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Flavors of Specialty Malt ttarvA n.. Grubcr
Only with spe{:nrlly malls c&n br.wus rchievc th{} full navor and

mouthleel that l|re thc lrademarks of(roll bec.

A.lphe-Hop soup ./orr ort.,'
Figuring llinnrncss lBUs. Mus, rnd Ill]l L

tjisbock: Brew the Beer ltoney Can'l Bny Mikoli weaver

l)elicious cisbock is expensive 1r, produ(e on a large scalo 3nd ' usr br:

agcd. Thc unwillingness oflargcr brcwcrics lo pr'oduce il gives it a
nrystique, and it makcs a great additi'n lo any brewer's becr cell.n

'Ihe Gro${h ol Wood Mike RamsP.a

tjsing wood in brcwing is a lonS-standing practlc., and many crrrft
bre ers ere cxporimenling wilh oak a$ng todaf You (xln use rvood in

Fermenaotion 'f ime |.ine Chri'toph.r whitc
T$ke control of fcrmentation by lesrning what to oxpcct al c!(jh stage
Y.'u'll bc able to idcnlify dim(iullies beibro t}lcy bcconx) real problems

UndersaendinF At(enu tion (:htiatopher whit
f,noiving how tr, checl rllenuatlon can give you Inore txntlrol ofrhe
way you (:reaie reclpcs.

DEPIRIIIIEfTIE
lditor's Note
llack in stylc.
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$'cathering a b.ew
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I lomebrew: Chicls dig it.

Homebrew Dlrcctory

Clossl{ieds
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G01Uil!il8
Itecipe [xchange
'lhe ghost ofa Christm s

llelp Mc, Mr. Wizsrd
Tbe Bcncfacl{)r 0f Brewing

Styte of the Month
Big bcorsr Brew now for the
millennium.
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Easy sleps to great sparkling
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hcn I was a kkl thcre was
a show on t.levision
call.d 'Spa.e 1999.' I

don'l rcmombor it lcry rvell, bul
thri gcncral prcmise eas peopli)
rooriDg around the galaxy in space
ships loughl! the size of Vontrtru.

\o$'hcrc il is 1999, and brliclc
Ine, it's an odd feeling 1r) arrivi, h a
ycar ihar )ou once rrrnsidered 10 be
so lar in thc lirlure thal you would
be l\ing from planet 1') planel.
Especialll whcn the rcaljt! sccnrs
ruorc likc llack 10 the l\rturci ,lolxr
Glcnn gcts to go up - rgari - and
I m srill planled iD the t{rrra lirna.
Not only rhat. brl ho (lidn't aduallv
lfatcl an$hore. IIe \!cnl up. did a
l(x\ hundrcd loof-de-l(!)ps, and
camc back dolvn. Whrl's tbo lun in
rhat?

First 19134 arriles nnd no Big
Brothcr, now 1999 an(i no phnct
hopping. l !c gol a prrtlv slrong
lceliDg there tlon t he sD] spacc
odlssoy in 2001, e'th(if. A book. a
Tv shoti. and n mo!i{). all wroDg.
Ncxr lhey ll say rhftt Olivcr Sronc
didn t kill .,lrK.

|or those ol Lrs rr)tcd in thc
hcre and norv, BYO hxs a ncw lca
ture to llike ('uf rnirds offthc thct
that fir rlosesl thing wc haro lo
inrerplan{rldry l.ry{l is still a rip ti)
West I A. A(l|urll],,likr) John Glcnn
this fealur. is nhr{r buck to thc
future rhan lulu(r- This month we
rclauniJr Style ('l 1hc MoDth.

lleginning wi r thc lircl issue of
LlYo. Srtle rlas rrn olour nrost pop-
ular cohnrDs.lvri lvcr'c luckv to hrve
nvo \,err lalenk'd wrilcls. JclI l;r{ne
and Al{)i{ Iiod,n: Bul whcn cach in
hrrn |Ad lo givc it up. wc decidr(l 1(,

let iL resl for rwhilc rather than pri!
du(:c srnntlhing rvc warcn l pnrud ol
\\h w,ni immcdiato\i dehrgcd wirh
Itsllefs, (lnlails. and cven a le$
phono calls suggestins thal wr bri[g
lhe rolunrn ba(lk as fasr N possiblc.
Si\ nrcnths latfr, it\ br(k.

Thc ncN StJ"le is bigser and,
wc thiDk. bctter. Acrunlly. il's rn
aDnual brcwing (aleflrlar Er,rlr
installmcnt will lcarrrp rwo dillcr
cnt bccr swles alld b0lI rixlra
and all-grain recipfs ftrf ea(tr. hr
addition. therp s a nrtrrrhli .akrndar
fiat docs the t)lanning ft)r loul
Fhcn to starl yrur )er$l, rvhcD to
brci!. ivhen r0 lransf''r, \!hcn to bot-
tlc lhc calendrr will bii ronliDuous,
so in thc March irslallrtrent, lbf
inslance. ive ll lisl the drte !rhcn
you should bollle the burlcj-win{j
you bre$'Pd i|l.hnuafr

sct )ou' brcwing schcdulc bl
the Stlle 0f the Monlh calendar and
by tho end ol lhe lear \'ou ll havc 2.1

bccrs. 24 dilTerPnl sl\'lcs. \\'c vc
thoughl aboll sersollal bcc|.s, holi-
daJs. and makitrg surc that r"ou
ahvals have a b{r:r rcrdl lo dr'nk.

Sryl,)s intludc: Fcbruary slcam
heer, l)ublin stoul; Nfarch dunkcl
$ei7en, ISB; April uibock. ttclgian
goldrni M{} n$cr alc. palc alei
.luno |ilsner, |lulbro$D alc; Julr" 11,A,

Lclgi r l pp(l; August $i$ier
lolsfhi Seplor)rbcr Oktobclfest,
hete+eilen; 0dobcr dopplcb0(k,
s(nlish rkli \o\.cnlbcr poner
framb{rzcDbicl Dccctnbcr (hrisl as

Y,ru kno\\ that nol! po.}r't irga
nirer. desk ralcndar, liling rtrhinel
rhal )rtrr boughr to linallr'. pur things
ir) i)nlcr? That s groat tbr lh. ,rmce.
but whon it comcs to bre$ing, wc'fr)
doing llxi irork lbr \'ou.

S0 gol yourscll ba(k in Slr_le. It
begins or pagO 15.

8||rn Crlig Rlstf]nski

fllllff ErIn (,aildr Jar0bs

EEln EIT0n snz^nnc llerrb

ffCnm EfIn rrlic slama
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Clone search
l).\ar llre$,Your ()wI,

l haven l nolnx{l tr

.lonc ,)l Samurl Slrilll
\\ inl',r \{clcome il rrrt 0l
!')trr.l,,nPd beer arliilfs.
\n) irl,.as , crealing (trrc?

BillPctc.s
rio crnail

etlttj:4et Pr. n1 
j ii nt ti!5

i: i|.a::.:)). r!lt rr:t i1.:llti -.:i.:i:iajl!
\lutk Jat:ob

rtu e ntail

.\t. I\trit k's oI Tt txs lrru,er's
.\tprta oJfPN thc trlhvinu ftcipe
Jbr its.\t. \'kk\ ll',ltcr llAnner.

Sl i!itk s ,4/;4i2t Watnttl
ta ti:rIi,:;1),. ,::.:i.ti: t :i, .11)eLtllir i)1..:t:...1

, I 11. tgslal n(h.,10" Lolibond
. l0lhs. Rricss pnlc nalt sltrup
. L.t lhs. .om suft r
. 2 oz. ChnIcnSPr hups (E.2% alpha

. I u.. Caldin(! hops (5.1'/, alpha

. Scauish dte lcasl ll\\taqst 17.!61
n'lit.' Labs E(Iilburoh Alc.
rt.Pq2E )

. I rup cont sulrt.lbt Drining

Skcp ctyslul itl3 gal. wdtatl
r(isitg hcctt ltraduallll to 179' L

lk\no{? qftins and add nnct and
1.i |bs. rcn1 suqar lhin(t to n boil.
lbtal boil is 60 ntilt. ldd L:hall?nger
Itops qnd boil.lbr 55 ntin. .ldd
Colditls hops a d boiL 5 nin. norc.
Caal trat. trunslct to.l'o nctltcr and
pit(h lcnst at 75' l.

t:?nnetit Jor on? u\\'k at :i5' k)
7t)' l.- him4 hottl.. antl agc orc to

r\ reader askfd aboul ltiLhurger
l'ils in Nlail (Octobcr rr8). 

'rnd 
llYo

askd lhe readcrs lbr help. l,rr
shorld hale ffked \o r'.(iil,,r
lrer,rrsr he end,,fferl rhe Dctr book
''(lltrri B(i!s." Ir's g(!xl book lrilh
a llx itio ii)r BiLllurg,\ onxDg
ollxr$. ll){ dh'ul f(\ripc lix ,\llctl,
rru'!rsr(. \Itrlr Lhurn.? .,!rd lbr r\
last(.loss liiord, do.s uD\onc havc a
rcripc lor Old ]Iilr{auk.o'l lfl catr
m.rkc a bctlcr lorsion and gct him to

'lhis light- to n(ditr ho.lic.l pil-
snar makcs n liNllt " tr(tP rith I
bio. ueU-balnnftl nalt untl hop

. I ot. (;emn light. crltst.al naLt,

.-l oz. (;ema llutit:h noll

. 0 6 |bs. truks liltht ualt sgntp

. 1 oz. German \brlhprn Lftu:Pr
hops tu 5'% atphn .trid)Ior 60 ni .

. 0.5 az. t'"rle hory 177, dl n ackl)

. t).!5 az. Ihlhrt uu illittpllriih
t1.5"1, alphd u.itl) I.,r ta nin.

. 0.2:1 o:. IPttraru?r (1'li alphn

. lllJ?ast 227u l(..?th l'ilsnrr h1g.rl
or 11lJ?art 20t)7ll'ilsPn k4tet)

. t/a (up orn sultut ftf prini tJ

Cru:h and st.ct !!.nins in 0.:;
ltul tia' r ualt"r hr 20 nin. Strai
llruin wrter in to Ln' tot. .\par!j?
ttith 0 5 gal. u:ut(t t1t li0 |i.

ldd unlcr to thr h.cx:plt.lr'
I :i !tn|. totul r1ltr ( Britry b a ltoil.
nnnl boil uill hr (,0 |ti . Renorc
Iron hcnt ann ntul 6tnu1 a l
\nrthPn RPUP. h]t)s. ).ld uvkr
uttil totnl ftlunr is 2.; gal. Boil l.i
nun. atld ltld Peth' Ihps ml ltisll

)sN. Boil 5 Dtin. tok (nd uld
Ih!lhrtnrer haps. Buil 5 nin. Dhtr
(rl all Tcttrnna$ hops. Bail .i Dti .

m)rc. ()nlIot I5 Dti . Strui caolall
uort ntto prnnarlt .li,rrt<rtt.r (nc! tt\)
up to 5 gt1l. /\t 8Oe l. pitth 4east.

lcrnletlt ii printaru.lirc b scr'en
.la!s at until.lcrnotttllk t stotLs.
IIa.k to \tco dary. pftnc. md battlt
u htn _larmetltdlion is conlplcte.

O(; = 1.0111t.) 1.|)ill
l(; = 1.010 tt) !.t)l;l
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Brewers Resource Catalog!
tt's tlrc nost coimphte calalog in lhe iriusty, arfi rcga'dle$ of

brcwina expei.ncp, therc's sonathittg in it fot ewtyone, Eest ot all, it's
he ht the eskittg (ed on-linc), e call the g@d fd<s al ercwen Re-
sottt<r, ve'll ba hawy to tush yol, a @py.

な

四
　
ｍlbr all-grain and mini-mash

merhods, rcJbr to Cloae Brews bll
'Iess and Motk SzamatuLskL Storcv
ItTks, Pounal Vt. It is aoaildble ul
homebrcw shops dnd bnkstofts. This
recipe is rcprintcd uith pernbsim.

Itazelnul Essence

l)ear BYO.
Redpe tixchange (october '98)

includes a reclpc ,or a hazelnut
brown ale. I have been unable to frnd
Lhe Noirot hazclnut essence called lor
in thc recipc. I would appreciate any
suggestions you can offer on wherc
lr) ffnd this lngrodlont.

'Itm Harnngbh
Medford, Ue.

Noirot huelnut ert a.t is
auailable at nost homebrew supply
stores. II go r ratailer doesn t cdrry
it, ask him to de(k uith his home-
bre ui s up p lie s dis t I ib ut.rr.

ttaking clder

Dear BYO,
I lburd grlk)ns of apple cider at

the local sup(,rrnrrket for $1.99 rnd
excitedly lh0ught, wow let's Inrkc
hard cid{'r The cider contains pot{s-
sium sorbskr. Will lhis kilt the ye8st
and prevcnt it hom fermed.ing?

Ed Bdms
wdlnut Crcek. CaM.

Potassium so rbate, potassium
metabisulfrk. and sodiun benzoate
are common additiues used to pte-
uent yeast lrom grcuing in sueet
beverages such as apple juice,
sodas, and sutcctened iced teas,

These addltitcs uill Fewnt the
groath ol yedst if tao much is used.
and the commcrclal apple juice ptob-
abl! contains cnough to preuent

least gn'owth. lloueuei these a.lcll-
tives can be used in hu dosages to
kill the incoming wild least witltout
hating adncrsc afe.ts on added
lteast (bet:ausc o lat is added) This is
hola uincmakerc we potassi m
metabisuFte b treat, lhei must pior
to fementation. Fot homemade cider
the best bet is kr buy juice aithout

Dの■И ′tror tte Л■ see O」r cararog,。
"w″
レbre面 .coo

409 Cane san Pabl(ら Suitc 104 Calnarlnq CA 93012

CIRCLE 4 0N READER SERVICE CAnD

tJnwint wr$an

圏 器11」 :●

ALD(ANDER'S rupcrior mdt crtnctr
rrc prcbged f,or your convcnlcnce In
1.5 & 4lb. crnr.

Pale, Wheat, Amber, Dark, l-ager, & NutBrown
Custom s.tracts produced to brewer': specs

CIRCLE 5 0N READER SERVICE CAttD

■  Jょnu.v19リツ BISヽ 0し■い ヽ



0uinl Floyd
Collegs Station, Teras

Allor a rcrribly hot and dr!
sur nOr wo hcrc at our homcbrew-
er}; Crossroads Brcwing in Collcge
Stni{n, Ti)xas, havc madc il back
iDt(, lho brcwing scason. Sccms likc
thc rcst ofthc world looks forward
to summcr for making beer. bu1

with thc systcm we are using iljusl
docsn t work. Our last brewday
bclbrc thc summcr slammed inlr) us
wilh rccord hiShs and littlc trt ro
rain look place in mid-May.

wc had a turnoul ot aboul 14
pcople for the feasl atpr lhc bre\!
work. lhcy arrived t" scc lhrcc lefy
drained, tlred. dehydraled rreD.

ljortunaiely for rhcnr, I hrd rhctr{ly
cooked lhe food sDd trrped lw('
kegs ofhompbrcw Thpy lislijncd in
syrnpalhy &s we tricrl ti, c('rvc]
whrt had gone on in the brcwcry.

we fircd ur llle hr,l liqu('r lank
!' (:rcale the mi$h wotor at l0 a.n.
Things see red u bit warmcr but
hey. surnnrcr's (:oming, righl? U'hcn
we strrted the boiliDg pot and lircd
up tho burnor li)r tho spargc watef,
alrc lenrporaturc ln nry garagc
reochcd 134' F Suddcnly this litdc
hobby of ours wasn r so much Iun
anymorc! Thc bumidity was so high
my glasses wcrc smcarcq.

wc got thc boil to whcrc thcrc
was no thrcat of a boilovcr and

relrealpd lo lhe horsc lr, (in)l oll:
!'(nr flnrld forl the waftrrlh lhrou,{h
the door from lhP garagc i'rl(' th.

livertrhing rurn.d rtrrl 0krr_ in
rho rNxl. lhr tv. vowed ||(,t lo br$!
anvnrn c unlil rtrn'ler tlf rlhur (anrc.
\\'e fan (trr1r,f(trrf h('t i,br\! ralher
ea.ly in lhc sunrtrrc' hl-rusr) our
srasor wrls (ur s0 sh(tr1. sonx\n)o
srggested brewitrg snrdl,!r barchcs
i'r 1lle hous(: hul iitcn thal lcll pri-
fi nLrt fu rirn:Illli0n lirr)poralurcs at
(ls rr crr 80' F. So \\r! !!aitcd.

or{itnr l8ll lvns t(, nrark our
r(:turnl \\i, l(:ll sur(! Lry thut rvc
rr)uld firako b(xx iD ideal ternpcrr'
rur($ aud woarln)r. In anticjpation I
boughl a coDical lirmcDtation tank.
I alsU had a sr\xrll lbr thc gang. I

had hiddnn our lasl quaNcr barrcl
ol str0ng al0 in ,ld sloragc all
sunrncr lbr this spccial da!. So as
thc troops bcgar ro lilc in. giddi al
thc slarl ol our favor'tc pastimc. a
mug ol thc past nrade it cvcn bcltcr.

\1c had talked abour calling lhis
brcw Ilcat'strokc Strong ,\.lc back
on ftar fatclul day in yaJ_. liut in an
ironic twist o[ Ialc. this wali the
wcekcnd Lhal lbxas Nas hit b)_ huge
arcas of Ilooding and unscasonably
cold wcathcrl \\'c namcd it
'l hundcrstorm Strong ruc.

Frances Besne
0rangvale, Calil.

It a6 l r(n(Ps L?sn? s son (;crP
(shou'n hcrc holding thc molc.u-
lar sltucturc of alcohol) u,ho got
her startcd us u lhncbrer:Pr
uhilc hc uas e thenislr! stlt 

"ntat Uniwrsity ofcalih ia. Daris.
Gcne s dog Alegra and Fro ccs'
grclthound L|tus hat)c prokn
h'gd bfturinrj u'nNninns.

l \ \irr O\\ JunuaN I,r,r9
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■Fondness ior Stout
I havc boon homcbr0wing lbr

almosl 1wo years now With the
exceplior ol tho lirst two failed
batchcs, my laithlul brcw parincr
has bccn my dog, Tasha. Tosha is a
Germon shcphcrd ond husky mi{
who $ics to bc involvcd wilh every
step ol thc process. Shc cxamines
everything, payirg special altention
to thc hops,

Hcr cnthusiasm bcgins lo rise as
soon as I stort pulling out tle equip
mcnt. Aftcr much discussion I have
convinced hcr to stray out of dre way
during thc boiling &nd boltlirg. She

seems to particularly enjoy the
aroma ofthc wort as it boils,

llcr iavoritc. howevcr. is when
bottling timc arrivcs. I m known lbr
being somcwhot mcssy, but my dog
apprcciotcs mc for it. Whilc I cap
bottlcs. shc is bltsy clcaning up my
slops and ovorfllls, Shc seems to
have a rcal fondness for stouts.

nandr Hodges
Lincoln, Neb.

Sleeping Oo0s LiB
tjntil rhe rer{ihed dl}oul nine

monlhs old. my brown dog Charcoal
was named lammy. lhat was when
sh{} knocked ovcr lhe (rnd) bdrbe-
cu,) grill ,rnd n'lled merrily around
h tho spent rrxlrc(,al rnd charcoal
d'lst. Then shc rxrnre inside and
rolled rround or the (formerly
whi(c) ftrrpet. Wc tr'ighl never have
pinncd ir on her il il hsdn l been for
th{j t{il-tsle bls(:l srrcrks on the dog
door (I1n surc sho'd still likc lo
blamc our two-ycurtd).

Tho lirst tiInc I brewed with
Charcod (lx)o T'r'n'n!), I made sure
to ncvcr lct hcr ucor my propan{)
burncr sclup. And nccdl0ss t0 say, I
ncvcr left it unatl{)tld{ld. Sh{: showed
a litllc curiosity a( tirst, but cvcntu-
ally shc disoppcorcd through hcr
dog door alrd iDlo lhc housc.
Usually shc gocs in and out about
2,000 timcs & d&y (on avcrage). so I
wasn t surpriscd when shc lcft.

At thc time I was stccping
grains. Thcn I bcgan thc boil, and

she didn t return. she wasnt back
by rhe fime I put in rho flarodng
hops. Ily thc timc I was almost
ready for thc aroma hop addition, I
was th€ onc who was curious. lt
was v€ry unlike hPr not to check
things out when something new
was going on. I went inside to look
for her.

I didn t find Charcoal in the
kitchen. b l lhcrs were signs ot
trouble. lhc wastebaskel was on
ils side, snd tl tcw {:hoi{ie irems
were spread aronnd lhc kilchen
flool Eventu&lly I f0uud her in a
closet in o bar:k bedroo'n, asleep.
N{ixt t) her wc.c two empty {and
now w{U d'xr ed, in$ide and out)
cans ofrnall exhrrrl thot I had
us',d ror fic brew. she hrd her
pdw wrapped rround tbe lhird
c'ne ond l{)onod hr)r h{xrd on il as

I'm tc plcd, bul I think iis too
latc to chalrgc hcr uame again.

Tom Franket
Sp ndied. ohio

The Grape
and Granary

A Complete Line of
Homebrew Supplies

and Equipment

Kegging Supplies

Mai1 0rder P五ces

Salne lDay Shipping

Bulk P五cing

Call or Write For a F“ e Catalog
1302E.Tallmadge Ave.
Akron,OH 44310
1‐800‐695‐9870

www.grapeandgranary.com
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liis tr'oItl' s folurrn is bcing
$rill.n h r spiil or pcr'
hrps rtrorr pfoporl!. in a

sl)ifiL. \ spiril ol giving. a spirji of
J.{c cr'osit\. II hrppcns. c\'rf\ (trr1p irl
r \hilt. thal I li'.l ln! lile geLting
lln cr.otrdod, t r illicnsc. rrx) conr-
pclili\r. I \c lcrrnr.d ovcr lhe ledfs
to slcp back.('0uDl m\ bl, ssings.
nd nnrlu|rarc on rppr.efiati.g lhI

good rhlngs in lil . ,,L, ,,l wlii, h is,

Ihr lrst len Ii,)nrl)s MrI Ir..I
rm(Dg thosc lir'ri,si netr li\fsrixik
,)n rhe llfrr. a l'e$ r.ldili,,Irl joL
n.lar' d Nssignnlelrs. inr.fil)f rctru
!aln'rs rtr)!nd rhI h{,uso, trDd nr\,
il'iklren rfe rlruut lo b..()ru(l
lcrnag, fsl \\rj\f \cedcd 0ur tlxj

tilos 0ljulk in the .,lll ard th.
hrrn- s,,ld \,'nre ,)f ir. rfflclcd som.
r)l ir. tl, ^!l rN \ l lot but it sdll

S() fttr tl!. ifs Lirltc to st.p back
arrl rpp(\'iaLc an ullltlcasur. lhis
is r glin'p$l iIl0 tL{r rladiflDs oi
lhf t)asl, r !ip\! (t lh( \loDdcrs of
th, t)rHsenl. rn(l a pn,nrisr'lbr lhc
fLrtUrp. H,rlrl 0nr(, nr\ slcc\c nud
d(,r't Lo alioid ol wl)nt lou nrr\ scc

In oldcn dals (whcn.\cf rhcr
wr)r.) Dr$!(irs gavc rhcir lolol cus-
t(x'!!s a srrsolal gill to thank
llr.nr lor n roar\ patronag.. lhc!

Girisln|ar PlEront otde lle
(5 0.110[s, p..tlrl nrrft)

min. llul oll ard spargc wirh
4 gal. $alcr at 168' t:

Collcct all runnings (hopcfultt
5 gal.). add treaclc and drJ nalt
oxtracl, and bring io a boil. lbtal
boil is 90 min. Boil 30 min., (hcn
add both thc Coldings and the
Iruttglc hops. lloil 6{t min. !nore.
Itcrnoye from hear. (hiU. and add
10 pr'mary fcrmonlcr with enough
(hjlled prc-boilcd wstcr to make
5.25 gal. Whon coolcd to 70. ti,

Irermenl \varm t6N. trt for
throe or lour days. ihen mdle t0 a
.oolrlr plai:c (60" I.l for a ileek lir
l{) days. Ila(k to srrl)ndarl and
rge rftt 155, lrl fof thnre 10 i'Lrr
lvccks. Prtne !rilh hri'wn sugar,
borlle. a'rd rge for nx)nrhs!

'lhis b.or will be drinlablo
ir lltrce m('nlhs bnL will be b.|,1,:r
D sti. li,u uI find (ifir lasls)
thal a rwo'luar-old boule will bc

0c=1065, FG=t020
{5.8 porccnt ABv)
40 lllLrs

sor)ld btuw a sl)r'r'irl s,:lsolal bcor.
usualh (iarkpr rr(l rirlx,r. slr'o|gcr
and nr,r, lla\,)fnil lhi tlxr loar-
ronnd ,,r(li'rar! rafe. It \tould lrc
iirsr srred,,rr l.erhi|l da}. ollrn
h\ in\irali0n 0 l\. lo sIl(l rcd r.cgu
lar" frrsrrrn,,fs. irnril\ rI(l fl)sI
liicnds. rrd lI!l

dillarcnr Iionl

｀ 」
し

||lgredienls:

. 1 lb. mcdiunr crysial malt
(40' to 50" l.olibond)

.0.2; lb. chocolare nult

. 0.5 lb. mallod whcal

.11) oz. blaf* treacle

. :l lbs unhopped ambcrdrym tr

. 1.5 oz Kent Coldings hops
{4% alpha a.id) for 6{) min l(r

. 1 07. Iirggle h,,ps i4% alpha
acid) lor 60 m'n.1,r AAtrsl

. I quart sluffl ol lirtslisl Ale
Ieasl {\\.reast I or}t of other)

.,/3 (up broi!'r sugar fir

. I lsp. ukiun) rarh)rlltp

Slep by Slep:
C|nck thc graiDs. Trcai 2 gal.

rvaior wilh orlir lcitspoon cach
oI STpsum and falcium carbonatc.
IIert to 164" lj.'^dd grains.
gfntl] mix in. \'tnsh should sertlo
al 152' 1r or so. llold for 75

Alte atives:
AII extract icrsiotrr

0mi1 thc pale molt. Stan b!''
steeping lhe cryslal. chocolate,
and whcat malt in Z gal. otrvatcr,
graduallt raising thc rompcrarulc
ao 17{1" I,l llemova rhe grains and
$dd ihe lresrile nd 6 lbs. (insread
of 3) drt malt exlratit. Ilop and
boil as above. h lvill be good, bu.
not quito as rich as tho partia]-

All-8rain: lncrease lhc palc
malt to 1{) lbs.. mosh.lvirh cr}siat,
chocolate, and whcat in J.5 gat. of
rvate.isparge wilh 5 g.rl. (jolle.r
{r.5 or 7 gal. ofwi, , rhen boil Lrng

'rnough 
lr) rl{lur? to 5.25 galt('rs

wi(h hot srhcdulo as abo\e
T.earlor 'l fearle is, ol(ourse,

a variant ol mohsscs. tVrn]
ronx,br0\' shops no* carrl it
rcgulafly. If Jdrrrs docs l, ask
tlicm t0. OLh(r'wisc, in { l,iIfh
Iou mighl ge1 awat wilh dark
(unsulphured) Drolasscs, bur uso a
couplc ounccs nrlxc as it is ro1
os r'ich as tbc rrcaclc.

h帆 泊ヽЧ庶、m…、円"■



place to place: a barleywine, maybe,
or a rich bock, or a strong Scotch
ole, but always somcthing speciol.
In our time this hadition h&s come
back, to a certain extcnt, with win-
ter warmers, spic€d holiday beers,
and Ch.istmas ales bei g produccd
by nricro- and craft brewors across
the United Shtos- Most ol them src
quite nice, drlnkable, and worth
s$oking out. But they usually lack

thc pe.sonal touch ofs l{nidlly
madc, locally scrved b.ew

'l'ho personal louch is the home-
brower's advantsge, and I know
dozens of brewers who rually make
an elaborate production dl holiday
time. They make special lsbels or
buy spocial bottlcs, cvcn, for a once-
a-yeAr ireat, a careluily crafted
loken ofestocm. a Fesen( tor tbose
around them who approciate the

finer things in life. I can't send all
my rcaders a bottle of holiday
cheer, much as I d like to, but I can
give you my recip$ for Chrlstmas
Prescnt Olde Ale. Mske it now for
the holiday season 1999- Slarl a
ncw tredition.

'lhis ale is (lu8ely) based on a
rccipc I got ftom s friend for a ba.-
leJ..{inc. I decided r didn't like it a-s

a barlcfvine, so I toned it down to
.merely" a strong ale. The mslt is
underlincd by the treaclc, nd the
high hopping rate cuts the swect-
ness nic€ly. lt docs ffnish a bil on
the high end, gravlty-wise. so it
ends up rich and filling. It nceds six
months in tho bottlc to matu.rc ard

Reader Recipes
Pollt lIiDlGd Glonc
(6 t.llonr, l-tn{r)

I nrst started making this rccipe
because at the time Pete! Wcked
was hard to get where I livcd in
northem Now llampshire. I could
never get the light color with malt
extr&ct, so I decld€d to go all-grain.
This was my ffrst all-grain beor.

Brian Neuton
Groueton, N fl.

lrtrrdlmtr:
. 10 lbs. two-row pale Harrington

. 4 oz. cascad€ bop pellets (5%

alpha acid): 2 oz. for 60 min , 1
oz. for 15 min.. 1 oz. for dry hop-
prng

. 2 Lsp. gypsum

. 1 lsp. Irish moss

. 16 oz. starter of Wyeast 1056
(Amcrican ale)

. 3/a cup com sugar for primi[g

ttll ly not:
Ileat 2.5 gal. water to 175' F.

Add glTsum and grain for a masb
tempcrotwe of 154' F. Hold for 90
min. Sporge with 5 gal. of 170' F
water to collect 6 gal. ofwort.

