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SiDcc 191t5. BYo has bcon helpiig its rcadcrs br.r\v great bcer

l:ir(' i,r'< rr,.lt rlr. l{,,,rrii BUJah OtiNa
l,'hr, Vili, r. rhc r\\ard-\villning lr,.uJ br,,\a,,r ar H',qup in 0r,,q,,ll, is lelprrdarr
li'r big hf.rs in hig b',lll'.s..\id h(.s slill x h,'m'.br;\\'cr ar hr,-arr. tre arc hii
top tips lbr exccll{}n1 ales. Plus: thc Rogu{!.s Ihvorite hops, weird illgredienls
ond a homcbr0rv r{r{ripe li)r St. lloguo Rcd.
li\c,1, r. lil ,r,rtlr rlr, \,.ir. Bg&"rr R,r.\:s.[
Sincc 1995, theso slllcs havi' becn on tho rise at thc Great Ameri(lan Bccrl:"-ri\ l iI D.||\,.i:rFp-lr)-rlAp r(.cit., ri, bring rhi, fe.li\ t troIr..
l'lu\: fjv" Xfdinj. t]lp hops inrl ,,ur\\itd Ii\,.\ l Diversar! \t,..

Ii\c i 1i_r\ \|l\\\r.ri.(i Bq,}'): Wizd,tt
Ye sl, Icrmcntati()n, hops. mashing and thc extra(1 issucr 'l.he All-KnoiviDu
\{izard oxpounds (|n a quinlet of qucstions thatju$t keep popping up. '

I:ir('l r. i,,,r,, l,jt,, t tri\'\t" Bu'I,tbn Ca Mtt
l.ooking li)r som(!lhing t{} do? Fron a bottle rack 10 a rolliDg carboy cafl,
hcre aro live simple brerving gadgets vou can makr: yoursoii
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Editor's l{ore Bba/
Five Years of Great Beer

ots ()l greal !hing! slllrt ir fall.
S.h(x'lstlrrs. $hi(t rrrighl n,,l
bo 

'.ircalnc$s 
lbr kids bLrl

givc! pttfurll r drLil\ dosl. ,)l pracc
lrnd qui,'i. lhe f(rnbrll s.av,n
slarts, th. l\lajor Lcaguf bas|balL
playolls slrLrl. lhr nftr l\ s')ason
srirrt! \{ost inporLant. rln hr)rne

br.ldng \oar ki.ks inro hi{h go!.
With all rhril nr rnind, rhc sfpr(imbcr
issue so.rnod likf rt gfcal tin'f lr)

drbul t\\() neN .ohrlnns: Iip\ lion'
lhe Pros- rnd I h. lleplicrrlor. '

Er{)f} issuc, ( orlrjbuting $rilcr
'lhm \1ilI r r,\ ill ir)t,'rvie* lhftii
fonlnlcr(i{lbrc\\fl\ in l-;pr lioln
thc Pros. llc Ll grll theil adli'rc on rL

wide rang{, ol browitrg rechnlqucs:
this month's iDaugLrral topic is ho$
to hanfsl tno ro-us(']casr.
(lioguhr fr,rders will rccogniT(i Lhis

.olumn. lt used to Itppfaf in o\Pr)
issue ol lJ)O.] Tonr is id.al L,r rhis
lask. Hcs an expo'l holncbrNcr
irnd has worked aL connnrrtial
br{}i!ern's in \lunn h. Gernrrll] and
lackson llole. \\'.v( rn ing.

Fla{rh issue if lhc llcpli(idror,'

h. a.( pt d his Drcsr re..nl ItlO
rssignnr.rrl wilh .xub{rrar).,'. I hrd
r bLasl in!,N,ielving.lo|n vrior, h0

sats ol this lnonth s corcr sl')rl
t t:ne lirta,n thc lhqu( PaqL'
?6/. l hi\ gu! is (tr l1l culting cdgf

Ｆ
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foli'ssiutal bro$er Iohn Oli\.f
is rrothing iJ rrr)l enthrrsirrslic.
S{) wc $1lr('rr'l surpris(ll lvhc'r

longrinx'.olunrnisL S.olr ltussell $ill
ser\r up r r.cilr Lo rccrcirlt a

popuLr! (:lnDnrf rialbo( r (Juf llrst
li rrUl|d alc is ,^Llskar .\rnl'.f.
\hdf bv thc.\hskan lJf, $ing
(]onrprr) iD.lurrcar. lhis c\f')llenl
L*rr h6 grncral({l rnof,, r.(iipc
rcqur,slr than a[t oth.r lll ]ou d
lik. lh,, lieplicalor lo rrsrafrh louf
fa\ofil,, brc$, sfnd your tquesr t(l
.dilob!o .onr.) lhr lt|pli, alor i!ill
appcar iD It{.ip. Lrflrr|'go and
repLrc, Sl]oLli,^vn ecl..li( r'r':ipfs.
w|irh hc s bcc|l rr)nforting 1or liYo
sin.f it $al laun.h.d in l')r15.

Spcakirg ol lt)9;. this is our
llflh rnrrilcrsary issue. \\c'\'c dcfor_
cd tlrr li atux'wfLl Lo L])is numeri.
lircfin'- sith firf lips li,,rn k)lxr
\laifr,t lnrguc ,'\los, n{ip.s lbr llto
popuLur bccl sll-|lrs and fi!r fasr
hom.bffw pfoi,!rts. \vc r'lso askrd
Ur \\'ilard to c)ip')und on llle
fu nnnrn horrrcbnNilg qrr.slntrs

:.,*Irffi,trfiil.*J

oi 1ln' rlrtrrurrfitl bre$.i g $orld.
bu1lr"s also r l}gular dt'dc \lho
d.filli1,'lt remfr)rbcrs his ho e'
brcwirg roots. Nlaier, *hosf ex(fl-
lent al.s ha\. $on r nu'nb.r of
c\BI;aDd \\'orkl Brrr (.up a\ards.
is hcad breFer ar ltogu{' lJrc{cry in
oregon and a DrcDrbcr,,l lhc BYo
odilorial relie$ board.

I )li\.f srarlId honr.bf|wing ilr
1(186 and soon ltndcd a iob as

g.nrrnl nranagcf at Th. ll,)lne
llreNcr). a li)nrr"f supplt-shop
chai|l lhal lras hrrdqurrl')fed in
\Iiss({rfi lle dls{, $ork,1l as an

assisltnl brc\\.r rr rh l,bbolrs
Iricld lluli g (itxparr! in
Springlicld. Sirn f l9!r7. h. \ bf'in
pa ol lh. br'f$ing l{ arrr al ll ls
lJrrwoft ir 1J11 rr, (lalili)frriiL
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Sir Sleuth and Sirseth

In rtn \tr] 2O(X)

issue (t llYO, undcl
th. In.rLdcr Ii'\'ip.s'

\\r'ndefing $lu hrd
sLrbmill({ lho rocipo
lnr llalslack \\'heal.

llrth.r rhur r_r)uf o(1ob.r l99lt
issu{r and !our !er},)$n llecip.
l:xcharlc columnisl. Sfolt
ltusscll. Ivu n(, id.l| 1!ho s.nt LIi'
(\'ip. l0 \ou und.f thc nllmc
''Sirs.Lh. but ldoul)t it r\as Sc,rtt
'lho r,ripe nrrlchcs Scolls nc.rrll
s,,rd l])f slrf(|. I hopr tlris clcat\ up
rLn! (1,rlirsi(,n itIld I l)opf r)o ono oul
lh.re is lakitrg .rodit li)r S(o1t s

oxfello|lt (ard r{tr!1i( ) r,fipos.
''.\i. Sh'trth

e.k.a I hot,l thsh
ria ( tnail

To bt' petli'ctl!! hotlest. D1lt brsl
lt ?ss is thal the llt(ipa ltrd@gti
Jil?s ltot nikd up dting th? tega
:ine s u intcr not( Jion (.:ulifonia
to yerw)nt. sort ol like hou:. nalths
(fter aou r(t(m th( I:Ikutl, yon

.linalllt npa(k that /.rst nisct4kt-
npaus 

'Io(i'tlt 
ho-( tn.ltrtnl aour

toGtet orer oh, u\.11. /\l lrast it s I
ltood fr\'ipc. one u\rth trrintinll
tu:ice. lhanks, Sit .\Icuth!

Will Boiling Help?
h loDr arliclr tillod llard lrafl\

,\bout \VaL(,J l\la! 2000). ]ou
brieflJ menlioncd .hlomrri 's. brl
didnl srv $ln thef r)r n,,t r boil $ill
j{cL rid ol lhis ('he|lrical r,,Dp(nrnd.
thc \\'a] ir dir's $ilh chlr-ino. \ll
fir! announc0d thtl it will brl

sNilching 10 chloRmi 's sooD and I

would like lr) knovi $hat, il rDJ-
thing. I caD do aboul i1.

irtike llt/nkk'
I ia .-tnail

)! anaonc u'ha s hal a su'itn
ntinlt t)ool k u(s,Iu..lors stu:h as
sunlight. hrat lttl (xposurc ta un'
all qukklv red?r .hlorin? it,{'Ik(

sot,t( lou s af( (hoostnlt to
us. thol in tht)ir u tner s|ppll|

Sailarla. th( staltitlg pon r" oJ
(hhrunines ntakt:s it ((tr(mclll
d).l.ntult to rt nor( thunliatn lJolr

krlntlt IiU |ot ?J]i\1it|llt
rcnntr' (hb.Qttnu:s ond tot .ren
produt uI(untq! hltt)rc(l (ts. lik/,
altrtniunt or (utDtrtkt. u'lti(h (t(
udcsirlbl( in Jinish( he!: ttith
that in ,'lit l. I nln d r(onncn
thP akl htnnebr(u:er's stanturd: IJ

lau|atq sDt4ls a d tast(s.fi (it
u.itt rtob(h\j tn(ke (pod h(rr. uut i[
your rut.r da?sn I Iast. ltood ottrc
th( str:iklt to thhranincs is mad(
Lh( rusicst dlt(matit,r uqrkl b? to
br.x uith b.ttt lt\l u(tt

Mall MatteI
llvaIt t0l)rw th'lndil Palo

.\1, )ou prrs.r'!('d in thp \Lt) 20(X)

issur ( SlvLf ol lhe \1onlh l. Ihc all-
gfain ro.ipc.rlls for llelgirn nult
an{i rhf rr)xl nrirntions (xnarif '

nrrll. D.\\'oll-(i,stns olfo-s bolh tl
pt|1. mtlt pilsn.r' and a sp(r'ialt!
''rnnaLn ' rall. \\'hi.I al1sh.uld

Patrit k 0(ltin
s af ra n.r ) | o. (.: u liJlr n i a

St!tl. nlan .rlikoli llia.(r sa!f:
'''\ lpod Bdgkot urattkttit ta us( is
th( splial aN)nati( blt n ltelllian
nlthoks( caUt,(I Multeri(N t'ra (a-

lJ?lge. lhis is t turtttrr Dt(lt thut
nx\rsurcs about 1 dqr?es Lat:ihand.
It\ (arri?d iI thc Iltitt.d St?tes ha
Cr(in ,\lilla^ l c. u ltou (an t trnd it
at lau hom.Lft.r shop or at thr
tti,6. nu, D?thfLlsltns aron.rti(
u\n d uLrk. kn). tt s.lidl the s tne

I tniu t).[ tnnlts: both arc .tv tiltht-
la ta&s|d. Itur(.[u,t brtuins gour

llow To Rsaci

Bl€w
Edlr0riar and Advedisin0 0liice:

irri:r \laii Srrrr. \trr'\
(irn, r'n.r (.drl.': \'l 052t5

lnr ll)2]:162 2:j;7
I Vnil Bl t!.b\o !,trn

tioc. (.hbra|lines dre
n (h n.'r( dlJit\th ti
hrcltk dou\t, sa t hcll
rct itl th(ir Iisi,tJcdi,tll
pou\,r lt)r a knqI tinr
undu a u kler .uietlt o[

nnditions. Ihat s hll

ji*!trtrli.l'i (:\ !:1o.16

l,,1 r-\od!iD i:!{
L5 : r n ip . \r.r;. Ps-lr
1.. rail Lr (np(nrrtlink.on
li\ {;60rt3q Jsoi

SpecialSubsc Plionollotl
ll) i\su.! ntr 52ir !i

W3b Slol

,4' vo( on (rssN
moi|hyex69lJuyaidAu96tlo''14sp4tsalby

(760)7s@5 Fqegl 
'ndcaBda^ds6 

mBl
so',t*iusdb6d6rbFh9$b
s/prn Eb ro 6nd. aid M.xo s s55: ro, al

^r 
dffi d ll' v& tua6 csrdi o e

bye&iufunu@|bm'[*ftMsM
FdYdroMsaqddtAdom*fldby

ro*odlIy€ieagfubechma6dA

v.|lM|oadlsA|4bn@B*6fu

ro @ufu.d 4idoh tu4rc ad rbid ro

fufufuslnfu4|1bd

fl6qd.'t,r'*ftnbFeb

tidllniaipmbsoi69e!yFdbd,Pidd

\! trr ,'i'r.iL\ i'



´
“
Φ
〇

一
，
０
一
」
０

，
∽
¨
」
に
つ
Ｏ
Φ

Ｏ
」
０
工
ヽ

bollkis aDd run th(im through lh{l
ho1. fyil'l ol the dishlvrLshcri lhcr) I

put thc boltles back d,)$n in rc
(:ellar I ahlars know $'hi(h bottlcs
to use; IhoJ re the on.s lvirhoul thc
{luminurn Ii )il on 1op.

lvilh so mrny bottl.s going
soulh I !ras slarting lo run l0r on
mI srrsh. I rvas gctlilrg back inlo rhr
slulT thal hadn'l sct]r the light of
day in y('[rs. \\hll, I guoss one ol th(!
casris htd slipped my rlteDtioD and
didnl gol lhe lbil lrcattD.nr. The
bonles had been acting as r home
for lvalsard spidcrs {nd, rou
guessed il- bodda bing, bodda
boorn - Spjder Ale was born.

Fortrnalt]l]; disrsl0r was nar-
rowlt rrrncd bl an nl,'rr. ]ouDg
Nlarine. She was nnrvirg some slu,l'
irr Lh(i liidge $hen sho noticed tho
spiders.'lhcy had l{) bu} store-
bought bccr rhat dal. \'lr poor soD

\!as so Nharred ol m(!.
\'lr'son kepr oDc bolll(.on a

shcll lvilh the cap bulging and r
lighl bfhind it 1o shor! thc lv0rld
rvhar r horrible fa1h.r I fcalh am.
'lho r.sl were disposr'd ol secretlr".
ILn n('t foally sur€ how thcy g(n rid
ofthri stull, bu1"c did wi lh(i (;ull'
\far alvlullr qui(lklt. (i)uld spidrr
.{e halo booD the r.al \o(r.t
\\eapon ol the $ar? +

ESB - iL d tlxiy ask il you halc aDl_

normtLl boors. So that dlr}. 1 brow('d
a simplI honey lagor lt crme ou1

billcr. birt.r. birtcr.
l lifrnr)nr mt be{fs down in {

tiny mlllll rlher. I rls0 slorc my
bollk's, rrnd thal c(tlar is shared
(ilh sDidors, ear$igs rrtd !n o(ctr-
sionrl nr,us.. I usc rk rcast irr
sulnnn f aDd lagrf tcllsr during dx'
win1.f rnd somelnn{rs Iwill use a
combinlrlion ofthc lwo.

N{I r)ld.sl son $as in lh{' Nlrrinf

Spider Beer
A hard-learned lesson on how notto imoress vour son

TII| MAI) SCIE\TIS f cl uJork: Logan had a hard lime luri g his bde ltha
phobgrupher) dou, into the bftr: dungcon. uhue the ituidnt otlurr?d.

I- T s llLL\ \ l-.\lls sl\CF IT

I hrpp^ni d \\i J,,n r ralk abuul it
I 

'rru, 
h. b L \{h.I wi'd',, $F iu\!

refer 10 il as tho in( idont. '

0n. da\,, jusr a li'w !ears bcl-om

the (;l|ll \\'ar and a li'r! months
beforo super BoNl Sunday, I dc{ridrd
t0 blrw t beer thal lvas lighl io
color,.iust in case gu.sls dropp.d in.
\'ou kno$ lhe slorl:.onrpan! com.s
o\ er nd t ou bri'rg out )our prized
homcbrows slouts. poncrs, all
the wcird Brngin sLull rnd a linc

Ee tlF,ttght I uas thc uorwb gca*x brcuer I rwllg lct him burl

C()rps rt rhc dme, shrioDed at Camp
l.eicun. in Norlh (ltrr('1ina. Nh€n h.
and r buddy wl]fc up on lr visit (thcy
call i1 rL 'swoop'). thr)y lvent looking
for somo ol Dad s homcbre\\: Thet
found lhr honcl ltrg.r. ,\l lhis poinl.
il had bo(!n in thc cirllaf a firw
monlhs lrnd had mcll(trlr)d ou1 a bi1

Aft,N t bottlo (,r trlo tho) sliLrt{,d
to likr' il so I rold thr'r lr! take it
back rfi!h lhen. r\hifh lhet did.
Th€) frlhd up a w(\'k la10r ar)d

asked nr(' to brelv rhfnr snnc mor('.

I kept bf.!ving nelv bftt( hos and
sending thcln south l'nd they kcpl
drirrking il. Ihel ntLllrod it Jar
Il.ad:\l. and thc] th,,ughll \ras
thc gr.alrsr. bfcwx ill thc ilorkl. I

rcally lcl th.m dorlr (sob).

Likf l said. I stdl nry boltliis irr
rhc ( llflr. \\hon I obttin botlles. l
ahla!s.k'an rhtnr. riirs. lhen and
pur alurrinum lbil orrr lh. tops to
keep th0rn (tean and ku'p thc wr.
beastios out. ()lr th. dry I rn goirg Lr)

bolll(. I rrn vc lh.li)il. finse rhc

Tom Logan . Erick, ew Jersey



Pot $trots

ReadEr FP
Robona Povsls
Wallln0lod, CT

T had a problem: My glass

I carboys wouldn't frt
-r under my faucels, eith"r
in tho tub or the sink. This
nudc il hard to clcan and
sariiize them. Thon I came
up wilh a handy solutlon. I

si ply altach my jot-spraJ
bottle wash€i to the sink
liLLrcet. Then I alt&ch vinyl
tubing li) tho washer When I
prsh the tubing onro the bot-
ll(! washer, it kecps it in the
opcn position so the water
rlrulinues b now. I put the
ollrcr end of the aube into the
r{rbo} This elimlnetes the
tcdious lesk of pouring water
inro the caxboy through a
lirnnel. I can fill ny carboy ill
li\'. minutes or less.

I also use this method to
rvoid lilting the huge bucket
I sanitize bottlos in. lhe
di,vicc also works woll when
\ou re cleaning oul tubing. il
r_ou use lhe "blow off" $ystem
and the tube gets clogged.

Bollle Fed

A parlicularly bad bahh and a beer-swilling pig

.su'ill.lit ht a suine: A Funft t uner of Anu'titr r(cllcles o nnst! hat& o.[
hamcbreu. lht: uniltht-ltain k ti< lutned a pu lt Dith.t into a priz( parker
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T BRf\\'l l) \ lr.\rr llnl: Bl:l:H

I last \.dr rh,,r r:,.nd{,bld m\
r \ili $,rrldr"l , \r'r' u\' il li,f

cooking. Il not onl! had rhc lJrurd-
\id" ttLlte, bul it tast(id as il 1h,l

aDlirepli. us({l ,)r) rhc Band,\id $$
thro$n in as $.11. lrook lhe bal.h
1,, our brc$ .lub nrc.tirg lo g, t an
0pinion on \vhlrl.0thrr than aiF
b(trnc y.'lst,ltukt have ilLrsr\l tl)is.
Orc genll(irnal look a sip rLrrd pfo
.f.ded to th|1trl il. cup and rll. inro
th. trash l.atu ,rr. Ioffered fl snrrr'
pl. ol mr good tlu lo a li'llo$
nrrrrber $lnr comnrcnled r)n ho$
g!x)d it was, thoLigh nol quitlr g(!)d
crrough to tlash lhc INL( ol lhf bad
slull ouL ol his nrouth As l:rtr'$(,Lrld
ha\e ir. I had bft\!.d a doubl(
hal.h of Lhis $ond.r bror.'

'lh{i( is an upside ro Lhis 5l|(l
lrl(. lhc doubl(l barch $I|s pur t0
!cr) good uso. ouf homc is r br r-

lilnll] lardsraDcd obis $hcr'$1

'jf(^\ 
\egelrbl, s. Ilo\crs and h,,ps.

\\'. ha!0 r li'$ animal pons 0n our
propcrt\ ro lr')rs. our pcr gonls rn.l
rr lirw chtukr)ns. I allo\\'cd a y,)uIl.i
hd\' tiom tho lrulurr lrarm.rs {,1'

,\nrorifa to uso ,rur old pcn Lo friis.

a pig li)r lho counl\ l:rir lho kid s

inagir)alion rcall: rlrn $ild $hpn
sh'r r.rmod it: The pigs nl'rllc was
''l'ig. r\nyiva!. lhis !r)ung ltLdt s

adlisor - sh. r.hrs lr) him rs rh.
'',\9 I)rl(lr" lold h,,r Lh l lho tig
\\as \1ar b.hind s.h.dulf s lhr ns
his $1ighl $as con..|rx\|. ll.
sugSusl'.d rhtit sh. ll,r!l hi|lr som.
ouldalrd rr)gurl and sorno hrIr to

(;u, ss $Lari' Shri li'd llr( pig
lirur b,)lll, s ol nr\ bad bc.r c\cf\
singl('(ln{ rnd he dkln\ s.rrn to
nrind r bit ll! lho lin{, l'ig g()l tr)

rl"r jud*i')g rrcnr, hri w,righ.d in rt
r nrsprflrblc l!)t pour(ls lio nol
oDl!.rlnr'up ro \\?ighl.l)ul also
broughl irr S:1.75 p.r p,ruId on Lhe

hort ar Llx \blher L,xlc llir li\.-

N(\ nlso usod this pi(lturi l.rbo&,
as prlrl oi our ParrolL s l:rrf!
llomrbrc\' (llub crhibir. \\c ollirod
priri s lir thc bcst .rpti,,n lbr the
photo r)l Lh. )oung ladt soNing bcef
ro rhf pil.l \\j( d(trrl kno$ li)r suro.
bu1 this rrighr half i'Ilfib!1.d 1r)

ouf wi|lning Iirst pfi/o rId $200 lOr

Bill Neilson. sonora, calilornia



Finally you can brew your own
BslgiAn beer... thanks to
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Potf,nots

Cut Grass, Burnt Mash
A homebrewing proves he's not a mulli-tasker

Gregg Ferlin. New Lenox, lllinois
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Grt'al a d (:olklrt l.crlin .,ttr)u a
hoit.hr?u bctu\\\t dontcstiI rhtrr?s.

r a\h and.onlinu.d \ilh Lh,, bf.\.
'Ih. rost (,i lho bro$ s, \\ion

wfrrt oka) ll (lldn l 1a51, ,)f srnfll
1(i,, lid ard I llirnrgbr I nri,{hi havf
r,r,r)ltrd, f 1l'f snrolrd llr\nriarr
$lr{ rr. \{)\u,hlufk. Ihi llfiishd
l)n)dud wrs ftrlirl. l1(il(l r liirnd rt'
nrln. rhrl l$rLs gring ri) (ll|nrp it.

Ile srnl llrr!)\ring ir ,rrl \rrrld bf
\ir( fik'gr rr'(l ,)Jlircdl,rrrk( i1 I

llll, d a t\!,rllr,,f jug lor hifir. \\1ri.h
lr{ dfafk, brl |li r!\0f lsh,,d lor
rh, n'sl llo lrird t,) brush Iis leeth
s,\.rdllinn,s r da: lirf d li.\'dn)s
t,) grt rhc La\1,' our ol his Ini'uth.

\\'hfr irll Nff said aIrl (lonc. I

lllrd nrt $ili'f,)rrvincrd Incn aflu-
nllv .an r d,r nr{'r'lhaD ,)r,, lhing d1

r linre .\nd I iusr pro\.d illl

Grvr YouR HolrEBRrw
YouR owr.

rYofl{ur.t '' "_
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Scoop itout, toss itin, mak better beer

llE PROS l)O IT d// ,i(?
lime. Rut most home'
breuers don't realize

Harvesting Yeast

lhat harilesling and rcpitching
geost is an eds! and cost-
e|Iecti|e uall to breu becr

A gou'ue ever had trouble
uith bu pitch raks or 'lag
Iimes" betueen pitching and
the start ollementation, lour
beer d.efinitetg uill benefit from
repitching. With a heartlt batch
of hdrpested geasL llou can gel
a aigorous Icrmenkltion start-
ed uithin a.feu hours- This
minimizes thc risk of contamt
nalion, And, in mang cases,
beer made uith haroes|ed

Brower: Aaron Taubman is a
brewer at the Millstream
Brewing Company in Amana,
lowa. He earned a biochemistrv
degree from the Universitv of 

'
lowa and took the seven-iveek
microbrewers' preD course at
the Siebel Institute. Taubman
worked for lsadore Street
Brewing in Wisconsin before
joining Millstream.

bffi'4

opitching is thc besi way to
€nsure (hat Jou gct nic€.
rg$essive f.rmentarion. l he

quantity ofy€sst is (rsscnrial, as is
the qualjty of that yeasl.

As a homobrerver, I atwols
thought it would be neat 10 gct an
invcnad carb0y so I (ould harvasl
by drawing oll lhe yoasr. Itcre ar
Millstreirm, wo hrvc nat-bottom lcr-
menters so wc oan t draw out the
yeast. !\b pu1 on clorn suils, a mllsk
and a huir net, then we roach into
the vesscl with utensils and scoop
th{r y€asl ou!.Wc usc plaslic uaensils
lhat havc boan acid{vashed md are
used exclusivoly for (iolle(1ing yaast.

Plastic bucker fermenrors ara
the easiest way lbr ihe homebr.wr,r
to collecl yeasl. All you havc ro do is
r0ach tn, scoop oul aDd slore the
yoast in a sanitized containor try
lo get the middle yealtr, sin{:c lhis is
the herllhiesr stun the vcry bot-
tom is just dead yeasr and trub. In
thc middlo, you find yeasr with a

yellolv, pu[ylik. c{xrsisroncy. t his
ts what I'ou wan1. lf il's r0o dark,
you should dump il, sin(r rho ycasr
has probably gon(! bad.

Another kev is never lo barvesr
fiom r high,gfavily boor and
repitch il in a lighr bcor For exam-
ple, don'1us0 v€asl liom a srout io
pitch a Corman lagcr. This ilitl
rlrn('st cerlainly change rhe n)lor of

probabll rho
flavor.'lhe
best thing is to
(r)nsidcr high-
gravily brervs

{like $tou1s or

trua lbr bitlor beers. Don,l pit(l)
yeasl from an IPA inh a lagor yeasr
rends 1() hold tho birlor (iaracicris-
tics of a bilt0r br.\: tfvou reusc ir,
the billerncss will calry over

lleasl is better than beer made
u it h rtrsl g cnef at ion ! e ast.

So, hou do lou do iI? 7b
answer LhaL question, ue
caued three commercial breu-
e$from arcund the country
clnd asked them to diuulge
I heir Io oIF roof me t ho ds.

Here are a feu general
guidelines. l:or a rtue-gallon
batch of breu, one cup of hdr-
uested yeast is plent!. Idealllt,
llou should trg to get the
middle layen because that's
lhe best stujf. For the aueraoe
homebreuer, rc-pilched !east
can salelg be used for Iour or
Jioe successiae batches.

bV Thomas J. Miller

nefrigeruted yeast can lcst
aboul a ueek or luo, but for
ssnitalktn reasons, it s betler
to pitch it uithin lhe first feul
dclys (t haruesting. As dhrays,
good sanitation is ke!. 'l he
lleast should feel :tmooth -like putt! in ljour hands , but
neucr grittg or chunk!.

7 he techniquc is eas!: you
t:an pilch Aour har|tested. lJeast
direcllg inlo the.lemenrcr or
use il to make a starlcr As
bng as the ueast strain is
appropriate to the beer st!)le,
rqitching can ht lp gou
bccome a better brcaei Nou
afeu uords from the ptus.

Taubmm sags: "llrJ to g?t the niddle
yeast, sinte this is the heohhiest stulJ."

Oun"".,,,r,r a"ton'- rOOn E



Tips'f,!!'P,os

llartmnD s(!ts: ,\lurtqs be o lh.
h'okort Jbr 0nk tti,talitrt

Brewer: Dave "Buzz" HaTtmann
has been a brewer at the Empire
Brewing Company in Buflalo,
New York since 1994. Hes a

oraduate of the U.C. Davis
lvlaster Brewefs Program. He

has also worked at Lono Trail

BrewinO (Bridgewater. Vermont)
and Sudwerk Privatbrauerei
Hijbsch (Davis, Calif ornia).

$orks lin. b{a ausL' $c ha\. ! (o0l'
ing syslem uourrd LI)f li'rnrr,trL.f
con.s. \\'hon 1\1 har\.sr rhc \cast.
we gr) bf lho wiight ol the l-casl
rath.r th{rr \olurDe in don'rrrtirtitrg
how rDufh wc dfrLF 0lI lD lhf pirsl

$e hrlo donl' c.ll.oLrnrs. hut lbf
.onsist(in.t and.trsc, woighing i1

,\ll $1'd0 is dfr\r oll lho middki

t.ast into slainl.ss sl( l bu.kel\
tlnd $oiglr it. (;rinrralll, $o do this
on. h('ur b.li)rr ropit.hing llre I.rsl
l(r 1lx ner1 I'alilr. \{c k(tp rr verl"
.losf ttll rn) th. qualit] ol our !i'rrsI
iLnd ft'cullure li{'sh r.asl .\crr l0

ll s inlpr)rtu)l 1o foll(\'t the nrid'
rll{ !.asl Wc bl(tr! oll thc li|sL l010
l; p,)unds ol lcast brll,fe hnrvcsl'
illg irnylhing lbr rcpil( hiDg Oi
fours.. th.fds no NaI lo r.t l]

o ke.rp lhe t{ra!t in th(i
li rnn.r)lcr rntil $rrft,
rrrdy t(r usf it, and this

know tho (lui itl' (,fthf Jci$lthrll
tou rre gcuing. t nloss _\'0u rc a

'naj,,f 
brfwor\ like ,^nhcun\f Busch

or Sii,rra \oladr, I o'r jusr lra\ e lr)
.vebtLllit.

