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Editor's N"rg

ents, new refit)es irnd rcw ways ol
makiDg bcci So in this issue $c ro
cmbarking on rm armchftir a{lven-
turc, travcling bark in (imc and
a(:fi,ss lour continenLs 10 r{tcfcalo
tbur age{ld bccrs: chir a lnrrr
South An'erir:ll. sahti fron |irland,
(hang from rhe Hit|ralayas and serla

Its a long, slraDgc rip, fi)f sufri.
As aulhors Joe arrl Dcnnis Fisher
poi[t out, lr'bon scttirg out I0 br0!v
lhc lvorl{ls ir)digcnous bcers, }ou'll
sooD lind oul lhal \'i'u hrvc t0 leale
a l't otbaggage ar (he br$vhaus
door So llul doM thc ll-ttrilc r d
back alvay sl,$lyi thesc bccrs arc
difTer{utl Barlc} \!arnl|, hop tang
and rrysLrl (tality c less ]ikclr,-
thnn opacil!, s')urncss and hints of
slralgc grains ljke nrillcl, sorghum

Adventures in Homebrew!

oDrcbretlers lnrd to bc an
adfcnlurous burrh, ;rlwals
rvilljng to .r'r" norr.ing.cdi

晦
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Contril,,[or5

llt tbll('t!i'rg lhr Fishers stpp
rrr-srcP r'ccrpos. vou fall feclcarc
beers thrl'll dclinitch otlFn sorrc
c)cs al_r0llr |lext holncbres flub
nrc, tirrg.:\lter flIl. $hell1\as thc
lasl rirtlf you rnaltod vour olvlr com
'jorr. laulerfd thmugh a scrccn ol
junipcl branches, nrade \rast cakos
our rt slighrll tru*r ginSer rrn)r. or
liicd up s')mo liltlc nlll0t panfal',s
to lcrmanl rlith r'r'Df crlstal malts
ard fhoppcd datcsl

lnspinld bv thc articlc. the
enlirc Brerz. lbr. arrn slrllis coD-
lering iI rny kilchcn on ri.idr)' to
brc$ a b,rrdr 0l Scotrish he{lher
alc. ln intei'sting i[digolous brew
(hrLt apparcn J drlrs ba.k lo 2OO(l

tlc lhe Pi(:Ls. cavc-dwplling iDhabi
ta)rts of Sfolland iI plc-(lchic rinrls,
supposcdh drank hralhcr alo to
preparc for baulc. Nlaybc iL llgi\o
rnc cnough (ouragc t0 {rI somc,

躙iぜ鼎"飾
LmJ

thfee *ild laricdes lhal do \!cll in
the ha.sh Mrinc climal,,)an(l harlcv
(so thcv ca rnrlt \ll)all. hand{i.afl-
(:d batchcs ol spefirlr! grains).

Thc Fishors grp$ ul' in \c$
llampshire ar)d scnt 10 college ir)
tho \orthcasr: l)r'Inis graduntcd
f.r,rn Colbv aDd Joo froDr th,, Rhodc
lsland Scho,)l r)l Dcsign lhe broth-
rrs haro been honrcbrf\ring lbr a
de(:ade rmd a).c fic truth,,fs ofthrcc
groat books: "Thc Ho cbre$er'\
Cardcn. llfruins Nhdc rasy anrl
''Clral llcer lioor Kits" toll pub-
lished b! Storcv llr|t)ks). \\rlrcn
thoy rp Iol busl masricrlilg Drrizc
to rnakc chi.ha..l(x iikcs to b.e$
biLlcfs nd Dcnnis rlhil)s up Iis owr
b.and r,lsl{ianr bcc. (:hee'tl!

PU31iSHER
Brad Ri1lg

ADVERTISING OIHECTOR
KIt、  ミati(|●

ADVERTISiNC C00RD!NATOR
Carolyn l`,卜 |■ a′ Z。
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EOITORIAT REVIEW SOARD
Fal \llen . l,.eNirg CdBullanr
St vc lt3d8. Budcr Bccr nnd Wnre Suppl.r
Itatl ( oh . Rorll Ri\cr {OhioJ lt.cqing k,
Tom l.lor8 ' Brcwrr's rlley-
Mark (;uctz.llopT.rh
Ilerhe.l l. Graut. \'akima llrelnrgCo
I).nise Jofts.l hnd Srp.t ,!c$o.ks
I Arry tns(erud . l hrnrboldl llre\vilg C.
Malt Lupr.lhbcmish llfe$nrg Co
John llaicr . nnglc lles
Kn bl Ncltun. (ialrild BrotnLgad.
Gmg Nonrn. \.rnurt Pub and l,rc$.{
Ralph (llson. Hopui'n lrSA Inf
\la i Sdmtulski. \tahnsc lt\!.c$
'Iess samdu\ki . \talrns. ti:prfss
Anh lirloF. \pDala.hi.n Btsirg Cn
lhndr Whisler . Smun no$i Bn\{cn
C|lJis rllilc . \\:hirP |.ats

hc fishrr broth0rs. J(r.anrl
Dcnnis. are 11rc idcal authors
lbr our ()vcr st(nr on indjgts-

nous beilrs. Thcy own an organiL
thrm outsidc Bangor. Nlajne, so ,xld
ingf{,dicnls likc millel ndjora d')D t
Iazs lhe|l' r bil. lhc"r elen gfow
thoir o\!I hops Obcr have culrnalcd

ts. breutcts, Jilrrtrs. uritts:
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Grateful for Guide
l would like to

thank yOu For the

special supplomont to

the December issue

itt relllly nlcc tO

re(;eive sonaething

extra and un3XpeCt‐

′ο″0ノ ″し″のι
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′げθ″″

ed Little thlngs like this rcally

sti(:k ollt in re3ders.肛Ⅲnds and

make then appreciate what yOu

do evc[〕 more

Brcuery Ommegang thot there
is nou o sirth ndppist brcuery
in Belgiuml She hadjust retumed
Irom a lrip to that countrlf and
had thc opportunity to aisit he

rr Y.a oh (ssN ro.1{20(l | !dil'.d
ns'tryrEd xt f'c^urd b.4e5 F)*rbt
|.d..c..'lqw@:d:{@)3@s!:
bl (s02) 3d2.F771
P.|ld.lpdF*!.idl|rid*cjb4
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bFFhi't'sehEp|u6podqq.h6.'}
slnd6bCd'.-dM.eb3$:tur
oinrd,!i€6 h ansildoi d.t7!
affid-rrt'orrcq.thoer
bys.6*|c6m''r4dq..ubo,]cr{s'd'
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Eric CadaeI
Soroeti PennsVlaania

GIad lou Uked the Relcrence
Guide! we frsured rcaders uoud
aqqre ciate lhc compre hensit e
charls on grdins and adjuncts,
geast snains and hop riarieties.
onlg our subscribcrs rcceiped the
z4-page supplement, uhich artiwd
wilh lhe Decembel issue. Were nol
seuing lhe guide on neusslands, but
ue haL'e etttu copies aoailable. Ca
ou. editorial oJf.ce at (8O2) 362-
39a1 if gou'd like to order one.

Sixlh Sense
I have been erljoying your

November 2000 issue. as I am an
avid fan ofBelgian beers. There
was onc error that I would like to
ca to your attcnrn,n in 'Dul}bd
\4si{rn" by Scott Russell.

On pago 33, Scotl stat€s thcre
are six Trappisl breweries in
Belgium and a seventh in Hollsnd.
Therc are only a total ol five
'trappist brcweries in lJelglum.
'fhcsc ffe: westvleteren, Westmallc.
Ollnl. Chimty and Rochetori.
Unloss somethhg hos dsveloped
within the past several months, I

believe this to he accuralc- I am not
lrying to bc hypor-criti(a1. I am just
adding my two ccnts for t})c cause.

