Charlie Papazian is now on CD-ROM!

The
INTERACTIVE
Complete

For Windows PCs
The definitive multimedia guide to making and enjoying
your own beer, featuring America’s guru of homebrew

What's included:

* Full text of The New Complete Joy I i
of Home Brewing l {
+ 30+ minutes of video with Charlie Papazian ¥ !
‘ . ;

* More than 60 Homebrew recipes d ;
| J information ™

* An easy-to-use brewer's log and < "All the homebs
brew calculators need in asingle place.”
* Homebrewing resources directory

+ And more! 2 G lnmeb{eﬁ%r/

Suggested Retail Price $35.00 m

Available from your homebrew supplier,
or call (212) 966-0333 today.

From MediaRight Technology, Inc. awe

Beer ano

coiNe POBBY

Complete Wine and
Beer Brewing Supplies

Brew On Your Premises

Ready to go Wort

Wine Grapes In-Season

Malt = Hops  Yeast  Grain

s Wine/Grape/Fruit Concentrate

* Food Processing Equipment, Dehydrator,
Erc. For Home Production of Sausage,
Cheese, Produce

» Kits, Equipment Instructions

* Consulting

e Free Catalog for Retail or Mail Order

E-mail: shop@beer-wine.com
Web Site: www.beer-wine.com
1-800-523-5423
Phone: 781-933-8818 * Fax: 781-933-1359
180 New Boston St., Rear
Woburn, MA 01801-6206
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The holes in the draining rack are 13/4 in. in diameter.
Drilling the holes might present the greatest challenge,
depending on your wood-working skill and the equipment
available. A drill press will simplify the job but is not a
necessity. A Forstner bit or an appropriate-sized hole saw
does the best and neatest job. Both can be used in a
hand-held drill if the work is held in place with clamps.

BREWER'S WORI(SHOP 4.0

for Microsoft Windows 3.1 & Windows 95

%0 Fotipo ingredients ¥
FGR ]

Look at the features

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

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

(512) 918-9856

Dealer Inquires Welcome

Download a free demol
h'T.'.t-p:;’.ﬂ’www.i-;..-.wmftl»:())

The Brewer's Workshop has been refined
with home brewer’s input since 1992. This
is the product you asked for!
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Techniques used to put together the bottomless
box and the grid will be used again to build the bottle
caddy. Keep in mind the second project when you are
cutting your materials. Many of the pieces, including
the pieces for the grid, have the same dimensions.

With the bottomless box and grid put together, the
bottle drainer is halfway complete. (The side of the
box pictured here has been removed for clarity.)

-Hole
‘.-‘4 in. plywnud 103a’4 in. x 181/4in,

The draining rack rests within
the box, on top of the grid. It can
also be used with the bottle caddy.
If a number of the racks are to be
made, put two pieces together with
peelable double-sided tape. The drill
will cut through the top layer and
center mark holes on the bottom
layer, saving measuring time.

| Hemebiew
- Experiecnce |

BrewMart aoure

Transactions

Equipment & Ingredient Kit:. $50

"BrewSchool 5?

Hone Your Sk:lls

The Homebrew Experience

110 Fairview Ave. a

Kingston, NY 12401

feeli ez

email: brewguys@brewguys.com
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While the Forsiner bit will make a very neat hole
for your drain rack, there are some cautions to be
observed. Working with thin material, the drill must be
sharp. A dull bit will give ragged holes and excessive
tear out on the exit side, The glues used on plywood
are hard on keen cutting edges. Also, excessive speed
in drilling is a danger because the bit will heat up.
| take about 20 minutes to drill 28 holes.

The two diagrams show both
center measurements and hole
lay-out measurements. If drilled
with a hand-held drill, the center
measurements will prove most
useful, If a number of these racks
are to be made and you have
access to a drill press, it would
pay to lay out a drill table using
2'/2-in, blocks as spacers to center
the hole under the drill head.

Removable Bottom
The bottom is assembled with the end pieces (B) sitting
outside of the botiom piece (&), not on top. The stiffening frame
rests on top of the botlom, inside the ends. The stiffening frame
is assembled with the 3/4- in. dimension as vertical. This gives a
slightly larger area for the glue joint to apply the end pieces.

SABCO INDUSTRIES, INC.

Offering a
‘KEG FULL OF GREAT IDEAS’

=~
=
i
=
|

HOME BREW EQUIPMENT
SPECIALISTS

® Automated Brewing Systems
m Mash & Boil Kettles

® Fermentors & Burner Stands
= 5 Gallon Ball Lock Containers
® Parts and Components

® Custom Stainless Vessels

4511 South Ave., Toledo, OH 43615
Phone: (419) 531-5347/Fax: (419) 531-7765
email: sabco@kegs.com
Website: http://www.kegs.com

[ C\ﬁ 4 out of b chels will tell you |

/o @? (reat Gooking Starts
| 4 ith great ingredients
(And the 5th one is just dumb)

Why Start your beer with any less?)

o N

Featuring all the best stuff on Earth!

37 domestic and imported grains
30 Award winning brown bag ingredient kits

39 domestie and imported hop pellets
82 house recipes Lo suit every need

47 liquid yeast strains

Call Write or Email for our complete catalog

1zHop-rory  Austin Homebrew Supply by (s19450.7369

(800)890-BREW Austin, TX 78751 Bre“Lonrcom

|
\
| Make Your Own Damn Beer |
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Bottoim
1/4-in. x
2 pes.

1/4-in. tee-nuts; 2 pcs.

The removable bottom can be temporarily
attached to the box with thumb screws. The screws

are easy

securely.
ends of the bottom and the box.

and Box Conneclion

1-in. thumb screws;

to use and will hold the pieces together
You will need to drill /4-in. holes in the

Caddy Box

Assembling the caddy box is similar to
assembling the bottomless box. The ends (B)
sit outside — not on top of — the bottom (A).
The long sides (C) sit outside the bottom and
outside the ends, The finger grips (D) are flush
with the tops of the ends.

You can set the drain box on the bottom and simply drill 1/a-in.
holes through the end piece and the end of the drain box. If you are
making more than one bottom, make a separate end piece to use as
a pattern to position the holes. That way, if the box components get
interchanged, the thumb screw will always go into the tee-nut easily

and securely.

FREE BREWING VIDEO

with any order.

Brew great beer everytime with our
90 min Video guide to homebrewing.

iz

SN
MIDWEST
Homebrewing Supplies

32 Malt Extracts Frée 44 Page

24 Hop Varieties
33 Grain Varieties Catalog
41 Yeasts 1-888-449-2739

99% of All orders shipped within 24 hours
MIDWEST- 4528 Excelsior Bivd. Minneapolis, MN 55416

www.midwestsupplies.com

CIACLE 37 ON READER SERVICE CARD

m October 1998 Brew Your OwN

Get Off Your CAN!
And Start Brewing
Great Beer

Some companies' idea of a "beer kit" is |
a can of malt extract with a package of |
yeast under the lid. Brewers know
better. Our Classic Beer Styles™
ingredient kits contain 100% pure malt
extract, real hops, quality yeast, and
specialty grains, to create over 35 beer
styles true to traditional standards.
Ask About the
Kit of the Month Club!

