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AN ALL-GRAIN. FRESH WORT BEER KIT?
DAMMIT JIM. I'M A |

BREWER NOT A MAGICIAN!

" 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 5

only minutes \
and make your Py g
-
best recipes -
even better. 4 ¢
Brew House: \
the next .
generation of
homebrewing.
RIF Vienna Lager ~ o)
{Recipe for S US gallons*)
| Brew House Pillsner Kit
I Ib. Munich malt
8 oz. Aromatic malt
8 oz. CaraVienne malt
1 0z. Saaz hops
Wyeast 2i24 Bohemian lager yeast
I Crack your grains and place ’ Gtout
them in a grain bag. .
2. Add grain bag to 2 gallons Pilsner
of cold water in a 3 gallon (or Pale Rie
larger) pot. Place over medium Wheat Beer

heat. Bring temperature to : >
I70°F and t?old for 20 minutes. Munich Dark Lager
3. Remove and discard grains and boil Extra Gpecial Bitter
for 20 minutes. At the end of the boil. add American Premium Lager
Saaz hops. remove pot from heat and steep
hops for 5 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 assimilation.

*This recipe is for the S 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 EASTERNUSA

Spagnol's Wine and Beer Making Supplies Ltd. Crosby & Baker
Tel 1-B00-663-0954 1-B00-999-2440 (MA)
Fax: -BBB-557-7557 1-800-666-2440 (GA)
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Two years ago Jason Dorpinghaus was homebrewing at the South
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a living.
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your beer recipe your very own. Tools for designing a recipe to
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the future. Keeping good records is easy and useful.

Yeast Magic Kirk Fleming
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straining it at the same time.
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Brewing: For the Birds?

o you think those nifty oppos-

able thumbs are keeping your

place safe at the top of the
evolutionary chart? A front-page
article in the local newspaper
recently explained some new
research involving scrub jays. When
you hear the results, you'll under-
stand why the article was on the
front page.

It seems these birds have a
compulsion to hide food. You give
them a nut or a bug or a piece of
caramel corn (for city jays) and they
immediate put it behind something,
under something, on top of some-
thing, or in something. Sure, doesn't
everybody? But here’s the amazing
part: They always remember where
they put it!

Now, this was serious scientific
research that went into a lot more
detail, but I don’t need to know any
more. One of the scientists
stated that the brains of birds seem
to function the same way humans’
brains do. Wrong! First of all, |
don’t have to hide things to not be
able to find them. Second, even if |
remember where a thing is and |
look for it in the right place, 1 don't
necessarily find it. That is until |
complain to my wife and she points
to it, invariably right in front of my
face,

And as for hiding things, let me
just mention that I still can't find
one of the Christmas gifts I bought
for her in 1996.

The point is, I'm thinking about
buying a scrub jay to keep track of
my car keys.

Memory is a funny thing when it
comes Lo brewing, too. My brewing
partners and I had a method for
keeping track of things. We used
fill-in-the-blank recipe sheets and
made notes in the margin. Of course
any time we rebrewed the recipe
we'd have to stop and have a beer
while each of us presented his own
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interpretation of what the notes
really meant.

This month, professional brewer
John Oliver offers some hints for
those of us who have memories
worse than a scrub jay.

He helps brewers create a
simple system for record keeping
that will help you remember and
duplicate your successes and
remember and avoid your not-so-
successes. The article presents a
system you'll like whether vou're
the scientific, numbers-and-
formulas type or like me, the
average liberal arts guy with a
bad memory. The story, “Keeping
the Record Straight,” begins on
page 38.

And speaking of arts and sci-
ences, this month’s cover feature
examines the struggle between art
and science that makes the craft of
brewing fun. “The Art of Recipe
Design” (page 32) looks beyond the
typical recipe calculations to the
basic choices thal make a beer
unique.

This isn’t about who has the
best trigonomeltric calculator; it's
about understanding the effect that
various ingredients have on beer
appearance and flavor, then being
able to manipulate them like a fine
craftsman to produce the result you
want.

Check it out; it’s a story even a
bird brain could love.

/%7’7 /‘55%"&2
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Who does your Homebrew Shopkeeper call

when he wants fresh stock fast?

Ci'l:lm_'n'.\:l[‘t"_\'()ill'hm]lch]'@“' s T i Ourincrcumihuymg power
retailer knows our number by i s S allow us to offer the lowest

heart! We are one of the leading prices to our homebrew retailer.
distributors of brewing supplies We ship anywhere in the country,
so even the smallest shop can get
anything the creative brewer or

in the country.

I'he brewer's source for premium winemaker requires. If there's a

products such as: ® Briess » product or ingredient you want or

Coopers * Edme ¢ De Wolf- CEMEAY need but your brew shop doesn't

Cosyns * John Bull » Laaglander » e | have on hand, ask him to give us a call,

Morgans ® Muntons  Pauls Malt Gt e

Premier  Scotmalt » Weissheimer Malz Sﬁpﬁﬂ@?’ quuah{y Disbibation to.Retaiiers Ot

* Wort Works oy e istribution to Hetallers unly
pmductsforthe | 463 Portage Boulevard

Always the freshest malt, hops and yeast £ d&‘}mmmatmg i Kent, Ohio 44240

plus cleaning and sanitization supplies, | . bm;gp and 7 i 800 321-0315

instruments and accessories, For the e s o

winemaker we offer state of the an Mﬁé’f?ﬁﬂk&‘? fO?' Home Wine & Beer Trade

Vintners Reserve and Selection Wine Kits,.  [F 20 Wiogysie = Association Member

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
fermentation. Better attenuation.
Cut the risk of off-flavors. Get better
tasting beer. No kidding!

2312 Clark Street Unit #8

THENE 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

Orlando, FL 32703
= Tel: (877) 888-3533 (toll free)
toll free phone: 888-273-9386 | Fax (407) 522-0902
e-mail: bierhau s(?ié'erie.net I http://www.liquidbread.com =lbread@jag.net
- | Stninions stoel dittuser Finish your beer with the Carlonatr ™ by Liguid Bread™
CIRCLE 8 ON READER SERVICE CARD ~ CIRCLE 33 ON READER SERVICE CARD =¥
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RER Ui RN Sy iy T T recipes, newsletter & more, visit our web site
R e B 7 e S TN , ore,
i A R # s, atwww.cascadiabrew.com.
I CIBRCLE 1 ON READER SERVICE CARD




John Hartline
Fall Creek Brewing Co.
Marysville, Wash.

Cheers from the Fall Creek
Brewing Co. (We felt that a name
would lend some legitimacy to our
R and D.)

Being a homebrewer in the
Northwest is just about as close
to beer heaven as you can get. We
are lucky enough to be in proximity
to the homebrewers-gone-amuck
who were instrumental in getting
the microbrewery renaissance
kick started and even luckier to
be within easy driving distance of
hop heaven in the Yakima Valley.

In addition, we have some of the
greatest homebrew supply outlets to
be found anywhere. What's it all add
up to? Witness here, homebrew
gear to the extreme. What could be
better than 15 gallons at a time and
beer friends to drink it so you can
brew more beer? Our motto: "Drink
all you want...we'll make more!”

John Hartline shows off
his tap handles, brewing
setup, and label. When
you're surrounded by
good beer it'’s easy to find
brewing inspiration.

Lisa Hughes
Westchester, Calif.

I brewed a batch of Raspberry
Wheat Ale and gave a six-pack to a
friend. This is the e-mail I received
in thanks.

From: Annetle Hunter

To: Lisa Hughes

Subject: cheers

Raspberry. Quite bold of you.
The funny thing is that if this were
100 years ago I could see this
interest in brewing as an interest
in needlepoint or some other
domestic proclivity.

I became so inspired by the par-
allel and the pure beauty of craft,
any craft, that I decided to scribe a
poem.

This is dedicated to all who have
done a good job and to those who
really haven't done a good jobh and
to those who just did a bad job and
Lo those who were Loo lazy to even

get off the couch.

This is dedicated to anyone who
understands what I'm feeling, who
knows what I'm saying and what I
intend to say in the [uture. This is to
all of you.

By Annette Hunter
beer drinker

So natural. useful and a joy
to behold

this malted amber jewel

A courage provider

an acquaintance uniter

a fire for a few.

Oh please warm my heart

with your thick golden glow
Letl me taste your wicked ways.
Induce delirium

your tricky truth serum

I've dreaml of you for days.
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Keep It CoLD...BEAUTIFULLY

ELEGANT HOME DISPENSING UNIT

Lighted, Handmade
Oak Front Cabinetry

KEEP YOUR
HOMEBREW

ICE
COLD!

Dimensions:
H: 72 in.
D: 28 in.
W: 30 in.

DeLivereD FuLLy
ASSEMBLED

Surprisingly Affordable!

Ol River Bretwery
CLEMENS ENTERPRISES
1-888-253-6367 (72X,

ROAsT YOUR

OWN COFFEE

NOW AVAILABLE!
Gourmet Home Coffee
Roaster

Special Introductory Offer - $99.99
(shipping included)

Call Toll Free:
1-800-656-2340 for Details

que'

(Limited Time Offer)
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Mail to:

This Month’s Category:

Who do you brew with? Neighbors, friends, homebrew club members,
your significant other, maybe your loyal dog? Tell us how you met, your

favorite brewing story, or why you brew together.

Be the first on your block to dress in a cool BYO T-shirt. It’s
not only stylish, it's freel All you have to do is send a story
(150 words) and photo for Pot Shots. If we publish it, we'll
send you a T-shirt, no questions asked! Be sure to include a
photo, your name, address and daytime telephone number.

Pot Shots

Brew Your Own
216 F St., Suite 160
Davis, CA 95616
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" Editorial Review Board

Fal Allen The Pike Brewing Co.
Donald Barkeley  Mendocino Brewing Co.
Byron Burch The Beverage People

Tom Flores Brewer's Alley

Mark Garetz  HopTech '

Drew Goldberg  Alcatraz Brewing Co.
Herbert L Grant  Yakima Brewing & Malting Co.
Tom Hoare nammql-lmmw '
Larry Lesterud  Humboldt Brewing Co.
Mark Lupa Tabernash Brewing Co.
John Maier  Rogue Ales

Kirby Nelson ~ Gapital Brewing Co.

Steve Nordahl  Frederick Brewing Co.
Ralgh Olson  Hopunion USA Inc.
SteveParkes  American Brewers Guild
AieTafoya  Appalachian Brewing Co.
Keith Wayne Tahoe Mountain Brewery
Mikoli Weaver  Woodiand Brewing Co,
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Blevv

Editorial and Advertising Office:
Brew Your Own
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Spent Grain
Dear Brew Your Own,
My husband, the

brewer, called “Cooking
With Spent Grains”
(September "98 BYO) to
my attention. Here's how we handle
spent grain. As soon as he is done
brewing I spread the damp grain on
squares of waxed paper in the trays
of our round food dehydrator. The
grain is dried and ground in my
small spice grinder (hey, we use
what we have). The dry product can
then be stored in the cupboard,
taking up very little space. It can be
added to anything in any quantity
you desire, such as cookies, cakes,
pie crusts, and breads. Start with a
small amount and work up to the
desired taste and texture.

Dorothy Brown

Elkton, Ky.

Looking for Spreadsheets

Dear BYO,

A (very) long while ago ("Create
Your Own Brewing Spreadsheet,”
October '96 BYO) you published a
series of spreadsheets to help with
recipe formulation and said that
they were available for download.
Well, eons later here | am getting
around to looking for them and
can't find them. Is there somewhere
I can find them?

Myke Blakeman
via e-mail

Try our Web site (www.byo.com),
where we have reposted the original
spreadsheet, which was created by
professional brewer Scott Lowry.

Mr. Wizard: Ramblin’ On?

Dear BYO,

1 enjoy the range of articles that
BYO provides, from homebrewing
goofups to technical articles to news
to Style of the Month,

I read that you are putting the
Style of the Month section back in
(beginning in January). Thank you
very much! This was a very interest-
ing part of the magazine, and | was

sorry you had decid-
ed to take it out.
Hey, Mr. Wizard,
get to the point! Do you
know how many questions
could be answered in the
Mr, Wizard section il the
questions were answered
without giving a full disserta-
tion? I understand that some-
times a question can get involved,
but most people just want a simple
answer to their questions and one
they can understand. Sometimes Mr.
Wizard doesn’t even answer the per-
son’s question. 1 feel the answers, in
most cases, go far beyond what was
asked and sometimes may confuse
the reader. Just get to the point!
Doug Hiebert
Lakewood, Colo.

In Search of Hops

Dear BYO,

I just finished reading “Design
Your Own Brewer’s Garden” (May
98 BYO). | have brewed my own
beer since 1992, and | started a hop
garden in 1995. | grow Cascade,
Nugget, Mount Hood, and a “wild”
type found around here. Last year a
friend of mine gave me a hop rhi-
zome called “Savinjski.” Right now
the cones are [antastic, and my
friend is gone with the wind. Have
you ever heard of this hop, and is it
an aroma or bitter type?

Laurent Livernoche
Maskinongé, Quebec

You would need to take some
leaves and cones to a hop scientist
to get a definitive identification, but
based on what your friend told you,
you probably have Styrian Goldings.
which are neither Goldings nor from
Styria. The hop is actually a Fuggle
cone from the former Yugoslavian
area of Slovenia. (Savinja is the
Slovene name for Styria, which is in
Austria.) Maybe the Solvenians fig-
ured that Styrian Goldings sounded
better than Slovenian Fuggles.
Although Goldings fetch more on the
market, Fuggles are a very nice,
aromatic hop used for both bittering

BrEw Your Ows  November 1998




* P.H.METERS * THERMOMETERS * REFRACTOMETERS

f THE SCIENCE OF BREMNG\

THE STUFF YOU CAN'T GET AT YOUR NEIGHBORHOOD BREW STORE

CHEM LAB SUPPLIES

1060-C ORTEGA WAY
PLACENTIA, CA 92670

VISA,M/C,COD,
Q. 714-630-7902 FAX.714-630-3553 // WWW.CHEMLAB.COM

ORDERS
SHIPPED DAILY

* BRUSHES * APRONS * STOPPERS * SCOOPS * MICROSCOPES

SHHANITAD =+ SONOL « SLHJId + SHAOTOD « SHTOD0D

« SASV'Id & SYUANVHL & STANNNA « SHIVOS &« SAALANOVAAH *

There's one
fool no
aspiring
brewer

should be
without...

...it's the

CIRCLE 17 ON READER SERVICE CARD

Brewers Resource

Brewers Resource Catalog!

It's the most complete catalog in the industry, and regardless of
brewing experience, there's something in it for everyone. Best of all, it's
free for the asking (and on-line), so call the good folks at Brewers Re-
source, we'll be happy to rush you a copy.

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
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and aromatics. Styrian Goldings
can be used for beers with alpha
acids ranging from 4.5 to 6 percent.
If yours are extremely aromatic,
then they may be a new variety
from Savinja known as “Super
Styrian” because of the high alpha-
acid content. There are several
varieties of these, and they have
Northern Brewer or Brewer’s Gold
parentage.

Topping Up

Dear BYO,

When your beer is racked to a
second container, are you supposed
to top off the brew to eliminate the
air? Are you just supposed to leave
the container three-fourths full and
replace the air lock?

George Fuller
Blue Springs, Mo,

As you are probably thinking,
leaving headspace will allow the
beer to become oxidized, so you
should never leave air on top of
your beer in the secondary. What do
you do if you don’t have enough
beer? If you use CO, to serve beer at
home, you could purge the carboy
beforehand with some gas and then
purge the headspace again when
you are done transferring and
replace the air lock. Another option
is to make more than five gallons
and ferment in a six-gallon or larg-
er carboy, a size that is readily
available. Then when it comes time
to rack to secondary, u five-gallon
carboy, there is always enough beer.
In fact you might just have to take a
deep breath and pour some out —
or drink it green!

Correction

Our apologies to anyone who
brewed the Silly Old Bear loney
Wheat from Recipe Exchange
(October "98 BYO); the published
recipe was a tad (or so) maltier than
the original. Due to a production
error, the recipe listed an extra
seven pounds of light malt extract
and one pound of crystal. The step-
by-step remains the same, except
delete the steeping grains. Oh yes,
and it should read prime, then
bottle, not the other way around!



\n @ Brewing Funk

by Scott R. Russell

hat do you do when you
brew several bad batches
in a row? You check your

recipes, you clean everything top to
bottom, sanitize again and again,
throw out all your old yeast
starters, and take time off. And you
run out of drinkable homebrew. Yes,
this can happen to you, too. It hap-
pened to me last summer. T was al
my wits’ end. Five or six batches in
a row, DMS, sourness, skunkiness. 1
did everything wrong at least once,
I'd bet. Come fall T had nothing in
the house to offer guests. I had to
actually buy beer.

The more I thought about it, the
more depressed T got. T even
thought about giving up brewing —
not for very long, but I did think
about it! I decided to give it another
shot, being careful, double- and
iriple-checking every step, every
measurement, every piece of equip-
ment. T threw out all my old tubing,
all my old air locks and stoppers,
steam-cleaned my chiller, and
soaked all my fermenters for a
week.

