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Editorts I{"Te

from a can - a c{n ol malt extrad,
that ir. For the vasl majoriry of
homebre*ers, €xtracts olTer an easy
and convenienr introduction to rhe
hobbl Like Brad and I did, many
homebrorvors soon add specialty
grains to tloir oxlract-based brew.
then expedment wilh parlial rnash
And all-grain t{)chniqucs. Othcrs
stick wiih axtrac!. poriod, or return
l0 il whenever l.hev'ro in the mood
ft)r a quick and oasy altcrnoon

" lhcre aro millions oI home-
brewers in tho world," wrilcs
aulhor l4ark llonry in his excelloni
rssay on extracts that begins on
ptrge 28. 'Almost all ol rhem are
inacrestcd in making good bcer tsul
plcnly of thom arc not irtcrestad ill
sp{rnding six hours ir lhc kilrhon
with three pots, a ll&methrower ol a
burner and $600 w0r1h ofstainless
sleel." Our own .rnnual reader
survcys prove llon.y righl: Fifiy-
eight percent of our readers br€w
only wilh extrad, while another :10

percent split their time between
oxhact and alfgrain sessions. The
rcmaining twelv€ per(ent stick sole-
ly to all-grain brewing.

We kept thoso stutisti(s in mind
while planning this issue, our annu-
al tribut€ to mall cxlract. lh€
ocntcrpiece is a kn-page packaga
by Dawne Smirh, a lbrmer profes-
sional brewer al three Alaskan
micros: Sleeping Lady. Midnight Sun
and the Skagway Brewing Company.
Smith, who lives in turchorage and
now makes a living as a freelanoe
wrilcr, conlachd h0mebrew shop
owners from around North Am€rtua
to (ompile 20 exrclkxrt cxtracl-
based reLipes lor the aulumn soa-
son. &'sides raiding thcir recipc

The Annual Extract lssue

nless you r{) exlremely ambi-
tious, your ffrsl batch of
homebri,w pr(,bably cama

files, sh€ also askcd these exports
tor lips on porsonalizing and
improving cxrad becrs. llar story
starts on pag€ :12 and includes grert
reoipes for a wide lariety of heorly
fall slyles. from Oktoberfests !o win-
ter warmers, porlerc and old ales.

\\'e also askcd Nlark Henry to
w te an essay that might surprisc
you. An award-winning homebrew-
cr, Hen.y is now II partner in
Cascadia lmporlors, thc Norrh
.^merican importer lbr Coopers bcer
kits. As llonry poinls oul, horo in
lhe Unitod Stat.s, conven onal wis-
dom holds that you should always
boil prehoppod malt extract hoor
kits. But doos that help or hun your
beer? Ilenr! olTers some revoludon-
ary advice: Folbw the instrudi0ns
in the kit! lho .rr&te also includos .r
recipe and stop-by-slep instructi{)ns
lbr replicating Ilenrys "!ery Cood
Crcam -Ale, ' which won high scoros
at a regiond ({Dtosl hetd in Soarllo.

Don t get me rlro g: I think all,
grain b.ewing is torrinc. And in
each issue ol Brew Your Own -in(luding this on{! - we offer pk)nty
of lechniqucs, inlbrmarion and
recipes that hdp rl1-grain brewors
rnake better bor)r. Bu{ I think
extracl brewing i$ grear. (oo. .lusr
the other day. llrld and I gor tho
urgc to brew and whippod up an
cxlract-based balch ofred al0 in
aboul an houx Its in the lbrnrcnlr)r
and promisos lo be quite tasty. I.ine
homernade beor in less than 90
minules. This hirs a ccrlain app(:al.

Have fun lolk,wing our llvcnly
excellent extract recipes! I
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Health-Food Homebrew
I just rord about othcr'

llran brLrley brcwing in
''\or .lust li)r Br.rLkfasl"
( lIe(iDti Fichanqe,
Stlnnllf 20(t0i. l.iring it\
IIrnl!wood. Caliil,rnia, I
hrle a(1:e!s 10 li)ur or livc
homebroN shops, but
lho!-rc 11l.asl l5 nil0s
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r\1at l In L.\, rh{fs a long driw.
Irstead, I wonr t0 r ncarbl

hcahh lbod stor(: desD'n-at(d)
s.ar(iriDg li)f Ii'rnlcr!ablos and

}ops. I o and behold, I fouDd brotln
ri(t stfup, mah po$&'r aDd s\rup.
dilfor(int kirds ol canr and bn t sLrg-

al:s. doxlroso (corn sugar). Irorcl,
aglle irxtra.t a|d ficsh (llscade ar(l
(:c eDnial hops.

Llsil'g r Sierrr Neradr teast.ul
ture, r li$ l2{un(r) conlxiner-s r)i
bro\vn rn:( svrup lpure ndtoso),
soore nrirll powd('f (flralbo 10 1,, 15

p('fcenr), hone] (I0 prrccnl), a
tou.h ol rnohssfs, frosh h,)ps lone
oun(1r p{ir grllml and honro roasred
huskl.ss barleJ, I half br.\ved son'o
wondoriul boers. No one kDows I
us. ant'rhirg but barlolr

I !o lbund thrt av,)iding oily or
profuin-rich grnins is key $hen
bfoilirg non'nlalt bcors (but I lorc
onts l'vc used thenr 

'n 
ntany

bf.rs t{) dd.r crc m\ (:he$ir{ss). I

also usii rr g(x)d protejrt resl slrfD
nrash'ng 1122" f). I thoughl )c,u
nrighr likc two (ients lvorlh ot(om-
merls lron rL humblc honn)bre$|r

'Ibm Ilealll
Hal|ltui'od, ft iJbrnia

Calegory 0uandary
Ijusr bro\led the lrlstt

Roggenbier r{xiipo tuoln lrlruary's
''S!]le ol rh. \'ldrlh.'\ly probl(rn is
lhru thfre s rro oflicial con)petilion
chss thrt covers this grear becr. 1

hale b..n brclrnrs lbr a nurnbcr of
tPllrs rnil ftr'rhfr lasllw) yfafs
h{\e b.on submitling m} bolrer con-
coftions lo vtrious competitjons. Nly

o\rr) brcwclub, lJr6vnosen oL'l ol

aiirf scaDning ih{r .lass
guideli rs still do ror knoli
r'/h r class oi ale lits. I hav|
considcf,rd ci!her the ljglish
Pal(, Al(.or p.rhaps thc N0r1h

cxftpfi,n of using lhe
lrneri( an Wheat lertl, y.,t
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About Alos

1loI〕 lebie、

tirnpdition this
D{riembor I lbl
luved the ro.ipe 10

ihri hllrir lviur th.

\mfrican Pak'.U.. Can {ou direct
rne 1r) the (rrlrcl (:irtcgorl:'

Creig lL ,\l(Kelkt
I lali|b:r. .\ot a Scotia

^ctording 
to BYo cotttibuting

riLtn and cryt ricn&d bEr judsc
stui Russ?ll. ,']'ost homeb.eu utm-
pttitiuts shouk! int:ludc on other"
&t?!prt). .\int1, roggenbk'f is u cak\
qotu urb itseU "other" is r?aUV the
onla (alcgory that apptu's! Cood
Irck uith Ihc ounurl Br(u'noser

Double Duty
My brr*r prrlncr aDd I grrdurl-

od 10 all grtlh b.e$ing rLbout a liinr
ngo. \\e hrive had ex.cll{xrl r( sultsl
hoilo!er, $1.halt bftw{,d or)ly livi''
grruor) bati,lFs. (iDsideling the tnn(i
spent mashing and sparging, $e
haw disriussed doirg 10 glllur
bal(:hos and evcntually moving up 10

k.gging. :\ll ol the rocipos fint I

hrve lirund aro10r ; gallons. ls

ihere a formula to (r)n\err n se t('
I0 galloxs/ D0 we doubl('(i'ery-
thing. inclLrdnrtj lhc lropsl'

-be L:dntpb?ll
t.nu1nn. I thode I s latt d

h tuuldn t uork oul qactly thlt
u q iJ ltou teft goi,tg.lrom 5 k) 10
hatcls. but lar 5 b t0 salk,ts. do -

hlinq the rrip( shoukl b? elf(tite
0k thinq t0 rcnentber ab)ut lta r
oltl r(dpes on lour net sltstcn:

ド||ヽ Y● 1()、、 0●てob● 20(1)



naiL
lhelt aill ptobabls turn out diJJet
ent. rhP sam? redpe breu\'d on tuo
di.lferent systcns usu aUg prodt&es
a .liJlerent bce. lbu uiU need to
tueak thc recipes a liule. bur that is
no r(ason nol to protx,?..I. lou rc
(oiect, it reall! isn l 0n! norc
uork. especiallg i[ lou arc goino tt)
keg. Conarats! You hale just rrlorkod
out a sol ion to one (t &c more
Irustraling aspetE oI honebr(uina

-.- running o of goula&ri!?
bat(h of honebrcu!

