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Editor’s \oTp

The Annual Extract Issue

nless you're extremely ambi-
l I tious, your first batch of

homebrew probably came
from a can — a can of malt extract,
that is. For the vast majority of
homebrewers, extracts offer an easy
and convenient introduction to the
hobby. Like Brad and I did, many
homebrewers soon add specialty
grains to their extract-based brew,
then experiment with partial mash
and all-grain techniques. Others
stick with extract, period, or return
to it whenever they're in the mood
for a quick and easy afternoon
brewing session.

“There are millions of home-
brewers in the world,” writes
author Mark Henry in his excellent
essay on extracts that begins on
page 28. “Almost all of them are
interested in making good beer. But
plenty of them are not interested in
spending six hours in the kitchen
with three pots, a flamethrower of a
burner and $600 worth of stainless
steel.” Our own annual reader
surveys prove Henry right: Fifty-
eight percent of our readers brew
only with extract, while another 30
percent split their time between
extract and all-grain sessions. The
remaining twelve percent stick sole-
ly to all-grain brewing.

We kept those statistics in mind
while planning this issue, our annu-
al tribute to malt extract. The
centerpiece is a ten-page package
by Dawnell Smith, a former profes-
sional brewer at three Alaskan
micros: Sleeping Lady, Midnight Sun
and the Skagway Brewing Company.
Smith, who lives in Anchorage and
now makes a living as a freelance
writer, contacted homebrew shop
owners from around North America
to compile 20 excellent extract-
based recipes for the autumn sea-
son. Besides raiding their recipe
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files, she also asked these experts
for tips on personalizing and
improving extract beers. Her story
starts on page 32 and includes great
recipes for a wide variety of hearty
fall styles, from Oktoberfests to win-
ter warmers, porters and old ales.
We also asked Mark Henry to
write an essay that might surprise
you. An award-winning homebrew-
er, Henry is now a partner in
Cascadia Importers, the North
American importer for Coopers beer
kits. As Henry points out, here in
the United States, conventional wis-
dom holds that you should always
boil prehopped malt-extract beer
kits. But does that help or hurt your
beer? Henry offers some revolution-
ary advice: Follow the instructions
in the kit! The article also includes a
recipe and step-by-step instructions
for replicating Henry's “Very Good
Cream Ale,” which won high scores
at a regional contest held in Seattle.
Don’t get me wrong: | think all-
grain brewing is terrific. And in
each issue of Brew Your Own —
including this one — we offer plenty
of techniques, information and
recipes that help all-grain brewers
make better beer, But I think
extract brewing is great, too. Just
the other day, Brad and I got the
urge to brew and whipped up an
extract-based batch of red ale in
about an hour. It's in the fermenter
and promises to be quite tasty. Fine
homemade beer in less than 90
minutes. This has a certain appeal.
Have fun following our twenty
excellent extract recipes! i
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Health-Food Homebrew

I just read about other-
than-barley brewing in
“Not Just for Breakfast”
(“Recipe Exchange,”
Summer 2000). Living in
Hollywood, California, I
have access to four or five
homebrew shops, but
they're at least 15 miles
away! In LA, that's a long drive.

Instead, I went to a nearby
health food store desperately
searching for fermentables and
hops. Lo and behold, 1 found brown
rice syrup, malt powder and syrup,
different kinds of cane and beet sug-
ars, dextrose (corn sugar), honey,
agave extract and fresh Cascade and
Centennial hops.

Using a Sierra Nevada yeast cul-
ture, a few 12-ounce containers of
brown rice syrup (pure maltose),
some malt powder (maybe 10 to 15
percent), honey (10 percent), a
touch of molasses, fresh hops (one
ounce per gallon) and home-roasted
huskless barley, I have brewed some
wonderful beers. No one knows I
use anything but barley.

I've found that avoiding oily or
protein-rich grains is key when
brewing non-malt beers (but I love
oats — I've used them in many
beers to add a creamy chewiness). 1
also use a good protein rest when
mashing (122° F). I thought you
might like two cents’ worth of com-
ments from a humble homebrewer.

Tom Healy
Hollywood, California

Category Quandary

I just brewed the tasty
Roggenbier recipe from January’s
“Style of the Month.” My problem is
that there’s no official competition
class that covers this great beer. |
have been brewing for a number of
years and for the last two years
have been submitting my better con-
coctions to various competitions. My
own brewclub, “Brewnosers” out of

Mat

Halifax, Nova Scotia, is
hosting the 2000 “All
About Ales
Homebrew
Competition” this
December. I fol-
lowed the recipe to
the letter with the
exception of using the
American Wheat Yeast, yet
after scanning the class
guidelines still do not know
what class of ale fits. I have
considered either the English
Pale Ale or perhaps the North
American Pale Ale. Can you direct
me to the correct category?
Greig M. McKellar
Halifax, Nova Scotia

According to BYO contributing
writer and experienced beer judge
Scott Russell, most homebrew com-
petitions should include an “other”
category. Since roggenbier is a cate-
gory unto itself, “other” is really the
only category that applies! Good
luck with the annual Brewnoser
competition.

Double Duty
My brew partner and I graduat-
ed to all-grain brewing about a year
ago. We have had excellent results;
however, we have brewed only five-
gallon batches. Considering the time
spent mashing and sparging, we
have discussed doing 10-gallon
batches and eventually moving up to
kegging. All of the recipes that |
have found are for 5 gallons. Is
there a formula to convert these to
10 gallons? Do we double every-
thing, including the hops?
Joe Campbell
Lincoln, Rhode Island

It wouldn’t work out exactly that
way if you were going from 5 to 10
barrels, but for 5 to 10 gallons, dou-
bling the recipe should be effective.
One thing to remember about your
old recipes on your new system:
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They will probably turn out differ-
ent. The same recipe brewed on two
different systems usually produces
a different beer. You will need to
tweak the recipes a little, but that is
no reason not to proceed. You're
correct, it really isn’t any more
work, especially if you are going to
keg. Congrats! You have just worked
out a solution to one of the more
SJrustrating aspects of homebrewing

. running out of your favorite
batch of homebrew!

Sterilization Issues

I am 64 years old and have been
making homebrew since | was
about 15 years old, when an older
friend gave me a six-gallon crock
and a capper and told me how to
make beer with Pabst Blue Ribbon
cooking malt. My reason for writing

Q!
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faction guaranteed,
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CHARTER MEMBERS will
also receive a FREE copy of
The World Beer Sampler, a
pocket book by Michael
Jackson, published exclusively
for members. This book will be included
with a monthly selection within 90 days of
beginning your membership. There is no
other way to obtain the informative hook!
THIS IS A LIMITED TIME OFFER.
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is on the subject of sterilization that
seems to be so important in every-
body’s beer literature. This may
come as a surprise, but I have never
sterilized anything! Not bottles, not
the vat, not anything. | have never
used bleach or any other agent of
any sort. | once mentioned this to a
storekeeper (who was trying to sell
me equipment), and he said I was
just plain lueky I hadn’t poisoned
myself yet. Have | been just plain
“lucky” all these years? Did old-time
brewers (hundreds of years ago)
sterilize their equipment?

Frank Moss

via e-mail

You are indeed a lucky brewer.
The idea of sterilizing brewing
equipment is fairly recent, but old-
time brewers had all sorts of prob-
lems with microbiological contami-
nation and had myriad names to
describe the various defects. Many
people think Louis Pasteur studied
milk, but it was problems in the
beer and wine industries that led
him to the idea of destroying
spoilage organisms with heat.
Today this process bears his name
(pasteurization) and stands as a
reminder that food products pre-
pared in the cleanest environments
are still subject to spoilage.
Whatever you're doing to beat the
odds, keep it up!

Found it on the Web

I just logged onto your Web site
(www.bvo.com) for the first time,
and it helped me [ind an article that
I was looking for from several years
ago (specifically “Recipe
Calculation”™ from October 1995). 1
have all of the old issues, starting
with the Vol. 1, No. 1 premiere
issue. Usually when I want to refer
to an old article it is a chore to try
to find information from several
years back. The index listed on your
web site was a real help (especially
since my memory about the article
was flaulty). | just wanted to thank
you for the very helpful index!

Glenn Focht
via e-mail
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John demonstrates the one-handed

Vlunich Meets Long Island

Lederhosen, party cams and twelve cases of homebrew

John DiGiorgio ® Hicksville, New York

lift at his annual Oktoberfest.
HE ONLY THING I LOVE
more than the first taste of a

I new batch of homebrew is

the opportunity to share it with all
ol my friends. One day, five years
ago, it dawned on me ... an
Oktoberfest! What a greal way to
bring together all of my friends and

I WEAR LEDERHOSEN AND
THE BUSHIEST FAKE SIDEBURNS
THAT MONEY CAN BUY.

family to celebrate our friendship
and — my second love — beer.

The party has come a long way
in five years and now draws over
100 people. My guests are always
welcome to bring along whoever
they think might enjoy the experi-
ence. We brew five or six different
styles of beer each year and serve
lots of German food. Occasionally, |
subject the guests Lo a raucous
verse or two of “Ein Prosit.”

The party has gotten so huge

that I no longer can brew enough
beer — if I want to keep my day job.
The homebrew goes fast. | brew
twelve cases for my party and
they're gone as fast as my [riends
can pop the tops. The guests always
make it a point to try each style. A
tear comes to my eye when I see a
friend who has swilled nothing but
Coors Light since the day he was
legal, throw caution to the wind and
take a hearty swig of a blueberry
porter. I love seeing all those people
carrying around bottles with my
funniest labels on them, like the one
with me dressed as a woman,
though my mother might not appre-
ciate that one.

It's all about presentation. My
beautiful wife Porzia dresses as a
barmaid and I greet guests wearing
German lederhosen, made by her
Italian mother, and the bushiest
fake sideburns that money can buy!
We put up a tent in the backyard
that's large enough to support the
ever-increasing number of guests
and turn on the “Big D Lager Party
Cam.” My guests love this. They
ham it up all night for the camera.
Thousands of pictures are snapped
automatically throughout the
evening to capture all the festivities
(and a few surprises) and I post the
pictures on the Big D Lager Website
the next day. Feel free to log on to
my site, www.BIGDLAGER.com.

We put a lot of time and money
into the party each year, but it’s well
worth it because it helps us to keep
in touch with our [riends and gives
us an excuse to get together for a
great time. We may not get to see
some people the entire year, but
there is always Oktoberfest! —s-

Pot (hoTs
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David and Julie happily stir it up
together in preparation for their
upcoming nuptials.

David Hahklotubbe
Walnut Creek, California

MY FIANCEE AND I RECENTLY
brewed our wedding mead together.
She’s not really a beer fan but liked
the idea of brewing a traditional
Celtic wedding mead.

Our wedding will be held in
October on Native American land in
Oklahoma and will be a traditional
Choctaw ceremony. Our reception
will be in California, where we live.

In addition to the mead, we will
be serving over 60 gallons of home-
brew including a strawberry blond
(for obvious reasons). All of this will
be served on tap via my “kegerator.”

We brewed our mead last spring
with the intent of aging it for more
than a year. The last gravity record-
ing was 0,998! This mead is smooth,
colorful and makes you feel good all
over. Just like our relationship.

COURTESY OF POLAR WARE

PHDT(; COURTESY OF DAVID HAHKLOTUBBE
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Pot ShOTs

Brewing alfresco from dawn to dusk

The Bay Area Mashers pause to
admire their outdoor brewery.

for fall. The sun struggled to

rise above the horizon as the
mashers infiltrated the camp. In
single file, the transports filled with
kettles, propane, malted grains,
yeast cultures and aromatic hops
entered the eucalyptus grove. The
forest became eerily quiet. A raven’s
caw announced the dawn and the

I T WAS UNSEASONABLY HOT

The authors of CLONEBREWS have done it again!

fifth annual “JamBEERee” of the
Bay Area Mashers commenced,

The tools were unloaded, the
kettles filled with water and the
roar of 50,000-BTU burners echoed
throughout the forest. Only the
brewers held the secrets of the mis-
sion and only the brewers knew the
magic of the wort.

Each fall, the Bay Area Mashers
assemble at a local campground for
a full day of brewing beer, drinking
homebrews and telling lies around
the campfire, Last year’s event was
the fifth annual “JamBEERee.” Each
year we have a goal — to brew 100
gallons of beer. And each year we
have proudly succeeded.

Brewing in the wilderness is
easy as long as you have adequate
amounts of clean water. The only
problem is when all of the first

batches are ready at the same time.
This is where we get creative.,

We always bring seven water
hoses with us. As each kettle gets
ready for the chill, a hose is
attached to the output end of a chill
coil already in use, then connected
to the next coil,

By 5 pm, close to 100 gallons
are in carboys and supplied with
yeast. We don't stop until we reach
the magic number. By dusk all 100
gallons must be in carboys with the
airlock firmly attached.

Then we sit in front of the
campfire and drink from the kegs of
our previous batches. Sometime
after midnight, the last keg gurgles,
the last glass is drained and we
crawl into our tents for the night, M

Dwight Frye
El Cerrito, California

Hoblby Beverage Eguipment

BEER CAPTURED

Tess and Mark Szamatulski have combed the globe
for 150 World Class Beers and captured them for the
homebrewer in their new book, BEER CAPTURED.

® Extract,
mini-mash
and all grain
recipes

* Homebrew
kitchen tested

* Many award
winning recipes
(in both books)

* Historical
backgrounds

* Food serving
suggestions

» Cooking with
beer and...

..much more!

Homehrew Recipes for 150 World Class Beers

Tess and Mark own Connecticut's largest homebrew store,
Maltose Express, online at www.maltose.com or call 1-8oo MALTOSE.
Capture BEER CAPTURED at your local homebrew store or call
MALTOSE PRESS (toll free) 1-877-827-5815 to order an autographed copy.

MINIBREW DESIGNED FOR THE SMALL BATCH BREWER

pH Meter or 10% Discount

Mash
Lauter Tun Fermenter
23" x 17.5" 5 sizes

‘Free Hanna pH meter ($33.60 value) first 25 orders or
10% discount off purchase price on products listed above
Thermometer extra - good through 11/15/00

909-676-2337 - jthomas@minibrew.com - free catalog
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Why Dry?

TipS il P roS

Three views on how and why to dry-hop your beer

by Thomas J. Miller

re you a hophead? Then you
A should try dry-hopping. It'’s

a great way to boost the fla-
vor and aroma of hops in your beer
without adding bitterness.

There are several simple
methods. You can simply toss whole
or pellet hops into the fermenter, or
you can use a hop bag.

A hop bag is usually made of
mesh with a drawstring. Before
racking your beer to a secondary
container, put a half to one ounce of
whole leaf hops in a bag, then
secure it in the secondary container
to keep it submerged. Now rack the
beer on top of the hops and allow it
to condition for ten days. Then rack
again and let it seltle for another
week before bottling.

For more tips and technigues,
we turned to a few professionals.

Brewer: Chris Frashier has
been head brewer at
Ca&)itol City in Washington
D.C. for the past three
years. He started out in
college, making homebrew
with a friend.

hen we dry-hop, we usu-
ally have one goal in
mind: to add the flavor

Brewer: John Tully is a
brewer at Lakefront
Brewery in Milwaukee,
Wisconsin. He started
brewing in 1995 and
completed the Siebel
Institute “Professional
Brewers Course” in 1996.
D to any beer. Since you lose a
lot of the aroma and flavor

characteristics of hops during the
boil, if you want some hoppiness in
your brew, dry-hopping is an excel-
lent way to get it.

When we dry-hop, we use 3
ounces per 31 gallons (which trans-
lates into about 1/2 ounce for 5 gal-

lons). We use pellets and just dump
them into the empty secondary fer-

ry hops are a nice addition

and aroma of hops to our beer with-
out extracting the bitterness.

There are several styles at our
brewery that call for dry hopping.
We dry-hop our pilsner by adding
Saaz hops. We also do it in our IPA,
usually adding East Kent Goldings,
and our American pale ale gets
Cascade hops. The best thing to do
is get large hop sacks, which are
made of thinly woven material, like
cheesecloth, then weigh out your
hops. stick them in the sack and
secure them in the fermenter. We
tie our hop bag to the temperature
gauge near the bottom of the fer-
menter. This keeps it from floating
to the top during conditioning. If we
didn’t secure the sack during dry
hopping, some of the hops would
stay dry and this would prevent us
from getting the full benefit of all
the hops. Tying them down in the
fermenter is a good way to make
sure all the hops get saturated.

menter. Then we open up the lines
and let the beer pour into the sec-
ondary. When they get wet, the pel-
lets dissipate and spread throughout
the beer. Usually they settle faster
than the yeast, so when we draw
the beer away for filtration, most of
the hops are trapped beneath a
layer of yeast.

Since we filter our beer, this
method works well for us. Whole
hops might be a better choice for
homebrewers because pellets can
remain in solution and find their
way into your final brew.

My biggest advice for home-
brewers is always to be sanitary.
Soak your empty hop bag in a
cleaning and disinfecting solution
before placing the hops in it and
racking your beer over to it. [ have
never heard of an instance where
beer was contaminated by dry hop-
ping, but it pays to be cautious,

We let the beer condition with
the hops for 10 to 14 days. We have
found that racking off the hops ear-
lier than 10 days prevents us from
getting the kind of enhanced flavor
that we want in our beers. Going
longer than two weeks seems to
have the opposite effect. The hops
can overpower the brew and it
starts to taste kind of like a hop tea.
So it's important that you stick to an
exactl schedule,

Speaking of hop tea, that over-
whelming flavor is one excellent
reason to use whole leaf hops
instead of hop pellets. Brewers will
always argue endlessly over this,
but I have found that when you do a
comparative taste test, pellets
always lose to whole leaf hops.
Pellets have an “in-your-face” kind
of character. Whole leaf hops, by
comparison, produce a very well-
rounded taste and really add a
pleasant flavor to beer.
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Tipst Pros

Brewer: Elis Owens is a
brewer at Flying Dog
Brewery in Denver,
Colorado. He holds a
bachelor’s degree and a
Ph.D. in microbiology, with
a diploma in Brewing
Science and Engineering
from the American
Brewers Guild.

vor and aroma. Hops create a

I like beer to have a nice hop fla-
smoother taste and a floral-type

Mavor or spiciness in the final brew.
Dry hopping gets hop aroma and
flavor into the beer without impart-
ing any extra bitterness.

There are all kinds of beer that
are perfect for dry-hopping.
Homebrewers should experiment.
Some of the classic styles are [PA,
ESB and ordinary English bitter. A
different beer to try is a German
Kilsch. Kilsch tends to be mild and
can benefit from the extra taste that
dry hopping gives. If you like
“Winter Warmer” beers, dry hop-
ping can add a spicy flavor that
complements the other ingredients.

For English beers, you can
recreate the style if you use classic
English hops for dry-hopping. East
Kent Goldings and Fuggles both
have an earthy flavor that deepens
the complexity of the brew. A lesser-
known hop is English Northdown.
It's similar to the other two, but a
really nice alternative.

If you decide to dry-hop your
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Kilsch, go with a standard German
noble hop, like Hallertau. You want
the hops to be subtle.

There is no scientific method to
how much hops to add. With new
recipes, we experiment with differ-
ent amounts. For homebrewers I'd
suggest starting with 1 to 2 ounces
in five gallons. Then adjust future
batches depending on your taste.

I recommend throwing the pel-
lets or whole hops right in your
beer at the end ol fermentation.
Don’t bicker over pellets or whole
hops, either. They both work great!
Toss the hops in when fermentation
is done; don't even rack first. Let
the beer sit for six days and then
rack off. Make sure you get six
days. That's when most of the hop
effect will occur. B

Tom Miller is an avid homebrewer
who has worked as a professional
brewer in Jackson Hole, Wyoming.
He lives near Buffalo, New York.
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brewed on a Saturday. It was a
I perfect brew day and everything
was going great! Or so | thought.
Three hours later it occurred to me
that | didn't add the hops to the wort. |
rushed to my fermenter and threw in
one ounce of Cascade. Was this all
right or is my perfect brew a wash? It
was a Sam Adams duplicate.
Dan Belmore
Via e-mail

There is not much great news to
report on this unfortunate over-
sight. Hops need to be boiled to con-
vert the insoluble alpha-acids into
the soluble iso-alpha-acids. Unless
the alpha-acids are “isomerized”
during boiling, they will not impart
bitterness to beer. Now, if you had
added the first hop addition and
later forgot to add the aroma hops,
then dry hopping in the fermenter
would certainly be a viable back-up
plan. But unfortunately you forgot
the hops entirely.

The hop addition is the most
anxiously awaited part of the brew
day because of the wonderful aroma
that gently wafts from the kettle. |
think one of the reasons so many
homebrewers and microbrewers
make really hoppy beers is so they
can intensify the smell of the herb
during boiling. So explain again:
How the heck could you forget to
add the hops? I'm pretty forgiving
when it comes to mistakes, but you
really opened yourself up to some
friendly ribbing with this question!

If you have the appropriate sup-
plies and tools you can correct your
mistake after fermentation by
adding a pre-isomerized hop extract

“Help e, Mr.Wjzard”
Oops, Forgot the Hops

Isomerized hop extracts, oven mashing and clear beer

to your beer, Some large brewers
use pre-isomerized hop extracts for
bittering and add them either to the
kettle or to the beer after fermenta-
tion. Most add them after fermenta-
tion to minimize losses. Hop losses
occur during fermentation when the
bittering compounds
stick to yeast cell

walls and get lost

when the sediment
falls to the bottom.
Some homebrew supply
stores sell these com-
pounds, but use them
carefully because they are
usually very con-
centrated and
it’'s easy to add
too much, which
can give you “bitter

beer face” in a matter
of seconds! If you find a
pre-isomerized extract
that is very concentrated
you can dilute it with a
neutral grain spirit like
vodka to make it easier
to measure out.

By the way, the next time
you brew your Sam Adams
Boston Lager recipe, try dry
hopping with Hallertau
Mittelfriih. That's the variety
Boston Beer uses to get that
intense, hoppy nose.

PN Wizar

| have been brewing for about
seven years. | started with kits, which
gave me the confidence to move on to
the all-grain brewing process. So far,
all of my batches have been drinkable
with no major mishaps.

Here's something | have been pon-
dering: Would it be possible to mix

N

2

your grains with cold water, then put
them in the oven at 150 degrees and
leave it overnight? A friend of mine did
this and it didn’t convert. Do you have
an idea why not? Also, is it possible to
get too much tannin out of the husk
with this method? If it goes from 100
degrees to 150 degrees in a period of
say, eight hours, wouldn't all the tem-
perature breaks be covered, to make a
complete mash?

Tom Geib
Cambridge, Ohio

The oven-mash
method can be effective.
A very slow increase

from 100° to 150° F will
give all mash enzymes
an opportunity to con-
vert the starches in
malted barley into fer-
mentable sugars. But the
problem with such a
long, slow temperature
increase is that the wort
may turn out to be too
fermentable and will
result in a very dry
beer. This is how some
commercial brewers pro-
duce light and dry beers.
For example, Anheuser-
Busch uses a very long
rest (about 3 hours) at
around 140° F to make
Bud Light. This is the
optimal temperature for
beta-amylase activity. Extending this
rest, coupled with a slow increase
to 150° to 158° F for conversion,
resulis in a highly fermentable wort.
I would set my oven at about
162° F to get a slightly higher con-
version temperature of about 156°
to 158° E. Setting the temperature a
bit higher than your target will

Brew Your Owx  October 2000 n
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assure the mash makes it up to tem-
perature. Since the rate of tempera-
ture change decreases as the air
temperature and mash temperature
get closer, it could take a long time
to hit your target temperature.
Remember that thermometers and
thermostats require calibration. My
guess is that your friend’s oven is
out of calibration. This is a common
problem with household ovens. If
you want to give the oven-mash
method a try, you should begin by
calibrating your oven with a cali-
brated thermometer.

The easiest way to calibrate a
bi-metallic thermometer (the most
common type of household food
thermometer) is to make an ice
bath. The temperature of an equili-
brated mixture of ice and water
resulting from the ice melting is 32°
E. If the thermometer does not read
32° F, you can calibrate by using its
calibration screw or turning the
dial. After checking it on the low
end. boil some water and check the
boiling point. The boiling point of
waler should be around 212° E If
it's not exactly 212° F, don’t worry
because boiling point is affected by
altitude and atmospheric pressure.
Once you know your thermometer is
accurate, check the oven dial ther-
mometer against it.

