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Five Years of Great Beer
Since 1985, BYO has been helping its readers brew great beer.

Five Tips from the Rogue By John Oliver

John Maier, the award-winning head brewer at Rogue in Oregon, is legendary
for big beers in big bottles. And he’s still a homebrewer at heart. Here are his
top tips for excellent ales. Plus: the Rogue’s favorite hops, weird ingredients
and a homebrew recipe for St. Rogue Red.

Five Beers Through the Years By Scott Russell

Since 1995, these styles have been on the rise at the Great American Beer
lestival in Denver. Step-hy-step recipes to bring the festival home.

Plus: Five grains, five hops and our Wild Fives Anniversary Ale.

Five FAQS Answered By Mr. Wizard
Yeast, fermentation, hops, mashing and the extract issue: The All-Knowing
Wizard expounds on a quintet of questions that just keep popping up.

Five Easy Homebrew Projects By Thom Cannell
Looking for something to do? From a bottle rack to a rolling carboy cart,
here are five simple brewing gadgets you can make yourself.

Editor's Note
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Editor’s NoTe

Five Years of Great Beer

ots of great things start in fall.
L School starts, which might not
be great news for kids but

gives parents a daily dose of peace
and quiet. The football season
starts, the Major League baseball
playoffs start, the new TV season
starts. Most important, the home-
brewing year kicks into high gear.
With all that in mind, the September
issue seemed like a great time to
debut two new columns: “Tips from
the Pros™ and “The Replicator.”

Every issue, contributing writer
Tom Miller will interview three
commercial brewers in “Tips from
the Pros.” He'll get their advice on a
wide range of brewing techniques;
this month's inaugural topic is how
to harvest and re-use yeast.
(Regular readers will recognize this
column. It used to appear in every
issue of BY0.) Tom is ideal for this
task. He's an expert homebrewer
and has worked at commercial
breweries in Munich, Germany and
Jackson Hole, Wyoming.

Each issue in “The Replicator,”

rofessional brewer John Oliver
P is nothing il not enthusiastic.

So we weren't surprised when
he accepted his most recent BYO
assignment with exuberance. “I had
a blast interviewing John Maier,” he
says of this month’s cover story
(“Five Tips from the Rogue,” page
26). “This guy is on the cutting edge

E September 2000 Brew Your OwN

longtime columnist Scott Russell will
serve up a f'!‘t'.i]]!‘ to recreate a
popular commercial beer, Our first
featured ale is Alaskan Amber.
Made by the Alaskan Brewing
Company in Juneau, this excellent
beer has generated more recipe
requests than any other. (If you'd
like the Replicator to research your
favorite brew, send your request to
edit@byo.com.) The Replicator will
appear in “Recipe Exchange” and
replace Scott’s own eclectic recipes,
which he’s been concocting for BYO
since it was launched in 1995.
Speaking of 1995, this is our
fifth anniversary issue. We've devot-
ed the feature well to this numeric
theme, with five tips from John
Maier of Rogue Ales, recipes for five
popular beer styles and five easy
homebrew projects. We also asked
Mr. Wizard to expound on five
common homebrewing questions.

High fives

all around!

of the commercial brewing world,
but he’s also a regular dude who
definitely remembers his home-
brewing roots.” Maier, whose excel-
lent ales have won a number of
GABF and World Beer Cup awards,
is head brewer at Rogue Brewery in
Oregon and a member of the BYO
editorial review board.

Oliver started homebrewing in
1986 and soon landed a job as
general manager at The Home
Brewery, a former supply-shop
chain that was headquartered in
Missouri. He also worked as an
assistant brewer at the Ebbetts
Field Brewing Company in
Springfield. Since 1997, he's been
part of the brewing team at BJ's
Brewery in Brea, California.
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Sir Sleuth and Sirseth
In the May 2000
issue of BYO, under
the “Reader Recipes”
column, you were
wondering who had
submitted the recipe
for Haystack Wheal.
You need look no
further than your October 1998
issue and your very own “Recipe
Exchange” columnist. Scott
Russell. I've no idea who sent the
recipe to you under the name
“Sirseth,” but I doubt it was Scott.
The recipe matches Scott’s nearly
word for word. I hope this clears up
any confusion and I hope no one out
there is taking credit for Scott’s
excellent (and eclectic) recipes.
“Sir Sleuth”
a.k.a Thom Tash
via e-mail

To be perfectly honest, my best
guess is that the “Recipe Exchange”
Jiles got mixed up during the maga-
zine’s winter move from California
to Vermont. Sort of like how, months
after you return the U-Haul, you
Jinally unpack that last miscella-
neous moving box and find your
toaster oven. Oh, well. Al least il’s a
good recipe, one worth printing
twice. Thanks, Sir Sleuth!

Will Boiling Help?

In your article titled “Hard Facts
About Water” (May 2000), you
briefly mentioned chloramines, but
didn’t say whether or not a boil will
get rid of this chemical compound,
the way it does with chlorine. My
city announced that it will be
switching to chloramines soon and |
would like to know what, if any-
thing, I can do about it.

Mike Runkle
via e-mail

As anyone who's had a swim-
ming pool knows, fuctors such as
sunlight, heat and exposure to air
all quickly render chlorine ineffec-

n September 2000 Brew Your Owx

tive. Chloramines are
much more difficult to
break down, so they
retain their disinfecting
power for a longer time
under a wider variety of
conditions. That's why
some towns are choosing to
use them in their water supply.
Similarly, the “staying power” of
chloramines makes it extremely
difficult to remove them from your
brewing water.

Boiling will not effectively
remove chloramines and can even
produce unwanted byproducts, like
ammonium or ammonia, which are
undesirable in finished beer. With
that in mind, 1 would recommend
the old homebrewer’s standard: If
your water smells and tastes fine, it
will probably make good beer. But if
your waler doesn't taste good once
the switch to chloramines is made,
the easiest alternative would be to
brew with bottled water.

Malt Matter

I want to brew the India Pale
Ale you presented in the May 2000
issue (“Style of the Month™). The all-
grain recipe calls for Belgian malt
and the text mentions “aromatic”
malt. DeWolf-Cosyns offers both a
pale malt “pilsner” and a specialty
“aromatic” malt. Which malt should
I use in this brew?

Patrick Galvin
Sacramento, California

Style man Mikoli Weaver says:

“A good Belgian aromatic to use is
the ‘special aromatic’ by a Belgian
malthouse called Malteries Franco-
Belge. This is a two-row malt that
measures about 4 degrees Lovibond.
It’s carried in the United States by
Grain Millers Inc. If you can't find it
at your homebrew shop or on the
Web, the DeWolf-Cosyns aromatic

would work, too. I’s from the same
SJamily of malts; both are very light-
ly toasted. Have fun brewing your
India Pale Ale!” R
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Spider Beer

A hard-learned lesson on how not to impress your son

b il

TI

S g

. : : i
IE MAD SCIENTIST at work: Logan ha

d a hard time luring his wife (the

photographer) down into the brew dungeon, where “the incident” occurred.

happened. We don't talk about it

much, but when we do, we just
refer to it as “the incident.”

One day, just a [ew years before
the Gulf War and a few months
before Super Bowl Sunday, | decided
to brew a beer that was light in
color, just in case guests dropped in.
You know the story: company comes
over and you bring out your prized
homebrews — stouts, porters, all
the weird Belgian stulf and a line

I T'S BEEN YEARS SINCE IT

Corps at the time, stationed at Camp
Lejeune in North Carolina. When he
and a buddy were up on a visit (they
call it a "swoop”), they went looking
for some of Dad’s homebrew. They
found the honey lager. At this point,
it had been in the cellar a few
months and had mellowed out a bit.
After a bottle or two they started
to like it so 1 told them to take it
back with them, which they did.
They called up a week later and
asked me to brew them some more,

He thought I was the world’s greatest brewer: I really let him down.

ESB — and they ask il you have any
normal beers. So that day, 1 brewed
a simple honey lager. It came out
bitter, bitter, bitter.

I ferment my beers down in a
tiny cellar where I also store my
bottles, and that cellar is shared
with spiders, earwigs and an occa-
sional mouse. 1 use ale yeast in
summer and lager yeast during the
winter and sometimes | will use a
combination of the two.

My oldest son was in the Marine

I kept brewing new batches and
sending them south and they kept
drinking it. They named it “Jar
Head Ale” and they thought I was
the greatest brewer in the world. 1
really let them down (sob).

Like | said, T store my bottles in
the cellar. When I obtain botiles, |
always clean them, rinse them and
put aluminum foil over the tops to
keep them clean and keep the wee
beasties out. On the day I'm going to
bottle, I remove the foil, rinse the

hottles and run them through the
hot ¢ycle of the dishwasher; then |
put the bottles back down in the
cellar. | always know which bottles
to use: They're the ones without the
aluminum foil on top.

With so many bottles going
south I was starting to run low on
my stash. | was getting back into the
stufl that hadn’t seen the light of
day in years. Well, I guess one of the
cases had slipped my attention and
didn’t get the foil treatment. The
bottles had been acting as a home
for wayward spiders and, you
guessed it — bodda bing, bodda
boom — Spider Ale was born.

Fortunately. disaster was nar-
rowly averted by an alert, young
Marine. She was moving some stuff
in the fridge when she noticed the
spiders. They had to buy store-
bought beer that day. My poor son
was so0 ashamed ol me.

My son kept one bottle on a
shelf, with the cap bulging and a
light behind it to show the world
what a horrible father | really am.
The rest were disposed of secretly.
I'm not really sure how they got rid
of the stull, but we did win the Gulf
War awfully quickly. Could Spider
Ale have been the real secret
weapon of the war? g
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ReadEr Tip

Roberta Powers
Wallingford, CT

had a problem: My glass
I carboys wouldn't [it

under my faucets, either
in the tub or the sink. This
made it hard to clean and
sanitize them. Then | came
up with a handy solution. 1
simply attach my jet-spray
bottle washer to the sink
faucet. Then I attach vinyl
tubing to the washer. When |
push the tubing onto the bot-
tle washer, it keeps it in the
open position so the water
continues to flow. 1 put the
other end of the tube into the
carboy. This eliminates the
tedious task of pouring water
into the carboy through a
funnel. I can fill my carboy in
five minutes or less.

I also use this method to

avoid lifting the huge bucket
I sanitize bottles in. The
device also works well when
vou're cleaning oul tubing, if
vou use the “blow off™ system
and the tube gets clogged.
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Bottle Fed

A particularly bad batch and a beer-swilling pig

Bill Neilson » Sonora, California
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Swill fit for a swine: A Future Farmer of America recycles a nasty batch of

homebrew. The weight-gain tonic turned a puny piglet into a prize porker.

last year that tasted so bad, my

wife wouldn’t even use it for
cooking. It not only had the “Band-
Aid” taste, but il tasted as if the
antiseptic used on the Band-Aid was
thrown in as well. I took the batch
to our brew club meeting to get an
opinion on what, other than air-
borne yeast, could have caused this.
One gentleman took a sip and pro-
ceeded to throw it, cup and all, into
the trash. Later on, I offered a sam-
ple of my good stuff to a fellow
member who commented on how
good it was, though not quite good
enough to wash the taste of the bad
stuff out of his mouth. As fate would
have it, I had brewed a double
batch of this “wonder brew.”

I BREWED A BATCH OF BEER

There is an upside to this sad
tale. The double batch was put to
very good use. Our home is a beau-
tifully landscaped oasis where we
grow vegetables, flowers and hops.
We have a few animal pens on our
property to house our pet goats and
a few chickens. [ allowed a young
lady from the Future Farmers of
America to use our old pen Lo raise

a pig for the county fair. The kid’s
imagination really ran wild when
she named it: The pig's name was
“Pig.” Anyway, this young lady’s
advisor — she refers to him as the
“Ag Dude” — told her that the pig
was way behind schedule as far as
his weight was concerned. He
suggested that she feed him some
outdated yogurt and some beer to
fatten him up.

Guess what? She fed the pig
four bottles of my bad beer every
single day and he didn’t seem to
mind a bit. By the time Pig got to
the judging arena, he weighed in at
a respectable 198 pounds. He not
only came up to weight, but also
brought in $3.75 per pound on the
hoof at the Mother Lode Fair live-
stock auction.

We also used this picture (above)
as part of our Parrott’s Ferry
Homebrew Club exhibit. We offered
prizes for the best caption for the
photo of the young lady serving beer
to the pig. We don’t know for sure,
but this might have contributed to
our winning first prize and $200 for
the exhibit. se—



Finally you can brew your own
Belgian beer... thanks to
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Yes, now you can try the BREWFERM beerkits and get 81 off the shop price! Complete this coupon with your name,
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Cut Grass, Burnt Mash

A homebrewing husband proves he’s not a multi-tasker

Gregg Ferlin » New Lenox, Illinois ONCE BREWED A WEIZEN that
tasted like an ashiray. My wife
had just pointed out that men

can’t handle more than one domes-

tic task at a time, the way a mom

with kids always does. So M.

Hotshot thought he would boil a

decoction while cutting the grass.
Once the front lawn was done, |

came in to transler the decoction to
the main mash. As soon as | walked
in the door, I noticed an acrid smell.

My worst fears were confirmed —

burnt wheat mash. In a panic, I

dumped the decoction into the main

Gregg and Colleen Ferlin enjoy a mash and continued with the brew.

homebrew between domestic chores. The rest of the brew session

went okay. It didn’t taste or smell
too bad and I thought I might have
a contender for “smoked Bavarian
wheat.” No such luck. The finished
product was awful. I told a friend of
mine that I was going to dump it.

He said throwing it out would be
sacrilege and offered to take it. |
filled a two-liter jug for him, which
he drank, but he never asked for
the rest. He had to brush his teeth
several times a day for a few days
to get the taste out of his mouth.

When all was said and done, |
had my wife convinced — men actu-
ally can’t do more than one thing at
a time. And I just proved it! i
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Harvesting Yeast

TipS il P roS

Scoop it out, toss it in, make better beer

HE PROS DO IT all the
I time. But most home-
brewers don't realize
that harvesting and repitching
yeast is an easy and cost-
effective way to brew beer.

If you’ve ever had trouble
with low pitch rates or “lag
times” between pitching and
the start of fermentation, your
beer definitely will benefit from
repitching. With a hearty batch
of harvested yeast, you can get
a vigorous fermentation start-
ed within a few hours. This
minimizes the risk of contami-
nation. And, in many cases,
beer made with harvested

[ |

Taubman says: “Try to get the middle
yeast, since this is the healthiest stuff.”

Brewer: Aaron Taubman is a
brewer at the Millstream
Brewing Company in Amana,
lowa. He earned a biochemistry
degree from the University of
lowa and took the seven-week
microbrewers’ prep course at
the Siebel Institute. Taubman
worked for Isadore Street
Brewing in Wisconsin before
joining Millstream.

yeast is better than beer made
with first-generation yeast.

So, how do you do it? To
answer that question, we
called three commercial brew-
ers from around the country
and asked them to divulge
their foolproof methods.

Here are a few general
guidelines. For a five-gallon
batch of brew, one cup of har-
vested yeast is plenty. Ideally,
you should try to get the
middle layer, because that’s
the best stuff. For the average
homebrewer, re-pitched yeast
can safely be used for four or
Jive successive batches.

epitching is the best way to
ensure that you get a nice,
aggressive [ermentation. The

quantity of yeast is essential, as is
the quality of that yeast.

As a homebrewer, I always
thought it would be neat to get an
inverted carboy so I could harvest
by drawing off the yeast. Here at
Millstream, we have flat-bottom fer-
menters so we can't draw out the
yeast. We put on clean suits, a mask
and a hair net, then we reach into
the vessel with utensils and scoop
the yeast out.We use plastic utensils
that have been acid-washed and are
used exclusively for collecting yeast.

Plastic bucket fermenters are
the easiest way for the homebrewer
to collect yeast. All you have to do is
reach in, scoop out and store the
yeast in a sanitized container. Try
to get the middle yeast, since this is
the healthiest stuff. The very bot-
tom is just dead yeast and trub. In
the middle, you'll find yeast with a

by Thomas J. Miller

Refrigerated yeast can last
about a week or two, but for
sanitation reasons, it's better
to pitch it within the first few
days of harvesting. As always,
good sanitation is key. The
yeast should feel smooth —
like putty in your hands — but
never gritty or chunky.

The technique is easy: You
can pitch your harvested yeast
directly into the fermenter or
use it to make a starter. As
long as the yeast strain is
appropriate to the beer style,
repitching can help you
become a better brewer. Now
a few words from the pros.

yellow, puity-like consistency. This
is what you want. Il it’s too dark.,
you should dump it, since the yeast
has probably gone bad.

Another key is never to harvest
from a high-gravity beer and
repitch it in a light beer. For exam-
ple, don’t use yeast [rom a stout to
pitch a German lager. This will
almost certainly change the color of
the beer and
probably the
favor. The
best thing is to
consider high-
gravity brews
(like stouts or
barleywine) as
dead-ends for
your yeast.
The same is
true for bitter beers. Don't pitch
yeast from an IPA into a lager. Yeast
tends to hold the bitter characteris-
tics of a bitter brew. If you reuse it,
the bitterness will carry over.

Brew Your Ows - September 2000 n
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Hartmann says: “Always be on the
lookout for contamination.”

Brewer: Dave “Buzz” Hartmann
has been a brewer at the Empire
Brewing Company in Buffalo,
New York since 1994. He's a
graduate of the U.C. Davis
Master Brewer’s Program. He
has also worked at Long Trail
Brewing (Bridgewater, Vermont)
and Sudwerk Privatbrauerei
Hiibsch (Davis, California).

¢ keep the yeast in the

fermenter until we're

ready to use it, and this
works fine because we have a cool-
ing system around the fermenter
cones. When we harvest the yeast,
we go by the weight of the yeast
rather than volume in determining
how much we draw off. In the past
we have done cell counts, but for
consistency and ecase, weighing it
works fine.

All we do is draw off the middle
veast into stainless steel buckets
and weigh it. Generally, we do this
one hour before repitching the yeast
to the next batch. We keep a very
close eye on the quality of our yeast
and re-culture fresh yeast every 10
to 15 batches.

It's important to collect the mid-
dle yeast. We blow off the first 10 to
15 pounds of yeast before harvest-
ing anything for repitching. Of
course, there’s no way to really

know the quality of the yeast that
you are getting. Unless you are a
major brewery like Anheuser Busch
or Sierra Nevada, you just have to
eyeball it.

If yeast ferments in a previous
batch, it should be okay in the next
batch of beer. Healthy veast is pret-
ty resilient; it does a good job of
putting bacteria into submission.
But still, you should always be on
the lookout for contamination.

Homebrewers should do some
planning if they're going to harvest
yeasl. They should pick a good
strain and then brew successive
batches that will work well with it,
For example, you could brew an
IPA, a bitter, an ESB and a stout,
Make a starter batch by pitching it
into a quart jar filled with two cups
of wort; make the wort from dried
malt extract. When the first batch is
done, harvest a quart jar of yeast
for batch two, and so on!

Licht says: "First, rack the beer off
the settled yeast and trub.”

Brewer: Peter Licht is the owner
and head brewer at the Coast
Range Brewing Company in
Gilroy, California. He is also a
graduate of the Master Brewer's
Program at the University of
California at Davis.

¢ harvest our yeast five

days or more after pitch-

ing it, when fermentation
is complete. We're always careful to
draw off the trub and spent yeast
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that has already settled in the cone
of our fermenters. We do this by
opening the valve at the bottom of
the tank and blowing off the first
bunch of sediment.

Collecting the middle layer is
easy for commercial breweries with
cone-bottom fermenters. We're
working with lots of yeast, so the
middle layer is abundant. It's obvi-
ously more difficult for homebrew-
ers, who usually are working with a
flat-bottom fermenter. The yeast has
settled at the bottom of the bucket
or carboy, and the yeast pile is only
a quart or two.

My suggestion is to first rack the
heer off the settled yeast and trub.
Do this at the end of fermentation.
Have a small vessel ready for the
yeast, like a pitcher or a small glass
jug. Make sure this container is san-
tized and that you have something
to cover it with to keep bacteria
from sneaking in.

As you rack the beer over to

another container, try to stop when
there is about one inch or less of
beer still above the yeast and trub.
Now, swirl the container gently to
loosen everything up and pour it
into your smaller yeast container.

Let this sit for a day, until the
layers settle. Again, make sure it is
covered. It's a good idea to store il
in a cool area or refrigerator.

Once it has settled, pour off the
top of the yeast pile, collect the mid-
dle of the yeast and store it in a
sealed jug. Do not use the bottom
layer. Your goal is get as much of
the middle layer as possible, since it
is the healthiest. The bottom line is:
Homebrewers should just do their
best to harvest the healthiest yeast.
It'll help them make better beer. W

Tom Miller is an avid homebrewer
who previously worked as a
professional brewer in Jackson
Hole, Wyoming. He now lives near
Buffalo. New York.




I have a keg of wheat beer that |
overcarbonated. When | decant a
glass, | get 99 percent foam. | think |
know what | did wrong to produce
this, but is there anything | can do to
salvage this batch?

David Wilhelms
Aberdeen, Washington

| prefer to package beer in kegs
for several reasons. Besides being
convenient, perhaps the best thing

“Help /|[e, Mr. Wjzard”
Mlitting for High Yields

Overcarbonation, weak yields and the question of caramel malts

about a keg is that it's very easy to
change the carbonation level in a
beer. In your case, you either added
too much priming sugar or went
overboard with your carbon dioxide
pressure during the carbonation
step. Whatever the reason, the
problem can be solved simply by
releasing the top pressure on the
keg. This method works to drop the
carbonation level, but unfortunately,
it's not a real sexy technique.

If you drop the head pressure in
the keg, it will slowly return as the
carbon dioxide in the beer re-equili-
brates with the headspace in the
keg. If you have a Cornelius keg,
make sure the lid re-seals properly,
or vou could lose a lot more carbon
dioxide than planned.