And then a friend handed me

Ingredients:

* 1/2 tsp. gypsum

* 1/2 {sp. winemaker’s acid blend

* 9 Ibs. fresh raw orange blossom
honey (best variely)

¢ 1 Ib. clear or light candi sugar
(optional)

« Very small quantities of grated
bitter orange peel, coriander,
ginger (to lasle)

e !/2 tsp. yeast nutrient

e 1 pint or more Belgian strong
ale yeast slurry (I used a
recultured yeast from a bottle
of Unibroue’s “Eau Benite”)

* 3/4 cup corn sugar for priming

nine pounds of
fresh raw
honey. Normally
this would have
been really cool,
except that I realized I had to use it
right away, had to get il fermenting
before T got any more beer going,
because — well, just because. But I
had started a Belgian ale yeast,
planning to make a dubbel. What to
do? Well, I woke up with a start in
the middle of the night and thought
to mysell (groggily), “Use the Belgian
yeast to make mead!” Then I went
back to sleep. When I woke up for
good the next morning, I remem-
bered my thought and shuddered in
horror — blasphemy! Waste a good
Belgian dubbel yeast on mead?
Waste good honey on an experi-
ment, and a risky one at that? |
rejected the idea and went about
the process of waking up. But the
idea kept coming back. I tried to
picture it — what would it taste like,
smell like?

Well, to make a long story short,

Funky Mead
(5 gallons, spiced honey “wing")

* Pinch dry champagne yeast

Step by Step:

Bring 3 gal, of waler to boil,
and add gypsum and acid blend.
Add honey and candi sugar; boil
15 min. Skim off the thick foam
avery few minutes and discard it.
Remove from heat; add orange
peel, coriander, and ginger, cool in
an ice-water bath. Add 2 gal. of
chilled, pre-boiled water to lower
the temperature to 70° F or so.
Add yeast nutrient.

Cool further, making sure you
get the temperature between 60°

R ecipe

| knew I had to try
it. So 1 did. And it was
worth it. Serendipity
strikes again. To complete
the picture, 1 added just a
touch of spice like [ would for
a withier. Mead is, of course, easier
to brew than beer, although it takes
much longer for it to become drink-
able, 13 months in this case. Be
warned: If you are a mead or
Belgian beer purist, you probably
won't appreciate it. Make it anyway,
though, and send it to me. 'Cause |
sure appreciate it!

Reader Recipes
Hoppy, Hoppy, Joy, Joy
(5-gallons, extract with specialty grains)
Here is one of my favorite
recipes. Hope you like it!
Briggs Smith
Fir Crest, Wash.

ingredients:
* 4 |bs. light dry malt extract
* 2 |bs. amber dry malt extract
¢ 2 |bs. honey
¢ 0.5 lb. erystal malt, 70° or 80°

and 65° F, then pitch the yeast
slurry. Seal the fermenter, attach
an air lock, and set it in a cool,
dark place.

Ferment at 60° to 65° F for six
weeks, rack to a carboy, and age
12 weeks. Re-rack Lo another car-
boy, age another eight to 10 weeks,
then add a little dry champagne
yeast (in bulk, not to the boitles,
please!), prime with corn sugar,
and bottle. This will be a sparkling
mead, obviously. effervescent like
champagne. Before opening, chill
well. Funky, weird, unusual, differ-
ent, in that order.

Brew Yourn OwN  November 1998 ﬂ
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Recipe Exchan.qe

Lovibond

® (.25 1b. dextrin malt

* (.25 1b. chocolate malt

* 1 0z. Chinook hops (12.5% alpha
acid) for 60 min.

* 1 oz. Northern Brewer hops (7.6%
alpha acid) for 30 min.

» 2 oz. Cascade hops (5.2% alpha
acid): 1 oz. whole hops at end of
boil, 1 oz. pellets in secondary
fermenter

* 1 tsp. Irish moss

* Wyeast 1338 (European ale)

 2/3 cup corn sugar Lo prime

Step by Step:

Place cracked grains in a grain
bag in 2 gal. of cold water. Bring
temperature to 150° F and hold for
10 min. Remove grain bag and add
dry malt extracts. Stir thoroughly
and add water to fill brew kettle.

Total boil is 60 min. Bring to boil
and add Chinook hops. Boil 30 min,
and add Northern Brewer. Boil 10
min. more and add Irish moss. Boil
20 min. more. Add honey and

probably the world's finest homebrew supply

Customers in 51
countries and 50

St.Patrick’s of Texas
BREWERS surprlLy
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."

J. De Clerck, 4 Texthook of Brewing

Cascade whole hops and remove
kettle from boil. Cool the wort.
Strain hops and place cool wort in
fermenter with enough water to
bring to 5 gal. Pitch yeast at 70° F.
Ferment five to seven days. Rack
to secondary. Add 1 oz. Cascade
pellets and ferment about 14 days.
Prime, bottle, and age three weeks.

Jump Start Lager
(5 gallons, all-grain)

Here’s a great recipe based on a
Dortmunder but with wheat instead
of carapils. If you have good efficien-
¢y, you might not need a 90-minute
mash. I think the secret is in the
lagering, so try to adhere to the
lagering guide.

Bill Blunk
Warner Robins. Ga.

Ingredients:

* G Ibs. two-row German pale malt

* 1.5 Ibs. Munich malt

* .25 lb. two-row German wheat
malt

states.

Serious brewers come to P.B.S.
for brewing equipment. PBS
designs and manufacturers brew
kettles, brew systems and other
unique products.

STAINLESS STEEL BREW KETTLES
10-25 gal: Drains, thermometers, Sight Glass
& False Bottoms

3 VESSEL SS GRAVITY SYSTEMS
Custom Made, Mash Recirculation, High
Efficiency Burners, RIMs

KEG CONVERSION KITS & EQUIPMENT
Drain / Thermometer (screw-in or weld-on)
False Bottoms, Pumps, S§ Hopback, Brew

Stoves, SS Parts & Fittings

® 23/4 0z. Saaz (2.2% alpha acid): 2/3
oz. for 60 min.; 11/3 oz. for 30
min.; 3/4 oz. for 10 min.

* 1 tsp. Irish moss for 20 min,

* Wyeast 2007 Pilsen (or True Brew
Pilsen or Wyeast 2308 Munich
Lager)

* 2/3 cup priming sugar

Step by Step:

Mash grains in 1.25 qts. of
waler per pound of grain at 153° F
for 90 min. or until starch conver-
sion. Sparge with 5 gal. of 170° F
wialer.

Total boil is 60 min. Add 2/3 oz.
hops and boil 30 min. Add 11/3 oz.
and boil 10 min. more. Add Irish
moss and boil 10 min. more. Add
3/4 oz. and boil 10 min more. Cool
wort to 50° and pitch yeast.

Let wort ferment for two weeks
at 50° F. Transfer to secondary and
lower temperature to 38° F for 30
days. Prime and bottle.

0G =1.038

FG=1.012 m

WANT MORE?

More volume
More efficiency
More quality

MAXICHILLER
All Copper. Cools 5
gal in 8.5 mins to
within 2 deg. of water

temp.

PLUG PULLER
Removes Pin-Lock
Plug Easily

|PBS PRECISION BREWING SYSTEMS

Eul. 1989
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P.O. Box 060904, Staten Island, NY 10306
Tel. (718) 667-4459 Fax (718) 987-3942

http://www.wp.com/hosi/pbscat.html
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“Help /e, Mr. Wjzard”

| Not Really the Good 0ld Days

| know American beers are lighter
today than before Prohibition, but are
there records of the recipes used
before all these changes? | look
at labels on some of the bot-
tles in my collection and see
that some breweries claim to
be more than 100 years old. |
just wonder how much better the
beer might have been, say
when Pabst was first started
in 1844,
Pat McMackin )
via e-mail

eer history is usually

a subject T avoid,

because my view of
beer history is nol in line with
the mainstream, romanticized
views of brewing in:the old
days. But this is one of those
questions that really is hard
not to respond Lo, so here it
goes.

For starters, Prohibition
caused tremendous financial
hardship for the domestic
beer industry, but Prohibition
didn’t force brewers Lo brew
light beers. There are many pre-
Prohibition recipes floating about,
and the differences between beer
recipes of that era and beer recipes
today are really not that great.
American brewers of European
descent were using starch adjuncts
such as rice and maize (corn)
decades before Prohibition. These
adjuncts, among other things,
lighten beer color and avor. Bear
in mind that maize is native 1o the
Americas. Even though Columbus
introduced maize to Europe, it was
principally grown in southern
Europe, which is wine, not beer,
country.

The other greal American
adjunct, rice, grows very well in

wet, tropical climates such as the
American south and monsoon Asia,
where about 90 percent of the
world’s rice crop is grown. Needless
to say, brewers from Germany and
England didn’t have much experi-
ence with rice before coming to
the New World.
Brewers, a tremendously
resourceful group, have
used all sorts of starch
sources over the sever-
al thousand years of
beer brewing. The
notion that rice and
corn additives some-
how make beers less
beer-like has always
puzzled me. After all,
the loosest definition
of beer is any alco-
holic beverage whose
carbohydrate is
derived from cereal
grains (as opposed
to wine, whose carbo-
hydrate comes [rom
fruit sugars). In any
case American brew-
ers began using
adjuncts long hefore
Prohibition.

Historically, World
War I and World War Il had a
tremendous elfect on brewing
around the world. Most nations at
war instituted ration programs
intended to protect the supply of all
resources needed for waging war
and maintaining public health.
Food is pretty darn essential for
human life, and anything relating to
food became part of rationing
around the world.

Although barley isn’t a common
food source for humans, it is a
major livestock feed source. Barley
for beef or barley for beer? In times
of war barley for beef was more
important.

Lawmakers in England used

this logic during World War 1 to
justily increases in the duty on wort
gravity, limit the hours of operation
of taverns, and limit the volume of
beer that could be brewed. One
consequence of the tax on wort
gravily was a decline in the original
gravity of English ales. Some
American breweries even used
potatoes in place of maize and rice
during World War II.

Another key event during World
War Il was a large swing in the
beer-drinking demographic. Young
men were drafted for the war, and
many young women were recruited
for building the American war
machine and worked in factories.
Women, who tended to prefer
lighter beers, soon became a
very large part of the American
beer-drinking market. Many beer
historians tie the lightening of
American beer Mavor, particularly
hopping rates, to this great change
in beer drinking.

After the war ended the
American palate was drastically
changed. The bland trend was
not reserved for beer alone.
American food in general was
bland, perhaps because Americans
were accustomed to bland foods
during war-time rationing. Today,
flavorful coffee, tea, cheese, bread,
meats, specialtly vegetables, beer,
wine, and ethnic cuisines of all sorts
give the American consumer
iremendous variety.

Are American beers bland?
Most microbrew drinkers would say
yes. Ninety percent of domestic
beer sales fall into the bland cate-
gory, and Bud drinkers like their
Bud.

Was Pabst bland in 18447 No
onc alive today can comment on its
flavor, but most American lagers of
that period did contain adjuncts
and probably had less character
than their European counterparts.
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Mr. Wjzard

How much better were the beers
back then than they are today?
Read on!

In 1844 commercial refrigeration
did not exist, pure yeast culturing
had not been developed, the most
basic understanding of beer
spoilage by bacteria had not even
been conceived, the word biochem-
istry did not exist, and there was
absolutely no concept of how yeast
biochemistry influenced beer flavor,
In short, brewing science had not
been born.

In 1844 beer was [ermented in
wood or concrete fermenters left
exposed to the atmosphere. These
fermenters were very difficult to
clean, and bacteria were certainly
full-time residents in breweries
of the period. Without an under-
standing of microbiology, ease of
cleaning didn’t matter because the
brewers did not even know the true
objective of cleaning.

In 1844 beer was packaged
in wood casks and exposed (o air

No Beer Kit
Complete!

IS

Many of today’s beer kits are very
and you can make them exceptional by

using LOGIC cleansers!

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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during serving. Oxidation and the
proliferation of aerobic bacteria
that turn alcohol to vinegar must
have been commonplace. In 1844
breweries used tools that would be
classified today as crude. Life in the
brewery was hard.

In 1844 the beer consumer
could not imagine what he did not
have, and the beer industry did
very well. Breweries that consis-
tently made highly ranked beer
stood out from the crowd, but all
breweries of that period certainly
had their difficulties. Modern
brewers and beer drinkers need not
look to the past with rose-colored
glasses bul instead should be in
awe of the advances made over the
past 150 years by the brewing
industry.

Brewers were among the most
inquisitive and open-minded
thinkers of the 19th century in the
fields of chemistry, biology, and
food-processing technology.
Enzymes were identified and

SPECIAL
LIMITED TIME
OFFER

Bulk Prices on

omebrew
eaven

Everett, WA

Dry Malt Extract |
50 Ib. for $89.50! }i
(Light, Amber, Dark) |

defined by brewing scientists; Louis
Pasteur revolutionized the world
with his Etudes sur le Vin and his
Etudes sur la Biere in the mid-19th
century (these studies later gave
rise to milk pasteurization); Emil
Christian Hansen developed pure
culture techniques for yeast in the
late 1800s; and S.P.L. Serensen,

a colleague of Hansen at the
Carlsberg Laboratories in
Copenhagen, suggested the pH
scale in 1909, All of these achieve-
ments were applied to different
industries and spawned new ideas
in the field of science.

Today, brewing benefits from
advances in raw-material quality,
advances in the understanding of
brewing science, and advances in
brewing technology.

Almost every homebrewer today
understands that beer is damaged
by oxidation. This most basic kernel
of knowledge was not known by the
commercial brewing industry at the
turn of the century. Today, oxygen

Homebrewing!
The Uitimate
Home
Entertainment

Steadfast Scottish Ale
Wizard's Wheat
Don's Dunkelweizen
Death by Barlepwine
Maunich Lager
Queen’s Choice Pale
Shamrock Stout

Award
Winning
Ingredient

Kits

=>

* Wort Chillers from $31.95

* Equipment Kits from $49.95

*
Kegging Systems

*
Brewpots - 5 gal and up
- %
= Outdoor Cookers from $49.95

* Peak Brewing System (3-tier)

= Malt Extracts (canned, bulk)
¥ Grains - over 30 varieties
i Hops - over 30 varieties
o Varietal Wine Kits - the best
*Party Pig Kits & Accessories

*Te st Equipment (Beer/Wine)

* *
Fermentors, Carboys, ete Bottles - Beer, Wine etc.
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Everything for the Home Brewer - Ask for Free Catalog

(800) 850-2739

brewheaven@aol.com
Website http:/www.homebrewheaven.com




pick-up is minimized by design in
the brewhouse, in the design of
beer transfer systems, filters, and
packaging lines.

I am very happy to be a beer
drinker in 1998!

I've recently come into some
money that’s burning a hole in my
brewing pocket. I've been extract
brewing for two years now and

of course want to make the move
to all-grain.

My questions are about the RIM
(recirculating infusion mash) system.
How exactly does it work differently
than a regular three-vessel system, is
it worth the cost (about twice the
price), and is it overkill for a home-
brewer? If this were you, and you
could do what you wanted, what
would you suggest?

Chip Town
Jackson, N.J.

he recirculating infusion
I mash (RIM) system is a clev-

erly designed system that
allows the homebrewer to use the
temperature profile or step-infusion
mash method without having a
heated mash tun. Most RIM systems
have a mash tun, a brew kettle, and
a hot water pot used to heat the
mash and sparge water. The only
vessel that is unique is the mash
tun. At first glance it looks like a
normal mash tun made from a
stainless steel pot or old keg, but
closer examination will reveal a
pump and a heater. These two
elements are the heart of the
RIM system.

Mashing begins normally in the
RIM system but usually at a lower
temperature because the mash is
later heated. When the first
temperature rest is complete, the
recirculating and heating begins.
Basically, wort is pumped from
beneath the mash tun false bottom,
through an in-line heating element,
and on top of the mash bed. This
process is continued until the wort
entering the pump equals the tem-
perature of the next step of the

mash profile,

Some fancy RIM systems
have little programmable logic
controllers (PLCs) that will auto-
matically run the mash profile,
whereas the simpler (and more
affordable!) systems are manually
operated.

The in-line heater uses the
principle of external heat transfer.
Many large breweries use external

heaters for wort boiling because
these heaters arc cheaper to install
compared with internal wort
boilers, operate with more energy
efficiency, and are more easily
cleaned (the cleaning solution is
pumped through the heater) than
their internal heater cousins. RIM
systems undoubtedly are small-
scale adaptations of large, industrial
external vessel heaters.

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

Reg Drury
Fuller’s Brewmaster

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

ot vy

FULLER'S

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

CIRCLE 42 ON READER SERVICE CARD

BrEw Your Owx  November 1998



Mr. Wjzard

Everything so far has been
based in fact — like explaining how
a coffee maker works. What follows
is my opinion. Opinions are
like... — anyhow, everyone has an
opinion.

The sole purpose of the RIM
system is to heat the mash. Most
RIM systems come with hot water
pots heated with a propane heater,
and they have the wort pump and

PR

L+
A

wort heater loop. In my opinion the
extra equipment isn't worth the
additional cost.