I have never gotten around to
trying this method mysell. However,
I have used a variation on the
theme. When I first started home-
brewing, 1 used to mash in a big
kitchen pot and would stick the pot
in a pre-heated oven to prevent the
grains from cooling off during the
mash.Your method would be handy
if you were staying up late on
Friday tasting some good brews.
You could mix up your mash, toss it
in the oven and get up the next day
and finish brewing by noon.

| have been “full mash” brewing
for several years now. A friend and |
planted some English hops. They are
thriving and will soon be ready for har-
vest. Can | use fresh hops or do | have
to dry them out first? If | can use



fresh hops, what are the proportions |
should use (for one pound of dried
hops, how many pounds of fresh hops
should | substitute?)
Eric Greenwood
Via e-mail

Fresh, unkilned hops can cer-
tainly be used in beer and there is
no right or wrong way to use them.
I think fresh or “green” hops are
best for late-hopping because of the
great aroma they impart. They also
contain a lot of moisture (about 80
percent) and you would have to use
a huge amount for bittering.

The first green-hop beer | ever
tasted was a beer brewed by Sierra
Nevada called Harvest Ale. It had
an intoxicating hop aroma that
smelled completely different from a
hoppy brew made using kilned
hops. The beer itsell was pretty
intoxicating, too. Its original gravity
was around 1.068 but it was so
smooth and tasty | thought it was a

normal-gravity beer. Oh well!

The key to using fresh hops is to
use them immediately alter harvest-
ing. Sierra’s Harvest Ale was
brewed by coordinating the ship-
ment of hops from the hop field
directly to the brewery using an
overnight express [reight service.
Grant’s in Yakima also makes a
beer with fresh hops. Their hop
delivery is easy to coordinate since
Yakima is in the heart of
Washington hop territory.

I have brewed a [resh hop ale

for the last two years. The [irst year,

I added about one pound of fresh
hops per barrel of wort (31 gallons)
right at the end of the boil and got a
nice, fresh, hop character. The
aroma has a pungent grassy note,
kind of like fresh-cut hay. The sec-
ond year the hop yield was not so
great, so | decided to dry hop with
the green hops. This time | added
two pounds ol green hops Lo one
barrel of pale ale. It went from fair-

ly hoppy in the nose to super hoppy!
I drank a bottle just the other day;
the nose was still intense and the
[lavor was delicious.

Don't substitute fresh hops for
kilned hops in a recipe. | would use
the [resh hops for aroma at a fairly
heavy-handed rate, keeping in mind
that they have a lot of extra weight
because they are moist. | have used
3 ounces per 5 gallons with nice
results. If your hops are good quali-
ty and are used when fresh, you
won't be disappointed!

I've been trying to brew a batch of
“clear beer” by using very blond malt
and a rice extract. So far the results
are not as promising as | would like.
I'm looking for any suggestions you
might have on how to get as little
color as possible.

Robert Gill
Via e-mail
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Clear beers are one of the great
products made possible by advances
in brewing science and technology.
And you're on the right track if you
brew a high-adjunct wort using rice
syrup. After all, the quintessential
clear beer is sake, which is made
solely with rice. Sake brewers can
use rice alone because the fungus
Aspergillus oryzae converts the
starch in the rice into fermentable
sugars. The resulting mixture of
Aspergillus oryzae and rice starch is
called koji. Yeast is then used to fer-
ment the koji into sake.

If you want to make a clear beer
using malt as one of your ingredi-
ents you must remove the color,
since even the palest malts con-
tribute some color to wort. After the
beer has been filtered with a con-
ventional [ilter to remove yeast, the
standard practice is to remove color
using carbon filtration. Carbon fil-
tration is a very effective method
used to remove all sorts ol organic
compounds from compressed gas
and water. It also is good at remov-
ing color from beer — along with
flavor. Remember Jack Daniel's
whiskey is charcoal filtered prior to
aging (whiskey is colorless before
going into barrels) and this charcoal
filtration is purported to make JD a
very smooth whiskey.

[ have never personally used
charcoal filtration to remove beer
color but I understand that it's rela-
tively simple. You can buy charcoal
filter elements at stores that sell
home water purification equipment.
These devices will filter out the wide
variety of organic compounds that
give color to your beer,

Clear malts are usually
unhopped beverages and are used
as the base for a wide range of tra-
ditional tipples, like malt-based
coolers, hard lemonades, orange-
ades, berry-ades, hard iced teas
and, my personal favorite, Zima. All
of these beverages are taxed just
like beer, which is in the lowest tax
bracket of any alcoholic beverage
produced in the United States. Your
project sounds fun. Let us know how
things turn out!



I am a new homebrewer and have
been having trouble finding informa-
tion on mash water temperature.

Most recipes state something like
this: Heat the mash water to 170° F
and add the grains to the mash water.
The water should settle at 155° F. This
should work if | use the same amounts
of grain and water that the recipe
states. | prefer to use a thinner mash
than most recipes call for. Simple ther-
modynamics indicate that if | change
either the amount of water or grains,
the initial water temperature should
change in order to achieve the same
mash temperature.

| have not been able to find a for-
mula to calculate the appropriate ini-
tial water temperature required.
Shouldn’t it take into account the
weight of the grain and water, as well
as the temperature of the grain (room
temperature) and the final mash tem-
perature required? | hope that you can
clarify this for me.

Curtis Jensen
Via e-mail

This is a good question with an
elusive answer. The formula I use to
solve this problem is based on a
straightforward energy balance.
The formula reads: (MCp_t)water =
(MCp_tjmalt, where: M is mass
(kilograms), Cp is specific heat (kilo
Joules/kilogram*Kelvin) and _t is
change in temperature (Kelvin),

Kelvin equals ° Celsius + 273 so
_t is the same number whether tem-
perature is expressed in Celsius or
Kelvin; in other words, simply use
Celsius. Specific heat is calculated
by the the amount of energy
required to change the temperature
of a kilogram of something 1 degree
Kelvin (or Celsius). The specific heat
of water is 4.2. The specific heat of
malt is around 1.8.

A nice brewer’s number is the
liquor-to-grist ratio or L:G. The 1:G
relates the mass of water in a mash
to the mass of malt. For example, a
mash with 10 kilograms of malt and
a L:G of 3 contains 30 kilograms of

mash water. Since this formula is
metric you must use kilograms,
which is convenient since 1 kilo-
gram of water is the same as 1 liter.
L:G makes a convenientl substitution
in the formula and the result looks
like the following:

(L:G)Cp_twater = (Cp_t)malt.

Now it's time for for an exam-
ple. Suppose you are brewing a

LT Te}
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Mr. Wjzard

ol malt). The second answer
requires measuring the malt tem-
perature. If the malt has been
stored in the house, it's pretty safe
to assume it's at room temperature;
I'll assume room temperature is 22°
C or 71.6° F. The conversion [rom
°*BFto°Cis: °F=("C*95)+32. So
now for the calculation:

(L:G)Cp_t)water = (Cp_t)malt

(3.25)(4.2)(x-67) = (1.8)(67-22)

The (x-67) is used to express the
temperature change in water as it
starts at some temperature “x” and
drops to the mash temperature of

*Cor 152° F.

x = {(1.8)(45) = (3.25)(4.2)) + 67

X = (81 = 13.65} + 67
X =5.93 + 67
Xx=7293°Cor 163.27° F.
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This formula works very well
and is easy to use once you give it
some practice. It's important to rec-
ognize that the formula assumes no
energy loss to the environment; i.e.,
the mash tun. Calculating energy
loss to the system is difficult and
most brewers, especially brewers
using stainless or copper mash ves-
sels that can really cool off a mash,
Another
factor this formula does not account

pre-heat their mash vessel.

for is the “slaking heat”or the ener-
gy of hydration (wetting dry malt).
Slaking heat varies with moisture
content; most malts today have a
lairly consistent moisture content
and the slaking heat gets buried
into the specific heat number. This
works fine if you use malts with
about the same moisture content.

Once you get comfortable using
this formula you may feel like the
calculated temperature is a bit off.
The easiest way to “tweak” the for-
mula is to back-calculate the actual
specific heat of the malt. This num-
ber varies with moisture content
and the number 1.8 is not exact,
however it works for me.

An old rule of thumb says to add
12° F to your target mash tempera-
ture assuming vour L:G is 3 and
vour malt is at 68° F (20° C).
Rework the above example using a
L:G of 3 instead of 3.25 and see if
the rule of thumb and the energy
balance agree with one another. H

Mr. Wizard, BYO's resident expert,
is a leading authority in home-
brewing whose identity, like the
identity of all superheroes, must be
kept confidential.

Do you have a question for
the all-knowing Mr.

‘& Wizard? Write to him
at Brew Your Own,

# 5053 Main Street, Suite A,

Manchester Center, VT

f 05255, Or send an e-mail

P to wiz@byo.com. If you

submit your question by

| e-mail, please include your

| full name and hometown.




The Replicator

Recipe

Red Tail Ale from the Mendocino Brewery

by Scott R. Russell

Dear Replicator:

I've really enjoyed the beers
from the Mendocino Brewery in
Hopland, California. I like the art-
work on the labels and T love the
taste of the beer. Can you tell me
how to clone Red Tail Ale? I also
enjoy their Blue Heron Ale and Eye

of the Hawk. Thanks.
i Tail is a reliable American

Pale Ale from a well-respect-

ed and growing brewery. The

Mendocino Brewing Company

opened in 1983 in Hopland, A

California. As the name ¢

implies, Hopland was indeed /|

a hop-farming region from (

Wali Garner
Brookfield, Vermont

ou've hit on a classic. Red

Ingredients
1 Ib. caramel malt
(60° Lovibond)
0.5 Ib. toasted pale malt
(toast the malt on a cookie
sheet for 30 min. at 350° F)
3 Ibs. Briess unhopped amber
dried malt extract (DME)
2 Ibs. Briess unhopped light DME
4 AAU Cluster hop pellets
(1/2 oz. of 8% alpha acid)
4 AAU Cascade hop pellets
(1 oz. of 4% alpha acid)
1 0z. whole Cascade hops
American ale yeast
(Wyeast 1056 or White Labs
WLP-001)
1 cup Briess unhopped light
dried malt extract (DME)

the 1850s through the late 1940s.
Founded by two avid homebrewers,
Mendocine Brewery was one of the
first modern-day microbreweries to
open in the state of Calilornia.
Initially just a locally appreciat-
ed beer, Red Tail Ale has since won
numerous awards and honorable
mentions,
including a
first-place
finish at the
World Beer

s,
3

Red Tail Ale

(5 gallons, extract with specialty grain)

TN

A
|~ (e www.mendobrew.com,
744 Mrré;}n AShE

XChan(e

Championships in 1997. A few years
back, the MBC expanded to a sec-
ond location in Ukiah and just
recently bought the Ten Springs
Brewery in Saratoga Springs, New
York. They are now brewing and
supplying on both coasts. The com-
pany also makes one ol my very
favorite stouts, Blackhawk Stout.

Red Tail is billed as “a full-bod-
ied amber ale.” It boasts a big.
creamy, off-white head and a lot of
Cascade aroma. The [lavor is full
and balanced between the hops
(Cascade [or avor, Cluster for bit-
terness), with a big caramel and
toasty profile.

For more information on the
brewery and its beers, call (707)
744-1015 or go to its Website at

06 = 1.052 F6 = 1,016 IBUs = 28 to 30

Step by Step

Steep caramel and toasted
malts in 3 gallons water at 150° F
for 30 minutes. Remove grains,
add DME, bring to boil. Add
Cluster hops, boil 30 minutes. Add
Cascade pellets, boil 30 minutes.
Turn off heat, add whole Cascade
hops (in hop bag), steep 30 min-
utes and remove. Put wort into
your primary fermenter along with
enough chilled, pre-boiled water to
make 5.25 gallons. When cooled to
70° F, pitch yeast. Ferment warm
(68 to 70° F) for ten days, rack to
secondary and condition cooler
(64° F) for two weeks. Prime with
1 cup unhopped, light DME. Bottle
and age two 1o three weeks.

Partial mash option: Mash 3 Ibs.
pale malt, plus the caramel and
toasted malt as above, in 2 gallons
water at 152° F for 90 minutes.
Runoff and sparge with 2 gallons
at 170° F. Decrease the DME to 2
pounds amber and 1 pound light.
Proceed as above from boiling.
All-grain option: Mash 7.5 lbs. pale
malt, plus the caramel and toasted
malts as above, in 3 gallons water
at 152° F for 90 minutes. Runoff
and sparge with 4 gallons. Omit
DME (except for priming) and pro-
ceed as above, from boiling. You
should not need to top up the wort
in the fermenter, but time your
boil and hop additions to end up
with 5.25 gallons in the kettle.

Brew Younr Own October 2000
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Celebration Ale

(5 gallon, extract with grains)
0G=1.064 FG=1.014 IBU =50

I love Sierra Nevada Celebration
Ale. To perfect this homebrew ver-
sion, I exchanged e-mails with the
brewmaster at Sierra Nevada!

Daniel Gestwick
Williamsville, New York

Ingredients
6 Ibs.unhopped light Muntons DME
1 1b. carapils dextrin malt
(3° Lovibond)
1 1b. two-row pale malt
(4° Lovibond)
1 Ib. caramel malt (20° Lovibond)
10.5 AAU of Chinook hop pellets
(1 oz. at 10.5% alpha acid)
20 AAU of Cascade hop pellets
(5 oz. at 4% alpha acid)
15 AAU of Centennial hop pellets
(2 0z. at 7.5% alpha acid)
1 pt. starter of American Ale yeast
(Wyeast 1056)
1 tsp. Irish moss
3/4 cup corn sugar (for priming)
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Visit www.BrewSource.com
to see the difference.

Step by Step

Steep grain malts in 2.5 gallons
water at 150° F for 45 minutes.
Remove and add DME. Bring to boil.
Add Chinook and boil 40 minutes.
Add 1 oz. Cascade, boil 10 minutes.
Add 1 tsp. Irish moss. Add 1 oz.
Cascade and boil 5 minutes. Add 1
oz. Cascade, boil 5 minutes more
and turn off heat. Add 1 oz. Cascade
and 1 oz. Centennial while wort
cools (30 minutes). Transfer to fer-
menter, top up to 5.25 gallons, cool
to 68° F and pitch yeast. Ferment at
68° F for 5 to 7 days. Rack to sec-
ondary. Dry-hop with Cascade and
Centennial. Condition 2 weeks.
Prime with sugar and bottle. Age
two to three weeks.

Ten Pound Porter

(5 gallons, extract with grains)

0G =1.055 FG =1.017 IBU =55

This porter is smooth and dark with

a chocolate aroma and a big head.
David Redlich

Benton, Arkansas

Ingredients
10 Ibs. dark malt extract syrup
0.5 Ib. chocolate malt
5 AAU Cascade whole hops
(1.25 oz. of 4% alpha acid)
9 AAU Northern Brewer hop pellets
(1 oz. of 9% alpha acid)
2.5 AAU Tettnang whole hops
(0.5 o0z. of 5% alpha acid)
London Ale yeast (Wyeast 1318)

Step by Step

Steep grains in grain bag in 4
gal. of water for 20 min. Remove
when temperature reaches 170° F
and bring to a boil. Add extract and
return to boil. Add Cascade and
Northern Brewer hops, boil 60 min.
Add Tettnang hops and turn off
heat. Remove all hops after 5 min.
Cool and transfer. Add preboiled,
cooled water to bring up to 5 gal.
Pitch yeast and ferment for 1 week
at 60° F. Rack to secondary and fer-
ment for 3 weeks. Rack to soda keg
and carbonate with CO2. Ready to
drink when chilled. B

homepage: ebrew.com

ONE-STOP SHOPPING

Good Prices
Fast Service
Fresh Products

and a Friendly Voice
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On-Line Catalog
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Quick Service

All Major Credit Cards Accepted
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Expert Advice
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Alternative Beverage

Charlotte, NC 28217
800-365-2739
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ESB and Weizenbock

An old English standard and a complex German hybrid

by Tess and Mark Szamatulski

WEATER WEATHER IS HERE,

a premonition of the cold

months to come. To home-
brewers this means it’s time to brew
some bigger beers to keep us warm
until spring. This month, we’ll be
brewing an appealing, malty strong
bitter and a complex, powerful
weizenbock. Both of these styles are
ales, so you should be drinking
them before the snow falls.

ESB: An English Standard
Strong Bitter is the English term
for a warming, well-hopped ale, The
example we have chosen to brew is
a recipe from our new book, “Beer
Captured” (Maltose Press). It's mod-
eled after Young’s Special London
Ale from the Young and Company
Brewery in London, England. This
muscular brew has an off-white,
chunky head, with hints of light
amber and crystal malt to come.
The aroma is well-integrated, with
a malty nose and spicy English
hops. It has a malty palate, slightly

JANUARY:
Barleywine & Roggenbier
FEBRUARY:

Cream Ale & Dublin Stout
MARCH:

Belgian Dubbel & Pilsner
APRIL:

Maibock & Scorch Ale
MAY:

IPA & Mild Ale

sweet with a perfect blend of hops
and a complex finish that lingers.

ESB or Strong Bitter Pale Ale
falls within these official style guide-
lines: the original gravity is between
1.046 to 1.065; the final gravity
ranges from 1.011 to 1.020; bitter-
ness runs from 30 to 65 1BUs; and
the color is between 6 and 14 SRM.

One of the most famous exam-
ples of an English strong bitter is
Fullers ESB. In Lancaster, the
Mitchells brew an ESB that's a
northern version of Fullers. Some
others that aren’t as well known but
are worth trying are Bateman'’s
XXXB, Ushers 1824 Particular Ale,
Shepherd Neame Bishop’s Finger
and Royal Oak.

In some parts of England, an
ESB is titled Super Premium Bitter.
It's a broad field where hop aroma
can range from high to none and
diacetyl and carmel aroma [rom
moderate to none. There should be
moderate [ruitiness and the malt
aroma should be apparent. The

THE YEAR IN BEER

JUNE:
Golden Ale & Okroberfest
SEPTEMBER:

Dort & OQatmeal Stout
OCTOBER:

ESB & Weizenbock
NOVEMBER:

Dunkel & Belgian Tripel
DECEMBER:

Christmas Ale & Spi(‘cd Ale

color can range from copper to
dark-amber brown. The malt lavor
should be the most apparent aspect
of the palate. The bitterness range
can be from moderate to quite bit-
ter but it shouldn't overtake the
malt, There should be a slight
warming from alcohol, but it should
never be overpowering.

Classic English hops — Fuggles
and East Kent Goldings — are used
to balance the malt, with Goldings
often used for both aroma and fla-
vor. Some other popular hops for
this style are Target, Challenger and
AWhitbread Goldings. Crystal malt is
used for character and a rounded
sweetness with torrified wheat con-
tributing to the body and giving the
beer a rich creaminess. Torrilied
wheat is heated at high tempera-
tures, which cause it to expand and
makes it easier to mash.

When using Wyeast 1968
Special London yeast, it is impera-
tive to oxygenate the wort. This
veast in particular needs a high
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amount of oxygen to ferment the
wort quickly. We also advise using
an XL pack or making a large
starter, along with oxygenating.
Serve this ale in a pint glass at
50° F with a grilled-steak sandwich,
English thick-cut fries and a porcini
mushroom and ESB gravy.

Young’s Special London Ale
(5 gallons, extract with grains)
0G =1.056 FG=1.016 IBU =50

Ingredients

9 o0z. Muntons crystal malt
(55° Lovibond)

6 oz. British torrified wheat malt

2 lhs. Muntons extra light
dry malt extract

6.6 lhs. Muntons extra light
malt syrup

7 AAU English Fuggles hops
(1.5 oz. at 4.7% alpha acid)

7 AAU East Kent Goldings hops
(1.5 oz. at 4.7% alpha acid)

1 tsp. Irish Moss

4.7 AAU Liast Kent Goldings hops
(1 oz. at 4.7% alpha acid)

4.7 AAU East Kent Goldings hops

(1 oz at 4.7% alpha acid)

Special London (Wyeast 1968) or
White Labs English Ale
(WLP-002)

1.25 cups Muntons light dry malt
extract for priming

Step by step

Bring one gallon of water to
155° F, add crushed grain and hold
for 30 minutes at 150° F. Strain the
grain into the brewpot and sparge
with one gallon of 170° F water.
Add the dry malt and malt syrup,
plus Fuggles and first East Kent
Goldings. Bring the volume in the
brewpot to 2.5 gallons. Boil for 45
minutes, then add second Kent
Goldings and Irish moss. Boil for 13
minutes, add final Kent Goldings.
Boil for 2 minutes, then remove pot

from stove. Cool wort for 15 min-
utes in an ice bath or chill it with a
wort chiller.

Strain into the primary fer-
menter and add water to reach 5-
1/8 gallons. Add yeast when wort
has cooled below 80° F. Aerate well.
Ferment at 68 to 72° F for 510 7
days. Rack into secondary (glass
carboy). Ferment until target gravi-
ty has been reached and beer has
cleared (approximately 3 weeks).
Prime and bottle. Carbonate at 70
to 72° I for 3 weeks. Store at cellar
temperature,

Partial mash with grain option:

Mash 2-1/3 Ib. Muntons two-row
pale malt with the specialty grains
in 1 gallon water at 150° F for 90
minutes. Sparge with 2 gallons
waler at 168° E. Then follow the
extract recipe, omitting the 2 lbs. of
Muntons extra light dry malt extract
from the boil.
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All-grain option:

Mash 1.75 lbs. Maris Otter two-row
pale malt with the specialty grains
in 3.25 gallons of water at 152° F
for 90 minutes. Sparge with 5 gal-
lons of water at 168° I. The total
boil time is 120 minutes. Add 1.5
oz. East Kent Goldings (bittering
hops) and 1.5 oz. Fuggles (bittering
hops) for the last 90 minutes of the
boil. Add the flavor hops and Irish
moss for the last 15 minutes of the
boil and add the aroma hops for the
last 2 minutes of the boil.

Weizenhock: A German hybrid

Man does not live by bread
alone, nor does he brew beer with
barley alone, so let’'s brew a weizen-
bock! A weizenbock is a hybrid
beer, capturing the best qualities
from a German weizen (wheat) beer
and a German bock. If you enjoy
both of these styles of beer, you're
in luck: Never before have two beer
styles collided so successfully. The
weizen contributes to a creamy,
huge head and sharp fruitiness,
with notes of cloves and wheat in
the aroma and on the palate, along
with a cloudiness from the yeast.
The rich, malt aroma and taste,
with warming alcohol and sweet-
ness, are derived from the bock side
of the brew.

The weizenbock we are brewing
has a perfect balance of the two
complex flavor profiles. The color is
a rich amber and the huge, light-
beige head entices the nose with
luscious malt and ripe fruit. The
palate is lively, full-bodied and
warms the tongue. There are
nuances of spices, ripe fruit and
chocolate in the flavor, leading to a
“clovelike” finish.

The guidelines for weizenbock
are as follows: original gravity is
between 1.066 and 1.080; final
gravity should be between 1.015
and 1.022; bitterness ranges from
15 and 30 IBUs; and color falls
between 7 and 25 SRM.

The most well-known example
is Aventinus, the oldest top-ferment-
ing wheat doppelbock. It was first
brewed in 1907 in Munich,

Germany by the famous Schneider
family. This is an extremely [lavor-
ful version, on the high side of the
style guidelines, weighing in at 7.7
percent ABV. It's a dangerously
drinkable beer, complex and well-
balanced. Another German example
is the Pikantus brewed by Erdinger
brewery, the biggest producer of
wheat beer in Germany. In the

United States, Pyramid Brewing in
Washington state brews a nice
domestic version of a Weizenbock
(Pyramid Wheaten Bock).
Traditionally, the hops of choice
for a weizenbock are German noble
hops, most commonly German
Hallertau. It's brewed from
European malts, with at least 50
percent being wheat malt. The

NEXT TIME
SHE ASKS YOU TO
BREW SOMETHING FOR HER. ..

DO YOU REALLY THINK SHE WANTS A STOUT?