After a few hours, you can hook
your gas supply back up to the keg
at your normal dispense pressure
and check the level of carbonation.
You may need to repeat this method
a time or two, depending on how
badly you over-carbonated your
wheat beer! Although this is a nui-
sance, it is definitely a solvable
problem. That’s the beauty of
kegged beer. If the beer were bot-
tled instead of kegged, then you
would be out of luck.

_ Hr.'wwd

Help! My last two batches of all-
grain beer turned out to be non-alco-
holic ... obviously, by mistake! | used a
step-infusion method as usual, boiled
for an hour and had the prettiest col-
ors, but my specific gravities are less
than 1.020. Needless to say, there isn't
any sugar for the yeast to feed on. |
can't figure it out.

The only difference is that | am
cracking the grains a little larger
instead of grinding them into smaller

pieces. Could this be the problem? Are
the moons out of phase? Do | have to
make a deal with the devil? Grains
aren't that expensive, but it’s frustrat-
ing enough that I’'m considering a
return to extract brewing.
Terry “Tidge” Stewart
Highlands Ranch, Colorado

Before you head to a psychic to
have your charts done or make any
deals vou might later regret, here
are a few things you should consid-
er. Low yields can be tracked to
three general areas: milling, mash-
ing technique and wort separation
method. Typically, decoction mash-
ing gives the highest yield, followed
by temperature profile and infusion
mashing methods. The difference in
yield among these mashing styles
may be about five percent — really
not a huge difference. Wort separa-
tion method is also an important
consideration, but this is mainly a
commercial brewery issue because
homebrewers don’t have too many
options with respect to lauter tun
design. This leaves milling.

There is no doubt in my mind
that your problem is a direct result
of coarse grist. In order for malt
starch to be converted to sugar by
amylase enzymes, it [irst needs to
dissolve. Generally, most malts have
a laboratory extract yield of about
80 percent. This means that, under
laboratory conditions, 80 percent of
the weight of the malt will end up in
the wort as extract. Laboratory
conditions are quite different from
brewery conditions because wort
clarity and ease of wort recovery
are not important — the laboratory
yield is simply the maximum yield
possible. Most systems can easily
yield about 90 percent of the labo-
ratory number. This number is most
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commonly referred to among brew-
ers as the

Using a more finely milled grist
can increase brewhouse vield. 1 like
to use the finest grist possible with-

“brewhouse yield.”

out creating cloudy wort or slowing
wort collection. This is simply a
matter of gradually reducing the
gap on your mill until you get to the
point where the grist is too fine and
then backing up a step. This is

where your problem could get a bit
more complicated.

You may have found that the
only way to produce clear, easy-
flowing wort is by using a very

coarse grist. If this is the case, vour

mill may be chewing up the malt
husk or the design of vour false
bottom may be inadequate.
Experiment by milling samples
while using different mill gaps and

Join Now and
Get Your First
12 Beers Free’

k
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visually examining the grist, Ideally,
you should see chunks of white
endosperm (malt starch) and nice,
big, NMuffy pieces of husk. If you
don’t see nice pieces of husk you
may have an inadequate mill. 1f
that’s the case, 1 suggest finding a
homebrew supply store that has a
good mill and buying milled malt or,
if you like milling your own grain,
then you should buy a different mill.

Your mill, however, may not be
the problem. If you have a false
bottom with large holes or slits, you
will be forced to use a very coarse
grist to produce a clear wort.
Changing your false bottom will
address this problem. I have always
liked the copper manifold wort col-
lection device that can be assem-
bled in the bottom of a cooler. The
width of a hacksaw blade produces
a narrow gap that works well with
relatively fine grist. This system
produces very bright wort, gives a
good [low rate and has an excellent
brewhouse yield.

I don’t think your problem has
any supernatural cause and am
confident that you will be able to
get your yields back on track after
making these adjustments.

f . Wizal

Could you please explain Carapils
to me? What does this brand-name
malt do in a mash, and how does it
work? One of my homebrewing pals
and | had a recent disagreement about
this. He seems to believe Carapils
works by leaving behind unconverted
starches that the yeast cannot fer-
ment, leading to greater body, mouth-
feel and foam stability. | remember
reading from various sources that
starches are bad in beer, because
yeast can't eat them but bacteria can,
and so this leads to infections. |
believe there should be no starches in
finished beer and that starch is not
what contributes to improved body,
mouthfeel and foam.

Carapils is also called “dextrin
mait.” | know there are also other
“cara” malts, such as cara-Munich,
cara-Vienne and carastan. Can you



sort out this whole cara-issue? Thanks
for your sagely advice, Sir Wizard. It is
always much appreciated.
Bill Wible
Philadelphia, Pennsylvania

Caramel, cara or crystal malts
are synonymous terms describing a
large family of malts that are made
by changing the Kilning process. All
malts are kiln-dried to arrest germi-
nation. To make caramel malts, the
maltster adds a key step, known as
“stewing” or saccharification, belore
drying. The “stewing” step heats
moist, unkilned malt (or re-hydrated
kilned malt) to about 158° F. The
malt is held at this temperature for
1 to 2 hours with minimal ventila-
tion to minimize drying.

Most caramel malts are made in
roasting drums where ventilation
and temperature are easily con-
trolled. Stewing allows the starch
inside of the malt kernel to convert
to sugar, just like mashing. After
the stewing step. the malt is then
dried and roasted at various tem-
peratures and times.

Caramel malts contain high con-
centrations of Maillard reaction
products (“MRPs”). The Maillard
reaction is a complex series of
chemical reactions initiated when
“reducing sugars” react with [ree
amino nitrogen. This oceurs in hot,
moist environments. Reducing sug-
ars include sugars like glucose and
maltose that are formed when
starch is broken down by amylase
enzymes. The stewing step drasti-
cally increases the concentration of
reducing sugars inside of the malt
kernel. Free amino nitrogen refers
to the nitrogen end of a protein or
polypeptide not chemically tied up in
a peptide bond (the bond between
two amino acids in a protein or
polypeptide chain).

The concentration of free amino
nitrogen increases when barley is
converted to malt, Well-modified

malts have a higher concentration of

free amino nitrogen (frequently
called FAN) than poorly modified
malts. When sugars participate in
the Maillard reaction they become

Premiwe Food & Beverage Ingredients

Make a Date with a Great Beer!

Yours of course, You know that the best beers are the ones you make yourself,
You spend a lot of time perfecting a recipe. and nothing can help you make
consistently better beer than fresh ingredients. That all starts with the malt
Northwestern is the only company to stand behind our freshness claims by
stamping the production date on the bottom of each package of our malt extract.
When you use Northwestern malts you ean be sure you're welting the reshest
possible ingredients for the best possible heer.

Visit vour local retailer to find out how Northwestern malts help set you
up on a date with a great beer, yours, Call us at 1-800-466-3034 to find the
Northwestern malt retailer nearest you.

NORTHWESTERN...
we improve your }rmdm‘f mix.™
3590 N. 126th Strect, Brookfield, WI 53005
I62-T81-6670 © BON-466-3034  Fax 262-7T81-0660
www. nwextract.com * Email: flavors@nwextract.com
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Customers in 66 countries and 50 states.

America’s
Largest
Homebrew

St.Patrick’s of Texas Sup ply

free catalog

800-448-4224

512-989-9727

www.stpats.com

with on-line ordering

Budweiser Budvar Undermodified Malt

Only Undermodified Malt available to small brewers in at least the past 10
years. It is the only malt that requires a multiple temperature mash. Made
from Moravian barley, regarded as the world's finest, this malt is used to
produce the "original Budweiser” in Czech Rep. We genuinely feel this is the
most important new product for homebrewers and micros in the past decade.
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unfermentable; that's why using a
high proportion of erystal malt
increases the final gravity of beer.

The Maillard reaction is respon-
sible for the formation of a wide
array of aromas including toffee,
caramel, toasty, nutty, raisin-like
and sherry. The reaction is also
responsible for an increase in color,

Toasted bread is a classic exam-
ple of the Maillard reaction and

can be used to illustrate how the
reaction can progress from subtle to
very pronounced colors and favors.
Some crystal malts are very light in
color and flavor and are made using
kilning regimens (alter stewing)
similar to pale malts. Darker crystal
malts are kilned at higher tempera-
tures for longer periods of time
after stewing. Maillard reaction
products are also widely believed to

NG NEXTTIME Q1%
SHE ASKS YOU TO
BREW SOMETHING FOR HER . . .

DO YOU REALLY THINK SHE WANTS A STOUT?

SURPRISE HER WITH AWHITE ZINFANDEL . . .
OR A CABERNET . ..
OR A CHARDONNAY . ..

EXCEPTIONAL
WINE KITS!

WWW.MAKEWINENOW.COM
OR [WHOLESALE ONLY]
STEINBART WHOLESALE 503-281-3941

(o
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improve mouthleel as well as beer
foam stability.

All the malts you name in vour
questions are different types of
crystal malt. Carapils is produced
by Briess in Chilton, Wisconsin and
is a very pale crystal malt. Other
maltsters make similar products
and sometimes use names like
dextrin, dextrin or cara-pils to
describe their products.

A dextrin is an unfermentable
carbohydrate chain that is not large
enough to be considered starch
because it does not turn iodine
black in the iodine reaction. This
can be confusing because dextrins
don’t have much to do with why
these malts react the way they do!
Cara-Vienne and Cara-Munich are
darker in color than these lightly
colored caramel malts.

As lar as your friendly debale is
concerned, you and your pal are
both correct! You are correct in say-
ing that starch is unwanted in beer
and that caramel malts do not leave
starch in the [inished beer. And
your friend is correct when he says
that caramel malts do improve
mouthfeel, body and foam stability!
I hope this settles your homebrew-
ing disagreement.

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

DO YOU HAVE
A QUESTION FOR

Write to him at

Brew Your Own,
. 9053 Main Street,
'~ Suite A,
Manchester
Center, VT 05255.
Or send your
question via
e-mail to
wiz@hyo.com.




The Replicator

Recipe

Alaskan Amber from the Alaskan Brewing Company

by Scott R. Russell

Dear Replicator:
I recently returned [rom a
ten-day fishing trip to the Kenai

Peninsula of Alaska. We caught a lot

of king salmon and halibut and
toasted our success with cold bottles
of Alaskan Amber, brewed by the
Alaskan Brewing Company in
Juneau. That is one [ine beer. Now
that I'm home, I'd like to brew a
batch. Can you get the recipe?

Phil James
Fort Collins, Colorado

ou're not the only guy who
i loves Geoff Larson's excel- -
s\
lent Alaskan Amber. We rl

receive lots of requests for
commercial clone recipes —
that’s why we launched the (
column, in fact — and the

greal amber from Alaska always
tops the wish list.

Alaskan Amber is the brewery’s
flagship beer. It's based on an his-
toric recipe; the original version
dates to the Gold Rush days of the
1880s, when a thirsty immigrant
supposedly fermented his beer in
the mine tunnels. The beer was

first brewed com-
mercially by
Douglas City

It was resur-
T . rected
1-"‘-.

b,
o Mt e

Alaskan Amber
(5 gallons, extract with grainsg)

the late 1800s.

e

Vi~ A SarD Then e-mail your recipe request

xchange

almost a century later by Geolf
Larson, who in 1986 founded his
Alaskan Brewing Company in the
coastal town of Juneau. His amber
has won a slew of awards since
then, including several Great
American Beer Festival medals and
a [irst-place finish at the 1996
World Beer Championships.

Alaskan Amber is an altbier,
more in the Miinster tradition than
the Diisseldorfer (in other words,
it's sweeter, richer, less bitter and
less dry). An easy-drinking “session’
beer with lots of malt character, it
has just enough German hop profile
to keep the maltiness from getting
oul of hand. It’s a nice beer and
easy Lo approximate, il vou use the
right ingredients and yeast.

Need the Replicator’s help?

Lo edit@byo.com.

06 = 1.054 FG = 1.015 Bitterness = 20 IBUs

Ingredients

1 1b. two-row pale malt

1/2 1b. medium crystal malt

1/2 1b. light crystal malt

5 1bs. Munton’s unhopped light
dried malt extract (DME)

4 AAU Cascade hops
(1 oz. of 4% alpha acid)

4 AAU Saaz hops
(1 0z. of 4% alpha acid)
1 tsp. Irish moss
(last 15 minutes of the boil)
German ale yeast slurry
(Wyeast 1007, White Labs
WLP-029 or equivalent)
7/8 cups light DME for priming

Step by Step

Crush pale and crystal malts.
Steep in 2.5 gallons water at
150° F for 45 minutes. Remove
grains, add DME and stir well.
Bring 1o a boil, add Cascade
hops. Boil 45 minutes, add Saaz
hops, boil additional 15 minutes.

Remove from heat, cool. Add
to fermenter along with enough

chilled, pre-hoiled water to make
up 5.25 gallons,

When cooled to 68° F or so,
aerate well and pitch yeast.
Ferment at 68° F for ten days.
Rack to secondary, condition cold
(40° F) for fifteen days. Prime
with DME. Bottle and condition
at a cool cellar temperature (50°
F) for two weeks. Serve at 50° F
in a straight-sided altbhier glass.

All-grain option: Omit the
dried malt extract and mash 8
Ibs. pale malt plus the erystals
(as above) in 12 quarts water at
152° K. Sparge with 15 quarts at
168° I Proceed as above from
boiling and reduce wort volume
to 5.25 gallons.
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Smoked Harvest Apple Ale
(5 allons, extract with grains)
0G=1.070 FG=1.016 IBU =30
I live on the Upper Peninsula of
Michigan. Winters can get long and
bitter up here. A strong ale on a
cold day is a lovely thing.
Michael Healey
Chassell, Michigan

Ingredients
8 lbs. Alexander’s pale malt extract
0.5 Ib. Gambrinus Honey malt
0.5 Ib. German rauchmalt
8 AAU Magnum hops
(1 oz. at 8% alpha acid)
4 AAU Saaz hops
(1 oz at 4% alpha acid)
Two 12-0z. cans frozen apple juice
concentrate (all natural)
1 pt. starter of American Ale yeast
1.25 cups unhopped light DME

Step by Step
Steep honey malt and rauchmalt
in 3 gallons water at 150° F for 45

minutes. Add malt extract and bring
to a boil. Add Magnum hops and
boil 55 minutes. Add Saaz hops and
apple juice, boil 5 minutes. Remove
from heat, top up to 5.25 gallons in
fermenter, cool to 68° F and pitch
veast (Wyeast 1272). After 2 weeks
at 65° I, rack to secondary and con-
tinue four more weeks. Prime with
DML, add 0.5 pounds lactose and
bottle. Condition several months at
cool temperatures.

Pit Bull IPA
(5 pallons, all grain)
0G =1.085 FG=1.023 IBU=89
This wonderfully bitter IPA is
every bit as tenacious as its name.
James Ingle and Don Jenkins
Lyman, South Carolina

Ingredients

13.5 Ibs. Engish pale malt

0.5 Ibs. caramel malt (20° Lovibond)
0.5 Ibs. carapils malt

0.5 Ibs. toasted pale malt

(10 minutes at 350° F)

20 AAU Northern Brewer hops
(2.5 oz. at 8% alpha acid)

1.9 AAU Fuggles hops
(0.5 oz. at 3.8% alpha acid)

1.95 AAU East Kent Goldings hops
(0.5 oz. at 3.9% alpha acid)

1/2 tsp. Irish moss

1 pt. starter of Wyeast 1318

Step by Step

Mash gr.tin‘; at 153° F for 65
minutes in 5 gallons of water.
Sparge with 4 gallons water (treat-
ed with 1 tsp. gypsum) at 175° F.

Bring to a boil, add Northern
Brewer for 60 minutes, Fuggles for
last 15 minutes, Goldings for last 3
minutes. Add Irish moss with
Fuggles. Boil to 5.25 gallons, chill
and pitch yeast. Ferment at 68° F
for 10 days, rack to secondary for 5
days, add 1/2 tsp. Polyclar for last 2
days. Prime with 3/4 cup corn
sugar, bottle and condition at 45° F
for two weeks. W

batch.

Carboy Sz_Rackin_g
Cane Not Included

.

Iy Fermentap Valve Kit T

Turn Your 5 or 6 Gallon Carboy
Into A Conical Fermenter

S8 No More Siphoning! Siphonless

PR transfer to bottling bucket or keg.

» No Secondary Fermenter Needed!
Dump trub out the bottom drain
valve eliminating the need for

a secondary fermenter.

» Harvest Yeast! Save money by
collecting yeast from the bottom
drain valve for use in your next

« All The Benefits Of Glass!
Good visibility and easy sanitation.
» Affordable! With a low suggested
retail price of $24.95, the
Fermentap is very affordable.

For the shop nearest you call

800-942-2750

See all of our innovative products and a list of
Fermentap retailers online at

fermentap.com

Fermentap
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R

baderbrewing.com

For Quality Home Beer
and Wine making supplies

muhrewiny.cmw

e
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Bader Beer & Wine Supply
711 Grand Blvd. Yancouver, Wa 98661
1-800-596-3610

m September 2000 Brew Youn Ows

CIRCLE 6 ON READER SERVICE CARD




The Fall Classics

Sty[£ (alengar

A refreshing Dort and an English oatmeal stout

by Mikoli Weaver

he air is cool, the leaves are

changing and it’s time to get

ready for winter. For most
people, this means stocking up on
firewood and food. For us, it means
laying in a solid supply of home-
brew. This month, we’ll brew a clas-
sic oatmeal stout and a refreshing
Dortmunder, a light but strong
German pale lager. And after a long
summer of lagering, our Oktoberfest
will be ready on the 16th.

Dort: The German Export
Dortmunder, sometimes called
Dort but more often known as
“export,” is a golden German lager.
Export originated in Dortmund, an
industrial city in the north of
Germany. In medieval times, this
local style was exported widely
throughout the Westphalia region
and across the border in the
Netherlands, which is how it got the
“export” nickname. Despite the
implication, this style is not widely
known or promoted. Once consid-

JANUARY:

BarIe}-‘wine & Ruggelll‘nit'r'
FEBRUARY:

Cream Ale & Dublin Stout
MARCH:

Belgian Dubbel & Pilsner
APRIL:

Maibock & Scotch Ale
MAY:

IPA & Mild Ale

ered to be a blue-collar beer, its
image has sulfered in recent years.
These days, it simply [ills a niche —
like schwarzbier, rauchbier and
dunkel, styles all overshadowed by
the nation's popular pilsner,
Oktoberfest and wheat beers.

Export is heavier-bodied than a
pilsner, with less hops, more alcohol
and higher original and final gravi-
ties. It has a rich malt aroma, a
firm malty body with a bitiersweet
finish, and a late burst of hops. The
guidelines for Dort are as follows:
The original gravity ranges from
1.048 to 1.056; the alcohol by vol-
ume is between 5 and 6 percent;
the bitterness is at 29 1BUs; and the
color is 3 to 5 SRM.

The best-known examples come
from Dortmunder Actien Brauerei
(DAB) and Dortmunder Union, both
in Dortmund. Each of these beers is
clean and flavorful. The alcohol is
evident, more so than in a pilsner,
but they finish smooth and malty.

Several American breweries

THE YEAR IN BEER

JUNE:

Golden Ale & Okroberfest
SEPTEMBER:

Dort & Oatmeal Stout
OCTOBER:

ESB & Weizenbock
NOVEMBER:

Dunkel & Belgian Tripel
DECEMBER:

Christmas Ale & Spiced Ale

produce the style as well, but two
great beers always come to mind:
Great Lakes Dortmund Gold (made
by Great Lakes Brewing Company in
Cleveland, Ohio) and Stoudt’s Gold
(by Stoudt Brewing Company in
Allentown, Pennsylvania). The Great
Lakes Gold has won multiple
medals, including a gold from the
GABF and four “world champion”
titles from the World Beer
Championships. It's grainy and dry
with an aroma of newly mown hay.
The alcohol by volume is 5.8 per-
cent and the bitterness is 30 IBUs.
If you're brewing your Dort with
extract, try to [ind a pilsner malt
extract or something with a pilsner
and light Munich combination, like
Bierkeller Light. Why? Because we
are essenfially brewing a strong pil-
sner. We'll add some light caramel
malt in a grain bag [or more color
and flavor, but the base needs to
remain fairly light; remember, the
color is only 3 to 5 SRM. Aside from
that, yvou want the distinctive malt

: : 17
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flavor that comes from good
German extracts.

For mashing, we'll stick with
our standard single-infusion tech-
nique, although decoction mashing
may appeal to purists. Remember:
Decoction mashing will yield more
color and make your beer darker.

Typical hops for the Dortmund
export style are Hallertau, Saaz,
Tettnang or various combinations of
them. Great Lakes Brewing uses a
rather unique combination of
Cascade and Hallertau. Other
German hops like Spalt, Brewer’s
Gold or Hallertau Hersbruck will
probably work, as well.

Since this is a lager, normal pro-
cedure should be followed. Use
either the simplified lager schedule
listed in this recipe (and often
employed in this column) or the
longer lagering schedule from the
Oktoberfest we brewed in June (see
Brew Your Own, Summer 2000).

SeptEnbeRr 20()0

The yeast can vary a bit, but
some of the best strains (o use
for this style are German and
Munich lager yeast. Kolsch yeast
can even be used to produce a good
Dortmunder. | have used the Wyeast
2565 in my homebrew recipe with
great results, although some people
might find it a little dry for their
taste. White Labs also sells a kolsch
yeast (WLP-029), but I haven't had
a chance to try it.

The grain bill is composed of
American two-row, with carapils for
body and Belgian cara-Vienne (40°
Lovibond). The hops are Tettnang
for bittering and Hallertau to finish.

One note of interest: If you'd like
to see what Dort looks like under a
microscope, go to http/micro.
magnet.fsu.eduw/beershots/beers/
dortmunder.html. The “Beer Shots™
site, sponsored by Florida State
University, offers microscopic views
of beers from around the world,

from Budweiser to Tsing Tao.