, Join the ranks of
\\\\WMW//_:@. ¥ awaf.(__i'wmmng
R A

Y

homebrewers
nation wide
brewing the
- . WindRiver Way!
Call 1-800-266-4677 for Your FREE
Catalog TODAY!
Visit us at www.windriverbrew.com
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fdodified Separator Grid

The modified grid has the same measurements as
the original rack, except there are no cutouts for a
ledger, The bottom of the rack fits squarely on the
bottom of the box.

While the two pieces — the box and
the grid — will be used together, it is
best to keep them separate. You will
want to regularly remove the grid from
the box to clean and sanitize both pieces.

Atlding the Rack
While the obvious use for the caddy is to hold freshly
filled bottles until they are capped, it is sized to accept the
draining rack, making it very useful for inverted storage

of bottles waiting to be re-used or sanitized. (__

ANNOUNCING A NEW PRODUCT
FOR THE HOME BREWER WHO
WILL SETTLE FOR NOTHING BUT

THE BEST! |
Now you can personalize your hotme brewing system and give :

it the professional look of a conunercial brewpnb, without
paying expensive tooling costs

(ot Beer?

A f 2 | 5 .
Select from our extensive line of Maﬁe A"d They [Scé(li]elspcgggysf [Eh‘qe,!'l f!rs!:]rlggg rscl:ns Dver Sgs
handerafted pressure cast resin ""!.'.‘?q’_"&y
“Seulptured Tap Handles ™, e

H.| Call For Your Free Catalog  Or visit Our Online atalog

“Sculptured Tap Handles” make excellent e;;jl

We also A gifts for any occasion! ]'800-600'0033 m.mﬂrfbffr.(ﬂm
sl CALL NOW FOR A FREE CATALOG!
design™ (800) 800-5950 - Ask for dept. 202

(530)742-7070 » FAX (530)742-7721

Sculpture Concepts « 5355 E Burris Road * Loma Rica, CA + 93901
Check out our website at hitpiwww.suceeed.net/~sculpeon or email: senlpeonsucesed, net
We enjoy hearing from you!

_ - ]

Beer, Beer & More Becr, P0. Box 438, Walnut Creek, (4 94596
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SUPPLIES
DRAFTSMAN BREWING COMPANY
You'll love our prices! Call today for our
FREE homebrew suppy catalog. 1-888-
440-BEER www.draltsman.com

HOPS & DREAMS Homebrew and
Winemaking supplies. Great prices &
FREE catalogue! 1-888-BREW-BY-U
www.hopsanddreams.com

INGREDIENTS
CANNED MALT BLOWOUT - Tom Caxton,
Youngs - $18/case plus S&H. Minimum 3
case order. Call 1-800-374-BREW for
details.

ORGANIC BREWER’S INGREDIENTS! No
sprays. chemical residues, or additives.
Organically grown malls, hops, and
adjuncts. Organic beer Kits.

FREE CATALOG! Seven Bridges:
1-800-768-4409 Website: www.joseph-
son-ent.com/7hridges

Statement of Ownership,

CLASSIFIEDS

PUTERBAUGH FARMS - HOPS DIRECT
686 Green Valley Road Mabton, WA
98935. (509) 837-3616. Order direct
www.hopsdirect.com

WINEMAKING
FREE INFORMATIVE CATALOG. Since
1967! 1-800-841-7404. Kraus, Box
7850-B. Independence, MO 64054,

HOMEBREW SUPPLY RETAILER
HOME BREW STORE FOR SALE. Supply
home brewing hobbyists in beautiful
Denver, Established store in excellent
location, 80% repeat business, growing
internet accounts. Just $85K plus invento-
ry. Call IBG (303) 758-4000.

MAKE QUALITY BEER & WINE!
Supplying home beer and wine makers
since 1971. FREE Catalog/Guidebook -
Fast, Reliable Service. The Cellar
Homebrew, Dept. BR 14411 Greenwood
Avenue N. Seattle, WA 98133, 1-800-342-
1871. Secure Online Ordering www.cellar-
homebrew.com

ip, Managament, and Circulation, Filing Date: October 1, 1988. Braw Your Own, Publication No. 1081-

826X, is published monihly, 12 imes & year, at 216 F St, Ste. 160, Davis, CA 95616 by Niche Publications, inc. Aninual
-subscription price fs $44.95, Publisher, Garl Landau, 216 F St, Sie. 160, Davis, CA 95616, Editor, Craig Bystrynski, 216 F
S1,, Sie. 160, Davis, CA 95616, Managing Edilor, Gailen Jacobs, 216 F St Ste. 160, Davis, CA 85616, Owner, Cari Landau,
216 F St,. Ste, 160, Davis, CA 95616, There are no additional bondnoldars, mortgages, or othsr securities holders owning or

holding more than 1 percent. Total copigs: 31,875 average, 36,000 actual. Paid/req;

locl sales th 3,774

average, 3,147 actual. Mail subscriptions: 19.734 average. 25,069 actual. Total paidirequested mw;:. 23,508 average,
28,216 aciunl, Free distribution by mail: 83 averags, 64 actual. Free distribution outside mall; 0 average, 0 aciual. Tatal free

distribution: A3 average, 64 actual, Total distribution: 23,591 avarage. 28,280 actual. Capies not distriuted, office use: 1,085

NEXT STEP BRU-PAKS© Produce Micro-
Brew class beers in your home, Light
American styles (3-5%) to Dark, Rich
European styles (6-9%). Call Bierhaus
International for a FREE catalog 1-888-
273-9386.

THE PURPLE FOOT - big variety of
quality ingredients, competitive prices,
ask for FREE CATALOG (414) 327-2130,
3167 S. 92 Street, Milwaukee, WI 53227.

STARTER KITS and Cajun Beers. Call for
a FREE catalog. 1-800-641-3757.
Alfred’s Brewing Supply.

MISCELLANEQUS
BREWERY PINT GLASSES: American,
Foreign. Over 300 different available!
6 - $26, 12 - $50, 24 - $98. Price includes
shipping in lower 48! Complete listing
available: FAX (608) 825-4205. GMS, Box
207, Sun Prairie, WI 53590.
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Red Wine Maceration

by Alison Crowe

aceration is an essential

step in the process of

making red wine. IU’s to red
wine whal sleeping is (o tea or per-
colating is to coffee; without it, you
don’t have a colorful, Mavorful,
strong beverage.

Practically speaking, maceration
is really just mixing. Or stirring. Or
soaking. You mix up the wine with
your hands more often than not if
you're a home winemaker, and then
let it ferment to dryness before
pressing, aging, and finally bottling.

But it’s not really as simple as
that. Red wine maceration is a hot
topic among all winemakers,
whether their fermenters hold five
gallons or 5,000, and no one is sure
whether there is a “best™ way to do
it to make the “best” red wines.
Every wine, just like every wine-
maker. is different, and all you can
do is follow some established guide-
lines and go on your experience or,
failing that, your instincts.

Why Macerate?

If you didn’t macerate the red
grapes during the winemaking
process, you'd end up with a rose
wine: pink, fruity, and relatively
spineless. White Zinfandels and
Blanc de Noirs sparkling wines are
made by taking red grapes, Zin-
fandel and Pinot Noir respectively,
and pressing them immediately
after crushing and destemming
(unless the whole clusters them-
selves are pressed). Depending on
how long the process takes, you
end up with a wine tinged with a
varying degree of the red grape pig-
ment, spanning the spectrum from
barely, blushingly pink to decidedly,
vibrantly fuschia.

