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Editorts I{"Te

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

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

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

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

The Annual Extract lssue

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

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

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

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

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

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

S,ecial S」 Os17,t101 0118':
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r\1at l In L.\, rh{fs a long driw.
Irstead, I wonr t0 r ncarbl

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

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

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

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

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

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

'n 
ntany

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

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

'Ibm Ilealll
Hal|ltui'od, ft iJbrnia

Calegory 0uandary
Ijusr bro\led the lrlstt

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

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

o\rr) brcwclub, lJr6vnosen oL'l ol

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

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

1loI〕 lebie、

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

ihri hllrir lviur th.

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

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

^ctording 
to BYo cotttibuting

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

Double Duty
My brr*r prrlncr aDd I grrdurl-

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

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

hrve lirund aro10r ; gallons. ls

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

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

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

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

ド||ヽ Y● 1()、、 0●てob● 20(1)



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

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

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

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

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

Frank Moss
ria e-mail

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

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

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

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

Clenn |ot:ht
ria ? nqil

一
　

´

Have a Beer
with Me...

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

lⅢ888¨380ⅡBEER
www.realbeertour.com

R EA,3Ё Ё RToυ R coM

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

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

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

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

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

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

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

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

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

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

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

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

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

CIIARIER MEMEERS \iII

m. WarU Be SarpLr, t

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

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

CIRCLE 38 0N READER SERVICE CARD

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



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

John DiGi0rgi0. Hicksville. New Y0rk

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

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

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

'r') 
liiuL(ls

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

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

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

'nolh.r 
nright n,,l pprr

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

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

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

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

David Xahtlotubbe
Walnul Creek, Calilornia

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

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

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

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

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

'L 
clrsrnf(| oI Ino . a.

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

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

I ['EAR LEDERHoSEN AND

THE BUSHItsST Ir{KD SrD€SURNS

T}IAT MONEY CAN BI.JY.

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

Dwight Ftye
El Ceffito. Calilomia

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

homebrewer in their new hook. BEER CAPTURED.

mini-mash
and allgrain
recrpes

. Homebrew
kitchen tested

. Many award
winning recipes
(in both books)

. Historical
backgrounds

. Food serving
suggestions

. Cooking with
oeer 4n0.,.

,,.mucn nore!

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

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

pH Meter or l07c Discount

F■  |

\lrsh
Fciilleniさ 1

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

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

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

b11 Thonos .1. lltller

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

Nhon w€ dry-hop. lvr usc 3

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

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

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

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

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

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

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

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

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

Ifyou docid0 to dry-hoD your

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

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

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

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

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

10&15 Ga1lon Brew Pots

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

Visit our Website: www.polarware.com

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

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

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

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

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

bruilrndldiotutet
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Oops, Forgot,n, rooX 

ep lJi[e' Mr'wizard.'

lsomerized hop exlracts oven mashing and clear beer

I. brewed on a Saturday. lt was a

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

rushed to my fermenler and threw in

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

Dan Delmore
Ua c-mail

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

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

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

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

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

your grains with cold waler, then put

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

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

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

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

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

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

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

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

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

that is v0ry {:0n(entrtLtr)d

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

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

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

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

引いヽコ■0、 Ooobα 2000回



MnW,izard

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

You wanl lo gi!(i lh0 olulnr$h

'nelhod 
a tf!, rou should brgir b)

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

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

'r)mmon 
typc i}l housdrdd Ibod

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

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

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

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

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

should use (for one pound o{ dried

hops, how many pounds of fresh hops

should I substitute?)
liit (r(.nwbd

lia c nnil

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

Itotu,t1 6ill
\?e r Dtdil

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

arejustoneclbkaway.

Tou Cexron Caotore EDME

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

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

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

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

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

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

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

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

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

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

CIRCLE 10 0N READER SERVICE CARD

Northern Avenue‐ Saint Paut llN 55105

CIRCtE"ON READER SERVICE CARD

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

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

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

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

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

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

arirris J?rs?,
Iia ?.tnil

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

l)o you havo a qucstion lor
the all-knowing Mr

各 Wizard?wnお
“
昴m

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

submit you. question bY

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

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



The Replicator
Red TailAle from the Mendocino Brewerv

bu Sunt ll. Russdl

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

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

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

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

Rscipe f,xchange

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

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

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

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

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

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

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

in(ludins tl

基 服』‖I(

ヽヽ 1)li〔 113(.(ヽ 1

ヽ

IじL今■・
Red Ta:l ile

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

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

Ingiodie.ls
1 Ib. cammel malt

(60' Lovibond)
0.5 lb. toaslcd pale malr

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

3 lbs. tsrioss unhopped amber
dried malt extract oME)

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

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

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

(Wyeast 1056 or White Labs
wlP-ool)

1 cup Briess unhopped light
dried mall extract (DME)

Slep hy Step
Stecp caramel and trlastod

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

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

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

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

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

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

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

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

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

Slep by Step
Slccp grain nralts in 2.5 galbns

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

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

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

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

DaLid Rcdlit:h
Benton, Arkctnsas

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

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

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

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

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

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

drink when chillcd.l

|―
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Visit www.Brewsource.com
to see the difference.

. Great Prices

. Easy To Find Whai You Want

. lnfomationAnd Piclures Of All Products

. Easy To Oder On-Lin€

Or Traditional Phone-/Far

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

Call Or WriE For A Calalog

Phon€: 1-888'40:IBREW(2739)

Far: 1J8M7&8REW(2739)
5M0 Martin Drive, East Petersbutg, PA 17520
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On-Line Catalog
On-Line Ordering
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80+ Recipe Packa8es
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Quick s€r!ice
All Major Credn Cards Acceptcd

26 Yens in Bcer & wine B'rsiness
Expen Ad!ice
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800‐ 365‐ 2739
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ESg anO Weizenbock
An old English $andard and a complex German hybrid

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

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

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

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

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

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

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

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

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

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

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

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

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

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

r() brhncr rlrr 
'rll|ll. 

$ilh (j(ndirgs

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

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

l.rsr in prrtifular n.eds l| higlr

3● ■、ヽ   101ヽ  ヽ01 ,■ 20(,,



stvlt" 6"tetfl,',
amount of oxygen to ferment the
wort quickly. W€ also advise using
an Xl pack or making a large
starter. along with oxygen&ting.

S€rve this ale in a pint glass at
50' F with s grilled-stesk sandwich,
Engllsh thick-cut fries and a porcini
mushroom and ESB gralT.

Youn03 Special London Ale
(5 0allons, lr|ncl ullft lrai||s)
0G r 1.056 FG=1.016 IBU=50

Inlrodle s
9 oz. Muntons crlstal malt

(55" Lovibond)
6 oz. BritlBh torriffed wheat malt
2 lbs. Muntons oxra light

dry mall extract
6.6 lbs, Muntons extr& light

malt syrup
7 AAU Bnglish Fuggl€s hops

{1.5 oz. at 4.7% alpha acid)
7 AAU Easl Kent coldlngs hops

(1.5 oz. at 4.7% alpha acid)

1 tsp. Irish Moss
4.7 AAU East Kent coldings hops

(1 o?. at 4.7% alpha acid)
4.7 AAU East Kent coldings hops

(1 oz. at 4.7% alpha acid)
Spocial London (Wyeast 1968) or

White Labs English Ale
(wLP-002)

1.25 cups Munl,ons light dry malt
extract Ibr priming

Step by strp
Bring one gallon of water to

155" F, sdd crushed Fain and hold
for 30 minutes at 150' F Strain the
gain into the brewpot and sparge
with one gallon of 'l 70" F water.
Add the dry malt and melt syrup,
plus FugSles and ffrsr E&st Kent
Goldlngs. Bdng the volume in the
brewpot lo 2.5 gallons. Boil for 45
minut€s. then add second Kent
Goldings and lrish moss. Boil for 13
minutes, add flnal Kent coldings.
Boil for 2 minutes, then r€movs pot

from siove. Cool woft for 15 min-
ul€s in an ice balh or chill it with a
wort chlllex

Strain into the primary fer-
menter &nd add water to reach 5-
1/8 gallons. Add yeast when won
h&s cooled below 80o F. Aeraie well.
Fermenl at 68 to 72' F for 5 to 7
days. Rack into secoDdsry Glass
carboy). Ferment until target gravi-
ty has been reached and beer has
cleared (approximetely 3 we€ks).
Prime and bottle. Cs onate at 70
to 72'F for 3 w€eks. Slore at cellar
Iemperamre.

Ptdial mash with gisin ootion:
Mash 2-113 lb. Muntons two-row

pale malt with the specislry grains
in 1 gallon water at 150' F for 90
minutes. Sparge wirh 2 gallons
water at 168'F Then follow the
exfact recipe, omitiing lhe 2 lbs. of
Muntons extra light dry ma,lt extract
from lhe boil.
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All-grcin option:
\hsh 1.7; lbs. Nlaris orter lwr!row
Dal( mall $i1h the spo.ialt\ gfains
ir) ij.2:l gr'll(trrs ol w.r1('f ar I52' I
li)f {)O minuL( s. Sp.ug,,$ith 5 gal-

lons of $irt(T al I68'l: lho lr)lal
b,,il Limf is 120 D'in'rl, s \dd I i
o/. l:asl Kcnl (;,)ldiDgs lbillffiDg
hr)psl an(l 1 5 01. I'ug'.{lcs lbiltriring
hi)psl l.,r rhe last 90 rrrinulcs ol th.
boil .\d{l rhc llr!or hoDs and lrish
nross li)r th| lasl I5 nridul{ s {)r th.
hoil and rdd th. aronrrr hops li'r lhc
hsl 2 nirrrlies,)l Lh,r 1r'il

Weizenbock: A German hybrid
\lan d..s nol li\, hl br.ad

allro..or does hc brc$ bc.r wilh
ba c: rl,trtc, s,) Let-s bn\t r \\eiz.n
b{r'kl A \l irc|b,n k is a h\hfid
br!'f, (,aplUring lhc b.sl qulliLics
Ii('rn fl (;i!rDan seir.rr l$hralr b..r
r (l r (lfnnu lxrk ll lou r'\io!
b,,lh ol rh.ic tt\ l( s ol Dfcr. \')u re
nr LLrrk: \,,\er b|li)rr ha!c iwo bdrf
s1\l.s c,,llidcd s0 rucffsstllil lh.
nIi/en cl)|rrilrur's ro a froanr).
hLrgf hcr(l and sbarp liuilh,'ss,
\ilh nol.s,)l rk^es and shcrrr in

thr rronrr rnd otr lh. t)alal(. itlong
Nilh a rl{)udiD.\s tiorrr lhe tcast.
lh. ri.h, nrall rfoma lDd lrslc,
$ irh $arring ak ohol rrnd swft)l_
!fss, ar. d{rri\.d lionr lhe b(! k snlc

'lh. $cizcllb,i k $, a( br'\\ing
has .r pffll'(1bah.(. r'l thri 1wo

c{)nrpl( x lluor profik's lhf .olof is
a ri.h rnrb.r a|ld thc lrrgc, lighl
b.igc h.rd cllli{,,s th. Irrs. wirh
Ins.i,)us rrralr and ripc liuil lh')
pirlrte is lj!rilI. illl-11)(lifd aDd

\afms lhf rongul'. Ihfrt an
nrrirnces olspif0s, rip. lfuil turd

.h,nrtal, in th.lla\or. l{'adil]* to l'

lhf guidolill,'s for wtirfrrbock
arf rs l)ll,\1s:,,figinrl gr3\ilr is

b.t\\ccl I 066 rrnrl l.0li0i lhl|l
Arr\ilt should bf bel\l,tn 1.015
ard I 022ihillcrrrcss frrnges lionr
l; and :i0 lrlls: rnd fi)lor l:rlls
b.r$r'c. 7 rnd 2; Slt\1.

'lhe Dr,sL $allkr,)\\n c)iarnpl0
is \.nlinus. rh, ,,ldfsl tr)p li'rn(nl-
ing whfrl doptr,lbock. Il was lifst
br\\cd ill l9o7 in \lu i(h-

(;,'Dnnn\ h\ lh,. lam('us Schrx.id.l
ftrril).'lhis is rrr e\l 'rncl) l1l!or-
ful\crsi{,n. or rht' higll sidr,,1lh,'
str[ guid{'lnrcs. \\cighjng ir) rt i 7

pr,nl nl ,\B\. llr a dlngenirrsl:
dfinktrblr br.i (o )pl{ \ rn(l \.11-
brlallo{I.,\n,,thf r (i,'Irarr oxan]pl(
is rhc l'ikrnrus bre\c(l b) I ing, r
l)r,wef). thc bigscsl prxlrr.1r ol
shftrt b.er in (;crnarr\ In tho

I Ilitrd Srari.s. l':ran'i(l Il.r$nrg it'
wnshi|lglo. strrlf bfi'$s I rri.rr
(l(rD.sli, \ofsi,tr,n ir \\.i/"nbock
ll'!rrnrid \\h, rrlor lJ,n kl

'lirdili(rrirLl\. th,, hopc,'l choic,l
Ii,f ! $ci/cnl),r'k {n (;drnrI rr)l)k'
h)ps. Irosl.,rrtr!rrh (;(,l1rtan

llall.rlru. I1\ bft\\({l liorl
liU.opfrn nrirlls. { ill' rl Lfi'sl;0
p.fc.nl bfir{ \hoal rDalt ll'r
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icc catalog
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America's
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Homebrew
Supply

www.stpats.com
trir h on-linc onlerin,L

Budweiser Budvar Undermodified Malt
Onlv UndenDodiiied N4.lr !\rilablc ro snr|ll br.\Lcrs in ar tcasl lhc prsl lt)
)earr. Ir is dr. olll) lrrh dr![ ,r./rn?\ , rrlulrrpt. t.nrpcrature nrlsh \taae
tioDr Nlora\ ian bn e\'. fcg.rdcd :rs the v\!td s l in.n_ this nralt is uscd t0
produ.e rhe orisinal llud\ers.f rn t/.ch R.f \\! gen rnet] tect rhis ir rhc
Inon impo ant rre$ pruducl lbr honrebrc\crs Ind rn crcs in lhc Dan dccrd.

stvh 5ae"rJ.,
ollr' r nral15 ,!,r)lr.ib r( ro th. lhlor,
Inrlrinliss and.ol)r Thf !|a\r is a
tr'fl dilioral (irlrDan $r'ir,.n !.rrsr
{lrifh pn)vi.los rhr'.hln. sliglrlh
shirry fl,^c ard \rl|illa r)tes. lhf
\trsl 

'nLrst 
b| tL bol(l d|lin sr) ts n,)l

lo hf o\{ fpo$ored b\ lln big rrall
and rlri)lIn prcs{) 1 (l

Scn, lh. \eir, |b..k nr a lfadi
lir)r)nl whrial bcfr glass. of il rrnr
can oblaiD il. th. b,'aurilltanrl
ulique r\enli tls glass irt 50' l: *irh
r sll((' ,)l C{'f raI lJlart li)r.cst cakc.
swrllit chorrifs and a dolL)p oi
fr( shh $ hiU).d cham

Weizenbock
(5 gallons, erlract with qrains)
0G = 1.078 FG = 1.016 lEUs = 15

Ingredients
| 

'11 
ln'lgian.rrrl Vuri, h nlrlr

() "/ (n frna'r crlslrl nrall
(65'l.r)\ibrrxl)

L)/. Ilritish.hocolalc nlrll
ll 75 lbs. \IuIloDs wheal

dr\ nralr, \lra.t
,1 ,^.\L litLDll :{cr. hops

l1 ,,/. ar J'; alDha a.id
li)r bjtrefiIg)

I lsp. lrish nross l,f l5 ririnur, s
2 r\^tl (irfnri r lllllrraLIlf

IieFhru(l, r hops (0 ; 0/ at
,l% irlphri acid li)r llL!0rl

8a\ariar) \\h( ar (\\ieasr :J05(,1 0r
Ikili -Wci/on t.irst tWhitr, l.abs
\\ t.P:i00)

I l/4 cufs \luDnrnr trlfal
d.\ malt c\t.'rft lbf pfinring

Slep by slep
llring on. gallol ol $at( f trl

l;;' ]l. rdd .fushrd g in and hokl
li! :10 nriDuLi,s al 150'1,. Srrlrir) rh,
gflin into thr brctrfoL rr)d sprrrgc
$ilh orf gallon ol lTO'l \!at,,r,\d(l
tll'drt rnalL and bitt( ring hops.
lJr ng lhc toral lolurnc if ihf l)|1\r
p,,r Lo :J.; gall)ns ll)il lirr .lJ min-
ulfs l|r,r add lh. lla\1)r l)r)ps rnd
Ifish rrn)ss Il,)il li)f li nri ul.s tbrrl
f.l!)!. por Jforn sl(^e

(.ool !\0r1 lirr l; oriIUrcs in ar
i.o balh or (|ill $i1h \0|'1 .hill( r
Stnrin intr) thr pr'firan ll,rnrnl,'r
a'rd add Nal,!-10 f( rLch 5-l/N 

'{ll-l,)ns \(l(l \, rsr rln n *,,r1 hrs
CIRCLE 12 0N READER SERvlc[cARD
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cooled 10 belorv 80' F. Oxyganate-
a{lrate wcll. Fcrmcnt at 68" l; for 5

lo 7 da!s. Rock into se$ndary tgloss
carboy). Ferment at 68' F until tar-
got Favity has bocn rcached and
bcer has cloared {opproximately 5

weeks). Prime and boitle. Carbonete
at 70 t0 72' F for 5 weeks. Sloro at
cdlar t()mperaturc-

Padial nash option:
Mash 1.25lb. Cerman 2-row

pilsner mall, 1 lb. German wheat
mall, {l oz. Belgian caro-Munich
malt, 6 oz- (;orman dark crystal
mall, I oz. Itritish chocolate mall
and 4 oz. rice or oal hulls in 1.25
gtllons wal0r at 150' Ii for 90 min-
utes. Sparge wiih 2 gallons water at
168'F. Then follow tho extract
rocipe, omitting thc 1.75 lbs. of
Munlons rvheat dry malt extract.

All grain oplioo:
Vash 4.25 lb. cerman 2-row

pilsnor mal1, 8.5 lb. ccrmar wheal
malt, 6 oz. Ilolgian cara-Munich
malt, 4 oz. (jermrn dafk cryslal
malt, 1 oz. llritish chocolate malt
and 12 oz. rice hulls or oat hulls in
4 gallons water rt 148' F for 90
mjnulcs. Spargc with 5 gall{)ns

Tho lotal boil timo is approxi-
mately 150 minures. Add 3.2.dAU of
lettnlngor {biterjng hop) tor iha
last 90 minutes oftho boil. dd lhc
Ilavor hops {nd Irjsh moss for rha
losl l5 minures ofthe boit.

Ifyou do no1 have the capabiliry
to mash this amount ofgrain you
€n omit 3 lb. ofcerm n wheat matr
and 2 lb. Crirman pilsnor ndlt f.om
the mttsh and add 3 lb. Muntons
whca. DME to thr! boil. You wiU thcn
nood onlJ 2.5 gall0ns ol ilatl)r lbr
the mash and 5 grllons ofsprrge
wrto.. lhis will also roduce your
boil rime ro 90 ninures. I

Tess and Ma* Szdmatulski oun
Maltose Eryrcss in Monroe,
Conneclit:ut, the Largest homebre )

stpply shop in the stdtc. Theg'rc the
authors of '(:lonebrcus" (Shreg
tboks) and the upconino 'Beer
Cap t urcd " ( ltt alto s e Pre ss)

CIRCLE 35 0N READER SERVICE cARD

BU:LD YOUR
BJ€TA" UBMRY
mal o,der Fo,m To:′ ″″b″ 0即 &ok l、 ues

6053 Malo Stieei SJ13 A

Maneheslei Centei VT“ 255

Fax Form To:o02)3622377
Pho■o Orders To:(302)3υ 3“ 1

&&r torrn

otr r$!e A limiled l,lumber

Janoary'oo of Sock lssues Are

April'00
May 00

Toralouanrily _ x$5 = 

-

Plusshippin0 & Handring = s3.50{u.s.) _
= 94.50 (canada) _

Total Due $ _
oClreck enclosed (U.S. Fundt
JCharge my f Visa ttMC
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Make a Date with a Great Beer!
Yours of.r{rk \ir knr^\ lhxr ttr. hcst b(rs lrc lhe ones _!.u nDti( tou$ctt\{)u \fcn(l r kr.f rirnc p.Llding.r re(it)r. ind norhinr cxn help tou nrke
(onsislennv ltrer |tcr lfun itusl ingrtdicms.,t.hat i sturs s,nh the nDtl.
\.ih\Lrr.h is rhu onlt (.nrD.r' () shnd hLhind (M freshn.ss ctxans b,.r""j\r.!r(tr.h.r,r'!r.'r,{, l,! llir 1,, <J.I t,,....,r1( ,r,. ."rr.,,,,,,
\\h.n \ou ure N,,nh$!stem nhlis rou .rn tE sue ro!.re gcninit lhe frush.sr
pssilt. ngkdirnts id lhc lti Dossjtt€ tjccr

\isit i(\tr |{l rctrit.i n) rir)d (nr how No(llu,lson hrhs hch icr !o!ut) on tr (kt \rh tr Arer tkr rr tr ctrl us rr I saxr_.i66_10.t! t,lt^d tb!
Noflh\r!(rn nMtt rer,Lilcr nrir$r )rnl

NORTHWESTERN.,,
ue tmptore lour ptoduct mi,!

-159f' N l lGh Srrd tht)tfietd. ,tit iJrIJi
.262 t8t 6610 . 800 J66-30J.i ! 11\ 262 18l.066l)

s \ \. n{?xrnu ( oD . Itn it ,h\1,stns.drmd (yrtr

rrrls Y0rr owN o.ober2uoo
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by JoE AND DENNIS FISHER

tr .... ..- Hllllt.\I; ft,Rlrl!:u\fR lqol l lJRlul\LlllrHVlLDlllt:1""* _ t so4s Kirb! \ctson oJ thr t dpltdl Intu1no t outltong in uiddlPtan
l4nsrcnstn.'is thal a liulc bit goes a long uag Kirblt is Lhtl

' maski brttu)er l?spottsibl? Ior the annml pnduction oI Capitals
renouned Wld nift I'ager a decidedllt unusu\l season'1| h?er

It's a pitsner stlllu, u)ith fea specially nalts h disftact thc laskr
budshon the \trul ingredie t udnt lhe urild rice to be up

Iron! and kntet, he sslts Nothinlt elst should get in th? u"t!
Kirbg is on? olth? pioncers oJ u'ild+k:c hrcaing. lte\ been at it since th?

Iat.c 1980s. u,hc he sla ed at Capital as assistant bftrtmdster. A gear ldtct
hc uas promotcd to brcnmaskr. orers?cing the cr?ation oI he conpa !t\
fn( lagers. Abo t the samc time t.he Jam?s I'age brcu'erlJ in Minneapt'tis

sl rtcd m king trvo diflorcnl kinds
of wild ri{:(} b€ff. Today, Janros l'trge
is gonerally (:r(!dited wilh bcine lh''
first commorciirl brcwrr h makc {
Bild rice boverflge.

Wild rirc is nol a tradilional
br.wing ingredioDt. lt was too rarrr
and too priccy shen olher. (:heapt)r

grains lore availablc. .lust lilteen
years ago, it ivrls unknown {:ven i'r
thc mosl r)levrt'ld br{rwing (:irclet
Evcn no!v. te{ brcwerics nrakt it

nd many homebrewers havo nov')r
hcard of it, lcl alr)ne browed a batch

lhcns.nves. \cvcrlheless, in the
past fow ycars Midwest(,rn brtN-
r)rnrs have won a numb('r ol arvards
Ibr wild ri{x! brews. so lhings llre
lookins up lbr those who Pfulirr a

touch ofwoirdness in thoir btrrl
Wild rico beer alm0st qualilies

as a rogional spe(ialty. The narive
grain growli besl in the (rold, deep
runn'rg riv0rs ol statcs likc

u.r'bcr zrrnr xr$\ '(\,\



Make some i,f., rr\r '
( \l,l | \l s I I t'\: llo\\ \l I 50\
\l\l\l'\ \\lll) lil{ | | \l,l,ll

l\ir | \li Ls, r lLi \,ri ll,r iLLl

iL 1,,,l,,ri, l[,1 \,,] -, i L \i,\
rri\ f\ 1,\tr'r ,r, ri, $rr ! r Lll

f(L rr r, !.\,,|\irir,r ! l,\, \
llri r{ jL\l ri,riL lLr' ,, l\ lL, ir\l'\
rL hi \r, 1,1 l)irl, f irl \ i, li,f\ r rrl

$11li si , i, ,, i,i,,i \L I i! iLl) iLrL 1)

lr) 2l) r, r 1, I r)l lr. L, LiLl ,rfrlrr i I

' ,,11 ii,ill\ iL\,rl)l i 'l\ri,,'
I',, \iL\\ l)L,, irLrs,. lI L,'li,' L,'l L jj
i\ r,i,, li! i i ,r{l llr, ,,, ' lr i )tr,l
s rr iLr lil rL rlLr. iL L ll) rirri,
li,,,, iiiriLL Xiir\iL\ i\ i),ll ,L,Ll Li,.

lir,,,f ijrri: r,,si Io||
'' \\ ir ir)ir rrrr tIrl i r,r 'r i,'rrl.'

f. r lr\ r,\tr i i\ '\\ i I i, i, \ 1,1

rfn||1,, f,r IiL\] \\"L' i

'rtr 
, rlrri riL r! L'i,'rL r'r, rLirL l

ri\,,ir ti ,11\ lrl r r rLL L 1,.1,.r
l\ r t) ,r, ,, r1 \:r $rrrlr riLL
11 ll | \l! lL tr L r '.1

,rr r lr, fl, . rrL(l Lli,.n lr,,ld rL li(r' I

\,.\1. Ki r\ D ir!\ th. lffrtr'fr
rLrf,. Ltr 1r l\rr I irLrl |,,1d.li,f 1,rl

P rtr'l': [ ]|\ i il\
'!,,liLLir l/rLl L r" lh \ '1.I rlrss
I r, il ,, r1, r li, ftLr |' .l'.'i'ir rl
t)r,! r,\\, \ r ILL l)ffl)i f( r lLrf I orr

\,.r\i,,r lll li.rl)l)ls l'.ril.l fi.f
fr \ r ll,f l0 r,r il() r'rifr f5

\lfiLr$ lriLr'. rlic fcrL .L llic nrirLls

irr ,,rl,liriA if iL s.t)rLfrrc nifsll
Lhr 1$,) ri'Nsl',.s irn llilil Nrld,,(L

r,i!, i,,f L\ fl)r Lrn,s N|1)LL 2; Illl :
,,1 I',,tN. ir lrlclrl ,)l (l6fr(1.. (lL!sL,,f

i!r(l \\ i rnrl,1rl, hr !rr' i\ 1Lr i i i
i,, hr\\jfjt. K fh\ sr\\. js rl

, ,,,rr,. , | ,,\t), 1lN l\ s r'l brLrrf.(L
tr (lrL I ii. i\ rrr'ri !li!1t 1.!,.
$ lr 'ri \tii,, iirlLr rrrirlls rr,, |,,irLg
i! (1,,(l rill' \!flL ! itiLl lr!L)d

r)r i hr r'f r i1h \r l, $ r,\1 rl\
\\ l(l li L, l, !r'f i\.\l!,rbi\f r'l
riLir|.. lr! iIr\' $iL(l .]f , is r'r't
, l .i,lr IrLtirLl | ,,\ rr rrnral lrir
,,i r' iL\,,rL r r( | irrl,\!i\irig.

truly unique
homebrew
with this

indigenous
Northwoods
grain
\lirr! srli. \\ i!( orsin irir(l \l| l' !! i.
iLnrl rl)st l)fcsr,fir,\ llrirIrriL[,\ |l
fi, ', b," , \ ,, ,, I r,) |. ,1irL.. I
rlrfn, \ll.l\rsrffr r LrLrl \

I\ifl)\ \r'ls,,rr i\ ,, rtlr.ir'tl,
rrlr,irl Ii. j)',', I il, 1lr,tril.ir,.
r!t1i. .\ ',i ll :r,\rL\\ l\ r t) f
!in,,l ,Lfr L lr, i'i'lrL lr,r'r rr'
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Mad Fishmonoer
Wild Bice Ale-
(5 0allorE, all grain)

0G = 1.041 FG = 1.011 tBU = 49

hgrsdionls
4 lbs. lager malt
l 25 lbs. mild mah
0.75 lbs. irild rice
0.5 lbs. Belgian nalt
6 oz. Carallell malr
2 oz. CaraMun;ch malt
8 A U ofKeni Coldings hops

(2 oz. 014% alpha acidl
2 AALI ol Mt. Hood hops

(0.5 oz. of 4% alpha acid)
Wyeasl 1968 (London Ale)
2/3 cup corn sugar lbr prilning

Slep by Slep
Boil wild ri(e in I gallor

waler unlil gehtinous (45 min).
Add nr{lts 10 1 gal- 130" F
woter, s{abilize d 122" f and
hold ror :J0 rnin.. Add rice
mffh and slabilizo ar 152" I
for 30 min. ,\dd I gal. 180" I
walcr, stabilize a1 158" F and
hold 30 min- Raise to 170' f.
Sparge with 4 gal. of 170'F
water to collecl 6 gal. Add Kent
coldings hops and boil60 min.
'rurn otT heat, add Mt. Hood
hops and steep 5 nin. Strdn
hops, (jo(,] l0 68" F and pitch
y{)rsl. l.ermenl at 65" f.