'l'he neu liappist brewerlt is run
blt Father Thomas oI Westmaqe. It s
in the dbbe! ofSL Renedict, bettcr
known as the "Achelse Kluis. in the
vitage of Achel. The abbey cuhi-
L'ates Irults and uegetables, uhich
are sold in a monaslcrg shop, The
breucrg is a aerg smdll operation in
a resldurant. For more inlornation.
go to u u) ux ealbec r.con/ne u s/

Hurlay lol E lact Recipes
I wanted to let you know how

murh I apprccialed reading your
Or:lober 2000 "Special Extract
Issue." A't a beginning homebrewer,
it can somotimes be discouraging to
read articles and rccipes that per-
tain solely to dl-grain brewing.
Whilc I look forwrrd to trying all-
grain somcday, I am quitc contenl
to expcr enl with extrad and spe-
ciolty grains lbr Dow'lhis is why I

wlrs so happy [o see this issu€. I am
sure the magazine will be faling
apofl before l'm linished wi r it. lt
was €specialy ex(:iting to read thc
articlc by Dawnel Smilh titled "20
Grcal Aulurnn Beors" in which she
gives tips aboul extract bosed brcw'
ing as well as somc rummy rccipes.
Thanks again for the great issue!

Knskter MiUer
Ashland, Msconsin

MaL
As alwogs, u,e sent the

erpens lor teuieu. The
dag beh.e the issue
uenl to press, I uds

Rich Medina
r.a e-na Renegade Lamblc Cullules

Aftcr rcadi)g your Nov€mber
ln his uellreseurched manu- 2000 issuc, I have a couple ofques,

script, Stbtt did report that Relgium tions about lambics. On pagc 39 il
was hone tofiw Trdppist breu. says "... add lambi(: culturo.
c es, bhich hds long bcen the case. Condition cool (50" !'| Ior threc to

辟ow“‐Ow,ぬnta¨Юl回



four !!eeks.'Does that mean 3 to 4
$e{}ks addiriural conditi )iDg a[lr'r
fcrmcrrling a weel or so rvjlh thc
pfinary yeasl? According to pagrl
45 (as wcll as \'\,yesst spe(sl. liir
mcnlatnnr temperalrr(' lbr this yoosl
is 63' to 75'F.

LrLtcr in the nrtrgazine, you say
that on(e you usc a fermcnt€r. llrb
ing, airlocks, sloppcr. raoking cane,
and T ossune keg lbr br€wing lam-
bics, Jou should nover usc thrnr
again for anJthing but lambics
be({usc the yoast cultu.es arc hard
to exLcrnriDalo. liven with bloach?
Boiling:'

vi40, McAllister
sequin. washington

Author Stdt Russ(ll srgs: 'Mu

nornnl pt ocodut" It, brturin!
pscutu lanhics is t0Icrmcnt th?
prinary in a plastic httkr:t uith thc
'nornal yeast ttllleast 1762). Then
I rock to a glass &rboy, add the
kunbic d turc and tondition Ior (n
edditional thrce to Jburueeks. 't his
hds al 'a!/s u,ork(dIu me.

Sinr? thcre is aluiags anothP.
un! to do things, utc solit:ited addt-
tional adt'icelro Tcss and Ma*
Szanatulski o.f Maltose lkpres:.
llp.c s thcir nethod: Lisc a requlu
lJ?ast in ltour ptinorg (1762)- Ratk
lo se.ondatg and introduce a ldnbic
hlpld (like 3278) and also fl pe.lit
coctlts (like 17:t:t). Rack onto thc
Jiuit nn add th?se tw) strains.
Kecp th? lanbic on thc frnit. u,it h
the hudcrid.I)r at lcast six nonths.
And keet iI at a ann tcmpcrature.

"The lamhk: u:drning 0\lll
appliPs kt secondarg equipm?nt.
sincc lo don t introdut:c thc h bic
( rure until then. Anathing that
comes inb contad aith th. lambic
.:ttlturc should n?ut he usc.l k)
hreu, anltthittg but ltlmhi!:. Th?se

bactpri(r sre re.g persistent, and no
amount of.:lcaning &n cradi.tlc
thcm. I.ustonrcr hdd u lambl hbtl'
p in llj,s bascnnt. ll? scourcd nnd

rcpainttd thc ftl'rs and tu s. but
still. ctcrg bcer h? Ireu's aosleJ li*c
u lanbi(! So gct a scparstc set o.[
sP,]r tdarg Pquipntc t."a

WneMaker u
BU:LD A
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How one woman's brew room survrved a relocation

Charlgng C00k . Murlreesbor0,Tenressee

Beer 0n The Move

Chd cn. coolr cun lina lt r.lar nov
thnt she ktt' s hcr hont:hrru, is
hubbtutg in the ti.rrt roon.

T LU\ Et) MY lloLSP IN YL llt\.
I N(l,ra(kr. IL $l\ p"rlrcl l1'l
r h"mc br, uitta a lirll.size
basemcDl lhat was cool rnd dark
cvcn in lhe hot n)rrrlhs ol Jull rnd
August nade AD ideal place li)r
brering and storirg n'y IJriTo homc-
hrcrs. Thore was plenty ofspar:c
1br lnl fourtccn esrfs of beor bol-
tl{}s. It ercD hd a sink where I

rxrLrld do on-lho-spol ( lean'ups. Bul

h,rt trailcr aDd thc bunp) road
Nould (iallse thc boldes to cxpk'de.
However - iDtredibly - ('rrr beer
wagon madc ilto lcDrressee rvithout
an) pfobk,'n$ \onr: ('t lhe botlles
\yorc {larnagcd a'rd all ofthp equip-
nrcnt camc throlgh thc lrit) sale

Afier sottiDg rp (hc Dew brew
rorrn, ir \las rinrP io lbd a ldcal
homcbrdr supply shop. lb m,Y

disNry, our nc!v honrctoB1r of
Murfrersboro does not hlve onc (or

if ir docs, I havcnt li)In(l ii yct)l The
clososl shop is a l)it i,f a dri\'e. lbr
Dow, I m still calling mr ,td supplier
in Omaha Lr) r)rdcr supplies ovcr'thtr
phoDc. lhis worls ou1okal,lln,ugh
I do miss brow$ing and shopping for
nfrv items lhat appcar in thc storcs
t?om tirrr to limc. BLrr elcn srr, I

iilxl thai I am brclving (w Lhan

c!er latcl!.
Onii r.ally Dico thing thar. (lane

oul of thc mo\'e ii our large back
!ard. \{c ||ot! havc a gafden whcre
wc grow a sida larieL) ol iiuits itnd
vcgolables.,\l rosl cvorylhi'rg wc
grorv parlicularl!thcraspbcrrios
and bl :kberrics elentualh
mrkes its wat int(i onc ol our
delighilirl brelvs. ----->
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Iriddle lcnnessee is bl-'sscd. or
rursld. with an alrundal{e ('l rock.
lfyou wlrn( a basc rc l Jou ha!i) 1o

blasr il rnrt. Ilso, rhe lvcatlnrr in thc
stal,'is hot and humid rhnnrghout
rnost ol the rear, harrlh idcal condi-
tions ftrr homcbresing. For rL

nronrent, thc fulurc ol nry lavoritc
hobby looled din.

But I didnl giw uD hope. \Vilh a
bit of lcnacirl! wc tbund a h,)r'se
wilh a roorr oll thc kili:hen that w{i
thoughl we (Duld (r'nveft into I
bnr$ room - il we added an nir
11'ndilion{:r and hurrg hca\-"r lowels
olcr the sindow t{rblock 1he bright
sunligh{. Now rl1 lve Docd,}d t') do

was movc 0ur.ntirc h0mrb.6w
operation ffl)'n Nebraska to
'lc rlss.e las rsaidthaDdrrrc.