Dortmunder (German Export)
(5 gallons, extract with grain)
0G =1.052 FG=1.012 IBU=25

Ingredients

6 |b. Bierkeller pale malt
extract syrup

1 1b. carapils or dextrin malt

0.5 Ib. erystal malt (20° Lovibond)

5.6 AAU Tettnang hops
(1.25 oz. at 4.5% alpha-acid)

1.75 AAU Hallertau hops
(0.5 oz. at 3.5% alpha-acid)

2 pt. starter of Munich or German
lager yeast (Wyeast 2308, White
Labs WLP-830 or equivalent)

3/4 cup corn sugar for priming

Step by Step

Steep crushed grain in 5 gallons
of 150° F water for 30 minutes.
Sparge grains with enough 168° F
walter to make 5.5 gallons. Heat to

* Soak equipment in sanitizer
* Start yeast culture for brewing on Saturday

7

S M i1 W THURSDAY F SATURDAY
I o
PREP DAY BREW DAY
« Assemble all ingredients for Dort * Brew Dot

« Primary fermentation starts at 50° F
* Record original gravity
* Rack and bottle Okioberfest

To M 1213

PREP DAY

= Assemble all ingredients for stout

* Sanitize equipment

* Start yeast cullure for brewing on Saturday

14

IS

BREW AND TRANSFER DAY

* Brew oatmeal sfout

* Record original gravity, begin primary

* Rack Dort o secondary :

* Continue fermenting 7 more days at 45 F
 Oktoberfest is ready today! I 6

v T

21

22

TRANSFER AND CRASH DAY

* Rack stout to secondary, record gravity

= Continue fermenting seven more days

« Cool Dort to 40’ until Tuesday the 26"
then bottle and age for 7 days 23

24 a8 06127

28

29

BOTTLE

« Sanitize bottles and bottling vessel
* Record final gravity

* Rack, prime and botle stout

¢ Age 7 more days

30
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boiling and add extract syrup. Total
boil will be 60 minutes. At begin-
ning of bhoil, add Tettnang hops and
continue for 45 minutes. Add
Hallertau and boil remaining 15
minutes. Whirlpool and cool to 50°
F to pitch starter. Oxygenate-aerate
well. Ferment at 50° F for 7 days,
transfer to secondary and cool to
45° F. Ferment for 7 more days or
until gravity is about 1.012 and fer-
mentation stops. Cool to 40° F for 3
more days. Rack, prime and bottle
condition at 50° F for another week
before drinking,

All- grain option:

Omit the extract syrup and
reduce first hop addition to 5.06
AAU (1.125 oz. at 4.5% alpha acid).
Mash 8.5 lbs. pale pilsner malt
(Ireks or Weyermann) along with

specialty grain flavors.

Oatmeal stouts fall within the
following numbers: The original
gravity is between 1.038 to 1.056
(9.5-14° Plato); final gravity ranges
from 1.008 to 1.020 (2.0-5.0° Plato);
the alcohol by volume is between
3.8 and 6 percent; the bitterness
falls between 20 to 40 IBUs; and the
color is at least 20 SRM,

Before you brew, you might

want to sample some commercial
oatmeal stouts. I recommend
Samuel Smith’s, It's a benchmark
oatmeal stout in flavor, body and
craft. There’s also Young’s Oatmeal
Stout (made by Young's and
Company in London), a solid and
very English stout. Maclay Oat Malt
Stout, brewed in Scotland, is also
very good. It's smooth and choco-
lately, with the typical yeast charac-

the other grains in 3 gallons of 150°
I water for 30 minutes. Sparge with
enough 168° I water to collect 5.75
gallons of wort. Total boil time is 90
minutes. Add Teltnang at start of
boil. In 75 minutes add Hallertau
and boil final 15 minutes. Proceed
as above for fermentation.

Oatmeal Stout: To your health

So far in this column, we've cov-
ered several different stouts. For a
new twist, we decided to try the
classic oatmeal stout.

Oatmeal stout is an ancient
English tradition that began as a
variation of sweet stout. Since stout
was often marketed as a health
drink, British brewers added oat-
meal to their stouts to promote the
healthy image and add fullness of
body and flavor. This practice died
out in the 1960s and '70s but was
revived in the 1980s by Samuel
Smith Old Brewery in Tadcaster, for
the purpose of export to the U.S.

Oatmeal stout has a firm,
smooth and silky body. It's rich and
malty, with chocolate and coffee in
the nose and a hint of nuts and
roasted grains dominant in the fin-
ish. It should be full bodied and
have moderate bitterness, although
[BUs and hop rates may be [lairly
high to balance the malt bill and

¢ Bierkeller

* Briess

* Coopers

* Edme

¢ De Wolf-Cosyns
e John Bull

e Laaglander

* Morgans

* Muntons

* Pauls Malt

* Premier

e Schreier

¢ Scotmalt

e Weissheimer Malz

r‘iﬂur:u‘

aning and sanitizat
and accessories.

Visit our website at www.ldcarlson.com
Home Wine & Beer Trade Association Member
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Liquid Malt Extracts begin to break down in quality
after six months of age. At ALEXANDER'S our
Liquid Malt Extracts are produced and brewed
before others are even off the boat!

Pale  Wheat Amber
Dark =~ Munich

41b. cans, 5 gal. pails, 16 & 55 gal. drums

Special Blends Available

ALEXANDER'S Malt Extract
Made in the #.8.4.

e California 18478 N, Hwy 99, Acampo, CA 95220
O Gompany (209)334-9112; (209)334-1311 fax

calconc@softcom.net | www.califomiaconcentiate.com
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PERFECT PINT?

DON'T BE A YAHOO,
MAKE A HOMEBREW.

THE BETTER BREW!

S
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[HOMEBREW ADVENTURES]
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Do you Homebrew?

1109-A Central Ave - Charlotte, N.C. 28204
104-342-3400 888-785-7166

www.homehrew.com
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ter you expect from beers brewed in
the United Kingdom.

Oatmeal stouts in our country
are also good, but are often
stronger than those across the
pond. Adler Brau of Appleton,
Wisconsin, makes a medium-sweet
oatmeal stout with a rooty, gingery
aroma. Oasis Brewpub in Boulder,
Colorado, makes one as well. Their
version, “Zoser Stout,” has a bitter-
chocolate aroma and palate, firm
body and a Scotch malt whiskey fin-
ish. It won a silver medal at the
World Beer Cup 2000. (The first-
place finisher in the category was
Oscar's Chocolate Oatmeal Stout, by
Pioneer Brewing Company in Black
River Falls, Wisconsin.)

For extract brewers, this is one
of the best styles to brew. You'll find
that several good kits are available.
The alternative is to find a dark,
unhopped malt extract from your
local homebrew supply shop. Ask
which brand they’d recommend, but
an extract made from good British
malts would be the best choice. The
specialty grains listed in the recipe
can then be steeped for more body
and [lavor to enhance your extract
brew. The specialty grains consist of
carapils, caramel (80° Lovibond),
chocolate malt, roasted barley and,
most important, flaked oats.

The oats are like any adjunct |
mention here: a flaked. pre-gelati-
nized product. It will not gum the
mash as much as simple rolled oats
and it's cleaner, with less dust. This
is important if you're an all-grain
brewer and want to avoid the
dreaded "stuck mash.” Our all-grain
recipe contains 10 percent flaked
oats by total grist weight, which is
typical for the style.

There is no better beer for the
novice brewer. Dark beers, particu-
larly ones that use a lot of dark
grains, are hard to ruin. The flavor
always seems to work out, the color
is dark so clarity isn’t an issue, and
the big body and specialty grain bill
always produce a tall, lasting head.

For most stouts, the hop selec-
tions are English varieties like
Fuggle or Kent Goldings. You can



use higher alpha bittering hops, as
in this recipe. which employs
Bullion. If you're sick of Bullion, try
some other UK bittering hops like
Target, Admiral or Progress.

Yeast selection is wide-open on
this style. Any British ale, London,
ESB or English ale yveast will do.
White Labs, Wyeast and others
make a wide variety. Use what you
like best. And il you're not sure, use
the Wyeast 1318 or WLP-002 listed
in the recipe.

Oatmeal stout
(5 gallons, all grain)
0G=1.052 FG=1.012 IBU =32

Ingredients

5.5 lbs. English two-row malt
(Beeston or Hugh Baird)

1 Ib. laked oats

0.75 Ibs. crystal malt (80° Lovibond)

1 Ib. carapils or dextrin-type malt

0.50 1bs. chocolate malt

0.25 Ibs. roasted barley

6.4 AAU Bullion hops
(0.75 oz. of 8.5% alpha-acid)

4.5 AAU Kent Goldings hops
(1 oz. of 4.5% alpha-acid)

1 pt. starter of English ale yeast
(Wyeast 1318 or White Labs
WLP-002)

2/3 cup corn sugar for priming

Step by Step

Mash grain in 3.25 gallons of
waler for 60 minutes at 150°
degrees. Sparge with 168° FF water
to yield 5.75 gallons of wort. Total
boil time is 90 minutes. At begin-
ning of boil add Bullion hops and
continue for 75 more minutes. Add
Kent Goldings and boil for remain-
ing 15 minutes. Whirlpool and cool
to 69° I 1o pitch starter. Then oxy-
genate-aerate well,

Ferment at 68° F for 7 days
then transfer (o secondary. Continue
fermentation at 69° F until gravity
is about 1.012 (3° Plato), about
another week. Prime and bottle,
Age one more week before drinking.

Extract with grain option:
Substitute the pale malt for 5
Ibs. dark, unhopped malt extract

remaining 15 minutes. Whirlpool
and cool to 69° F to pitch starter.
Ferment and condition as above.
(For another extract oatmeal stout
recipe, see page 31). W

syrup made with British malts.
Increase Bullion to 1 oz, (8.5 AAU).

Start with 5 gallons of water in
boil kettle. Steep crushed grains at
150° F for 30 minutes. Remove bag
and rinse with enough 168° I water
to make 5.5 gallons. Add extract.
Total boil time is 60 minutes.

At beginning of boil add Bullion
hops and continue lor 45 minutes.
Add Kent Goldings hops and boil for

Style columnist Mikoli Weaver is
professionally trained chef and a
Jformer professional brewer. Ie lives
in Portland, Oregon and is a
contributing writer to BY0.
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nniversary  BACK ISSUE SALE

Buy 5 Issues...Get 5
\/\/ More Issues FREF!

L

n honor of our Sth anniversary, we are offering readers a
very special deal on our limited quantities of back issues.
Buy any 5 issues for $25 (plus $7 shipping)

and receive 5 more issues for FREE!

Buy 5 and get S FREE! Choose from these collectible classics

still in stock from 1995, 1996, 1997, 1998 and 1999.

-~
AUG. 95
*Catch Perfect Hop Flavor
sSummer Brewing Tips
#Build a Mash Tun

SEPT. '95
sSpecialty Grains
eSanitizing Tips
*Build a Wort Chiller
T

OCT. "95
eLow-Alcohol Brewing
slecipe Calculation
#5100 All-Grain System

VNOV. 95
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Bottle Filter
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sYeast Farming
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*Recipe Conversion:
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s(George Washington's Beer
Recipe

\/.-\l'll. 96
sApartment Brewing
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sAbbey Ales
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MAY 96

sLautering Tips
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«Label Contest
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sPartial Mash Tips
eEuropean Homebrewers
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*Big Batch Brewing
sScotch Ale
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*Grain Milling Tips
e(zech Pilsner Recipe
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eExtract Brewing Tips
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*Build a Mash Stirrer
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sHop Aroma Tips
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e(ireat Porter Recipes
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*American Wheat Beer

FEB. '97

sLager Tips
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07
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Recipes
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Mash
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*Holiday Recipes
*Clone Recipes
eKeg Tips
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eEnglish Bitter Recipes
sInfusion Mashing Tips
sWort Chiller Techniques

FEB. '98

*Brewing with Sugar
eBelgian Lambic Tour
*Belgian Abbey Ale Recipes

MAR. 98

*Super Hoppy Recipes
sLautering Guide
*Pilot Batch Brewing




APR. "98

eScotch Ale Recipes
*Choosing the Right Yeast
eRecipes from Middle Ages

MAR. 99

e[mported Clone Recipes
eBuild an Electric Brew
Stove

*Bottling Tips

\Z\I’}{. 99
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eMaibock Recipes
sUnderstanding Brewin
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MAY "98
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sPerfecting Pale Ales
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slHop Flavor Chart
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JAN. 99
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sAging in Wood
eFiguring Hop Bitterness
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omebrewing is supposed to
be a hobby. Judging by our
readers, it's more like an

obsession. Or, at the very least, a
significant diversion,

In honor of the magazine’s fifth
anniversary, we looked at our
subscriber studies, put our right
brains to work and calculated that
BYO readers have generated
16,005,000 gallons of homebrew
since 1995, If you had the heart —

or the bad taste — to mix this beer
together, you'd (ill 166 Olympic-size
swimming pools before the kegs and
carboys were empty. If you bottled
this batch and laid it end to end, the
line would stretch from Milwaukee
to Cleveland. Another factoid: In the
past five years, BYO readers have
spent more than $106 million on
homebrew equipment and supplies
.. and some $204 million on com-
mercial microbrews and imports.
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Since 1995,
BREW YOUR
UOWN has been
helping its
readers make
fine homebrew

Over the next twenty pages,
we've put together an anniversary
package with a numeric theme.
(Hint: It's the number five. We are
very clever.) Before you go forward,
take a minute to look back at five
years of BYO covers. Don’t get all
Jazzed up about the bathtub guy
again; we did not put the bottle
there on purpose.

Cheers! And thanks for reading
the magazine. — The Editors
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BY JOHN OLIVER

JOHN MAIER, the award-winning
brewer at Rogue in Oregon,

Is legendary for big beers in big
bottles. And he’s still a home-
brewer at heart. Here are his top
tips for excellent ales.

n the early 1980s, John Maier said some-
thing many longtime homebrewers can
relate to: “I want to make beers with taste!”
Like other crafi-beer pioneers, Maier had a
thirst for fine beer at a time when it was
hard to find. This passion transformed him
from an avid homebrewer (he won the
“AHA Homebrewer of the Year™ award in 1988)
to a legendary pro (his beers have pulled down
a slew of GABF and World Beer Cup medals).

Maier’s first professional job was with the
Alaskan Brewing Company; during his time in
Juneau, he helped create Alaskan Smoked
Porter, a beer now recognized as a microbrew
classic. In 1989, he opened a brewpub in
Ashland, Oregon and started making his now-
legendary Rogue ales.

Today, Rogue is renowned for beers that are
big in flavor and quality, made with generous
amounts of the finest malts and hops. This phi-
losophy even extends to the bottles. Maier likes
huge 22-ounce “bombers” with brightly-colored
labels silk-screened directly onto the glass. And
on every bottle, you'll find the details that beer
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enthusiasts love: malts and hops, starting gravi-
ty, IBU and alcohol levels. Even the names —
Mexicali Rogue, Dead Guy Ale, Old Crustacean
— will grab your attention.

John is still an ardent supporter of the
homebrewing hobby. So in honor of BYO’s fifth
anniversary, we asked him for five tips to help
homebrewers recreate the big beers that made
Rogue famous.

THE ROGUE SAYS: Use Different Kinds of
Specialty Malt ... and Lots of It!

A'look at the grist bill on a typical Rogue
beer usually reveals a blend of four or more
types of malt. And the proportion of specialty
malts is sometimes more than 40 percent of the
total grist bill! In most brews, specialty malts
account for only 10 to 20 percent of the batch.

The Rogue rule means that, for a typical
five-gallon batch and a beer of even modest
gravity, you might use more than 3 pounds of
specialty malt. This has several advantages. In
beers where malt character predominaies, it



builds depth and complexity into
the flavor profile. “Our beers are
made with single-infusion mash-
es,” says John. “Creative blending
of specialty malts can be used to
adjust the sugar composition of
the final wort.”

An example: You could use
large amounts of caramel malt to
provide additional dextrins (unfer-
mentable sugars) in a beer where
the mash temperature and pale-
malt base would otherwise create
a highly fermentable wort. With
this technique, you can
make beers with highly fer-
mentable worts (in other
words, big beers!) while still
maintaining body. And you
can do it without the hassle
of a step mash.

This even works for
beers in the lighter color
range, providing you use
light-colored specialty
malts. Rogue’s MaierBock
has a starting gravity of
1.066 yet maintains a gold-
en color of 8 degrees
Lovibond. To accomplish
this, Maier uses a healthy
dose of Munich and Hugh
Baird Carastan malts. For
beers like Rogue’s Brutal
Bitter or Saint Rogue Red,
styles in which the hops are
more predominant, Maier
says that “Increased per-
centages of specialty malts
also allow for increased
amounts of hops. This helps
create balance in the beer.”

THE ROGUE SAYS: If You Brew
Big Beers, Then Use Big Hops!

A look at the hops used in
Rogue’s characteristic ales reveal
many newer, non-traditional vari-
eties — like Columbus, Horizon,
Crystal, Sterling and Amarillo —
alongside such traditional vari-
eties as Saaz, Cascade, Centennial
and Kent Golding. “When in
doubt, use more!” says John.

Higher gravities and healthy
amounts of specialty grains create




THE ROGUE:

OPS

Tired of Saaz, Hallertauer
and Kent Goldings? Then
check out John Maier’s five
Javorite varieties of hops.

AMARILLO: “An accidental
crossbreed good for bittering
and finishing, Amarillo has a
nice Northwest-type citrus
character.” This hop is used in
Rogue’s annual holiday beer,
Santa’s Private Reserve. Alpha
acid: 7 to 7.5 percent.

CRYSTAL: “A straight
Oregon hop that provides
massive aroma.” Crystal is used
as the sole hop for Buckwheat
Ale, Brutal Bitter and Honey
Cream. Alpha acid: 4.5 to 5
percent.

HORIZON: “Tremendous
bittering potential with the low-
est co-humulone on the market,
which gives good performance
in a favor or aroma role.”
Alpha acid: 12 to 14 percent.

STERLING: “A very delicate
hop with lots of noble charac-
ter, yet with a higher alpha
than many true noble hops
such as Saaz or Mittlefriih.”
Sterling is a Northwest hop
developed with more than 50
percent Saaz. Maier used it as
the sole hop in the Imperial
Pilsner he brewed for the 1999
Oregon Brewer’s Festival,
Alpha acid: 5.5 to 6 percent.

SOUTHERN CROSS: A high
alpha hop with a low cohumu-
lone fraction (23 to 24 percent).
“This New Zealand triploid hop
provides great bitterness with-
out the edge associated with
many high alpha varieties.

This hop is somewhat rare due
to the fact that it is imported
from New Zealand, where
many farmers follow organic
growing practices.” Alpha acid:
13 to 14 percent. — J.0.
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a need for increased IBU levels —
commonly 35 IBUs and occasion-
ally in excess of 50 — to help
maintain balance and prevent big
beers from being cloying. That's
true even in styles where the malt
character is meant to dominate.

On the homebrew level, with a
hop of 13 percent alpha acid
(such as Southern Cross), this can
mean using as much as 1.5
ounces in the boil to obtain IBU
levels in the 50 to 60 range.
“Freshness is key in hop selec-
tion,” says John. “We rely heavily
on pellet hops because they store
better and retain the good charac-
teristics of the variety.”

When selecting a hop, John
looks for varieties that have low
co-humulone levels, such as
Crystal, Horizon and traditional
“noble-type” hops like Hallertauer
and Saaz. Some research indi-
cates that higher co-humulone
levels (over 25 percent) can result
in the harsh bitterness and edge
associated with high-alpha hops.
On beers where hop bitterness,
flavor and aroma are more promi-
nent, John feels that low co-
humulone hops help ensure a
mellow flavor and bitterness, even
in highly hopped beers.

THE ROGUE SAYS: A Hopback is
the Best Way to Bitter

Rogue’s Brutal Bitter is a full-
bodied, intensely hoppy brew
that’s anything but brutal, with a
clean hop flavor and big hop
aroma typical of an American IPA.
Yet this beer is not dry-hopped —
a technique that means adding
hops into the fermenter after the
primary to create additional
aroma. “Crystal hops are the only
hop used in Brutal and it provides
a massive amount of aroma with-
out dry-hopping,” says John.

The drawback with dry-hopping is
that typical fermentation and con-
ditioning temperatures will not
extract the maximum character
from the hops. Late hop additions
in the brew kettle also have a

substantial effect on aroma, but
the essential oils responsible for
hop aroma vaporize into the air.

With a device called a hopback
(see "Homemade Hopbacks,” April
2000), hot wort runs through a
vessel containing flavor and
aroma hops at the end of the boil.
Then it’s immediately cooled to
yeast-pitching temperature and
sent to the fermenter. In this way,
more essential oils stay in the
wort. In addition, since hot wort is
in contact with the hops, contami-
nation — which can be an issue
when hops are added into the fer-
menter cold — is not a problem.

A rule of thumb for dry-hop-
ping: Depending on the gravity of
the beer and the hop intensity you
want, use from 0.5 to several
ounces of the freshest hops you
can get your hands on.

THE ROGUE SAYS: Ferment and
Condition at Cooler Temperatures

“Yeast is a good thing, and
cooler is better. Even with our
proprietary ‘Pacman’ ale yeast,
we ferment at temperatures as
low as 60 degrees Fahrenheit,”
says John, adding that regardless
of the yeast strain, constant
temperature control will improve
beer quality, With many strains,
John suggests fermenting on the
low side of the yeast's optimum
temperature range. This will cre-
ate a smoother profile, with
reduced fermentation esters —
compounds that make a finished
beer smell “fruity.”

Cooler fermentations will
require slightly extended fermen-
tation and conditioning periods,
but this allows the flavors in big
beers — styles with higher malt,
alcohol and hop levels — to meld
and mellow while remaining in
contact with the yeast.