The color isn’t the only thing
that’s affected by the extent of the
maceration. The longer the

Wine m(lk)n

fermenting wine stays in contact
with the aromatic, tannic, and bitter
components in the grape skins and
seeds (and the more olten the must
is stirred up to bring them into even
more contact with the wine) the
more of these compounds, Lo an
extent, will end up in our finished
wine.

Stirring up the must while it's
fermenting is also absolutely essen-
tial to discourage the formation
of colonies of various spoilage
organisms on top of the “cap,” the
floating mass of grape skins that
inevitably floats to the top of any
red wine fermentation.

Anything from fruit {lies to ace-
tobacter (the type ol bacteria that
produce vinegar) can land in and
flourish on the dry, higher-pH, and
nutrient-rich environment that a
poorly managed cap can provide,
Breaking up the cap and thoroughly
welling all portions of it ensures
thal most spoilage organisms will
be inhibited by the low pH and the
high percent ethanol of the fer-
menting wine.

Further, breaking up the cap
releases a lot of carbon dioxide;
once trapped beneath the solid
mass of densely packed grapes, the
escaping carbon dioxide gas creates
a cap environment that most
spoilage microbes find inhospitable.

The Process

Unlike commercial wineries,
you have the luxury of maintaining
a hands-on approach to your mac-
eration schemes. If your fermenter
has a five-gallon capacity, you can
simply use a stainless steel or
wooden spoon (o stir your must
twice a day, much like you would a
big pot of stew.

If you ferment in a larger
container such as a half-ton

Baew Your Own  October 1998




—— BREWER’S M ARKETPLACE ———
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r
 Brewing Suppﬁes‘,?
- JUST
= 120 Malt Extracts - HB!
~ 40 Varieties of Grain - NORTH JERSEY’S -
~ 32 Varieties of Hops ~ MOST CONVENIENT especially for the
~ P HOMEBREW STORE Home brewer!
Yeastand Equipment Our 1998 Home Dispensing Catalog is
= t t BEER GEAR now available summarizing Foxx pop
505 Superior S 26 SHERMAN ST. tank parts, Foxx counter pressure
Rossford OH 43460 WAYNE, NJ 07470 bottle fillers, CO2 cylinders, regs., et al.
888-646-6233 973-694-9398 Call for your nearest HB shop!

- WHOLESALE ONLY -

Call For a Free Catalog GhrL-FOR EREE CATANGE 421 Southwest Boulevard
TOLL FREE ORDER LINE

Kansas City, Mo 64108
primenet.com/~homade (rHONE/FAx) 1-B88-416-7960 (800) 821-2254 » Denver (800) 525-2484
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New Roller Mill For B k K
- R
Award-Winning Brew all-Loc €8s =
_ Dnly $195! Sg. * Cleaned & Sanitized!
T - » Uniform reduction ¥ Shlpped wi/ 20?51 for k\.g
SN for consistent grist 7] & seal integrity!
» Brew-pub quality, #{ * No major dents/dings/defects!
knurled steel ralls

* Pressure reliefs lids!

* Easy [um‘ir.g hand The source for ofl your brewing needs... =
Lra::r f‘;m‘;‘lru"n('h everything from canned malts to allgrain SZg. Stainless Drums
ower : . : 2 R i .
attachment for mshing eqnpnanc Hating to legsbsg bue dnd * Perfect for primary or secondary
BULOMBAEIC operation specialty malts from Briess, DeWolf Cosyns, anks & Jeettles
Gambrinus, Maris Otter and Munton & Fison...Belgian < tanks/mash tuns/kettles.
candi sugar and herbs and spices. Wine kits, fruit 5 <
nrllEl‘ Y(Il.ll's Tl:lliﬂy! fiavorings and specialty honey...call e-mail, or write for e CALL FOR PR]'CE Visa/MC :
our free catalo, - = -
Call 888-860-1160 your J RCB EQUIPMENT

9240 Albemarle Rd., Charlotte, NC 28227

AGN% WORLD wmoil i fffs‘s) 785-7766 TofI—me:w ol

visit our web site at
http:llwww.homebrewadventures.com

WWW.RCBEQUIP.COM

* Tax and shipping not included.
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ELAND BREWING FRODHCTE @hr
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1 Fasl:.:'cm willx I"]ar:ur{
Brew Tees
J

America's Favorite

CANADA
HOMEBREW
SUPPLY

TEXAS COMPLETE HOMEBREW SUPPLY S5TORE

Call today for our full color
CONVERTS HYDROPOWER

INTO VACUUM POWER "BEER and WINE MAKING SUPPLIES catalog with over 60 designs
*MALTS-GRAINS HOPS-YEASTS !
EXTRACT BREWERS: SKEGGIIG COUPMENT from some of the country's best
e e “SPECIALITY ITEMS Craft Brewers.
R The Shirt of the Month** Makes

ADVANCED BREWERS:!
UBE RUNDFF FROM YOUR +10% OFF FIRST ORDER#
COUNTERFLOW CHILLER

. a great gift idea
Visit our web site at

. CALL OR WRITE FOR FREE CATALOG
18P's Innovative design defines “the way it's done”, the 1998-C INDUSTRIAL BLVD.

oyl i b v ABILENE, TX 79602 www.brewtees.com
Wort Wizerd answers the call for sasy solutions to big 1 '3318 —951359 ‘629733 95 3T505LLF;;(REE |
problems, We're IBP . . . finding a better way to brow! = - - . =
[**Our shirt of the month club_is
ORDER/INFO: (800) 297-1856 ISLANDEREWRAOLCOM www.canadahomebrew.com | al-so avai]able for == Iitth as
3016 Fogarty Avenue, P.0. Box 1951, Key West, FL 13041 e-mail: willlam@canadahomebraw com |
www.wortwizard.com YOU CAN ORDER ON LINE FROM MY SECURED WEBSITE 12.95* per month + s&h. |
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Brew Bottle Bag

LS. Patent Pending

3 Finally!
Carboy Handles -
Keeps Light Out
Lift I, Pull It

Rock It With Ease
Convenient Sicle Strap
For Leverage
or Blow-off
Safe, Attractive
& Affordable!

Order Yours Today!
Information, Sizes & Onders:
(773)728-0835; Fax (773)728-0057
E-mail: BrewBBag@aol.com

Everything you need for a 12-pint batch...
GRAINS 5
HOPS
YEAST
SANITIZERS
INSTRUCTIONAL
VIDEO
AMUSLIN BAG
PACKAGED TN
REUSABLE BREWING
EQUIPMENT

REFILIS AVAILABLE

WINE AND SODA
\L\I\IN{- !\[lh}l S0

Hc{n/a;%’”‘

Call for the store nearest you
1-800-YOO-BREW
Wholesale inquiries welcome

33 East Jericho Turnpike » Mineola, NY 11501
visit our website: www.yoobrew.com
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LABELS

Finish your Brew
with a Label.
...reflect your good taste!

* Minimum of 25

¢ Customized

s 1 to 4 color

* Removable

= Waterproof
Now Offering
Label Neck Labels!
Solutions

Formely TiC Digial gl (612) 415-9713

e-mail: tothelabel@aol.com
2617 Park St. = St. Paul, MN 55117
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STRANGE BREW

Beer & WineMaking Supplies

OR:
Try our new drop-off location

Rollie's Vari
RT 193 in Thompson, CT

ATTENTION BREWCLUBS!