Most oi our brcws sruld bc bo1-

tlod by nroving day. but thcrc s1)re
a couple olbal(ihes thrt woukl not
he finishcd lefi)re our deparnLrc
datc. Our l)( al suppln'r told c

aboul a (lient who had suc(iessfully
lronsportcd lln a.tivcll Ieflnenting
brl{:h br dufr-laping lhe s{oppcr
and airkx:k to thc rolr oflhc (rrboI
Bul b&ausc tn) bre$s $rtrrld havc

WE sooN Fou\D our rHAT BASEMENTS ARts RARE

r'[ THts NASHI,Iu.E, TbNNESsf,E AREA. THE FUT-URE OF

MY HOBBY WAS BEGINNING TO LOOK DIM.

this [uiury b€camo ]rislory th(: da)
mI hush nd cl|me homc and
rrnnotrn(ed thal his cornl)rnt $as
fix)ving us to Nasbvillo, lhnncssr]e.

llelirrc we rnoled, wc sc t tl
\rish list L(' scvoral rcaltors ir lhc
Nasl'villc arca, with a basement
hcing at tho li)p ofthdl list $rc soon
ftrund ou1 lIat bascmenls in thrt

10 travcl o rxrupk\ ofdals in drc
hack ol r h('t railm, I oplcd 1r' lale
thc loss and du rp mI ocri!.I! fcr-

As fbl thc rcsl.l crr.full]
lvrappcd ea(:h cDplr glass carboy
and botll, of honremadc bri$ in
towols and blanlors bcli)rc ta{ king
them in individual boxes. I)cspile
nry prcprfalions. I worricd thrl the

B,wヽ●ur(ヽ、n l■■●,、 2001



Pot $6o1"

Great W測 I Ale

Ra ltt. Ioh tlttl Phil lb.tifu thcn$?h cs
nith sntt "Grnt t4all.lle qtu | hik(
akr4t Chitta\ i!,000 Dtil? rnll.

BRE\\IN(; PART\IIIS
Itanrl) Str\lart and ln,b
Ilacchrcl considor lhcnr

sohes novice bfelvcrs and I'n'lly
mu(l slick 1r) bssi(l crraft rnd spc-

cialty gfairN in nanagcable lilri-

llli'ry Donth. liaudJ and Bob
ca(h hrcw a live-gallon batr:|, lry
ing { nelv rcdpe rach mc. 'lhar's r
lot of l)cer, so the par1ncrs ha\P
cnlislr{l a number ol liicnds l,l
shar{ th.il hom.lJn$. Onp I'articu-
larll good sporl, I,hil. h bulrnc
thr'i)lll(:ial tasler" I.irtlc dirl hp
kn,)w lhrl tho j(n' \!ould lca.l hirn
acn'ss s.\'cral (rntinonts an(l 1,, thc
rot) ofthe (;roal \\rll ot(lhina

Alhrr dcciding 10 lak'r a \r(:ation
lrif Lo China, ll,rl) and ltnndl salr
aL)t)porlunilJ t,r brc\l a sp.r:ial
be"r So thc lar0x rs bror\r(l up a
balfh ('f Greal $all .\1c. '

Thc cxpediti,rn to un,rap r d

enjo) lhcir o\\n lx,ncbrel\ ,,n lhc
Crert $all re(tuircd carelul plan'
ring. Tha firsl hrlrdki s'as t,rcom
nrrndocr a f{N,iubic in(ires ol vahr-
abl{ lugsagc spacc liom th.if $h'e!
li,r'thch prerioDs bottl s ol honn,-
b|.llw 'lhp Ii al parr ol th{i plan was
lr) conrinre 1Io ollicial l'Lsrc' toj0ir)

Ihem on lhis cxpcdili( {$nirh

tha b..u sulliled lh tdp arxl
nllr)r a sporty hikc up lhr (lroat
\\'all, Rand! a'rd Bob popfrd rhc
rap and cnj0led a loasL l0 gr.at
ho|lrcbrcwed 'bijiu lihe Chircso
wofd tbr be|rl. Phil clili rfd i|1as
tho bcsl alp hts had thp opporlunjrl
to drink whili, iD China. Ol course, 

'twas ftc only alc an) of Llenr lbund
in (:lina. lr sernns fiar lho Chinosc
arc lnorc than happ] t{r dridl lagcrs
(somc good ard some nol so good).

IlaDdv .1nd Bob ne' d liuk)
rcouragomenl or reason io starL a

batch ofhr)mobrclr'. liighl now they
aro in the t)roccss oI l)l,rnning rheir
nrixt intenalional advr|nturc and an
accompan) ing inte.nali,)nal ali.."

'lhe] arc ronsidering lslanhul
Palc -\|c." which lvorld idcally be
uncappe.l aknlg the Il,rsporus lhc)
arc c rrcfillt rcs.arfhiDg ho$ lr)
say b'rer" nr lukish.I

Rn !1! Stcutert a,td Bob lla?dvcl
'fh( Dall?s, orcgon

Aaytun's Brewing Supplies
Williamstown, WV

Tb ordcr call 866.3? 5.397 4
tax Jv.t-) I )-Lv)\t

ema Dlclayton(vee.net

Ask for out free catalog t,{ qualitl bn$ins srnplics
at dis.ount prices.

iAJJ $le.tr5 rr{ fullCO: hnl: iNsuhi,r(!iliilah{!}
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Coll for our
new 40 poge

Cotolog

Lsaa-449-2739

. Some Doy Shippi[g

. Friendly odvice

. Low prices

. White Lqb Yeosts

. 72 Aword winning
recipe kits

. FREE Brewing
with qny purchose

. Brewery Clone Kits

Recomrncnded by
wvwaboul com
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New Year Tips
"Resolutions" lo common brewino

bg Thomas J. MilLer

The Neu' Ycqr offcrs a unique, annuol opportunitlJ ro Jix the niggling prohlems that haue plagucd
gour homcbreo oacr lhe last tuch'e months. II is alud!:: a aood id.ea to take stock of gour breuing
successes dnd f.tilurcs and use lhcn Io improDe lour next hatch of beer I call lhcsc "Ncu Year's
Resolutions," thotagh I dan t use the pbase in thc traditional sense. lnstcad" iL mcans isolating end
rcsoloing breuiing problems. ln lhis monlh s column, our breoing prolessiondls share their ddvice on
Jind.ing solulions Io problems common to etrerlJ homebreurcr

Btewer: Steve Wadzinski of
oasis lVicrobrewery in Boulder,
Colorado is a mechanical engi-
neer turned brewer. He took the
eight week course at Siebeland
has worked his way up from
kegger to head brewer Steve
started at oasis in 1997.

ol hav'ng cnough ylast
lvhcn you pitch your worl is
a oommon problem for

ycasl. You ll ger a rcally long lag if
you just dump thnt inro (hc wort
wilhoul slartinlt it lirsl.

Thc traditi('nal method for doing
a starter is to take somc dry rn{lt
ext.act, boil it. rhill it and plar:e it in
& sterilized containcr Usc rA cup of
cxtra0t in 2 {ups ofboilcd waler.
Then pit{fi the yeast add. orce this
is vigorously lermcnting. pilch it
into your larger br1(h. This hchs 10

cnsurc thal you havc enough yeast
{:ells to handlo I fivo'gallon b8tch.

Tlro problcm wilh this mcthod is
thal thc grain prolitc of this sbrter
batr:h car influencc the flavor of
your larger batch. Sincc you ar{i
using boileil cxtrad in this startcr
brlch and thc quantily ofil will be
somcwhsrc around one-hou of a

gallur, whon addrld to the livc
gallons il will dcfitrit€ly impact thc

My reconrnrendalion lots you get
a powertul batch 0fstar(cr yctlst in
oDlv 8 t' 12 oun.es of startor wort.
You need a homebrPw aoration kir,
including rn ai purnp from a filih
store, an air liltcr aud a plasti{i acr-
ation stonc. This last piocc sttaches
to the end ofa hose and helps t0
acfntc tl)e wor1. wbilc rhe lilter
helps to mak{! srre you areD t intro-
ducing bacteria and dusl from thc

Acraling this way rcally boosls
lhc ye&st crlls abililv to rcprodu(:c.
shce ycasl nccd plontv of oxygen t{}
multiply. By running that pump
ovornigbt in those 8 or 12 ormccs of
wort, you can substantillly increasc
thc numbcr ofyeast cells and you
don't havc to worrv aboul distorting
tho Ilavor ofyour final bcer with too
large ol a siarter ba1{:h.