Illoasl Ierrrr.Dls iI r pr'\ious
balch, it should bo okrL,r_ iI lhc D|xl
bald ofb.or 1l.rhh\ )tasr is prcl
ly rlisilienlr i1 docs a good job of
pulliDg ba.lcria inlo submission.
Ilut slill. you shoukl trlways be oD

the l(rckoul It r ('dntan'inati',D
llorn(ibr.\\rlrs should do so'nf

pllnning il thet rc going to har!.sl
loasl lhcr- shr)Lrld pi(:k a g(i)d
srrain and then brei! sLrccossnl

bal( h.s thrl \'!ill work well $ith il
lror oxanrpl{', v0u rorrkl brow an

Il',\. rL bithr an lisll rnd a sl'rul
Nlllk. a shfler batch bt pit( hing il
inlr) r qrar!iar lilled wilh t$o.rrps
0l w(tr1: mrkc lln'$01lionr dri(\l
nall c\1rrcl. Wh.n th,'firs1balch is

dono. harv.st a quarl.illr ol yeas{

for balch t\!o, and so onl

Litht rIls: "litst, ruck tht: bkt olJ

rhc s.ttla! wast (nd Iruh

Blewel: Peter Licht is the owner
and head brewer at the Coast
Ran0e Brewing ComPan}/ in

Gilrov. Cahlornia. He is also a
qraduate ol the lMaster Breweas
Prooram at the University ol
calilornia at Davis.

I hrnl.st otn t.rsl fi\o
drts or nn)r) 

^f1( 
r Pil( h

ing il. $h.D li rn!'nlrti(tr
is fortplol.. \\c r. al$trts (rLrelul |()

dra$ olf tho lrul) ard sPenl !eatl

lhat has rlrord! settl'rd in 1lr. corrrr

ofonr linn(rrlcfs. \\i {io lhis b}
oponing tho !al,'o rt th,' boll(xn ol'

rhc raDk aDd bk^!ing ollrho tirsl
bunrh ol s.dinr.rt.

(1,)llecling th. middlc Iatcr is

Ias! li)r cr)r morrial br\!crirs rliLh

fon.-bollom ferlrrorlcrs \\. r€

working whh hls oi !fasL. s(' rho

mid(ll('lnl.f is aburrdaDt ll s ob\i'
ouslr_ or)fo dil'llfult li)r h(,rncb(i!_
rrs. $ho rsu.rlh rrc \orking 1\'illr !
llal-bollorrr li)rrrrilntel: lhe yoasl I'ts
serllfd al lhc botlom ('ltho buck' t
or crfbor-. tnd th. ycrlsr pilf is ('Illv

Nll sullg{is1i(tr is 1(, firsl rack the

beer oflrhc scltltd ttrLsl and lrub
t)i,lhis {l the rtrd oi lirfnn nlalion
lla\, r snrall lrssel r.rd) li)r lhc

)cas!, likc t pit( hor or a slndl glrtss

jug. Ulkc sur. tltis.ontainor rs s t-

1i7.d aDd lhal l"ou hrv. so'rrolhing
to (r^.r it $ith trr kf.P b .l('rir

As lou rr!(ik the borr o!t'f t0

rnolhcr containfr.lr'! lo s1(,p *lrIn
rher0 is aboul onc in.h o) l('ss ol

b€cr still abo\c tho y.lst and rrub
\o$, s$ tltc (r)ntrirx'f gor)tlr- t(r

loosrtn e!rlfylhing up tnd poLrr il
into )our smalk'r !(:trs1 .ontainer'

l,rit this sil li)r a dtry, unlil lh(l

latr'rs setlk'. .\gain. nlakc su.c il as

co!.f(!d. lt's .r good idrra lo slorc il
in a (ool rrca or reliigcrat'rr'

oncc it has sotded Pour otl thc
lop ,,l tho \cast pik, colle.l lhe rid-

dlc o( the ycast rLt\d sl')rc it in I
serl('d jug. Do nol usc lhe boll(nn
lay(ir. \'our goal is g{it rLs nrrr.h ol

th{r iniddl(.la\cr as pdssiblt'. sitx!'it
is lbf hcrlthiesl. fhc botlotrt lino is:

IIoni.bros.rs shoukl.iusr do thcir
besl lo hrrlcsl ll]o hr)llllhi( sl y(insl

lfll help tlretn nrnk. b.trcr bccr I

Ibn lrlillPr is a atkl hoDt?brcu\.|
u:ho prt't:iruslu unrkut as a
proli'ssion(l b.uru in Jatt:son
lblt., Itaoming. lle nou: In.lJs ncar
&ilALo, ;i?u: York.

sft)iriL|lJ.lLrrl0 lnat:\ ]'(N\



Mitting for High r,r,*tt'o 
l/["'Mr'wizard"

Overcarbonation, weak yields and the question of caramel malts

abou( a keg is thrl. ili verX clsy 1r)

fhang" the carbonation l('vel in a
br'cf. 1D y(,ur (:aso. you cilhcr rrddttl
!n, much priming lugar or wcnt
ovcrboufd rvilh your oarbor dioxid0
pnrssuro during rhe (arbonalion
s10p. Whalo!cf thc ro{son. tho
probl.m rrn b. solvri{l sinply by
rrlo:rsing tho top prossurc on tho
kcg. l hir moftod lvorks 10 drop tho
crrbonlltion levol, bul unfoftunately.
it's no1 a rorl s0xy r,(rhnique.

Ifyou drop the hoad prossure in
tho k0g. it will skr$]y return as tho
(arbon dioxide in the beer rei)quili'
brates \dth lhe hcadspac{r in lhc
k{rg. Ifyou havri r Cornelius keg,
nrake surc lhc 1id rc-scals propcrlr.
or you could loso a bl mor0 t.rrbon
di(,rido than planned.

AfLor a l0rr houl:s. you .ar hook
your g;$ supply back up t" tl)') keg
at l/our nornral dispensc pressure
and cho(k th'r lev(n ol carbonalion.
\'ou mry neljd to rep{xrl this m'lthod
a lime ('r two. dcpending on how
bdly you ovorn?rbonrlcd )our
rvheal beer! Aith'lugh this is a nui'
sance. il is dr!finilcly r solvtblc
proble . l-hat's lhc br'auty ol
k(lgged bccf. If tho boor w'lfo bot-
tkrd instead ol koggod. thon you
rlould brl0ut of luck.

I have a keo ot rvheal beea thal I
overcarbonatcd. When I decant a

glass, I Oet 
gO percent loam. I think I

know what I did wrolg lo produce

this, bul is lhere anything I can do to
salvage this balch?

Dutrid Wilhclns
,l b?ft I e e . ll'as hin g ton

I prcli:r to pack ge bcer iD kcgs
lbr s.verrl rrrrsons. llesides bcing
conv.nidrr, porhrDs the bcs( thing

Help! My last lno batches of all-
grain beerlurned out to be non-alco-
hollc ... obviously, by mistake! | used a

sleD-infusion method ag usual, boiled
lor an hour and had tfie prctflesl col-
ors, but my specilic qmvities arD less

lhan 1,020, Needless to say, therc isn't
any sugal lor lfie yeasl lo le€d on. I

can't tigure il out,
The only dllleEnce is lhat I afi

clacking lhe orains a little larger
inslead of grinding them into smaller

pieces. Could thls be the problem? Ars
lhe moons oul of phase? 0o I have to
make a d6al wilh tie devil? Grains
aren'l lhat Gxpensive, bul it's trustat-
ing enough that I'm considering a
Jefum to ertacl brewing.

'ferrg 'ndge" Steuart
I lighlands nanch, Cobrado

llolbr) you head to a psy(hn: 1{r

have your rharls done or mako any
dcals you might 1at0r regret. hero
ore a te( thingr you sho[ld (ionsid-

r)r Low yn'lds can bc lracked t.)
threo genoral arcas: nilling, mash-
ing l{rhnique .nd wort separation
method. Typicall}' daco{ltion mash.
ing gives lhe highest yield, followcd
by tcmperaluro proiile and nrlusioo
rnashing mothods. 'lhe di €ronce irl

tield rm0ng thosc mashing slyles
mry b0 rbout fivc porcenl roally
Dot a hug(! dilTrrren(r'. \lort separr'
tion nrcthod is also l|n importrnt
(onsidcration. but this is mrnny a

rmmt,rcirLl bftwery issu. bo(.auso

homcbrewcrs don l havir loo many
opridts Nith rcspecl lo huter tun
di,sign.'t his lerves n'illiig.

'l herc is no doubr in ry mind
that your probk!m is a dircct result
of coarse grist. In order lirr mall
starrtr to be convertod to sugar by
amylase oDrymos, il lirsl flecds 10

dissolve. Conemll]t most malls have
r labr)ratofy extrncl yield ofaboul
80 pcr(:ent. Ihis mmns that, ndor
Lrborlrto\- (rndilions, 8{) por.flr1 (,1

the woight ol lho m{ll lvill end up iD

lhe !!ort {s cxrracl. l.aboratorl
conditions are quilc ditlcront liom
brew{r'y conditi{rns br\:auso !vorr
rlffily and caso ofwort roco!{)r)
rre nol imp0rtant - the labol.tllory
yield is simplr th{) maximnm r-itdd
Dossible. l\'lost syslcrns crD casily
yield rlboul90 por(er)l ol the labo-
fttory Dunber. lhis rumbor is nosl

irdtrYo Rd\\ SrDdnLrr20orl



Mr.Wizard
comnronl\ roli'frfd 10 flm,r{ br\\-
, rs rN ll!" Lrro!vhous{r \iokl.'

L sing r r)r)r. linclt mill,,d gfist
ftrn ir(r'('rs{i l)r0r!lxNsi, !icl(1. I lik.
to use tho llrt.sl grisL p,,ssilJlr $ith-
ouL.( aliDg floudt \0 orslosing
w(,11 fol|l,.tion l his is si p\'n
m ll, r ol graduallt rcducing Lh.
gap on J",)ur rnjll uniil \ou gr'l1(, thu
point $hfrc tlx'grist is t(x) lii{' llnd
lh.n backing (p r st.p. lhis is

{hcrc Jour proltr .ouklgcl r bil

\0u mrL\ htr\r f0uDd Llral tho
onlr \!ur lo produfo clear, eas)
lltriing i!or1is b! using ,!erl

'!)rrsf lirist. II this is th. frs.. !oul
firill mrv b. (h.$ing up tho nrlh
husk (r'thl design ('l louf fal!.
bottom ma) br inird0qullf.

l:\periuenl b\ nrilling sanrples
whih usiDg dilli'fenl mjll gaps and

lisunll] oxrnining th. grlsl. IdorLlly,

)ou should soo (hunk\ {)l $ti1e
endosp.! m (rnlrlt slarflrl an(l riil'.
big, llulli pic(liis ol husk. ltJ(m
don l see nnl.pie.fs ol husk l0u
rna! l)av, rn inadoqu to nljll. 1l'

lbafs thr' .as., I sugg(sl liDding {
hoDr( bro$ sLrpplr st(tr. thal has tr

good mill and buling milled rnall or,
if !ru lik" milliDg\ouf o$n,{raiD.
then rou should buy r diffefcnr mill

\nur mill. ho$rtef. nra\ nol be
the problom. Il you ha!(i r lirlsrl
botl(rn rvilh lrrgri hol{'s or slirs, )ou
will be lhfl:d 10 usr a lcN .oafs.
grist r0 pr'odu(lo a rlerf !1o11.
(;haDgirg Iour thls,r bollonr \\ill
addr.ss lhis !robl('rn. I halr ah'!ays
likr{l rhr' foppcr rrrn'fi)ld wo col'
lecrion dovi.. thrt raD l)c asscn-
blcd in thc b,)Llonr ol r .ool{ir 'lhe

$idlh ol'r hacksr$ blade produ.cs
a rtrro\r gap rhal lvofks wtl wilh
rclalivrlr lin. grist. l his system
produccs !c|v" briliht $r).t, gilcs a
good llxr rtlto aDd has nn r'xccllfnl

I don t think !our problcm ht|"s

an) suporntlural (iaus. anai an)
conlld. l rhat you \'!ill bc abl. ro
gel )our yirlds brrrk on tra.k allfr
nraking thes. adjusrnlonts.

Could you please explain Carapils
to me? What does this brand-nane
malt do in a mash, and how does il
work? one ot my homebrewino pals

and I had a recent disagreenenl about
lhis. He seems lo believe Carapils
works by leaving behind unconvened
starches thal the yeast cannol fer-
mefl, leading lo greater body, mouth-
feel and loam stabilily. I remember
reading trom vadous sources lhat
slarches are bad in beer, because
yeast can't eat them but bacteria can,
and so this leads to infgclions. I

believe there should be no 9tarch68 in
finished beer and thal slarch is not
what conlribules to improved body,
noothleel and foam.

Carapils iE also called "dgxfin
mall." I know lhere are also olher
"cara" malts. such as cara-Munich.
cara-Vienne and catastan. Can you

CIRCLE 46 ON REAOER SEFVICECARD



soat out lhis whole cara-issu€? Thanks

for your sagely advice, Sir Wiza.d. lt is
always much appreciated.

Billllihle
I'hi I ad c I p hia, Pc n nsa b atti.1

Carrmot, (lara or cfyslal nrahs

arc s!nonlnnnrs rrrms d.scribing a

largc lhmilt ol lnrLlls that trl] mado
bv chrngiDg the kilning proccss. All
nalts tre kiln-drnrd to arlost gP.trri
natnrn. ti, makc raramel mal1s. lhe
mi|ltslor rdds a k"y slop, knowD as
''slowing or saccha.illcali{}n bcli,fe
drying. Th{r "sle\ing srcp hfals
moisl. unkilned nrrrlt {or r. hrdrald
kilned multli0 ah)ut It8' Ir'lhe
nrtlt is held at Lhis temp(iraturti ftrr
1 to 2 hours siih tnininral lenlila-
ri r h) DrinimiTe drling.

\'lost ('rlmrrrcl rrlalts ar'r made in

r('rLsling drunrs $here vontilation

and tcrnp.ralure lrc .t|'str! iron_

trollcd. S!cwing allo'!s thtr sltrch
inside of lhc l]lah kernol (, cotrvcrl
k) suga., iust likc rnashing Aller
tho sl{\ling st0p. the malt is Lhen

driod l|nd rotlsled rLt !arious lllm_

pcraturcs ano um.s
(lafanrol nralls ronlair high con_

cenlrrtiors of Nlaillard rrrr(lion
products ("1!llil's"). l he \'lailhrd
rcarfiu is a (onlpl{rx sern's ol

dronri( flI r.adions iDilial'\l \!hen
''rodu(:ing sugtrs ror(1with liec
amino r'trogcD. I his o(ftrrs irt hot
moist on!ironnrtrls ltlrtlrrcing s g

ars infludo sugtrs liko glucos| and

nrllltoso lh;LL llro ftrrmod !theD

starch is brokcD di^\r b! nn\las.
enl!n s. Ihf st{\lillg stoD drt$1i_

.rlly jnliroffcs th(, coD(xrllraln)It It
rc{lucins sngafs irsidr ol lhe ' all
kcnel. Iiri+ amino nltrogon rolers

lo lhc rilrogen cnd of t prn.in of
polypc id. nol cholnn:all) Lit{l up iD

a Dr'Plkle bond (lhc borrd bi'r\Yren

tlvo anrino acids in a Pfoloin or
polypcplidc chllin)

Tho con( nlraliolr of liuc lrmi'rtr

nitfl)gN i rersos wh.n br!rl"r" is
rtrrvcrtod to rrrah. W!,ll jnodillod

malN halc .r hight'r (rnc(lDtrirliorr or

fr.r anri ) rilrog.r {lioq cnll!
(iall.d lA\) thaD poorly nr)dili('d
malrs. \\hcn sugar's ptrlicipale in

the llaillafd rcaclidt lbey bctomc

CIRCLE 36 0N READER SERVICE CARD
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Make a Date with a Great Beer!
\,\ri\.lrt[,5( \]r'![Nrl]rl1l1.l)rsrltrr\rrrrlrcttrr:vo!r.Lk!rLr''srLl
\,\L \jrll r l!r ()l hr'I).'1tt(nrlr r (ilrt ind i(nl'trrg 1'trr l''\r \of nrtrr(
((nr\istrnll\ h(rrer )c!r rhr. $('1r nrl:I!(l1cnr' llrrr LLI {r'ts \rlr rln nrLr

\rfih\esicr. i: llie orl\ (1!nf.rn\ 1,, nxnd lJehrn'l rrrr |(shrk-\\ 'LiiiN 
l)\

.lrnrttng rhe fr,\|r{nnl(hrt on rhe l!tnin ol {' l' Pr(l'rsL rt 'rtr rr'u r\rn(r
\h.r \o' usr \( ln\Lsttrrr tirhs \ru.rD l). sLr( \IuI( lelllrg 1r' lL(m{

I)()ssilnc ing(alL.nr\ litr rh( IJL{ l)os\i!rl( lictr

\itr \1{ l(!x rcr.LLLo btift (r(h,n\ \olh\r{r'^nrtrsinU:o1'l
rf .n .' d.r. \ [h M.( lu{ \o\tr' ( 

'll 
r' trr I rLnr r8' n'rr b rtrnLrlr'

\,)1h\!{L'f nr.iLr trlr
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(\6nrr(s itt 66.ourttit\ anl 50 stdl^

America's
Largest
Homebrew

■.htttkζ ofCtts Supply

れ、c catalog

800…448…4224
512-989-9727

www.stpats.com
willl on-line ordetint!

Budweiser Budvar Undermodified Malt
Only Undernodilied Mah avaihble lo snnll breNrs irr al lcasr rhc past l0
years. ll is the onl-! malt thal P./r/i,-.'J n mulliplc tcrnpcratur€ nush Mnde

fiom Moralian barley, regardcd as the wo d's lincst. this nlall is used to

produce rhc 'original Budweiser" ir (zcch Rcp. We gcnuinelv feel this is lhc

mostimpOrtanl llc、 v product lor hoinebrcヽ eヾrs and l1lic,os illヽ hじ past dccade

8r,tr .)'o or\ srt)nrrl).. 2lrt)lr



Mr.Wi,zald
unli fnlcDlalrl.: lhal s $h\ usillg r
high pn)p,)(ioI ol fr\sln1 nrah
ilr, r'as.s tl'.llnal*fa\it1 ,,l b,ri

lhr \ rilh rci(ti,I is.e\pon-
sibLrl ll,f LbI rd nratn,n ,,1 n tridr,
arf ,,l ar{rnus in.ludi ri rollir,.
c famfl. r)rsL\. nu(\- rrisi lil,'
a.(l sh, rrr '1hf r. di,,u is trlsil
.rsponsibl,, ln rD incn,6f in (,,lof

'li,lsltal br, nd is L las!i. , \aIr-
!1. r)l rh. Nldllard tr' .tio rnil

(n hi u* d 1r) illustfrlo ho\L th,,
n r.li1)r ,r'rl pn,itr,ss lfonl subrlc ll)
\.r\ pf,,noIn.({l c,,lorr a (l lla\,,\.
Sorrc.f\srll n'rlrs l|n, \rf\ ligIl in
color rrd llr!or arxl af, mr(lc sillg
kilning rcginr.rs l'r lii. I sn.$iDgl
sinrilar lo pllr nalls l)rfk, f.r\strl
nraLls an'kiln.(l al hig|.r t, mtx ft-
Ir'r', s {lrf L)llgoI pcfi.ds ol tjrrn

r1, r \1,,$irg \lailhrll r.irfli.n
prxlu' rs aff trlso widcl! bi,lio\,,r1 l,J

i!rpl1^r'mr)rlhli,,,l rs sfll rs l)fcl
lbrnr srabilir\

\ll lh. rrralls \,,I nlrlrf i \,,ur
({u, slion! 

'Lr!, 
dilli'r,Ir 1\ tr'\ (ij

.ftslr'l lllrlr. (.rrat)is is In)(lu.r,d
bt llri{ ss ir) (.hillorr. \\ i\( or)\if ;rnd
is ir \of\ pr'lr.r!slrl nILll. olhrf
rnrltslo$ rirLkr sinri nf pfr)(lu( ls
ar'(l s,In.lin'.\ us, Irnrrs likc
dr'\1rir. dc\lrjL,r , rfa-pils lo
dcs.fib,, th,,ir t)rrxl fls.

\ {l \lfiI i\ nn rIrJl DL.flrrl{.
farbol'\drrlI r'Iail lhal is for iafg,,
fnougll 1r) lr'.r)usidrl'{l strrfh
bf.rLusI ir (lo, s Ir)r LLr',r i,xlin.
bh.k in rh,,i(xlin. !, .tion lhi\
f!r bf forlusiIA 1!,fa!sf rlf\trins
dorr'l hr\f rur l) 1,, (L) silh \\h\
rnfse Initlr\ r.rx r lh. $it\ tl)o\ (l0l
(l fr-\ i, rnr rl(l { rfl-\luniclr irn,
rlrrkff in rrrl()r thrrr rll,s(i tigt]ll\
(olr)ffd I Nrirn!,1 trrrll\.

.\s lirr r\ \,,Lrf lfi.Idh (l.bllf js

foIcr]ni.n. !o'r iud !i)lf p t afo
lr"llr.{)rrf.ll \i)u irfr r!).rrr't iI sit}
rnN lhrl staI h is uI$lnlrll in lxr,f
rn(l Lhat ( I rrrfl ||lrlrs (lo f,n ]rl!,,
sr'||1h n rhf llrrish,!t lr!,r .\rr(I
\o'rf liirn(l ir.,rrrtt $h.n tr,\a\r
t hxl fr|?nr,ll]rlll\ (lo inrIn,\,,
rr')!thli$1. l)ol\ aIrl Ii)am s|lbi it!l
Ih{)p, lhis s,)lrl,,\ \,,uf h,)n!,br,$-
rng drsirg.'! D|,n1 r

rht lli:a l is t te(tJirq a thuita !n
ho'I(bn,ri,! u ltosr idutiIa. tikt
thr klor!ittt ol all s p t'hrrars nust
b? ket)t trr.lidr tiul.

CIRCLE,6 0N READER SERVICE CARD
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NE×T ttlME 蕩
SHE ASKS YOU TO

BREW SOMETH!NG FOR HER.…
DO YOU REALLYTHINK SHEヽ へ/ANTS A STOu¬「ツ

'URPRl,[HER W TH A WHIT[ZINFANDELORA(ABERN ET
OR A CHARDONNAY …

:漱斑署戦L∫″メ
フ

ゝ
～
AMMAKEWINEN臨 _coM
OR IWHOLESAL[ONn4

¶[NBART WHOLE,ALE 5032813944

00 YOU HAVE
A QUEST10N FOR

Mn Wizanダ′

Wrile lo iim at
Bref, Your own,

, 5053 Main Street,

"- suite A,
Manshester
Center, VT 05255.
0r send your
queslion via
e-mailto
$riz@byo.Iom.
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/l4 ,\foll ,R. llirs"-irll

Ifri.frtl\ nrurn.d ii{)m .r

r,,I dr\ lishi|lg lfip l,) ll! Kffai
l\'rrirrsula rn \hska. \\i, ,l!itht il l{)t
,n king salrr),'n rDd halilrur tiD.l
l,rnslfd ,)rr su, f.ss $ ith rr,ld IrotLl.s
rt r\lrskNr \ rbcf, bftr!,,(l l)r rhc
\l{sk!n lJn\\ir)g (.onrpa \ in
lun.au lhr!l is (uc liltc hv'r. \o$
rhtrl 1-nr h.n!. lit lik, t,' bf.\ r
l)rL( h (li'r' \r)! g th. r! ifci,

I'hil Jtlttu s

I. ort (.4I Ii n s. I ilora.lt )

grcrl.rl|lx r liorr .\hskr rlwrr\s irl r,sl ll rcfl!rv rLlr,r h (;r,,,ll
r')ps lh,,$ish lisr. l.lfs,,I. sh,, ill l,Jl6li)uld,,(l his

\hskrn.\utlr( r is th| bf, $"f\'\ \h\krn lln\\i|jt (-rrnprl\ ir rh.
llagslli! b..r. Ils brs,rl onanhis- .r)r\tal Litr\.r)i lUIcau. lli\ilr|lr
l(,fi(irffipoil.hr (,flglrrl \c|si,,I lrirs ${,f ir sL.\ ,,1 ir$lr{ls sif.,,
dalr's lo th.(;rtd llush (lats,,l rh,' rh.r).if(ludin[sr\..r1 (in,lt
l8ti(ls. $hfn a thifsr\ irrrnrigfrnr \rnrfi, rn Br'r l.1slj\!l nr!lirls .rnd
supp"*\!l\ li nn, r't, (l his boff in I ilrst pla.f Jlr)isI irr th. l,)(16
the minf I'rnnels lho b{t'r wls \\orld ll..f ( h |lrfir)nshil)s.

lll\l br$lod c,,rn- ]\ltskrn \ rh f is rrr rltl)i(,f.

oul no JI,onl)gu)wh`)
lo、 |、 (1 ,(Il,「 、ol、 ()、 Cel―

lentヽ la、 kan Ainl)ヽ 11ヽ tヽヽ

;lrJii- L' r' rj L ,{ r.,. .r rl,, \l, ',r, I h,l r,, r i,rl
, lr',uA j,. r \ I i, i,I\\, ,r.,,t,,. rL,rtr',r $,,,,1..

. /l- lJr'$itrri i'rlJr'$itrg ir il s s*f,1.,: rl.Irf. lcsshitrcra d
thflar. ls00s. lss(lr)) \r ols\-(lfinkiriA s{ ssnnr

_i-.. 11\rs n\uf' lr,r'f $irh lr)ts {)l rrlL.hir[r1,,r.. i1

- : r,, ,,,1 'r:..r,,.r ,.r, ,,.;rI r". .ri,r, t,,,t, t,r1. ,t,.

,t' ! p lr' r'r'rlr rr''\lr"r air'r' I

1.が1墜で
' |、
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Ala3kan lmboI・

(5 0olo10,OXtroCt with grain3)

01=1 054 FG=1 015 B:lterll138=20:BuS

f'r'ri\. l0rs ,,l ii qu, sl\ Jl'r
,r,firr! n irl { l{ir,r r('(:iprs ,
lhrl! trh\ wi, launchfd Ihr
f,,hrnD. in ll.t and lhr

Ingredienls
I lb. t\!o'ri,* palc nralI
l/2Ib. modium (rysrrl nalt
i/2jb. light (:rtstal nr lr
5 lbs. \'lunr)n s uDh0pptid light
d.i'!d mall exlracl fl)VE)

.l AJ\U (:llv ade h0ps
(1 oz. 0l .l% alph r :id)

ll oz or 4% alphx acid)

(last 1; ntirrut( s ol lhe boil)
Gcrmln alc !0ast slurry

($',,rcasr l{X)7, $Ii1r Labs
$1.F029 or.qui!rkrnt)

7/8 c ps lighl I)\IIi tor printiD,a

Step by Slep
Crush palc $nd {rrlsl{l n!rlts.

stcep in 2.5 gallons rval{'r al
150" I; ft,r 4i nilulr.s. Ilem0\c
iir ins. rdd I)Nlli irnd srir rv.ll.
Ilring Io r boil, tdd (llscadrl
hops. lloil 45 nriDul0s, add S;|r,
hops. boil:rddition l 15 minut"s.

ltl rno\e lionr hoa1,.ool.,\dd
lo lenn(:nter along !rith cnough

chillcd. prc-boil(xl wrr( f l0 nlrk1,
up 5.25 grll(ms.

\!h{xr u)l!l Io 66'l:0r \().
rPrah $ell rnd pir( h \01s1.
Irenrrnt al68'lrll)r l.n dnts.
Rack t{) se(r)Ddlfy. (r)ndirio| ( old
{40' lrl {i)r fillf|n da\,s l,rinrf
$ilh l)lll:. Llorll(' lnd condition
at a (xn,l c.llar l,.nrp.ratu i;0"
I.) l'i)r Lwo rr! Is. Sorlc nl 1,0' lr
in ir stfJghr-sidr,d alrbirr glasr

,^ll-grain option: thril rhf
dra,d rnrlr exrra.t aDd !nash I
lbs. l)rk rlr.lll plus tI{ (frsl,rls
la! l|b(,vil) in l2 qu(lrls wat|r ol
152'lr. Spafgc rith l5 qua{s rl
l6ri" l;. l'roceed as bo\e liorr
boiling rnd reduf. $1)rr volurrx
1r) 5.25 gall(ms.



reafl,e, recipgs

Smoked Harvest Apple Ale
(5 gallons, extracl wilh 0lains)
0G.1.070 FG = 1.0t6 t8U=30

I livi' on th'l t pprr Peninsulr ol

\{nihigirn. $irlers ftr! gct long rr)d
bitrcr up here \ sl(mg alo on rl

cokl rlt|l is a lo!.1] lhirg.
,\tithaet Ilrak'lt

(. lt as s c I 1,,\l i (lt i lta

Ingredients
8 lbs. ,^lrxander's DiLlo rnrlt.xt| 1

0.5llr. (;rmbrinu! 1l0nri! rult
0.5 lb. (;r)rman rrurhrr:rlt
8 ,!\L vagnum hops
(l o/. lrt Ii% alphrr rfid)

(1 o/ t|t,l'l/" alphr rr(iid)

Trlo l2i,r. (rns lir)/rn applt'.iui( f
ronf.ntfate (all'rrtural)

1 pr. srarter- of Amrn icrD Al yr sl
1.25 crps unhoppod light l)MIi

Step by Step
51c.p honel DrrlL and rauchnrall

in :J girllons wrL{T al 150" I ii,r 4;

nrinulos. Add n)rll oxlra(iL tnd bdng
to r boil. Add \llgnu hops rrd
boil 55 minulcs.,\dd Saaz hops and
ftppl..iuife, boil 5 rJrinuros. llomovri
liolr hcat, rr)p up ro 5.25 gallrns in
f( nncDlcr cool t,) 68" l: rr(l pir.h
\crsr (\\.!casl 12721. ,\lief 2 $q'ks
a165'lr. rack 1,, s(rlDdarJ l|nd.on-
tinuc lirur morc rlooks Ilri'nr,\!ilh
I)\11,, rdd 0.5 Dounds ]a(t(ls. !rd
bolllf . (londilion solerfl l nrrrll)s al

Pit Bull IPA
(5 gallons, all !rain)
0G=t.085 FG - 1.023 tBU=89

'lhis wonddlully biltfl ll'r\ is
.vofy bit rs tenr.ious as ils ntnro.