Mashes can be reproducibly
heated according to a recipe with a
direct flame as long as the mash is
carefully stirred, the flame is kept
low, and the temperature is moni-
tored. This is how most commercial
breweries heat their mashes, except
they use steam and PLCs instead of

ASTTRS

spent centuries learning how

l tov tUl'.'ﬂ WOQT
into 1=?L“d GO]JD

The biggest secret

is how they

clean their equipment.
The 5 Star
Home Brew
Cleaning Kit

gives you the

products & knowledge

to do the job right.

Five Star Products and Services, LLC
6731 E. 50th Ave, Commerce City, CO 80022

Questions? Call: 1-800-782-7019

or visit http://www.FiveStarAF.com
Or ask for it at your favorite
Home Brew Supply Shop

East Coast Distributor - L.D. Carison Company (800) 321-0315
West Coast Distributor- F.H. Steinbart Wholesale (800) 735-8793

Another Fine Product
From the Wizards at
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propane, paddles, and patience.

Mashes can also be heated by
adding boiling water while stirring.
Although not my preferred method
this works, and some notable craft
brewers brew very good beers with
this method. Then there is the
decoction mash, the first
reproducible method for multi-tem-
perature mashes. Considering the
fact that decoction mashing pre-
dates the thermometer, its reliability
is hard to question.

Mashing is certainly one of the
most significant steps in brewing;
after all, wort production is the only
event occurring in the brewhouse,
and no other part of the beer-
making process is bestowed with
the name “brew.”

If I had enough loot to buy a
RIM system plus some other odds
and ends, I would probably give il a
try. However, if the RIM system was
all that T could afford, T would most
likely spread the purchase over
several items. I have always felt
that things like wort chillers,
good fermenters, a temperature-
controlled fermenting area, and a
decent bottle filler are pretty impor-
tant items involved in brewing great
homebrew — sort of like having a
good set of high-performance tires
on your new Porsche!

If you have enough money to
brew your wort and ferment it
too, then go for it! If not, I would
settle for a less expensive system
and spend some of the savings
on other tools to outfit your
homebrewery. B

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@hyo.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.



Crooked River Flows to Cleveland

by Thomas J. Miller

Brewer: Stephan Danckers
Brewery: Crooked River Brewing
Co., Cleveland, Ohio

Years of experience: 14 years
professional brewing

Education: MS in Brewing Science,
University of California, Davis;
brewing school at Weihenstephan
House Beers: Settler's Ale, Black
Forest Lager, Lighthouse Gold, Cool
Mule Porter

Stephan Danckers, in the early
1990s, knew one thing without a
doubt: He wanted to brew beer. lle
wasn't sure if he would open a
brewpub or a microbrewery, but the
Fulbright Scholar from the
Technical Brewing School at the
University of Munich and former
brewhouse supervisor for Stroh’s
Brewing Co. knew he wanted to be
a part of the craft-beer industry.
The question was where,

“We looked through the
Midwest, and it was ohvious that
Cleveland was experiencing a
Renaissance,” says Danckers. The
city had suffered the ravages that
befell many Rust Bell metropolises
in the 1970s. The steel business col-
lapsed, and Cleveland was left with
a legacy of empty factories and pol-
luted waterways. On one fateful day
the Cuyahoga River, which flows
through the downtown [lats district,
actually caught fire.

But the 1980s brought cleanup
and revitalization, and by the time
Danckers began looking for a
brewery location in the carly
"90s, the city was enjoying a period
of vigorous growth and massive
investment.

“At the time it was something

Crooked River Brewing Co.

ir ¥

like the 13th largest metropolitan
area, and it only had one brewpub.
We saw it as a huge market with a
bunch of beer drinkers who needed
to be exposed to craft-brewed beer,”
he says. “It was truly a beer vacu-
um that was wide open with oppor-
tunity. And the customer profile was
excellent. They displayed a strong
sense of brand loyalty, and that was
important to us.”

Crooked River Brewing Co. was
born in 1994. Located in the Flats,
the brewery derives ils name from
the Mohawk word Cuyahoga, which
translates to English as Crooked
River.

Though the local brewpub,

Great Lakes Brewing Co., was suc-
ceeding, Danckers and his partner
had decided on a microbrewery. “In
the end we decided a brewpub went
against our entire focus,” he
explains, "which was to produce the
best beer possible and sell it.
Running a restaurani would just
confuse things.”

Danckers formed an Ohio
limited partnership and organized
a small number of big investors.
Operaiing on a shoestring budget of
$900,000, he pieced together a
warehouse brewery that boasted
five 60-barrel fermenters and one
bright beer tank.

“The money was enough to
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Tips Jrom the Pros

The Tips

= To avoid a stuck sparge choose
recipes with no more than 50
percent wheat malt, use a coarse
grind, avoid step mashes, and
sparge slowly.

* Keep temperature cool. Use

a wort chiller, and lager in a
refrigerator if possible.

e Use a true Weihenstephan-style
hefe-weizen yeast to produce the
vibrant flavors that mark good
hefe-weizen.

The Double
Blast
1 Bottle Washer

" Quick-connect.

Press to rinse,
Lift to stop.

" No stress on
plumbing.

{
The Thief

Easy hydrometer readings.

Touch tip to return sample.

Fermtech Ltd. 2 Stewart St. #7, Kitchener, Ontario, Canada N2G 2E4
519.570.2163 (fax) 519.570.0632 visit us at www.fermtech.on.ca
Ask your favourite retailer or call one of these U.S. distributors for your nearest supplier:

The Auto-Siphon
Starts a siphon with a
single stroke.

The Siphon Valve

Hands-off filling.
Lift to stop.

LD. Carlson Co, Kent, OH -  1.800.321.0315
FH. Steinbart, Portland, OR - 1.800.735.8793

Brewmaster, San Leandro, CA -  1.800.288,8922
Crosby & Baker, Westport, MA - 1.800.999.2440
Crosby & Baker, Atlanta, GA -  1.800.666.2440

Fa

*Fermtech 1.
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build a brewery,” he recalls, “but
we should have had more. We
needed lots of cash just to operate
the brewery and even more to mar-
ket. And you can't do that eflectively
on a tight budget.”

Despite the uphill battle,
Crooked River has found its
niche. The brewery produced
2,000 barrels during the last five
months of 1994 and has grown at a
sleady 30 percent pace ever since.
In 1997 production reached 6,000
barrels.

With its growth the brewery has
witnessed astonishing change.
Today it boasts eight unitanks, two
horizontal lager tanks, and three
bright tanks. Two years ago,
Crooked River upgraded from a
simple four-bottle filler to a state-
of-the-art Krones botiling line,
replete with a depalletizer, rinser,
filler, and capper. The brewery also
abandoned the difficult and time-
consuming task of self-distributing
and handed the reins to a local
distributor.

"We had a couple of trucks and
drivers and would deliver anywhere
within 50 miles of the brewery,”
says Danckers. “But we couldn’t
completely service our accounts.
Our distributor gives us the 100
percent coverage that we could
never achieve (ourselves).”

Crooked River produces Ball-
park Draft for exclusive sale at
Jacob’s Field and Arena Dralft for
Gund Arena. The brewery is also
the official and exclusive beer spon-
sor of the Cleveland Grand Prix Indy
Car Race until the year 2000.

The house beers include three
ales and a lager. Settler’s Ale is a
high-gravity, hoppy English ale,
exactly what you imagine a craft
brewery should produce. Black
Forest Lager represents Danckers’
attempt to recreate one of his
favorite Munich beers. “It's too heavy
(o be a Helles and too light to be a
Miirzen,” he explains,

Lighthouse Gold is a lightly
hopped, refreshing ale that was
entered as a Kdlsch in this year's
Great American Beer Festival
(GABF). “It’s the bottled
version of our Arena Drall,” says



Danckers. “People kept asking if they
could get our draft in the bottle.
Finally, some light bulb went ofl' in
our heads and we decided to sell it to

the general public.”
Cool Mule Porter is Crooked House Beers
River's dark beer and th('_ ggld . Original Alcohol
medal winner at the 1997 GABF in House Beers Malts Hops Gravity by Volume
" ac T e -_
ﬁ:l(, Robust Porter category. It has a Settler's Ale o0, Tt Eroica, Easl 1.060 5.6%
rich flavor and complex texture that 30° Lovibond, crystal Kent Goldings,
complement the beefiest steaks and 50° Lovibond, Vienna Cascade
hoar‘tiesl ribs. . Black Forest Lager two-row, carastan Mt. Hood, 1.054 5.1%
Seasonal drafts round out 13° Lovibond, crystal Hallertauer,
Crooked River’s selection and offer 70° Lovibond, Munich Saaz
visitors to the brewery’s newly Lighthouse Gold two-row, carastan M. Hood, 1046  43%
opened tap room some exciting new 13° Lovibond Perle
flavors. Their Pumpkin Ale is a local :
d?“ .5 L p‘ e Cool Mule Parter carastan 30° Lovibond,  Cascade 1.058 5.1%
favorite and the Hefe-weizen crystal 135° Lovibond,
reflects Danckers’ Bavarian back- Munich, chocolate,
ground. black
“We brewed the hefe-weizen
two years ago in celebration of ) - :
Cleveland’s Bicentennial, and lots of  Tips on Brewing Hefe-weizen by volume of 4.5 percent. “I don’t
people liked it,” explains Danckers. Danckers employs a blend of think you need to worry about the
“We didn’t make it last year 50 percent two-row and 50 percent percentage of wheat malt that
because of capacity reasons, but we wheat malts to achieve a starting you use,” he says. “I know people
brought it back this year.” gravity of 1.048 and an alcohol who use more and some who use
/ [ I.il’ ? A B € h
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upply all your
for Microsoft Windows 3.1 & Windows 95
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Kits & Equipment

* Home Wine Making
Kits & Equipment

* Dispensing Systems

* Racking & Bottling

* Mashing & Lautering

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

Look at the features!!
Completely open database. All AHA styles, Label-
maker, Automatic water calculations, Print preview,

Full file management, Inventory, Plus much more! Call for your FrEE copy of
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Cedar Park, TX 78613
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L5 Worm's Way

garden center & home brewing supply

The Brewer's Workshop has been refined
with home brewer’s input since 1992. This
is the product you asked for!

On the Internet at www.wormsway.com - We brew gardens too.
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Tips /rom tye Pros

less, but the real flavor of a
Bavarian hefe-weizen comes from
the yeast.”

Among the dangers of brewing
hefe-weizen, the worst begins with
the sparge. Because wheal malt
contains no husk, a stuck mash
is a distinet possibility. In this
case the grain tends to settle
thickly in the mash-tun, preventing
the flow of sparge water through

the grains.

Choosing recipes with 50 per-
cent or less wheat malt is the
easiest way for homebrewers to
avoid this debacle. Instead, rely on
a higher percentage of malted
barely and the natural filter it pro-
vides. Similarly, another suggestion
is to maintain a coarse grind on

your wheat malt and malted barley.

This might sacrifice some yield, but

The
classic beers

élgi

2N\©@_

Published by: G.W. KENT, IN(.
Tel: 1-800-333-4288

owhere else in the world is there a greater diversity of beer styles than in

Belgium. From crisp, tart Saisons, to strong, spicy Trappist Ales brezwed 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. ‘Ihis
book_covers historical bacKground, brewing techniques, and also gives thorough
tasting notes and includes over 200 full-color photographs.
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it will prevent you from pulverizing
your wheat malt into fine powder,
which will set like concrete during
the sparge. More important, the
larger barley husks will create a
thicker filter bed.

“I"d also say that you don't
want to beat up your mash,” says
Danckers. “Keep the mash as sim-
ple as possible, with few, if any,
steps. Try a one-step infusion and
then raise the temperature to mash
out. And the less you stir and mix
the mash, the less thick it will
become.”

Proper sparge water temper-
ature will help keep your sparge
hassle [ree. A temperature beiween
168° and 170° F reduces viscosity
of the wort and loosens the mash.
“We made the mistake once of
sparging with 150° F water,” recalls
Danckers, “because we were trying
to hurry things up. And we paid the
price for it.”

Running a slow sparge is
equally important. Recirculate the
first several gallons of wort at a
slow rate until it clears, and keep
it moving at a trickle until you
introduce the sparge water. Step up
the rate slowly, being careful not to
suck the grain bed onto your mash
sereen.

For his hefe-weizen Danckers
uses the Wyeast Hefeweizen yeast
and produces a stylistically accurate
brew. With this summer seasonal he
finds he can safely reuse the yeast
through seven generations and
believes he could at least double
that if he were brewing year-round.

“Growing the wheal yeast is
really important to prevent lag
times when pitching,” he says. “We
step it up from three barrels to 30,
and the crop we get from that we
can use for a full batch. But you
have to be careful what you grow it
in. We don’t have the hefe-weizen
(wort) all the time, so we use our
Lighthouse Gold because it's the
lightest and won’t produce any fla-
vors in the hefe-weizen.”

Growing your own yeasl is as
simple as procuring some powdered
light malt extract. Clean and steril-
ize a growler, boil and chill the
extract, and add the yeast. Attach



a fermentation lock and when
fermentation ends, harvest the yeast
and repeat il necessary. Enough
yeast [or a five-gallon batch should
be about two inches high in a
growler.

“We keep the yeast viable for
future batches by drawing off the
trub and sediment that settles in
the unitank in the first few days,”
explains Danckers. “We dump
for the first 72 hours during fer-
mentation before we collect yeast.
By then we know that what we
are getting is the strongest and
healthiest yeast.”

For homebrewers, dumping trub
and dead yeasl means storing your
carboy upside down during fermen-
tation. According to Danckers, this
is the best solution for harvesting
healthy yeast. Ask your homebrew
supplier about kits that make this
carboy conversion possible.

The perfect brew, of course, will
fall to shambles if you ignore the
importance of fermentation temper-

atures. If you ferment in your closet
or in the kitchen, temperature
spikes can ruin a perfect brew with
strange flavors and odd aromas.
IFor the best hefe-weizen,
assemble a wort chiller that will
drop your wort temperature to
70° Ii. Danckers suggests a counter-
flow chiller, a cold refrigerator, or
a large container filled with ice
that will hold your boiling vessel.

But remember, the slower your tem-

perature drop, the more susceptible
vour beer becomes to unpleasant
microorganisms.

Next, equip yourself with a
refrigerator that will keep temper-
atures around 68° F. For about $20
you might purchase an external
thermostat that regulates a refrig-
erator’s internal temperature. Or
il you can go without milk for a
while, you could sacrifice your
family’s refrigerator for the home-
brewing cause.

“It matters incredibly what

(temperature) you ferment at,” says

Danckers. “We did a test batch and
didn’t have any temperature con-
trol. The beer probably got pretiy
cold and then warm. We ended

up with a completely different
flavor than we expected. It was
super banana tasting, tangy and
wild.”

A true Bavarian hefe-weizen
should burst with the flavors of
banana and clove. American
wheat beers, which are often fer-
mented with a standard ale yeast,
are light but bland, lacking the
vibrancy that true hefe-weizen
yeast imparts on the finished
brew. For the best results use a
Weihenstephan-style hefe-weizen
yeast or a comparable product.
And regulate fermentation temper-
ature to keep the yeast’s exotic but
enticing flavors in check.

Crooked River Brewing Co.
is located at 1101 Center St.,
Cleveland, Ohio 44113. (216) 771-
2337. Or visit the brewery on-line
at www.crookedriver.com, W
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Up from the

Boffom
«world

by Jason Dori
from South Pole Brewer, Dec. 96 BYO
“Imagine being sent to the very

bottom of the world to spend 12
months living and working with 25
perfect strangers. For six months there
will be no end to the blinding sun-
light...the other six months there is no
end to the infernal darkness of night.
There is no cable TV. No going oul for
a night on the town. No brewpubs for
thousands of miles. What on earth are
you going to do? That's easy — home-
brew."”

L] L ] L] L -

“Station supplies ran out about six
weeks before the end of winter and
enthusiasm was waxing so production
wenl into high gear. | wanted to be
ready; the first flight in would triple
the population. What would a station
opening party be without Domebrew?
When the beer ran out. I spent all
weekend brewing batch afier batch
and using everything | had as fermen-
tation vessels. The new containers
allowed me to brew 70 gallons to get
us through the last few weeks. All that
is left for station opening is Domebrew,
and when that's gone so am 1.”

As I look out across the tree tops
at Pikes Peak from the roof of my
apartment building in Denver on this

Two vears ago Jason Dorpinghaus was homebrewing
at the South Pole. Today, his career path has taken a
fwist — he's brewing for a fiving.
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90° F, sunny and calm August day |
can't help but wonder where I
might be if it weren't for the United
States Antarctic Program. After all,
if it weren’t for the poor quality
beer they forced upon us in the
early years, I may never have
picked up homebrewing. I also

Brewing in the
dome, home

of the South
Pole's Dome
Brewer's
Association,
requires
preparation;
there are no
flights in or out
for eight months.

wonder what all of my friends are
doing at the South Pole.