This philosophy extends to
packaging. “By switching to
Cornelius kegs and artificial car-
bonation, many homebrewers are
missing out on the benefits of bot-
tle conditioning,” laments John.



Bottle conditioning is when the
beer is carbonated by adding
additional sugar at packaging
time; the secondary fermentation
oceurs in the sealed bottle.

Many homebrewers feel the
additional yeast in the bottle
detracts from the finished beer.
Wrong, says Maier: “With my
homebrews, | would condition the
bottles warm for five to seven days
to build carbonation, then move
the beer into refrigerated storage.
After several weeks the beer
would drop bright, and the
extended cold storage in contact
with the yeast allows the beer to
maintain a positive flavor profile
for a longer period of time.”

THE ROGUE SAYS: Start By
Copying, Then Get Creative!

“As a homebrewer, it’s good to
copy but it's also good to play
around,” says John. For starters,
Maier says recreating commercial
beers is a great way for home-
brewers to learn beer styles and
techniques. “Some of Rogue’s ales
are based on my homebrew
recipes,” says John.

By brewing repeat batches or
splitting batches into multiple fer-
menters, homebrewers can make
minor changes in ingredients and
compare the results. That's a fast
way to understand how individual
ingredients change recipe design.

“Don’t be afraid to try unusual
methods and ingredients,” adds
Maier. “Alaskan Smoked Porter
was a variation on a homebrew
recipe; we added alder-smoked
malt and it turned out great.” At
Rogue, ingredients like buckwheat
(Buckwheat Ale), hazelnut extract
(HazelNut Brown Nectar) and
chipolte peppers (Mexicali Rogue)
are examples of non-traditional
ingredients being used to create
new flavors in traditional beers. B

John Oliver is a BJCP National
Judge and head brewer for BJ's
Brewery in Brea, California. He's
also a contributing writer to BYO.

SificREDIENTS

Maier doesn’t shy away from offbeat ingredients, Besides using
hefty amounts of specialty grains and hops, he also experiments
with adjuncts like molasses and roots like licorice.

HONEY: Used in Honey
Cream Ale, it provides a dry,
refreshing crispness because it
ferments almost completely. In a
five-gallon batch, use up to one
pound to add character to the
beer. Don’t use more; it could
lead to a stuck fermentation.

MOLASSES: Unsulphured
molasses helps provide color,
fermentable sugars and residual
flavor to dark ales such as
porters and stouts. Use up to one
pound for 5 gallons.

BREWERS' LICORICE:
Brewers’ licorice is processed
licorice root. It provides aroma,
flavor and color. These 4-inch
sticks can be broken up; any
length from one inch to the full
stick is suitable for five gallons,
depending on the strength of the
beer and the flavor desired.

BUCKWHEAT: “Buckwheat is
a fruit related to the rhubarb
plant; we use it in Buckwheat
Ale. It has a wheat-like flavor
and is nutty.” The fruits of the
buckwheat resemble small
beechnuts, which are milled to
separate the hulls. They are
lightly roasted and used like a
specialty grain.

SMOKED MALT: “In addition
to beechwood-smoked malt
made by Weyermann, we use
our own malt, which is Munich
smoked with alderwood. Alder is
indigenous to the region: in the
Rogue Smoke, it adds complexity
to the flavor profile.”

Use smoked malts sparingly;
as little as one-eighth to one-
quarter of a pound will provide a
noticeable aroma and flavor in
lighter beers. —J.0.

ST. ROGUE RED ALE (five gallons, all-grain)
0G =1.052 IBU =42 SRM =26 ABV =4.75 percent

Here's a homebrew recipe,
straight from The Man.

Ingredients
5.75 lb. two-row pale malt
1.25 Ib. crystal malt (40° L)
1 1b, erystal malt (75° L)
1 Ib. crystal malt (15° L)
1 pound Munich malt
22 AAU Chinook hops

(2 oz. of 11% alpha acid)
9.5 AAU Centennial hops

(1 0z. of 9.5% alpha acid)
1 pt. starter of Wyeast 1056

Step by step:

Mash grain in 2.75 gal. of
water at 155° F for 60 minutes.
Sparge with enough 168-170° F
walter to collect 5.5 gal. of wort.

Total boil time is 90 minutes,

At beginning of boil, add 2 oz.
Chinook and boil 90 minutes. At
end of the boil, kill heat and do
only one of the following options:

1. Add 1 oz. Centennial,
whirlpool and cover pot. Cool to
68° F, oxygenate, transfer to fer-
menter and pitch yeast.

2. Whirlpool and cover polt.
Allow trub to settle, then transfer
to fermenter via hopback con-
taining 1 oz. Centennial.
Oxygenate and pitch yeast.

Ferment at 67° F for 7 days,
transfer to secondary and condi-
tion at 63° to 65° F for 14 days.
Prime and bottle. Allow bottles to
sit for one week at 60° to 70° F,
then move into cold storage.

Briw Youn Ows - September 2000 E



®
7]
N
=
oc
=
=]
[&]
(7]
— Y
=2

PHOTOGRAPHY BY CHARLES PARKER

MNCE 1995, THESE STYLES HAVE BEEN ON THE
RISE AT THE GREAT AMERICAN BEER FESTIVAL.

HERE’S HOW TO MAKE THEM AT HOME.

September 20000 Brew Youn Own



hich styles have
been on the rise
since 19957 We
wanted to know,
so we checked
the entry archives for the Great
American Beer Festival, held every
fall in Denver. Last year, 400 micro-
breweries entered 1,700 beers in 54
categories, from Bohemian pilsner
to Imperial stout. What better way
to measure a beer’s status than to
see how many breweries are mak-
ing versions good enough to enter
- in a national competition?

The five styles we selected —
patmeal stout, German weizbenbier,
American Pale ale, Belgian wit and
festbier (Oktoberfest and Mirzen)
— have each shown a marked
increase in the number of entries
since 1995. Below you'll find sim-
ple, extract-based recipes (plus an
all-grain option) for making these
crowd-pleasing beers. Have fun
bringing the festival home!

oatmeal stout =

OATMEAL STOUT
(five gallons, extract with grains)
0G=1.046 FG=1.014 IBU =20

Smoother and sweeter, with less
burnt and bitter edges, oatmeal
stouts are more English than Irish.
With a dark-brown to black color
and a creamy head, they should
have more body than a traditional
dry stout. Ironically, oats are a fair-
ly insignificant ingredient in most of
these brews, comprising as little as
5 percent of the grain bill.

At the 1995 GABF, oatmeal
stout fell under the broad “specialty
stout” category. By 1999, it had its
own category with 47 entries.

Good oatmeal stouts to try:
Samuel Smith’s (Tadcaster,
England); St. Ambroise (Brasserie
McAuslan, Montreal, Quebec);
Gray’s (Janesville, Wisconsin).

american pale ale »

6979

Ingredients
0.5 Ib. dark crystal malt
(120° Lovibond)
0.5 lb. roasted barley
1 1b. flaked oats
4 Ibs. Munton’s unhopped
dark dried malt extract (DME)
4 AAU Fuggles hops
(1 oz. of 4% alpha acid)
2 AAU East Kent Goldings hops
(0.5 oz of 4% alpha acid)
English ale yeast (Wyeast 1098
or White Labs WLP-002)
1 cup Munton’s dark DME

Step by Step
Steep the oats, crystal and roasted
barley (in a grain bag) in 2.5 gal-

lons water at 150° F for 45 minutes.

Remove grains, rinse back into
kettle (through a colander) with
another quart of hot tap water.

Add DME to kettle, bring to a
boil. Add Fuggles hops, boil 45 min-
utes, Add EKG hops, boil 15 min-
utes, remove from heat. Top up in

weizenbier

fermenter to 5.25 gallons, cool to
68° F and pitch yeast. Ferment one
week at 68° F, rack to secondary
and condition two weeks at 55°F.
Prime with DME, bottle and age
three weeks at 50° I

All-grain option: Heat 10 gis.
water to 162° F. Crush together 6
Ibs. pale malt, 0.5 Ibs. roasted bar-
ley and 0.5 Ibs. dark crystal malt.
Add with 0.5 Ib. flaked oats to
water, hold at 151° F for 90 min-
utes. Runofl, sparge with 12 quarts
at 168° F. Bring to boil. follow hop
schedule as above. Final boil vol-
ume should be 5.25 gallons.

WEIZENBIER

(five gallons, extract with grain)

0G = 1046 FG=1.010 IBU=14
German in origin, weizenbiers

— or weissbiers — are light and

refreshing. Sometimes they're tart
and slightly acidic, sometimes [ruity
and sweet. The best strains of
German weizen yeast creale esters
reminiscent of banana, clove and
bubblegum; American brewers have
developed a milder, cleaner style.

In 1995. there were 41 German
wheat beers at the GABE In 1999,
there were 77.

Good weissbiers to try: Ayinger,
Tucher and Schneider from
Germany; Tabernash Weissbier
(Longmont, Colorado); Bert Grant’s
Hefeweizen (Yakima, Washington).

Ingredients
0.5 Ib. carapils malt
5 Ib. laked wheat
1 1b. malted wheat
5 Ibs. Briess unhopped weizen
malt extract syrup
3 AAU Hallertau hops
(1 oz. of 3% alpha acid)
2 AAU Tettnang hops
(0.5 oz. of 4% alpha acid)

belgian wit = festbier

German Weizen yeast (Wyeast 3333
or White Labs WLP-320)
7/8 cup corn sugar (for priming)

Step by Step

Steep the carapils, malted
wheat and flaked wheat (in a grain
bag) in 2.5 gallons water at 150° F
for 45 minutes. Remove grains,
rinse back into kettle (through a
colander) with another quart of hot
tap water. Add malt extract syrup
to kettle, bring to a boil.

Add Hallertau hops, boil 40
minutes. Add Tettnang hops, boil 5
minutes, remove [rom heat. Top up
in fermenter to 5.25 gallons, cool to
68° F and pitch yeast. Ferment one
week at 68° F, rack to secondary
and condition two weeks at 50°F.
Prime with corn sugar, bottle and
age three weeks at 50°F.

Burw Your Own  September 2000



AMERICAN PALE ALE
(five gallons, extract with grains)
0G =1.055 FG=1.012 IBU = 48

With the rebirth of the craft
brewing industry in the late 1980s,
this style of ale became the flagship
of every new microbrewery. Then
the public got bored and turned to
more exotic beers.

The APA made a comeback a
few years ago, with new varieties of
hops. new strains of yeast and bet-
ter barley malt. It’s not terribly dif-
ferent from English pale ales, just

g more of a good thing — higher 0G,
(== o . .
5 i therelore a bit higher alcohol con-
= — -
5- - ““ e ™ tent; and higher hopping rates,

§ g . . . .
E o 14 22 A using American varieties.

Five styles on the rise (from left): German weizenbier (weissbier), oatmeal stout.

American pale ale, festbier (Oktoberfest and Méirzen) and Belgian wit.

All-grain option: Heat 11 qts.
water to 164° . Crush together 4
Ibs. pilsner malt, 3 Ibs. malted
wheat and 0.5 Ibs. carapils. Add
with 0.5 Ib. flaked wheat to water,

hold at 153° F for 75 minutes.
Runoff, sparge with 13 quarts at
169° F. Bring to a boil, follow hop
schedule as above. Final boiling vol-
ume should be 5.25 gallons.

In 1995, there were 65 APAs
featured at the GABF. In 1999,
there were 108.

Good APAs to try: Sierra Nevada
Pale Ale (Chico, California); Mirror
Pond Pale Ale (Deschutes Brewery,
Bend, Oregon); Clipper City Pale Ale
(Baltimore, Maryland).

SABCO INDUSTRIES, INC.

Offering a
‘KEG FULL OF GREAT IDEAS’

Check our website for sale items!

HOME BREW
EQUIPMENT
SPECIALISTS

1511 South Ave., Toledo, OH 43615
Phone: (419) 531-5347 / Fax: (419) 531-7765
e-mail: sabco@kegs.com
Visit our new improved website www.kegs.com
CIRCLE 38 ON READER SERVICE CARD
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catalog and ordering. You'll be glad ya did!

"Your Hometown
Brewshop on the Web"

bttp://www.GrapeandGranary.com

Family Owned
Friendly Service
Quality Products

Mail Order Prices
Same Day Shipping
Bulk Pricing
Visit our online store and catalog or

call us at 1-800-695-9870 for a free
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Ingredients

0.5 Ib. medium crystal malt
(60°Lovibond)

0.5 Ib. toasted pale malt
(350° F for 20 minutes)

1 1b. malted wheat

5 Ibs. Munton’s unhopped amber
dried malt extract (DME)

8 AAU Cascade hops
(2 oz. of 4% alpha acid)

4 AAU Willamette hops
(1 oz. of 4% alpha acid)

3 AAU Cascade hops
(0.75 oz. of 4% alpha acid)

American ale yeast (Wyeast 1056
or White Labs WLP-001)

1 cup Munton’s light DME

Step by Step

Steep the crystal, toasted and
wheat malts (in a grain bag) in 2.5
gallons water at 150° F for 45 min-
utes. Remove grains, rinse back into
kettle (through a colander) with
another quart of hot tap water.

Add DME to kettle, bring to a

77 Exclusive

boil. Add first Cascade hops, boil 45
min. Add Willamette hops, boil 25
min. Add second dose of Cascade
hops, boil 5 min, remove from heat.
Top up in fermenter to 5.25 gallons,
cool to 68° F and pitch yeast.
Ferment one week at 68° I, rack to
secondary and condition two weeks
at 55° E. Prime with DME, bottle
and age three weeks at 50° F.
All-grain option: Heat 13 qts.
waler to 164° I, Crush together 7
Ibs. pale malt, 0.5 lb. toasted pale
malt, 0.5 Ib. medium ecrystal, 0.5 1b.

dark crystal and 1 Ib. malted wheat.

Add to water, hold at 152° F for 90
minutes. Runoff, sparge with 16 gts.
at 168° I, Bring to a boil, follow hop
schedule as above. Final boiling vol-
ume should be 5.25 gal.

BELGIAN WIT
(five gallons, extract with grains)
0G=1.049 FG=1.010 IBU=19

Belgian wit had all but disap-
peared when Pierre Celis began his

brewing career in the 1950s. Celis
is credited [or reviving the style in
Belgium during his stint at the
Hoegaarden brewery: then he
moved to Texas, launched his own
Belgian brewery and kick-started
the style in the United States.

This is a wheal beer. It's cloudy,
tart and spiced with coriander,
orange peel, cumin and sometimes
ginger, lemon and anise. The best
versions are bottle-conditioned, and
have a soft, silky look and texture.

In 1995, there were 25 Belgian-
style beers at the GABF. In 1999,
there were 72,

Good Belgian wits to try:
Hoegaarden (Belgium); Celis White
(Austin, Texas): Allegash White
(Portland, Maine); Blanche de
Chambly (Unibroue Brewery,
Chambly, Quebec),

Ingredients
0.5 Ib. light crystal malt (20°L)
0.5 1b. Naked wheat

Keg beer without a keg!

Beer
Dispenser

All-Malt Recipes/

Easy Methods ~ Great Beer

Order toll-free or online
Extracts ~ Grains ~ Whole Hops

Equipment ~ Wine Kits & Supplies

BEACHCOMBER

Brew Supply

Port Orchard, Washington
Downtown on the Bay

www.homebru.com

rres BT 7-KIT-BEER
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Just PRESS, POUR & ENJOY!

+ Easier to fill than bottles - No pumps or CO: systems.

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

+ Patented self-inflating Pressure Pouch maintains
carbonation and freshness.

¢ Perfect dispense without disturbing sediment.

¢ Simple to use - Easy to carry - Fits in “fridge”.

+ |deal for parties, picnics and holidays.

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

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

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

0.5 1b. malted wheat

0.5 Ib.Belgian pilsner malt

4 Ibs. Laaglander unhopped
weizen malt extract syrup

2 cups light honey

4 AAU Brewer’s Gold hops
(0.5 oz. of 8% alpha acid)

2 AAU Styrian Goldings hops
(0.5 oz. of 4% alpha acid)

0.5 oz. crushed coriander seed

0.5 oz. grated dried bitler
orange peel (curacdo)

Belgian withier yeast
(Wyeast 3944, White Labs
WILP-400 or equivalent)

1 cup Munton’s light DME
(for priming)

Step by Step

Steep the crystal, wheat and
pilsner malts, plus the oats and
flaked wheat, in a grain bag in 2.5
gallons water at 150° F for 45 min-
utes. Remove the grains and rinse
back into the brew kettle (through a

Smith’s Home Brewery Has It All! -

ot appreciate the taste of |

colander) with an additional quart
of hot tap water.

Add malt extract syrup and
honey to kettle, bring to a boil. Add
Brewer’s Gold hops, boil 30 min-
utes. Add Styrian Goldings hops,
boil 15 minutes, remove from heat.
Add coriander and orange peel,
steep 30 minutes. Top up in fer-

menter to 5.25 gallons, cool to 68° F

and pitch yeast. Ferment one week
al 68° F, rack to secondary and con-
dition two weeks at 55° F. Prime
with DME, bottle and age three
weeks at 50° F.

All-grain option: Heat 12 gls.
water to 161° E. Crush together 3
Ibs. malted wheat, 4 1bs. Belgian
pilsner malt and 0.5 Ib. light crystal
malt. Add with 0.5 lb. flaked oats
and 0.5 1b. flaked wheat to water,
hold at 150° F for 75 minutes.
Runoff, sparge with 14 gts. at 167°
E. Bring to a boil, follow hop and
spice schedule as above. Final boil-
ing volume should be 5.25 gal.

FESTBIER
(five gallons, extract with grains)
0G=1.060 FG=1.013 IBU =30

Miirzenbier was traditionally the
last big brew of the spring, made in
March and saved for fall as the first
beer of the new season. Miirzens
were stored in cool cellars during
the hot summer months in the days
belore modern refrigeration and
other technologies, so they may
have been the first true lagers. They
also became known as Oktoberfests
when they became the traditional
beverage for fall harvest festivals.

They are generally malty. red-
dish-amber in color, spicy (hops
only!) and rich. They are brewed a
little stronger and hoppier than nor-
mal lagers, both because they are
intended for celebrations and
because they needed to survive sev-
eral months of storage.

In 1995, there were 30 festbiers
featured at the GABE. In 1999, there
were 51 festhiers.

quality
ne hreu

£. Louis Wine

BEER, WINE & MEAD
o SPOKEN HERE

- >

| IT°’S OUR NATIVE TONGUE

+ To recieve a FREE Home Brewery
Catalog call 800-346-2556

« Mention this ad and receive
FREE shipping on your next
order within the continental USA

251 Lamp & Lantern Village
| St. Louis, MO 63017
(636) 230-8277 = (888) 622-WINE
FAX (636) 527-5413
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Hours: M-F 8:30-5:00, Wed until 6:30, Sat 9:30-2:30
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Good festbiers to try: Paulaner,
Spaten and Hacker-Pschorr (Munich,
Germany); Hiibsch Miirzen (Davis,
California); Stoudt’s Festbier
(Adamstown, Pennsylvania).

Ingredients
0.5 Ib. medium crysial malt
(120° Lovibond)
0.5 Ib. dark Munich malt
0.5 Ib. biscuit malt
0.5 1b. Vienna malt
1 Ib. pilsner malt
5 Ibs. Briess unhopped amber DME
6 AAU Tettnang hops
(1.5 oz. of 4% alpha acid)
3 AAU Spalt hops
(1 oz. of 3% alpha acid)
Bavarian or Munich lager yeast
(Wyeast 2308 or WLP-820)
1 cup Briess amber DME
(for priming)

Step by Step

Steep the malts (in a grain bag)
in 2.5 gallons water at 128° F for 30
minutes. Raise kettle temperature to
150 F, steep another 30 minutes.
Remove grains, rinse back into ket-
tle (through a colander) with anoth-
er quart of hot tap water.

Add DME to kettle, bring to a
boil. Add Tettnang hops, boil 60
min. Add Spalt, boil 30 min., remove
from heat. Top up in fermenter to
5.25 gal., cool to 65°F and pitch
veast. Ferment one week at 50° to
55° F, rack to secondary, condition
four weeks at 45°F. Prime with DME
and then bottle and age for six
weeks at 40°F.

All-grain option: Heat 9 gts.
water to 146° F. Crush together
6.25 Ibs. pilsner malt, 2 Ibs. dark
Munich malt (12 to 15° L), 1 Ib.
Vienna malt, 0.5 1b. medium crystal
malt and 0.5 1b. biscuit malt. Hold at
135° F for 30 minutes. Add 5 qts.
water at 180° F, raising mash tem-
perature to about 150° F. Hold for
60 minutes. Runoff, sparge with 16
qts. at 168° F. Bring to a boil, follow
hop schedule as above. Reduce ket-
tle volume to 5.25 gallons. W

Scotl Russell is the author of several
excellent homebrew books.

by Scott Russell

UST FOR GRINS, WE DECIDED to concoct a special beer
to celebrate Brew Your Own'’s fifth anniversary. To tie it

in with the theme of the issue, we figured it needed to

have [ive dilferent grains (barley, wheat, rye, oats and

rice) and five different hops. It ended up being easier
than it sounded. In fact, it was just like cleaning out the closet.
A little of this, some of that, blow off the dust on the sack of malt,
sweep up what got spilled, weigh out the leftover hops and bingo,
ready to brew. Our Wild Five's Ale turned out to be a basically
dry, hoppy light ale, blond in color, crisp and refreshing, with a
really nice back-of-the-mouth bitterness that lingers.