Haobard's Wild Rice
Vie-nna Lager
(5 gallons, padial mash)

0G = 1.063 FC = 1.017 t8U = sl

lrg.sdionls
2 lbs. p k! lagrr mrlr
1'll3 lbs. wild ri(c
2.5 lbs. N'lunir$ n)rlt
0.25 lbs. (;.rrnan cr]slalmalt

(40'Lovibondl
0.25 lbs. (:ar 'l'i1s fil.|lt
0.25 lbs. Vi0nna 0ral1
2.2 lbs. l'rolnk'r hr)pped

3.3 lbs. Norlhwcsr0 n ,{old

l0 A U ol llallorlau.r
Il0rsbrLrokr'r hops (2.25 oz.
of 4.4'X, rlphir)

2 ,4"^U ol'lclln{ngrir hops
(0.5 or. of 4'll, iLlpha &idl

] 75 A,{U ol Sllrlz hops
{0.5 oz. ol :j.s'l" a\tra acid)

Yeasllab Iiurop(:ln l.agor voast
:V4 { up corn sugar li)r priring

Stop iy Slep
Procnld lvith st{.p rash

dcscribod lbov.. r\dd oxlracls
and Hallortau{)r ai)d boil 6rl
min. Add li'ltr)angcr to nnal 15
mir. ol boil. l.rlrn olt heat. add
Saaz ard sln'p 5 min. Slruid
hops, c(xt lo 6lt" l,: pitch yoast.

Eve in the Pvramid
Wild Rice Hirlles Bock
(5 gallons, extract wilh grains)

0G = 1-066 FC = 1.016 t8U = 45

Inqredienls
I lb. nild ri':e
0.7; lbs. vunirh mall
l7:l lbs. (;{:rmilD .rystal mall

(20'l.otibondl
0.; Ibs. Cara Pils mall
4 pounds Laagland.r Dutch

Lighl l-agor kit
:J.:l pounds \orlhw.slr!rr (;{rld

12,\{tJ ol lhllerlaucr
llcrsbruckcl hops
{3 oz. of,l7, alpht flcid)

Yeasllab I--:12 llltvarian

1/2 .up .orn sugar lirr priming

Step by Step
Boil rvild rice in I gal.

tlater un.il gelalinous (45 mhr-
ulesl. Tum ofi heal, dd mal1.
sleep 30 min. Strain ou1 gfirins
and rins. \Yi1h ono hall galknr
of boiled walcr Add oralt
cxrfads and Hallertau,!f
Ilcrsbrucker hops and b('il li,r'
60 minutes. Srrain oul hops,
bp up lo 5 gallnrs rlith (irillfd
tlater pjt.h yeasl wh0n (:(,rt.
Fermcnt at r0gul:!r l.rg('r 10m-
p',ralur.s (40 lo 5{) ' lr).

(111,● 12● (1) IIヽ、ヽ ●t■ 0ヽ、、



iLnd rivon lhough il's lh. I)t$l-
crrnnnr(iial ol his brxirs. it s on{r ol
his a1l-1irn{l thvoriles. lt solls lik0
n ts li,r a li'!v wnrks ttnd thci)
tapors orL" says Kirby. l'(\)plo htlvo
tr) halc il llnd th(in thoy rtr(,v. on tr)

A\!ARl)-!lINNl:,1(; tlPS lrR{)l\I
THI] ITAN IN N{I\O(JQTJA

liil'k \'li'yor is bn'{mrsrcr ar
Vinocqua lJr.!Ying (:o pnnt in
\lino.qur. \Vis.onsir). lk"s th. nran

b{'hind lsland (:it\ \vild ltn\'l.rtgof.
$hi(h \\'oD a gokl m.drLla1lho 1999
Crent.\rnorican llitr Ioslival.

NI( y.r sals lvild ri(:o is .as) ftn-

honxrbf(\lfrs lo uso. bul hr warirs
thal it easil] (rn lakf (^rr a boor.
''$ild ricc n)usl bf prf.rn)kfd with rr

snrall anx)unl of two- or six'r,^r
nralt t.r help g.l thf crtr\.rsi,,n
slarlcd. Nl( t.r id!is.s. l $1)Lrld

sugg.sl (hrt th. $ikl ric. nevor
rxc..d 2{) p.r..n1ol thf rr)Lrl gfti
bill. and l0 por(.nl is a good shrt-
irg poiDt lb nost.

'''lhrl nulty llt|vof ol lho ri(lr
gor)s w)ll in rrr)lnrr b'r'xs th{l uso
somo 60" l.ovibond rirlslrl mtlt,'
says Mcyor "livort wilh tho malls
dofk husk, d(trlr oxpr)( l i1 l(' .rdd
rlrr(lh fr)l)r Nikl ri(r) also goos rvdl
with r)nst('d rnalts. orn'ol lh. br)sl
is lJri('ss \'lallir)g (i)mpany s Sp'r:ial
ln)asl. Most (,l tho g(nrd-si:/od

h')mobnrw s1r)f'is r:rrrrJ i1.-

A tvo|lI) IjRONt {}MAllA:
A HOllHtRtiwl.tR S V .:l!

\\ild ri(r, sugrN ndd liglrtDoss,
s$u'tD.ss rnd b(nrsl rLlirnn'li'r (,r-
tr.Dt al tho cxpi'nsr,)l body. Usually,
honx'br.w.rs c0llnn'r llris t"ndtnc!
t{rwlrd a thinn0r brow bI rdding
moro nrrlls. -lho rn0rr rnx you rLdd.

tho ' )r. mrllr Jou will pr('bably
n..d. (:hfslrt \\'at(.rs. r l,ngtinrir
hon br.$o li()nr o raha. says h. s

nr l(xa with tho "rich.. rlhJ'.har
a( l' r ol his a\!rrd{inDiDg wikl
ric.. r\r'l|nd canrwrrr boor Il.likrs
$ild rn1' so nrut h that ho us.s a l(n
rDor,.ol il thrn Lh. \\'is.('rsir)

brorlnloist(,s suggosl. up lo 35 pcr-
(r)nr r)1 lh. loial gr in bill. Allcr
linding lhltl uild ri{r b} ilsdl con-
lr'ibut.d pl.nty ol llavor r d llll
r(,ulhleclbui suxnod t{r) soft and

lllrr lbf his taslc, hr rddrd mallcd
ryo (15 t0 25 p0r{x'ni) and th.(xl
r)unlris ot 0araway sard lor spnir.
'lho rosulling orargo'brown bft!!
'1r)ntinuos to mold and in)prove
tls wrll as drop clear - over lirur t(l
six nr(nr1hs, ' \\ aters says.

'lh. lonA p.riod in th(! (:arbo)

{lso hdps wilh r persisl.nl chill
hazo that (lhoslcf hr$ oxpori.lrccd
rtilh wil fir! birrr. lhis nray rcsuh
iiom th'! h.rv] rnrlunls otrito hc
lik,$ to rLdd to his brclvs. (ltick
\'lc)or usos aboul 25 percent \,!ild
fi(' rnd has D(llor had a problenr
\vith irhill hrz., 

'rotirrg 
lhat ho

doosn r olru lint' his bccrs wirh
go[rliD, rhe \vay somc nicros do. I

d(' lillix do\r'n to 0.5 mirron and I
us. lrish moss. \\.'age our lagrrs
:J0 dnrs so thcy (letLr on thoir own."

NewBi撻 T‐ Shirt

Now Avai:able
YeS I lwanl my very own BYo ofiicial T-shin. :
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tstand Brewing
E Feartess

join to bring you
the best of two
worlds with this
miracle hot worl
tEnsfer system

Tみ′F引肥 ESS
ゃo″ cL=I:er

The Wort Wizard Kl:
S2395

The Fea"oss Wort Ch‖ ler

$5995
The Colnbined Sy8tem

ONLY S60 05

EASlにY SANITIZEOこ C00LS WORT:NSTANTLY
STAltDARO CARDEN HOSE CONNEC丁10NS
uSES``WASTED''CHlLLER HYDROPOWER
TO PUMP&AERATE WORT AuTOmAT,CALLY
RACK&REMOVE FOAM SIMULTAltEOusLY

COuNTERFLOW&PU“ P FOR:“ MERSiON PRICE

PO Box 1951
Key ..est Fし 33041

wo出″zard eom
is andbiew@aolcom

(800)2971886

PO Box 854
Bolng OR 97009
www feaJess,com
fear essl@abac eom

(503)8,35839
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(;clLing down to particulafs.
(;host{}r told us, I'd stick to a ncu-
tral yr)ast (somefiing like $ryeasl
1056, ,^merican Al'r) 1l) lcr the
oarlhy wild rice, the sharpness ol
lhc rye and thc cnratlay shine
lhrough. Y{,u might {:onsider a
Kitlsch ycast and lorler-tcmpo.aturo
I'lrmentaton and lagcring, rvith a
dirrxryl rest. ror an e\en clcancr
ftlrmontation. I expccl thcsc big
flavors to go rvilh a fairl) dcxrrous
wort, nnd low levels (}1 lavor and
orom{ hoDs. I use reverse osmosis
wl|li'r and add cahium chloride to
{djust, rrt 50 parts per million."

(lh{lslor abo suggests using rice
hulls l(, pr.lvent a stuck mash. Ard
sinix) his bmr is 1ivell,, he us€s a
li)w dn'ps (,f "no-fotrm" to help

  V .:\f ft()M DOI\'N EAST
Our liil,rd ljrad Ilunler, a

hr)mobrrwcr liom Applcton, Nlainc,
olaboralcd on the use of rice hulls
in adjunct brerving. 'This is a

nl',|lral rddittun.-l ho hulls will keep
th(! grains iion mmpadirg whcn
usirtg I significllnt amount ol .Iron-

husk'gr. ns liko lvild ricc. I think
the prudoiI u:io of lbundalion rvaler
undcr tho graiD bod whcn s'rldng
up rho rrash isjusr &s imporhnl. ft
will help koop th'! lvholc thing buo\'-
ant. Kirby Ndson s ad!'cc 10 home-
brf$lm is to usrl rdoquato lvaler in
thu rirx' mash. no moro than t\io
pounds plx gAllon.

\IILD R(:IJ IJXI'RA(:'I (]RIJAN'I AI-E
Itogor S{}.rv.r ol V0ndot.r,

Mnmasotrr dis(x)v{}rr)d th t wild rice
also tan dovatc oxlftLrjl bri)wing. He
aDd somo liicods wcflr plarning lrn
expoditio|t to lho lJ{)undary $trters
(l noe Aroa Wildofn0ss aDd, h the
spifil ol .iamos l,{go - whose lvild
ri(n boer is cdlr)d lloundary Ulate$
(ii)ldi)n Lrgor - ho brclv.d a spe-
.ial sild ricc r:rcilm ak! for thc trip.
(llo bottlod it jr pllt.sril: soda borlkrs
to conrply wilh th(! I]$L $'s no
glass, no (:rns rukr.l

Rogcr slarted with r basiir
(ream ale ki1 (d box. not lr can).
addcd a pound 01 light dry mlrll
exlract and mashad th(! grair in tho
kit with one pound of(ixlkod wild
rice for 45 minulos. Il0 says tho
beer "was, in a lvord, gnral. lt was
lighlar in body than rh. kit brnr
rvould have been. with a slighlly
higher original and linal grrvit)..

Vost of rhe wild,rkx! brcwors
we spokc with soundod thr) sarro
note of caution: lvild ri(! is an
ingredi€nr of surpassilg pol0ncy,
nol 10 be add€d lighlly 1o any borlr
At the same tima, its an oasy and
satisfying inglcdioot rnd d{rscfv0s
to be belter known. As o ! hom0-
brewcr notod, after ro lirsl loslo,
it really grows on yoLr." So this lhll
season, give wild rnx' a whirl! I

Joe and Dennis ltistur arc th(
authors oJ "The llomebreuet.s
Gar.len.' "Great Reer From Ki^
and 't*euing Made Eas!' aI
published bs store! Rooks.

CIRCLE 18 0N READER SERVICE CARD
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Use the mcli thc tr4 brcurnrs,u*'
r4" ux)?rrer nY Lqun,iir(il0'
rnlelrs PUre orag(n rnli,ln< Non.
You qer herhhier\cJst l-'J{cr
fermdntadon. Beflar tenurdon.
cul fie risk of off'flx\'oN. cct bcner
tasting beer. \o kiddingl

23!l GL* Shct Ui|t ta
ItEdq Fl !4rc3
kt ta/tl EE&l53il lbltrl
Fd|,/nn5;2!$2
|||rr://rnkrrdbl.d€n il!.r.doi.&d

CIRCLE 29 0N READER SERVICE CABD



Ⅷ LD ttCL whatttis,how to■ nd■

WILD lllcE IS THI] SEED OF A NATIVE NORTH if you c&n afford it and lind il "The paddy rice isn t
American aquatic glass . Zizdnia aquatica, which is slways as malur€ as the lake rice," he sa)'!'. "This
more closely related to gains such as barl€y thall it can cause some llavor problems as well as making
is to true dce. li grows throughout lhe Grsat Lskes it more difficult and time-consuming to gelalinize."

region as well as in Caflada. Native Americans tra- If you cant find wild rice in your local grocery

ditionally harvesled this ga.ss by bendrng the sl&lks stor€, here are some additionel sources:
over the guwales of their canoes and tapping the
heads. causing the grains to fall. This hunter-8&th- Banon Specidllies
erer app.ooch is still practriced on a sm&ll scslc. 1020 west second street

Thls "traditionaf" wild rice can be found itr Thief niver Falls, Minnesota 56701
health-food stores, upscale supermaxkets end msil- Phone: (8001 424-5172; (218) 681'6901
order outlols. ll sells for about $8 per pound. (It's
even possible to oblain a 'ricirg permit" and htrr- C and C Wild Rice
vesl your own ifyou live in the Great l-akes regior.i 2803 Haftoruieu ParkuaY
to s€cure a pemit, ctslt by calling your stale Fish Superiot Msconsin 54880
and wildlife department.) "Paddy g.own" commer- Phone: (7r5) 398-5921
cially raised rice is much mor€ common. This sells
for rougl y $4 to S5 per pound. GrcV Oul Foods

Jerry Bourbonnais, a Milwaukee homebrcwer PO- Bor 88
and co-host ofthe "Browpot" mdio 6how, suggests Grund Rdpids, Minnesola 55744
using only naturally gmwn and harv€sted lske rice Phone: (800) 527-0172

$選買淵満選稽武$
The

Allnmcan
動 ぃ ゃゥ ●

鋼
plP10m
prOFam

PrCades tha
folo-3

…A. 0istance Learning
B. Videotaoed Lectules
C. lnternshios
D. Job Assistance
E. Alumni Website

My linal answor is F. Allol the above

Two classes a yeat slarling in February aod July

(800)636.1131 . email: ab!hrew@molher.com
908 Boss Driv€. Woodland cA 95776

w*w.aD!0res,G0m

⑮

五

CIRCLE 3 0N READER SERVICE CARD

Visit our on‐line catalog at:

wwwobeer‐wone.com
One Stop Shopping For

Homebrewing,VVinemaking,
Cordial,Cider&Vinegar ⅣIaking

155T New 3oston Strect,
Woburn,NIA(Retai1 0utlet)

(2 minutesfЮm Wobllm Man)

(800)523‐ 5423(orderS)

781‐933‐ 8818(consulting)

CIRCLE 7 0N READER SERVICE CARD
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\\'|rl rnrk.s sfd ing r iJ2 in n r.*nrrri .orrl-
p.Liti,rD s() r\Lfr(tr(liDrftl' I us,{l r.rn'r.d.
pn'hr)Dpcd b,!.r kit. \nil I li)ll('\!,{l lh.
inslrurli(ns lhflt (rnr. \ilh il. lign,'|'{l
Lh. s{g. rd\ ir1. ,,l rll th, rrrth,,rs.
.xp.rts aI(l pn,li ssn,rnls $ln' sr)
thal itt,,r d, igr l() uso lt lJoof lil
\ou shoukl thntr\ asa\ th, dir,\'-
ri,,irs rI(l rlx \.nsr " l di(t n,,l
b,)il. l us.d th, \.nsr rhrr .rrI.
$irh rh. kir. rnd lrrld,{l r
p(n||xl 0l f0nr sugrf rrd r
p,,Luxl 0l fi.. s\rrp llls,{l 0n
tho coD!.nti,,nirl $ isd,)n'. lhis
slr(trrkl lra!,. bc,rr n sur.-llrc
disasl' r. n,'r r "\{ r\ (;,n,(l '
b..r S{). \hrr $, nr fighr'l

'Ihc llfsr rIing t{, k, ,,p in
n'in(l ir thilt th. .rrn.|ltioDrl
$is(l,,rr" is prtrnul{at(\l b\ :r

lir)t gro$p rt hrrnrDn\\cfs. \\'hjl.
\rrrcri( ans f(trlslitut( p.rhaps i
D.recDl (,l lh. $(tr ld s t)opulirln[ (,1

h,,nx bf.\,!s. $1.rfr Ilnhing il D,)t
pitillf in pr,du.ing bf, $jng lit, r'anrf..
l1s(trrkl b. orLs\ l,) lr.li,\.. l)as,{l ,,n lhf
pf.\ailing litr'rnnrn. lh t.\of\r)Do b,,1i.!.s
this c(n\.rrlior)alsisd(trD. )i 1lho \l|st Illri(,r'i
t\ ,,l h('n).brr\\.rs in lhc srrr<r usr prrtropp,'rl
br, r kits. li)ll,\r lhc itlslrLrelions nd llurk. go,,(l b..l'llx b,.st b..r kits rf. .ss, nlialh c(rr(r,nlra1,{l
\ifl. ll,' trn'lL,i,r,,1 lh \ir nrFlxal \ltr,ns*r ir-
sparg,{1. r(ld.d h('p\. l)oil,.rl lnd rlr{ ri f,{l(..(l th,.liq-
ruid d,\\r) to s\ruD. lh,, llpos ln(l l r{' r)ts,)l graiDs

Hcrcin th8 un比Od stttcs,oonv應
llll:::1111「 i』lril::41‖ iξl

懃f灘鑢撫珊 “"哺



The sugar file
.\ll bei'r kils nocd addiirn l

li'nnenrablrs. Why/ lhorf sirnfl)
rro not eDough li'rnn'nrabl.s in
thc can a0 xrtk. li\c gallons 0l
b.er Don r usr table sugar; ifs n,)l
iDlonded li,r bfllwing. Here's a
q n k .undortn of betrer oprions.

CORN SU(i\Rr The most f0or-
|11on li,rmcrlabk: rlso refcrrod 1(l

rs _br(\1,. s sugrrr. ,\rlvanllg,,s:
$idelr arnilabl.. oas\ |o Lrsc. iDr'\-
pcDsi\e \ll,^\s bro$fr l0 pf{duc,,
light bodicd. lighr-col(n.r'd bro$.
l)isadranhgr's: Lrs. 1(r) r rch atld
l'c'ur bcr,f r!ill Laki, on tl cirlffr"
llar0r Lsag.: I l 2lbs

t \ltotf lit) \t,\l_l uxTR,'tc t :

l)rt lnall , \lfr( r ll)\llil is lhc Drosl
c,,mmolr ll!r , r'rrbl. used b\ L 5.
lit bro\!.$. \(l\anlrgns: $ill gil'o
bo.r mor': bo(t! rnd nx)uLhft!t
l)isrdvilntrg,Ir: n(,r\' likclv to
irxir0rs. bod) irnd color bctond
$h{1is dosii\I. I sagc: 1 r(' :t lbt.
(,l l)Ill or :1.;l lbs. liq!id unhopp.d

Itl(:[: .\rilublo in dri and
s!rup f0fln.,\d\ nlagrs: Will gitf
bocf body ilhout signiffcaDily
incIcasing f olor. Disadvantrg.rsl
fulali!elt crporsivc, not as siilo\

ailable, c,,niributes little 1r) rh.
Ilalor Lsag.: I 1.0 2 lbs.

I\\'FRT sU(;AIt: ,\ dcrnati\1,
ol (ane sugrr Ilighlr li rm.nrablo.
Advantag.s: sinrilar d)|llribuli(trrs
t$ corn srg.r $ilh l{'ss fider"
eflb(1. Disad\nnlllgcs: nol $kk h
rMilftble. t srg.: I 10 2lbs.

0-lll[lt St (;,\RS: Bt'lgiaD
.andi sugar d.r)rf rrra sugar
hronn sugar \11 sinrilar lo .ofI
srgar h usrg. rlnd advanragrs.
'lhe disadrafitLj{,, (){ .andi suU f is

cosr. ll:Icl! contr'ihu1('s ils orvn
uniqtrg flavor prolil('s.

Wh€n working $ irh sngdrs.
b.sl results ar€ achi{\rd bl rrot
ox{ ceding rocolhrnoird( d usago.
rLnd br- ixlne-tnd-nrati]hing.
lixpctmcDll lltv. l!Dl You wiil
b. surprisod wirh whrl y(,u r:iD
afhi.lc rvith ir pourd ofici.and r
p(,uDd or bro\vn srgar.

rLr'( hl p\ irr.iii, r,rr,!l I)\ rh,t\tr ,,i
D,r'f th, t)f,)rlri, ,i i' ,,Ir]r \\ i ] lr|
r ir(L', \l I',,r \ r,, r ,, i\ iril,
$rrrrf Nrn |', | 

' 
r I i 

' 
r I r | ) | I 

, \ . pilr I tlr '
\,1s1 r.( l,,rI r,jl \1r I'r5l'lr':. jrj
st)Ni! Dg \,, t)r. Ir)ppin!. ( \
l,'ppirr! ,'f l)L iirr\ h,'Ipi.,r' \ i,l
f" D,ri l1 rlLrir k. r,ir\\. li, lr)r,,

\\ h\ rh,. pr,. ,,,1 L ' j\ ' \t) fr\
irrnln.r l|, I Lir\ iL,r1 Llr,,I i|\rf,,L
li,,rr.l \\ lIr. i)] r|, f ,^\|,,. 1rl rl

lr'r'rcl)r\\ slil,t). IhN\f hfNf(l ,,1 ,,1

lrr" rrguIr,rilq \,,1r hiL\c t,, l),r I lr'
!,.r |r,n, ij,'.r,r| iLL ,,I \r'r jiL\,,

r,' lf il r,, \r, r lil, I lr. \,.,1.r . ,,t,1

"r LrrIt)r"t)riLrl, ll|.:r.iL.r. ,r rL ,r ,l

llr.,r,nrnrl)ri L lrLrgr'\ .\rir il i !rLi r\
li . \\l',.r' I i,.s,, ,ri\ hs ll , \,,i,r

i0 
'rt) 

r1) ql fLI r'\

L\lrtrn. r0rl lrdt'PI0 !ott InSPt

IJfOlfrn c o.1.q rl td I r c tl.
\i11Ii,lh ,L I r r, higlr,.Ftt!,,1 r'

h, , . []r\ lrr\ ' rlr,.Ir \ br'L,n l!rll, rl

lj, ,, r' l)L ift IL r r , 1 
, 

I I | | I L I I 
, ( | lIr. l],,\l

, ) rr',s. iriclLrlirif (.,!,1),,fs r|11
\lu rl,)rs. lriL\,,, \, Lrrll,,fgo!,, lil
lft r"n LLr 'r.r rtrr,rlrir,lLrlrtr.. \ irl

',,' frLf\ r , , L 
' ' 

I L \ 
' 

i I L i , ) I I i I I \ir(l,,rLi. r

'\\rf\ r I lrrIl \r'rL
\\ rl il \ru f,,i (l(l f{ !fh ptrL,rL

.riL 1, \1 r L. l hr.rhl, llBr L,

r.lfrir ir: \ll, I ir I l\,. .rn. l Ii sL I
Ir \,( rr\ lr,\l lrL L.fs 

' 
rrrc rirl

!r'i r " ,Nirl ll,.,i l.\{ n1irl(,^\1, I

ll,'l) fr ( |fl\Li, r ,Lll, r )rrkiIg i,
\,fi,,\,'l l),, f\ L\r r,r kil\ r|( ririilt
, \rfi! I $irli,,Llr ,,i rtl( 1i.t n l)r)i

Ni,11h, ,9orr havc Lo bnil ln
rtn ilize thr worl.

I r'\ 1jl !\ lr,,r iI rL lrl),'fNr,, \
\ \r .fililrri,'r' l\ ,L

h,)t) 1,\' rlr,\L I i'L ,irrl. \rn r i,),, ,
rlr .lr\ r , ,.n\,,,1, ! lri!h rturlit\
l)L L.f \ll)sl |. 1 ir\ L ri,)ir5,,irplriL
s /. rhc 

'L! 
,,1 l),, l r)g $rL, f ll,11r ]rr

sf riLi/i!g,,(tLrit,r i,, 1 r.d nl\i,'!
irrr'r,dj, n1r. (1,.\ti L, lh, lN.l rlji L

l)l lirg i\ j,,1 r,,r-.rf\ 1,, f,l'j,.\,
'r rilrlirr r \il,,rtL rr, 'i'!'ilrLi,,ir , rLrl

l[,L, hi,,\,{] l)\ 1,,)l,iirj! rh,. 1r',It, i

nrfr. .l \ rrLrr r,. , ,,rr\tll!lId rrr 1 :

La0 1,r lsl) lr ll,f i frirrrLtcs

lr Iuth, .5[ortl,]rit I !ciI dr,'ir,ir,i?
\\ fioti tl,e l,unn?