Ol coursr!, this nrelhod ctn be
uscd for acratlng the cntir€ barrih
loo. ln gerera.l, runnirg thc pump
tor 5 to 10 mirtul.es is enough to srl,
uratc the wort. lhcr.e arc othcr
ways lo acrate wort. ADy homobrcw
book gives ideas 0n how to do this.
Tho simplest wsy is rr) jusr shflke
the carboy btrt this risks mixiDg
unclesn air inro your brcw
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homcbrcwers, |rnd sotrlething that
protbssional brcwcrs work hard to
avoid.lhc common qucslion lbr
homebr{)wers is how !' make surc
you hrve cnough ycast when tou
pitch. For oxample,lfvou gct onc of
those snra(:k pa':ks liom wycast.
you re only gllt|ing ' lirilc bh of
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flps6linpos
Brower: Kevin lvlatalucci of
Broad Ripple Brewing Company
in Indianapolis, lndiana took the
short course and a course in
Microbiology al Siebel Institute.
He has been at Broad Ripple for
eight years.

Ithough il's somelhing rf.
have Inan{ged lo aloid ft)r a
hrg timo now, a snr:k mash

is a r:ommor problcm thrt we n|
Iamiiiar with. The problern Ibr a
brc$?ub, ofrlrursc, is thal $rr are
dealing wirh k'ls of grain gclling
stuck i|l our mash tun. si' its Dot

jusl an issue of s(irring up the nush
to bmak it up. For thc averag{)
hornebrewcr, using a prddlts l('
break up a sluck nrash is still gr)ing
lo be tr) r preferrod rnctho(l. l\'hilc
stirring lh{i mash rvorks lin(, lir'
hoirebre\rrrrs, tlhat wc us(i is arr

allcrnnlivc mclhod. s'hiclr olirni.
nalcs ihrl dtan{es ol oridadrr iu
mu,lr larger batulxis.

lir stu(k nashes, I auach (;O2

1r) the gr,rnt pipc (this is thp drain-
pipe lcading out ol lhe |llash ruD

and inro lhe gran|.'fhis alloirs for
rp-cir{ulrtion oftho w,rt. or lbr the
w'rl to be pumped to th{i kcltlc.
'IheD I blo$ tho g.is up againsr tho
undersidc of lhc sluil grlin. lbis
pLrshcs il (p and scparrtcs it, elimi
naling tle sllrck rD.rsh prcbLanr.

lls imporlanl li' usc CO, lbr lhis
bccausc orvgetr of en) sor'l $ill oxi-
diz0 thc Norl. Ihe bcsl rulc of
Lhumb wholr it comes lo oxidal'dr is
lr r:ompletclJ ilir ntLte oaygen.
bolh on the hot sidc an(l thc rold
sida ol thc brfirjng pro.ess.

0l coursc, clinrinaling lho stuck
nrash also re(uircs that lvf rc-(ir-
crlatc dre won for claril). just as

tou wi'uld do rvhen you lautcr and
sparge. You need to d'r this slo$ly
and easily u[1il Jou gel a nicl, {rai]'
bcd wilh a good flori: /sPi? "?lbP Rig
I)rain, Nol,enh(l' 2000, .1or adtli(p
on loutering dnrl spargittg.) ll yo]n

donl do this, yonr rlort r!illta\lo
ttain) llnd this will ir luerx c the
I'rskr of vour final bern:

Pfcvention is bost, lhough il
isn t ahya)s possiblc. I filxl that
sturk mashcs happcn only ir big
be(,rs, wh.rc thcrc is morc g.riirl to
dcal with. I rry to run the wori off
Lhc grain a loL slo\tel Wo usually do
about 240 galft)Is in 2 hours, or 10
gallnrs in filo minulcs. fhal rati)
lvilL h. dilTon,nt for homebrollers,
bul tho kcl is t0 rlo rhc flo\,r rat.,
dorD {rith higger bocrs. And, just
likc homcbre$0rs. $r have to ey*
ball il be.ause wr don l have dnt
i{t} Lo measuro the flow rale.
Prtieni:c is lhri kcv.

Bre$rer: Brian Cellura is a brew-
er at Great Basin Brewing
Company in Sparks, Nevada. He
homebrewed lor 10 years be{ore
joining the br€wing staff at Great
Basin. He has brewed for them
for about one year

I. rlonl h,.ar a l,'t of h,irnobr'1icrq

I hlking nbour s diar.rtl rc\r.
I l)i^fclyl i\ r naturol|r('dufL
crpatcd duling lermonlati0n. ]\s
toasl rcproduccs. it genorates this
diacetyl llavor, as w(ll as (:arhon
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diirxnlc and cohol. lf brtx,rcrs
don t dr, a dia(:cttl resr. rherr it
reruains ir thc bccr as an olT llalor

Probabll cverr homcbrcrcr has
smclled aDd ,6tcd diacel)1, thongh
lhc! didr't Iinrw il trt 1hc tirnc. l!
docsr't sDr)ll or tr|stc had. bul it
also docsn t srDcll or tasL', right
i:ilhcx ll has a disrin(x, pr.g.inl
snlell and a bmter.r" lla!or. Onco you
lcarn ro rerognize il. it is unmisrak-
ablo whcn )ou comc across i1.

To cliuinatr. dia(el)1. brervors
need to do a dia(:ctyl IcsL. \'easl
aciually do dris naluralll al the end
ol forme'rlatior. lvher lboy scde
oul, thel begin rr-absorbiDg Al1 thc
diace(vl crealrd duri g the lcrmcr
trtion. this p€riod ol scltliDg
\lhoD iernrcntalnD app'jors lo have
cnded is tha diar:ctyl f{jst.

tvhcn fernrcntalion ends. hr)me-
brclvers ollon drop thc tempcrAlu.c
ol thcir fernlcnled be'rr iion! 65' li
lif il's an ale) 10 :t5' F: I his helps to

gci thr Icasl 10 drop oul ol tbe bccr
so you fan rack. lhc probl{xn is. by
loKcrlng rhc temperaturc so rtuifkly
lou don t let the Jriasi lirrish r*
absorbing thc dia.i'lyl.

\brr should do !'our diaretll rcst
aL tha satrxi tcmln:raiur) as (hc lbr-
oronhrlion lemporaturc.'Ihc
diacclyl rast usutrlly lsts lwo daJs
alter fer euhlnnr is (:(rnplele,

*.hi(jh can bc as short as threc da)'s

rLnd As long as two w{}cks. Lcss than
thrt \r)uld be lar 1oo short l|nd
wouldn t be efe.tive al rcdn(ing
diace(yl. Lorgcr lhatl that gcncr-
ally more tha|l t$o weoks -
increuscs tho risk of gdling lhe tla-
tors ,rldcad tcast in your brew

lf )r'u do find dia{:clyl tr youf
becr bcfonr )-ou boltle, you (:an trl
raisirrg the lcmpefalurc ba(k (o 65"
F lor 3 to 5 days.'this $ill lel (hc

voasl reabsorb those llavors. I-hen

you can r:Nll lhc beer bacl lo 35' F
for boldnrg.I

E r.ru-r:oor Hror 'turr o\!'