5% DISCOUNT FOR ANY MEMBER OF
AN AHA REGISTERED BREWCLUB.

BULK PURCHASE DISCOUNTS
AVAILABLE, CALL FOR DETAILS

RETAIL & MAIL ORDTR

For a Free Catalog

Call Toll Free & (877) 460 - 5050
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e finest of British cider apples are used
in this concentrare produced by CWE
of Norwich, Fngland. Sparkling, still, or extra
strong: adjust it w your taste. Fach kit makes
5 Imperial gallons. Yeast packet included

Wholesale inguiries:

Fpmotic Imports L1D.
A08 Park View Drive « Mount Holly, N.J 08060
phome or fux: (GO9) 70214939
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FOR THE BEST SELECTION & PRICES ON )
ALL YOUR HOMEBREWING NEEDS ITS ALWAYS

Mali Exiroe! & Hop Combo
Ten—3.31B. Nocthweslemn Mall
Etrael, mix/maich unhopped
gold, omber, dark o weiten ples Bk
8 a1. ench Halleriov, Cascode, Erelca, &

'ﬂitlimlu Clusters & Fuggles hop pellels A

RS 60 950

VISIT OUR ON-LINE cmws e
hitp:/hwww.glaci com
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grape-picking bin, you can impro-
vise a device similar to that of
Santa Barbara County winemaker
John Kerr for all of his one-ton lots.
Start with a thick dowel about

4 feet long. A broom handle will
work. Nail a foot-long piece of two
by four to the end of it, forming a
“T" with the dowel. Use this to
literally “punch down” (winespeak
for “stirring”) the cap and mix it
thoroughly into the rest of the must
underneath.

Though people who have made
red wine probably think that it's a
pretty straightforward procedure,
they might not realize that there’s
more to think about than just
breaking up the cap and mixing up
all the musi. But there are a couple
of things to keep in mind when
working oul a maceration strategy.

Sanitation

Even though a well-wetted cap
discourages contamination, all of the
punching down in the world won't
control your fruit-fly problem (and
the inevitable vinegar problem) if
your fermentation area is a mess.
Keep containers covered with either
a plastic sheet loosely held with
string or with a [inely woven piece of
cloth like muslin held with bungee
cords. The goal is to exclude insects
while allowing carbon dioxide gas to
escape during the fermentation.

A good practice is to keep the
inside lip of your fermenters clean
and wiped down as well. Run a
clean towel moistened with a strong
sulfite solution (60 to 80 ppm)
around the inside edge of your plas-
tic buckets before and after you mix
your must. This discourages the
growth of spoilage bacteria and
other contaminants on the dried
wine “crust” that can form along the
edge of the cap inside the fermenter.

It's also essential to keep the
areas around your fermenters
washed off and free of the inevitable
grape bits that collect anywhere the
grand but messy task of red wine
making is taking place. You don’t
have to sanitize your crush pad with
industrial chemicals every day: just
make sure that you hose the area off
and dispose of any solid material

65
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Wine m(lkin(7

that could provide food and harbor
molds, fungus, and fruit flies. The
same goes for your punch-down

tool, whether it's a wooden spoon or

a larger broom handle model. Clean
it off before and after use. Even if
your punch-down device looks
clean, unless it’s rinsed and then
allowed to thoroughly air-dry, it can

provide an excellent home for acetic

acid bacteria, wild yeast, and other

matter that you might not want in
your wine,

Timing and Extraction

Anyone who is interested in
making red wine has probably
heard of extended maceration, cold
soaking, or delayed fermentation.
All of these are techniques used to
create “extracted,” colorful, and
tannic wines. They all operate on

TWO WAYS TO ENTER
BREWING HEAVEN!

EXOTIC HERBS, SPICES
AND BELGIUM SUGARS:
FROM

BREWER'S GARDEN

A complete line including
such delicacies as:
Curacao orange peel, sweel
orange peel, ginger,
cardamom, licorice roof,
sarsaparilla, juniper berries,
paradise seed, sweet gale,
wintergreen, rose hips,
wormwoaod, woodriff,
mugior, elderberries,
elderflowers, lite, amber,

and dark candi sugar,

REAL FRUIT PUREES
FROM

EGON OREGON FRUIT
B,E_G.Q ' PRODUCTS

Seedless puree that is
commercially sterile.
Can be added directly lo
your fermenter!
Convenient three pound can size.
Now acailable in raspberry,
 cheny, blueheny, blackberry,
'@ peach, and apricot
All the benefit of fresh fruit 3
without all the hassle!
Oregon Frivit Prodhects web adedress:

http:/ e oregonlink com/fruitheer

Ask for these quality products at your local shop!

Direct wholesale inquiries to:

Steinbart Wholesale

1-800-735-8793
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the concept that the longer the
wine is in contact with the skins
and seeds of the grapes, the more
good stuff will be exiracted into the
wine. An interesting study done at
University of California, Davis, has
just revealed what opponents to
this have suspected for a long time:
that long contact with the skins
doesn’t necessarily mean a higher
proportion of color and tannin in
the resultant wine. It appears

that over time, these compounds
actually get re-absorbed by the
grape skins and get removed at the
press — and don't end up in the
final product at all.

Given this and the high risk
of stuck fermentation associated
with cold soaking and delayed
fermentation, as well as the high
possibility of contamination in
poorly monitored extended mac-
eration regimens (where the must
is fermented to dryness but not
pressed until weeks later), it's sur-
prising that anyone would want to
use such a technique. It seems that
the point of maximum extraction is
reached well within the typical fer-
mentation window (around seven (o
10 days). If this is the case, who
would want to put their wines al
risk when adequate extraction will
usually have taken place by the
time the wine is dry and ready to
press anyway?

S0 it turns out that red wine
maceration is a pretty big topic,
with a lot of issues to think about.
But when it comes down to it, if you
ignore most of the hype and just use
common sense, it does come down
to a pretty simple litany. Do it twice
a day. Break up the cap completely.
Don’t make a mess. Press at dry-
ness. And that’s it — until someone
else comes up with a “new and
improved” maceration scheme, and
we all abandon the old tried-and-
true methods just to try to see what
will happen. Oh, come on, aren’t
you curious? M

Alison Crowe is a graduate of the
University of California, Davis,
winemaking program and works in
the university’s Department of
Viticulture and Enology.



O1i-Flavor Tester

The Beer Flavour Standards Kit from
FlavorActiV helps homebrewers recognize
off-flavors by comparing their clean beer to a
sample tainted with a flavor standard.

Brewers may customize a kil or choose
the standard kit, which contains 15 different
stabilized beer flavors in ready-to-use
capsules and a user’s guide. Each flavor
is also accompanied by a Flavorfile that
highlights the origins of each sample, its
Flavor-Wheel number, and technical
information,

For more information contact
FlavorActiV Limited, Cara House, Wiremill
Lane, Lingfield, Surrey, RH7 6HJ, UK; call
+44(0)1342833823; fax +44(0)1342836061.