Jatnes Inlle (n.l Don.t.nkins
Lltnan. So th (.hroline

Inqredienls
l:i.5 ltrs. Engish pal. ralt
0i; Ibs. faranr'l Dralt {20'l.(^ibondJ
0.i lbs. carrpils mall
0.5 lbs loas!{l ptrle ln.rll

(lO mi'rul0s nt :J50' Ir|
2().\\t \ot1hrrn Brc(?r hops

12.5 oz. ar ll')| alpba afid)
1.9 ,\,\Ll |rgglcs hops
10.5 oz. {t :1.6% alphr r{,ki)

1.95 Atti Ihsl K.nr (;oldings hops
(0.5 oz. {1 :l.rr'7" nlphr rcid)

l/2lsp. lrish nross

I pt. starnir ol $'yeasl 1:l lli

Step by Step
\Iash grains al 1;:]" l. lbr 65

Ininutes h 5 galloDs ol wftlcr.
Sparge rvilh 4 galhns ilrLtof (trcac
od tfith 1 tsp. gtpsuml {l 175'f.

Il.ing to rr boil, rdd Norlhern
llf(!w* for an) rninul(ls, |llggles ior
lrtsr l5 minulos, Coldings li)r last:]
nrinulcs. .\dd lrish moss willt
I: SgL's. lloil lo 5.25 gall(nrs, chill
aDd pirJr y.rsl. Formcnl rl68' F'

li)r 10 days. rnck to sccrnxllrfJ lirr 5

dr!s, add l/2 tsp. Polr"flrr li)r last 2
d ls. Prirn. \ith 3/4 (up .orn
sugar. botlk'aDd .ondition ar 45" I'
li,r t\!o wPfks. I

(``卜0)&Rrk'8
(■ ,● oヽl lo● ●dてd

Fermentap Valve Kit
Turn Your 5 or 6 Crllon Carboy

Into A Conical Ferment€r

No More Siphoningl Siphonless

transfer to boilling bu€kcl orkeg.
No Secondary Fermentcr Needed!
Dump rub out the bottom drain
valvc climinatingthe need for
a secondary lermenter,

. Harrest Ycast! Save money by
collecting ycan from thc botlom
drain lalvc lbr use in your nexl

. All Thc Benefits OfClas$l
cood visibiUty and casy $nrlaiion.

. Affordable! Wilh a low suggested

reiail price of524.95, lhc
Fermenrap is !ery affordable.

For the shop ncarest you call

800‐942-2750

S∝州°鷺胤器需1駅柵譜
出
“
J

(轟顧》
fermentap.com(國

国D

baderbrewing.aom
For Quality Home Beer

and Wine makinq ou??liee

。脇%1脇嚇∬∫訴糊じ86a
l‐300-596‐5610

711

CIRCLE 6 0N READER SERVICE CARD
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Tne rat Ctassics

I)!J \likoli lleo'"r

hc air is c{r,1. llx l.a\,'s |r.
chflnitiDg nnd il s rinr' r{' gel
read\'li'r $inl,!: li,f n,,sl

Dortand an English oatmeal$out

sfytre gdsnflar

p(rdu( tl)f sr\lc rs \.11. bur l\vo
grrat bccfs rl$a\s c,,nrc 1,, Inind:
(;.ea1 LakIs I),fl rnurld (;,)ld (nrad('

b\'{;nrrL l.rkr'5 lJf, r\in,{ 1l(nnptn) in
(llc\ThDd, Ohn)) ar)(i sloudts (lold
(bJ stoudl lifc i|lA (:,,Irprnr- in
.\ll(Jrtor!Il. l1 |l||sll\iIrill. lhf (11'iit

Lakcs (l{td hrs wr)r' r"'rltip|'
medals. iDclLrd n* r gr)kl 1f,,Ir rh.
C \uli ilnd linrr "$1r'ld rhanrpn)n"
litl.s l''-om th. \\'r)dd ll'!'l
Champidrships. Il \ Llfrillt and d{
$ith an atr)rrrl| ,)l n,\\h n'o$r' ha\.
lh. al(,,h,,1 b) \olunr', i\;.s pcr'
..n1 and rhc hirr,rr.\5 is 30 llit.s

1l\ou r'lr!\tirrg \,,ur l)0l-| $iLh
cxrafl,lfJ 1o llrd r pilsncf rrrall
cxlrafl of so|lrclhing will' ir pil\r'fr
and lighr !lu'rirh f,)rnl)inrLlior'. lik(l
1li(irkcll(ir l.iglrl. Wlryi' llr.ruso lvrl
rrr fsninliall.,'b wiIg r slnrrg pil-
so{rf. Wc ll add s,)rno light.urtrril
nrrlr ir r glniD brg li,f D!)rr ()I)l
rnd Ih\or but tln'brs,'rrir\ls L'r

rrolniI Iai.l) lighti r!nr!nlJrr. lhc
color is oDl: :l l,) ; SllU. .\skl,' lionr
rhal. tou sirnl th,.di\linrli\c rrrall

pr{)dc, thi! nr.rns slrx kirrg up on
llreNood tLnd li)o(l. li,r us. il moans
laying in tolid suft)h r)l hom'!
brer\r Ihis nonlh, rlc ll brfw a fll|-t-
sic oaLnfirl st(ul r(l a f,,litshjng
Iir)rnrundrir. a liglrt bul srrDg
(;{i.rna! palc hg, r \n(l tltfr r l'r'g
su nr. (n lag, rir)g. {)ur'okLr)brfii st

$illb. read\ on lhr l6th.

Dort: The German Export
I)ornnund.r. sonx rirrr's .rllNl

1)orl but nr)r. olli n kri^\r' rs
..xporl. is a gold.r' (i n"atr ltgtr
l.\porl rr-igirrl( (l in l),,nnrI , arr

induslritrlcilr i|l lh,, uorlh r)l

(lermrn!. ln mcdi{llal lirrns. lhj\
kn al stylr w$ crp,)r1c(l widr,lt
Lhroughr)ut LI! \l{ stphrlir! n.gnrr
and acr^s thc b{)ftr'r in th|
Nclhc uds. \\hi.h is h0\ ilgot thr'
''export'- niflnanr. I),'sDit,. th.
impli(aLion. this s(tl, is rx)r $i(l('ll
kno$n or DroN)tc(1. orxr'.,)rrsi(l

ered 10 be a blu{ ,i,||rf llccr. irs
imagc has sulli rc(l ir 11!.nL rcrrs.
'Iheso da\s. ir sinpl) lillr l ri( ho

like schwarzbn r. fru'lrhi(! ard
dunkel. sl!l(is tll r^lrshiLd(trrr)d br
thc narion s p0pular pilsnor,
Oktobcrlisl rn(l \rlrrL b(,r,rs

lixporl is h.rt!i.rbodi(ltl thrn.t
pilsnc., $ilh |l'ss 1l,)t)s. rrr{)fi) al,!'hol
rnd highIr r, igiDrl rnd llDIl gnL\ i

tios. It hrs a fi( h nralt ar,)rr'r. r
firm malt\ bodt $ilh a bitl.l\$1{'t
finish- aDd a lat('buBL ('l h('ps. Tho
guidelinos lirr l)i)|1 an.ns l1'll,^1s:
-l-hc original Sfr\ il\ frngcs lioDr
1.0'tu lo l.{)a6r llx llf('l!)l b\ \01'
umc is b.lr\ecr) 5 irnd 6 p|nlnl:
thc biucrn(lss is rl 2rl llltl!r rnd 1lr(l

color is:l 10 5 5ll\{.
'lhc brsGkrr^!rr , xarnt)llrs .ornc

liorJr I)orLrrLrrr(l,f r\,rliorr llrrru'in i
(D\8) rrd l)ortlru|l(1,'f I Ii(tr', bolh
ir Donmurd. lii! l) {,l rhosf bofrs is

rlca| nd llatorlirl. lh. rlruhol is
.\idc.t- N)r's{,lhan in r pilsr.r.
bul thfl llnish sDr(nnh arrd nr.rlll

Se\.rrl \nr'ri.un b \1'fri.s
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StYl'' P atPngar
lla\or lhal fo'nos lionr g(n{l

l-r)f nrrshi|g, \rf ll slifk $i1h
our standard sirglr-in usio|l rrlrl)'
niquo, rhhough (lffrnrior' rrasl'irrg
nrr! appoal to purisls. ll,rr',,rrrbrf:
l)i.(ntio. mrshirg r!ill tifld rr)n,
c()lor and nrrkc rour b{i,if drrkff.

'Iipi(ial hops li)r thf 1)(,r1rlrLrtrd

fxpofl sltl(i rrf Ilirllr(ru. SatL7.

li unr g or \arlous fo'nbinrlnrrs ol

lh.rn. (ifrirt 1-akcs lJr()\\ing us.s a

riLlhIr uniquc ( oInbi|aiit,n ol
(hs.{d. and llallc lu. o1h{ l
(;,rforur h0ps liko spall- lrn\\ors
(;old or Ilallcrtau llrfsl)nrck nill
pf($rblr tr0.k. rs \vrll.

Sinfc lhis is ll lagcr. no nrl prl
.edur. sh(trrld bc linlo$1d. t \,
.j1h.r rh. sirnl)lill(\l Ing.f s, |l\krl,
list({l ir Lhis r'r{ipr'land olt{ n

fnrpl,)\Nl io this f,,lurrr)),,r th,.
lurg, r lagcrins sch, dLrl,, li,,n rl!'
Okldref{ist \\. br,\1,{ ln.lun. /s{,(,

llr? tbur (hrn. .Stn,ti.r )t)0t))

$epteyytraen- zhQo

'lh,, lcrsr , rur !afr- l l)it. l)ul
sonr, ol tho bIsl srrai|ls lo us,,

l1)f rhis sttlr r , (;r,fnran rnd
Nl un irh hgof !fi$t Kirl! h r.ast
( tn f!.r bi, rsi'(l tir prlri(rro r grrxl
l)t)rlnrun(li,f. | [r!r, Lrsrd lh. \\],,asl
25(,5 ir Iny horrobn,t! 11'fipf wilh
ghrt hs!11s. trlth,rugh !)llr' D.{)plo
m glrl lin(l il ir lill . 11f) li)f lh.if
rrsr! $hilo l.ll)s rLs,, s.lls r ki)lv ll
I,,asl (\\l.lL021l). blrl l l'ir\fr' L l'trd

lhf g|lilr hill ir f,,|lrp{,s.'l ,'l
\nrffirar t\\,)-11)\\. \ilh, lfrrpjls ll)f
l)rnl\ all(l lJ.lgilI .rfr \i.r"!'1+0'
1.,^ib()r(ll. Ih. hrrt)s r! l, LLdrDS

ll'f l)illi,riD* or)d lhll, r'lru l,) llnish
()nr,not{',t irrlr,r'st: l1 \,,u d lik.

Lr) {! $|rn l)t!L Ir,[s lil,, urd,T a

n)l.f 
')sf 

r)lx'. go to lrLr|l://nri.ro.
| gn( l lsu .dr/lx\'rshotvlr..rV
(l,,11nrur(ti r.htorl. Ih" lJ,! f sh,'G
(ilr,. \ponsr)fr\l l)t I ld idr 5tal,
L ni\.r{itt. olli'r! nri( r'\f')Dif \n $s
,'l l)',.r5 li,trrr a 

'und 
th" s,)rld.

lionr lJud\risrf ro lsirg lao.

Dortmunder (German Export)
(5 0allons, exlract with grain)

0c = 1.052 FG=1.012 rBU=25

Ingredients
6lb lliIrk.ll(ir pa|r or l

I lb. fafapils 0r'dcitrin rnalt
0.5 lb rrlstal mnh (20'Lovib(tr'd)
5.6,l\L lolrnt|ng hops

ll 2; r)2. ar .1.511, alphn-acid)
1.75,\,\tl lhll(' itrr h0ps

10.5 02. ar iJ.5'lt, rlpha-acid)
2 pl. srartiir,,l Uunich or c('rnan

Ingff y.ast {\\'I.asl 2:108. \\hilc
Labs \\'l I' s30 or .qui!rLl('nt)

:l/l fLrp corn strgaf lof p ming

Step by Step
St,r'p frush.d gfain in; gall(nrs

,'l lii{)'lr$alcr l'or 30 miNles.
spugr g|lnrs $irh i'nough 16lt' l'
$'rr.r l0 lrlflk.5.: gall.ns Hrrt lo

S   M   T   Vヽ THURS心ヽ F SATURDへY
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Astem!lr a I ii!cdi!tk lor Dod
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. Primary iem6nlarion 3rarrs al 50 f
t Ract ard hottre oktobenesr
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. Assenbk alliroredirnls l0t sl0!l

. Slan yoast .ulhc lor hruwii! oi Saturd.y
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$i]rr'/ ANll l uAtisrtR 0AY

. Bscod miSinalSnvily, beSin prinair

. Coilir!e ienenlii0 7 md! davs al15 f

.0tlohsrl6sl h @ady hdzyl lo

I7 I8 I9 20 2l 2Z

ifrAlisttR ANt] TRASH l.]AY
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boiling and add .xlr:r(x syrup. -total

boil rliU be 60 minutos. Al bcgin'
ning ofboil, add'lilll,n'rng ln)ps afld
cortinue fbr ,15 minLrt(!s. Add
llallertau and bi,it roDrainnrg 15

'ninutes. 
\{h'rlpool rnd cool to 50'

Ii to pilch sta .r. Ori)g(r)alc'acralo
lvoll. Ijerment al ;0" I li,r 7 davs,
trrnsler to sefl)ndary rLnd mol ln
45'l: formsrl lirr 7 morc davs or
until gralil! is abolrl 1.{)l2 rnd fef
Drcntation stops. (ix,l Lo 4{)' f for :}

more dais. Rack. prjme tlnd bollle
condition al 50' F lirr aDolher week
bdbre drinking.

All- grain optionl
{)miL the cxlrarl s}_rLrp and

foducc lirsl hop additi()r ro 5.06
,Ml, (1.125 oz. a1 ,1.57, alpha acidl.
Mash 8.5 lbs. palo pilsncr malt
(lrcks or l\c\ermann) along wilh
lhc other grairs in ll gallons of 1;0'
lr rvater lbr :10 miDul{,s. SpaEe rvith

'rnough 
168'I w{tor'10 roue(t 5.75

gallons oi wo .'lbtrrl boil lime is 90
minut(is. Add l.ltna g 11 srarr of
boil. ln 75 minulos udd llallerlau
ard boil nnal 15 minulcs. Proceed
lrs aboro lor foflDorrtati0n.

0atmeal Stout: To your health
So lar in this columD, we've co!-

.fed seleral diilcrfnl stouts. Iior a
nos' lwist. we d.cklr.d 1r) 1.r rhe
clflssi( oatmeal st l1.

Oatmeal st(nrl is rn anci{'nl
linglish tradilion thlrt brgan as a
!arialion ofswur! slr)ut. Sirce st.,ul
lvas oft{jn mr.k.lrld s hoallh
drink, llrilish brBors addcd oat-
moal to thcir sloLrts t0 promob rho
hcaithr imagri and add lulhess oi'
bodv and fla\1rr 'lhis practice died
r)rt in the 1960s ard 7Os bul lvas
rovi!cd iD thc 1t)80s by samud
Smilh Old llrew.ry in l:Ld(:as|er. Ior
tho purpose ol fxp0rl 10 the U.S.

Oalmeal strnrl has tr firm,
s'noolh and silky bodv lls rirh .rDd
malt!, with cho()lalc rnd coffcc in
th. nose and ! hirt i)l ru1s and
(rasted graills donrirant il) tht lin-
ish. lt should be lull bodicd and
h,rv0 moderal. bit!onniss, allhough
lllUs and hop raLor n) y b(i l:Ii.h
high to baladfc tl)o mall bill and

sp{x,iiLlly grain llavr)rs.
OalmealsllNls lill r!ilhirr lhc

litlolving numbr)rs: -l 
h{r original

Sfrvity is bclrlou\ l.0llll lo 1.0;6
(9.5-14" Plato)i Iiral grilvily ranges
lioln 1.0081o 1.020 (2.0-5.0" Plarit;
lho alcohol bt \olu0r'is beltleen
;1.8 and 6 perccrti rho bitlerness
lills bclween 20 rr) 40 lllt.si and the
(x)lo' is rl least 20 SllM

lJ(ilbrc you bfow, you might

\vrnt to sample sonn! (xrnmorcial
r)t|tnr0al stouts. I r.(rrnm(lnd
SaIlrurt Sniih's. It s { b{nn:hnar.k
orLtrnoal slour h llavor. bod) and
craft.'lhores also Yr)ungs Oatmeal
S1,, 1 (lJrade b\'li,ur)gs nd
(ir|lpanl in Lortdo'tJ, a sr)lid aDd
vrr! linglish itout. \ftr.la! Oal N1alt
Stoul, brcw{'d ir S(otlaDd. is also
v,ry good lt's smooth rnd choco
lalcly, nith the l.ypi.al \(ust.hafr(l

(()ヽ lPAN Y



after six mooths of age. At AIEXANDER'S our
Liquid Malt ExErcts rrc produced and brewed
beforc o&en rrc wen offlhe boatl

λ ル 陽
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′ И
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施″

Dα蔵 腕
“

滋
41b cans,5 3al pall、 16&55 gal dnlms

SPθCial Dlθnd6 Ava‖ aレ lθ

ALEXANDER:S Mo‖ Extrocl
Mode ln the`″ S,4

Citぷ勲織鰯珈

1or \olr cxprirl from beer'r br.w({i in
tho tlnirod Kirgdom.

Olltlleal stouts in our (1)unlry

rrc rlso good, but are ollon
slrongor ftan thosc across tho
pond. Adler Brau 0llppkjlur,
$isronsin. makes a mcdium-s$ocl
ol|nn.:rl slout rlirh a rool)l gingor!
aroma. oasis Brewpub in Ilould.f,
(:('l('rado. makes one as \rell. l hoir
rorsi(nr. Zoser Sloul." har a bilter'
th(n1,ht. aroma and palato. lirm
bod! and a Scorch mall whiskoy {ii-
ish. Il woD a silvcr mcdal al tho

orld B0or Cup 2000. ( lh0 lirst-
pl :0 firishor iD the .at( gory wlrs
os.ar! Cho()la1e oatm.rl Stoul. b:,

I'i(nccr Brr)wing Compan) ir lllack
lli!.r l: lls. \\isconsin.)

lif oxtract bre$ells. this is on.
ol'1h(! b.slstrles to brery Y)ti ll llnd
thirl sf\(!rlrlgood kils aro trltriLrblu.
'1ho l|llorDrLive is 1o find rL dlrk,
unhopp.d !ral1 oxlrad liom your
l(nxLl honcbrew supplJ shop. Ask
i!hifh brand rhey d rmrnm(rd, but
.rn .xtrad made lrom good llritish
lnalls would bo thc bcst choi(!.-l-hc
spr(:illly grains lisled in the rlx ipr
( rn th.r be steeped for mor. b(dr
aDd llavor 10 cnhaD.{r y('ur oxtftlx
bftrlv. 1ho specialt\ gmiris (x)nsis1 ol
(ilrapils, raramel (80' Loliborrd).
(lrxrolal. malt. roasted b.r|l,y rnd.
mosr imporhnl. fl.rkcd r)rrrs.

lho orts are like ar)) adjuDr]l I

ln.nlioD herc: a flakod. pft-g.lali-
niz{t pr'oduct. It $ill nol gum lho
mash as much as simplc roll{d oals
{nd ir's cleaner, wilh l€ss dusl. 'lhir
is imporanl ifyou're an all-grain
bri wor and \'!ant to avoid tho
drfrr{lrd stuck mash." Our all-grain
r( ripc curlaiDs 10 perccnl flrkod
('rts br" totrl g st weighf, whirlr is

typi(lal ltlr thc s1yle.
'Ihrre is no bcrlcr bccr lirr lh.

nornr brciler Dark beers. parlicu-
larh onos rhar use a lor ofdark
gfrLins. ar(: hlrd to ruir. lh. lhvor
rhvays s(lrnrs 10 work ou1. the .olor
is {lrrk so clarit} isn l an issu(:, irnd

tlro big body and spccially grain bill
alw{ys pfoducc a tall, lasling h.td.

li)f most stouts. the hop s(lo(:
lions aro Hnglish 

'arieli('s 
likc

lruggkr or Krnt Gotdings. lbu ctn
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uso highor alpha bjltcring hops. as

in this f.ci1)o. $hni cmplo\s
lJullior Ifvou ro snrk ol llulli(n', try
sorrf oth{r t,K bitl,'rirg hops lik.
I ,{.1. .\drnifal of l'rogrcss.

'rirrsL e,lc(1ion is i!ido ('pcn on
this st)ic. \n) lJfirish al.. l.oDdoD,

llSll or llnglish rlo Irasl \ill d,,.
\\hit(' l.rbs. \\r"cas{ lnd olhcrs
Inllko a sidc vafict!. Ls. $i.r! !ou
lik( b.sl. '^nd il rou r'(' Iol sur.. us(

thr,$loasl 1:]lrl of \\'l,l'002 llslfd

0almeal stoul
(5 gallons, all grain)
0G = 1.052 FG = 1.012 tBU = 32

Ingrcdienls
t.5 lbs. Ilnglisl li!,Fr'o\ Inrlt

(lJ.esl()Il (r- llugh lttrif dl
I Ib. fltknl oa$
0.75 lbs. (r\slnl m ll lli0" 1.,^ibord)
1 lh. .'rrapils of drxLrir-1!p. mall
0.5{) 1bs. .h,n)h1r' rnall
0.2; lbs. r')ast({ ba e\
6.4..\,^tl lJulli0n h0ps

10.75 or r)llJ.5e. alpht-ar:id)
-1.5 .\.\L X.rn (;oldinits hops
It 0r ol'4.5',1, phr-l|rid)

1 pt. sltrrtof ol lirglis| aIi t(iasl
(\\lf6L l:tl8 or \\'hilc l.flbs
\\ LP-002)

2/ij cup (r'n s gaf li)r prinring

Step by Step
NlLsh graiD i! il 25 gallons r)f

srt( r Inr (){) ntinurr's lr l50o
d.Arc,.s Sl)afj.lr sith 168' li $fller
1(' !irl(l 5.75 grll(!)s ol $oft. Ii)tat
b.il titrr. 

's.Xr 
nriIUtes..\l bcgin

ning 
')l bojl add lJullirnr hops nnd

(rrnl.inr'f lirr 7i nl)fl 1inur('s. r\dd
Kr,nl (ioldings tDd boil li)r r.main-
iDg 15 miILrlr's. l|hi11p,n)l and rool
lo 69' lrr0 piL|h stitdcr'thon oxt-
grIrarr acf t0 $1r1.

l.oftrr.r)t al 6li' I lir. 7 dflvs
lh.r tr-llnsli r lo s(!1)nrlrr\. (:rrrt"inuI
rofrixrnlaLir)D i 6'). Ir |]1il gra!il)
is aborrL 1.Ol2l:t" l,lat(,). nbour
arr')llr! !!fcl. l,.irnc arrd boltlr.
;\g( ,)|(i nrnri ne.k boli 'drinking.

E racl wilh grain option:
Srrhslilutr) lh. t)r1f nr'rll li[ 5

lbs. drrrk, unhrrpp.(i nr lr o\lfacr

slrup irdc r\'lh llritish Dtalls.

Inc ,asr liLrllion 1o I o/. lli.;,\Alll
SrafL silh 5 grll,rrs ('l $rlrr in

boil kcltl,. sl..p cnrshod grni'rs nl
l5(," li li)r ilo mi ul.s llcDtolc brg
rnd rirsc \lirh ,,nough 16it' 1'\vat( r'

n) nrrk. 5.5 grll('ts..\dd.\tfrrl.
'li'lrl b,)il lirrc is 6{) nriIUl.s.

,\r h.tirning ol boil {dd Lullion
hops arnl r1)I1nru. lir--,15 rnirrul, s.

Add Kort (i,ldings h,rp\ aDd boil li)r

romaining I 5 nrir)u1ris. $ lrirlpool
t|nd furl ro 6()" I to pirch sttL|1or.

li rnrfnl and condition rs abore.
(lr 'anolher r\lra.l oaLrncal slout
r,iLip(i. s(!) plg. :J l). I

.\t!th' tulut Iist .\tikoli lftnkr is

[o]i'ssitmall! truin(l dt4 atd a
lb w prolssil"nl hrcwr. tt( Iit cs
in ]\)rtkutd. (r't:)!pn (nd ir.1
(ontt ihutinlt (tik'r h IllO.
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BACK:SSUE SALE
Buy 5lssues...Get 5
More lssues FREE!

n honor of our sth anniversary, we are offering readers a
very special deal on our limited euantities of back issues.

Buy any 5 issues for $25 (plus $7 shipping)
receive 5 more issues for FREE!and

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

still in stock from 1995, 1996, !997. 1998 and 1999

ヽtG ,5
.Calch Perftrct tlop Iil&vor
.Summer B.ewing Tips
uild a Mash Tun

SlPll rl5

.Sanilizing Tips

.Build a Wort chillcr

.Lautoring Tips

.Troublcshooting Guido

,li\u ax,

.European Il0mebrewcrs

.15 Crcrt Flxlract llecipcs

.tt,n 96

.Big Betuh BrowiDg

.Bocome a Beor Judgc

.(;reat I'orler Rocipos

.SparSing technicues

.American Wboat Aoe.

ftB. 17
.l.agor'lips
.ColTor! Beor Re(:ipes
.Mioowav0 Mashin*

!tAR. r)7

.lluild tap

,\t (;_ 97
.Vake You. Own Nlalt
.Dry Hopping l ipJi
.8rild carboy (iloanor

SIl'll r)7
.Sicrra Nevsda Brow'lips
.Ruild a Keg Cleaner
.spccially Grllins

.Exrad Kia cuidc

.8uild e Count€FPresBu.e
Boule Ijilr€r
.lvlashing Made llasy

DIc. a)5
.ConlrollinC Beer color

.Winter arew Rccip€s

ハl'R ,7

chill llazc

てヽ,ヽ1 ,7
●Rennhig Your
Mash

.Rrclung with Adjuncls

.Homebrew Weddings

stPt.96
.BrcwinS wilh Whoat
.Crain MillinC Tips
.Czcch Pilsnor Recipe

.Hard Cider Rccipcs

.Extracl Brewing lips

.Browing sproddsheels

.Mcdieval Becr Recipes

.Brow Oyster Stout

.Build a Mash Siirrer

DEC.96
.Hop tuoma lips

.Rrcwing Fngliih Mild

。Anler“ an Pale Ne llocip● s

lヽAY 97
●l,uild a B(ler Lngin●       ■

`。(iask‐ (〕onditioned■ ps

・ l abel Conlost

iι 1ヽ],7
●20 Extract Re(lipes

・ pii and Bre、颯ng
oslout Recipes

L\:.1 . 97
.Holiday Recipes

.Kcg lips

.English Bitlor Recipes

.lrtusion Mashing Tips

.\t,rl chill$ Iechniqu(s

FH]. r)8
.Br0wing with Sugar
.tlrdCiatr Lanbic Tr)ur
.Bclgian Abbcy A1o R€(ipes

.super lkrppy Rccipes

.Pilor Borch Bfewing

()(;11 ,5

。Low―Aloohol Brewing
。ltecipe Calculation

,Sl∞ All Crain

.Build a Draft Box

.Build a Mlsl/Laulcr Tuu

.Build a 3-Ticr Sland

.creato Your own Rccipc

.Beer Clarilicati0n
:Build a Sporge sysae'n

IjI:l]. 116

.nocipa Conversion:

.simplc Keg Disconnccas

.ceorgc washington! Beer

.,/eyn.,)r,
.Apartment Brewing
.1.&ger & Kcgs

.(iloring lips & Recipes



APR. '9E

.Choosing lho aigha Yeast

.Recipes frorn Middle Ages

MAR',9
・ Imported Cione R3(,ipes

・ Bund an Electric Bre、 v

Stow
・ Bott!ing Tips

.Crow a Br€wing 0ardcn

.Hefe-weizen Tips &

.No Fridge Lege.ing

:t,ヽ
「
 98

o(II1 98
●Great Bock lヽecipes

。(lhoose the night Kit

・ Build a 3ottie S● rage

.KeSgtnC cuide

.Underslanding

・ Hop Pronles and Tips
oMalt Coolor ltecipes

oLabel Contest

,1,LV'98
。15 Clone Rocipes

・ 3 Beers,li■ ash

・ Grain Steeping Tlps

Al(: '98
。Easy Beer(lalcula● ons

・ C()mpetitlon TIPs&Secreも
●Yeast Pitching

.Pfffecting Pale Ales

.Add Body 10 Be€r

.Nitrogen llomebrews

.,t \E 9')
.Nut B.own Ale. Pilsnor

.ltxperimenting wilh G.ains

.ttit) 99
.Sumer Ilomebrcw Recipes
.llempen Ale Recipe
.Rrewing with Fruit

.wi1, Kolscb Recipes

.Sp€cific G.avily Conlrol
l-ager Clones

Unit

νヽ oヽ 98

・ 10ols to Desim Recipes
●Kegglng Techniques
●using Llquid Veast

DI(1 '98
。Superior stout Recipes

・ Cesk Conditionhg Tlps

・ Convert Froozer to Boor

Chest

JAヽ  99
・ Eisbock Recipes

・ハung in、 vood
oFimmg HOp Bitlerness

FじB .99

・ Ivlalta Yoost Starter

・ Sanitlzing Soluuons

・ Organic Homebr創Ⅵng

.llomebrewinS Soda Pop

.Dopplebock Recipes

.Mobile Homebrewing Tips

.Wint€r Warmer Recipes

.Hop Flavo. Charl

.!asy Pa.liel MashinS

Dli(:. '99
.Cutling ldge EquiPmonl
.christmas Ales Recipes
.lncreasing Barch Size

・ B●ld a S50ヽ4ash Tun
●Lager lechniqlles

・ Oktoberfest Retlpes
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obsesrion. Or, at the very least, a
signiftcant diversion.

In honor of the magazine.,i fifrh
anniversary we lookod at our
subscriber studies, pur our righr
brains 1o work and c loutated that
BYO readers have g0uoratad
16,005.000 gl|llons of homebr0w
sinco 1995- II you had lho haarr -

0r the bud rasre - to mix this boer
logothcr, you'd lill 166 Olympic-sire
s$tmming pools bcfor0 rho ke$ lrnd
carboys wcre unpry. If),ou borlkld
this bat(ih and l id ir €nd 10 end, the
linc trould slrotch from Itilwaukoe
to Clev{rland. Anorher facroid: In rhe
past livo years, llYO readcrs havo
speni more than S106 miltion on
homebrrw equipment and supptics
... and sorne $204 million on con-
me.cial micrcbrows and imporls.