Sterilizalion lssues
I am 64 vears old and have b(,en

naking homebr{}!r since | $as
about l5 yoars old, when an older
fficnd gavo me o six-gall()n crock
rnd a crpp'rr and t('ld mo ho\'\'to
make boer wiih l,abst Bluc llibb0n
cooking m,rl1. My roason lbr rriling

is on rhc subjecr ol stcrilizrtion lhal
stoms to bc so imporlant in elriry-
bodys beor liloralure. lhis may
rom€ ns a surpriso, but I have nevor
storilized nythingl Not bo|tlrs. Doi
thc var, not anything. I hav. n{Nor
used blea.h or anr othrr agonl of
any son. I omjo m('ntirnxjd this ro a
slor€kocpfr (who was lrling to rcll
ne equipm.nrl, and ho said I $as
just plain lucky I hadn r poisonfd
mys.ll tet llalc I been just pl,rin
"lu(ky'all lhose l-fars? Did old-timo
brelvc$ (hundreds of ycars ago)
slerilizo thPir oquipmenl?

Frank Moss
ria e-mail

You ar? ind?ed a Iu(kv breuref,
'lhe idea oI sk'rilizinq hrcu,it.(t
e(luipnent is Idir\t rcent, b t old-
timc brcut(rs had all sorts oJ prob.
tuns uith nioobiologiual tontami-
nertion .ind had maria(l namcs k)
des(ribe the parious d?kcts. Manll
peopb think Louis Paskut studied
milk, but it uas pnblens in thl
b(er and uinc industties that htd
hin b thr. id?u oldestrcgi g
spoilage oryanisms u,ith h?at-
lbdw this process bears his nane
(past?urization) qnd stends 6 a
reninder that Iood produ!1s pt(
pared in the clean..st entircnm?nts
are sti sllbj.ct to spoilaaL
Whalcrcr lou're doing to beat the

Found it on the Web
l.ius1 k)gged onro your \leb sn{r

(ralw.byo.com) for tho lirst limc,
and il h€lpcd me lind rn articlo ftlrl
I {as lookirg for fron se\Tral }cars
rgo (spu ilicallt "lk{ipc
(lalculaln)n" Irorn oclobar 1995). I

havc {ll of th0 old issuPs, shrling
wilh the Vol. 1, No. 1 premnrrc
issu.. Usually whon I want to refcr
to ar old arri( le it is a chorc 1r) 1ry
lo find intonnatin fr0m soteftLl
years back.lhc ind{x list('d on your
web site lvas r real holp (.spocidly
si r mt'mcmory about thc arliclo
lvas faully). l.iust wanted 1.' thank
you lbr thc \'('rJ' helplul itrdexll

Clenn |ot:ht
ria ? nqil
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Have a Beer
with Me...

Some of the best heen in the wodd are now naking
their way to Anerica, exclusively for memberc of

lⅢ888¨380ⅡBEER
www.realbeertour.com

R EA,3Ё Ё RToυ R coM

The Michael Jackson Beal Beer lour
R!:ii!ci<i,h! !-(.( ht:r{ !}i l,Ll i r:lorL,o:

D3] j.u \'! liLr ]tJ
m$x(ir,h +nri sn.l':*$ tb ! id,. tau r,tl

diLi\ rtr !.1! L rh!
il\tmio.l.kr lo$ rlrrii'lr \liLik rilq.

Iln.!llr!l'r. rft sd rrudi irrn \fli \ .{i
ng i ri:friJ rnkno,r rlpln ot titr nr uoFfi. ftn
r wrM,(ri.dnr rtdlrltr{qLi!n!jL4],(st

ltlo bu:;hip Butlits Incladr
t 12 hotl€s otrn ouNr.dingl*(a(h

monrh. ha.diekdrd lN vi.lMrl
J'*son rmnoncorrhi bBnrics h?

. Deln!ftd tr6h h )orr dor $itn satn-

! sli.haelJick$n s oNn ra$in,l i0tes rnd

t A.e$ @ \lemlIB onlt persi!|Dnline

t Di(ounts on tu(h3ndise
t N0 initiation foel Nd dbliqltionl

caiel aDr ne I'r jN el6ig 6 befoE
the rnd ollhe ronth ro amid rh. ncxi

ftL Rnr rkir |nm,triirn! r: hrLs d ]r:hr
I:r!i!h.r rill rl|rllr trdlri]vrrd!.srtr
n!) rt Jo,\ \ii, Iri.tri.tr orn. Ni.r mi- LFi:r
rxtiL\.d hind :!*ttuir- \ rrL\,hir,!r$r
rrt!nrtrb0ntr,nd!trh trrt\irr rni4llr I u tntrr

rhturirllL m ndL iiu,r' \r iL ) i!rr\rri . iiror rr{i -toh I . o^ tr. hr.nrnnrl r;td

CIIARIER MEMEERS \iII

m. WarU Be SarpLr, t

J3ckei. pubbhrd.xdusnd!
l0 nemh€u lan hDk will b. induded

rirh i oonfil_r sl4tion {id 90dssof
l4tring your ndDbeship Th€e n io
olhr ur{ to obEin the informarir b00kl
fils Is ,{ u}trItD IIVE oPFER_

CIRCLE 38 0N READER SERVICE CARD

(hobPr 2000 Bn r \,r r O\\



Munich Meets Long lsland
Lederhosen, party cams and twelve cases ofhomebrew

John DiGi0rgi0. Hicksville. New Y0rk

.hlir dt:rtnstxttr\ tht an. han(1..1
lilt nt his a t (l oktt)h t li:st.

i llt o\n \(i Il-0\'L
nr)r. lh n lh, llrsl laslc ol a
n.$ brt.h,,1 h,,|nfbfes is

rhal Ino longr. cafi l)r\\ fnough
bc,'f il l \nr)r ro k.cp m\ daljob.
lh,, homcbrf\\ g(n,s lisr. I br.s
lrrrllc cascs lir Int t)afl] rnd
lhri'rc go.c as llLst rrs 

'r') 
liiuL(ls

.rrtr pr)p the ti)ps.'lhr, gur)sts al$ats
Inrk. iL a poinl to tr\ crfb s1!le.,\
ri'irf.omes t0 m\ .t. $hcn I scc a
lii,'nd $ho has ssill, (l rorhing bur
(:,x)ls Lighr sincc rlx dr\ I'c sas
l,'g^1. lhro$ caLrli{n l,r th( $i|d a d

trkc ir L{rarl\ s!vig r)l r blLr.berr}
p(r1r!: I l(^1r eriing all rhoso peop e

crr!tillg arrrd bolllfs \\ilh nr)
Irurni.sL labfl! on thf' . likr lhe onf
$irh In. drcssrd ls r $1)rran.
rlrtrtgh rDt 

'nolh.r 
nright n,,l pprr

It s all abont pn s,,nllllioD. l\h
b,,rulilul (ilir lhr/ia (lr,ssos N a
l)rfrrakl and lgr,rr gr!'sls w'rrring
(i.fnrrn lrid.rhosfr, n'rdf b) hcr
llrlirn moth.r. n(l thf bushi(st
lik. sideburns t1)nl In,,r', \ .an bu\1
\\. pLrl up a l('nl in rh,'|afktard
lhar's largc rr!)Ugh l,) suppr)rL th(i
.\rf iDfrcasiig nunlb,,f rt gucsls
rLrd LLrDr on thf lli8 l) l.ug0f l'arlt
(;rnr. l\l) gurisls lolc lhis. Iho!
hrm ir up all nighr li)f rh..irm.ril.
'lhousards r)f pirtLrl s arc snapped
arLornali( all) rhrough,)ut lhe
.\rning lo.aprun' rll lhc lisrilirirs
(rnd a li $ sur|riscsr afd l posl thc
pi.lur)s on rhc llig l) l.lg.r Ncbsitc
lh. n('xldat lrr\'l ln\'lo log oD to
rrt si1r,. \I\\N.lll(,1)l.,\(;lill.(i)r!.

\\'r, pDt a |)[ 0l linr,rnd Inonol
irrro rh. parr\ QCh \r,iLf. bDt its $ell
$,r1h ir becaus il h.ll)s us to kcop
ir r,u.h \'rh our lii,.rxls ard gi\fs
Us rr ox(:uso 10 g|r log.rlror lar r
gr'11lirnc. \f(i nrat.ol gcl l(, scc
vnn. pf0plo Lhc cnlir. ).If, hu1

tl'r'n' is r hla) s Okt,,b',rli,sLl ---r-

l)(t id @l lulie hdppilu stir it up
ttjltrth.t nL t)ret)atutnrt .li)t th?i
Iptontillr uutlials.

David Xahtlotubbe
Walnul Creek, Calilornia

l\'rY |t,\\cui,\Nt) I t lcri\1]]
l)r,rv.d oLrf wcdding m,,rd Logoll! f
Sh. s n,,t r.alh a bf, r lir l)IL lik.d
lhr idQ ,,l bri'$iDg a rfr(liti'Dal
(l,lrif $.ddiDg m.rd.