'Io|al boil is 75 min. Boil 15 min
and sdd 2 oz. Cascade. Boll 45 min
more. Add 1 oz. of cascade and 1

Lsp. lrish moss. Boil 15 min. more.
Turn offheat. Cool wort and Pitch
yeasl rt 69" F.

01RCLE 3 0N READER SCRVICE CARD
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Fcrncnt in primary for sir davs
at 64' to 70" F. Rack lo secondar!:
Add I 0r. olCascadc. Loave in seF
ordrf) about lLr days. holtl, , and

45lBUs

Enanrmt llioal Bcer
(5 lallo[t, lrtmct)

I wrnlcd ul easy bccr to brcl! tbr
my nurifi sunmertirnc bccr lJccausc
my ftrlofitc hops arc Sarz. naturally I
!v('uld bri)w a bccr usnlg only Saaz
hops. I kccp liuit llavor cxtrads in
my rcliigcrator, and ivhon I rvant a
ccnain llalor. I jusi add a srrall
amount to lhc bottom olmy 8lass.

Jennilcr (;rahun
E-Z Breu llomcbrcul s|pplJ shop

I c liston, ldaho

In!r8!lant.:
. 6.6 lls. lrcks $'eire'rbicr

unhopped nralt exlrarl synrp
.2.75 r'2. Saa, bop pellPrs (3.1o/.

alplrr a{:id): 1.75 oz. lor 60 rnir..
0.5 r)r. fir'15 min.,0.5 oz.lbr 2

. t/4 Lsp. Irish moss

. $'oiheDslephan wh.al liquid yeast
(Wycosr 3068) stancr

. .i/a cup com sugar lbr priminS

ttlt ly tt!!:
Pop tcast pack thrcc days

belbre brcwing and culturc to mako
aboul r/z to 1 cup of slurr)'.

Dissolvc malt cxtract in 3 gal. of
water and bring to a boll lbtal boil
is 70 min. lloil 10 min. and add ]875
oz. hops. lloil l5 min.. add lrish
moss. and boil :10 min more. Add
(1.5 oz. hops and boil 15 nrin. nro.e.
In lrst 2 min. add rrr.ni|)ing hops.
(ixt lo 69' I and pil(i yeasl.

I'ermenl dl68" L0 7{)" lr unlil
(rnplere. Prine dnd b0!1Ie.

(x;=1.048
25 lBlis

znd Slrr8t Belxiln-stylr Slecial
liboy lean
(6 ltllo[., plrtl.l n h)

This is r rrnhsli(i deviuln)n
tlom lllc norllr lbr arybody lookiry
lbr a changc ofpacc. Its a light to
amicr abbcy ale fairly rruc to style
rviih a warming charactcr and

unhoppcd malt cxtract
. :1.3 lbs. \Iunrons liglrt unioppcd

. {l.5 lb. ixysll|l rnalt. 40' Lolibond

.2 r)2. C(rldxial hop lcavos 110.5'L
rlph.r acid): I oz. lbr 60 min.. {r.5
oz. lbr 15 n D..0.5 oz.lbr 5 min.

. \\'!crst 1056 lAncrican alc yoastJ

. :iA (:up corn sugar lbr priming

8t.! iy StoI:
Sl(x:p crystal molt (in muslin

btrg] in 5 g.rl. walcr Fhilc brinsing
h) tr bc'il. Bctbrc lull boil is rcached.
l:moIe grain. '^dd cxrract and
rclum to boil. lbtal boil is 6tr min.
Add I oz. Ccntcnnial hops. Boil 45
l|rin. irnd add 0.5 oz. Ccntcnnial and
Irish moss. Boil ibr l0 min. morc
ltd add rcnanriDg hops. Boi] 5 min.

nxrrc. Whcn cool to 72" l: pitch

fcrmcnt in primaq ono wook
Llclwccr 60'ond 72' t. ltansfcr to
smtJDdary. \{hen clcar, primc, and

OC = 1.052
52IBUS

f,rrty llerlll IIew Yerr
lunoat $t0ul
(trtrmt wlt[ rp.chlly lnrlna)

He.e is a n\ripo Lhal I fornu-
Itrlcd last ),ri r using slull I had lcll
('!e. Aller I I ronths ir thc botllo,
il tr$tes belter thtrn ever Il is ll lil!k,
harsh al firsl, but il rncllolvs wilh
nge. I draDk ll b(,ltli last nighl nd
il was gr(j.rl! Th,r lx)od was IirDlltsti(i

nd it had r nirj(), subll(i cinnuxxr

nn \\:aU
orlottt, Oh ,

lr0rodioltr:
. 3.3 lbs. Muntons whcat (:xtrarl
. 3 lbs. amber rlrv Nrll exlfa.l
. 8 oz. ro:rshd borl(:]:
. 8 oz. black patcnt l]rall
. 5 oz. crystal mal1, 20" Lolibond
. 1 oz. l;ugglo hop pcllcts {4.2%

alpha acid) 0.5 oz.lbr 60 min.,
0.5 oz. fbr J0 min.

r0sidual swccircss. lhis ieasl .ul-
turr irnpro!{:s with ftc sccond and
thir(l gen{ruti{rr ol usc. l?rhoo.

Cdbricl I'eahblcs
'litason. Ariz.

l[0r.odl![t8:
. 2 lbs. Hanington N!o-rot! pale

malt
. I lb. Ivunich malr
. 0.5 lb. llclgian aromatir:
. Cl.5 lb. crysul m.111, 10" Lot'ibond
. 1 lb. clcar ttolgian c{ndi sugar
. :l lbs. light dry miill cxLracl
. 0.5 oz. co ander se.d, oushed
.1 ot. llallertauer h')p pclicls (3.8"1,

alphr a.id): 0.5 or. fi,r 60 min.,

. Wycast 1762 (llelgian abbey ale
yeastl

. l2 lsp. lrish moss

. r'r (xrp (xrrn sugar fl,r priming

tl![ !y 8t.D:
Makc a tw0- 0. Lhree-st{}p y{}ffl

fulture prtur 10 brcwi'rg.
M&sh grains {1 I55'F li)f 60

nrin. Sparge wilh 170' F walcr, cof
rertrng sweel worl,

Add exlracl and ratrdi sugar
and bring 1.r a boil. Toral boil is 60
firin. Add 0.5 oz hr)ps. Boil45 min.
Ad{t r{:rnliDing h(,ps ond r/2 tsp.
Irish moss aDd boil l0r 13 min.  dd
coriardcr seeds and boil2 min.
rmrc. Turn ollhcrl, covor, and
st'xrp 5 n n. Chill wort, acrate ard
pitrt yrirsl rt 70" t') 75" F.

Fcrmcnl botlvocn 65" to 75" F
dout onc wcck ir primary.
liansfcr to sccoDdffy. \\hcn cloar.
primc irith corn sugar and boftlc.

oc = 1.061
1o lBUs

Enowmuttt Palo alo (st0rra
llovadr Palo Als clono)
(6 l.llo[., rxbrct)

Iflou lik{r Sicrrr Nrivada Pal{)
Alc. you re gohg lo lolc rhis onc_
llc vc bcen tweaking il and it isiusr
abolt impossiblo io tcU them aparl
in la$te and color. ,{nd it s sjmple ro

Mf; Stcle s ttom?b.eu: Supp\ . 0.5 07. cotding hop pc crs, t5.4,j/o
.Udn.hcster I'n alpha acid) tbr 1; mjn

. ;l (:intan)n slir:ks
lllmdllntt: .3 tbsp. (rxxra
. 3.3 lbs. Muntons cxlrs lir{hl . 2 rsp_ gypsunr

BrF\ l1' r o\\ rinra\ l'rqq



. 12 rsp. hish moss

8t!! iy Step:
(:rnrk spPrialtt $ains and stcep

in 6 gai.,'l w ler llemovc wh.tr
tlr1er lemperal'rrp rea.hcs I70' li
Brirg ro l b,,il. lternove lr(,m hcat-
rdd exlt a(t, arxi ri ru.D to boil.
Totnlboil is 6{) nrin. Add 0.5 oz. of
FuJ{gle. ar)d f(11)i. lhil 1t)min and

add 2 (:innilnr,r sli.ks. lloil 20 niD.
n)r)fo Ind ad(l (' 5 07. of lrugglo
h0rrs. Boil l5 firin. morc and
a(ld lrish moss and Golding h0p

Irfllers tloil l0 miD nrorc a)rd
I)r,al third ciDnamon sticli ill1u

l)i|rts and {dd. lloil 5 niiD nrorc.
Berr,te {i,)nr heat and cool l0
l;9' li. l'it(h !.rsr

\\lur ferrrx{nadon (ibur d.rls jn
pfinrarv, I () in secondart I is ovcr:

oc = ] 060
FC = 1.020

T.J,l l-0oy Alo
(5 0lllo[r, [r lrlnarh)

'llis is a r(riipri 1 n'{kc c!ery
'lhanksgilnrg. orrc bal(ir to h)llle
f()r prcscnts and o c bal.L t,' srrvc
ar homc liom lhc Lcg.

Ingredicnts:
. I lb crlsralmnh..10'Lolibond
. (, lbs. lighr nrah sirup
. + lbs. amb() mah strup
. (l 5 oz. CcnnuDial hops (ll%

abhr acid)ibr 60 niD.
. I r)7. Ilallertauor lJ.5'6 alpha

rfid): 0.; oz. lor 60 min.. 0.i 02.

. r'i Lrf. pumpkin pic spicc

. I lsp. gr-fsum

. lustralian Al,'yeas! {(i.\\' Kenr

. Lrup flrrn \Ugar for prinri|'g

. (;.lllin

stu by Stip:
\dd (Tlslnl rr)nlt and I lsl,.,5P

sullr to 5 gal. (r'l(l waler Sl('rvlr
brirg ro boil, frl'rx'ving gfrir hili)r(i
llll br)il. Add erlrl.t rnd Nlufn ro

loil. 'lorrl boil is 60 nin. 
^dd(l.ntcDnial and 0.5 oz. Hallc aucr

hops. lloll :i0 Drin. ,^dd rtnldnine
llxllorlaucr. lloil 20 Drin. noro r\dd
lrish moss and boil 10 min. morc.
Pitch lcasl at 69' F.

F.rnrcnl at 65' to 68' F lbr tbur
drys aDd transl'or ro sccoDdrrY lbr
sovon 10 tcn nr(n. daYs. Add sPicc
whcn racking to s.condary.

ll vor prclo a dricr bccr add 1

pkg. ofrhanpagn. tcast at lhis time
(ir also kicks rc alcohol coDl.nr up
l(' about 7.25'lol. -ttcr anoth(rr'lveek,
1l|.k ro teniary llnd add gtlalin or
s'milar lining. lli.k to ticg ot pnme
Nilh corn sugar and bonle. I
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Stepping ()p Your Sturter

the culture. To kccp lhc populalion
gro$ing rhe lofunx] rnusi increase.
 s d rulc ol lhumb incrcaso your
propagali(trr lolunlr bv a lactor of
fivr) t'o 10, r aking rhc larger
irr:reases rrrjur r:arly and progres-

silelv drol) I rhc total volume

I iave besn all-grain brewing tor
about8ixyea6. I usually dld 1o-gallon

Because lfio obiect of
makim slarler8 i6 to I
omw nore yeast, how big
an incroase in glader vol-
ume b roquirsd to gao$, mo.e

batChes but started deliberate:y

making ll_ga‖on b●lches and

canning the extra ga:lol1 0f

wll“ m One_quan masOn iarS
i use ule unlemented worttO

make‖ quid veast starters This

way:can hOnesuy say that my

enure bremmO proceSS iS a‖ ‐

gra[n

yeasn I seems lhal too snall
a[ increa8e in staJter volume
will only feed the yeast cells
alrcady there wlh no im,ease in
cell population. The c€lls ttal
aae there will just eat the new
won .nd that wll be that
:usually use a● G10r Of 10"

:he initlal package contains 50 mil‐

li:“rs ol s● rtel i pllch“ tO a gXl

mi‖‖ner starler!`!step lt up again

"wili be to 5,Om millilters ofstarter is nis the best wav?

brcwcrics of all sizes. lhc notion
that lbcding a ycast slulry with a
small volume olwolt does not leed
to an increasc in cell population is
indocd corroct- In fact most (ell $ns-
pensions growl undcr labo.atory
conditlons have a maximum cell
densily rclatcd !r) rhe environmeDr
in whir:h thc r:trlture is grown.

In Srowing veast, the oxygen
contenl, specifi( gravity, ond nulrj-
lional quality ofrxi worr along wilh
thc propagatiou tempcrature will
allect thc maximum cell dcnsfty of

propagaton won.
Thc bcst way to min-
imizc tNs problem is
to allow the la,tl slep
ofyour propagaln'n

to complcte hs fer-
menution and the
cclls to llocculale
(clump and sink).
'lhcn you pit{rh lhe
booom of the

staior. l his noi only
concrntratcs th. yeast
ccls to a mu(:h rrnaller
volume. typirislly
aboui 5 perr:enr t0 10
porccnt of the propa-
ganon volump. bul il

a.lso seleds ft'r n(,rxiu-
l€nt cells liom a poteniial mixlLrre of
no{xailent and non-nrnxiDlent rells.

Many brelvers lvant lt) lnow the
se(ret ofgreat beer. l my opini(nr
great beer can onlv bc madc linrc
after time ifthe basics ofr-east arc
undersnx)d. lhe }ey r(' ycasr is lr)
havo it (tean, alire. and h sumcienl
quantity 1r) lake olTquir:kly. Y{'Lrr
approacl' t') handlil|g is a grerl
slarl lo gudrrnleeing su.ce$ w h

pourd of carapils, and some crystal
and chocolale malb. I am u9ing a step
mash: 30 ninutes at 1 26" F, 1 5 minutes
al1/o'F. ore hour at 154" E and five
minutes at 1G8" E After lho l5-minute
beta amylase step al 140' E I look a
samplelusl for kiokE and ran be
iodine lest it showed no starch! this
was before my 154" F convolsion iogt.

How can all the starch be con-
verted lo sugaB this soon? And if it ig,
why bother wilh the one-hour convca-
sion rcst?

.kn Qualtrcush
/.lls Crr.rcs. -\1.V.

dppros':|res that rcquirod for
pitching.

Onc problcn with propa-
galing ycast that bolhe.s

rnary" homcbrewPrs is
thc dilurion of thc
rcripc's wol1 wlth the

Tom Bcchard
Rouscs Point, N.Y.

he approach you use is the
convendonal mothod used to
Rrow ycost in commcrcia.l

I us€d a rocipo calling for oight
pounds of Bdlish palo lwo-row. ono

is bejng n)casufl'd and h{'w the
measuring dc!n1' lvorks. rhe iodinc
test indi{ ates lh. ilterarlion
betEeen iodirc and the abhr
helices r)r amyllse slarch (['nylose
is the Unbran(hp{l forn otstarch,
and amylopeilin is the bran(:hed
Ioml. lhis inLerar:t,ion rauses an
abso.pfin of 1ighl resuhing in a
blue-bla(:k rdor A negatire iodinc
test jndirialcs LIe alrsenr:e oflarge
amylose nroleful'rs, but il d('es nol
by delault indi.al{, the lresencc 0f
tb.menrable sugars.

'lhc se(uid lhing ab(trrl lhe
ndirni lest lhat ofien leads !) confu,
sir)n is lIal man! people I'erftrrnr
Lhe lesl on lh{! w0{ noaring on r0l)
ofthe rra.rh. lhp absenr. r'fstar(lr
in !vo.t does noL In,,an Lhal rhcre is
no staifi cr[Laincd id llre individ-
ual nralt parliflcs. To (( fifm lhc
absenr:p 

')f 
starh in the nrrsh parri-

rle, il is irrporlalt lu gct s0nre of
lhc gnrin pie{,rs rnd Drdsh lhdD up
duriDg th(i r:s|- This {ill squeezc
out aor shrch in thc grain so thal ir
lirn ftract wilh r,he iodina.

For thc sakc oI discussion, I'lt
assuDc you did not smash somc
gram and got a ncgativc rcaction
witl ahc liquid wor. tn thc mash

ne of the nr)st inrporlani
aspeijts 0f measurilg any-
thing js tr) undetl\luxi sllat

nr tr\ '' nsN r,,nh \ t.oq



prolile you describcd )r)u !raih d .15

rri'rrtes beforo doins tlr i0dilc
1r'sl, and whcn tou p(xli,rrned lh.
lesl lhe m,rsh wrs lil0" li. Allhough
rll,lxlamylasc has ax ()tnil|ral
tr'rrrperarurc acli\it\ rl 158' l;. ir ij
slill a(tilc at coolcr l(inrl)eranrres.
This is no dillix cDt thrn rrr ale

!easl lefmcnlalion llyi||,{ at tl{I" lj
bur slill moring ar a go(rl ,lip rr
65" li. lhe ratc ol enrynrrli(: rca(:
1ir)ns is draln.rticallx rllin,lcrl hv
t"rnperaturc. but thc en1\rnls arc
a.l-i!e ar rcmpcrarurcs bel,tr! lheir
{,ltimrm as lorg as 1h,ir substftre

- lhe subslancc thal lhr.) acr !t)on

Bocausc lho solubililt of mall
starch dcpcDds rrr leDrl,r,rnlure.
only somc ol th{i mrll slin'h dis-
sohrd carl] iD thc nrtNh. Nlo.e will
bc dissohcd $'|tl]n the l,'nrtx,r3lrr'.
is incrcasod. osp.cirll) il !ou used a
0oarscly gn)und mall. lhc star{h
that did dissr)l!e rrd\ hr!e been
brokdr dowD br alpha-amylase ar a
low(ir l{JDpcrslufe. |!rn if this did

uol ,nr'ur u)u mal Dot hrte cooled
Iour sanrplc bflbrc pcrlirr)ing lh.
tcs1. Adding iodiDo Io a h0l sadrde
ol trrrttl)se sttLrd can lcr(l t{' a
ialsr negalive rosult bccaus. thc
hcli( rl strnclurd ofam\1('s, urr(oils
al 01(\rled lPmporaturos. I|e
iodirrl lesl shollld al$'ar-s lr(i pef-
tornrr(l on a rrlrm-lcmpcr turc

Thofts is ar(nher possible
crplurrti(D lo lho ploblcnr: ](nrr
thcrrrrrreter. Onc insrrum|'Ir I
ha\o l.rrned t(' mistrust is lhe
tlrcnnrn'rref, csjrr:'all) {lirl
thcr'morrilers. lli-!nelallic diaL
thcrnr)rneLers arP notorious tbr
bcing uul of i alibrarion.'f tou nr(:n'
surr lh(i lempcrihrre ol boilhrg
lvatcf rnd thc lrinper,rnrro 0f a
thick itc $at{ r sltr..t and dont gcl
212" F (Lhis $ill vflrl sligh.lt liilh
at osphcric prcssurP)nnd J2" l;
rcsprrLiv(ny, y{rr'!f grn r thcr-
monn t( r lhrr's 0ut ol.rlibration!
\bur 1.10" F rrst ma\ hat'c been
highcr th y0u lh,,ughl, alk)Ning

signilif trDt sta.(h solubili/rti0n and
dcgradrlnr br nlpha r\'llse.

H0prilirll! onr ol thcsc idoas is
satisla(r('r'y 1r) !oor quolrdarr-. On
anorhor n,rtts. takc an iodino lcst on

iour larl rlrnnings. \losi likch, \ou
will dis(,)vtsf slarfhl ,\ traditioDol
brcwnrg p.arxir!'r'sed to cdnbat
rhis problun is ro rrrllect all thc
$o.l irro lln: bfp$ k(:ltle prior to
heating thc rvorl lo h,'iling. lhis
practico takcs ad!r|llage oliho thct
that alphr amt l$,i d.tivil! rontin
res in lho kcttlc (as l(nrg a$ )'ou
d0nl hcat it up). tu\ sl.nlh farried
inro lhe ketilc ll'ith rhr hsr flrnDings
.an thcn be broken do\Yn l)rior' to
b,'ilinS.

I am usinq lhe larger Mr. Beer
system, but I hope to upgrado tial
soon, ls tierc a way I can dry hop with
lhat system? lt relles on the botde to
be the secondary termenler, but I don't

CIRCLE 16 0N HIADER S[RVICE CARD

Junuur、 1`)''  31.、、 ,ヽ■ ,,()ヽヽヽ

Mini,Brew Systen
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want to put hop6 in lfie bottle and lfiel
haye lo Strain overything oul betore I
drlnk it The only oltroi opdon I could
thlnk of ls to lrmporadly store the
b6er in tho botdoc afteJ pdmary lor-
menlatiofl, and then transter lhe bo€a
back b the barrol (the primary ler.
m€nter) to dry hop. 8ut lhat do€sn't
seom liko a good idea! either. Tho be6r
yrould bo carbonated In ltc balrol, but
wouldn'l it go flat once il was bottlod
a second lime? 0r ca[ | iump-stad
formentation lor a thi.d timo?

Brie& lllnsicker
Lehiqhton. PL

hc roal qucstion at hand is
whal do you hopo to arrrom-
plish with dry hopping? lhe

ailll of dry hopping is simply h, ger
hop aromas and nnvors directly inl{)
bcor wiihour boiling the hops ill th{}
wort. Dry hopping irnparrs a distinc-
tivc aroma tir bee. that is lost wh{:n
hops arc boiled. I-ikr: lJ)os! aspeijrs
olbrewing, kccpilg things simplo is
thc besr {pproa(Jr.

Brewpries thar rcus{} thetu ycast
lcnd nr ddd thii dry hops allcr hor-
vc$ling yeast becausc tho ycast can
arlually removc sornc of rhc dry hop
rrraratjler. The harvcsted yeasr may
be used in a dilTer(xrl bcer thar is
n'rt dr] hopprld, and rhe hop char-
arler clin be (:nrried wiih thc ycast.

Y()rl pmbably aro nor rcusilg
yousr - ur lrlasl nor yct.  lrhough
ycast can dilutc the dry-hoppcd chax-
actcr, ii wor dn t hun ro add rho hops
right to your primary fbrmcnrer h
lhct mary brcwcries add dry hops ro
thc prinory. Thc bcst timc to do this
is al x) Ind ol rhc pdmary fermcn-
ladon 10 prcvcnt thc hops liom clog-
ging up your Icrmontarion btow-on
AIlcI thc hops are added, tet aho beer
shnd lbr at loast one week l]nd then
carry 0n as normal.

lf you aro looking for A norc
advanced approach ro dn hopping.
you should buy a glass carboy. Atrer
the prjmary fermenhti{rn is c0nr-
plete. .ack thc bcer iDto thc rarh)y,
add lhe dry hops, snd atlar:h aD air,
lx,k. lfu)ssiblc, ifa stcf thc .arboy
to r dxt uea ollour housc (50'ro
60" F) rnd lcr il staDd Ibr at lcast
onc wo(ik. Thon bottlc rhc beer es
usutrl. ]-his mefiod may givc bettcr

aroma relentiur because of lhe
lower yerst d{xrsily in tho secondrry
and will givc a clearcr finishcd

I could lrcvcr suggest h)tlliDg lhe
beer only 10 lrallsfcr it ba{ik to your
prirnary lirrrnonler aftcr dearing.
'lhis melhod wouLd most likely oxi-
dize lhe b(xlr rd would bp n rovrl
pain r() pl)rform. Tho only (ime you
f0olly worlt to package belore drv
hoppirg is if you are drv hr'fping ir
a kog ard plan io got rid 0lthe hr)ps
alhr ronsuming tho bcer 'lhis
mrlthod, howcycr, does not nove ihe
becr out ofthc package unlil il is
ready lbr coisumption.

I recently started to brew using
all-grain rocipog. For mashino t am
uSing a 46-quart cooler with a talse
botlom and uso $e temperature
clntrol melhod foa lhe convelsion
procoss. I chanOo the lemperature by
adding heaGd water to lhe masft.

Somotimes ldon,l hil my largGt
lemperalurc wlb the reconnended
anount of waler lor the quantity of
grains boing used. Instead ot adding
mole waler to lhe mash and cieallno a
hin mash, I have b€en d,aintng otf
some ol the mash wator, bdnging ft to
a boil, and adding it back to the mast
unlil I achieve he temperafure I ns€d.
Because I am relalively new al all-
graln brcwing, I don'l know all lhe d(nt
and don'ts of lhe mash proo6ss, Do
you see any pobntial prcblEms rvidl
lhis process?

n.tg .\agi?tricz
Ua ea ait

his meLhr)d 
's 

liko thc recir,
cultrling infusirn rnash sJs-
rcm, ex.cpt you ar(! boiLi g

porlions 0fthc worl. Ityou wero
b(,iling s rall porti.' s of rrash, lhis
would be lt de(rlli(nr 

'nash, 
s0 I

su.ss wrrut y.'r' urc doing shordd bc
rdll, d th, RlM.dr,1r.tion hvbrid
mash or RIM-DH mash for shol.l

This mcthod wilt nor causc any
major problems ifyou aro onty
twe&king your mash tempsraturc a
couple ofdegrces. but {xnrld {,ause
major problcms ifyou arc using ir

to do a tcmperrture proilla {slep)
mash. Tho rcasrn it lnay causc
problcmr is that lhc urzymcs
involved ir slarch convcrsion are
malnly ftru d in lhc liguid portion of
thc mash as opposcd lo thc malt
solids. Thi$ nterns thltlif
Jou lvanl to hcal vou.

156'U loU musl
boil a largc portion
of thc mash liquid,
desiroying a large por-
tion ol thc mash fnryncs
in thc proccss. 'lhis is nol
cractly thc resull vou

This is why the
dnck porlion oflhe m.$h
is boilcd in dccoclion mashiflg.
-{so. boilhg tho mash solids
incrcasos thc cxtr{ction of slarch,
rvhich is subsoqucntly htta.kcd by
Lhc nash enzymcs lurking in the
''r'!rl. or ur$oilcd. portion olthe
masll. Tho Der ellccr is an incrcasc
in rlxtracl as wcll as rhc boncfits of
tho lcmpcraturc protrlc mash. The
onc big djsadvantago of deflnri{rn
mashing is lhal ir mquilcs a tot ('f
lim(l and cllbfi as wcll as a basic
undclstanding ol cnergy balancc
calc ulatioDs to cnsurc succosslr
tunporatuc changes,

It you arc hoppy with intusion
mr$hcE, 1ry usirg 1.44 quarts (46
our(rsl of walcr at 12o F horlor

tan you want youf mash pcr pound
ol room tcmpcratuio malt. suppose
you want o 156q I mash; usc 168. lr
walcr. Makc sure you prc-hoai your
mll^sh tur. This will gct your mash
renrp{iraturo very closc to your tar_
g.l, Irnd you probably won't nccd
any tcmpcraturc adjustmenl.

I've hoad tlal you cafl use
Fleischmann's aclive dry yeasl to brow
al6s. ls lfiis t ue? | knorv that it is tho
righl genus. hut does it have any qual-
ities tfiat make it unsuitebb for
brcwing purpos$? lt cedainly is
choaper lhan what is genehlly
available al homebrew supply stores.

Dat'id pa*4
\4a e-nail

thr $ Yrtr i)sN Jrrtrrry r!ry)



w&n( groat bcer, You nrusl havc
gr.at yeast. lleischmfl'tn s a(:ti!c
dry ycsst is great ycasl for bread
nrnking. llaking ycasl is gr0wn
under acrobic condit;{)ns and is
chock tul ol glJ(r'gen. lvhen
baking yeast is hydraled in
warm walcr, lhe Slycogen is uscd

his indire(tly tics it|l(' tht)
previous qucsli(||l ab('ut
yeasl Propagati0n. Il You

by thc yeast ccll lbr cnergy, and a
bypr('duct ofthis is rxrrbon dioxide.
The 

')nly 
ihiDg ycssl does for

bread is to givc i! a t|ice yeasty
smell and carbor dn)xide tor
leavcning. rhc bcauty of b*ing
yeast is that this haPPens verY.

very quickly duc to rhe 1ar8e
quantily ol glycogrin.

Itaking yeasl and brerving ycast
share gcnus and spe.ics - both

are S accharon gcc s (e rct'i siac
bur the similarilics end the.e.
Btrking yeast are li!ing gas bags
and can be rcplaccd, mi us the
ycust flavor. wit}l lcavcning rgents
such as baking soda (sodiun
bicarbonete) and baking powdt:$
(such as (:ream of tartar, tartoric
acid, modo{:alcium phosphal0,
and alu'rinum sulfate). Brewort
ycasl, on thc dther hand, make
bccr! $'o makc lhc wort, and
thc yeast lrnnsforms lhe wort
into a complcx mixture of al(rhols,
estors, aldehydes, sulfur {iom-
pounds, and Drany olher
flavor-active compounds.

Get a funkY ycost slrain and
ort comcs firDky bc(!r. Cel a
contaminatcd yea srain and get

conlaminatcd beer Get hold ofded
ye{st and wild organisms takc over.

Tho only lhing the brewer can do is

nakc a wort t:spable of turning into
good b(x,r, but il is lhe yeast that do

I have herrd of some nice beers
madc wilh baking Yersl and have

also hcord Drln)Y horror slori€H

associatcd with beers made lrom
baking ycasl. Whcn Ft{iis{hnrnn's
makcs baker's Yeaqt it strives l0
msko thc best Yeesi lbr br€ad
baking and gives little or no rhoughl
to thc possiblc outcomc o1 using its

baking yeast lbr beer brcwiDg ln
my estimation, making worl is 1oo

dme consuming and expeDsiYc to
|ale a gamblc on Ycast to savc a
(!trrpk! ofbucks. Irleasc lakc mY

advite 8nd sPend ihe extra moneY

on lresh yeasl intended for beer
brewirgl r

Do you llave,l que、 tion R,r Mi
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YOuR LOCAL HOMEBREW

Call or visit your nearest full-scmiu Horne Brewer! store!

MISS00RI  …
ARKANSAS ¨
TEXAS … ……

our
FREE CATALOG
(800)321-BREW

HOME BREWf,RY, YOLIJ()W DOG' 8od
BELGIAN ABBEY Malt Ertrsct Syrups'
MASH TUNS, WORT CHILLERS' Nrd
lots of utrique gadgets. For r. grert
homebrcw lupplier' visit or call your
nerrest Home Brewery shop. Wc abiP
€verywbere.

| 998 Hollday Alc Klt
NOW AVAILABLE!