Slnce 1 995,

BREW YOUR

OWN has been

helping its

readers make

fine homebrew
Over the nexr lwcnry pages,

wc ve put together an anniversary
packagc wilh a numeric theme.
{llinl: Its the numbcr five. t\? are
vory clever) Belbrc you go Iorward,
lake a minure to lmk bacft at lilc
years ofBYO covors. Don t gcr all
jrvzed up aboul (h() bafitub guy
,rgain: w{] did no, pur the bolrle

Cheom! And thanks for reading
thc magazine. - 'l'he E.litors

onebr{i\ring is suppos0d ro
b0 a hobby. .ludgine by orr
readors. its Drofe iiko an

rcprenrbri 2n00 llh\ YorF0\\
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J0HN MAIER, the award-winning
brewer at Rogue
is legendary for big beers in big
bottles. And he's still a home-
brewer at heart. Here are
tips for excellent ales.

top

Oregon,
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n tho early 1980s,.lohn Maier said somo-
thinti mnDy longtimr) homebr{)lvors (an
rolato lo: 'l want to makO berrs wilh tasler"
Likp,,th.r 

' rall-b., r p;nDpefs \lnipr h;rd a
thirst lbr IiDe bccr at a tinre $'hen it r{as
hafd l^ lind'lhisp s.i,' rrinsl,nll.d hin,
from an alid homebrcrror {h(' rron the

"AIIA Horncbro\,!cf of thc Ycar" award 
'n 

19881
to a lcgendary pro {his boers hatl pullxl dorvn
a slcw of cABr and Wl)rld B{rcr (.Up Dodals}.

N,laier:s lirsl pfl'fossionaljob \!as \ 1h thc
{la\ldn llrnwirg r:"inpirIl\:,lriring his rim, irl
Junotu. ho holpcd rreat{} r askan Smokod
Portor. a bi'or no$' recognized as a mi{ robr{x
classic. In 19139, ho opencd I bralvpub in
Ashland. Oregon and sll|rted making his Do\!-
logi)ndary Roguc ales.

'lbday. Roguc is reno\!n('d for beers tha! aro
big ir navor and quality. m|d(i rvith g{!nerous
amounts ofthc fin{lst malts and hops. lhis phi
losophy {}ven cxtends to tho botlhs. Mflicr likes
hug. 22-ounnr "b0mbers" \\'ilh brightly,col(r.od
labds silk-scroonod dinr(tly onto the glass. And
on o\.ry bolllc. ]ou ll find thc d{rrails rhat boer

onthusiasls l{x1): malts and hops. starting gravi,
It. lRt dnd irlAnrol lovFls lir.n tho namrs
\l('xi(ali Roguc. l)ead (;uy Ale, Old (irust cean

- lvill graL) louf attantion.
John is still aD ardent supporter of th{)

h('inobre!ving hobby. So in honor of BYO.s fifrh
flrnivorsart. wc askod him for livc tips to help
hr)mobrewors rfi:rcate thc big becrs thrl mndo
H('gut. Ihmous.

'I lf E ROCUI. SAYS: f,se Dftr"nt Kinds oI
SpPciaU! l4alt ... and Lots oflt!

A look at tho grisl bill on a typical nogue
bc.r'usuall) rev()als o blend of Ibur or nn)re
l!pos ol mtll. ADd tho proportir)n ol specialt)
nralts is sonctines m{rre than 40 porcont ofthc
lotal grisl bilMn no$l bro$s. speci ltv nralts
Account for only l0 to 20 perccnt ol lhe batch.

Thc Rogue rulc mo ns thar, for a rypical
livilg llon batch and u ba{}r ofcvon rnodesr
gravi[, rou might uso rnore than 3 pounds ot
spooillllJ mrrlr. 'lhis has soveral advant gcs. In
b('crs wherc malt cha.aclor prodominalt]s, i1

EE ."0,."u,,,uu, uu*,,, 
" 

un.



builds depth and complexily into
the flavor prolile. "Our beers are
made with single"infusion mash-

€s," says John. "Creative blending
of specialty malts can be used to
adjust the sugar composition of
the {in&l wort.

An example: You could usc

large amounts ofcaramel malt to
provide additional dextrins (unler-

mentablc sugars) in a beer where
the mash temperature and Pale-
malt bsse would otherwise create
s highly fermentable wort. Wiih
this technique, You can
make beers with highly ler-
mentable worts {in other
words. big beersl) whilc still
maintoining body. And You
can do it without the hessle
of a slep mash.

This even works for
boe$ in tbe lighter color
range. providing you use
light-colo.ed sPecialtY
malts. Rogue's MaierBock
has a starting gravitY ol
1.066 yei maintains a gold'
cn color of 8 degre€s
Lovibond. To accomplish
this, Maier uses a heslthy
dose of Munich and Hugh
Baird Carastan malts Iror
beers like Rogue's tsrutal
Bitter or Saint Rogue R€cl,

styles in which the hops are

more Predominant. Maier
says thst 'Increased Per'
centages of speoialty malts
also allow for increased
amounls ol hops. This helps
crcate balance in the beer."

THE ROGUE SAYS, // Yor B/et,
Rig Bcers, Then Use llig HoPs!

A look at the hops used in
Rogue.s characl,e stic ales rcveal
many newcr, non-taditionol vari-
eties - like Columbus, Horizon,
Crystal. Slerling and Amarillo -
alongside such taditional vari
eties as Saaz, Cascade, Centonnial

and Kent Golding. "When in
doubt. use more!" says John

Highcr Favities and healthy
amounts of specialty grains creato



Iired of Sao.z, I teIertau ?r
and Kent Goldinos? Thot
che.tk out John Mai?r's .lit:e
Ia.o.ite mtietics oI hops.

\\t \tilt | (), '.An acridcnut
(irossbfoed good Ii,r binr)ring
and fnishing, Am ritk) h s a
nice North!v0sr-1ypr rjitrus
{hararrcr" lhis hop is usrd nr
Itogue s annur|l hotiday blxrr,
sanla s Prjvatc Res|r!e. Alphl
a(id:7 h 7.5 p{rr{rNrr.

( llr s l.\1.: A straig|1
orcgon hop that providos
nrassivc aroma." (irysrat i5 usod
as fte sole hop for tluckivheal
Al0, Bfutal Bitter {nd HoneJ'
Crcam. Alph r(id:4_5 ri,5

ltr)tttltJ\: I.r(rncnd0us
biLtering porr)nlial with thij lrtrv,
e$t (0-humulone 0 thr! Drarkot,
whirjh gives good u,rtbrman(ja
iI a llalor or aronra ro1{r."
Alpha $dd: l2 to 14 per(xrnt.

s I l:lil I\(,r "'^teivdclifirr|
Iop wilh lors ofnoble chrirac,
tor. yel tlirh lI highrr alpha
thirn mllny lruc nobte hops
su.h as Sa.rz or Mittktiiih.'
Stoding is a \orlh$.st h0p
drlvelopod tlith mofrj rhan 50
p.rrent saaz. NIai.r us.d i1 as
t|11 solo hop iD thr! lmp.ri l
l'ilsncr hc br.lved li)r tho 1999
or.gon Ilrclvor's lirsriv l

.\lpha acid: 5.5 ro (' pe.{.0n1
50t II .ll\ ( |o\\: A high

alpha hop with a k,w cohumu-
knre lia(tion (23 10 24 pffcen .
'''lhis \rt! Zonland 1'.iplr)id hop
prl)vides greal bitr.rlcss wirh,
oul tho .dgo 6sociltcd $jrh
mrrnJ high alpha vltrieli(!s.
'lhis hop is som{irvhrLr rlrrr dur)
1r) the lh(t thal ir is imporl{jd
lionl Nr$ Zcaland. sherrl
many lh ners lbllow organnr
growing pradi{:es.' AlphrL rLcjd:
1:J to 14 per.('n!. -.lal.

a n(xld lirr illcnrascd tBL lcrels -conlmonly :J5 llrUs rDd or:( asion,
alll in ox( oss ol J0 - ro hotp
nraintair balance aDd prr)vfnr big
bcors lionr bciDg clo.!ing. thirr's
trur'f\'oir in slrkls ivhorc the nrilll
.hafrn lcr is m.anr l0 donrinatr,.

(h th(' honn,brcw le\1,t. \!itl) n
hop ol 1:J pcnr.nt ahha r.id
(su{ h as South|rn cr)ss). (his (:ln
rncan usiDg as much as Li
our(1is ill rhc boil r0 obr in lBLl
lclols ir rhr-'50 to a){) rango.
''Froshncss is krv iD t)op sttec
tion, says.JohD. \\i,ret\ h.atitl
on p(llet hops bcraLrs{r ltrc\ sl0r;
Del1or and rettrin th| good chtlfac_
tcristics ol thc varicty.'

\\'hen sekxliDg a hop, .lohn
krcks Ibr vrrrieti|s th l hlu, tow
(o hum l(xre k'\els, sLr(h as
Crtsl l, Ilorizr) alld rladiri(,Irl
''noblp-1\'u" hops likr. IItL crrru.r
nnd Siraz. SorDI reso fch indi
cat('$ (ha1 high.r (o,hunrutonil
lcvr'ls (ou f 2i p(jrn,nt)(.1| rl.sUtl
in thf hirrsh bittorn{rss and cdgr
itssociated !1,irh l)igh-{tphrL hops.
On bi.ors Nher{r hop l)ill.rn.ss.
lluvrlr uDd aro riL uL) rnrxt prr)rIli-
ncnl,.loltn l{'cls thlt lln\ (1!
hunrulon0 hops hctp cDsurc a
molllr\. tln\or nnd billcfDoss. r\.n
i'r highlv h(,ppr'(1 b{l,rs.

TIII llOCtlI Sr\yS: ,1 //opb(.t li-
lh? 8"sr l1?t4 t0 tlitt.r

Itr)guos llfulal Bi cr is a ful
bodi{rd. iDl0ns0lv hoppv brcw
(hal'!, an\1hnrg but brutal, \.i1h a
deuD hop l1a\1)f and Lig h(,p
lrorra lrpi(al ol an,\llrefn.n '\
\et this b(xrr is nor drv hol)ped -r t(\iniqur) that nrcans adding
hops into lhc IbrmcIrtof atlcr rh|
prnnlrt l0 creirli, addi{nrnirt
aronriL. (irysltl hops are the ollJ!
lrop usr\l i Brutrl and it t)ro\i(1,.s
a orirssrve arnount 0l iLro tit \!i1h_
0u1 drr hoppiDg. sft\s Jl'tl|r.
lhe d.a\!back rilh dr).-hoppi.1.t is
thaL l\'pi( lll fcrnlonlarion nnd {'on
ditidrirlg l(Dpcfatur'os rvill nol
oxlra(1 rhr, nnxiDrunr chaf cler
liom lhe hops. l.ate hop ad{liti{)ns
in thr) l.(jr! kellli'alri) ha\o a

substaDtiirl e111,{jr o aroD)a. but
thc ('sscD1ia1 oils rr)sponsil)tc lirf
hop aror u !rrpori10 into lhe air.

Nilh a devi(e crLttfd a hopbxrk
k"( Ikrnon4dc Hopbads,, tpril
2al0al/, hot \!or1 ruDs rhroogh
\r-'ssol crrntaining fl l\ or. tLlld
aroma hops a1 rlni rDd ol thc bi)it.'Ihon ils imm.dial('tr co,'lcd t0
reasl pjll hins r(,mp(,ratufl' and
scnr 1.) rh(' fcrDr.,nrr.r. ln this r !:
morf css.ntial .,ils slarr iD the
t\')ft. I rrddirion, sinre hol \rorr is
in o0nta(r $'irh thc hops, colrarni_
nation - rrhirh caD be an issuc
!\hon hops ar(! add(rd into tho ti,r_
mcDtor..old - is n0t a pfoblerD.

A ruir'0f lhumb tt)r drr,-hop-
pirg: Dr.pr' ding ou lhc gfa.litl ol
thc boer iurd 1hc hop inronsitt vou
rlaDl. usr. lronr 0.; ri) s.,rIral
ounccs ol thc licshost hot)s vou
caD gcl \r)uf hllDds r,jr.

TlIli R(X;tiI S.\yS: /l,rrrr,. .r,]d
L:onditiut 1t (.1nler 'ti,mpt,t.at t.6

.Yoasl is n gr)od rhing. trnd
co0lr.r is bl'x(!. li('n tlith our
proprictrlr! Ptrcman alo Icas1,
rrc lrtrrnrDl al 1(,nrpfratufcs irs
lolv rs 60 dcgro{)s Irnhronl)eir,,.
sars .John, adding thill re:{a.dt,,ss
of tho voitsl stririn. {xDst nl
lclllpcralufc r0nlrot !riil impro\e
bcor (turlih-. With mrrny slrains.
.lohrr sugscsts lirrmfDliDg r)n th.
lorv sido ol tho 

"-cast 
s oplimunr

relnporarrrri_' rrrnge. lhis \\i cr.-
irn' a sDroorlor.proljlc, !\,ith
redu.cd li'rmontalion esrcrs
r:omD0ullds thltt mak0 a llnishr\1
b.or snx'll liuil): '

(.(xter Iernrorttrriu$ witl
requiro slightl\ oxrcnded t(,rm(!r-
talio| d coDditioning pr,riods.
but ttris allor\'s lhe lta\ors in biA
bl\rrs - sl\,les wilh hi,,ihr,r matt,
alcohot a|d hop Io\|ts - to mokt
and mcllorv rvhilc r.lnainiIg ir)
('o rl.1 $ilI thr, \.asl.

lhis Il)ilosophy cxrcftls ro
p.ttkaijiDg. ts\ s\virchilg t0
(irflr'lius k{igs l||d artiti.ii|l caf-
bonfl1ioD. Dran,- honr.bro\rl,r.s r' 11,

mrssrng oul on lh0 brxrelir$ ot br)t-
tle coDdili{,ning. lanrcnts.tohn.

\iJir/'1,.r t,/ tr. \ \,. Lr,L,



lJottl. con(lilioDing is \h, n lho
boor is (:arbo|lared br dding
uddilitlllirl sugt|r a1 packrrgioS
tinrc: 1lr{i sccondary terronltlti(nr
occurs iir thrl sealed bollk'.

\tilr\ honlobrewers lhcl 1hc

addiri(,fiiil\cirsl in lhe bo(lk
dctracrs li,rD lho linishc(l b(rlr'.
\\rong, srys N'laicr: \\ilh In)
homft)fr$s, I would condition rir.
bottles tliLl.ln li)r lile to sc\1n da!s
ro build rafboralion. thrn Dll\c
the bccr' io1{r r('liigcralod slof age.
Alier scvcrtl $coks tho bcr)r
woLrld dfop bfight, and thi,
cxrend(i(l f,'1{l slorage in fonh(r1
with tho \.;L\l allo\\s thr b.r'r l0
rraiohiD r positi\c na\1'r' pfr)lile
litr I longfr p(!iod ofliDr'.

TIII ll0(iLlli SIYS: Sra// /,
Coplin!. lhut Get Cr?atit\,!

''As a h0 'bre$cf. il s g(nrd lo
ropy bul il s also g0{rd 10 Plt}
rrround, slt!s.knnr. l.h sltrrtofs,
\tai(.f srLr-s r'(rrf oating f onuDf rcial
bccis is il groat \!ar lirr horn.
brcsers lrl l. rr bc.f sl\lfs aDd

1e(hniqucs. SrrD(l ol ltogLr''s alcs
afe basfd 0rt ,DJ" h(Jmebrctl
rccipes.' srLls .lohn.

B) bfc,'!ing rcp.'al brt( llr)s or
splitting b;rl.l!.s irto nrultipl(' t('r-
rlentors. hor))r'br.\\ ers cnn Dakc
rlri.or chrngfs ill irilf('dn,nls and
cor paif thc r!)\u1ls. lhirtsIIfnsl
\\a] 1r) und(,r's1and hrN! i|ldhidual
iDgrfdifnts ( hangl--..(:ipo dfsign.

''D(trr't b( aliakl 10 lr) llDusual
Drothods lllld nrgrcdir.fils. adds
Nlaior. ,\lflskrD Smokcrl llDlor
\!as a rrLrirliorr on a horllcbrl\1'
rccipe: rro nddfd akler-srn0k{i(l
mah and it ri|)cd out gfort. r\t
n{,gLre. ingf .(lir!rls liko bLt{kt\ heat
(lluckrvhol|l .\1.). hazclDul .\lrad
(lla/elNut l]r0wr Ne(tar) rtnd
(jhipollc Dcppofs (N4(ixn rLli ltogurl
are oxflmpl"s ol noD trt|(lilional
ingrcdn.fits lroirg uscd to.r.url'
ne\! fla\0ts in tfadiln,nrl bccrs.I

.hhn Olir:t'r is a BJ(:l'I,ltional
Judgc untl lrcad bnt&r Jilr B.l s
ltr(u'crlt in Ih'L'a, Celilbrni(. Ilt"s
(lso t.ontrib ting urit(r to l]1Z].

.Uai?r (106r't rh!t nuida.fron ol]htut ingr?dit'nts. &rv./cs rsil|,.,l
hu.ftll anoutt:t oJ sptdaltlt gktins and hops, h( utso expuinla ts
tith odjttr,l\ lil' rnlosr#'rrl r',rs ltk- ltnfl a

HONEI: Lsod in lldri'\
{:rcam ,\k'. ir pfitridos.r dr\.
r(ticshi g frispn,rss befaus. i1

li'rmcnls rlnlosl (lnnplclely. ln rl
llvo gallor bltfh. Usc up 10 onc
pound to add chtrrr(tcr lo tho
br!'r Don l nsc nrore: iI could
lrad 10 a s(u.k li |.lilenlntion.

IIOLASSHS: llnsulphurod
molassos hclps pf ovide .oknr

'i'rmcnlabl( 
srgrfs lrnd residurl

lhvor to dark lllfs sufh as
ponc$ ard slr)uts. Llle up to,nr
pouDd lbf 5 gnll,nrs.

BRE$t-lts t.tcoRIcE:
lJrrNr)rs' lic(n i(r, is proccssrid
licodcc roo1. Ir pr,vides flronrrr,
lll|!of and fol0r.'lhole 4-inch
stifks can bc brokrn up: aD\
l\rgth liom on. inch 101hc lirll
sl.i.k is suilabl. li, ll!c gnll(rrs.
dcpdrding (nr thf slflinglh 0l tho
b.or and th. llt'v,rf desired.

BU(lK\lllli{I: llu l$l\.al is
a liuil r,fir.d lo lbr rhubrrb
phnl: w |sr ilin llu(li\\h.rl
Ale. ll hrs a rr'hcal-likc lh\of
and is llUrry. lhe litlirs ,,l r|l.
buck$h.l|t n'scmble snrrll
bccchnnls. $|idt arc nrilk{l t0
separrtc lh. hulls. lh) rr,
lighllY rorsl{,d ard us({i ljko a

S\'lOKIiD \'IALI: 1n rddiliorr
t() bee.hwood'snr)k.d nrlLIL

mad. br \\i,yorrtann. s. r'sc
our o$D nllrla, $hi(:h is \lnnnlt
smokfll with aldcrwo(nl..\ldfr is
indig()n)us l') the rcgion: in th(i
Rogu0 Snrokf. il adds coripl'r\ily
t0 the lliN(r'prolile '

Lsf sDrok.d nralls splrjnghr
as lirll, rs ,,nr-oighlh r(, or,
qu nlr ('l a pound will pro\ido a

noliccabl,r rfonla and llrrvof in
lighr{'rb(r,rs. .ra./.

lbtalboil limo is 90 nrinrtrls.
Ai bogirrning oiboil, add 2 02.

Chnrook rnd boil 90 minut,rs. At
end ofth. boil. kill hrnl r rd do
onh oDc 0l !hr following 0pti('rs:

I Add I oz. (irnt0nnirl,
rlhirlp(x)l rnd co\tr pol. (inl1(r
68" t, oxlgt\nrtc, raDsf('r lr) li'r-
men|er and Pil(jh letLsl.

2. \\'hirlpool and color pot.
Allow lrub to s.Lllo, thdr trtLnsli'r
L0 ferm(rrtcr !ia hopbr.k (i)n-
tan rg 1 r)2. (icntenninl.
oxJgenat(' .|ld pihih vcasl.

Ircrnx'nl al 67'li ftrr 7 da\'s,
Lransli.r t,' sr{ondarr r d rr)Ddi-
tion al 6:]'l,) 65' F lbf 14 dals.
Prime and bottlo Allos butllos to
sit for oni) wcck al 60" lo 70' l.l

thcn nn,!. into cold st(,ragr.

ST. ROGUE RED ALE (five gallons, all-grain)
0G = 1.052 l8U = 42 SRM = 26 ABV = 4.75 percent

I lt..r( s a homebr(u' rccip?.
straight Iron 't h( Van.

logredients
5.75 lb. two'r('rr pakr malr
1.25 lb. crysral nlrlr l,lo'l-)

lb. crysral mtlllr75" L)
lb. crrstal malr {15' L)

I pound Munich llt
22 ,l\Ll Chinook hops

(2 oz. of 11'l" alpha.rcid)
i).5 AAL c(intcnni:rl hops
(l ('7. of9.5'1, rlpha acjd)

'I pt. slark r ol t\ycast 1056

Slcp by slep:
\'lash grain in 2.75 gal. ol'

lvrlcr al 155' l: li,r 60 ninulcs.
spuge wilh crxnrgh 1a,t-170" ll
wutor to colllrx 5.5 gal. ol worl.
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fto entry axchivcs for the Creat
Amoricltn Beer Festival, held evory
fall in Dcnver. I-ast year. 400 micro-
brewerios entered 1,700 beers in 54

caregori0s, from Bohemian Pilsner
to lmpcrial stout. Wha! better way

t0 measure a beer's stalus thon to
liee how many brewerics are mak'
ing versi{)ns gr)od enough lo onter
in a national cr)mpetition?

The live styles we solccted -
oatmcal stout, German weizbenbier.
Amcrnrl|n Pale ale, Bclgian wit and
fcsrbicr (Oktoberfest and Miirren)

- have ca(:h shown a marked
increasc in the number ofontries
since 1995. Below you'll nnd sim'
plo, exlrsct-based recipes {plus an

alfgrain option) for making these

crowd'plcasing beers. Ilave fun
bringing the festival homel

IngrBdicnts
0.5 lb. dark cryslal malt

(120'Lovibond)
0.5 lb. roastod barkry
1 lb. Ilaked oals
4lbs. Munton s unhopped

dark dfed ma.lt cxlracl (l)ME)

4 AAU Fuggles hops
(1 oz. of 4'16 alpha &cidl

2 AAU East Kent Coldings hops
(0.5 oz of 4% alpha acid)

English alc yeast (Wyaasl 1098
or White L bs WI-P-002)

1 cup Munton! dark DME

Step by Slop

Steop rhe oals, crystal and roastcd
barley (in a grain bsg) in 2.5 gal-

lons water at 150' F for 45 minules.
Rem0ve grains, rinse back into
kettlc {through a mlander) with
another quarl ofhot tap water-

Add DMI to kettle, bring to a
boil. Add Fugglcs hops, boil 45 min-
ut€s. Add EKG hops, boil l5 min-
utes, romove trom haat. lbp uP in

refreshing. Sometimes they re taxt
ond slightly acidic, sometimes liuity
llnd swccL The besl strains ol
Cerman weizen yeast create esters
reminiscont ot bsnana, clove and
bubblegumi American brewers have
developod a mild€r, cleane. style.

In'1995, thore were 41 German
wheat beers al lhe GAB!. ln 1999.

Good weissbiers to try: AYinger,
'l\lcher &nd schneider from
Cermany: Tabcrnash Weissbior
(l,ongmont, Colorado); Bert Granl s
Ilolowoizen (Yakima, Washingtonl.

Ingiedionls
0.5Ib. carapils malt
0.5 lb. flaked wheat
1 lb. mellod whoat
5 lbs. Briass unhopped waizan

malt exlracr syrup
:J AAU Ilallcrhu hops

(1 oz. of 3% alpha rcid)
2 AAU lbttnang hops

(O.5 oz. of 4% slpha atid)

hich styles heve

sin(e 1995? We

oatmeaL slout . amerrcan paLe ale t w€rzenb el belgian w I I ieslbrer

事^
一■

OATMEAL STOUT
(live gallons, srlnct with o.ains)
0G - 1.046 FG = 1.014 IBU = 20

Smoother and swe{lter, with less

burnt and bittor adges. oatnesl
slouls aro morc lnglish than lrish
With a dark-brown to black color
and a creamy hoad, thcy should

have more body lhan a tradirional
dry stout. lronically. oats are a fair-
ly insignilicant ingredionl in most of
these brews, ntmpdsing as litllo a5

5 percenr of tho grain bill.
At the 1995 CABR oatm€al

stout fell und€r the broad 'spcoialty
sloul" cotegory. By 1999. it hod its
own catcg{'ry with 47 entries.

Good oatmcal stouls to try:
Samuel Smith's {Tadcrsler.
Lngland)i St. Ambroisc {Brassorie
McAuslM, Montroal, Quebec)i
Cray's (tanesville, Wisconsin).

fermonter t0 5.25 gullons, cool to
68' I and pitch yeosi. Ferment one

week at 68' I.. raok to seoondary
and condition two weeks at 55"F
Prime with DMti, bottle and age

ihrco weeks al 50' Ii.

All-groin optionr lloat l0 qls

warer 10 162' F. Crush iogdher 6
lbs. pde mrul, 0.5 lbs. roasled birr-
ley and 0.5 lbs. dark cryslal malt
Add wiih 0.5 lb. flaked oats to
water, hold at 151'F for 90 min'
utes. Runof. sparg0 with 12 quarls
at 168' t tsring to boil, follow hop

schedulc as above. Final boil vol-
ume should bo s.25 gdllons.

IIEIZEIIBIER
(live gallons, extracl with grain)

0G = 1016 FG =1.010 IBU = 11

Cerman in origin, weizenbiers

- or weissbiers - are light and

(;erman Weizcn yeast (Wyeast 3333

or white Labs WLP-:120)

7/8 cup corn sugar (tor pdming)

Slep ty Slep
Slcop the (rsrapils, mallod

whcat and flak0d wheat (in a grain

bag) in 2.5 gallons walcr al 150' l'
lbr 45 minutes. Remov0 grains,

rinsc ba(:k into kettle (through a

colander) with onother quart ofhot
tap wator. Add malt extrad syrup
to kettle, bring 10 a boil-

Add llalcrtau h0p5, boil 40
minutcs. Add lirttnang hops, boil 5

minuies, removo from heat. T('P uP

in lermcnter to 5.25 gallons, mol to
a'8'F and pilch yeas1. I'crmcnt one

week at 68' 4 rack to secondary
l|nd condition two weeks at 5O'F
Prime with corn su8rir, bottle and
rge three weeks at 50'F.

Bdrs YouR O$\ Sepb.rbd 2OO0 E
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hold at l5:1" lili,r 75 miDuros.
Runoff. sprrrgc wirh l:J qu.rfl\ al
l6()' F. l]ring to a boil. lirlk)lt h,,p
s(hodulo ts abovo. finl|l boilirrg vol-
unx shoukl be 5.25 g|tl(trrs.

AMERICAI{ PAIE AtE
(tive gallons, e racl with grains)
0G = 1.055 FG=1.012 tSU=48

\\'ilh th. febirth of th. crall
br.wing iD(krstry in ihf h1(i 198(ls,
this s1vl. ol do bc.amr) th(l flagship
of.!.ry nr$ mnirobren(!rt. l hon
th{' pnblic g(,t bofl\l and lurncd lo

'lhc ,\l,A nlado a (1tr oback t
ferv y'rars ogo, ivith now tarieli.s of
hops. ncs straiDs ofr'{rasl and bi'r,
ter barl(,y nralt. I1s nol lrllTibl]. dil-
ferrnl fro'n linglish pak. les..iusr
n('fo of a good thing- highcf OC.
th(lrolbre o bi1 high{rr al(r)hol (ur
kinlr and higher hr)ppirg rales,
using,\m(\fira !ari{'1i(!s

ln 1995. thero ivero 6; ,tP.\s
laaturcd al thc c^ttlr. In tr)99.

(iood r\l)As lr) tn: si(!-ra N.vrda
Pal0 Ale {(lhn:o. (lrrlilbrrio): Mifror
Pond l'alr ,\le (DrschuL0s Ilre$1,r!,
Ltcnd. Orogon|: (llipprr (;ity Pal. Alc
(Baltimorr. ltarthnd).

I:ite s\th,s on thc risc Oom l4l): ce tm u,?i:cnbict tu.cisshiq). oltn&t sktu.
.4neritnn palc ak. fesU'it'r (t)khbe{6t dnd,Ud.zen) ( .t Retoian u:i!.

All-grain option: llcar 1l qrs.
water lo 1640 lr. (lrush togelh(n-4
lbs. pilsn0r mah.:l lbs. nral(r'd
whcat lrnd 0.5 lbs..arilpils. Add
wilh O.; lb. fllkrd wl)oat 1i) !r'al(.r,

SABCO INDUSTRIES,INC.
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`KEG FULL OF GREATIDEAS'

HOME 13REヽ▼
EQIJII'MENT
SPECIALISTS

,i \i,r't. \\i. t,.tr.t.,,,H r{,.tr
I)Lr.,IL, /.to' i{t i,l,- t..\ ,tt.,, i\,- -,.i

( nr:ril srlrr)@kcr.s.onr
Visit our new irnproved websire *Trry.kcgs.com
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Ingredients
0.i lb. rnPdiLrm fr\strl nral!

().5 lb. t,)rst(.d pal('nral(
(:150' l, lbf Z0 nlinur( sl

I lb. n'tlled \\hel|t
; lbs. Vunt,)n s unhoppcd anrhir
dricd rnalt,.rtr'!rf t (l)\llil

iJ,\.\tl (:as(adr h{)ps
(2 or. 0l.l'lt,.rlphr afi(ll

:l \'\Ll \!illanrcll,, hops

{l oz. ol.r'li, alphr a.id)
iJ.\.\Lr (.nscr(le h,,ps

l{) 7; r)/ ol :l')1,i|lphi rcidl
\Drerj, rn al,,!c!sl l\\i.rsl l056
0r \\ hirc l. bs lvl.F00l)

I .up \lLrDr0 s lighl l)\lli

Slep by Step
slA f Ll!, ffystrl.10trst(lland

sheat Inahs (in I grain jragt iD 2.;
gilllons \lator al | 50' Ij lbr .15 mil,
ul.s. ll, rDo\. grrins. finsc b ck into
k.lU'r (lhrough r.ohndcr) with

^notlnf 
qurft ol h(,t ritp satcr

Add l)l\1li to krtrh. llring to rl

boil. 
^dd 

llrsr (lris{irL(1. hr)ps. lroil ,15

nriD. \dd \\'illt||lr.ll, hops. boil 2J
nrill. r\dd r(\'.rll dosc 01 (:bcad(l
hops. boil 5 

'lli|l. 
rcrro\c lionr hcal.

'lop r'p ilr linrn,, lof l{) 5.25 gallotrs.
.ool lr) 6ll" I: rn(l pitr.li t.a\l
lrernrfnl .|lc $ook at 6li'lr, n.k 1(l

sfn,ndal\ rnd.0ndition t\!o $.fks
al 55' l.l l) im. whh l)\'lli. bottL|
.rn.l agc thrr. \rccks al :i{)' I:.