(}Lrf $({ktiDg $ill b, |l,lil in
{}( r()b.r oD \rli!o \nr.ri, rn hDd in
{}khh.r"r aDrl rLill bo r lfrLdilnnal
{:lrix lr* .'rnimon\ O'rf nrtpli,)n
rill b( in ( alihfnir. $lr,f. w. li\1i.

In rddition 10 th{ nr'l(1. $o $ill
bf si r\irrj{ o\.f anl grll,,r)s (n I!trDf-
brc$ influding a srr(b{ fr\ blond
lli,f ('l^nrus rcnsorsl. \ll ,n rhis $ill
b. v.ncd on 1d! \ir nr\ "k, g.frlrn:''

\\c br\iod ouf nr{ r(l hsl spring
\\ith 1h,,ir'l.nr 't'rgifA 

ll lir Inoftr
lhiur a )0 lhc last gfrrll) ru ord
ing $rs 0 rlttl l his fi)cr(l is srnoolh,
.{,l,,rlul rDd nrak.s \ou li rl g,x)d all
,tr, r lrst lik. our rrhliorrship.
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rhc oppol-lunir\ 1,, shrr,,il \rirh all
ol rnj liicr s. orr{ (ltr}. li\? }!ars
ngo. 

'L 
clrsrnf(| oI Ino . a.

okd)crlirstl l|hrLt r Sr|rt $al tr)

lrring 1ogrLh,,f t|li (t rr\ lfi( nds rnd

I ['EAR LEDERHoSEN AND

THE BUSHItsST Ir{KD SrD€SURNS

T}IAT MONEY CAN BI.JY.

llmilt ro fulfbrrl, ,)ur lii.ndship
irrd - nr\ scc,nr(l 1,,\. beer

lho parlr lrrLs ,1,r'r, ,r long t!r'!
in li\c rfafs rntl r'ow d.rlrs ovrif
ll)l) pcopl( . \lt guosLs rflr irlsa)s
$.1( oDro 1,, hring irl,','g $l',!\rf
th.t think n)ight fliot tl'r'r\pcfi-
.n.e. \\a brf$ li\. ,tr si\ dillir'c|l
st\l( s olb..f rach \,.rr.tnd srr\.
lors ol (;rrrnrr li!J(l (),! asiuralh. I

\ulrj,\1t1rf gu,,sls r{) r fau.ous
!.fsr or 1\\0 ,)l llir' l'n)sit.'

'llrf paflt lrrr gollfr so hugc
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l he Bdv Area Mash?rs paus? ta
admirc lhcir outdoar brpu:ery.

T I \\\S Lr\sl, \50f, \tlt\ ttr'l
I lbr thll. Thc \Un.h,rAtl".l 1,,

-r rists xb,^r, ll,, l",rili i\ rl',
mashers infilrrati,d th{' camp. hr
singkr fil{r, thc lrarsporls filled $i1h
kctlles. propanc, mallod grains,

]casl0ulhrres and rr0maic hops
cntered rhe cucrrlyplus grovr. lhc
ft)n,sl b :an$ ..fil! qLrjct. ,\ rall'lr's
ca\,r' announced the dawn and thrl

{lllh anru l 'lmrlJllRcc' ol rh|
llay Aroa Vrishors ffxnmcnccd.

'lh. l(hls $'0r'i' urloadcd, thc
k.llles fillod $ith $alcr arrd th{'
rotrr of i0.00(f8l L burncrs cch,x\l
thr0 ghouL rlto lbrcst Oni"! th.
brcwcrs hald tho sccrcls ol tho rnis-
snn and orly tho broivers kncw llro

Iach thll, th. Ba!,\rea Uashi,|\
assemblc at a lo(al campgrouDd L,r
a lull da\ ol bfoiiing beer, drjnki ,l
bomebrfws and telling lies rr)und

ro campllro 1.fflycar's elenl wts
the llfth annLurl .lamlll.hli($ Ii,r.h
!.ar m hlv. l goal - 10 brcs 100
gall(ms ofbr!'t: r\Dd .ach lcar \r'
ha\e proudll suc('c.dod.

Brelving in the $ildern.ss is
cas) as long as you hare ad(x{Utlo
amouDts ol (il'rrrn $,aL{ir. lhc oDl!
problcm is wlrfn aLl offte lir.sl

brl( hos rr) r,rd\' rl lhf srrrr, !inv'.
'lhis is wh,,fr'\r gfr .n rri!f

\\:(' ahr a\s bring s.\cn $aL,!'
hoses snh l|s .\s .a.h kctLle *rls
.fadr lirf rho fhill. a lrc!. is
nltachcd lr) rh. ()LupLrl cnd ol'a .hill
coil alrrad! iI uso, lhcn fonnf.lfd

lh ; pnr, flosc 10 100 gallons
arc in cafb,,\r r rl supplied $i1h

leasl. \\. don l slop unlil $. ft afh
lllc magif tlunrb{ f. tl1 dusk all l{){)
gallons nrusl b,,in carbo)s rvilh thr
airlock lirnrll- tLtn.hcd.

Thcn wo sil in liont of tho
.aDpfirc rnd drink hom tho l.gs ol
our prer'rnrs Dal.hrs. Son'orirno
aller midnight. lh. last keg gurgl"s.
the lasr glas! is dfaini'd and s.
crasl inlo ouf l.nls for the nighl. I

Dwight Ftye
El Ceffito. Calilomia

Tess and ft,lark Szamatulski have comb€d the globe
for 15o World Class Beers and .optrred them for the

homebrewer in their new hook. BEER CAPTURED.

mini-mash
and allgrain
recrpes

. Homebrew
kitchen tested

. Many award
winning recipes
(in both books)

. Historical
backgrounds

. Food serving
suggestions

. Cooking with
oeer 4n0.,.

,,.mucn nore!

Lss and M.|r orn Conn4ti.utl lac.n honetew slore,
M"lros. Errrcss, orlln. ar |*.m.ltote,(on or(rllr 3@ irAtTOSt.

Caplue aaEt CA7IUnEO at yod ldrl hom.br€w rtort or 6rr
MALrost PRISS {toll fi.e) 1fr-427 t31j to o'd.r .n .uto!E9h.d .opy.
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FREE半

pH Meter or l07c Discount

F■  |

\lrsh
Fciilleniさ 1

'Free Ilanrr| pH mclcr ($13.60 !uluo) ljrst 25 ordcN or
l0S. drscounl off pu.ch.tsc prirc o t.({|ucls lided rih('\c

'Ihernnnnetcr c\trll good throu:b Il/l5l)0

!1r.r 676 l:r:r7 j'h.n i(i tr,i',ihtu\.!rl li.c.rrtrl.!
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WhyDry?
Three views on how and why to dry-hop your beer

b11 Thonos .1. lltller

rr aou a hothrad? Ih..n lJou
sht)uld t!! dtr-happino. It s
a qrcat u:.Iu to baast th? Jh1-

llrewer: Chris Frashicr has
been head brctvOr at
Capilol Cih in Washinctr)n
l).C. li)r thl' past thred
Years. IIe started out in
iollcqo, p6[1nq homcbrcu
\\ith a liiend. -

hrn $1 dr) lx)p. \c usu-
lllh h \. (nn goal in
nrind: tl) add th. flalor

Brewcr: John Tully is a
brewcr al. Lakcfront
Brewcry in Milwaukec,
!!'isconsin. Hc started
brewing in 1995 and
complcicd thc Siebel
Institutc "Profcssional
Brewcrs Course" in 1996.

fy hops ar(] a Dice rddition
to any bacr Snnre you losc a
lo1 oflha aroma and luvor

menlltr.'lhcn rve opeD up tho linos
and lc1 lhe beer p0ur inlo lhc s..-
ond y. When th.) gct lret. th. t)cl-
lcts dissipal{' rnd sprcad firoLrgh0ul
tha bccr. Usually lhey scttle ft$trir
th'Lr thc yeast, so wh(rr wc dftrw
lhc b.cr ailal for fihralion, mosl of
lho hops are rappr)d bonca a
lry|r oI yeast

Sincc rvc tihrr r)ur beer. this
nnrlhod $orks woll for us. \\holc
hops nright be a bftler choico Ior
homobre$'er! b(Niauso pcllcts fan
rcnr{in in solulion and find thi\ir
way jn10I'our llD l brcw.

\ ) biggesl adliLe for honv'-
br$lors is alrvays to be sanilrlry.
So* r'our empr! hof bag iD il
.lcaning and disinlixring solul.ion
belbre pla(ing thc h0ps in ir and
racking yoLrr b{{r oror to il. I hale
nowir hPard of tn inshn(x) $,h,rr.
bccr $,rs conlaminaLed bJ drr- hop-
ping. but il pavs lo bc caurir)us.