SURPRISE HER WITH A'WHITE ZINFANDEL . ..

OR A CABERNET . ..
ORA CHARDONNAY . . .
{7y
9'[,0;/@
WWW.MAKEWINENOW.COM
OR [WHOLESALE ONLY]
STEINBART WHOLESALE 503-281-3941

EXCEPTIONAL
WINE KITS!
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Customers in 66 countries and 50 states.

America’s
Largest
Homebrew

Supply

St.Patrick’s of Texas

free catalog

800-448-4224

512-989-9727

www.stpats.com

with on-line ordering

Budweiser Budvar Undermodified Malt

Only Undermodified Malt available to small brewers in at least the past 10
years. Itis the only malt that requires a multiple temperature mash. Made
from Moravian barley, regarded as the world's finest, this malt is used to
produce the "original Budweiser" in Czech Rep. We genuinely feel this is the
most important new product for homebrewers and micros in the past decade.

Depend
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ymmlr
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Quality Service
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21709 Route 4 Nortk
*Hot Plates & P.O. Box 530
Stirrers Carlimville, IL 62626
® [ncubators & 1-800-223-3517

Autoclaves

® Safety Supplies

Fax: 1-800-754-5154
E-Muail: cynmar@cynmar.com
Website: www.cynmar.com

CIRCLE 12 ON READER SERVICE CARD

E October 2000 Brew Youn Ows

Sty[g Calendar

other malts contribute to the flavor,
maltiness and color. The yeast is a
traditional German weizen yeast
which provides the clean, slightly
sharp clove and vanilla notes. The
veast must be a bold strain so as not
to be overpowered by the big malt
and alcohol presence.

Serve the weizenbock in a tradi-
tional wheat beer glass, or if you
can obtain it, the beautiful and
unique Aventinus glass at 50° F with
a slice of German Black Forest cake,
sweet cherries and a dollop of
freshly whipped cream.

Weizenbock
(5 gallons, extract with grains)
0G=1.078 FG=1.016 IBUs =15

Ingredients

8 oz. Belgian cara-Munich malt

6 oz. German crystal malt
(65° Lovibond)

1 oz. British chocolate malt

8.75 Ibs. Muntons wheat
dry malt extract

4 AAU Tettnanger hops
(1 oz. at 4% alpha acid
for bittering)

1 tsp. Irish moss for 15 minutes

2 AAU German Hallertauer
Hersbrucker hops (0.5 oz. at
4% alpha acid for flavor)

Bavarian Wheat (Wyeast 3056) or
Hefe-Weizen yeast (White Labs
WLP300)

1-1/4 cups Muntons wheat
dry malt extract for priming

Step by step

Bring one gallon of water to
155° F, add crushed grain and hold
for 30 minutes at 150° F. Strain the
grain into the brewpot and sparge
with one gallon of 170° F water. Add
the dry malt and bittering hops.
Bring the total volume in the brew-
pot to 3.5 gallons. Boil for 45 min-
utes then add the flavor hops and
Irish moss. Boil for 15 minutes then
remove pot from stove.

Cool wort for 15 minutes in an
ice bath or chill with wort chiller.
Strain into the primary fermenter
and add water to reach 5-1/8 gal-
lons. Add yeast when wort has



cooled to below 80° F. Oxygenate-
aerate well. Ferment at 68° F for 5
to 7 days. Rack into secondary (glass
carboy). Ferment at 68° F until tar-
get gravity has been reached and
beer has cleared (approximately 5
weeks). Prime and bottle. Carbonate
at 70 to 72° F for 5 weeks. Store at
cellar temperature.

Partial mash option:

Mash 1.25 Ib. German 2-row
pilsner malt, 1 1b. German wheat
malt, 8 oz. Belgian cara-Munich
malt, 6 oz. German dark crystal
malt, 1 oz. British chocolate malt
and 4 oz. rice or oat hulls in 1.25
gallons water at 150° F for 90 min-
utes. Sparge with 2 gallons water at
168° F. Then follow the extract
recipe, omitting the 1.75 lbs. of
Muntons wheat dry malt extract.

All grain option:

Mash 4.25 lb. German 2-row
pilsner malt, 8.5 Ib. German wheat
malt, 6 oz. Belgian cara-Munich
malt, 4 oz. German dark crystal
malt, 1 oz. British chocolate malt
and 12 oz. rice hulls or oat hulls in
4 gallons water at 148° F for 90
minutes. Sparge with 5 gallons
water at 168° F.

The total boil time is approxi-
mately 150 minutes. Add 3.2 AAU of
Tettnanger (bittering hop) for the
last 90 minutes of the boil, add the
flavor hops and Irish moss for the
last 15 minutes of the boil.

If you do not have the capability
to mash this amount ol grain you
can omit 3 lb. of German wheat malt
and 2 Ib. German pilsner malt from
the mash and add 3 1b. Muntons
wheat DME to the boil. You will then
need only 2.5 gallons of water for
the mash and 5 gallons of sparge
water. This will also reduce your
boil time to 90 minutes. |

Tess and Mark Szamatulski own
Maltose Express in Monroe,
Connecticut, the largest homebrew
supply shop in the state. They're the
authors of “Clonebrews” (Storey
Books) and the upcoming “Beer
Captured” (Maltose Press).

BUILD YOUR
Blev LIBRARY

Mail Order Form To: Brew Your Own Back Issues
5053 Main Streel, Suite A
Manchester Cenler, VT 05255

Fax Form To: (802) 362-2377
Phone Orders To: (802) 362-3981

Order Form

Qty Issue A Limited Number
o I8 January 00 Of Butk Issues Are
— February '00 ilable!
— o Now Available
— April "00

May 00

Total Quantity x35 =

Plus Shipping & Handling = $3.50 (U.S.)
= $4.50 (Canada)
Total Due §

1 Check enclosed (U.S. Funds)
A Charge my dVisa OMC

Name

Address

City___ State/Prov. Zip
Card #

Exp. Date Signature

Prewmium Food & Beverage Ingredients

Make a Date with a Great Beer!

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

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

NORTHWESTERN...
we improve your product mix™

3590 N. 126th Swrect, Brookfield, WI 53005
2062-TEL-6670 ® BO0-4606-3034  Fax 262-781-0660
www.nwextract.com ¢ Email: flavors@nwextract.com
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by JOE AND DENNIS FISHER

HE THING TO REMEMBER ABOUT BREWING WITH WILD RICE,”
says Kirby Nelson of the Capital Brewing Company in Middleton,
Wisconsin, “is that a little bit goes a long way.” Kirby is the
master brewer responsible for the annual production of Capital’s
renowned Wild Rice Lager, a decidedly unusual seasonal beer.
It’s a pilsner style, with few specialty malts to distract the taste-
buds from the central ingredient. "I want the wild rice to be up

front and center,” he says. “Nothing else should get in the way.”

Kirby is one of the pioneers of wild-rice brewing. He's been at it since the
late 1980s, when he started at Capital as assistant brewmaster. A year later
he was promoted to brewmaster. overseeing the creation of the company’s

started making two different kinds
of wild rice beer. Today, James Page
is generally credited with being the
first commercial brewer to make a
wild rice beverage.

Wild rice is not a traditional
brewing ingredient. It was too rare
and too pricey when other, cheaper
grains were available. Just fifteen
years ago, it was unknown even in
the most elevated brewing circles.
Even now, few breweries make it

fine lagers. About the same time, the James Page brewery in Minneapolis

and many homebrewers have never
heard of it, let alone brewed a batch
themselves. Nevertheless, in the
past few years Midwestern brew-
eries have won a number of awards
for wild rice brews, so things are
looking up for those who prefer a
touch of weirdness in their beer.
Wild rice beer almost qualifies
as a regional specialty. The native
grain grows best in the cold, deep
running rivers of states like

PHOTOGRAPHY BY BOB FIRTH




Make some
truly unique
homebrew
with this
indigenous
Northwoods
grain

Minnesota, Wisconsin and Michigan,

and most breweries that make wild
rice beers seem to be located in

these Midwestern states.

Kirby Nelson is enthusiastic
about his beer. “I like the warped
nuttiness of it,” he says. “It’s a per-
sonal and cherished part of the

PHOTOGRAPHY BY BOB FIRTH

Capital lineup.” So how does he
make this seasonal specialily?

CAPITAL STEPS: HOW NELSON
MAKES WILD RICE LAGER

Kirby still uses the same formu-
la he developed years ago. “It was
my [irst experience brewing with
adjuncts, so | wanted to get every-
thing just right,” he recalls. He uses
a base of pale and Victory malt,
with wild rice measuring about 10
to 20 percent of the total grain bill.

“Technically, it's not a pilsner,”
he says. because the alcohol content
is too high and the beer is hopped
with an IBU in the mid-20 range.
The original gravity is 1.052 and the
beer finishes at 1.011,

“As a non-malted ingredient,”
Kirby explains, “wild rice has to
undergo a cerecal mash. We're set
up for upward infusion here, and |
use a pretty hefty malt charge of
18.5 percent. | start with the malt
at 122° K. After the protein rest, |

add the rice and then hold at 150° F
for half an hour.”

Next, Kirby brings the tempera-
ture up to 180° F and holds for ten
minutes in a process known as
“gelatinization.” This step allows
the rice to undergo the chemical
processes that prepare it for con-
version. He then boils the wild-rice
mash lor 20 to 30 minutes.

Meanwhile, the rest of the malts
are cooking in a separale mash.
The two mashes are then added
together. Kirby uses about 25 IBUs
ol hops. a blend of Cascade, Cluster
and Willamette. “The secret to wild
rice brewing," Kirby says, “is to
create an especially well-balanced
product.” This is particularly true
when specialty malis are being
added with such a light hand.

For a beer with so few extras.
Wild Rice Lager is expensive to
make, because wild rice is not
cheap. Capital does an annual limit-
ed release around Thanksgiving,

Native Americans traditionally harvested wild rice, an aquatic grass, by bending the stalks over the gunwales of their canoes

and tapping the heads, causing the precious grains to fall. These days, most wild rice is grown in big commercial paddies.
But the old-fashioned harvest is still practiced in places like the White Earth reservation in northwestern Minnesota.

Brew Your Owx  October 2000



=
&=
=
o
=]
=]
>
==1
=
a,
T
o
)
2
=3
T
=%

Mad Fishmonger
Wild Rice Ale

(5 gallons, all grain)
0G =1.041 FG = 1.011 IBU = 49

Ingredients

4 lbs. lager malt

1.25 lbs. mild malt

0.75 lbs. wild rice

0.5 Ibs. Belgian malt

6 oz. Carallell malt

2 oz. CaraMunich malt

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

2 AAU of Mt. Hood hops
(0.5 oz. of 4% alpha acid)

Wyeast 1968 (London Ale)

2/3 cup corn sugar for priming

Step by Step

Boil wild rice in 1 gallon
water until gelatinous (45 min),
Add malts to 1 gal. 130° F
walter, stabilize at 122° F and
hold for 30 min.. Add rice
mash and stabilize at 152° F
for 30 min. Add 1 gal. 180° F
walter, stabilize at 158° F and
hold 30 min. Raise to 170° E.
Sparge with 4 gal. of 170° F
water to collect 6 gal. Add Kent
Goldings hops and boil 60 min.
Turn off heat, add Mt. Hood
hops and steep 5 min. Strain
hops, cool to 68° F and pitch
yeast. Ferment at 65° F.

m October 2000 Brew Your Ows

Hagbard's Wild Rice
Vienna Lager

(5 gallons, partial mash)

0G = 1.063 FG = 1.017 IBU = 51

Ingredients

2 Ibs. pale lager malt

1-1/8 lbs. wild rice

2.5 Ibs. Munich malt

0.25 lbs. German crystal malt
(40° Lovibond)

0.25 Ibs. Cara-Pils malt

0.25 Ibs. Vienna malt

2.2 Ibs. Premier hopped
malt extract

3.3 Ibs. Northwestern gold
malt extract

10 AAU of Hallertauer
Hersbrucker hops (2.25 oz.
of 4.4% alpha)

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

1.75 AAU of Saaz hops
(0.5 oz. of 3.5% alpha acid)

Yeastlab European Lager yeast

3/4 cup corn sugar for priming

Step by Step

Proceed with step mash
described above. Add extracts
and Hallertauer and boil 60
min. Add Tettnanger to final 15
min. of boil. Turn off heat, add
Saaz and steep 5 min. Strain
hops, cool to 68° I, pitch yeast.
Ferment at 40° F.

Eye in the Pyramid
ild Rice Helles Bock

(5 gallons, extract with grains)
0G =1.066 FG = 1.016 IBU = 45

Ingredients

1 Ib. wild rice

0.75 Ibs. Munich malt

2/3 lbs. German crystal malt
(20° Lovibond)

0.5 Ibs. Cara-Pils malt

4 pounds Laaglander Dutch
Light Lager kit

3.3 pounds Northwestern Gold
malt extract

12 AAU of Hallertauer
Hersbrucker hops
(3 oz. of 4% alpha acid)

Yeastlab L-32 Bavarian
lager yeast

1/2 cup corn sugar for priming

Step by Step

Boil wild rice in 1 gal.
water until gelatinous (45 min-
utes). Turn off heat, add malt,
steep 30 min. Strain out grains
and rinse with one half gallon
ol boiled water. Add malt
extraets and Hallertauer
Hersbrucker hops and boil for
60 minutes. Strain out hops,
top up to 5 gallons with chilled
waier, pitch yeast when cool.
Ferment at regular lager tem-
peratures (40 to 50 ° F),



and even though it's the least-
commercial of his beers, it's one of
his all-time favorites. “It sells like
nuts for a few weeks and then
tapers off,” says Kirby. “People have
to have it and then they move on to
something else.”

AWARD-WINNING TIPS FROM
THE MAN IN MINOCQUA

Rick Meyer is brewmaster at
Minoequa Brewing Company in
Minocqua, Wisconsin. He's the man
behind Island City Wild Rice Lager,
which won a gold medal at the 1999
Great American Beer Festival.

Meyer says wild rice is easy for
homebrewers to use, but he warns
that it easily can take over a beer.
“Wild rice must be precooked with a
small amount of two- or six-row
malt to help get the conversion
started,” Meyer advises. “1 would
suggest that the wild rice never
exceed 20 percent of the total grain
bill, and 10 percent is a good start-
ing point for most.”

“The nutty [avor of the rice
goes well in amber beers that use
some 60° Lovibond erystal malt,”
says Meyer. “Even with the malt’s
dark husk, don't expect it to add
much color. Wild rice also goes well
with roasted malts. One of the best
is Briess Malting Company's ‘Special
Roast.” Most of the good-sized
homebrew stores carry it.”

A WORD FROM OMAHA:
A HOMEBREWER'S VIEW

Wild rice sugars add lightness,
sweetness and boost alcoholic con-
tent at the expense of body. Usually,
homebrewers counter this tendency
toward a thinner brew by adding
more malts. The more rice you add,
the more malts you will probably
need. Chester Waters, a longtime
homebrewer from Omaha, says he’s
in love with the “rich, earthy” char-
acter of his award-winning wild
rice, rye and caraway beer. He likes
wild rice so much that he uses a lot
more of it than the Wisconsin

brewmeisters suggest, up to 35 per-
cent of the total grain bill. After
finding that wild rice by itsell con-
tributed plenty of flavor and full
mouthfeel bul seemed too soft and
flat for his taste, he added malted
rye (15 to 25 percent) and three
ounces of caraway seed for spice.
The resulting orange-brown brew
“continues to meld and improve —
as well as drop clear — over four to
six months,” Walters says.

The long period in the carboy
also helps with a persistent chill
haze that Chester has experienced
with wild-rice beer. This may result
from the heavy amounts of rice he
likes to add to his brews. (Rick
Meyer uses about 25 percent wild
rice and has never had a problem
with chill haze, noting that he
doesn’t even fine his beers with
gelatin, the way some micros do. “I
do filter down to 0.5 micron and |
use Irish moss. We age our lagers
30 days so they clear on their own,”
Meyer says.)

Island Brewing
& Fearless
join to bring you
the best of two
worlds with this
miracle hot wort
transfer system

wort chiller
The Wort Wizard Kit:

STANDARD GARDEN HOSE CONNECTIONS

Brew Dog T-shin

Q Check enclosed

$23.95 [ Charge to my credit card  Total =
The Fearless Wort Chiller
$5995 O Vi MG Name on card
The Combined System Credit Card #
ONLY $69.95 S
EASILY SANITIZED & COOLS WORT INSTANTLY ]_\;_ e

New Blevv

Now Available

Yes! 1 want my very own BYO official T-shirt. » o

Luantiy

* Vermom residents peed 1o add 6

Shipping

T-Shirt

Amoum Total

sales tax

3350

USES “WASTED"” CHILLER HYDROPOWER
TO PUMP & AERATE WORT AUTOMATICALLY
RACK & REMOVE FOAM SIMULTANEOUSLY
COUNTERFLOW & PUMP FOR IMMERSION PRICE

ORDER BY

P.O. Box 1951 PHONE

Key West, FL 33041
wortwizard.com

islandbrew @ aol.com

(800) 297-1886

P.O. Box 854
Boring, OR 97009
www.fearless1.com
fearless1 @abac.com
(503) 818-5839
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OR EMAIL

Send 10 : Brew Your Own
Cool BYO Stuff
5053 Main Street, Suite A

All T-shirts
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Manchester Center, VT 05255 100% cotton. “Brew Dog”
or call: (802) 362-3981

Name

Street address
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Getting down to particulars,
Chester told us, “I'd stick to a neu-
tral yeast (something like Wyeast
1056, American Ale) to let the
earthy wild rice, the sharpness of
the rye and the caraway shine
through. You might consider a
Kolsch yeast and lower-temperature
fermentation and lagering, with a
diacetyl rest, for an even cleaner
fermentation. 1 expect these big
flavors to go with a fairly dextrous
wort, and low levels of flavor and
aroma hops. | use reverse osmosis
water and add calcium chloride to
adjust, at 50 parts per million.”

Chester also suggests using rice
hulls to prevent a stuck mash. And
since his beer is lively, he uses a
few drops of “no-foam” to help
control blow-olT.

A VIEW FROM DOWN EAST

Our friend Brad Hunter, a
homebrewer from Appleton, Maine,
elaborated on the use of rice hulls
in adjunct brewing. “This is a

neutral addition. The hulls will keep
the grains from compacting when
using a significant amount of ‘non-
husk’ grains like wild rice. 1 think
the prudent use of foundation water
under the grain bed when setting
up the mash is just as important. It
will help keep the whole thing buoy-
ant.” Kirby Nelson’s advice to home-
brewers is to use adequate water in
the rice mash, no more than two
pounds per gallon.

WILD RICE EXTRACT CREAM ALE

Roger Seaver of Mendota,
Minnesota discovered that wild rice
also can elevate extract brewing. He
and some [riends were planning an
expedition to the Boundary Walers
Canoe Area Wilderness and, in the
spirit ol James Page — whose wild
rice beer is called Boundary Waters
Golden Lager — he brewed a spe-
cial wild rice cream ale for the trip.
(He bottled it in plastic soda bottles
to comply with the BWCAW’s “no
glass, no cans” rule.)
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For more information about QHniznun and
other unique homebrew product lines,

contact GREAT FERMENTATIONS of Indiana.

1-888-HME-BREW (463-2739)
| e-mail us at grtferm@iquest.net
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5 Gallons
in under 10
Minutes!

GIVE YOUR
YEAST

OXYGEN!

DRINK BEER
IN SIX DAYS!*

Btninlcss oteol diffuser

Roger started with a basic
cream ale kit (a box, not a can),
added a pound of light dry malt
extract and mashed the grain in the
kit with one pound of cooked wild
rice for 45 minutes. He says the
beer “was, in a word, great.” It was
lighter in body than the kit beer
would have been, with a slightly
higher original and final gravity.

Most of the wild-rice brewers
we spoke with sounded the same
note of caution: Wild rice is an
ingredient of surpassing potency,
not to be added lightly to any beer.
At the same time, it's an easy and
satisfying ingredient and deserves
to be better known. As one home-
brewer noted, “after the first taste,
it really grows on you.” So this fall
season, give wild rice a whirl! M

Joe and Dennis Fisher are the
authors of “The Homebrewer's
Garden,” “Great Beer IFrom Kits”
and “Brewing Made Fasy,” all
published by Storey Books.

Use the trick the top breweries use.
The Oxynater™ by Liquid Bread"*
injects pure oxygen into the wort.
You get healthier yeast. Faster
fermentation. Better attenuation.
Cut the risk of off-flavors. Get better
tasting beer. No kidding!

2312 Clark Street Unit #8

Orlando, FL 32703

Tel: (877) 888-3533 (toll free)

Fax (407) 522-0902
http//www.liquidbread.com *lbread@iag.net

* Finish your beer with the Carbonater ™ by Licuid Bread®!
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WL R E2 What it is, how to find it

WILD RICE IS THE SEED OF A NATIVE NORTH
American aquatic grass, Zizania aguatica, which is

more closely related to grains such as barley than it

is to true rice. It grows throughout the Great Lakes
region as well as in Canada. Native Americans tra-
ditionally harvested this grass by bending the stalks
over the gunwales of their canoes and tapping the
heads, causing the grains to fall. This hunter-gath-
erer approach is still practiced on a small scale.

This “traditional” wild rice can be found in
health-food stores, upscale supermarkets and mail-
order outlets. Tt sells for about $8 per pound. (It's
even possible to obtain a “ricing permit” and har-
vest your own if you live in the Great Lakes region;
to secure a permil, start by calling your state Fish
and Wildlife department.) “Paddy grown™ commer-
cially raised rice is much more common. This sells
for roughly $4 to $5 per pound.

Jerry Bourbonnais, a Milwaukee homebrewer
and co-host of the “Brewpol” radio show, suggests
using only naturally grown and harvested lake rice

~

$WHO WANTS TO BE A

BREWMASTER

The
American
Brewers
Guild
Diploma
Program
provides the

following
benefits:

Distance Learning
Videotaped Lectures
Internships

Job Assistance
Alumni Website

My final answer is F. All of the above

Y/
BREWING SCHOOL

moe®>

Two classes a year starting in February and July
(800)636-1331 = email: abghrew@mother.com

908 Ross Drive » Woodland CA 95776

\ www.abghrew.com /
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if' vou can afford it and find it. “The paddy rice isn’t
always as mature as the lake rice.” he says. “This
can cause some {lavor problems as well as making
it more difficult and fime-consuming to gelatinize.”

If you can’t find wild rice in your local grocery
store, here are some additional sources:

Barron Speciallies

1020 West Second Street

Thief River Falls, Minnesota 56701
Phone: (800) 424-5172; (218) 681-6901

( and  Wild Rice

2803 Harborview Parkway
Superior, Wisconsin 54880
Phone: (715) 398-5921

Grey Owl Foods

P.O. Box 88

Grand Rapids, Minnesota 55744
Phone: (800) 527-0172

Beer ano
CVINE NOBBY

Visit our on-line catalog at:
www.beer-wine.com

One Stop Shopping For
Homebrewing, Winemaking,
Cordial, Cider & Vinegar Making

155T New Boston Street,
Woburn, MA (Retail Outlet)
(2 minutes from Woburn Mall)

(800) 523-5423 (orders)
781-933-8818 (consulting)

Beer & Winemaking
Equipment & Supplies
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Mark Henry

HE ST. PATRICK’S DAY CASCADIA CUP
HOMEBREW COMPETITION, HELD IN
SEATTLE EACH YEAR, IS ONE OF MY
FAVORITES. IT IS LARGE ENOUGH, WITH
WELL OVER 100 ENTRIES, TO QUALIFY AS A MAJOR
COMPETITION AND ATTRACT QUALITY ENTRIES,
BUT SMALL ENOUGH THAT THE JUDGES ARE
u LY TO EXPERIENCE “PALATE FATIGUE.” THIS
YEAR, I ENTERED A CREAM ALE 1 HAD MADE A
FEW WEEKS BEFORE. IT SCORED AN AVERAGE 32
FROM THE THREE JUDGES, WITH COMMENTS LIKE
“CLEAR,” “BRIGHT™ AND “FLAVOR BALANCED.” A
RESPECTABLE SCORE THAT MEANS THE JUDGES
CONSIDERED THIS BEER “VERY GOOD.”