E cb verr. wc develop r super recipe rnd
Dut it itr kit form for Tbe Home Brewery
yg,Tx,*"*|"*I?,f; T''J"'."".i'if'T
Av.iLbl€ fioE all lIome Bretery shop6.

Hornebrwlng ls ftlnt
Our high{urlity suPpli6 strd grert servicc
helD l@eD it thtt wly. we msnulecture
maiv ofd,ur own products - iocluditrg soEe
thin;s vou csn't g€t rNavhere €lse.
We f,eie e tull line of ori?Fwinnitrg $gsllot
INGREDIEM KITS, pl[! top{urlity refills
for The Home Brewerlrrvr Mr' Beerrrur
snd Beer Mrchinqru) brerYing systems;

SHOP NAT10NWiDE!

(80o321,739
(800)61,94,4
18001817-7369

CALIFORNIA. (80o62273'3
NEW YORK._0011)34● 25S6
MICIICAN…  13881577‐ 2739
MlNNESOTA  180tlD 399‐ 72'6

Web P38C‐ E・mnil:
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Big Beers: Brew Now for the Nlitlennium!
by Mikoli Wnrtr rnuarr is a real bccr lovcr's

r rrth lhe slvlcs arc a
l(trlefing inrp,jrial stout and a

verl high gflLviLv barlc\$inc thar
$illagc thr: cIti.c lcar lo drinl
on N(i! \ijafs Erc oflhc nol! mil-
lenriunr. \lrfll slaft with thc
imp.fid slout so $at ir can be
(rxtsuncd as soon as possible.

An E&orl ol the Crown
Lnpcrial stouts as a disli 1

srtlc datc to drc lalo 1700s lher-
sutlcrcd a sudd{rn danrise around
1917 drring l\orld l\ar I wlen
labor and ral'! malerials lJersDre
csscnlirl ro (hp $rr rlfi,r1. lcrhaps
lhe lir5r su.h Droducl $as brewed
by Barclay alld l)erlins {tirgland) as
a $arming $,Dler drink rhaL i\
rep')rled t(, Ilvc gai cd pr)t)ulrril!
by il! recognjli(rr in lhe (r,u11 ol
Calhminc l|r (;rcat ofRussia.

l.ikc al1 lJeers ,,i thc liDro,
jmpefial s|)uls re,:eilrxl long aging
in $,rxlm crsks. shni rddcd

L0 rhc flau,r oI thc bccr during
shit't)ing. Tlx llailbrd Brelving (lr).

in llarlford, Conn.. cmulatos this
lra(lilion ly rging ir) ccdaf. A norrh-
r!eslPrD brr\crt rcccnt\' included
i teritrl st,)ulir an Oak S.ries.'
ir whirlr l)r\)rs rlcfc condilioncd
,rr l(rg slfips 0i FrcDch oak. this
is sitrriia. t0 thc cclman proccdure
(,1 cnrplo)'ill* hard bccchwood fbr
ton(lilio)irU{.

\\r}cth'lf lou call thcm inperjal
slo!ls, Bussiur irtrp(!.id stouts, or
llussiaD .\l)0.1s, th.\ att nlcan onc
lhins: big b(\rr

hrpcrial stouts orc likc oormoal
or lir'r,ign cxport srouts in manl
r{isprr:ls bul cxlribit norc of cvcry-
IhirU{: Ilalof, tlolor, characrcr, and
pi,l, nc\r Th. crcat j\Dcr.ican Bccr
F'jstival and [brld l]ccr Cup guid.-
lrr,s suggcsl thcsc paraNc&rs for
ttr st)lc: original gra\i{ 1.075to
1.0t0 (19'1o 22.5" Plato). alcohol by
voluDc 7 pcrccnt 1o 9 pcr.cnr. lL!U
50 lo 80. and color 2o,ptus Slttrl.

som. br0wors lind thosc guido-
lircs a bit oD rhc $atcrJ sido. trtost
olll)c rcalll good impcrial srouls
bciDg brcwcd cxist {r tbc uppcr cnd
or abolc rho guiddincs. Bur thcn
again. lal is cxacllt \!hal rhcl aro:
gridclines.

Ilislori. irll!. imprri{l s1ollts had
original gra\iries iD the 1.10O rangp
(25'l']atol. nrating thcm thc mosr
po!.nt and crpensivc stonrs pro
rluccd lr.om 1871) to 1917. lhe tlass
brNvcry produre.l rn impcrirl
.all.d llussian S1o l. I sas labeled
I)2. a desig|ation ofstrengLh. OLher
b.ewcries ol lhe da! simply rrsed a
stsri|s ol Xs, as is use(l i,r srnrng
rles rnd badc!$ir),,s.

'llnta], ll(lfc is Afri.1(if rrlgc,)t
gra\'ili(:s posrod Iir lhI stll,,. F(tr
exllllrph rh,. linral Srrnuel Snrirh
Irnp(:rial SLrrul is r l,^! L072 07.6"
Plalo) $'ith 7 pctccDl. alcohol b\

4,,."t,,,,,r',r,,','-.,,,,',, E



volurne. lritish couD te fparl .lohn
Smiih llussim Imperial shrt$ at
1.104 {25'tr) 26'Plrrol nnd has
nr intcDsl l0 percent d]cohol b)

Thc liriled Slalps has thc sa.uc
unitormily issue wirh irs brcivcm
os w.ll. Po|ular pionecr Grantl
INp{rrirl S!trrt ir) 19132 had a stanhg
gravirl (,1 19.5" I'laro. in 1990 ii \,!as
rcporLr rl a mrager 15.5" Ploto,
a d (rncntlt il slands at l8' still
s bil lorv fi'. an irnporial.

Conv'rrsellt thc lloguc Russiart
hrperial Strnrl, anothor \\tst Coasl
rle, has an o.iginal gra\il ol 24" 10

25" Plal(, and an ahohol bv lolumc
{rl9 pr}rcont. llrermraslcr John
Maic. dcs.ribes thc boor as lhc big
b.('lher to lhe Shakcspcarc Stoul."
lle uses lhF tlpjcal llarrinhlon lbr
his pale mali basc rvilh somc Mulich
and lots ofcry$al. chocolatc. aDd

black paloDt malts lbr characlcr.
'lhis bccf is oDc ol lhc most d0lnrious

imporial stouts madc ir lhc Lnil(id
Slatcs. lirom thc dark bro$D hcad
and cstcry aroma to thc lbrcvcr lin
gcring linish of alcohol and cotbc,
this bccr is .r truc cxpcricntc-

Fquallr noiablc is Norlh Consi
lJrcsing !r Old Raspurin Inporial
Stout. namcd for thc Russian llrad
monk'who is rcpo cd to havc had

o distiid lust 1br thc inporlcd
clixir. Rasputin is lislcd at 22 5'
Ptato {1.0901 and a rvcll alienuarccl
I L3 pcrccnt alcohol by volumc.
'lhis b(j(jf won thc silvcr mcdal at
rhc \\brld Bccr CUP tbr 1998 The
gold wcnl lo Rufiian I Pcrial Slout
liom Mourllh Valllx BrowPub,
Sutbrn. N.\'.

.^5 tar as thc architcciu'c ot an
inpcrial stout gocs. it is rcaUy not
much morc than a strong sloul.
Somc brc$'crics consider intpcaal
aD amcnded vcrsion ofthcir ronnal
ibfcign stoui. Thc samc ann)uul ol
grain and thc sarnc hop schcdulc
lrc uscd. but onclhild lcss volumc
is cotlcctod. lhis drivcs tho original
gra\ity up liom ils normal 18" Plato
ll.064) lo 25'Plato it.10o|.

Somc brewers make scparate
rA.ipes fr)r their imperials. while
orhers se a slandard sl0rt fcrripe
and fordb the star[ing grn\ilY b!
rdding mali extra(l lo the hoil unlil

tho (lesi.ed gravitv is achniled qll
of thPs0 methods Nork \\ilh grai
brewirg at homc, cacl wilh ad!an-
lages and disadvcntagcs. By fortilv-
ing tho heer rvith c)(rn(it, t,,u ( an
gel high gra\itics using liiss grain.
This is good il tour mnslr lun is
stnall and docsn t hold )r)ugh. 1hi.
do*n[tl] is that lou ha\c 10 usc

TlnL is why rhe mcthod of col'
ldrinE k ss sorl ivorks so wcll-
Chan,r's dre thal olcn if r"or hn\c r
largc nrrsh tun, yor \\ill slill ol bo
able rr) rnhsh eilorgh grnin to ako
r 2i" Pla|ll bePr in rour normal
lolunrc I slearl makc lcss, and
(xx rsionhlly usf ihe end tunnings
t0 nralc a sn)all beer ln lhcl
dcg ndirrg orr tho gra\ill ol ]ottr
onnrl sr|urs, a l5' l'lrto siout

(1)ukl h ashcd r(' )ield one'hall
llt) n(,|.Iral a|in)unt of\Iort. Do this
rwi( p ro rield lhi, full b lclr sizc you
oxl)prl li,m !,rLrf sJslcm. llhe
do$rl'rll,,,f(rtrrrs., is time )

Si||rila !", il\0u find 1l'nL yon

cadl lll all or llxl grain ner{led ft)r
the r(r'ipcs ,iitcrr, ,rut thc fe(ipes in
hall lJ, .lreftrl I(' nn,nil,n lhe gral''
ty o' llxjtlort lr, rnal{: sun'il is hi8h
cnoudr. Alternrli!elr, s(trno Irfollo
hllyr hrd succ.ss steepinE rlrts highl\
ro$hd grains irr lhe lvorl fi,r 30
nlnrutl|s r' so l'{)lirrc il h)ils. Il }ou

billcrnrg, rn(l large trmounG of Krnl
Lioldings rvork lvrll for flavor and
tinishiDg. Otlx,r guxl r:hoices
includc Fuggh, Brarrl)ling Cross,
'lhrgot. donr(.sti. Northern Brelvor.

Yoast srr ins ftrr lhis siyle
depond on your pr.Lirrrldr lastes.
btl| a .lassic l:nglish nrvor is nr('sr
tr{d'rn)nal. Somc choicos inlurlo
Wveasl 1028 lLondon). 1318
(L(tr(l(n I1l). 1098 (1lrilish alel,
1968 ll.ondon LSB), and 1056
( nrrriuD alc) and $hirc Lol, s

\\'l.l0i)2 lllnglish,\lcl. WLP005
{Rririrh ,\lF), \\'l-1,(10.1 {lrish Alc).
and \\'LPool l(lalifornia r\le)

0ur imferial sloul should shapc
up as lbll{^!s: ,)rigi'ral g.a\ity from
1.096 ro 1.100 t24" 1r' 25" I'latr'),
fiirl gralily li(nn 2' lo 3'Platr)
11 008 ro 1.012). al('holby volu'rte
11.22 pcrccnl.

Strength and Age
Barlcla\iDc has an urdcdablc

m)sliquc: ir is uniquc ff a stylc and
e'{l)ericnce. lach ycar's lintagc is

anr(iiiLrsl] aBaiicd to samplc ancl to
sart)r liach browcr has his own
spe(lial mcthods, ingrcdicnts, ond
sefrcts that arc guardc(L closcr than
a||tlhing els{r in br$v'ng. lt is a

drirk Dradp as much lbr the bre\'!er
as it is ft)r lhe publif.

do this, b. surii n,)t l(t

gc1 o!c! 170" l. lhoro
$'itl n01 b() llny fl'rvcr-
sion liorr drrk ,{ni"s,

llarleyrvinc is a fdirl!
re.ent rerm. alrho[gh
lhc slylc h|rs cxisled for
hrndrcds r)l lears. lhc

so all j,)u n'alll wrLnl is lhe
orlmf t. ,1)lof, flxl navor

:露甘itl出‖:ill:・
1`11

rjl15 tO add lo the charatter
'I\'irdilional iDgrcdiorts lbr

aD inpcfial stoul nrclud. Pal(:
malls ol a Brilislr !ari( 11,

such as \'laris 01icr.
Bccslo 's Pipkin. a ni\tur1l
ol \ aris and \\rorbols nalls.
and ll.rlcyon. u closs ol
Ilaris nd Sargont arc
good. too. Spccialt\: malts
can bc PrcrlY simplc.
in.hrding.rlstal. .homlrie,
and blrck mal(s of roasled barlel

Itrilish hop ttpes are most
appfot)ria1e llulln)D is popular ft'r
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stJlc has cvolvcd from earlier
vcrsions known as malt liqur)rs, firsl
sort. Tbcsc arc a distinct rclalion
to asod old alcs, which perhaps
pro\.idod rhc lmpelus for rhc tradi-
tion ofattaching'old to thc rame

Tho barlelrines oflhe errly and
middle l9th (?n1ury rlcre drrk,
strong ales wilh a high degrc{: of
residual srveelncss. The) wer{r olljn
mixed wilh wcaker voung bee.s. Il
sa5n t unlil lhr 1950s thhl btrrlcy-
wine wrs hr$,red, by Tennrrn's. trs tl
pale{rnorc(l beer This bo() bocamc
Nilbread gold hld and,rltcl. a great
deal olsu(trtr.ss gavc risc 1() brcws
surh as fullerl Coldur Pride, Bass
f| { 

^!, 
shtrnrclullr dis(xxrtiDucdl,

and manl r'l lhe Ameri(:,rn crafi
b rloywinfs. ,^nd nor urlil rcccntlv
hrlc bark'twincs been brcwcd witb
a pcr(l:l)tibl(! bitlcmess.

Thc lla!0r prolile can range
wildlJ lionr oDc brcrvcry 1o anolher
dcpcndirg on a multitudc ol lhc1off,
includilg ycast. grain, tcmpcraturc
of tcrmcntation. final gravity, and

the rnrmnt of aging gilcr 1o thc

An cxanple of lhis is the com
p.|risotr of Pile Brcwing's Old
Brwdy and Roguo old Crustaceal.
The Piko barl{r}vino is brewed $'l$
pertcd malt, whi(tr rdvcs the fin-
ishrxl product distinct smoky
nov(,r ord earlhy quality. llcad
Brcwcr Fal Allen says the grah bill
is a bi( dill-erenl eoch year. with :10
p{rfccnt bchg thc largcst amouna of
p.atod mall evcr addcd. lhe
Roguc, on rhe olhcr hand, has no
pcat but is highly hoppcd, creating
thc nced fo. long aging to establish
thc dcsired balancc. l.urthermore.
thc Old Bawdy is darkcr than the
Old Crusty."

Barlcl'lvin€s by dcsign are in the
1.084 to 1.120 {21" to J0" PlatoJ
rangc. with telminal gravities ol
1.0201o 1.032 {5" to 8" Plat.t-
Alcohol contont varies from {l pe.-
cant to 13 perconl by volume, with
biitcrness of 50 io llX) Illus dnd
color of l4 to 22 SllM. lhis month's
recipe ldnds squarely wilhin these

parameters. lt starts at 1.108 to
1.112 (27" lo 28'l'lald a d linishes
at 1.020 (5'l'lato) 1{r givr! spproxi-
mately thc same ak:ohol r0 tenl,
11.2 pen:enl, as the imperidl strtrit-

The traditiural billering hop
ljullion is used al medium levels
(about 4.5 AAli per gallon) rtrd Kent
Goldings laboul z d{U pe. grllon)
are used in the {inish for nsvor Md
arorna. lhis is an Engljsh-slyl',
barlelvlne. s0 the flavor teids
toward biticrncss. Ifvou rvant trl
give your barleywine nx,.e 0f lln
Ame can edg'i wilh more bille.-
ness, like the llogue Old Cruslrlxisn
{and 10 a lesse. exlenl the nn|lr]d
(Id toghorn bl Anchor and
lligfool by Sierra Nevada). Lhen use
Anernian"lype billering hops in
pla(:e ol the llullion and os rllcr-
nales for the C(ndiDgs. Cood
billering h"ps are Columburi rtrd

Chinook, dr rng others. whilc
aroma vArielies for this becr iu{ilud{i
l,iberty, CAs(:siic, and sirnilrr Lyp('s.

This will Ie r ftrifly light b(*r
wilh a dislin(1 fl)pper {x)l0f (rr[ing

¨
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from tho caramal malt rd o l0ng
bojl, along ihe lincs ol thri classic
'Iennants lJarle]finc. For {}xamples
0f a tradiaional dark barl0ywine,
look for Young's old Nick and
An(hor's old loghorn.

'lhc procedurc fbr browiDg this
brrloywinc is a bit dillcfcnr lhan
normal. srarting wiih rn .xlended
mash. You will sec lionr th{} rccipcs
that the mash lasls 90 Dri ur{:s l{)
ensurc good coNcfsion and 10

exlra(t all thc llavor alrd color lionr
the grain. l:he boil is long0r Lhan
normal as well. with aD rlxlra 30
minutcs to conccntralo tlx) t{or1
{whjch is an oxua onc'lbuflh to
one-half gallon morc than normal).
lle(lausc we arc dcaling with basi
cally the same amount of gain as
we are with thc impcriol stoul, the
same lcchniqucs for dcaling wilh
large mashcs can bc applicd hcre.

'lhe yeast is one lhal norks wel
in high-gavitv cnvironnrcnts such
as this beer and scttlos out wetl iD
.(nrditioning to givc a good, clear
beor 6tler aging and carbonation.
This is by n0 means thc onlr- J-cast
h usc. bur $ieasti London profilc
is vcry nice and thc fcrmcntation
pcrformanco is good. or try Whitc
l.abl Wl.l'002 {tjnglish Alc) or
somPlhing similar

Russlan lmperial Slout I
(5 gallons, all-grain)

Ingredlenls:
. 7lbs. shndard llarrington or

Manley pale nralt
. 4 llrs. Marris oltcr pale malt
. 1 lb. ftrspils or doxlrin typc malt
. 2 lbs. (:rystal nrall, 6{l' l.ov'bond
. 2 lbs. brown mall
. 0.5 lb. dnnxrlate nrt{ll
. 0.5 lb. black malt
. 2.5 i,r Bullion hops {9.1% alpha

a(:id) for 90 mil). (22.75 AAt.s)
. 2 o/. K',rl (;ddiDgs hops {5.:r%

rlphr sr:idl lor I5 rnir. (1o.iJ

AAtJs)
. 2 pt. slalter ol$'yersL l318

(London ltr) or sinilar
. r/2 cup corn sugar li,r p ming

Slop by Slop:
Mosh graiD iD 5.25 gal. ofwatcr

ar 150' l: lbr 60 min. Sparg0 with

'168'lo 170' 1r watcr 10 collcct 5.75

'lbtal boil timc is 90 min. A1

beginning ofboil add Bdlion rrd
boil 75 nin. Add Kcnt Coldhgs srd
boil remaining l5 min. t\hirlpool
rnd (xr)l to 69' l: to pitch slartor

|e.ment lbr scvcn days, thcn
ra(:k to secondary lbrmentcr and
ronlinue fbr 14 morc or until lcr-
re talion is donc or grality is

trb0u1 :r" I'lal{, (1.0121. lfJou plo-
vkled plenly r)f oxygan lbr your
yessr and pit(rhed a surtcr. l:l dals
shrtrrld be about righ1. Bottlc aDd
sgc li)r at least 14 dals bcforc
dfinki g.

80 IIJUs

Russian lmperial Sloul ll
{5 !allons, all-graln lodified with
ertracl)

Ingredienls:
. 5 lbs. p le n lt syrup

. 2 lbs. Marris Olter dtall

. I lb. carrpils or dexlfin lypo rrall

. 2 lbs. cryshl nxrlt, 60" L0!ib)nd

. 2 lbs. brorv'r n|l|ll

. 0.5 Ib. dnxx)l le malt

. 0.5 lb. bh{ik nrLll

. 2.5 oz. Bullir'|| hops t9.lol, all)hr
acid) lbr 90 rin. (22.75 AAIIs)

. 2 oz Kcnl Coldiugs hops (5.4'l'
alpha acid) Ibr 15 tu. (10.8

. 2 pt. startcr ol l!'ycasl 13] 8
(London III) or similar

. 12 cup corrl sugar lbr prirnir)ra

Stop by Step:
N{ash grain in :J.75 gal. ol wator

ai 150" lr for 60 min. Spargc ivith
168'to 170'I wator to collcct 5.75

'lotal boil rime is 90 min. Al
heginning of boil add BL lion and
boil 75 min. Add Kcnt Goldings aDd
boilremaining 15 min. Whirlpool
and cool to 69" lr to pilch startor

|erment fi)r s€vcn days thcn
ra(k r{r sdx)nd&ry le.menter and
conlinue lor l4 l,rc or until
lix mcnlation is do're or gravily is
&bout 3" Plaro {1.012). If}ou pr(ts

vidcd ptcnty ol oxlgen lbr your
ycfls1 and pil{rh(d a st fler, 14 {lrys
should be aboul righr.. Bolrlc and

agc ftrr rt lellsl l4 days bclbre
drinling.

80 llJtls

Russian lmperial Stout
(5 0allo|ls, extracl with grain)

In0redlents:
. lo lbs. pnle malt slrup
. 1 lb- ftrapils or dexrin rypo mah
. 2 lbs. r:rystrl mall, 60" Lovibond
. 2 lbs. Irr('wn malt
. 0.5 lb. r:lrux)lat€ mall
.0.5Ih. blsrk mah
. 2.25 r,/. Bullion hops {9.1% alpha

acid) for 60 min. (20.5 AAtJs)
. 2 oz. Kurl Coldings hops (5.4"/"

alpha acid) for 15 min. (10.8

. 2 pt. starlof oflvyeasl 1318
(London III) or similar

. l/2 cup corn sugar lor priming

Step by Sl00:
starl wiih 5 gal. ol 150" F wat{:L

Stecp $ain lbr 30 min. Sporgo
grains with cnough 170" F waler 1()

make 5.5 gal.
lleat ro boiling and add cxtact

syrup. lbtal boil is 60 min. At
bcginning ofboil add llullion hops.
continuc boll for 45 min., and add
the Kent Goldings. lloil lbr 15 min.
morc and whirlpool. Cool ro 69" l'

Fermctrl ft). seven days, then
rack t0 se(xnidary fermenl€r and
ronlinuc i)r 14 more or until fer-
mentrlion is done or grrvily is
aboul 3" I'lslr' (1.012). Ilyi)u pro-
vidcd pl{rnry 0t oxygen tor you.
yc&st aDd pilched a slarter, 14 days
should bc sbout righl. llottlc dnd
age lbr ot li:asl 14 days bcfore
d nkiDg.

80 IBUS

0ld Squirely Balleywino
(5 oallons, all-orain)

This burl(iywine was nsnrid for
the gray squirrcl ttal gol i|lto tnc
brcwcry thc lirsi doy it was brcwed.
llut you can name it anything you

Ingredienls:
. 8 lbs. Marris Otter mdt
. 5 lbs. lislt malt
. 1 lb. irulrt)ils or dextritr llpc mall
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. 2 lbs fr)slal Innll, 20' Lovibond

. 1lb fr\slal 
'r)rll. 

a,0'Lovibond
. l.p ro (1.5 lb. liglrrlt pcarod nlah

.3 5 o/. l,fiCgl{, lrops (4.2'l, alpha
acidl ll,f')0 rril. 11.1.7.\-\Lsl

.2; (,/. 15.,1-"n rlpla acidl Kcnr
Goldings h,)r)sr |.25 oz. l\'r 15

'nin.. 
I Zi i)/. ll clltl ol boil (1il 5

.2 !1. slrref 0l \\:!.casl 1l|18
(Ii,i(l{'I llll or similar

Slep by Slepl
l\frsh gfdr in 5.zi Sal. nlwdri,l

nl 150'I lirr 90 nrin. 11\our masll
lun is l,!) strrr11. dccrcaso thp \laris
{)llpf 1(' 5lbs.. tho LSti n):l 1b5.,

iDd rdd.] lbs. prl. mall sJ'n,t 1,,

thc boil Spargc \ilh 16s 1,, l;O'li
n.rtcr ro roll.ci a, gal. ol w{)fl.

Toiul boil timp is 120 rnln. All.l
30 miD. rdd t.ugglc hor)s rnd boil
75 min. morc.,\rid 1.25 ,11 NrrrL
Colilings. boil reniaiii'rg l5 nrir.,
rnd arld lasl Kenl (;,,ldiIgs rl rllc
.nd oiboil \\'hirll),x)l dr)rl (tr)l to

6rl'l- lo pilch startor ,\cratcnr\y-

fcrlutll lbr 1:l da:s. Lh,lr rmk
t,, srrx)Ddar'! ibmcnt(n- and rxrrlinu{i
lir lwo u.xrths or until fertrr,rlrlion
is drnre or gra\itl.is ,rbour :i' l'lal0
il.020). Roltlo aDd ag. uDlil \r\v
Yeris Erc. Datc and rcscrve a fflse
li,| ftrlur(] drir(ing on Nc\! ]i dr's
200t.

70 IBUS

0ld Squirrely Barleywine
(5 gallons, o ract wilh grain)

Ingredients:
. l2lbs. pnlc lnah srnrp
. I lb. caropils or derlrin lIt)r, InalL
. 2 lbs. crlslal nrall. Z(l' L{,!ibond
. I lb crtslal mah,6{)'L,^ilood
. Lp ro 0 5lb lighrly lJealed nralr

. :l 5 oz. l{rggle hol)s t+.2"n lpha
afidl ibr 90 min. (l+.7 {ALrs)

.2 5 oz Krnl (ioldi'r8s hops (5.,1'l,

alpha acidl: 1 25 0/ n,r l5 rnin..
1.zi oz. at PDd oll)ril {1:1.5 \\Ijs)

.2 pt slarter r)f \\:r'oast 1318
(Londi)fl llll (tr sinilar

Slep by Slep:
Stan with 5 glll. of 150' F rvcrcr

slccp grajn for:lO min. Spurgc llith
168" to 170" Irrlatcr 1,,.')lhci 5.7;

-lotal 
boil rinP is 90 r in. r\t

bceinning ofboil. add lrugslcs. Boil
75 min. m(tre. Add Kerl (;(tdhgs.
boit rcmaining l5 nrin. 

^dd 
lasi Kcnt

coldings at the end ofb{)il. \\'hirlpool
und cool lo 69" Ii Lr) tilch slartcr.
Icrato/oxygenar. well.

!cr(nent ft)r l4 da\s, t)(!r rack
to sccondar] lc.nrerler r!rxl ronlhuc
lbr two months (tr l|ntil i)fr intation
is donc nr gralil\ is aboul5'Plato
(1.OzLr) ltr)ltl{ dnd age u[til \c$
Ycart lite l)alc rnd i$olvc a casc
Ibr iirrure dri'rkjng on N,l!! Ycar's
2001.

70 llttrs I

.\,likoli llesrct is hreuDMstc. at
llbodlInd llreuii n lt Co., S c.! t t k:.
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T詢E navOrsl燿
Specialty Malt

by Mary Anne Gruber
Any maltster will be the first to

{rmphaslzs that the art of brewing
beer starts long bclbre the mash or
boil. lt starts in lhe barley liold and
coDfrNos to the malthous€ where
bsrley is tumed into malt - the
fundam€ntal Ingrsdiont of beer.

Maltlng is an oge-old process
thet has ovolved inlo a fascinating
iltoractron of cherr$tr_y, modsm
tocblrology, and good old-f&ehioned
know-how Atr experienced maltst€r
rolles upon his senscs of taste, sight,
sm€ll, snd touch to guide the $ain
throwh the three step6 of maliing:
steeping, germin&ting, ard drying.
And wblle each step is worlhy of

study and discussion, p{rrhaps thc
most cxciting part of malting is
drying, or crealing sp€rialty malts.
And only with specialty malts can
trewers achieve the ful navor snd
mouthleel that are the trademarkli

Somelhing Spscial
Specialty malts are any malts

other than standad base malt.
They're produccd by manipulating
drylng procedures kilniry or
roasring geen or finished malts, or
e combination of both. Specialty
malts proude unlqu€ characteristics
that make cralt boer "craft beer,"
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including increascd color and flovor,
increased foam and foam retention,
extendcd shslflifc ofo boor, and o
perception of body or fullncss.

That! a tall order from somc-
thing so small- it rakcs 14.000
kernels to make one pound. And not
all barley is crea[ed equal. But
ihat's good be{'ause eoch barley
variety produces dilTcrcnt llavors
and color hues ir tho lhished
specialty malt. lhat makes it
possibli for brewers lo Foduce
differenl navors and nrlor huos in
the Iini$hed beer - from kolsch to
$tout lrlrd everything ir bctween.
Any homebrewer's drcam.

As a starting point, its impor-
tant to note thal the {inal kllnioS
step for a standard bl|^se malt is two
to four hours at 180" 10 190'L
This gives a nic€ malty lavor and
"linishcs ofi" the malt. Turn up lhe
heat another'10'F and you'll mako
pale alc mall, which has an
increased color of 3' to 4" Lovilrond.
lhis increased heat increases the
flavor. As a resulr, pale ale m{11 is
used as a bese mbll in alcs, nrild
ales, IPtu, and EsBs.

othcr kilned varieties includc
Vienna, mild ale, and Munich rr{dts,
and wbeat and ryc.

Mild ate malt and two-row
Munich, 10' LoviboEd, are derived
from curiDg lemperaturos slightly
higher than those uscd for pale ale
mslts. MiId ale mdll is woll suiled
for bccrs that ne{id color adjustmcnt
und increased malt flavor. sudr as
al[, kolsch, Oktoberfcst,
Vi'iDnaraerzen, and anber b{)orc.