Equipment Kit

Maryland Homebrew offers America's
Best, two kits designed for brewers
of all levels. Equipment kits contain two
six-gallon buckets with spigots, lid,
airlock, hose, bottle filler, and bottling
instructions/options. This dual-vessel,
siphonless system is designed to make the
brewer’s first beer experience an easy one.

Twelve ingredient kits offer “no boil”
recipes formulated for five- or six-gallon
batches. Caps, priming sugar, a dry yeast
packet, hopped malt extract (syrup), and
instructions are included in each kit, with
some offering dry malt extract.

Equipment kits cost $29.95, and

ingredient kits range from $14.95 to $24.95.

For more information call 1-888-brew-now.

BreWeR,S LOG

A Homebrew Makeover

Northwestern Extract Co. is offering
new packaging for its entire line of
homebrewer’s malt extract. The packaging
features a new gold and terra cotta
Northwestern logo positioned on a white
background.

According to the company, the new
packaging reflects the company's updated,
more sophisticated
image.

Northwestern’s
extracts are available
in five styles:
Northwestern Amber,
Northwestern Gold,
Northwestern Dark,
Northwestern Light,
and Northwestern
Weizen. All styles
are available in three
sizes: 6.6 pounds (3
kilograms), 6 pounds
(2.72 kilograms),
and 3.3 pounds (1.5
kilograms).

For additional information call
1-800-466-3034 or visit the website at
www.nwextract.com.

BreowfterS

THE FRESHEST l\ “

THE FASTEST

New Larger Wyea;st smack packs
Ready for brewing in just 6 hours.
Introductory price $5.00

THIS MONTH’S BARGAINS

* '96 hop closeout 50% off 8oz. pkgs.

e Minikeg Systems $89.95

» Kegging Systems starting at $139.95
Fast flow syphon systems $10.95

FAX: 1-510 426-9191
1-7. Fri: 11-9. Sun: 12-4. Closed Wed.

View or request our
Catalog(andmore!) {{ '/ |

on the WEB! | s g s
hﬂp:ﬁwww,hoptech_com www.B WCRAFTERS.COM HO WUFT“ BREWDORAF TEHb CUM_ I
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ALABAMA

My Brew Heaven® of Hoover
3659 Lorna Road

(Lorna Brook Village)

Hoover (205) 985-8871
HUGE beer & wine array,

& low prices!

ARIZONA

Brew Your Own Brew
2562 North Campbell
Tucson (520) 322-5049
Our staff is trained by the
American Brewer's Guild!

Brewers Connection
1435 East University, #10
Tempe

1-800-879-BREW (2739)
FREE Starter kit, catalog &
classes SECURED Web site
www.deserthrewers.com

Homebrewers Outpost

& Mail Order Co.

823 North Humphreys

Flagstaff 1-800-450-9535
FREE CATALOG!

Over 20 years of brewing expe-
rience. www.homebrewers.com

What Ale’s Ya

6362 West Bell Road
Glendale (602) 486-8016
Bulk LME and kegging
equipment too!

ARKANSAS

The Home Brewery

77 W. Colt Square Drive, #2
Fayetteville 1-800-618-9474
Top-quality Home Brewery
products.
homebrewery@arkansasusa.com

CALIFORNIA

Beer Crafts

843 W. San Marcos Blvd.,
San Marcos (760) 591-9991
Beer, Wine, Soda, Liqueur &
Vinegar! www.beercrafts.com

HOMEBREW

Beer, Wine &

Cheesemaking Shop

22836-2 Ventura Blvd.
Woodland Hills (818) 834-8586
Serving Discemning Brewers &
Winemakers Since 1972!
www.silicon.net/~homebrew

The Beverage People

840 Piner Road, #14

Santa Rosa

(707) 544-2520

32-page Catalog of Beer, Mead
& Wine Supplies!
www.imall.com/stores/The
Beverage People

Brew Wizard

18228 Parthenia St.

Northridge 1-800-603-9275
Discount Kegging Equipment
and More! www.homebrew.com

Brewer's Rendezvous
11116 Downey Ave.
Downey (562) 923-6292
http://www.bobbrews.com

Chino U-Brew

5536 Philadelphia St.
Chino (909) 627-5311
Brew your own beer!
www.naomisplace.com

Culver City Home

Brewing Supply

4358 1/2 Sepulveda Blvd.
Culver City

1-800-3-UBREWIT (827-3948)
Check us out at
www.brewsupply.com

Double Springs

Homebrew Supply

4697 Double Springs Road
Valley Springs 1-888-499-2739
Visit our Web site:
www.doublesprings.com

Heffernan’s Homebrewing
Supplies

134 North 2nd Ave., Suite G
Upland (909) 949-3088
Open 7 days a week for the
beginner to advanced!

DIRECTORY

The Home Brewery

1506 Columbia Ave. #12
Riverside 1-800-622-7393
Top-quality Supplies for the
Home Brewer or Vintner.
acmebrew@empirenet.com

Nostalgic's

2003 South Miller, Santa Maria
1-800-773-4665

Fx: (805) 934-4665
www.nostalgic-s.com.

Homebrew club meets 1st Thurs.

of month 8 p.m.

Original Home Brew Outlet
5124 Auburn Blvd.
Sacramento (916) 348-6322
Open 7 Days. Questions
Answered!

Ruud-Rick's Homehrew Supply
7273 Murray Drive #15
Stockton 1-888-333-BREW
Fantastic selection, low prices &
FREE classes!

South Bay Homebrew Supply
23808 Crenshaw Blvd.
Torrance

1-800-608-BREW (2739)
Southern California’s Best
Selection!
http:;//members.aol.com/south-
bayhb

Stein Fillers

4180 Viking Way

Long Beach (562) 425-0588
Best darn brew store in Southern
California!

COLORADO

Beer at Home

3157 South Broadway
Englewood (303) 789-3676
www. beerathome.com
1-800-789-3677

Brew Hut

16883 East Iliff Ave.

Aurora 1-800-730-9336
Beer, Wine, Mead & Soda —
WE HAVE IT ALL!
www.thebrewhut.com

Carlen Company L.L.C.

2275 East Arapahoe Road, #207
Littleton (303) 730-2501
Bottles, crowncaps, shippers

& glassware.

The Hombrew Hut

555 | Highway 287
Broomfield (303) 460-1776
One Stop Brewing Supply
Since 1993!

CONNECTICUT

Appy’s Homebrew Supply

7 Marion Drive

East Lyme (860) 691-1473
Quality beer and wine supplies.

The Brews Brothers

695 Foxon Road

East Haven, CT (230) 468-5451
140 Whitehall Ave.

Mystic, GT (860) 536-BREW
www.brewsbros.com

FLORIDA

BrewCrafters

11212 Blue Sage Place
Bradenton 1-800-HOT-WORT
(468-9678) FREE CATALOG!
wiww. brewcrafters.com

Brew Shack

4025 W. Waters Ave.
Tampa (813) 889-9435
Check out our website!
www., wp.com/brewshack

Heart's Home Beer & Wine
Making Supply

5824 North Orange Blossom Trail
Orlando 1-800-392-8322

Low Prices — Fast Service —
Since 1988.

www. heartshomebrew.com

Homebrew Emporium

661 Beville Road, Ste. 117
South Daytona (904) 767-8333
Beer, Wine, Coffee & Gift Packages!

The Home Brewery

416 So. Broad St.
Brooksville 1-800-245-2739
Top-quality Home Brewery
products.

E-mail: chinsegt@atlantic.net

For details on listing your store in the Homebrew Directory, call (530) 758-4615.
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Worm's Way Garden Center
& Home Brewing Supply
4402 North 56th St.