\!o lor thc b0cr condiiion lvilh
the hops lbr 10 ro l4 days. $h h{ve
fouDd thal. racknrg oll the hops orr-
lier than l0 da\.s prr\.nls us li(,r
getting rhc kind of rxrhanccd ll.tlor
that w) $adli! our bcors. Goi g
k'ng0r thar |!v(, wooks slloms 10

havo lhe oppoli1'r rllix.t. lho h()ps
can o!{,rpo$'er th. brr$. lnd it
slarts lo Lasle kind ollike a bop t( r.
So its imporDnt thal you stick L0 an

Spoaking ol hop rca, rhat o\or-
$heLDing flalor is one excellent
reason to u!c rrhol,' leal hops
instead of hop pellots. Breslrs will
alwrys rrgue endlossly over rhi$.
bul I havri found thal wlr(' tou di) a
(omparati\r tas|. |cst. pellcls
ablals lose li) rlholc lcafhops
PeUcls ha!{) an in-}r)ur-ta( kind
of chafa.te. Nholo k,af hops. bv
comp^rison, produ(, a re.! srll-
.oundi'd 1$1e and rcalh add a
pleasanl flalor to bo.r

rcr and utrna afhops i uau bet
u'it hout tdding bit t Prn(ss.

t h.rr are sereral sinpl?
mdhods You c.ot sv plx toss ahol?
or peU?t haps into thr.lcnrcntcr. or
you tan use a hop baa.

A hop ba(t is usunllu Dnde of
ntesh uith a draastri tj. Bt'Iorc
rdcking uour hect 1a a sccondar!
.:ontann'r. put n hau to ane olnt? 0I
u hol? ltaf hops i't a htu. the
s.turc it i the scro d(r! cantait 'l
ta keep it sthtnergul. t\iu: ruck th(
bccr an top of the ha1rl and nlb : it
k) conditk)tt Jbr t?tt d us lhenrtuk
again a d lcti scttlt,.[or unothel
u.?ek beJar? bottLina

For Dkt u tips a t?.lniquL's.
u'e l nPl to u.lcu proji,ssionak.

characl(:rislics ol hops during th.
boil, il you rrrnl somo hoppjness in
r(rr bf(x!, dry-h)pping is an ex(xl-
lcnr wr! to gcr i1.

Nhon w€ dry-hop. lvr usc 3

oun'ros per 31 Sall('ns (\rhich lrans,
lates inro about l/2 oun.{i for 5 gal,
lonsl. t{e use pell(ts {nd.iusl dump
thern inlo Lhe empty s|mndary icr-

ard aroora of hops to our beer wilh-
oul oxlractirg tllo bitl.cf ness.

Th(n c are se\'cftLl s1r'les al our
br{r$.r! lhal .all for dry hopping.
\\c drt-hop ou. pilsror b) adding
Saaz hops. \\0 also do it h our IPA.
usually nddirg l-lns! Kont Goldings,
and ouf Arrniri{an pllir alc gcts
(las.,rdr) hops. l'ho b.st thing 1l) do
is gcl larg. hop sr(:ks. rvhich are
madc ol thhl) ro!cn material, liko
cheesecloLh, then woigh ouL your
hops. stir.k thcm in th(! sa(:k and
s{:uft! thror in thp fr)flnonler l\jri
rio our hop bag 10 1h(' temperaiur.
gaug'r llcar tho botlonl of ihe fer-
mcnlur.'lhis keeps it lrom floating
to llre lop during ronditir)niDg. lf wc
didn'l s.crire dre sack during dr\
hoppn'g, som{r of rho hops iiould
stry dry irnd this rvould prelen! us
ironl gotting thc full bonclir of all
the hops. Tling th.n) down in th.)
lermen(.r is a good !r.r) to make
sure all the hops gol saturated.

',.., ",- .,.** ",, E
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Brewer: Elis Owens is a
brewer at Flying Dog
Brewerv in Denver,
Coloradb. He holds a
bachelor's degree and a
Ph.D. in microbiology, with
a diploma in Brewing
Science and Engineering
from the Amedcan
Brewers Guild.

likc bccr to hare a nice hop fla'
vor and :rrom . Hops rr0alo a
smoother trLsle and a Ilorlrl.lypo

llavor or sp'rin(!ss in thc linal brer\:
l)ry hopping gfls hop arom{ and
llrvr,f inlo tho borir wilhoul inrpar-|-

ing any extra bithrrness.
'lhere aro all kinds ol b.or that

rrr pcrfq l lor drr'lx,ppillj{.
ll('mcbrcwors should cr(piirilnonl.
Sorrc ol the (lLssi. sryhs ;I1, Il',^,
IiSll and ordintry hnglish bi1t0r. A
dilT.rent beer t{, lry is a Corman
Kiils.h Kiilsch londs to be nild and
crn b{lncfit from lh. cxlra 1rrs1e thal
dfy hopping givos. II }'.ou liko
''\\riDter Warnxlr" be€rs. dr) hop-
ping can add fl spicl flavor lhal
.o|r)plements tho orher ingrrdients.

Iif tjnglish beers, you (:ln
ro.rcate the slylo ifyon us{r flassic
Iinglish hops for dry-hoppir)g. Iirst
Kenl Goldings and Fuggles bolh
hrlc an €arlhr., ila!or thal d(!(,pons
thr) complcxily ol lhe brerv A losscf-
knr)r!n hop is linglish \orlhdorvn.
Il! sitnilar ro tho olher lwo. bul a
ri'alll nice al(0rDaln o.

Ifyou docid0 to dry-hoD your

Kiilsch, go $ilh a sDrdrrd (jrmran
rroblr hop,likf llsllertru. V)u rvant
thc hops l0 bo subtlo.

'lh{:ro is no s.i{)nlifif nr\thod io
h,^! ntuch hops l0 add. \\'ith n.\!
focipes. $o rxperiment with direr-
0nr amourls. lir homebrrwc|s I d
suggest slarling with 1 t0 2 ouo.es
in live galkms. lhen adjusl l'uture
barches d.p{'nding on tour tastr'.

I recomm(!nd throwin{ tho pol-
l('1s or rrholc hops righl in y0ur
boor at fto end ol lbrm.nlati()n.
l)on'r bick.r otor pellels or llbolo
hops, cither 'l hoI bolh rvork greatl
'lilss tho hops irr when lcnnorrtrlion
is donci don\ r'!on rack llrs1. 1.0!

thc bccr sit ft'r'six da$ ard lh{)n
rn(k oll \r:rkt surc ]ou grt sit
dr!s. lhat s rlhen mosr ol lh(! hop
cll(\u rvill o(xrur I

'tbn .viller is a tu'id ho uhrtuer
u.ho h.ts u'ork,,d as a proltsionat
hr?u'cr in.Jdt kson Hole. lrgoning.
lkt liws wat ltulfab. Neul k'rk.
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BREW POTS

10&15 Ga1lon Brew Pots

xPerforated False Bottoms
*Stainless Steel Thermometer
+Stainle\\ Steel Ball Val\e d?
*Bra\s Bcll Val\e lrj\*
*21" Stainless Steel Spoon P]pla F wAFE
*Plus Much More...

Visit our Website: www.polarware.com

CONTACT US FORA DIIALER,\.'EARU.S I YOU
2806 N. ls(h sr. - shehotrxr. wl 51031 - Lr's A

Tcl 8l)0:11 1655 - fnr 9l0l51t :105

ctri.'ner\e^'cc(Ix !.$rto.orr

g.. our onllne C.t.b,
\ttU.m{WN\yE rf,(orll

.(he llome Brbweru- m lu tin &dq rO att2l -
F.. Gruolptd.r lln $o{a{NnEl

bruilrndldiotutet
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Oops, Forgot,n, rooX 

ep lJi[e' Mr'wizard.'

lsomerized hop exlracts oven mashing and clear beer

I. brewed on a Saturday. lt was a

I perlect brew day and everything
I was going greal! 0r so I thoughl,
Three hou6 later it occurred lo me
that I didn't add tie hops t0 tie won, I

rushed to my fermenler and threw in

one ounce ol Cascade. Was this all
riglrt or is my perfecl brew a wash? ft
was a Sam Adams duplicale.

Dan Delmore
Ua c-mail

There is not much greal neils lo
report on this unlbtunale oler-
sight. Hops need to be boiled to con'
lert the insoluble alpha'acids inlo
the soluble iso-alpha-acids. Lnless
lhc alpha-acids arc "isomerizod'
during boiling, thc) rvill nol impafl
billerness to beer \orv, if !ou had
added the first hop addiion and
later tbrgor to add thc aroma hops,
lhen dry hopping in rhe lermenter
lvould cerrainly be a viabie back-up
plan. But unfortunately you forgot
rhe hops entirel]'.

'lhe hop addition is the nost
andously awailcd parl ol $e brew
day becausc 01 tho wonderful arom.r
that genlly walts trom the kolllo. I
thir* one 01 thc roasons so many
honlebrcw€rs and microbrelvers
make r€ally hoppy beers is so th.y
can inrensify the smell of the herb
during boiliDg. So €xplain again:
lloi! the heck could you forget to
add thc hops: I m pretty forgjving
rvhen it comes to mistakes, bul you
rcallJ opened vourself up to some
fiiendlJ ribbing $ith this question!