Bre$ors should tum ti) Munich
whcrl brswing bock beers. In fact
trtrditional bock beers uss up to 90
pl)rcent Munich (10'l,ovibond) in
thc gtain bill. For many oftoday's
bock folmulas, smallcr amounts of
Munich (10' l,ovibond) arc an cxccl-
l0nt complement whcn using largor
smounts ol othor dark specialty
malts. When brcwing Okl.0bcrlbst,
\4enntmarzen, and amber bocrs,
use 5 percent 1o 15 per(tnl Munich
malt. lhese malts achievr! a bdlan{:e
bctween the malt and tho hops in

up thc kilnlng tcmpcraturc to
230' t0 240' F and nra.ltslcrs will

turn oul dark Muni(ft. That will
produ{xi a beor that hlts a very
strong malty llflvor, 20" Lovibond
and dr)op oranSe hres. Munich
20" Lovibond also hb a slight
burnl characterislir:. slmost a
''bite," which makes il pcrfoct lor
brewing bock and drrk becrs and
brown alcs. Munich 20" Lolibond
can bc uscd in $mall amounts [0
improve thc m&lty flovor and givc
lr rnfi color to hw-,{avity brews.

Roasling fol Flavor
}.rilc kilning (:ar produ.c a

wondcrful varictt ol spccialty m lls
ft'r a ivonderftrl varicty of speriially
bccrs, roasli g almost certainly puts
the "speclal" in spocialry malls.
That's becausc it'.s in thc ro&ster
lhat malt flavors as variod as
ca.rmcl, chr,(xrlalc, and nuuy nrc
produccd, naking it possible lo
brew anyihing liom kolsth to nut
brown ale lo poflcr ard 0very1hing

A roaster is nothing Inor{r than a
very slowly roloting dnrm wi[h hcai
dpplicd on the outside ard hoatcd
oir drawn thr0ugh.

(:arand, or crystal. malts axo
produced in thc roaster. Thc
pror:css starts with g.een malt,
whntr is then slew{}d." Stcwing lhc
grecn mall can takc placc in {he

gorminalion compartment. thc
grocn nalt holding h0pler, or
thc roasting drum. I-he stcwing
process b.eaks down slsrchcs in!)
addilionrrl quontities ofsugar. lt is
during this proccss rhar the
cnd0spenn change$ Iiorn a whilc,
mealy app{}arancc l0 a sl ny, glassy
appearan(:c. Thc kernel car reartr
temperulurcs of:15()" F during
roasting. which is maintaincd tor
about thrcc hours. Tho number
notrlion of carampl malt indidates
the r:olor spcciffcations and flavor
cha.actoristics each particular
r)ariLmcl nalt will produce.

As thc numbe. incrcasas, s0
does Lhc tlavor intcllsity.

Pilsncr beers usc 3 pcr(:cn1 to
7 percent car&mel (10'Lovibondl
1o brlancc ihe fluvors ofmalty,
grain], and hoppy. In those
amounts. ii {ran providc a .i(fi,
goldcn colo. wirhout a significart
flavor increase. Uscd in slightly
highcr amounts, (:aramel r0'
l-ovibond p.ovidr!s color, swflrlncss,
and body fo.light amber br)crs.
Caramols nre thr malt of droicc fbr
tha many anrbcr bcers lhat arc
Iinding lavor lvith todhy's craft boer
lovers. Ilighr)r Lovibond caramols,
such as 60'Lolibond rd highcr.
ar6 used in rcd, drfk bock, porl{:r,

E .rairary le.r, BtrwYo,totrN



Probably not as (cll known or
as lvidolr uscd arc thc larious
rlp{is ol highly roastcd malts.
aholx)laLo, rcllic. arld black
ralls ar(i all madc ltom kilDcd, or

iinishcd. malt lhat has bcon agcd
1br at lcasr 28 dar_s bclbrc roasling.
Duing thc roasting proccss. lvhich
lasts iiom rrvo to ihrcc hours, thc
kcrncl tcmpcrallLrc cxtcnds wcll
bcyond thc combustion point 01

thc mall. Maltstcrs cxcrcisc
cxtrcmc caution whcn producing
thesc malls. rYhich arc clcariy
dislinguished bI very dark rolors

'lhe molr inlercsting asptsft
of these malrs is lhaL r rer)
small amr)unt $ill nol rtrangc
thc flavor IrrofiL ol a beer b(rL i,!ill
grcally enhanrie iLs rx)lor. As r
resull. rhese malls arc nsed in thc
produclioD of non-akrrhol. hiv alco-
hol. arrd ligh1b..rs. Ih. in' r.aspd
mlor sLrggcsts Lhal lhr beer has
mu(t morc flrlor lhan is t!pi.al ('l
a Don-almhol,low iLllnrol. (tr'

Double Malling and olhels
Somc nrall ttp{:s .aD be

produccd rhrough a "doubh'
nalftrg pro(css n' which kiln.d
nalt is hldrslcd Lr tho g{}roritrrli(m
comparx cDt. thcn roastcd. lhis
p.occdu]c dclclops vcrr unusual
charactcristics. Bricss \lctory mall
is a good cxanplc of this las arc
llrgh Baird and Pauls English
arnncr malts). This mall carries r
nltl1) or ficshll bakcd brcad aronrr
and flavor. x $orks Nondcrlullv iD
brorm alcs. anlbcr and dark bccrs,
aDd porter t.se just a small quanlitl
ol ir t0 givc a hint offlavor almost a
''n'.,'stique" to a becr.

1l1a.k barleJ used in small
arirouDts gives a dryncss to stout.
whil{, roasted barlev oficrs a slvcct.
grailt!, (olTeeli]c flaror and rcd ro
dcep brown n)lor t0 portcr. stout.
rnd nur brown alc.

Tltis is nnircl,". sirrt)ling,,lthe
maDv spccially nrrlLs ruihble l,l
loday-s homcbrclvor: Add l(r thrl.
carapils. a B css invcnli(rr" ol
about 50 y,rars agc,. ,\ mllt alnx)st
glassy in appcaraDcc, earupils con
be used to upgradc all tpcs ol light
colored bpcrs and alcs. Jusi a snall

amounl adds body. lboDr ro1.nln)n.
ond bc0r stobilitl widr(rut a ccriDg
colof of llxvor. ofirpils ctn bc usod
witll of ltillroul r)lLcr spo(iioltr-

Nlany rn()fo tXpr)s orc Dcirg aD.t
hnvc bc{)n nradc. In lict thc v.ui01}
ol sp.ci ly nrllts avrihblo is
limilcd only bx !ln'inr.rginrtion ol
thc lnaltslcr aDd brc{cr:

,\ll ol thoso vrLfictics rrakc il

alnosl impossiblo lbr a homcbrcwor
to cvcr brclv cvcry rlpr ofbccr hc
would lik(i 10 irl or(i lili)fino. Bul
wilh such r vari{rt) ol spr! irlly trralLs

rldlablc t) bfc\! su(ih a luiolt 01

spcciaity bccrs. rvhat bfc\rc1 $ould
.vcr'lvatrt to do tlur? k ,

itlarlt Antit, Grub(r is tcchnical
senices dircctor .lbr Bricss Malting
Co.. Cltilton.It'is.
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fllpho-H,g,l?;g,lfp
Il wosn t too many years rgo

when most recipes that referfi)d to
adding hops usually only mentioned
thH variely ofhops used, the
amounl, rnd not much else. This
system worked rclaiivel! well &t a
time wh( hops wcr€ available in
a fcw li|lliled varieties and lhc
frcshncss aud quality wcre ofton
ques&nlable. But as (he hoblry
evolvcd and bocame trrrre sophisti-
uled. a bcttcr, more lrrefis{} way to
(:al.ula(c potcntlal bil(crness ir a
honrebrow recipc was needed.

Onc ol thc simplesl ways t(, morc
r(.urataly delermine bitternoss lev-
els and hop usage (xtrlers on thc
Intcrnational llitterness Unir (lBU).
Ar IBU can te.hnn:ally bc dclincd as

onc milligram of iso'alpha acid pe.
litor ofbeer, whioh also cquals one
pan per nrillion (ppm).

lxa(tiy what does this mean to
us as homebrew0rs? Most published
guidclines for vurious becr siyles
quantily lhe appropdatc bitterness
or hop l{lvel for a particular style in
terms of IBUS. These llru figxres
can range ftom as low as six lor a
classic Aft:rican pfuner style to 60
or higher ftr a more bitler beer
su(:h as an Indio palo ale.

Sometimcs in browing literature
IBLJs are rellrrcd to simply as
Biucrncss tjnirs (BU), but rhc two
tArnrs arc lhe same and are inlcr-
changcablc. For the sd.ke ofsirnplic-
ily th{} torm ll}U will bc used hcrc.

∝
］
２
“
つ
¨
ご
´
整
工
∽E .hnuarr lre, R wY.fRds

0y John 0live r





ll is importanl r)1 r0 confuso
IBUS wiih anorho rx,r non tlop
billerncss nniiLsuremcnt us(:d in
homcbrcwnrg, ihe 

^lpha 
Acid lrnit

{;r\U). also (alled thc H(trrtebrerv
llilrerncss tlrir (llllu). AAIrM lllL s

arc the birlerness potcntirl olhops
bascd on lhe perccnt dphr a.id.

Thc ,\lt/llBU me$urertrenl of a
hop addillon is dctcrnrined bI multi
plying lhe amounl0l hops by thc
lx'ps alpha acid. Whilc A,^L,/llllU
fo nulas arc quit(i sirnplP and c

slill used in homebre\fi g. ftcr halc
lirniled valuc ir dcLrirmiring ovcrall
bilterness bccausc (het (ldnr thctor
in length of b(,il and ofier imponanl

IBI- ral(lrlalions arejust as

simple. nruch morc accuarc. and are
adaptabh 10 r lvider rangc olbrn!-
iDg siturlions. Ikrwevcr, to be aLrh 1()

ncaningful! i orporatc IBL tigures
inro brewnrg, you nccd to krow rlnd
undersh d the basic IBL lbrm'rll|l

IBU =
llops x r\ % x utilizalion

volume x 1.34

. lbps = the woight oI hoPs irr

' AA% = alpha acicl pcrc )1

. Utilizalion = the ulilizlrti('rr per.enl

. Volumc = thc volunt of lhe final
balch in galloDs
. ] 34 = a constant to col)lrt-t nrea-

$ur€ment into us staDdards

'1hcrc arc many dilliif(inl PUD-

lishcd IBU lbrmulas, nn)sr ufrvhnJ)
are mathcmalically vcr) (ilosc if r)i,1

the samo. ltcgardlcss ol whn:h ft,r
mula you usc, thc mosl iltlPorhnl
lhings 10 undcNtand to su(xI:sslirlly
intcgrate IBL caltuLariotrs irrlo l('ur
homcbroning arc tirc clcrrrcnLs in
the ibrmula and ho\Y Lhc (iluucrrls
rAlatc 10 cach olhor.

The Conslant
tlecausc on() lllll is duli rd in

rerms of a mctric mcasurcmcnt of
,)n{r milligram of iso-alpho acid pcr
liler of b.er, lhc .onstanl of 1.34 is

used regardllss ol rhe othor ligurcs
in lhe f('rrnrla. lhis automalically
(r,nverts the fr:sults into lhc stan-
dafd US nre$urenurLs ol oun."s

and g.ll) s lro]. honrebrervcrs wlx)
prclix t,' mcasufe in tfrms of gl.rr s

oI h,,ps in lilcrs ol befr, s bstituli g
a for)slrnt ot 10 (insufes thc rcsulrs
$ill be ac(uran) in mPrlic tcr s.

Finished Eatch Volume
lrr)r thosc br(iwcrs who arc ablo

to boil onlr_ a porli(nr {,f thcir Nort
and lhen must lop up with cold
\vatpr to gct to lhe fir)al lolumc iI
th,: fermcntcr, i1 is inrportanr to usrl
th' linal volunn) and not just thc
!0lurne boilcd wilh lhr hops.

'lhe sAnc is truc lirr brctlcrs
trilL monslcr brc$pols $tro boil a
hjgher volumc ol wort lhan Bill bc
r.anslcrrcd to the fentlenter 'lhis is
where lBLs ha\o a big ddranlagc
o\er oihcr hop colxrlaLion f,rrmulas
su(h as thc,!IU,4IBU. Ih{, lolumc
of Lhe batch is adurllr_ lJuilt into thc
cqrarion to hclp (:alculale the
amounl of hops 10 use, ! aking it
easl to conler1 rccipes bet!\een
bat(hes of diflbrenl si/cs.

.\ ferv ycals ago the slardrrd
ba&:h ofhonebrew Nrs five galhns,
bul iodati it is nol unlx)rnmon h s€e

bat( h sizcs ot 2.i, 10, snd 15 gal-
lolls. With thc balch sizc buill into
thP formula, a 30IBU Dortnunder

[oD Ulilizalion Porcent

Iistimalcs lbr util;zation
lre t)ased on a vigorou$ li l-
lvort boil of modcrate g.avity
w0rl t1.045 1o 1.055).

lo‖ tllne %UtHIIallm

60+ minutcs 30
45 l0 59 minutcs 26
20 1r,44 mitrutcs 21
10lo 19 minutcs 12
less than 10 rdnutes 0

F\por( shor d havc thc ssme relat'te
i(ilcl r)fbitlcrncss whethcr il wils
brrwxl as five galons or 50 grll('ns.

\ftir)) of lr)day s commcrciol
crall brelters inciudo llJUs on bo1_

tlcs or' six-pa(:k .arricrs. allorving
rhc honnrbrcwer r) rescarch dillcr
cnt flavor alld billcrness Profilcs
long belbrc filling their own brcw-
pors wilh lhoif laiesl (reatjons.

Weiqht of Hops used in ounces
\'lost hops arc trva'lablc ilr Pre-

rreasilrcd Packets 0i onc or tt!'l
r)unr:es. l:or brc\Ycrs using bulk

Stsndrld lB0 tonmda

Il|trth:
1 oz. o{ Northcrn llrewcr 110%

alpha a(:id) boiled lor 60 minutcs
iD s full-wort boil ofmodcrale
grsfily wort for a jivc-gallon batch

INU = r' i- 1a"- = aa.77

rvohht ol [!I8 lo oull.l =

Let's say you aro using last
ycar's rrlcipc but thc alph& acitl
of your hops has (ttangcd to 8%

alpha acid- Yt)u will need to solve
lbr tho wcighl ofhops wilh lhe
ncw alpha rt:id Pcrt:ent.
lleanange thr! fortrrula so lhat..

lBu=

4477x5x 134n, [Il = 8x30



h0ps, r small scalc capablP ofaccu-
ralely measuring incremenls down
t{' one-quarlcr ofan orrnre is a

Alpha Acid Percenl
Alphr acids are thosl' (rm-

pounds rvithin thc hop i:onc that
pmvidc rhe biitering. The rlpha
a(iid value that appears on the
pa(:kagc indicates the portion of
the wcight ofthe hops thal is made
up ol lhese bittering conrpounds,
usually exprossed as a perrcDtage.
To obtain accurate results whcn
doing IBU cal(:ulations, usc or l
jlesh hops, well parkagcd in
oxygcn-bar cr pll{kagiog and
propcrly stored in refrigoratcd

ljccause lhe alpha acid valuc
thai appea.s on most hop labcls is
an average value lhal \!as attached
to the larger pr{:kagc jrom which
the hops originully camc. it is
important to try to purchase a
product thar has been packaged and
st{'red lt) minimize thc clTe(ts ol
oxidation and dctcdoration. l his
is crucial particularly ifyou are
using whole or lcafhops instead or
pellels. Ifth{rrc is no alpha a(iid
value on the labcl, avoid thc pack-
age ofhops altogcther and look for
a more reliablc produci.

This portion of the formula
m&kes il easy to switch among hops
ofdifcrenr elpha ratings and helps
ensurc that a batch ofhomebrew
Inado witl this yoax s hops will have
the same relativo bitte e$n as a
bstch made last year using e dilTe.-
onr crop wi$ a dilTerenr rlphd acid
roiing.

Utilizalion Percenlaoe -The Key to Consisleicy
The fural variable ill lhe IBU

lbrmula is utiliralion per(:(nlage. In
a pcrfcct world il would bc Nce to
assume that all ol lhe polcntial
billerncss availoble from thc hops is
exlracted inlr) the ffdshcd bccr. but
unfortunaiely that is not thc case.
Msny factors allcct the amounl of
bilterness aclually liboraied, or iso-
mijrircd, nrto rhc finish€d product.
Solnc ofthc more common factors:

Lcngth ofSoil: The l.rngc. thc

hops are boiled, tho morc bitterness
is cxtrad€d into thp linished beer.
'lhis is genorall) good up to abolt
90 minutes, at whi(:h point the law
of diminishing returDs takes effe(rl
and les$ hilterness is cxtracted per
unit of time. Converscly. latc hop
additi{rns for navor or aroma will
coniributc fl )nsidcrably lcss bil(cr-
ness due 1r, the reduccd amoutrt of
boil lime.

Intensity of lloil: Honrobrewers
using a moga-lJ l Lr ouldoor 0ooker
rur vbtualy blnsl lhe enol|lcl offa
stocl po! and will have a nruch moro
vigorous or intense boil lhorl the
homobrelvar using an ele{rtfic rangc.
Th{) more intcnlie ond lurbulent
thc boil. rhc more hop bitlr)rness is

Volume of ttoil: Th{} grcater th€
volumc oIworl being boilcd, thc

礁
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Prcmium Food I Beaerage lngredients

Look What's Brewing At Our Place!
Noq No(hwestem is bctter ihan ever, from our new fac€lift 10

major imFovcments throughout our companJ.

Look whaCs new for thc home brcwer:

. Ne\r, more dunble scal-light packagiDg

. Pftxlucdon dating to ensure you only purchase the fieshest poduct

. Ncw fruit fl0vor and soft drink extracts

. Frce award winning reaipes upon rcquesl or fronr your local retailcr

For sholcsaler inqtriri€s or a retailc. rear you. conlacr:

NORTHWESTERN...
we imprure jour ptoduct mix^

3590 N. 126th Street . Br.nkl'ield. WI 53005
414-781-6670 . 800-466-3034 . Fax: 414-?81-0660

httpr//www-nwextract.com
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lhe m€asurcmcrl of Alphd
Acid tlnits, also ca ed Homeb.ow
Bitterness Unils. givcs lh{} polen-
tial bille.ness ofhops by multi-
plying the amount ol hops uscd
by lhc hops'pcrccDt alpha trr:kl.

AAUS=%alphax0z.

This numbcr is nol useful i'r
det€rmining the bilterness ofa
beer hecausc it docs not lalc into
account such factors as longlh 0f
boil, grav'ly ofworl. and l'olume
ofboil.'lhese (and nlaDy oth{)r)
fadors affect thc biitemess ofa
bee. Ihese factors arc addresircd
rnorc rlosely in thc IBU caluulr-
tion (lhough still not complclity).

AAtJ!4lBUs arc use !s
quick .eferencc whcn lou n'xid to

Why llu8′ IIBus are H● :口:ul

Winemaking
. Kr15.lurc.r xnd \rn il.
. \\inc/granc/tnnr ..Neirnre\

convcrt a .ecipe li'r hops with
dillbrenl alplltr ri,jd percrntogcs.
ll1h. recip{: (rrlls for 2 oz
liorthcrn Brewer with 8 pcrccn.
alpha acid bul y0ur Northcrr
Brcwcr is l0 porccnl alphA acid,
you can usc thr) AAL (al( rlation
1o kccp .r''our IBtJs the sam.!.

lior cxampl(! Lrsl vcar's rccipc
eq'ralcd 16 d41;s (8% alphi x
2 oz.lRcv.rsc lhe AAtl formula
to s0lvc tbr oun(es:

oz. = Musfi, alpha.

oz. = 16 MUs/l o% a\rha

You would nnxl l(, usc 1.6 oz.
ft'r the Northern ardYer

In,)fe fllecti\'. thc 0)itf cli,,tr,,lh,,t'
I'ill,lrncss ilill bc. Do t.,,nfusr this
$ilh final $ol.t \olurnf i|l lI. llll
ll,flnula. l;(n brcwcfs $itlr smaller
I)fr\rpots who can (rrh rl{) a parlinl
\,,rr bo1l. il is impo arl 1,, ftaii1p
ll'al rhp rrduccd !olurne ,,l thr lroil
$ ill redufc thc crlrucli,r ,,l lhc

SpeciU( Graritv ol l!in.l: I)cIs|,

Iv口 ]cal:Bus

8tyle EU3

llellcs la'25
Oklr)b.rfcs. 18-25
Porr.er 20-30
Pale Al' 2O-1O

Pilsner 20-45
S{ool 30'40
FSB 30-55
Cnlifortlia(lornmon 35-45
Ind'a I'hle Ale .10'60
BnrlP)\li||c 50 100

「 :ter&wineHobbttts

consulⅢ
=Frcc cmuい

gl
おr,Cは °

'■||°
子del l

or vrr qe.lred nrte cl

Hourebrelving
. Brcw rr ]])!I f'rcniists

. Valr/lk,pvYeastcnitr &

Your on.(op source. PluJ i{r)d tn)c.\{in!
eq!lpo'eDL|o Drdie \rusage..heen' etc..
and dehydrat'of ser,r's tbr produce dd
tun Kr\-.quipDenr. iDstfue(n rnd

[mal sho,● う●け,1:,On,
Wo,Sl,■ヽ

`,OtO`■
,● com

180 Ne、 3ostl● SI Re,`
Wobu■ MA,180 6206
Phon,781 91' 3818

R,731 UU`1069

CIRCLE 1 0N READER SERVIC[CARD
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SABCO INDUSTRIES,INC.
0,ら
'"g″OF GREAT IDEAS'

HOME BREW EQじ IPMENT

`KEG FULI.

SPECIALISTS
r Automatcd Rrewing Systcms
r Mash & Boil Kettlcs
. F€mentors & Bumer Stands
. 5 Gallon Ball Lock Containers
. Parrs and Componcnts
r Custom Stainlcss Vessels

lill Soulh A\c.. Tolc(lo. OH.13615
Phone: (-lle)5ll'51.{7 far: (,119) 531-7765

cnrarl : sabcoturkegs.con1
\\tbsue: htp:,/www.ke-l$.com

CIRCI[,`)ON READER SE8VICE CAnD



hiAh gfa!iLv r!1) s wilh lols nl
diss,,l!Hd sugrfs will f(xlufo tho
rbililt ,,f lhf Iofl 1o r,xtfr(rt
alfhr a, kls in lIc br)il. 'lhc
purclrrse ol r lrrgli-!olulno bfcwpol
lsNrI gallotrs or grcator) ond thc
aLl( rdrnl rcfossol.ios such os a
highlnrlput L,urnor is crcn urorc
rpprirlirg $hrn lou coDsidcr thal
r f(xlurf{l $r, t \olunc combincd
rvilh tlLc i[ r'cascd gravitl asso-
ciatcd \riih oDl' boiling a por on 0l
tbc borch and thcn la1|r toppjng oft
t0 linal !olunlc is a doublc \lhamnl
agairst cfli ctnl' hop biil.rncss

Qualiir ol llops, oLd or sialc
hops \ill losc somc of lhcir altha
acid \aluc. .\Lso. pcllct hofs 

'rs'rnll:proridc a sliShill grPrlcr dPgrPP,)f
uilization in ihe boilthrn lhPir
ilholc lcal counierparls,,l p!"al

fermenlalioni I|f r{ ,)l a
snall{r)hrrrp li nn,,rrl, r dnrl a

hI\\{)fl tubp i,r t]|p pidt srag{ \ {,1

lermeDintion \ill r.sull in d Inrri,,n
ol thp h,)t' r'\i,,s l).i,,li I'1,,$ ri {nl_'

\ilh lh. ft'a frrn lhP lfrPrs"n
In rddili,,n. as rhp iprsl fl,r! Uhlps
oul il sill .drr\ $ilh il \,,nrf r)J lh,
i!dnpfi/ed billrfing r',rrl)inIrds.

\\ lrile rher. rf,,nrn\ prl)lishr'(l
s,rurfp\ rhrl pr,^i(le \l)(! illf fisIfps
lr-pr(I ()f llcs! fafl,,fs alorg \ith
in\ol\r!l ukulali,rrs. ulilizuli,rr
pcr'ccnlrgf fnrl bc fslirnalt d lnirll
[cll. \\hcn doing a lilll $o i]oil ol
modcr'al(, gr'a\ilt {1.0451,r l.0i; r.

wilh hops b0itcd lbf 60 minulcs
or morc. assuDn a ulilizati(n o1

30 pcrccrrt. lScc Ilop Ltilizalion

\bu can D kc a prctl\ good

cstinatc of hoq rour osl bfolnrg
condiiions {ill alli{t uliliz{riur aDd
modili fic numbcrs accordingl). l.or'
exanrplc jfton are nnablc 1,r d0 a

frll{on boil or the bccr )on arc

'naking 
is ol a rolafich slrong

gTa!it!. thcn jt wor d lrobabl) bo
sale ro assnnre thal th..srnnar.
, Nn be li,1,tre(l (1,^!r l)t 2 t,rn1 nl l,)

(;r) l)rfk {^cf \(nrr t)r,\ious
ftcip{r flr'ofds urd rrrr\f|1 rouf h,,l)
anourts 10 IBUS. Bt doilg tlis lorl
can f.rnp c rlhot 1_orLr taslfluds
lcll lou rboul ]our ht0st batch 01

bfcr rr) rIc publish.d sr|'(Lrr.(ls liif
thr iLppr'1)t)rirl! sLtll s iLr'(l b,8irr1'l
dft.ll)p \ouf r^!n llgL1n'c $lllr
r.spc.r t(i \rr!f bn,rirg \l\l.lrril
cquipr)crl. \s lhis irl,'dr'rlltirr.,,rr-
lirr!cs l,) l)uiL(1. l)irl.h ril.f l)trl, h. i1

$ill b..,)n). crs\ Lo ,,)r'\ffl lnr,,rrg
rl,ciprs NulriDl,, h,,l) r'lrliti,nrs \\'iLl

bcfon)c .as\ 1,, , nl, ulnl, b] d,iirrg r
sfDrral, lllL .rl, uIrlion li,f frfl)
hoD rddilion a.d i(trlitrg r')$ lrrrf

rho n'srl1s L,i,,l,lr I n 1{)lrl Iillel
rress lJl r\t), filrfrrlirrg silh llrtis,

w'11r Nr!"I r'a\!iA an,,\{ ,,f
rr(lerLiLi,'fl d l)alf li Iil' li,)i'ebfps

ltltr t)ltrct is u lt.tt l'ti,lilictl
Jtldltr uItl ryrllrns hot lllt (utt1t
lntitrts as tssisturt hi1tur !t It t s
tln rertt ir lhart, |.(ltJ.
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Breu, the Beer tlloneg Can't Buq

One of the world's rorest brows.
eisbock is trot llko a beer at all. lt
is r€minisceDt ofbrandles from
Fratrce, cognacs and armagnacs,
but with a malty charactor thot s
unrnistalable. a rolllng estery
aroma, and a forovsr li.Lgerilrg in-
ish. Eisbock d€volops comploxlty
over months and evon y€srs: a
great eisbock commsnds immonse
r€spect.

Eisbocks ar€ v6ry laroly pro-
duc€d bacause thoy arc exporBlve
and must be &8€d. For ihe same
ressons th€y msk€ sn excellont beer
for homebrowinS. Th€ unwilllngness

Iy ilikoli Weaver

of larger breweries to produce it
maintains the myslique, and it
makes a great addition to any brew-
crl becr cellar.

Eisbocks (icc bocks) are lhe
strongest of the bockbier varieties,
startlng rvllh a stlodg doppelbock as
the base. Thsy are made using an
ic6 procoss by whlch a beer is
lagored at 32' F or below durlng the
long socondary fermentatlon, The
w&tor wltl n begins to freeze ilr
the last two or tlree weels as the
fermentatlon ceases. Al this poinl
the lce is removed, Lhus increasing
the concentration o[ lhe linished

q 
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product by 5 to 10 peflient.
Those lrozen clixirs ar) not tr) be

mDlused with thc mr lilLrdirs ofi(r
bcers in your local grinrer'.s bccr
caso. The nrass-markelcd icc beers
scrve thcir purpose bul arc nothing
like eisbocks. ilthough more porenl
t[an mr)sl othcr institulir)nal lagers
they are. in loct, not bocks at atl.
Most of lhese typcs of i(1i bccrs are
mcrely (iooled to freezing icmpera,
tures during condjfi,ning. Some arc
allowed t0 aciually fre{rze to a vory
slighl extcnt rhcn lihcr(d, whidr
scparales thc baer froDr thc tiny ic{i
crystdls that are formcd. Ilowpver,
cven in thc latter cxamplc the efled
is mininal compared with the
authenlic produd. Most icc beers, irl
facl, are high-gravily boers wat.red
down dl the cnd olthe process r0
inc.easr' thc vohrme.

Was lt All a Mistake?
Any discussion (,l cisbo{rl shoutd

bcgin with the original. ccrnranvs
Kulmbachcr llen:h.lbrou tlavris(rr
(; trorns Iiisbock. This beer is thc
standard by whi(ih cisbock is mca,
sured. Tho brewery was named lbr
one of tho 11346 f{)uDdors. Rentrcl.
'lhe brcwcry was onc of the
prinlary prodLrc0rs in Kulrnburh
with a dislinguishcd line r)fl)rod-
uds. llut rhe (:isbock srylc is said n)
havc bccn born ofa mislltk{! by one
ol the appre ti(o brcwcrs rlLo lcft
somc ofthc rtFks ol doprrclboc*
oulside. lhc srorl. ofc{)ufsr!. cnds
wcl wjth lhe potcnt and (l'ticious
product be{r(}niDg famed u d

'lhc nam(! eisbock was givcn 1rl
the bccr lruch in rclaril') ro thc
Cerman eiswoin, whi{t is madc by
prcssing frozcn grapes so rat onty
the mosr rxntccnhahd portion of
sugars and llavor are reloascd.
WcU. as with mosi hor:k ri[orios no
ono can rcdly provc ils validiry, bur
il makcs for good (x rv{}rsarion ro
accomPanY ihc bre$,.