What makes scoring a 32 in a regional com-
petition so extraordinary? I used a canned,
prehopped “beer kit.” And I followed the
instructions that came with it. | ignored
the sage advice of all the authors,

experts and professionals who say
that if you deign to use a beer kit
you should “throw away the direc-
tions and the veast.” | did not

boil, I used the yeast that came
with the kit, and | added a

pound of corn sugar and a

pound of rice syrup. Based on

the conventional wisdom, this

should have been a sure-fire

disaster, not a “Very Good”

beer. So, what went right?
The first thing to keep in

mind is that the “conventional

wisdom” is promulgated by a

tiny group of homebrewers. While

Americans constitute perhaps 5

percent of the world's population of

homebrewers, we are nothing if not

prolific in producing brewing literature.

It would be easy to believe, based on the

prevailing literature, that everyone believes

this conventional wisdom. Yet the vast majori-

ty of homebrewers in the world use prehopped

beer kits, follow the instructions and make good beer.
The best beer kits are essentially concentrated

wort. The producer of the kit mashed various grains,

sparged, added hops, boiled and then reduced the lig-

uid down to a syrup. The types and amounts of grains

Heve in the United States, conver
wisdom holds that you should al

extract beer kits. Aut does this h
One expert offers some vevolutic

insteuctions on the kit! "
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and hops are dictated by the type of
beer the producer intends will be
made. All that’s left to do is add
water and fermentables, pitch the
yeast and ferment, No mashing, no
sparging. No “pre-hopping,” “dry-
hopping™ or “bunny-hopping.” And
no boiling. Quick, easy. foolproof,
Why the prejudice by experts
against beer kils and their instruc-
tions? As the former owner of a
homebrew shop, I have heard all of
the arguments: “You have to boil to
get protein coagulation.” “You have
to boil to sterilize.” “The yeast is old
or inappropriate.” These are among
the common charges leveled against
kits. When these myths are exam-
ined, none stand up to scrutiny.

Myth: Hou have to boil to get
protein coagulation.

Virtually all of the higher-quality
beer kits have already been boiled
before being concentrated. The best
ones, including Coopers and
Muntons, have also undergone fil-
tration to remove coagulates. And
contrary to conventional wisdom, it
is not even necessary Lo boil your
wort if you're adding unhopped
malt extract. “I'll be the first to
admit it: After all I've read, I'm sur-
prised my test beers came out
great.” said Beer Essentials owner
Robert Christian after making a
series of beers using kits and malt
extract without conducting a boil.

Muyth: Hou have to boil to
stevilize the wort.

Few of us brew in a laboratory
environment. So sterilization is a
hopeless quest. Instead, sanitation is
the key to ensuring high-quality
beer. Most kit instructions empha-
size the use ol boiling water both in
sanitizing equipment and mixing
ingredients, despite the fact that
boiling is not necessary to achieve
sanitation. Adequate sanitation can
be achieved by holding the tempera-
ture of your re-constituted wort at
160 to 180° F for 15 minutes.

Wh-. Shouldn't [ boil anyway?
at’s the harm?

Not only is it not necessary Lo
boil, it can have a significant nega-

tive impact. Any time you boil any-
thing malt-related, you will get
carmelization-induced darkening.
The more you boil, the darker the
finished beer. That's OK if you are
making a stout, but not so good if
you want a nice cream ale. Another
side effect of carmelization is exces-
sive sweetness in the finished beer.
Boiling can also change the hop
character the producer was seeking
to achieve. Boiling a beer kit will
drive off any hop aromatics the beer
was supposed 1o have. Of course,
vou can just add more hops, but if
you don't boil, you don’t have to.

Myth: Hou can't make good beer
untess it’s all-malt.

The instructions on most beer
kits call for adding 1 kg of fer-
mentables, typically in the form of
“brewing sugar,” although more
manufacturers are adding lines
such as “for a fuller-bodied beer,
add malt.” Adding fermentables is
necessary 1o get your wort up to an
aleohol and body level that is appro-
priate for beer. The key is not that
the beer is “all-malt.” but that any
non-malt fermentables do not
exceed the level that renders the
beer undesirable to your own tastes.

Based on information published
by CAMRA (the British Campaign for
Real Ale) many of England’s best-
loved “real” ales, including
Boddington's Bitter, Courage Best
Bitter and Beamish Irish Stout, are
made using such fermentables as
corn sugar, “maltose syrup” and
caramel. Generally 1 recommend
that fermentables like corn sugar,
rice and molasses not exceed 25
percent of total gravity contribution;
however, in instances where a really
light colored and bodied beer is
desired, this can be exceeded. The
most important consideration is
what you want.

Muyth: The yeast is old or
inapproprieate.

Not only do many manufactur-
ers date-stamp their cans, they also
date-stamp their yeast packages.
Look for them. If the use-by date is
past, then toss the yeast and buy a
fresher packet.



Only on the “appropriateness”
issue do I find common ground with
conventional wisdom. In some
cases, it is necessary to sacrifice
stylistic integrity for ease of use.
Most, but not all, “lager” kits actu-
ally contain ale yeast. This is done
to allow brewers to make a beer as
close to a lager as possible without
taking over the kitchen refrigerator.
If you want your lager beer kit to
make a “real” lager, either buy a kit
that contains a lager yeast or pur-
chase a pure liquid lager yeast.

Muyth: Someone else has decided
the hop schedule.

Well, yes. By the very nature of
a beer kit, some of the recipe for-
mulation has been pre-determined.
What you get for giving up deter-
mining the hop schedule is quick,
easy and foolproof brewing.

Whet about the water...

If you feel comfortable drinking
your tap walter, there is no reason
why you can’t brew with it. If the
chlorine being added by your
municipal water system is gassable
{some systems are now using chlo-
rine that won't gas out), then most
of the chlorine is expelled when you
bring your brewing water up to
160° E. What chlorine is left is
largely undetectable. If you won't
drink your tap water, then you
probably don’t want to brew with it
anyway, boiled or not.

..and the fermentation times?

The instructions on beer kits for
fermentation times are somelimes
conflicting and are often vague. This
is in response to the different condi-
tions that exist for brewers in differ-
ent geographical areas. When fer-
mented out at 68° to 72° F, most
beer kits will complete their fer-
mentation in 2 to 4 days, with the
beer cleared in another 4 or 5 days.
But some parts of North America
don't see temperatures that high for
months. Some parts don't see
temperatures that low for months.
With that in mind, most kit instrue-
tions simply try to do a good job of
alerting brewers to the signs that
their fermentation is finished.

Confusion often arises when the
brewer tries to incorporate prac-
tices described in other literature.
Kit instructions do not detail the
intricacies of two-stage fermenta-
tion. If you're going to try this, con-
sulting your local expert is key. Of
course, when making a good beer
from a kit, two-stage fermentation
is not necessary. The key to fermen-
tation times is to give it enough time
to ferment and clear without going
more than 10 days before bottling.
Leaving your beer in primary longer
than this increases the risk of get-
ting yeasty off-flavors. If your fer-
mentation is taking this long to
complete then the fermentation
temperature needs to be raised.

Most beer-kit producers are
international concerns. Their prod-
ucts are intended for brewers all
over the world. Out of necessity, the
instructions are designed to be
understandable to the broadest
array ol brewers and brewing cul-
tures. And although 1 think the
instructions are just fine as writlen,
let’s expand upon them a bit. Here
are the guidelines 1 provide new
brewers looking to make good beer.
Quick, easy, foolprool.

[nstructions for mahmqg' veat
beer from a prehopped

1. Bring 2 quarts of water to 160° to
180° F, steaming but not boiling.
Then remove from heat.

9. Add your beer kit and fermenta-
bles according to the directions.
Suggested fermentables include
brewer's sugar, dry malt extract,
liquid malt extract, rice syrup,
demerara sugar, Belgian candi
sugar or any combination.

3. Stir aggressively so everything
gets dissolved. Put a lid on the pot
and let it sit for 10 to 15 minutes on
the lowest heat setting. This should
keep your temperature in the 160 to
180° F range to ensure sanitation.
4. Add the contents of your pot to 4
gallons of water already in your fer-
menter. Mix well, at least a minute
or two. This helps aerate your wort
prior to your yeast addition. If you
take hydrometer readings, you will
need to mix ageressively for a good

4 to 5 minutes to get even consis-
tency throughout the wort.

5. When the side of your fermenter
feels cool to the touch, it is safe to
add your yeast. Some authors rec-
ommend re-hydrating your yeast in
wadter first. I have never been able
to discern a difference when doing
side-by-side comparisons with good
quality yeasts, and I don’t care for
the additional contamination risk.
©. Ferment as close to recommend-
ed temperature range as possible.
7. When activity in the airlock drops
to a bubble every 1.5 to 2 minutes,
fermentation is pretty much done. If
this has been completed within 2 to
4 days, leave in [ermenter for an
additional 2 to 4 days for clearing.
8. When you are ready to bottle,
put your clean bottles upside down
in the bottom rack of your dish-
washer and run it through the rinse
and dry cycle. Be sure the “heat
dry” option is on: steam sanitizes
vour bottles. Boil 1 cup of water
with 3/4 cup of corn sugar for a few
minutes. Allow to cool, then add to
your sanitized bottling container.
Transfer your beer to your bottling
container, stir gently and bottle.

My “Very Good” Cream Hle
1 Coopers BrewMaster Series
Pilsner Beer Kit
1 Ib. corn sugar
1 Ib. rice syrup solids
Prepare according to instruc-
tions. Ferment at 62° F for 7 days.
Bottle with 3/4 cup corn sugar.

There are millions of home-
brewers in the world. Almost all of
them are interested in making good
beer. But plenty of them are not
interested in spending six hours in
the kitchen with three pots, a flame-
thrower of a burner and $600 of
stainless steel. Beer Kits are all
about making good beer as simply
and easily as possible. Revel in its
simplicity and by all means: Follow
the directions! B

Mark Henry is an award-winning
homebrewer and former homebrew
supply-shop owner. He's a partner
in Cascadia Importers, North
American importer for Coopers.
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Homebrew shop
owners from across the
country serve up their
favorite fall recipes for
easy and excellent
extract-based beers.

by Dawnell Smith

ay goodbye to summer’s
thirst-quenching pale beer
and hello to the deep hues
of autumn in a glass. For
homebrewers, the fall sea-
son means creating and
savoring darker, richer fla-
vors and colors. It also
means rediscovering the
power of a potent pint.
Summer brew may slake a
parched throat, but winter
beer soothes the soul.

“Seasonal traditions still influ-
ence the styles of beer available,”
writes Michael Jackson in Michael
Jackson’s Beer Companion. “So does
the weather: Lighter-bodied, more
quenching beers best suit the sum-
mer; heavier, sustaining ones warm
the winter.”

Given this seasonal cycle of
suds, it makes sense that the own-
ers of homebrew supply stores
would offer Oktoberfest beer recipes
to people looking for the consum-
mate lall creation. But other appeal-
ing choices range from old ales, bit-
ters and dark lagers to winter
warmers, spiced beers, smoked
porters and stouts.

In a quest to capture the sea-
son’s possibilities, we asked people
in the homebrew business to recom-
mend their favorite extract-based
recipes for fall. Each recipe is for a
five-gallon batch. The following
guidelines come straight from the
experts and include their own beer
descriptions and step-by-step
advice. Before we turn to the recipe
file, here are some tips for making
excellent beer from malt extract.

TOP TIPS TO
PERSONALIZE
EXTRACT BREW
Throwing a can of
extract into a pot of
water can seem a bil
humdrum, so many
homebrewers per-
sonalize their beer by
adding their own
dash of pizzazz. Our
panel of shop owners
offer these suggestions
for making your home-
brew bubble with personality.

USE SPECIALTY GRAINS. Use a
base of mostly pale extract, regard-
less of style, then augment with
grains to achieve your flavor and
color goals. When selecting these
grains, chose something intriguing,
new or distinet. Mark and Cathy
Scheitlin of Oahu Homebrew Supply
in Honolulu suggest De Woll-Cosyns
or Gambrinus honey malt, which
gives beer a distinct sweet and
nutty flavor. Or just walk the aisles
of the supply shop to find your own
secret ingredients.

EXPERIMENT WITH HOPS. Buy
extract, but do your own hop work.
Using unhopped extract “allows the
brewer to control all ingredients
added and allows them to see what
is used in making a particular beer
style,” explains Phil Mathis of
Homebrew Adventures in Charlotte,
North Carolina.

USE RECIPES AS A GUIDE. "The
biggest disappointment for some
people is finding an extract recipe
they would like to try, but when
they get to their local homebrew
shop they can’t find the specified
ingredients,” say the Scheitlins. “In
most cases a perfectly acceptable
substitute is available.” In other
words, improvise! As Mathis
explains, “you can change hop
types, hop amounts, change malt
types, change malt amounts, change
yeast type, change specialty grain
types and amounts, add fruit or
fruit flavoring, add herbs or spices,

and
it can
o on and on.
Have fun!”

But don’t forsake the tried and
true. Not all malt extracts are creat-
ed equal. Often, finding and using
the right extract makes all the dif-
ference. For instance, Michael
Dawson and Chris Schiffer of
Northern Brewer Lid. insist on cer-
tain brands when making their
Oktoberfest beer. “Malt aroma and
flavor are the centerpiece of any
good Oktoberfest,” they note. “That
comes not from crystal malt, but
from good two-row base malt along
with a high proportion of high-
kilned malt like Munich or Vienna.”
To get the desired effect, they use
Alexander’s Munich malt syrup (a
fifty-fifty blend of Munich and
Klages two-row malts). “This is the
only syrup to use for authentic
character in any style of malty
lager,” they add.

USE “SWEEP THE FLOOR”
BREWING TACTICS. The Scheitlins’
favorite way to personalize a home-
brew is simple: They toss unused
hops, grains and extracts into the
pot. “But be care-
[ul here,” they
warn. “Don’t just
throw it all in and
hope for the

best. Use the
knowledge you've
gained from
homebrewing to
formulate your
own special
recipe with

the leftovers

you need Lo use
up anyway.” In
other words, ignore style
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guidelines, trust your instincts and
test your knowledge. Then step
back and watch the sparks fly.

ENLIVEN YOUR BEER WITH
MOTHER EARTH. Brewers around
the world have used fruits, herbs,
spices and other organic materials
in beer since the advent of our
favorite beverage. If it's organic and
it won't kill you, try it when brew-
ing. Grab stuff out of the backyard,
the woods or the local health-foad
store. Choices range from spruce
tips, dandelions and chamomile to
blueberries, licorice and ginger. Go
easy at first, especially with spices
— once you add too much, you can’t
go back! — but keep an open mind.

GIVE UP ROUTINE AND
DISCOVER THE UNKNOWN.
Instead of using the same brands
and ingredients, choose other prod-
ucts for the same recipes. This is a
greal way to learn how different
ingredients affect the flavor of a fin-
ished beer. For example, try dry
malt extract instead of liquid.

Mathis actually prefers dried
malt “because of economics, color
control and the fact that dried malt
will not oxidize like liquid malt can.
Dried malt also does not have the
water content that liquid malt has,
so when someone buys 5 pounds of
dried malt, they are actually getting
5 pounds of malt. Liquid malt has
an average of 20 to 25 percent
water content.”
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TOP TECHNIQUES TO
MAKE YOUR EXTRACT
BREWING A BREEZE

Nothing makes a brew day more
frustrating than little mistakes that
lead to headaches and lawed beer.
The famous slogan, “Relax, don’t
worry, have a homebrew” doesn’t
always cut it when the going gets
tough, so why not make things
easy from the get-go?

With that notion in mind,
the people who shared the
accompanying recipes offer

these valuable techniques for
making malt-extract home-
brewing more enjoyable,
fruitful and satisfying.

1. Remove the pot of hot water

from the heat source before adding
extract in order to prevent scorched
goo (caramelized or burned sugars).

2. If the extract comes in a can or
other heat-friendly package, heat
the container before pouring to get
all the good stulf in the brew pot.

3. Make sure all of the extract dis-
solves. Fill your brew kettle with
two gallons of warm water, add the
extract and stir thoroughly. You can
start the dissolving process 15 min-
utes — or even a few hours —
before turning up the heat. To be
sure it's dissolved, dive in with
clean hands to feel for any syrupy
malt on the bottom of the pot.

4. If possible, start with a lot of
walter in the pot. Scott Newcomb of
The Brew Hut in Aurora, Colorado,
suggests that you use a 7.5- to 8-
gallon brew pot with 6 gallons of
water, which will allow greater sat-
uration from the grain and hops to
make it a fuller-bodied beer with
more hop character and aroma. You
will lose about a gallon during the
boil to yield about 5 gallons in the
primary fermenter.

5. Use specialty malts like dextrin
(carapils) and wheat malt to

improve head retention and foam,
even if you don’t care about flavor

and color issues. Up to a half pound
of either malt does the trick.

6. Think about clarity ahead of time
by adding one teaspoon of Irish
moss to the kettle about 15 minutes
before the end of the boil. For best
results, rehydrate it in a pint of
water before using.

7. Though extract leaves less
residue in the wort, think about
using a secondary fermentation ves-
sel for a week or two to clarify and
refine the beer.

8. After putting your grains in a
steeping bag, shake the bag briefly
over a trash can to knock any
excess flour out of the grain. This
may improve the overall clarity of
your finished beer, especially when
using malts that contain a bit of
unconverted starch, such as biscuit
or aromalic.

9. Add a few hops to your kettle
before it boils to break the surface
tension of the wort and lower the
risk ol a messy boilover.,

10. Pay attention to issues resulting
from partial-wort boiling — the
process of using 2 or 3 gallons of
water in the boil and then topping it
to full volume after the boil. Dawson
and Schiffer of Northern Brewer
make a point of specifying different
hop rates for dilferent volumes
since “during the boil, the density
(specific gravity) of the wort is very
high, which makes hop utilization
low.” Many recipes assume a low
boil volume, so you may need to
adjust hop rates accordingly.

11. This tip comes from Forrest
Rogness of Austin Homehrew
Supply in Austin, Texas: “When
you're emptying a carboy full of
water, insert your racking tube. The
water will drain four times as fast.”

If you can’t find a suggested
extract at your favorite retail outlet,
ask an employee. In most cases, a
good substitution will be available.




BADER’S OKTOBERFEST
0G=1.048 FG=1.016 IBUs = 35
This popular Oktoberfest recipe
creates a medium-amber beer with
a malty aroma and flavor. This ver-
sion has extra hop bitterness, which
reflects a regional trend: Many
microbrews in the Portland area
rate at the high end — or often
above — the normal IBU range for
that particular style.
Steve Bader
Bader Beer and Wine Supply
Vancouver, Washington

Ingredients
6.6 Ibs, Coopers light malt syrup
1/2 1b. erystal malt (40° Lovibond)
1/2 1h. Briess Victory malt
1/8 1h. chocolate malt
9 AAU Hallertauer hops
(1.5 oz. of 6% alpha acid)
6 AAU Hallertauer hops
(1 0z. of 6% alpha acid)
1 tsp. Irish moss
Oktoberfest Lager yeast
(White Labs WLP-820)
3/4 cup corn sugar for priming

Step by Step

Steep cerushed grains in 2
gallons of 150° F water for 30 min-
utes. Remove grain from hot water
with a strainer, then bring water to
a boil. When boil starts, remove pot
from burner and stir in malt syrup.
Return to a boil, then add 3 ounces
ol Hallertauer hops.

Total boil is 60 minutes. Boil 15
minutes and add Irish moss. Boil 42
more minutes and add one ounce
Hallertauer. Boil three minutes and
turn off heat. Strain the hot wort
into a sanitized carboy [illed with 2
gallons of cold water, then top off to
the 5.5-gallon mark. Add yeast
when beer is less than 75° F, and
ferment at 50° to 55° FF until fer-
mentation is complete. I not bottled
within three weeks, rack into a keg
or secondary until bottling.

OAHU OKTOBERFEST

0G =1.052 FG =1.015 IBUs = 38
This amber-colored, hoppy ale is

an Oktoberfest-style beer for the

brewer who neglected to get that

Miirzen into the lagering [reezer
back in March. The addition of a
little amber syrup malt extract gives
this ale a festive fall color.
Mark and Cathy Scheitlin
Oahu Homebrew Supply
Honolulu, Hawaii

Ingredients
5 Ibs. Alexander’s pale
syrup malt extract
2 lbs. Alexander’s amber
syrup malt extract
1/2 1h. Briess crystal malt
(10° Lovibond)
1/2 1b. De Woll-Cosyns CaraVienne
malt (24° Lovibond)
1/2 Ib. De Wolf-Cosyns CaraMunich
malt (62° Lovibond)
7 AAU Hallertauer hops
(2 oz. of 3.5% alpha acid)
1.9 AAU Liberty hops
(1/2 oz. of 3.7% alpha acid)
1.9 AAU Liberty hops
(1/2 oz. ol 3.7% alpha acid)
2 pkgs. Muntons Yeast or one bag
Wyeast 1007 (German Ale Yeast)
3/4 cup corn sugar for priming

Step by Step

Put grains in mesh bag, put into
a pot with 2 gallons ol cool water
and turn on heat. When water
approaches a boil. remove the grain
bag. Do not boil the grains! Let lig-
uid drip into the pot, but don’t
squeeze it. Return liquid to boil,
then remove [rom heat and add
extract. Boil for 60 minutes, adding
2 oz. of Hallertauer at the start.

After 30 minutes, add 1/2 oz. of
Liberty hops. Boil another 28 min-
utes and add 1/2 oz. of Liberty hops.
Boil two more minutes, turn off heat
and cool wort. Pour wort into the
fermenter, top off with cool water to
5.5 gallons and pitch yeast when
wort is at or below 80° F.

Il using Muntons, rehydrate it
first in a pint of pre-boiled. luke-
warm water, allow to sit for 10 min-
utes, then stir with a sanitized
spoon. Add this to wort and fer-
ment between 65 to 757 F. I using
Wyeast 1007, follow the directions
on the package and aerate the wort
well before and after pitching.

Ferment between 55 to 68° F in
a dark place. Leave in primary for
one week and transfer to secondary
for at least one week (add an extra
week il dry-hopping). When fermen-
tation is complete, transler to a bot-
tling bucket, prime with 3/4 cups
corn sugar and bottle. Condition the
beer in bottles for two to three addi-
tional weeks at normal fermentation
temperatures.

GERMAN
FESTBIER
0G = 1.067 FG =
1.020 1BUs = 30
This German
festbier has a
deep amber
color and just
enough hops to
balance out the
clean malty
flavor. The
secret
weapon is
Alexander’s
Munich malt —
this is the best
extract to use to get the
authentic malt character
that’s key for this style.The [inal
gravity is al the upper limits of the
style guidelines for Oktoberfest, but
hey — it’s a party!
Chris Schiffer and Michael Dawson
Northern Brewer, Ltd.
St. Paul, Minnesola

Ingredients

6 1bs. Alexander’s Munich
malt syrup

3.3 Ibs. Northern Brewer Gold
malt syrup

1 Ib. Durst medium crystal
malt (45° Lovibond)

5.25 AAU ol Hallertau Hersbrucker
hops at 60 minutes il boiling
5.5 to 6 gallons (1.5 oz of 3.5 %
alpha acid)

8.75 AAU of Hallertau Hersbrucker
hops at 60 minutes if using a
partial boil with 2 to 3 gallons
(2.5 oz. at 3.5% alpha acid)

1.75 AAU of Hallertau Hershrucker
hops at 20 minutes
(0.5 oz of 3.5% alpha-acid)
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White Labs Oktoberfest Lager
veast (WLP-820)

Step by Step

Steep crushed grain in 6 gallons
of water and turn on heat. Remove
grain when water reaches 170° F
and continue heating. When liquid
boils, remove kettle from stove and
add malt syrup. Stir to dissolve,
then bring back to boil for 60 min-
utes and hop at the specified times.

After boil is finished, chill wort
quickly and pour or rack it into the
primary fermenter. Top up with
cooled, boiled water if necessary.
Pitch yeast and aerate well. Primary
fermentation: ten to fourteen days
at 52° to 58° I Secondary fermenta-
tion and lagering: six weeks, gradu-
ally lowering temperature by 2° F
per day down to 32° to 36° F. Bottle
with 3/4 cup dextrose, or keg and
force carbonate.