Ifyou have the appropriate sup-
plies and tools you can comect your
mislakc after fermentation by
adding a pre-isomerized hop extract

to your bocr Somc largc b.ervers
uni pro-isomcrizod hop cxlrnfis for
biltcfing and add lh0m cirhcf to thc
keitle or 10 ll)a bccr allcr lerment{-
tion. l\'lost odd th(\n rlter fin mont{-
tion to minimiza lossos. llop losscs
oc(\rr during Ionn0nlllli( wh0n tho
billering compounds

lvalls lrrd gd losl
rvhrn tho s(:dimeDt
Ihlls lr) tho bollonl.
Son(! hom(!brorv supply
stores soll th.so ron)-
pounds, bur us. thcor

your grains with cold waler, then put

thom in the oven 6t 150 d€grees and
leavo it ovornight? A lriond ol mine did
this and il didn'l convert. Do you havo
an idea why nol? Also, is il po8sible lo
get too m[ch tannin out oI the husk
wilh lhis ,nelhod? lf it goes from 100
degrees to l50 degrees in a period of
say, eiqht hours, wouldn't allthe lem-
perature breaks be coveEd,lo make a

comolele mash?
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さcentrated a d 
-lrf5 eas! ro add .s-

ran givrl you 'bitlor
boer fa{ri in a mrtt0r
ofsecondsl If you tind a
pre-isomcrized oxirrlx

urFfullr brraus,' lhr! rr.
The oven'mash

method can be effective.
r\ \ €rt slol\ increase
liom 100' 1o 150' I rlill
g,ve all mash enzr"mcs
an opportuniry lo con-
rert the starches in
mrhed barle! jnto fer-

nentable sugars. But rhe
problem $ith such a
long, sloiv remperarure
increase is that the ilorr
may lurn out io be too
fermentable and $ill
result in a very dry

beer. lhis is how som€
commcrcial brese|s pro-
ducc lighl and drt' beers.
For example, Anh€user.
Busch uses a lery long
rest {about 3 hours) at
around 140" F to make
Bud Light. This is the
optimal tempcralurc lbr

beta-amylase activiry. Extcnding this
rest, coupled with a slow increaso
10 150'to 158' F fbr conversion,
resulls in a highly fermentable wort.

I would set my ovcn ar about
162" F to get a slighlly higher con-
vcrsion lcmperature of about 156"
1() 158' F Selin8 rhe temperarure a
bit higher than lour target sill

that is v0ry {:0n(entrtLtr)d

!'ou can dilut0 it wilh a
neulral grain spirit liko
vodka lo mak0 it easier

By the say, tho ncxl timc
you brelv your Sam Adams
Iloslon Logor rocipe, lry dry
hopping lvith IIallcrlau
\'littelfriih.Thats tho vari0ly
Boston Beer usos lo gct thal
inlensc, hoppy noso.

I havc bo6n lrewlng for aboul
s0v0n years, I starled wlth klts, whlch
gave ne tis conlldonce to move on to
tho all-gtain brorvlng process, So far,
all 0t my batctos havo boen drinkable
wllh no major mlshaps,

Hers's someliing I havo boon pon-
dering: Would ll be possible to mix

引いヽコ■0、 Ooobα 2000回



MnW,izard

assuro nr mffh rnakes it up lo lcm
pclatuf.. Sinfe the rate oftemperr
ltrc chtrnge dPcreases as the air
1(rtlpcrrLure and mash temperatufe
g(it (losrr. il could rake a long timc
10 hll rour tnrget temperaiure.
Itcnn orber lhar thcrmomctcrs and
Lhf rmoslats rcquire calibralim NII
gu')ss i! that your tiicnd's o!cn is
0ul otcalibralion. This i
problem nilh household olens. 1r

You wanl lo gi!(i lh0 olulnr$h

'nelhod 
a tf!, rou should brgir b)

calibraling tr)ur o\cn wiLh r (iali'
bratcd thcrmometer.

Thc casnisl $ay nr calibraLr) a
bi-metallic thcrllx,nder (1hc mosl

'r)mmon 
typc i}l housdrdd Ibod

thorm0metcrl is 10 makc an ice
btrth. lhe lemperarure of an equili
bral(.d mixlure ofice and sater
rcsulling k)m lhe ice melring is:12'
Ir. II lhc th(lrmomeler does not rcad
:lZ" l: rou (:an .alibnle b! usirg its
calibrad)n s(:rew or turning lhc
dial. .\licr chccking il on tho low
eDd- boil somc rvalcr and rheck the
hoiling point. Thc bo'l'ng poinr of
$a1{ r should be around 212" F: Il
ils nol exacllt 212" F. doni $orrr'
befause boiling ponrl is aflecred b]
rllilude and rtmosphe c presrurr.
O 1r Iou kno\v !our thermonnrl.r is
atcuralc, chd:k thc olcn dial thc.'
rnomerer agamsr r.

I halc rcv{rr gotl([ arourtd to
lrling this nrothod mylJdl Il()!lever'.
I halc used a varialion on rhe
rheme. \!hen I fi.sl srarred homr!
brewing, I uscd 10 ni|sh in a big
kiL(ihcn pot and would stick thr po1

in { pre-heated oven to prcvcnl lhtj
grants from {rn)ling olT durilg rhc
Illash.Your molhod would bc handv
il you wcrc stating up lare on
Irriday laslins sorrc Sood brews
You could mix up your mash, toss il
in thr ovcn and ge1 up the next daJ
and ilnish b.elring by Doon.

I have been "full mash" brewing
for several years now A friend and I
planted some English hops. They are
thriung and will soon be ready for har-
vest. Can I use IEsh hops or do I have
to dry them out first? lllcanuse

Free Email Accounts at Homebrew com!
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tresh hops, whal are the proporlions I

should use (for one pound o{ dried

hops, how many pounds of fresh hops

should I substitute?)
liit (r(.nwbd

lia c nnil

lir'5h. urtkiLrcrl h,,ps.nn..r
lni l\ bf uscd in bccf and lll]n is

no fighr or \fiong wrt) lo usc thfrn.
I llrirk li(ish o. gff|ll h,,ps aff
lr'sl li)f lal(r h()pt)lng l)r'r'rusf (,l th,,
grl rt rnrnra lhft lnrIrr'l. lhc\ rls,,
.,rrrlir r l(ll ol nrrislun'(aboul 8{)

tcrl nll atld totl $,,ul(l htr\c Lo us.
r hugo aDrounr lirr hillcfir"{.

l1!, llrst grr,r-lr)t) h..r I t\i'l
lirslrld was a br(if hr'(\!1,d b! Si.frr
\f!ad.r (rlkid lIrf!,'sl .\lo lt I'rd
an irrlrr\i( rting h,)l) ir|1,rnl rhiLl

srn,.ll, d crnnpl.t,l) dilll f.nl jionr r
i),)t)pt 1rr.$ Drad. usirri.{ kiln.d
h,rps l1l bccf iG,ll $irs t)n'll:
iril,,\icrting, 1(x). lLs,,f iginal grr!ilt
nirs arrund l.0r)l bur il $rs so

s[lxnl' rnd laslt I llro!gl'L it *as r

n,,rnrrl gfr\i1\ lrr'f ()h $r,tll
'lhf kft 1r) Isirg li{ slr hi,|s is t(l

Lrsr' lhur inrnrf(lillr'l\ r11,,f htnfsL
irg Siufrr's ILrr!,'sl \, r!as
l)r'$, d b\ {r)r) inrlir),t thr ship
nrtrl ,,1 hops li.nr 1l),,h,Jp li.kl
rlir!111t 1(, th br\\,,f\ l|sing rn
,^"nrigh1 c\pf.ss ln,ithr so\i.o
(;firnr'\ in \akinrr irl!, ri'rl, s a

lxr'f \\ irh l'fush l!)ps 1l! if h0p
(l.Li\,,|f is ri|sr r,,.{r,rilirall si c,l

\r kirnN is i. th{ l', rfl ,ri

\\rrshirgton h,)p l,,fri1t! t.
lh.r\. bf,\\f(l l li.sh hop alc

lir rh, irsl1\\i) \.ir|\ 1h( li'-sr \cr':
I rdd,,d aboul,,,r' t),,ur(l r){ lirsh
h,rps l)cf l)a.nil ,,1 s,,r'l l;ll gllllofs)
right rr thlr rri(l r)1 1|. l!) | Nn'l gol rt

11.,. lif5h. ill)p rhrfrL.l,'f lhc
rn,rrr hrrs a l)!ng.r1 glrsst nolf.
lin(l (,1 1ikc ft1'sh{rit lrr\. lh. n!
{'n(l \.ar lbc h,,f \l.l(l \ls n()t so

fral. sr) ldffi(1.(l l,) (lr) h{,f wirh
rh, r.{r!! f hops. lhis lirrir, I td(lcd
]]\'] poufns o1 gfccr) ri(i1)s ro lr!l
l)rrr,l ,)l'p.rh nlf ll $r'rtli,!Di:Lir-

h h,,pp\ j tl! r,,s, t,, sLrp.f hopp:l
I drIrk a brnrL .iu\l rl', r){hrf da!:
rho rr)sr,$$ slill i|lr, rrn'rnd rhf
llir\oI si$ (Lrllcir)rir

l),)D t sul)slilIl,, l|1,\h hlJps li,l
kjIlal hups irr r r,, ip,, | $,J!ld usf
rh. li.sh hops lir lf,,rnl rr tl liifl\
lx r\\-llardcd farf. [,,,pirrs in nrir](l
llirl lhft ha\f r l,,l t)1 ,,\rfr s.ighl
lx{ rsr lh.: rrr'r'ioisr. llir\. 