\rrt ril\ l\ r

llri il r'rir lLr\! i \ !|i ll arit I r,l

1\r'rrjt)rrr \ r\ lj.r,.\,'rL l),'il iLl\
lrirr! ,LIL r .ii r. \r'r $il !,.1
,rLU!r,,lil,, i1,,,-ir).lr ,,d dr,|r I I,l
'1h,, ,,n.\,,1 ),,i . 1ir, drfk,.r L ),.
lilislrf(l I),,,, l l,rLt s OK il \ oLr iLn,
nrirl,irg i s,rLrt.l)Lrt ln \0 !rnir I

\rn, ,.lr!1 r ,,1 , rL. |,,1il i,'n , ,.\,,\
\i\,, \$,,.1i,,,\\ if rh,,J'inlsh r i,,I

il1,i iir,II iLlr, fhrnt,.rlr' r)t)
rlrrfrL L r I i, i)ni( !,, r rrs \,,,,k1|!
lo rfhi.\,. 11,'i irig r b.rf kit s I

rlfi\1 ,)ll iL,r\ h,'I irr)frNri.s lh, l),,,,f
$r. s!trtr \',1 r,, IrL\ 1,. 0i .(irrr{,,.
\')'r ,,. iL,\r rrl,l .',,,,, li, ps l)u il
\,'{r (1,'n I lrril \,iir d,)n 1 hr\, 1,)

NIrdh, IJnrt t,rrif r'rahe qooJ brtl
rpLlrss it\ dll,rnult.

llr, lrcIL]f i,'ns r)ri Ii.51 lrr,l
li1. frLll l,r ,,,1, lIg I kg L, l,.l
,f, i,Lr|r1,.\ r\ i)i, iLll\ ir) Lli, I | ,'l
''bi,\irrr {Lri . i rh r{li r,

frrrrLlii, rIr,. : i r,, rdrlin! Li L,\

srflr irs ll,r ,i Lrl r.r lr,(lil r1 1),,, f
r(( f,rr" \r ,,,8 1I,|,r|,,r1IL[,,\ is
f,!.ssr'\ l" ar,1 r|!r $| !tr 1ri iIr
i'l, ,,lr,l rLrrll l),{l\ 1,,\, l rhrt is ir )t) r}
j i 1,,r ),, r: h, k, \ i\ ,,l lrrr
1lrl, 1r,,, r i\ 'rll rlrll. b!l llLri : rr\
L'r' r', r i , rir,Ir,rl) r( (l,i ri,)
r\rccrl llir' l,\r, rhirt n riilfr' Llr,

l), r,f uftl,.s rrLl) r, 1,r \.!r r)$ I tf\tfs
ljirs,,(L ,)r irli, nILli,)n pr ) islrf(l

b\ ( \\lll \ ll r. lr 1i\h ( t frtr igrr llr.
l, r \1, I i,riL,r\ ,,1 l: rslNrrl \ l), \l
,^,,(l n ,,l r,\ jIr'L!(liI.l
ll1{lnif!r,ir \ ll ,,f. (ll)urr!,. lj, -r
llir .f, rirl In iLrrrish lfish srtiL rLn,

DNd,, Lr\ r'g sL , lr ll,frrcrrrrLl)1,,s l'
.rfI s'rg,Lr ",'ILLr!! s\fup rLrll
I rfrnr'i (,,. i, fi, h I n.,rrrn,,ri{l
rhrr ll,fr), rrri [ ,.s ]ik, t,'fri \u.rr'
fi,r' iLn(L rLr'Lr\\r,\ |,)t r'\L,1 ii :i
t)1.fl 1.rr 1'l r,iri ,rrir\ i1\ f,, jr il)r i,'rr:
r^\,.\L f. in l,L\tir rf1,. sl!,r,,r ,,ir l\
ligl'r fi)L'r ,,rL irr(l l!,di, rl b1,,, is
(L,,sir,,(. r iic ,, r l)1,,,\,1!,r1,,(L Llr
fl,\1 ifrtii'f i r L'nsi(l.frl ,lr l\

lriLrtlr,lhe 'rrusl is old r,r'
rrldlJlrrolrl l(t|'.

\rn L,fl\ (1,' rfiLrr\ riiLrIr r,lLf-
, fs rhlr' \lii | )1|r'f.rrs. rli,.\ i s1'

(lrl,. slrfit, llr'if \, r\L t)r1krf,.\
rlr)l ll,, 1lr.,r ll lh, u*'L\ dirr, i\
1)r\1. lrr' rr 'r\i Ij, \.r\l !.4 l)r\ r

'` 
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Only on tho "appropdatoness"

issue do I lind common gmund with
convenlidral wisdom. In some
cr6cs, it is necessary r0 sacrifice
stytistic integrity for cLse of use.

Most, but not all, "lagcr" kils actu-
ally conrain alo yeast. l his is done
t0 allow brewers lo make a be.r as

dose to a l.rger as possibl€ wilhoul
l.*ing over lhe kitchen refrigcrator'
Ifyou wanl your lager bcer kit to
mrke a "rcrl" lager. eilher bDy tt kit
that contains n lagr)r yoasl or pur'
ch se a puro liquid lag'lr Yt)dst.

Mqth, Soneone else h{c decidod
tho"hop sohedu[e.

well, yos. lly tho very natur(! of
a boer kit, somc of $e recipe lbr-
mulation has boen prc-detormined.
What you get for giving up dcler-
mining thc hop sch{:dukr is quick,
easy and foolproof brewing.

Whet cbo{t tha watm-
lf you lbol (iomlbrtable drinking

your tap warcr, rnero rs no reason
why you cant brew with it. Iftho
chlorino being rddod by your
municipal water system is gassable
(some systoms rre now usirg chlc
dn{r thoi won l gas out), thon most
ol thc (:hlorine is expclktd when you

bring your brewing wator uP to
160" Fl Wh t chlorine is left is
largely undctectablc. ll you won t
d k your lap wal{!r, then You
probabty don't wanl to brew wilh it
anyway. boil€d or not.

.-and the forrncntqtion tirnos?
The instructi0ns on becr kits for

lermentalii)n times are sonlctimos
conflicting nnd are often vague. this
is in response to tho dillhrent condi'
tions thal rlxist for brewcrs in ditler'
enl geoLryaphical areas. Whon f{:r-
menlcd out at 68' l(t 72" F. mosl
beor kils will ()mplote thcir fer-
mcntation in 2 tr' 4 days, with lh.
becr cl0arod in another 4 or 5 daYs.

But some parts ofNorth Amarit:lr
don't seo temperatures that high lbr
months. Somc pa s don t s're

lemperaturos thal bw for months.
wi$ that in mind, most kit inslruc'
tions simply try to do r good job of
alcrling brcwers to the signs that
th{rir fcrmenlation is finished.

Conlusi0n ollon a sos whelr {hc
brclver tries ro incorporale prac-
liccs described in other litcratur'r.
Ki( inslruclions do nol detail the
intricacies of two-stagc fermonta-
lion. Ifyou re gr)ing lo lry this, con-
sulting your lo(:{l expert is key. Of
murse, whon making a good beer
liom a kit, two-stagl) lbrmenhtion
is not nocessary. Iho kcy to lormen-
talion rimes is to give it onough time
10 formont and dear wilhout going
more lhan 10 days beforo botrling.
Leaving your bear h prilnary loDger
than this in(lreuses the .isk (,l got-

ting yeasty olT-flavors. ll your f€r-
menlation is laking this long to
completc then the lhrmonlation
lemperalure neods tr) bc raised.

Most be0r'kit produiiers are
international con(erns. llreir prod-
ucts arr: inlcnded for br0wers all
over th{! world- Out ot nocessity. the
instructions are designed to bc

undorstmdable to thc broadost
arnry ol brewers and bn,wing cul-
tures. And all.hough I think the
inslruclions arejusl fine as writt(ln.
let's expand upon thr)m a bil. Ilere
are th€ guidalin0s I provide new
brewers looking 1o m ke good bc'!.
Qui(lk, easy, Ibolprool:

辮聴常品器辮e疏

1. Bring 2 quarls of wator to 160' to
180'F, steaning bu1 nor boiling.
Then removo from hoat.
2. Add your beer kit and termenta
blcs according lo 1br) dirccli' s.

Suggestcd f{!rm{rntablos include
brewcrl sugar, dry rall extract.
liquid nolt oxtra(:|. rice syrup,
demorara sugar. Ilelgian tardi
sug{r or any combinaln,n.
J. Slir ssffrlssivrly so ev0ry1hing
gcls dissolvod. Put a lid on tho Pot
rnd let it sit lbr 10 10 15 minutes on
the ft'wesl hoat s{rtting. This should
keep your tr)mpcrature in thc 160 lo
180' I rrngc to (!nsurc sonilalnrn.
4. Add the contcnts ofyour pot 1{) 4
gallons of lvaler alrerdy in your |or_

menter. Mix wcll, ar loast a nrinutc
or two. 'l his helps aerak your wort
prior ro your yettsl addition. ltyou
take hydrometcr readings, you will
need 10 mix sggressivdy lbr good

4 to 5 minutos 10 get cveD consis'
tanry throughout th. wort.
5. lvhen thc sid. ol your fcrntant{)r
feels {iool Lo lhc louch, il is srlb to
dd your ycast. Som(! authors r{'c-
ommend re-hydrl|1il)g youf yo6t in
walor firs1. I havo n{)ver beeD ablo
to dis.ern a dilTcr':nfl! lvhcn doing
side-by-sidc comparisons with gor)d

quality y0asls, and I donl carc for
the dditional conraminalion risk.
6. rcrmcnt as ckxo to rttomrnend-
cd temporaiure r&ng(r as possible.

7. When adivity in th{r airlock drops
to a bubble evory 1.51o 2 minul'rs.
fermontation is pretty much donc. If
this has boen complotcd within 2 lo
4 days, l0ave in hlrm{)n1cf for l1n

{dditional 2 to 4 days fo. (derring
8. when you arc ready to lottle.
put youf clean boltl€s upsidc dowD

in tho botlom ratk ofyour dish-
rrash.r rnd run il through thr) rinse
and dry (lyclo. Bc sum tho hoal
dry" optiotr is on: stcam s nit'7es
your botlles. lt{}il 1 cup ol tlalcr
wilh :|/4 (:up of{x)rn sugar for a n)w
minures. Allow to cool, thon add 1r)

your sanilized boliling containor.
'l-ranslcr your bcer to youf bol ing
contriner, stir' g('nlt and bottlo-

Mq "Vru Good" CreomJi[e
I C'oopers"BrrrvN{ustt)r S('ries

Pilsnor Brxrr Kil
1 lb. (iorr suglr
1 lb- rift syrup solids

Prcprrc a(:mrding to instruc-
tions. Irerment ar 62" li lbr 7 days.
Ilotll) rvith :Y4 cup corn sugar.

'l herc arc millions ofhonr!
bfew(lrs in th(! s1)rld. Alnx)st {ll ol
tham are intc,.osl.d irr making good

boer. llul plenly ol rhfnr are not
inlercsled in spendintt six houfs in
the kirchon wilh thre{r pots, a llamF
throwcr 0l a burntr and S('00 of
slainloss sloril. B{nf kils aro all
about mrking good bccr lrs snnply
and casily as possible- Ittlel ir its
simpli.ily and by t l ncans: Iolbw
th{! dirct{i0ns!l

Mark Henry is an auard'trinning
homcb.eu'er an(Ilt'm?| homebre ,

supplg-shop ounet ts a Partner
in Cascadia hporterc. North
Aneti.an inporter lor (:ooqe^.
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Homebrew shop

owners ftom across the

country serzte up their

faztoite fall recipes for
easy and excellent
extract-based beers.

W Dau)flell Snith

TOP TIPS TO
PERSONALIZE
EXTRACT BREW

Throwing a can ot
exlract in,o a pot of
water can seem a bit
humdrum, so mdny

sonalize thcir boer by
adding their own
dash of pizzazz. our
panel of shop ownars
offer thcse suggostions
for making your homa-

it can
go on and on.

other words, igrore style

Havo funl"
But don't forcake the tried and

true. Not a.ll mall extracts are creal-
od equal. Oftcn. finding and using
the right exlract makos all the dif-
ference- For instance. Michael
Dawson and Ch s Schifer ol
Northcrn Brewer l,td. insisl on cer-
tain brands whan making lheir
Oktoberfest b€er. "Malt aroma and
navor ari! rhe cen[erpiece ofany
good Oktoberfesl." thoy note. "Thal
comes nor fr0m crystal malt, but
from good two-row baso mall along
wilb a high proporrion ofhigh-
kilncd malt liko Munich or Vienna.
'lb go{ thc desired elTr}ct, they use

Alexsnder's Munich malr slrup (a
Iity-lifty blend of Munich lrnd
Klages two-row malts). "'lhis is the
only syrup to use lbr authontic
character in sny slyle of malty
lager," they add.

USE "SWEEP THts FLOOR'
BREWING TACTICS. Ihe Scheitlins
lavoritc way lo personalize a homc-
brew is simplo: They toss unused
hops, grains and cxhacts inlo the
pot. But be core-
ful hero,'they
warn. "Doo't just
throw it all in and
hope l0r tha
bost. Use the

g&inod from

rcdpc with

up an].ray." In

beer soothes the soul-
''Seasonal lraditions still innu-

ence the styles of beer availablo."
writcs Michael Jaokson in Mirrroel
Jackson s Reer Compdnion. So does

the weath€r: l,ighter-bodied. more
quenching bccrs bost suit the sum-
mor; heavier, susteining ones warm

civen lhis sealonal cycle of
suds. it makes sonse that tha own-
ers of homebrcw supply stores
would offer oklobcrfest becr recipes
t0 people looking for the consum-
mate fall creation. Bur other appe&l-
ing choiccs range from old ales, bit-
lers end dark lagers to winter
w&rmers, spic€d b0erc, smoked
porters and stouts.

In a quesl 10 caplure the sca_

sont possibilities, we a"sked people

in the homebrew business tro recom-
mend their favorito extract-based
recipes for fall. Each racipe is fo. a
nve-galon batch. fhe Ibllowing
guidolines come stroight from th€
experts and include their own baer
dosc ptions and step-by-stcp
advice. Beforo we turn 10 the recipe
filc, here are sone lips for making
excellent beer from malt exlract-

ry goodby€ to summor's
thfst-qucn(hing palc beer
and h€llo 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 rcdiscovering the
power ol a potent pinl.
Summer br€w may slake &

parched throat. but wintcr

brew bubble with personality.

USE SPECIAXTY GNANS. USO A

baso ot mostly pale cxtact, regard-
less ofstylc. thon augment with
grains to achieve your flavor and
color goals. when sclecling these
gains, chos€ something intriguing,
new or distinct. Mark and cathy
Scheitlin of Oahu Homebrew Supply
in Ilonolulu suggest De Wolf-Cosyns
o. Cambrinus honcy Inalt, which
gives boer a distinct sweet ond
nully flavor 0rjust walk the aislos
ofthe supply shop to lind your own
socret inglcdienls.

EXPERIMBNT WITH HOPS. Buy

oxlract, but do your own hop work.
Using unhopped axtract "allows the
brewer to oontrol all ingredicnis
addod and ullows thcm to see what
is used in making a pa icul&r beer
stylo," expl&ins Phil Mathis ol
Homebrow Advenlures in Charlolte,
Nor[h Carolina.

USE RECIPES AS A CUIDE. "ThC

biggest disappointm{}nt for some
peoplc is finding an oxtrocl rocipo
they would like to try, but whon
thcy gel to their lo(ol homebrew
shop they canl find the specilied
ingredients." say the Scheitlins. ln
mo!,l cases o perfeclly acceplablc
substiaute is availablc." In orher
words, irnproviscl As Mdhis
explains, you can (hange hop
t'?cs, hop amounts, change malt
t,?es, change malt amounL5, change
yeast lype, change spocialty Fain
typcs and amounLs, add fruii 0r
fruit flavoring, add horbs or spices,
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Nothing makes a brew d&y more
fruslrating than lit e mistakes rhat
l6ad to headachos and llawcd beer.

TOP TECHNIQUES TO
MAKE YOUR prRACT
BRttNG A BREEZE

Th€ famous slogan, "Relax, don r
worry, have a homebrew" doesn't
atways cut it when thc going gets
tough, so why not make things

€asy from the get-go?

and color issucs. Up to a halfpound
of eilher malt does the trick.

6. Think about claxity ahead of timc
by adding one teaspoon oftrish
moss lo the kcttle about 15 minutes
before the end of i.he boil. F_or besr
resulLs, rehydrate it in a pint of
water before using.

7. Though extract leaves less
rosidue in the wort. think about
using a socondary fermenration ves-
sel for a week or two to clarify lrnd
refine the beer.

8. After putting your gains in a
stceping bag, shake the bag biefly
ove. a trash cai! to knock any
excess flour out ofihe grain. This
may improve the overall clariry of
your linished boer, especially when
using malts thal contain a bit of
unconverted starch. such es biscuit

9. Add a lbw hops r0 your ketde
bcfore it boils to brcak the sulfuta
ionsi0n olthc wort and lowor the
risk ot a messy boilover

10. Pay &ttention to issues resulting
from partial-wort boiling - the
proc€ss ofusing 2 or 3 gallons of
water in the boil and then topping it
io full volume after the boil. Dawson
and SchilTer of Northern Brewer
m&ka a poinl. ofspecifying dilTarent
hop .ates for diller€nt volumes
since "during the boil, the density
(specific gravity) ofthe wort is very
higb, which rnakes hop utilization
lo$." Many recipes assuma a low
boil volume, so you may need to
adjust hop rates accordingly.

11. l his up comes from Forrest
llogness of Austin Ilomebrew
Supply in Austin, Texas: 'When
you're emptying a carboy full ot
water, ansert your racking tuba. l'he
water wlll drain four times as fost."

U lou can t lind d suggested
ett act at gour Iaoorite rctail outlet,
ask an empbljee. In most cases, a
good tubstitu on uit be aaailahle.

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

these valuable techniques tor
making malt-exfact home-
brewing more enjoyabte,
fruitful and satisMng.Suidelines, trust your instincts and

iest your knowledge. Then step
bsck and watch the sparks fly.

ENLIVEN YOUR BEER wlTH
MOTHER EAnTH. Brewers around
the world have used fruits, herbs.
spices and olhor organic materials
in beer since the edveni of our
favorite beverage. Ifit's organic and
it won't kil you, try it when brew-
ing. Grab siuff out ofthe backyard,
the woods or lhe local health-food
store, Choices range from spruce
tips, dandelions and chamomile to
blueberries, licorice and ginger co
easy at lirsi, especislly with spicos

- once you add too much, you can,t
8o back! - but keep an open mind.

GII'E UP ROUTINE AND
DISCOVER THE UNKNOWN.
Instead of using the same brands
and in$edients. choosc other prod-
ucts for the same recipes. This is a
gr6at way to loarn how different
inFedients allect the llavor of a ffn-
ished beer For example, try dry
malt extract instead of liquid.

Malhis ectually plefels dried
malt "bscause of economics, color
control and the fact tb&t dried mslt
will not oidizo like liquid malt can.
Drisd malt also does not have the
water contont that liquid malt has.
so whon someone buys 5 pounds of
d od melt, they ar6 actually getting
5 pounds ofmalt. Uquid malt has
an average of 20 to 25 p€rcent

l. Remove the por ofhot water
from the heat source before adding
extact in order to prevcnt scorchod
goo (caramelized or burned sugars).

2. Ifthe extract comes in a can or
orher heat-friendly package, hear
the container beforc pouring io get
all the good stuff in the brew por.

3. Make sure all of rhe exlract dis-
solvos. Fill your brew keftle wirh
two gallons of wsrm water. add the
extract and stir thoroughly. You can
start the dissolving process 15 min-
utes - or even a Ibw hou.s -before turning up the hear. To be
sule itt dissolved. dive in wirh
clean hands lo feel for any sFupy
malt on tho bottom of the pot.

4. Ifpossiblo, start with a lor of
water in th6 pot. Scott N€wcomb of
Tha Brew Hui in Aurora, Colorado,
suggests lllat you use a 7.5- to 8-
ga on brew pot with 6 gallons of
water, which will allow greater sat-
uration from the grain end hops !o
make it a iuller-bodied beer with
more hop character and aroma. You
will lose about a gallon during tbo
boil to yield about 5 gallons in rha
primary fermentex

5. Use specialty melts liko dexirin
(carapils) and wheat malt to
improve heod retention ard foam,
even ifyou don't care about flavor
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BADER'S OKTOBERFEST
(X; = 1.0.18 l:(;= 1.016 lltls =:lJ

'l'hjs popular Okloln) bst r! ip(i
r!r'at( s a rrfdiun' t nbr! bfff Iilh
r rnnlr\ a|l,nr iLnd llfl\rr'lhis \or'-
sion hrLs rxlr' hr)p hitlor'ncss. !!hich
f, ll.cts r rriai,)tral tr.nd: U ry

Iriodftrvs nr !lrr P(r-lhnd rn rl

rirt0 rLl t|l] high.nd - ',f 
oll('n

rho\. - lh. n,,rrDal lllL mng. li)r
lhar parli.uhf sl!lc.

.\tu( lkuler
Ik!d?r llkr untl lti ( \Itpplv

l. n.au!(r Wnshinltkrt

Ingredienls
0 6 lbs. (i)op.ft Ught nrall stfup
l/2 1b. cIslal nr h 1.10" l-o\ib,'rxll
l/2 lb llfirss \irrr'-y nrtLll

l/8 1b. r'h()colat" n'all
() \ \1. llallerlauer hofs

(1.5 o/. ol 6'1, a\trr r.idl
6 r\{l lllll('flrurr hops

ll ,,r. of 6'1, alphr u id)

Oklobrrli sl l.rg.r !.asl
(\\'hirc I-abs \\'l.l' 82ol

lll:l fup forrr srgnr l'(n pritning

Slep by Slep
51,', p.nrshr{lgrrins ir 2

gnllons ol li0' l;\al(.r'li,r:10 IniF
ut('s. llc|l!^1r gr'rir Iiorrr hol !vut'i-
\\ilh { strtriner. lhcD l}ring $at('r 1(r

n boil. \!hon boilslarlr. fomo!. pol

liom bufD(ir an{lslir in rrall sJfup.
li('tu.n t(, a boil. lhcn r(ld:l ou c('s

rrl 1lall(irlrucr h0ps
'li,trLl boil is ()() nrinulos. lJ,)il l5

rrioul( s r dadd Irish trross. lir)il.l2
rrr0rr rninulcs an(lrdd (!ll'or|lil
llallcrluurr Boil lhrcc rrrinul{'s and

llrnr oll horl Strnill lh, ho( $rt1
iItr) a stnitizod furbo! llll({lwillt 2

galknrs ('l .okl$rl(a. lh.n lop i,lI lI)
1h.5.;-grlllon nrrrk r\dd !crsl
lvhfD brfr is lfss lhan 75'l:, rr)d
li.ror{ nl rL;0" 1,,;;' lrurrlil I r'
nrrnlali,)n is (rrrpl( lc ll nr,ll)ollle(l
tlithir (hr.. $,!'ts, rrcl into I k.g
0f sf.drrlar) u ril botlliDg

OAHU OKTOBERFEST
(X;= l.{)52 I:(;= 1.01: IBts =:lil

'lhis rnrbrr-,lrlorod, hoppl rl(' is

lD ( )k t(,ln!{i'st -sl\ lo b..f li)r th.
bffwcr who n.gl({cd to gel lhrt

\lirrfr into lhf lati.ring liflr/er
ba( k in \larfh. Th. addition ol a
lirll( lnbrr s)fup r"iLlL oxlrncl gi!os
this l|l('a li'sti\? l?lll color

.\turk Md (.ithlt Srheitlut
oeh| t knn?bru!'.tupp\l

I h)nalulu. I kul (ii

Ingredients
i lbs..\le)!lnd.r! plll.

syrup Inn lr cxrr'r,1
2 lbs. llcxrndor's rfirb.r

s\ mp n)rlr erlftrfl
1/2 ll). llrifss .rystal rlalt

ll0' l-o\ ilrondl
l/2 lb l)( \\'r'll-(i)sIns CaraVi(J'n.

rLll (24'1.0\ibond)
l/2 lb. l){: \\i)ll-(los:ns CaralluDifh

n'rilt (62' l-(trib0rrdl
T l.\u Illll('rhu0r hops

(2 ,)2. o1 3.59a, alt)ha aci(ll
1.9,\ALl Ljb.rty hops

Il12 oz. ,)l :1.7'1, alphr afkl)
1.9,\,\1. Libcfl! hops

Il/2 oz. 0l ll.7"l, rlpha afjrl)
2 pkgs. \lunlrDs \('asl or orr{ bag

\\)casl lO07 ((j( rman ,^lo Yeasl)

:l/:l cul) c0rn sugar lir'prillring

Slep by Step
Prl1 gftins in rrx sh bng. pnl irtlo

a por \vilh Z glrlloDs ol cool \laler
and turn on llriat. \\hcn rlalof
approa.hes l| boil. ronx)!.lhc gra'n
bdg l)o no1 l)(,i1 rhc gfrLinsl l.ol liq-
uid dfip in10 th(i pol. bul dorr't
squc.r. il ll('tuj li(tuid h) boil.
then r,rnovc liom h(']rl and add
ortra(t. lloil l1)r 60 rtlinutcs.lddirg
2 07. r)l thll{.rlaucr ar lhr s1'Lrl.

^11(lf:i0 
nrinulris. rdd l/2 oz. ol

I-ibcrtt hops. lkril anut|er zlJ ll)ilr-
u1.s and ad{l l/2 or. ol l.ih(ir1} hops.
ln)il 1wo mofo mirulcs, nrrrr oll hritLt

rnd .(r)l sorl. lbur $1r1 into thu
li rnxlnlcr, 10p olI wilh (ool \ralcr 1(l

5.: gtlloDs ard pil( h \' as1 t!lr.n
\!orl is rl or lol(tri ll()" Ii.

Il usirg Nlunl(,ns. mhr-.d lc il
irsl in a pinl,)l t,r.'b,)iled. lukc-
\rarrrr wahr tlkx! 10 \il li)r !0 nrin
ules. (h.n stif rlith r sanilirr{l
spooD. .\dd this lo $r,[ aDd li r-
r)r{!l b.rwr.rr 6510 75'li. ll using
\!trtrst 1007, li)llow th. dir{Ln)ns
oD thr p ckflgr) tlnd r.rat{' tho $orl
wclll)rilirro a|d art(r pilching.

|ermo L bolwor)r 55 rr) 68" lriD
a {|Lrk plirco. t-.r\c ir prinrar\ L,r
onir \!eck ard Lri||rsler l() nxuxlrr!
ii,r al l(nsl onc l\r'.k lad{l an.xtrr
$c.k il dfl'hoppingl \\hon li'rn n-
lrtilD is (r()rnplol(r, tf.rns{i'f to l bo1'

rlitlg bu(k.t. prinr. $ilh lv+ (u|s
cor sug f aDd br)ltl(:. (l(rxlili(,n lho
b.of iD bolths ft)r l\lo to thfco a(ldi
lir)r)al i!..ks al ri,'r'lrlal li fmelnalion

CERMAN
FESTBIER
O(I‐ 1(,67 FC‐

] {)20 lll( s = 30
lhis Gcrnrrn

ll.r!0r. 1he

lhis is thc b.s1

thras kcr li,f this slyle.lh. final
gmvirt is rt the upprr'linrits ol Lhrr

st)1. guidclincs li)r okldtx{i'st. brt
hcy ir's r parlyl

(,hris S.:hiJl..t a d Mich(.t Dausott
.\or!hern B.eue,|Ltd-

Sl. Paul. Vinn(sota

Ingredients
a, ll)s. Akrxrnd(is \'luni(ilr

:l ll lLs. \('rhcr| llnNi'r (;old

InrLlt syrup
1 lb. l)ursl n]cdirnr cl:\strl

Drrlr {45' Lo,'ilx'ndl
5.25 r!\Ll ol lhll.rtau IIcfsb|ttkor

h,,ps al 60 minuL( s il b,,iling
5.5 10 (, grllols 11.5 or of 1t.5 ',.1,

8 7;.! t, ol llalli fllu ll,'rslJruckrl
hops ut 6(l mirur.s il using tl
pArrial lJoil \ith 2 ltr :t galkDs
(2.i oz. rL :1.5'i1, alpha rlriid)

L75 t\L ol llallc(ru Illirsbruck.f
hops al 20 mitrur0s
10.5 or of:].5'x, rlphr-i|.id)

{ixlract 10 use t0 gfl tb.
ruth0nli('rrlr rl)rfacror
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While Lrbs oktoborlcsi Lrger
trcast (wl,P.82o

Step by Slep
S.eep crushed grain in 6 gallons

oi watcr and 1!rn on heat. ltunove
gra:n whcn wrler roaches 170" I;
and orJntirue healil)g. Whon liquid
boils. romove kellla liom stole and
add malt syrup. Stir t0 dissolve,
thcn bring back to boil lbr 60 min-
utr)s and hop at the specilicd limos.