All'gmin 0ption: IIeat l:l qts.
\!ati'f ro 164' lr (:rush log|th.f i
lbs. prl. rrall.0; ll. lorstrd t)rlf
nralr,0; lb. nl'diurn ffysraJ,0.5 Ib.
dark cr\sl l an(l 1 U). maltrd $l)ra1.
,\dd t(, rrl(ir. h,)ld tl lJ2" I: lD i)0
mi'rrlcs. llunolI: spargc \ilh l6 qls
at I6li' 1.. Ilring lr).r hoil, li)ll)\\ hop
schodnlc ris ab(\r'. Iinal b,)ilins \ol-
un. should br 5.2; g,Ll

BEI.GIAII WIT
(five gall0[s, erlracl with grains)
0G = r.0{9 tG = 1.010 tBU = t9

IJrlgil sit had nll buL disri!,
pfru ({l {lrcr l,i0lTr) (i 1is bog his

br\ting riu!'f in thc ltlios. (irlir
is.n!li1.d Il,r ff\i\iog lhr sl\1. in
l}l,lgiu|n dLrflrg his sriJil rr Lhf
1l,n'gil'rfdcD bre$, r\|th.n lx
Inrtrld l()'li)xrrs. LLun(:hfd Ii\ oi!I
ln'lgian bro$of\ ,r d ki( k-slrrt.d
thc sL\lr in lho l!ritrrl Stalr's

'lhir is r $h.irl bcff lls cl(trrh.
lrr{ rrd s})ir,,d $ilh riIitrnd,'f.
,)firngr, p.rl. cunrifi an(l sonr.rinr,\
ging.r, 1l'nr) aD{l rnisc. lhi, b.sl
\ffsions r. bottl, -f(!rditiolr.d_ lnd
hr,,f l soli. silk\ look irnd t( \ttlrr

lr l9')J. llxrr( rvpr,,2i lJr,lgiln
slll('D.frs rl tho G.\1llr 1n l{){lr).
lhrm s.n'72

(;(!xl l:,{'lJ'liaI wils tI u\:
ll,n'g rdur llnrlgiuln)r(i lis lvhite
I \Lrslin. li \ sr: \llegrsh \\lril{.
{ll) ltrrd, \liri c|| 1lI rIh0 d.
(;hamlJh {( nilJr0ur Ilf,\1.f\.

Ingredienls
{).; lb. lighl ,'nslll mall {20,t.)
0.5 lb. Jlakr(l shurl

Reer
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Order lollfiee or online
Exhacts - Grains - Whole HoDs

Equipment - Wine Kits & Suppties

BEACHCOttBEE

w薦拝柿uttЪm
晋日とヒ877-K:T― BEER

CIRCLE 7 0N READER SERVIC[cARO

Keg beer without a kegl

Beer
Dispenser

Just PRESS, POUR & ENJOYI

. Easbr to fill lhan bottlos - No pumps or CO, systsms.

. Hd& 2.25 gallom of b6ff - Two 'pl4r 'p6rl6ct for one
5 gal. f€m6nt€..

. Pat6nt€d s€lf-inflaling Pressuro pouch maintains

cabonalion and fr6shn6ss.

. Perf€cl dispons€ f,ilhout dislurbing s€dim6nt

. Simpl€ to usa - Easy to car.y . Fjts in .iridg6,.

. ld6al for psdi6s, picnics and holadays.

kk lo, tt6 t4trr Plgo Beor Dispensor 6t your locsl home-
brgw supply shop and El your lavorite crafl bruwer.

QUOIN b'o'n.,ced'coi''l phone:(303)279-0731
401 Vjolol SI Fax: (303)278,0833
Golden, CO 80401 http //www.pa ypig com



0.5 lb. nakod oats
0.5 lb. mall€d whoat
0.t lb.Bclgian pilsner malt
4 lbs. Larglandor unhopped

weizon malt exlract syrup
2 cups ligh[ honey
4 MU Brewcr's Cold hops

10.5 oz. ol 8% olpha o(idl
2 AAU Slyrian C0ldings hops

(0.5 oz. ol l% alpha ocid)
0.5 oz. crushed (oriander s(xd
0.5 oz. gratod dried bitler

orange peel (curac:{o|

Belgian witbier yeast
(Wyeast 3944. White Labs

WLI'-400 or equivtrhnl|
I cup Munton's light DNItj
(for priningl

Step by Slep

Stoep rhc crystal, rvheat and
pilsncr malls, plus the oats tmd
flakod s'heot, in a s'rai'r bag in 2 5

gallons wa10r at 150' li fbr 45 min-
utes. Ilomove th. grains and riNt!
back inlo the br0v! kcttl€ (through a

colanderi with an additonal quart

Add malt cxtract slrup nd
honoy ro kcttlc. bring 1') a boil. Add
llrewrr's C()ld hops, boil :J0 min'
u1es. Add Slyrim tioldings hops,
boil 15 minutos. remove liom h0al-
Add coridnder and orange poel,
sln:p 30 minutos. Top up itr fer-
menLer l() 5.25 gatlons. cool 10 6ll'l'
a d pilch yeast. Fermcnr oDe w'nik
at 6il" ll rtck lo secondary and con-
diti(rn xlo ueeks a1 55" F. l'rim(,
wilh DMU. boltkr and age thrcc
tleeks a1 504 r.

All-grflin option. lloat 12 qls.
wati,r [o 161" li. (irush logother :l

]bs. rn ltod wh0at, 4 lbs. B(igian
pilsrcr nlolt and 0.5 lb. light.rystal
mall. Add with 0.5 lb. flak{}d oats
and 0.5 lb. nakod whoal h, rvator,

hold al 150" F lbr 75 minutes
llunoll sp.rge wilh 14 qts. al 167"
E llring to a boil, tbllr)w hop ard
spi(r! schodulc as abovo. Final boil-
nrg !'olutnc should bc 5.25 gal.

FESIBIEB
(live gallons, sxtract v,ith grains)

0G = 1.060 FG=1.013 l8U=30
Mnrzonbicr was rraditionally the

last big brow ofthc spring. madr! in
\'larch ond sa!.d fi)r thll ns tho lirsl
b(x:r ol lhe nOw scason. MArzcns
wore srorod ir riool (xnlrrs during
1ho hol summrlr moDlhs in thc dal's
belbre nx)dern reftigeraltun and
oth0r tcchnol0gjes. so lhey mdy
have bcon thc lirst true lagcrs. l hey

also becane k own as Okloberfosls
nhcn thoy becamc the traditional
bevorago lbr frll harvest fosrit'ds.

Thcy &re gonerally mtlty. f('d-
dish'ambor in (nor spicy {hops
onlyl) and firih. Thoy a.e brcwt)d a
I't|h slrongcr rnd hoppicr thaD nor-
m{l lag{,rs, both bcfause thel rru
inturdcd lbr fi'lebrrrli{)ns l|nd
bq:auso lhcy nr)edcd to su|'i!r, scv'
eral morrhs ol sbrage

In 1995, Lhore lvorc :'|0 fbslbicrs
fearurcd r[ rho {;Al]li. h 1999, thero

BEER,WINE&MEAD
SPOKEN HERE
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GDd li:stbi.rs lo lryr l'aulanor.
Sp{t{!n and lla.k{rr-l's(horr lMuoi(i.
(nrrmany)r I liib$fh Viirz'rr ll)avis,
(ialilbrnia): Stoudt:s lirslbi'!r
(Adamst0wn. l'('rnsylvnnirl.

Ingr?di0lls
0.5 lb. modium crystrl m&lt

(120'l.ovibood,
0.5 lb. dnrk Muni(:h ml'h
0.5 lb. biscuit mah
0.5lb. Vionn mflh
1 lb. pillinor mrh
5lb$. llrioss unhopp{ld ambor l)Mli
6 MU li'thrng hops

{1.5 02. of4'% alpha acid)
:l AAU spah hop$

{1 02. ot:}% dphr a0id)
llav ri n or Munhh lltgor ymsl

(Wyoasl 2:t08 or WI-P-1i20)
I cup llri(lss ambor I)Mli
(tor priming)

St6p iy Step
Storp fio mrlts (in a grain bag)

in 2.5 $llhns rvrtor &t 128' I lbr 30
mirutos- lkliso kottlo t{!mpor&ture t{)
'150" l;. stfl!p anolhor :t0 minutos.
llcmove grains. rinso b ok into kot-
tle {through a colandor} with ano(h-
cr quart 0fhol tap wa10r.

Add l)MIi to kculc, bring t0 r
boil. Add lirthang hops. boil (,0
min. Add Spalt, boil :10 min., romovo
rrom hcrt. lbp up in form{!nt{!r to
5.25 gal.. (xnn t0 65'l| rnd pikh
t.rLsl- Itflr.nt {,no w{rck al50'to
;5' Ii. ra{:k to scfl)ndary. nrndition
jour r!r)r'ks rrt 45'|. l,rimo with l)MIi
rnd fi{rn botll'! ttnd ag{! for six

All-graln opllon: ll0at {.} qts.
wak,r r0 1460 F. (iru$h !,9{!th0r
(,.25 lbs. pilsncr mrlt. 2 Ibs. dark
Munich mdt {12 t0 l5'Ll, I lb.
Vnlnna malr. 0.5 lb. tncdium rrysral
mrlt ond 0.5 lb. biscuil mrl1. llold al
l:t5'I lbr:t0 mnrukrs. Add 5 qlc.
wotor l|1 lll0'Ii. raising mll'sh tom-
pcraturo to rbout t5O'f. lktd for
60 minul'ls. llunoff. sp go with 16
qts. at l('6o |. llrjng to a boil. lblk)w
hop schcduh a$ abr,v{!. ltrldufl! k.l-
lkr volum0 t0 5.25 gttllons.I

S(:1tll nuss(ll is th( author ofscrcrul
cr(:c cn| hondrcu' hooks.

!y SGotl R!..rll

INGREDIENTS
2 lbs. p&le malt
1/2 lb. crysr.al mall (20" L)
I lb. wheaa mslt
U2 lb. malted rye
1/2 lb. flakcd oats
t/2 b. nakod rlce
2 lbs. Munton's unhoppcd light

dried malt exaract (DME)
3 AAtl Clustcr hop pellets
(l/2 oz. of6.0% alpha acld)

3.5 AAU Fuggles hops plugs

STEP BY STEP
He&l ? qu&ts weler to 165'

F. Crush thc pslc, cryslal,
wheaa &nd ryc malls. Add to
heated water with the rlce and
orts. Cover and hold at 153'F
for 90 mlnutcs. Eegin runoll
trnd sp&rge with 10 quorts aa

168'F. Collect 14 quar(s of
wort. Add dry mala oxaraca,

bring to e boil. Add Clusler
(loose), FuSSlcs and Target hops
(in mosh bag), boil 45 Ininules.
Add Challengcr hop€ (in mesh),
Itoil '15 mlnuaes and turn olT the

USI fOR CRINS, WE DECIDED to concoct a spacial beer
to cclebrete Breo Your Oun b lifth anniversary. To tio iL

in with the themc ofrhe issue, we ligured it needcd to
have live diflerent grains (barley, whest, rye, osls and
ricc) and five different hops. lt cnded up boing easier

than it soundcd. ln fact, it wasjust likc cleaningout rhe clo$at.
A little ofthis, some of that, blow off thc dusr on thc sack ofmalt,
sweep up what got spilled, weigh out the leftover hops and bingo,
rcody to brew Our Wild Fives Alc turncd out to be a basictrlly
dry, hoppy light ale. blond in color, c.isp and relreshing, with a
really nicc b&k-of-thc-mouth bitlerness lha! lingers.

(t oz. &t 3.5% alpha rcid)
2.'l AAU Targcr hop plugs

(1/4 oz. at 8.4% alpha &cid)
2 AAU Challenger hop plugs

(1/4 oz. &r 8% alphe acid)
5 AAU Kent C,oldlnF whole

hops (1 oz. Bt 5% alph& &cld)
1 pt. Whlte Labs aritish Ale

ycasa slurry (WLP-oOs)
l/3 cup brewers com sugar
l/3 cup brown suger

heat. nemova mesh bags of hop€
and dd to f€rmenter along with
enough chilled pr€-bolled waler
to make up 5.25 gollons. When
coolcd to 70' F, pihh yeasa,

Fermcnl [t 6ll" F for ten days.
Rock to secondary &dd coldings
hops (loosc) to fermenacr, condl-
aion aa 53' F for two wocks.
Rrck to bottling buckct (evold

loo€e bops!), add corn sugar and
brown sugar for primlng, botlle
and scdl. Agc in a dsrk. cool
corner (50' F) for two weeks.
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by Mr W

a quintet

that iust

PAST FIVE YEARS rve
a tromcndous varil・ ty or

ng qucstions.
as a homebrcwing

WERED
lbund at most homebrew storos
lbr a reasontble price. Ifyou buy
kits and want 10 add your person'
rl toutlh, dump the packct of
dried yeast taped to the lid and
try somcthing diffcrcnt. I'm not
slamming the packet included
with the kit, but ifyou've br.rvcd
the same kit a fe\a tjmes you can
creale a dillerent beer by spend-
ing a fe$ €xtra bucks on yeast.

Along these same lines, I
strongly suggesl using liquid yeast
irstcad of dried yoast, simply
bocaus€ ofthe greater av ilability
found in the liquid strains. lvhen
purchasing liquid yeast it's impor'
tant to buy fr€sh ye sti check the
date on the packag€. Although
liquid yeast suppliers give guide-
lines on horv io propagate thcir
yeast based on ho!v old the packet
is. there\ absolutely no question
that frosh is best.

Propagatlon and Pitching: vory
good beer can be made using
dricd or liquid yeast rvithoul
propagation and withoul any
knowledgc about pitching rate.
Brewerc made beer like this for
centuries. one ancicnt method of
yeast sioragc and pitching was io
use a porous stick to soak up
ycast from a batch of fermenting
beor. The yeast would dry on the
stick, remain dormant but viable
aDd the stick could be dunkod
into the next batch ol wort to
begin fermenlation. This worked,
but things have changed.

Modern yeast-propagation
techniqucs alloiv brewers 1{) gron

The A‖‐Wise Wiz

expounds on

ol questions
keep popping up

L The health merits ol
judging. ehocolate
inp water Be€chwood

sanitizers and sanitation,
beer dispense, sparging, hot"side
aeration, light-beer brewing, beer
foam ... the list ol questons is
long and often surprising! Yci
some issuesjust keep popping up.

Times change, homebrewers
entcr and leave the hobby, brew-
crics open and close. but tho chal-
lenges brelvem faco ramain con-
stanl. A1 an industry conferen(e
earlier this year. Dx (lharles
ts mforth. a wcll-known profess{rr
at the Universily of California at
Davis, said thal vory foi\', if any,
ideas in brawing arc truly n0vel.
Brewing is simply too old lbr
many new ideas t0 itrise,

The same holds true Ior quos-
tjons brewers have and tha prob-
lems we thce. Since I llrst started
'lvdting this colum in 1995, the
five hottest lopics havc bcon:
yeast. fcrmenlation, hops, mash-
ing nd the cxtracl. versus all-
grain debate. With that in mind.
here's some gereral advico on
these common queries:

d

THE YEAST MYSTERY
Yoast is (fitical 1{r maki g

grcal bocr, livcry browcr knows
that, which is prob bly why ques-
[ions fdflting r() yoasl havo
axcoodad ftll othor lopi(s.

Yeast str&ins: lbdiry's homl'-
brewors or0 lu(:ky to hflvo an
incrediblo s{t 1i{nr of!oast
slrains. Any worl can makc thc
metamorphosis to tl widt) rangc of
beors simply by using ditfercnt
veast tbr fcrmonlation. A wheat
wort (: n produco a lighl
Anrorican ak! by using yealit likc
thal usod for Sklrra Nevad . or it
can wind up with (:love and
banana aromas by choosing a
(;orman woiz(ln slrrin. Ihc samo
holds 1ru0 for two king your
lhvorito rlx:ip(!; (:h&nliing yoast
slrains may mrko the dilToronce
b0t\tft)n a vory good nd an
(:x(opltunnl hdkls IagOr

I'vo boon lrurpris(ld by how
many quostions l v{! received
about using driod bak0r's ycast
lbr bo{)r. I alwrys answ0r this
qu(*lion tho samc w yr Use bak-
ing yeast lbr brking rrd brcwing
ycast 1br browinti. l)ried bakcr's
y(lasl is grown uDdcr sp{xrial {r{)n-

ditions 10 jam thc ycast c{tl tull ol
glycogcn, which works liko (ellu-
lill rockct fucl. l hc byprodu(t is
lols ol (arbon di{)xide to leaven
dough. llirk{!f's ycast do0sn t dLr

much mor{) than produfl} gasi its
not madc ior br0wing.

My advioo t0 brcw0rs of ll
skill lcv{!ls is to rlxperiment w'th
yaast. A widc voricty of strains is
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a yeast liom a singlo cell and to
supply a lermentation wilh
cnough y(!ast to l{ot things vigor-
ously going. The textbook pitching
ratc is 10 mi ion cells pcr milli-
lilcr ofw0ft. A1(} brewers usually
uso less thnn this arrd lager brew-
ers use a bir moro, but it.s a good
rulc of thumb. ln macroscopic
10rms, this is one (:up of
thick yeast harvestcd
Irom a fermenter or one
quart pr0pagati0n
addcd t0 five gallons

br0wers do not and
should not consid-
er calculflling
pitching rales o[
liquid yea$t, but
the subje(l is
irnp{Jrtant becauso
pitching rate has a
lt|rge irlluurcc on
b{ror flavor. The
ndvicc giv'ro by
mrny ol'our writcrs

quarl prcpagation
when using liquid
ycast for lho firct
time - is riound-

Fe-ljsg: 0ne
practice that all
commercial brew-
ers but few honrc-
br(!werc practice is
rortst h rv(!st. lhc
advanlagc ol re-using
yeast is thar i1s lifl!,

bundant ..rnd ready
10 clrcw up rnothcr
batch ol wr)rt. And iD

mrrde w'1h hanestod
voasl is bctt{}r than
bu)r mado liom
''Iirst generation
yeost (yersi used in a full-sizad
bakh for the firsl time).

l\4ost yoasL will scttle to the
bL'ltom ol o carbl,y aftcr Iermcrla-
tion. Ale ycast lvill often riio lo thc
lop of the boer allof fcrmonlation
bul will fall to the bo[lom when
thc beer is cooled. An easy rvar lo
harvest ycast is 10 cool your car-

l‖ustration



boy llor pfinlaq lhrmentatiol.
rr{k lhe barir 10 th0 secondtt|y
and pour thf teast scdirnfDl inl0
a saniliTcd slorage trrntainor 'l ho
vcast solids (:an bo irnmcdiillclv
pitchr)d (on(! cup por five gallonsl
into lrcsh w0rt 0r st0red in the
reliigoralor. lle cnr('fl nol 10

stor{! )casl in a seabd c0ntainer
sinclr tho rontainom can {)xplod{r!

u hcn harvesliDg reast, take n
minut{} to jlrdge ils qrality. I rak('
a srnrll sample of Drl r_easl crop
and f{!(, il lrith my hands. A gritty
or (:hunkv li!{'ling indi'-r1(!s lrul)
and mininizing lrub in th0 teast
rrop is jnrporlrnt /s?? lilrsl'oft
!he l'tos." page 9).I also snrell thr
ycasl. Frcsh yrjasl hAs a grfat
yeast)-broadr_ smdl rnd okl yca$t
begins to snnrll likc \,egimi{e.

THE FERMENTATION ENIGMA
Civ(jD thc popuLrrilt ol yeasl

questions, it lbllows thal Icrmen-
1a1ion is another (ommon topic.
The rnost ilnportaDl stcps a brew-
er cirn tako to ensure suc(:ess arc
lo aorate lh(l r'r'ort aftef (j(xJling,

add ycast, mirirtain r constant
lomp{rfatur{} and 1(, rool (he borlt'
aflcr l€nnonlation is conplele.

 llhough (hcro are s0lerol

have a h{ikadaisical attirud.
{bout alc lbru(!ntalion tenlp(,ru-
ture and an obscssilc atlitudc
about lagcr IerDrcntaiion 1(\mper-
ture. l heJ aro both 0qua]1)'

ilnporlant and bolh r' ir b.it real
challeng(i to rontrol.

\\'hilc it is lrue lhal sonlo ales
t|rc lermcnted at roo|n lclnpora'
turc. D) Dv alc fcnn('rrlati()ns arc
{r rried our around 65e F and
soDretinrcs coolcr I hiLvcn t bcen
in manr hom('s thal arc kept this
(rx)I. Most of lho ales I brerv are
li'rneD10d al66" f lo minirliz{,
{x'rtaiD flavors, such as fruil\
cslers likc piDoapplo and brDana.
\\'hen I x nt rrsserti\o aroD)as, lbr
oranrpk' irr ivoizen b(rcrs, I tlse a
warmor Ierm(!nlatioD bul r'von in
these .rrses lllc lempcralurf
rarell- ox(eeds 72' Ir.

Oddh{'nough, mrDv bro\lcrs
afo conrrcrne(l \!hon ,reir liirinf'n-
lations sccm short. An alo will fin-
ish prirnary li:rDenlalion in 3 to 5

dirys ov0n at (r)olcr t(xDpottluros,
l- ger li,rmentatioDs b'picallt run
7 to l0 davs.

'l ho mosl (nmm(rr {ra scs of
sl0s lin-ment{1i0n are propor
rvorl aoration and y{rast pitrhing
ra1e. I porsonl|lly gel wol.ri(fd if
nrl firrmentttions dfag on l{m long
becaus(, llle polenlial for baderirrl
spoilag. incroases. .speciall] il
thc timc bctwoen pil{ hing and
r(,lic.tble yaast adivit\' is dola]r{l
rnorc than a dr] or so. F('llo\ving
r fow d ys'ol dia{rclyl rcdu(1ion. I

like to )ol Dr) beers 1o drop out
thc r'oast. In o comnr0rcial brew-
cr\'1bis is easily doDo by turning
(,n rho cooling.iuckfls around thr!
li'nnenlcr Horncbr., (irs {rrir do
the snrrc lhiDg bl nl,\'iDg tho car-
boy lr) a {rook.f envifonmont, such
as a br{rw Iiidgo.

Onlt tochnique us(!d br h,,m{!
brerv(!rs that is qui10 difforont
fronl commercial br('\\,eN is sec-
(,ndary Iermontaln)n. Nl('st com-
lnerci l bre\\'ors carr! ou1 secoDd-
ar\ li:l.|r.'nttLli r und.r prr)ssuro.
'lhis (:ontribulos most or all of thrl

carbonalir)n 1o th{r b+-'or ,\ftor thc
bo(!f is carbonatod.long oold slor-
g.'helps (:la l! thc b('or and k)

miltLire th{) becr lla\'or
ll0fl)l]browers, on thc othor

hand, do nol cafbonalo their boer
during sc(iondary lerm('ntati(rr.
-lhor can run int(' problcms wh('D
beor is hold in th{r socondary li)r
l(nlg timo becaus('tho yoast (x,lr-

tent is knv al bollliDg. I parl c('nr-
puny wilh lhe advi(e ol maDy 0n
lhis issuo. I $,ould rathor lilnit rDt
so(1)ndarl in thc carbov 10 tlvo or
thr{\r'!ve{)ks at (xtd lenrpcralufes
ard do tho bulk ol mv aging iD the
br)111o. l his tcdrr'que wiU provide
cnough y{rast lbr bollk) carbona-
iim 10n0 to tlvo rveeks at ro('m
tcnperature) nd theD the (af-
bonaled bccr (tLn malnre in lhc
bollle - prefeftrbly at (x)ol tor)r-

Pcraturos. sinto leasl aut0lysis
bflx)mcs probl('m il bottll-.nrrr-
dilioncd boers ure stor.(rd warrn
for loo !u)g.

THE HOPS DILEMMA
Ilops are th. spnio of bo{.r and

g{)ncrat{} lots ol inquifics duf l(,
th{!ir obst.urc natur('. I l(nc h('ps
bc(:auso therc irr'on't Dirll"\,- rul(is.
All brcwllfs ngr'co that hops lorc
thoir froshness rvilh sloragc -pfolonged stoHlgr rosults in fl loss
ol nlpha aDd tho dflrl(4nnfrt of
oll-aromirs. If hops aro stored nrld
in a pa(kagc aDd in cortlprcssod
li)rm, lvholhor ronos or pell{rls.
th(ry ca oasilv rotain qualily lbr a
y(litr or Drore. lhis is good lin-
bfclvers sinre hops aro {Jnly har-
!(!sled dudng thc early fall. Most
br('Jvers also agrce that dry hop-
ping is not a big mnccrn wilh
rogards l(, microbiol)gkxl c(,n-
ltrminali(nr and thal iso-alphrL
.rcids add u 1cv(!l oi prolcctioll
againsl spoildg{'. .Ul bro\ver\ also
agfee that hops ronlribute bilter-
Dfss ano ilr'onra lo 000r,

Yy advice is ro us0 hops as
y(,Lr would spirx's in lix)di lhtl ii,
ti) plcaso \L,ursoll fhis adrir? is
vory gcn(rral br\rirus{] thal s how l

'!vay$ t0 aorate wort. thr! Dcst
melhods irvolvc dirccl ini{'clioD ol
oxJ-g(xr, su(:h as v(!nluri devic{rs or
air stmcs. I)erhaps tho nn)st dilli-
cult and nnrst inporltlnr oI thosr
slops is lol])peraluro corilr(t.

li'rmonlation tl{nporillur. has
a pfolound affe(t ('D fortlx'ntation
ralo and rxr beer llnvor. l ve
nolj( od ov{rr tho lr}ars lhrt mirrJ
hom{'brelvors and crall bre.!v{jrs



bfli{,\( h0ppirg sh{,uld b{

approach.d - rhr,n. is no righl 0f
\\'ro||J.I r!l\ tr) dr) it. ll \1)Lr knor\
ho{ lo csrinrrt| bill{,fncss l, rcls-
)0u irLr bfc\! brr(!-s lhf wr\ roLr
lik. llr|nr

Il,,p urili/rrior is irlh(t{,(i b\
lhf si,/c ol ll( kflllf. lhr in1,'nsit\
r)l th, boil. rlre usf ol hi)p bllgs
($)ri{ h fan slighil\ (1,\'f0lsI Uli,
i^rjor), thI spffiljt gfali1\ o1 1hf

\r1)fr rDd lLr r\pf r)l hr)pr rt)r'll.ts.
fon( s 0f fxlr-,r( lsl t IIi)r.1u ll|h.
utili/alion ( rrr orh l)r' pr.fisrh
riotcrnriDc(l l)\ rsirg, \p.Dsi\f
labrn-irl'xl (,(l!iprll n S(r I Usurlh
llijur(, riroLr :J0 pffr!,n1 uLili,?rLtion
lirr hops b{)il.d lbf 60 nrin t{ s of
rnor.r. I5 p( r'{ onr utill/lrii)l) llrf
lrops lx'ilc(l ll,f 20 tr):jo mi ut('s
lnd l,'ss rlrrr : p.frr'rr 1i)f h,,ps
addfd rlufirrg Lhc ldsl lo rninLrtcs
,)l rh, boil. \\lr( r bf(,sing higlx!
gfa\il\ l)c.rs (1.0i; rn{l ab(^r,l I
xrflk llx,s. rrl|lbffr d{r\\r) a l'cw
pcr'fr''trngo p0llrts.

S0lno l)r\\frs use.Lrl)r)far(
larnrulr$ 1r) t)n'dict u1i1i,/l|lii)n, but
I b,, l,'\r 1|r'rr:rf, rimpl\ t(x)
lnarr\ \ afi l) , s l,' ;rppl\ a *( n( rill
li)fDrul;r. J Jigurc il rv assunrp-
Itr,ns frmliI th. sa n'. 1hf| I . n
falfLrl lo r lrirtern,,ss l{\cl thal I

urdr!rstan(l c\fr il \rhllt I ro -

sis((,r'lh firlful tf r\ 2i llll s llliri
rr turll) b( sonr( lhiJrit dilll'f,)nt.
llitt(,fn(iss L !(,1 is irlli'Irf(1 bv 1hf
ag, {,1 th(, h,,ps. h,)p sro rgr'10r1
dilio|ls ard rlphr-ir id forr,,nt.
Addiri0nalh. dillhffrr hi)p ! ri
.lirs.nn fIarrg. lh( qurlir) of
bi11r'fnIss lorrj r)l lhosr' tlfr':rl
n( bul)us bf.\\irig t{,fnrs) lrof
c\llnrplo. nrosr br-r\r'fs agr1,r rhirl
hr)p !rfifti( r with ri lrtr\, f,r lrumlr-
lr)rI rrrnt.rl llcss thir' 2O p,'f
fInll lrrrc ir "( lcln( f bill(,fncqs.
'f|o rrobl r;rficti|s rLll hl\r 1o\\
co nu|lluro|lc f(trlrnr

l:slinrul iIg billefnIss (r)r stif[-
iDg l,) rhf r.r'ipc \rith rosilrds li)
hill{ firg h.pstis rlr' (rrc ful( 1

srrcngh f, fonlir,,,d li)11,,\\inH
lixpcrirnf|ll wilh all rho olIrff

\ari.rbk \l lli)p \ Ii,'t\. (lf\ h0tJ
piI1t. pcll, rs \cfsus fon, s. u\inil
hi,l|r(!gf(trrn itffi'n'or u n kill(,(l
h{,ps tbr (lf\-hoppi f; I(l UsiI!
nf,,|l],rtif lrigh-rlphr h(,J)s lirr LLrc

kflllf hopl)irg rf, \(,rrc ol thinAs
lo pli\ silh Lnkllnr{l hops li{,nl
d bir k\af(l gaxl( Ir ldd xond, f-
Irrl liIsh lrop arorrir thrLl \ou sjri-
pl\ (l(,n r ll d \h,'rr rlsi I lillr(l
hol)s. Lrlrkiln(i(l h,)t)s shr,lrld br,
Lrs(,rl ir"Dr{liatIh llI f pi.linS.