'rsfil
:J {,Lrn.iis pof 5 gIll')ris will' r'i(i
r!,{rLls ll }our h,)l)\ irn glul.J'rNli-
l\ irnd af. usfd $h,,r liosh. irrr
$',rr'l b. dirapl),)irrl, dl

.. ttrl ltf l
',t),:r"::,t.. "' '

l've been trying to brew a batch of
"clear beel' by using very blond malt
and a rice extract, So far lhe results
are not as promising as lwould like.
l'm looking for any suggestions you

might have on how to get as l;ttle
color as possible,

Itotu,t1 6ill
\?e r Dtdil

2001 British home brerv producs
(incfudirE the drrce frstest sellirE brands)

arejustoneclbkaway.

Tou Cexron Caotore EDME

Yountris Horne Brew has the widest range ofhcer kits and accessories fiom thc UK.
Our website is allyou need to hrew the very besr ofBritish beers.

WWW.YOTNGSHOMEBREW.CO.UK
e-mail: enquiries@youngshomebrewco.uk

or check with LD Carlson (330 678 ??ll), Crosby & Bakcr (508 636 5154) or Brewmaster (510 151 8920)
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Mr.Wizard
(lI'tlf bfors aro onr 0l thc gear

produ(xs Inado possibl{, b!, advan.es
in brfwilg scicnfl'and t hnolog"{
A d fou r'{ on rh. right lrack iffou
bre$ t| high-adjun.1 $1)r1 using rice
sllup. ,'\hcr all, lhe quint('ssrndal
clear boor is sirke, $hi(h is made
sol(ty lvi1h ri(p. Sakr! bfow(! s can
us0 rifo akrni be.aus0 thc fungus
-1sp?raillls orguoe convorls the
starch ir) thc rim i o lornnrnlablc
sugars. Ihc resuhiDg lnixturc of
Aspergillt6 ortzae td t icri starch is
called k(ti. \'easl is th.n us{rd to fer-
meDr tho koji iDro sake.

ll tou Nant to makr n ck af bcer
using nralt as onr ol \0ur ingr{idi'
ents lor 'rrust 

rerno\f lh. color
lin(ir .vrn thc pdost nurlts con-
lribul'r r(rno coior to wo . Alt(x-1lrc
bccr hr$ brcn lilrercd $ilh I f(trL
v(nlnrnfll llhcr'10 r'rt]){^r \rtlsr. thr
slrndiud practi{rr is ftr roDro\e.ok)r
using carbon liltraliur. (larbon fil-
tralnrr is a vi'ry cilcctiw' m€rhod
uscd to ('lnovc all sorls ol (r'ga ir
conpounds Iiom romprossrd gas
aDd \at(T. Il also is good rt rcmc'r'
ing.ol.r from beer lhrrg $'th
fl ir\1)f. lirinxlmber.l k l)aDicl s

s.hiskc} is (trar(1)al lill('l1'd Drior 10

aging {whiskrir- is rioljtl{rss before
going inli) barrels) rLtrd this rharconl
fillrali(,n is purporl('d t() n)ake JD a
!tr\' snxnrth \rhisker'.

I h{t. never penoni|llv uscd
clrarcotrl lllLratlon to f.nro'''c b€er
color but Iunderstand thal ils r€li!-
ti\'el.v- simple. lbu can bu\ charcoal
filler ek'men6 a1 sto..s thal sell
home \1al{.r purilicatiur.quipmenl.
These dovn.es will fillof ou1 lhe lvido
vtrliely ol orgrnic c(,lnpr)unds lhiLl
give cinor to ]1)ur bn)r

{ll.rr mahs arc usudllt'
unhopp.d bererages flnd arc used
as lhe biLse for a rlid{r fangc ofrra-
dirional ripples. like malrbased
cooleN, h{rd lemonados, r)range-
adcs, b{'rry-ades. hard i(.({i leas
ard, mv pclsonal fayofil' . Znna. All
of thcso bc\cragrs are lrtxcdjust
like berr. \vhi.h is in lh. lo\vesl tax
brr(ik'rt r)L aDr alroholi( b.viirage
pfoduccd in thc United Sh1cs. lbur
projod s{runds frm. Let us krolv holv
things l rD oull

CIRCLE 10 0N READER SERVICE CARD

Northern Avenue‐ Saint Paut llN 55105

CIRCtE"ON READER SERVICE CARD

after six months ofage. At ALEXANDERS our
Liquid Malt Extracts are produced and brewed
beforc othcn are even offthe boatl
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I am a new homebtewet and have
been havinq trouble finding infoma-
tion on mash water temperature.

Mosl recipes stale somelhing lik6
lhis: Heat the mash water lo 170'F
and add the grains lo the mash water
The water should settle al'155'F. This

sholld work if I use the same amounts
ol grain and walerlhat the recipe
states. I preler to use a thinner mash
lhan most recipes call for. Simple theF
modynamics indicate that it I change
either the amount ol water or grains,

lhe inilial water temperature should
change in order to achieve lhe same
mash temperature,

I have not been able lo find a foF
mula to calcllale lhe appropriate ini-
tial waler temperature req|jired.
Shouldn't ittake inlo account the
weiqht of the grain and waler, as well
as the lemperature ol the grain (room

temperafure) and lhe final mash tem-
perature required? | hope that you can
clarify this lor me.

arirris J?rs?,
Iia ?.tnil

This is a good qtlcsliorr $irh an
elus're ans\1cr The lbfrnula I usc rr)

solle this problcn is bas{'d on a
slraighllir.\ ard cI]{'rg\ balan{r'.
I he lbrnrula rcadl: (Il(ip t^!!Lor =
(\l(lp ,'nah- $herc: \l is mass
(kilogra'ns). (lp is specific heat (kilo
.loulcs&ilogrumtKehinl and 1 is
fhangc in temperature lKehi'r).

Kehjn {)quals " (insiLrs + 271} so
r i! rhe samr numbrr whrLhfr t0nr

perature is expressed in Cclsius of
Kehinijn othi.r rvords, simph usrl
CelsiLis. Spccitic hcar is (:rl(iuhr.d
by lhe the amount 01 m(irg!
r.quir{id io .hrnge thc lcmp.ratur{l
ol a kilogran ol son$thiDg 1 degrcc
KehiD {or Cclsius). lLr sp..ifi. hoat
of rvotcr is .1.2. The specili. hoar ol
malr is arouDd 1.8.

,'\ nicr brcw.r's DUlnber is thc
liquor-to grisl ratio or l-:(i. Ihe l.:(;
rclalcs rhe mass of$arcr in a mash
to the nass oI mah frf rxlmp]e. a
mash with 10 kilograms of malt and
a L:G of 3 conrains ilo kilograms ol

n'Ish srlff. SinfI rhis ll)rnuln is
mrtfit tou rILrsr rs| ki|,gfrIrs.
\\hi.h is r,)nrcnifnr siICI I kil,!
Afrnr,)l wrl')f ls tho sa r. as I lilfr.
1.,(; nrirkos a rr)nv,,rri.rt subslitLrti{)r)
ir rhf li)rnrrIr a|r{l llr, r'fsul1lo(,ks
likri th. li)ll,r!viIg
(1.:(;)((lt) !)wIlof = ({lp rlnrirlt.

Now it s I irn. li)f llrf an cxanr-
plll. suppr)si,vi)u lfo hf,'Ning r

balfh ofb{'.f thar rcqun.s 6 kilo

tjrrrrs ol nralr ard tho initial mash
t,,nrpcratur( is supposd 10 bc 152'
l': lhc t\\o qucsti(xrs arc: how much
!!{1rr do you uso afd a1\\hat lern
pcralufc? \bu srid tou likc a thin
I(lf rnash and a L:G ol 3.25 \!ill gi\c
!0u r lairl! thin mash. So tho lirst
ans$cr is lrl.5 lite'-s ol nash watcf
((, kihgrtrlns of maLt lln tiplled by
:1.25 kilograns rvar{rr p.r kiloglan]
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Mr.W,izard

ol malt). l-he socond answrr
roquims |l){rrsuring lho mAlr 10m-
poralur0. lftho mall ht$ boon
str)r.d in tho hous{r, its pr{ltty sali'
(o irssunrc it.r al room lomp.riLturor
l ll l|'ssum0 room lomporalur(! is 22'
(;or 71.6' lr.'lho con!.Nirxr liot|rol:tl)o( i{. o l:: f (a9l5)+:12. so
now lbr th.! (:al( ulatirmi

{l.l;l((ip_t)\\,ar{'r = ((:p_ll rh

l:l.25)l4.2llx-67 | = 11.ttlt67 -221
'l h'r (x-67) is usod t{) oxpross th('

tc poraturo {tangc in rvrt.r As it
slilrls iLt somr) lrmp{!fittur{r "x" ilnd
drops t0 tho m[sh !'mporatuf.. 0l
{,7" (:or 152' l:.

x = l(l.ltll45) + (:1.25)14.2)l + ('7

x = lltl + 1:1.651+ 67
x=5.9:]+(,7
x = 72.9:l'(:or 16:1.27" f.