CZECH DARK SLADEK
0G=1.053 FG=1.012 IBUs =40

The Czechs, who gave the world
pilsner, also brew full-bodied dark
lagers. In Czech, the word for brew-
er and maltster is the same —
“sladek.” So this recipe is named
“Czech Dark Sladek” in honor of the
brewer and maltster with whom 1
spent 14 hours making a lager at
his small brewery in the foothills of
the Jeseniky mountains. This is in
northern Moravia, where beer was
first brewed 500 years ago.

This recipe is an extract-based
adaptation of that dark lager. The
recipe uses mostly Czech ingredi-
ents to yield a rich, malty dark beer
that all sladeks would enjoy.

Lynne O'Connor
St. Patrick’s of Texas
Austin, Texas

Ingredients
6 Ibs. Czech pale malt extract syrup
2 lbs. Marie’s Munich malt
extract syrup
1/2 Ib. Czech crystal malt
(55° Lovibond)
1/8 1b. Czech black patent malt
5 AAU Czech Bor hops
(1 oz. of 5% alpha acid)
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6.8 AAU Czech Sladek hops
(1 oz. of 6.8% alpha-acid)
3.5 AAU Czech Saaz hops
(1 oz. of 3.5% alpha-acid )
Budvar 2000 WyeastXL
1 cup corn sugar for priming
(or 1.5 cups Czech dried
malt extract)

Step by Step

Steep grains in 160° F water [or
15 minutes, then discard. Add malt
extracts and Bor hops, then bring to
a boil for a total of 60 minutes.

After 15 minutes, add Sladek
hops, then add Saaz hops for the
last 20 minutes of the boil. After
boil, cool to 65° to 70° F, pitch yeast
and ferment 12 days at 47° to 51° I,
Transfler to secondary and lager for
3 weeks to 3 months at 36° E. Prime
with corn sugar and bottle.

AUTHENTIC OLD ALE
0G = 1.085 t0 1.086 FG =1.019 10
1.021  IBUs = 35

This is probably the best old ale
we've tasted. It was brought back
from England by a customer; it's
from a commercial recipe brewed
by Frederic Robinson Ltd., the
Unicorn Brewery, in Lower Hillgate.,
Stockport, Cheshire, England.

0ld Tom is a wonderful beer for
autumn — it’s malty, fully bodied
and complex. It's just the beer to
serve after raking leaves or picking
pumpkins. The commercial version
of Old Tom comes with a tomcat on
the label. The written recipe states
that “Old Tom ale stalks in with a
light, tabby tan head and lays down
on a deep brown beer.” It describes
the beer as having a malty aroma
and a palate full of dried berry
fruits that slink off with a surprising
dryness and an alcoholic meow.

Tess and Mark Szamatulski
Mualtose Express

Monroe, Connecticut

Authors of “Clonebrews”

(Storey Books) and “Beer Captured”
(Maltose Press)

Ingredients
9.5 Ibs. Muntons extra light
dry malt extract (DME)

1 1b. British crystal malt
(55° Lovibond)

6 oz. torrified wheat

2.5 oz. British chocolate malt

8 AAUs of Kent Goldings hops
(2 0z. of 4% alpha acid )

5 AAU of East Kent Goldings hops
(1.25 oz. of 4% alpha acid)

4 AAU of East Kent Goldings hops
(1 0z. of 4% alpha acid)

1 tsp. Irish moss

Wyeast 1028 (London Ale) or
Wyeast 1318 (London Ale I11)

Step by Step

Heat 1 gallon of water to 160° F
and add the grains. Remove the pot
from the heat and steep at 150° F
for 30 minutes. Strain the grain
water into the brew pot and sparge
the grains with 1/2 gallon of 150° F
water. Now bring the liquid to a
boil, remove from the heat and add
the extract and 2 oz. of Kent
Goldings. Add water until the total
volume is 3.5 gallons, boil for 45
minutes, then add 1.25 oz. East
Kent Goldings and 1 tsp. Irish Moss.

After another 14 minutes, add 1
0z. East Kent Goldings and boil one
more minute before removing pot
from the stove and chilling the wort.
Strain the cooled wort into the pri-
mary fermenter and add cold water
to obtain 5 gallons. When the tem-
perature is below 80° F, pitch yeast.

Ferment at 68° to 72° F for 7
days or until fermentation slows,
then siphon the wort into a sec-
ondary fermenter. Keep it in the
secondary until fermentation is
complete, target gravity is reached
and the beer has cleared (approxi-
mately 3 weeks).

Prime with 1.25 cups of
Muntons Extra Light malt extract.
Boil it in 2 cups of water for 10
minutes before bottling. Bottle con-
dition at 70° F for approximately 5
weeks until carbonated, then store
at cellar temperature,

SIX-GRAIN ENGLISH ALE
0G = 1.060 FG=1.012 IBUs = 30
This soft and mildly hopped

six-grain English ale has terrific
head retention and a foaming action



that brings to mind a pint of
Guinness. It's a very drinkable ale
with “bread” tones.
Tom Lonsway
Homebrew Market
Appleton, Wisconsin

Ingredients
6 Ibs. Northwestern Extract (Gold)
1/2 Ib. white wheat malt
1/2 1b. rye malt
1/2 1b. biscuit malt
1 oz. flaked oats
1 oz. Naked rice
1 oz. flaked corn
6.8 AAU of Fuggles pellets
(2 0z. of 3.4% alpha acid)
5.1 AAU of East Kent Goldings
pellets (1 oz. of 5.1% alpha acid)
1 pkg. Wyeast 1275
(Thames Valley Ale Yeast)

Step by Step

Heatl water to 170° F, add wheat
and rye grains along with the flaked
oalts, rice and corn. Steep for 45
minutes. Remove spent grains and
Makes and add the extract, then
bring to a boil. Alter 15 minutes,
add the Fuggles hops.

Boil another 30 minutes and
add the East Kent Goldings hop pel-
lets. Boil another 10 minutes, turn
off the heat. Cool wort and transfer
to primary. Ferment at 70° F for a
week, transfer to secondary for a
week or more and prime with 3/4
cups corn sugar before bottling.

HOMEBREW SHOP
SCOTTISH ALE
0G =1.052 to 1.055 FG=1.013 to
1.015 IBUs =40
This Scottish ale is known as the
“Homebrew Shop Special” and has
lots of fans in Chico. The beer has a
rich body and lots of malt Aavor and
aroma, but can get fruity if ferment-
ed at a high temperature.
Dawn Letner
The Homebrew Shop
Chico, California

Ingredients

7 lbs. Scottish Tartan Red
maltl extract

1 Ib. Special B malt

1/2 1b. caramel malt

(60° Lovibond)
5.2 AAU of Willamette hops

(1 0z. of 5.2% alpha acid)
5.2 AAU of Willamette hops

(1 0z. of 5.2% alpha-acid )
6 AAU of Mt. Hood hops

(1 oz, of 6% alpha acid )
1 tsp. sea salt
1 tsp. Irish moss
Wyeast 1056 (American Ale yeast)
3/4 cup corn sugar for priming

Step by Step

Steep grains in 2 gallons of
walter at 150° to 170° F for 20 min-
utes. Remove, sparge, add extract,
top kettle to 5.5 gallons and bring to
boil. Total boil is 60 minutes. At
start of boil, add one ounce of
Willamette hops and 1 teaspoon sea
salt. Boil 30 minutes. Add one
ounce of Willamette hops and one
teaspoon Irish moss, boil 20 min-
utes. Add one ounce of Mt. Hood
and boil 10 minutes. Turn off heat,
cool wort and add yeast. Ferment at
68 10 70° F for 10 days. move to pri-
mary for a couple of weeks and bot-
tle. Condition at fermentation tem-
perature for a few more weeks.

SMOKED PORTER
0G =1.048 FG=1.010 IBUs =40
This robust porter has an

undertone of peat-smoked malt. The

subtle smoke and bhig flavor pairs

well with a cigar or smoked game.
Matt Causey
Beer at Home

Englewood, Colorado

Ingredients
7 Ib. amber liquid malt extract
3/4 1b. crystal mall (70° Lovibond)
3 oz. peat-smoked malt
1/4 1b. Karaffe malt
3 oz. chocolate malt
1/4 1b. roasted barley
6.8 AAU of Cluster hops
(1 oz. ol 6.8% alpha acid)
3.1 AAU of Liberty hops
(1 oz. of 3.1% alpha acid)
2 AAU ol Fuggles hops
(1/2 oz. of 4.1% alpha acid)
White Labs English Ale Yeast
(WLP-002)

Step by Step

Put grains in bag and heat with
brew walter. Bring to boil in 30 to 60
minutes, remove grains, add extract
and bring back to boil. Total boil is
60 minutes. Add Cluster hops at
start of boil, Liberty hallway
through and Fuggles with 5 minutes
to go. Cool, add yeast and ferment
at ale temperature (around 70° F).
When fermentation slows, move to
secondary. Let ferment, allow beer
to clear and bottle with 3/4 cups of
corn sugar. Age at fermentation
temperatures for a few weeks.

THE GRAPE AND
GRANARY STOUT
0G =1.063 FG=1.015 IBUs=49
This oatmeal stout has lots of
body, roasted flavor and a long,
silky finish from oats. It placed first
at the Ohio State Fair
homebrew competition
in 1997 and is a
perennial favorite
with customers.
John M. Pastor
The Grape and
Granary, Inc.
Akron, Ohio

ingredients

3 Ibs. Briess Gold
dried malt
extract

3 lbs. Muntons
light dried malt
extract

1 1b. Briess lager
mall (two-row)

0.75 1bs. Briess black
barley malt

0.25 Ibs. Briess roasted barley

0.25 Ibs. DeWolf-Cosyns
chocolate malt

0.5 Ibs. Briess crystal
malt (120° Lovibond)

1 Ib. Briess
flaked oats

12 AAU of Northern Brewer pellet
hops (1.5 oz. at 8% alpha acid)

Wyeast 1028 (London Ale)

Step by Step

Steep the grains in a straining
bag in water between 150° to 160°

Brrw Your Own  October 2000



F for 30 minutes. Remove all grains
and discard. Then bring liquid to a
boil, add the extract and boil for 45
to 60 minutes. Add the bittering
hops at start of boil. After the boil,
cool and pitch with Wyeast 1028
yveast. Ferment at 65-70° F for 3-5
days. Rack to secondary and allow
to clear for 5 to 7 days. Bottle with
3/4 cups corn sugar or 1-1/4 cup
dried malt.

THE BREW HUT
OATMEAL STOUT
0G =1.065 FG=1.015 IBUs =56
This beer is not too dry and not
too sweet. It has a thick. creamy
head from the flaked oats and car-
bonating with dry malt extract.
Scott Newcomb
The Brew Hut
Aurora, Colorado

Ingredients
8 Ibs. dark malt extract
1 Ib. stout roasted barley
1/2 Ib. chocolate malt
1/4 1b. black patent malt
3/4 1b. crystal malt
(120° Lovibond)
1 Ib. flaked oats
15.5 AAU of Bullion hops
(1.5 oz. of 10.3% alpha acid)
5.2 AAU of Fuggles hops
(1 oz. of 5.2% alpha acid)
5.2 AAU of Bullion hops
(0.5 oz. of 10.3% alpha acid)
Wyeast 1084 (Irish Ale yeast)

Step by Step

Steep grains in 4 gallons of
water at 150° F for 30 minutes.
Remove grain, stir in extract and
bring to a low, rolling boil. Add 1.5
ounces of Bullion hops as soon as
the liquid boils.

After 45 minutes, add Fuggles
hops, then let boil another 10 min-
utes and add 0.5 ounces of Bullion
hops. Let boil 5 more minutes, then
remove hops from the pot (use bags
or strain them out) and cool the
wort to 72° F. Transfer to primary
fermenter and top off to 5 gallons
with cool water. Pitch yeast and fer-
ment in primary for 7 days at 72° I,
then rack to secondary for another
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7 days in a cool location. Prime with
1.25 cups of dry malt extract for
bottling. Condition in bottles for four
weeks at room temperature.

YULE GLOW SPICED STOUT
0G =1.073 FG = 1.018 IBUs = 50
This mildly spiced stout is a
favorite at our shop. As the name
says, “Yule Glow” when you try this
rich, spiced, high-alcohol stout.
Koelle Paris
St. Louis Wine & Beermaking
St. Louis, Missouri

Ingredients
5-1/2 gallons of bottled spring water
or pre-boiled tap water
2 cans dark malt extract syrup (3.3
Ibs. each)
2 Ibs. dark dry malt extract
(5.5 cups)
1.5 Ibs. Vermont maple syrup
1 cup malto-dextrin
1 Ib. crushed crystal malt
(80° Lovibond)
1/2 Ib. erushed English
roasted barley
1/2 1b. crushed English
black patent malt
19 AAU of Centennial hops
(1.8 oz. of 10.5% alpha acid)
1 ths coarse freshly ground nutmeg
2 cinnamon sticks
2 tsp. gypsum
White Labs WLP-005
(British Ale yeast)
3/4 cup of corn sugar for priming

Step by Step

Place 3-1/2 gallons preboiled
waier in freezer prior to beginning
batch for cooling wort later.

Crack grains and place in 2 gal-
lons of cold water. Slowly raise tem-
perature to 170° F, then turn off the
heat and strain out the grains. Add
gypsum, malt extracts, maple syrup,
malto-dextrin and Centennial hops,
stirring constantly. (This is a high-
gravity batch and must be stirred
thoroughly to avoid scorching.)

Bring to a boil. After 50 min-
utes, add the nutmeg and the cinna-
mon and beil for 10 minutes more.

Total boil time is 60 minutes.
When complete, remove from heat

and strain the wort into sanitized
primary fermenter containing 3-1/2
gallons of chilled water. Sparge the
hops with an additional 1/2 gallon
of cold water. Once the wort has
cooled, stir vigorously to aerate and
add yeast. Do not aerate worl until
it has cooled! Ferment at 60 to 70°
F in a dark place. Alter active fer-
mentation (approximately 3 days),
siphon beer off the sediment into a
sanitized secondary fermenter and
attach airlock. Place in a cool dark
place until fermentation has ceased
and your beer is clear (approxi-
mately 10 days). Prime and bottle
using 3/4 cups corn sugar in 1/2
cups walter. Lei bottles age at 60 to
70° F for about 2 weeks.

ENGLISH PALE ALE
0G =1.058 FG=1.015 IBU =25
This is one of my favorite beers,
period. And this recipe is definitely
one ol our top sellers. I usually
make this recipe in the early fall, so
it is ready to drink when I make the
Oktoberfest.
Forrest Rogness
Austin Homebrew Supply
Austin, Texas

Ingredients

1/3 oz. Burton water salts

3.5 Ib. Telford or Mountmellick
pale extract

3.5 lb. Coopers or Alexander’s
amber extract

1/2 1b. Paul’s British crystal malt
(40° Lovibond)

1/2 1b. De Wolf-Cosyns Carapils

5.2 AAU of Willamette hops
(1 0z. of 5.2% alpha acid )

5.2 AAUs of Fuggle hops
(1 oz. of 5.2% alpha acid)

White Labs British Ale Yeast
(WLP-005)

3/4 cup priming sugar

Step hy Step

Start with 2 gallons of walter
and add Burton water salts. Stir to
dissolve. Heat water to 150° F and
turn off heat. Steep grains for 15
minutes. Remove the grains and
heat to boiling. Turn off heat. Add
extract and stir to dissolve. Return



wort to boiling. Add the Willamette
hops. Boil for 55 minutes. Add
Fuggle hops and boil for 5 more
minutes, Remove from heat and
cool quickly to about 75° F. Pour
into primary fermenter and add
water to 5 gallons. Shake up White
Labs yeast, pour in and stir. Leave
it 5 days in the primary fermenter
and then 5 days in the secondary.
Then keg or bottle using priming
sugar. Bottle condition for 3 weeks.

HOPHEAD IPA
0G = 1.068 to 1.072
1.012 IBUs = 50
Full bodied, crisp with lingering
hop flavor and nose, this is a must
for any IPA fan. It tastes excellent
with hardy meals or after fall hunts,
but will stay refreshing if the hot
summer weather lingers.
Karin Baker
Beer and Wine Hobby
Woburn, Mass

FG = 1.010 to

Ingredients

7 1bs. of Muntons
dried light malt extract
or 2 cans of light liquid malt
(3.3 lbs. each)

1/2 1b. CaraVienne malt

1 1b. Munich malt

1/4 1b. erystal malt

17.9 AAU of Chinook hop pellets
(1.5 oz. of 11.9% alpha acid)

6 AAUs of Chinook hop pellets
(1/2 oz. of 11.9% alpha-acid)

11.6 AAUs of Cascade hop plugs
(2 oz. of 5.8% alpha acid )

1 Burton water salt

1 teaspoon Irish moss

3 muslin bags

3/4 cups corn sugar

Wyeast 1056 (American Ale)

Step by Step

Crush grains and tie into muslin
bag. Drop into brew pot with 2 gal-
lons cold water and Burton water
salts. Heat to 154° E. Let grains
steep for 20 minutes, then remove.
Remove pot from heat and stir in
extract and 1-1/2 ounces of Chinook
hops. Return to heat and boil 30
minutes. Add remaining 1/2 ounce
of Chinook pellets and 1/2 ounce of
Cascade plugs (in a bag) and boil for

another 15 minutes. Add Irish moss
and boil for 10 more minutes.

Tie remaining Cascade plugs in
the last muslin bag and boil for the
last 5 minutes. Remove all hop
bags. Place 3-1/2 gallons of cold
waler into primary fermenter, then
add cooled wort. When temperature
reach 65-70° F, add yeast. Ferment
until it hits the target final gravity.
Prime and bottle. Drink after 2
weeks, but wait 4 to 5 weeks for an
even better treal.

“FILLER’S” ESB
0G = 1.062 FG =1.018 IBUs = 40
This is a Fuller’s ESB knock-off
with color, helt and staying power.
Don Van Valkenburg
Stein Filler's Brewing Supply
Long Beach, California

Ingredients
8 Ibs. English pale malt extract
(Telfords or John Bull)
1 Ib. erystal malt (75° Lovibond)
1/4 1b. erystal malt (100° Lovibond)
1/4 1b. erystal malt (150° Lovibond)
6.7 AAU of Target hops
(3/4 oz. of 8.9% alpha acid )
4.1 AAU of Challenger hops
(1/2 oz. of 8.2% alpha acid )
4 AAU of Northdown hops
(1/2 oz. of 8% alpha acid)
White Labs English Ale yeast
(WLP-002) or Wyeast 1968
3/4 cups corn sugar

Step by Step

Steep grains in a covered sauce
pan with 3 quarts hot water (at
approximately 155 to 165° F) for
about 20-30 minutes.

If using a small brew pot (at
least 4 gallons), bring 1.5 gallons of
walter to a boil, turn off the heat,
add malt extract, stir, then add lig-
uid from grains above and enough
water to bring volume up to a maxi-
mum of 3 gallons. If using a big pot,
bring 4 gallons to a boil, turn off
heat, add malt extract, then add lig-
uid from grains above and water to
bring to 5.5 gallons. Bring the mix-
ture to a boil.

Total boil time is 60 minutes,
When liquid comes to a boil, add 3/4

ounces of Target hops. Boil for 40
minutes and add Challenger hops.
Boil 20 more minutes, turn off heat
and add the Northdown hops. Cool
the wort. Top off in fermenter to
bring the total volume to about 5
gallons. When the wort has cooled
below 80° F, add yeast. Ferment for
10 days al normal ale temperatures
and age a few weeks in the bottle.

DEPOT PUMPKIN BEER
0G AND FG FLUCTUATE DUE TO
THE PUMPKIN. IBUs = 40
This beer is liquid pumpkin pie.
Show up at Thanksgiving with some
of this and it's sure to be a hit. As a
bonus, you can make pie with the
pumpkin after you use it!
Brad Lowry
Homebrewing Depot
Milwaukee, Wisconsin

Ingredients
8- to 10-1b. pumpkin (scooped,
skinned and cut into
two-inch squares)
6.6 Ibs. Muntons or John Bull
British light malt extract
1 1b. Briess amber dry malt extract
1 Ib. carapils malt
1 Ib. honey (orange blossom
or light clover)
5.4 AAU of Cascade hops
(1 oz. of 5.4% alpha acid)
5.3 AAU of East Kent Goldings hops
(1 0z. of 5.3% alpha acid)
3/4 tsp.
cinnamon
1/4 tsp.
ground cloves
1/4 tsp.
ground ginger
1/4 tsp.
ground nutmeg
1/4 tsp. pumpkin
pie spice
1/8 tsp. vanilla
extract
Wyeast
American
11 (1272)

Step by Step
Steep carapils in

2 gallons water for 30

minutes. Remove grains,
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bring walter
to boil, remove
from heat and mix
in extract until
dissolved. Return
to heat, bring to
boil and add
Cascade hops.
Total boil is 60
minutes. After 15
minutes of the
boil, add East Kent
Goldings hops. Boil 15 more min-
utes and add pumpkin. Stop timer
until mixture comes to a boil again,
then boil 15 minutes and add honey
and spices. Boil 15 minutes longer,
turn off the heat and remove pump-
kin and hops from pot. (Save the
pumpkin for tasty pies!)

Cool to about 100° F with 3 gal-
lons of cold water in primary fer-
menter, top up to 5 gallons if neces-
sary and pitch yeast at 70° to 75° F.
Ferment 7 to 10 days at normal ale
fermentation temperatures, transfer
to secondary fermenter for two
weeks and bottle with wheat dry
malt extract as primer. Age in bottle
for three weeks.

CALIFORNIA COMMON
0G = 1.043 to 1.051 FG = 1.009 to
1.015 IBUs = 38
This American Steam beer (also
known as California Common) will
be copper in color and possess a
pronounced hop character in both
bitterness and aroma. It will look
clear and brilliant when chilled and
have high carbonation and good
head retention.
Jess Faucelte
Alternative Beverage
Charlotte, North Carolina

Ingredients

5 Ibs. Muntons light dried malt
extract (DME)

2 cups Briess Victory Malt

1 Ib. Briess crystal malt
(120° Lovibond)

9.7 AAU of Northern Brewer hops
(1 oz. of 9.7% alpha acid)

9.7 AAU of Northern Brewer hops
(1 o0z. of 9.7% alpha acid)

1 tsp. Irish moss
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1 cup priming sugar
Wyeast 2112 (California Lager)
or 2 packs dry Doric Yeast

Step by Step

Put cracked malts in bags.
Dissolve the DME in 2 gallons of
warm walter, stir several times over
20 minutes. Make sure DME dis-
solves completely. Add bags of malt,
adjust heat to medium-high for 20
minutes and then turn up to achieve
boil. As soon as it boils, remove the
bags and add 1 ounce of Northern
Brewer hops. After 25 minutes, add
Irish moss. Boil 20 more minutes,
add 1 ounce of Northern Brewer
hops and then boil 2 more minutes.
Remove from heat, cool wort, pour
into fermenter and increase the vol-
ume to 5 gallons with water. Add
yeast and starter. Liquid yeast fer-
ments al 48° to 56° I and the dry
version at 64° to 70° F.

WINTER WARMER
0G =1.062 FG = 1.016 IBUs = 24
This winter warmer is a crowd-
pleaser whether snow flies or not.
In fact, this big, bold ale with fruity
notes from Cascade hops goes down
nicely after a day of raking leaves.
Tom Anderson
T and M Homebrew Supply
St. Charles, Missouri

Ingredients

4 Ibs. Alexander’s pale malt extract

3 Ib. Muntons plain light dry malt
extract

1 Ib. Muntons plain wheat dry malt
extract

1/4 1b. DeWolf CaraVienne malt
(24° Lovibond)

174 1b. DeWolf CaraMunich malt
(62° Lovibond)

13.5 AAU of Hallertau Hersbrucker
pellet hops (3 oz. of 4.5%
alpha acid)

12 AAU of Cascade pellet hops
(2 0z. of 6% alpha acid)

4.5 AAU Liberty pellet hops
(1 oz. ol 4.5% alpha acid)

1/2 tsp. Irish moss

Wyeast 1056 (American Ale yeast)
or equivalent

3/4 cup dextrose for priming

Step by Step

Place the crushed grains in a
grain bag and steep in 1.5 gallons of
150° F water for 30 minutes.
Remove and discard spent grains.
Slowly stir in all of the malt extracts
until dissolved. Add an additional
1/2 gallon of water to the wort and
bring the wort to a rolling boil.