Iteirh0lbrau has lrtrditionalU
brewed thc cisborik o ('c a lcar a1

the elrd ofAugusr 0r LcgiDntng 
')fSeplenrb'ir. Attcr extr)Dsivc agi'rg

ihr be{:r is honored at an eisb(r:k
fcslivd ai tho lxiat rown hall ou thc
last Saiurday in March.

t jnf(,r1unately, j ust as this bccr
was beginning to gain popularity ir
thc resr oflhc wi)rld, it was disn,n-
tinued in 1996. 1he Reichclbrau
brcwery bought the lo(al compeli-
tor liKll fErste Kulmbschcr
t,niurbruucrclJ, and rhc cisbork tell
to ihe wtrysidc in lieu ofthe porenl
tiKU Kulmilralor 28, namcd for the
high stdrling $avitl ol28. Plalr'
(l .112 rpcciffc graviryJ. Similorly,
the 24 pcrcent or thc labol ofthe
lleirfiellrrau berrays thc 24" l'laro
(1.0r)6) of its starting gravity.

'lhc Kulnrlnator is somctimes
mislakixrlbr an eisbock. and undcr-
slandably so. lhe numlcrs n)r tho
beer plocc il squarely in ihe (rtegory
i)r sn oisbock. |urrhcrmore. lhe
Dcer urdcrgoos a ninc-month lager-
ing lro{:css at zti'1(' 32'l:, which
for rs icc ar the r)p 0lrho becr dur-
ing the last fcw wc.!k. llowevca thc
l)rewery dispels the notion thtr1 lhis
bcer is an cisbook and clairns thc
amount ol ice lefi behind is nrinimal.

Thc icc ..m0vcd is suppos{id.to
.le r thc bee. rarher than d'nccn
tra!) ir. but the dillbrance is hard to
ser. It conld be, (hough, that rhc
bfcwcr],. in deciding io forego the
original eisbock and stay with rhe
KulDinator 28 doppelbo(k. wantcd
lo prascryo thc inicglilv r)fthc
namc cisbock. And in d0iDg so the
DrcworJ nray have simply dloscn
nol to uso thri torm in conjuncdon
wilh thc alrcady wclt,eslsblishcd
bccr. lt really socms to be a rcchni-
cality, $nd p(lfhaps ljKU Kulminaior
28 can b( (xxNidcred an riisbock
just as oasily as ii odr a doppolbo{ik.

'lhosr' lucky cnough havc some
ofrhe 19t)5 and thc fitrai 1996
Reichelbrau vintage in rhr)ir cclla.s.
Ifnot. ge1 il ifyou (an- The 1996
vintage produccd 46,1)80 bottlas, a
total of 1,920 cascs.

lhe Niagara l:alls Browing Co.,
o division ol tha Critelkrr Co. in
Canadr, is onc of the only brewerics
in thc world 1o pflxlu(:c the sqlc
on a regular basis. Subscquenll]t il
has gained a cortaitr amount of
re(r)gnifiD in doing so. llcer wriror
Slethcn Bcaumont holds an annuol
Nidgare Falls Ilrewing Uisbrxrk vcr-
lical lasting, wlnjh is desirib{rd in
his hbrld of B{icrjournal. The 199:l

a d 1996 are said to be the best of
Lhe lsst docade, with a warning of
contrmination in thc 1994.

ThO Hair ofthe Dog brewery in
Portland, Orc., has I bcer called
live, which is touhd as an eisbor.k
bul is not produced comoe.(:ially_

As a stylo by the nurDbers, lhe
1998 World rjeer Cup guidelines list
oisbock as 'cerman stylc einbor:k"
with original g"avity of 1.092 to
1.116 (23' to 29" Plato), alcohol by
volumo of8.6 pefc{:nt ro 14.4
pcrccnt, bittarness of26 to 33 IBUS,
and rx)lor of 18" to 50' SHM.

Howevcr, the srrength and num-
bem of a bock d(' not make it an
{ut(}matic eisbor:k, nor is rhis thc
only arca to cxamine.

Malts and Mashing Techniques
Esscnltally, the lirst goal is to

brcw a strong bockbier to shrr tho
bs rolling. lhis means thar you
should follow tho normal procedues
for watcr trettment and grair
selaction. l,ue lo rhc ox(ellenr tcch-
nology in the malthou-se, most two-
row ancl six-row malt varictios are
l(,w in protcin with high diasratic
powir, lendirg them to singlo-inlu-
sion mashes at 149'to 154'F. the
Inash should be allowed tr) {:onvcrt
lbr oboot an hour or until a starch
conversiur tcsl indicales ncgative_

Pale nralls consist of d mixlure
of pilsne. and Munich. whilc spe-
(ialty grains in{:lude cara-[{unich
20' Lovibond and 60. l-ovibond.
carapils, {nd pale cho(:olatc
170'l.ovibo||d.

Kulmbadrer fi eichelbrau uses
livc mnhs, but pinning doiltr the
exact lypes and amounts is dimcult.
It mosl likely includes a hcaw base
ofMunich, cDrapils, somc tlodj-
tional light Ccrman cryslol (lillA the
20' Lovibond), somc dark ocrrnan
crystal (from 80'to 120" Lovibond),
and choci,latc malt.

'Ihc EKU is made, oddly, of
cn(irely palc malt varicties.

Spngc at 16li' to 172' I to
yield 168" F water in thc grain bed
during runoll t.r deactivate the

All ol the rccipes listed lerc are
formulated tor o 9o-minute boil
with the excep(ion ofthc cxtract

rartrary L9(l'.r lndl Yri tr ON\



versions. which nluJ be boilcd jutl
60 minutcs brcaLrsr the slrup hrLs

boen boilcd prcliously. lf for somc
reason you are rr('l getling the
oxtractirxr vou leed and lhe bccr is
lowcr than lour targct gravity each
lime, you mat \!ish to tursider
hoiling longcr. Rccp thc lr('p
(:heduic thc sanlc.

lhc lleichclbrau has a orisinsl
grality (bcforc couc{}nlrrlio ) ('l
{bout 22' Plato (1.088). The
\iagara is considcrabl! lcss at a
reportcd 15.3" Plaro (r -06l).

Hop Varieties
As wirh aI bockbieru. use Lhe

lradirit)nal hops rcquircd atrd gei

whole nowers if possiblc. Hops are
extrcrrcl! important to lhr: flavor
and (haractcr ol thc bc(r'. over in
bcers liko tlcsc ir wNr:lr hops arH
not thc ft)cus lho qualil! \vill slill
show lhrough ifyou arc uuo h rour

Try Cerman Norrhcrn lhclver r)r
Perlc ft)r thc bitlering hops. wilh
Haltcrhruer and Saaz lor flavornrs
and Iirtishing. llPmem'

1.020 ra'rgr {3'lo 5' l'lato)bacausc
you arc 0!e lually 80ing to conccn
tratc lhe srgar content. l-his could
nnran an allenuation ofaround 80
pi:fccnl. lluf stick with tradirioral
typ'|s su.h as $ieasl 2206
{Bavarirn lager) or 2124 {Bohemian
lagcr) or tx)mparable strains.
addiDg nn)re il cedcd at kcy poilts
in ibrmcnl'rfim and lagcring.

For the primary fcrmcntatior
lblLow th{) Renihelhrau and IKU
schedulcs ol l0 rr, 1:1 da]s and 17 lo
2l days respe(lively at 1r'pical lagcr
icrllpcf rlures. l he lloichclbr&u
clonc should be ab('r( 7" l'lato
1l.028) rvhrxr it gocs ink' lhe cold
secondary and the IiKU donP
should bc about lt' 1)1aLo {1.0J21

Concenlration and Bottle
Condilioning

Now thar the bcer has reachcd
lhc largct gravily arxi primary

lernx,rlati0n is (om'

VUrh riare must bc takcn wilh
this llnrxist, howcvci As thc alxr-
hol and malt flavors ar. {'on.en-
Lrared. so arc rhc und, sirable csler
(fruiry,solvcnt-likcl daldeh){ll
tgrerr applc) compounds, as \!cll as

fusel r)il akohols (spir\,. lruit\: \\ine-
likel. l'r(nlu(ts such as cidcr aDd
lvincs {re not rocomncDdcd lir Lhis
pr{x1'ss beraus. ol thcs. hrnsons.
Iussl al(thols ar. rnorr h)xic rlrn
elhanol. lligh and low (hriads rnrl
ta'ls) ftrscl alcohols lionr ridcf aft'
parfi :rlarll dangcrous.

Ihe aging should br: t sk)w
prlllrss, not somothiDg lllrt hat)pcns
o!.rnight. Ihere arc s.\cral rcasnrs
lb.lhis, prtnarily thc rcdurtior ol'
volalills thaL wpre noi dtivcn oll dur-
ing lhe rflali\'('lt cool l(.rnnll li(nr
and lh. overall nurriagc ,)l flalofs.

Kultrrbach licichclbrdu llnd thc
EKII Ktrlntinator 28 arc gi\or a s'n-
ondarl, r( 28" lo JZ" l lbr as n' rr)
as six rnonlhs. lhring this tnn{i the
gla!il! (lrops anolhcr lbur dogir$
Plaro (ri,ughh 1{) spccilic grrlil\
poinls) rnd Ierm'rntalion csscrlirlll
stalls r)f mov,s cxtrcmclr' slowh.
Thc b(rT thrn bcgins |o liccr(:.

Al home a simplc chcsl lt(x:zef
and r (l'frelills kcg rill do Lhe l'.ii,k.
Somr) ,'lher \rrt invcnth'c mcth0ris
ofl-rc(,zittg lhc bper includc scpu'
ratirg il inlo snraller contanrc$ 1r)

tr nrto a strndrftl freezcr rnd cuxr
putting th. bper fight into a sDot!-
ba ir lhc middle of rvinlcr AgriI,
iou lvill want t" par pardcular
attenli,nt lo lh,'rempcralurc and lhts
ratc oflr(rizing li) prcvcnt damrgri
to louf kcgs ,n(l .x.essivc icc lirr
mation iD vouf lJ.{,r It is rcasonabl.
cvcn to riYDole srrne ol tho icc as il

llcmcnrbcr c!{{r ihough thc
bccr is cold, il is inrporlant to
rcmain sarillfJ. Also. be surc t0
mcasurc lh{r !r,lunre of icc (mcll thc
icc aDd nlcasrm Lhe anlount (}1 liq'
tddJ you lcxn)vc s0 that yotr arc
able to caiculal,] lhe llnal strenglh
('l lhp pisbock. Orrcc thc r(,p ofthc
l)eer is frozcn you cur.jusl as casily
siph,)n i)r in ihc cffr of d (i,rnelius
keg, l)[sh thc bcct \!ilh CO,.

The k'ng agiDg pro(x)rs $iil n,)l
oll] (xrxaxrtrao vour bcrx.bul will
hclp ifirnrensrl! to clarii\ il. In fi!1

Y8ast Seleclion
and Primary
Fermentalion

{xrn:cn1ra1(l rhe fin-
ished beer 'lhe
lh{xn y behind the

Yur rrc making thc

p rlialll lrcozing

Ircezing I'oint
( 173" Ii) is Iar

slrcnglh, lhc

tiuil and
Vaillard

grain fiavors

bier l,ook lbr
a Lype that

is riaprblc of
|1,rnrentlng in
high-gravity

will also be a

Itnish in the
1.012 to

Th€ oriqlna I risb0ct, l(ulnbach.r
F6lchelbr.u. drsapporred.ll.r lh.
1996 viit!qe. The s!no codD..y
no* nakes Exu xulfirirl0r, rNhirh

ma, b€.n.l.bo.l iD fis0uise.
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th'|re na! nr)l bc 
'u)ugh 

aciivo lcasr
left lo ade(luatcl\ bolllc condilion the
bp.r (li a srtrrplr oflhc bcer is frvs-
ial clpar, llx,fe is !(,1cnough )cast.)
ln lhis frse sinrph ldd r licsh Dack
(onc smack l)a(k. n,,l st.ppfd up)of
tcusl bcfbr. bolllirrg, heing ruciul
nol rc inr'l u,:ts an!,lx(irss air to thc
produl during bollling. Lsuall). this
strf is unnr(essary.

r\s wilI af! boltlc rondilioning
tnct)rcd. lh' I easr will mctabolizc
$hat o\)g.r is 

'n 
lho bccr ifani:

but the yeaql sloukl nol ha\'0 to
havc ar.p\s lo a rull bldur ii'rmcn
iation. lhesr bpc|\ an jinishiDg

high in gra\ilr and lhr botrlcs liill
(lxplode il fire is Dol takcn

'h cal uhte Lhr strcngrh of the
linal betsf, [sc Llis lbrmll]a:

C = \olLrnr' (sla11)nblulnc llinal)

C is ihe i!)fcenlfati()n t?rclor fial
is nultiphrl bt th{r origiral Sra\ity
(b.lbre i(ir'{l l{) lnrld aD cllo.ti!e
original gf it):' Thc linal grarir!

farr therr bc (ial(iulatcd as wcll, anrl
lhe \;rlurs rurt.hrough an alfohol-
l)) !,,lurx l'ornNh to ligu P \our
,!1ane. Ol coursc a hldrorn0ter
feadi|]g Nill t!0fk. too. \\lrm the
sampri' lr |1rnn r'lDpcfarufo an(l
measun, li, figur\, cohol conlcnt
nsP ( )(;- lr(l x.1275. For.\irmple
(x; I 096 (2.1'Plnlo) - fG I r)20

li'I'lar{))= 1.076 or 19' l'l.ro. \r)
76 \.1275 = 9.69 perccm bt lolutlx,.

Brerrring or Dislilling?
{s lir as lcg.rlitl socs. rhPre

lra\e l,,rg bc0r conlliciing fpt)or1s rs
r{' $helh.r Lhis pr'o(j(]ss is disrillarir)D
,,r rr,l rnd subscqucnd\ r.qui( s r
seprflt(, lircns0. sLrch c\.rfises , rI
h. .\...dingir_ lircsome. {' \lraighl
fRrn thc sourco: \rr1)rdirg r,) lh,)
BATF l;cdcral bde ol llr,grlaLi(trrs,
fenrtr( lhc \lrtor and il is ,1,ncPn

lrari,rri fcmo\'c thc alcoh,'l ard it is

rrrnsidIr'd disdllaiion.

Eis-PA?
Si . conccrrrratirg dol)pclbocks

bv lhis icc proccss Siv.s ther rxtr1)
dcplh and chnracter d.csn'1 ir tnrk0
sflsc thct )ou could d,, (he sarr
rljth olhcr slylcs? 1hc answer is y|s,
1{, r (cflaiD cxtcnl. Othcr 5L!]{,s rrr
realh good rs cis bocrs. bul litr lhe
rn,)sl prrt thc ttTcs that are b.sl
suilcd nrc tho da.rkcr mrllr" larioLios
su.h as stours and als. big IPAS. kr
laci cis-IP.,\s are really g,Dd.
Hol'!tvcr', ir lales quilr a lvhilo l'or
thc hop character lo sollcn ard. as
wirh orhcr strong alcs, fttr th. llalors
r0 intcgrato and berxtrrrP nuc llar

onio s on ihc palari' But il would
rnnkc an inlcnse Christnras al( .

Gastronomic Experience
'lhere realh is n,,lhidg quitc like

cisbock. noL 
'\Pn 

lln'slrong alcs
$at rre so len !vr) di!. Ii is o
unique pairing beef hrxrausc ol its
c\poncntial flavoring and porcnct.
Eisbocks are a grear dri tikc port
'lhc younger !irlages rrc slvccl and
brash Nith an imnralurc fruitiness.
tlul Ihose wirh agc cnr$ dcmselv.s
in a slalely Inunrr, shoi'ling
smo,,th, \in0us alcohol characlpr
$afmidg eslers, cspfcsso, and
ni.d) balafrxrd sugars. lndeed,
eisb,xks \{'ill srnclimcs cxhihil
chara(tef just like Nines: plum.,,ak,
and srDoke l0 nrmc a Ic$'.

$'i r rhis in mind yr'( will want
to Pajr arllrrding ro fic age ol lhe
beer Th{r tr$ler rinlages of up to
tlucc yca$ lvill go well wilh fich
desserls and de{radeilt chocolalss,
ra died fruits. and roasled nuls- The
rrrcclium-agcd \intages, sr! threc to
six ycars, will begin 10 dry oui a bir,
lenrlirrg thcmsclrcs to hearlt er)trces
a bir more lix)d su.h ds broilcd
meaLs, fDil glazcs. rich paD saucrs,
rnd smokcd lblvl are good .omplc-
mcnts. And fisbocks rhat hafe ageri
sir !e rs (r'lrlore raalll slart l0
dcvolop char{.ler - if lllit hovc nol
fallen pr{.t l(, somc sort ofconlanri

'rarntrr. 
Th. Nctfagod btsers af,

cxccllcnl as drink trr {rrrnplcrncnl
r_our meals rnd li)r sp0cia.l-o.(,asion
l,,asts, and cisbocks ('f ant agc go

Reichelbrau Doppelbock Base
i! !r i!ars all qrarni

This slrong doppl{rbrnik will
w(trk p.rlbclh as a basc ftr y('ur

For Beer & Wino
. Filrers, pads and accessories
. HuSe assortment of hardware
. D€mijohns ro l5 salons
. #l supplier of wine concentrate
. New Hard Cid€r kits
. E-Z Brew Beer Recipes & Better Erew

. Great hops from around the world

Grains:

. Hugh BaLrd (u.K.)

. Dewolf-Cosi,ns (B"rsum)

, Golden Prcnise, Chotiot, Specioh,es
ond Orqanic

Bel9i.. lrens dlso dvoilobt.l Frcsh Molt Extro.tt ftom o*t I I t.ut.et!

Soles to ,icenred r€tdiie.s ond breweies only!

Y,NorHEguE U.S.A.
email:vinous l9@idt.net . web: www.vinoth€que.net 

_

l-800.a8r-vlNo (3156) . FAX l-800-615-0035 . Marrboro, MA
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cisbock bul is g0(,rl 0n its own as

well. lt should )iel(l itn otiginal
gfavity of al l asl 1 088 (22" I'laro).

lngredienlsi
. Il lbs. palc Munn:h matt
. l1l). r:arapils or dextiD lype malt
.1.5lbs. crystal nralt, 20" l,o,tibond
. 2 lbs. cryslal nxJl, ilo" Lovihtrrd
. I lb. rhocolalc fi)all
. 0.75 ('2. l'orle hops (7.3% rl tdl

tbr 90 min.
. I or. llallcrtau{ir hops (3.7%

alpha)i 0.5 oz. li't ilt) min.,O.5 o/.
at cnd of boil

. lvycasr 2206 (Brvarian Lagtid, at
leas{ I pt. ofslrl1er

Step by Step:
\ft$h grains ir 5.25 gal. wdter

in a single infusiorr al 150' F for 6{)

min Spargc with 168' to 170' F
warr 10 collecl 5.5 gal. ofworl.

Toral boil lime is 90 min. A1

sto ofboil, add Pcrle hops and boil
10r 60 min. Add 0.5 oz. IIaUl! suer
hops and boil lbr 30 mir. more- Add

hsl o.i o/. llallc auer hops and
whirlpool. Chill to 45" linnd pit(:lt
yeasr starrer 0\)gor)a1,'/acralc well.

|cnnl,rt at 45" f for li'ttr da)s,
trllowing the lcmpcrrlL're to rise t')
50" li oD (he loulth dat. (bniinuii 10

formcnt li)r rix to l0 mi)re days (tr

unril rhc beer hfrs l.urdrrd 1.1128
(7" l'talo).

Ar this point lhc b{rr is.cad) lo
lager lbr t|e i(e con(inlrarion.
Cool thc b(ier L0 28" 10 32' li. ibr
rnerting do$n ro about 3" l)lfllo
(1.012), aud lel thc bccr li'.m icc on

the 1op. Ihis will rake a few wecks.
Il fe.mentadon reascs, r"ou ma,r

have to junp-sLari it wiLh somo
rclively formcnting slur'fy tts thc
Rci(helbrau hre\rery do')s. On.e the
beer hss rea(hed 1.012 (3'I'latol,
bollle t|nd agc al least lbur weeks in
a (rrl placc uDtil it is corllplelell

'Ihe anrounl r)ficc rcnn)ved is

up h' you. Thc Rcichclbrau Eisbock
has about 7 prrcenl takcn, whith is
l'ai.ly lo\\', bul lbe original gravilt of

this beer is high Lr) bcgnr tlith lhc
hilrher tha lcvds 0l alcoh(,1 and
sugar, thrf longor the b.cr will rgc.
But il \rillrcquife a longcr nrahr'
ratirni lirnc. Prinring suear slutld
Dor bP reccssan becausr lhc final
gravilJ is ar lcrst the posl-ft.r(rpnta
lioll 3^ I'LLio aft(ir (r)D.cntrali'nr.
llo$1xer, if thcrr) is ooI sulli(:icnl
ycas( iD the bcci :')u ma\ hr\e t0
add r fiesh pack()l llelorc botlling

Reichelbrau 0oppelbock Base
i5 iri:ions. arli;Ll }L:,1 r,:i il

. ll ]bs. light mdr srfltp

. 1 lb. crrepils or dox(rin lypc !)alt

. ] 5 lbs. crystal mall, 20'Lovibond

. 2 lbs cryshl mal1, 80" Lo|ibond

. 1 lb. choroiale mall

.1 oz. Pcrle hops 17.3'4' alpha)lbr
60 min.

. I oz Hallodauer hops (3 7%

alphali 0.5 r,2. for 30 ntirr'.0 5 oz

. \lyeast 2206 (Bavariar l.ager), at

⑩  byVcnczla&COmpally

With Prim€Tab:
. No priming solution ;s needed
. No boltling bucket is nceded
. No extra siphoniner
. Morc carbonation contrul
. Bollling is easier and laster

The rypical bccr bottling procedurc js tedtous and

olien results iD uneler ca anralion. exposcs thc beer

lr I, o mucl Jir $r,i. h en.oLicgr' ti\iJxlioD
decreases shelf_Ufe, and risks infcclion. Just drc|
2-5 Prim€Tabs in each 12 ounce bonle ft)r k)N lo

hi8h.dbonntion lelcls, and tll borllcs dirccrl,t tio r

thc timetrtcn Each tablel conlai[s 500 milhgmms

ofcom stgar dnd cnch Prckage
will priurc tr 5 gallon batcb

Ask Jbr PrimeTah at Jour
L,caI homebftw suqPl! rel iler.

$D!ri! & (ronDan!
()125 1,111, Avcnuc N$l s€r(lc. wA 98117

PtDnc (2061?81 | 152 ' F* (2061 782 67615

FR'E $mPLs ro dealeF

10,000 lakes and one
kick-ass brew store

Se″ in9 1.4innで ,ota and the rest oftheて ountヮ  __~~    C,l or、
″rte fO`oo,free 48 pageて atalo9

NoRTHERN B師 回ヽしLTD
1106(:rnlldハrcnuc・ SI Paul.ヽ Ainnesoin 5510'
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lcast 1 pr.0l srarrr.f

Sla[ r'rith ; gt|l. olwater Crush
and st(icp the gnins (irl a irlil)D
sa(:l) al 150'l:n)r 30 min I)rriD
Ihe sr.k ivcll ar{l .iDsc rhr graiu
lvilh e'x)ugh l6ll" Ii walcr Lr) makc
a tr)lal!1 5.; gal. li)tal boil is 60
min. Slir in slrup..\t slarl ofboil.
a(id Perlc bol's a|td boil for :]0 nrin.
A{irl 0.5 or. llallotau.r hr)ps and
h('il i(,r 30 nif ruolc. ,\dd hsr 0.5
or. tl.rlkirraurlf hops and whirlpool.
(:h'll to 4a' 1,aDd pitch rfast
sr lcr (rr!gcnatc/ncrale rcalh

FolloN rhI san. ferftpDL.rrion
and lagcrins s.|cdrdc ourlnrcd in
lhr all-gruin r{rrip..

EKU 28 Type oopplebock
r. r,,: :ii :;ri:J j
'lhis rlriipc uses elrircl\' pate

malls,.iLrst as tho llKL . bur do nol
$'orn. fhis b.cr ha\ l)klltt,! ot nralll
ch,fa.lcr and a sutr.isbg am0unl

or.,,lor l.s 23" Plaro (1.112)makes
il r big bocr no matter how lou lo{rk

. l5 lbs. pale iuunich nralt, l0'
l-r^ibond

. :, lbs pilsner mall

. I lb carapiis or dcxiri lr"pc mall

. 0.75 07 (iennaD \ortht rn Brcw:r
hops 18.59r dlpha) fi).90 min

. I2i oz. Illrllcr.taucf h,)ps (:1.7,%

alpha): {}.75 oz.lbr:}O iD.. 0 ;

. \\.tcasl 2206 (ijavarian Logcr), nl
t{'asr 1t}t. ofstaner

:itelr iy:l':p
lIt-our nrash tun is big onough.

mash graiDs in 6 gal. wrlcr in a sin
91.'inllsirn at 150' li lor 60 min.
Spargr rtilh 168" r,' 170" F lvlrt{'f ro
collpct :l.J gal. nf trd1. Final run,,lI
grarilt $ill bc quitc high. allo\\ing
lbr a s'nall bccr irdesi.cd. lfll,ul
mash Lu'r is loo small, simDh n)ash
llri.r trnd combine rhr runotTworl

Irorr both belolr boiling. Kricp the
tirsl w)rt abovf 140' f while wair-
ing so lhtt baclrflrL \!ill noi gfitr! in
it, possibly crcatinA,,lFllarors.

'lbtal boil is 90 ,liL .\t siarr,'f
boil. add Northcrl BrNcr hops ard
boil r0r 90 Inin. ;\dd 0 75 07.
Hallerlau'rf bops and boil for 30

'niD. 
nr{,r\,. .\dd lr\l 0.5 oz.

llallertaucr hops dnd whirlp0ol.
Chill l| 45" l. and pilch ycasl

l'emrcnt at.+5'F lbr seteD dals,
all(^ting thc lcmperaturc ro risr lo
J0" I: r)n thc scverth dal Cr)ntiDuc
to lentldrt lbr 10 to 14 moi'dsls or
unlil lLe bcor has rcachcd l.O:JZ t8"
l'lald. Al this pr,ir)t rou can lagrr
thc beer lbr the i(.e (oDccntralirtrr

Crrrl lhc bocr Lo 28' ro itz" F,

tern)cnliug down to )our 1.016 ro
1 {)20 (4" ro 5'I'larol, and lpt rhe
he.r li,rln icc on tlxr lop. lhis
$iil lakc selcral $.ecks. lf ipfl|lcn-
tali0n (rascs. \'ou ma\' have rr
kraeusen rvith so|re l|ctivclv
terrfleDling slul.ry. OI(:c tho b.ef

Keg beer without a ksgt

Beer
Dispenser

Just PRESS, POUR & ENJOyt

. Easier to lillthan bottt6s - No punps or CO? systoms.

. Hold8 2.25 gallons ol be€r - Two "p&! 'p6doct tor on6
5 gal. femenler.

. Pal6nlad self.inllsting Prossu.s Pouch |haintains

carbonation and lr€shnss6.

. Po 6ct disponse eilhout disturbing s6dimont.

. Simplo to use - Ea6y to carry - Flt6 in .fiid96,.

. ldeal for parti$, picnic6 and holjdays.

Atk lot b,6 pttt pka Beor Dispohs€r at your locar nom6-
brow supply Bhop and al your favorito deft b.ow€r.

QUOIN @rorwncea'corl) phon€:{303)279-873j
401 Violsl St. Fax: (3031278-0933
Gold€n, CO 80401 http://wwr.psrtypig.com

SPECIAL
L:MITED T:‖ E
OFFER[
Wort Ch:“ er
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has rcachcd 1.016 to 1.020 (4't0 5'
Plaro). botllc. and agc al lcast Ibuf
sccks in a cool plact urtil thc bflr
is complctch clcar Obrious\ lhis is
a strong bccr so a pcrccni icc
renoval should b(! plcnir: Thcn
again, somc holllcbrclvcrs arc
complctoly cfozcd and would cqi0!
a bccr of l5 to 20 pcrccnl alc(nn)l

himing sug.rr should no1 bc
ne(essarl_ as thc linal graiitt is at
least the posr-Lrmonration 1.016 to
1.020 (4" 10;'Platol aftcr conccn
tration. llolvcvcr, if thcrc is not suf
licient livc ycllst in thc bcer. you
may havc lo ndd n iicsh packct
befor€ botrling.

1 bccr this strong riill rcally tcst
fie arten adlc abilil! of,rour icasl.
l here will bc a lor ofrcsidual sugar
but Lhis is periectly in sttle for thc
I,]KU.

EKU 28 Type Dopplebock
(5 qall0n!. crlracl will! qriiirrr

. 18lbs. lighl malt slrup

.1 lb. carapils or dexrrin ltpe mah

. 1 oz. Gcflnar \i'rlhern Ilreser
hops (8.;% alph,r) lbr 60 min.

.'1.25 oz. Ilallenauer hops (1t.7'lo

alphh):0.75 oz. li)r 30 mjn,0.5

. \\teast 22(X) {llavarian Lager). al
least I pt. olslarF.

SleF br Slc ll
srarr wilh 5 gal. r)f wa1{ r (lflrsh

and steep the grhirts ( ir a rylon
sack) al 150" lrn)r ij{) min. l)rai
the sa(ik well nd rinse the grain
wilh eoough l(r8' lri{ater to makc a
l.nal ol5.5 gal. lloil time is 60 min.
Slir in strLrp. At staft ofboil- add
C{}.man Nrr.|hrrn Bre$er hops and
boil lor 30 nri'r. Add 0.75 or.
Hall{}.huer hot)s and boil li,r :10

min. nr(re. Add lasl0.5 oz.

Hallmlrruer hr)lJs rnd whirlpool
Chili tc, 45'F rr)d pitrih yeasl slr er
oxtgcnalcr'u)f oto rlolly wdl.

Follos lhc sarrc l0rmrnllrliur
and lagcrirg schcdnic outlincd in
lhc aU grain rccipc. \--,

Mikoli l\tcdt'cr is head brcu'er at
l,t oodlan.l l'rc(,inq co.. Statt lc.