INGREDIENTS

2 Ibs. pale malt

1/2 1b. crystal malt (20° L)

1 Ib. wheat malt

1/2 Ib. malted rye

1/2 1b. flaked oats

1/2 1b. Naked rice

2 Ibs. Munton’s unhopped light
dried malt extract (DME)

3 AAU Cluster hop pellets
(1/2 oz. of 6.0% alpha acid)

3.5 AAU Fuggles hops plugs

STEP BY STEP

Heat 7 quarts water to 165°
F. Crush the pale, crystal,
wheat and rye malts. Add to
heated water with the rice and
oats. Cover and hold at 153°F
for 90 minutes. Begin runoff
and sparge with 10 quarts at
168°E. Collect 14 quarts of
wort. Add dry malt extract,
bring to a boil. Add Cluster
(loose), Fuggles and Target hops
(in mesh bag), boil 45 minutes.
Add Challenger hops (in mesh),
boil 15 minutes and turn off the

(1 oz. at 3.5% alpha acid) |
2.1 AAU Target hop plugs
(1/4 oz. at 8.4% alpha acid)
2 AAU Challenger hop plugs
(1/4 oz. at 8% alpha acid)
5 AAU Kent Goldings whole
hops (1 oz. at 5% alpha acid)
1 pt. White Labs British Ale
yeast slurry (WLP-005)
1/3 cup brewers corn sugar
1/3 cup brown sugar

heat. Remove mesh bags of hops
and add to fermenter along with
enough chilled pre-boiled water
to make up 5.25 gallons. When
cooled to 70° F, pitch yeast.
Ferment at 68° F for ten days.
Rack to secondary, add Goldings
hops (loose) to fermenter, condi-
tion at 53° F for two weeks.
Rack to bottling bucket (avoid
loose hops!), add corn sugar and
brown sugar for priming, bottle
and seal. Age in a dark, cool
corner (50° F) for two weeks.
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by Mr.

The All-Wise Wiz
expounds on a quintet
of questions that just

keep popping up

E PAST FIVE YEARS, I've
@d a tremendous variety of
qwing questions.

a as a homebrewing

. The health merits of
judging, chocolate
rewing water. Beechwood
sanitizers and sanitation,
beer dispense, sparging, hot-side
aeration, light-beer brewing, beer
foam ... the list of questions is
long and often surprising! Yet
some issues just keep popping up.

Times change, homebrewers
enter and leave the hobby, brew-
eries open and close, but the chal-
lenges brewers face remain con-
stant. At an industry conference
earlier this year, Dr. Charles
Bamforth, a well-known professor
at the University of California at
Davis, said that very few, if any,
ideas in brewing are truly novel.
Brewing is simply too old for
many new ideas to arise.

The same holds true for ques-
tions brewers have and the prob-
lems we face. Since I first started
writing this column in 1995, the
five hottest topics have been:
yeast, fermentation, hops, mash-
ing and the extract versus all-
grain debate. With that in mind,
here’s some general advice on
these common gueries:

September 2000 Brew Youn Own

Wizard

THE YEAST MYSTERY

Yeast is critical to making
great beer. Every brewer knows
that, which is probably why ques-
tions relating to yeast have
exceeded all other topics.

Yeast strains: Today’s home-
brewers are lucky to have an
incredible selection of yeast
strains. Any wort can make the
metamorphosis to a wide range of
beers simply by using different
yeast for fermentation. A wheat
wort can produce a light
American ale by using a veast like
that used for Sierra Nevada, or it
can wind up with clove and
banana aromas by choosing a
German weizen strain. The same
holds true for tweaking your
favorite recipe: changing yeast
strains may make the dilference
between a very good and an
exceptional helles lager.

I've been surprised by how
many questions I've received
about using dried baker’s yeast
for beer. I always answer this
question the same way: Use bak-
ing yeast for baking and brewing
yeast for brewing. Dried baker’s
yeast is grown under special con-
ditions to jam the yeast cell full of
glycogen, which works like cellu-
lar rocket fuel. The byproduct is
lots of carbon dioxide to leaven
dough. Baker's yeast doesn’t do
much more than produce gas; it's
not made for brewing.

My advice to brewers of all
skill levels is to experiment with
yeast. A wide variety of strains is

found at most homebrew stores
for a reasonable price. If you buy
kits and want to add your person-
al touch, dump the packet of
dried yeast taped to the lid and
try something different. I'm not
slamming the packet included
with the kit, but if you've brewed
the same kit a few times you can
create a different beer by spend-
ing a few extra bucks on yeast.

Along these same lines, I
strongly suggest using liquid yeast
instead of dried yeast, simply
because of the greater availability
found in the liquid strains. When
purchasing liquid yeast it’s impor-
tant to buy fresh yeast; check the
date on the package. Although
liquid yeast suppliers give guide-
lines on how to propagate their
yeast based on how old the packet
is, there’s absolutely no question
that fresh is best.

Propagation and Pitching: Very
good beer can be made using
dried or liquid yeast without
propagation and without any
knowledge about pitching rate.
Brewers made beer like this for
centuries. One ancient method of
yeast storage and pitching was to
use a porous stick to soak up
yeast from a batch of fermenting
beer. The yeast would dry on the
stick, remain dormant but viable
and the stick could be dunked
into the next batch of wort to
begin fermentation. This worked,
but things have changed.

Modern yeast-propagation
techniques allow brewers to grow



a yeast from a single cell and to
supply a fermentation with
enough yeast to get things vigor-
ously going. The textbook pitching
rate is 10 million cells per milli-
liter of wort. Ale brewers usually
use less than this and lager brew-
ers use a bit more, but it’s a good
rule of thumb. In macroscopic
terms, this is one cup of

thick yeast harvested

from a fermenter or one

quart propagation
added to five gallons
of wort. Home-
brewers do not and
should not consid-
er calculating
pitching rates of
liquid yeast, but

the subject is
important because
pitching rate has a
large influence on
beer flavor. The
advice given by
many of our writers
— to start a one-
quart propagation
when using liquid
yeast for the first
time — is sound.

Re-Use: One
practice that all
commercial brew-
ers but few home-
brewers practice is
yeast harvest. The
advantage of re-using
yeast is that it’s free,
abundant and ready
to chew up another
batch of wort. And in
many cases, beer
made with harvested
yeast is better than
beer made from
“lirst generation™
veast (yeast used in a full-sized
batch for the first time).

Most yeast will settle to the
bottom of a carboy after fermenta-
tion. Ale yeast will often rise to the
top of the beer alter fermentation
but will fall to the bottom when
the beer is cooled. An easy way to
harvest yeast is to cool your car-
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boy after primary fermentation,
rack the beer to the secondary
and pour the yeast sediment into
a sanitized storage container. The
yeast solids can be immediately
pitched (one cup per five gallons)
into fresh wort or stored in the
refrigerator. Be careful not to
store yeast in a sealed container
since the containers can explode!
When harvesting yeast, take a
minute to judge its quality. I take
a small sample of my yeast crop
and feel it with my hands. A gritty
or chunky feeling indicates trub
and minimizing trub in the yeast
crop is important (see “Tips from
the Pros,” page 9). 1 also smell the
yeast, Fresh yeast has a great
yeasty-bready smell and old yeast
begins to smell like Vegi-mite.

THE FERMENTATION ENIGMA

Given the popularity of yeast
questions, it follows that fermen-
tation is another common topic.
The most important steps a brew-
er can take to ensure success are
to aerate the wort after cooling,
add yeast, maintain a constant
temperature and to cool the beer
after fermentation is complete.

Although there are several

ways Lo aerate wort, the best
methods involve direct injection of
oxygen, such as Venturi devices or
air stones. Perhaps the most diffi-
cult and most important of these
steps is temperature control.
Fermentation temperature has
a profound affect on fermentation
rate and on beer flavor. I've
noticed over the years that many
homebrewers and craft brewers
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have a lackadaisical attitude
about ale fermentation tempera-
ture and an obsessive attitude
about lager fermentation temper-
ature. They are both equally
important and both can be a real
challenge to control.

While it is true that some ales
are fermented at room tempera-
ture, many ale fermentations are
carried out around 65° F and
sometimes cooler. I haven't been
in many homes that are kept this
cool. Most of the ales [ brew are
fermented at 66° F to minimize
certain flavors, such as fruity
esters like pineapple and banana.
When I want assertive aromas, for
example in weizen beers, I use a
warmer fermentation but even in
these cases the temperature
rarely exceeds 72° F.

Oddly enough, many brewers
are concerned when their fermen-
tations seem short. An ale will fin-
ish primary fermentation in 3 to 5
days even at cooler temperatures.
Lager fermentations typically run
7 to 10 days.

The most common causes of
slow fermentation are proper
wort aeration and yeast pitching
rate. | personally get worried if
my fermentations drag on too long
because the potential for bacterial
spoilage increases, especially if
the time between pitching and
noticeable yeast activity is delayed
more than a day or so. Following
a few days’ of diacetyl reduction, 1
like to cool my beers to drop out
the yeast. In a commercial brew-
ery this is easily done by turning
on the cooling jackets around the
fermenter. Homebrewers can do
the same thing by moving the car-
boy to a cooler environment, such
as a brew-fridge.

One technique used by home-
brewers that is quite different
from commercial brewers is sec-
ondary fermentation. Most com-
mercial brewers carry out second-
ary fermentation under pressure.
This contributes most or all of the

carbonation to the beer. After the
beer is carbonated, long cold stor-
age helps clarify the beer and to
mature the beer flavor.

Homebrewers, on the other
hand, do not carbonate their beer
during secondary fermentation.
They can run into problems when
beer is held in the secondary for a
long time because the yeast con-
tent is low at bottling. 1 part com-
pany with the advice of many on
this issue. I would rather limit my
secondary in the carboy to two or
three weeks at cold temperatures
and do the bulk of my aging in the
bottle. This technique will provide
enough yeast for bottle carbona-
tion (one to two weeks at room
temperature) and then the car-
bonated beer can mature in the
bottle — preferably at cool tem-
peratures, since yeast autolysis
becomes a problem if bottle-con-
ditioned beers are stored warm
for too long.

THE HOPS DILEMMA

Hops are the spice of beer and
generate lots of inquiries due to
their obscure nature. I love hops
because there aren’t many rules.
All brewers agree that hops lose
their freshness with storage —
prolonged storage results in a loss
of alpha and the development of
off-aromas. If hops are stored cold
in a package and in compressed
form, whether cones or pellets,
they can easily retain quality for a
year or more. This is good for
brewers since hops are only har-
vested during the early fall. Most
brewers also agree that dry hop-
ping is not a big concern with
regards Lo microbiological con-
tamination and that iso-alpha
acids add a level of protection
against spoilage. All brewers also
agree that hops contribute bitter-
ness and aroma to beer.

My advice is Lo use hops as
you would spices in food: that is,
to please yoursell. This advice is
very general because that's how 1



believe hopping should be
approached — there is no right or
wrong way to do it. If vou know
how to estimate bitterness levels,
you can brew beers the way you
like them.

Hop utilization is affected by
the size of the kettle, the intensity
of the boil, the use of hop bags
(which can slightly decrease uti-
lization), the specific gravity of the
wort and the type of hops (pellets,
cones or extracts). Unfortunately,
utilization can only be precisely
determined by using expensive
laboratory equipment. So I usually
figure about 30 percent utilization
for hops boiled for 60 minutes or
more, 15 percent utilization for
hops boiled for 20 to 30 minutes
and less than 5 percent for hops
added during the last 10 minutes
of the boil. When brewing higher
gravity beers (1.075 and above) I
tweak these numbers down a few
percentage points.

Some brewers use elaborate
formulas to predict utilization, but
[ believe there are simply too
many variables to apply a general
formula. I figure il' my assump-
tions remain the same, then I can
calculate a bitterness level that |
understand — even il what I con-
sistently calculate as 25 IBUs may
actually be something dilferent.
Bitterness level is alffected by the
age of the hops, hop storage con-
ditions and alpha-acid content.
Additionally, different hop vari-
eties can change the “quality of
bitterness” (one of those great
nebulous brewing terms). For
example, most brewers agree that
hop varieties with a low co-humu-
lone content (less than 20 per-
cent) have a “cleaner” bitterness.
The "noble” varieties all have low
co-humulone content.

Estimating bitterness (or stick-
ing to the recipe with regards to
bittering hops) is the one rule 1

strongly recommend following.
Experiment with all the other
variables! Hop variety, dry hop-
ping, pellets versus cones, using
home-grown “green” or unkilned
hops for dry-hopping and using
aromatic high-alpha hops for late
kettle hopping are some of things
to play with. Unkilned hops from
a backyard garden add a wonder-
ful fresh hop aroma that you sim-
ply don’t find when using kilned
hops. Unkilned hops should be
used immediately after picking.
As long as the bitterness level
and the intensity of aroma are
within your target area, it's hard
to really screw up with hopping.
Many brewers feel they need to
use particular varieties for differ-
ent beer styles. Some of the clas-
sic pairings are pilsner with Saaz,
English-style pale ale with Kent
Goldings and helles lager with
Tettnanger, Hallertauer or Spalt.
But many professional brewers
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today are stepping outside of these
traditional restraints and using
the hop they like best, such as the
use of the Cascade variety in Great
Lakes Dortmunder (see “Style
Calendar.” page 17).

I am cautious and don’t rou-
tinely practice radical experiments
at work with hopping. | strive for
consistency. But | think this mes-
sage is sometimes over-empha-
sized when commercial brewers
give homebrewers advice.
Remember, homebrewing is a
hobby and homebrewers have the
greatl luxury of never having to
make the same beer twice.

THE MASHING QUANDARY

Sweet wort production is the
one technique some brewers use
to separate “advanced brewers”
from the rest of the pack. I don’t
agree with this delineation, but I
do like mashing because of the
freedom of using different malts
and other ingredients like rice,
corn, raw wheat and rye.

Mashing enables brewers to
use any brewing grain imaginable
and to control the conversion of
starch into fermentable and unfer-
mentable sugars. Translated into
one of my most common mes-
sages. mashing is a powerful tool
because of its effect on beer flavor.

I remember the first time | did
an all-grain brew. I read up on as
much mashing chemistry as possi-
ble. I wanted to make sure all of
the key enzymes were happy and
that I was going to end up with a
wort that could be fermented. The
more I read, the more fearful |
became. | think I was more
stressed out about my first mash
than I was about my first kiss!

The lact is that mashing is not
a huge deal. Hot water and cool
malt are mixed (o hit a desired
temperature. If you're doing an
infusion mash this temperature
ranges between about 150° F and
162° F. Enzymes take over and
convert starch to sugar.

As a brewer becomes comfort-
able with this technique it is natu-



ral to try “step” and “decoction”
mashing. Decoction mashing and
its American cousin, the double
mash, allow for the use of under-
modified malt, which was the his-
toric norm in Europe, and unmalt-
ed cereal adjuncts like rice and
corn that require boiling to
release the starch.

Along the same progression,
the concern about water chem-
istry and mash pH increases. The
points to keep in mind are that pH
influences enzyme activity; mash
pH should be between 5.2 and 5.4
to optimize the amylase enzymes.
If the pH is out of this range,
starch conversion will take longer
and yield will drop. If the pH rises
above 5.8-6.0 during wort collec-
tion, then tannin extraction
increases and can lead to astrin-
gency and beer clarity problems.
The easiest way to measure pll is
by using a handheld pH meter or
test strips.

If you are currently an all-
grain brewer and are looking for
some ideas, try experimenting
with the incredible range of malts
on the market. Never before have
homebrewers had better access to
domestic and imported malts. This
selection is largely due to the
large number of microbrewers
demanding more variety from
malt suppliers. It's also fun to
brew the same recipe with differ-
ent mashing methods to under-
stand how mashing affects flavor.

THE EXTRACT DEBATE

Very good beers can be made
by using extracts, steeping spe-
cialty malts for additional Mavors
or by using partial-mashing meth-
ods. Some well-respected brew-
pubs use these methods for brew-
ing. Sanitation, fermentation and
veast handling are every bit as
important to these brewers as
they are to all-grain brewers. If
you are new fo the hobby and
want to progress to all-grain
brewing, master extract brewing
first. From this point you can add
steeping grains, partial mashing

and mashing to your techniques.

The beginner extract brewer is
best advised to buy a kit and fol-
low the instructions. This will help
teach the basics of brewing, like
boiling, cooling, racking, fermen-
tation and bottling. It’s a good
experience because there are
many great kits on the market.

The nexi step is to bring a
beer together by combining vari-
ous malts and hops. I suggest
using a pale liquid or dry extract
as the base and then steeping spe-
cialty malts to get the flavors and
colors you desire. The real advan-
tage to this method is that you can
create your own recipes without
having to buy additional brewing
equipment.

The best special malts to use
for steeping (as opposed to mash-
ing, which requires enzymatic
activity) are crystal and roasted
malts, such as amber, brown,
chocolate and black malt. The
crystal malt family is broad and
includes very light malts that con-
tribute a delicate caramel note,
darker crystals that contribute
molasses and raisin flavors and
very dark roasted crystal malts
that have a burnt-toast dryness.

Many questions have come in
over the years regarding what
temperature to steep grains and
for how long. I typically steep my
specialty malts in a steeping bag
in 160 to 170° F water for 30 min-
utes. After steeping is complete
the grain bag is rinsed and the
malt extract is added.

The last bit of advice I offer
brewers is to stay cool. If you're
an all-grain brewer, support your
colleagues who'd rather use
extract. All-grain or not, it’s all
beer and it's all good.

Mr. Wizard is a leading
authority in homebrewing whose
identity, like the identity of all
superheroes, must be kept confi-
dential. He has been writing his
question-and-answer column
since BYO was launched in 1995.
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Looking for a _
Satprdq,y-mornmg
project? From a
wort pump to a
carboy cart, here
are five brewing
gadgets you can
make yourself.

AQUARIUM PUMP

The fishy way to aerate your wort

ired of shaking your carboy?
Yes, you do have to oxygenate
your wort to create healthy
yeast that will prosper during
the growth phase. And if you brew
big beers (with a specific gravity of
1.060 and above), oxygenation is
crucial to a proper attenuation.

One of the easiest ways to oxy-
genate is to borrow technology from
the fishtank. In less than an hour,
an ordinary aquarium pump ($10)
will push enough air through your
wort to insure sufliciently dissolved
oxygen. (That doesn’t include time
spent waiting for foam to subside.)
An aquarium air stone ($2 for sev-
eral) provides bubbles; other plastic
and stainless-steel air stones are
available at most brew shops.

As always, there are tricks. My
pump outlet is small, so I bought six
feet of tiny tubing from an aquari-
um shop. Aquarium air stones (and
all other stones I've seen) share the
same inlet size. To prevent the light-
weight air stone and tubing from
floating on the wort surface, buy a
1/8-inch plastic tube long enough to
reach the bottom of your fermenter.
Include a sterile filter in the air line

to filter out wild yeast and bacteria.
I paid $2.50 for mine at the Yeast
Culture Kit Company (hitp:/mem-
bers.aol.com/_ht_a/pgbabcock/yckco/
vekeotbl.html). The assembled com-
bination goes: pump, tubing, the in-
line filter, more tube, the “wand”
and just enough tube to connect to
your air stone (see photo).

BOTTLE RACK

Out of the sink and onto a wall

After you've cleaned and sani-
tized your bottles, where do you
put them? Housemates don’t appre-
ciate sinks full of upturned bottles,
boxes of bombers and dishwashers
crammed with sanitized bail-tops. A
good solution to this problem is a
bottle rack. If you're handy. you
should be able to build a rack and
keep all your glassware clean and
stored for only $10 to $20.

Our example came from a uni-
versity salvage yard (see photo).
Familiar to all science students, this
wooden glassware dryer provides
the conceptual framework for your
own. All you need is a sheet of ply-
wood or MDF (medium density
fiberboard). OSB (oriented strand
board), press board or flake board
will be too weak,

Drill staggered holes in the
board at approximately 30 degrees
to perpendicular. Size the dowels
from 3/8-inch to 1/2-inch to accom-
modate different sizes of bottles.
Then seal all of the surfaces with
two thick coats of enamel paint. If
vou have glass labware like
Erlenmeyer flasks, you might want
to make a few special rows to
accommodate them on your rack.

WORT CHILLER

A simple copper coil for cooling

You've most likely experienced
the fears of infection along with the
extreme boredom of waiting for
wort to cool to pitching tempera-
ture. There is a relatively simple
solution: Make a wort chiller.

Behold the cheapest, quickest
reusable immersion chiller | have
ever made. It's 20 feet of 1/4-inch
copper tubing, six feet of plastic
tubing, some clamps and an adapter
to it your garden hose.

I chose 1/4-inch tubing because
it's easy to bend and has lots of sur-
face area to quickly cool the wort,
To form the coil, I wound it around
my plastic fermenter. This tech-
nique made a coil that fit easily
inside my enamel boiling kettle.

Il you or a friend have access to
a flare tool (most auto mechanics
will have one), put a small flare at
each end of the tube. The flare will
increase the diameter of the copper
tubing, which will help prevent the
plastic tube from pushing off the
water-in end. (Pressure pushes the
plastic tubing off the copper tube;
plus, the plastic “grows” and
becomes very elastic from heat.)

All you need to do now is install
the tubing (warming it first in hot
water can help simplify the process)
and clamp it with worm/gear
clamps. Be sure that you buy the
correct size clamps. And remember
to sanitize the pipe exterior with
strong soap or other cleaner, since
it will be a little bit oily from the
manufacturing process.
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CARBOY CART First decide if your fermenter
Hot fermenter on a roll will fit into a typical milk crate or
one of the similar containers sold
everywhere. Don’t “find” a dairy
milk crate behind the grocery store.
Do get one with a flat bottom; self-
draining is preferred.