Total boil time is 95 minutes.
After the first five minutes, add the
Hallertau Hersbrucker hops. Boil 75
minutes, then add the Cascade hops
and the Irish moss. Boil 15 minutes
and add the Liberty hops. Remove
from heat and steep for 15 minutes.

Slowly pour wort into a primary,
top up with pre-boiled or filtered,
cold water and cool wort to approx-
imately 68° F. Pitch yeast and fer-
ment at approximately 68° F [or 3
Lo 4 days. Rack to a secondary until
clear (normally another 7 to 10
days). Prime with 2/3 cup of dex-
trose (corn sugar) and bottle. Allow
to bottle condition for at least 10 to
14 days. Cool and enjoy.

CRIMSON OKTOBERFEST
0G = 1.058 to 1.064 FG = 1.007 to
1.013 IBUs = 25
Crimson Oktoberfest is a copper
colored, medium bodied, malty
brew with a sweel toasted malt fla-
vor and aroma. This style was origi-
nally brewed for Oktoberfest but is
too good not to be consumed all
year round!
Phil Mathis
Homebrew Adventures
Charlotte, North Carolina

Ingredients
8 oz. Briess Victory malt
8 oz. Briess crystal malt
(1207 Lovibond)
8 0z. Briess CaraPils malt
6 Ibs. Muntons light
dry malt extract (DME)
4 AAU of Hallertauer hops
(1 oz. of 4% alpha acid)
4 AAU of Styrian Goldings hops
(1 oz. of 4% alpha acid)
6.3 AAU of Spalt hops
(1 oz. of 6.3% alpha acid)
1 oz. Irish moss
Wyeast 2124 (Bohemian Lager)




1 pkg. yeast starter: DME Light 6
ounce or Vierka Light Lager dry
3/4 cup corn sugar for priming

Step by Step

Dissolve DME in 2 to 2.5 gallons
water (it may take up to 30 min-
utes). Place cracked grain in bag
and add to dissolved DME. Turn
burner to medium and allow grains
to steep for at least of 30 minutes at
150 to 155° F. Turn up heat and
remove grain bag just prior to boil.
Add Hallertauer hops at the start of
the boil. After 30 minutes, add
Styrian Goldings hops, then Irish
moss 5 minutes later. Let the wort
boil 25 minutes, then add Spalt
hops. Let boil two more minutes
and remove from heat. Cover pot
and cool wort to 70 to 80° E. Strain
wort to primary through a [ilter
funnel, then top off to 5 gallons and
aerate well by shaking fermenter.

If using liquid yeast, follow
instructions. If using dry yeast, sani-
tize a glass and proof (rehydrate)
yeast in 95° F water, then cover
with aluminum foil, wait 10 minutes
and stir with a sanitized spoon.
Wait 5 more minutes and pitch into
cooled wort. You should have active
fermentation within 8 to 36 hours,
When fermentation is complete,
transfer to secondary for 1 to 4
weeks or bottle as usual,

INDY PUMPKIN BEER
0G =1.052 FG =1.012 to 1.015
IBUs = 20
The dark copper color and the
delightful aroma of pumpkin-pie
spices that this ale offers make it
just the right treat for October.
Anita Johnson
Great Fermentations of Indiana
Indianapolis, Indiana

Ingredients

6.6 Ibs. Coopers Light liquid
malt extract

8§ oz. crushed DeWolf-Cosyns
carapils malt

6 oz. crushed DeWolf-Cosyns
Caravienne crystal malt

3 oz. crushed Briess crystal malt
(40° Lovibond)

15 oz. can of solid pack pumpkin
(not pumpkin pie mix!)
6 AAU Crystal hops
(1.5 oz. of 4% alpha acid)
1 tsp. Irish moss
1/4 tsp. nutmeg
1/2 tsp. cinnamon
1/2 tsp. vanilla extract
1/2 tsp. pumpkin pie spice
1/4 tsp. ground dried ginger
1 pkg. Wyeast 1335 (British 1) or
White Labs Edinburgh Ale
(WLP-028)
3/4 cup corn sugar for priming

Step by Step

Place crushed grains and pump-
kin in a muslin bag and steep in 2
gallons of 150° F water for 30 min-
utes. Remove bag, gently rinse with
hot water and discard grain bag.
Add malt extracts and Crystal hops.
Boil a total of 60 minutes, adding
Irish moss with 20 minutes left in
the boil. Add spices with 10 minutes
left in the boil. Chill wort to 80° F,
pour into fermenter and top up to
5.5 gallons with bottled spring
water. Aerate well and pitch yeast.

Optional: transfer to a sec-
ondary fermenter when the bubbles

in the airlock are 2-3 minutes apart.

Taste the beer during transfer. If
desired, add more spices to taste.
Bottle when the bubbles are four
minutes apart and the specific grav-
ity is stable below 1.015. Prime
with 3/4 cup of corn sugar.

ALASKA OKTOBERFEST
0G =1.058 IFG = 1.017
[BUs = 28

This German lager tastes full
and smooth with just a pinch of hop
bitterness. It's the perfect
brew to celebrate clear-
ing the driveway after an
October snowstorm.

Dave Snow
Arctic Brewing Supply - 4
Anchorage, Alaska ~

Ingredients
6 Ibs. British

light malt extract
3 Ibs. Munich malt
(10° Lovibond)

1/2 1b. erystal malt
(120° Lovibond)
11.7 AAU of Hallertauer hops
(3 oz. of 3.9% alpha acid)
Wyeast 2208 (German Lager)
or White Labs German Lager
(WLP-830)
3/4 cup priming sugar

Step by Step

Fill brew kettle two-thirds full,
preferably with soft water, and turn
on the heat. Put the grains in a
muslin bag and add to water until
temperature reaches 155° F. Turn
off heat, place lid on kettle and
steep grain for half-hour.

Remove grains and turn on heat
until almost boiling, then remove
pot from heat and add extract.
Bring to boil and add hops. Boil for
60 minutes, remove hops and
remove [rom heat. Chill wort.

When wort temperature is at
65° F, pitch yeast. (Use yeast starter
for best results.) Ferment at 50° to
55° F until fermentation is complete
and beer looks clear. Bottle and
store in cool area, B

A former professional brewer al
three Alaskan microbreweries
(Sleeping Lady, Midnight Sun and
Skagway), Dawnell Smith lives with
her family in Anchorage, Alaska.
She makes a living as a freelance
author, mostly writing articles about
beer, business and bambinos. She is
a frequent contributor to BY0.
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MICHAEL LIGAS
OF MAGNOTTA BRE

is obsessed with
sanitation. Here
are his top tips
for keeping your
homebrew
operation
spic-and-span.

PHOTOS BY MICHAEL WHITE

n the brewery that Michael

Ligas helped build, soft violet

light reflects off eight-inch
thick concrete walls. It is a
special light intended to zap bugs
that could conceivably sneak into

the building.

The only thing is, insects are not much of a
problem inside this brewery. Magnotta Brewery,
built four years ago near Toronto, Canada with
some of the best equipment available, may be one
of the cleanest craft breweries in North America.
The brewery's emphasis on sanitation might have
something to do with parent company Magnotla
Winery, which is among Canada’s most award-
winning wineries.

But it may have more to do with the person
they hired as head brewer. Ligas, a homebrewer
turned professional who attributes his zest for
cleanliness to his training as a microbiologist, is
known for his obsessive dedication to keeping his
brewery free of contaminants. Case in point:
Before entering the building, visitors are required
to step through a sanitizing foot bath that kills any
contaminants that may be clinging to their shoes.

It’s a trait that he admits may seem excessive
and that associates kindly chuckle at. But his
success is no laughing matter. Beer sales have
climbed at least 35 percent each year and all of
the brewery’s beers have won awards — 15 in all.
The brewery’s most recent accolade came at the
World Beer Cup 2000 in Milwaukee, where the
“Traditional Altbier” captured a bronze medal.
But Ligas says he receives more gratification from
customer reactions.

“My deepest sense of satisfaction comes from
watching a customer leave our store with a case
or two in their hands,” he says. “Of all the beers
out there, that person has judged ours as worthy
of their hard-earned money. Nothing means more
to a brewer.”
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Ligas stands behind his award-winning beers, including his Altbi

er,

which won a bronze medal at the 2000 World Cup in Milwaukee.

Ligas is not alone in his devotion
to sanitation; the overwhelming
majority of pro brewers run spic-
and-span operations. Still, he's defi-
nitely earned the moniker “Mr.
Clean.” Ligas believes homebrewers
can improve their beers’ taste and
consistency by using better sanita-
tion techniques, many of which can

be employed on a limited budget. By

doing so, homebrewers can reduce
the potential harmful effects caused
by micro-organisms, which can
cause your beer to appear cloudy or
leave it with a phenolic character,
among other problems.

Although homebrewers
undoubtedly have heard some of
these lessons before, they may
never brew the same way again
after listening to Ligas talk about
sanitation. He is (o beer cleanliness
what a priest is to religion.

“Any brewer at any level can
understand and apply the basic ele-
ments of good sanitation by paying
altention to details, details, details,”
he explains. “We've all heard of the
saying ‘Relax, don't worry. have a
homebrew." It's a great saying from
a great man [Charlie Papazian],
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whom we all as brewers owe many
thanks. But I couldn’t relax, I guess.

“Personally, I could not brew
until I had tended to every detail
within my grasp, from all the raw
materials to the process plan (how
the mash and boil would create the
particular style I was brewing). And
in particular, I have always been
obsessed with sanitation.”

IT’S ALL ABOUT
THE INGREDIENTS

Before taking a look at how you
can apply the basic elements of san-
itation, let’s examine how Ligas
does it. For Ligas, the job of main-
taining a clean workspace begins
not with the brewing area itself, but
with the ingredients, At Magnotta
Brewery, the malt is naturally fumi-
gated with carbon dioxide in the silo
before it even enters the building, to
make sure it is [ree of pests. The
English and German malts cannot
be fumigated in this fashion since
they are bag lots. These specialty
malts are, however, stored high and
dry on a mezzanine where the malt
mill is located. This area is kept
clean through an additional safe-

guard: it has an ultra-violet bug
zapping machine. The grain storage
and mill area of the mezzanine is
isolated to prevent any stray malt
dust from drifting into the rest of
the brewery.

There are many things home-
brewers can do to replicate the level
of cleanliness that Ligas achieves
with his malt fumigation and stor-
age. The best way is to buy malt
from homebrew supply shops that
take good care of the product and
keep it fresh. The quality of the
malt has a huge impact on the fin-
ished beer. Also, think twice about
buying in bulk. Sure, you might save
some money by buying in larger vol-
umes, but will you really use all of
the malt fast enough?

Also, take a close look at the
way homebrew shops store the
malt. Make sure the grains are
stored in airtight containers and
that the storage area is mostly [ree
of grain dust. Also, taste it to make
sure it doesn’t have a stale flavor.
You should have a little bit more
luck in finding hops that are in good
condition. Nevertheless, you will
also want to be careful with this
ingredient. A lot of homebrew
stores repackage hops in two-ounce
containers. If they don’t vacuum-
pack the product, the hops will not
last as long.

Besides malt, another priority
for Ligas is yeast. His focus on it
began during his homebrewing
days. Since he was a firm believer
in using pure cultures of the proper
strain for any given style of beer, he
cultured his own yeast from plates
and kept a library on slants. This
may be hard for many homebrew-
ers to replicate; if that is the case,
one may want to buy pure liquid
yeast [rom reputable sources.

Still, the experience of culturing
his own yeast taught him valuable
lessons about overall sanitation —
lessons that extended to his other
brewing practices. “Home yeast cul-
turing means being thorough with
your sanitation and cleanliness. It
made sense o me to extend the
same level of sanitation to the rest
of my brewing,” he says.



ENEMIES ON LAND
AND IN THE AIR

After he started thinking about
how to improve his homebrewing
environment, Ligas began viewing
potential contamination sources in
two ways: surfaces and air. Surfaces
include counter tops, floors, uten-
sils, tubing, fermenters and his
hands, among other things. He con-
sidered what could contaminate the
air, including things like open
garbage pails, his mouth if he spoke
or sneezed, and open windows.

Today, he still focuses on these
two factors — the land and the air
— but on a larger scale. The air
inside the brewery is kept clean by
using a sub-micron air filtration
system that blows filtered air into
the brewery and keeps the building
under positive pressure. This means
that whenever someone opens a
brewery door, air moves out of the
brewery rather than into it. And the
floor of the brewery, even in the late
afternoon, appears as clean as a

floor in Windsor Castle. Just to
make sure, at the end of each day
the brewery floor is mopped with a
cleaning solution that contains,
among other things, chlorine,
bromine and potassium perman-
ganate. The entire brewery floor is
mopped, even if a given area was
not actually used that particular
day. Other less glamorous areas of
the brewery are given equal atten-
tion. For instance, each day a
Zamboni-like machine — similar to
the contraption that cleans ice dur-
ing hockey games — is used on the
floor of the shipping area.
Obviously, most homebrewers
will not have access to Zambonis or
sub-micron air lilters. So how do
you keep potential contaminants out
of your kitchen? By using Ligas’
same prineciples of keeping the sur-
faces and air as clean as possible.
Again, one needs to focus on the
small details. Reduce the air flow in
your kitchen when working with
cold wort and pitching veast by

closing the doors and windows.
Scrub the surfaces thoroughly —
and not just the ones in your imme-
diate work area.

While Ligas may use sophisticat-
ed equipment to keep the air and
surfaces clean, he also relies on
tools that are considerably less
expensive. He hangs all of his tools
and brewing items (including
clamps, gaskets, and site tubes) on
a peg board. Hoses are placed on
custom-made stainless-steel hose
hangers. Leaving nothing on the
ground means micro-organisms
have no place to grow. This is some-
thing that homebrewers should
keep in mind.

“Iow a homebrewer chooses to
deal with these things really
depends on their personal brewing
system and environment,” says
Ligas. “I would simply say that
wherever and whatever you are
brewing, tend to your details.”

He has always taken the details
seriously, beginning with his home-
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brew. Joe Thivy, who owns a brew-
ing and winemaking store in
Hamilton, Ontario, used to be Ligas'
neighbor. He chuckles when he
recalls how scrupulously clean his
neighbor was. “He was crazy about
that stuff. And it remains his hall-
mark.” Thivy said.

But it wasn't just a matter of
wiping things down properly or san-
itizing the buckets. Ligas always
had a separate pail containing some
kind of sanitizer solution (mild
unscented bleach, iodine solution or
peroxyacetic acid) that he used con-
stantly as a hand dip and for wiping
surfaces. He used another pail with
either iodine or peroxyacetic acid to
keep all equipment during brewing,
He autoclaved (pressure cooked)
any yeast culture media and dry
items (like rubber bungs, air stones
and culture jars) that were used in
culturing veast or brewing.

“I know it sounds rather exces-
sive, but it wasn’t difficult because |
found it enjoyable,” says Ligas.

“After all, my homebrew was a cre-
ation of love and personal pride. It
paid off with excellent beers and
many homebrewing medals.

“That was one reason why |
decided to go professional, My roots
in homebrewing and my approach
Lo it were immeasurably valuable. A
professional, commercial brewing
environment opens even more doors
that require even higher standards
of cleanliness and sanitation. Being
‘in the business’ is a dream come
true,” he said.

When he did decide to go pro-
fessional, it is hard to imagine him
finding a more ideal situation,
Magnotta Winery was started in
1989 by Gabe and Rossana
Magnotta; in 1996, they decided io
add a brewery and move (o new
headquarters in Vaughan, a few
miles north of Toronto. Because the
brewery was being custom built,
Ligas had a chance to make sure
that every detail of the brewery pro-

Jject met his high standards for sani-
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tation, For instance, the thick walls
of the isolated brewery and the pos-
itive air filtration system were used
in part to block airborne wine yeast
from entering the brewery.
Whether working in his kitchen
or his brewery, Ligas has always
tried to make his beers clean and
avorful. Judges seem to agree that
his hard work has produced great
results. But he doesn’t see any rea-
son why other brewers can't do the
same. "Any brewer at any level can
understand and apply the basic ele-
ments of good sanitation,” he says. ll

Michael White is a freelance writer.
He lives in Stockton, California.

The Magnotta Brewery is located at
271 Chrislea Road in Vaughan,
Ontario, Canada. It’s housed within
the company’s winery; both are
open for tours and tasting seven
days a week. Call (905) 738-WINIE
or (800) 461-WINE. On the Web, go
Lo www.magnotta.com.
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Technique
To Aer is Human

To run a healthy fermentation, you need to aerate your wort

by Chris Colby

UNNING A GOOD fermenta-

tion is arguably the most

important part of brewing a
good beer. There are three key fer-
mentation variables the brewer
should control: the amount of yeast
pitched, the fermentation tempera-
ture and the level of wort aeration.
There also happen to be three
good techniques that homebrewers
can use to aerate their wort:
shaking, splashing and injecting.

Why Aerate?

Aeration is any process that
introduces air into the wort. Before
fermentation, chilled wort must be
aerated in order to introduce oxy-
gen. Since air is 21 percent oxygen,
aerating wort also oxygenates it.
This oxygen is absorbed by the
veast within a few hours and is used
for “sterol synthesis.” Sterols are
molecules that are important to
yeast's cell membrane health.

A well-aerated wort promotes
yeast health. And you can't have a
good fermentation without healthy
yeast! Three indications of a good
fermentation are minimal lag time,
low ester levels and proper attenua-
tion. Aeration minimizes the lag
time before fermentation starts, If
you use clean yeast, ester levels in
the finished beer will be low. And
vour beer will reach a low [inal
gravity il an attenuative yeast is
used. Beer made from poorly-aerat-
ed wort, on the other hand, can be
overly sweet and smell of esters.
The fermentation will be sluggish
and the beer may be slow to clear.

Keep in mind that the only time
you should aerate your wort is after

A well-aerated batch of wort will have
at least a few inches of foam on top.

it has been chilled and before the
onset of fermentation. Oxygen is
detrimental at all other stages of
beer production and can contribute
stale, cardboard-like fMavors and
smells. Before fermentation, the
oxygen is absorbed by the yeast
within a few hours and isn’t in con-
tact with the wort for long enough
10 cause a problem.

How Much?

The amount of oxygen your
yeasl requires depends on wort
gravity and the amount of yeast
replication that will occur, Yeast in
higher-gravity worls require more
oxygen. Yeast's demand lor oxygen
increases steadily with gravity until
about 1.060. Above this gravity, the
need for oxygen increases sharply.
Under-pitched worts also need more
oxygen. The less yeast you pitch,
the more they need Lo replicate
before reaching a density high
enough to ferment the wort, A good
rule of thumb for pitching rates for
ales is to use about one million cells

per five “gravity points.” For exam-
ple, a beer with a gravity of 1.045
(45 “gravity points”) would need
nine million cells.

A quick way to raise the right
amount of yeast for pitching is to
grow a starter in a container that’s
one-tenth the size ol your fer-
menter. For a five-gallon [ermenter,
a half-gallon growler or two-liter
soda bottle is about the right size.
The gravity of your starter wort
should be similar to the expected
gravity of your beer. (For high-grav-
ity beers, its better to build bigger
starters at lower gravities, so the
veast doesn’t get tired before the
main fermentation.) The recom-
mended pitching rate for lagers is
roughly double the ale rate.

Yeast generally need between 4
and 14 ppm of oxygen for a healthy
fermentation. Since the vast majori-
tv of homebrewers don’t have a dis-
solved oxygen (DO) meter to mea-
sure this with, you must rely on a
variety of clues to indirectly gauge if
aeration is sufficient.

Effective aeration can be rough-
ly assessed by the amount of foam
generated. In a well-aerated batch,
there will be at least a couple of
inches of foam on top of the wort.
That said, the amount of foam can
be affected by the malt bill; uneven
aeration can also generate lots of
foam. This makes measuring foam a
fairly unreliable indicator of aera-
tion success.

The best way Lo assess efficiency
is by noting the lag time until fer-
mentation starts, ester levels in the
finished beer and the [inal gravity of
the beer. A brew that starts fast,
and yields a dry and clean finished
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beer, received enough oxygen dur-
ing aeration. A sluggishly ferment-
ing beer that yields a sweet and
estery concoction might not have
received enough oxygen. (The yeast
strain you use plays a role as well.)

Where to Aerate?

The oxygen you introduce into
your wort isn’t the only source of
oxygen for your yeast. Wortl oxygen
also can come from oxygen in the
starter wort and, [or extract brew-
ers, oxygen in the dilution water.
Also, trub can substitute for oxygen.

If you use starter wort, you
should aerate it well. Thorough aer-
ation will lower the amount of oxy-
gen you need to introduce to your
main wort. Aerating both the starter
wort and the main wort is a good
way Lo salisfy the oxygen demands
of your yeast.

Retaining a bit of trub in the
bottom of your fermenter decreases

the need for oxygen. Trub doesn't
contain oxygen, but it helps yeast
with sterol synthesis. A little bit of

trub can help your yeast — but still,

homebrewers should attempt to
minimize the amount carried over
from the kettle. Too much trub pre-
sent during fermentation can con-
tribute off-flavors to the beer.

The efficiency of aeration
depends on wort gravity, wort tem-
perature, and aeration techniques.
Higher-gravity worts hold less oxy-
gen at saturation, Unfortunately the
yeast in higher gravity worts need
more oxygen. So, for higher-gravity
beers, you should aerate until the
wort can’t hold any more oxygen.
For lower-gravity beers, the wort
doesn’t need to be saturated.

How you aerate your wort is
also important. The techniques fall
into three general classes: shaking,
splashing and injecting. When
choosing your aeration technique,
you should consider your yeast oxy-

gen needs, starter size and the tem-
perature of the wort,

Method One: Shaking

Shaking a container of wort will
aerate ii. Shaking is not very effec-
tive for large volumes of wort, but
works greal for smaller volumes,

No extra equipment is necessary
with this method. If you use your
foot for support, vou can rock the
carboy back and forth vigorously
until you have raised some foam. Be
sure to get a good grip on the car-
boy and work up to speed slowly. A
sloshing wort wave can jerk or twist
the carboy from your hands.

Though a great way to get exer-
cise, shaking is not the most effec-
tive way to aerate a carboy. The top
of the wort will pick up air, but the
bottom doesn’t get any. Shaking
works great for yeast starters.

The starter wort can be refrig-
erated overnight before it is pitched.

Qt. Louis Wine

:P Beermaking

$85/4 Kegs

*Shipped Freel!

BEER, WINE & MEAD
SPOKEN HERE

L

IT°S OUR NATIVE TONGUE
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St. Louis, MO 63017
(636) 230-8277 = (888) 622-WINE
FAX (636) 527-5413
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When it's cold, a vigorous shaking
will aerate the starter wort far
bevond what shaking a five-gallon
carboy [ull of room-temperature
wort will. The agitation is much
greater and the wort will hold more
oxygen at the lower temperature.

If you make a step-up starter,
you can shake the fresh wort at
each step and keep the veast in
prime condition. For high-gravity
batches, crash-cool vour starter hy
refrigeration the night before you
brew. Pour the fermented starter
wort off the yeast sediment. Then
pour the white layers ol yeast into
500 mL of fresh, aerated wort a few
hours before pitching to the main
wort. This way, your yeast will
absorb the oxygen before you pitch
and “hit the wort running.”

If you are an extract brewer,
your dilution water can also be aer-
ated by shaking. Water actually
holds more oxygen than wort.
Refrigerated, well-shaken dilution
water can add a good deal of oxy-
gen to your wort.

Method Two: Splashing

You can aerate your chilled wort
by splashing it around. This is more
effective than shaking. But there are
greater opportunities for the wort to
become infected when splashing
wort in the open air.

You'll need two (sanitized) fer-
mentation buckets and, optionally, a
large (sanitized) kitchen strainer.
Pouring wort back and [orth
between two buckets will aerate it.
Get a friend to hold a kitchen strain-
er above the receiving bucket.
Straining the wort will further agi-
tate it. A thick layer of foam will
quickly develop when you aerate
this way. Now, seal the bucket or
siphon the wort to a carboy.