Beer & Wine Moking Supplies

‐
～
.二
｀ 7223ス‖anlc ttvd.
Jccksonvi‖ c′ F1 32211

(904)724-BREW (2739)
Fcx(904)720‐ 0335

http: //u5sp5.s6utheost.netl-judy
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The Growth of OJ０
■
Ｗ
ｍｅＬａ
０ＣA" "lJ aging procer, -.k., t

Ifyou have been to your locsl
r€stauranl brewcry lately, you msy
h&ve noticed thet rndny ofthe brew-
ers are reviving the old practice of
cask condi(ionlng. Some brewers
trre even going so far a.s to us€
wooden ca.sks for fementation md
aging. Using wood in brewing is a
long-standing practice. Before plas-
tic and mass-produced stainless
steel tanks, wood was necessary lbr
storege.

Wood is srill used lo facilitstc
lhe brcwing proccss (beechwood
chips, for instlrnce). Professional
brewe.s also usc wood or liquor-
inlused wood barrels to flavor thcir

beer Homebrcwers car use wood in

Barsls
Historicslly, most things were

shipped in btrrrels, whetbcr
overlaDd or by sea. The coopcr (or
barrelmator) was a respected
tradesman ond the last name of
Cooper still cxists to show us just
how far back thc trade goes. It
made sensc. Thcre certainly wercn't
any plastics, there weretr't thc skills
rt metallurgy wc have today, and
the technology for botding csrbon-
ated beer didn't really exist until the
latter part ofthc last certury.

by Miko Ramsoy

Jar uda lacq nRFs Yn' q 0N



Vriill., ro.st, b!!t.ri.ol.h, spir0- H..dl.d
!.relullt. rood can eiv. rour beer t l0utn
ol llsvor and lradillon.



A bancl protccls goods mrch
b{]rtcr rhan a sack and. if madc to
thc propc. spccilicrlions. (an hold
liquid. .\nd rou knoN liom dra\1
ings. pairtirgs. and accounls ttrnl
rhc woodcn ba cl was thc standard
ibr bccr dclivcry. Ih. qucstion
rco)airs \rhcthcr tho chalanlcr ol
thc Dccr \!as altictcd bv thc barfcl

aDd should it b.'l
ln thc pasl. $in. !r$ snrrcd nr

birrcls Ior rhc sam. rrasons as
bc0r 'lhct rvcrc thc stondard
mcdium ofstoragc. Todav, most
irnrcs ihat arc agcd in wood arc
agod in oak lbr th. llaror characrcr
isti(s lhis storag{' inparls. IloNr!.r.
th.rc arc many win.s thal nclcr
s00 an oak cask and nranv wincrics
whcrc yoLr \dll novor s.c an oak
br cl. furthcrmoro. not all wiDc
agcd in barrcls picls up ila\or liom
lho barrcl. crcD ifits an oali barrl.l.

llarrcls rhar hav. b..n uscd
mxn] limcs do not imprfl an! lla-
vor dirccdv liom tho rlnrd its.ll.
MaDy wincdcs uso thcsc old barrols
bocausc thcv arr alrnady on hand.
and lhatt (,heaper ihitn bu\.ing a
noll slaiDless slecl iank 1 lo$'e!cr.
unlikc ir thc pasr. almost all prc-
sont-da.v $'inc barrols arc rnadc of
oak - usuallv lrrcn.h or,\mcrifan
bur sometimes Cerman or
llungariaD and aro us.d to
imparl flaror 1r) lhe Nine rlhen ne$.

Wood by Any olher Name
\,)l all oal s|r!,n,s ha!e Lhe

srtrri' lla!or fhafr(xofi$tics of pven

an\ lhv(,r rL all. llp {lillp.enfes
in lla\ors belileen l:r.nch and
\mrri(an oaks ar. signifi.ant_ bnl il

rs imporlaDt 1r) norp lhat (pnrral and
lrsl,rrrr Iiuropea. oik st)fcics ail

IIislIri.nlh, wir!l r)l lhe i?rcrl?s
stJf.ics (0ak) !!ns rx)l llrr Inl\
$(!rl us,rl in bts\rraijr'strrrag.
atrrl <1ging. l)uriIg thr'lisl (tsntur\
in (:;rlill,flria, aI(lc!r'r inli) the
l')20s rnd '30s, raMinefics had
,x!)l),)frgf mrdo .f \lwrtr{1. Tlr{'sr
()ld-growtb frrrcsls w,,r'iusl fip. n,.
culliDg lo makc qLrifl. .on\cdcnl.
aDd chcrp bau.ls Sotnc barrcls
(1'r'o op.n-top nunb.rs rhc sizc ol
.r hous. (;: 1() $,inor) still has a
lvholr ccllal ii l ol thcm.

Itcd$uxl impa(s no thvof
characn'ristics 10 liquidsi it $,as.iust
rhcap and conroDicDr- Bul nos ir's
all bu1 gon(:- \ol all \food is gu({l 0l

Thri Crrfks st rid thcir \!irx, iI
pinc barr.ls. Pil|o sap has I \(iry
dislincl r()Illr (urd lltrvor) l (l is
lhc kc.r 11!!0r.ornponcDL 0l lh.
Crcck \1nrc ro\\ kDo\lr as Rr{sir),r.
'lhosc lvho ha\c coDsuncd this slull
agrcc thal it s iLo acquircd taslc,
aDd it-s n0 wondor thal bfcf iI
wood nev'rf coughl ol lh(!r.

-\roUr.r woud $socialcd tlit lr
brf\rnrg is bccch\lood. rou nro\
ha\c hcard thc tcr 'bccch$ood
ag0d and $oughr that ttrc bccr.
\vas agcd iD bofrcls ofbcccl$ood.
,\ctltau!. iD this casc thc bccchwood
is iD drc lbrDr ol chips or.sta\cs thal
halo bccD boilrd a d blcachcd nnd
pilcd into dro .rging talrk to hclp
k.cp lhc r'oasl in solurion. ]-hc t.cast
lodgcs onto rhc srackcd picccs ol
b'xrdlvood nrsicad of droppiDg 10

thc bolron ol tho lank and b.ing
corcrcd by srill morc lcast

\s rou might grcss. blcachiDg

and boilnrg a piccc 0l w0od rcmoics
anr flavor charador th. pimc night
ha\c. So bc(r.hr!(nxl is n(k|(l h)

'mpr(^1 
thl l)rorfss n(l nrn impart

Flavor Characteristics
SorIr: th!r)rs y,r fan |rpecl

Iionr ullk rJ{ing are !anilh rnd
loast] chnra(trr-isli( s. Thr. lrustl.
mat rangr: lionr lit.rall) nx:lba
toast aroma l0 some ri g akh to
roaslcd nrtllshnralknv or. but|{:f
sco1.l', dotllnding oD tlxl I11x11nxrfl1
ol lhc oak. Sonre per(:ci!o(l
slvcotn'rss i !! bc inrol!|d. lllrd
caramcll) Dolcs \rould also l,c pc's

siblc. Thcrc ma) also bc astrin
gcncy liom thll r\ood, csp.riallv iI
wood chips arc uscd.

Thc llavor compounds xou car
cxpcct liotn thc rvood aro csscn
tially all o[ thc class ofco tpoulds
knorm as phcDols. Phcnolic com
pounds nrakc up a hugc class ol
organic compourds tha! ar0 lbund
in sudr divcrsc clcmcnts as spicc
flavoriDgs lik. curcurnin (liom
turnori.). vanilla. and lvinrorgrccn,

lgln0 in 0rl(

lflou want to try gi\ing your
beer oak llavor thc bcst mcthod
is lo use a small barrel.

Make rb*ruteli sure ihar thc
barrcls are rloan and sanitized.
Ulcaning with sleam is a good
oprion lfvou find a used one
J''ou $ant to try to resunect.
yo may need t0 rehydrate ir lbl
soaking) tr) bring i1ba.k to rvalcr-
iight slalus.

An ultef|lati\'e t0 urirg bsr
rels it to use oak chips, bul
.hmsc tour 'rrips 

.ar.,fulll: Aloid
rlraps thar (I)soly rescmblc s:N\.
{ltrst. lhfs. (lo nol jmpa.t Lh.!

best oak tlrlr)rs. lry 1r) pufttr&re
{rhips that rrc ul al s|]avitrgs:
,xirlPd picces oloak fronr berrel

Eripcrimcnr wilh Jour addi-
tons. pcrhaps using onc-half
ouncc oI(hips in one batch and

one ounce in anoth€r Othcr fac-
ro.s to cxpcliment wil]t includc
aging timc and tcmperaturo as
well as stylc ol bcor.

Iiemember that tho oak fla-
vors should complement or
accent flavorc in Lhe beor,
Generaly darkaa i -bodicd and
higher alcohol boers aro compat-
able wjth oaking. because many
of the n€gativc charactoristic^s
asso.ielcd \!jrh aging in o&k are
masked ir thcse bec.s dud ro the
malt prolile. Chps may cau$e
morc astringent flavors than oek
barr{ds; bacrs that a.e high in
lllUs m&y bcoome loo astringent.

lvhen yo sa rpl€ your
barrel-sg.d brerv, ifyou find the
llavor !x, slrong, take a pdge ou1
of ftc prolessionEl's book and

x thc oak-aged barch wirh a
carboy-&gcd batch.
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t0 things such as poison oak l|nd
mariiuana, to medicines sudr l|.r
&spirin and teEacycllne. Bc(alupu-
k,ne is a phenol tir's a beta acid
rcsin lbund in hops).

ln fact one of r.he mosl pr0domi-
nant phcnolic llavorings found in
oak is vantlin, the phenolic c('mpo-
ncnt of vanllla flavoring. Vanillirr is
much more predonrinant in
Amffican oak lha in Frcn(:h oak.
Winemakers spend an inordinatc
amount of time discussing lhc mer-
its ofeach. Although most  mcrican
oak d€livers lhe sume flavors, the
llavor of |rench ork can vory
depending on wherri in Francc it
grows. Winemakcrs cven dcbote
which psrt of the Allier forcst yiclds
the besr barrels.

Flavors impartcd by thc balrcl
r:tln be innuenced by how thc wood
was treakld and agcd before tt was
made inlo a barrcl. Also imporlanr
10 the llavor impartcd by the wood
is whatt caled |he char or "tosst."
This is thc degroo lo which ihe
wooden staves have been buroed
inside thc baxrel. lhis is usually
hoken dowr into one of three (:ate-
gories: light, medium, and dark.
0bviously. a dark tosst barrel will
providc more color snd more
caramel-tpe flavors than a light
toast. Classir) Ane.kisn bourbon
$hiskey i$ made with Ameri(xrn oak
barels with a dftk 0r heavy t('dst.

Keeping Tradilion Alivo
Som€ |tritish slyl€s of beer,

suoh as Old Ale, are still either cask
condition€d or bottle conditi{)md
and corked. Gales Prize Old Al) is
probably lhe besl snd besl ktlown
example.'lhese beers can havc very
{:haractcristic navors and aromas of
aceraldehyde Grecn spple) o d malr
vinegar and can be quite soux
'lhe.e is some evidence that thcse
charaderistics may diminish os ihe
bottle sgcs.

At Truquair House ir Scotland,
thc old nrash tun is actua.lly made of
wood. otlcr Britlsh breworics still
release bccr to the trades in
wooden casks. A portion of
Wadsworth 6X ard Samuel Smith
rcal alc is conditloned in wooden
casks. Thc portion is then combined

with boor not conditi0ned in a

Stevc Parkes, hed brewcr and
lcad instuclor for the Americar
Brewers cuild. worled for s0vcral
UK browers making lraditional ales
beforc his move lo lhe Unitcd

the tolal amounts to less than 20

Percenl. 11 was tbund that any more
than that gave the beer too much
oak flavor. lh€ beer is pulled off the
casks at peak kraeusen tthc height
offermentstion) ond blendcd into
lage ng tanks.

Firosl{)ne Walker uscs a medium
toast, which the brewers fou[d gave

them the flavor they were looking
for They tried oek chips but found
ihat the .hips gave r vcry dilTetent
charador t0 the beer thao thc
barrels did. August did somo inves-
tigating and found thst barcl com-
panies use a very hw qualily osk
lbr their 0hips and, t0 a certuin
cxtcnt, for their smaller oak baffels

Other US regi{'nal breweries use
wooden borrels ft)r open f€rmen-
tarion.'l hese include the Minnesota
Brcwing (i'.. 51. I,rul, Minn., s.nd
Lion Brewcry in Wilkes-Barre, Pa.

Ghosh ol Drinls Pasl
Ame canmi.robreweries,

such as l)cnvcr's lt(xik Botrom und
the Denver Chop Ilouse and
Brewery {also owned by Rock
Ilotiom llesta!.ants). are expcri-
menting $'ith a pro0ess thal the
Scots have used for centu.ies: aging
your produ{t in a barrel that once
held somolhing elsc. Jusr as rhe
Scors havs long aged their 'warer of
life." S{l't(:h whisky, in barrels rhat
once hold sherry, p0rt, or bourbon
whiskey, Ameri&i microbrewers
are doing the same with their beex

'Mega-micro" brewery Bosron
Ileer G,. ages ils Sam Adam$ Triple
llock in bourbon brrrels, and olher
breweries are using whisky &nd
wine (su(:h as Cabcrn{d Sauvignon)
barrels. As you mighl expocl, the
beer takcs on rnuch ollhe llavor
charecterii'tics of th{i prcvious liquid
that wss in rhe blrrrel-

Storing Beer in Eanels
Becr was storcd in wood whcn

therc wcrc no alternativos. 'lbday
brewers chooso to use stainless
steel and glass instcad ofwood for
good rcason. Other than the
possibility of the beer taking on
some charar:terisli(s of the wood
itself or what the bsrrel onrc hcld

States. A(rording [() Parkes, the
British br('w{rrs arcn't intercstcd in
getting llsvor Iiom thc baBel itself
Ilnd, in lhd, dojust about evcry-
thing they can to diminatc any fla-
vors from lheir woodcn frkins.

Many Czech browcries usc
woodcn formcntors. And of coufse,
you cant lbrget (hc Belgians and
p&ticulerly the monks that live and
brew thcrc! It would be tough to
Iind an abbey bcor that hasn t dotro
some limc in a barrcl. Somc ofthe
slyles and brards &rc actually three
or Ibur difTeretrt "beers' blended
together. Most are flavorod by bac-
teria and wild yeast. Somo ofthe
beer may have bccn in oak barrels
tbr as long as two ycarc.

ln thc United States th€ ltire-
stone Walker Brc${ng Co., Los
Olivos. Calif., uscs an open-barrel
fcrmentation s,stem for its l)ouble
Barret Alc. According to rlead
Brewer Chdstian August, rhe 0bjecl
ofusing barrels at liirestone W ker
is to imparl wood flavor t0 tho bcer
'lhe brcwery uses llew Amcrioan
oak ba.rels for fermcntation. Thcso
barrels sce about r solid monrh (,f
use. then 8et rotai0d out.

Not sll rhe bccl goes through
oak fcrmontation. August says that
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which is sometimes dcsired,
depending on your recipe - therc
are oxidative and midobiological
dangers ir stodng beer in bsrrels.

wooden ba cls don't keep air
away from the contarncd producl as
well as glass or mctal. ln foct in the
case of most bevcreges, especially
alcohollc beveragcs, t}terc is

evaporation- TNs is called in the
distilling industry the "angeli
share" but is olherwise known as
''ullagc." Ifyou've ever been wiihin
100 fcct of a bondod dislillery's
aging warehouse, you know ebout
ullagc. The alcohol lumes &re very
apparent. (The lcrm "ullage" is also
used in England to describe the
spoilcd beer ths.t is returned lo the

Becsuse winc and becr have
a lower alcohol percentage than
liquor, ovaporati()n is nol so dramal'
ic. Wircmake.s keep extra wine -
r-Lsuouy in glass c&boys - wilh
whnrh (0 top ofT the barels &r the
wine ages. Wine has a higher

akohol porcentagc (irround l5 per-
cent) than beer (around 5 per{:ent),
so evaporatiotr is cvcn less ofa
concern for beer makers. ltyou are
planning to kccp beer for a year or
morc in a barrcl, you can plan to
.eservc beer for topping up, bul it is
.eally not necessary.

Brcwers know lhat air picked
up by the beer during processing
or trapped in thc bottle or kcg

during packaging will conlribule
to stallng tlavors ond oxidrtive
reactlons. This is especially true in
bee6 stored in wooden bsrrels.
$hile topping up limil.s th{! head-
spacc, the headspaco in beer, as
opposed to in wine, contains co2
from the carbonation. Il you rre
concemcd about oxrdation, you
should noi use wooden barrcls-

Because barrels are cxposed to
oxygen and the bccr is kepl in
what ls known as an aerobic cnvi-
ronment, it is also quite likcly that
the beer will bc attacked by llor
yeasts {thc typc that makc shcrry)

or wild yeast specics such as
Rrettanomgces or Dekke.a- lho
latter t|vo are very imporhrnt in the
flavors ofsome lambics and other
Belgian bcc.s but &re normAlly
considcred spoil'rge organisms in
most winc ard brxrr.

Tho biggest potcntial spoiler in
the qucst to age boor in wood is
/c",obdcter, which cssenti&lly is
responsiblc for lurning beer into
malt vinogar. Thcre is also the
danger that Pediococdus and
ldcroDdcillzs, two huge becr-
spoiling bactaria gcnera, could g()t

a foothold in thc bolrel.

Pleparing the Bancls
winemakers combat thc

problem of microbiologrcal conta-
mination in ways not open to
homebrewers- aut ifyou have
picked up some ofthe markcd-dowl
ilems rt your locsl discount ltquor
mfft, you'll know that not 3ll wine-
makcrs ore conplclely su$essful.
Howovea winernrkc.s do have
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Si ce 1979. William's Brew-
ing has been the leader in
catalog home brewing sales.

We feature a huge linc of
home breving cquip,nent
and supplics.

Roquestyotlr free catalog to'
day, and fnd out why we are

the leader!

WILLIAM'S BREWING
RO Box 2195 BE o San Lcandro o CA・ 94577

Phone Requests:800‐ 759‐6025 ● FaK:8002832745

陥 nydttays beerkllsa"

andソ∞ can maketllm exepuclnalby

using LDGIC deansersI

st"lght-A for tough soils and labels.

one-step for single step cleansing.

Dist“ buted by:

L D Carlson FH Steinbart
http//wwwecologiccleansers.com
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Complete your brewing experience by wearing official
BYO merchandise. All of the t-shirts and brewer's caps are

made of high quality 100% cotton. Some say beer tastes
better if vou wear BYO sear when vou brew it.

BYO Elnst€ln T-shirt "I'm just here for the
beer." 10ff/o cotton. All erlra large. White widl
blue and black printing

BYO brewer's baseball cap
Weathered cotton, classic

taupe & nary, embroidered
logo. Adjustable.

BYO mousepad Royal blue
mousepad with white l<,rgo
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BYO bevkey Multi-purpose botrle
opener, flip-top and key chain.
'White with blue logo.
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sev0ral advanlagcs ovor hrer{prs in
lhis regard.

|irst, wine gcnerally has two
to three times tho alrohol contcnt
of becr  lcohol is a gft a1 inhibitor
ol Inicroorganisns. Seforxl. winc
g{'l)erally has a pH of a hrll poinl
or more lower than bc(:r l.ow pH
()r an acidic cnvir('Dnrcntlis a
gir)d inhibitor of ||ri(:roorganisns.

'lhe whcnaki.f 's nost impor-
lanl weapon is sodirn mctabisuf
Iire. Adding this is falled 'sulfurirg
the winc,'and rtly wine Xhal isn'l
ccrtitied organic hrs nnrsl likcly had
this addcd. Thc nn,tabisrlfite binds
(,xygon. which wollld havo oxidizcd
thc winc, and alsr) inhibils the
growth ol nri(:r00rganisms.

In th(: t)rlst this compouDd wtrs
uscd irl donresri( beer {it can still be
uscd abrood, especially in lhird
llorld bccr). Howev{,r. today thcrc
arc stricl lirnits ftrr domeslic usc.
and tNs n)rnpound .an bc smcllcd
and tasl{xl rrt murfi lo{'cr quanlilirs
in beer thr in wine.

Tlpi(:al!', bclbrc a barrel is uscd
lirr !vjn( and cafh limo it is cnrp-
lied. thc inkrn)r of thc barrcl ihrnr
Nceilcs burnhg sulfrrr smokc as
wcll as any sulluf thar may bc
ndtlcd 10 thc wirii in lhd form of
U'lYdered metabisullirc.

According t(r Parkes, de ryo(xl-
en barcls uscd ft'r (ask alcs i|l
ll.'tain did rc{xrile a massilc dosri
of metabisulilii rilcr lh(ty \vcrc
reLurncd hollt l|e lavern, Khich
lvould not legallj be .onsid$cd ,l
(lirert addition to rhe bper ln oddi-
Lirrr, steam r\as applie(l directll., to
thc irtetior ofcadr cask rntil thc
rtrrLside of thc cask wris hol to thc

llathcr lhur f(x,l wilh mcu-
hisullirc oDd risl spoiling ihc ilavor
,)ftour bccr al h')Ine. lrt rhis
sle{m-clcmilg nrolhod il you wish
lr, fxpcrimcnt nirh snrrll rvoodcn

Erperimenlation
At onc timc lhc rse of$ood

was a 
'r:rirical 

pafl 0l freating d
sbring bccr Rur be(ausc ol thrl
adranccs ir nraterials tcchDrt0g,,
t,ou probabl\ arc not inlcrcsLed jn
lhe bancls slrifrly as o mrdiurn for

'lhc lcnglhs ]or nccd to gi) tr)

troculo on(i rnd thc spacc rrrded
lo sct il up fttr.use almost r.cqLrife
thar !ou expcriment \rith $oinl for
lhe addcd (r,trrltexity ol llavors i1

tviU imparl. Btrl.xperimontation
$,ith wood urr) fior he as foolprool
$ erpcr'itncnring wjth a dillixcnl
yari,.t}., ol hopsr lherp are ncgatlc
fla!0r.ompouuds .s*! ihrcd $llh
wood and thcrc rn) lew.r pn)cc'
dents li) lbllorv ir \ (trrf r.Nperimcnta-
lions. Still, iflou hil ir right. )ou
.ao havo a toasly, vrlilla t{stc of

Mikc Runsclt it clccutit,c brcu,er

Jbr th( lti:on\-based Ibps! Bistro
and RrP|ery gtoup ol hr?uetg
rt:stIu.ants lle is BrO! terhninl

Forget abOut
washing bottles!

Get tho Handy7 Reusablo 2 3/2 gal.
Medicine R∝k Keg system:

詰獄灘豫黙‖蝉濶肺
t歯■lrll:11‖罰1襴ti器I掘

WhαlyOu

cdl 1 aoo Gai2{z2a
Medlcino Roct( Division

S€e oor w6b Cts @ www.m€dicin€rockcom
efi .i|: n€di.inorod(@eaal.p.rkcorn

I )a kora $IPl)ly. HCR I Bo! 2]\, $l ll'l ,I2, Gcttlsbug, SD 5?q!

MIDWEST
Homebrewing Supplies
. Huge Selection ol Free 52 page

Winemaking Supplies Catalog
.24 New Recipe Kits l-888-449-2739

. N,licrobrewery clone, Pariial Same day

[4ash & 20 min. Boit Kils shipping

MIDWEST-4528 Excelsior Blvd, Minnoapolls, MN 55416
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by Christopher l!'hite

-r
Iahe c,'lttul ul

fet nlettttitioII b-\' lear'tt ittR

t.t'l)att to erPecl at edch

slqga. to ll ba able to

idd iJ.j .l i.lli( t ! It ies

bcfore tbey lvt'ttttrc real

「LagPhasel

\{hxL is !cast rlnirg d"ring beer
fernren|llnrr'l 1l i5 .onsuming sort
sLrgars and lurning thai sugar into
Dew yo{sL rell5. ethrn0l. C{}2. and
flavrrr rrrnrp0unds. ltrdwcrs arc
prirnarily rx,n(f rn,xi !!iLh na!or
uDpl,unds. Tr) tna\inrilr' rhe (orrpct
lla\or (orrp,,rnds. il is hr.lfful ri,
krr(tr! h('l! }easl leflrrnts i)een

Ale fefmrlnlaLion r)l bfewer's
w(n t l,ll{trls lhree phascs: lag fhase
lbr (hrul 1,, l5 hours. 

"\t'on.ntialgro$Llr phosc fi,r , p Lo li,trr da1s.
and slaliuurl:\ phflre 0f reasl
gfowll) li,r thrcts 1,r l0 {ldts. llcftls
a brnll luok aL ea,rh ol rhe phases in
tcrnrs ol f(iasl behtr!i(tr.

Lao Phase: Three to 15 Hou|s
Afl-er Pitching Yeast

\\hor \'et|.st are l)ilrlhed inlt) bcor
thc) b(gir r pro.ess ('l trrxrlirntrli,rl
to thc coril.onor'rt krrwn rs lhe lag
phasc. l'cast brlgin l,' nt)t kc nrin-
crals and aDri ) ncids liort worl.
r\mi o ocids rrl usrrl lo buikl pr(!
icins. Tht onrino sfids lhtl yeasl
rithcr can L obl.in {rr fnr)'l gcl fasl

cnough liom ft,rL 
'(r'd 

1r) bc nranu-
faclurcd b) lhc lcasl. \luclt thc
samc wa] thal hurrans rccd 100
pcrccnl ol cssenfid rilruuir$ artd
mincrals to mako i1 lhr)ugh lho dr!.
!-cnsl colls also nurd 100 ptrterl ol

rhcir \'ilamins and mincrals
{nutricnls) lo Dakc il lhrl,ugh rt

lormcntatiul pl.oporl) rrnrrirhod.
r\llinalt wol.t is oxrrllhr)1.

sourcc of nit ogcD. lilnnirN, ud
mincrals. IlosL of thc ritanirN lcasl
need fbr propcr icrmcnlrlioD arc
supptied in \\'or.. Somc .rnDplcs of
neccssary vilamins arc ribollarir,
insositol. aDd biotiD. ltnponalt
mincrals o phosphorous. sulphur,
foppcr iroD. zinc. potlssiuur. aDd

As rhe rinmins and ninor.rls
rre ralen llp liom i{orl- torst
hegins l(' mtnulacturc cnzl.m0s
nfi,essarr fi,r grolr'th. l\or1.an brl
strIlplenent,'d Nith addilion.rl
riumins and Drincrals b] using
(xnnnerfiall) a\.ailabic !cast
nurrienls, which wiI nnpro\c thc
heaiLh rnd forthrmancc ol loas!.

orlg,rr is rrpidll absorbod Iiom
lhe $,,r1 drrrirg lhc lag phas.. lhc
\easl nse(l lhi. 0\)gen lr) ijr,'\\'
afi(i 1,, pr(rlure inrJl)r1nnl (r'll rvall
rrrnslihx nls. ll is important to
introdu,x' rlninrgh o\yg.n into worl
al the beginrirg ol lermcntation.
Sh,rking lhe lernrellfr $ill. I best.

rdd al)out hrll the rec,trrrnrotrded
lp!el ,,1 l0 tDrrs !er trrilli('r ,)x!8pn
inlo solulntrr 'lhis will j)nnlI',p
srlishclrr-r fcfl lle|llati,)rr r.{rlls, but
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1{, make rur(: r hcallhl lcr'ncntation
$ill lake l)lur, oxlgcn can bc addcd
t,1he fi,nrnxrlcr with ant ol sc!.ral
(xrmmefcitrll! atailablc ststcns.

'lhe bg phas(i (ian bo (:ad,rd out
al a higher lemperaluro thslr the rest
oftefi enrrlnn b{raus(! \cr| lbrv fla
for (omp(trnxls rr{: produ(cd. Etha
nolprodufLirtrr is also vcN limitcd,
rereli)re cslcr lormaliori is Dot a

(r,ncern. Sr)nx) brewcrs bcgin thc lag
phasc rur alcs d 72'to 7:'F and
.ompldc thc lbrmcntation at 68'l:.
This (:an b,i donc succcsslulll lbr
lirgells, slafling thc lag Dhasc at 72'
to 75'F al|d l)woring tha lcrmcDta-
rnrD tempilr urc 10 50" .o 55'F'.

Br(v.fs lvill no[ scc nnt \isib]c
acri\i\'during thc lag phasc. hcnce
1he nanlc. llul this phas. is lcrv
imponanl in building norv, hcalthy
(rlls ablc to complctc fbmrcntation.
Il ld) uruch Jcast is piichcd. this lrill
drxrrcas. thc lag phasc. nnd cach
indi\idunl ccll iiill not b. ns hcalth]
at lhc c d oflcrmcntalir)n Nthough
it may bc rcassuring ro s.c lbrmen
1a1ior activirv sithin on. hour of
pilchiDg. il is not bcst lbr thc leasl
flt is lcn dillicrdl ibr hom.brc$ers
lo olclpitch cYcn thoc pints of
aclivc slury is not roo much.)

Exponenlial Growth Phase: 0ne
to Four Days

.\s tho ycast comes orr ,,1rlx lag
phasc, il starts to .onsDnrr the sug-
ar's in solution C02 is prixlu{r{j.
(hich starts to dissipate lhrough the
airlock and crcate a surlife la\cr ot
lbam on thc bce. l-he e\poncntial,
or logarilhmic, phasc ol ysast grotlrh
is no\'! starting lluring this phase,
thc cell c(nrnt irxr{:dsr$ r{pidly and
cthanol and fla\l)r {lrnFntrxls arc

produfed. Aifl,! ls bubhl{r lil{, cmz\
during this tinn ffane. The rronra
that esrapes lronr thts aifl,! l r)i nr)sL
ncutral ale veasr fi,rrn{xrtatiors htrs

'1hc cxpon(ntifll phase rnl urr
bccaL6c Icast rapidlt' consunn
sugar \\bn sugar is ronsurn'!l h\

!cast in a ccrmin parLer' (;lurlrse is

uscd tilsr, thon lrrrrose arrl srr'r'sc.
lhcsc are simple sugars dn(l I rn be
qui.\l! shulllerl i'|l,, trx lab,,li\rn
'lhp gltr!)se c'nx1 n1rati,trr i| $o11 is
ronghl! l.l penl't|l {,fn,rl s ,{r.s.