To build the support, use half-
lap joints (see illustration) to make

a square base for the cart. Secure least 6 inches longer than your
the milk crate with drywall screws, deepest vessel. It's better to err on
heavy duty staples, or nuts and the longer side. After culling, use a
bolts. Install casters and you're off file to remove sharp edges. Slide a
and rolling. bending coil over one end (see
photo) and start bending. You
COPPER RACKING CANE should be able to buy a bending coil
é}, the janitor's mop Bend a tube to transfer brew at your local hardware store; it’s
bucket and was very easy to use.
suggested by my You can make an indestructible Instead of reusing the fool, you
homebrew group as an racking cane from 36-50 inches of might fit a stainless mash filter, or
alternative to carrying heavy, hot, copper tubing for about $2. You'll put a U-turn at the bottom to attach
fragile fermenters. It takes four want malleable tubing with a 1/4- a sanitized copper or stainless
pieces of scrap wood, four inexpen- inch inside diameter; this size sponge to filter out hops and trub. B
sive (less than $10) casters, and a should accept the plastic foot from
$2.50 “milk crate.” I suggest two your old racking cane. Thom Cannell is a contributing
fixed and two swiveling casters. Cut the tube to a length of at writer to Brew Your Own,
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Techniques

How to Make a Sour Mash

An offbeat way to lower pH or brew a pucker beer

by Chris Colby

ILLUSTRATED BY IAN MACKENZIE

What do beer, whiskey and yogurt all have in common?
Lactobacillus delbruckii. Homebrewers can use this
bacteria to make a sour mash,.

S ANY ALL-GRAIN BREWER
knows, a mash is a mixture

of hot water and grain. A
“sour mash” is a mash that has
acid-producing bacteria in it.

Most people associate the term
with whiskey from the southern
United States. But the technigque can
also be used in homebrewing. A
brewer can make a small sour mash
to lower the pH of his main mash
when brewing ordinary beers. Or he
can make a large sour mash and
brew a sour beer.

Using a small sour mash to
lower your mash pH should not
affect the taste of your [inished beer
any more than adding a small
amount of lactic acid. Using a large
sour mash will add a definite crisp
tang to the beer.

For most beers, the pH of the
main mash should be between 5.2
to 5.4. The pH scale measures the
acidity of a solution and ranges

from 0 to 14. A solution with a pH
of 0 is very acidic; a solution with a
pH of 14 is very basic. Measuring
mash pH is easy. You simply use a
hand-held digital pH meter or use
pH test strips, which are available
at homebrew shops.

If your brewing water is low in
carbonates and has enough calci-
um, the mash pH should establish
itself within this range. But using
water with high carbonate levels
will result in a high mash pH. A pH
over 5.6 can decrease extraction
efficiency and allow tannins to leach
into the wort during the sparge,

There are many ways to lower
the pH of a mash. The most
straightforward solution is to add
lactic acid, calcium sulfate (gypsum)
or calcium chloride. Sour mashing
takes a bit more time and effort, but
there are a variety of reasons to try
it. Sour mashing is a traditional way
of lowering mash pHl; if you're a

purist, it complies with the
Reinheitsgebot. Some brewers feel
it's more "natural” than adding
straight acid.

Personally, | don’t worry about
the Reinheitsgebot or about being
“natural.” There's no such thing as
unnatural lactic acid. Chemical
companies produce lactic acid from
bacteria just as sour mashers do.
Homebrewers should try a sour
mash simply because it’s a fun, new
brewing experience.

There are some disadvantages
to making a sour mash. First, it
requires extra time and energy.
You'll need at least a two days [or
the bacteria to produce enough lac-
tic acid to be valuable. More impor-
tantly, you’ll be actively growing a
“harmful” bacteria. Lactobacillus
species are unwanted contaminants
for almost all styles of beer. But if
you clean and sterilize your brewing
equipment as usual, you should not
encounter any problems.

First, the Basics

Sour mashes are a source of
lactic acid. The acid is produced by
the bacteria Lactobacillus
delbruckii. The brewer introduces L.
delbruckii by adding malt to a small
mash and allowing it to grow al a
high temperature in a sealed con-
tainer for a few days. These condi-
tions favor the growth of L. del-
bruckii while inhibiting the growth
of other, unwanted organisms. L.
delbruckii ferments sugars from the
malt, producing lactic acid.

Beers made with sour mash do
not have bacteria in the final prod-
uct. This is because L. delbruckii
can't survive the heat of the main
mash (often between 150-158° F).

L. delbruckii is homofermenta-
tive, thermophilic and anaerobic.
Homofermentative means that L.
delbruckii produces only a single
product — lactic acid — when they
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ferment. Hetero-fermentative
species in the genus Lactobacillus
produce acetic acid, ethanol and
carbon dioxide, along with lactic
acid, during fermentation. They
may also produce diacetyl.
Thermophilic means heat-loving; L.
delbruckii survives at temperatures
as high as 131° F and thrives at
temperatures between 95 to 120° F.
Anaerobic means without oxygen; L.
delbruckii can live and reproduce in
the absence of oxygen.

Lactobacillus species are used in
the manufacture of many types of
foods. L. acidophilus and other
bacteria are used to make yogurt.
Other species of Lactobacillus are
used in sauerkraut and pickles.

The most common contaminant
ol a sour mash is Clostridium
butyricum. This anaerobic bacteria
produces butyric acid, a foul-
smelling compound that turns the
mash rancid. Sour mashes infected
with Clostridium should be thrown

out. Luckily, these bugs are inactive
above 112° F. Keeping the sour
mash above this temperature will
inhibit Clostridium.

Acetobacter, an acetic acid-
producing bacteria, can also infect
sour mashes. These aerobic bacte-
ria grow on the surface of the mash
il oxygen is present and can convert
alcohol to acetic acid at pH values
as low as 4.5. Keeping the sour
mash tun tightly closed to seal out
oxygen will inhibit the growth of
Acetobacter. It can also be inhibited
by raising the temperature above
122° F. (Temperatures above 120° F
will stun L. delbruckii, but they will
survive unless temperature exceeds
a high of 131° F)

Some heterofermentative
Lactobacillus species grow in the
same conditions as L. delbruckii.
The presence of these bacteria may
be detected by the buttery smell of
diacetyl. Heating the sour mash
above 140° F should kill them, but

then you will need to re-inoculate
the mash with more L. delbruckii.

How to Make a Sour Mash

To make a sour mash you'll
need malt, water, a spoon, a
thermometer, a pot and a vessel to
hold the sour mash (a sour mash
tun). An insulated cooler will work
as a sour mash tun. It should be
just big enough to hold the sour
mash and have as little extra head-
space as possible. L. delbruckii nat-
urally resides in malt, so you don’t
need a culture of the bacteria
(although cultures are available
from Wyeast).

Making a sour mash is simple.
You'll need to start two to four days
before brewing day. A small sour
mash should be between 5 to 15
percent the size of the main mash.
(For example, if your recipe calls
for 10 pounds of grain, you should
make your sour mash with 0.5-1.5
pounds of malt.) For a sour beer,
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your sour mash should be at least
20 percent the size of the main
mash or larger.

Step One: MASHING

Crush the pale malt and mash it
in the normal fashion. A single infu-
sion mash held at 150-158° F for
one hour will suffice. More elabo-
rate mash regimes are not
necessary. The mash will produce
sugars for the bacteria to ferment.

Step Two: INOCULATING

Cool the mash to about 122° F
and add a handful of crushed
(unmashed) malt. This malt will
contain any surviving L. delbruckii.
The “cold” malt should also drop
the temperature to 120° F.

Step Three: INCUBATING

Keep the mash in a sealed
container and hold it between 95
and 120° F for two to four days. The
mash temperature will drop over

time, so you will likely need to boost
the temperature once a day.

To boost the temperature of
your sour mash, boil some water for
15 minutes to de-aereate it. Stir this
walter into the sour mash until the
temperature is about 120° F. When
stirring, try not introduce any air
into the mash. Seal the container
again as quickly as possible. (You
may lose some liquid [rom overflow
when adding water, This is fine.)
Don’t peek at the mash other than
when you are boosting the tempera-
ture. Each time you open the lid,
oxygen gets in.

Step Four: MONITORING

The mash should smell sour, but
clean. L. delbruckii does not pro-
duce any smelly by-products. You
should never use a sour mash that
smells off in any way.

If you do notice rancid smells,
diacetyl smells or growth on the
surface of the sour mash, skim it

(
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and heat to 140° F. Cool the sour
mash back down to 120° F and re-
inoculate with a handful of crushed
malt, If the smell persists, discard
the sour mash. Even if the sour
mash does not smell, it is a good
idea to skim the top layer, which
often contains any aerobic contami-
nants present, before using it.

Step Five: ON BREWING DAY

Stir the sour mash into the main
mash. The pH of the sour mash
should be around 4. Add half of the
sour mash, then check pH. Keep
adding until pH is 5.2. (Follow pH
meter instructions with care. You
might have to cool down the mash
to get specilic readings).

If you are making a sour beer,
add only a small amount of the sour
mash — 5 to 15 percent of the main
mash — to the main mash. Keep the
remainder of the sour mash sepa-
rate until after starch conversion is
complete. Adding the whole large

For more information about CHnizins and
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You can use sour mash to make a
tangy beer. If you'd like to give it
a whirl, here’s a recipe.

Sour Cherry Beer
(five gallons, all grain)
06G=1.048 FG =1.010 IBU = 20

Ingredients
6 1bs. pale malt [2° Lovibond]
3.5 Ibs. wheat malt
5 Ibs. sour or Bing cherries
(optional)
6 AAU of Mt. Hood hops
(1.5 oz. at 4% alpha-acid)

MAKE A PUCKER BEER

pale malt. On brewing day, mash
the remaining grains, along with
hall of the sour mash, at 152° F
for 1 hour. Combine remaining
sour mash and main mash, then
sparge with enough 168° water
to collect 5.75 gallons of wort.

Boil Inr 1 hour. Add 1.5 oz. of
Mt. Hood hops at beginning of
boil. Ferment for 7 to10 days at
60° F. When primary fermenta-
tion is complete, rack beer to sec-
ondary fermenter and add sour
or Bing cherries (optional).

Keep beer at 60° F for an

sour mash to the main mash will
lower the pH below 5.2, and result
in lower yields. Once the main mash
is finished, add the rest of the sour
mash. After mashing, proceed with
recirculation, run-off and sparging
as you normally would.

If you are experimenting for the
first time, make a larger sour mash
than you need and hold it for just
two days. It's easier to maintain a
larger sour mash for two days than
managing a smaller sour mash for
four days. There is less work
involved and less opportunity for
contaminanis to grow. A sour mash
that is infected with unwanted
organisms could taint your beer
with off flavors. The smell and

1 smack pack of Wyeast 2112
(California Lager)
2/3 cup priming sugar

additional 5 days. Rack to bot-
tling bucket, add priming sugar
and bottle. Before chilling, store
beer at room temperature for one
week. Note: Keep the hop contri-
bution low or it will compete with
the acidity of the beer.

appearance of the sour mash should
indicate the presence of any growth.
When in doubt, throw it out! W

Step by Step:

Two to four days in advance,
make a sour mash with 2 Ibs. of

Chris Colby is a contributing writer
Jor Brew Your Own. He lives in
Bastrop, Texas.
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From Keg to Brew Kettle

Converting a keg to the brewing tool of your choice

by Thom Cannell

If you're the do-it-yourself type, there's
nothing cooler than a keg you've turned
into a kettle. This model has a sight
gauge, thermometer and ball valve.

OU CAN USE GRANDMA'S

canning kettle. You can shell

out $300 for a ready-made
model with all the bells and whis-
tles. Either will work, but for many
homebrewers, there's nothing cool-
er than boiling wort in a converted
beer keg, Especially if they made it
themselves. Il you want to save
some money and make your own
kettle, converting a keg is viable
option for the “do it yourselfer.”

So you've bought a keg from
RCB, Sabco or the junkyard with the
intent of converting it into a brew
kettle. Now what? First, if every-
thing looks intact, you'll need to
release any residual pressure and
dump whatever remains in the keg.

A note of caution: If the keg con-
tains residual pressure, the valve
could explode from it at life-threat-
ening velocity. There are two safe
ways to release pressure: Visil a
brewery and use their special (and
expensive) valve-removing tool, or
drill a tiny hole in the top and let
the pressure drop slowly.

Now that you've safely vented
your keg, it’s time to convert it. It’s
important to have your objectives
clearly in mind. Do you want to use
vour kettle for mashing, wort boil-
ing or sparge water? Each objective
can be optimized and a compromise
can be made if your boil kettle is
also your mash-lauter tun. Try to
plan your design with easy
changeover in mind.

We called William Stewart of
Moving Brews in College Park,
Maryland (301-779-8609;
www.movingbrews.com) for advice
on parts and construction. Moving
Brews is a respected provider of
stainless-steel [ittings and other
RIMS supplies. Stewart said, “If you
have to accommodate a lalse bot-
tom and a drain pipe for mashing or
boiling, obviously that’s more com-
plicated than just installing a drain
pipe for sparge walter.” A basic
installation kit from Moving Brews
(and many other homebrew suppli-
ers) includes a coupling, a two or
three-inch pipe nipple, a ball valve,
and a hose barb.

Keg conversion also depends on
what tools you have and what local
resources are available. If you know
a sanitary welder, you can have all
the cutting and fitting done for
under $100. (Some sanitary welders
may even work for homebrew!) If
you prefer to do it yoursell, read on.

Proiect

Taking the top off

The [lirst issue is removing the
top of the keg and cutting to fit a
lid. Buy the lid first. You can find
them at restaurant supply stores.
(Using the top as a lid is not a good
option since experts say it will never
fit tightly enough). The pros at RCB
recommend using a plasma arc cut-
ter, cutting a hole slightly smaller
than the lid and grinding to fit.
Common oxygen-acetylene torches
should never be used since they will
ruin the keg. The alternative is a
“Sawzall” and a carbide grit-coated
blade, not a high-speed steel blade.

After cutting the hole you need
to smooth the edge. Use an electric
or air die grinder, preferably with a
carbide grinding tool, to shape the
hole to the final size. Plasma cutting
leaves a [ilm on the inside of the
keg that must be removed, but you
might want to postpone cleaning
until all welding is finished.

Adding the fittings

With the main opening cut,
you'll want to add your fittings: a
drain, maybe a thermometer cou-
pling and a sight gauge. Where you
put these is up to you, but the con-
sensus is that the drain hole goes
close to the keg's chine, the half-
coupling for a thermometer should
be installed offset near the mid-
point of your normal liquid volume,
and the sight gauge should measure
minimum and near-maximum liquid
volumes. The sight gauge should
also be offset. Don’t reinvent the
wheel; visit every homebrewer you
know and look at their equipment.
Ask them what they like, what
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they'd do differently.

If you have trouble monitoring
your sparge water levels, we'd
heartily recommend installing a
sight gauge. Fermentap, Moving
Brews, Granger and other compa-
nies sell “weldless™ kils — which
only require drilling a hole — for
under $45. Kits consist of a right-
angle [itting into the kettle and a
glass tube with protective wrapper
that echoes liquid level. The down-
side to sight glasses is that they've
definitely been known to break.

An alternative is to have a
welder install two short quarter-inch
(inside diameter) stainless tubes,
bent to a right angle, in the same
vertical plane. Connect the two with
flexible plastic tubing. It's not rated
for this heat, but you can use it for a
couple of brews and throw it out.
You'll see this version in our photos.

Depending on what kind of ket-
tle are you building — sparge, mash
or boil — each will have a different
siphon tube (drain tube) location. A
siphon tube reaches from the cou-
pling to nearly the bottom curve of
the kettle. If you use this kettle for
boiling wort, you can install the fit-
ting very close to the chine and use
a stainless steel or copper “chore
boy" metal sponge as a hop filter. In
addition, sturdy metal [alse bottoms
are available from Sabco, Moving
Brews and other suppliers to
remove hops. For a boil kettle,
almost any size false bottom and
siphon tube would do. Or you could
pull the siphon tube out and simply
whirlpool your wort and drain from
the coupling ball valve.

Making a mash tun

If you are making a mash tun,
other decisions must be made. A
mash tun needs as much drain vol-
ume (surface area of the false bot-
tom) as possible to minimize stuck
mashes. So the lalse bottom needs
to be equal to the kettle diameter
and fit tightly. You may want to
mount the drain a couple of inches
higher on the side ol the kettle. Of
course, this interferes with stirring



the mash, as would positioning a
thermometer probe in the middle of
the mash. So you'll have to reach a
compromise, like having the siphon
tube turn a right angle as it enters
the center of the false bottom
instead of a gentle (and high into
the mash tun) arc. Whatever you
do, we'd suggest a very bold mark
on your mash paddle so you don’t
hit the thermometer probe, smash
the siphon tube, or disturb the
mash within a few inches of the
false bottom.

Kegs are ol unilorm size and
appropriately sized lalse bottoms
are widely available for mashing or
holding hops back ($30 and up).
Many mash-tun lalse bottoms come
in two pieces, attached by hinges.
Most have a hole drilled in the cen-
ter to [it your siphon tube. You'll
have to discuss this with the vendor,

The size and shape of the holes
in the false bottom of mash tuns is a
highly debated issue. Some insist
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that slitted stainless steel should be
used, while others assert that holes
of' a particular size and frequency
work best. Like “dry yeast versus
liquid yeast™ debates, the decision is
up to you. Just be sure to support
the metal; it isnt meant to carry 40
pounds of grain without flexing.

Once you've made all your deci-
sions, it's time to drill holes for your
nipples or couplings and weld or
braze them into your keg. If you are
TIG (tungsten inert gas) welding
vour couplings vou’'ll get a cleaner
weld il you attach the kettle lid and
flood the vessel with inert gas. Any
welder [amiliar with sanitary weld-
ing will know this.

Some more advice from Stewart
at Moving Brews: “Before vou leave
the welder, make sure the piece is
watertight and that you can thread
things into the threaded nipples or
couplings. It’s no fun to find a pin-
hole leak or victimized thread.”

Now it's time to clean your ket-
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Bend the copper siphon (ube in a nice soft arc that reaches to the bottom of the
kettle. I used a flare fitting to attach it to the ball valve coupling. If you're using
the kettle to boil wort, you can install the valve low, very close to the chine, and
use a stainless steel or copper “chore boy™ as a hop filter. You can also see the
temperature probe. This should be installed about midpoint near your normal

liguid volume, above and offset from the ball valve.
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tle with strong cleaner. Some
welders will have caustic and acid
tanks for cleaning. You need to get
the grunge out of the kettle and fit-
tings. | recommend a cleaner called
PBW from Five Star (800-782-7019;
www.livestarchemicals.com).

The siphon tube

Finally we come to the siphon
tube and its construction. Most of
the siphons we've seen are made
with a compression-fitting at one
end and a curved copper tube
reaching to the kettle bottom.

We think a flare fitting would be
a better choice. Compression fittings
are meant to be tightened once and
seldom taken apart. Flare fittings
are roemovable and may leak. But —
what the heck — who cares if the
fitting leaks inside the kettle? Also, |
built a flare-fitting siphon tube
because | have flare tools.

Either way, start by deciding
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where you want the suction end of
the tube. Bend the tubing (soft tub-
ing, not regular copper pipe for
water lines) in a nice soft arc and 1
to 2 inches overly long. Then place
the tube inside the kettle, screw the
flare (compression) fitting into the
coupling and measure precisely
where the siphon belongs. If you
have a false bottom, you'll have to
install it as well. You can always
bend the pipe a little more and
remove a little extra metal.

Wrapping it up

You're finished. The kettle is
atop your burner, happily heating
gallons of liquid. What did it cost
you? Keg: anywhere from zero to

580 (see “Obtain the Keg" on next This keg has a false bottom to hold back hops or — if it fits tightly — to hold back
page). Welding or brazing will cost grains during the mash. (You can buy false bottoms from homebrew suppliers;
.. * L= ¥ o -

< : ] ] many are sized to fit standard kegs). The siphon tube passes through the false
al least $10 (for brazing supplies) to J Y g F I g /

$100 for a multi-fitting keg (cutting

bottom on its way to the bottom of the keg. With this design, you have to be care-
Jul when stirring the mash. We suggest « mark on your paddle so you don’t hit the

and shaping the opening, a siphon, probe, smash the tube or disturb the mash within a Jew inches of the bottom.
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Parts from Moving Brews or other
supplier will cost $38 ($28 stainless
ball valve, $4 coupling, $3 3-inch
nipple, $3 half-coupling) plus $25 to
$40 for an optional thermometer
and $5 for the homemade siphon. A
false bottom will add another $20 to
$90 to your expense list.

By way of contrast, a readymade
deluxe mash-and-boil kettle from
Sabco that includes a new keg,
siphon, stainless steel ball valve,
thermometer, false bottom and lid is
$365 plus shipping.

At $55, the total cost for the
cheapest do-it-yourself option we
described, the attraction of a home-
made converted keg kettle is obvi-
ous. At $290 or more, plus time and
labor, store-bought might be a bet-
ter deal. In any event, have fun with
your project and be safe. W

Thom Cannell is a longtime home-
brewer and a veteran freelance
automotive writer and editor.

OBTAINING THE KEG

THERE'S NO WAY THE
deposil on a keg of your favorite
microbrew is equal to the keg's
commercial value of $80 to
$120. Here's the bottom line:
Keeping a keg is theft.

There are several well-
known distributors of used and
reconditioned beer kegs. The
list includes:

* Sabco: (419) 531-5347;

www.kegs.com

e BCI: (800) 284-9410

* Tosca: (920) 465-8534;

www.toscaltd.com

* RCB: (888) 449-8859;

www.rchequip.com

Just to give you an idea,
RCB's current price for a 15.5-
gallon keg, with a straight side
and a handle at the top, is $60

plus shipping. The price can be
as low as $40 during RCB's
frequent sales.

Some companies recondi-
tion. burnish and de-dent kegs,
some do not. Some will cut the
top opening. Sabeo can provide
a completely converted keg with
all the fittings welded in.

Local breweries and salvage
vards can also provide legal
beer containers. One note:
Terry Calfery of RCB warns that
any keg bad enough to end up
in a salvage yard might be more
irouble than it's worth. Legal
kegs also come from out-of-
business breweries. These kegs
are usually damaged (the
Sankey valve is misaligned) or
near the end of their life. —7.C.

and BEER

Supplies for the home

Winemaker and Brewer
since 1972

N castech J Saberateries
Tt =

Each vial contains enough active yeast cells to
inoculate 5 gallons of wort.
| No starter.,.No waiting!