\s long irs lh( lriu.frcss lr\, 1

aI(l th(' irlr,rsit!,,1 ar'o Ir nrc
$ilhir \orrr larg, l lrfa. il s haf(l
lo r( rlh s, rf$ up $ ith h,,ppiD'.j.
Ila||r brf\\,'rs li! llh('\ |r,rrl 1,)

us(, t)afri, rhf \ lii tips Ji,f rlill,,r-
fn1 In'or-sl\lfs. Sorn ol tlr{,r:Lr\-
si. t)rifirgs rLrc t,il\nef \! ilh Sal/.
l.nglisl' sl\| pal al $ith Krnl
(i,l(lings flrd hiill, s Iagcf \illr
'li nrran!i, r. IIallorlrLucr of Spalt
Ilu lllaD\ proli'ssi,,Dal l)fr'\\cfs

Sirt l9?9, Williaur's Ilrerv
ing has bccu thc l( adcr jr)

.atal()g honx ble\\'ing salcs
\\i l(alLtr( r hug{, lirf ol
hi)nr(. brt * irrg e(tuipnrrnl

Itlqrrcst _vrrrrl lice caralog to-
dav. and iin<1 outrvln wr':rrc
lhe k n(lcrl

WlLLtAna's BREWnNG
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For Beer & Wine
. Flhers, pads and accessories
. Huge assortment of hardware
. Demijohns !o l5 Sallons
' #l supplier of wine concentrate
. New Hard Cider kits
. E-Z Brew Beer Recipes & Better Brew

. Great hops from a.ound the world

Grains:

. Hlgh Baird 1uK.)

' Dewo tcosyns (8€trum)

. Erien ps)

. Golden P|omise, Cfid.iog Spe€ia,tiet
and Orqoni.

Belgl.h hens.ho dvoilobtel FBh Mall Extt..r' {rom ovet | 2 sout.et!

sd,es to lrcensed retouer dnd b.ewe.ies only!

V,NoTHEQUE U.S.A.
emailr vinousl9@idLner. web: wwwvino$eque.neL

l.8oo-48l-vlNo 'M;, 
. FAxr l-800-635-0035 . Marlboro, MA

CIRCLE 43 ON READEI] SEFVICE CAFO

toda) arr slopping oulsi(ll ol lhosc
tr diti(xlal reslr.ainls und using
rho |op tho\' lik(' bcst. such as the
us. ol lhc (; scado \ariol! irr (;rl al
Lak.s DortnlurdIr fsP., 5t4l(,
Cahrdar. pag? I 7l.

I am cruli0us ilnd don l fo(r_

iinIh prlrli( e rirdical oxperiDr,nis
al sork Nith hopping. lslri\r. li)r
corsisrcn(:r_ Bul I lhink this mrs-
sast is sor).timfs o\rrrmphrr-
sir.d whi'n llomrnl-r(ial bre\r( rs
gi!o h(,'n('br€lld s advifo.
R{'rnomb|r. h0m.brc\ing is rl

hobbl ar(l honr{rbrf$crs ha\'f th'i
grr:rl lurinr\ ofnc\l'r hllving lo
mrli( th. sflrre bocr xrice.

THE MASHING OUANDARY
Swocr $'ol.i prorlu(ti(xr is lh{

onc L(.hDklu'l sonro bft\\.ers us.
1() s|par lr' advrnced bre$rfs'
ffo|lr thc f|st ol lho ptrrk. I dr)rr't
;lgr.f rrith this dclineation, lrut I

do likc D shing b{\:irus. ol lhr'
fro.dom oi usirg dil1'frnt l)alls
and olh(.r ingrodicnts likc ri...
corn. rrLrv rvhoat and 11c.

llashing entbles bffrrcrs to
usr! flrt broNirg graiD irragin blt'
aD(l lo conlrol lh{' {on\orsn)D {)l

slrrch in to ferrontabl'tLnd unfer-
Dr|ntabl. sugurs. lr nslatcd inlo
rrro (n nr\ [rosr c(rnnnrn nrcs-
sagfi, mr\hing is t po$crlirl lort
bo( aus. ('l ils rlli cr oll bcef llir\or.

I remr.nrb.f lhc Iirsl tilnf ldid
rr all-gririn br(\r I r('ad up ''' ns

rl{ h nrrrshing fl)cnlisLf\ as Doss'
bl.. I$irnl({l ro rrakr) sure rll of
thr ker .nz\rn.i \!.rf happ\ and
lhat I \!ls going lo cnd up wilh a
sorl thal coukl bc Ibfrnonlcd.'lho
Inofc I fcld, thr morr leaflll I

bofirmo. I thirk I \vas n)ofti
slrrssod oL[ ab(,ur nr] iirst nrash
thrrD I wrrs irboul 

'ny 
lirst kissl

'I he lircl is lhal mirshing is Dol
r hugo dcal. Ilot \ar('f aDd .ool
n ll aro rri\cd lr) hil r desir(,d
1('rnperaturc. ll \ou r.doin* rrl
irlirsi{rn nrash Ihis rcnrp.f:rlrrro
frDges lrct\leon aboul l;0' Irarrd
162" l-: lin/)'rr.s takr (^cr irnd
con!1'r1 slrLrch l0 sugar

{s a 1)r.\1'r hccoDx's.(trrlorl
rrll(.with rhis t(lrhriquo it is nlttr
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fal to try step and "d{xxx:tior"
mnshing. Decoclion mashinl{ and
its American cousin, the double
mash. allolv for the uso ol undor-
modifiad nalt. rvhich wils tho his-
loric norm in Europo, and unmalr-
ed cercal adjuncts likc ri(e and
(:l}rn that require boiling to
releasc the starch-

Along the samc progrossion,
lhe concern about watrlr {lhom-
isify and mash pH incrcasrls. lha
poinls t() kccp iD nlind arc that pll
inlluenccs onzynre adivilyi mash
pll should be betwccn 5.2 {rnd 5.4
to oplimize the amllaso 0nzymcs.
Il tho pH is oul 0f this rang0,
$tarch convcrsion will tako Ionger
and yield $ill drop. lf the pll rises
obovc 5.8-6.0 during wort collec-
(ion, then tannin extra{li{nl
incroases and can le d to aslrin-
gency and beer clarily probklms.
'lhe oasiest way to nleasuro pll is
by using a handheld ptl nnltcr 0r

Ifyou arc currently an all,
grain breiv€r and arP looking lbr
some ideas. trv expcrinenting
rvilh thc incredible range o[ malls
on tho markel. Ncvcr beli)rc have
homcbrewers had bettcr a(xrss [{)
domoslic and imported nal1s. this
sdertion is largely due to tho
large number of microbrewors
domanding more varicly lt0m
malt suppliers. It's also liln tr)
brew the same recipc rvirh dilTor,
{xr1 mashing meftods 10 undor-
stand holv mashing alTccls llavor

THE EXTRACT DEBATE
Very good beers can b{, mad{r

by using extracts, stccpirrg spo-
,rialty malts lor additional lltvors
or by using partial-mashing melh-
i)ds. Somc well-respoclcd br0w-
pubs usc these methods f0r brow-
ing. Sanilalion. Iermontation ond
ycast handLing :rre every bil as
important to these br€wers as
thoy are to all-grain brcwcrs. II
You are now to lhe hobby a||d
\{anL 1{) progress to all-graiD
browilg, master cx(ract browiDll
lirst. l:rom this point you oan add
sleeping grains, pafiial moshing

and mashiDg 1() y(,ur [()chniques.
The beginncr extrad brewer is

best advised t0 buy & kit and lbl-
low the instruclions. lhis will help
teach the basics of br.wing, lik€
boiling, cooling. ra(:king. fermen,
lation and bottli g. It'.s a good
experience bccau$t! thore are
many great kits on tho market.

The next step is to bfing a
beer together by (rnnbining vari-
ous malts and hops. I suggast
using a pale liquid or dry extracl
as the base and thon steeping sp€-
cialty malts to get thr! llavors and
colols you dosire. lh{! raal advan,
t ge to this mothod is lhat you can
L:r€at€ your owD rc(:ipes wirhout
haYing to buy addirional brewing
equipmcnl.

The bcsl spccial mtllts t0 use
tbr steeping (as opposcd 10 mash-
ing. which requir0s 0nzyrnalic
activity) arc crystal rrnd foasted
malts, such ds ambc( brown,
chocolate and black malt.'l'ho
crystal malt family is broad and
includes vcry light nlalls thar con-
tdbute a dolicate (rramal note,
darker crysrals that contribute
molasses and raisin navors and
very dark roastcd {rryslal malts
ihal have a burnt-toasl dryness.

Many qucs[ions havc come in
ovor the years regarding what
temperatum to sleep grains and
for how long. I lypinrlly stccp my
specialry mahs in a stooping bag
in 160 t0 170' F wat{lr for 30 min,
utes. Aller stecping is complote
the grain bag is rin$(d and the
mall extract is added.

The last bit of advice I oller
brewers is to sray (rut. If you re
an all-gain brcwor, $upport your
colleagucs $rho'd rathor use
extract. All-grain or not, it's all
beer and it's all good. I

Mr Wzard is a k'ading
authorit! in homebrcuino u,hose
identit!, Uke thp idendtg of all
superherces, mus! bt kept (onrt-
denlial. He has b?m uriling his
q uesl ion- and- qns u] er co lumn
sint:e BYO uas launt:hed h 1995.
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Lookinq for a
Saturd5v.mornino
projectf From a -
wort pump to a
carboy cart. here
are five brewinq
gaCaets you cah
make youlself.

AOUARIUM PUMP
'l he fishr wa} to ae.nte tour lro.l

to liller (,u1rtild rctst an{i bact{'riir.
I paid 52.50 lirr nrinr) rt llxr Yr6L
Cxllum Kil (irlnpanv lhltpi//rD.m
bem.aol.cor/ ht-d./psbabcocM ckcr/
yck(l)lbl.h|nll). l he rLssrnrbkxl com-
binalon gofs: purnp. tubing, lhe jn-
linc tilllr. mofe 1 bc. lhc \und'
rnd iusl rjtlough ltlbr) to (r)no(xrt lo
)orrr air stur0 {s.. phot0t.

BOTTLE BACK
our of the sink and onto a lr;rll

r\firlr yo0 lri rlean0d {nd sani,
liz..l roUr bol1l.s. s1x'rl' do \'ou
pDt thcr)r? llous|maLr's d.D t rtpr.-
.irhr sinks Iirll ol upturDrxl llotrlrs.
bor.s ol bornbers lnd dishwashers
franxnod with ianilirod bailtops. A
go(xl soluli(nr t{) this probl{rm is a
botllc ra.k. ll \oLr'r. hand\r !ou
sh.uld bli able 1,, build a ra(:k and
k..p all rour gt sst!{fe rlcan and
sl(,ffd lirr only $10 r(' !i20.

Our cxa|r]pli) (:anrc fur)In I uni-
\ersilt saivage )rrd tsct l)hor(r.
Iramiliar to ;rll sci{n1,s1udeDts_ lhis
xux{en gtlrsssaf(: d rrer pro!ides
lhc .orr.cplurl li.anr.$ofk lbr )o l
own. \ll yo'r r)|fd is I shrxrt ot ply-
rl'.x)d of NII)lr (rnod'utn donsiry
lib.rbolrdl. OSll (orirnrr\l s1fi rnd
horfd), prcss bolrd or urLke ln,r(l

l)rill sta*gerrd hotcs iD thr
bo rd ;rt apDroxiDralrltt, :10 dogre.s
Lo pcrp.Ddi(:ular Si/. rh,doit?ts
lionr 3/8-inr'h ro l/2-inch to a(()n-
nrodat.r dim)f( nt sizos ot bo|l(,s.
Th.n so l all ol lhc s(rrfa..s tlith
trl Lhi.k (oars ot ennmot pairrt. lt
lou hav. gtass trrbwlfc iike
llrl,rnlet er llasks. )r,u nrighltranl
to makr) a hw spRiiut rows 1r)

acfi)mnrodal,j thrm ,,n tour rlrck.

WORT CHITTER
,\ simpl'! copp{lr coil for (ooling

ifl{l ol shaking )our (:arbo):)
l.s. yoLr do half 1r) 0xlgrDatr
!our $(,r.1 to .rfrlc heallh!
to st lha! $ill prosp.r du.iD,a

rhc gfowlh phaso ]\nd jf!0u bfcw
big bcolls (with a specific gra\.it).ot
1.0(){) and ah('\eJ, oxlgonltjut is
fru(:[U tr) a propcf altcnut ion.

Onp 0f tho casiosl Nats ro o)ii_
ApnaLr''s tr) trorrow r(\.hIotog\ tionr
lhe llshl:|nk. ln hss lhtn nn hi,rrr,
an orornr'rl 

'rquariunr 
punrp {:st0)

$ill Dush cnough rir through r0u.
won 10 rDsuro sufiicn,ndy diss,tv.(l
ox\gl!t. I Ihal do.sn l inrtude linn,
spen( !v iriDg ror ti)anr to subsi(tc.)
.\n aquariunr air slon. {52 i}r s(\-
.rall p.ovidos bubbies: othcr phsti.
rrnd srainl.ss sl.fl aif stoDris rf(i
a\ailablf rt or)sl bre\t shop\.

^s 
trhlrrs. th.tu afr ri(:ks. i\,lt

pun'p oultcl is snrntl, sr) Ibought six
li(:l ol rin\ 1ul)ing tior ad rqnari
urn shop. Aqurriurn air st(rrcs (aDd
rLll ollnrr sronrs I \f s(r,r) sharl, rh.
sr'on. Inl(1sir. Ii, pl,!cnl rhe tighr_
w.rgl)l nif st(n)c aDd rubirg lionr
lloaliDg 0n r. $'(n1 srrrfa.f, bn].a
l^l-irt(h plastn tubc trnrg ono gh 10

r{)arh lhf bollorn ol your litlnoDter
Inchdc a srefil('lilrcr in th| air tiln.

linr'vc 
'nost 

likoll {xp.ri{,nft\i
tll' lhars ol'irfo(ri{l|) along $,i1h the
cxlrcrno borcdirn ol rlailing tbr
$,,rr li, cool lo pitchjng r|mpcra-
lur{r. lhcro is rdatirrh, sirnpl.
soluln,n: I'lake rr w('r1 rtri er

Bt'hold the cheapesl. qunrkesr
rousabk'inrln!.sion rhiltcr r hau,
c!r,r lllade. lt's 20 fi\cr ('1 1/4-inch
copper lubillg, six li,et ot plas{ic
l.uDin8. sorn(i ckmps an(l an adaDler
t0 lil vr)u. gardon h,)se.

I choso l/.1-iDch rubiDg b.caus{.
l1s easy 1o Dcnd and hrs lols 0f sur
la(! aror r) qni.kjt cooi rh. wo(.
]b lblnr dx' .oil. I wound il rrrouDri
my plaslif l( rnor1or. This terJr-
nque mad. a rlril lhal lil e ilv
inside Drv r)nan l boiting kel!te.

Il r"ou of a liieDd htrvrj a(:|ess to
a llarr) lool (nr0sr aunr mMhanics
willhlrrc oncl, pul a sml|ll Ullrc al
ea.h end ol thc rub.. Th0 flrrr(j witl
inQeas,, th. dilmcll,f ol lh. copp.r
lubing. whi(.h lvill hfip prevor)L Lh.
pl$tic lub. tionr pushing ofl rh.
$rl.r-in cnd. (l'ressure t)rshfs th.
pltstni tubi g oll thr (x}p |. !ub0:
plus, tho plnsri. gr,$s" and
b(riortl's !,Tr ehsti. trol|r h,,nt )

Allvou nced ro d0 nolv is inshll
rtn' lubi'rg (wal.l ing il ltrst iD hol
nal.r can hclp rimpltt\.lhe pro(l,ss)
and clnrrp il with w0rm/geaf
clamps. &'suro (hat tou Lrur, lhe
(tDrfit si7. .ltLnrps. And rem.mbcr
to sanilizc lh0 pipc {rxterbr wilh
strong soap or olher (t{rlr er, sjn(c
it will b. a litite bit r)ily tronr the
nanLrli(xuring prorr)ss.

u, . 
"r, 

u*' 'r*-u* rur @



CARBOY CART
1lot Forlncnter on a roll

'l his was inspired bY

First docide if your formenr0r
will lit into a typical milk (ralc or
ono of the similar containers sold
evcrywher(!. Don't 'find" a dairy
milk crate behind the groc(iry stor"
Do get one wilh a llat bottom: srn[
draining is preli,rrod.

'lb build tho supporl, uso hall-
lapjoinls (see illuslr.itir)nl 1') mako

a squaro b{se li}r th. (rrrt. S(t(ltro
tho milk crrte wifi drywall scrM's.
hcavr- duty staples, or nuts und
boks. Inslllll caslers and You'rc off
and rolling.

COPPER RACKII{G CANE
Bond a tnbe to transfer brcw

You can make on indeslructiblc
ra(king cane from :16'50 inches of
coppcr tubing lbr about 52 You ll
want mall{,abkr tubing wilh a 1/4-

in(h insido diameter: lhis sizc

should ac(ept the Plastt foor lion
your old rncking cane.

Cut the lubo t() tl length of al

lcast 6 inch0s l0ngcr than You.
decpest vcssel. lti bcttcr to crr on

lhe bngor side. After cultinS, us(! a

lile to romove sharp edg{!s. Slide a

bending coil over ono end (s00

pholo) and start bending. You
should ba able to buy a bonding ooil

al your local hardwore sloroi iCs

IDsl0ad ofrcusing tholtx)l You

nighl lit a st intcss mash lil!'r. or
put a L-lurn at lhe bot(,m to att cn

a srniiizcd t)oppur or slainlcss
sponge 10 litter our hops and rrub l

Thom (:ann(ll is a &ntrihuting
urriter lo Brur Your qun

rhr! janitor's mop

sugg(!sl('d by my

hom',brcw group as tln

att.rrnativo lo (:arrying he vy. hot

liogilo fermenters lt ti*cs fo r
pnnrcs of scrap wood. four ioexpen-

sire lless lhan $10) caslcrs. and a

$2.50 "milk cfttlc 'I sLrgg{rst lwo

fixod rmd two swi!(ding casters

T

Ho"qpFrpy!ne

Complele Kegging Kit $149.95 {* 'hr1o'ng'
r!* S tt'. tO] l.'n\ & R<rulr!tr *( hc.l Vuhe

Air Linc. Bccr Lirre.'lip $d Conncclo6

Reondirbrcd 5 Gdlon Ssl' Ker

5 - Callon Reconditioned Soda Keg
$29.95 t+ striPPlner

Rrll k*k Filrings, High & h* Prc\sured Tesred

Sanirized, Mosl Serls R.Pluccd- l 'ook Ger(

Free Catuk)8 orQualilv. Lo$ Priced Homcb'cwing Pnlucts

Ve have
whalyou need!

l.arvr Brevlnd SuPPIY
The onh 3ource tou will €ver need for your b'ewint soPPliei

wnh Prcduct li6 qsh 6:

Bd€$ . Gdbrinus . B€etton . C@P.6'Terodl Edm€

tlu.lons ' Cwn CaPs t vintId'' Resare Wre Ki6

P|Fi4 Cue Wre KiB ' llobhr B*r+e fcmentss

Wyest tabs lqutt yu“ 山ltures・ 敲 XmderS Grape Conentraい

and much moreinc uding ke● ald dnft equ,pment
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How to Make a Sour Mash
An offbeatway to lower pH or brew a pucker beer

3

/,i\a

Whal do beer whiskey and yogurt al have in conmon?
La.rabaciltL' delbtuc^ii Nomebre{er, can rse lhis
bacler a to make a sour mash

S ,I\'Y AI,L GRAI\ BREWI.]It
knows. a mash is a mixturo
r)l hol waler and grain. A

from 0 t0 14. A solution wi.h a pll
ofo is vory acidi{i: a solution lvith a
pll of 14 is very basic. \'leasuring
miFh pll is easy. You simply uso a
hand-ln:ld digital pll meter or uso
pH test strips, whi(h arc alailablc
at homobrew shops.

ll your brewiDg waler is low in
carborales and has cnough calci-
um, tho m sh pH should establish
itsolfrvithiD this range. Bul using
watar with high cafbonrte lcvols
sill rosult in a high mash pll. A pH
oler 5.6 can derrrasc exiraction
emci{xr(y and allow tannins lo leach
jnto ih0 wort during lhc sparg'r.

'Ih'ir0 are maDy lvays b l^!(rf
the pll ol tr mash. lhc most
slraighllbrNard solulion is 10 add
lactic rrfid, {:al(:ium sulfalc (gypsum)

or calcium chlofida. Sour mashing
l.rkos a bit more limc and eflbrl. but
lhere ar. a varictt ol reasons to try
it. Sour mashing is a tradition.rl way
oflow{rring nlash pllr ifyou'r{r a

bg Chrk CoLbg

T.chnieueS

purisr. il ('omplios lrith tho
Itoinheilsgcbol. Somo brclvors fcel
it's mor. natur{|" lhan adding
s(raighl lcid.

Personalllt I don't ivorry about
thr! lteinheitsgobor or about boing
"nalur{l. lhora s no sur* thing iF
unnatur{l laclic a(id. Chemi0ftl
ompanies produc. lactic acid trom
bacl{\riajust as sour nashors do.
llom{rbrc$ers should trJ a sour
mash simply beflrusc il's a fun, ncw
brewing experien('r).

'lhore arc somo disadvantages
ro nlaking a sour mash. Irirsl, it
roquircs cxra rime and onorgy.
lou ll nocd at lell-sl r lwo dayij for
the brcteria to produce enough lac-
tic a{ id to be valuable. Moro impor
tanrly, you'll be rtdively growing a
'' harm lul " bacteria. l.octoba.iillu s
spo( ios are unwantcd contllrninants
for almost all st\1os ofbeer. IJul if
you ,lklan and slr)rilize your brcwing
cquipmcnl as usual, you should not
en{x)un1cr any probhms.

First, the Basics
Sour mashos are a sourm of

lacric aoid. tho a(id is produ(ed bt,
tho bacteria /,a(]lobacilllr
delbrartii. The brcwcr introduccs Z.
delbrxrrii by adding malr to a small
mlsh and all(lrving il to grow at a
high lemperalur0 in a seal(,d con-
lainur for a lcrv drts. lhoso (ondi-

ons lavor rhc growth ofl. dd-
afac,tii whila inhibiting ro grolvth
ol olher, un$an('d orgaDisrns. /-.

drlbrxrt;i form.nls sugars liom the
Indh. produ(ing lactic acid.

l]Ocrs madc with sour mash do
Dol havc ba{t(!rio iD th€ final prod
uct. l his is bccAuse a. delrflt.tii
can t sunivo tho heat of (h0 main
mash (oflon berwocn 150-1511' F).

,. dclrru dlli is homol.rm{!nta-
1ivo. thermophiljc and anrofobic.
Ilomofermenlativo means thar r.
delbnrctii producOs onlr a sbglc
product - ladn) o{jid - whon rhey
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.sour mash" is a mash thal has
acid-produ{ing bacteria in i1.

Most peoplc associatc lhe l€rm
with whiskcy from th€ southern
ljnited Slatos. But tho tcchnique can

also be u'od 
'n 

honobr$ving. A
brewer can make a snrall sour mash
to ktrver tho pH ot his mnin mash
when brewing ordinary beers. Or bc
can mako a large sour mash and

Using a snall sour nrash t0
lower your mash pH should noi
affed thc taste ofvour linished bacr
any more thrn addnrs a small
amount ot lactir acid. Using a la.go
sour mash !!ill add a dofinite crisp

For most beers, tho pH ol lha
main mash should be bctw{ren 5-2
to 5.4. The pllscale measures th')
cidity of 3 solution and ranges



fechnieue$
ferment. Ilel0ro'lermenhlivrf
species in lhc g(lnus to.l,bdiiillrls
produce acctic acid, clhanol rnd
.arbon dioxid., along with l clic
ocid, during f{lrmontation.'fhcy
may also producr: diacetyl.
'I hcrrnophilic moans heark)vingi Z.

dtl6.u ctti survivos .rt temperatures
as high as 1:.i1'F and firilas at
tcmperaluros belween 95 to 120' t:
Anaerobic moans withoul oxygoni 1-.

delbrtucli, (:an livo and reprodu.e in
tho absen(e oloxygon.

aacloba.xllzs spacies arc usad in
the manutacture of many l!_pas of
foods. I. d/tdoprtlus aDd othor
bucteria are us0d 10 make yogurt.
Other speci{ls of adcl.,bdctfllls dre
us.d in sauorkraut and pickl0s.

'l'he most common conlaminant
ol t soul nash is Closlridizn
l)rlyltdrrn. This {naerobnr bAderia
produces butyric acid, a foul-
smelling compound ftar turns tho
n sh rancid. Sour mashos infected
wilh Closl.idiun should bc thrown

out. Luckily, lhose bugs are inarlivo
.rbove 112" Fl Kiloping the sour
mash above this tomperaturo tlill
inhibir Clostridium-

Acerobacl?r. an acetic a{:id-
producing bactoria, can also inloc1
sour mashes. lhoso aarobi( baolo-
ria groi! on tho surfacc of thr mash
il oxtgen is prcsonl and can conrcrl
akohol to aceti(: acid at pll \rlues
as low a! 4.5. Kcrlping thc sour
mash tun tighlly rlosed 10 srirl ou1

oxygen $ill inhibit the grolvrh ol
71.dotrarter. lt crn also bc inhibited
b) raising lho tcmperaturc abovc
122' H (Tempcratures ab0vc 120" F

will slun Z. dclrrzcttt, bul rhty will
survive unlcss lcmperaturc ox{:eeds
r high of 131" Ir.)

Somc he1{rrolarmentati!c
/..ftrobacil1ur. spocios grow iD rh.
srmo c.,nditioDs as l. delbrllrtii.
Tho pres€ncc ol th€se bacteria may
br dot{:cted by th.: buttery sm.ll ol
dircolyl. Heating $e sour mash
rbote 140" I-'should kill theln, bu1

th{'n you will neod to re iroculalc
iho mash with more /,. delbr&l*ji.

How to Make a So[] Mash
To make a sour mash you ll

ncod mdrt, watr)r. lr spoon, a
th0fm0meter. a pot and a vossd to
hold thc sour mash (a sour mt|"sb
tun). .\n insulatod .ooler will work
as r sour mash 1un. It should bo

.iust big enough t0 hold rhe sour
Ish and hilvc as litlle extra hoad-

spacc as possiblo. ,. delbruckii Dltr-
urally rcsides in mal1. so you dor't
nmd a culture ol 1h0 baderia
{tllhough cultur0s are availabk)

Making a souf mash is simpkr.
You ll need to st&rt livo lo four dars
b€li)re brerving day. A smdl sorr
mash should be belweon 5 to 15
pcr(xinl thc size of the main mash
(Ior example, il your recipc callr
for l0 pounds ol grain, you should
mako your sour mash wilh 0.5-1.:i
pounds of mall.) Iror a sour boor,
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your sour mash should ba al krasl
20 pcrconl thc size ol lha main

Step one: MASHI G

Crush the pale mah and mrsh it
in thc Dormal lashion. A singh intu-
sn)n mash hcld at 150-l5lt' l: lbr'
onr hour lvill sumc€. Mor. .lrLbo-
rtto nash regimes are nol
nrx:ossary. Ih(i rnash !vill pfodu(io
sLigrrs for the bacterir lr) lirrmont.

Step Two: lt{ocljLATlNG
(i)ol the mash to aboul 122" lr

and add a handfirl ol crushod
{unmashod) mah. This Dalt will
(oDtair any su$iving L. dolb.u(ki,
lhf cold" mah should also drop
th{: lemperature to 120" |.

Slep Three: INCUBATING

Kcop the m.Fh in lr scalod
ronlJner aDd bold il belw)on 95
rLnd 120" Ir f{}r 1$o ro four da}s. lho
mash tcmp.rature will drop ovor

tine, so you will likcly n(xid to boost
the tempcraluro 0n(i') a day.

To boosl thi) ldnporature ol

Your sour mash, boil somo tutcr for
15 m;nules to de-aerortr) i1. Sdr $is
ivater into the sour mash until the
temperature is ab0ul 120'l-. When
slirring, try nol inlrodu(e rnv air
into the mash. Seal lhr! ('ntrincr
again as quickly as possiblc. (\bu
may losa somc liquid liom overllow
whcn adding w tor. lhis is Iinc.)
Don'i pcck at th(! rDash olher than
$'hen you are booslil]g the tempera
ture. Each iimo v0L1 optlfl the lid,
oxlgen ge.s in.

Slep Four: M0illT0RltlG
Th€ mash should smrll sour, but

d{:an. I d?/rrft.tri dix)s not pro-
durc a y sn(lly by.producls. \'ou
should navor usl sour nash thal
snNlls r)fl iD any wrry.

Ifyou do noli(r rrniiid smclls,
diacrtyl sm(tls or gr0wlh on thc
surlacc ol tho sour rnrsh, skin it

and hoal t0 140' ll cool rhe sour
mash back down to 120" F and ra-
inoculrte wilh a handlul ofrrushed
mal1. lfthi) snn)ll persists, dlscard
th'! sour nrash. LvcD ifrhe sour
mash doos not smdl, it is a good

idea 1{) skim th. lop layer, B'hich
often (.ortains any aerobic (onlami,
nants Prr)s(|nt, botor{r using it.

Slep Five: 0 BnEWlNc DAY

Slif thr) sour mash into thc mflin
mash Ih0 pll ol the sour mash
shouki bo rLround '1. Add half ofrhc
sour mash. then oheck pH. Keep
adding un1il pll is 5.2. (Follo\r pH
meter instru(d0ns wirh care_ You
nriShl hrlo lo (ool doM the mash
nr g0t spr]cific roadnrgs).

ll you aro naking a sour bccr,
add onlY r slnall amounl ol ihe sour
nash - 5 10 15 perccnt of thc maiD
mash - lo tho main mash. Kccp tha
rdnai,rdcf ol lhe sour mash sops-
ralo unlil rllcr starch conversion is
compkflo.  dding the whole large
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卜chnpu∬
s,,uf nrtlsh to tlnr m in mash lvili
lorv.r Lhf pll brt(^t 5.2. rrd rlsuh
ir lrtr!r,r viokls. on( f tho nllrir nrirsh
is llnis|l{], add tho r('sl ol th. souf
n'!sl'..\11'rr n't|shiDg. pnrrlrl $irh
r!r'ir.l ulation, rDnr,ll rn.l spargjng
,ts Y,)u n0fntallt tv0uld.

Il iou afu urp.rjnr(.ntirg lbr thc
lirst lior(, nrtrkf ir l[gr]r sour mash
thrr )r)tr nr!d rDd hold iL li)r.iusL
t\\r) dr\s ll s Msir.r to nrrilrLri! i
li!rg.f n'(r rnash tuf r*o dr!s lhrn
nrt|nrLLjns a snrrllrf s.ur mtlsh li,r
ll'uf (ltl\s. lhcrc is lcss nofk
iDt(n!.d rlnd lcss opp0flunh\ li,r
rlrnllDlinitnrs n' gfr^\. .1 sou nrsh
lbrt is irtli'.t'{l $ith LrD$l|nl'rd
,rfgrlisnrs c,)uld lrint ),nrr b..r
Nitl|,ll lla\.,fs. lh. smrll and
rppr.rfan.. 0l th. $'ln r ash shoukl
indn at(' Lh' pfr's.D.. ol aD) gro$1h.
\\ h,!t in doub1. thr^f iL oull t

(:hris (.olb!! is a (oruibulinq uritcr
lnr Brtu'lour Utr. Il? li.(s nt

MAKE A PUCKER BEER
Yol t.rn use sou mash h make d
tangg beer t go 'd like kt gioe il
a uhirl, herc's a recipe.