Tampa 1-800-283-9676

We brew gardens, too!

GEORGIA

Beer Necessities

9850 Nesbit Ferry Road
Alpharetta (770) 645-1777
http.//www.brewme1.com

My Brew Heavene of Cumming
101 Meadow Drive at Hwy. 9
Cumming (770) 889-8486
HUGE beer & wine array,

& low prices!

My Brew Heaven®

of Gainesville

1500 Browns Bridge Road #E
Gainesville (770) 534-5517
HUGE beer & wine array,

& low prices!

My Brew Heaven= of Marietta
3386 Canton Road N.E.
Marietta (770) 426-8664
HUGE beer & wine array,

& low prices!

Oahu Homebrew Supply
856 llaniwai St. #103
Honolulu (808) 596-BREW
Call for a FREE catalog!
http://1stpage.com/1/ohs

Bev Art Homebrew

& Wine Making Supply
10033 S. Western Ave.
Chicago (773) 233-7579
Honey, meadmaking, grains
and kegs.

The Brewer’s Coop

30 W 114 Butterfield Road
Warrenville

(630) 393-BEER (2337)
Dupage county’s LARGEST
homebrew shap!

Chicagoland Winemakers, Inc.

689 West North Ave.
Elmhurst 1-800-226-BREW
26 years experience & FREE
instructions!

Crystal Lake Health Food Store
25 E. Crystal Lake Ave.

Crystal Lake 815-459-7942
Honey - Sorghum - Maplesyrup
- Bulk Herbs!

Home Brew Shop

307 West Main St.

St. Charles (708) 377-1338
Complete line of beer & wine
making supplies!

Beer & Wine by U

1456 North Green River Road
Evansville (812) 471-4352 or
1-800-845-1572

Call for a FREE Catalog!

The Gourmet Brewer

PO Box 20688

Indianapolis (317) 924-0747
or 1-888-860-1600 ext. 328394
www.the-gourmet-brewer.com
Free e-mail or paper catalog!
Cail or e-mail gbrewer@iquest.net

Great Fermentations of Indiana
1712 East 86th St.

Indianapolis

(317) 848-6218 or toll free
1-888-463-2739

E-mail us at grtferm@iquest.net

Worm's Way Garden Center
& Home Brewing Supply
7850 North Highway 37
Bloomington 1-800-598-8158
FREE catalog

call 1-800-274-9676!

KENTUCKY

New Earth Hydrogardening &
Homebrewing

9810 Taylorsville Road
Louisville 1-800-462-5953
Huge line of homebrew &
hydroponic supplies!

MARYLAND

Brew Masters Lid.

12266 Wilkins Ave.
Rockville 1-800-466-9557
Also in Baltimore!

Four Corners Liguors

& Homebrew Supply House
3439 Sweet Air Road

Pheonix

1-888-666-7328

Fax: (410) 666-3718

Secure website http.//
homebrewsupply.com or e-mail:
4corners@homebrewsupply.com

Maryland Homebrew

6770 Qak Hall Lane #115
Columbia

1-888-BREWNOW

Mega Inventory. We ship UPS
daily. www.mdhb.com

MASSACHUSETTS

Beer & Wine Hobby

180 New Boston St.

Woburn 1-800-523-5423
For the most discriminating
beer & wine hobby.

e-mail: shop@beer-wine.com
Web site: www.beer-wine.com

NFG Homebrew Supplies
72 Summer St.
Leominster

(978) 840-1955

Great Prices! Personalized
Service!

Strange Brew Beer &
Winemaking Supply

197 Main St.

Marlboro 1-877-460-5050
sthrew@tiac.net

Mail Order, FREE Catalog
“We Treat You Kind!”

Worm'’s Way Garden Center
& Home Brewing Supply
1200 Millbury St.

Worcester 1-800-284-9676
FREE catalog

call 1-800-274-9676!

MICHIGAN

Bell's General Store

4271/2 East Michigan Ave.
Kalamazoo (616) 382-5712
BELL'Swear, hot sauces &
cigars, too!

The Home Brewery
49652 Van Dyke Ave.
Utica 1-888-577-2739
Top-quality Home Brewery
products.

Mt. Clemens Hardware

67 North Walnut

Mt. Clemens (810) 468-5451
Wyeast. Fresh & Pellet Hops!

Pete’s Pipe & Barrel

305 East Mitchell St.

Petoskey (616) 347-3322
Quality ingredients, excellent
service, and competitive prices.

The Red Salamander
205 North Bridge St.
Grand Ledge

Ph: (517) 627-2012

Fx: (517) 627-3167
Brand New Store!
Phone or fax your order.

things BEER -

The Fermentation Station

100 East Grand River Avenue
Williamston (517) 655-6701
Call for a FREE catalog, or shop
at: www.thingsbeer.com

Wine Barrel Plus

30303 Plymouth Road,

Livonia 48150 (313) 522-9463
World’s LARGEST Independent
Retail Homebrew shop!
http://www.winebarrel.com

MINNESOTA

Semplex of USA

4171 Lyndale Ave. N.
Minneapolis (612) 522-0500
Est. 1962 — Best Service &
Prices! FREE CATALOG!

Von Klopp Brew Shop
Highway 52, South

Pine Island (507) 356-8336
Winemaking & Brewing
Supplies Shipped Anywhere!
www. hps.com/vonklopp

MISSOURI

The Home Brewery

So. Old Highway 65 (P.0. Box 730)
Ozark 1-800-321-2739
Top-quality Home Brewery
products.

For details on listing your store in the Homebrew Birectory, call (530) 758-4615.
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Schmitty's Brew Shoppe
408 East 63rd St.
Kansas City
1-888-333-7610

FREE 40 page catalog!
www.schmittys.com

St. Louis Wine & Beermaking
251 Lamp & Lantern Village
Chesterfield 63017

(314) 230-8277

The Complete Source for Beer,
Wine & Mead Makers! Fax us at
(314) 527-5413

Worm’s Way Garden Center
& Home Brewing Supply
1225 North Warson Road
St. Louis

1-800-285-9676
Knowledgeable staff, great
products!

Red, White & Brew, Inc.
865 2nd St. -

Mallard Pond Plaza
Manchester, 03102

(603) 647-ALES

Visit our website at
RedWhiteandBrew.com

Stout Billy’s

61 Market St.

Portsmouth (603) 436-1792
Online catalog & recipes!
www.stoutbillys.com

NEW JERSEY

BEERCRAFTERS, Inc.

110A Greentree Road
Turnersville (609) 2 BREW IT
So. Jersey's COMPLETE
Homebrew Supplier.

Cherry Hill Homebrew Supply
1845 Route 70 East

Cherry Hill

(609) 424-3636

E-mail:
njhomebrew@compuserve.com

The Home Brewery

56 West Main St.

Bogota (201) 525-1833
or 1-800-426-BREW
Top-quality Home Brewery
products,

WHAT'S BREWING Inc.

201 Tilton Road

Northfield

(609) 485-2021

Bulk extract, wine supplies &
CIGARS! Wbrewing@aol.com

NEW YORK

At Home Warehouse Distribuiors
1068 Main St.