ﬁ
COOL BLUE! CRYSTAL CLEAR!
| We now carry 16 oz,

COBALT BLUE & CLEAR
E Z Cap bottles!
Perfect for the Home Brewer who has everything
or fill them and give them as gifts.

Yellow Dog Malt Extract
Back by popular demand
gee our online Cataha
wWW.homebrewery, com

<he Home Brewe,,,
PO Box 730, Ozark, MO 65721
Free Catalog/Order line 800-321-BREW

brewery@diainet.net
The Home Brewery
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Country Wines

' 3333 Babcock Blvd. Suite 2

| Pittsburgh, PA 15237
Phone: 412-366-0151

email; info@countrywines.com
www.countrywines.com
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Watch for our online catalog coming in 2000!
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Fresh Grape Wine

A step-hy-step guide to making your first gallon

by Alison Crowe

BASIC WINEMAKIN
EQUIPMENT

HERE'S EVERYTHING YOU
need to make your first one-
gallon batch of wine from
fresh grapes. You can find this
equipment at any well-stocked
homebrewing or home wine-
making supply store.

Large nylon straining bag
{(boil bag)

Food-grade pail with lid
(2 to 4 gallons)

Cheesecloth

Hydrometer

Thermometer

Acid titration kit

Clear, flexible half-inch
diameter plastic tubing

Two one-gallon glass jugs

Fermentation lock and bung

Five 750-ml wine bottles

Corks

Hand corker

OTHING FEELS AS satisfying
and authentic as making

your first batch of wine from
fresh grapes. And there's no better
time to try it than September, when
grapes all over the country are
ripening in commercial vinevards
and backyard gardens.

There are many kinds of grapes
to choose from, depending on where
vou live. Vitis vinifera is the classic
choice for flavor, varietal character
and historic authenticity. This
famous wine-grape family includes

such renowned varieties as
Chardonnay, Merlot, Zinfandel and
Cabernet Sauvignon. In the United
States, v. vinifera grapes thrive in
California and the Pacific North-
west, but they also grow in micro-
climates ranging from New York to
the Great Lakes and beyond. If you
can’t find v. vinifera grapes, hybrids
and Vitis labrusca grapes may grow
near your home,

You can also order grapes
through some winemaking shops or
from a vineyard that ships [resh
fruit. Wild Rose Vineyards in Lodi,
California recently launched a
direct-mail program for home wine-
makers, A 45-pound box of grapes
costs about $50, including shipping
(call 877-339-0102).

Whatever grapes you use, the
basic techniques, equipment and
ingredients are the same. Here's an
overview explaining some key steps
we'll take along the way.

Inspecting the Fruit

Make sure your grapes are ripe
by squishing up a double handful,
straining the juice and measuring
the sugar level with a hydrometer, a
handy device you can buy at a
supply shop. The sugar density
should be around 24° Brix (1.098
SG) and the fruit should taste sweet
and slightly tart. The grapes must
be clean, sound and relatively free
of insects and other debris. Remove
the stems: they could make your
wine bitter.

Keeping it Clean

Winemaking demands a sanitary

environment. Wash all of your
equipment thoroughly with hot

walter, boiling what you can. Arm
yoursell with a strong sulfite
solution for rinsing any equipment
that comes in contact with your
wine (add 3 tablespoons of sulfite
powder to a gallon of water and mix
together well).

Adjusting the Juice

Adjusting the juice or "must” of
your wine is critical. Acid content is
measured with a simple titration
kit; you can buy one at a supply
shop. The ideal acid level to shoot
for is 6 to 7 grams per liter for dry
reds and 6.5 to 7.5 grams per liter
for dry whites.

Here’s an example: Il your must
measures 5.5 grams per liter, then
yvou need to add 1 gram per liter of
tartaric acid to bring it up to 6.5
¢/L. Since 0.2642 gallons equals 1
liter, 1 g/L is equivalent to adding
3.8 grams of tartaric acid to vour
one-gallon batch. Add this powder
in 1/8-teaspoon intervals until the
desired acidity is reached.

You also need to monitor the
sugar level with your hydrometer,
The must should be about 22° Brix
for both reds and whites. To bring
the concentration up, make a sugar
syrup by dissolving one cup sugar
into 1/3 cup of water. Bring to a boil
in a saucepan and immediately
remove [rom heat. Cool before
adding to must in small amounts,
one tablespoon at a time, until
desired degrees Brix and specilic
gravity is reached. To lower the
sugar level, simply dilute your must
or juice with water.

The temperature ol your must
can also be adjusted to provide the
perfect environment for yeast cells.
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Warming up the juice gently is an
easy way to bring it to pitching tem-
perature without damaging the
quality of the wine. Fermentation
can sometimes reach into the 80° to
90° F range, though the 70° F range
is about standard.

If your grapes are cold, use this
unorthodox but quick trick: Heat up
a small portion of the juice in the
microwave, mix it back into the
fermentation pail and re-test the
temperature. An electric blanket
wrapped around the fermentation
pail also works, but takes longer.
For cooling, add a re-usable ice
pack to your pail and stir it around
for a few minutes. Pitch the yeast
when the lemperalurp n-m'ht“; 70°
to 75° F for reds and 55° to 65° F
for whites.

Racking the Wine

As in homebrewing, racking
means transferring the fermenting
wine away from the sediment.

Insert a clear, half-inch plastic hose
into the fermenter and siphon the
clear wine into another sanitized
jug. Then top it off and fit with a
sanitized bung and fermentation
lock. This is a delicate operation
and it's important to go slowly.
Avoid stirring up the sediment, but
don’t lose your siphon suction.

Bottling the Batch

Bottling seems like a complex
process, but it's really not. To bottle
your wine, you simply siphon your
finished product into the bottles
(leaving about 2 inches of head-
space under the rim), insert a cork
into the hand corker, position the
bottle under the corker and pull the
lever. It’s wise to buy some extra
corks and practice with an empty
bottle before you do it for real.

Wine bottles can be purchased
at home winemaking stores, or you
can wash and recycle your own.
Supply stores also rent hand-cork-

ers and sell corks. You should only
buy corks that are tightly sealed in
plastic bags because exposure 1o
dust, air and microbes can spoil
your wine., Corks can be sterilized
just before bottling, with hot water
and a teaspoon of sulfite crystals.

A one-gallon batch will yield
about five 750-ml bottles of wine. If
the fifth bottle isn't quite full, then
either drink that bottle or use small-
er bottles to keep the wine. It's key
to have full containers.

Now you're ready to make your
first batch of fresh-grape wine.
Below you'll find step-by-siep
recipes for a dry red table wine and
a dry white table wine. Both recipes
have similar steps and techniques,
with one important difference. Red
wines are fermented with the grape
skins, seeds and pulp in the pail; the
solids are pressed after fermenta-
tion. White wines are pressed
before fermentation, so only the
juice remains.

™

With PrimeTab:

* No priming solution is needed
* No bottling bucket is needed
* No extra siphoning

* More carbonation control

* Bottling is easier and faster

by Venezia & Company
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|

Venezia & Company

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

FREE samples to ALL in lower 48 states
Fax name, street address, phone

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

Ask for PrimeTab at your homebrew supply retailer

PhilTap

A Superio Illl lall.‘.,lh-
MU-HI-: )

Works vertically or hoclzontally—fits any refrigaretor

USES STANDARD 0,
CARTRIDGES

inexpensive. 12-gram cartnidges are easly avallsble

Gl toto kegging your beers without & lot of

complicated, expensive gear. Fifs standard
9 Itter mini-kegs—use them over &nd over

RUGGED
Solid. simple construction for years of we

SAFETY VENT
Butlt-tn relief valve.

s & s s 6 5 8 s 5 5 s 3 s s s s 8 s s s e s s s s s s s s s 5 s 8 s o8 s s s e s s s s 8w

For information on These and Othor Products, Call (513) 7351130, Wholesals Ouly.

10 B 12251 » Conctomatt, (s 45207 » 51370111900
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DRY RED TABLE WINE

Ingredients

18 Ibs. ripe red grapes

1 campden tablet or 1 tsp
sulfite crystals

Tartaric acid, il necessary

Table sugar, il necessary

1 packet wine yeast (like Prise de
Mousse or Montrachet)

1. Harvest grapes once they have
reached 22 percent sugar (that's 22°
Brix or 1.0982 SG).

2. Sanitize all equipment. Place the
grape clusters into the nylon strain-
ing bag and deposit the bag into the
bottom of the pail. Use clean hands
or a sanitized tool like a potato
masher, to firmly crush the grapes
inside the bag. Crush the campden
tablet (or measure out 1 teaspoon of
sulfite erystals) and sprinkle over
the must in the bag.

3. Measure the temperature of the
must. It should be between 70° and

75 ° F. Take a sample of the juice
and measure the acid with your
titration kit. Il'it's not between 6 to
7 grams per liter then adjust with
tartaric acid as earlier described.
4. Check the degrees Brix or specif-
ic gravity ol the must. If it isn't
around 22° Brix (1.0982 SG), add a
little bit of sugar dissolved in water.
5. Dissolve the yeast in 1/2 cup
warm (80° to 90° F) water and let
stand until bubbly (approximately
10 minutes). When it’s bubbling,
pour yeast solution on must inside
the nylon bag. Agitate bag up and
down a few times to mix yeast.
Cover pail with cheesecloth, set in a
warm (65° to 75° F) area and check
that fermentation has begun in at
least 24 hours. Monitor fermenta-
tion and temperature regularly.
Keep the skins under the juice at all
times and mix twice daily.

6. Once the must has reached “dry-
ness” (0.5° Brix or 0.998 SG), lift
the nylon straining bag out of the

pail and squeeze any remaining
liquid into the pail.

7. Cover the pail loosely and let the
wine settle for 24 hours. Rack off
the sediment into a sanitized one-
gallon jug, topping up with a little
dry red wine to fill the container. Fit
with a sanitized bung and lermenta-
tion lock. Keep the container topped
with grape juice or any dry red
wine of a similar style. After 10
days, rack the wine into another
sanitized one-gallon jug. Top up
with wine again.

8. After six months, siphon the clar-
ified wine into clean, sanitized bot-
tles and cork.

9. Store bottles in cool, dark

place. Wait at least six months
before drinking.

DRY WHITE TABLE WINE

Ingredients

18 lbs. ripe white grapes

1 campden tablet or 1 tsp.
sulfite crystals

www.austinhomebrew.com
Toll Free Order Line:
1-800-890-BREW

(512) 467-8427
306 E. 53rd St.
Austin, TX 78751

Ya Know, I oncE
SHOT A MAN FOR NOT DRINKIN'
My HOMEBREW!!

GET ALL YOUR EQUIPMENT,
SUPPLIES, INGREDIENTS AND
ADVICE FROM THE BEST!

o 90+ RECIPE KITS WITH 24 HOMEBREW
COMPETITION AWARD WINNERS

o PREMIUM MALTS FROM GERMANY,
BELGIUM, BRITAIN AND THE U.S.

(8 40+ IMPORTED AND DOMESTIC HOPS
60+ BEER AND WINE YEASTS

8 HUGE ONLINE CATALOG!!

FAST AND EASY ONLINE ORDERING!!

10% Off Ingredients for AHA Members!

OMEBREW

Yl
/X

Of course we have

% 3 47 =/
RIVERSIDE CALIFORNIA

If You Need it, We Have it...

Need We Say More?

The Home Brewery of California
1506 Columbia Ave. #12
Riverside, CA 92507
1-800-62BREWER
acmebrew@empirenet.com
www.homebrewery.net

a Free Catalog. doesn’t everyone!
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Tartaric acid, if necessary

Table sugar, if necessary

1 packet wine yeast (like
Champagne or Montrachet)

1. Harvest grapes once they have
reached 22 percent sugar (that's 22
degrees Brix or 1.0982 SG). Inspect
and remove any moldy clusters,
insects, leaves or stems,

2. Place grapes into the nylon
straining bag and put into the bot-
tom of the pail. Using very clean
hands or a sanitized tool like a
potato masher, firmly crush up the
grapes inside the bag.

3. Crush the campden tablet (or
measure out one teaspoon of sulfite
crystals) and sprinkle over the
crushed fruit in the bag. Cover pail
and bag with cheesecloth and let sit
for one hour.

4. Lift the nylon straining bag out of
the pail. Wring to extract as much
juice as possible. You should have
about one gallon of juice in the pail.

5. Measure the temperature of the
juice. It should be between 55° to
65° F. Adjust temperature as neces-
sary. Take a sample of the juice and
measure the acid level. If it’s not
between 6.5 to 7.5 g/L then adjust
with tartaric acid.

6. Check the degrees Brix or specif-
ic gravity of the juice. If it isn't
around 22° Brix (1.0982 SG) then
adjust accordingly.

7. Dissolve the packet of yeast in
1/2-cup warm (80° to 90° F) water
and let stand until bubbly. When it's
bubbling, pour yeast solution into
the juice. Cover pail with cheese-
cloth, set in a cool (55° to 65° F)
area and check that fermentation
has begun in at least 24 hours.
Monitor fermentation progression
and temperature at least once daily.
7. Once the must reaches “dryness”
(at least 0.5 degrees Brix or 0.998
SG), move pail to a cool place
(below 65 ° F if possible), cover the
pail loosely and let the settle for 24

Advertiser Index

hours. Rack the wine off the sedi-
ment into a sanitized one-gallon jug,
topping up with dry white wine. Fit
with a sanitized bung and fermenta-
tion lock. Keep the container topped
with white wine. For the sake of
sanitation, be sure the fermentation
lock always has sullite solution in it.
After 10 days, rack the wine
into another sanitized one-gallon
jug. Top up with wine. (For ideal
white wine fermentation tempera-
tures, store in cool cellar or temper-
ature-controlled refrigerator).
8. After three months, siphon the
clarified wine off the sediment and
into clean, sanitized bottles and
cork with hand-corker.
9. Store in cool, dark place. Wait
three months before drinking. H

Alison Crowe is a professional
enologist at the Bonny Doon
Vineyard in Santa Cruz, California
and a graduate of the University of
California at Davis.
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BREWER’S MARKETPLACE

Largest Homebrew Shop
in Central New York

Beer & Wine Supplies

WWwWWw.ejwren.com

CIRCLE 15 ON READER SERVICE CARD

BILLY’S

All the fixins for
beer, wine and mead

61 Market Street
Porismouth, NH 03801

online

FREE ,CATALOG

stouiblllys com

1-800-392-4792

A A AT AT TE T TE T

§STRANGE BREW'

Beer & Winemaking Supplies
’ 197 \-ldin St. Marlboro, \1 ‘\ 0]7‘1"

BREW YOUR OWN
BEER. WINE, SODA & MORE!

¢
’
’
[
¢
]
'
¢

We put the Dash

Back in Home-Brew!

RETAIL & MAIL ORDER
For Details or a Free Catalog

WL OME-BREW.COM!

CIRCLE 41 ON READER SERVICE CARD

D[ ITTITTITITIT Vg
- Make your
<= 0wn beer!

Start with the best ingredients.
Let us show you how!

Now on the Web!

www.ashevillebrewers.com

-am ASHEVILLE BREWERS
SUPPLY
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Brew By You

1-888-542-BREW
www.brewbyyou.net

All Varieties of 1 oz Hop Pellets......$1.00
Counter Pressure Bottle Filler.......$39.99
-Boule frony a keg with ease! Full instructions included |

109 Off All Beer Literature

-Increase your knowledge and brew better beer!
Refrigerator Thermostat......coo.r....$44.99
-Precisely control temperature to do a lager right
CHECK OUT OUR WEB SITE 24 HRS/DAY FOR SECURE ORDERING,
INFORMATION AND MORE SFECIALS, DOWNLOAD OR CALL
FOR OUR COMPLETE CATALOG,
ALL ORDERS PLACED BY 1;00PM SHIP SAME DAY,
WE ACCEPT ALL MAJOR CREDIT CARDS,

3504 Cottman Ave. Fax 1-215-335-0712
Philadelphia, PA 19149 Drink different™
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HB!
Foxx parts
especially for the
Home brewer!
Our 2000 Home Dispensing Catalog is
now available summarizing Foxx pop
tank parts, Foxx counter pressure

Call for your nearest HB shop!
- WHOLESALE ONLY -
421 Southwest Boulevard

Kansas City, Mo 64108
(800) 821-2254 = Denver (800) 525-2484

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

15 Years of Producing Yeast for Brewers
20 Years of Brewing Beer
20 Years of Lab Experience
+ 40 Different Brewing Yeast
95 Percent of Award Winning Brewers
Using Wyeast in the National
Homebrew Competition!

LR R O R IR L B O B B R

It all adds up for making the best.
email your brewing questions to:
brewerschoice@wyeastlab.com

website: www.wyeastlab.com

Brew Organic!

Brew clean, Ower 30
greal tasting Ingredient kits
beer...promote ~ for extract,

sustainable, = { partial mash,
chemical free T S & all grain

farming ‘ briwers
" . H
The World’s Only Organic Beer Kits
* 9 different organic hops
* 10 types of malt

Complete Selection of
Organic Ingredients

* Browing herbs & spices
* Malt extroct & adjuncts

Huge Selection of ; ;:;"?nh:,ﬁ'"&m"g
Quality Equipment [ CUCE RIS

* Books & Magazines
FREE Catalog...Free Shipping of Orders over $60
Wholesale Inquiries Welcome

ﬂ«“ at‘e, Seven Bridges Cooperative
= 1-800-768-4409
Bl www.breworganic.com
25 & 7bridges@breworganic.com
" Berres ™ 419 Moy Ave, Sanko Gz, CA_ 95080
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UNITED STATES

ALABAMA

Werner’s Trading Company
1115 Fourth St. S.W.
Cullman

1-800-965-8796

E-mail:
www@wernerstradingco.com
www.wernerstradingco.com
The Unusual Store.

ARIZONA

Brew Your Own Brew

2562 North Campbell
Tucson (520) 322-5049
1-888-322-5049
www.brewyourownbrew.com
Our staff is trained by the
American Brewers Guild!

Homebrewers Outpost

& Mail Order Co.

823 North Humphreys
Flagstaff

1-800-450-9535
www.homebrewers.com
FREE CATALOG! Over 20
years of brewing experience.

What Ale’s Ya

6362 West Bell Road
Glendale

(623) 486-8016

Great selection of beer- &
wine-making supplies.

ARKANSAS

Brewmeisters Homebrew &
Winemaking Supply
1558 K Airport Road
Hot Springs
501) 767-7780
he brew-it-yourself store!

The Home Brewery

455 E. Township St.
Fayettevilie

1-800-618-9474
homebrewery@arkansasusa.com
Top-quality Home Brewery
products.

CALIFORNIA

The Beverage People
840 Piner Road, #14
Santa Rosa
1-800-544-1867
www.metro.netfjot;ybp
32-page Catalog of Beer &
Mead & Wine Supplies.

Brewer's Rendezvous
11116 Downey Ave,
Downey (5623( 923-6292
www.bobbrews.com
Toll-free ordeer line:
1-888-215-7718
Extensive inventory!

Doc’s Cellar

855 Capitolio Way, Ste. #2
San Luis Obispo
1-800-286-1950
www.docs-cellar.hypermart.net/
Largest beer & wine supplier on
the central coast

Good 4 What Ales Ya!

The Home Brew Shop

1570 Nord Ave.

Chico (530) 342-3768
E-mail: hbs@jps.net
Supplies for brewers, wine-
makers & soda aficionados.

The Home Brewery

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

HopTech
6398 Dougherty Rd., Ste. 18
Dublin (925) 875-0246

Napa Fermentation Supplies

575 3rd St., Bld% A

&Inside Town & Country
airgrounds) P.0. Box 5839
Napa 94581 (707) 255-6372

www.napafermentation.com
Serving your brewing

needs since 1983!

Original Home Brew Qutlet
5528 Auburn Blvd., #1
Sacramento (916) 348-6322
Open 7 Days. New location!

Ruud-Rick’s Homebrew

Suppl

72?3 Kllurray Drive, #15
Stockton 1-800-333-BREW
ruudrick@aol.com

Visit our \Web site at
http./welcome.to/ruud-ricks/
Fantastic selection!

Stein Fillers

4160 Norse Wa

Long Beach(562) 425-0588
brew@steinfillers.com
www.steinfillers.com

Best darn brew store in
Southern California!

COLORADO

Beer at Home

3157 South Broadway

Englewood

%3 3) 789-3676
-800-789-3677

www.beerathome.com

The Brew Hut

15108 East Hampden Ave.
Aurora

1-800-730-9336
www.thebrewhut.com

Beer, Wine, Mead & Soda —
WE HAVE IT ALL!

The Homebrew Hut
555 Highway 287, Unit |
Broomfield

(303) 460-1776

One-Stop Brewing Supply
Since 1993!

CONNECTICUT

Maltose Express
391 Main St.

Monroe

1-800-MALTOSE
www.maltose.com

Buy supplies from the
authors of “CLONEBREWS"!

Marietta Homebrew

Supply, Inc.

1355 Roswell Road, Ste. 660
Marietta

1-888-571-5055 .

Low prices, high quality,
great service!

Oahu Homebrew Supply
856 llaniwai St., #103
Honolulu

(808) 596-BREW
scheitlins@compuserve.com
FREE catalog!

ILLINOIS

The Brewer’s Coop

30 W. 114 Butterfield Road

Warrenville 60555

630) 393-BEER (2337)
uPage County’s

LARGEST homebrew shop!

——HOMEBREW DIRECTORY——

Chicagoland Winemakers Inc.
689 West North Ave.
Elmhurst 60126

Phone:

1-800-226-BREW

E-mail:

cwinemaker@aol.com

FREE instruction!

Crystal Lake Health
Food Store
25 E. Crystal Lake Ave.
Crystal Lake
815) 459-7942
oney - Sorghum -
Maple Syrup - Bulk Herbs!