Nlalrose is lhA cenlerpifr{' sngar
ol malt and is a le|n inporlrnl fla'
vol compon{,nl. ll n'akes utJ 5', t)pf
..Dt of sul sugars- and ils \r b\
teast givcs lx!'r ils.hafdrtfristif
na!,,rs. 1lf(l rrc r)ne l,) fit{ g,irnrs
in tcasl1)NA lhrl 'tutrr r)|" irl
resporse ro nr,rllose, all,,wi J.{ ll)f
firmenl,rrn)n b)' l)r.wf is \easl
\tter mahose fnl.rs lhe , tsll Ihfough
n spprial uptal,'nrerhanis||r. il is

hrdroltzrri irlr) glrci,se unils L\
rlraltas{, (xrzvlrcs. GlLr.i's{) .lI tlxar
.nlfr lhe norNl nrcllb,)lisIr fr"(lo.

\lalt,'tf i('5r is lef DrenL(!l las1.
Ihis ir a lrir.kt sugrr ftr-t,.asllo
digesl, an(l s,trrrl \'r)rsl lirDr l mat
l')lri,,se beLler lhnn oLI(ifs. Son}i
slrains ol bfl$ef's \casl do l|('l lirr'
rneirr trra1|-lrrfiose rl all. Tlx rn0n.
llnrrlenr a \c'rsr strrirr, Lh{ l(ss
tr'rll,nfiusts il t, Dds to li fnx nl. Thc
rbilil\' 1() i'f nrlIlt rrralt(nrios. givcs
crfh sLf in its fhafrctcr.islic trlcnu
rlion ra|ge (s,!) "tlldcfstandirrg
,\llcnuali,,n," Irr,{c prg. ilrl.

ll lhe heighr ofactnilt, thr bccr
is said r,r l)e {l high kracus.n.'
'rl(i hotrd ol li)ar on 1op of thc ior-
r'(inhLi(rt turl)s r_cllorv ro bro\vn
'lle coloE st,!u pfnDafil) lionr

prrfipilarcd nalr aDd hop r(tr"p'!
ncnts. llro\!n sDots lbnn from
o\kliTed hop rcsins.

Stalionarv Phase ol Yeasl
Growth: Three to 

.10 
Days

\l ll'is point \cast $o$1h
\10$s Llo*n, and \{:nsl cntc. into a
!Lrti(xrnf) phasc ol grolrlh. Ilosl of
lh,r lh\of ard ar0mo compounds
h{v,r bocr produccd. nlcluding Iirsfl
d(!,ln'ls. cslcl.s. and suliur com-
poun(ls. Thc bccr is rclcrrcd Io .{s
grfrn bccausc it dors nor r'cr ha!.
thr t(]ccptablc bnlon(c ol llivors.

ll,,r,r is maturcd in thc st.rlion-
rr\ plrrsc olglo\lth. also known as
Lln f0rditio Dg phasc \tasr ronb-
sufb diacctrl thnr \as produccd
during li rmcnl,rtir)n. and hydrog.n
sulphidc csrapos liorn thc iop ol lhe
Itlncnicr as a grs. l hc kracusrn
liill\. rnd Icasr bcgiD to scrllc oul.
0r llu{culalc. Ii is inponanl ro
chc.k thc dcg!.. ol attcn|ta on ar
this point lbl n1ctlsuring $avir!l l,l
conliml drat tho vcast has com-
pl0r( d ti'rmcnul'on. Somc sn ains
ol )( asl bcgin 10 llocculate bpfori
k'rnrinal $alilt has beeD rea.h,rl
irnd rfrd ro bc r'or$cd- ba.k into

l'l1rffssio al brr.wcdcs cool lhf
coulrlts oftho liiri ' cr gradrrrll\
to:li'1o +0" f. $h'ch lbrces mosl ,)t
th.lcasl Io tloccularo. \tosr h(rri,-
bro$crs do not havr lhe la.ililifs lrr
do this. so rhcy mLrsl wril ftrr lh,
li.rmcnrcf 11) cloai lfthe horn.-
br.\ is to bc borlld. flocclrlari,,I
caD bc alloscd to .omplcre in rh.
botrlcs I

Lhristopher l'thit? is prcsitl"rt t,l
llhit? Labs lJenst empan!t.

Slalionary Phase
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Undenstandin$ Attenuation
by Christoph(r llhikl

T'
,ftn,,urry lt,,tL' t,'

check dlleru tal ioD c:d jt

SiLe tou Dtorc aonttol of
lhc tL a]' -lolt ctcaltc

t'ccipcs.

YrlasL is fcsu)nsiblc ior lurning
sileet wort inlr) beer. Yeast rrrnsume
th. sugrr in t!0r1 r d lxfl) thal
sugar nrto cuhrr di('xnl,r. altlrhn,
and llaror (x)nrn'ufids. \lhd' lr:rst
lidsh thc lirrnxllrljur prora:ss, lh.r_
shul dorln, (ilurnp lorfrthrx,,rnd lill
to thc botlorr ol thc li,ur(xrlel. This
proccss is calcd llocculolion. $hcn
Jcast llocculalc, it is .asr_ r.o scc lhal
lbrmcrtarion is d0no. Bul how can
thc br$r'cr bc sufo? Whrt if lhe
lloccr. ation is rt|inio)ul ond yeasl
and Co, stay ir soluli(xr? How docs
thc brcwcr rcallv know lvhcn icr
mcntarion is donc?'lhc ansivcr: b!
tcsting thc dcgr'cc ol rttcnuation.

r\Pparcnt aft cnuation Pclccnt
agc, oftcn callcd sinply aitcnuation,

is thc pemcnlrge r'f sugars thal yeasl
consumc. Atlenurlirnt laries arrn,ng
differeDr srrains. l;cr rellaliur
(ondilions and gr ily ,,f a particular
bccr.rusc thr rlt( rruali,,n t,t !ar!l
H{xxr cutr stlrifi ofbretlerl! teasl
hrs r (:har 1rrislir: allcnualion
rrng{). Th{r rtr'r*(. li'r brcwerls Jeast
is txpica[] bdw()oi) 65 pef(xirl and
85 prl(]ort.

A li le Math
How drnrs r br)wrf r:rrlculate

atL(rrurli(rr? l'irsl, tho sl)e.ifi. grav'
i1y Illust bc ch0ckOd with a hydrom-
ctcr bclbrc thc ycast is piidxld.
Spccili,r Bayity is a nnrasurdndrr ol
densilr'. Tbc specilic gravi|I ofwater
is 1.000, and rvort hll"s a higher den-
si|r rclati\c l0 wstor berause of the
sugars prcsont iD w(, . As lh{rse
sugars arc consumed by ycasr
during 1crlncDtalion, du] dctrsity
and thcrclbrc spociiic gfrvily m{}a-

Thc vcast also producc lrliiohol,
whicb is lightcr than walcr, so l0
obtain tho actual' altcnuation,
al,rohol nust bc rcrloved by hcat
and rcplaccd by watr)r. orly hrgc
brcwcrics go to such kngths t{)
rcpo ihc actual alrcruatidr, whil{l
thc attcnuation n)ost homebrelvers
mcffurc is apparcnt" altenuation-

'l hc spccilic gravity mcffiured
bclbrc pitching. aller corrcrdrg lbr
tcmpcraturc, is callcd Lhc "OC" or
original gra\'jt"v l hc OG rccds to be
loggcd inlo a brclvcr's Dotcbook.
'lhcn during lcrmcntatio\ thc specit-
ic Aavity can bc rc-chcckcd- Thc
specili. gravity $ill lblt toFaJd 1.000
during lermtsntalit)n. and a brcrver
(an harn 

'|ru(h 
ahn( the lcrmen-

latnxr bl rierking lh{r spc(:'fic graviry
dflhe bcer da'1,-. Onr? the g.avity
remains $e sa're ftr. rhrce days in a
ro!l'. the yeasl is trr)sl likely done

Attenuation Porccrt.gg of Commarclal Bcers

Beet %

Guinness Sloul 32・ .

samuel Smlth 0atm!.1 Slout llot qolt! , arsil $iit !|ll &0t r! dry 
'| 

Gllnn.n t6v.

floEwan's Sootdh Ala salkt rlar riasl€ l'ra r !flatl, Bralty ltnlrt 6s%

Xlli !rullt, ltnud lalrr 7賜

0q rlh|l!.|Ih lr!.r 38W.

B Lf \ ,0\: trnrtr{ l')r'l



with fcrmenlation. llte speciffc
gravity at the end of fennontation is
called 'l.G' or final $avity. 'lb calcu-
lale attcnuation penientage, use the

OC-IIG

'lhe only way to know ifa ye&cr
h&s dnnpl€ted fermentatir)n 

's 
tr)

che(k the cxpecled atlenusfiri.
Mdny horncbrewers makc thP
miskke olworrying aboul a bcor
berors thHy even check thc atlcnu-
aliu'. A sirnple dreck otthe spe.ilit
gravity a[ the €nd of fermenlaftxr
will help iD this regard. It is 

'rot.completcly acrurate wilhoul un-
puting the attcnualion. Ior exa rde
if a high-grtrvily bcer is made, llre
FC will be high{:r than normal bu!
ahe exprx{cd dtk}nuation for thrt
yeast slrrin may have been
obtaincd. Tr) obtain expecled atlcn-
uatii)n numbc.s, consult a list ol
Ye(rst slrd stl{inuati{rn figurl!s.

Most manufactuies of brewer's
yeast list thc attcnuation mngas of
their yeast strains. lhis can bc vory
usetul in malching strains io bcor
sryles. Iror an Amcrican'stylc pala
ale, for examplo, sclcct a ycast
shain t}tat will produce a dry finish
and allow lbr hop llavors to comc
through. A good choicc would ba a
neutal yeast with an aftenuation of
70 per.ent to lt{r percent.

'lb makc an linglish-slyle mild
ale, choose a yenst strain rhat does
not altenualc as mu{ih. An atten-
ualion rang€ ol65 io 70 percent
would be more &ppropriale. $t)uld
a yeasl s1.3in tha( atlcnuales lr) llo
percenl lastc bad in an linglish slylc
nrild ale? N0, bul lhe beer would
nol tastc true |I) style,

A Troubleshooting Aid
Many brewcrs rtlempl 10 ele,

vate their brcwinS skill to band-
{jruft the best beer possible. One
simple step is 1o {:hc{ik attenuation.
\o1 only will this give lhe brewer

information about the barch of
bccr but it will also ald in Uoullc-
shooting ploblems. Perhaps thc
fcrmcntation lempcraturc is too
low. and the yeast is not activc
cnough to complctc lbrmcntation.
'lhc pitching rate ofycost may be
loo low' so there arc not cnough
cclls to completc lcrmcntation. Or
in all-grain browing, thc mash
temperature may be too high o. too
low, which will affect rhe alail-
abilily of fe.meniablo sugar.

l)rrring Prohibition, home-
brewers did not rogularly check
altenuation, henco the storics of
botlles blowing up. Ilirltles will do
{hrt today, roo. ifthe beer is bor cd
well before allenuation i$ {ronrplete.
Che(king artenualtun llrn improve
your brewing skitl, itrrp.ovc your
r{xiipe formulalion, and jmprove
thr l6te ofyour homebrewl I

Christopher White hous a PhD in bio"
thenlstry and is presidcnt oI white
Lubs lledsl mmpa gi st t Dicgo.

pn'huhly thl n,dJ 
' fnc! hnmchft\\ su ry
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Findtng Balunce With Coffee Beer
bu Stan Hitongmus m(l Darfu Labinska

Wolf Tongue Brewery
B]ewer: Amahl Turczyn

Blewery: wol Tonoue B.ewery

Years ol erperience: Pro tv,/o

years, homebrewer 10 years

Brewer: Gordon Knight

Brewety: wolf Tong ue Brew€fy

Yeals ol experienGS: Pro six
years, homebrew€r 10 years

House Beers: Colf€e Porter

[,,lountain Berry, N,,lr. H0ppy (pale a e)

Ned R€d

ln most cascs brcwcrs uso col:
Icc bccausc rhcl ilanl lo make a
beer rhai tastes Iikc .ol'lee (i)pper
'laDk llre$ing (i,. {,f l)allas, i)r
e\ample, (n)k h(' re lhe cft'al
Atr(,.n:a! lleer lresli!algoll irr llre
Ihrl/ipi|e (iategort i)r lV(x'ha
Nladdress, ao ere-,,pening beer
$ilh a heaw coffee afl,nrd tr'rd
tlavor and a sharp h{,p finish.

!t(Dnlain SLrr 1'ub & llmtlcrf ir
Inrlder, (iol,,. als{) brcws | (r,llce
beer with a distinct cr)lftri fhv,,r.

A1 \\illf Tlrrguc Br(\!.r! iI
\cdcrland, Colo., thc phil(,supht is
r litll{ difler.nl. B rvcl\ (],'rdon

Xnigll and A'nahl Tur.1\r) pr{,li f
naloriDgs l0 be nr0fP slbll' .

"I wanl \.ou lo laslr'lllr bfr!'
fiEL." strys KDigbr, \\i'll 'l-rrrguc s

hcad br{rs1)x Hc is spcaktrg spccili-
cally of thc br$r'cry's llouDtair
Bcrrr, an outslandiDg raspbclrt
btcf, bul hri is also rolor rg to his
ovcratl slralrgr in makilg tlavolcd
bccls. Hc bcliclcs in balanrc $hilu
lhc flose is swccr and rhc raspbarry
adds tartncs5. this is clcarlJ a bccr

'lhc samc applics 10 tho bro\r'
cry's ColTcc I'orter Knighi de.ide.l
to bre\r a beer \vilh ci'lTPe ntuer

nsting Jala l'orter al \1('rrnlain
Sun Pub & lrclvert lhP resull,

ｒ
、

lr'.

"l know some homgbl6tt ors will use a cofiee maker, You can do

tial but yo! gst a littlo smoother, mellower ltavor lrcm the coflee

if ltho steeping) is dooe at a cold tempenlure."

Ω

bascd on a br(^fr p,r1,,r. $as a

corsidcrablr (lifll,fi,t|1 b..t:
.You.ius1 

s( t a l)ir)l 01'c.,ilcc,'
sats \{olf Tongur lUanogcr Jin
Parkcr. aD crpcicncod brtirtr hiF
sclf You kinda go. huh. whar is

''I lovc thc MouDtain Sun.lara,
but it has a lot nrcr. colii'o chafac-
rer" l'arker sal.s lhai-s rhc bcauty
of il; even in somcthing as esincri.
as a coflee becr ior .an h^!P a

range olfhoi.cs lhaLs $har rnakes

Thc fla \,rf ,'l.0fli c tr,r1,r' is

achie!ed b: steellin,i {n,urrd .r)lIif
then rdding ll. rir,lix:1(r lh. condi

Lionidg lank. sa\s luru)n, \\lll
Tonguc s .rssislant bni$rr'Ih
rcsuh gnfs $,, bftf a fuasrr
charactcr bul$ilhoul harch bit{cr
ncss. Srccping rlso hk(is rvav
somc ol rhc oil. wlrich .an changc
ft(' moulhlcrl. L sitlg b.llns insl.ad
of ground coltoo will lrdd biil.rncss

\!olf lhnguf lrses thrce ponn.ls
ol (r)ffn srpft, d in r)ne grll(trt of
$arpr ll,r a fl!.-h..toliter hat(h.
Ile \rdler is b,,il',(l ar(l rli.n
rhilltsrl bei)fp Ih, r{r,u|,1 f,nIec
is addcd. llfuJ r' .(!r,r"Du'ds
aLLdirg thc grcuDds ro ,15'F \vatcr
and allowing thal !o r{.rch roon

8.ewer: Amahl Tuaczyn



rempcraturc while stccping for
24 hours.

''I knorv some homobrcwcrs will
usc a colicc maker," says Turczyn,
an avid ho' il,rcwcr. "Y,u r:an do

tat, but you gct a li{l! $|lxn'thcr.
me]lower navor lrorn thc cofllcc
if (the slccping) js donc at a cold

,^llcr lhc mix stccps, Turrzyn
slrains it lluough a chccsoclolh
(although hc and Parlcr havc also
discusscd using nylon nc[iDg)
belbrc adding it to thc coDditioning
iank. lhc hcwery docsn't liltcr
bect but whatever grounds arc left
settlc to thc bottom.

A lot of homebrcwcrs arc
temptcd to add the collec during
thc boil lbr sanitaiion rcasons,
Turczyn says, "but ifyou practice
good sanitation it is bctlcr to add it
at thc cnd. This is truc tbr all

A comparable amount of coffee
for a fivc-gallon baich is about
fivc-cighths of a cup. Parkcr

suggcsts slarlirg on rhe light sidc
aDd cxperinmntir)g from there.
"Knighl has (ul down on lhe
rrrxnrnl he uses hnd still gels the
strme flavor, Parker savs.

\volf Tongur: uses 100 ptsrrenl
Colu ,ian (x)II{x:. "I wou]dr't ftx:
ommcnd usi[g navorrd coflir]s.
bccause oI some ol thri thir)gs thriy
put h lbr llavor, ir)rruding sugrLr"
Parkr:r sa1's. 'Thir:k of using,rrur
collix] beans likc rnothe. grai .

"Th{} Col bisn prolidcs i!
rounded llavor, likc anorhcr {firxirF
latc grain. Espresso wodd bc nrcftr
likc roastcd barlcn which isn t

. Strah wllh cio6s0cl0li or scron.

. Uto colloo 6pa ngly, as you

uould sllceE.
. Erporlnont. T.t dlltaro ilsnds

ulti dlltorent b8an.
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appropriate in a h.i'wn porter,
he srls. Some b.cseries use
espressr, l0 make stmt. for which
a ro$ty alure and the &dditional
bitlerness the ('ffee adds may be

As l(ng as y,,u gfr good qualiry
n,llir,. strys Turc/)'r, Jr)u will gei
a ni(i) llivr)r He eve'r suggesrs
cxpltf inrenling \rith differerl
gounllel rx)ffces lor fun.'lhore are
r:ertajn d$kcr !a.ie1ies, especiallx
that in)part good nslr'r

F(r'thosc mncefned obout caf,
1bir0, Tufczxn h'rs two words of
advicor Don'1 b{r. $i'll lirrgue uscs
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lDll) lIarird,r)ITee,,rnd h,r suSg,,sls
hotrrll)r{l$ers do lhe san)e. Th, (i'l-
ft!'is s(' (lil!tpd lhrl. unlcss r,,u'11)
n,ally srlrsilive to {ralfeinc, il
shouldn't be a troblcn. To b{i
alle(lcd, he n(,res, "Ior $ould Iir!c
l0 (lrirrk tr l(n of po.lri:"

C,'ll(x aDd porlcr s(Ian a
natural pairiDg, bu1Tur'cztn sug-
g.sts 0 )irg oLhcr dark bccrs. Hr
knows r hrc$1 f $ho has had groat
su,r(x,ss rdding cr)llirr ro ar nDpu.i l
sloul. llo (:rudons rgrinsl addirg
c(nh0 10 a brDlrn or IP , tbl criaur-
plc. ".^ brown might bc too d.lica10
to add coflcc to. But thc .oli.. will
dcfiDitch cornplcmcnt anyrhiDg witb
a largc aDrouDt ofroast mirll or
black malt. hc sa\s.

'lurczin suggcsrs using coI.o
as you would spiccs. lfrou rf goiDg
to Put spicc in a bccr. lou donl
want 1o orcrivhcln rhc hops. ha
says. lhot docsn't mcan adding
morc hops but makjng sure the .ot:
toc is subtlc and rhe tialors balanr(,.
lfrhe lastc i!n t strong enouSh. y.ll

ran alwats add r ,)r,, hc sn!s.
Iho livc lxl:li)litrlf ltrl,ou1 lbur

I'arfo1, ('r 124 gall{' ) srstcln on
t!hifh-fur.1!n lrd Krig|1 bfcr! is
rlxr onc I{ilT I pl)tss,'h r'r(l Kil]r

Jordrn uscd rvhcn fict starlod N.s
Bclgirlrn Brc\ling Co. iD ttrcir to
Col1iN, (lolo.. bascmcnt in 1991.
Si li Rnight bought thar svstcm in
l99i:t il has lravclod with him
lltrougll ll !c diflircnr brcscri$:
Iliglr CouD.r\: Esics Park. aDd \\bll

It is also on Ihis s\stom that h.
has prodtl(d seleral dificront grtd
ncctal bccrs. tloll lbnguc ctpturod
gold jn lhc or\llf s lior\'lr Portc)'
catcAory lbr Cotr-co Portcr iD 1998
and Iligh (lountrv s}abbcd gold ltr.
lloncgrd0 ltcd. an lndia prl. al(,, in
1993.

\\oll li)nguc kccps iilc bccrs oD

rap Iorr rouDd. including thc bcrrr.'
aDd portor \lirnrr's Cold is a lighl
pal..rlc nadc $ilh llugh llaird
rnilt a,rd Saaz hops. xs (olor l.ads
you to bclicvc ftat Nlincr's Cold lvill
bc a lighlwoight bccr. but itt quirc
mally oDd hoppy throughout. 0n
'lhur'sdays ftc pub scts up a bo(]f
cngnlc &nd scrrcs trlincr's Gold oD

Coffee will deftnitely

complement any

be€r that has a larye

amount of roast

nalt or black maIL

5 Gallon Keg  tt c02 Tank$5500
S2750      15#C02 Tank$6500

COMPLETE DRAFT SΥSTEM

S139口95
ncludes New Regulalor,6け C02 Cy‖ nder,

5 Gallon Cornelius Keg, New Faucet, Lines & Fittjng
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Of Dr.fi Equipment

CIRCLE 9 0N READ[RS[RVIC[CARD

のα物  %ル
`

Seruice

$[u[ we say rnore? )

'J're7amg ana wffizmnKrn4 JUPP(E

JUJJ reu, unn
l-800-418-6493

http://www.portagehills.com

CIRCLE 28 0N READER SERVICE CARD

hヽ 哄ヽ、ト カmぃ 1,,国



\cd Rcd is a alty, dark an 0r
alc brc\yed \yith Casc,rdc hops. "lt's
we balarced and vor\ drnrkablo,"
Porkor sals. Norl Rrxl is a big seller
li)r tlrt browpub. whntr lvill 8o
tlrrough cighl kcgs in selen lo nine
drys.

The Anreri(:an |trle alc, Nlr
Hoppr", is b.ewed vlith (;real.

\\l)sl{}rn and Hugh B ird tnalls and
''a hu of Chirxx)k," srtls Pr.ker
Whilo hops priido|lrirrl,l in lhe
afrnnr rnd lhvr,, lhe beer is i'n"
sidixabl] nralt). "lt's nol hop wirter."

All thc bslrs trri fefmcnled s'ilh
$It,iasl l056 Annfn:an ale ye'rsr.

Nr)llTrnrgue, whntr (Dcned iD 1997,

is jrsl the pla(ie l{}r pcople lvho rrrc
ltr'king for a brewpub rhrrl's nrorc
pub lhan reslaufart,

The pub rvas ottt e an assar

om(:P, thcn \rl{:raIs'Bud bar
Ifs slill ver!- nru.h r "l(!:a1," selling
17 (:ases ofBudweiser a week and

Irovidnrg a (xnnr{rlrble plafe t0
hrllg out, play (lnfls, sI(r)1 pool,

pl,rl tmsball a'rd vidco ganes,
or g.ab r.rtrrrr'ller for \'l N

(lhe intera({ive lelelisnJn servi( e
lhAl fea(ures trivia dDd sporls

If you're gping to

put splce in a beer,

&rn't ov€fwhelm

th€ hoF. Don't add

mofe hopsi ,ust
make sure the splce

ls subde.

lri ruJjtic, with a pot'bcllicd
stove. a llne moosohead, lots ol
lvood. and furniturc lhat looks
like its made out oflogs. l hc
menu feat{r6s pizza, calzoncs. ilnd

Sincc joinlng thc brcwpub in
April. l'arkcr. Ibrmor bccr writcr.
brewer. and diroctor ofthc.\mcri-
(ian I lomebrewers,\ssociation.
has repainled the place to look
n)re like a pub llehasalso
rihanged the logo and put moro of a
lnxrs on beer. Drafi sales hare
rockered. ln faca the brewho so
lvas slraining to keep up before the
CAAI' medal boosled businest.
Unless ror)In is made for m(,r'r (x''-
di onnrg |anls, Knighl and'llrflizyn
will corlirue l0 be able to brewjusl
lwice a wcek. I

Stan HiPtungmus and D.rkt
Labinskg a.c .tulh.rrs of he Beer
Travelers Cuide, arri.l li.{s ,.,.d
than I,7oo tls bt?trpubs, bars, untl
rc$aunnts thdt serrc Jla1o{ul he?r.

◆

Q{a lty _ xS4.95=E-
.r'{.{r = 32.00

Totrl =

l{ame

Address

Clty St te Zlロ

Send order tom to:
WlneMaker Premler
216 F Street, Suite 160
Davb, CA 95616

Or call:

(530) 7584596

[oll,II'1' 卜● ｀` γ ,■ 0ヽ
'ヽ



Brew Your own 8low
2562 Norlh Campbell
Tucson
(520) 322 5049
qur stafi is trained by the
Anerican Brewet s 6uild!

Homebrewels 0ulposl
& Mail order Co.

823 Nofih Humphreys
F agslatf
I 800 450-9535
FREE CA]ALOG I

Over 20 years of brewing
e xperien ce. wwwh'me b rew-
ers,com

Whal AIe's Ya

6362 West Bell Foad
Glendale (602) 486-8016
Bulk LA|IE and kegging

Beer, Wine E

Cheesemaking Shop
22836-2 Venlura Blvd.
Woodland Hills (818) 884'8586
Serving 9iscerning Brewers &
Winenakes Since 1972!
www s i I i c o n. n eV- h o n e b rew

The Beverage People
840 P f€r Road, #14
Santa Rosa (707) 544-2520

Erew Wlr,rd
18228 Parlhenia St.
Northridge 1-800-603-9275
Discou nl Keggi ng E q u i pnent

www.hanlebrcwcom

Srewels B6ndea,ous
11116 Downey Ave.
Downey (562)923 6292
hft p JAlr'ww b o b b re ws. c o n
Chino U-Brorl
5536 Philad€lphia St.
Chino (909)627'5311
Brcw your own beet!
www.naomtsptace.can

Culver City Home
Brewing SuIply
4358 1/2 Sepulveda Blvd.
Culver Cily
1 -800-3-UEREWTT (827-3948)

ttL4Worew9upply.com

Double S!.ilgs
Homehrew Supply
4697 Double Sprinos Road
Valley Springs 1-888-499'2739
Visil ou Web site:
WWW. dau ble'pr i ngs.com

The Homo Brcwory
1506 Columbia Ave. #12
Rive6ide 1-800-622-7393
Top-qualu Supplies for the
Hane qrcwel ol Vinlner
ac n e b rew@e mpi ren el. con

l,loslalgic's
2003 South l\,,lillef. Santa I\,4aria

l'800-773 4665
Fx: (805) 934-a665
www.noshlgtc-s.com.
Honebrew club neets lst
Thurs of nonth I prn

0rl0ln.l Home grew 0ullot
5l24 Auburn Blvd

Sacrarnento
(916)348-6322
9pen 7 Days. Aueslions

Ru!d-Bick's Homebrow
Supply
7273 [4!rray Drive #15
Slocklon
1-888-333-8REW
Fantastic selection. low prices
& .REE classes!

Soulh Bay Homebrew Su0ply
23808 Crenshaw Blvd
Totnnc€
1-800'608-BREW (2739)
South e rn Calfo rn ia's Eest
Seledion!
h Il p : //m e n b e rs. a o L co n /so u 1 h'
bayhb

Sloin Fillets
4160 Norse Way
Lon0 Beach (562) 425-0588
Best dan brcw store in
Southen Califonta!

Tho Home Browory
77 W Coll Square orive, #2
Fayetteviile

1-800-618-9474
lop -qua lily Ho n e I rewe ry
Ptoducts.
h o n e b rewery@ar k nsasu sa.

Seer Cfalls
843 W San l\,4arcos Blvd.,
San lrarcos i760) 591-9991
geet. Wine. Soda, Liqueu &
Vinegar! thww beercrafts con

Eeer al llomo
3157 South Broadway
EiOlewood
(303) 789-3676
wwwDeetaln0me.con
t-800-789-36/7

Erew Hul
15108 East Hampden Ave.
Aurora 1-800 730-9336
Beet, Wine, Mead & Soda -
WE HAVE IT ALL|
www thebrewhut.cotn

Carlen Company L.L.C.
2275 East Arapahoe Road.

#207
Liltleton (303) 730-2501
Battles, c rowncaps, sh i p pers
I glassware.

The Hombrew Hul
555 | Highway 287
Broomlield (303) 460-1776
One Slop Brewing Supply
Since 1993!

Beer ilecessiti6s
9850 Nesbit Ferry Road

Alpharetta (770) 645-1777
hlt p ://www. brew ne 1 can

HovreeREw DrnecroRY
My ErBw Heaven@ ol Hoover
3659 Lonra Road
(Lorna Brook Village)
Hoover (205) 985-8871
HUGE beer & wnE a ay. &

Wernefs Trading Co., lnc
1115 Foudh St. SW

C!llman (800)965-8796

The Unusual Storc

for dslails 0r lisliro tour rlors in thr H0m0lreu Directort, cslt {530}75E-4781.

Appy's Homobr.w Supply
T lvariof Drive
East Lyme (860) 691'1473
qualiu beer and wine supplies

The Srews Erclhors
695 Foxon Road

Easl Haven

1230)468-5451
140 Wh tehall Ave

[,4ystic (860)536-BREW

ErewCmllors
11212 Blue Saoe Place

Bradenton 1-800-H0T-W0RT

1468-9678) FBEE CATALjG !
wwwbrewuaflets.con

Brcw Shack
4025 W Waiers Ave.
Tampa 1813)889-9495
Check oul our h/ebsite!
www.tti/p. c o m/b rews hack

Hearl's Homo Boar & Wine
Making Supply
5824 Norih 0range Blossom
Trail

0rando 1 800'392-8322
Low Prices -fast Setvice -Since 1988.

wwwneanshanebtewcom

Judy's Homebfeu
7223 Atlanlic Blvd.
Jacksonviile

l9D4) 724-2739

catalag : hltp !/us e rs. s outh -
east.net/-judy

Worm's Way Gard€n Cenler
& Home BrewlDg Supply
4402 North 56lh St.
Tampa 1-800-283 9676
We brcw gardens, too!