Kicking back with a “Dome-
brew” perhaps? Probably not,
considering it’s 7:30 on a Monday
morning there. More likely they
are sitting around the breakfast
table staring off into space, silently

thinking, “only 10 more Mondays
to go!™ Still a month from sunrise.
The thought sends shivers up my
spine. Not that 1 didn't like it there
(at least most of it), but if I weren't
brewing for a living now I might
be having breakfast there and
wondering what all my friends
were doing back in the states.
When | last brewed in
Antarctica we were nearing the
end of a very long and cold year.
Gearing up for the arrival of new
faces, fresh fruit, and toilet paper.
Oh sweet TP. All was set. T had
70 gallons of Domebrew chilled
and waiting. We had spent three
intensive weeks clearing buildings
of snow and smoothing out the
skiway. It was the last Saturday
night alone at the bottom of the
world. Monday, god willing and
the creek doesn't rise, they would

When I started homebrewing
I was so clueless. 1 thought that
1 had it down until | started
brewing for a living. There was
so much to learn.

Here are the four main things
1 had to get a handle on, in order
of importance: sanitation, yeast
selection, mash iemperature, and
recipe [ormulation.

So many times beer furns out
less than desirable because of the
lack of sanitation or the sanitizers
themselves. 1 stay away from
iodophor and chlorine because of
the flavors they can impart to the
finished beer and the effect they
have on yeast during fermentation.
1 recommend an acid sanitizer
available at many homebrew
shops. It's a little more expensive
but well worth it.

I suggest throwing away any
dry yeast that you have and pur-
chasing pure culture liquid yeast.
Drying yeast can kill many of the
yeast cells and mutate others. Dry
yeast is also prone to bacterial
contamination. Once you switch to
liquid yeast, you'll never switch
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if Only | Knew Then...

back. Learning how to harvest and
propogate yeast will allow you o
cut your cost and cut the fermen-
tation time. If this is done properly
(keeping sanitation in mind), you
will be able to use the same yeast
for several generations without a
problem.

Liquid yeast is available from
homebrew suppliers for a few dol-
lars. The best thing is that the
yeast found in homebrew-size
packages is the exact yeast sold to
microbreweries.

If there is a brewery close to
you and you like the beer, you
might be able to gel some yeast
from the brewer. 1t never hurts to
give him a few samples of your
wares in return for his time. Many
breweries use just one strain of
yeast, so you may want fo try a
few others with the same recipes
to see which strain you like best.

Varying the mash temperature
by a couple of degrees can change
the outcome of your beer dramati-
cally. Keeping the temperature of
the fermentation down is also very
important to the health of the

yeast and Lo keep esters in check,
A good way Lo keep temperature
constant is to use a water bath.
Place your carboy in a tub of
water. Adding cold or hol water
to the bath will temper your
fermentation and keep your
yeast happy.

When sparging make sure that
your run-off is not too fast. I must
have read about it 100 times but
never got it through my head to
slow down. I always tried to run
off too quickly and more often
than not I had a stuck mash. Very
frustrating.

I never whirlpooled my wort
to remove the hops and trub. It’s
well worth the extra 15 minutes
before cooling. Removing the
hot and cold break material
before fermenting reduces the
harshness of your finished beer
and reduces the possibility of chill
haze. The quicker you cool your
wort from boiling to fermentation
temperature the better. Use a
heat exchanger. Don't forget to
sterilize it.

— Jason Dorpinghaus




come! Or would they?

Sunday morning arrived; an
ominous dull gray replaced the
bright blue sky of the day before.

A storm had arrived. Visibility had
dropped to a mere 50 feet. The
entire station looked as if it had
disappeared. Tension mounted as
we tried to contact McMurdo, a
base on the coast of Antarctica,
to see if flights were still on. The
skiway was being destroyed with
a mess of sastrugi (drifts). Flights
were to be postponed for one day.
Yeah, right.

On Sunday night our Domebrew
supply had dwindled to 60 gallons.
Monday morning the storm had
come to stay. I got lost walking to
work some 150 yards away. I found
myselfl climbing a 25-foot pile of
snow that I couldn’t see! Alter a
minute I reoriented myself and real-
ized, “Oh yeah, I put that here.”

Depression, even anger over the
storms set in. We were ready, really
ready, to go! What evil could have
created a storm of this nature? We
could imagine how Robert Falcon
Scott and his crew must have felt
when they lay dying, trapped in
their tents, pinned down by a storm
similar to this but only 11 miles
from “One Ton Depot.” Okay. it
wasn't that bad; we still had
50 gallons of Domebrew left.

Tuesday. Ditto. There were 40
gallons remaining. By Wednesday
morning there was blue sky, but a
lot of digging out remained. We
would have flights Thursday il the
weather held. All day and into the
night we dug out the skiway until
there was no more time or energy
left, The guests would be here soon.

Thursday morning was hurried
and we fell giddiness as linishing
touches were put on the station and
we all donned our gear and headed
out to see il we could spot the plane
from “Pappa 3” (30 minutes out),
“There it is!” rang out over and
over for 30 minutes until the plane
finally buzzed the station. Shouts of
joy crackled over the radio as high
fives, hugs, and nervous dances
abounded. After several passes the
plane landed and out of its belly
emerged the brightest red and most

fully clothed people we had ever
seen. “Don’t they know it’'s summer?
What are all the clothes for? It's
only 60 below!”

I couldn’t greet the new crew
until about an hour later, as it was
my job to unload the baggage, fresh
food, and cargo from the aircraft.
As I approached the aircralt in my
tracked forklift 1 was swallowed by
the contrail created behind the

Youd be hard pressed to

plane. What an experience that I'll
never forget.

Alter a couple days of turning
over the station — showing them
where their computers were,
watching new movies, and finishing
off the Domebrew — we packed our
gear and prepared to leave. With a
tearful goodbye to the few who
were staying behind for a longer
turnover or even the entire summer,
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we were gone.

After what seemed to be the
longest three-hour flight I had ever
taken, we landed on the coast of

Antarctica in MecMurdo. All the com-

motion! Where did all these people
come {rom? The heat! It must have
been 10° F! We hadn't felt an

above-zero day since rest and relax-

ation here 10 months before. Even
here almost everyone was walking
around fully bundled up. We were
running around in shorts with no
hats.

I could run and breathe at sea
level without losing my breath. It
was also moist out. It must have
been 10 to 15 percent humidity.
Two days there trying to decom-
press a bit before being thrust back
into society and then the last flight
out to the real world, New Zealand.

I had planned to travel to Nepal
and India, but after leaving the ice |
realized 1 was in no condition to
travel. I was toast, and 1 knew it.
Decisions were hard to make, and |

Dorpinghaus
brewed more his
first two days

of work than he
had his whole
homebrew career.

just wanted to go home. It had been
a long year. So after traveling
around New Zealand for five weeks
rafting, hiking, sightseeing, and pub
crawling, I knew it was time to go. I
was home in time for Christmas,
which greatly pleased my mother,
and started readjusting to life.
Readjustment took longer this
time. It took about six months
before feeling normal. I took a
couple of road trips across country,

skiing, biking, and visiting old
friends from the Ice and new
friends, too. I bought a Jeep and got
a job. Not just any job, no; I'm
brewing for a living!

My boss at the South Pole had
introduced me to his friend who just
happened to be the head brewer at
the Denver ChopHouse and
Brewery. I kept in touch while in
Antarctica and sent in my resume
alter returning to the states. After
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months of waiting, he called me up
and offered me the job. Sure it was
about half the salary I was used to
and promised to be a lot of grunt
work but hey, so what? The [irst
two days of work I brewed more
beer than T had brewed in all my
homebrewing pul together.

After a year of brewing for the
Denver ChopHouse and Brewery, I'm
ready to move into a head brewer
position when the chance arrives.
The ChopHouse is part of Rock
Bottom Inc., so there are plenty of
opportunities for advancement.

Some people have asked me
why I want to work for a large
company like Rock Bottom and not
a smaller brewery where you have
more creative control over the beer.
Well, I've learned how to make
great, clean beer every time, and |
have gotten to make two specials
from my own recipes. The first was
an abbey ale and the second a
Scotch ale. Both of which turned out
beautifully.

Their are only two brewers on
staff, so I've had a chance to learn
everything. We brew about 50
31-gallon barrels of beer a week.
Seven beers are kept on tap year
round, and we also offer a rotating
special and rotating cask-condi-
tioned ale. Like most brewing
positions, the job is only about
30 percent brewing. Ten percent is
paperwork and training of waitstaff,
and the rest is cleaning.

It can be incredibly tedious but
rewarding as well. Often I'll sit at
the bar and listen to what people
have to say about the beer. It's s0
great to watch the bartender hand a
beer to a patron and have the cus-
tomer take a sip and say. “Yeah!” Or
have someone remember the abbey
from last year and say that they
loved it. That makes all of the scrub-
hing, keg cleaning, grain hauling,
and sweeping worthwhile.

So do 1 still homebrew? Well,
not exactly. Creating specials is like
homebrewing but with all the toys
and on a much bigger scale. Just
working full time as a brewer during
the week and quality control on
the weekends (heh heh) keeps me
busy enough! I do like to work with

homebrewers, though. Some come
to the brewpub to pick up yeast
or specialty malis not available at
homebrew shops, and others bring
in their Cornelius kegs for refill
when their brewing falls behind.
Some just like to pick my brain, and
I love to talk beer.

The Antaretic program may be
out of my system, but brewing is
here to stay. (7
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7 Ways to

I remember very dis-
tinctly the first time I used a
soda keg for storing my completed
beer. I remember it well because it
was one of the best homebrewing
choices T have ever made. It literally
cut three hours off of my bottling
time. I think my exact thought on
the matter was, “48 small bottles to
clean or one big bottle to clean? I'll
go with the big bottle.”

I have never looked back, either.
It just seems like too much work to
wash all those little bottles, risk a
separate contamination in each one,
boil malt, or time the next brew to
steal gyle (the wort used to condition
finished beer and raise the alcohol
content). So now | use soda kegs

by Randy
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Keggin

almost exclusively

for my homebrew. Here
are some tips on efficient kegging
that I've picked up over the years.

1. Sanitation

Based on the complaints I hear
about using kegs, the root of most
major problems is a contamination
in the keg. This is most likely due to
an inadequate cleaning process. The
soda keg has several small orifices,
nooks and crannies, and gaskets.
They all have to be cleaned and
sanitized. The easiest way to do this
is to take the keg completely apart
and rinse all the parts separately
with hot water. If the dispense tube
is dirty, push a coat hanger with a

Whisler
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string attached down the tube. Then
remove the coat hanger, but leave
the string behind. Now you can
effectively floss the inside of the
tube. Rinse occasionally with hot
waler — spitling is not necessary!
Whatever you do, do not clean
with bleach. The pll of bleach is
not conducive to keeping the stain-
less steel intact, and you will
almost invariably find corrosion
appearing in the welds of the keg if
vou use bleach. Instead, clean well
with hot waler and sanitize with
iodophor. (You can also use caustic
soda, if available, although it is cru-
cial to exercise extreme caution
with caustic.) Remove all gaskets
and valves [rom the tubes and lid
top, clean them, and beil them or
soak them in an iodophor solution.

2. Storage

Once you have cleaned the keg,
the easiest way to keep it ready until
its next use is to put it back together.
Do not rinse the gaskets or valve

“Oh No! Not Another Shir:! i
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parts with water after the iodophor
soak; leave the iodophor rinse on
them. (Another option is to boil these
parts. Some brewers avoid iodophor
particularly here because it can
change the flavor of the beer over

time.) When the keg is back together,

fill it with an iodophor solution

(25 parts per million iodophor). This
solution will remain in the keg until
the keg is ready for use.

You should also, when filling the
keg with the iodophor solution, press
the in and out valves on the top of
the keg and make sure the iodophor
solution flows through them. This
ensures that you have sanitizing
solution in all parts of the keg. Then
fill the keg all the way to the top
with iodophor solution (if you have
not already), put the lid on, and
shake vigorously. This shaking
ensures that you have covered the
top of the keg (there will always be
some air trapped in the keg). Shake

again before you empty the iodophor.

3. Portability

While ease of cleaning and sani-
tizing may be a persuasive argu-
ment for kegging, | have heard peo-
ple complain that kegs are too large
to bring to small gatherings. T was

never deterred by this, but that may

be one reason most of my friends
consider me a tad weird:

“Yep, howaya guys doin’? No |
just brought one keg over tonight.
Don’t worry; we don’t have to finish
it. What? No, just use it as a center-
piece on the table. You can drape the
hose under the table. That way the
€O, bottle won't detract from the
table setting...”

The point is that the keg can be
unwieldy to bring from place to
place, but that is no reason not to
keg your beer.

Actually, with a [ew add-ons to
your keg system you can have beer
ready to go to a dinner party in less
than five minutes. All you need are
a couple of quart or half-gallon min-
eral water bottles (preferably the
non-flavored variety) and a couple of
special filling caps. These caps are
available al homebrew-supply stores.
Fill the plastic bottle with your
favorite beer from your keg, making

sure there is no air in the bottle. This
is easily accomplished by filling the
bottle as full as possible, then giving
the hottle a slight squeeze to bring
the liquid level right to the top. Put
the filling lid on the hottle and hook
up the lid to your CO, canister. Set
the pressure for 10 to 18 psi (pounds
per square inch) and shake the bottle
vigorously for about two minutes.

You now have a small amount of beer

to take anywhere — although it won't
make such a striking centerpiece.
Also, some beer contests will now let

you submit beer in this manner.

4. Carbon Dioxide System

What do you do if you find

yoursell with a soda keg but no CO,

system, which costs much more than
the keg itself? You can approach this
problem a couple of different ways.
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Il you have two soda kegs and no
CO, system, you can ferment your
five-gallon batch down to within 10
points or so (2.5° Plato) of your final
gravity in your five-gallon glass car-
boy. Then pour half the batch into
cach keg and seal the kegs. The final
fermentation will build the carbon-
ation in the beer and the keg.

Filling the soda keg half full cre-
ates a gas reservoir, and the beer

can be dispensed under carbonation
almost to the very end. If you try to
fill the whole keg, the beer will be
flat very early in its life.

When using this technique you
should, as much as possible, keep the
kegs from moving, because yeast and
trub will be settling in the bottom.

5. Cask Conditioning

Another benefit of using a keg is

TIRED

BEER?

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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your ability to create cask-condi-
tioned beers. Here is one way:

Let the fermenting wort run to
terminal gravity. Let the fermented
product clarify for a week or two.
Then add finnings into the fermenter.
Let the fermenter stay in the cooling
area for another day. This should
give you fairly clear beer.

Rack the beer into the keg. Along
with the finished beer you need to
add a bit of dried malt. To do this,
add one to 13/4 cups dried malt
(depending on your carbonation
preference) to about two cups of
water. Boil the resulting syrup for at
least two minutes. Pour the syrup
into the keg along with the beer.

There should be enough yeast
remaining in the finished beer to
create carbonation in the keg. Let the
keg sit at room temperature for a day
and then set the keg in its final
resting place, preferably at 55° F.

This setup works best if you start
drinking the beer within two days
and continue to drink it at a steady
rate. The beer is still fermenting so
as you remove beer from the keg,
the carbonation drops, but the yeast
will create a bit more CO, as the day
goes on. As the volume of gas space
in the tank increases, the CO, reser-
voir becomes larger. If everything
works well, you should have enough
gas produced to nearly empty your
keg. However, if it goes completely
flat, you can always open the keg
and rejuvenate the beer with more
dry malt.

6. Foam and Pressure

The scenario is this: | arrive at a
parly and attempt to get a glass of
the brewer’s finest. What I actually
end up getting is something I could
shave with. Foam, the scourge of the
keg system. Foam is so prevalent for
a couple of reasons. The first has Lo
do with CO, pressure, and the second
has to do with the inner diameter of
the dispense hose. Both problems are
fairly casy to lix.

The carbonation problem is rel-
atively straightforward. Many peo-
ple carbonate their beer to a certain
pressure, say 15 psi, and then try to
dispense at this same pressure. This
does not work well because of the




dispense-hose diameter. Regardless
of size, the hose will create some
friction as the beer passes through
the hose. The smaller the inner
diameter of the hose, the more fric-
tion is produced on a given volume
of beer. This friction effectively
drops the pressure of the beer in
the line. When the pressure has
dropped enough the beer will reach
a point where the CO, will break
out of solution and foam.

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

THE BEST!

Now you can personalize your home brewing system and give
it the professional look of a commereial brewpub, without
paying expensive Looling costs.

Putling more
pressure on top

of your heer as

it is dispensed
can help eliminate
excessive foaming.

Putting more pressure on top of
the beer as it is being dispensed will
eliminate this problem. If your beer is
at 15 psi, then try setting the dis-
pense pressure at about 18 psi.
Remember, however, that over time
the head pressure will equilibrate
with the beer (bring it up to the same
pressure as the head pressure).

7. Foam and Dispense Hose Diameter
Al pressures above 18 psi, the

dispense unit runs into the other
side of the problem: The beer is
ripping through the line and hits the
dispense head. The line and the
dispense head create [riction. This
causes a pressure drop and turbu-
lence. The result is that the CO,
once again breaks out of solution.
One way to limit the [riction in the
line is to get a dispense line with a
larger inner diameter,

The other option is shortening
the line as much as possible. If you
do both, your beer will flow much
more smoothly. Long-time keg
users often have dispense lines that
are about two inches long. Another
benefit of this short dispense line is
that it does not fall into the ice and
swill in the keg cooler container.
Happy kegging. &3

Randy Whisler is the production
manager and head brewer at
SmuttyNose Brewery in Portsmouth,
N.H. He holds an MS in brewing from
the University of California, Dauvis.
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&

of Recipe Design

It's the Greal Divide: classical
vs. romantie, yin and yang, two rad-
ically different ways of looking at
the world. Yep, we're talking about
science and art as they apply to
beer making. Is brewing a science,
or is it an art? Well, obviously
there’s a lot of both involved, and
the seale of those two extremes tips
one way or the other depending on
the times and the beer, brewery, or
homebrewer.