'Ihis li)rmulA work$ vory woll
.rnd is {xrsy l{, usr! on(:o you givc it
sonrr! pra{ li(:o. lls imporrant to re(!
ognizr that tho formuh Lssumos no
.rorgy l(,ss tr, thr .nvironmcnl; i.e-.
lh.! orash tun. (hlculating on.rgy
k,ss to rho syst(!m is diflicult and
mosl browors, {lspuiially brcwors
using shinl'lss or (oppor mash v.s-
sds thrt cun roally (:ool olTa mash,
pr{lhurt th.ir nlash v.ssol- Anoth{lr
Irr(xor lhis formula doos nol a(:c()unt
Ior is tho "slaking hcat or thc cner-
gy ol hydrati{m (wot{ing dry malt).
slaking h{!ar vrries }vilh moisturo
(l()nt0nl mo$t malts lodry hav0 a
fairly flrnsistont ttx)islurc mnLcnt
l|nd tho slaking hoal gOrs buried
inli) rh{, specilic h{!at numbor. lhis
works tin. ifyou Use m llr with
tbout tho same moistufti 0(,nl(xrl.

On(! you gct c()m[0rrabh usiog
rhis lormula you may Ieel lika tho
calculatod temperature is o bit olT.
'lho oasicst wsy to "tweak" the for-
mula is to back-cslculate thc actual
spc(:ific hcat ol rho malt. this num-
bor vitrio$ with moisturc content
and tho number l.ll is not oxact.
horvovcr it works for m{!.

An old rule otlhumb says to add
12' l: to your targcl ma^sh tempera-
tur0 assuming your I-:C is 3 lrnd
your mall is at 6lt' F (20' (l).
Ibwork the abovo cxamplo using a
L:G 0f 3 instead of:1.25 and s{)e if
(ho rule ofthumb ond the energy
bd&nce agree with onc anothex I

:l,lr. Wiza , BYO'.' residenl eryert,
is a leading aulhoril!! in home-
brcwing uhosc idenlit!, like lhe
idenlitg oI alt superheroes, must be

l)o you havo a qucstion lor
the all-knowing Mr
各 Wizard?wnお

“
昴m

at Etet Your Oun,
5053 Main Slr0oq Suite A,
Manchcster centcr, \4'
05255. O. sond an c-nail
to wizcdbyo.com. If you

submit you. question bY

c-mail, plc&se include your
full name and hometo\rvn.

(hrbrr zor,r) lr&\ \ir r (x\\



The Replicator
Red TailAle from the Mendocino Brewerv

bu Sunt ll. Russdl

I\. reall) onjo\rd lhe bf{!s
lir)rn th. Ntu Ddrn,ino Bre!v{rr\ irr
lloplrnd, (lalili)rtril|. Ilike thr rft-
*.fk or tho ldrols rnd Il(^{, lh.
rasti {,l 1hc be.f. (;ar) lou tcll r)rc
ho\ to clone Rrd lflil,Uc? I als,)
.r'io) th.ir Bluo ll.for,\1e and litc
ol lh'r Ilawk. I htnks.

WAII htncl
B rookfr .t kl, l'c r t t x"t t

rh. lsSOs rh(rugll rh" hlc l9.l0s.
Iintnd.d b\ x\0 i\id h(rn.brc$, rs.
\{cn(l,r'ino lJrescr\ tras rrx' o1' Llr.
lirsl nr)(lcrn-d rrrifrolrrc$crn s trl
op(iI iI thc s1a1o ol ( rlili)rnia.

lnilil|ll) jusl l,! alh rppfn ial-
rd Doof. ll({lTdil \l{ hrs sin.. $,,I
nuorrous ir\rards a (l honorablo

Rscipe f,xchange

(lhanrIiolships in lr)llT .\ Ii $ \.al\
hack. lh,'\llj{l.rf n(l.d t(, n s.c
ond h irti{)f in Lkialr lnd iust
n'.iir1l) boughl lho lirr Springs
Ilff*oft ir s{rtllogt Spfi gs. l\$\
\0rk lhr'\ rrr. n(tr\ l'f.$ing and
suppl)inj.{ ('n borh (.'rsls.'lhr c.|rl'
par\ rls,, nrt'krs r)rr,,rl n)\ \eI\
liv(!-iLI s(,)urs, Illa.kl) !\ k Stout.

It'{l lhil is billod s a 1ul1-bod-
i(id rrnbr,r al," h b.asls a big.
.reiDr\. (nI-Nhi|. h.l|d r d a lol ol'
Carfa(1. ar(rnr. ll! lL!\,,r is tull
and brlari,,d bdncc|l thf hops
(Casfa(lr) li)f Jlavor. (lhrsl.r'f lor. bit
lernossl. $ ilh t' big (: fllnrfl and

1i'f n|l)rr irftrrDati,,n,)r th.
brc$.f\ l|fid its bo(Ts..all (707)
74.1 l{) l5 0f go ro irs Wfbsitc at

Padial mash option: \tash :t lbs
palc ntall, plus the.arrmcland
loasled mrlt as abovc, in 2 g:rllons
water nt 152" I for g{) nrinulcs.
RunotT nd sparge with 2 gallons
at 170' Ir. l)ecredle the l)Ml {o 2
pounds amber and I p0und lighr.
Proceed as rbove from boilnrg.
All-grain opli0n: Mash 7.5 tbs. pale
mah. plus thc caranr(!l l|nd toastod
malts r$ abovc. in :l grllons warcr
al152'I lbr 90 miruti's. lluno[
and sparge wilh 4 gallDs. Omit
DNIF (excopl for priming) and pro-
c(x,d as abovc, liom boiling. You
should not necd to top up l.h€ worl
in ftc tormonter bur tirne your
boil and hop additions to end up
with 5.25 galbns in rhO keule.

ou\c hit,nr a.lassic. It(\l
'Iail is r frlitblc \n{.fir:rrn
PaLe Al(i liom a r!cll-r0spc(1-

'rd 
rLnd gro$ing brc!\,r.]. lhrl

\ rDdo.iDo llr\iing (iompan!
op,rn{l in 198:i in llopland.
(;rlilifni, \s lh,r irmr
inrplios, tlopland r|as ind.ed /
r l!)l}lalnlins fo!.tiorr rrom a

in(ludins tl

基 服』‖I(
ヽヽ 1)li〔 113(.(ヽ 1

ヽ

IじL今■・
Red Ta:l ile

(598:10113.eXtract w:th 3,0● :3ity lI・ ●in)

00=1 052 FI=1 010 1Bus=281o30

Ingiodie.ls
1 Ib. cammel malt

(60' Lovibond)
0.5 lb. toaslcd pale malr

(toesi tho mall on a cookie
sheet for 30 min. at 350' F,

3 lbs. tsrioss unhopped amber
dried malt extract oME)

2 lbs. Briess unhopped light DME
4 AAU Cluster hop pellels

(l/2 oz. of8% alpha acid)
4 AAU Cascdde hop pelels

(1 oz. of 40.6 alpha acid)
I oz. whole Cascade hops
American ale yeast

(Wyeast 1056 or White Labs
wlP-ool)

1 cup Briess unhopped light
dried mall extract (DME)

Slep hy Step
Stecp caramel and trlastod

malls in :l gallons wrt('r at 150' tr
tbr :10 minutes. Bemovc grains,
add l)MU, bring 10 b0i1. ]\dd
Cluslcr hops. boil :10 rninules- ]\dd
Cascadc pellets. boil :10 minuros.
'lurn oIIhear, add whole Cascado
hops {in hop bag), stecp 30 min,
ulos a drcmovo. P t wort into
your pdmary lorrn.nter along with
enough chitled. p'o-boiled water ro
mak. 5.25 gallons. lvhcn cool.d t0
70' Ir, pitch ycasl. |ennent warm
(68 to 70" F) for ten days, r.r{rk to
sercndary and condi1ion coolar
{64" F) for 1w(, seoks. Primc wirh
1 cup unhoppcd, light DMI. Botrte
and agc lwo 10 throc weeks.
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reafle, recipgs
Celebration Ale
{5 gallon, sxlracl with grains)
0G = 1.064 FG=1.0't4 t8U=50
I love Sicrra Nevada Colcbration
Ale. To pcrtixl this homebrorv vcr-
sion, I ex(hanged e-mails *ith lho
brolvmasrer at Siorra Nevadal