Clarence 14031

(716) 685-2306 Toll Free
1-800-210-8585 or ahwd.com

Beer Necessities

71 Dove St.

Albany (518) 434-0381
Check out our website!
www.albany.net/~homebrew

E.J. Wren Homebrewer Inc.
Ponderosa Plaza (behind Heids)
Liverpool (315) 457-2282
Largest Selection in Central NY
ejwren@brew-master.com

Homebrew & Grow/East Coast
Hydroponics

439 Castleton Ave,

Staten Island (718) 727-9300
& 146-49 Horace Harding Exwy.
(Long Island Exwy. Service Rd.)
2 locations in New York City to
better serve you!

The Home Brewery

¢/o Smith Restaurant Supply
500 Erle Blvd. E., Syracuse
1-800-346-2556

Top-quality Home Brewery
products.

New York Homebrew Inc.
33 East Jericho Turnpike
Mineola, NY

240 East Main St.

Port Jefferson, NY

CALL 1-800-Y0OO BREW

NORTH CAROLINA

Alternative Beverage

114-0 Freeland Lane, Charlotte
Advice Line: (704) 527-2337
Order Line: 1-800-365-2739

76 recipe packages, liquid & dry
yeasts, beginner to advanced!
www.e-brew.com

HoMEBREW DIRECTORY

Asheville Brewer's Supply

2 Wall St., #117

Asheville (704) 285-0515

The South’s Finest — Since 1994!

Assembly Required

340 North Main St.
Hendersonville 1-800-486-2592
Your Full-Service Home Brew Shop!
www.assemblyrequired.com

Homebrew Adventures

9240 Albemarle Road

Charlotie 1-888-785-7766
Charlotte’s best stocked store,
with low prices to match.
www.hemebrewadventures.com

OKLAHOMA

The Brew Shop

3705 North Western

Oklahoma City (405) 528-5193
OKC's premiere supplier of home-
brewing equipment & supplies!
thebrewshop@msn.com

Cher-Dan's SSS Wine & Beer
Supplies

827 West Maine

Enid (580) 237-6880 or
(580) 237-6881

Home of the Fermented Minds
Wine & Beer Club.

Deja Brew

116 West Main St.

Norman (405) 447-3233
Largest selection of beer & wine
making supplies in Oklahoma!

The Grape and Granary

1302 East Tallmadge Ave.

Akron (330) 633-7223

Complete Brewing & Winemaking
Store. www.grapeandgranary.com

HoMade Brewing Supplies
505 Superior St.

Rossford 1-888-646-6233
Retail Store, Web Store, FREE
Gatalog!
www.primenet.com/~homade

JC Homebrewing Company
8306 State Route 43

East Springfield
1-800-899-5180

Place your order on our
website! www.jchomebrew.com

Leener's Brew Works
9832 Valley View Road
Macedonia, 44056

(330) 467-9870

Your Do-It-At-Home Store!
www.leeners.com

Shreve Home Brewing

& Wine Making Supply

299 Jones St., P.O. Box 17
Shreve 44676

(330) 567-2149

Call or write for a FREE catalog!
E-mail: bkr@bright.net

Bridgeview Beer & Wine
Supply, Inc.

622 Main St., Oregon City

or 6432 S.E. 82nd Ave.,
Portland

Toll Free: 1-888-650-8342
Large selection and over 1000
beers to go!

HomeBrew Supply of Oregon
20101 N.E. Sandy Blvd #D
Fairview (503) 665-3355

or 1-800-269-BREW (2739)
www.homebrewed.com

PENNSYLVANIA

Beer Unlimited

Route 30 & 401

Malvern (610) 889-0905

We also do wine!

Open 7 days a week.
Guaranteed fresh ingredients.

Bierhaus International Inc.
3723 West 12th St.

Erie 1-888-273-9386

World's BEST ingredient kits —
FREE catalog!

Brew By You

3504 Cottman Ave.
Philadelphia (215) 335-BREW
Visit us on the web at hitp.//
members.aol.com/BrewByMe2

Keystone Homebrew Supply
779 Bethlehem Pike (Rt. 309)
Montgomeryville

(215) 855-0100

Quality Ingredients and Expert
Advice! keystonehb@juno.com

For details on listing your store in the Homebrew Directory, call (530) 758-4615.
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South Hills Brewing Supply

38 Greenview Drive

McKees Rocks 1-800-417-2904
Brewing, Winemaking, Capping
& Tapping Equip.!

www. weir.net/brew

RHODE ISLAND

Blackstone Valley

Brewing Supplies

407 Park Ave.

Woonsocket (401) 765-3830
Quality Products and
Personalized Service!

SOUTH CAROLINA

Happy Dog Brewing Supplies
401 West Coleman Blvd.

Mount Pleasant (843) 971-0805
or 1-800-528-9391

Everything for homebrew!

Visit us on the web
www.catalog.com/happpydog

TENNESSEE

New Earth Hydrogardening &
Homebrewing

139 Northcreek Blvd.

Metro Nashville 1-800-982-4769
Huge line of homebrew &
hydroponic supplies!

TEXAS

Austin Homebrew Supply
306 East 53rd St.

Austin 1-800-890-BREW
Make your own damn beer!
E-mail: brew@onr.com

Brew Masters

426 Butternut, Abilene

Ph: 1-888-284-2039

Fx: (915) 677-1263

The BIG Country’s Homebrew
Supply Store!
www.texasbrew.com

Foreman’s / The Home Brewery
3800 Colleyville Blvd.

(P.O. Box 308)

Colleyville 1-800-817-7369
Top-quality Home Brewery
products. Check out our site
www.flash.net/~greg10/

Lubbock Homebrew Supply
1718 Avenue H

Lubbock 1-800-742-BREW
Check us out at
http://door.net/homebrew

St. Patrick’s of Texas
1828 Fleischer Drive
Austin 1-800-448-4224
FREE CATALOG!
www.stpats.com

The Winemaker Shop
5356 West Vickery Blvd,
Fort Worth (817) 377-4488
FREE Catalog —
www.winemakershop.com

VIRGINIA

The Brewmeister Shop

1215-G George Washington
Mem. Highway, Yorktown
(757) 595-HOPS (4677)

The place for ALL your brewing
needs!

Roanoke Homebrew Supply
1902 D Memorial Ave. S.W.
Roanoke (540) 345-2789

Your one stop homebrew shop!

Vintage Cellar

1313 South Main St.
Blacksburg 1-800-672-9463
Ingredient kits with White Labs
Yeast, Belgian Ales &
Glassware! Complete line of
brewing supplies
www.vintagecellar.com

The WeekEnd Brewer - Home
Brew Shop

4205 West Hundred Road
Chester (804) 796-9760
www. weekendbrewer.com
LARGEST variety of malts &
hops in the area!

WASHINGTON

Bader Brewing Supply

711 Grand Blvd.

Vancouver (360) 750-1551

or 1-800-596-3610

E-mail: bader@pacifier.com
Secure online ordering available
next month!

Cascade Brewing Supplies
224 Puyallup Ave.