N itrosenatro Ho*n,,!;" 
M' Mr' w'[zard"

Low-carb brews delayed boiling and pasteurization

I- am an exfdovspeclalty grain

I beer !rcwer I keg 90 percont of
I my homebrew, brew ln s-oallon
balches and use oxygen to aerato my
woat, I mako fulFwort boils, us€ torced
cooling and I also use liquid yeasl. I

am interesled in u8ing nllrooen to caF
bonate son€ ot my brews. Howov6r, I
haYg no idonnadon on how to do lfiis.
Do I use only nitrogen? 0r do I use a

mix of carbon dioxide and nilrogon?
Do I u8e the same pressure chaab lhat
I us6d for carbon dioxido, or are lhere
dillercnl charts? ooes lfie gas come in
a pre-mix {nilrogen and corbon dlor-
ide) botue? How does temperature
affecl nilrogen's solublllly In beer?
Any help lhat you could give on lhas
subiect would be greatly appEolated,

Gcorge l\trick
Latrobe, PcnnsUlranid

'the pro(?ss of addilrg nitrogen
10 bricr is rolbrrcd 1o as |lilrogcna-
lion. lhis is somcwhat of a mis-
nomcr sin{:e nilrogenalcd brr)rs rlso
contrLir carbon dioxidc nd the gas

blend used lbr tho pro(:ess is usually
75 pcrcenr nitrogcn and 25 pcr{:eni
carbon dn'xide. Ihis mix is used ro
disponse draught Cuinness Stout
and is easy to find in m8rkcts dlat
havc draughl t;uinncss.

Nilr'ogenaied bcors typically
cl'rtain vcry lolv unlounts ofcarbon
dioxi(le, around 2.4 g/1. or r.2 vol-
umes. and an evctr bscr conc{xrlra-
tion of l|ogen ofaboul20 nrg/I..
''Typir:al" becrs conrain about 5 p1l-

ol f&rbon dioxidc r d no nitrogeD.
'I he conccnlrali(nl ofnitrogen is
much lowef Lhan fta car.bon dioxidc

flrntent bccauso Dilrogen is Dot vory
solublc ir liquids. Nhcr disp€nse{l
thmugh a spccial tru(:et, lhe nitro-
gcn "brcaks out" of the bccr and
forms vcry smdl. stablc bubbles.
Nitrogetr hrams arc u{jh fl)rc
sl ble than carbon di0xide lbams
bc(ausc thc .lrnosphcrc is abou( 79
percent tlitrogcn aDd t|efc is not

lhrough thc holes in thc disc thcre
is a lrrge reduction in pressure and
this pressurc drop ftuses thc nitro-
gen and carbon dn'xjdc to break i'ul

ofsolulion. Ifthe gas bkxrd is just
rlght you ger a $cat
glass of milky looking

beer thit settlr.s oul
ivith a pr)rferl head.

The other piecc of
equipmeni that is v.ry

importanl is a carbonation
stonc. I rcd'mmend thc type

of stone that can be

rod and ouached

n fi:h driving lbrrc belween rhc
gas (onccntr!lir'n in iho bub-
blc and the n)n(eDlration

'l hai s why "ritr0" beers
hovc such Aw(fsomc,
stablo ftranr. lhc dcn-
sily and craamitx)ss 0l
the lbam also &dds a
tcrrific trr'ulhfccl to

to thc 'out" tilting
on a Corllelius soda keg.
Tho slone is imporlant
ber:ause nitrog{xr is
insolublc and it really
hclps to hrve smau bub-
bles di!;persed in th€ beer
during thc ritrogenation
proc0du.c. lhe kcy is
gctLing th€ right gas

blend. lbo much carbon dlox-
ido rcsults in d large foamy
head thtrt doesnl sctrle prop-
{rrly - {nd too lnuch nit.ogcn
results in $ild beer" lhat will
foam un(li'nln'llabl!: Too lilrle

unfortunately. thcrc
arc nol nllrny Sood rcl:

nitrogenatc bc('r. 1hilj
is probably ber:ause
thrx e is a trick to it

with lhai knowlcdgc
arc uol anxious to edu-
cale their comprititim.
l.ikc many brewers, Mr.
$'izord l()!es nllrogeDot-
ed lleers and has some
rulcs of thumb oD the

For s(trtcrs, doD't
bothcr nilrogeDaling any bccr
unl.ss you hale the propcr fdL|(rel.
lhcrc aro Inany siou1" thr:cts on
tic Darle( lhat arc bNed 0n the
Guinn(]ss lauccr. All ol lhesc lhuccrs
hale a disc with small holcs inserl-
ed iD thc bcer now palh and a
dcvitrI ralled a flo\t slraighloncr"
pl'ir:ed attcr tbc disc. As bccr tlorvs

for proper nitrogcnation:

Stop 1: llack your beer 10 a keg
rllor feimcntalion is (iomplclo (rdd
nnings i1 dcsired) and prcssurize
thc hcadspa(e ofthc keg with
nrixed gas {75 pcr.ent nitrogcn o d
25 perccnt carbon di0xidc) to a
pressurc of 10 1r) 15 psi. This pfes-

dissolved gm produces s
pinr thatjusl seems flat.

Now lirr the stops rcquired

Rroa Vnr Own Januar! 2r)ol



brewer should

... it's the Brewer Resour(e
New 2001 ktalog

W(! tj(. l:ot lhe tnost (ot plettl <..tt. og hr lhe itulustt'.)',
t,1.1 ,yE t,.lless ol bwr,itE er-pct icite. tht tlJ\ soDtcll)inq iI lt Jat
erjer.),o e.Ilest oJ dI, il s frer Io, tbc .rskitr!.i kt,td oi lltlc). stl
cdll ljtcu'(lrs Res.)urce, u'c ll he li.tfl)J' b t usb .t'r)u 4 copl'.

1-800-8-BrewTck(827… 3983)
www bre、vtck com

2()7()21_inear L‖ 1じ Lake lbrest CA'263(,

CIRCLE 4 0N READ[R SERVICE CARD

Mr.Wizald
sure is urerl lo s('al rh'lcg and
(li).s nol scrre Lo nirlogcnaLe Lhe

bpi'r Dr) r)ot prossnriz| with l0t)
pcrccnl .arb,,n dio\ido befausf lIc
bcof will obsorb t(!r nrudr.
St('p 2: l-rrnslcr thc kPg 10 lhc
coldrsr plaff ]rtrr .an find. pfl'lpr-
al)h a rctiigcral,,r sel trL about il:l'
l:. ard all{^r lhc bcer rr,.ltrril!. I
rccornmr||(l nb0ur t$o rYeeks.

stcp 2 (alter|l (e), l'illcr lN' bepf
ai.r h,,ldiug cold lbr {b{,ur olro
wock lhave li,ur)d thrt nilflr ln\rrs
puur much bctL,.f $1u) thc! rrre

Step 3: l\lake surc rour href is cold
(l)clwccn I'r'an{l 38'f) and 'r,n'rr! l ll)(i nlirird gas supt)l\ 10 thc
carhonaLing slrr)c and \et th| prcs-
surc rl]guhlr)r l| :i0 psi Gas!!ill
bubblc though lhe LePf until lhe
h,tadsrra|e If.ssur. renchps 30 psi.
r\ltcr tho hpa(l\|r.c Drossurp is rl
:10 psi, skxilt l,,o\fn rIc prossr'rc-
reli{,f fitrirg olr lhc r't) ,,1thc kcg
uDtilrou lerf \cl\ lo\r fl,\\ r)fgas
ilsrflping iiom rlie firling. ,\llon lh(i
mi\cd J.ans to slo\!lr brr)ble L|, ough
thc becr 11,.30 rninul('s lll{lrrrn
bfgins ro f(mi. i,ul r)l rhc 1i11irg.

lighlrar lhc Inling arxl rllos lh.
boer lo fesl lirr:]0Ininules l,(,tbrc
contiNinB rhl sl(N! bl(\'d.r AJler
this 30rninulo purge, righlm Ihe
prpssure-rtnrf fiiling rn(l ;rll,)\r 1lf
b.cr tr) n.sr li)r i?0 nrnrures. rlir!t do

llnothcr ll0 mi!rrle pufgc
Slcp ,l: IIook up thf Inix.d sas to
thc headspare ol th. k.g aIrl sel
lhr prcssure rfgLrhlr)f to i0 t)si. Lot
thP b(x)r sit s1'll ti)r a i\\ hou.s

Step 5: l'(nrr \orrrsrll a pinr ('lnilfo
llrnobfcwl lf lhts ftirrr sccDrs

o\ressile vr)u sho ld lrs, r |)wct'
prcssurp thc n.rt irn. arour(l aud
il it scoms a bil nrl y(ru can r{,peal
Srep 3, using ti highrf prcssurc
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Homcbrew,notjust t)r Elvcs anymorcl

l100■ Oontralニリo o Chariolte,‖ .0 28204
704・342・3400038。 705。 7700

w■ omob田円com

I quit brewing several months ago

because l'm on a low-catbohydrate
diel. I have lost about 35 oounds and I

willprobably conlinue lo eat the same

way for ihe rcst ol my lile. The only
commercial beer lhat lits into my diet
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ls lililler Lite (about 3 gram8 0f cafto-
iydraies per 'l 2-ounce can). Have you

ever lasted thai stulf? lt's loss than
faYorful! Do yo0 koow ol a way !o Gal-
culale cadohydiaies in homebrcw
recipes? lt seems like there should be
a way to brcw beer thal ls low ifl caF
bohydrates (3 to 5 grams pe. s€rvlng),
but stillmake lt taste good. Eut I

would have to be able lo calculale the
carbohydrates (not calories, thai
doesn't count). ls this a posslbility
and if 50, do you hav€ any low-
cadohydrate beer recipes?