Atlar boil is finished, chill worr
qukkly and pour or rack ir inro rhc
primary ibrncnter 'lilp up wilh

'iooled, 
boilod watcr if n€(essary.

Iritch yorsi and aofnie wcll. Primary
lbrmeolation: tcn 10 fourt(lon doys
at 52' to 58" |. Se$ndary fermixrla-
lion and lagering: six wecks, gr du-
ally lowcdng lcmp0ratur0 by 2' Ir
pcr day down ro 32o b :!6. F. Bo(1lc
with 3/4 cup dextros{:, or keg and

CZECH DARK SLADEK
0G = r.053 Ir(; = 1.012 IULS = 40

Tha Czedrs, who gavc the world
pilsne.. also brclv Iull-bodied dark
lagers. In Czo(h, thc word lbr brew-
or and maltsnlr is (he samo -"sladak." So this ro(lipe is namod
'(izcch l)ark Sladek in honor otlhe
brewer and mdlstor rvith $honl I
spent 14 hours making a lagar at
his snrll brolr'ery in the loothills of
lho Jes0nik! mount ins. l his is in
northern Morrvia, where beer rlas
Iirst br{Ned 500 yoars ago.

'lhis recipo is an exlract,bas('d
adapra{ion ol that dark lager. lhc
r(xjipe uses nostly (lzech ingedi-
cnls to yield a rich. mally dark bcer
that all sladoks would enjorl

Lgnw O Connor
St. Pabick s ol lbrds

Austin, Ibras

In0redionts
6 lbs. Czech pale malt exrract srrup
2 lbs. Marie's \,Iunich mah

l/2 lb. (:zcch {iryslal nah
(55'Lovibond)

1/tt tb. Czech black patcnr malt
s AAU (lzcch Bor h0ps

{r oz of 5% alpha aridl

6.13 d{L Cze(h Sladek hops
(1 oz. of6.8% alphu-acid)

3.5 AAU (;zcch Saaz hops
(1 o/. ot 3.5'l" r pha-acid )

Budva.2000 $yeastxl-
1 {up (}rD sugar fof p ning

lr)r 1.5 cups Czcch dded

Step by Slep
Sleep grains in 1m' I wale. lbr

15 rDinulos, than dis(ard. Add m.'lh
exlfacts rnd Bor hops. then bring 1o

a boil for a rolal of 60 minures.
Ailer 15 minutes. rdd Sladek

hops, thm add slraz hops for the
lasr 20 rrinutes otlho boil. Alter
boil. cool ro 65' lo 70' t, pilch l'eas!
and lcrnxtt 12 daJs lrL 47" ro 51" f.
Translhr to se(x)ndar)'and lager lor
3 wiioks 10 3 months {l ;:16' l|. Primo
with corn sugar and bottlo.

AUTHENTIC OLD ALE
OC = 1.085 io 1.0u6 lic = LOl9l0
1.021 llllis = :J5

'lhis is probably the bosr old rle
w!'vo tasted. ll was broughl back
from England by a custom0ri itt
lr0m a (x'mmer{rial flx,ip€ browod
by fr{:ddric Robinson Ltd., rhc
UDi(iorn llrewcry. in l.ower llillgAr.,
Slrxrkport, (lhashire. lingland.

old lbm is & wonderlul bccr lbr
aulumn - it's mally, Iull"v bodiod
and (omplcx. Il sjust lhe b{icr 1o

scrve allor rakiDg leavcs or picking
pumpkins. The (ommorcial vorsi{'n
of Old lbm comris uilh a tomcat on
thr) label. The writicn recipe slanls
thrl "Old Tom ale sralks ir \r'ith a
light, labby ta'r hcad and lals do$n
on a de€p brown beer. ll dosc bos
tho beer as having a mally aromr!
and a palrrc tirll of dricd b0rry
fruits thal slink offrl'irh a surprisnrg
dryness ond an alcoholic meow.

'lbss and ,lark Szamatulski
Maltose L:tpft.ss

Monroe, Connettitut
Au I hors oI'(: k,ne bre at s"

(Store! Ilooks) and lteer L:apturt'd
Maltose tuess)

Ingredienls
9.5 lbs. Munlons extra light

dry oralt cxtracl (l)ME)

1 lb. llritish cryslal mah
{55" Lovibond)

6 oz. lorrilir)d whcal
2.5 oz. Brilish ch(xrolato mall
8 AAL5 ofKcnt C('ldings hops

(z oz. ol 4% alpha rfid )
5 AAU of 8 st Krnl Coldings hops

(l.25 02. of4'2, alpha acidJ
4 A U of nasl Kcnr Coldings hops

{1 oz. of 4al. alpha acid)
1 tsp. lrish moss
$'"veast 1028 {London  le) or

$least 1318 (l.ondon Ale III)

Step by Slep
Iklal I gallon ofwal{rr 10 160" l:

.rnd add tho grains. Remov0 lhe pot
from the hcrLr and sreep rr 150' r--

tor :l() minutos. Strain thc grain
wahr into the br.$ pot and sparga
the grains wilh l/2 gal|l)ii of 15{}' ll
walar Norv bring lhe liquid r(, a
boil, removo frotD the hcat and add
the ex(rar1 and 2 oz- ol Kent
Coldings. Add waler until th.: total
volum. is :t.5 gall(,ns, boil for 45
minul{ls, dn'n add 1.25 oz. Easl
Kenl (loldings and 1 tsp. lrish Moss.

Aller another l4 minulcs, add 1

oz. llr$1 Kont tioldings {nd boil ono
lnonr minuk beforc removi g pot
frorn the slove and chilling the wort.
Slrain the (.oolod wort inro tho pri-
mary termcnrer flnd add cold warer
to obldn 5 gallons. lvh0n rh. rem,
peralure is bclow 80' Ii pitch yeasl.

l\rrmenl at 68' 1() 72" F ft)r 7
days or unlil fermenlation slows,
then siphon the wort into a s{}c-
ondary tbrmenter. Keep h in the
se'rurdary until lcrmentalion is
rcmplcte, targel graviry is roa(hed
rDd the beor has clear{rd (approxi-

I,rime with 1.25 (ups of
Munlons l-:xlra Lighr mah exrracr.
Boil it in 2 (:ups of wator lor 10
minutes befr,rc bottling. Botllc con-
diaion al 70" Ii lbr approximrlcly 5

weeks unril carbonated. then srorr!
irt rcllar temperature.

SIX-GRAIN ENGLISH ALE
OC = 1.060 FC=1.012 IBUS=30

'lhis sort and nildly hopped
six'gfain I..nglish ale hrs lerrilic
head rrltcnlion and a foaming acriul

{}dober 2oo0 Buf l',) r 0s\



lhat brings 10 nind a pnrt ol
Cuinnoss. lt s a vcry dfinkable rlo
wilh broad" lutor.

'Ibn Lonsu'ua
Ikrn(hret.rktrk(t

ln)kaon. niscotAi

Ingredients
6 lbs. ll')rlhile5t('nr li)itr (l l{;old)
1/2 1b. lvhitc lvhrrl nrall
1/2 lb. ryr mtlll
l/2 1b. bisrxril nrtll

6.lt A,\(l r)l hggl.s p011(jts

(2 ('r. 0f 3 ,r% rLlpha ir.idl
5.1 .UL ol last K.Dl (;ddings

pollols (1 oz. ot J.l7, alpha r.id)
I pkU. \\ycast 1275

{ lhrrnn,s Valllrr- i\lc Yeasll

Slep by Step
1l,.irt \1arer to 170" lj. add t!hi'al

and rlr,gr ins ahrg wilh lhe fl kod
orrs, ri(xi and c(r . St(rpfor45
miDut.s. ltcmolr) sponl grains nd
fl.rkcs irnd add th. {xlrac1. rh.n
bring lo a boil.,\lL(i la minuti's.
add th. liugglcs hoDs.

ln)il anolhcr iJo |ninuLos aDd

add lhc 1,61 Kcnl (ioldings hop pcl
lets. ln,il rfic'lhcr lo nrinulcs, lurn
oll th. h.at. Cool rlo|1 and lransli,r
lo printary,. FermrNrt | 70'I liif ll
wook, lfrnsfer l(, sric(,ndary lor l'
$ook of more and prirnc rvilh :Y4
cups corn sugar b.li,rc bor nrg.

HOMEBREW SHOP
SCOTTISH ALE
0(i = l.{)52 to 1.055 I:(l = 1.0llt 10

l Ol5 IBI-S =.10
'lhis Scottish rLl{r is kno$.n r$ thri

''Ilonrobrcw shop sDc(lial and hns
lols ol liLns ir Chnxr. Ih{r b(rir lltl.s a
ridr bod\ r d lols ,n 

'nal. 
flavor rrnd

aronrlr. bul .an grl Iruitr if ftrrnn'nl-
ed !t a high temportruli.

Dauin t,4 t'r
'l h? thmehreu' Shop

(:hito, C.tliJbntia

Ingredi€nls
7lbs. S(,otrish lirlar) lkid

I lb. Sp..irl Lt ntall

l/2Ib.0rflnnel nrrll
(60'Lovibond)

5.2 ,^Atl ol $Jillamr!ll(' hops
(l 

',r. ol 5.2% alpha acid)
5.2 r\Ali 

' 
)f \lillam,rlt,' h0ps

(1 
')2. 

o15.2?, alpha-acid )

6 il"\Ll 0l Mt. Hood hoDs
(1 r)2. of t% rlph fu:id I

$y.as! l{}56 (ADUrn,rn Alo y'rasl)
3/4 (. p (x)rn sugrr li)r pri nrg

Step by Slep
Slrxrp grairs itl 2 grLllons of

r'lrrlor al 150" to 171)' 1r lirr 20 min-
utos. Il(rno\e, spflrg(1. add e)ilr r1.
lop korll" to 5.5 galk,ns and bring 1o

boil. lirhl boil is 60 rllinules A1

s1trf1 ,)l boil, add o'rr ouD(:o ol
\Yilltrn(!l|(' hops a d I l(illspoon sc{
srll. ln)il :t0 minurfs.,\dd one
oun1.('l $'llametlo hops and ono
tcasp,n)n Irish moss, boil 20 mnr-
ules. Arld one ouDco 0l Nlt. lkrld
and boil 1() mirulcs. 'lurn ofi hoal,
cool worl nnd add yors(. fernlenl rl
681,) 70" I for lO drrr-s- mole 1r) pri-
mart li'r a coupl'()l w.cks rnd h)l-
rle. (lolldilion l lirrnr(,ntation t.nr-
pefatufo li)r a lirr! nror. sc.ks.

SMOKED PORTER
(Xi = ] 0-lll [C = 1.01{) lBUs = 40

'llri|j robusl porllr has an
undonor(i ol'pcafsnrokod mall. l ho
sublli! sm,k. and bi,{ flflvor pnirs
N':ll $ilh a cigar 0r smok(:d gatrr'.

'Vatt 
(.auscll

l|?er at lk)n(
]::nskunod. Qtordo

Ingredients
7 lb r b{rr liquid r all crtract
3/:1 lb. rrvst lnalt (7(,'l,ovibond)
3 oz. p, ,Il-smokod orall
1/.1lb. Knraffe mall
3 or. (rhorolat{r nralt
1/l 1b. roasl{ d barl0v
6.8  AtJ ol (llust(! lrops

(l 0r or 6.ij'1, rLlphrL ,r{:id)
:l.l .!\L ol Libcn\ hops

(1 oz. of 3.1% rLlpha ac )

2 { U (,1 lirgghs hops
(1/2 oz. of,1.191, tlpha acidl

$hi1i! l.abs English Ah Ycasl
(\ll.P-OO2)

Step by Step
hrt grains in btg aDd herl wilh

bro\v tr.rl(ir ljring ro boil in 30 ri' (,0

minut|s. rrft^o gfl|irs. add e)ior({
and bring ba.k ro b('il. li)lal b(,il is
60 minurris. Add ( lLrsrrir hops al
s1arl0l boil, Libeflv hall\lay
throu(h {rd Fuggli)r $jth 5 minuti's
ro go. (in,l. add y.asl nd lermr t
ar alc trrllp.ralrro (around 70" li).
Whor ,i rnrrrlalil)lr slows, tnirlr| rr)

se()ndrfy 1.ril lirmr\nl, rllow b$r
10 doaf and bod0 rlith :l/4 cups ol
c0rn slgar ,\gc al li rmen|ation
lornpcfttur.s for a li$ i!e('ks.

THE GRAPE AND
GRANARY STOUT
OG = LO6:i FC = 1.01; IllLs = .l(,

lhis o{imealslr}ul has lots ol
bod\', roasted navof and a long,
silk! lirrish fronr orLls. lt placed fiNt
aL rhf l)hio s1a10 l:tLif
homrbr v (r,Inpftilirn
in 1r)r)7 ar)d is a

.k)hn .V. Pashr
'l-h" Cr.lpc and

crdnaru. In(
Akrot, Oltit)

Ingfedisnts
:l 1bs. liri0ss Gold

dri0d nalr

light dricd Inrll

1lb. llrioss hger

0.75 lbs. Iiriess bllr.k

().25 Urs. llricss roast({l buk\
0.25 lbs. l)o\\bll:(i)syns

0.5 1bs. ltricss {r-vstal
rall ll20' l-o!ib('rtd)

1lb. lJrniss

l2,^r\tJ ol Norlhcrn lJrewer pelli'l
hops (1.J oz. at ll% alpha rL.i{l)

\\'.vet|^st I028 {Lorrdon Ale)

Step by Slep
Sti!)p lhti grains itr a strrining

brg ir' $alc. be|!v(! n 150' to 160'

"II,、
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F lbr 30 minutes. Iiemove all grains
and discard. Thcn bring liquid to a
boil, add the extracl and boil for 45
to 60 minutes. Add rhe bitrering
hops at start ofboil. Altcr the boil.
cool and pitch with Wycas( 1028
yoast. Ferment at 65-70" Ir for 3-5
days. Rack to secondarv and allow
to clear for 5 to 7 dsys. Bortle with
3/4 cups corn sugar or 1-114 cup
dried malt.

THE BREW HUT
OATMEAL STOUT
OC = 1.065 FG=1.015 lBUs=56

This beer is not too dry and not
loo sweot. It has a lhick. creamy
he&d from ihe llaked oals and car-
bonoting with dry malt extract.

Scott Nea.nmb
The Breu, Hut

Awoft. Colo.ado

Inglodienls
8 lbs. derk malt extr&cl
1 lb. stoui roastcd barley
'll2 lb. chocolate mall
1/4 lb. black patent malt
3/4 lb. crlstal malt

(120' Lovibond)
1 lb. naked oats
15.5 AAU of Bullion hops

{1.5 oz. of 10.3% alpha acidl
5.2 AAU of Fuggles hops

(1 oz. of 5.2',6 trlpha acid)
5.2 AAU of Bu ion hops

(0.5 oz. of 10.3% alpha acid)
Wyeast 1084 (Irish Ale yeast)

Slop !y Stcp
Staop gains in 4 gallons of

waler aa 150" F for 30 minutes.
Rcmov€ grain, stir in oxtracl and
bring to a low rolling boil. Add 1.5

ounces of BL lion hops as soon as

the liquid boils.
After 45 minutes, add lruggles

hops. then let boil anolhar r0 rnin-
utcs and add 0.5 ouncos ofBullion
hops. L€t boil 5 more minutas, lhon
rcmove hops from the pot (use bags
or slrsin them out) and {rnl the
wort t0 72o F. Translcr ro primary
fermonter and top ofT to 5 ga ons

with cool water Pit(h yoest and fer-
menl in primary for 7 days at 72' F,

then rack to secondary for another

7 days in a cool l{xiation. Prime with
1.25 cups ot dry malt extract tor
botrling. Condition in bottl€s for four
wocks at room temporature-

YULE GLOW SPICED STOUT
OC = 1.073 FC = 1.016 IBUS = 50

This mildly spicod sioul is a
favorite at our shop. ?\s the namc
says, "Yule Glow" when you lrl this
rich. spiced, high-alcohol stout.

Koelle Paris
St. Louis Wine & Reermaking

St- Louis, Missouri

Ingiedienlr
5-112 gallons ofbo(tled spring wder

or pre-boiled tap water
2 cans dark mall exlracl syrup (:1.:l

lbs. each)
2 lbs. dark dry malt extract

(s.5 cups)
1.5 lbs. Vermonl maple slrup
1 cup malto-dexrrin
1 lb. crtrshed {:rystal mall

(80" Lovibond)
1/2 lb. crushod tlnglish

1/2 lb. crushed llnglish
black patent molt

19 AAU ofCcntcnnial hops
(1.8 oz. 0l 10.5% alpha acid)

1 rbs coa$e frcshly gmund nutmOg
2 cinnamon stirks
z rsp. g]?sum
while r,abs wLP-005

(British Ale yoasl)
:]/4 cup 0fcorn sugar tor priming

Sl€p b! Stop
Place 3-1,2 gallons preboiled

rvater in freezor prior to beginning
batch for cooling wort latex

Crack grains und place in 2 gal-
lons ofcold woter Slowly raisc tcm-
porarufc ro 1700 l:, then ruln olT th€
heat and strdn out the gains. Add
gypsum. malr extracls. maple syrup,
malto-dexhin and Centennial hops.
stir ng conslanlly. (This is a high-
gravity batch and musr be stined
thoroughly t0 rvoid scorching.)

B ng to a boil. After 50 min-
utos. add the nulmog and the dnna-
mon and boil for 10 minules moro.

Total boil tim0 is 60 minules.
Whon conpleto, romole liom hort

and strain thc wort into saniliz€d
primary lbrmenter containing 3-1/2
gauons ol chilled water Sparge th€
hops with &n additional 1/2 gall('n
of cold water. Once thc wort has
cooled, stir vigorcusly 1') aorate and
add yeasl. Do not aerate wort until
it has coolod! Ferment at 60 lo 70"
l- in a dark place. Aftcr a{:tiva |er'
montation (approimately 3 days),
siphon beer ofl the sediment into a
sanitized semndary fermcntor and
allach airlock. Place in a cool dark
place until lermentation has coll.sed
and your boer is clear (approxi-
maiely 10 deys). Pfilne and botla
using 3/4 cups corn sugar in 1/2
cups walcr. I-et boltles age {t 60 to
7{}" F for aboul 2 weeks.

ENGLISH PALE ALE
OG = 1.058 FG = 1.015 lllU = 25

This is one ofmy favoriro bears,
period. And lhis recipe is deliniloly
one ofour lop sellerc. I usually
make this r(xiipe in lh€ early lall, so

it is ready to drink when I mako the
Oktobcrfcst.

Forrest nogness
Austin Homebrea Suppls

Austin, Texas

Ingrcdienls
1,8 oz. Burton watcr salts
3.5 lb. 'Rnford or Mountmolli(:k

3.5 lb. Coopcrs or Alexandor's

1/2 lb- Prul'.i British cryslal mall
(40'l.ovibond)

U2 lb. Dc Wolf-Cosyns Carap'ls
5.2 AAU of Willamette hops

{l oz. or 5.2'l. alpha acid )
5.2 AAUS ofluggle hops

(1 oz. ol 5.2% alpha acid)
$hite Labs British Ale Yeast

(wLP-005)
:l/4 cup priming sugar

Slep by Slep
Slart with 2 gallons ofwrt0r

and add Burton haler srlls. Stir to
dissolve. H{!at warer to 150' F and
turn olThoat. Stecp grains lor 15

minutcs. lbmove the grains and
heat to boiling. Turn ofi hcat. Add
extract and stir to dissolvc. lt('tufn
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\rorl t(' boiling. 
^dd 

the Willnm{rrt')
hops. lloil lbr 55 minul(s. Add
Iiugglc hops rLnd boil lbr 5 il)orrl
minulos. llemovc from hoal and
rool quickly to aboul 75" Ir. Pour
ink, primrrt lirrmonli)r and rrdd

wat0r to 5 gallons. Shako uP Nbit.
Labs yonst, pour in and stir Lclvc
ir 5 days in lhc primary liirmenlor
{nd lh(!n 5 da!'s ir) tht) s.{:ordar}
'fhon kcg or botll' using pritrting
sugar. lloLtle (x)ndition liir 3 lvecks.

HOPHEAD IPA
0G = 1.068 lo 1.072 F(; = 1.{)10l(t
1.0l2 llltrs = 50

liull bodn'd. crisp wiLh lingering
hop navor and n0se, lhis is tr must
lbr any lP,\ tun. 11 taslus oxc(tletri
\\'ith hardl mcrls or {ftr'r fall h rrs.
bur will slrLy rolieslring il th{r hol
sumllx'r w0tlth'rr lingors.

Karin Baker
lleu and Wne llobbll

Wibwn, Uass

Ingredienls
7 lbs. ol \'lunlons

dricd lighl mall cxtra(x
or 2 cans ol lighr liquid nralt
(3.:l lbs. each)

l/2 lb (:artucnno nlall
I lb. \'luni(ih nrall
1/4 lb. (:rystal rnall
17.9 A\U ofChinook hop P0llets

(1.5 oz. ol ll.(r% alpha a(rid)

6 ,l Ls of (ilrirnx)k hop Pinl( Ls

(1/2 oz. of ll.'J% trlPhr'a(:id)
11.6,l\Us of(:.|srade hop Plues

12 or. o1 5.8% alPha ar:id )
'l llurton \val{ r sall
I teaspoon lrish nx)ss

:l muslin bags

:J/4 cups corn suglr
\.Ast 1056 (r\mori(ltt Ale)

Step by Slep
(lrush tirains and 1ie ir)b lnuslin

blrg. Drop into brorv Pot \\'ith 2 gal_

lons cold {u1or a'rd llurlon walor
salts. H.ill 10 154' !l l.ct guins
srecp ft)r 20 minules, then romov',
Itenr)\. pol lrotn heat lnd slir in

r'xlruct l|nd 1_l/2 oun.os of(lhinook
hops. liolurn 10 h{ilrt .rrd boil ll0

minutcs. Add rl'mrriDirrg l/Z ouncc

ofchi )ok pellors rrnd 1/2 ou fc of
(:asr:adc plugs (in { brg) and boil lbr

anolh.r l; minlllcs. ,,\dd Irish moss

ard boil lirr l0 Dtor. minutos.
f io r(naining (lasllde plugs jn

tho las1 muslin bag ond boil lbr tho
last 5 minut(:s. ltemove all hoP

bags. l'Ifl{:e :l-1l2 gallons of(:o1d

wl|ter in1{) primar! li}rmonlor, lhcn
add r(iol\l worl. $hen lcnrpcfrtture
flirch 65-70' l. rdd yeast. |crrrenl
until ir hils tho largct final gravily.
Prime and boltl(.. Drink alt'rr 2
rvt(rks, but waii 4 to 5 weeks lbr .rn

"FILLER'S" ESB
0(; = 1.062 |C = 1-01E IBI-S = 4{)

'Ihis is a |ulllr's [Sl] knock-o
'!virh .dor hoft aDd slayiDg power.

Don lan falketrburg
St?in l:illcr's Rr(u in(t Supplg

Long Beach. (:alih ia

Ingredients
8 lbs. linglish ptrIr nrall oxrracl

(litfods 0r.lohn BUU)

I 1b. cryslal mall (75'Lo!ibondl
1/4 lb. r:rysul malt (100" Lovibond)
1/4 lb. crysral mall (150'Lolih)nd)
6.7 A,\U of T.rrgol hops

(1tl.1 o7. ()1 13.9% rLlpht at id )

,1.I AAU ol Challoflgor hops
(l/2 o/. ol li.2% tllpbr acid )

,l,!\lr ol Northdown hops
(l/2 or. ol 8"1, t Pha rrid)

$hite Lrbs l-ngl'sh ,^lc leasr
(NLP-(i02) or $I,v.ast 1968

:l/4 crps ()rn sugar

Step by Step
Stccp gmins in a ct)vercd sauco

par with :| qrJarts hol wutcf (.1

approximtrlely 155 L(' 165" I') Ior
about 20-:10 minules.

Il using a small bre\\' Pol (al

lcast 4 erllons). bring 1 5 glllons ol

waler 11l a boil. turn i)lTlhc heal
add m;Lh cxtrrcl, siir. th(!n tdd liq-
uid fro'D grairs abo\r and (lnough

!!aor ro bring volurnu up t() a ntaxi'
nlum ol 3 ilallurs. lf usi'19I big pol

bring 4 gall{rns t(' a boil. lurn olt
hotrt, rdd mah extrat:l, then add liq-
dd fro grairs abov. atrd wat.r to

bring 1o 5.5 grllh)rs. llring thc mix-

'Iotal boil limo is 60 mil)ules
\Yhen liquid (l)mos ti, a boil. add :t/4

oun(cs of targot hops. Boil lbr 40

nrinutes and add (lhalk'ngor hops.
lbil 20 morc minules. turn oll hoat
and lrdd tho N(|fthdown hops Cool

lhe wort. li)p olTiD fermonler 10

brirg tho total volume to Aboul 5

g h)ns. lvhon tho wort h8s tx)olcd
bolor! 80" Ir, add yoast. Fermont lbr
l0 dals al normal ale lclnPeraturcs
aDd agc a f(!w woeks in tho boltlc.

DEPOT PUMPKIN BEER
OG AND FC IJI,UCI'UAII.] I){IT]TO
TIIE PUMPKIN. IBUS = :IO

'I his becf is liquid purnpkin pi'!
sho\\' up at'thanksgivitlg {i1h some

ol this a d i1's surc to bc rL hit. As a

bonus, you can make Piri with lht'
pumpkin at10r !'ou use il!

Ittud L.tutfg
thmebre 'inp 

Dcpot
tt'liluaukte, Wisrc .in

Ingredients
8- h r0lb. pumPkin (srxnped.

skirDrld and cul int0
llvo-ir( h squar0s)

6.a,lbs. Munlons or JohD llull
Britirh lighr malt 0xlracl

1 lb. llri{:ss amb.r dr! malt exlra(l
1 lb. carlpils nrall
1 lb. hon0y (orrngo bhssom

ot light {loY')r)
5.4 ,{AU of (:rts(adc hoPs

(l 07. ol5.4'1" alpha acid)

5.ll AAU of llast Kcnl GoldiDgs hops

{l 07. of 5.3'l" trlph.r a(id)
:l/,1 lsp.

1/4 tsp.

l/41sp.
ground $nger

1/4 tsp.

1/:1 rsp. pumpkin
pic spic.