In a way, maybe the science/art
thing is why we started this whole
homebrewing, brewpub, and micro-
brewery movement. Perhaps it was
all a reaction to the brewing of beer
having swung too far toward sci-
ence at the expense of art and cre-
ativily. Mainstream American beers
through the 1970s were certainly a

by Sam
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great example of that effect. The
science of mainstream breweries
was, and is, very good, ensuring
consisiency of the product batch
after batch. By the time many of us
came along, though, the creativity of
the big breweries was long gone.
According to its advertising, the
typical big brewery started with
some German immigrant whipping
up one heck of a batch in the 1880s
or 1890s and winning a gold medal
or something with it. Creative
brewing, usually of quite a few
varieties of beer, continued until just
past World War I, when the brewery
was shut down by Prohibition. Those
few breweries that reopened in the
1930s standardized their product to
a light American lager style, very
good in its way but kind of boring

Wammack

SHAWN TURMER ILLUSTRATIONS






and with very little difference among
brands. The stage was set for us
rebels of the 1970s and "80s to start
brewing our own, often in styles that
didn’t exist, and to apply art in the
extreme over science.

Well, the pendulum swings, and
homebrewing is getting awfully sci-
entific now compared with the wild
early days. Retailers who deal with
homebrewers every day sure hear a
lot of talk about SRMs, sparge effi-
ciency, and yeast glycogen levels. A
lot less common is the phrase, I
wonder whal would happen if |
threw some (whaiever) in.” Now,
that's not to advocate that we get
wild again with our brewing. In the
early days of the modern home-
brewing movement, we weren't
afraid of creativity, but we produced
some beers of inconsistent quality,
mostly because we didn't always pay
enough attention to good brewing
practices. Still, it's unfortunate to
see homebrewers following recipes
simply because they may not know

Hobby Beverage Equipment Company

Christmas Specials

Instruments
* Water Hardness (ppm) + pH

* All in one meter — Special price

Fermentors
* 6.5 & 12 gallon
* Half barrel & full barrel

Cooling Jacket

* Maintains serving temp. for 6 hrs.

* New high tech. powder

Use year after year — No ice — No gels — No mess
s e e
Box 1387 Temecula, Ca 92593 - www.minibrew.com - 909-676-2337

CIRCLE 26 ON READER SERVICE CARD
November 1998 Brew Your Owy

L @W -

Making it Impossible to
Tell is Our Job!

To receive a free catalog call:

1-800-841-7404

THE LEADER IN HOMEWINEMAKING SINCE 1967.

Which Wine is

Homemade?

CIRCLE 20 ON READER SERVICE CARD



how to design their own. Creating is
where the [un is!

Good brewers know that you
can’t cut corners with the basic
brewing practices. Stricl sanitation,
a good boil, rapid cooling to pitch-
ing temperature, proper balance
between malt and hops, correct fer-
mentation temperature, the right
yeast for the style — these are the
things that make good beer. Within
those good practices, though,
there’s lots of room for art and cre-
ativity. The art is what makes the
beer unique and your own.

How can you bring a little more
art into your brewing and learn
practical recipe design? Published
recipes are a great starting point.
There are lots of good recipes in
homebrewing publications, so pick a
beer style that interests you and a
recipe that sounds appealing and
brew it. It's generally best to follow
the recipe exactly the first time.
This gives you a starting point to
work from and, after all, the author

DISCOUNT

KEG

EQUIPMENT

5 Gallon Keg
$27.50

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

COMPLETE DRAFT SYSTEM

$139.95

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

Quality Guaranteed

of the recipe liked it well enough to
publish it, so it must be pretty good.
When the beer is finished, bottled,
and aged, taste it carefully while
enjoying it. It's probably a good
beer in that style, bul is there any-
thing about it that you think would
be interesting if it were a bit differ-
ent? Sure there is.

First, notice the basics. Judge it
according to vour taste; that's who
you're brewing to please. Does the
beer seem too heavy or too thin? If
so, make a note to adjust the next
batch. Malt extract beers can be
adjusted easily by increasing or
decreasing the amount of malt
extract, so with the next batch adjust
the amount of extract used by one
pound, up or down, in a live-gallon
batch. Grain beers can be adjusted
by increasing or decreasing the
amount of base malted barley used.
To be noticeable, two-pound adjust-
ments of grain are usually needed
for five-gallon batches.

How is the balance between malt

MIDWEST
Homebrewing Supplies

32 Malt Extracts
24 Hop Varieties
33 Grain Varieties

and hops in that recipe? How do you
like the hop fMavor and aromatics?
These are easy and [un to adjust. If
you think the beer is too bitter or not
bitter enough, adjust the amount of
the first hop addition in the recipe.
That first addition is where most of
the bitterness is coming from, so
adjust it in such a way that the total
bitterness (ounces times alpha acid)
will increase or decrease from the
recipe level.

Hop varieties used for bittering
(the [irst addition in the recipe) are
basically interchangeable. It doesn’
matter what hop variety you use,
because it goes in at the start of the
boil, so most of the flavor and aro-
matics will be boiled out and only
the bitterness will remain. It takes a
very experienced Llaster to discern
the difference between two well-
boiled bittering hops. This means
that there are two ways to adjust
bitterness from a recipe’s level. Let’s
say you want to reduce the beer’s
bitterness by 25 percent, and your

FREE BREWING VIDEO

with any order.

Brew great beer everytime with our

90 min Video guide to homebrewing.

Free 44 Page
Catalog

BREW WIZARDS!

THE DRAFT BEER STORE

1-800-603-9275

Large Selection Check out our Website!
Of Draft Equipment www.homebeer.com
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41 Yeasts 1-888-449-2739

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

www.midwestsupplies.com
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original recipe calls for a bittering
addition of one ounce of a hop with
10 percent alpha acid. To adjust, you
can either use three-fourths ounce of
that same hop or you can use one
ounce of another hop with only
three-fourths of the bitterness (alpha
acid of about 7.5 percent). Easy.

Hop flavor and aromatics give
the brewer a lot of scope for recipe
design. These are the hop additions
that go in the brewpot from the
middle of the boil to the end. Flavor
and aromatics boil away, so the less
time a hop addition is boiled, the
more flavor and aromatics are
retained in the brew. Don’t be
afraid to interchange hops. Each
hop variety has a distinctly different
flavor and aroma, and combinations
of different hops yield still different
qualities. This is where the brewer
has an opportunity to brew a beer
that is truly unique.

The important thing to remem-
ber about hops is that they belong
in groups. Following are lists of sev-

eral hop varieties, because it's
important to keep these groups in
mind when interchanging hops in a
recipe. This is not a complete listing
of hop varieties, but all these are
readily available to homebrewers
right now, and this list will cover
most variefies you may run into.

Great for bittering but mostly
useless for flavor and aromatics are
the bittering hops Brewer’s Gold,
Bullion, Cluster, Galena, Nugget,
Magnum, and Columbus (sometimes
called Tomahawk). Some of these
actually have unpleasant aromatics.
so don’t add them late in the boil in
any beer.

There are some hop varieties
that can be considered general-
purpose hops. They can be used
for bittering, flavoring, and aro-
matics, and they are not specifically
identified with any beer style. There
are some great hops here, and the
possible combinations when you
interchange them are almost end-
less. This class of hops includes:

Northern Brewer, Pride of
Ringwood, Cascade, Centennial,
Chinook, Eroica, Ahtanum, and
Ultra. The Northern Brewer/
Cascade combination in particular is
a classic, used in many great beers.

There is a group of hop varieties
mostly identified with ales. They
can be used in any combination for
bittering, flavoring, and aromatics.
They are Northdown, Fuggle,
Goldings, Willamette, and Target.

The hop varieties usually associ-
ated with lagers are Crystal, Mt.
Hood, Perle, Liberty, Hallertauer,
Hersbrucker, Saaz, Tettnanger, and
Spalt. German-type lagers usually
have no aromatic hops added at the
end of the boil, but these hop vari-
eties can be used interchangeably
for bittering and flavoring — and
aromaltics in beer styles where
appropriate.

That's more than 20 hop vari-
eties, each of which has a unique
flavor and aroma. If you keep these
groups in mind and watch the total

Tired of ABOVE THE REST
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bottles? R0 RoPoCl- Bk

Do you have
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in your beer?
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alpha acid content that’s going into
your beer (so you don’t throw the
bitterness level off), there's a lot of
room to be creative. Never be afraid
to switch hops.

Specialty grains are another
great field for playing. Crystal,
black patent, roasted barley, and
chocolate malt are used to adjust
the color and flavor of beer. These
specialty grains are usually
included in the grist of an all-grain
beer or simply steeped to 170° F in
a malt extract beer. The effects of
combining specialty grains are
enormous. Roasted barley changes
a porter into a stout; dark crystal
malt makes a weizen a dunkel-
weizen. A couple of ounces of
uncrushed chocolate malt even
puts a great nutty flavor in a light
lager.

Do some reading on specialty
grains, look at the descriptions of
the various grades in supply cata-
logs, and talk to your homebrew
supplier about them. Like hops, each
specialty grain has a distincet flavor
and adds a different characteristic to
beer. Don't be afraid io experiment
with these. If you use these in rea-
sonable quantities, usually no more
than one-half pound of a specialty
grain variety in five gallons of beer,
you won't hurt anything and you will
add interesting characteristics to
your beer.

Yeast is still another area in
which to adjust recipe designs, The
variety of yeast used has a profound
effect on the finished beer. Choose a
yeast strain that is appropriate for
the beer style you are brewing, but
be aware that this is not the only
strain that is appropriate.

If you are using liquid yeast and
your recipe calls for an American Ale
(Wyeast 1056), try the same batch
next time with Special London Ale
(Wyeast 1968). You will see a big
difference, and this is true of the dry
yeasts, also. A beer made with
Nottingham dry yeast will be very
different from the same beer brewed
with Edme, Doric, or Muntons. Stay
within general guidelines of course,
lager yeast for lagers and ale yeast
for ales. But don't be afraid to exper-
iment. You can certainly change the

beer in a published recipe. and you
may very well make a significant
improvement.

There’s a lot more to home-
brewing than just being able to
accurately follow a recipe.
Designing a recipe from scratch or
improving upon a printed recipe
adds to the pleasure of the hobby
(and it produces some great beer,
too). To do that a brewer needs to

hle

become like a good cook, knowing
what each beer ingredient does,
the flavor, color, and aroma it will
produce, and how to use it.

The science of brewing is vital,
but once the basics are mastered it
takes the art of brewing to produce
fine beer. Let’s learn our hobby and
keep the balance between science
and art. We'll brew a lot better beer
il we do! 3

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;

CMasti C

{ (onds i

6865 Route 132 Ville Ste-Catherine (Quebec) Canada JOL 1E0
Tel.: (450) 638-6380 Fax: (450) 638-7049 www.mostimondiale.com
DEALER INQUIRIES WELCOMED
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1 TING
FCORD

STRAIGCHT

Joe came into the homebrew
shop with a bottle of his latest
creation. “Tell me what | did
wrong,” he said, while pouring two
small samples. The sharp, mouth-
puckering asiringency suggested
some sort of oversparge or possibly
boiled specialty grains. With his lips
still tingling the shopkeeper began
trying to analyze his procedures.

“Was this an all-grain batch?”
he asked, trying to narrow the
possihilities.

“Well, lessee, I have been brew-
ing an awful lot lately, and I think it

by John

E November 1998 Brew Your Owx

IKnowing what vow’ve done in the past can improve the
beers you make in the future.

was...no wait a minute, it might
have been...doggone it, when did |
make this?" replied Joe, staring at
the bottle, struggling to recall the
details of this batch of beer brewed
many weeks hefore.

Whether vou brew with malt
extract, partial mash, or all-grain,
good record keeping is one of the
most important tools available to
help improve your brewing. It can
help any brewer avoid the mistakes
of the past while at the same time
allowing him to repeat and improve
on previous successes. By recording

Oliver



TODD HAMMOND
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the profile of future brews.
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Transactions

Keeping good records is
essential to brewing consistent
beer and pinpointing and

correcting problems.

refer back to the information you
need. The two most important deci-
sions to make when putting together
a record-keeping system are what
pieces of information you need to
record and the form in which you
will record this information.

The Structure of Record
Keeping
Brewing is a fun hobby. and il
you overburden yourself with paper-
work or long forms to fill out, it can
put a damper on the activity. In
addition, if the system of keeping
records is not easy, the tendency of
most people is to skip it or do a poor

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
* Wine/Grape/Fruit Concentrate
* Food Processing Equipment, Dehydrator
Etc. For Home Production of Sausage
Cheese, Produce
* Kits, Equipment Instructions
¢ Consulting
* 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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job. These incomplete records turn
out to be of little value or even use-
less when they're needed for a
future brew.

When deciding on a method of
record keeping, choose one that is
easy and suits your personality. As a
rule, most brewers fall into two dis-
tinet categories with record keeping:
The Technician and The Artist. Each
of these methods records the same
basic information but in a different
way. Each method has its own
advantages and disadvantages.

The Technician relies on a fill-
in-the-blanks method of record
keeping, usually centered on some
type of form. One of the advantages
of this method is that the blanks are
always there, waiting to be filled in.
During a frantic brew the brewer is
less likely to forget to record some
piece of information than he would
be with a more [ree-form system.
By referring to the blank brewing
record, it is easy to see at a glance
what information has been recorded
and what still needs to be.

Many brewing texts and periodi-
cals have examples of these kinds of
brewing logs. The information
recorded tends to be numerical and
quantifiable data. The disadvantage
is that many brewers find that
filling in the blanks on a brewing
record, no matter how accurate,
has all of the romance and fun of
filling out an IRS form. This quickly
throws a damper on an otherwise
fun brewing session. Also, while
numerical data can draw a clear
picture of what takes place with
a particular brew, some brewers
have a hard time quickly and easily
interpreting numbers as opposed
to understanding a narrative
description.

The Artist, on the other hand,
tends to record information in more
of a narrative style, jotting down
notes during the brew. The big dan-
ger with this method is that during
the course of a brewing session a
valuable piece of information can be
overlooked and not recorded. The
information recorded tends to be
more descriptive in nature, for
example “light gold in color” as
opposed to “SRM = 6. While this

type of information is more subjec-
tive in nature, it is usually easier
and quicker for most people to
understand.

Which method is best? Truth-
fully, it depends entirely upon the
individual brewer. The casier and
more comfortable a system is to
use, the more likely that all of the
data will be recorded accurately
and will be useful for future refer-

ence. Many homebrewing records
are actually a personalized blend of
the two styles, with much of the
information recorded in a format

or table accompanied by some
descriptive narrative. The important
thing is to find a system that works
for you.

What Should You Record?

Your brewing records should

'h

Here's a simple equation...

New, easy to find, arctic white,
seal tight packaging featuring
our dynamic new logo
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18678 N. Hwy. 99
Acampo, CA 95220
209)334-9112
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ALEXANDER'S superior malt extracts
are packaged for your convenience in
1.5 & 4 |b. cans.
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Custom extracts produced to brewer's specs
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# ' masterbrewer.com E-maL: abgbrew @mother.com
(The ABG's Masterbrewer Program) 1107 Kennepy PLace, STe. 3
Davis, CA 95616
CHECK OUT OUR WEB SITE AT
Call for free course catalog and
information binder m‘abghmw‘com or
www.masterbrewer.com
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include three basic types of infor-
mation: the materials used in the
recipe, the brewing methods and
procedures, and the results. Keep
in mind your own brewing situation;
if you are primarily brewing with
kits or malt extract, much of the
data that is important to an all-
grain brewer is useless to you.

The simpler the process of record
keeping is, the more likely it will be
done accuralely every time,

The materials used in a recipe
are fairly straightforward. Regard-
less of the type of beer you are
making, you need to know the batch
size as well as the amount and
source of the water used to brew.
For a malt extract batch. you need to
know the type and amount of each of
the mali extracts used. If you used
any specialty grains, record the Lype
and amount used as well.

For all-grain brews record the
types and amounts of the various
pale malts and specialty grains
used, along with any adjuncts.
Walter volumes and temperatures
for mash-in and sparge need to be
noted, along with any acids or min-
erals used for water treatment.

Whether you're brewing extract
or all-grain, record the amount of
hops used, their variety, the type
(leaf or pellet), and the alpha-acid
value. With yeast you should know
the type or culture, the amount
pitched, and the age or number
of times the culture has been
reused. Any other ingredients that
are used should be recorded as
well, for example yeast nutrients;
clarifiers such as Irish moss or
gelatin; and flavoring agents such
as [ruit, spices, or flavoring
extracts. Don’t forget (o list any
priming sugar or mall extract used
at bottling time.

The greatest care must be taken
in recording brewing methods.