Tacoma (253) 383-8980
or 1-800-700-8980
http://members.aol.com/
greatbrew/home.htmi

The Cellar Homebrew

Dept. BR 14411 Greenwood
Ave. North

Seattle 98133

1-800-342-1871

FREE Catalog/Guidebook,

FAST Reliable Service, 25 Years!
Secure ordering online
www.cellar-homebrew.com

Homebrew Heaven

9109 Evergreen Way

Everett

1-800-850-2739

Call for a FREE catalog.
Formerly The Home Brewery.

Larry’s Brewing Supply
7405 S. 212th St. #103

Kent 1-800-441-2739
Products for Home and Craft
Brewers!

Northwest Brewers Supply
316 Commercial Ave.
Anacortes

1-800-460-7095

All your brewing needs since
1987! nwbs@fidalgo.net

WEST VIRGINIA

Ed's Beer & Wine Cellar

1015 Maddex Square
Shepherdstown

(304) 876-2930

200 Kits — 300 Beers!
Homebrew supplies & a full deli.

WISCONSIN

Homebrew Market

520 East Wisconsin Ave.
Appleton 54911

(920) 733-4294 or
1-800-261-BEER

Retall Store and Mail Order
Specialists!

The Market Basket

14835 West Lisbon Road
Brookfield 1-800-824-5562
Visit our online catalog!
www.glacl.com/market/brewing/h
omepage.htm/

Advertise in

BlevY

e How-To HomiaRee Bien Magarint

Reach more
than 80,000
homebrewers
every month in
the Homehrew
Directory.

With Holiday
gift giving on

everyone’s
minds, you
can’t miss out
on the

- December
issue!
Call Elisa at
(530) 758-4615.

s For details on listing your store in the Homebrew Directory, call (530) 758-4615.

Brew Your Own  October 1998



Last (JalL

Hoppy Memories (and Smells)

by Michael Orloski

ach homebrewer has his
E reasons for homebrewing.

but what he might not realize
is that his hobby may have some-
thing to do with his past. No, |
don’t mean reincarnation or
hypnosis. I'm talking about
something in the psyche that can
slowly develop or be triggered by
an ordinary event.

I grew up in Newark, N.J., in a
section known as Ironbound, named
after the surrounding railroad
tracks. My school, St. Aloysius, was
in a former office building of the P.
Ballantine & Sons Brewery donated
to the church to help give neighbor-
hood kids an education. The brew-
ery was in full production at the
time, Tt is here that T feel my inner
self has been guided to the art
and science of homebrewing. |
was almost like a barley grain
getting ready to germinate.

At St. Al's in the fifth
grade, I developed a fondness
for that pungent aroma wafting
in the classroom through open
windows on the spring air. 1
was ever so careful not to get
caught watching the busy work-
ers and the noisy cans go by on
CONveyors.

My daydreaming about all
that activity prompted Sister
Rita to send a note home to
Mom. | also remember being chased
by the workers as my friend showed
me how to get the overhead doors
to move using a crushed ale can
and reflecting light on the electric
eye sensors. The mystery of what
went on there made it all the more
interesting.

Well, a year later, in 1964, my
family moved to the other end of the
city to the area of the kinder and
gentler aroma of Pabst Blue Ribbon
beer. It wasn't until college, while
the regular American pilsners were
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being consumed, that I got an edu-
cation in Ballantine India Pale Ale.
In comparison to what I was used
to, it was absolutely amazing, A
fondness was developing. | began
wondering about ingredients and
their effect on the taste and aroma
of different beers.

Years later many hearts were
saddened to hear of the closing of
Ballantine’s plant. Rumor has it that
12 giant wooden tanks of IPA were
destroyed as the brew in its prime
washed into Newark Bay. Ouch! The
new Falstaff product is good but
only a faint hint of the original.

All the excitement peaked in
1986 when | brewed my first baich.
It tasted great. Things have been
constantly

My homebrewing setup. Another batch
inspired by fifth-grade memories.

progressing as | fry new techniques,
although I'm still waiting for that
noisy clanking sound of cans going
by. I haven't quite figured out that
process yel. Progressing from
extracts to all-grain is rewarding
because 1 can actually tell the
difference.

These days the beautiful aromas
I create invoke faces on my children

only Sister Rita could muster as she
passed out our report cards,
Because of that, brewing days start
with the departure of the school
bus. With proper ventilation of the
house and kitchen, the air seems
clear by the time the bus pulls up
again at the end of the day.

“Dad, were you making beer
again today?” | knew it was coming.

“Oh, why? Can you smell some-
thing?” | ask.

“No, there's a thermometer
sticking out of your back pocket.”

Phew! Lately they admit it
doesn't smell “all that bad.” Maybe
there’s a new generation of home-
brewers in the making.

Sometimes | get the chance
to visit the sites of my
childhood memories. The
packaging plant, ware-
houses, towers and brewing
buildings are still there,
although occupied by other
businesses. As a firefighter,

there are times | zip past
the Anheuser-Busch plant
in the summer to get that
old scent, albeit ever
slight.

Looking ahead, I'm
curious to see il history
will repeat itsell, as my
young ones gel older.

These days I try to recreate that
legendary IPA. T know that being
close is good enough.

Some day when | read my
hydrometer for the last time and the
homebrew tanks run dry, I'll sneak
a peek out the window recalling the
clanging and remember how the
smell of malt and hops can ignite a
passion that lasts a lifetime. W

Do you have a 750-word story for
Last Call? Mail it with a color photo
to Last Call, ¢/o Brew Your Own,
216 F St., #160, Davis, CA 95616.



Finally you can brew your own
Belgian beer... thanks to

$1 OFF!

Yes, now you can try the BREWFERM beerkits and get 81 off the shop price! Complete this coupon with your name,
address and signarure and hand it over while purchasing a Brewferm beerkit at your homebrew shop. Limited offer
valid uniil October 31, 1998 Only 1 coupon per kit allowed. Only original coupons are valid, no copies allowed.

Narmg:

Address:

Citv, State, Zipy

Signuture:

Attention Shop Owners: this $1 coupon will be reimbursed with your next purchise of BREWFERM beerkits from
Croshy & Baker or LD. Carson ealy. Only coupons that are duly completed and signed by the customer and stamped
by you can be refunded. Refunds can be refused when not enough buys cun be proyed. Only original coupons are
vatid, no copies allower. Coupons must be returned 1o the wholesaler before December 31, 1998 - Brewferm Products
Beverlo Belgium.
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BRIESS BAVARIAN

Create an unlimited linenp with Briess Bavarian
Wheal. The Briess Concentrated Brewers Wort™
(CBWs®) are available in four basic Ly pes:
(Golden Light. Sparkling Amber, Bavarian Wheal
and Traditional Dark. Briess Bavarian Wheal...

[or sensational natural brews.

For more than 123 years Briess Malting Company
has been a leader in developing quality hrewing
ingredients for the domestic and overseas
hn wing industries.

Bricss CBWs @are now available to homebrewers
in new convenient 3.3 Ih. reinforced bags. Mal
extracts are also available in 2.0 gallon
(30 Ihs. or 15 ke) containers with
a wide mouth for ease of pouring;

Ask for Briess at vour local retailer.
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Quality Malts Since 1876

Briess Vl.illmtf(um any ® 629 South |r1shM I’ (). Box 220 llullnu
Telephone ‘ll(l 34) 7711 ® PAX 920-8494277

CIRCLE 13 ON READER SERVICE CARD