Dani?l Gestuk:k
WiUiamsrill?, Neu' York

Ingredienls
6 lbs.unhoppod lighr N{untons DVE
1 lb- carapils doxlrin malt

(3'Lovibond)
1 lb. two-row pale mall

1,1" Lovibondl
1 lb. caramd malt (20" Lovibond)
10.5 AAU ofChinook hop pollets

(1 oz. at 10.5'l" alpha ocid)
20 AAU of(iascade hop pcllds

(5 or. at 4% alpha acid)
15 AAU ofCentennial hop pellets

(2 oz. at 7.5% alpha acid)
I pr. starter otimerican Ale yeast

0!']east 1056)
1 1sp. lrish moss
3/4 cup corn suga. (for priming)

Slep by Step
Slccp grain nralts in 2.5 galbns

wrLter al 150' I for:15 minu!'s.
Ik'move and &dd DME. llring to boil.
Add Chinook rrnd boil 40 mi,r!!0s.
Add 1or. Cascadc, boil 10 minutor.
,\dd 1 lsp. Irish moss. Add 1 oz.
(hscadc and boil 5 minutes. ,\dd 1

oz. Ca$ad€, boil ; minutes moro
rnd turn offhor(. Add 1 oz. (ir$cade

tnd 1 oz. Ccnt{}nnial ohile worl
c(x)ls {30 mirutos). Translbr to Ier'
monter. top up 1r) 5.25 gallons. rool
1r) 613" F and pit(:h yeast. F€rmont at
68' F for 5 to 7 days. Rack to sflr-
onda[,. Dry-hop with Cttscado and
(i'ntennial. Condition 2 ileeks.
Prine Nilh sugar and bo.tle. Ag0
t$1) to three iveeks.

Ten Pound Porler
(5 gallons, e{racl with grains)
0G =1.055 FG = 1.017 IBU = 55
'Ihis porrer is smoolh and dark with
a chocolate aroma and a big head.

DaLid Rcdlit:h
Benton, Arkctnsas

Ingredienls
10 lbs. dark malt oxtracr syrup
0.5 lb. chocolate mlrll
5 AALI (lffcadc wholo hops

(1.25 oz. oI4% rlpha acid)
9 1L\U Norrhern llr{'!1cr hop pdl('ls

{1 or. of9% alpha acid)
2.5 ,'\"\L l'ettnang lvhole hops

{0.5 oz. of 5% alpha a.id)
London Ale ycasl ($'ycast 1318)

Slsp by Slsp
S10ep grains in grai)r bag in 4

gal. of lvater for 20 min. Remore
when iarnperaturc rcaches 170" lr
and bring 10 a boil. Add axlfa(it rnd
relurn 10 boil- Add cascade and
Northorn BreNer hops, boil 60 min.
Add'lettnang hops &nd Lurn ofl
heal. ltemove all hops atier 5 nriD.
Cool and transfer. Add preboiled,
coolcd waier to bring up 10 5 gul.
Pilch y{:.lst and fermont lor I \'!ri€k
at 60" l': Rack 1|) srcondary and l0r-
ment for :l ireeks. llack 10 soda kog
and irarbonalc r|ith CO2. Ready 10

drink when chillcd.l
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Visit www.Brewsource.com
to see the difference.

. Great Prices

. Easy To Find Whai You Want

. lnfomationAnd Piclures Of All Products

. Easy To Oder On-Lin€

Or Traditional Phone-/Far

--rlow F.tnttlng$t 3stAt Lov a. t3.islPeck

Call Or WriE For A Calalog

Phon€: 1-888'40:IBREW(2739)

Far: 1J8M7&8REW(2739)
5M0 Martin Drive, East Petersbutg, PA 17520

CIRCLE 9 0N READER SERVICE CARD

arF・S「0′ 鉗 0′P′‖

`0ood Pricgr

firt Scnics

ficrh Prodncfg

and r Friondly Voicc

ebrew.conil.
On-Line Catalog
On-Line Ordering
E-ntail Discounls

80+ Recipe Packa8es
wide Variety ot hodocrs

Quick s€r!ice
All Major Credn Cards Acceptcd

26 Yens in Bcer & wine B'rsiness
Expen Ad!ice

Thank \ou lot nar .on\-idennidt:

niternativ0 80Vera● e

Charlotte NC 28217
800‐ 365‐ 2739

e― mall: a〕 :ゝv@e bic、 vcOmnomePagereDrc*.com

CIRCLE 2 0N READER S[RVICE CARD
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ESg anO Weizenbock
An old English $andard and a complex German hybrid

hV 'li.ss and Mark SzamalLiski
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bfewofs this means its tirlc lo btos
som. bigg.r bcel\ r{) ke.p us \\' rnr
un1il spring. lhis nronlh, we'll ho

brewjDg an rlppfaling. rlraltl strong
bilrcr lrnd a rl)mpl x, porvtrlirl
slrircnbofk ltoth ol Lhosr s1\1,'s arc
irlcs, s,, tou shoukl bc drinkirg
thrnr b.lbn the tno$ lirlls.

ESB: An English Standard
Slrong lliller is Lh. lir)giish lcrn)

li)r a wafming. $( ll'hopDt)d al('. Thc
.\amplc sr halc l'lrolcn Lo brc$ is
r fe(iip, lionr our |'N b(ok. llr)cr
(laplur.d (\1lltos. Press). lls nrod'
flcd allor \irungs Sp(ial Lordon
\l( lr(nn lln louDg rnd (innpi'nl
llre\\rrr in l.,ndon. l:ngland. lhis
IrLrs.Lrlar brfw hrs tn ol|!vhil('.
fhunk\ h.ad. \!i1h |iDls dl lighr
tnrb.r t|nd fflnal Inah td li)||)o.
'lh. a11,na is \\rll-inregrrt('d. \\ith
a lnally nosc Ixld spicv llrglirh
h,)ps 11 has lr mrll! palat('. sl'gh0I

s\r.o! !!ilh a porli{x blcnd ol hops

aId a conrple\ linish thar lingers.
llSB rf Stixrg Ilitlt r l'rl('Al.

lhlls rlnhiD rhrer oflifial s1!l(' guid'r-
lin,.s: lho origiDal grarilJ is btlt$rrn
1.0:161(, 1.065r rhe lilril grt!iry
.an'.t('s lr(,m Lt)ll 1r) l 020i bill.f-
ncss runs lion :1010 ()5 llltrs: ard
!h. fol()r is bri\lt'cn 6.rnd l.l Sll\'1.

(ho ol Lhc nrosl linn)us cxalrr-
pk's ol an llnglish stn,ng bilt,'r is

lull,'rs liSI] lrr l.'rncasltr. th.
MilrilPlls bftN rn lisl) that s r
no(hcrn \rrsioD of Iullem somc
ol.hfrs thrl a(rn 1 as woll krrtrtn bLrl

an'$orth trtinI arc llarcr l|ns
XXXll, t'shcrs 182.1 l'|r-licuhf r\lr.
Sh.pherd \canro 8ish,)p s Ijjnger

ln sonn' pa s ol llnsla|rd, rn
ESli is ritl, d Suprf Pr{'miunr llilt('r
It s rL bn,r!d ll,td wh.n hop lfon'a
can rango Iionr high t(' no c dDd

dir(i'tvl rlld ctl'|rt(n rfolnt lil)m
nn'(loratr. to noDr. lherc sh,,uld b.
n)o(l.ral(' liuili|lf ss arrd lhr mall
a(,nra sh,,uld b. appar.nl. lllr
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col(r-r'an raDge li,tn.opfcr lo
duk-alnbff bntr!n. lho DtalL llrlor
sbould be llx' nn)sl ap|nnltl aspecl
ol lhc pal.r1('. lh. liitL(,fn.ss rir)90
fan b. liom rnod.ratf t{, qui(('bir-
rcr bu! il sh,ruldr't ov('rlirke Lhc

nrah. Iher. shoukl be { slighl
warnriDg lio|rl alfohol, lml il shoukl
rrorof be (trnrporf, rng.

(llrLssnr Iinglislr hops luggl.t
liDd lirLst Krrl ti(,|(lings arf usod

r() brhncr rlrr 
'rll|ll. 

$ilh (j(ndirgs

rntcn used lirf both afonrrt ard lla
lor s,,rrrc oibor popuhr hops li)r
rhls srtlp trn"largol, {lhrLllrngrf and
\\'hilbrord (;oldilgs. (lf\sral I]lall is
used lb-rhrlra(rrf nnd i| four{lrd
s$ecln.ss \ith t{}rfilii\l l1heal (on-
lriburing ro !ho bod! and givir)g the
brcr a fn h .reaminoss. lorrill.d
ttheal is h.rLL(\l trt high t(Dpcfrl
tun s. xhi( h .ats,, it 1,, ( xp{nd a!.1
rakcs il easi(r 1() tr'trsh.

Wh.n usitrg wtcasl lr)6li
Spr'rilll I-ondi,n trrrsl, il is inrpora-
livc to oxygonalr rho wi)r't. This

l.rsr in prrtifular n.eds l| higlr
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