Sour Gherry Bser
(live gallons, all grair)
0G- 1.0{8 FG - 1.010 tS! = 20

InFedients
6lbs- pale malt l2'l.ovibondl
3.5 lbs. wh{}at mall
5 lbs. sour or llirg drcrrns
(optional)

6 AAL oflut. Ilood hops
(1.5 oz. at 4% alpha-acid)

1 smack pack oL\\"vrasl 2112
(California l,ager)

;y3 cup priming sugar

Step by Step:
Two lo tour days in dvance.

makc a sour nash with 2 lbs. ot

pale m lt. 0n brewirt{ day, nrash
th{! rcmanring grains. rft)ng wilh
h fofthe sour mosh, rl 152'lr
lbr I hour. (l)mbnro r0maining
sour m?$h and moin m sh, then
spargo wilh (:nough 1a)8o walor
to ( olk'{l 5.75 grrllons ol wort.

In,'l for I hour. Add 1.5 oz. of
Mt. lkn)d hops at beginrirg 0f
boil. l.ornr.nt lbr 7 r{)10 days at
60' f. \fhrn primary lirrnxlrta-
lir)n is (iompk'te. rack b{rof 10 sric-
oDdary li'rmcnl0r and rdd sour
0r Iling (horri')s (0pli{)nall.

Krcp b{xrr at ( ' lilbr an
addilional 5 d ys. Ilack lo bol'
tling buckcl. add prnning sug r
and bottlc. l]{'lbre (hilling, sr(}r.
br{!r at room l{tmpcraluro lb. onr!
r\ook. \ot{): Kor}p thtt hop .0n1ri-
bulir,n low or it will comprllo wirh
lh{l A(idity of tho bolnr

Or wear the Original

Brand Clothing for Homebrewers.
Either way, you're Brewing in STYLE!

We now shiD FREE- to
anv continental USA address.

'Shlpp€d FREE vl.USPS P.rc.lPo.r. Prlorlry rnd Erpr.r. rr.lr€nr..
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From Keg to Brew Kettle
a keg to the tool olyour choice

lty lhorn Canne

Il tpu j! tht (la it llalLrst.ll t!t).. thrt( s
rnthin! ooL!- thun u k(g !/or\ | turnt.l
into a Irtth t his tu)tlcl has a siuhl
oarttt. thrrrrtrtt.r nrd h(ll teltr.

ot (:\\ I st: (;li \\t)\t \s
crnrirg ketll(. \ou crn sh"ll
(u1S:i00li)r a n ad\rna(1,

A nolc ol cruli(in ll lhokog.on
lails rrisirhral pn ssL|1', ll"r !rh1l
l oul{l oxpkrdi) lr\,nr it rLt li{ii-lhlrrt-

' 
r'iIg !elo(i1\. lhcrl' rLn, l$r) srli

{.! s 1o rcl{ rs,, l)r,rsu11': \'isit r
hre$er! and usr th, ir s})o.irl(and
f\p.Dsne)\al\, -r, nxNing L(r)1. or
drill a liDt hok'i|l Ih.1,)p arrd lcL

thr pressurc drop slo$ lt.
\o$ lhal )ou \,,sirli.ll !rr!1(rl

!ouf k'rg, i1-s linrf lrr .rrNcr'l il. 11s

i porlrnl lo havf Jr)ur objnxi\.s
(lcarh in Ini.d. l)') you *ant lo usc
\our kctll( li)f mrlshlng. *oft boil
ing of sptrrgr trr1.{'r:' l,ach objccti\.
(an be oplinri/.d aDd i' rrupn'o'isr)
(an lrf mrdf ii :.uf b,)il kcltlc is
also \our lrash-hUlr! lun. l[\ t()
plan tour' dcsign $i1h .as)
.ha.tacolcr in lriId.

\\n cal|tl Willirnr Sr.sarr of
NI(,\nrg lJr$vs in (i)l|,gc l'rrrk.
Nlarr-.land i:J0 l -77()-li60r)r
!vw$.moringbrc$s.,!)nr) li,r'rd!ice
on parls ard rorstnrrli,rrr. Nloling
1l'1\!s is a r,rsprr'rld l)rNid('r oi
slainlcss'slccl lirrillgs rnd .th.r
lil\lS suppli, s. Sl(\\ifr s,rid. 1flou
bNf lo r(.onrnr{'dl|t( r lirln bol-
1(xrt and a drain pipr lir''Daslri|g or
boilirg, obliousl\ I hirt s rnon' .rrn-
Ili( rled than.just irsrrllirg I drain
pipo l0r spargc rvll.r" A b|sjr
inslallarion kit ln)Ir NIoriIg l]nxrs
(a|d nrrnt oth.f |l!nolrr$ suppli-
o|lsl infld( s r r,trrpli|lg. i| l\!o of
rhmo inch pip. nil)p1,. r brll \ahe.

K.g corn.fsi(n rk,) (l.tr.nds oD

$l'rl lrrts f,)u ha\,, l|nd shat local
sourccs srr r\ailrLb|,. Il tou kno$'

l srfilart w.ld,'f. tou.irr havr rll
th. cul.Ung rnd lilling donf lir'
uDd.f S100. (Sornc srnilrLf) w.kl.fs
nrtt ercn $ork li! h,, ( bn'wl) If
iou p.cliir to do il t,trr\,ll: frad on.
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modcl \!irh rll Ihc h(lls r.(l \ his-

l.lrs. lril|l,f sil] $1)rk. bul lif nr||rt
h{)n'r,1) \\ffs. rhrfe s nolhifg (r!rl
,,f llii!r boilitrg worl in a r,)f!,'|1o(l
l!,,,r k, Jt lrsp('rialh il tl!1rra(lril
(h,,r'rs{ l\,,\ II'\ou rvafit l,) sr\f

k, rllr. f{)n\.rtinit a kcg is \irl)1,,
,)pli('rt li)r Ih. d. i1\(trifs,lli f '

S,, \0u\c Lr)ughlr keg lionr
ll{:lJ. Srbco (! lhc.iun}i\'lnl silh lh,
iIlor)r {)l fl)r\.ning it inl,) r l)n,$
l{ tl.lo. \,)rr \!har? l'rs1, il fr, f!'
lhing r!,ks iIt&t, )ou'll ncf.l 1o

fcl,,rsc rIr rfsklual !fcssurf r|l(l
dIrrt) $'hrr, \cr r{.mairs ir tl)c kcg.

Taking lhe top oll

'Ih(r llrst issuc is lrnrorirg llrc
lop ol lhc kfg xrd riutling Lo lit ir
lid. lJu\ !hf lirl lifsL. ]ou frn lind
lh.nr al f.sliruraDt supplJ s1or.s
It.siDg lhc r)f rs r lid 

's 
nol r g(rxl

opli'rr sitic, , \p.r'ls sa\ il \\ill ne\el
fir liAhrl) r ough) th. pros al Ii(:ll
rfronrrr' rr(l usrng a prsn'r rrf crr-
l.r,.ullinA n holt slighll) smrllrr
rhrn llic lid r|d grindirg 10 1lr.
(i)rn|ron o\ygon-.rcol\'lun t('n hcs
sh,,ul(l ll.\.f b0 usod snt( thrir rlill
ruin lhc kfg. lhc altcrnaLi\r is r
''Sa$laLl alld r caflrid{) gfit-(oal,,d
bhdr. rrn a high-sp.ed st(!l blad..

\11.f .firting thf Iol( \ou nr.d
1() srrn)rl' Ih, ,,dg. Ls. u fl{\'tri,'
or aif (ii,'gfind.r. pri'lirabl! \!i1h rl
(:afbnl, gfj|ldjng lool. 11) shrpc llrc
l!)lc lo ll), 1intl si/(:. l'lasnrr (iulllrrg
l{ r!.s l {llri' on rho insidf ol th(
krlg ll)xl rrrsl h'i funo\'0d- bul y()1r

Irigl)l wrIl l,) postponc clc.rnirg
Lrntil r'll $i,l(tilr,l is liDi:thd.

Adding the fillings

\\ irlr th. |l]rir' 0pcning .'rr.
)o! ll lvirnr 1(r r{kl !our fil1ingsr a

dfailr. rrrllbr,I lh,rnrorn(\cf fou
plirg rur(l r siAht gaugo. $h(ifc,vorl
pLl1 th.s,, is up 10 lou. bur.lh( ,r,r-
sfnsus js Lhal Llli dfain holf g,r,s
.losf r,) rh. k.g's rhinc. thr,hrll-
.,)uplirrJ.{ lin r lh.rlnotrr{ t(T shoukl
bf installcd ()lllsrt ncar thc.rkl-
poinl ol \(rrf !(rrrral liquid \olnnr'.

d thc siglrl ga'rgo sbould rrrcrsuf,
nriDinrunr iI'd r.rf nraxiDrum lklrid
!olunr,s. lho sighl gaugc shoukl
rlso bf ol'lirl. l)rrr'L ffin\1nl lh0
rvlcc|r !isil , f{,r) born|brrwrf vr^r
kno$ aId l'r'k rL tllrir cqnitDronl.
\sk lh.Ir $tat thr\ likc. $hat



rhe) d do dilli,r..tlv
li you hrvc lroubll'nr(nrit(n-ing

your sl)rLfg, $a1rir l( v.ls. \!r! d
h.artill r'f('fi)ox nd instllling a

sight g ug.. I:d-nn'nl'rp, \l,r i g
Br.$s, (;frng.r rnd otll'f.,,nrpa
nnrs s.ll \,!iil(llrss kiLs !vhifh

')nlJ 
r{luifo (lfilliDg r I!)lc li)r

und.r 54;. KiG (xxrsisl o{ fl rilih1-
algl litring inltr thc lcll|.flnd I
glass Lub. \fith prot{'(ti\c $rapper
rhal flrlxr.s Uquid kr\ol. llx {1,,\\n
sidc to si{ht glass.s is tlllrt th.t !f
d.lirilrily l)ocn knowtl 11) bfrak.

,\n rlt,'r'0alirc is 1r) hr\c r
seldcf insrflll l$o shoft qurrl.r,in(lr
(insidc dianrol.f J srainl.ss tubos.
burt Lo r! righl arrglc, ir) thf srm.
(irLi( rl plunr. (i)nnr'rl th. lwo lviLh
fi{iriblc pltstn lubnrg. ll's nr)l frl.d
lof this hotr, bur r..ou fa uv iL ft)r a
r:oupl ol bft\ls and thr'\r it ouL
\ou 1ls.o lhis \ersion in,,ur phoros.

l)' p',nding on \!hal kir)(l r)l kc1'
tlc t|r'1,,'r building sptrg,l. nrash
or boil - oafh will hrLvr! ir dillb0nr
siphon trl)c (drain tLrh(j) l(xrlrtion. A
sjphon luh. n'flchcs liorn rhc cou
pling 1(' n.rrh lhc borlorn crrr\f ol
Ihe k.rllf ll tou us.lhir krtll( li)r
lrrling $rr1. vou crn install rh{ ll1
ling vort .l('s(i lo rho r|irr, llnd u{i
a slainI,ss sl(r,1 or coDticf .hon
b(,!-nlllrlsp(trrgc rs n h()p lillcr lI
additnnr. s(urd\ metrl lirls. bolroms

. 
'r!lrilllble 

lrom srb(). \l(tring
Ilr(Ns trnd oth(ir supplirlrs tr)
rcn'r)v. lr('ps. l:(rr a boil kclllo,
rLlft)sl ltnt sizc l:rlsc botlr)r)r and
siphoD lub, \\0uld d0. or \(trr could
pull tll.siphoD lubc out r|d sirnpll
shirlp,!)l \our $oft an(l (train lionr
thf fi)upli|lg brllvtrh.

Making a mash tun

ll 1,)r' af. making l| nr sh tuD.
olh.f d., isions must tr. nrld, \
nras| Lun rr(r'ds as nu h (lrrin !o1-
un'o (suflr(x nrca oi llll liLlsc br)r-

lom) ,Ls tx,ssibl( to nririrniz,'slufk
mash.s.5i) thc fals. borron nofds
1(, b' ,{lua1 t(' {hc k.lll" diar .lcr
aDd llt tighrl\. \ilu n rr \'irnl t{'
nloulrl thc drain a 11)u r,,rl in,rhes
highof i,I rh. sid{i ol tho kolllc. Ol
.ours0. this inl(lflifcs r!ith stirri g

Northern Erewer 1150 6rand Avenue ' Saint Paul lvlN 55105
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th. rnl|sh- as s1'ukl positi,,nir)g a
thffnrnrorr'r pr,br in thr rri(kll( (n

lhf nrrsh. So fr)u ll hrlr rr) n'rch a

c,'nt)n,nris., likc ha\ing lh, siphon
lub, lurn r righl argl. rs il ,,nlrrs
th. f, It,r ol rhl lllse botL,'nr
irsr.iril r)l r g|nrlf (rr(l high lntr)
Ur. nrrsh runliLfr' \\hrL(\i,r \ou
do- \,,d sugg, st r \cf\ b,,l(l Drrrk
0n t,'r'r nlash pr(ldl. so t0u don l
hil 1h,, thcrnrorn,'tf r pn)ll'. smash
Ll! siphon tu|l . ,rf dislL]fl) lhc
hrsh $ithir r llnr infh.r,,l rlx

Kr,gs rf.,,l |lIilirnr si/, lrd
npp'!,tDiar.l\ ril({l Jilsr |l,ll,)ris
nr1'\i(l.h r\rjlirbl. li)r ashing of
hokling hops br,rk (5iJl) rnd ul)).
Nltrr! rrrash'1!n lilsf br)tl,,rns frtrrf
in l$() pifrcs. rllrchcd b\ hirgcs.
\lost Ir\, .r h,'1, (lfil11d in th, .rn-
rf t() Jit \our'!itr)or lubr'. \,,u 11

hr\o l0 disflrss rhls $ilh lhc !fr rr:
'llr( sir. aD(l shnpf ol rlx holcs

in lh. lil\. b,rrtonr,,l n}rsI tuns is I
bighl) (lcbrr'(l lssuc. Srrr, insisr

lhal sliLl,{l stairli ss st{1 1 shoukl b.
Ltsod, $hil,,oth..s rss.rt that |,)l.s
,,l r prrfliffihf sirr, rn(l li(xlufri.\
$ork bosl. l.ik. rlf\ \cssr \ffsus
Iiquid t.rsl dcbal, s. lhe d{'cisi,rr is
Lrp 1r' torr .,usL bo sLrn'lo snpp(r1
Lh0 mfurlr il isn l rtri,ant lr).rrr! :10

pounds.l gmiD $iLh()ul lloxing.
(hr'\,,u\. rnrd" rll\our (lr.i

sirrrs, it s limc lr) dfjll h{tes lof four
Iippl,is,,r fouplings llnd w(il(l r)f
brarc thflr inlo )oLrf k.it Il\r)u rLr.(
'll(; ltullg\ti'D i 'fl Ltlls)\\r'lding
rour col|plilrgs rou ll gft a fl(!a'rrf
stl(l il !iru rLtlach th{, kritllo li(l rrd
llood lh, \i'sscl $ilh inon gas. 

^lr\$.ldoI lirrriliar \ith sanilrr\ $( ld
ing $ ill lrx^\ 1his.

Sorro rrr)rc trdvirlr lirtrD Str\!ar|
trl Nlo\ing lJn\\s In lhrc \ou lcll!.
thc \ol{l, r'. rrukc sur. th. pir!!, i.
rvrt'rlighl lnd lhrr \,trr cro thrfad
lhings iIt() rhf lhrfr(l.d nipfl,! r)f
couplingr. ll s rr) lirJl 1o l:Dd r pin
hok l( ak or In.tiIri/'\l lhrcad.'

Nitrr ils rinr. 1,, ,l, r ),)|f k.t-

f itst k,l(as(.trlj rcsidual ,mssut.'ilt
th( krtt kert lil: iI cor tu.langetuns)
1hr| (tt thr tar t{1. si:n& thc hok
slitthtlu sDtulL. thrut uout lnl.

Ih( h(ll !alft locs near tltp thinc. th(
rk(( x h.f? th" ktq! hotttDt. sid. and
sut)t)oft riru ( tll neet

(,ut[lc,、 k Of(,111〕 |、 o、 Gじ iう t ite
ta、 111メ |)cCr oヽ kt(11メ |

23120訥蔽S― U■tt 18
¨ ndo,Ft″ o3
Td:1877,餞■)3533 1tol ite,
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Call for our
new 40 page
Catctlo9

1-888-449-2739

. Some Doy Shipping

. Fdendly odvice

. Low prices

. White Lob Yeosts

. 72 Aword winning
recipe kits

. rREE Brewing
with any purchos€

. Brewery Clone Kits

Reconrn)cnded by
www.rboLr!.com

''B!:t fiA\ ,) ett Std td"
dt th. B..t'lrrr!bt?\ Sik,
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Proie.ts

ttend tht'opp.r siphon trl)( itl o ni.c sdl (n thxl rpa.h.r to th? hotk , rl tht
kettlc. I rs.d aIarcJitti,tlt n' auadt it h thr lr(ll talr\' .antlin(j. IJ llou ra usirll
he ke l? h boil uut. llolt ((r install th. raha' lut. rcr! (hs( ta the .hitt. au.l
zse a srohtuss srpclo..ot4)(r "(ho4 bou (s n h.p lih.r lor &n also s.. th.
ftmptahi? trob?.1his shoukl bp insklllt\labout ,tihnntt nrar uour uorrlel
littuid Nlrntr, nbor? a tl o.lls(t lta,t th. batt tuh\,.

llo $ilh stnrng (l"an.f. Some
seld.N $ill ha\e f urln ard ackl
lrnks li, 

'rfaning. 
You nocd to gct

tho gnrrgr out ol lhr krrlh and llr-
rings. I rfcomm( nd a (:lfancr (iallc(l

PB\\' li,nn l:i\c Slar iltl)(|782'70 lrl:
s$rf.ll\.staf chenri( als.coIn).

The siphon lube

lrinrlll rle conn l,) rh. siphon
lub. rn{i ils.onslru Lirrr. \losl ol
thr siph,,ns \fc \r se.D nrc adc
$i1h a conrpression-litlillg trl onI
.rd rnd tr curved c0pp(if tube
rerfhillg lo lhe kortl,'botrom.

\\'. lhink a flari'lltliDg $ould b.
a berl, r choi(e. (:onrDr,ssion fitlings
aro nr.rLnl ro bc 1igh1, ncd oncc and
seklonr llkeD apar1. |hrc littnrgs
arf rfnrovable and nrll! L.t*. tiul
$hat th. heck r\h,, .rf.s iflhf
filtiDg l('aks iDsidc lh, k.tl.i'j .\1s,,. I

buill l| lhrr fiitirg siphi,n lube
b.ffluso I h,rv€ llarc lrr,ls.

lii!l',,r wa]- s1a11 b} d'r.iding

Visit our on-line catalog at:

www.beer-wine.com
One Stop Shopping lor

Homebrewing, Winemaking,
Cordial, Cider & Vinegar Making

l55T Ne\r' lJoslon Strcct.
!\bburn. llA (Retail Outlet)

(2 minutcs lnrm lVoburn I! all)

(800) 523-5423 (orders)
781-933-8818 (consulting)

CIRCLE 8 0N READER SERVICE CARD

0″′・Fra′ S″oPP′‖G
0ood Pricss

Frsl Sarvice

Fresh Producls

and c triondfu Voicsebrew.conl
On l.inc Cxtalo.,:
()r Lrn. Oftlcilg
E n ll I)iscount\

80+ Rceil)c Puckagc\
$idc vrrier) of P.odurt\

Qu'el scrricc
,\11 lllj(tr Crcdir C! \,\cccpltd

16 Yer^ ii llcct & \\:ine B \inc\s
F.xpln Ail\ice

ThattL \ou lnt \t rtr Lot\ntunttnat'

Alternatiue Bevercee
( hlrlonc. NC 2821t

ti(x)-.r65.17:19
e.nail:,lrt$@e.breq.conr

CIRCLE 2 0N READER SERVICE CARD

@ ",,,,,.."," " ",,,",,,.



$hor. ){)rr $anr rhr su.li(rr end.l
rlrf Lubf. ljond rh. tubing (sofr lub-
rrg. ror r.ogulaf c(Dpu pip. Ji'r
\\rtcr'lirr.sl in 

'L 
ni(r soll ar. rnd I

lo 2 im'll s olerh long. l hon pla.c
llx lubf insid(i lho koll.lt). s.nN thr,
ll r. k1,n)prrssion) lllring into th.
f,'upling ar rlsure pf..isrh
wlx rf Lho siphon bcloDgs ll lou
hr\'r a lilsr'boll{r|. \ou ll halc t('
install it s $ell. \i[r .aD lrl\\a)!
lx']xl l.hr, pipe rr liltLj nrr1, rd
f.nmlc a lirLlt ti\lfa metal.

Wrapping it up

\'.,u (' linish.d.-lh{) k.ltl{. is
rtop !-.ouf burn'if, happily h.arjng
grllons i,l liquid \\hal did it .osr
!')r? Kog: rn\$h,'n'li.lrl rero ro
l8\) (t.( Obtuin thc Kelt ot nerl
/x/.../{r. \\.ldjng of braziDL \\'i11 .osl

'rt 
lcast Sl0 lior bruing suppli{)s) lr)

S l00 lbf I mulri-llrriDg kog lcurliig
rrrd +rping thc ()p.nirg. ll siphon.
sight gaug. a d 1ln'fmonl l(r)

Try it for free at wwl\'.promash.com
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. Retipc.fontulution

. Breving ses:iions

. Modilidble dotdbases

'lnv kr.f control
. A n er i cd n/ 

^let 
i c u n i t.l

. Extensiye help sJ'stcm

席器耐
d"ど

'

DOnヽ take ollr、 vOrd 10r it

W lt COmplctclv ttc at
wwI.pЮnlぶh com

331‐7316

| 、orヽcd、 ith the cvalua: o,cOnv lt,r onc c、 c ling a!,d
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ftttteclS
Parls liom t'loling |n e'rs 

')r 
olln'r

supplier \fill r1)s1 $:18 (S28 sluinlcss
b ll vrlvc, 1;4 (oupling, li:l :] inch
nipplc, $3 hrrlf-couplingr plus 52; to

$40 lbr an oplionrl thcr'mometer
and $5 for the homt\mrdf siphon A
falso bottotr \!ill add anolhl,r S20 l')
li90 10 your 0xp{xrs0 list.

Ily Nay ot conlfast, a r|adlm df
dclux. nash-and boil kelll(: lionr
sabc{) thal iDtludcs a new kog,

siphon, nainlcss stt{rl ball valre.
thermomctor, thlsu boltom :Lnd 1kl is

$:165 plus shippirg.
,\t S55, thc lotal rosr li'r thc

chorpesl d(!it-yoursrlf oplion wc
dcscribcd, thu atlractioD ol a homf-
madc conri'rlcd k(:g kelllo is obti'
ous. A1$290 or lr)rff. plus linc ttrrd

labor, slori'-bough( might b. a bct-

ter d(lal. lD ltry cvorrt, h.rvt lirn (ith
your Projcd and bo safe l

'lh\m Cann(U is o hngtiDu'hom(
btcu,!r anl a rek:ratt Jit!'tance
a\bnotit? urilt)r utd cdihr.

clRctE 25 0N READER SE8VICE CARD

OBTA:NING ttHE KEG
'I'IIORE'S NO WAY'I'IIIl

deposil on a keg ofyour la!('rire
microbrew is equal to the kegs
comnruci:Il v ue ol $801r'
$120. llcrc s the boitom lint)l
Keeping a kog is th{!tt.

'lhere arn sev0rtl well_
knoivn distributors ol used and
reoonditioned beer kegs. Tho
lisl includes:

. Sabrc: (419) 531-5:]'17;
www.kegs.corn

. ll(il: (800) 284-9410

. lbsca: (92O) 465'8534r
$,wwloscalld.com

. ltCB: (8ltlt) 449-8859i
www.rcbequiP.com

Just to givc you An ideu.
It(iBs culTent price lbr a 15.5-
gall()n keg, iv'rh a slraight side
and r handh at 1b0 lop, is $60

plus shipping. lhe pri(' caD hr
os lor! as S40 durinrl lt(:B s

Sonrc conpanies rrrxrndi_
lion, buflrish rnd dc-d'in kcgs.
somc do no1. Some will cut th(l
lop opdring. Sab(,o crn provido
r {nmpl"rely c(nrvertcd keg Nith
r l th{r liltirgs wcld.d in.

Local brewr)ri.s ard salvaliri
yards rar also providt logal
beer conlainors. One nole:
'lerry (]altlery (ll llCB wffDs tlr.ll
any kfg bad crough ro cDd uP

in a s;rlvrg€ yafd mighl be n1('r0

troubl('lhun ils lvirrlh. I-{rgal

kegs als0 ronx liom oul-ol:
busjncss brcwi fios. lhcso l0gs
trle us(rAllr_ drrn' gotl (th.
Sank.\ \'alrc is rnitalign.d)r)r
ne.|r tht end ol'th(iir lili'. -7:(.1
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No startcI No waithlgl

C00L BLUE!CRYSTAL CLEAR!
Vヽビ noヽN carr、 16 oz
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!)o■ cヽt Iも〕lhc llo■〕clヽ ltWピ l who ha、 cvel、 lhing

(,R llll tl,cI]]a1ld give tllじ ]]]〔 tド gifls

CountryヽⅣincs

,555 Babcock BIヽ (l Suitc 2
)ittsbulメ l P′  ヽ1う 25'
Phol]c:412‐ 5660151

email:inftnCcountiド Nヽilles coll〕

WWWCOuntrywH]じ 、C01]]

目 sⅢ mぃ.珈 い ‥`。`



Fresh Grape Wine
A slep-by+tep guide lo making your firstgallon

b! Alison Croa(l

su.h rcnolvnrd !rricli('s as
(lba.donnar_. Nlcrlol. liDlhndel and
{;$.rDcl Sauvignon. ln tho United
51 tcs, .' ,iat,rcrd gfrprls lhrive iD
(lalilbrnia and lhc l'rfiliri Noflh-
rvosl, bu1 rhey also gr(tr! in micro
clnnrrtes ranging liom N.$ lbrk 1o

th. (;rca1 Lakrs rnd bctond. ll tou
canr find r fi,u/.,fo gftrper. hybrids
and fitis la6.rsca grrpr's ,nay gto$

Yon can also ord(i grapcs
through some ilinonrrkirg shops or
lion a vin{rynrd thal ships li(lsh
iiuil. Wild lhse Vi 'yrrds ir l.odi.
(:alitbrDia rc(enlh l u .h{!d t
direct-lnail progran li'r honx' riine-
mrkers. A.ls-pouDd box ol gr.rpes
()sts about $50. inrludiDg shipping
(rl|11677-;139 0102)

Whateler gr prs you use, the
basn: le(,hniqucs, i)quipm0nt nd
ingrcdienls arr! tho sltDr'. IIere s an
oycNielv explaining so rt' kc! sk'ps
$o ll lllke along rln \\1r\.

Inspecting lhe Fruit
Makc surrl your gftIp.s ar. ripe

by squishntg up .r doubh hrLndlul.
srtAining the junx' rnd rll.l|sufiDg
thc sugar level $ilh r hydfometer a
hand! dolire vou can bu) rt a
supply shop. Thi' sugar d.nsitv
should bc around 24'llrix (1.098
S(;land thc fruil should 1ns1{r ssee(
rrnd slightly tal1.-l ho grnpcs musl
b(| 

'iloan. 
sound and fol titoly trcc

0l insecLs and oth(,r d',bfis. lt')move
thc slcnlsi the! could nr!k{} }1n'r

Keeping it Clean
$incmaking donrrrnds rL saDitarl

onvironmcnl. \\ash allol y0ur
({uipnenl thorou,{hl} wirh hot

Wjnem fl,XfnQ

wtrl{'r boilirg $har }ou .an. .\rm
tours(tl wnh a slloDta sLrllilr
soluli(n li)r rinsing ar)y (rquipmrnl
thl|r (irn(!s in contarl with I'our
wino (rdd:l lablespoons rn sulljte
powdtf to a gallon ol wrLLor rnd mix
r,gr1hl'r $ol1).

Adiusting the Juice
,\diusliDe the juii'c ,,r "|rlusl ol'

vour $irc is.rilical.  cid (x'nl.nt is
nlcosurod witl a sinplo titrrtion
kilryr)u rirn buy oDe at lr supply
shop. lhc idcal ac'd l('vol lo shoot
ti)r is 6 to 7 grams pcr lit lin drr
rods rurd 6.51o 7.5 gftr s p.r lilcr

lloro\ an e\amph': li your must
nrc'Isur'"s 5.5 grams po-1itr'f, (hoD

you ood to add 1 grirnr pol litof ol
lrLr.1 ri( afid 1o bfing ir Lrp 11) 6.5
g/1.. Sinco 0.2642 grllons cqudls 1

1il0r, I r/. is equivrLlcnl to dding
:].13 grruus ol tarlaric a{kl lr, }ouf
oDo-'{rlknr bat(h. .1dd this po$der
in l/li-teaspoon inlcrvals uIlil tho
dosirod lr.idit) is rcarJnid.

Y0u llso need 1(, rxrrirr)r thf
suglrr lovclllith yotlr hydro {'lur
'lhr |r)ust should be aboLr122" ltrix
tbr bolh reds and shites. li, brirrg
th{) (on(l'ntralior up. m{ko a sugar
strup br dissc'lling on. fLrp sugar
inlo I/:l fup ol rlat(f llring l. ! boil
iI a slruc.pan and irnn).dir1r'lt
nnn0vi, lionr hcnl (:(x)l bfli)rl
{dding t{) rrust in snall nnrounls,
on,l ltrbl.spoor al r tinxi. unlil
dosirod degrers Brix rnd spo(ilir
gnrlit\ is reachcd. li) lo|lof rhc
su(ar k'!el. simplr dihtr'\('ur rust
orjui(rr $ith $nter.

'lh0 lcmpcralurc ol lour nrusl
..rn als(, b. rdjusled t(, pro,ridi) the
p.fi.rt r)llvir(nmenl lbr )r'tst {inls.