1/8lsp. lanilla

| \'t2721

Step by Slep
S10ep cartpib nr

2 gallon! waler lbr :t0
minules. Renlovc grains,

Rr$\ Ydx (\Y\ Ocl')Lcr Z0{ro



(i0ldjngs hops. 1l(,il l5 mofir nin
ut'rs and rrdd purDpkin. Stop titner
unlil nrixru.c (nnes 10 a boil again,
th.rn boil I5 minutes and add honrl}
and spices Boil l5 minulcs l(,nger,
turn olflhc hoat rLnd rernoto pUmp-
kin and hops t?om pot. (Savc rho
pumpkin lbr las1y picsl)

C(ml t0 aboul 100" I: \!ith :l gal-
lons ol cold wal{rr iD primart lirr
monlcr.! lop up lo 5 gall0ns ilnmes
sary aDd pit$ yoast al 70" kr 75" li.
Formonl 7 to 10 days al rormal rL)
termontation dnp.raturcs. trllnsli'r
to secondarv fcrmeDler lirr 1$0
wrcks and bolrlo wilh whe L dry
mrtt cxtrfft as prime..  go in boulc

CALIFORNIA COMMON
O(; = ] 043 r(' 1.{}51 f(; = 1.009 to
1.015 llltis = 3lt

This /tm.rican steam bd,r {alt{)
known as Californir Common) will
bc copper in colr,r rnd possess a
p.onor.nred hop rhara(xer in borll
bille.ness and aroma_ lr lvill lrx)k
char and brilliaDt lvhen chill{!d and
have high carbonrtion rLnd good

Jess lTa cettc
llk'rnatiu Reftrage

Chatutue. North Carclina

Ingredionh
5 lbs. Muntons lighl d.ied malr

0xtrr('1(l)Illil
2 oups Briess Vi(1or), Vall
1 lb. ll ess cryshl rnah

{r 20' Lovibond}
9.7 ,\AU 0f Nonhrrr Brclyer hops

(l 02. ol 9.7'U, alphll a(id)
9.7 AAU of Norlher!r llrcwor hops

(1 oz. of 9.7'l' alpha acid)

1 {:up priming sugrr
ryeasl 2112 {(lalif0rnia Lagorl

or 2 packs dry l)orn: Y.art

Step by Slep
Pul crackcd malrs in b;rgs.

Dissolve thc I)Illi ir 2 galk,ns of
\!arm water, slir scvcrll limes ovcr
20 Inin lcs Makc sur. I)MI'dis-
solvcs complol€lJ. Add bags ol malr.
adjust hoal 1o nn dium-high for 20
ntinutes nnd th.n lurn up ro r.hii\c
boil.^s soon as it boils, removo rhc
bilgs and add 1 oul{.e 01 \r)rthorn
Brescr hops. ,\lter 25 minuics, rdd
lrish moss. Ibil 20 nmro minulcs,
add I ounce 01 Norlhern Ilrctlrr
h(,ps and th(!n boil 2 nrorr rinuLr.s.
Romove bonl hrrt, roolw)rr, pour
into lernrontor and in{ircas. thc vol
ulne 1o :i gallons wilh $a! r Add
Jcasl and slarl{'r l.iquid ycast icr-
nrcnts at 46' lo 56' F nnd the dry
r.rsion lrt 64" 1o 70o L

WINTER WARMER
0C = 1.062 I(i = l.0l(, llJUs = 24

'l h's wiDt(:r warm0r is il rirowd-
plcascr $h.lher snolv nies or nol.
Itl fh(r, this big. botd rto with rrujt]
notes lrom (iascado hops goes dolvn
nicely alter a d y ofrrking lcl'vos.

lbn tnltcalon
7 .tnd .U lkrmebr?u. Supplq

St- (:harle!. Missotti

Ingredients
4 lbs. ,\l(:xandor's palo mrllt .xrftd
:l lb. IIunlons phin ligh( dry malr

I lb. MuDtons plain whcal drlr m{lt

l/4 lb. l)el\i)lf (:iu"a\icnno mrrtl
(24" l-ovibond)

1/4 lb. Dc$ olf ( larrrltu nirh matl
162" l.ovibond)

l:J.J r!\1. of Hrllertau HeNbruck.r
pell.'lhops {3 or of 4 5%
alpha a.id)

l2r\A[J of (las(:tld. pcllel hops
(2 o/. ol afi, alpha acidl

4.5 AAU l.ibcrly p{'llet hops
ll oz. ol 4.5% rlph a(idl

\oast 1056 ( m.riftLn At. ycasl)

:V:l cup dextroso lirr primiDg

Slep by Step
l'lat. tho cnrshed grains in a

grain bog and sleep in 1.5 gallons 01

150" t wator for 30 minut0s.
lkrnlovc and dis(ard spcnl glrtrs.
Slowlv slir in all ol th. 

'n;rlt 
0xt. cls

until dissolvcd Add an addilir)nal
l/2 g: loD r)l'lvlltcr !) th(} rvoft tLnd

brhg thc w('rt to a rolling boil.
'Ibtrl boil rime is 95 minunrs.

 llor th,) Iil\t lire minures. add the
llalk'rtau Ilorsbrurker hops. lloil 75
mirulcs. thcn lrdd tho C6cadc h('ps
rtnd tho lrish moss. Boil l5 minulrs
rLnd add thr) Libcrty hops. Renro\l'
lionr hoat nd s10op lirr l5 minutcs.

5lr)wly pour worl into a primrLrJ.
1op up with pr0-boiled or nlt.red.
(iold lvaler nd (xxt iiorl 10 approx-
imalel) 68'F. l,irdr )0as1 and tt'r-
rncnr ar approximatelJ 6lto Ir lirf :l
kr 4 days. lia.ik to a socondar! urrril
(lear (n(,rmally anothr)r 7 t() l{)
days). l'rimc ilith 2/3 (:up of dex-
lrose tcorn sugar) nd bottlo. Alh$
lo bolll, urdilion fi,r at lcasl l0 ro
14 dar-s. (i'ol rnd cDioy

CRIMSON OKTOBERFEST
OC = 1.058 l0 1.064 |(i = 1-007 1o

1.01:| ltlLs = 25
(lri'nson Oktr)berlirsl is a .opper

(iolored, m(ldium bodi('d, malty
brelv lvith a swe{}t tol|.sled n)dll lla-
lor and ar(,na. I his r1!-1r' \!l|s origi-
nally brew)d li)r Oklobcrles! bul is
loo go(|(l n('t 1o bc consurned all

I'hil.vathis
llomcbrui Ad|ent t?s

C hertot Ie, No r th (.: aro lina

Ingredients
8 o/. ll.iess Virlor\' mnll
li oz- Bricss cr\.shl malr

(120" Lovibord)
8 07. Briess (laral)ils mall
6 lbs. Vunlons light

dry mall oxtract (l)Mli)
4 AAU of Ilallcrtrucr hops

(1 oz. of4?, alphrL a{iid)
:t,\AU ol Styrian (ioldings hops

(1 oz. 0l,l'l" alpha acid)
4,.:] .4l\U 0l Spl|ll hops

l1 oz. of 6.;,1, dpha actuJ

\\-oast 2124 (ttoh.miaD l.agrjrl

dissolvcd. Itoiurn
lo h.ar, brhg r0
boil and add

'li)tal boil is tn

boil, add llast Kenl

o.r,bef 20Oo llr { Y,{ r 0\\



1 pkg. yeasl s1ff1cr: DVll Lighl 6
ouncc or Vierkl Light Lager dr!

:J/,1 cup c(nn sug.rr lbr priming

Step by Slop
Dissolve Dl\'ll'. irr 2 1o 2.; gallons

$rtef (ilmay takc up 1r) 30 min-
ules). l'jla r (ir'rlckcd grain in bag
a||d add to dissot\cd DiVl]. Turn
burnor to modium and allorv grains
10 sloop for ll1 leasr of 30 minules al
150 tr) 155' F. lurn up h.al rrnd

romovc grain bag.iust prior to boil.
r\dd Ilallertautr hops al lhe sran ol
rhe boil. Allcf :10 minutos, add
Slyrian Coldings hops, thoD lrish
nloss 5 minur's lat{!r. L.l thc worl
boil25 lninr10s. thcn add Spfll1

hops- l.et boil ttlo more nrinules
and r{)movc from h.a1. (:o!er pot

and .ool *'orl lo 70 10 80" U StraiD

wort to pri rart through a filter
llnnd. llron 1op ofl 10 :; gflll{ms and
aorali'ircll by shaking n rmcrler

If using liquid yi'as1. lbllr'!v
instru(iliors. If using dry leas1, srtri-
lizc a glass and prool (r.hr-dratel
y0as1 in 95'I rvt1.r, th(!n covi)r
wilh aluminum lbil, wail l0 ntin'rles
and stif wilh a sanitiTed spoon.

\\rit 5 mor(! minutes and pirh iDlo
{ ooled lvort. V,u should havc atth'e
forrnontation ilithiD 8 to :16 hours.
When lbrnrontltion is contplclc.
lranslbr t0 se )ndary ftrr 1 10 4

wleks or botrlo ff usual.

INDY PUMPKIN BEER
O(; = 1 052 FG = 1.012 lrr 1.015
Ilrus = 20

'lhe dark copper color and lh(!

dolightful aroma of pumpkin-Pie
spiccs thal this alo ofters mako it
jusr the right lr(lal for o(xobor.

Anita J'hnson
Creat l:ementations of lndiatra

Indianapolis, lndiana

15 oz. car .l solid pl.k pumpkin
{Dot pumpknr pic miril)

6 AAIJ CrysEl hops
(1.J oz. of 4%rlph ac )

1/2 tsp. vflrilla oxtra{ 1

1/2 tsp. pumpkin pie spi(rr
1/4 tsp. ground dried gil)ger
1 pkg. $'yllr$t l:J:15 (llrirish ll) or

White Lrbs lidinburgh Alc
(\!t,P{)28)

3/4 .up .orn sogar I0r priming

Slep Dy Slep
Place crushcd grains and punp'

knr h I muslin bag and slccp in 2
gallons of 150'I)wat.r n,r 30 min-
ut0s. ltr)move bag. gently rirs0 wilh
h01 wn(cr aDd discard gr{h brlg.
Add mflh cxtra.ls and (lrystal hops.
Boil a roial of60 minulcs, rdd'ng
Irish moss wilh 2{} minulos lell in

1. boil. Add spifes wilh l0 minutr)s
lclt iD the boil. Chill worl 1r) 80" F,

pour into fermert{lr nnd 1{)P uP to
5.5 gall(,ns wirh bolllcd sp ng
lvaler r\oralo woll and pil(rh yoast.

Optional: lranslcr lo a sc.-
ondary fernrlNrlcf !vh(n thc bubbles
in the tLirlock ari'2 3 minutes rrpatl.
Taslo thc boor during lraDslcr If
desired, add moro spn:os to taste.
Botile !rhen the bubbles lre lbur
minulcs .rpa|| and tho sprxiitic grav-
iry is stlble belot! l-{)15- Prim.
rlith 3/4 cup or forD sugar

ALASKA OKTOBERFEST
oc = 1.0513 |c = 1017
IBUS = 28

'lhis tierman lag0r tastas IIU
and smoorh with jusl pinch of hop

l/Z lb. (:ryshrl mall
(120'Lolibond)

11.7.dAL ol llalloftaurlr hops
(3 r)2. ol ;1.(l?" rlphr 

^cid)\.ast 2208 lGerman l-agor)
or $hirf l,abs (ierrnrn l.agfr
{\!Lt-830)

3/:l rirp priming sugar

Slep by Step
l.ill brcs,kollh rwo-thirds lull,

prclorabl) wilh sot $aler. and turn
or rhe hoa1. l'ur t1)0 grains in a
nuslin bag rnd rdd 10 wa10r until
lemp€ralure rtafhcs 155" |. Tufn
ofl heat. pla.o lid on kotrlo rnd
steop gr in for h ll'honr

llcm('vc grains rnd turn oD hcal
unlil alnrost boiling, lhon 

' 
(nnovc

pol liom hcat and add rxtrfltt.
Bring to boil l|nd add hops. l]oil lbr
60 minules, romovo hops flnd
rrrnovt liom heal. chilllvort.

\\'hcn rlorl leDrprir^iurc is al
65' li, pitch v{}asr. (Uso yeast starler
for best isults.) |crmont al 50' 10

55' F rntil fermentali{rr is l'omplete
and beer looks rli)ar ln)itlc and

storo in cool trea.I

A I.'t mer prcIessio at hreutcr &l
thft'e Alaska n n i cnb rc uic I ie s
(Sleeping Lad!]. Midnight Sun ancl

Skag )a!t), DouncU Snith lires oilh
her Iamil!! in AnthoragP, Alsska.
She nakts a lirin! as at?oldnrc
author, nostllt u.riting erticles aboul
becr, husiness and baiftinos. Shc is
a frequent contil)lttor b RYo.

bitlrlrnoss- Its th0 perlert
brew li) c€lcbralo dear'
ing thc ddvcway after an
Odobcr snowstorm.

IngrediGnts
6.6 lbs. coopers Light liquid

It oz. (:rushcd Dowolfcosyns

6 oz crushcd D0\\blt-ftslns
Caravi{rnnc (Tystal m lt

;l oz. crushod llriess t:ryslfll mrlt
{40' Lovibondl

Dauc Snou
Arc tic llre u' i n 9 S upp lll

Anchordge. Alaska

lngredienls
6lbs. Brilish

light mall oxirar'l
3lbs. vunnih m lt
(10'Lot'ibond)





!l thc hrc、、er、 tllatヽ11(hacl

l.igas hc\)cd build. soft violet

light rcfle( ls ofl' eight-inch

lhick con.ret{) lvalls- It is a

spocial lig-hl intond(]d lo rap bugs

that(1()uld(lol](lcival)lv sne:lk int()

tho buildirrg.

lhf onll llrirg is. nsf,ls a.. niil nrrr.h ol rt

l)n)bl.rr insid. lhis ltl\\ff\ \la!r,)I1l lJrfn, r\.
l)Uill li)rf tcrrs tLg{, r!iar- lrilxtl,). ( rnrda n ilh
s,,rrc,il rhc b,,sr cquifn! rri ,L\uiLitbl(. nrr\ b( {!!
,)l lhcclcrlrf\l .frLll br(.$,'fios ln Noflh \n,'r{r.
ll! hn\\frt s ornphirsis 1)rr sanilrtLirtrr rrrighl I'r'!c
!nr.lhlng 1o ,1,, $itl' parIrrr .onrl)rnl \lirgnIllir
WiDrf). whifli is rnrl)fg ( irrrt{lr s rlost rtrltr(_

1}rr il nrir\ hr!r'rr!)rc lo do $iLlr llrr'f.rsorr
tl! \ hiftd a\ hftd br\r.r l.igrs. a h,,rii.hn\\' l
Irflr'd t)r)li ssi{tral $ho nllribrrr, s his /r'r l,
, Lr.iIr1if, ss 1,) ltis lfrlining rts I rrri, r!)bi{)]ogisl. is

Ino$n l,t his {)bsr\si\f (l, dn ari(n' ro [.' pn'i{ hrs

br,nr)fl jie.,'l ( o r r l r L r n i n N r i l s . (irsri in P|rnl:
ll, ll|I! ( rleriri{ Lh,, l)rrildin,r. ti\il,,fs rr' rl'qtrin d

1,, slcp rhforgh a srriiri/if81'r,ol birth thirl kills rn\
.,'flanrirrrnls lhtil rrit h , llnging Lr) 1l', lf sJio, s.

lr',: rri., r''i ',' ',lr'r,. r,,\ __ r, \'' \'i.'
. r,l I rrr r.-" ii .\ |\ r'lr\ "u... 'r l{,r ,

qr..fss i\ no IaughirrH nrall"r lj,, f sal"\ hd\t
.limbfd Nr l.rsL 3; f, r'fril ,'t( h \rii!-rrr( a I t)r

thr'brc$rr!s brrr\ lrtlf *,,n.r$i s - l5 rrt rtll

lhf bfr'$o.). rr!)st rr'..n1 a((olirl1r'.rfl" al llrr'
\\ir d ll,,tf ( up 2000 in \li $auk,,. !th, r'lhr'
'''lfadiri,,Dal \llhi.f .atnur'd r brrrr,' ri'.drl
llLrl Lig!s sr!s lic rf,1 i'(rs rIr)rri gfr1i1i, irlion lirnn
r{rstonr,f f .il.tirtrs.

''\lt (|r.prsl s..s. ol sirlislir.lir'rl corr!is lfInl
*rl.hing a (rsrrmor l.tt\, ouf sl,,n'sirlr a rrLsr'

0r l\fo irr lhfir hrnds. h. \als. ol rll ll" lr|r'fs
,)u11h,,f.. lhal pcrs{)rr hrs ilrdgrd orrfs rs norlhv
ol lhoir hr -, alntd Inon, \ \olhirtg nr' rrns nri!'l
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Ligas is not alonc in his {lovolion
1(, sanitation: th. ovenvheLDing
mrjority of pro brcrvcN run spi(,
and-span op',ralir)ns. S1i1l, ho s drli-
nilely oam.d thri monikcr "Mr
(llcan. l-iglrs belic!es homrbrewors
cftn inrprovo thelr bcors trst( ard
rr)nsisl('n{y by usinS bftlcr sanila-
1i0n I'rrhniqucs, man) r,fwhirh crLn
bo cmploJul o r liminrd budget. By
doing so. honrebr{rlveN (iar reduci,
the pol(JrLit hannful illccls causod
b) mi(ro-organisms, tlhich can
caurc your beer h) appoar doudr or
klave it {ilh a phnx,ln. chararl{'r,
rInnDg oth0r problc s.

ilthough honrebre$trs
undoubtodly hav(! herd some ol
thesr k'ssons beforc, rhoy ma)
nevar br€i! the s nro w{y agrin
after Iisrening 10 l.igas lalk bour
s{nilati(,n. Ile is l(} b(rr ckr{nlin(lss
\r'hat a priast is 1r) r{rligion.

.Any bfowcr at anv lclcl can
undersland aDd apply rhc brlsic .l(!
nnrdls olgood sllDilali(,n by pllJil]g
rxenuon tr) dclails. d{rrails, dolails,'
hc €xplains. "$'e ve all heard oflhr
saving ltchx, don t \r)rr), hare rr
homcbrcw lt's lr great saying froor
a greal man I(lharlie l,apaziiLnt,

rvhom wc all s br(lwcrs owe nlany
lh.nks. llur I ir)uldn 1 rel x, I guoss.

''|,{}rsonall}. | (nrld nor bror!
until I hld tendi d t{' cvery derail
lvilhin my grasp, fro|]l all rhe rlrtl
mat"rials 10 thr) pro.ors pl,rn thoi!
the ntash and boil rvould (:reato tho
parliculirf slylo I sas brctling). ,^nd
in prrrli(.ular, I htlvc alrays beflr
obs$sed rvilh sfl nilation.

IT'S ALL ABOUT
THI, INGREDIENTS

llelbn, takiDg a look {r ho{ you
can rpply the brLsni *lemenls ofsan-
ilali(,n, lot's examin(' how t.igas
does il. Iir)r Ligas. tho job ofmain-
taining n (lean wo.kspaco begiDs
nol r\ilh the brNving area irselL bul
lvilh thc iDgredi(xrls. A. Magnorla
Br'rrcrr,, lhe mal( is narurally fumi-
gal'rd wilh carbon di(|xido in rho silo
belbr(: il r!!en onlers the bu'lding, L0

mako suro il is ltco of p€sts. Ihc
English and cofman malrs cannor
be ltumigntcd iD this ll|shnr sin(rj
thc) are bag llts. lhese sp{niiahy
malts are. how.vcr, stored high and
dr] on a nrczzrDine rvher0 thc malt
mill is luirled. lhis area is kepl
cloan llrough an addilionst safF

gutrd: il has rLn ullra-vtulet bug
zapping machine. lhe grain slorago
and mill arerL ofthi! nozzanino is
isolrled lo pr(:'r'erl ftny stray malt
dulit ftom drilling into thr) rest ol

Ther0 aro mrrl! things h0me-
brewers can do lr) rcpli.alc thc lc!{t
ol oleanliness thrl l.igas achn)\es
wilh his malt tumigalidr and slor-
agr). Tho besl way is to bur molt
liom homebr($ supply shops thal
lake good carc ol lhe product and
koop it frosh. The quality ofihc
mdt has a huge impact r)n th(r lin-
ishcd blxn AIso. think lwicc about
buying in bulk. Suro. you might savo
some money by buying in largor vol,
umos, but will you really use all of
tho mah fast enough?

Alsr). tako a (:losc look ar th.
rvay homobrow shops slorc ${l
mall. Make sure tho $ains aro
sn)rrld in airtighl {ionrain{:rs and
thst tho storoge aroa is mostly troo
ol grain dust. Also. raslo it to mako
5ur0 il doesn l ha!. a stde llavor
Y')u should havo a lilrle bir mor{r
luck in llnding hops that are ir go(d
(ondilion. Nevcnh{tess, }ou rvill
als(| wanl to be cnroful wilh thi!

'ngredioni. 
A krt ot hon0brow

slorcs rcpack ge hops in rlvo{unro
con.ainors. ll lhey don t vacuum-
pack tho product, the hops will nor
lasr as L)rg.

Besides malt, rnoth0r prir)ri1v
lbr Ligas is ycast. llis focus on it
bo$aD during his honobrcwing
days. Sincc hc $as a lirm beliover
in using puro cultures ol the proper
str:rin lor any given styk! of b{!cr ho
cullured his own yilast lrom plares
and kopt a iibrary on slanrs_ lhis
may be hard for many homebre!v-
ors to roplicrro; il (hai is rhe (lr!{r,
ono may waDt to buy pure liquid
!oast lrom r(:pulable sources.

Stjll, the oxpericnce ol culturing
his orvn veasl taughr him valuable
le!rsons about ovcrall srniiatir)n -lessons that oxtended L0 his orhcr
browing praciices. Ilome yersr cul,
luring means bcing rhorough s.irh
your sanitati(rn and dernliress. Ir
mlrde s.nsc b me to exlcnd thc
samc lovel ol sanilalion to thc resr
ol my breiving." h. says.

Ligas stands behind his aulaftl-uinning beer:;. inchtdini iis Ahbicr,
uhich ton a bronz.e meclal at thc 2OO0 World Cup in Miluaukee.

i).r0rrrr 2o0l) lr dr Yrtrr r)\rN



ENEMIES ON LAND
AND IN THT AIR

,\11(ir lro sla cd tlrinking rrboul
ho$ lo irDpro\. his horrcbr.l\ing
cnvif onm,r.l. l.igas lrogan violving
potlnrial ronlamjnalion sour..s iD

r!vr) \!ays: srrrfar! s an(l air surldfl s

irfIrde c,)unmr Lops. 11,)(,rs. ulfn
sils. tubing. fernroDrds and his
hrnds, anrong othrir thi"gs. lir colr-
sidfr.d $hat coLrld co larrirrate lh.
air, indudillg lhirgs likf opo
gafbrge pfli]s. his mNlh if h,'spok,
or srx'ezc(1. rnd 0pcn !\iDdo!\s.

'lirda\'. he slill linius.s on lhosr
r$o laclors lh. land ard tho air

lrul or) r larg,,r s.rh lhf irir
insid. rln bre$nrt is k.pl cl, rrn bl
usi|lg a sub mjout air llhrali,)n
slst"nr thl|t blo$s lilt, r'd alr jnlr)

thc hrc\\1,r! rnd kccps lhc building
und.f p,,siti!e p'r'ss(n'. Ihis ltn)trns

llrnt lrDrn.r.r s(trntl)rx op.n\ a
br( wirr-. dorn-. rir movcs out i)l U'ri

br.$nr\ frthcr lhan inl(, ir \nd lh.
lln,f ofrhr br.\!,,r)t (i!{)n in ll'o latt'
afifnroon. app.ars rs clcan I's I

Jl,!)r in l\indsof (]rsLk..lust to
nr*c surc, al rhe.nd 0l carh dlJ
th'r bfr!!r+ llo'n is rr'opprd wjtlr.l
fl,'aning soluriiD [hrL conlairs,
rulrong,,lher things, rlrL)rino,
bromin,' and p(nassiurn p.rnran
grralc lhc fulire bn\!(iry lloor is

nropprd. eron il a itircr rr.a $as
llr)1 af|lrrrll] us.d thrrr parlicular
dri Orhrr lcss lalall!rrs afcas i,l
lho br.\1.r\ aru g'\.n cqual 

^trPn-1irrt. Irr)f insta'rc(|, (irrch day a
Za rboni-likr rDachi,!' si rilar lo
thr'(rrrlrapli(rr thal rl.irns icc dul
ing h(! ko\ g:rrrros - is usfd on th.
ll,nn-ol !ho shipping afca.

Ob!ir)uslv. trtost hoDrobrliwef s

$ill nol htr\. llc((:ss t(i ZaDtbonis ir'
sulr-mi.n)n air lill( fs. So ho\ tl,)
\,,u kr|p pol, rtial .([lanrinanls our

01 \our kirchc|l? B) L'sing l.igas'
samc pfincittos of kfIpirtg the sur-
lirf.s arrd air as.lcrtr as p,,ssibl".
A,{air,,)rr{i no(rds to li)cus r)n thc
snrall d.tails. ll.du.o 11r( air llos in

toul ki(chcn when \\(trking !1i1h

.old $1)|1 ard pitching ]ersl bt

.losing thc doors trrtd windo$s.
S.rub thc surhc|s rhorl)rghl)
rrnd nr)Lju!t thf (rr.s in your irrme

\\hilc 1.i,{as trrrry us,r sophistirial-
fd.quiprn, nr to kfop lho air arrd
surrrf{rs cl('lrn, hrl llso ri,lio! o'l
Lrrns thar rfo consid€rabl) less
.\peDsiv.. ll. hangs all('l his t(r)lr
aDd bfrtti 

'.t 

it.rns (inl]luding
rlamps. gask.ls. aDd silf Lubcsl on

rr pcg l)oard. lloscs ar{i placcd ID
.usloDr-rnnd. slairl('ss st(!'l hosc

haDgors. Lca\ing Iothing on thr
srou|d nn.rns tr1irf o-orgl'nisnrs
ha\c rro plt|fo lr) gft^\. lhis is sonre
thing lhat h0nnl)r\vcrs should

''ll0w a homrbr$rf lil!)r)s|s Lo

dral $irh lln's. lhings n llll
dcpcn{ls o. lhcir p,:rs(rrrl brfwiDg
slslrifir rnd onrirn)mcrrl. sats
l.igas. I $ould sillrDl] sa! lhal
\rhrfllv{ir aDd \!har|!{if you ar(r
brc$ing, t.rxl to )r)or d.lails.'

ll,i has ahyr!s hkcr rh0 rlrrails
s.ri(trrslt. b.ginning r!itlr his h,)rn.-

If Yru Need it, We Have it...
Need We SaY Moret

The Home Brewery ot California
1506 Columbia Ave. #12

Riverside, CA 925o7
1-8OO-62BREWEF

acmebrew@emPirenet.com
www.homebrewery.net

Ol couh! !'-9-h.ive a liee Crlrlog do.sn I everlonql

baderbrewing.com
7or Qualily Home beer

and \Nine makinq cu??lieo
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br(\i: J(!r'thiv), rrhr) o$rs I bfcw-
irtg and $jn.rnrLkiDg sr(ro iD
IlarnilloD, ODtlrio. used r(, b. l.igas'
ncighb0f. Ik' .hucklos whoD h.
fecrllls hos scfupulousl) rlean his
neiAhbor $ar. IJ. was cr{z! aboul
that stulll And il rollrai s his h.rtt
mark." lhi!! said.

llut ir wasD tiust a rrartcr ol
riiping things dorvl proln!1\, of s n,
iliring thf burke$. l.igas al$ ls
hrL(l .r srparar. pail (orrainiDI'l sonr'
kind ol saniliTcr solurion t rild
unsccnr'd bli' f h. iodi(' s.lutitD rn-
pcroxyacfti( {.id)lhat he usod con-
srrrllv as a h nd dip and li)r $iping
suflirccs. Ilo uscd rLnoLhor pail $irh
eilhcf niino of p.for\'!.olir.:r.id 1r)

ke.p all oquipment durirrg br,\riIg.
Ilf aul.nlalcd (pr.ssurc .oot, d)
any ye'rst cullurt nllrdia and {lr!
ili'r s {liko nrbbcr bungs. air stdn,s
aD(l (iulru.c.i'rfst thllt $or.o usrd iI
cu!rund8 \ erst ol.bf.Nilrg.