Jalt Bcach
\Ia e-mail

Y0u ({n approximatc ihc farbo,
hydraic in beer b] rncasuring thc
slecilic gftrvit! aftcr I{) nenlation.
Suppose ]ou havc n b'fer fiar linish-
cs li Dentation al ] 008. Fi|1st ron
vert spcciliri Sravity to dcgrces Plalo
di\ddiDg lho numbor afrer thc dq i-
mal bY :l: iD this .ase- thal would bc
xA or 2" Plo(o. lhis corversi0n
mothod is a shortcut bLrl is prct[
ctosri L{r rhc rcrl thing. A 2'Plato
beer (ontaim 2 grams o[ dissolvcd
solids per l0O mL ol bcer or 7.1
graDs per ll55 Drl. serting (12

ouDfes). \'losr olthc dissolvi:rl solids
in becr arit rarbohtdntes so this
nulr rof (rr! d be used as an
rpproximatc carboh!dr ale cr)ntcnt.

I kccp trsing thc wont approxi
matc brn:a sc alcol('l intcricr'(js
llilh h:dromeri r nrcasurcnn:nls in
bcpr and tho rc{l numbof is highcr
than 2" Plalo ,\ bccf wilh a Dorn)al
alcohol .ontcnt wilh an appsrenr
exlfact (hrd(rnretcr rcoding in the
prcscrlcc ol alcohol) of 2'Plato, has
a r{ral extract (hvdromctcr riiadirg
hken in tho alscncc ol allrlnrl)of
aboul 2.5'I'lato. This n!,ans that
rhc carl)ohydratc s'nFnt is closcr
to 9 grarns pcr I2rn'ncc scr!ing.

(larboh\'drarc conteDr and flavor
are rclalcd 8nd most bcors that
havc a very low carl)ohldrato (trr-
teDt dort t harc lnu{ih in tlxi way of
bodJ and flavor 'lhis is whorc inc
joke ftat corDparcs light bePrs to
sex in a {:atroe comcs from. lYou
kro$ Lhe ona ... "l-iDg close t0
wrlcr") Onc Dotfl.blc cxc('plion to

lhis l'trlp is wilh drn ght sloLrts. .{s
od(l as this seems. dr ught stouts'
oarbohydftto anrounLs doD t re{-
sur'o up to their nrcrthfccl.

'lhkc Guinncss Stou1. for Pxam'
ple. Guirrness droughl slout has aD

original gravitl of ahout 9.5" Plalo,
contains about 4% alcohi,l b! vol-
urn(, cor)lains abouL I20 calodcs
pcr l2nrunco ser!ing and has
Ioughly 5.2 ,{rarns ol carbohvdrale

(data takcll liom StouC by Michrel
J. Lcwis; Itrcivcl.s Publicrtior$,
1995). so why isn'l a pint ol
Cuinncss like having scx in a
(anoc? For starters, stouts gct a loa

of lhvr)r from the fl,astcd gfains.
iusl likc a cup 0f coll'cc fan havc
rich moulhleel lionr da.k roastcd
colloc boans. Also, draught stouts
are nitrogcDale{l and nilrogonation
adds tr'ernendouslt to the o\crall

NEXT TIME
SH E ASKS YOU ttO

BREW SO″ EヽTH!NG FOR HER.…
DO YOU REALLY THINK SHE WANTヽ A STOUP

SURPRISE HER W TH A WHITE ZINFANpEL
OR A(ABERNET _
OR A CHARDONNAY …

EXCEPT10NAL
WINE KIT5:

―
MAKEWiNENN、 COM
ORIWHOLE`ALE ONLY]

ЯEINBARTWHOLEttLE 5032843944

CIRCt[10 0N READER SERVICE CARD
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Mr.Wizatd
pcr(eivi{1 int0nsit} and complexitr
,)f thc bccr \iru could also br$i a

lorr-gra\ilt anrb€r ale and scr\r'iI
on mi\cd g,is li, do the sanc thing
r.i(h ;r lighlcr-fol)Rid bccr

| \i,ukln 1 rccomnr.Dd bre$iDg
an ,\mori( an slll0 lighl hrfl al
hol|rc bccausc ir is ocillrlll rcall!
hard lr) br,$ 3 be.r \ith alnrrsl o
llalor l{o\l light bcers arr made
l rrr lighlv tufnrirtablp worts thal
lca\. \fry litllc (rriJhrdrare in lhc
finishcd lJrer \ ldrg nrash rcsl al
150'to 155' lr. lll additi,)n ol
''d($rilnclrhg i,n/r nlcs lsp,l(:i{lcalll
aln]lr'tslur!,sid.rsel and lrigb n(ljuncl
raiios ar. sonx. ol th..rrnlnon
Inelhods used by lugf hr$crs r.l
produfe liglrt bcef

LDforrunalrl). nn)(t b',crs do
(x'nlriu a thir am,,uri of.arl)ohr'-
drtr{,s. liD noi sol(l ou rho $hrlc
lo\r' cnrh,Lldfatc dier ft)r'r D'r'rbu
ol nuttitional |1lasons. b l iI I Nefp
(rr a carbohydralrl-linriterl di({ I
llould be funccm.d lbour nr] loLal
.l|fbohtdrale (rDsrmt)ln,r) p{r da\.
1'n lufc lvith s,'nn budgeling ono
could figufc out hi)w to consumc
ni,mil bp, rs clcl\ n'r\ and lherl
wilh0ut cxceedin( tlrc dailr (:orbo-

h],drhre dlowanrx' ol rhc dier. Thot s

iusl onr bc{:r lorer's 0pinion.

: ●‐■

THE
NEXT STEP
FOR HOTSHO
HOMEBREWER引 ヾ

耐…………Ⅲ
鵬im

galgtL, \n, ,. rrLlrlLrhtl,',ls r,rLLL
r(end.d rror€ bf{r l.sLi\'.Lr rh,r,r \ou Lrn .oufl
v.r!b. \,)Lf\c cren hcfl)r),t r cerril trl l,ccr lLrrlgr

h! rimc to take tour kuowledgf 10 the lc{r l,1fr aDd
bccome a nrcntber of th prcsligiour ItuLiNre oI BrcN irlg
in Lordon h) trassiug rhr IOBs Iroundarron Llltnl.