"''-."""''. "',"" """ E



HoMeeREW DrRectoRv
my Brow Heaveno o,
Cumming
lol Meadow D‖ ve at Hwγ  0
Cumm ng

(770)889‐ 8486
″υεどOθθ′&ll●θ a17″

&′OII ρ″OθS′

Mv Brew Heaven。

ol Gainewine
1600 Browns Br dOe Road≠ E

Gainesvlle

77o5345引 7
″υaど oθθ′&tt 9θ  a″η/
&わ ly ρfl.“′

my Brew HeavenO
Of ma‖ etta

3386 Canton RoaO N E

Manetta

(770)426‐ 8664

″υθF bθθr a wlnθ ′ηη/
&わ″ρ″

“

S'

Savannah Homo B7ow Shop
2605 1 2 SkiOa、″ay Road

Savannah

012‐ 233-6943

β″″db″S"“ S ll・り
MidOleraη  l″οrrs araησ

,Vθ ly Sわ r′ α″ね make
appο″1

Oahu Homebrew Supplv
856 11an wai St イ103

Hono ulu

(808)596 BREW
の″わr a ttR″

“

f.・′0ク
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Chicagoland Winemakers,
lno

689ヽVest Nonh Ave

[mhurm
l‐ 800‐226‐ BREヽυ

26 yea′s〕xpθ rleηθθ&FREE

"s″

〃θ″0″ S′

Cryslal Lale Heallh Fool

StOre

25 E Cwstal Lake Ave

Crysta Lake

815‐459‐7942
HO′ 9ン
‐Sθr9カι′′η―

Map″、【゙
‐θL A″θめ

'′

Home Brew Shop
1434 East,И aln St

St Chares

●3o377■ 338
θOnρ″わ′″lθ O′ Oθθ√a ll●θ

ma″″σ sυρρ′″SI

Beer&Wine by U
1456 11onh Groen River Road

Evansvlle

(312)471-4352 or
l‐ 300‐845‐1572

の″わra"″ αね々η′

Great Fermenlalons oflndiana

1712 East 861h Si

lndianapo s

(317)848‐ 621 3 orto‖ free

1 888‐ 463‐ 2739

=9・
・″υs atθttεima91・ srηθ′

Wornlヽ Wav Garden Centei

&Home BrewinO Supply
7850 Nonh HIoh、 ″ay 37

B oom no10n

l‐ 800‐598‐3158
月9どξ

“

●′00

"″
′θω274‐%ん′

Four ComaIs LiquoIs
& Homebrow Supply House
3439 Sweet Air Road

Phoenix 1-888-666-7328
Fax: (410)666-3718
Secure website hflpl/
honebret/suppucon or e'nail:
4c o n e E@ h a n e b rews u p pU. cu n

Maryland Homebrew
6770 oak Ha I Lane #115
Columbia 1-888-BREWN0W
Mega lnvenloty. we ship UPS

daily. www ndhb.con

Mt Clemens Hardware
67 No蔵 |ヽValnut

Mt C emens(310)468‐ 5451
″y●s,Frsh&λ″

`″

Oρ s′

The ReO Saiamander
205 Nonh Bro9e st

GranO Ledge

Phi(517)627-2012
Fx:(517)627‐ 3167
Pわ Oρθ θr●χ′θυr Order

things BEER

The Fermentatiol Station

100 East Grand River Avenue

WⅢ●mston(517)655‐ 6701
0″ わra局 9.●F caね′000′

s々ορ ar wll● ll"σ sOθθ′εθη

Wine Barrel Plus

30303 Plymouth Road

Livonia 481 50

olo 522‐9463

117orldも ι4月εEST
力dθρθつυ
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The Home Brewery
211 0ak Street S E

M nneapOIs(612)3793115
o「 1-3003997276
わρ9″″″助″θθ″lla″

ρЮ

“

0お

Semplox ol usA
4171L7ndatt Ave N

M nneapO s(612)522‐ 0500

εbl ,962--3es′ Sθrylθθ&
P●c“′曰REECAr4ι 001

Von Кlopp Brew Shop

Hlgh、″a・ 52.SOuth

Plle lsland

(507)3568336
И″ηθmatlaθ a θ″″

"σSυρρ″s勧
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Wind RIver Brewing Co inc

7212 VVaShlngll n Ave.S

Eden Pra r e (612)942‐ 1981

Ca″ ′‐θ00266イ 677わ ra

"″ “
″切 θf"ορ O,"θ

″″ll lt r“″″″″に00Л

B6ef & Wine Hobby
180 Nevr Boslon St
Woburn 1-800-523-5423
Fot lhe nosl tliscininatng
beer & wine hobby.

e-nail: shop@beerwine.com
Web sile :,,,tww. bee t-wine.con

NFG Homobrew Supplles
72 Surnmer St.

Leominster (978) 840-1955
Greal Pices ! Pe rsonalEed
SeNice!

Stmnoe 8rcw Eeer &
winemaking Supply
197 l\,4ain St.

i,,larlboro 1-877-460-5050
stbrew@tiac.net
www,strangebrewnel
Mai|0rdea FREE Catalog
"We Treat You Kind!"

Worm's Way Garden Cenler

& Home BrewiU Supply
1200 ltlilb!ry Si.
Worcesler 1 -800-284-9676

FREE catalog
u 1-800-274-9676!

Bov An Homebrew

a wine making supply
10033S Vヽeslern Ave
Chicago (773)233‐ 7579

″Oη″ ″θadr・ a´ηO θ′
"saησ κθθs

The Brewerヽ Coop

30 VV l14 8ullerield Roa0

11Varienvlle

(630)393 BEER(2337)
llυ″σθ θOυβ1/'ιハRεFSア

カ0"θ O″17"Oρ′

Bacchus&Barloycorn
6633 Nleman Road

shawnee
913-962‐ 2501

1yhθη Oη′
"θ

 OθS:ll l d0

に あ′

wwly bac“ υs Oarlal.ο r.θ O″

The Homo B『 ewery
49652 Van Oyke Ave

Utca 1 888‐ 577‐2739
T・●09″″″″0′ηθ θ″̈ ″
ρρdυθお

″″″rasゎ ηθνtθaψ力0"θ‐

0″ llZ力 lr・

For dotsll! 0n lisue0 yolr stori in tio H0n3!r0* Dlr0clory, c0ll (530) 75E-4?81.
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The Home Brewery
So Old Hiol・・7ay“

(P0 3oX 730)
02rk
l‐ 300‐321‐2739

ゎρ。.a″″″ο″θBF'いヽ
ρ″συθ

`
Pete's Pipe&Barrel

305 East Mlに hel Street

Petoskey

(616)347‐ 3322

Qua″″わσ″″θηお,exceた′r

Sθ′ιiCθ aηυ θοROθ″″ソθ ρr,C“

schmillyヽ Brew Shop10

408[aSt 63rd St

KansaS C w

1 888333‐ 7610

・ RFF`0″σθ
“

″わ0′
ll ll lt Sθ力″′″ s εO″

St Louis Wine&8oormaking
251 Lamp&tantern V‖ age

Chesterield 63017

●1● 230‐ 8277
T々θ00サηρわ″ SOυκθ

′0′ θθ04 171rθ 浅1″θ′″

llaたκ′ルχお a′

β′り″み
``7θ

Worlnヽ Way Garden Conter

&HOmo O『 ewl19 Su,plソ

1225 Nolth Warson Road

st touis

l‐800‐285‐ 9676

約ο
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Red,White&Brew,lnc
865 2nd St

Malard Pond PIaza

Manchesle1 031 02

o03喘子艦
Sa

Rθσ
'ν

tt laandBrtt εο
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Stout B‖ iy's

61 Markt St
PortsmOuth(603)4361792
0ηllra“●わク&lπ lρ●′

ll ll ll'わυめ,,い 00″

BEERCRAFTERS,lnc
l10A Greentree Roa0

Tl rnersvile

(609)2BREW T
Sa υ
`61ン

l θOル

'Dι

FIF
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Brewer s GOld

17 Man St

Ealontown

`3a578■

400

11111 aη lνasクοιθθ″
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Cherry Hill Homobrew Supply

1845 Route 70[ast

CherⅣ Hl(609)424‐ 3636

=″
a″

″力0"θOそ″●CO′
"ρ

υSθ′″ 00″

WHAT'S BREWING lnc
201 Tllon Road

Northi eld

O゙o 435 202
θυ″θ力?ε,M″ηθ SυρρたS&
αGハ RS′ lν♭″lll・g@aO′θO″

The Homo Brewery
c/o Smlth ns$aurant Sup0ly
500 Erie B vd E.

Syracuse l-800-346-2556
Tap-qualiU Hone Brewery

New Yo|k Homotrew Inc.
33 East J€dcho Tumpike

Mineola NY

240 Easl [.lain St.

Port Jellerson, NY

CALL 1 .qOO-YOO BBEW

ハlternative B8Verage

l14‐OF『 eeland Lane.Char otte

AOV ce Linei(704)527‐ 2337

0rder Llne1 1‐ 800‐365-2739

ん ″

"θ

″θ́aσθs″9"d&
drl″ Sお 0中η,θ rわ
a″昭η

“
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Assembiy Requ red

340 No口 h lvlain St

Hendersonvlle

l‐800‐486‐ 2502

γりυr Fυ″Sθ′Иεθ″Oηθ θ″ll

勧″′

ww“ヨSSθ″bり
“
0〃″υ εOη

HOmebrew Adventures
0240 A Oemare Roa0

Char Otte l‐ 888‐785‐ 7766

Cha″ο
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Deia 8re'x
116 W€sl Main St.

N0nran
(405) 447-3233
Laryest selec an af heer &
wine tnaking supplies in
0klahana!

Boe. l{scessilios
71 Dove 51.

Atbany (518) 434-0381

Check out our webstte!

w ww a I b a n y. n eu- h 0 m e b re tr

E.J. Wron homebrewor lnc.

Ponderosa Plaza

ib€hind Heids)
Liverpool

1315) 457'2282
Laruest Selection in Central

l ! Y eiw rc n@bte w' n aste rcon

Homobrow & GIoY/East Coasl

Hydroponics
439 Castlelon Ave.

Staten lsland

t71g 727-9300
& 146-49 Horace Harding Exvlry

lLonq lsland Exw)/. Setu(e Rd )

2lo;alions in New Vork CttY lo

befter se\e You!

The Brew Sho,

3624 N Pennsylvania

Ok ahoma Ci,

勝ι稔穏浅吻″び
力0″θ
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cher Dan's SSS Wine&Beer
Sul口 lies

827 VVest Maine

Enm●8o2376880∝

爛♀ι彿稀鴨犠″″d14・
“И″′θ&θθθ′CIJb

The Grape and Granary

1302 EaSt Talmadge Ave

Akrol

(330)033‐ 7223

おn,′αθ Brewnσ &
И″″
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Easy Sfeps to Greut SParkling Wine

by Alison Croutt'

ヾ。ヽち
?,, o

DrI trenr greal wilh thc turke!, a d

lhe afrer-dimrcr .rowd lorcd l(rr
po[-s1tlc ltarbr)ra- lr titcl thc] stre
still s'nacking lhcir lips long allcr
the dessort dishes wpre clcffcd
asht :rnd denrrn{lPd that vou givc

th.m ihc rccipc - nor for thc
rho(x)lalc torlri bul for thc wiDc

It sccms Iotr'rr a Pr('ll) talcnted
(a rrl most assurcdl!_ apprccialctu
wincmakcr. Brrrel li rmcntatior,
fed lvinc matcfatitt), and cvcn
dess€ri i'r'iro nuling - !ou catt d0

il all. tlut hale ]orr ever thoughl
aboui sparklilrg wiDcl li mal sound

a liltle invohcd, but anJonc lvho

can malic a clcrrn \lhile $ino rd

knrtrls a bit about se(r)ndar! tbr
mPntxlioD (lhin[ .tdding PriNmg
sDgar liLc honrebrP'ters do) crn
whip up a kill(:r' .harrpagnc-sl.vlc
st:rrkling \ N). Slarling irith rvinc

rou madc durirrg lhe 191'19 haftcsr,

;ou can harr: tour orvn "chatcau's"

o.dndc fde dc .u..? readt in aboul

ihrec moDilN, iusl ifl Limc lbr thc
sprjnglimc holnlay srrdson. Junc
lvcddings. or rrry litrre )ou ncco 1o

adrl a lilllc sparkllr 1r' your litc'
Champagne should takc ninc

monfis lronr sltrrt to llnish.
incl[ding lrlakirrg lhe base $inc-
'lhcrc arc rhreo pr1trr'ssrng sragcs

liach stagc has its I'wn list of cquip-

mcnt aDd irg(xlienls. ItPad thc

dircctions thoroughly beforr c gag_

inq in tbis r(iNnrding hul porcndall!
o fimc consuDrirrg errdedvor 'lhir

re.ip. \tas ndaPt(xl fronr a sparkllng

tlinc recipo in hlrr.,rdhrg bv

S1.1olcv and Dorolh! An(lers(tr

illarcourt lJracc & Co . I9E9l

Making lt SParkle
Slag. O|le lnvoh.s tlrc renlqxl

lnlirnr of th. L i'cc ln rhis slagc

vou ll hc rakjng -vour base \vin. 0h()
curcol rnrl introducir)ll s"me sugat
and yorsr inlo ii. $hrrr lhe .uv.c is
cloudy with gentlv lcrtnenling ycasl,

Jou tl bolll{, it iD Stago Two
B('t ing rrp tho licrnretrling

cuvec is whaL gilcs rhr wine i1s

sparli.Ij- Thf yeas! will cr)rlinuc to
lcrDrcnl lhe addcd suga' irr Lhe

scalcd brtll(,s, producirg alf ohol
and a snrt lamount oi (rrrb('r
dioxidc. Ihe t:arbon dioride gas

sill dissolvc i lo solutio[ and lh.
vcast cclls willdie out.lcaving a

ihlck layor of l,rer tsponl vc,Nt (clls)

on thc botlr)rn of thc botllcs.
'Ihis lhir:k lliYer is raihcr ugll

and could cause sl)oilagc problrinrs

or ofl:odols lati:r. So in Siagc Th(re
\0u tl chillthc Nine dnd dccant il
inro another bo$e t(' which lou vr
a.tded tho dosage (d fiDal addili r of
some distillcd linrol, 

'vinc 
co'rdr-

Li('ner. and so u of lho odglnal
(:u\ee - Pronouncrid doP "-(tnj ).

This slago is nct(lssarJ to takc thc
sparkling wine to its li'rg-nivaitcd
fu)ish. Bt chiLliDg lhe boltles in thc

freozpr and thcr car{ifullv pou ng

Lhe strrkling wirc oll thc l('es into

anolher bottlc lto *hi(rh lou vc

ad(le(l Lhe dosagc) )ou (lafiI lhe
,!!inc and balancc ils bodv and

le\l r{r a hit so it5 rcad\ io drirk
Thc \!ine conditioncr P' drrdes

Lh(l \vine tlith a louclr oI s'rgar,

bul dr$ l bf su$riscd ifYou
dorr'1 Lasle i1 irl iha linal prudLrrjl

Btrse win0 crtv(,cs uscd lo urnle
sprfkling \'!ines arc Purposclr

radc }iq} irr arid so thc rcsullntg
sparkLhrl wirrc $ill bc as wctl lt's
ihc high acid (lonlcnl that makcs

sparkling win{r s(' (risp and

rclicshillg lli.l il jusl somdlmcs
takcs a littlc rxl.r srrgar (ihis linrf
tle !0 uscd aD ulrllrtl'enldl)le
sugrr)to balancc out lht: fin ltdstt
pr{'lili'of the ilinc

h. anol|er holidat, scason
(omc and gorrc lhc larttill
thoughl tonr 1997 Chardon-

Hi\\. I \ . 'trrr\ l'l'r')
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Shge one: Rolnoculation

Equipncd:
. 750-ml standsrd wine bot e with

plastic closuro (s(:rew cap works)
. A juC of strong seni[izalion fluid -

a strong sulfflo sr,lufi)n (80 parts
per million) work$ well

. Standard five-C&ll()n glass cerboy,
well-sanitized

. A sanitized gl&cs or pla-slic pitcher
that can hold st le&3t 3/a of tr botde

. Smalt bowl or one{:up me&sure

. Fermentation lork half lilled with
a strong sullite soluti{'n (80 ppm)

. Stirring spoon

. Siphon hose

Inorcdienls:
The ingr{rdicnts bd0w take 24

hourc to process, You'll n€€d {ive
galons of s fin€d, filtered, and
chillproofed whito winc, at least six
months old, to act es your cuvee or
base win€. The wine should be
sound, dry, and neutrd. Sugar
should be 0.00 or very close to it.
The pH should be 3 to 3.4, titlat-
able acidiiy should be 6.5 to 7 gram
per litea and alcohol should bo 10
percent to 12 pefcenr. A toral of
750 milliliters of thi!' will be imne-
diately bottled and set aside for
later use in stoge thrce as pa of
the dosage.

Additional ingrcdients include:
. 13 oz. (390 g) csnc sugar
. 5 lsp. yeast nutrient
. 1 cup warm (sliShtly above body

temperature) water
. 2 packets champaSn€ wine yeast,

5 g. each

Slop h Stip:
1. Siphon 750 mililiters ofyour

cuvee into a winc bottlc with the
plastic closure or scrcw cap. Close
iighrly and srorc in your fridge for
use as the dosage in stage three.

2. siphon off 480 mililiters of
your cuvee into the pltchcr Dump in
the sugar 6nd the yoast nut ent ancl
stir until everlthing ts dtssolv€d.

3. Dump the yeast int0 tho wBrm
water. Do not stlr. l,st lttand 10 min-
utes or undl bubbly and atuve.

4. Pour the sugar and ye&st
nuaient miLiure lnlo your clean,
san ized cafboy. Add rhe bubbling

5. Siphon the rest of your white
cuvee from its c&rboy lnto ths new
one. When the siphon fin$h€s, grve

th€ cuvee a good st'r and attach the
fermentation lock,

6. Lot thc nowly lnoculat€d
cuvec stand in a falrly warm plac€
(70'to 80" Ir) for 24 hours.

Stage Two: Bottling the
Felmenling Cuvee

Equipmonl:
. 25 750-ml champagne botlles
. Metal crowD caps (used ln beer

botding)
. Crown cappor (ront at your local

homebre*'tng store)
. Bottle washer

StoD by $lop:
Thls stage tekes a total ofthree

months.
1 . After a day or so. or when lhe

cuvee is cloudy lrith gowing yoast,
get out the champagne bottl6s,
crown caps, and the capp€x

2. Give the bottles e good
washing with hot wat€r - but dont
sulfrte them! This rnight kil rhg
y€ast that you re tf!'tng to grow
inside the bottles.

3. Take the fermentation lock off
of the carboy end gve th€ whole
t]ting a good stir with ths long
handl€ of the Bpoon.

4- Siphon th€ cloudy cuv6o tnto
the champagne bottlos, lesvlng
about one lnch of headspac€.

5. Cap th6 bottles wlth crown
caps, just &s you would b€€r bottles.

6. Store the boltl6 upright in a
cool (65" to 75" F), our-of-the-way
location for two months, Seldom-
used closets work well, as do
basements and qui€t corners of
garages. Just make sure not to Put
rhe bottles in a plsce where the
r€mperatures could get too hot.

7. Tkice a week during this
time, carefully inverl thc bottles
atrd shake gently. Tho object is
to encourage tho yoost lnslde the
bottle to formont tho addod sugar
io completion.

A word of warnlnS: Becauso
thsrs are liv€ yeast colls €atlng up
sugar and making ca.bon dioxide

BReYod(hw raiua.y leee E



ilside t]!c sealed bottlcs, Lhcro is
a lot ol gas bdlding up under
prossuro. Bc very cardul wholl
hondling thc bottles. Alwoys wrlaf
proteclivc eye gear and gh)vos,

ond bc sufri to slore thri bolllits
trwry Irorn inquisitive rtriklrerl
rnd pels.

8. Alter two months, Sive rhe
bottl{)s one fina] shake and then lel
tho boul'ls rcst (stmding upriShl)
undislurbod for one month. During
this linre the ycast will (lie oul 8.nd a
lhn:k hyof oflccs, or spent yerNt
hulls, will dcvclop on the bolti)nl ol
{:lnih botlle.

Sta0o Thrs8: Decanting and
Bobonllng

Equiome :

. 25 750-ml champagno bottlos

. 25 plosti{: champagnc (x'rks

. 25 (hanpagne cork wir€s

. l,ab CogCles tor other OSHA s&fetY

. Cft'ves (thick rubber,lerlher, elc.)

. Sot 0[ ncasuring spoons

. Enough space in your tr{*ztr and
lridgc 10 bc able to hold rt li&st
Iivo wino bottlcs at a limc - tln:
nruro you can hold. tbe lssl{rr this

Ingredier s:
. 240 ml neutral vodka
. 360 ml wine conditionor
. 750 ml (one Mnc bottlc fL l) ofthc

cuve€ (sct asidc at thc beglnning)

Siep by Slop:
1. Dig out thc 25 champagne

bottles that havc bccn rcsting for a
monlh. Stash thcm ir yoUI freezer,
ifthcy ll all lil. ll not, thc following
sreps can be donc in batches. Thesc
steps arc {Tittcn &ssurning that
rhcrc is spacc lbr 10 winc bottles in
tho frcczcl.

2. Put fivc ofthc lull champagne
boitles in thc iicczcr.

3. Lsc hot wotcr to \rash the 25
new champagne bottlcs- Again, do
Dot sulfitc thcm.

4. Yix a dosage bt com-bining
the vodka. wine conditionor, and
cuvee {rhat you set aside three
monihs ago in thc fridge) in the
pitcher.

5. Pour lwo toblcspoons ofthe
dosagc mixturc ifio tile of the iusl-
washed champagnc boiuos.

6. Pur these livc botrlcs in thc
fteezex Stand thcm upright ncxt lo
rheir fu 11 counterparts.

7. \\hcn icc has Jusr startod to
form on thc livc lull cuvce bottlos,

tlrkc therD oul ofthe teczcr. rcmove
the ca! from each onc carclully in
lurrr, and pour its conrcIrls gently
i||li' one ol lhe bottlcs fiat contaiDs
lhe f.oz(ir dosagc. llc carcful nol lo
U)ur the entire contents ini you
wanl kl leavc bchind thc gooky stulf
{the lees) ar thc bottom ofthc cuvec

8. Qun:kly inscrt a plastic cham-
pagne {1'rk and fastcn wllh wire or.
alternalel.\. just put crown caps on
lhe new bottles if you crn ! fathom
lh$ n0tion of plastic champ&gnc

9. llepeat thc abovc stcps witi
bal(hes offfve cuvcc bottlcs ot a

10. lYhen donc. srorc thc bottl.s
up.ighr 

'n 
a cool. dry. dark placo.

11. $'hen lhe dosage has
tharfed in th€ botlom of the bottle,
swirl the bonles gen(ly to mix the
(iuvee &nd dosage togeiher.

'12. Store bottles in a cool. dry
phi(:$, and be sure to chill oach bottle
lh0roughty before sen'ing. r

Anson Croue is a gradu(tc of thc
Ilniuctsits of CaliIt'nie, Daris,
uinPnoking prcgrIn and unrhs in
thP unit:eftitg s Depottmcnt of
l4tit:u urc an.l Lnohgy.
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Fermenters, Lubels, and Kits
Sigger Than a Carboy

HEl8Ilomething new lor lhe bl0-hatch
hona[ra*ar. llotby Boya.aCe has erDanded
il3li||e ol fllnl-Br,r sy6bn lamrnlrls
t0 include bolh h.ll- and lull-b, al l F
m!nlu3. Wllh crtacili8s ol 25 and l0 !al-
lom,liese codlll lrnnanlirs ara nodgled
0n lho3e lsed !y prolasslonals, Foel[tEs
includs r hallwlvo, rac*lng pod valvo, and
llrermomatsr m0unlln0 liBads. llier-
momeLf and 6halslad rr! includod.

For nore Inlormalion aonlacl Hobby
BevrEgo el (g0g) 676-2337.

Custom Soer Labsts CreatEd by Pr0lesslonal 00slgners
AilisL .r. slandlng bt l0 mako your ht6ls. Hloh Polit

Dl5lgn, C,lgary, Albedi, has adEls and compu|8r Dooamnots
|eadt l0 c6ela a custon laocl lor your xin, or haar. C03bmirr
your beer lorweddlnga, anniyEnrdes, or ollrer sDeclal oaca -
slon! Dy noditing ona ol80 slod lrbah or creating your own.

Wh6n lfta label k daslgrad, yol 0rl a prp€r lmol or "virti-
.l !lo01" p0st d on fD Wbb. once apprwad, color, lr..Fprinl-
€d labels ate hand cul lo lll y0ur iotle. A r6t ol30labola is
.ullahlo l0r $tl (includln! siltplng).

For no|! Inlorm.lion c.ll {lG3} 283-0502 or rlrll th!
online calalo0 al u,ww,iighpoinldesigns.com,
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Hθttθb“″:働 iθtt Dむ IJ
by Douglas Harwood

h{rn 
'ny 

ex-girlfriend lell
tow l0 a(ircpl an cxofii
job o'r the othor edge 01

the conthenl. we hadn t bccn
spcaking lbr fix)nihs. lt stil anbctcd
me bodly, how{:ver- | felt as though
she hed been r$le 1i) movc on aDd
up withour me while I stagnatcd ir
my squalid downtown apartment. To
mahc nrallers $'orsc, the only rca
son shc iold fixr she was lear.ing was
to scc if I would becom. guardiaD 01

hcr parrol, tr bird that always hated
me and spdrds lhe dats loudly
caling hcr Dd re. 'Y ffe still lhc
most rcliable porson in my lilc,
shc d soid. I to('k the bird.

'lhc bird dnd I qui(kl,Y bccamc
roclusivc as nry lile becamc quicter
and more dcsperate. My fiicnds and

desfribod mlscll l suddsrly realizcd
thal myjob is aclually quite borlng. I
(trilr go to boring places in ny boring
.ar lven my tostc in hnrks and
movi{rs is boring. Fivri rtlinut($ on thc
ph0ne felt likc ctcrnit*

'1hcn I rcmcmbcrlnl lhe arle up
Illt sleevo, "Oh...and I bret! boer."
The tonvcrsation livdred up some.

"llcally? llow?"
I brictly cxplaincd.
"'lhat is so cool," she sa . then

pausod. llow do you ge1 dre hottle

\\c made a date. Out for a

rnovic, { few bcors, a 1i)w rounds of
pool. $hen I drovc hor home wc
talked about how mui:I tun wo d
had aDd when we'd d0 i1 again

MV sistct des tcs a hug Jbr settinll
nc up on t blind.late.

went out we wcnt to a brewpu!.
She lbund a brcw shc particularly
loved dnd, whnt a coincidelco..."
one thal I brew particularly wcll.

''You can brew thi6?_
''Yup. '
''ls it lhis good? Mr father tricd

r{, malc sine," she said, Minkling

.l)epends on who t('u ask, I

"Y'know. you could run a place
likc ris," she said, glancing uri,und

"Sure, l said, smirking trl her

"No, really. I know somc p(x)ple
who re lrying to get a lit c lror
going."

''Yr)u ha on t even tasted my
beer" I said, s6(:retly alowing mys.lf
to sharo the lirtle fantasy-

''l!lll you'lljust havc to lc1 rnc
brew with yor sometimc and wc'll
do somc sampling-"

'fhat sounded good to me. Wc sct
a datc and the next day I started t.r
prepaflr. I thoroughly clcaned nry
apaflIrcnl liom the dishes to tbe

bathluh. I rcmoved any
obvir'Lrs remnant ofmy {)x-
girllriend: photographs,
(drthb.ush, cosmetics, ard
the resl of thc junk i[ th{i
nredicine cabinct. I wcn1t0
the brew storc a week ir
advrn(e and I pulled out
turd l)r)lished all my most
impr{:ssivc brew equip-
mlxrt: 20-gsllon hcw pot
with lhrr thermomclcr.
elcclrit: grain mil, and my
honnrnade rrnrnterllow
worl0hiller lhat is lhr loo
hugo to be practical but

stil looks re ly (:ool. Slight ovcrkil
lirr a livc galon kit bar(h, bur shc
woDldn t know rllat.

As I lvas putting a (:&se in the
rcffigeralor and some pinl glasscs in
the frcczcr my sister called. She told
rne thai her iricrd is kx,king forward
t{) tonight. I'm glod and excited. But I
wish I knew how to shul that blrd up
fi'r thr evening. I

Do !0u haue a 750 word stors tD
Last CeU? Mail it with a colot plbto
lo Last Cull, c/o Brea Yow Ount,
216 F St., #160, D.tvis, CA 95616.

family wonied about my new
hc.mit lilcstylc, so they
d.aggcd me around wherever
they wcnt. My sisrer was lvo6t
of all. She wasDl go(xl |l'r
lou," shc d say. "She uns
always mad at you for no rea-
son. You need someone mu{:h
less crazy. You nocd srDcone
more Iun." So it was rD sister
who dcalt mc tho ulliDllttc
humitiaiion: a blind drt..

I was assured it w&s a
match. "she lovos 10 Er) (,u1

drinling and dancing &nd she
has rcally big boobs," nry sisler
said. I rhought {hat m} sister didnt
know mc. lhc stage w$ sel f(,r
rnofier domoralizing lrtrgedy, but
firy nrmber was grver 0ur anywiry.

when ihc phone rlrng and a
wom{n s voice I didn'l rc(:ognire
&sked for m€, I was sure that she
was calling to lcll mc thtrl my phone
bill was overduc. $hen I realized il
was my sister's friend I panickcd. Let
me tel you, only when you are lrying
to imprc$s a slranger wilh your wit
and wisdom is il possiblc to makc
yourselfoul lo be so boring. is I

@ ,uuuuo 'r* n*n .,, u rnn
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