When splashing, care must be
taken to avoid contamination. Don't
transfer the wort between buckets
in the same area where you crushed
your grain. Grain dust harbors all
sorts of bacteria and wild veast that
will spoil your wort. Also, don’t
touch the inside of your buckets or

the wort itself. Remember to brace
the receiving bucket. An empty
bucket can tip or slide suddenly
when hit with a “wort waterfall,” If
you're siphoning your wort to a car-
boy, splashing the wort down into
the fermenter will weakly aerate it.

Method Three: Injecting

The most effective way lo aerate
your wort is by injecting air or oxy-
gen directly into it. Injecting mini-
mizes the chances of contamination.

The most common homebrew
aeration set-up includes an aquari-
um pump, tubing with an in-line fil-
ter and an aeration stone. An aera-
tion stone can also be connected via
tubing to an oxygen tank.

Injecting air or oxygen into wort
is simple. First, sterilize the tubing
and aeration stone (usually made of
a porous stainless steel). As the
chilled wort transfers to the fer-
menter, air (or oxygen) is bubbled
through the aeration stone and dis-
solves into the wort. Continue bub-
bling air through the stone until a
layer of foam covers the wort. I
usually takes 5 to 15 minutes.

The filter filters out dust and
microorganisms in the air that could
potentially contaminate the wort.
Before using an aquarium pump
set-up, check to see il it emits any
tastes or smells with the air it
pumps. To test this, fill two glasses
of water. Aerate one glass [or fifteen
minutes with the aquarium pump.
Aerate the other by placing another
glass on top of it and shaking. Taste
the water from both glasses. If the
pump-aerated water has a rubber
or petroleum taste or smell, get a
different aquarium pump.

If a very high level of aeration is
desired, pure oxygen can be used.
However, high levels of oxygen can
over-stimulate the yeast, resulting in
foul-tasting fermentation byprod-
ucts. So be careful how much you
inject. See the chart on the next
page for guidelines. I

Chris Colby is a frequent contributor
to BYO. He lives in Bastrop, Texas.
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Techni9yes

AT-A-GLANCE GUIDE to proper wort aeration

Here is a quick guide to aerating worts of different gravities. Since there are a lot of variables in aeration,
the only way to know for certain that aeration was sufficient is to taste the finished beer.

Gravity of Wort  Worl Aeration Method Yeast Starter Aeration Method
1.030 to 1.045 Shake carboy or Shake starter wort

Splash wort or
Inject with air for 5 minutes or
Inject with oxygen for 1 minute

1.045 to 1.060 Splash wort or Relrigerate, then shake starter wort
Inject with air for 10 minutes or
Inject with oxygen for 2 minutes

1.060 to 1.075 Splash wort or Build a step-up starter, refrigerate and
Inject with air for 20 minutes or shake wort at each step
Inject with oxvgen for 4 minutes

1.075 and higher Inject with air for 40 minutes or Build a step-up starter, refrigerate and
Inject with oxygen for 8 minutes shake at each step, crash cool, pitch yeast

to 500 ml. fresh, aerated wort

Keg beer without a keg!

! Brewcat.com

Professional Brewing at Home™

8 Your complete online
Beer

SRl catalog for beer and
Just PRESS, POUR & ENJOY! ‘ Wil‘le Supplies.

Easier to fill than bottles - No pumps or CO:z systems.
Holds 2.25 gallons of beer - Two “Pigs “ perfect for one |
5 gal. fermenter. | Chf.‘Ck out

« Patented self-inflating Pressure Pouch maintains |

carbonation and freshness. ‘ our Wlde Selection Of

+ Perfect dispense without disturbing sediment.

+ Simple to use - Easy to carry - Fits in *fridge". mlcrobrew—quallty
« |deal for parties, picnics and holidays. ‘ feCipe l(ltS

* o

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

QUOIN  (pronounced "coin”) ~ Phone: (303) 279-8731 ‘
401 Violet St. Fax: (303) 278-0833
Golden, CO 80401 http://www partypig.com ‘
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PHOTOS BY THOM CANNELL

Just Chill

Build your own counterflow wort chiller

by Thom Cannell

Behold the finished counterflow wort
chiller with garden hose adapter.

ube Goldberg would have
R loved homebrewers. We do

crazy things to cool our
wort, like carrying a five-gallon pot
of boiling liquid from the kitchen to
a snowbank. Or setting the kettie in
a bathtub full of ice water and wait-
ing hours for the stuff to cool.

No matter what method you use,
the fact remains: Once you've boiled
your wort, it must be chilled to
proper pitching temperature and
the faster the better! Quick chilling
retains the flavor of finishing hops
in the beer and promotes cleaner
fermentations, better head retention
and more stable beer. You can cover
the pot and wait for nature to take
its course, but that increases the
danger of contamination. We need a
quick way to cool our wort.

The heat exchange principle

A heat exchanger works by
moving heat from one place to
another. The radiator on your car is
a good example of a heat exchang-
er. In homebrewing, a common heat
exhanger is an immersion or coun-
terflow wort chiller.

An immersion chiller is a coiled

copper pipe that attaches to a
faucet. You plunk it into a pot of
wort and turn on the cold water.
They're inexpensive, easy to con-
struct, simple to operate and will
cool five gallons in less than thirty
minutes (see “Five Easy Projects,”
September 2000). But they aren’t
very sexy, or really quick. A coun-
terflow chiller is much faster. It
keeps the kettle closed and lets you
start running off wort moments
after the flame is extinguished.

A counterflow chiller consists of
two separate liquid systems. The
inner pipe transports hot wort from
your boil kettle to the fermenter
while the outer pipe transports cool-
ing water. The heat lows from the
warmer liquid to the cooler as the
two temperatures seek equilibrium,
The pipe full of hot wort is sur-
rounded with a jacket of cooling
water and the hot wort and cold
walter flow past each other in differ-
ent directions. This is where the
term “counterflow” comes into play.
The tubing keeps the two liquids
separate but allows the cold water
to suck heat out of the hot wort.

After pricing some commercial
counterflow chillers (deluxe models
cost more than $100), 1 created my
own prototype with the materials at
hand. I started with two sizes of
copper pipe, 5/8-inch inside diame-
ter and 1/4-inch inside diameter left
over from our keg conversion pro-
ject (see "From Keg to Brew Kettle”
September 2000). 1 straightened
each pipe so I could slip one inside
of the other. It’s all too easy to kink
or distort soft copper pipe, particu-
larly the larger tube, so be careful.

It's easiest to gently clamp one
end between two large blocks of

P "OjECtS

wood, then apply light pressure to
unwind and straighten each tube.
Next, I took the tube to a large
workbench and gently pressed out
most of the curves, except the last 2
to 6 inches. The ends are very hard
to straighten and cutting them off is
the best solution.

With both pipes now “straight,”
I forced the smaller into the larger.
That gave me a ten-foot outer pipe
5/8-inch in diameter and an eleven-
foot inner pipe of 1/4-inch inside
diameter that was six inches longer
at each end. At this point I realized
3/4-inch pipe would have made the
job easier but it is a little harder to
find, as are the other fittings.

SHOPPING LIST:

20 to 50 feet of soft copper pipe
(Type L), 3/4-inch or 5/8-
inch outside diameter (3/4-
inch preferred)

20 to 50 feet of soft copper
pipe, 1/4-inch inside
diameter

2-1/2-inch copper T (assuming
5/8-inch pipe) :

2-1/2-inch to 1/4-inch reducers
{assuming 5/8-inch pipe)

2-1/2-inch elbow (assuming
5/8-inch pipe)

2 fittings: male or female with
‘straight pipe thread

Solder, flux, tubing cutter,
sandpaper or steel wool
‘and propane torch

Extras: Nylon barb to MIP

~ adapter 3/8-inch x 1/2-inch

Flare to female pipe coupling
3/8 x 1/2-inch and 3/8-inch
short rod nut

Garden hose shut-off valve

Brew Youn Own October 2000



A tube within a tube: The 1/4-inch
inside diameter copper tubing inside
the 5/8-inch inside diameter tubing.

Here is a “dry fit"of all parts including
a male straight pipe and the very
important garden hose adapter.

When selecting your copper tub-
ing, I recommend the following
Website: the Copper Tube Handbook
(www.copper.org/tubehdbk/). | used
Type L tubing. (Types K, L, M, DWV
and Medical Gas tube are all desig-
nated by ASTM standard sizes, with
the actual outside diameter always
1/8-inch larger than the standard
size designation.)

Now it’s time to wind the coil.
Any cylindrical form will do, like
sonotubes used for concrete forms
or large pipe, It needs to be sturdy
and at least 6 inches in diameter. Or
you could go to a metal shop: they'll
have machinery to do it for you.

I started about one-third along
the length of the tubes, pulling both
ends up and around the bending
form. Then I slowly wound the tube
into a coil. It wasn't too difficult, but
the force required to wrap the pipe
caused it to flatten into an oval
shape. An engineer at a metal-fabri-
cation company told me this would

not significantly reduce efficiency.

At the end I had a splendid coil,
if a bit flat. As shown in the accom-
panying photos, a “T" [itting allows
the water to flow in at the base and
the inner wort tube to pass through.
To cap the water tube, yet allow the
wort tube to exit. I used a reducer
fitting (but you might get away with
an ordinary cap).

The reducer presented one
minor problem: It has a “stop”
molded into the center to prevent
the smaller pipe from extending into
the larger pipe. So 1 used a round
file to remove that ridge, plus
enough extra metal to make it rela-
tively easy to slip the reducer over
the worl pipe.

Al the base (center) of the T, 1
attached a right angle and a pipe
fitting to each end. These are con-
nected by lengths of ordinary 1/2”
hard copper water pipe. The lengths
affect spacing and are pretty much
arbitrary. I suggest laying the

Homebrewing
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incomplete coil in whatever position
yvour brewing setup requires and
making decisions based on what
works best for you.

I chose male fittings and fitted a
male straight (not tapered) pipe fit-
ting to the end, and used an ordi-
nary male pipe-to-water hose
adapter to attach a common garden
hose. You can use any of a variety
of fittings: female pipe, barb fittings
or quick disconnects. And since the
parts are soldered on, no decision
has to be final. You can even pick a
fitting that allows screw-on or
screw-in adapters.

My wort input-output pipe was
the same 1/4-inch inside diameter
by 3/8-inch outside diameter pipe
size that fits ordinary racking and
bottling hose. Vinyl hose will work
to get the worl in and out, but isn’t
really safe. Heavier hose reinforced
with braid is safer and a continuous
copper tube would be best, but
much more cumbersome.

Smith’s Home Brewery Has It All!

(] [ vou ap
* fine, quality
Home Brewe

I decided to use soft tube, but
then had to consider a flare or com-
pression fitting coupled to a barbed
fitting. Or you could add quick dis-
connect fittings. There are many
different possibilities.

Construction is straightforward:

cleaning each fitting with sandpaper

or steel wool, fluxing with the prop-
er flux and using the proper solder.
For brewing or any food-service
use, you must use a lead-free solder
(see “The Hole Story,” Summer
2000). We used Staybright 8 solder
(535° F melting point) and Stay-
Clean liquid flux. Both are available
from Harris Welco (call 800-733-
4043 for a local dealer).

Adding up all the tube-straight-
ening, cutting, fluxing and solder-
ing, the entire project took less than
two hours. Fiddling around and
adding different fittings took about
another half-hour.

Why do I call my ten-foot coun-
terflow chiller a prototype? Because

[ don’t think it cools wort fast
enough, though one commercial
model from St. Patrick’s of Texas in
Austin (512-989-9727;
www.stpats.com) is similar in
length. Using 66° F water, our wort
chiller took 212° F wort down to 76
F at a flow rate of less than five
minutes per gallon. That's 20 to 25
minutes to chill an average batch.
The longer a counterflow chiller is,
the more effective it is at cooling.
So it’s up to you to pick your
own length and decide what is more

o

important. Our ten-foot chiller is
slower than a twenty-foot model
would be. You can speed up cooling
by using more cooling water. You
can use less cooling water by reduc-
ing wort flow and still get the
required pitching temps, or get
maximum temperature drop using
slow flow and lots of cold walter.

By way of comparison, the
MAXIchiller from Precision Brewing
Systems in Staten Island, New York,

tle the laste of

"Your Hometown

brewers of ever)

By contacting the Hom v
/ P a few

it will need,

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

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

500 East Erie Blvd. Syracuse, NY 13202
800-346-2556 Fax 315-478-7004
Hours: M-F 8:30-5:00, Wed until 6:30, Sat 9:30-2:30
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P rr)jects

THE PHILCHILL OPTION

THERE IS AN ALTERNATIVE
to all of this bending and solder-
ing that can produce a satisfac-
tory counterflow chiller from
twenty-five feet of copper tube,
a similar length of ordinary gar-
den hese and 30 minutes of
your time. Listermann
Manufacturing, home of “Phil’s”
products, supplies everything
but a knife, the copper tube and
garden hose for under $20.

Cut off both ends of the
garden hose near the end and
push the straightened copper
tube through it, then wind it
around a form. Use supplied fit-
tings to assemble the counter-
Mlow chiller.

Listermann Manufacturing
is based in Cincinnati, Ohio.

Call 513-731-1130 or go to
www.listermann.com.

(718-667-4459; www.pbsheer.com)

costs §114. Our project will cost half

that but MAXI promises to cool five
gallons of wort in ten minutes using
larger tubing. Perhaps MAXI is a
superior product, as may be the
similar outer-copper inner-stainless
counterflow chiller from St.
Patrick’s. As always, the decision is
all about time, materials, satisfac-
tion and total cost.

Keeping it Clean

Sanitizing your wort chiller is
critical. It has to be clean inside and
harbor no bacteria, fungus, wild
yeast or mold. That means cleaning
every time you finish brewing. Clean
your chiller by running several
quarts of boiling water through it
alter you've transferred all the wort
to the lfermenter.

I have several suggestions for
sanitizing. Il your chiller is all metal
vou can bake it or boil it. If there is
soft material involved, like rein-

PRIChill
Phirtings

PhilChill Phittings and everything but )
the tools and copper piping.

forced vinyl tubing, vou can dump
the whole thing into a sanitizing
cleaner (such as iodophor, One Step,
B-Brite or Beer Line Cleaner) or
pasteurize at 170° F in the hot
liquor tank. Some brewers clean the
chiller with hot water then fill the
wort tube with a metal-safle sanitiz-
ing agent, like iodophor. Then they
cap the ends tightly and store it full
of sanitizing liquid. W

Thom Cannell is a homebrewer and
writer in Lansing, Michigan.
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We have

what you need!

Larry’s Brewing Supply
The only source you will ever need for your brewing supplies.
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and much more including kegs and draft equipment.

For the serious beer maniac we custom build
stainless steel pots and conical fermenters in a wide range of sizes.

e-.';.'::ﬁ;k[ W
Check us out at
vwww.larrysbrewing.com
or ¢ive us a call at

1-800-441-2739
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primal brewer.

Brand Clothing for Homebrewers.
Either way, you're Brewing in STYLE!

We now ship FREE* to
any continental USA address.

*Shipped FREE via USPS Parcel Post. Priority and Express Mail extra.

PRIMAL BREWER PO BOX 1881 SHINGLE SPRINGS, CA 95682
FOR A CATALOG CALL 888-676-1551 OR CHECK OUT

OUR SECURE ONLINE ORDER FORM AT
WWW.PRIMALBREWER.COM

CIRCLE 37 ON READER SERVICE CARD




Easy Hard Cider

(ideRm(kin(

How to ferment fresh apple juice at home

by Scott R. Russell

Sweet, tart, astringent or aromatic,
most varieties have something to
contribute to your hard cider.

S LONG AS HUMANS HAVE

known about apples, they

have probably been making
cider. As with wine, beer, mead and
other alcoholic beverages, the first
hard cider was probably an acci-
dent. Someone had some [resh
apples or apple juice, left it sitting
too long and when they [inally
retrieved it ... surprise! We've
come a long way since then,
improving and relining how we
make hard cider. Today you see
more and more commercial ciders
stocking supermarket shelves.

Though there’s more to making

hard cider than leaving a jug of
store-bought cider in the doghouse
for a few months, it’s quite an easy
process. If you want to make your
own hard cider, the [irst decision is:
should you buy pressed cider or
press your own? There are pros and
cons to both options. The main
advantage to ready-pressed is sim-
plicity. It's already cider; all you
need to do is ferment it and wait.
The downside is, with the majority
of store-bought ciders you never
really know what you're getting.
Pre-pressed may be a “"generic
cider,” a blend or a single variety. It
also may contain preservatives that
will inhibit yeast activity. Ideally,
vou should buy your cider directly
from an orchard or farmer’s mar-
ket, someplace close to the source
s0 you can know exactly what you
are getting. Pasteurized cider, as
long as it isn't chemically preserved,
will have a longer shelf life in the
refrigerator. Unpasteurized will
start to ferment on its own very
quickly if left warm — and within a
few days il refrigerated. If the cider
is not pasteurized and you're not
using it right away, it needs to be
stored at 30° to 40° F.

Pressing vour own cider
requires a great deal more time and
energy. The advantage is you can
control the freshness and the vari-
eties of apples you use. But pressing
takes hours ol work, not to mention
picking, sorting and washing the
apples. And I'm guessing not many
of you own or have access to a
press. Sometimes you can arrange
to get “custom pressed” cider from

an orchard. For a small fee you can
buy the apples and use the
orchard’s press.

How do you like them apples?

Whether you're pressing your
own or buying pre-pressed juice, it's
important to choose your apples
wisely. Look for well-washed whole,
sound and ripe fruit. Avoid using
over-or under-ripe apples, “drops”
or those that appear damaged. It's
also important to get just the right
balance of varieties.

There are four basic calegories
of cider apples: sweet, acidic (tart),
aromatic and astringent. Sweel
apples include Baldwin, Cortland,
Delicious and Rome Beauty. Acidic
apples include Northern Spy,
Granny Smith, Winesap and Pippin.
Macintosh, Fameuse and Pippin are
the most popular aromatics. Wild
apples and crabapples often have
higher tannin and acid levels and
are considered to be astringent.

The best cider is made from a
blend of varieties and characteris-
tics. Bland, tart and sweet tastes
should balance each other out. A
good blend for cider-making con-
sists of 50 percent sweet, low-acid
apples (a neutral base that will
blend easily with the more complex
flavors), 35 percent acidic or tart,
10 percent aromaltic and 5 percent
astringent. For information about
what's available in your area, con-
sult your local orchards.

Nature or Nurture
Next you need to decide i you
want to ferment your cider sponta-
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Ciderm(lkin(y

neously or pitch yeast. The wild
yeast present on apple skins is
enough to get fermentation going,
but the cider is vulnerable to acetic
acid-producing bacteria that will
turn even the best cider into vinegar
if left too long. It's preferable to
pitch yeast. Any champagne wine
yeast, dry or liquid, will work. Try
to aerate the must and let it rest for
24 hours before pitching the veast.

want to fortify it or leave it natural.
Pure apple juice, fresh-pressed, will
give yvou an 0OG of around 1.045 to
1.050. You can add as much sugar,
honey, maple syrup, malt or other

juices as you want, testing and

adjusting until vou reach your
desired strength. Remember that
sugar will ferment quickly and add
“hot” flavors. ot flavors are
unpleasantly sharp and tart and dis-

The home cidermaker can, and should, use the same
basic equipment used in brewing beer. Since no cooking
is involved, you won’t need a kettle or a heat source.

You may need to add sulfites to
the juice to rid it of any wild stuff
before you add a “proper” yeast cul-
ture. Sulfites pre-sterilize your cider
and ensure clean fermentation. One
or two campden tablets per gallon
will help eliminate potential bacte-
ria or wild yeast.

Now it's time to decide if vou

guise the intended fruit flavors.
Honey will take longer to ferment
and will contribute honey-like fla-
vors, Other juices or concentrates
will, of course, add the flavors of
the fruit. The higher you make your
original gravity, the more powerful
your yeast will need to be.

Original gravities vary in cider.

Fermentap Valve Kit b

Turn Your 5 or 6 Gallon Carboy
Into A Conical Fermenter

* No More Siphoning! Siphonless
transfer to bottling bucket or keg.
* No Secondary Fermenter Needed!
B Dump trub out the bottom drain
valve eliminating the need for
a secondary fermenter.
* Harvest Yeast! Save money by

U.S. varieties tend to be 4.5 to 6
percent alcohol while English still
ciders are closer to wine strength al
10 to 13 percent. French and
Quebecois ciders are generally
lighter at 2.5 to 4 percent. 1t helps
to add a yeast energizer to improve
fermentation elficiency if you add
honey or maple syrup.

Do you like your cider dry or
sweel? If you let the cider ferment
as it wishes, it eventually will end
up with a gravity of less than 1.010,
which will be fairly dry. To keep it
sweeter, especially if it will be a still
cider, test the gravity daily until it
reaches the desired endpoint and
add winemaking sulfites to stop fer-
mentation. You can also add back
some sugar to taste, if vou have
stopped fermentation, to increase
the residual sweetness.

Cider can be made still or bub-
bly. If you're after still cider, bottle
in wine bottles as soon as [ermenta-
tion and aging are complete. To

MIDWEST

HOMEBREWING
SUPPLIES

Call for our
new 40 page
Catalog

i 1% collecting yeast from the bottom
3 drain valve for use in your next
gt | batch.

| * All The Benefits Of Glass!
t:m-'im_L:, 5 Good visibility and easy sanitation,

Carboy & Racking  * AAffordable! With a low suggested

retail price of $24.95, the

Fermentap is very affordable.

Cane Not Included

For the shop nearest you call
800-942-2750

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

fermentap.com
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1-888-449-2739

All of your homebrewing and

winemaking supplies in one huge catalog.

* Same Day Shipping | * FREE Brewing Video

* Friendly advice with any purchase

* Low prices * Brewery Clone Kits
* White Lab Yeasts

* 72 Award winning
recipe kits

Recommended by
www.about.com
v Check out
"Best Way to get Started"
at the Beer/Homebrew Site

Midwest 5701 W. 36th St. Minneapolis, MN 55416

Monthly Specials — www.midwestsupplies.com
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make sparkling cider, prime it just
as you would beer (7/8 cup corn
sugar for 5 gallons) and bottle in
reliable glass bottles (champagne
bottles) with good oxygen-barrier
caps. Age in the bottle a few weeks
at a cool cellar temperature. Making
champagne-type ciders is much
more involved.

For champagne-type cider, you
need to leave it longer (six months
to a year) and you need to settle
and remove the sediment. This
involves storing the bottles neck
down in crates until the sediment
drops, then removing the settled
lees using a technique called
“degorgemént.” Degorgemént is an
elaborate process of freezing the top
end of the bottle and the cork, then
popping the top off and letting the
gas and foam force the sediment out
of the bottle. The trick is to do this
without losing too much of your
hard-won cider. Any lost liquid is

Questions about your

Brew Your Own subscription?

HELP IS NOW
JUSTA
CLICK

AWAY

Moving?

Missing an issue?

Simply e-mail any subscription
related questions to our customer

service department at:

byo@pcspublink.com

Want to check your account status?

Need to renew or order a gift?

replaced using cider from the same
batch and the bottle is restopped. In
another two weeks, it is linally
ready for drinking.

The home cidermaker can, and
should, use the same basic equip-
ment used in brewing beer: 5.5 to
7-gallon plastic primary fermenter
with airlock, 5 to 6-gallon glass car-
boy for secondary fermentation and
aging, along with the assorted bot-
tling (tubing, capper and caps) and
testing accessories (hydrometer).
The good news is: Since no cooking
is involved, you won't need a kettle
or any source of heat.

On the next page you'll find two
recipes: a basic farmer’s market
cider and a semi-traditional,
sparkling hard cider that hails from
Northern New England or the
province of Quebec. This recipe
makes a wonderful cider but
Fameuse and Chenango apples can
be hard to find.

TAKE YOUR PICK
NORTH AMERICAN VARIETIES

AROMATIC (provide “nose”):
Golden Russet,Gravenstein,
Melntosh, Red Delicious, Ribton
Pippin, Roxbury Russet, Wealthy.