Ho\rl ll,! rnrolling in rhc drli . l'(undalion (-rrlilicaE
Esam Preparalior Program tluough LJrrivcrsirv Lxrcnsnm.
Li(: Dalis. \\? rf rhc onl) in\rirutioD in rhl $orld Io ot{i r this
conrprehcnsile brc$ in8 progranr olrlme Ir.r more iDtonMri(!r
abour rhc I)n)gran or our other hre$us progratrrs,
call(800)7う 2‐ 0881 an(la、 k fol deP1 3701
orヽ ,sit otllヽ1ヾelヽ 、itc:

いヽヽ ヽヽlu,Verヽ ilyせ、toll、 101,、 1で da、 1、 で(luノトro、 1lR

Have you over dong a mash, col-
lect€d the wort and lel it sit lor a Deri-
0d 0l time belore boiling it? l'rn l00k-
ing lor a day or so between mashing
and boiling and I would think the hot-
break and length ot boil would elimi-
nale any inlecllon,

Could I save time on brew day by
mashing a day or lwo In advance and
then collecting lh6 run-ott In a lood-
grade plastic co[tainoi? Eight hours 0t
brewlng can be killer oD the feet,
6specially afler a busy day orlhe
"mandatory" shopping bip ryith the
wife. Will it elfecl tho body or the
characier of my beer to go lrom 168" F

to room temperalure, and then siay
that way for al least 18 to 36 hours
belore ih6 brewing process?

.lin Stouahton
O a k | | a rbor. lt al s h i r aton

CIRCtE 23 0N REAOER SERVIC[CARD

Northern Bre、 ″er-1150r.rand Avenue‐ Saint Paut MN 55105

CIRCLE 24 0N READEH SERVICE CARD
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'Ihis i{l,a soulds aliractilc ai
first gltttrcc. 11's kind of lilc exlra(:t
bre$ing. bul lou ari, n'aking !ol'r
o*-n c\lfact a fcw davs bclhrp boif
ing, (lxrling r|ld pitclirg thc Jcasl
'II. mqir, d.at{b rk t0 fic idea is
thal unh,iled rvol is cxtrcnrely
unstal)}'. \lall has all s('r1s of
mi{rxrrgar)isnrs and thr mashing
pnxl'ss (locs not kill all of thp bac
Lcria. If)ou do t,rur mash. follccl
thc rlort aDd lfl it slo\llv cool li,)rn
ah)'rt l6t'I to roor" tempcnturt.
yolL lvill hftvc a !pry rich ba(tc'rjal
soup instcad ol taslv. slvcei w(11.

,\lrhough boilirg this nasly rock
lail will kill thc bflrilcria, il sill nol
rcsllne lhc lla\r'r oi lh(i worr lo Lhe

\!a) ir lvas prior ro bncl.rirL
spr)ilage. t hc farors asso(:iali'd
wilh sr\ect-1\1nl spoilage arc sour',
rcgctal aod le(al att(l aro caused bI
r)rganisnrs includirg varirnrs
Lactdu(i lli ard linttrit: tia(rtl|ia.

I fersonally doD'l filroDrmrnri
rhis mc1hrtri, bur il)r)u arc trdlen-
aurous and lvnnt t01r.l,I srrongly
ad!ise qui{illr. roolirg the lvorr 1r) as
(old as pl,ssiblc and storiDg n cold.
In lhrr. if tou iir)rp thc w,,fl )-ou
pr('bdbL! $oul{l halc lhe bcst shol
at succrsslullt usirg this nrelhird.
$Jorl can bc sl,)red atl{rf boiling fi)l
sonrc timc brforc spoilhgc scts i

rnd solin.brorvcrs usp rhc 1l,,lation
mcdrdl 1,) rcDn)!'e .o1d 1r'ub bcibll
od{ling } casl. trnfbrtll|rarely. this
does nor eractll srve thc lirre you

lfthc kDg hours al thc shopping
mall pfior Io brcring rrc lhI root oi
\'ouf proDlcnr. !ou ma) $ant to
rarrl oul tour pian. \l] thinkiDg is

thal !our cxpcrinrental bt]N $ouid
bc s,, vile ond ft'volting lhat whcr
!{)ur Nilc takes onc sip of it shr
rnav porDrancntlJ cri:l|sc yolr from
thc s|0pping dulies.

I have a batch ol becr thal has

obviously been contaminaled by
somethinq.lt has a chalky white film,
with several large prolruding bubbles
growing on top ol tho beer Can I heat

the beer to kill lhe contamination and

ihen bottle it? I'm prstty sure lhat this
would also kill ny yeast, which would
then be unavailable for pressurizing
tho batch after bottling and I would
get flat beer Any suggeslions?

.tcJf.ashte!l
Wuterbo. Solth Lorolint

llocr.an bc (ilTefriv.L) heal pas-
Icurired. lhis mpthod is dimcuh rLl

hornp bccause rransli,fring thc bfer

to a lhrgc kolrle rrill rltrrosr cfrlaiD-
l! introdure air and oxidalioD reac-
rionr arc accolerated al elclalcd
l?mpcratures. llso, ir is impi'|xant
l() quickli rool llre becr nller thc
hcaf iurd-hold st{'p 10 nrinimizc

Connneft ial bf{rwefios usuallt
pastourile bcer irt thc br)ltle or clrD

bI running the packagcd bccr
lhrough a lunncl pastcurizer" A

B,●、、 oヽur O、 n unta,、 2(X‖



(-uskr,tc5 in 66 comtri.s and 50 stutes.

Americats
Largest
Homebrew
Supply

hc catalog

800‐448-4224
512-989-9727

www.stpats.com
$'ith on-li ne ordcri ttg

Budweiser Budvar Undermodified Malt
Obly UDdermodil ied Mnll available 10 small brl.wers in at lcasr thc pasr l0
yea.s. It is th€ o ly mahlhal reqrlizr a rnultiple lenrperalrm nlash Made
liom Momvian barlcy. regardcd as rhc world's fincsr. rlis mah is osed ro
prcducc thc "onginal Bud\eiscr" in (:zcch Rep We ge'ruincly feel rhis is lhe
most imporhnt new prcducr trtr honleb.cwcrs and micros in thc p st d€cadc.

St.随脆 魅びこびas

Mr.Wizard
lunnel pastcurizer has a haadr)g
zore and c0oling zon(i; the befl is
heatcd up. held at pasreudzatnr)
temperatuc lor a prc'delcfmined
linre and thcn cooled by using
naler-spraying nozzl€s. i)nc hrci!-
(:rs flash-pllstcr.r.ize thcir herf prior
lo pdckaging, h a sinrilllr lhshion 10

mjlk p$tcurizatioD. Anr. ncthod ol
pasteuriration will kill ychsl. Botlle
rcnditioned bccrs thal havc b{ren
p{sleurjzed will gct an('thcr dosc of
Jeasl alier pasteurization.

You c{nrld use a hcat treatmcnt
method to kiil ryhatever it is in }our
beer llowever, pNteurization
should not be used ll"s a tool to fix'
cotrtaminated bcer.

llrewers thal pasteurirc beer
usc it &r a prccaulionar! 

'nelhod 
lrt

pr{rvcnl lhe bocr from spollirrg in
the nr8rketpla(r. Ifyouf bccr taslcs
odd prior lo pasteurizatjon il will
rosl likciy sliu rasto that wry atier

'lhe b(!si bit of advlce I ran give
is 1l) evalual{} Jour sanitation aud
ye$r-handling practi( cs lbr any
potonlil|l narrs and record your frnd-
ings and apply thenr 1r) futu.e batch-
es. tl'hcnover I suspc(x lta1 a balch
has gone alvry becausc ofbactcrisl
rontaminatiur, I dump it and ro-
brPw il. The way I see it, thc beer
probably will turn out to be r disap-
pointmcnl and the tor,rer I farc th{t
rcalilt tha less rimc I saste i('aitiog
lbr the big lci doNn. Good luck!l

Mx Wiza . llYOs rcsident crp{L is
a leading authoritg ir hompbrcuting
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n- .lucstion fu ,vr
Wiztlrd? Writ? tt)

O@n. 505.? Mdin

Manchcster Centq Vl'
05255 or s"n.l e-mail

to iz@)b!to.com. If lou
submit to qucstion blt
e mail, please intlude fu
namc and honetouxt-

CIRCLE 12 0N READER S[RVICE CARD

Brewshop on the Web'

Visil our online stor€ and catalog or call us

't 
1-800-695-9870 ro'u

frce calalog and ordering. You'll be glad va did!
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Otter Creek Pale Ale and Abita Turbodoo

bg Daunell Smith

ODe of nll all-rinie larorite
bccrc cornes h) 0trcr Cr'r','k

BrfNing (:ompm\' 01 Iliddl.hrrr!.
Yeflrtrrnl 0t1.r OrlPk l'ale Nc is u

grcal ,br! i.{n !t|lc alc ri1| lol\ 1)f

Cas.rdp hops. I $ould realll Uke to
gct a .lonc rcciprl i,r lhis al.