The single biggest variable in the
brewing process is the brewer,
which becomes evident, when several
different homebrewers try to brew
an identical beer while using their
own equipment and procedures.

The result of these types of experi-
ments is usually a wide variety of
beers that all share several



common characteristics but differ flavor of the finished product. 71° F, you may have found the

significantly as well. By recording the length of time reason.

Individual brewers tend to do and temperature of the fermenta- Without a record of the resulls,
things just a little bit differently, tion, along with any transfers, you looking back on your previous
which is why some of the most valu-  can chart the performance of your recipes lacks the single most impor-
able information you can record yeast to know if it has performed tant piece of information from the
centers not on the materials you use  as expected. Is there an unusual most valuable test instrument that
to brew a batch of beer but the fruity character in your Munich every brewer has — your own taste
methods you use when brewing it. helles? If your records indicate buds. Does the beer taste good?

The malt extract brewer should that the yeast was pitched at Why? What do you like about the
record such variables as amount of 75° F and the fermentation was al beer, and what would you change

water boiled, top-up water used,
and boil times. If specialty grains
were incorporated, were they
crushed or left whole? What were
the time and temperature of the
steeping?

For all-grain and partial-mash
brewers the amount of information
needed becomes more substantial.
Amount of water and temperature
used in the mash, strike tempera-
ture, and the period of time and
temperature for each of the mash
rests should be noted. Decoction
times and amounts must be listed
for decoction mashes. Advanced
brewers may also want to record
the pll of the strike water, mash,
and sparge water as well.

Regardless of brewing style,
the amounts and times of the vari-
ous hop additions need to be
recorded, preferably incorporating "
any of the many formulas available
[hr}calcu]a[jng ilop bitterness. Premlum FOOd &) Beverage Iﬂg?ﬂd!ﬂﬂts
Simply recording the variety and
amount of hops used does not take
into account the seasonal variations
in a given hop variety. If this year’s

crop of Northern Brewer is averag- Th e sam e g u aran t ee d fre S h :

ing 5.8 percent alpha acid and next
year’s crop comes in al 7.8 percent, 5

you will end up with two drl;muli- p remium ma | t ex t rac t S we
cally different beers if only quantit;
i R have offered year after year
thought given to bitterness.

Specific gravity, regardless of
brewing style, provides the yard-
stick to measure brewing efficiency.
By recording hydrometer readings =) q ua I e .
not only do you know il you have
matched your previous efficiency,
vou also know what to expect in
terms of the finished beer, including
if it's done and if your yeast has (tu rn pﬂg@)
performed to expectalions.

Fermentation times and temper-
atures have a strong bearing on the
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ATTEND THE ONLY
CONFERENCE & TRADESHOW
FOR THE EXPLODING
BrewpUB INDUSTRY!

See you at the largest brewpub industry event
ever — combining a conference and tradeshow.
Experience three days of hands-on sessions and
small workshops designed to give you the
ultimate in practical knowledge — how to run
your brewpub more efficiently and profitably.
Period, From pros who have actually done it,
Choose the workshops you like from tracks in
Management, Restaurant, Brewery and Startups.
Customize your coursework to fit your needs,
Network with knowledgeable peers during
welcome reception, beer breaks, lunches and the
brewpub tour of San Francisco. All included as a
conference attendee!

Three Days

35 Hands-on Workshops

& Classes
125 Exhibits

November 9-11, 1998

Toptcs tncldo: StartUps: Market Srategies for Startups: Defining
Your Customer Base = Brewing Decisions for Stanups » Successfil
Strategies for Financing Breupubs » Hands-on Design Workshog
» Banel Kitchen Planning Wawkshop Site Selection » Winking
with Contraciors » Hiving Your First Staff » Panel Browery
Instaliation Brewery: 10 hnportant Brewing Tronds » Effuctioe
Yeast Management » Advanced Rectpe Formulation » Beer
Finishing & Filtration » Lines and Taps: An Insidor's Guide
Malke Nitrogen Work for You « Belglan-style Beers in American
Bresepiiby: Management: Anticipating Change in the Breipub
Market « When, Where, Why & How to Advertise Your Breugub =
The Busivess of Brewing Brewpub Beer » Broabing the Red Tape
BGarier » Planning for Expansion » Panel: My Best Promotions »
Building Distribution » Workshop: Creating Youy Brewpub Brand
Identity Restaurant; The Cost-Efficient Restawrant: A Tactical
Glitele: » Uperations Secrets of Chain Restanrants » Staff Training
Methods for Long-Term Stability « Craiting Costs: Gontrolling
Restaurani-Side Expenses » Hats Off to Chistomer Service » 15
Ways to Keep Customers Coming Back » Adveantced Mens Desipn
* Conking with Beer and much more

Show Organized by BrewPub Magazine

.................I...............I'.................................

LAST CHANCE TO SIGN-UP!

CAIL TODAY FOR A COMPLETE BROCHURE.

(530) 758-4596

Media Partner

Blevyv

The How-To Homeerew Been hinmus

NAME

COMPANY (I applicabic)

MAILING ADDRESS

ary STATE Lip
PHONE FAX

Send or fax to: National Brewpub Conference & Tradeshow
216 F Street, Suite 160, Davis,CA 95616 Tel: (530) 7584596 Fax: (530) 758-7477
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next time? How old was the beer at
the time of tasting? Did you enter
the beer in any competitions, and
what did the judges say about it?
Every recipe should contain
lasting notes, written down at vari-
ous stages in the life of the beer,
Homebrew is a living environment,
and even while the finished beer is
in the bottle it will continue to
change in flavor and character over
time. Don't forget to identify your
finished bottles of homebrew with
some type of mark, such as a label
or a designation on the cap, so that
you can identify what beer it is and
relate it back to your records.

The Computerized Record

Many computer programs tai-
lored specifically to homebrewing
are available for both IBM-based
and Macintosh computers. Most of
these programs provide an easy,
consistent method for recording
data. The advantage of these
programs is that not only do they
provide a convenient way to record
a batch of homebrew, many times
they are set up to perform the
routine and laborious calculations
such as hop bitterness and potential
specific gravity automatically, elimi-
nating a source of human error in
recipe formulations.

Some programs use the infor-
mation you provide about ingredi-
ents to create an approximate profile
of the finished brew. including vari-
ables such as gravity. alcohol con-
tent, color, and bitterness, without
ever dirtying a brewpot or fermenter.
Advanced programs automaticall.y
provide suggestions on modifications
to the ingredients 10 match the style
of beer being brewed.

Setting the Record Sir_aigpl .
Much like homebrewing itself,
when it comes 10 keeping gpnd
records there is no single rlg!IL
way to do it. As long a$ all -01 the
pertinent information 1s hemg
recorded in an accurate, straight-
forward manner that can be read
and understood later. then
improvements 10 your home-
brewing are sure 10 l'ollo.w. :
Typically, the types of information

a homebrewer considers important
or necessary change as he develops
and grows within the hobby, so do
not be afraid to experiment or
modify.

The log sheets from your first
dozen batches may be rudimentary
compared with the notes that you
keep later on, yet they will allow you
to grow and advance. Most impor-
tant, don’t let record keeping get in

the way of having fun. Brewing
shouldn’t be work; good records
should be a reflection of the fun
you had brewing that batch of
homebrew. (>

John Oliver is an award-winning
homebrewer and BJCP Certified
Judge. He is keeping records as the
assistant brewer at BJ's Brewery in
Brea, Calif.

NORTHW

ow,

Premium Food & Bevemée Ingredients

we improve Your

The Very Best
Award-Winning Beer
you Can Brew!

ESTERN...

product mix.™

For a retailer near you, contact:

3590 N. 126th Street
800-466-3034 * Fax: 414-781-0660

http:// www.nwextract.com

Brookfield, W1 53005
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a guide from

If you're like many brew-
« You have a favorite recipe
you just keep coming back (o,

one you brew frequently and
almost identically each time.

Although you probably don't
want to change your favorite
recipe just Lo change it, you
might find that tried-and-(rye
brew could benefit from a

change in yeasy. |1 you've

ers




of liquid yeast:
starter to finish

always used dry yeast, one of
the several dozen liquid yeast
strains available at your local
homebrew supply shop might
provide the extra something
vou're looking for in that
favorite recipe.

Until a few years ago.
the amateur brewer had only
a few choices in selecting
brewing veast, all of them

| TODD HAMMOND



dehydrated, packaged, and primari-
ly ale yeasts. Besides the drawback
of the fairly small selection, the
handling in manufacturing and
preparation subjected the yeast to
the risk of contamination. Dry yeast
packels are never entirely pure;
they always contain at least some
wild yeast.

Over the years, the variety of
dry yeast has expanded a bit and
the strains are more pure than they
once were. Dry yeast is still readily
available and very inexpensive,

Liquid yeast begins from a
culture grown from a single cell
under controlled conditions, and
contaminants are controlled to far
lower levels than with dried yeast.
Manufacturers package the yeast in
a liquid nutrient sealed in foil pouch-
es or plastic vials. The most widely
available liquid yeast is sealed in a
breakable plastic bag surrounding a
smaller foil pouch containing sterile
wort — sometimes called a “smack-
pack.” Liquid yeast packaged in vials

is loaded directly into the container
with a small amount of liquid nutri-
ent cover,

A new product on the market is
“pitchable” yeast. The term pitchable
doesn’t refer to a property of the
yeast but simply means it’s packaged
in enough quantity that you can
pitch it directly into your wort with-
out first making a starter. Some
pitchable yeast packages provide 10
or 20 times the volume found in
smack packs. Pitchable yeast starts
much faster than a standard packet
or vial of liquid yeast pitched without
a starter. Still, pitchable yeast pack-
ets provide roughly a fifth of the
yeast needed for a five-gallon batch,
according to typical commercial
pitching rates.

Dozens of yeast varieties are
now available, cultured from yeast
sources around the world. Because
the strain of yeast selected for your
beer has such a big influence on the
final product, it's very satisfying to
know you made a choice that is per-

fectly matched to your beer style.
Homebrew suppliers have complete
information about what varieties of
yeast are on the market,

Get Started With Starters

A true story: One pair of brewers
had a typical surprise when they first
used liguid yeast — the long time it
took for fermentation to begin after
pitching directly from the foil bag.
The odds couldn’t have been more
stacked. First, they were hrewing a
Scottish ale, and they had cooled
both the yeast package and the wort
to just under 60° F. Second, the
starting gravity was nearly 1.070, a
hearty brew to say the least. And
third, they didn’t know ahout
starters. With all this going against
the yeast, it took three days for any
noticeable fermentation.

This experience has heen
repeated many times by brewers
unfamiliar with the volume of yeast
recommended per unit volume of
wort (called the yeast pitching rate).
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Phil's
Paddl

A traditional
mashing paddle

Husdwood comstroction — 3" lang
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10 Box 12251 » Domctuml, Ohio 45207 » SL3-781-1130

For information on These and Other Products,
Call (513) 731-1130. Wholesale Only.
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Exclude:

Call For Your Free Catalog
1-800-000-0033

Beer, Beer & More Beer, 975 Detroit Avenue, Suite D, Concord, (A 94518

(ot Beer?

We Got Supplies!

And They're Shipped Free With Orders Over $35

rboys, botties, & sacks of mait

Or visit Our Online Catalog
Www.morebeer.com
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Although recommendations vary,
pitching rates based on accepled
commercial brewing practice are far
larger than those used by many
amateur brewers and come close to
one-hall fluid ounce of yeast solids
per gallon of wort. It's impossible to
know how close this rate is to ideal;
the difference in the number of yeast
cells in two half-ounce measures of
yeast starter could differ by a lactor
of 100 or more. A rule of thumb:

for five gallons of worl of average
gravity (say 1.050), use at least
one-quarter cup of settled yeast.

By contrast, the volume of yeast
in a typical liquid yeast foil pouch is
about one-hall teaspoon or less, and
even the pitchable yeast packages
contain only an ounce or so of settled
yeast. This means that the yeast you
buy in these packages must be
bulked up in a starter to get close to
the recommended pitching rates for
even a five-gallon batch. Increase the
volume by 30 to 50 times for the
smack-packs, and by three to five
times for a vial of pitchable yeast.

Starters are easy to make using
a clean saucepan with a clean lid.
First, bring just more than two
quarts of water to a boil, adding
about 1 cup of extract as the water
gets hot. Boil for at least 15 min-
utes, then cover the pan with the lid
and cool in the kitchen sink in an
ice bath. Using a sterile thermome-
ter, cool the worl until it reaches
70° F and pour it into a sanitized
half-gallon glass jug. Seal the jug
with a sanitized screw-on cap or
rubber stopper and shake vigorous-
ly to aerate the wort. Remove the
stopper or cap. and pitch the yeast
from the smack-pack or vial and fit
a sanitized air lock and stopper
assembly into the mouth of the jug.

Let the fermentation finish; the
yeast [roth should rise and fall. The
bubbles in the air lock should be at
least a minute apart. Wait for the
yeast to settle out, then pour off the
spent wort and replace it with a
fresh batch of wort. This process
can be repeated as often as needed
to ensure that a large, well-fed pop-
ulation of yeast is ready on brew
day. If you have a week or more
before brew day, you'll have plenty

of yeast to pitch and even some left
over. What remains in the jug can
be fed and maintained until the next
brew session.

Some brewers prefer to pitch the
starter when it is at the peak of
activity instead of waiting [or the
veast to settle. There are probably
hundreds of arguments for hoth
methods, but if you're like many
brewers, the choice is seldom yours;

you brew when you can. That means
you pitch the yeast in whatever con-

dition it happens to be. As a rule, the
best fermentations happen when the

starter has been nurtured for at least
onc week. The single most influential
factor seems to be sheer volume, and
very little else matters.

Handling Liquid Yeast

Keep liquid yeast refrigerated

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. sweet
orange peel, ginger,
cardamom, licorice root,
sarsaparilla, juniper berries,
parddise seed, sweet pale,
wintergreen, rose hips,
wormuood, wondryf,
mugwort, elderberries,
elderflowers, lite, amber,

and dark candi sugar.

REAL FRUIT PUREES
FROM

, OREGON FRUIT
PRODUCTS

Seedless puree that is
commercially sterile.

Can be added directly lo
I1'rmi‘ﬁ’:‘mmm“
Convenient three pound can size.

Now available in raspberry, &

 chermy, blueberry, blackbeny,

@ peach, and apricot,
.‘ All the benefit of fresh fruit
without all the hassle!
Oregon Fruit Products web address:

htipe/ . ovegonlink comy/fruitheer

Ask for these quality products at your local shop!

Direct wholesale inquiries to:

Steinbart Wholesale

1-800-735-8793
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LD Carlson
1-800-321-0315
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until you're ready to use it. To start
the foil smack-pack, lay the package
across the palm of one hand or on a
hard, solid surface, and with your
other hand in a fist, press down on
the package or hit it gently to break
the inner wort pouch. With the foil
pouch held between the palms of
your hands, force the liquid inside
the package from end to end to mix
the yeast with the nutrient. Finally,

leave the package in a 65° to 75° F
location until it appears to be
almost fully swollen. Sanitize the
outside of the foil package. trim one
upper corner off with the scissors,
and pour the solution into your pre-
pared starter wort.

For liquid yeast sold in plastic
vials, let the yeast come to room
temperature prior to pitching. Shake
the vial occasionally to keep the

YOUR LOCAL HOMEBREW SHOP NATIONWIDE!

Call or visit your nearest full-service Home Brewery store!

MISSOURI (800) 321-2739
ARKANSAS.... (800)618-9474
TEXAS ........ (800)817-7369

Call for our

FREE CATALOG
(800) 321-BREW

¥~ American

CALIFORNIA .. (800) 622-7393
NEW JERSEY .. (800) 426-2739
NEW YORK ... (800) 346-2556
MICHIGAN .... (888)577-2739

Web Page - E-mail:
http://www.homebrewery.com
homebrew(@dialnet.net

Homebrewing is fun!

a Our high-quality supplies and great service
help keep it that way. We manufacture
| many of our own products - including some
| things you can’t get anywhere else.

We have a full line of prize-winning 5-gallon
INGREDIENT KITS, plus top-quality refills
for The Home Brewerycm), Mr. Beeraw,

and Beer Machineam brewing systems;
HOME BREWERY, YELLOW DOG, and

BELGIAN ABBEY Malt Extract Syrups,
MASH TUNS, WORT CHILLERS, and
For a great
homebrew supplier, visit or call your
nearest Home Brewery shop. We ship

lots of unique gadgets.

everywhere.

T-Shirt Photo Contest
Send us a photo of someone wearing a
Home Brewery or Yellow Dog Extract
T-Shirt in some unusual or amusing
activity or far-away place. Each month
we pick the two best, and send a certificate
for $50 of free brewing supplies to each!
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100% Malt Extract

Belgian Abbeyrm)

yeast in suspension, and when your
starter wort is prepared and in your
starter jug, sanitize the top of the
vial and pitch the yeast.

After the yeast has been pilched
into the starter jug and you've put
an air lock on the jug, swirl the con-
tents around to agitate the yeast,
being careful not to lose the air lock
to rough handling. It’s okay to
repeat the agitation frequently (sev-
eral times a day, if you want) until
you can see fermentation begin.