OTIIIN(j ljliljl.S AS salisliiDg
and authcnlic as making
your lirsl brr(h ol wine lionr

liosh grapcs. ADd thcfo's no bctlur
lim'] to try it th{rr Sopl(,mber. whcn
gfapes all 0\'of tho oountfy ar{r
rip'rn'ng in (omrn,r(iiol vnretards
a d ba(kyard gard{}ns.

lhere arc manJ kinds of grapes
ro choosc fronr. dopotrding on ilhor.
tou livri. Itris rArl,.d is lhe dassic
fhoi(e lbr llavor, urrielal charactcr
rnd hisloric aulh(xrli(:ity. This
litmous Dino-grap0 lilmily includcs

BASIC WINEMAI(II{G
EOUIPME}IT

IIERE'S EVf,RYTHING YOU
Deed to rnake your li6r one-
galon balch ofwrne ftom
ftesh graper. You can find this
equipmcnt at any wel-stocked
hoDeb.ewing or home wine-
making supply store.

Large nylon siralning bag
(boil bag)

Food-grade pail with tid
12 lo 4 gall0ns)

Acid tiaration kit
Cleaa fl exible hall-inch

diameler plasric tubing
T!!o one-gallon glass jugs
Fermentslion lock and bung
Five 750-ml wino boltl€s
Corls
Hand corker

rrN I \,r r o\\ scDr ib$ 2o0o



11y;ne-fir1inf

$rftr ng up th{r iunxr g{lnlly is rn
crsy war.. lo brlng ir to pitrhirg lcnr'
prirllurc rvithoul danraging thf
qutrlit! ofthe (inc |r!rncnloti(nr
.fln sonndimes rea.h iDlo th.80'to
9{)" l. range.lhough tho 70" I raDge

Iftour grap(:s aro told. us. lhis
rnorlhodox but quick !ri( k: IfuaL up
a srrall portioD ol Lh(i iunf in th{l
mi( roirave, mix il brck illt{r tho
li,rlnentarion pril and nltosl th(l
t0mperature. Ar {no{:tri{: bllllrkcl
wrapped around thc irurtcnlation
p il also $orks, hut Lakcs IrDg(n:
lirr cooling, rdd a fllusiLbl i..
pack to your pail and slir it rrorld
ftir fl ft\\ minules. Pil,Jr lh. l. sl
whrrr lhc lemperalufo rQ.h.s 70"
t() 75'I fi)r r.ds and 55" t,) {}5'll

Racking the Wine
As in homebrcwing. fr{rking

rncans lransferring Lho lirrDt(\r1iDg
rvir. a$al from thl sr\liri.,rt.

Inserl d (lortr, hirll-in.h plastic hos0

irto tho li)r!|rixrn ond siphon fte
clear lviDo i|llo rrnoth{rr srniliTcd
iuit. Thcn lop il oll aDd Ii1 r\iih a

saniliT{rd burtg iLnd Ii'rmen|alnxr
kx:k. lhis is u d.li{fl(. (In ralnrn
aDd il s i porrLnl lo go sldvlt.
.\oid sti|ring up thi's.dimpDl- bLrl

donl losc toLrf siph,)n sucrion

Bottling the Batch
BL,ltling s(\)rns 1ik(i a complex

process, bul i1s rol|lly nol. To bottle

roff rviDc. you sirnpl) siphon r-our
linished produft inlo rbo bottles
(lcaving aboul2 iD(tn s ol hcad
tpae und.r lh. rinl. inso.t a rcrk
ink) lhr hntrd.ork.r. positnrr lht
botlkr uldor lln eork.r ud pull the
lelcr. lt s sisf to buy !r)m. rxl.a
corks and practir('wilh an enrptr_

bortlc botbfr) y0u do it ii,f reai
$in. bi,lllos can bc pun haird

al hon'win,nrrking s1(r1s, or y0u

ran rvash rnd r, fy(lc \our oriD.
Suppl\ s11r'0s nlso fclll hand cork

crs l|nd tfll forks. \l)u sbould ('r'll
buy rlr ks tbat arc righlll scal|d i
plaslic bags brr ausc .xposurf lo
dusl. air aDd microbes crn sp(,il
your lviro. (lorks can be st.rilircd
jusl b.ll)Ir' bolllirrg. \vith ho! $rl( f
rLrrd a l.aspoolr ofsulfik'crtshls.

,\ oD.-gallon brrdr $i1lli{'l.l
aboul livc 75(lml botlhs of ryiro. ll
rlll' lilih bortlp isn't quilo 1u11, thr)n
.ilh(i-driDk that bolrlo or usc snlall-
or bottkrs tr) keep the wirnr lls ko!
l{r hil\'. lull nrtainers.

Now lou'fe read,! to makt loLrf
llrst bll.h ol liesh grlpr) wnn'.
&'l(^\'lou ll liDd slep-by-slllp
r.r'iprs li'r r dr\ rcd lablc wiDo nDd

l| (ln \1hit( 1ablc \1inc. Both .ociprs
halo rinrilar sleps and l{ hniqu.s.
\\ilh onri irnportant dil1eroD.r.. 1l('d

wir.s aflr fermcnl{rd *ith iho gfap,'
skins. s8,tls and pulp nr ftc pril rhtl
solids rfli priissod atcr fi'fnl,intn-
lirrr. \\hito Nini.s are pr(issoil
bolirro li,rmoDtrlion. so orll lhi)

With PrimeTab:
. No priming solution is needed
. No bottling buckcl is needed
. No cxtra siphoning
. More carbonatio) control
. Boltling is easicr and faster

by Venezia & Company

Thc typicai beer bottling procedurc is tedious nnd

ofler results in uncvon larbonalion, exposes tho bcor
to too rnuch rir which cncourage! oxidation,

decrease! shell-lilt, and lisks intection. Jusl d()p
2 5 PrimeTabs nr cach 12 ounce bolllc lbr lou lo

high carbonation lc\cls. and fill bottles directly fro|n
the fcrmenrer Each hblct contains 500 Inilligrams

ofcorn sugar rnd erch package

will prinllj r 5 gallon batch.

FREE samples to ALL in lower 48 states
Fox name, street address, pho e

Vcnczin & Conpany
6?25l4lh vttruo Nw. se lc, \\A'l8l l7

Phonc (206) r81-Lls2. Fnx (206) ?82 6?66

Ask for Princl.b !1you. homelrmwstrppl! r€t{iler
CIRCLE 42 0N READER SERVICE CAttD
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DBY REO TABLE WINE zr t'. t,rkc r srnlpl,' ,)l tlx' iui(l pail ar)d squ,a /l rn) n,maruxts
rrn(l rrrorsuro lho a(rid \rilh yl)rrr llquid inl(,lh. pail.

Ingredienls lilfati(nr kit. ll ifs not lx't\!($n 6lo 7 (i)v.r lhc l)ril lu,sol) and let lhf
18 lb!. ripe r.rL grapcs 7 gfanrs Dor lil(,r thorr lrdjtrsl wirh winc s.(Lki lbr 2'l hours. lta.k olf
1 campden tablcl or 1 tsp ttftrrfi(i rt(:id ris orrdiof dos(rrib.d. thri s( dinrcnl inLr) a sanjljrcd one

sullire rrysrtrls 4. (lh(r(:l lhrl d.gf(!,s llfix rn spccil: grLllol iug, li)ppnrla up lvilh a lilllc
'l'ariaric r(iid. if n{rcessary ic gftrvily ol lhir nrusl. Il il isn'l dN r({ winc lo llll lho (:(ntair.r' |i1
Tablo sugrf, il necessary lround 22' ltrix (1.{)()ii2 S(;l, trdd rL $ilh r sanitjlfd bung ud li:rmcnta
1 prliktt winc veasl (lik| l'r'isc dr lirLh bil ol sugrf diss,)|,'rld irr wrlcr. lion lock. Kmp lhc (l)nlaincr topped

\louss. or MoDlrnchrL) 5 l)issolvt th(, y0rLsl irr 1/2 (xrD with grapc jui(i or I|I)l drf r{id
wu rr (80" !o 90" lrl tltl(rf rLnd l{!1 irxlol asinril rsl!1..,\{|it l0

1. llarlcsl grapes on(1r tlr.t ht\e slrurd unlil bubllt lapprr)xinrrl(,lv dlys fack tho wiDc into anolhcr

rcached 22 por(Jrl sLrgar (lhat s 22' 10 rnirulr'sl. $h( n il s bubbling, salrilircd onc-gallon iug lbp up

B xor1.0{182SG). pour yrlrsl stlulion on rlLrsl insido withtlinoxgiin
2. SanitiTe tLll oquipmcnt. Pkri'lho llx' nxknr bag. AgilrLto llag uD and lt. ,\llrlr six months. siphon lhc clar_

grape clusrers inlo lbc n!k)r slrrin do\!n a lot\ liDll's l. Inix y.rsl. ilicd wi|(i inlo clcan, saDitizcd bol-
irg bng aDd dcposil the bag iDl(' lho (i^.r pail wilh (hcosfclolll, s.t in a llcs rnd cork.
borronr of th{r pail. Use .kiaD htrnds $arDr ((}5' lo 75' l:) lr. rrnd ch,r'k 9. 5lor( bolths in cool, dnrk
or a sanilized !(X)l lik{r a polalo that li)frni)lr|nlion hos bcgur) iD rLl plu.t. Ndil al lersl six morlhs
masher, ro firmly (:rush lhe grapes L'risl 2,1 hours. i\'lorrilrn l( rrrri rrlrL' bolbrr driDkin'].
insidp rhF bi,g l:ru.h rl|, fanrp.l"I ri,,r nrd r'.rrp,.rnrun'n AUlrrh.
Lablet {or measur. ou1 I roaspooDof K,r,p tlx \ki,'\ un,i, f rh" jux' xr,,ll DRY WHITE TABTE WINE
sulfire cnstals) trnd sprinkle o\er limos rrnd mix 1\\i() daih. Ingtedients
rhe musl in tho bag. 6- orrl th. nrusl has ron(h.d trl- 18lbs. ripc whilc Srapes
:1. \leasur. thc lemperarrrr. of tb. Dfss {0.J' llri:i or 0.9r)8 S(;). lifi 1 crrr)pd.D tablct or 1 tsp.
must. h should be be!r\q'n 70" and lh. nll(x) srrair)iDg li|g (,lll ol lhc suuilc crlslals

Sr()r a rh\ r.oR \or riRr\l(r\'
\r'\ Ho\rFDRf:\\ !:

GET AI.L YOUR EQじ IPMENT,
SUPPLIES,INGREDIENTS AND
―  ADVICE FROrn THE BESTl

q 9(F Rf CIPE KITS WITII 2J IIOMIBRNW
r$/ CONTPETTTION {WARD WINNERS

ffi PRL\III'M MALTS FROII C[R\|ANY.u! BELGIt v. BRrrAtN A\D THE t.s.

ffi lo+ tnrronrto A\D D()MEsrlc nops
ffi ro+ nrrn ,lxr rvNE YI:AS'IS

m HLGI oNL|}{I cATALoc;ll

ffi rusr ,ltrl EAsY oNLINE oRD[IrrNc!:
10% Off Ingredients for AHA Members!

rr.w.w.austinhomebrcw.
Toll Frec()rder Linc:

1‐800-890‐ 3REヽV

(512)467‐8427

306E 53rd St
Austin,TX 78751

HOMEBREW
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II'You Need it, We Have it...
Nccd We Say More /

The Home Brewery of California
1506 Columbia Ave. #12

Riverside, CA 92507
1-8OO-62BFEWER

acmebrew@empirenet.com
www.homebrewery. net

Ol coursc we hdlc a l)rcc Crtalog. doesn t ev.rloncl
CIRCLE 24 0N READER S[RVICE CARD



Winemα k,nθ

Taftadc acid, if nocoss ry
Table sugar, il necossary
1 packet wine yeast (likc

Champagno or M0nlraf hel)

1. Harvest grapcs once they havc
reached 22 porcenl suliar (that.s 22
degreos Ilfix or 1.0982 Sc). Inspect
and romovc any moldy clusters,
msecls, loav.ls or sloms,
2. Place grapa$ inro the nylon
straining bag and put into the bor-
tom offta pail. Using vcry clean
hands or a sanitizad tool likc a
potato mLsher. Iirmly fiush up rh€
gapes insid.! thc bag.
3. Crush the campdcn tablcr (or
measure out onc toaspoon 0fsulfite
cryslals) and sprinkle over the
crushed fruit in rhc bag. Cover pail
and bag wirh choesecloth and lcl sil

4. Lilt the nylon straining bag ou1 ()1

the pail. Wring to exlract as much
juic€ as possiblo. You should have
about one gallon oljuico in the pnil-

5- Moasure rhe temperature ofrhe
juice. Ir should bc bcrween 55" ro
65' E Adjust temperaru
sary. Take a sample ofihe juice and
measure the acid levcl. If i1s not
betweon 6.5 to 7.5 EL then adjusr
with tarlaric acid.
6- Check the degroos llrix or specif-
ic gravity oflhe jui{ic. lfit isn't
around 22'Brix (1.0982 Sc) then
adjust ac(i0rdingly.
7. Dissolve the pecket ofyeasr in
1/2-cup warm (80" to 90. F) water
and le( stand until bubbly. When it's
bubbling. p{rur yoant solurion inro
the juico. C{rvor pail with chccse-
cloth, sot in a r(X.)l (55' to 65. F)
arca and ch€ck that fcrmentalion
has bogun in al leasr 24 hourc.
Monitor f0rm0ntatbn progression
and l€mparaluro at lell-st once daily.
7. Once the must reach.s "dryness"
(at l€ast 0.5 dcgroos llrix or 0.998
SG), movo pail 10 a rc01 place
(below 65 " t, il possiblel, cover the
pail loosoly and lct th() settle for 24

hours- Rack $e wine offthe sedi-
mont inro a sanirizod one-galonjug,
lopping up wilh dry whiic wine_ Iril
with a sanitizcd bung and lcrmenra-
tion lock. Koop the containcr ropped
wilh white win€. For the sakc of
sanitation, bo sure the femrcnrarion
lock always hus sullitc solulion in it.

Alt€r 10 days, rack rhc wine
inlo another sanitized one-gallon
jug- Top up with wine. (For ideal
whilo win€ fermcnlation tempera-
turos, slore in cool ccllar or temper-
aturo-controlled refrigeraror).
8. Alter firee monlhs, siphon the
clarili€d wino offthe sediment and
into cloan, sanitized bottles and
cork with hand-cork€r.
9. Store in cool, dark placc. Waii
three monlhs b0lore drinking. a

Alison Cr\ue is a prcfessional
enologisL at the Bonng Doon
\lnegard in Santd Cruz, Califomia
and e graduate of thc l|niuercits of
Califomia at Davis.

lduentisen Index
ilo. No. No. o.

Honebrcrvhg tupplies .. .. . 44
Allernaive B€verage .. .. . . 52
American &ewers Guild . . . .47
Asheville Brcw€rs Supp|y . . . . . . . . . . 59
Auslin Homebrew Supply,. ... .. ..57
BaderBeerand WineSupply, nc 16

Beachcomber Brew Supply. 33
Beerand Wina Hobby. .. .. 52
Beer, Eeer & More Beer . .. .46
Brew By You. .. .. .59
Brewierm. ,. .. .. 7

Erewsource .. ,. .I
BYoLibraryAd. .... . 22&23
Calforna ConcentraleCo.. .. .. 20

Cascadie/Coopefs. .. .. . Coyl I

CountryWines .... .... .. .54
Croshy& Bake.Lid... .... ...Cov.ll
Cynmar . . .. .. .. .. .. .. . 40
E.J. Wrcn HomEbiewer lnc. ........59
Ezaap . ... .. .. .. .50

Fermrec[ . .. .. . .. .21
Fercn & lobhie communic{rons ..8
Fos Equipmsnt Company .... 59
6rape and Granary . . . . . . . . 32
Grcal Ferfiantations of ndiana.... 47
Gufisl.€an Erewing Products...... 59
Hobby B€varage Equiprienr. .. . 39
Home SrcNeryThe (CA) .... 57
Nome Erewery,Ihe (M0) .. ... 54
Nome Brewery/Snith Best Suppiy. ..34
fomebrew Adv-onlures ,. .... .2A
hofiebr€w Neavan. .. 46

Homebrew Prc Shoppe . .. .53
Hoplech . .... .... .48

PrmalErewsr Clothino Company 48 31
ouoin hdustial . .. ... .. ... 33
SA8C0Indusrrss. ........ 32 38
Sausalilo 8rcwing CoJProMash 53 39
Seven Erid0es organic flomebrewing. 59 40
Sl Louiswine & Eeemakinq.......34
sl. Parrick! olToxas........ 13

Slout8illys ..... .... .... 59 '
Slrange Brew Eeer & Winemaking Sup.sg 41

PrimeTab ...... .. .56 42
Vinot[€que U.S.A... .. . .. .40 43
white Labs ,. .. .. .41 44

Willarn s Brewino . .. .. .. .39 45

Worldbaertourcom. ...... .. 12 46
Wyeast Laborutories. .. ...59 4/Larry s Brewhg Supply. ..

LD Ca son Company .. .19

11

18

19

20

21

22

23

25

26

27

28

29

30

,i
32

33

34

35
36

Liqud Bread. nc...... .... 51
Lislemann Mlo. Co . . ...56
Midwest Homebrcrving Suppties.. . sl
lvunlons ... .. .. .. .. .. . .. Coy tV
Nodhern Brerver, Ltd . .. ... . 50
Norlhwesle.n Exlract Co ..... 13
Paine'VJohn Bull . .. .. .. .. .. .. ..3

Ihc indor oo his pole b plwidsd as a
soNicc b q|r rsade|s. The o0 i$er
do€s nol drms any liabilily lu ertlrs
oa omhsiotE.

FH Sleinoarl

Fermenlap .. .. ...,. .. ... .. .. .16
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BREWER'S MARKETPLACE
I-aryFt Homc|trcs Shop

www.eJwren COm
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HB:
Foxx parts
esperlo″γf● i the

Home brewerl
Our 2ooo Home Dispensint Catalot is

now available tommarizinS Fos pop
ta.k pans, Foxx .ounter pre$ure
bottl€ fill€6, CO2 cylindeB, Esr., €!3!.
Call for tour .earcrt HB shop!

. WHOL'SAIE ONLY -
a2l s@|'M.$ a@lerd
K.r6 Ory, Mo 64t06

pool t2r-2254 t Dw.r pml 52s2444
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UNITED STATES Brcwet's Rendezvo!s
11116 oowney Av€.
Downey (562) 923-6292

Td-heeader hE:
1-888-21U7718
Exlenstve nvenlory!

Doc's Cellar
855 Capitolio Way, Si€. #2
San Lu s obispo
1-800,286t950
www.docs celar hypermart nel/
Lanesl beer & wne srDalier on
he-cent-al coast

Good 4 What Ales Y.l
The Home Brew Shop
1570 Nord Ave.
Chico (530)342-3768
E-mail:hbs@jps.net
SuDDIies for brewers. wine-
nakers & soda aficionados.

The Home Brewery
1506 Columbla Ave #12
Riversde 1-800-622-7393
acmebrew@empirenet.com
wwwn0Tne0rewery.nel
Top-qualily Supplies fot the
Hane Brewer ot Vtnlner

HopTech
6398 Douqh€rty Rd., Ste. 18
0ublin (925)875-0246

Napa Fermrnlation Suppll6s
575 3rd St.. Bldo. A
ltnst0e t0!r'n 6 L0unIry
Fairgrounds) P0. Box 5839
Napa 94581 (707) 255-6372
www napar€rm€nran0n com
Serving your brewing

orioinal Home Srew outlet
5528 Aub!rn Blvd.. #1

sacramenlo (916) 348,6322
open 7 Days.llew location!

Fuud-Rick's Homebrcw
Supply
7273 [,4urrav Drv€,115
Slocklon 1:800-333-BREW
ruudrck@aolcom
Visit our Web site at
http | //w e I c on e. I o/r u u d - r i c ks/

Slein Fillers
4160 Norse Way
Lonq Beaclr(562) 425-0588
brew@steinlil ers.corn

Eest darn brew store in

Beer at Home
3157 South Broad、Ⅳay

l鮒l耀器
www beerathome com

The Brew Hut
15108 East Hampden Ave
Aurora
l‐ 800‐ 730‐9336
www thebrewhut com
θθθ

` ll l●

 Mea″ a Sθσa__
llf″41/E′ T4ιι
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The Homebrew Hut

醜鳥♀[ry287,Unil

肺扮偽Sゆタ

Oahu Homebrew Supplソ
856‖ an、vai St ′103
Honolulu

(8081R9,こ
lRPIuservecOm
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1艦
fさ lress

Monroe
1 800 1И ALTOSE
WIVIV ma10Se com
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Ma etla Homebrew
Supply, Inc.
1355 RoswellRoad Ste 660
l\,4ar etta
1-888-571-5055
Low prices, high quality,
great service!

Anderson's Orchard&
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m

♀:::t淵ltおも『River Roa0
Evansvile

f::き鋼gl易
σ

晰イナT場絆熾 ,u cOm
Great Fermentations of
lndiana

1712 East 8611 St

o171♀驚0四 8
1‐ 388‐463-2739
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The Brewe了 ヽCoop
30 VV l14 Butereld Road
VVarrenvlle 60555
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Bacchus & Badeycorn
6633 Nieman Road
Shawnee
(913)962'2501
\!wwDaccf usDar eyc0Trl.c0m
When only the bestwilldo.

Homebfew Pro Shoppe
11938 W 11 gth St.
overland Park
(913) 345'9455
Se c u re o nl in e orde I ing :

HOMEBREW D]RECTORY

‖lTi::‖「ξll:llmpaly
Culman
l‐ 800‐965‐3796
E‐mal
www@wemerstraO noco com

アカθ tl usυ a′ S311。
CO COm

Srew Your own Btew
2562 North Campbe I

Tucson (520) 322-5049
1-888-322-5049
www0rewyourownDrewc0m
Our staff is trained by the
Anerican B rewe rs G u ild !

Homrhrcr/els 0ulposl
& Mailorder Co.
823 Nonh Humphreys
Flaostatf
1-800-450-S535
wwwn0me0r€w€rs.c0rn
FREE CAIALjGI jver 20
years of brewing expetience

What Ale's Ya
6362 wesl Eell Road
Glendale
(623) 486,8016
Greal seleclion of beer- &
wine-naking supplies.

Brcwmeisters Homebrew &
Winemakino Suoolv
1ss8 k Arrp6d Hdad
Hot Sorinos
(501) 767:f780
The brcw-ityo usell slore l

The Home Brewery
455 E. Township Si.
Fayetteville
1-800,618,9474
homebrewery@ai&nsasusa.com
To p-quality H one B rewe ry

The Boverage People
840 Piner Road, #14
Santa Rosa
1 ,800 544,1867
www.metro.nevjobybp
32-paqe Calalog of Bee. E
Mead I Wne Supplies

For d0lrlls on Iisling your $lore h lho Homebrew 0ireclory, call (002) 362.3981.

::よ杷鳩淵Ⅷlesm∝
[mlors1 60126
Phonel
l‐ 800226‐BR[VV
E‐ mal
cw nemaker@aoLcom
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ヽ HOMEBREW DERECTORY
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Northern Brewe“ LII
l150 Grand Ave
St Pau1 55106
1‐ 300‐681‐2739
www nbreweicOm
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imhomebrew@ao cOm
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Soercratlels
1104 Gre€nlree Road
Turn€rsvill€
(856)2-BREW tT
E mai/: drbarlev@aol.com
Sa Jersey's C1I'IPLETE
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Homebrew Adventures
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Barlow's Brew shoD
2647 Nodh ltlain St.
l4cAlester 74501
(918)423'8202 or
Toll Free 1-877-656-8202
Enail: ba owbrcw@aol.con

The Brcvi Shop
3624 N. Pennsylvania
oklahoma CitY 1405) 528-5193
www.lhebrewshopokc com
jKC s prenierc supplier of
honebrewing eQuipment &

確]撃:詰ⅧlrewngSup"y
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Florence Brew ShoF
1210 S. Cashua Dr.. Sle 2

Forence 1-800-667-6319
www.florencebrev.c0m
The newest, beslprtced

AII Seasons Gardening&

39酔
|ll:11113blbil「  16

協協者脇)協錫″

Aostin Homobrcw SUPIIY
306 E.53rd 51.

Austin 1-800'890-BREW
1512) 467-8427
w!l,!"r.auslinhomebrewc0m
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01FrultAnd Men
My fear ol brewing bluebeny beer

hy BIai Dils

I)ils: i na !! hutt?tg(thiq bruring
tht ttikls h cqturP som( blttPhqri.s

I- sh,,uld h:,t, { "n ir ,lrminA

I Things \, r, g',in'{ ll,r n!, $' ll
I 11 $b thr h, ixht,'l lh, (i,lJi n

lirai bro\!'pubs and mi( ros $1 r.
poppirig up u!ffy$hiir(, Nh- [rn$ds
ltnd I wrr{) prolilic brtwors, mrkDg
slouts. s(l)t{$ ali)s, lP ord elen
ric€ alo. On Salurdar-s $'(' ol1cn

mad. pilgrinagcs 10 thc lcmplc -
rhc homcbreN suPPlY st(,re lhirt!
minutes arvtry - sherr wo dr(xnrll
over new equiPmonl an(l std)d

arcund and ralkod b{a f (ir)d \\ls ir

$eat. We wero brervers sdl-sul:
Ucienl, rugged indilidurLlisls -
mtn of lbt carll 1990s

How rhings have chtnge.l. I-nr

Dot suro rvh-}, but somchow my \vife,

rvho d boen a caufirus obscrltr of
my new hobby. sudd(!nlr- s1.rrlItt
saying thc f{0rd.

''Ilonoy,'sho (:all( d t(' nre onrr

.!oning \vhen I tlas doing the dish
os. 'l rcirll) lik.d thal strrt$bt,rr') or
ftrspbcrry beer of what('vcr i1 $"as I

had hsL night. Yru should tnak.
rhal kind. l shuddc!.d. shc hrrl
.rrne right oul wiih i1-1h{] drrud.d
l:-$ord. ! tls ir) liuit. as in ltuil
b(tf. ,\s iD. accofding 1o nr) liirild
llill, r nrark{iting Plov t(i get

$onx'n l{) bul rniffobr.\1s ".\s in.

rdded .)oD, th(l winc (r!n.rs ol lh.
(10s, a rbick drink all th. $a! ' s

in, acrording lo liln). "no si'lf'
fospc(xing mar buys I brr.r narr|d
rLllcr a Iair col,)r.'

ll \\lrs a classi( tor)LtDdrum. t

(xruldn't 1ILrr nlJ lvilc do$'n nnd nrr-

buddies would D')!er l't me herrf

the cnd of il. MY onlY tlrrl oul l

dccid0d, was t'r kceP il srt{)-e1

tn r)rrler 1() sa!e fr(1'. Ide(:id.d
ro shun lhe fruii oxlracl ilnd trll' on

lhe rLtggod lask ol latroliDg li)r nrr-

liuir- I $!uld bravc tbo \'lainc
$oods n(!ar wbure I li!.d. starc

blatk lli('s in tho li|c(i tnd captr'rc

tlrc r\ild bl eb.rrics!
I b{,gan my quesl the lbllorviDg

morning at ihc mtrnll hour ot 5 ,\v
I armored nr-sdf agfliist lhe \i( ious

insects tlith nry llean b.ols trnd a

fain(orLt thar only l€ft rDt l?rc tnd
hands.xposrxl and h.ad.d irt(, lhc
lvilds. t !)okcd ororc I'k. I ras
r.ady t0 handl0 t0xic wastc thrn
pick blu.bcrrics.

Ilou|3 lalcf, I rclurDod honr')

tlith livc quarts ol bcrrios and onl!
a IeN black Il) bil{'s l irtmcdial(t)
broko tho ycast sna(rk Patk,
planncd out thc rcsl of the re.iPrr

and prrLled thal nonc ol nry brcNing
.onpalrio1s wlrrld drop in.

I rvrLs di77i{'d b} thi' opli(nrs 
'n

tho r(riipt bookt - usc.iusL ll'c
b.rr) jui,!', boil lhc bcn i( s- put thc
b.rrios i Lhc srl'ndrrt'li'rmdr|( r
Worri.d tbout l)a.teria on lho bl o

borri.s. lliDalh docid.d lo plll lh.m
iD ,l thf crrd ol lh. boil. lnlo thr
briiw kf(tle w.trt lbur qurtfts ol
bluebr'rri('s; a hnll'holrr lalcr anolh
or quart w.nl inli, lh. lirm€nlrr

I should hr\o hucn wraring nr!

lo\ic \ sL( dispus suil $lni' I

popp(id lhe flrsl bolll(' ,,1 bluebofrl
bccr iour weoks later. l}'lirre L'vrin
rasmd il. I kDc\ lhad rrrrtde a

rfribl(! nrislakc.-li) this dr!y Inr still
nol surf whal w.Dt $rorrg lt didn l
smell righl. h laslod lik,'PoisoD.like
some kind of bluoberry (lhamprg|l(i

go r b d. (llul I U admit I lvas

irnprcss(ld $ith lhe boor's gorgoous

purpharnbe' c(tor )

I str)pped m! $if( b.lb.{) sh.
(tuld drirk ar)}. thal s l(rc bad.-
she said. lUl lhosc blu.borriesl Nlv

llrsr rurl brelving lailuro. {nd shc

lvas worfied about thc blucbcrrits
Signiticanlly hurnblod. the noxl

\\?ek I bre"ed r bal(h ,'l rPri(!)l
lvhcal- wilh lruil extract, ol

roursr.'lhc balrih was so suo..sslul
thal apri(ot \\h'!rt has Dtitome a

rumm0r slapki irr our house Now

thal rv(ir{) all marriod wil.h chll-
dren- nrr liiends and I hnre had to

soften our stan.o on fnril beor
tlreFing il no l()nger thf.atens ouf
ml6culiDitt Somctimcs the f-ltord
isn t quite as b{d as it s(,uDds l

Bhir l)ils hG bcan ht)Dt'breu'it(l

.lor eiltht leus. IIe lil\4 in thc

B c r ks h ir c ltt o unt a in s oI
.ndssor*tl5erls. u l*rc h? uY)rts os

a high st:hool hrylish ttt(t!:het

Irecla .e urit?t nd sott:?r co(th

EE .'n"-n*o,u u,^",, "u'*
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h r rctutkl it in 1u62 bhe/L

tl.,ouas {.itoptr nutu Lit l)ra bru
it un: inwlcl as a tonit.for b;s

u';Ji. Anrl ir nut /,arc bttn a

pdtrruktl l)w dn| Not lang dlt?t,

ht uat tu1d1nry b;' kigltbh and

Jntgtng lh ua.y ahead.fitt {hop$ to

,euair gamtion aftr 3tntation,
Aastnln t n 11 linil<nat rcr.l brcut1

anl tlr xmld\ \ary't I'plur oJ

ho tt. l)tt tu colt t, t,tr t c.
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