''I lnolv iL soun(ls hthor.x(x)s-
snl'. bul i1\!'rsn1(lilli.uh b.causc I

li)rnd ir.njo!rlblo. saJs l.iglls

''r\lt('f all. mr hrnrrfbr.!i $as a cre,
arion,,l lo\c and p{x-lonal prido. l1

Dftid ')fl 
wirh.xr.lkrnl be0rs aDd

man\ lroorrbrtwing nr.dals.
'''Ihat was orrc rras(rr stt I

d..id.d h) go pr,,tessioDlj. \t! r,)(,rs
iD honx.bn\!ir* aDd r] afproach
lo i1 s.rr imm( asurabh \rluablc. .^

t)f oll,ssional, ()mm.f f ial brei!ing
rDvir,rnnrnt op.Ds .\cr xnl'd0ors
lhrLt r'(rluim evrxr higlfr sraDdnfds
rn .l, i'r)li0oss 1|nd sanilarion. ll, ing
'in rl!' busiD{,ss is dr.anr cornc

\\'lrur ho di(l dc(.ide to go pf(!
li'ssii,nal. il is hard t0 imllI{inc hint
llnding a Inore id(tl sirut|tion.
lla:jnolta \\'iner\' $llr starl.d itl
lru, b! (;tbc rLnd ll0ssanr
\lagD,)uai in lr){)6. rh'v d.ridod lo
rdd t br{rrln"v lnd Ino!. lo n('t!
rr.adquarlcrs itr \'aughan. a fer\
rDihs nr,flh ol li,ror o. llc(.aucf rhr.
bn\!or\' $ns bring.Lrstun built.
Ligas had r (|ln.e to orrko sufi,
that o\cr\' ri.laii ol1I.bfi\\er\ pro-
.iccr nr.t his hish standards for sani-

1{lion. ljor inslanre, thr rhi(.k rall!
(t the isolalr'd brrrlerr" rmd the pos-
ili\'c air fillralion s!slr'nr r!.ro us.d
in parl lo bl(,(ik airborn. lvinc tc sl
lnrm urlr'.ing thc brcw.r\:

Wholhar workidg in his kirch(r)
or his brcworyt l.igas h6 rltiays
.ried 10 makf his bcers .loan ud
llavorful. Judges scem t(, agrcc rhar
his hard rvork hl|s produ..d groar
rosults. llul he doi)sn 1 see any rli -
soD whv orhcr brl)wors caD l do rhrl
$rme. r\ny bre$1)r at rny lovel rillll
undersland and applv tho basic 0le-
mr)nls ol good sanirali(,n," he says.l

Mi!:hocl \thite is a fredance utitcr.
Ih, Iit ?s in Stock!on, (:alifomia.

1hc Uagnouo Rrft'erg is bcated at
271 (.:hrist?a noad in Vo qhon,
(r ario. Cdnido. lt\ houscd uithin
th( cotnpanll s u,incr!; both are
oD?nI'r to rs an.l tasting suen
daus a a:eek. CaU (9051 738-IrrNlj
or 1800) 46l.WL\:lt. On the llkb, oo
I o uj b 0, mall no I 14. com.

Y^ L\o\,I orcE
SIrol A uAl.i roR ro1 DR|NritN'

]|t! HoMtsRt$l:

GET ALL YOUR EQUlPMENT,
SUPPLIES,INGREDIENTS AND

‐  ADVICE FROM THE BEST:

m o(h RICtpE KITS WITH 2.1 HOIr{fRRfwut; coMPE'IITION A\\ARD wlNNFRs

m PRE\ UI\I 14Al.TS FRO\| cERMAfit,ur/ tsELGIUM. BRtrAtN AND THE u.s.

ffi ro+ llrlonrro AND DoMf,srtc Hops
ffi oo+ nnrn .rxo tvtNf, yEASTs

ffi rru<;r oNr,tNr cATALoc!!
ffi l,rsr e.xu rlsv oNLINf oRDDRT\(i::
1O% Om Ingredients for AHA Memb€rs!
イト、_aus● nhomeb“_c06

1bli Free Order Line:

、  1‐800-890‐BREヽV 薇
HOMEBREW

(512)467‐8427
306E 53rd st

Austin,TX 78751 代
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To run a healthy lermentation, you need to aerate your wort

bu Chris Colbg

To Rer is Human

LNNI\C A G(X)l) ll,rounra-
lion is arguabl) lho nnrsl
imporlant part ol br.$ntg a

件 θhrlιques

tx'f ll!o gra!il\ poinls. l.or o\arr-
|l1, . r brr). \!ilh r gfntit\ o1 1.0.{;
l.l; g.r\il\ poinls l$,,uklnccd

.\ quick \r] l,r raisc thc r'ight
iLD!urr ol ycrsl lirf pi1( hirg is 1(,

AnN r slrft(,f iI l r,)n1ain..1hr1s
,)n.-t,'nlh thf si/,,,,1 )r)uf li r
r')fnt,r: I:or a Iit.-gallon li rn'cIt,.r
a halllgalldr jlft^\l r (r t\\o-lilcr
sxla bollle is rb,)ut tho fighl sizr.
lh, gfa\i1) ol tr,uI rljrrl(r-Nort
rh,,uLd br s'nril'rf 1o rl'o cxpurt{rd
gfrL!il) rl !ouf bIr'r: (li,r high'gfir!-
it\ lrocfs. its hctl.r t,, build bigg, f
strrt( fs.rt lo$1r gfr\ilirs. so lh.
\,.asL docsn t grr rir.d b.li,r.lhe
Inrin li rnnllrli,rr | 

-lh. rctont
r crdrd pirchiI|g frl,, li)f lago's is
r ughh dorirl, rln alri |nl.

Yrasl g|n,,fllllt |n,od bolrloon.1
rrrd l,l ppln (,1 ox)gor lirr a h.allh)
ll fnn nlatidr.5ir),1'rh. !rst 

'naj(n-i-r\ ,,l honr.bfr$, rs (lirt L hr\c a rlis-
s{'l\rd ox!g.n ll)O) r)rcl( r to rrl n-

tlrr, rhis $irh. toLr nrusl l1)lt orr a

vrfjrt) ol .lufs 1o indircctlt grLrg,r il
l.farion is srlll.l(,rll.

lilli'.tnn rffali,,n farr br fough'
l\ assrssrd b\ th, lrr,u'rr ol li,anr

N( |lcrald. lfi r N.ll-r.fr!('d brr.h.
lhcn $ill bc nl l.rsr r (r)uplo ol
in.hos ol li,arn oI l,)t) ol tho $111.

lhal srlid- th( rrn()1rrl (,l li)r'n crn
bc rlli'c1.'d b! th,'rrrlt bill: unNfrr
n,.frti,nr .nn also grr, rrL( lds ol
ll)rnr '1his nrakcs llr.rsufing li, nr r
t,irh unrclirbl. i!(li.rl,,f ol acfr

l hc bcsl r!t) to irssrss clll.iclII
ls by DoliDg rh,r Lrg lir'rf urlil li r.
nr,nLatio! sta.ts. csl.f l.\tls in thr'
lltlish, d b..r t|i(l Lh, llnalgra\itI,)l
lhe b4r \ bn\\ lhll strrts lisl.
lrrd )ir)lds a df\ rfid fli aD tinish.d

good b.er. There aro throo ke] l('r-
mcnhtion rariablos lh,' brr$or
should rxxltiol: thli rrnr)unl r)l yeasl
pitchod. lhc I'ermcnttlioD loo'!cra-
rur'r rrnd the level ol w()|t aclation.
'I h'Nlr also happcn lr) b. thfcc
good lu hniques lh.l h('|r).bfe$.ers
(:rlD Lrse 10 aeralc thcir'$1r1:
shtling. splashing and iDjecdng.

Why Aerale?

Aoralidr is an) pr,r!'ss that
inlrodu(rs air iI]to lhc \,,t1. Belbro
Iirr)rrD1alim, drill( d 1!ofl 

'rlusl 
bc

ao rrrrfd in ordcr lo irlfodu.c ox!-
gor). Sinft air is 21 pof(r)r'! oxrgen.
acrrling rlort also oxygonrt('s iL.

This oxrgor is absorbi'(i b) thrl

l.asl wnhir a Io11 h0 rs rrnd is uscd
ft)r "storol stnrh csis. 

- 
S ti!1rls lrc

tlrolu ules thal arP nDpor|anl10

)irosls {dl membftrnc huLllh.
  !v.ll aerated worl Prlrrnorcs

Irir$1health. -\nd yoLl,rln'l lravo a
grr)d lix n)enlation $ilhoul hcaltht,

r(asll lhree 
'ndi{ 

ntions ,n a goc,d

fcnn.Dhtiiln trrf mini rl|l lag lime-
low cst(.r levels ln]d pr,por:ulenua
1ior. AoralioD miii i/os tho lag

tjrnc brlofe lcrnn ntalion slafis. Il
you Lrs(! (lcan r-.ast. ostor h!(ils in
the linish{id bccr $ill b,, l(trt: And
\rNr bcer $ill rcach a l^! IiMl
gra\i(l il a altenuali!o ]oasl is

uscd. llcir made lionr poorl)-aera1'
cd $oft, oD the olher hrnd. can be

ovc y sw(!rL and srrnlll ol ost('rs.
'lhri li)rnentarion ilill bo sluggish
rnd tho boer mar be sl(tr\ t.' clear

Kecp in nind that th onlt limt
you sh(nrld llllrar'tour $1t1is d1.r

1ulll'a(ruled b.tth t)l wtt (illhur.
at ltltst aJi\( itttx,N oJ lbnii .n tot).

il has bocD.hill.(l nn(l brlitr.lh,
,rrsc1 ol li rmonlrri,,n. o\)gon is

drrrinrurlal a1 rll r)rhof srag.s ol
hfff produ(lior ur(l ( rn .r)nlfiLrrlc
rtrrl{'. fardb('rr(l-liko llav,)fs and
sfi), lls. li(li,n liirnr.nrl|lirD. th.
0\tg.n is absorbcd b\ lh. t1'asr
$ithin a Ie$ hours rrxl isn l iI cor-
1ir.r \!ilh rhr \ro llr lrrS crouglr
ro crusri a proDx nr.

How Much?

'lhc aonnrn( (n o\\g, n iour
t{rst r.quir.s depcrxls r)lr $rt-r
i{rt|\ir! and th. Ntrrrr ol't.flsl
(,pli(ntioD thrt lvill (rtur \i)asl in

higlrorgrir!ity wof ls Ii'qLriiri nro..
r)ryg,l . Yoasts dcrr!r(l ll)f ox)gcD
infr'as.s st(!dih r\'irh gra\iLI until
rh,rt I 061r..\bo!. this gu\il\.lln
r)r.d L,r o\)9c,, i,rfn.rs( \ sharplt.
Llndi!'pir:Ird $,r s rl\() n..d N)n
oxtgor. lh. lcss lcrsl tou pit( h,

lho nr{nr'lhfI rccd t,, r,pli(rt(
b.lirrr r(ia.hing r {I,rrsil) high
.nough to lbrnrfnL lh, $(11. .\ g(nrl
rul('ol lhumb f(r pilrl)irrg rrLos {i'f
rl('s is Lo us. about {'tr. Inilli(n ctlls

3 、、ヽ ●||で 、、、 O o1 2(● (



fechnigueg
be.r, f(r(.oived enough ('xJgc| dur-

'ng 
a.ftLlior. .\ sl ggishh f{,rn.Dl

ing b r thar \ields I sseel rLrrd

ertery (xnn0r on nright nol havri
rcn)i!(id (xnrugh oxr,{on. (l hi) y(!ast
strair Jou use plals a role as w,'ll.l

Whefe lo Aerale?

'lhf oxlgen !ou inlnrdu.c iI((,
rour \!rl isn l tho o h sour(o 0l
ox)g.n lar rour v.lst. \\ort ox\gor
ruso ritn c(m'r lioDr oxlgi'n in tro
starof worl and, lnf {lxtfa.l brf\!-
ers. oxygcn in thc dihrlion lval,'I'
\lso, trub caD substitute for o\tg, n.

ll yr)u use srilfl( r Nort. you
should aofate jt wrll. Ihorou!.th illrr-
ali'xr will lorver tho dmount ol,,x\'-
gcn 1ou nced to iDb(xluce rr) lour
main worl. AeutiDg borh thc srlrrcr
r!or1 and Lho main $0r1 is a go{d
nry to salisi:! l.hc oxvgcn drmtnds

lbttrining a bi( (t lrub in th('
bottonr ofIour lir.nr( nlcr dc{fasos

tho nocd lbr oxvgcn. lrub d(x'sn't
conlaiD ox\gon. but it holps \cast
\\'ilh sterol svnth.sis. r\ litrl, bit ol
rrub fan help yrnrr !fasl- but slill,
honnbrcwrifs should atl(!npt 10

nrininrize th. an)oun1 ridu-ni o\.r
lioDr Lh k.ltl(,.'l.oo much lfUb pre
sfnl during lirrnrrnlatil,n fnn.on
triburc off flavors rr) Lho b(r,f.

-lhe efficiolrf) ol :li'[ri0n
d.prnds on $ulgra\il\, $r)fl l.m
p.ralurc. rnd oralion l{.t.hniques
IIigh,rr-gra!i!y lvorts hokl losr oxv
grin ar sarur tnxr. Llnlbrlunft(rly rhe

trasl ilt highrf gra\i1! worls Deed
ruoro ox\'geD. So. l-or high.f,grn\irt
bu!s, you shonld aer t. unLil rhc
wo ranl hold aDy nlofe r)xyg|n.
lir l(,\cr-gra\i!y bcers. thf \!or1
dol|tn l nccd rr) bo satuftt( d.

llrtr( you a,,mte !ou. w,)ft is
tlso in'portant. lhc tulmiqu(,s lel
inlo thr.e gu'.fi dassosi shaking.
splashing aDd iri.clillg. \lhfn
ch,n)sing !our a.rali(trr t{!tnique,
!ou should flnrsid.r !our tolsl o\r,

goD nccds, s1ar10r sj/r ar)d th. hD-
p' ralur. ol thc worl.

Method 0ne: Shaking

Shrking l| txx[aincr ol $or1$ill
a.rale il. Shrking is nol \cr\ clli r-
thc lbr largr \{rlumos,)l wr1, Irut
\!orks gftrat li)r smallcf \'olumfs

\0 0xlfr.quipmcnr is n(r..ssrr!
sith this rD.1h0d. IIIoU Usc \our
llxn lor suppo . vou can ruk lhc

' 
trboJ br(k and lbl.dr vigor('usl]

untjl lou hrlvf raiscd sorrrf fo r . ln!
suft'10 gf! a good grip ( lhc .rr-
bol and !t('rk up io sp,r{l sl(nvh. .\
sloshing wr,1 sale can.icrk or lllist
lh0 carboy lrotn vour ha ds.

lhough r grcat rvar_ 1(, 8.r cxor-
.js.. shakiig is nol1hr most elT(\.
titr rvat lo rorate a ca n)t. lhf Lop

ol lhe !vrn1 will pi.k up tir, bur th{'
boltom d'r's 1gel rny Shaking
\\orks gri) l li)r !cas1srlrrcrs.

'lhe shrhr wor! can bo fclrig-
.rated ovr)fDi'{ht beloflr it is pilchf{|.

tne
Beermaking

BEER, WINE & MEA-D

SPOKEN ⅡERE

-

IT'S OUR NA■ ■VE TONG■ IE

2;l Lr'rnp & I..tntcrfl \ ill.r8c
St L(nris. \l() 6301-

(636) .23i)-8.7 . (81J8) 62:l NlNl-
r.Ax (6t6) 52i-51r3

l:-nrril Sd\\xl)@:r{ndrn
Sec .rt tbg rt \\\$ s inclndlLcnmking..oDl

The Complet€ Source fof B€er, Vine & Mead Makers

969/4 Kegs
*Shipped Freel!

,9 6aJlor'Kegs
. Excellent Shape
. Clear'ed & Prcs.er!.e'testad
' O-Rings Replaced
' Poppels Replaced l{hen

Necegsarg

' A)l I'iLs Have Relief V alves
' Rubber Tops & Bottorns
' No Race lback Lids
. Verg Few Dents
. Most Kegs Have Stickers

ro Aace An Otder.: 
600-600-0033
motebeeLcolJf,

*Shipped Free Vi,a UPS In Tl€ ContineDsl U.S.A
ror Oldels Out ide ft€ Continental U.S.A ple4e Ca[ For
Shipping Qoute. Quantirg Discouhk Avaitabte.

Bed,B*r &MGeBeet,979-D Dedi Are.. c. ca!a,cA.94918

rrr lrt.::u0! lt,r'\ \, :U$\



\\'hon it s cold. a \igorous shakirg
sillacrrte lho slarter *'o11 lhr
b.)ond \\hal shaking a li\e'$llon
carbo! lull ol rooor-renlpcralLrrc
\rr1 $ill. Tho agitalion is nruch
gr|rler rnd the !!ort will hold moro
ox)gen rt tln, lo$1r renrp.ra(ure.

lfyou mrkn n slcp up startcr.
tru (a'r shak. th. lfesh \rorl r1
oa(llr sll'p and kecp the )1rast in
prime nrdiln)|l. Ii)r high,grurity
bat(:hcs. crash-cool r-.our starr('r by
rofrigcfation lhe night botor.Iou
br.sr l'our lho f(rrnenl(ld srar.tcr
\vort oll th€ )oas! scdimont. lhcn
poul th| white latr'rs ol veasl jnto

500 ml. ol lirsh. aorated \vort a Iirw
hours bolbrc pitchirg t0 the mrin
\!ort. l his \r'al, vour ye?Ls1 $ill
absorb the ox.r-geD bolorf rou pilch
and "hit lhe wort running.'

IfJou ar. an .xlracl brer\,(ir.
rour dihrlion tvalcr can rlso bf aer-
alod by shaking. $raler actuallv
holds nlore oxJgen than ilorl
Roliig.ral€d. w€ll'shakrn diluiion
lvrter (an add a good d{rrl ol oxJ-

Method Two: Splashinq

\bu (an er:rt0 rour chillod rvorl
by splashnrg ir around. Ihis is mor{j
ctTrjctivc than sh.rking. llul rhorc are
gr')ater opportunitios fi)r re woft to
b0{1rrn0 infeclcd whcn splashing
lvort in the open flir

\bu ll neod x\'o (sanitizod) fer-
rentalion burkets and, optioDally, a

large lsanilizcd) kirchen strainer
P(,uring wori back and lbrth
bohieen 1$o buckets \riU aerate i1.
(;0t a liiond ro hold il kitchen srrain-
er abow ro reconing buck.1.
Slraining tho worl rvill lirthor agi-
1llte it. A rhick laror ol lban \r'ill
quickly devolop when you a{rrare
this $at. \o\\; seal the bu(k.t or
siphon th€ worr t0 r carboy.

\fhon sphshing, (arc must bc
laken to avoid conlaminrlbn. Don\
uanslor rhe worl belivoon buckeF
in the same arca lvhcra you crushod

rour grain. (;rain dusl harbolls all
sorts ol bactcria rnd wild t0r$1ih{t
sill spoil lour \Yort. Also, don t
lou.h the jnside ol your bu.kcts or

lho r\orl ils.lf ll.menber 1r' brr.c
lhe ro(:eiving bucket. An enrptJ
buck.1 can tip of slidc suddcnh
when hit rvith a w)rl wato i l." lf
\ou r. siphoning !our' Norr 1o a cAr-
bo]. splashing tho wort down inio
the lormeotcr $ill N.eakh ai'fale i1.

Method Three: Iniecting

'l he mosl efli\'li\1) \r'at 1l) aerale
yo|lr worl is by injecting air or oxy-
g.n direcll! inlo il. Injecting mini-
nriz.s tho rrran.(!s of riontaminalion.

The nnrsl common homobre\\
roralion sot-up includcs an aqulri,
LIn pump. lubing rlilh an in-lino fil-
lcr and an acralion st('ne. ,^n acrr-
ri(,n sron€ {ian also be connocied via
tubing 10 trn oxvgen lank.

Iniecling air or oxrgen into lvort
is sinlple. liirst, sterilire tha tubiDg

'Ind 
a'rratir)n slon{r (usuau mado of

rL porous shinloss ste(l). As the
chill.d lvorl transfers 10 tho fer-
Inenlcr, air (or oxyg{rn) is bubblod
through rh. a{rration slon{, and dis,
solros into tho worl- (lortinue bub
bling air through thr ston{r until a
laler oflorm coveE lhe Bort. 11

rlsuall]- taki)s 5 to 15 m'nut.s.
'I he filt{)r lilt{,rs out dust aDd

microorganisms in lho air lhal could
potentially.onlaminate tl ito.t.
Belbro using an aquarium pump
set up. ch.\,k to see il it emits anv
tastes or smells with thc air it
pumps. lb lcst this, lill 1\{o glass.s
(,fwtler Acrat. one glass lbr litloen

'ninutcs 
rviah tho rquariuln punlp.

Aerale thc olher by phcing another
glass on lop of il and shaking. Tsslc
lhc w{ter Ifom boih glassos. Ifihe
pump-aerltcd \\'llrer has a rubb.r
or Potroleum taste or smcll, gct a
direrent aquariunl pump.

Il a v0ry high levol ofaoration is
desir.d, pure ox!,gen can bo used.
Ilolvovor, higb l.vels ofoxygen (an
o\cr-saimulate th. I-eas(, rrsuhing in
,bul-tasting fermcntation blprod-
ucts. So b1} carolul hor! murh rou
inject. Sec the (:hart on rhr) nexr
page ror guidelires.I

(:hris (btb! is alrequcnt contributol
to BYO. II? lius i,t Bastrop, Texos.
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rechniques

AT'A'GLANCE GUIDE to proper wort aeration

Il"rc is ( quit:k guid? to atratina uarts of dillcrent lrariti(s. Sinrc thffe arc a lot ofaatiables in aerutbn,
the onllr u'a! to knut.lor rcrtain that (?ratk,t uas sullicitrtt is to taste the linish.\l beer

(;ravity of Wort Wort Aeralion Method Yeast Starter Aeration Method

1 030 to l()45

Build a stop-up s1artor. reliigeralo and
shako wofl at (!ach stcp

Brild a strlp-up startcr. relrjgerat,r tnd
sh ko I olrch slrip, crash cool. pit(h lcast
1r) 500 n)1. iicsh. aoftrlcd worl

Shrkc .;rrbo) or ShrLke slrrfter rlorl

lniocl. lvith air lbr r'i minutos o/'
Inj(1si1h o\l"gen lbr 1 minul.

10451(,1()60

1 060 1o l()75

1.075 
^rd 

highcf

Injr(r r!ilh rir li)r l0 minut{is or
Inj{a1rlith o\}gcn l'('r 2 

'ninul.s

Idjc{:lwi1h rir lhr 20 minulos .r,"

lnjochvilh orvg0 lir.4 minules

Idccl with air lbr 40 miDul{,s or
Injod tlith o\tgon lirr 8 nrinutcs

nchigrral{}. th.n rhakc starror wort

Keg bee. without a kegl

Beer
Dispenser

Just PRESS, POUR & ENJOYI

. Easior lo fill lhan boltlss - No pumps or CO, sysl6ms.

. Holds 2 25 gallons ol be€r - Two "ptat'p6rfecl lor on€

5 gal. lsrmsntor.

. Patontod self-inllating Prcssuro Pouch msinlains

carbonalion and freshn6ss.

. Perfect disp6nss *ilhout dislurbing s6dimenl.

. Srmpl6lo use - Easy to catrY Fils in'iridg6'

. ld66llo. parlio8, picnios and holidays.

Ask lor li6 Art Ple'o &€r Disponsor al your local homa-

brew supply shop and at your lavodlo dalt brew€r.

QUOIN (praronced'coin') Phon6:(303)279.8731
401 Violel St. Fsx: (303)278-0833
Goldsn, CO 80401 hltPj/www partypig.com

CIRCLE 26 0N nEAOER SERVICE CARD
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Build your own counterflow wort chiller
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c,'DD' f pitf rhal irt|i, ll, s lo a
liu,r'r \l)u plunk it i t,, I pot ol'
sr)fl rnd lrrrn on lli. { r,ld 1\atrif
Lh.r rc irn\p(r'sivr,. r'lls) 1.o .on

s1fu, l. sinrpIr L. ,)lr'flll( and Nill
c,r,l ll\' grllons ir l( ss than lhirr!
lrrinfl.s /s./ l:itr l:lsu lrojdts,
.\tpt.ntbo 2000) llur thrl rrcn l

vi,fy s,,rt. or lrrtlr qLiirk .\ (r)un-
r'rll,r\! fhillcr'is nrr'h lis|( r 1l
kr! p! lhr kl.rll( cl(^,{l rrd lrls \ou
\rrfl l1.1Dning ol1 $('rr nrorn(]Ilts

"lL,! 
lh, ll.rmc is('\rirgrishod.

\,r,Lrnlcdl(^r,:lrillcf .rtrrsisli ol
1\\,, scIrfltl. liqLrid slst|firs. Thr)
in|l1 f Iitr' rlrrnspons h01 $orl li.nr
:,rr h)il kclll. lo th. ll folrnler
$hil, lhr oLrler pil). tra sports c,!rl-
jng \\irrrr. Ihf hrJrr ll{)*s lrom lhf
trrflrcr lkluid to rhf (xrrhf rs lh(i
t\\r) 1' rnpcraturcs y r,k.qLrilibfiunr.
'Ih( pip, llrllol hol $on is sur
f0undcd $ith a inf||l ,rl fooliDg
$rl{,f rnd lhc hn tr. and cold
trrtr'r llo* pact oarh,rth.r in dilll f-
fn1 (lir\1ir,ns. I his ir r!hcre thrl
lcrnr ".ounrerllo$' ,r)nrfs inlo plt|!.
-lh. tubing keeps t|c tN,) liquids
sfprfire but allo$r lh. cold \al( r
l0 s!.k hfal out oJ th. hot \!orl

Alicr pri.nrg sonr, (rxnmer'firl
.{)L||rlcrllott.hiLlofs ldclux0 mod.ls
.')sl Inorc rhrn S1001. lrreried nr)
osr l)n,ror\pe Nirh th. rnateri ls ilr
hxnil. l srrrt( d $iLh L\\() si/es of

',)t)t){ 
f piU , 5/iJ-irn lr inside dianr,-

t(! rId l/.1 in insi(l{r rliuncrtlr l{,lt
or'r liom our k.g f{) !crsn,n pro-
jt'(l ls(( I.iaDt Kp.t to ln?u Kettk'
.\cp trntlrr' 2000 ) | slf{ighlened
,'r{ I' l)ipc so I (,)uld slip oDe insid.
ol llro r)lhrr It s .lll l{r) crrs\ 10 lirrk
or dlslr)fl s(t] ('ppff pipf. pa']i.u'
hfl) Iho largc. Lubf. so be carolul.

lr's .rsicsl to gcnrh .hllrp onf
fnil b,lr\{\'rr 1\\0larg. blocks 0l

lk,ldd I h..liit irh | 4 hunl. rlltrt u\tl
rhilh! n-ith qunh n h.! alutrrt:

ubf (i,rl(ll! fg $r)ul(l h|\.
k^, d lrirr,,bf, $cfs. \\c d,r
ffr/t ll'ilgs lr).(r,l ,,'rf

ol br)ili.g liitri(l lr'(,m thf kjl, hIn lo
r sIo$brIk. Or sftliIg l.hr li, rll il
r brthrub JrlL ,rl i,t' \'a1.f lln(l \rit
i"g lrnfs ll,r t|, slullt)f{r,1.