ACIDIC (TART) (provide balance):
Cox’s Orange Pippin, Eospus
Spitzenberg, Granny Smith,
Jonathan, Newtown, Northern
Spy, Rhode Island Greening,
Wayne, Wealthy, Winesap.

ASTRINGENT (provide balance):
Newton, Lindel, Red Astrakhan,
Crab Apple Varieties: Dolgo Red
Siberian, Martha, Transcendent.

SWEET (NEUTRAL) (for base):
Baldwin, Ben Davis, Cortland,
Rambo, Rome Beauty, Stayman,
Winesap, Red Delicious and York
Imperial.

tut catalog home brewing sales.

e home brewing equipment

28 the leader!

REQUEST YOUR FREE
CATALOG TODAY!

WILLIAM’S BREWING

P.0. Box 2195-BE e San Leandro e CA e 94577
Phone Requests: 800-759-6025 * Fax: 800-283-2745

See Our Web Catalog: http://www.williamsbrewing.com

S

1 Since 1979, William’s Brew-
ing has been the leader in

We feature a huge line of

bt and supplies.

) Request your free catalog to-
4 day, and find out why we are
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Ciderm(lkin(7

Read All
About It

“Cider: Making, Using
and Enjoying Sweel and
Hard Cider” by Annie Proulx
and Lew Nichols (Storey
Books, 1997).

“The Art of Cidermaking”
by Paul Correnty (Brewers
Publications, 1995).

“Cider, Hard and Sweet:
History, Traditions and
Making Your Own” by
Ben Watson (Countryman
Press, 1999).

“Apples” by Roger B.
Yepsen (W.W. Norton &
Company, 1994).

“The Book of Apples™ by
Joan Morgan, Alison
Richards and illustrated
by Elisabeth Dowle (Ebury
House, 1993).

Basic Farmer’s Market Cider
0G =1.060 FG=1.010

Ingredients:

5 10 5.5 gallons [resh-pressed
apple cider

1 tsp. winemaker’s acid blend

1 cup to 4 lbs. sweetener (sugar,
honey, maple syrup

1 quart veast slurry (champagne
wine yeast)

Step by Step

Put 5 to 5.5 gallons cider (what-
ever variety or varieties you can
find) in a 6-gallon fermenter (the
same one you use for beer will do).
Add winemaker’s acid blend and
enough sweetener of choice to
increase your gravity to the desired
level. Then mix it well and pitch
your yeast slurry.

Ferment at warm temperatures
(68 to 70° F) for three to four
weeks, or until all the visible signs
of active fermentation cease. Rack
to a secondary fermenter (glass car-
boys are preferred, if you don’t have
a clean oak cask handy). Then con-
dition at 55° F for at least six to
eight weeks.

Bottle as is for still cider, or

Advertiser Index

prime with 1/3 to 7/8 cup of corn
sugar for sparkling or effervescent
cider. Bottle condition two to three
months in a dark cool (50° F) place.

New England Cider
(5 gallons)
0G =1.060 FG=1.010

Ingredients;
3 gallons fresh-pressed
Macintosh cider
1 gallon fresh-pressed
Fameuse cider
1 gallon fresh-pressed
Chenango cider
1 tsp. winemaker's acid blend
Enough maple syrup to bring OG up
to 1.060 (about 1 quart, usually)
1/2 tsp. yeast nutrient
1 pint slurry champagne yeast
7/8 cup corn sugar for priming

If you have access to a press,
vou should choose your varieties to
blend; preferably 60% Macintosh,
20% Fameuse and 20% Chenango.
Press enough to get 5 to 5.5 gallons,
and proceed as above. B

Scott Russell is the author of
several exellent homebrew books.
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BREWER’S MARKETPLACE

DY IITIITIITI Vg
-Make your =

= own beer! =

~@ . with the best ingredients, —

Let us show you how! —

Now on the Web! =
@ www.ashevillebrewers.com =

< =
-am ASHEVILLE BREWERS me-
= SUPPLY ==

= %28285-0515 =

@ ;. qcviLLE, NORTH CAROLINA =
g 5NCE 1994 * SOUTH'S FINEST

P LTI
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STOUT
BILLY’S

All the fixins for
beer, wine and mead

115 Mirona Road
Porismouth, NH 03801

njutﬁ

FREE aCA‘I‘ALOG

stoutbillys.com

1-800-392-4792

-
JUST

HB!

Foxx parts
especially for the
Home brewer! o
Our 2000 Home Dispensing Catalog is
now available summarizing Foxx pop
tank parts, Foxx counter pressure
bottle fillers, CO2 cylinders, regs., et al.
Call for your nearest HB shop!
- WHOLESALE ONLY -
421 Southwest Boulevard

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

icl

Brew Organic!

Owver 30
Ingredient kits

M‘- a _fli:rr'.r!r_-ad.
n . | partial mash,

Brew clean,
great tasting
beer...promote

sustainable,

- 0

demioife W gl gy Stz

The World’s Only Organic Beer Kits

Cct;mple_te Selecﬁpn of [ 'm ;;“ﬂ“ o
rganic Ingredients smm m

. * Farmenting & Bottling
Huge Selection of « Keg Equipment
H i * Brew Kettles & Mash Equip.
Quality Equipment [l iy So P
FREE Catalog...Free Shipping of Orders over $60
Wholesale Inquiries Welcome

q_&“’ee‘. Seven Bridges Cooperative
1-800-768-4409

WWW. braworgamc com
7bridges@breworganic.com
419 May Ave., Santa Cruz, CA 95060
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Reach a huge
national audience
of passionate
homebrewers.

Largest Homebrew Shop
in Central New York

Beer & Wine Supplies

WWW.EJWren.com WE ACCEPT ALL MAJOR CREDIT CARDS, L
3504 Cottman 33507 osetu
g“;lagelphia, ?Arfom F“gﬁiﬁrmwu call Kiev at (802) 362-3981 ext. 102

Brew By You
1-888-542-BREW
www.brewbyyou.net

All Varieties of 1 oz Hop Pellets......$1.00
Counter Pressure Bottle Filler.......$39.99

-Boutle from a keg with ease! Full instructions included

10% Off All Beer Literature

-Increase your knowledge and brew better beer!
Refrigerator Thermostat.. $44.99
-Precisely contiol temperature to do a lager right
CHECK OUT OUR WEB SITE 24 HRS/DAY FOR SECURE ORDERING,
INFORMATION AND MORE SPECIALS, DOWNLOAD OR CALL
FOR OUR COMPLETE CATALOG.
ALL ORDERS PLACED BY 1:00PM SHIP SAME DAY,

Attention Homebrew Shops

Interested in selling
BREW YOUR OWN? It’s easy!

= Free point of purchase
display rack

* Big 45% discount off
cover price

= Minimum order of just
5 copies

« Help drive more customer
business and demand

« Flat shipping fee
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UNITED STATES

ALABAMA

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

1-800-965-8796

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

ARIZONA

Brew Your Own Brew

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

Homebrewers Outpost

& Mail Order Co.

823 North Humphreys
Flagstaff

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

What Ale’s Ya

6362 West Bell Road
Glendale

(623) 486-8016

Great selection of beer- &
wine-making supplies.

ARKANSAS

The Home Brewery

455 E. Township St.
Fayetteville

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

CALIFORNIA

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

Brewer’s Rendezvous
11116 Downey Ave.
Downey (552¥ 923-6292
www.bobbrews.com
Toll-free order line:
1-888-215-7718
Extensive inventory!

Doc’s Cellar

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

Good 4 What Ales Ya!

The Home Brew Shop

1570 Nord Ave.

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

The Home Brewery

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

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

Na ga Fermematmn Supplies
3rd St., Bld %

gnmde Town & Countr
airgrounds) P.0. Box §839
Napa 94581 (707) 255-6372

www.napafermentation.com
Serving your brewing

needs since 1983!

Original Home Brew Qutlet
5528 Auburn Blvd., #1
Sacramento {916)7 348-6322
Check us out on the Web at

hitp.//go.to/homebrew_outlet

Ruud-Rick’'s Homebrew
SupglK’|

7273 Murray Drive, #15
Stockton 1-800-333-BREW
ruudrick@aol.com

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

Stein Fillers

4160 Norse Way

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

Best darn brew store in
Southern California!

COLORADO

Beer at Home

3157 South Bmadwag
Englewood (303) 789-3676
1-800-789- 36?
www.beerathome.com

The Brew Hut

15108 East Hampden Ave.
Aurora

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

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

The Homebrew Hut

555 Highway 287, Unit |
Broomfield

(303) 460-1776

One-Stop Brewing Supply
Since 1993/

CONNECTICUT

Maltose Express

391 Main St.

Monroe

1-800-MALTOSE
www.maltose.com

Buy supplies from the
authors of “CLONEBREWS"!

Manatla Homebrew

ggl y, Inc.

Roswell Road, Ste. 660
Manena

1-888-571-5055

Low prices, high quality,
great service!

Oahu Homebrew Supply
856 llaniwai St., #103
Honolulu

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

ILLINOIS

The Brewer’s Coop

30 W. 114 Butterfield Road

Warrenville 60555

630) 393-BEER (2337)
uPage County’s

LARGEST homebrew shop!

Chicagoland Winemakers Inc.

689 West North Ave.
Eimhurst 60126
Phone:
1-800-226-BREW
E-mail:
cwinemaker@aol.com
FREE instruction!

——HOMEBREW DIRECTORY —

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

Anderson’s Orchard &
Winery, Inc.
430 East U.S. Hwy 6
Valparaiso 46383
&219} 464-4936

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

Beer & Wine by U

1456 North Green River Road

Evansville

g812 471-4352 or
800-845-1572

http://www.beerwinebyu.com

Call for a FREE Catalog!

Great Fermentations of
Indiana

1712 East 86th St.
Indianapolis

(317) 848-6218

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

Bacchus & Barleycorn

6633 Nieman Road

Shawnee

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

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

(913) 345-9455

Secure online ordering:
www.brewcat.com

KENTUCKY

Wmernakers Supply &

94'1?? Westpcrt Road

Louisville

(502) 425-1692

WWW. wmebeennakerssupply com
Since 1972!

For details on listing your store in the Homebrew Directory, call (802) 362-3981.
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—— HOMEBREW DIRECTORY—

MARYLAND

The Flying Barrel

103 South Carrol St
Frederick
£301] 663-4491 or

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

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

We ship UPS daily.

MASSACHUSETTS

Beer & Wine Hobby

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

NFG Homebrew Supplies
72 Summer St.
Leominster

(978) 840-1955
nfgbrew@aol.com

Great prices! Personalized
Service!

Strange Brew Beer &
Winemaking Supply

197 Main St.

Marlboro

1-877-460-5050

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

West Boylston Homehrew
Emporium

Causeway Mall, Rt, 12
West Boylston

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

MICHIGAN

Adventures in Homebrewing
23305 Ford
Dearborn

313) 277-BREW

isit us at
www.homebrewing.org

Brew-It Yourself Center
13250 Northline Road
Southgate 48195

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

Cap‘n’ Cork Homebrew
Supplies

18477 Hall Rd.

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

Lake Superior Brewing
Supplies

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

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

The Red Salamander

205 North Bridge St.

Grand Ledge (517) 627-2012
Fax: (517) 627-3167

Phone or fax your order.

things BEER

Home of the Fermentation
Station

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

Your Full-Service Homebrew
Shop!

Wine Barrel Plus Home-
brewing & Winemaking Supplies
30303 Plymouth Road

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

MINNESOTA

The Home Brewery

211 Oak St. S.E.

Minneapolis

(612) 379-3115

or 1-800-399-7276

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

Lake Superior Smokin’
Brews, Inc.

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

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

Northern Brewer, Lid.

1150 Grand Ave.

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

Call or write for a FREE CATALOG!

Semplex of USA

4171 Lyndale Ave. N.
Minneapolis

(612) 522-0500

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

The Home Brewery

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

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

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

Fax us at (636) 527-5413

T and M Homebrew Supply
625 South 5th St.

St. Charles

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

NEBRASKA

Fermenter's Supply & Equipment
8410 'K’ Plaza, Suite #1
Omaha 68127
[@02) 593-9171

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

Beer & Brew Gear

4972 S. Maryland Pkwy., #4
Las Vegas

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

Tell them you saw their listing in Brew Your Own!

NEW HAMPSHIRE

Fermentation Station

72 Main St.

Meredith (603) 279-4028
www.2ferment.com

Fast mailorder!

Stout Billy's

115 Mirona Rd.

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

NEW JERSEY

Beercrafters
110A Greentree Road
Turnersville
E856) 2-BREW-IT

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

NEW YORK

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

Old Liverpool Rd.

Liverpool 13088
1-800-724-6875

E-mail:
ejwren@brew-master.com
WwWw.gjwren.com

Largest homebrew shop in
Central New York.

The Home Brewery

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

Syracuse 1-800-346-2556
M-F 8:30-5, Wed. ‘til 6:30
Sat. 9:30-2:30

Top-quality Home Brewery
products.

NORTH CAROLINA

Alternative Beverage

114-0 Freeland Lane
Charlotte

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

25 years serving all home
brewers' & winemakers'
needs!

American Brewmaster Inc.
3021-5 Stoneybrook Dr.
Raleigh (919) 850-0095
www.americanbrewmaster.com
Just good people to do
business with!
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Assembly Required

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

Brew Shop!

Homebrew Adventures
1109-A Central Ave.

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

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

The Grape and Granary
1035 Evans Ave.

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

JC Homebrewing Co.

8306 State Route 43

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

Place your order on our
Website!

Leener's Brew Works

10216 Northfield Rd.
Northfield 44067
1-800-543-3697
www.leeners.com

Supplies for beer, wine, mead,
cheese, hot sauce, sausage...

Portage Hills Vineyards

1420 Martin Rd.

Suffield 44260 1-800-418-6493
www.portagehills.com

Brewing and Winemaking.

Free catalog.

Shreve Home Brewin

& Wine MakingPSupp y

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

VinBrew SuPEIy

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

Serving greater Ohio.

OKLAHOMA

Barlow’s Brew Shop

2647 North Main St.
McAlester 74501

91 82 423-8202 or

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

HOMEBREW

The Brew Shop

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

PENNSYLVANIA

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

Brew By You

3504 Cottman Ave.
Philadelphia

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

Secure online ordering available.

The Brew Company of
Carlisle

152 South Hanover St.
Carlisle

(717) 241-2734
www.brewcompany.com

A Little Store With a Lot of
Knowledge!

Kegslone Homebrew Suppl
779 Bethiehem Pike (Rt. 309)
Montgomeryville

(215) 855-0100
keystonehb@juno.com
Quality Ingredients and Expert
Advice!

Keystone Kettles Homebrew
Sugw Store
120 W. Bishop St.
Bellefonte
814) 353-BREW
entral Pennsylvania's most

complete homebrew and wine
supply store.

South Hills Brewing Supply
2345 Noblestown Road
Pittshur%h
1-800-417-2904
www.weir.net/brew

Wine- and beer-making
supplies & tapping equipment!

Trianq:!e Homehrewing Supply
3634 Penn Ave.
Pittsburgh
412) 621-2228
ringing you the BEST for less!

DIRECTORY —

RHODE ISLAND

Blackstone Valley
Brewing Supplies
407 Park Ave.
Woonsocket
401) 765-3830
uality Products and
Personalized Service!

SOUTH CAROLINA

Florence Brew Shop

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

TENNESSEE

All Seasons Gardening &
Brewing Supply

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

Homebrew Supplier!

TEXAS

Austin Homebrew Supply
306 E. 53rd St.

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

Foreman's / The Home Brewery
3800 Colleyville Blvd.

P.0. Box UB&

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

The Homebrew Shop

900 Copeland Rd., Ste. 120
Arlington 76011

(817) 792-3940

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

Beer, wine, mead

making supplies

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

The Winemaker Sho

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

UTAH

Art's Brewing Supplies

642 South 250 West

Salt Lake City 84101

(801) 533-8029

www.users. uswest.net/~artsbrew
Sale prices all the time!

VERMONT

Vermont Homebrew Supply
147 East Allen St.

Winooski 05404

3802 655-2070 or
-800-456-BREW

E-mail: vtbrew@together.net

Full line of U.S., UK., German
& Belgian ingredients! Wine,
Soda & Cider making too!

The Brewmeister Shop
1215-G George Washington
Memaorial Highway
Yorktown

757) 595-HOPS (4677)

he place for ALL your
brewing needs!

Vintage Cellar

1313 South Main St.
Blacksburg 1-800-672-9463
www.vintagecellar.com
Ingredient kits with White
Labs Yeast, Belgian Ales &
Glassware! Complete line of
brewing supplies.

Virginia Beach Homebrew
Hobbies

3700 Shore Dr., Suite #101
Virginia Beach 23455
(757) 318-7600
www.homebrewusa.com
Largest Selection of Beer &
Wine Making Supplies &
Equipment in Southeastern
Virginia!

WeekEnd Brewer —

Home Brew Shop

4205 West Hundred Road
Chester (804) 796-9760
www.weekendbrewer.com
LARGEST variety of malts &
hops in the Richmond area!

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

Northwest Brewers Supply

Bader Beer & gﬂi Cortnmercial Ave,
Wi ly, Inc. nacortes
?1|1n %?aunp B‘;vdl?c 1-800-460-7095

nwbs@fidalgo.net
All Your Brewing Needs
Since 1987,

Vancouver, WA 98661
1-800-596-3610

Visit our Web site at
www.baderbrewing.com

Cascade Brewing Supplies
224 Puyallup Ave.

WISCONSIN

Tacoma 2533 383-8980 or Homehrew Market

1-800-700-8980 520 East Wisconsin Ave.
http://cascadebrew.com Appleton 54911

(920) 733-4294 or
1-800-261-BEER
www.homebrewmarket.com
Beer & Wine Supply Retail Store
and Mail-Order Specialists!

The Cellar Homebrew

Dept. BR

14411 Greenwood Ave. N,

Seattle 98133 1-800-342-1871

FREE Catalog/Guidebook, FAST Reliable
Service, 25 Years!

Secure ordering online
www.cellar-homebrew.com

Homebrewing Depot

9509 W. Greenfield Ave.
Milwaukee

(414) 778-0781

or 1-800-413-BREW

E-mail: thedepot@execpc.com
Great selection, great prices,
knowledgeable staff! Beer + Wine.

Larry’s Brewing Supply

7406 S. 212th St., #103

Kent 1-800-441-2739
www.larrysbrewing.com

Products for Home and Craft Brewers!

CLASSIFIEDS

BREWING EQUIPMENT SUPPLIES
5-GALLON BALL-LOCK KEGS DRAFTSMAN BREWING
$12 each and rebuilt for $20 COMPANY

each. RCB Equipment,
1-888-449-8859,
www.rchequip.com

You'll love our prices! Call today
for our FREE homebrew supply
catalog. 1-888-440-BEER
www.draftsman.com

5-GALLON STAINLESS STEEL
drums ($60) and 30-gallon
stainless steel drums ($80).
RCB Equipment,
1-888-449-8859,
www.rchequip.com

HOPS & DREAMS

Homebrew and Winemaking
supplies. Great prices & FREE
catalog! 1-888-BREW-BY-U
www.hopsanddreams.com

CIGARS

FREE CIGAR CATALOG. CALL
1-888-70-CIGAR for Corona Cigar
Company’s catalog of cigars,
humidors, and accessories — all
at discount prices! Order online
at www.coronacigar.com

WINEMAKING

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

REACH 72,000
homebrewers
every issue
in the Homehrew
Directory.

For details,
call (802) 362-3981.

Ble\Y

E
THE HOW-TO HOMEBREW BEER MAGAZIN

HOMEBREW SUPPLY RETAILERS

ebrew.com

MAKE QUALITY BEER & WINE!
Supplying home beer- and wine-
makers since 1971. FREE
Catalog/Guidebook — Fast,
Reliable Service. The Cellar
Homebrew, Dept. BR, 14411
Greenwood Ave N., Seattle, WA
98133. 1-800-342-1871. Secure
Online Ordering:
www.cellar-homebrew.com

MEAD

PURE HONEY!

5 gallons ($55), 3 gallons ($13) -
plus freight. Call or write for free
brochure: Bizzy Bee Honey
Farm, 1289 County Rd. 100,
Florence, CO 81226.

(717) 784-9838.

For details on listing your store in the Classifieds, call (802) 362-3981.
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Turning the Tables

The true confessions of a dedicated beer wife

by Beth Fuchs
Albuguerque, New Mexico

'm a research engineer — and

I'm a brewing wife. Not the

kind of brewing wife that you
might expect. When people hear the
phrase “brewing wife,” they might
envision a woman helping her hus-
band brew or a woman who can’t
get her husbhand’s attention because
he is always brewing. Well, my hus-
band doesn’t brew. I do.

My husband doesn’t even drink
beer. He doesn't like it and he never
has. Instead, he prefers hard alco-
hol, although he does say that the
best beer he’s ever tasted has been
beer that I've made.

I've been brewing for about two
years. It all began with an innocent
birthday gift. I bought a homebrew
kit for a friend of mine who loves to
drink good beer but he didn’t have
the kitchen space to brew in.
Somehow — I am not exactly sure
why — it all ended up in my house.

The next thing you know, 1
became the brewmistress for an
extended group of friends. My

October 2000 Brew Your Owns

friends buy all of the necessary
ingredients and bring the stuff to
my house and | brew the beer [or
them. 1 usually brew about once a
month. My kitchen is perpetually
filled with all sorts of beer-making
paraphernalia.

In the short time that [ have
been brewing, my husbhand has only
really complained about it once, and
that was because the stove was so
cluttered with brewing stuff that he
couldn’t find any space to prepare
his dinner. He is normally very sup-
portive of my habit and always puts
up with my requests (“Honey, | can’t
get the lid off my plastic fermenter,
could you do it?") He doesn’t even
seem to mind when [ invite some of
my brewing buddies over to the
house, although this is beginning to
be a regular occurrence.

In the beginning, 1 tried to
involve him in my hobby. The first
time I tried homebrewing, we decid-
ed to put half of the batch into mini-
kegs. We got the kegs from the
homebrew supply store but they
didn’t give us detailed directions on
how to use them. We put the prim-
ing sugar in and then we thought,
“What do we do now?” My husband
came up with an idea: “Put the
bung on, shake it up and let it go,”
he said. So that is exactly what we
did and it exploded all over the ceil-
ing. That was the first and last time
my husbhand was involved in the
brewing process.

My friends help me brew some-
times, but technically I'm the prima-
ry brewer and they're just there for
moral support. They sometimes

even buy toys for the brewery (my
kitchen, that is). Most recently, they
bought me a complete setup to
make a “pseudo lambic.”

People are often surprised when
they find out that I am a woman
who is interested in homebrewing.
But | know a few female graduate
students at the university where 1
work who brew. Women students in
engineering are almost as unusual
as women brewers, so | guess it just
goes hand in hand.

1 still brew in my kitchen, but
my [riends are making plans to buy
me some gear for backyard brew-
ing. This is good news to my hus-
band. I am also a cook, so I do
everything, make the food and
make the beer. | have a New Year's
party every yvear and people come
just to eat and try my beer.

My specialty is cherry wheat.
That's what my friends always want
me to make, ever since | made a
test batch one New Year's Eve and it
was consumed within an hour. It
just disappeared.

Now that I've enlightened you
with my tale, the next time you hear
the term “brew wife” you won't
assume the woman in question is a
brewer’s widow. Instead of envision-
ing a neglected wile waiting for her
hushand to come out of the base-
ment, picture a dejected husband
trying to find an open burner to
cook his canned beans on. W

Beth Fuchs works al the Universily
of New Mexico as a research
engineer. She lives in Albuquerque
with her non-brewing husband.
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THANK e
(GOODNESS!

Smooth, flavorsome and totally satisfying. From the first sip through to the very last you
can thank goodness you chose Muntons.

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

Thank goodness for Muntons.

If you don't already know Muntons, ask at your nearest brew store. They do.
A WORLD OF DIFFERENGE

GRAIN MALTS * LIQUID MALTS = SPRAYMALTS « BREW KITS e PLAIN & HOPPED MALT EXTRACTS

CIRCLE 33 ON READER SERVICE CARD