Liquid Yeast Strains

Because there are so many
strains of liquid yeast available now,
with more appearing in store refrig-
erators each vear, you can match
yeasis to almost any style of beer or
mead you choose. Manufacturers
publish specification sheets on their
yeast strains, and generally your
brewing supply shop will have a
copy. These spec sheets contain
general information such as beer
style recommendations, preferred
fermentation temperatures, floccu-
lation behavior, and flavor charac-
teristics. These data sheets, along
with the experiences of your fellow
brewers, will help you select the
yeast to try next.

Although your shop may not
carry dozens of strains, many shops
now carry the most popular ones
that work well for brewing a wide
variety of adult beverages. Some
strains are considered much cleaner
than others, leaving very little behind
in the way of flavor-producing by-
products in your beer. Others are
well known for rapid settling in the
secondary fermentation, producing
an almost crystal-clear beer without
the need for filtration. Ask your
homehrew retailer for suggestions.

By choosing good general-
purpose yeasts, using a starter, and
practicing sanitary brewing, you
can use a single package ol liquid
yeast to make several batches of
beer continuing lor several months
or more. This can make the use of
liquid yeast very economical, in
spite of the higher cost per package
when compared with dry yeast.
Why not make your next batch a
liquid yeast brew? (_J



Making the Most of Your Hop Back

by Mark Garelz

his simple device
adds unique hop
flavor to your worl
and strains it at
the same time.

As a brewer it is always exciting
to find out that a process you are
already practicing can be expanded
and voild, better beer. Such is the
case with a hop back.

A hop back (also known as a
hop jack) in its simplest form is
nothing more than a strainer, origi-
nally intended to remove the whole
hops from the wort before cooling.
It could be in the form of a false
botiom consisting of a screen or

perforated plate built into the kettle,

or an external device through which
the wort is run. In either case the
screen or plate catches the whole

hop cones, which then act as a filter
bed to catch more hops and the trub
from the boil. You can see where
the name comes from; the idea was
to hold the hops back. At some point
along the way, brewers discovered
that adding a charge of fresh hops
to the hop back gave the beer a
distinct hoppy character. One theory
is that this was discovered by acci-
dent; the brewer was probably just
trying to make sure there were
enough hops on the screen to form
a filter bed before the wort was run
through.

The hoppy flavor or character
imparted by the hop back is quite
different from either late kettle
additions or dry hopping. The wort
is no longer boiling, and the typical
hop back is a somewhat closed sys-
tem, so fewer of the volatile oils
(responsible for the hops’ aroma
and flavor) are lost. This is also the
case with dry hopping, but the heat
of the wort in the hop back causes
many chemical changes to the oils
that affect their flavor and aroma.
These changes do not oceur during
dry hopping.

If you want to make a hop back
at home, you have many options. If
you are using whole hops and are
currently using a strainer, the sim-
plest method is to add some fresh
whole hops to the strainer and run
the wort through. You may have to
upgrade the size of your strainer to
handle the extra hops. Don't forget
to run the wort through prior to
chilling.

If your kettle has a false bot-
tom, simply toss the extra hops in
the kettle after the boil, cover, and
start your runoff. You can also use
any “strainer equivalent” such as
your lauter tun.

The more closed you can keep

5
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Keg beer without a keg!

Beer
Dispenser

Just PRESS, POUR & ENJOY!

|

+ Easier to fill than bottles - No pumps or CO2 systems. {

Holds 2.25 gallons of beer - Two “Pigs * perfect for one ‘
5 gal. fermenter.

+ Patented self-inflating Pressure Pouch maintains {

*

carbonation and freshness.
+ Perfect dispense without disturbing sediment.
¢ Simple to use - Easy to carry - Fits in “fridge”.
+ ldeal for parties, picnics and holidays.

Ask for the Party Pig® Beer Dispenser at your local home-
brew supply shop and at your favorite craft brewer.

QUOIN  (pronounced "coin")
401 Violet St.
Golden, CO 80401

Phone: (303) 279-8731
Fax: (303) 278-0833
http://www.partypig.com

We're going public with our line
of cool BYO stuff. T-shirts

and brewers caps of the highest-
quality 100% cotton. Like the
prus wear. Don't delay, we have
a very limited quantity, Order
for your brewing buddy. Order
for yourself. Just order Loday!

Yesi I want my cool Brew Your Oun stuff

Quyntity Amount
A T-shirts = 61 -
1. Hat ) - 5 315 -
G Mousepad = X 35
D. Bevkeys ¥ ] ®

O Check enclosed O Charge to my credit card Total .
< Visa O Mastercard Credit Cand = —

Signature = -

Nameoncud Exp, Dute
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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

3A., BYO Einstein T-shirt.
“I'm just here for the
beer.” 1000 cotton. All
extra large, White with
blue and black printing.

. Byo mousepad.
Royal blue mousepad
with white logo.
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B, BYO brewers’
baseball cap.
Weathered
cotton, classic §
taupe & :
navy,
embroidered I O.
Adjustable strap.

D). BYO bevkey.
Multi-purpose bottle
opener, flip-top and

S

key chain, White with blue logo.

Send to : Brew Your Own

Br Cool BYO Stuff

216 F Street, Suite 160
Davis, CA 95616
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the system the more volatile oils you
will retain. If you have a spigot on
your kettle, you can build a totally
enclosed hop back [rom a commer-
cial water-filter housing.

First you'll have to find one
made of polypropylene to handle
the high temperatures of the worl.
It may take a bit of searching, bul
they do exist. Next you'll have to
replace the standard [ilter element
with a tube made of stainless steel
sereen with mesh the size of a
strainer or window screen. Cut the
sereen to the same length and inner
diameter of the paper filter so it [its
snugly between the top and botlom
of the filter housing. If you can find
a filter element with a perforated
polypropylene core with holes of a
proper size, you can try removing
the filter material, leaving just the
inner core, and then use that in
place of the screen.

A little ingenuity will go a long
way here. Adapt the input and
output connections on the filter
housing (o fit your system'’s tubing.
Now just fill the housing (outside the
screen) with fresh whole hops and
run the wort through on the way
to your chiller. You may want to
“pre-filter” the wort as you normally
do now to keep the hop back from
clogging or reducing flow too much.

All of these solutions are fine if
you are using whole hops. But what
if you want to use pellets? Luckily
there is a simple solution that will
give you the same effect as a hop

back. Simply toss an extra charge of

pellets into the ketile after you turn
off the heat and before you chill the
wort. Cover the kettle, and let the
hops steep lor 20 to 30 minutes. It's
amazingly easy, and the effect will
be indistinguishable from using a
hop back.

How much hops should be used?
That depends on the hop variety
and its oil content. Because some
hops have a more pronounced
aroma than others, the variety
makes a difference. Hops with a
subtle aroma have less effect.

Keep in mind that hops used in
a hop back or steeped after the boil
(assuming it's a gentle steep and
you're not whirlpooling or otherwise

agitating the wort while it’s hot) will
not contribute any significant
amount of bitterness to the beer.
The oil content plays a role as
well. Hops with a high oil content
contribute more than hops with a
lower oil content. A very common
hop to use is Cascade. Taking
Cascade as our baseline, start with
about 1.5 ounces and see how you
like il. You can adjust the quantity

PR Tt

FLAVOR

SISTENCY

CoN

lost from the outset.

PUurRiTty

your goal.

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

up or down depending on the vari-
ely, oil content, beer style, and your
personal preferences.

A hop back allows you to
experiment with different types
and quantities of hops while it
serves a practical purpose. And
bragging about the great results
from your hop back seems a lot
more exciling than straining your
worl. B

CONSISTENCY * FLavor B

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

CONSISTENCY

balance in the final product,

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

f

PURITY

P U LE X

.0 NSIS K

B GrRAIN MALTS E LIQUID MALTS
B SPRAY DRIED MALTS H KiTs
B PLAIN AND HOPPED MALT EXTRACTS

FLAVOR

BrEw Youn Own  November 1998



—— BREWER’S MIARKETPLACE ——

JUST

HB!

Foxx parts
especially for the

Home brewer!
Our 1998 Home Dispensing Catalog is
now available summarizing Foxx pop
tank parts, Foxx counter pressure

bottle fillers, CO2 cylinders, regs., et al.

Call for your nearest HB shop!
-WHOLESALE ONLY -
421 Southwest Boulevard
Kansas City, Mo 64108
(800} 821-2254 = Denver (800) 525-2484

NORTH JERSEY’S
MOST CONVENIENT
HOMEBREW STORE

BEER GEAR
26 SHERMAN ST.
WAYNE, NJ 07470
973-694-9398

GALL FOR FREE CATALOG
TOLL FREE ORDER LINE
(rHone/Fax) 1-888-416-7960

Hiort
Wizard

&
HOT WORT VENTURI
p l‘ = TRANSFER SYSTEM
"%. :; BJ CONVERTS HYDROPOWER
=,
oy INTO VACUUM FOWER
EXTRACT BREWERS:
$23.95 b s
+50.00 SH ANY WATER SOURCE

ADVANCED BREWERS:
USE RUNOFF FROM YOUR
COUNTERFLOW CHILLER

[BP's innovative design defines “the way it's done”, the
ideal method of hot wort transfer. Simple, safe, efficient,
econemical and resscnably priced the patent pending
Wort Wizard answers the call for easy soiutions to big
problems. We're IBP . . , finding a better way fo brew/

ORDER/INFO: (800) 297-1886 ISLANDBREWEAOLCOM

2016 Fogeriy Avenur, P.O. Bor 1951, Key West, FL 33081
www.wortwizard.com

CIRCLE 22 ON READER SERVICE CARD

_ Ball-Lock Kegs

Tired of OVER-PRICED Kegs?
$16/each!

*Cleaned/pressure checked!
*Sent Pressurized for keg/
seal integrity!
*Relief valve in all lids!
*new gasket sets: $3!
*Orders sent w/in 48 hours!

52g. Stainless Drums Perf. for

kettles/mash/fermenters. $125/e.

RCB EQUIPMENT
WWW. .Com

‘| Toll Free Tel/bax (888)449 8859 -':

C{RLLE 12 ON READI‘:H SEFWFCE CAHD
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~ 120 Malt Extracts <
~ 40 Varieties of Grain =
~ 32 Varieties of Hops =
~ Yeast and Equipment «

505 Superior Street
Rossford OH 43460
888-646-6233

Call For a Free Catalog

www.primenet.com/~homade
CIRCLE 27 ON READER SERVICE CARD
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= Canyou
boil water?

Congratulations! You're a
potential brewmaster.

Let us show you how
rewarding, inexpensive,
and delicious homemade
beer can bel

ASHEVILLE BREWERS
S U P P L Y

s 285 0515

SINCE 1994 » SOUTH'S FINEST

AT

CIRCLE 4 ON READER SERVICE CARD

BREWERS FANTASY CAMP

THE ULTIMATE 4-Day HOMEBREW EXPERIENCE
Brew on a 10 barrel system
Brew on a pilot system
Structured tastings
Lectures, labs and more...
&
Behind-the-scenes tour of Sierra Nevada

HOMEBREWERS COURSES
NOW On the web !
video, audio, message board
and
Weekend Courses
coast-to-coast

Call the Guild @ (800) 636-1331
Or register/more information via the web
www.abghomebrew.com

N CANADA
HOMEBREW
SUPPLY

TEXAS COMPLETE HOMEBREW SUPPLY STORE

*BEER and WINE MAKING SUPPLIES
TMALTS-GRAINS-HOPS-YEASTS
*KEGGING EQUIPMENT

*SPECIALITY ITEMS

*COMPETITIVE PRICING

*10% OFF FIRST ORDER#

CALL OR WRITE FOR FREE CATALOG
1998-C INDUSTRIAL BLVD.
ABILENE, TX 79602
1-888-839-2739 TOLL FREE
1-915-698-5855 FAX

www .canadahomebrew.com
e-mail. william@canadahomebrew com
YOU CAN ORDER ON LINE FROM MY SECURED WEBSIT

E

The source for all your brewing needs...
everything from conned malts to all-grain
mashing equipment...bottling to kegging, base and
specialty malts from Briess, DeWolf Cosyns,
Gambrinus, Maris Otter and Munton & Fison...Beigion
candi sugar and herbs and spices. Wine kits, fruit
flavorings and specialty honey...call e-mail, or write for
your free catalog.

9240 Albemarle Rd., Charlotte, NC 28227

| (888) 785-7766 Toll- free
brew(@h bre .com
visit our web site at
http:liwww.homebrewadventures.com

e=-mail h
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STOUT
BILLY’S

All the fixins for
beer, wine and mead

61 Market Street
Portsmovuth, NH 03801

online

FREE ,CATALOG

stoutbillys.com

1-800-392-4792

Brew Bottle Bag

US. Putent Pending
3 Finally!
Carboy Handles -
Keeps Light Out
Lift It, Pull It
Rock It With Ease
Comvenient Side Strap
B For Leverage
or Blow-off
Safe, Attractive
& Affondable!

Order Yours Today!
Information, Sizes & Orders:
(773)728-0835; Fex (773)7284K)57
E-mail: BrewBBag@aol.com

Finish your Brew
with a Label.

...reflect your good taste!
¢ Minimum of 25
* Customized
* 1 to 4 color

* Removable

* Waterproof
New Offering
Label - MNeck Labels!
Solutions

(612) 415-9713

e-mail: tothelabel@ool.com
2617 Park St. ® 5t Paul, MN 55117

[Formerly TLC Digital Printing)

CIRCLE 51 ON READER SERVICE CARD
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FOR THE BEST SELECTION & PRICES ON )
ALL YOUR HOMEBREWING NEEDS ITS ALWAYS

Malt Extract & Hop Combo
Ten—3.316. Nrthwestern Mall /%, .
Exraet, mix/malch unhopped . 3
oold, omber, dark of weiten ps
8 o1 ach Hallelou, Caseade, Erica, ¥
Hﬂlmm mmaw-s lll pelle]s Y

VISIT OUR UH-LINE CATMOG a1 1
http:/fwww.glaci comimarket/brewing/homepage. htm| § ra'..]g‘, 4

\ AHETBACT VLSO, BOWPEL, WS

ESE -

Fermometer®,.

High precision thermometers
for manitoring fermentation
temperatures.

Dealer Inquiries Weicame

Teach Enterprises (303) 660-2297
warw, sl nel/-siticach/ingex himi
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Warminster Maltings
In the Heart of Malting Barley Country

The Warminster Maltings ofters the
opportunity to use the finest quality
foor made malt. Made from hand selected
local barleys with the traditional
flooring process used at Warminster
Jor over 125 years.

Avaiflahle in Fastern Canada and the Northeastemn
from Vinotheque,

CIRCLE 59 ON READER SERVICE CARD

Everything you need for a 12-pint batch.

VIDEO
AMUSLINBAG
PACKAGED IN

REUSABLE BREWING
BOUIPMENT

ADNDITIONAL
REFILLSAVAILABLE
\\k\l} ANDS( !Il»\

ING KITS Al

AV \IIAHI.F

E%‘a‘ﬁw

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

33 East Jericho Turnpike * Mineola, NY 11501
visit our website: www,yoobrew.com
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HoMEBREW DIRECTORY

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.desertbrewers.com

Homebrewers Outpost

& Mail Order Co.

823 North Humphreys
Flagstaff 1-800-450-9535
FREE CATALOG!

Over 20 years of brewing
experience. www.homebrew-
ers.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 Crafis

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

Beer, Wine &

Cheesemaking Shop
22836-2 Ventura Blvd.
Woodland Hills

(818) 884-8586

Serving Discerning 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!

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 Homebrew
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 Californial

COLORADO

Beer at Home

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

Brew Hut

15108 East Hampden Ave.
Aurora

1-800-730-9336

Beer, Wine, Mead & Soda —
WE HAVE ITALL!
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

(230) 468-5451

140 Whitehall Ave.
Mystic (860) 536-BREW
www.brewsbros.com

FLORIDA

BrewCrafters

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

Brew Shack

4025 W. Waters Ave.
Tampa (813) 889-9495
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

The Home Brewery

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

E-mall: chinsegt@atlantic.net

For details on listing your store in the Homebrew Directory, call (530) 758-4781.
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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!

Beer Necessities

9850 Nesbit Ferry Road
Alpharetta

(770) 645-1777
http://www.brewme1.com

My Brew Heaven® 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!

Savannah Home Brew Shop
2605 1/2 Skidaway Road
Savannah

912-233-6943

(Shared business line)
Middleman Movers. Brand
New Store! Call to make
appoint.

HAWAII

Oahu Homebrew Supply
856 llaniwai St. #103
Honolulu

(808) 596-BREW

Call for a FREE catalog!
hitp://1stpage.com/1/ohs

ILLINOIS

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 shop!

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

Compiete 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!
Call 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 griferm@iquest.net

Worm'’s Way Garden Center
& Home Brewing Supply
7850 North Highway 37
Bloomingion
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 Ltd.

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

Four Corners Liquors

& Homebrew Supply House
3439 Sweet Air Road
Phoenix 1-888-666-7328
Fax: (410) 666-3718
Secure website http.//
homebrewsupply.com or e-
mail: 4corners@homebrew-
supply.com

Maryland Homebrew

6770 Oak 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
stbrew@tiac.net
www.strangebrew.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

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: (617) 627-2012

Fx: (617) 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

For details on listing your store in the Homebrew Directory, call (530) 758-4781.
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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.