\o mrlr.f u llrt mclh,)d Inr Us..
lIc Ii(L rcrrrinsi on..IoI r. l)1)ilc(l

touf $orl. il Inusl ho chill.rl l,)
pr(rpcl pil( hirrg rcnrtrrfrlun' lnd
rhf laslcr'1h( l), rrr. Qui.k.hjlliD1.{

'lairrs th, Jla\,,f nffinishing h,,ps
iI th0 b(ri rrrd prrnrrt.s rl'rLrrIr'
ll,rrn.nl,aln)rs. l)frlrf hor!l n,t,,r1ion
llfi rnort sltll)l, l'ff': \1)u 1rr'.'^0f
th. pot and $rir lir-nalur,,ro lirkf
ils fous.. bur rhirr in.fcrs, \ lIf
drnger ol f,)rrlaninatior'. \\, n,rd a
qui(ik sa\ lrr rlrrl our $011.

The heat exchange principle
.\ lrcnt c\, lrrngcr \1rrks l)\

Iro\ing hcrl ln,nr (!! ph.( r,l
tfother: Ihf fa(lialor on v,!r .rf is
a gr)r)d.xrn'pl,'t)l a heat o\, IrLng-
.r In I'on!,lrnying. I cornrrioi' hfrLt
frihang{ir is ll|r irnmrfsion r)f c,rur-
1,.11(n\ sort.hillff.

.\n inrnx fsi,nr chillu i\ rt.oil.d

$(!)d. th.n rppl\ lighL I'r,\suf. to
un$ild and slfrighrfn rr(h tLrb..
Noxt, l1r!)[ lh. lubc lo ir litfg(l
$orkbcn, h rnd gcnLh In,svrl rl

r!osl ol lh,,funls. r'\.( pl lli( lasl 2
lo 6 irx h.\ l h. .nds ri, \( r\ hafd
lo straighl, r and.utring Ll!'tlr oll is

\\ill' ll,][ fipcs ro\! slrrigh1.,'
I lbr.od rlr,$rrLllcr iJrlo thf hrgf.
'lhal gr\o In. a lcn lbor (Nlrf pipr
5/8 in.h in (lia r{.tcr aDd an rl{\en
lbot innrr pip. (n 1/.1-infh insidf
dilnr.lcf lliirr Nas sir infhrs (nrgrf
Nl ur(il' rir'(| r\l lbis poinl I r,rlilcd
:l/4-n',lr pil)f $ruld ha!. nrrd| lL.
.jrt) '!snT 

l)ur ir is a linl harrlrr to
llnd. rs ar,. lh, otlx'r lillirgs.

SHOPPING LIST:

20 10 50 lircl ofsoft copper pipe
(lypo L), 3/4'inch or 5/lt-
hch oulside diametor (:t/4'
inch proferred)

20 10 50lirct ol sott copp{n'
pipo. 1/,f irch insido

2-1l2-ifllr copper T (assuming
5/8-in(:h pipe)

2-1l2-infh to 1/4-inch rcduccrs
(assuming s/8-irdr pipc)

2-1l2'inch dbow (assuning
5/3-inrh pipe)

2 fitlings: malc or fernalc ldlh
siraight pipe thread

Solder, Ilux, tubing .uttr|f,
sandpaper or ste€l wool
and propane torch

Extras: Nylon barb to MIP
adapier 3/8-inch x l/z-iuch

Irlare to lixnalc pipe coupling
3/8 x 1/2-inch and :]/8-inch

carden hoso shut-on valve

BII● 1ヽ,10、 、 0● ,`■ ,■ 211,



P,oie"ts

A tkbc tihin d tfic: lhP l/4-inch
inside dianctt.oppcr trbntg insidc
th? tt/u-in.h ini.Ic dien?ter hhing.

Herc is o drs|it ol all pdrts inchuling
a mala straight pipc and the rery
importnnt asrden host) aclsptet

\\'hen sele(llilg your (,opp() rub-
ing, I recomm0r)d rhe follolvnrg
\\'ebsiie: th{r (i)pper Tubc lhndbook
{s1\ncoppcr.orgtubehdbv). I usi'd
'I.\,pe L tubing. (-l_vpes K, L, U. l)\\\'
llnd \'ledical Ct|"\ tubc are all dtsig-
rnlod br-. ASTN1 slandard sizcs, \,iirh
lhe actual outsido diameter alwtl!r
l/8'inch largcr thaD ilre slandafd

\o$ it's tinx'to wind lhc r'0i1.

,\nr'{:r'lindrical lorm will do. lik.
sonotubes u!€d lbr nxrcrc!r ft)rms
or large pipe. l1 noods t{} be srurdr
and .rl least 6 in.hos in dirmet.r. Or

)ou (ruld go 10 a nx'tal shopr lh.t 1l

ha\. marhjnery 1(J do il for ]o .

I srarted about on('-lhird rlong
fto longdr oftho r,ubos, pulUng bolh
ands up ond arouDd thc bonding
lbrm. lhen I s]{x!ly tround tho lube
inro a coil. 11 \'asnl too dificull. bul
the force requircd 10 $rap the pipo
caused it 10 flattcn inio an oval
sbape. tur ongincer at a metaflirbfi-
cation comprny told me this rvould

noL signilicanlly redurc {'llif i0ncr.
At rho 0nd I had a spl.n(li.l .r)il,

if a bit llat..\s sho$r in tho:rfcom
pan!ing phoros, a l_ fiuing allolis
ihe (arr'f 1o llo\ in at thr' bas. and
rhe inDef worr lube 1o pass through.
'lb crLp !ho wa1.r tube, ycl tlb\,r the
wort tub01'r.xit. I used a r"dnl]cr
fittjng lbut rr)u mighl gol awrL! $irh

Th. rfdu({!r prelenl.d ont
min)r problcm: lL has iL st('p'
moldcd iDlo thc cenrcr h) pr'ovoDt

tbc smallor pipc liom c)it('nding into
thc largcr pipe. So I us.d a round
lilc r0 rfnxtre rhar ridge. plus
enough oxlra nretal to mak. it r.la-
rilclt clrsl 10 slip thc redufol o!.r

At thc base (cenler) ol th{, l, I
attachcd a fight angle and n pipc
Iitling t0 oa.h rnd- Thes. aro con
ner'l{,d b}.' lenglhs of ordin r} 1/2"
hard (x)pp.r $a1er pipe. l he lpngths
aflcrl spuling and arc pr011J much
arbitrrry. I suggasl lrJing tho

一
日
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(800) 850-2739
ernail! brewheavc n@ao l. c o m
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Complete Kegging Kit $149.95 r+ 
'rtppingr

Nes 5 lh. (:()2 Tank & Rcgrlitor $/Che.t Vtl\c
Air L,ne. Beer Line. nlp xnd Conned(xs

Rccondirioned 5 (;!lldr Soda Kce
5 . Gallon Reconditioned Soda Keg

$29.95 (+ 
'hippi"g)

Ball-k,el Fntings. High & I-o$ l'ressured-resrcd

Sriiri2ed.Ilon Serls Rcphced. Look GNr
Free crrrloe of Qlaliq: Lo$ l'ric.d I tomcbfc$ing I'rodtrcrs

CIRCtE 1 0N READER SERVICE CARD



inconlpl('1o roil in i'!hrLt{'ver positnrr
\1)ur bffwing sftuP r(rquires trnd
making dfcisi0ns bffcd on lvhai
works bcst lir'!0u.

I .ln)s. mtl('llltjngs ard titted a
malo slfrighl (nol lapcrcdlpipe fit
tirig 1() th. (!nd. and usod aD ordi-
nan nral. pipr-1(!$alor hose
adapl'!r'to l|rllrl'h a common garden
hos.. \'ou caD us. anl ol a \afietl
of fiunrgs: li'rral{' pipc. barb finings
or qtlirk dis(or)nocls..\nd sin.e the
parls art toldr'rcd (,n. no d.cisnrr
has lo bo llnftl. \'ou fan e\en pi(k rL

Iilting lh;rt rtll(tr\s sc(\!-on of

NIr.. wo{ inpuG('rLUrt pipc $,as
thc samc l/4-in( h irsidc (lidrD{itcr

by 3/8-infh oursktf dirirncLcr pipc
sizc thri Iils ofdinrrry rrrckir)g and
bortliDg hoso. Vir)yl hos(i will !tofk
to go! lh,' *or1 in rnd ou1, bul isn't
relrlly sali'. ll{ r\icf hosf fcintirrced
wilh bfaid is st|ll'r and a conliDuous
coppcf tul)f $0ukl bc bfst. brl
muh nru 0 cunrbol\on)i'.

I d(r'idrxl to Lrso soll tubf, bul
then lad to c(nrsidof t llrLfo or com-
pression filting or)upl)d lo rr brfbcd
titting. Or r-ou could rrdd qui( k dis-
connect l'iilings. Thor0 rro nanr
djffereDl possibilitits.

Cons!ru{1ion is slraighllorward:
clenning erch tilliDg rvilh sandpaper
or steel $ool, fluxing r\itlr thc prop-
er flu\ and using (ho prop{'r solder
For br{r\ling or nt lbod-scrrice
usc, \ou nrust us. a li.ad-liee solder
kce 'lhc lbl? Sbru," Stutnner
20Or). l\i. usod Slatbrighl 8 sr,lder
(5115" I nnrtnrg poirl) aDd Sltl]-
(:lcar liquid Ilu\. ll(,tl) af. aviLiLLble
lionl llarris $.1(1) l(lall tl{Xf7:}ll-
,1013 lbr a luial d0irlfr)

ldding up rll rho lub(!-sLftrighl-
cring, culrjng, lluxnrg rrnd sold(:r.
nrg, rhc cnriro proj{'or look l{)ss thdn
1!ro hours. lriddling llfound aDd
rddnrg diflnfr)nr lilrings t(x)k abour

\{ht do I call lr)} lor'iir)lr:(rur)-
rerllo$ l:hiller a prololr'pcl ll(aaus.

I dont think ir cools $od li$t
enough, though oDe rxnnnn'(li{l
modcl liom St lalri{iks ol li'xr[$ in
Auslin (512-989-9727i
n$,!v.slpats.com) is simihr ir)

lcngth. Usirg 66" I wator, our w0rt
chiller took 212' lirvo[ do*D r(' 76"
F at a florv raie ofless than ilvr
minutes per gallon. Thafs 20 1(, 2;
minutes to chill an a\'erago ballJ).
The longer a (ounl{'rno\f (1rilk'r i$.
the more efferli\f it is rrt (ooling.

So ils up lo lou to pi{rk Jouf
oiln lenglh and d.cid. whal is morc
import.rnl. Our l('n-lbot chill'r is
slo$er than a twortl|-lbol r odd
would b0. \bu.an spo{,d up .ooling
bv using norll .ooling t!dr('r. YoLr

can usc lcss .ooling \!a1.f by r('dur-
iDg $1)rt llow and slill gol thr'
rcquncd pitching 1rmps, or g|r
maxinrum t€mperatur) dr,p usi|lg
slorv flo$ and lots ol cold wrt()lr

Bl way of comparison. th0
\'l{\lclriller tionl Pr.rcisn l]rc\jn8
Slst.ms in Slal(lr lsland. \('$ )'ork.

"Your Hometown
Brewshop on the Weh"

h, tp : / / uu u. G rap e andcrana r!. c o m

Family Orned
Friendly Service

Quality Products

Mail Order Prices

Same Day Shipping
Bulk Pricing

Visit our online store and calalos or
call us at 1-800-695-9870 for a free

catalog and ordering. You'll be glad ya didl

CIRCLE 17 0N READE8 SERVICE CAR0CIRCLE 2o ON READER SERVICE CARD
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prciectg

THE PHILCHITL OPTION

THERE IS AN  ITERNATTVE
t0 all of lhis bending and solder-
ing that can produce a satistrc-
iory counte low chiller from
iwenty-ffve feet of copper tube,

similar lengtr of ordinary gar-
don hoso and 30 minut€s of
your time. Listermann
l\,lanufucturing, home of "Ph'l's"
producls, supplies everything
but a knite, the copper tube aDd
gerden hose for under 520.

Cut off both ends ofthe
garden hose near the end and
push the s.raightened copper
lubc through it, then wind it
round a form. Use supplied fii-

lirrgs tro assemble the counler-
llow chiller

Listarmann Manufacturing
is based in Cincinnati, Ohio.
Csll 513-731'1130 or go lo
$rvwlistermann.com.

(7 I ri-667-445()i www pbsb{'f f.f o'nl
(nsrs $11,1. or|r D|rrjflr tlill fosl hall
thrt bul N4r\Xl p nrisrs t(, for)l ll\c
gallons ol lvort irr !cn rninrL{'s using
larg.r lubing. l'rilurl)s Nl,\\l is r
supcri,)r pft,(lu.l. as nr|t bf lhr
siDrilar out('r.,)pp.f inrnr sLrinl('ss
conn(r"ll,\\ .hi1li'r lir)rn Sl
I'alrifk s. .\s al\als. lln' d.cisirrr is
all about linr'. Dtalrriils. salislit.

Keeping it Clean
Snniliuing rou. {i) cl)ill(r is

crilicrl Il htrs lo b,,cl, rn insklo rnd
hrrl)or no br(1crir, lu'rgus. wild
Ietrsl or nrold. lhal nr'Lrrs (ihrring
clcr\' tinr. yl)n linish bf( wirg. (llltr
your 1l)iller hy rurrnin'{ sc!frrl
quarts r)l l)ojling wrrl{)r thr,ugh i1

all, r y(r'vf lru)slhrrl{l rll lh, $o.t

I h f s.v.fal srgj.tfsri,,ns li,l
s.lniliring. ll !ouf,lrill.r'is all rrflll
lou.an bak. il r)r l),,il iL. ll Lll'r'is
soli mar,'rirrl iD!oh1rl. liko rfiD

li)rcrd \inr1 tubing. i(nr .rrr durrp
Lhc \!holc rhing inlo a sr|liri/ing
(l1i0cr (such trs iodopl(r'. orr,Sli)t',
lJ-lJrilr'or In .f l.inf (llrfl (rf) r)r'

p$t(rrir. rLt l7l)'1rin thc h,rl
liquor trnk. Somo bf.wi'fs f[,irn lht
chillor *ilh h(t wrlfr rhrrl llll lhr
worl lubc wilh a rn.lrl-srli rirrrll ,/

ing ag(lor, likf iodophor. lh,,r ll),'t
fap rln cnds tighll) r|ld sl(rr' il lrll
ol sanitirirg liqui(1. I

'I hont (nn,tell is a ho rbrrrl,r (id
u'ritcr in Lansing. \lit ltiqttI

PhilChil! lhit t i ngs and.ktul
thc tools and .om)cr Dipir!.

We have
what you need!

Lanv'g Brewjn{ Sucply
The orll rource you will ever need ror rour brewins supplier.

Wirh prcdud lines such dl
Bress. Gambnnls. B€eston. C@peB. Telfords. Edmc

l',1untons' Crcwi Cips . Vinher's Re*de wine KiB

Premiere Cu@ wine Kils ' Hobby B€reFte Fermente6

W/east Lalr liquid y€st cultures . Al€xdde6 GBpe Corcentrates

and mlch more includint kets and d6trequipment.

Fot rie seraus beet nonto. rc .!s.on bud
ioi"r.$ (eer poa od .oni.dr felnehtets k.,t'e rcnge al itzcs

ChecL us out al
‐ww.la口

"“
I●●ew`口

`.cOm■o・

``ve us a call‐

■
1・30●.441.273●

CIRCLE 28 0N READER SERVIC[CARD

Or wear the Original

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

We now ship FREE. to
any continental USA address.

'ShlPpod FREEviTUSPS Parc.l Po*, Priorhyrnd Erpr..r lt.l.n...

CIRC[[37 0N R[ADER SERVICE CARD
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How to ferment fresh apple jurce at home

b! Scott 1l'. Russell

F
Easv Hard Cider

contihut? t,' lt^ut tunl cidrr.

S LONG AS IIUMANS HAVI'
kno$,n ab(rut applcs. lhcy
havo prob.$ly beor naking

ar orchard. |or a s'nall hr vou (:an

buy llxr applcs and usc drc

How do you like them apples?
\\hethcr vou rr prcssing rour

own or buling pr'r-prcss(:d juitc, ils
importirnl lo t ru)so your rLpples

wisol!. Look lbr \\r'll $ashod rvholr:,
sour)d and ripc fru'1. Avokl using
ovcH)r undor-ripf .rppl{.s.'df ops

or tlx'se thrl appcar da rrged. lt s

also imporll|nl Lo got.iust lhe righl
balan(e ofvrrieti.s.

'lhere aru rour basi{: (xrrcgorios

ol { idcr applos: swl)d, a.nlic (tarl),
rromaric d astrirgent. S$r'e1
appl{rs inirlude Baldwin. fi )f 1land,

Deliilious and Rono ll{,{uly. Acidi(
appk's include \orthi:rn Spr,
CftrDny Smilh, $inrlsap aDd Pippin.
Nftr(inlosh. lrrrmeus{r and l'ippin are
thc most popular ilromalir:s. Nild
applos and (:rab{pplcs oft(D ha\o
highrr tannir and rcid levols and
arf ol)nsidflrd 10 b. aslringenl.

'lhe b.sl cidcr is mad0 fron a

blcnd ot !arielies nd chara(teris-
1ics. llland. lart nnd ssqit tAslcs

should balan(e earh orher out. r\
g0od blcnd lor rid0f-making n)n-
sisls ol50 porce)rt srloet. los-aeid
appl0s (a nr:utral bas. lhal \!ill
bl(rrd easily with thc nrorc fomplox
tlavors). ll5 por(ent acidn of larl,
l0 p.,rcent aromatic and 5 pcrc{rrrl
astringent. llr)r infi)rmation aboul
Nhal s rvaikrblc ir ]urr aroa, mn-
sulr your kn:al ordrards.

Nature or Nunure
N0xt you nccd 10 decid0 il yort

rlanl t{) ferment Jour.idrn sponftr-

cidr)r. As with tlino. beor, mead and
othor alcohohi bevoragos. the lirst
hard {:ider was probablt an acci-
dcn1. som{xrro had some ff'lsh
appl.s or Applejui(xr, left il silring
too bng and when they rinally
rcrnrved il ... sufprisel we'vc
como a long lvay since thcn,
improving and refining how we
mrke hard cider. lbday you see

more and more commerr:ial oiders
stocking supermarkol shdves.

-lhough lhere'.s more l0 making

hrd cid.r thar lealing djug of
store-boughl {:idor in rhc doghouse
li)r a fow months. it's qrilc rLn oas:i
process. llyou vrnl lo makc your
o$n hard .idor. the firsi dcr:isn)n is:

should )ou buy press{ld cidcr or
press lour onD? Iherc arc pros and
(rlns to bolh oplirlns. lhc nrain
rrdvantago to rrndy-pr.'sscd ili sim
plicily. lls alr. dy cidor: all you
need t0 do is lirrment it and wril.
'lhe downsldc is. Bith lhc nrtjor't)
of stor(!boughl (iders you n(ntr
really kno$ what you rrl gelting.
l're-pr')ssed mq bc a gcneri(l
(lide|." r blend or a singkr vrrkty. 11

also may (ontain pres{lrvativcs thal
will inhibil ycasl nc(ivily Idcally,
you should buy your {ikler diruitly
lrom a or.hard or farmers uar-
kct, sorroplam close 1i) the sourr:e

so Jou {:an kno$ exa{ tly ivhat Jou
aro geoing. P slcurizod cider, as

I)Dg tls il isn'L fh{}ll. iclllly pr.sor!cd,
will havo a k,ngcr shill life in tho
ri'frigeralor t-rDpasl{ruf ired wjU
slart to lirrmcnl on its own v'ify
quickly if left rvarm - and t{ilhin a
lirw days if refrigoralod. If tho .ide''
is not pasteuriz{}d and you rc not
using it rigbt awoy, il Docds t0 be

slored al :]0' t0 40' Il
Prossing your own tider

rfquircs ll greal deal more tnno and
(xrergy. 'lhc advanlago is !ou ran
(|l)ntrol the froshness and rho vllri
o1i€s ol npples you uso. But pflrssing
lakes hours ol$ork. nol lo m.nlior
picking. sorting and washing the
{pples. And lln guessing no1 m ny
ofyou own or hrve a(iress to tr

press, Somelimos you rtn arraDge
to get (:ustom press.d cider lrom

,o'.' ,. 
" 
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Ciaermfiki,nG

neously or pitch y{}ast. Ihc rvild

r_cas. prcscnl on apple skins is
onough lo gcl fe.ncDtirtir)n goirg.
bul tho cidor is vulnerablc to &fetic
acid'producing baclcria thar $ill
turn even tho best cider inlo vineg. .

il left l()o long. lts preleftLblc to
pitch y(lasl. Any (|hampagnc lvine
yeast, drr or liquid. lvill $ork 'lr)
lo a€r{lc lho musl lrnd l{rt ir r.sl for
24 hours bolbre pitching thc lcasr.

wtinr to li)nil"v il or k)avc il nalufal.
Puf e applo junxr. ticrh-pro$sed, will
gir0 you an O(j olaround 1.0:15 t(,
1.050. Y(,u can add lrs much sugtr.
honc): maplc syrup. malt or orln,r
juiccs as )0u rvanr, lrlsting lxld
adjuslinti unlillou roach your
dosired strength. R0mcmbof ra!
sugar rrill ferment quicklt and add
''hol" flavors. Iht llavors tfe
unplcasantl] sharp l|nd larr and dis-

guise thr inlended fruit tlavors.
llonel ilill rako loDgcr to li)rnont
and $ill (r,nrributc hone)'like n.r-
!(r's. Olhcr.iui(os or conconlrar|r
Nill. ol fourse, add the fla\ors ol'
Lh(, Uui1. lh€ highor you mako vour
original gra\il\r the more poscflirl
Jour reasr will need 10 be.

Original graritir.s yary ir cid.r

L.S. va elios lcnd lo b. .1.5 10 6
perfonr al{.oh01 whik' llnglish still
ciderr ar(| closer lo win{r sr{rngrh rll
l0 1o 13 prrccnt. frcnch and
Quabccois iiidors ar€ generally
ligh!(ir ar 2.5 to:l pe.ccnt. lt hclps
to rdd a !east onergizor to improv.
termrxrhtn)n eltciency if you add
hon0l or mrpla s)rup.

1)o you iike your cid* dr! or
swe('l:'ll rou lp! the cidcr Icrmcnt
as i1 r\,ishor, it cventu lly will .nd
up r|ilh a gravitt, ol less |han 1.010.
ivhnrh will bc fairly dry. To krcp jt
s$od'rr. esporiallr if ihvill b{r a slill
cirlor, lesl rhe graviry daily unt'l ir
reaohes tho desir('d endpoint tLnd

add rvinernaking sullilos to sn)p lor-

'nenlation. 
You ran also add ba.k

sonri'sugar to taste, if!ou h;L!e
sloppcd Iormentalion. t(, increff ir

lhe r0sidual siloohess.
(lidcr can bo made sdll or bub-

bl!: lrJ'ouie aft{'r slill cidea bot&'
in winc botlles as soon rI5 lirrrnentr-
tioD nd aging are complcre. Ii)

The home cidermaker can, and should, use lhe same
basic equipmenl used in brewing beer. Since no c00king

is involved, you won't need a ketlle 0r a heat soufce.

You lna) nced to add sull'ili's lo
lhe jui(c to rid il ol any wild srulr
befbro Iou add a "prop{}r" !-easl cul-
ture. Sulfiles prc-slerilizr your cider
atrd cnsure ck'an hrnr|ntarion. One
or lwo 

'rampdcn 
trbleLs per gallon

ilill h.lp eliminaio pol{'nlial brL(lc,

Nolv il's rime to decid(: ifrou

C`||ly&R,●kin=
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Fermentap valve Kit
Turn Your 5 or 6 crllon Csrboy

Into A Conicsl Fermenter

No More Siphoning! Sipbonl€ss
transfer 10 botlling bucket or keg.

No Secondary Fermenter N€€d€d!
Dump lrub out th€ bottorn drain
valv€ elimiDating th€ need for
a secondary fermenter

Hanest Yeasl! Save money by
coll€cting yeast from thc bottom
drain valve foruse in yollr next

All The B€nelits OfClrss!
Good visibility and easy sanihtion.
Affordable! With a low suggesred
retail price of$24.95, the
l-ermenlap is v€ry affordable.

For the shop nearest you call

800-942-2750
See all ofour innovative Droducts and a list of

Fermentap retailArs online at

.O fermentap.com'h

Coll for our
new 40 poge

Cotolog

t-888-449-2739

. Some Doy Shipping

. Friendly odvice

. Low prices

. White Lob Yeosts

. 72 Awqrd winning
recipe kits

. IREE Brewing V
with ony purchose

. Brewery Clone Kits

Recomnended by
wwwabout.com

"Best tlbt k' eet Swte.l
at the Beer/Honebtew Sit.

r[ 
^h 1 zu00 |l \. ,rd ur \
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nriLk. sprrkling (idcf, p mc ii jusl
as Jou lrould bc.r (78 r:uP {orn
s gar for 5 galloDs) rr)d b0l1k' in
rdiable glass boLUcs ((lra'Jrpagro
borlkrs) wilh good oxtg(n ban icr
ctlps. Ag{r in lLc boltlo a liw wfoks
at a (r)l cellar t( npcfalurc. N{lking
chanpagne lypr cidcrs is Inuclr

Ilor champrgnf-typ. (:id0r. you

nccd to lea\e il I(trrgur (six mo.ths
ro r !ctrr) and to|l nccd 10 sttll(l
and remole Lhc scdincnt lhis
in\0lves sroriDg rhc bolllcs neck
do$n in c.ates unlillhc s.dimcnl
drops. then remoring thc s{'ttl.d
lees using a krlmique called
''degof grm(inr." Drgof gf nrtinl is an
rlabo|.lle pr(n'css ol lie"Ting thc 10p

{rrd of lhe botLk and lln' fork. thcl)
popping th.lop oll aDd lertirg th(:
gas rod toarn lbrce lh. s.(lirnrr)t oul
ol rh boolc. 'l_h. lri{ k is ro do this
$ilhout l0sing too mu.h of \ our
hardi\on (idrr.\nt losl liquid is

rilphfcd usirrg cid.r ifr)rrr th,) stnro
brrch rr)d th, b,,lrl. is fosloppId. In

{nolhcr tw0 r!(rrkr. il is finrrlly
rrrd\ li)r drirking.

'llx lrornc (ldrlflnrLkfr (xIn, and
sh(,uld, us('lhf sl|Dtc blsn, oqLrip-

Inorrt u*\l in bfrving br'ltf:5 5l(l
7-girll,)I pL$ric primrrf y li\nn.ntr)f
wiLh airlock, 5 tr) 6-grllor) glllss.ar-
hoy li)f s(icolldary lirrn\cnllllion ard
rging, irlong with thc rssr)flod b')l-
lling (tubing, .{pD{n tnd .tps) ard
lcsling ac(x'ssorn,s lhydl)nrol.f ).

lhc good no\rs isr sinirr' nr) (xx)knrg

is invol\rd. you $r)nl no(xl r koltlo
0r any sou(0 ol h"al.

On lhf n.xlprlg,) ].orr'll lind tlvo
r('(ip.s: a basir'liLrr 'fs m{fkel
cid.r and ir serni-lraditior)l|l.
sparkllng hllrd.klrr thar hails lionr
\orlhfm \.\! li|lgltrd (r'th'r
pr)iiirc. ol ()r.b.,. 1his mfipr
makes r rf{'rd.flul.kl'r but
I:r'n.usl' and (.h.nlrn'.to rIDDl"s cfln

b. hrrd Lo linri.