Anderson’s Orchard &
Winery, Inc.
430 East U.S. Hwy 6
Valparaiso 46383
E219] 464-4936

-mail: andwine@niia.net
www.andersonsvineyard.com
Complete line of brewing &
winemaking supplies

Beer & Wine by U

1456 North Green River Road

Evansville

g812 471-4352 or
-800-845-1572

http://www.beerwinebyu.com

Call for a FREE Catalog!

Great Fermentations of
Indiana

1712 East 86th St.
Indianapolis

(317) 848-6218

or toll-free
1-888-463-2739
E-mail us at
griferm@iquest.net

Bacchus & Barleycorn

6633 Nieman Road

Shawnee

(913) 962-2501
www.bacchusbarleycorn.com
When only the best will do,
we do!

Homebrew Pro Shoppe
11938 W. 119th St.
Overland Park

(913) 345-9455

Secure online ordering:
www.brewcat.com

For details on listing your store in the Homehrew Directory, call (802) 362-3981.
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KENTUCKY

Winemakers Supply &

Pipe Shop

9477 Westport Road

Louisville

(502) 425-1692
www.wine-beermakerssupply.com
Since 1972!

MARYLAND

The Flying Barrel

103 South Carrol St.
Frederick
&'301] 663-4491 or

ax (301) 663-6195
www.flyingbarrel.com
Maryland's 1st Brew-0On-
Premise & large selection of
homebrewing supplies!
Sterile hemp for
homebrewing.

Maryland Homebrew
6770 Oak Hall Lane, #115
Columbia
1-888-BREWNOW
www.mdhb.com

We ship UPS daily.

MASSACHUSETTS

Beer & Wine Hobby

155 New Boston St., Unit T
Woburn 1-800-523-5423
E-mail: shop@beer-wine.com
Web site: www.beer-wine.com
For the most discriminating
beer & wine hobbyist.

NFG Homebrew Supplies
72 Summer St.
Leominster

(978) 840-1955
nfgbrew@aol.com

Great prices! Personalized
Service!

Strange Brew Beer &
Winemaking Supply

197 Main St.

Marlboro

1-877-460-5050

E-mail: dash@Home-Brew,com
Website: www.Home-Brew.com
We put the dash back in
Home-Brew!

West Boylston Homebrew
Emporium

Causeway Mall, Rt, 12
West Boylston

(508) 835-3374
www.wbhomebrew.com
Service, variety, quality.
Open 7 days.

MICHIGAN

Adventures in Homebrewing
23305 Ford

Dearborn (313) 277-BREW
Visit us at
www.homebrewing.org

Brew-It Yourself Center
13250 Northline Road
Southgate 48195

(734) 284-9529
brewyourself@earthlink.net
www.brewityourself.com
Complete homebrewing &
homewinemaking supplies.

Cap‘n’ Cork Homebrew
Supplies

18477 Hall Rd.

Macomb Twp.(810) 286-5202
www.angelfire.com/biz2/capncork
Wyeast, White Labs, Hops &
Bulk Grains! Inside ACE
Hardware,

Lake Superior Brewing
Supplies

P.0. Box 486 Ada
1-800-345-CORK

West Michigan’s beer- and
wine-making supplier.

The Red Salamander

205 North Bridge St.

Grand Ledge ;51?] 627-2012
Fax: (517) 627-3167

Phone or fax your order,

things BEER

Home of the Fermentation
Station

100 East Grand River Ave.
Williamston (517) 655-6701
www.thingsbeer.com

Your Full-Service Homebrew
Shop!

Wine Barrel Plus Home-

brewing & Winemaking Supplies
30303 Plymouth Road

Livonia 48150 (734) 522-9463
www.winebarrel.com/catalog
World’s LARGEST Independent
Retail Homebrew Shop!

MINNESOTA

The Home Brewery

211 Dak St. S.E.

Minneapolis

(612) 379-3115

or 1-800-399-7276

E-mail: mhanson@winternet.com
www.homebrewery-mn.com
Top-quality Home Brewery
products.

Lake Superior Smokin’
Brews, Inc.

600 East Superior St.
Duluth 55802
1-800-720-0013

Fax: (218) 720-6459
www.smokinbrews.com
Beer & Wine Supplies/Cigars
& Accessories.

Northern Brewer, Ltd.

1150 Grand Ave.

St. Paul 55105
1-800-681-2739
www.nbrewer.com

Call or write for a FREE CATALOG!

Semplex of USA
4171 Lyndale Ave. N.
Minneapolis

612) 522-0500

st. 1962 — Best Service &
Prices! FREE CATALOG!

MISSOURI

The Home Brewery

205 West Bain (P.0O. Box 730)
Ozark

1-800-321-BREW (2739)
brewery@dialnet.net
www.homebrewery.com
The original Home Brewery
products.

St. Louis Wine & Beermaking
251 Lamp & Lantern Village
St. Louis 63017
1-888-622-WINE (9463)
www.wineandbeermaking.com
The complete source for Beer,
Wine & Mead makers!

Fax us at (636) 527-5413

T and M Homebrew Supply
625 South 5th St.

St. Charles

(636) 940-0996
tmhomebrew@aol.com
Everything you need for beer-
or wine-making!

NEBRASKA

Fermenter's Supply & Equipment
8410 K’ Plaza, Suite #1
Omaha 68127

£402) 593-9171

ax: (402) 593-9942
www.fermenterssupply.com
Since 1971. Malt, hops, yeast,
grapes, winemaking supplies &
great ad\vice.

Tell them you saw their listing in Brew Your Own!

Beer & Brew Gear

4972 S. Maryland Pkwy., #4
Las Vegas

(702) 736-8504
www.beer-brewgear.com
Your Beer, Wine & Soda Making
Headguarters.

NEW HAMPSHIRE

Stout Billy's

61 Market

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

NEW JERSEY

Beercrafters
110A Greentree Road
Turnersville
EBSB) 2-BREW-IT

-mail: drbarley@aol.com
So. Jersey's COMPLETE
Homebrew Supplier.

NEW YORK

E.J. Wren Homehrewer, Inc.
Ponderosa Plaza,

Old Liverpool Rd.

Liverpool 13088
1-800-724-6875

E-mail:
ejwren@brew-master.com
Www.ejwren.com

Largest homebrew shop in
Central New York.

The Home Brewery

c/o Smith Restaurant Supply
500 Erie Blvd. E.

Syracuse

1-800-346-2556

M-F 8:30-5, Wed. ‘'til 6:30
Sat. 9:30-2:30

Top-quality Home Brewery
products.

NORTH CAROLINA

Alternative Beverage

114-0 Freeland Lane
Charlotte

Advice Line: (704) 527-2337
Order Line: 1-800-365-2739
www.ebrew.com

25 years serving all home
brewers' & winemakers'
needs!
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American Brewmaster Inc.
3021-5 Stoneybrook Dr.
Raleigh (919) 850-0095
www.americanbrewmaster.com
Just good peopfe to do
business with!

Assembly Required

1507D Haywood Rd.
Hendersonville 1-800-486-2592
www.assemblyrequired.com
Your Full-Service Home

Brew Shop!

Homebrew Adventures
1109-A Central Ave.

Charlotte 28204 1-888-785-7766
www.homebrew.com

The Southeast’s best-stocked
store with excellent low prices!

OHIO

The Grape and Granary
1035 Evans Ave,

Akron (800) 695-9870
www.grapeandgranary.com
Complete Brewing &
Winemaking Store.

J.W. Dover Vineyards, Inc.
24945 Detroit Rd.

Westlake (440) 871-0700
www.adnet.com/adn13/jwdover.htm
Open since 1934!

JC Homebrewing Co.

8306 State Route 43

East Springfield 1-800-899-5180
www.jchomebrew.com

Place your order on our
Website!

Portage Hills Vineyards
1420 Martin Rd.

Suffield 44260
1-800-418-6493
www.portagehills.com
Brewing and Winemaking.
Free catalog.

Shreve Home Brewin

& Wine Making Supply

299 Jones St., P.0. Box 17
Shreve 44676
1-877-567-2149 (Toll-Free)
www.shrevehomebrewing.com
FREE catalog!

VinBrew Surgly

4411 Carroll Southern Rd.
Carroll 5?40 756-4712 or
1-800-905-9059
www.vinbrew.com

Serving greater Ohio.

OKLAHOMA

Barlow’s Brew Shop

2647 North Main St.
McAlester 74501

9182 423-8202 or

oll Free 1-877-656-8202
Email: barlowbrew@aol.com

The Brew Shop

3624 N. Pennsylvania
Oklahoma City (405) 528-5193
www.thebrewshopokc.com
OKC's premiere supplier of
homebrewing equipment &
supplies!

PENNSYLVANIA

Beer Unlimited
Route 30 & 401
Malvern
610) 889-0905
‘e also do wine!
Open 7 days a week.
Guaranteed fresh ingredients.

Brew By You

3504 Cottman Ave.
Philadelphia

1-888-542-BREW
www.brewbyyou.net

Secure online ordering available.

The Brew Company of
Carlisle

152 South Hanover St.
Carlisle (717) 241-2734
www.brewcompany.com

A Little Store With a Lot of
Knowledge!

Kegstune Homebrew Supplg
779 Bethlehem Pike (Rt. 309)
Montgomeryville

(215) 855-0100
keystonehb@juno.com

Quality Ingredients and Expert
Advice!

Keystone Kettles Homebrew
SUBW Store

120 W. Bishop St.

Bellefonte

(814) 353-BREW

Central Pennsylvania’s most
complete homebrew and wine
supply store.

South Hills Brewing Supply
2345 Noblestown Road
Pittsburgh

1-800-417-2904
www.weir.net/brew

Wine- and beer-making
supplies & tapping equipment!

Triangle Homebrewing Suppl
3534%enn Ave, i
Pittsburgh

412) 621-2228

ringing you the BEST for less!

RHODE ISLAND

Blackstone Valley

Brewing Supplies

407 Park Ave.

Woonsocket (401) 765-3830
Quality Products and
Personalized Service!

SOUTH CAROLINA

Florence Brew Shop
1210 S. Cashua Dr., Ste. 2
Florence 1-800-667-6319
www.florencebrew.com
The newest, best-priced
shop around!

TENNESSEE

All Seasons Gardening &
Brewing Supply

3900 Hillsborough Rd., Ste. 16
Nashville 1-800-790-2188
Nashville'’s Largest

Homebrew Supplier!

TEXAS

Austin Homebrew Supply
306 E. 53rd St.

Austin 1-800-890-BREW
(512) 467-8427
www.austinhomebrew.com
10% off ingredients for AHA
members!

Foreman’s / The Home Brewery
3800 Colleyville Blvd.

P.0. Box 308&

olleyville 1-800-817-7369
www.flash.net/~greg10
Top-quality Home Brewery
products. Check out our site.

The Homebrew Shop

900 Copeland Rd., Ste. 120
Arlington 76011

(817) 792-3940

or fax (817) 277-8374
www.brew-shop.com

Beer, wine, mead

making supplies

St. Patrick’s of Texas
1828 Fleischer Drive
Austin 1-800-448-4224
www.stpats.com
World's largest
homebrew s:&pfy!
FREE CATALOG!

The Winemaker ShoF
5356 West Vickery Blvd.
Fort Worth (817) 377-4488
brewsome@home.com
http://winemakershop.com
FREE catalog

UTAH

Art's Brewing Supplies

642 South 250 West

Salt Lake City 84101

(801) 533-8029
www.users.uswest.net/~artsbrew
Sale prices all the time!

The Brewmeister Shop
1215-G George Washington
Memorial Highway
Yorktown

757) 595-HOPS (4677)

he place for ALL your
brewing needs!

Vintage Cellar

1313 South Main St.
Blacksburg

1-800-672-9463
www.vintagecellar.com
Ingredient kits with White
Labs Yeast, Belgian Ales &
Glassware! Complete line of
brewing supplies.

Virginia Beach Homebrew
Hobbies

3700 Shore Dr., Suite #101
Virginia Beach 23455

(757) 318-7600
www.homebrewusa.com
Largest Selection of Beer &
Wine Making Supplies &
Equipment in Southeastern
Virginia!

WeekEnd Brewer —

Home Brew Shop

4205 West Hundred Road
Chester

(804) 796-9760
www.weekendbrewer.com
LARGEST variety of malts &
hops in the Richmond area!

For details on listing your store in the Homebrew Directory, call (802) 362-3981.
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Northwest Brewers Supply
WASHINGTON 316 Commercial Ave.
Bader Beer & Anacortes
Wine Supply, Inc. -800-460-709
711 Grand Blvd. n1wbst%figglgo.ngt
}/agggugg[rﬁ‘gg’% 83551 All Your Brewing Needs Since 1987, REACH 72 ) 000

Visit our Web site at
www.baderbrewing.com

homebrewers
in the Homebrew

Cascade Brewing Supplies :
224 Puyallup Ave. Homebrew Market Directory.
Tacoma (253) 383-8980 or 520 East Wisconsin Ave.
1-800-700-8980 Appleton 54911 .
http://cascadebrew.com 5958()] ?%31-482E9€R0r For details,
BlégtCEIFI‘ar Homebrew w-ww.ﬁ%mébrewmarket.com call (802) 362-3981.
2 Beer & Wine Supply Retail Store and
14411 Greenwood Ave. N. ' ;
Seattle 98133 1-800-345-1871 Mail-Order Specialists!
FREE Catalog/Guidebook, FAST Reliable
gervfce. 23 Years! ” Homebrewing Depot
ecure oraering online '
www.cellar-homebrew.com &f;iﬁgamegreenﬂefd Ave.
Larry’s Brewing Supgly (414) 778-0781
7405'S. 212th St., #103 or 1-800-413-BREW W
Kent 1-800-441-2739 E-mail: thedepot@execpc.com
www.larrysbrewing.com Great selection, great prices,
Products for Home and Craft Brewers! knowledgeable staff! Beer + Wine. {OW-TO HOMEBREW BEER MAGAZINE
THE »

CLASSIFIEDS

BREWING EQUIPMENT SUPPLIES MAKE QUALITY BEER & WINE!

5-GALLON BALL-LOCK KEGS DRAFTSMAN BREWING Supplying home beer- and wine-

$12 each and rebuilt for $20 COMPANY makers since 1971. FREE

each. RCB Equipment, You'll love our prices! Call today  Catalog/Guidebook — Fast,

1-888-449-8859, for our FREE homebrew supply ~ Reliable Service. The Cellar

www.rchequip.com catalog. 1-888-440-BEER Homebrew, Dept. BR, 14411
www.draftsman.com Greenwood Ave N., Seattle, WA

98133. 1-800-342-1871. Secure

5-GALLON STAINLESS STEEL HOPS & DREAMS Online Ordering:

drums ($60) and 30-gallon Homebrew and Winemaking www.cellar-homebrew.com

stainless steel drums ($80). supplies. Great prices & FREE

RCB Equipment, catalog! 1-888-BREW-BY-U INGREDIENTS

1-888-449-8859, www.hopsanddreams.com HOPS DIRECT @

www.rchequip.com PUTERBAUGH FARMS

is your direct source for hops.
HOMEBREW SUPPLY RETAILERS 1-888-972-3616 &
CIGARS ebrew.com www.hopsdirect.com
FREE CIGAR CATALOG, CALL
1-888-70-CIGAR for Corona

Cigar Company’s catalog of FREE HOMEBREWING CATALOG  WINEMAKING

cigars, humidors, and acces- Call WindRiver Brewing — FREE INFORMATIVE CATALOG.
sories — all at discount prices! 1-800-266-4677. Since 1967! 1-800-841-7404.
Order online at SHOP ONLINE - Kraus, Box 7850-B,
WWW.coronacigar.com www.windriverbrew.com Independence, MO 64054.

For details on listing your store in the Classifieds, call (802) 362-3981.
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f Fruit And Men

My fear of brewing blueberry beer

by Blair Dils

Dils: A manly hunter-gatherer braving
the wilds to capture some blueberries.

should have seen it coming.

Things were going far too well.

It was the height of the Golden
Era; brewpubs and micros were
popping up everywhere. My friends
and I were prolific brewers, making
stouts, scotch ales, IPA and even
rice ale. On Saturdays we often
made pilgrimages to the temple —
the homebrew supply store thirty
minutes away — where we drooled
over new equipment and stood
around and talked beer. God, was it
great. We were brewers — self-sul-
ficient, rugged individualists —
men of the early 1990s.

How things have changed. I'm
not sure why, but somehow my wife,
who'd been a cautious observer of
my new “hobby,” suddenly started
saying the F-word.

m September 2000 Bugw Your Own

“Honey,” she called to me one
evening when | was doing the dish-
es. “I really liked that strawberry or
raspberry beer or whatever it was |
had last night. You should make
that kind.” I shuddered. She had
come right out with it—the dreaded
F-word, F as in fruit, as in fruit
beer. As in, according to my friend
Bill, “a marketing ploy to get
women (o buy microbrews.” As in,
added Jon, “the wine coolers of the
90s: a chick drink all the way.” As
in, according to Tom, “no self-
respecting man buys a beer named
alter a hair color.”

It was a classic conundrum. 1
couldn't turn my wife down and my
buddies would never let me hear
the end of it. My only way out, |
decided, was to keep it secret.

In order to save face, | decided
to shun the fruit extract and take on
the rugged task of laboring for my
fruit. | would brave the Maine
woods near where [ lived, stare
black flies in the face and capture
the wild blueberries!

I began my quest the following
morning at the manly hour of 5 Am.
I armored myself against the vicious
insects with my Bean boots and a
raincoat that only left my face and
hands exposed and headed into the
wilds. 1 looked more like | was
ready to handle toxic waste than
pick blueberries.

Hours later, I returned home
with five quarts of berries and only
a few black fly bites. I immediately
broke the yeast smack pack,
planned out the rest of the recipe
and prayed that none of my brewing
compatriots would drop in.

1 was dizzied by the options in

the recipe books — use just the
berry juice, boil the berries, put the
berries in the secondary lermenter,
Worried about bacteria on the blue-
berries, | finally decided to put them
in at the end of the boil. Into the
brew kettle went four quarts of
blueberries; a half-hour later anoth-
er quart went into the fermenter.

I should have been wearing my
toxic-waste disposal suit when |
popped the first bottle of blueberry
beer four weeks later. Belore [ even
tasted it, I knew 1 had made a
terrible mistake. To this day I'm still
not sure what went wrong. It didn’t
smell right. It tasted like poison, like
some kind of blueberry champagne
gone bad. (But I'll admit I was
impressed with the beer’s gorgeous
purple-amber color.)

I stopped my wife before she
could drink any. “That's too bad,”
she said. “All those blueherries!” My
first real brewing failure, and she
was worried about the blueberries.

Significantly humbled, the next
week I brewed a batch of apricot
wheat — with fruit extract, of
course. The batch was so successful
that apricot wheat has become a
summer staple in our house. Now
that we're all married with chil-
dren, my friends and 1 have had to
soften our stance on fruit beer.
Brewing it no longer threatens our
masculinity. Sometimes the F-word
isn’t quite as bad as it sounds. ®

Blair Dils has been homebrewing

for eight years. He lives in the

Berkshire Mountains of
Massachusetts, where he works as
a high school English teacher,
[freelance writer and soccer coa ch.
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It is veputed that in 1862 when
Thomas Cooper made his first brew

ZW.NH("!H':‘"H.-’ concentratre.

For years you have lived with trading stylistic integrity
for convenience. No more. With the Coopers
BrewMaster Series Beer Kits, one-size-does-not-fit-all.
Now you can have the ease of a high-quality beer kit
packaged with the stylistically appropriate yeast.

Pilsener Beer?  Pilsener Yeast!

Nut Brown Ale? British Brown Ale Yeast!
Wheat Beer? Wheat Beer Yeast!

India Pale Ale?  British IPA Yeast!

Dynamic. And Simple. Isn’t that what you expect
from the only beer kit made by a company that
actually makes beer?

Originated at Burlon-on-  Traditional two-row A light and refreshing Bohemia's brewing gift
Trent to be shipped out  malted barley, choice German style Wiesse to the world, adapted
to India, Africa and the  hops and soft water beer, with a quenching 1o produce a historically
Colonies. The full- combine in this Old tartness. Made golden, clean, crisp
strength flavor of this English style dark aleto  predominantly from the  brew. With a sharp hop
beer is the result of produce a nuity Northern  finest malted wheat and  aroma, a bright, clear
traditional, prolonged ~ character; soft, rich, our own special strain  color and a typical lager
mashing time. Its !ull-b:died wiih‘ of yeast. ?":IH chariaclar. (iunple;s

: a medium-sweet, ilsener is a real palate
:?:T;ﬁ:ﬁ?ntzz g:i?"d malt-driven palate. pleaser. |
it a special zest!
9% el hsdstrn) 100% malt ki

Bitterness (IBU): 31.0  Bitterness (1BU): 17.5  Bitterness (IBU): 22.6

Bitterness (IBU): 22.9 3
Color (SRM): 12.2 Color (SRM): 23.0 Color (SRM): 3.6 SHlat {8y 3

CASCADIA IMPORTERS
For your Caopers’ retailer, award-winning recipes, newsletter

& more, call (888) 588-9262 or visit our web site at
www. cascadiabrew.com.
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(GOODNE
(GRACIOUS!

You've patiently waited and the time has come. That first sip of Muntons tells you this is something
very special. Sure, your beer cost a little more than the others but boy, was it worth it!

‘Using the finest English 2-row barley and time-honored malting skills handed down through
generations, Muntons deliver flavor and quality every time.

Thank goodness for Muntons.

If you don't already know Muntons, ask at your nearest brew store. They do.
A WoRLD oF DIFFERENCE
GRAIN MALTS ¢ LIQUID MALTS * SPRAYMALTS * BREW KITS * PLAIN & HOPPED MALT EXTRACTS
CIRCLE 34 ON READER SERVICE CARD
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