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!

NEW HAMPSHIRE

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
Distributors

1068 Main Street

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 Erie 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-YOO 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

Assembly Required

340 North Main St.
Hendersonville
1-800-486-2592

Your Full-Service Home Brew
Shop!
wwiw.assemblyrequired.com

Homebrew Adventures

9240 Albemarle Road
Charlotte

1-888-785-7766

Charlotte’s best stocked store,
with low prices to match.
www.homebrewadventures.com

OKLAHOMA

The Brew Shop

3705 North Western
Oklahoma City

(405) 528-5193

OKC'’s premiere supplier of
homebrewing 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 Catalog!
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
9834 Valley View Road
Macedonia, 44056

(330) 467-9870

Your Do-It-At-Home Store!
www.leeners.com

For details on listing your store in the Homebrew Directory, call (530) 758-4781.
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Shreve Home Brewing

& Wine Making Supply

299 Jones St., P.0O. Box 17
Shreve 44676 (330) 567-2149
Call or write for a FREE catalog!
E-mail: bkr@bright.net

OREGON

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 http://
members.aol.com/BrewByMe2

Keystone Homebrew Supply
779 Bethlehem Pike (Rt. 309)
Montgomeryville

(215) 855-0100

Quality Ingredients and Expert
Advice! keystonehb@juno.com

South Hills Brewing Supply
2345 Noblestown Road
Pittsburgh 1-800-417-2904
Wine and beermaking supplies
& tapping equipment!
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.texas-
brew.com

Foreman’s / The Home Brewery
3800 Colleyville Blvd.

(P.0. 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
htip://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 Warth

(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 brew-
ing 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.htm/

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

Al your brewing needs since
1987! nwbs@fidalgo.net

WISCONSIN

Homebrew Market

520 East Wisconsin Ave.
Appleton 54911

(920) 733-4294 or
1-800-261-BEER

Retail Store and Mail Order
Specialists!

The Market Basket

14835 West Lisbon Road
Brookfield

1-800-824-5562

Visit our online catalog!
www.glaci.convmarket/brew-
ing/homepage.html!

For details on listing your store in the Homebrew Directory, call (530) 758-4781.
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INGREDIENTS
CANNED MALT BLOWOUT -
Liquid Malt Extract — $18/case
plus S&H. Minimum 3 case order.
Call 1-800-374-BREW for details.

ORGANIC BREWER'S INGREDI-
ENTS! No sprays, chemical
residues, or additives. Organically
grown malts, hops, and adjuncts.
Organic beer kits. FREE CATA-
LOG! Seven Bridges: 1-800-768-
4409 Website: www.josephson-
ent.com/7hridges

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

SUPPLIES
DRAFTSMAN BREWING COMPA-
NY You’ll love our prices! Call
today for our FREE homebrew
supply catalog. 1-888-440-BEER.
www.draftsman.com

CLASSIFIEDS

HOPS & DREAMS Homebrew and
Winemaking supplies. Greal prices
& FREE catalogue! 1-888-BREW-

BY-U www.hopsanddreams.com

HOMEBREW SUPPLY RETAILER
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.
cellarhomebrew.com

THE PURPLE FOOT - big variety
of quality ingredients, competi-
tive prices, ask for FREE CATA-
LOG (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.

Advertiser Index

MISCELLANEOUS
BREWERY PINT GLASSES:
American, Foreign. Over 300 dif-
ferent available! 6 - $26, 12 - $50

- $98. Price includes shipping
in lower 48! Complete listing avail-
able: FAX (608) 825-4205. GMS,
Box 207, Sun Prairie, WI 53590.

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

Blevv

classilied advertising information,
call Jenna at (530) 758-4781.
Or sign up via e-mail at ad@hyo.com
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Wine Myths Debunked

by Alison Crowe

lot of homebrewers are also
great home winemakers. And
it’s no wonder; the hobbies

have a lot in common. The skills
and techniques involved in brewing
and winemaking are just about the
same: using quality ingredients,
practicing good sanilation tech-
niques, monitoring fermentations,
fining, stabilizing, and bottling. But
certain people out there just won't
have it so. They would rather we
believe that wine is mysterious and
complicated, an exclusive accouter-
ment of the elegant elite and simply
too far beyond our realm of under-
standing,.

Centuries of this exact kind of
wine snobbism have bred countless
wine myths in our society that have,
unfortunately, made wine appear a
beverage reserved solely for special
social oceasions, romantic dinners,
and boat launchings.

No wonder many potential home
winemakers are turned off by all of
the mumbo jumbo that has sur-
rounded winemaking and wine con-
sumption over the years. Here are
some wine myths that are sorely in
need of a good debunking. This
may not make your hardcore brew
buddies turn in their mash tuns for
crusher-destemmers, but it might go
a long way in relieving some of our
collective wine anxiety.

Myth: Barrel fermentation
produces more complex wines.

A wine consumer issue and a
heavily debated winemaking contro-
versy as well, this wine myth is one
of the classics. We've all seen the
ads in the glossy magazines and on
the prime-time news thal claim that
Winery X's Chardonnay is more
complex and aromatic because it’s
fermented in French oak barrels.
Many wineries set aside the bulk of

their production budget for room-
fuls of $600-a-pop toasted oak from
the Limousin forests in France, and
the price of their Chardonnay
reflects this costly investment.

But is all of the trouble — and
all of the hype — warranted? No,
according to studies conducted at
the Department of Viticulture and
Enology at Universtiy of California,
Davis. No perceptible difference in
smell or taste could be found
between wines fermented and aged
in new oak barrels and wines fer-
mented in stainless steel tanks and
aged in the same new oak barrels.
The take-home message is: don't
wasle your time and money on bar-
rel fermentation if you're just going
to store it in oak anyway. To the
commercial wineries that hope to
cash in on the chicness associated
with barrel fermentation, the cat’s
out of the bag.

Myth: Wine causes headaches.

Ah, the infamous “wine
headache.” This choice topic of
conversation among wine snobs and
wine wannabes alike has grown and
festered in the corporate headquar-
ters and fashionable watering holes
of America into an urban legend of
almost epic proportions. Knowingly
citing anything from histamines to
tannins, the weekend wine warriors
of the world (and perhaps a few
innocently speculative home wine-
makers?) have created a wine myth
juggernaut that just won't die.

It’s easy to see why. There are a
number of things that seem to he
likely culprits. First and foremost to
be blamed are always sulfites, the
sulfur-containing compounds used
in winemaking (usually in the form
of sulfur dioxide powder) as an
antioxidant and antimicrobial agent.
We've all seen the sulfite statement
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Wine mkin(7

on the bottles. It's not an unlikely
leap of logic that links the woozi-
ness one might feel after ingesting a
glass ol wine or two with something
that’s clearly advertised as being
harmful.

The truth of the matter is,
however, that the level of sulfites
used in winemaking (on average,
around 40 parts per million) is not
harmful, and the sullite warning
labels don’t even concern the
majorily of the population anyway.
The warning labels are there to
protect the 0.001 percent of the
population that is both asthmatic
and that lacks the enzyme sulfite
dehydrogenase. These rare individ-
uals cannot properly digest sulfites
like the rest of us can and know
o stay away from other sulfite-con-
taining food and drinks like dried
fruit, cured meats, and bottled [ruit
juice. Even if a wine is “organically”
made without the addition of sul-
fites, it’s still going to contain some
sulfites because yeast produce

them naturally during the fermen-
tation process. But we don’t have to
worry anyway because sulfites in
wine have not been shown to be
detrimental to the health of most
people.

So what about other things
such as histamines or tannin that
might cause the dreaded “wine
headache™” No worries there,
because none of these components
have been shown to be the culprit,
either. Current academic opinion
holds that what probably makes
your Aunt Edna feel a liftle out of
sorts after a glass or two of red
wine is most likely what’s been
there all along — the alcohol.

Myth: The older, the better.
We've all heard the story on the
6 p.m. news: Some wine collector

with obviously way too much money

has just paid $45,000 for a bottle of
150-year-old Bordeaux at Sotheby’s
in London. And so is perpetuated
the myth that the older a wine is,
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the better it must be, and yet anoth-
er potential home winemaker is
turned off by the thought that he
must wail years or even decades to
enjoy the fruits of his labor. Well,
wake up and smell the bottle bou-
quet, because you're not going to be
retired before you can sample your
first vintage nor do you need to take
out a second mortgage to buy a
drinkable wine. The truth is that all
wines have a life cycle and when
any given wine is “ready” to drink
depends on a number of factors, not
just its age.

First and foremost, all wines do
have an expiration date — of sorts.
A premium Grand Crus may be just
hitting its stride after 25 years,
whereas an American White
Zinfandel will be oxidized and
undrinkable if left alone that long.
This is because the White Zin, lovely
and [ruity though it might be, is not
built to age. The slow but inevitable
breakdown and chemical oxidation
of wine components that happens

com

brewpuh management (only much cheaper and faster).
0 My check for §45 is enclosod. 1 Bill me.

Name Serving Minnesota and the rest of the country.

Call or write for our free 48-page catalog.

Company Name (if applicible}

Mailing Address

NORTHERN BREWER, LTD.

1106 Grand Avenue * St. Paul + Minnesota 55105
nbrewer@uwinternet.com

City State Zip

Send to:
BrewPub Magazine
P.0. Box 247
Martinez, CA 94553

Orders outside the U.5. must be prepaid lu US, funds. Candada/Mexico $60 torl. All ather countrics 575 total,

Credil Card Orders 1-800-900-7594
Ingquiries (530) 758-4596

1 -800-681-BREW
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over time can only improve a wine if
the proper reactants are in place to
start with. Red wines are just swim-
ming with all sorts of these things.
Tannins, anthoeyanins, aromatic
compounds, and other red-wine
components all have their place in
the complex chain of chemical reac-
tions that occur under the correct
storage conditions.

Comparatively, our White Zin is
lacking in many of these reactanis,
and the ravages of time are more
immediately felt as the components it
does contain are atlacked and
degraded.

Most white wines produced in
this country are ready to drink when
they hit the shelf, and most red wines
will benefit from aging to a point. If
your homemade wine is really tannic,
colored, and acidic (pH of say 3.3 or
below), it’s more than likely built for
the long haul and might improve over
the next 10 or 20 years. If it’s light,
fruity, and less acidic than usual
(above pH 3.6 or so) and especially

if it's a white wine, you can drink it
as soon as it's done fermenting, but it
will continue to improve in the bottle
for the next year or maybe two. The
case of the century-old Bordeaux is
the exception, not the rule, and I'd be
hard pressed to recommend that
anyone risk that much cash on a bot-
tle of wine that is more than likely
over the hill.

Myth: You can’t make serious
wine from kits.

I'm a homebrewer as well as a
winemaker. I think it's great that
vou can buy a kit at your local
homebrewing store, pop open a can,
heat up some extract, and enjoy
your own greal homebrew in a mat-
ter of weeks. What could be easier
or more fun? For some reason a lot
of home winemakers (or potential
home winemakers) believe that you
can't make greal, or even good,
wines from kits. They staunchly
stand by their grape-only (sorry to
all you country wine fans out there,

too) winemaking dogma thalt states
that if you didn’t crush it and press
it, it just isn’t real wine.

This mindsel isn’t surprising con-
sidering the kinds of kits that have
been available to the winemaking
public in the past. Obscure varietals,
sugar-sweel recipes, and oxidized or
heat-damaged kits have all taken
their toll on the reputation of wine-
making from concentrate. Lucky for
those of us who want great wine
without all the work, kit winemaking
is easier, more affordable, and more
quality conscious than ever. Grape-
juice concentrate companies have
upped the quality and variety of their
products, and it’s a snap to find kits
that correspond to the varietals,
styles, and volumes that you want to
make. B

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

Forget about
washing bottles!

SABCO INDUSTRIES, INC.
‘KEG FULL OF GREAT IDEAS’

Offering a

Get the Handy, Reusable 21,2 gal.
Medicine Rock Keg System!

Saves time fetching and cleaning bottles. Fits right in
the fridge for cold, on-tap homebrew. System includes
a2 /2 gal. keg, keg cap assembly, extra 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 1 800 682-5228
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
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HOME BREW EQUIPMENT
SPECIALISTS 3

® Automated Brewing Systems
= 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
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A Lesson in Pop History

by Mark Spiezio

y first-born child just
arrived. A son. As he
grows older he is sure to

be exposed to the world of brewing,
because his father has a brewery in
the basement complete with a tap
system. My wile is concerned that I
may be setting a bad example and
our child may be more prone to
drink than he would be in another
setting. 1 say he either has the beer
gene or he doesn’t. In any case he
should know his history, and when
the time comes he can make his
own decisions about homebrewing.

My grandfather, Vincent to his
family, “Pop” to his children and
grandchildren, grew up in a differ-
ent world. He was born during war,
the Great Depression, and
Prohibition. His home town
was Bayonne, N.J., a stone’s
throw from New York City.
Some neighbors brought the
art of home winemaking from
Italy. This was lost on our fam-
ily. Instead, during Prohibition
Pop’s exploits included the
now-famous bathtub gin and
other interesting varieties of
spirits. When I gave him my
first homebrew worthy of gen-
eral consumption, he told me of
his run-in with brewing.

Back then the drug store
supplied most of the ingredients
required for making your own
drink. Pop and a couple of friends
grew tired of life without beer and
went there for the materials for a
batch. The typical fare was canned
malt with a pack of baker’s yeast.
They rushed home to my greal
grandmother’s kitchen and began.

Out came the spaghetti pot.
More of a cauldron because our
family was a large one. In went the
malt and water. It's impossible to
tell how large this batch was
because no recipe existed then or
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now. As the boiling commenced, the
feeling of happiness grew (just like
today!) and many fingers with
wooden spoons wenlt in and out ol
the bubbling concoction. I figure the
yeast was added directly to the pot
after a cooling-down period, and the
pot was left covered on the stove.
After a brief encounter with a
broom-wielding grandma, the pot
was taken to the basement.

When the next Sunday came the
partially fermented beer was bot-
tled. You see Sunday is the tradi-
tional spaghetti day in our family.
Just for good measure another pack
of yeast was added prior to botiling.

It was Prohibition, and Pop
didn’t have access to returnable
long-necks or in

My son will choose whether to pursue
the family homebrewing tradition.

fact any “real” beer bottles. He used
every bolttle he could get.

A few days later, as the family
lay asleep, noises began to sneak
from the basement. Okay, more like
explode from the basement. The
bottles were ejecting their caps with
such velocity they were hitting the
basement ceiling, throwing the fam-
ily into a frenzy. Once again there

was a brief but tenuous period of
broom dodging and some beer
made its way into the ice box and
others outside in the alley. It was
promised that all would be gone by
the end of the coming weekend. In
the meantime more explosions
erupted, shaking the icebox like a
badger had been locked inside.

When the door was opened on ’
Saturday, out flowed the malted
treat. The inside was pock marked '
like the face of the moon. Out came
the broom. Pop yelled down the
street for his friends. They grabbed
the spaghetti pot and went to the
back courtyard. What was left of the
beer was opened and dumped into
the pot. As each bottle was opened
the top flew up and a geyser
of beer jumped two feet into
the air. What landed in the
pot was chilled with
chipped ice and, after set-
tling, consumed.

The excitement of this
occasion was catching.
Each opening was like a
small New Year's Eve cele- .
bration, with beer instead
of champagne popping into
an otherwise dry world.
The neighbors drifted into

the courtyard until a block

party developed. The
party didn’t end until the beer was
gone and the broom was back out —
chasing away the rowdies and a
beer-soaked, laughing Pop.

Today 1 brew many great beers.
Every time I tap a keg or pop the
top of an aged stout, excitement
overwhelms me just as it did my
grandfather and his friends. 1 hope
my son will share this feeling. ®

Do you have a 750-word story for
Last Call? Mail it with a color photo
to Last Call, ¢/o Brew Your Own,
216 I St., #160, Davis, CA 95616.




QUALITY AND CONSISTENCY.

THAT IS WHAT YOU EXPECT AND DESERVE. AND THAT IS EXACTLY WHAT

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.
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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 f‘




FULL-BUDIED
REDHEAD

- BRIESS SPARKLING AMBER

Elfervescent..An amber \|a‘nL|n|n with a rich Itldli\ (lavor.

Bricess Concentrated Brewers Worl ™ (CBWs®) are available 2

in four hasic types: Golden Light. Sparkling Amber,
bavarian Wheal and Traditional Dark.

Briess Sparkling Amber...hopped up and ready 1o go.
(You supply the hops)

For more than 12 vears Briess Malting Company has
been a leader in developing quality brewing ingredients
lor the domestic and overseas hrewing industries.

briess CBWs™ are now available to homebrewers in new
convenient 3.3 Ih. reinforced hags. Malt extracts are also
available in 2.5 gallon (30 Ibs. or 15 kel containers

with a wide mouth for ease of pouring.

Ask for Briess at vour local retailer.
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(uality Malts Since 1876 _
| Briess Malting ¢ Company ® 62 South Irish Road = P0. Box 22
N—4 lt*'t‘phiml 020-849-7711 » FAX 920-849-4277
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