TAKE YOUR PICK
掏ORTH ttERIOヽN IARIETIES

想 0トルヽTIC(prOVide“ nose'):

Golden Russet Gravenstein,

Mcinlosh.Red Delicious Rlbton

P,ppin Roxbuw Russet ,Vo81tllv

κ IDiC「ARD lpro宙 de balanoO}

CはヽOrange Plppln,Eospt s

Spltzonberg,Granny Snutll

Jonathan Newbwn Northern
Spy Rhode iJand Creenllg,

Vヽayne Wealull lVulesap

ASTRINGENT(prottde bdance):
Nolvton undel,Red Astrakhan

Crab´Ψple V赫 elles:Dolgo ned

Slberlan,Maiha l'anscendent

SWEET(NEUT&鶴  (fOr bse)

Balavttn Bon D8● s Cortland,

Rambo Rome Beau,Sta"an
■ヽnesap Red Deucious and Volk

lmperial

0ueslions about your

Brew Your 0wn subscription?

HELP iS NOW

JUST A
CLICK

AWAY

. Want to check your aGcount status?

. Moving?. Need lo renew or order a gift?

. Missing an issue?

Simply e-mail any subscriPtion
related questions to our customer
service department at:

byo@pcspublink.com

Since 1979, \Villiam s llrew-
ing has been the leader in
catalog home brewing sales.
\Ve fealure a hugc linc of
home brc\'r'iDg cquipment
and sLrpplies.

licqucstyour frec catalog to
day, and find outwhywe are
the leader!

WILLIAMS BR「鴨rING
I)()13ox 2195 1〕 E o Sa1lI.eandro・ CA。 94577

1)h`)llo ltl・ (1110SlS1 800‐ 759‐6025 。 F.■x:8002832745
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"Cidcr: Making, L'sing
Md E\joying Sueet and
Had Cider" bg An i? Ptouk
and Leu Nichots (Slor?g
Ihoks, 1997).

"The.1 of Cidermaking '
bg l,aut Correntg (Rrcu,crs
Pubticalions, 1995)-

'Cidc,i IIad and sua(t:
History Traditions and
M.rkiDg Your Obn" bg
Ben Watson (Coan I r!! nan
Prcss, 1999)-

"Appks' bu Aogcr R.

Vepsen M.W Norton &

"The Rook of Appklt bg
.Ioan Morgan, Alison
R ichards atrcl i tust r at ed
bll Llisdbeth Dou,lc (l::bur!

BasiG Falmer's Ma1kel Cider
0G = 1.060 FG = 1.010

Ingredieots:
5 1,, 5.5 gall(trts liosh'pf.ss.(i

I rsp. $inoDtalus n.id blcDd
I .ul) 1,, + lbs. s$..1,{n'f (sllgrr

rx,rn \. rrrrDr( s\rup
I qurr.l !Qst slurrt ((hallrpn{n,

Step by Slep
l\rt 5 to;.5 girll,rrs.id{'r ($hrt-

.\or \rrri, t)' ,,r trri.li.s ]r)Lr . n
li d) in l| 6'gflll,'r) l1!1n.nlcr (tlr.
sflfi)r, on' \r,r usf lirr l..r \ill (10r.

\dd $in.rrrk.r's rL.id Dl,'nd and
.n')Lrgh s\..t, nrr ol choi.c tir
irrcn.asr r,,ur gftr\il\ h thf d.sir.d
l,\fl '1hon rii\ it \1111 rnd Dil(.lr

l.fnn'nl itt \irnr l.nrpfritl r.s
l6s 1,,70" lr) li,r thf.. l0 li)ur
$,r'ls. or ufilil flll lh,.tisiblc sisr)s
,)l r!.ri\. li.fnr(.nl li()n.r s.. lhck
t,, ir s.(,rr.hr]'i'rr r.n1r.r. Ighss.ur
b,,\s rro pmihfr{l. il\1,u do t hir\f
a .l.rD oirk cirsk h nrh r. 'l hflr .(D-
(lilion rt 55'lj|0 r I'ltsl sir trl
oight $nrks.

ll(,ttl, ns is lir-still rid, f. ,rr

pfinn'1\'i1h l/:l to 7li cup ol .oIr)
sLrgar lbr sprrkling or.lli.r\.s..nt
cidrr l]oltl'cordili,'r 1r!o t,l thf..
rrronlhs ir) a dark c.,,ll;{)'lrl pla.l'.

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

Ingredients:
;l gallons li.sh {'ssod

\la.iDt0sh ci&r
I grLlloD lirshrr(ss.d

I srlloD liosh-pr.sscd
(;honarrgr) (id.r

I tsp. Nirn'makor's l|(id blfnd
linolrgh mapl('srrup to brins (X; up

n' 1.060 (abo l I q|afl. rsu lhJ
l/2 tsp. \.r$t nulrionl
I pinl slnrr\ .hanplgnr \t'rsr
741 l.tlp forn sugar for prinring

Il\,,r h.r!o a(1r'ss to a pr.ss.
\ou sh,'uld choos. rour !ari"ti,'s 1o

bl'nd: pr.li'ri h 60',1, lllrci|llr)sh.
2o'|" lrarrrrus. and 2o'x, (lhon ngo.
hlss on(,ugh 1o got ; t0;.5 g lloDs.
alld pf,rrr'.1 as lrbo!i!. I

Scott llusscll is tht,authot tt
su.rul (:r(Ik' t hotn(hn u' hooks.
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BREWER'S MARKETPLACE
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Lrrg€n Il,'nifbr.$ ShoD

WWW CJWrcn com

Beer & Mne S(lpplies

CIRCLE 13 0N READE8 SERVIC[CARD

Our 2000 Home D spens n8 Caむ 。g ,

now″ olable summarizing Foxx PoP

unk Pa日、 Foxx counter pressu“

bottle輌‖ers C02("mderS re8S et J
Ca‖ for your nearest HB shoP!
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421 Sou― t BOu eva74
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Brerw Orgonic!

The World's Only Orgonic Beer Kih
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FRft Cololos...r@ Shipping o[ deE oa S{O

W o I I snL lrl u i i ( l41l ern?

+$"tJc+ Scvrn ltrrJtcs Coopcrdlrvcga r -800-768-4409
It#i#-. M breworeon c com

'l.n"r{- arorqa'* s.^[. c.; c,A esodr
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Brew Bg You
I -aaa-512-BREW

www.brewbyyou.net
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Altenlion Homsbreu, Shops

Interested in sellin0
BREW YoUR oWN? lt's easy!

. Free point ol purchas€

display rack. Big 45olo discount off
cover price

. Minimum order ol just

5 copies. Help drive more customer
business and demand. Flat shipping fee

Io ael ||l an tecoml or llnd oul noro
c.ll (iev ti (O2l 362{981 !rl. lm

… Ⅲばヽ 0ヽいh抑川 目



UN:TED STAT〔 S

HOMEBREW DIRECTORY

‖T臨濡電1き Wmpany
Cu‖man
l‐ 800‐965‐8796
[‐ mal

ッ滑りI]!liIザ
∫:∫l∫留

η

Brew Your own Erow
2562 Nodh Campbell
Tucson (520)322-5049
1,888,322,504C
wwwDrev,ryourown0rew.c0m
0u stafl is tnined by lhe
American Brewe$ Guild!

Homebrcwets 0ulp08l
& Mailorder Co.
823 No h Humphrevs
Flaqstatf
1,8-00-450-C53s
www.n0meDreweTs.c0m
FBEE CATAL06! jver 20
yeats 0l brewtng experience.

What Ale's Ya
6362 West Bell Road
Glendale
(623) 486 8016
GrcaI selection ol beer &
wine-naking supplies
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l‐ 800‐618‐9474
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Santa Rosa
l-8005441867

濾榊覗搬“
Brewelヽ Renlo2vous
lll16 Downey Ave
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Good 4 What Ales Va!

l:;」 Rri31lIShOp
Chico (530,342‐ 3768
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I::出『f品:Wよ 約2
Riverside l-800‐ 622‐7393
acmebrew@emp renet com

洲 当1腸践 ι勝 響 力′
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1柵 lugheⅢ Rd Ste 18
DuOIn (925)875‐ 0246

榊獅響纏鮒i
www napafermentalon com
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Ruud‐ Rick s Homebrew

ζ榊 躙 鵬 鵡 [w
ruuOlck@ao com
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Stein F‖ ers
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www ste nl13rs com
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The Brew Hut
15108 East Hampden Ave
Aurora
l‐ 800‐ 730‐9336
vr“″thebeWhut com
eeθ
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The Homebrew Hut
555 High、vay 287 Untl
Broomie d

冊魃脇σSゆ′

Mallose Express
391 l\Iain St
Ivlonroe
1-800-l\rlALToSE

Buy supplies fron lhe
authors af "CL0NEBBEWS"!

Mafietla Hometlew
Supply, Inc.
1355 RoswellFoad. Sie 660
l\,4a.ietla
1,888,571-s055
Low prices. high qualitl,

鼎1脚躙ζttW"
Honolulu

期:|「♀盟:Wusαvecom
局9εε θa″わσ′

The Brewels Coop
30 W I l4 Butterfield Road
Warenv e 60555
(630) 393-8EER (2337)
DuPage Countys
LARGEST honebrew shap!

Chicagoland Winemake|s Inc.
689 West Nodh Ave
Elrnhurst 60126
Phone:
1800-226,8REW
E'mail:
cwinemaker@aol com

Cryslal Lake Heanh
Food Slore

雛」蹴Lよe Ne

粉を愕亀:″地碑

Anderson's Orchard&
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[vansvlle
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断側肖絆棚滞
u cOm

GЮ at Fermenia“ ons oi

lndiana
1712 East 86th St

l」界:::彎218
or iol‐free

l‐ 888-463‐2739
E―ma″ υs ai
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Beer al Home

:|:そ 8::『 18:,ツ:`_3676
1‐ 300‐ 789‐3677
wwwDe€ratn0me.com

Bacchus & Ba eycorn
6633 Nieman Road
Shawnee
(913)962-2501
wwwbacchusbarleycorn.com
When anly the best willdo,

HomehreN, Pm Shoppe
11938 W 119th St.
overland Park
(913) 345,9455
Secure online ordenng:

鮮職1:Wi&
Louisvlle

●Oη 425 1692

Ⅷ鍔り,,rmakeisuppぃ
om

For dolalls on lisling your slor6 In tho Homsbrow 0ireclory, call (802) 362.3981.

回 (¨ぃ.劉m師ぃ咄ぃ、



HOMEBREW DERECTORY
llo hern Brewer, Lld.
1150 Grand Ave
St. Pa!l 55105
1-800-681-2739

Cal or wrne lor a fRE AIAL)G!

Sompler ol USA
4171 Lyndale Ave. N.
flinneapolis
(612) 522-0500
Est. 1962 - Best Servlce I
P ces! FREE CATALjG!

CoumOa
1 888 BREVVNOヽ V
wvハッmOhb com
l17a s力″υDS“″

Beer & Wine Hotby
155 New Boston St Un I T
Woburn l-800-523-5423
E-mail: shop@beer'win€.com
Web siie: www.b€er-\i/ine.com
Fot the nast disuininatng
beer & wine hobbyist.

NFG Homebrcye Supplies
72 Sumrner Sl.
Le0mtnsler
(978) 840-1955
nJgbrew@aol.com
G reat pr ices ! Pe Bona I ized

Slranoe Brew Beer &
Winoftalinq Supply
197 I\/lain St
[,larlboro
1-877,460-5050
E-mail: dash@Home'Brew.com
Webste: www Home-8rc\/.com
We put the dash back in

Wesl Boylslon Homobrelv
rmp0num
ca!seway lvlall, Bt.12
West Boylslon
(508) 835-3374
wwwwbhomebnw.com
Se rvice. va ietr'. o ual ilv.
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www homebrew ng Org
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B′ew‐ lt Yourse"Center
13250 Nonhine Roa0
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。rk HOmebrew

18477 11al R0
MacomO TvvO(310)286‐ 5202
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PO Box 480 Ada
l-80034r。 _cORK
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The ned salamander

軋 :.犯

用躙淵:FttmemmOn
Station
100 East Grand River Ave

排野趣)緬塀][#
Sloρ′

Wine BarreI P us Home

Fermentation Statiol
72 Man St
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Eeefcrallers
110A Greentree Road
Turnersv ll€
(856) 2-BREW- T
E-ma d barley@ao com
So Jersevs C9MPLETE
Homebrew Supplier

鶴譜澱l糊∬lbreWeL mc

l肥4珊
E‐mal

棚∫:附∬黒
S° iC°m
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獣響∬網認前Supp y

Syracuse l‐ 800‐ 346‐2556
んらF aθα,,″oこ ll aθ 0
Saι ,θθ2●θ

脇認frツ
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Allernative Beveraoe
114 0 Freeland Lani
Charlott€
Advice Line: (704) 527-2337
0rder Line: l'800-365-273S

25 yurs setving all hone
brewerc' & winenakers'

American Srev/masler lnc.
3021 5 Sloneybrook Dr
Raleiqh (919)850-0095
wwwamencanDrewmastercom
Just good people Io do

:|♀ 8:111,ξまery

M nneap。 ,s

pllt::18;1ら
76

E‐mal mhansonrav ntemetcom

腸マ鰺柵)

:鶴ξttWSmOmr
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|:l♀力子る,サウ11:459
www smok nbrews com

協蛛
°̈Sttaβ

The Home 8rewery
205 Wesl Bain (P0 Box 730)
0zark
1-800-321-BREW (2739)
bfewery@d alnet.net
\iJWVr'.n0me0rewery c0m
The oiginal Home grcwery

St. Loois Wine & Beemakino
251 Lamo & Lantern Vilaqe -
St Lor s 63017
1-888-622-WrNE (9463)
wwwwrnean0Deermak nq,c0m
The complete source loaBeer.
Wine I Mud nakers!
Fax us at (636) 527-5413

T and M Homehrew Suoolv
625 SoLrh 5rh St
St Charles
(636) 940-0996
lmhomebrew@aolcom
Everything you need lor beer

騎叩牌咄咄ltWmenl
Omaha 03127
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脇 聰 楔肥 &
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断 ad幅

Beef & Erew Gear
4972 S. fi,'laryland Pk\'/y. #4
Las Veoas
1702).736 8504
w\r/wDeer-0rewoeatc0nt
Yaur Beet, wirc & Soda Making

I0ff th0m you saw lheir llsling in grcw Yout 0w|l

い "ヽ0ヽ 0‖メ枷"回



HOMEBREW DlRECTORY
Assemhly Required
15070 Haywood Rd.
Hendersonville l -800-486'2592
wwwassemblyr€quired.com
Your Full-Service Home
Brew Shop!

llomebrew Ad{enlures
1109-A Central Ave.
chartofte 28204 1-888'785'n66

f he Sa utheast's be st stocked
stare with excellent low prices!

:譜 諦ヽ訛

'W
iИ cAlester 74501

棚pr“31響乱8202
Fllla″ barla)γ O″ ll●aO′ θοη
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属魃 用1:腱
Fast Spln9Fe10 1‐ 800899‐ 5180

饒 悌 肥 ;思ittTλ r

″ebs′″′

Leener s Brew Works
10216 Notthi e10 Rd
Northf eld 44067
1-800‐ 543‐3697
wMA″ eeners com
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Th€ Brow Shop
3624 N. Pennsyvan a
oklahoma C ty (405) 528-5193
www.thebrewslr0p0kc c0m
jKCb prcmierc supplier ol
homebrcwing equipnent &

Blackslone Valley
Brcwino Suoolles
407 Paik Avel

(401) 765-3830
Quality Products and

Floreflce Brcw Shop
1210 S. Cashua Dr. Sle. 2
Florence 1-800-667'6319
wwwlLorenc€btew.com
The newest, best- p riced

ハ|:Seasons Gardening&

:!l‖

|li:|]‖19じibile 16
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Audin Hometrcw Sup$ly
306 E.53rd St.
Aus|n 1-800-890-BREW
\5121467-8427
www allst nn0me0lew com
10% ot'f ingrcdients for AHA

Forcman's /Tho Home Brewry
3800 Colleyv lle Blvd.
(P0 Box 308)
Co leyvil e 1-800-817'7369
wwwtlash ieV-qfeg10
Tap -quahly Hone Brewery
producls. Checl aut out stle.

The Homebrcw Shop
900 Copeland Rd.. Ste.120
Arlinqlon 76011
(817)792 3940
ot ia\ (817) 277-8374
www 0rew-slr0p.c0m

Sl. Patrick's ol Teras
1 828 Fleischer Dive
Austin 1-800-448-4224

World s largest

FREE CATALOC!

The Winemaker Shop

P:R'″:ilVI:|り γ:)タム438
brewsome@home com
htp1/vl nemakershop com
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The Brewmrisler Shop
1215-G Georg€ Wash nglon
I\,4emo al Hiohway

(757)595'HOPS (4677)
The place fot ALL your
brewng needs!

Vinlaoe Cellar
1313souih ltlain Sl.
BacksburO 1-800-672'9463
www.viniaqecellar.com
lnorcdient hils wilh while
Libs Yeasl. Beloan Ales E
Glasswarc! Cotiplete line of
brewing supphes

virginia Beach Homebrew
Hobbies
3700 Shore Dr.. Suite #101
Viroinia Beach 23455
(757) 318'7600
wwrr h0mebrevr'usa.c0Tn
Laroest Selection of Beer I
wiie Making Supplies &
Eo ! i p ne nt i n S a uth easte r n
viginial

WeekEnd Erewer -Home Bre$ Shop
4205 W€sl Hundred Boad
Chest€r (€04) 796 9760
www r!e€ Kend 0 rcr!er c0In
LARGEST varieu af nalts &
haps in the Richnond arcal

Eeer Unlimited
Route 30 & 401
l\,lalvern
(610)889-0905
We also do wine!
1pen 7 days a week.
G ua n nteed l tes h ing redients.

Erew 8y You
3504 Cotlman Ave.
Ph adelphia
1-888-542,BREW

Seaue anline ordeing avalable.

The 8rcw Company ol
Carlisle
152 South Hanover St.
Carls e

\711)241-2734
www0rewc0mpany.c0m
A Liftle Slorc With a Lat of
Knowledge!

Keystono Homebrew SupPlY
779 Belhlehem P l€ (Rl 309)
Montoomervville
(215i8s5-0100
kevstonehb@j!ro.com
Quality lngredients and Expen

Neyslono K€ltles Hometrcw
Suirply Storo
t20W B shoo Sl
Bel elonte
(814) 353"BREW
Cenl n I Pen n sylva nia's mosl
comDlete honebrew and wine
supply sture.

Soulh Hllls Brewinq Supply
2345 Nobleslo\,/n Road
Prttsburgh
1-800.417-2904

Wine- and beermaking
supplies & tappin1 equipmentl

Triangle Homebrcwing Supply

Pittsburch
t412) 621-2228
Bringing yau the EEST for lessl

F0. d0tails 0n lislirg tour slors in lhi Hom0brrv Dirsclotl, c.ll (802) 362'3981.

目 。。.ぃ 珈 hぃ、ぃけ。ヽ



HOMEBREW DERECTORY

り:L評 yしよ∝
Vancouver WA 98661
1‐800‐ 596‐3610
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http″caseadebrew com

The Ce‖ ar HOmebrew

糊11■eenwOoo～aN
Seatle 98133 1‐ 800‐342‐ 1871

露譜″鰍″。°°κ“
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鼎ま]辮盟りlp83y

Kenl l‐300‐441‐ 2739

開 R習漁 :::りの″
"昭

″

鵠亮器需品よ跳
Su・ロソ

Anacortes
l‐ 300‐460‐ 7095
nwbs@nddgo net

俳惚リア
14・θ

“
θお

Homobrew Mark01
520 East llisconsin Ave
Appleton 54911

愕8き鍮智
子

Ⅵハ″w homebrewmarket com

‰ 脇溜

“

鰍
師″

柵‖¶里l粘:鴨e
Mlwaukee
(414)773‐ 0781
or 1 800‐413‐ BREヽV

琳識孵聯警l‰

REACH 72,000
homebrewers
every:ssue

in the Homebrew

Direclory.

For deta‖ s,

call o02)362‐ 3981

BREWING EOUIPMENT
5‐GALLON BA■ L‐LOCK KECS
S12 oach and robuilt for S20

:踏:ぉ垢;』器視
m° nt,

Vヽヽ ‐ヽ rCbequip com

5-GAI.LON S■ IヽNLESS STEEI

鍛冊:よ脂撃瀾まば酬
1鴇81叔 885;,
、ャwwr(:bcquip com

C:GARS
FREE CiCAR CIIALOC Cへ 11

iiηi卜lti掲ill‖llittlfilr
at discOunt pricesl order onlinc
at ww‐ cOronacigancOm

CLASSiFIEDS
SuPPLIES
Dル FヽTSMAN BREヽVING
COMPANY

蠍椰縞辮げ

舗醐聰>
WINEMAKING
l'REE IN「 ORNIATIVH α :Alて,C
Sul(:e19671 1‐ 800-841‐ 7404
Kraus 3ox 7850‐ B
Indep()ndenco.ヽ 4064054

HOMEBREW SUPPLY RETAILERS
cbrolv cOIn

MAKE QUALITY BEER&WINE!

翻配1響出llttteL網輌ne‐

翻‖:仰需:鮮
「

棚肝
柵 1讀ll澪ぜll:縦h
98133 1‐ 800‐ 342‐ 1871 Secure

認ヤt∫離:1誦。brcwcom
MEAD
PURE HONEYl

(717,784-9838

F●:dl:a‖300‖ Sling v● lr store in l卜 ●CllssI:ieds,ca::(o02}362・ 3981

hぃ nヽい、Omい,2ooO国
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The true confessions ofa dedicated beer wife

b! Belh lu(hs
Albuquerque, \eu Merirc

０
０

３
５

ｈ

ＵＬ０
５

Ｌ
ｎ
＝

■
Ｔ
‥
Ｌ

ｎ

ｖ

ｎ
＝

I. nr r' \.ar.h . si||,, | - arl

I lDr lr br' $ins $ili' N,'t Lli,

I lind,'l brcluns $ili'that \ou
might oxptirt. \fhen pooplc hear the
phrasc brciling I'ilc. lhel might
cnvisi{rr .r \voman hclping her hus-
band br{n! or a wo'nttn who can r
get hcr husb nd's .rrtfr)tn)n be.tLus(l

he is trl$ays bre\ying. \\.11. m! hus-

band do')sr't brc\. Ido.
M\ husband doesnl r)\r)n drink

beer Ill) doesn'llil{r il tnd he nelcr
has lr)stct|d, h{i pr{ilirrs hard al(ir-
hol, alllrough he docs suy thal lhc
best b.rr he s erer tastr{ has been

beer thal l've made.
I vc been bre'llng for lbout tilo

y€ars. 11 I b€gan ldth dD ihnocent
birthday gift. I bou,jhr r homebre\\'
kit ft,r rL fdond of mine who lotes lo
drink good bccr bur ho didn l h!\c
the kil.hr space lo br\\ in.
Somehoi! - I am Dol fxt(xly sure
Nhy - il all ended up in my houso.

'1ho n0xt thing )0u knott, I

beca'no thc bretllnislr1'ss lbr an
extend.d group offri0nds. \It

0 i(!rds buy all r)l thf neccssrr)
iDgrodicnls nn{l bri'rg ihe sl'rll t,'
ln\ housr and I bro\! rhe br.r li,f
rhcln. I usuall) brorr abour, {r'rl
Dxm1h. \'lt kilch.D is pcrpclurll)
lillod tlilh dl sofls of bsir-nrrking

In the sh(r1 li l] thal l havf
b..n brc$ing. rr\ husband hl's oDh

forll) complflnrrd about il onc.. aDd

lhal rias bofa sc the stolo nus v)
(lurtered rlilh bn'wing stull lhrLl lrc
,r'uldn-i lind tnt spar:e lr) pn'l)ar
his dnnn r ll, is norn'au\ \.r) !up-
porri\e ol mt lrabil and ah\{ts puls

up rlith mt rcquosls ( llonr). l .rn 1

go1 rhc lid oll Iny phslic ji:rDInl.r,
riruld you dr) jt? ) llf docsn t r'!oI
sr,oln 10 mind $hrir I inrilc soD!'ol
r)rt brew'ng buddn's oler 1(, lht
house. allhough lhis is bcgiDtring lo
D. r fegular (!l urrcnce

In the bcginniDg, ltried lo
involve h;m in nry hobbr-. Ihc llfsL
lirn. I tried h,)nn'bre(ing, \v, tlo.id_
od to pul hall oI tln'IJalch iDlo nrirri-
k.gs. \\re gor lh. kegs f()nr rhc
homcbrew sut)pl) store bul tlx )
didn l gi!c tls d.lailcd dir(r'ti1)rrs on

ho$ 1o us( thut. \\! Put 1l). Pri'n_
ing sugar in tuld thcn (e thoughl.
''\\'hal do \r'd(' nou: \ll hrrsband

came up $ilh rLn idca: Pulthr'
bung on, shakf il up and lcl il g0,'
hf said. So ihrt is rlacll! \\ttt $f
did and il pxpl,d,r{l all olfr thf ..il'
ing. l-hal$rs lh. fil:st and hsl lime
rrrr husbarxl $rLr irrolrcd irr th.

NIy lriends h{)lp me brow s,rnn'-
1irr{rs, bul hifhnjcallt l rI) lh, pfirnr_
rr brc\\cr and th't Ri jusr lh, r' lirr
moral suppo,l. I hor'' somotjmot

olf r) hu) tots h thc l)ls!.rr-. (nrl
kit( hr,rl. thrt is) Nlosl f.(rItl]. thr')
b(tr'ghl nr" a rorlrplol', s, tup l,)
ornkc r "ps.lrdo lanrbir.

l'rr) . are olit'n surprised $h.n
rhcy find our that I

$h,) is iDr.rclted in hr)nr.bresing.
Rut I lno$ r ft\\ li rrral'. gfrduat'
srLrdonls alrln' ri\.fsiLt $htf. I

$ork $ho brrs. \\,'ln.n sludcnls in
enitinfrfiig ar{i drlrr)sl ris uuusual
r! wi)rum brcwrrs. so I gucss il.iusr
gr!'s hrnd iD hand.

l slill bu! in m\ kit, hon. bur

lll\ lii.nds arc II)aking plaDs lo bu\
mo sr)nr. g.:n rr)r bll.k\'trrd br.\
ing. lhis is So(nl rr(ills lo rrr- hus
ba|d. ltlm rlso { (r!)k. so 1do
.!of) thillg, nrtrkc tln'li!)d and
nrrkf lhc becr. I h \o a \e$ \err's
prrl\ ,\rr! !'rar aD(l pr'rrpre conr
jusr l0 ot|l and 1r) nr: bocr

N1r. spociahy is choff) wh.{l
'Ihrit s whar m! lii.rrds rlhvrls *rrrl

't{, nrrke, erPr sirr.o 1 Inadc r
tt.sl bflt{ h on. \c$ \.afs lic and il
$as f{,nsumed silhirr an hour ll

\i)w that I'vf orrlighlfnod ]oo
w1lh nrt Lali,lho r)rxt tjnr r' ou hfrr
th. lr.l'|)r "bres \!ili" tou $on I
assunn rhc \\olnan in q(eslion i5 i
br(\!rr's widor! I|slr.t|d ol cn\isl(r'-
illit t r)ogl(\jlcd \!ili wiriri|s l(n hff
husbr d 10 comf ,)u1 0l th(i bas{'

mf r. piclure a d(j, flr,d husband
lr\i g l0lind an ol)In Dufner to
co,,k I'is.anned ben'rs 0n. r

Ilcth I u(hs uorks (t th( lrtiuctsitll
ol ,\ru .rtqiI as a l?sftrfi
e sint\,r Shc li(?s it llhuquiqu(
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