'lhlbot Ri! k(al
\it1 h B( | r' i ( k,,)t t t t n c

lヽi(ldl(l,uハ

:j \!trlrf snPPlt.

ou crl tlarrk drt Cascadf
Iops Ior n.rkirg Ollcf (i('cli
I'alc \1c s0 iIr'Psistiblc This

Lhirsi-qucn(ihing. ambcrgold brrls
gcts plclr) 01 (:ascxdc irr ll'r'

- \lurrntr,

b0il Ind during corditir)r-
ing lhcsc hops nnparr thc
domiDanl na\or and

0Ira profilc. liro bfew- ,

er\ uses \akiiru in lhe lcrmcD
ration tark to prhancc thc (!isp

0tter Crecl PrlE lle
(5 !!llonr, rrtracl with !r.hr)

0G = t.0{7 tG = t.012 lB0s = l9

li for 30 mir)utes. Ilpn1orc grairs,
add DME and bring to a boil lbf 15

minutcs. ful(l 3/a oz. (iascado hops
and boil t h0ur \dd l slr nx)ss,

boil 1i mo.c rninnrcs nDd Rx'r've

l\rt rvor't h trrinrary lcrmcDler
Nirh chilled. pnrbojl l Natcr to
nrrke 5.25 gall)lrs. \\lrcn coolod 10

around 70" F, pilfh tpasl. fiernrdtl
1r0trr 68" to 70' F untilcomplclc
(about lo daysl. 'l rairsfer to scc-
ondaN Nilh l-rlr 0z (lascadc hops
arrd dr(,p thc tcnrpolrtu(.to 36q to
40'F. (lit. nore drlt-lr)p uthiR.
chcck o t thc t)ctobcr 2000 isstrc
o/8/ea Yorr 0r.r./ Lcavc the hops
in lhc brxlr for al lcasl tlro dats.
Agc thc b{r'r in lhc bottlc (r kc8
for l0 dals 0r rrorc.

Ingredients
5 lbs. Briess unhopped liglrl DNlll
9 oz. crfanel malt (60" Lov'bo dl
6 oz. n)ahP{l red rvhcat
3.75 AAUS (iascadc

Itr oz ,)l5"/" alpha riri)

{1-rl5 or. 0f 5% alpha acid)
1 tsp. lrish rnoss
1 package Ameri(:an Allr

$'ith a dry linish (wyeast 1056
or $'hitc l.abs $LP00l) or
Gcrman Ale (wleast 1007)

:Y4 crp corD sugnr llr p ming
0r 1 cup unlmpped lighl dricd

Slop by Step
Sle(:p r:aranel and red tlhcat

malts in 3 gallons ofwalcr al 150"

Rsctpe f,xchange

flr!0r with rD fle{,]n,'rinB arona.
lhc bull {'l lhe grain bill crlls

lbf prlc Irall. thc rorrajn ng lwelrc
prrl enr is a m ,)l'crran'cl and

\!heat nra11s l,) gi!e thc bfcr colof.
bod) rId l!'rd rctcnln,r.

Orx, of lhc b{r,rs kPI nrgrcdicnls

(;ern1anr. iD (irlriLr,r' rafbonal0 rrrd
olhcf nrirr,ral lp!cls.- said l)fe\cr
'Ii!n llrar).1c. lyou ( rn Iirk up lln'sc
IriDeral lclc]s in \.$ llrc$ing
l.aScf B.{ r' b! (lr.rg \ootlar'.1

Nhcrr makiDg his 
'rw'r 

hr)rrc
l)fe\r. BraDdr hr\ a rough tinrc lril-
lirg ritr'g{ l Llfa\ir} rlhdr usirg a

Dl rif bLr.ker lbr mashirtg an(i

spafging l \c ne\1,r bf,'n ablo 1(]

rrairlriD h(:rl (id Llrckcrsl and hr\f
gr,rh|l 1{^trr erilra(tior , ffifi,'nfics.'
|e slid. tl )ou hr!c lLe samo prob
lcm. irclure rlre grain bill b\ ll\r
pclc, |ll r|rl slan oll t\itl) r hlghe''
slf ikp LenrDcraturo. Rrarrle rccom'
Inends addnrg (lf: lr)fs niicr
liinr( rlNlion lo prfvcnl rlri!irrg otf
rIe llAhrer \olaril( s.'

To l rlr nr0fe. chcck oul
\\1\ $.orlrrrreclibrf \\'irg.r{nr or
rall lil{)r)) .l7lJ-0727.

I'artial mash ot)lion; IIaslr:! ll)s.
palc mall plus strecialt! nllLlts in 2
gallons r)f walr'r at 153" F lirr 45
minuh$. Sparge ililh 2 grllons rt
172'F degrees. l)ccrcasc I)\'lll lo
:l lbs. ard pm'a'ed as lio boiling.

All galn oDdm: Ollril dricd lnrll
extracl and nrllsh 7.5 lbs. pal(
rnalr plus sp.fiall) alls h al)oul
11 quarts 0l rvarfr ro gct a single
inltsion mash lpnrperalurc (,f 153'
Ir lor .l5 mirtutes Ihen spargr
rlirh 172' ! wa1(N lo get 5.5 gal-
l(nrs olworl. Brnrg r0 boil and add
bitrefiflg hops altcr l5 minutcs.
Boil aDr)lher I hour and l; nrin-
utcs, lIetr rPmovc liorn h"at
Proc(xxl as aborr tionr boiling and
rcdu(r'\olume lo 5.25 gallons

r.e\f \i,ur t\r ' 
rr,,u,Li 2'ir)l



\ l'P$ \ralj a9,,. \lrle I\\'as in
i\c\\ (Jrleirtrs. I had rhr gk,rt pl(.r
sure ,'l lrsLinf .\birn lrr.llxIrg. l his
hrs l)er,r|lc o[c oI nr\ la!0ritc
lx er\. I lircd in thf 5,)Lrth rlrfn. and
tra{ lbltr lo lirrd lrrr|1,(krg.\(.f\
,,r,! irr a i\hj11' Ih,)sts:rmplcs.
lh,r'gh li\ and lar bcr$,,fll. hfld
nie,^!rr. I ha!c siJ|11 rrl^1d LrD

\,,r1ll ard can n,) l"frr,,f gfr \iira. I

rr''rd to frke ir Ir\sr.llL C.rn \ou
t)| asc lind us a *1.it)rl'

Dat e In^s

l,) rcplif:rlc this higl r rcgafrhrl
lru l'or !onf\, 11. lLrfbodogs arnf
,rtr", s lion thf ,,1(l F.nglish rra(liti,,n
,,r, rllxrg brosn al'\ "doe rl.!:'
rl)prIt)rtL). pnbg(r,fs !sud ro tfll
lh ir'$ir.s lhr\ $,'n unh goin,r
,Jut l(, NrLlk thi d,,r. llhc b.cr
flxnos load.d trith \\'illnmclr., hIt)s
ruLl r folnbinrli,)|,rl lJrilish pal,
, lro.r,lll,, rnrl f frsrrl lrah\ lhal

\l)ila llfc$irtj i\ if \bilrl
st)rirA\, !)mo ;J0 rrilcs rir)11h of
\.\ orl( rrs. ln ih. r0$ n s { nrll
d{r!s rts a (lh{r'1tr$ lndinn !,lll.
nr|rnr. re l,x al s1)ring \alef suppl)
fcpor\,,dh $a\ kl]o$n hf it\ nI dif,
inlL pL'fU,ses llic brrwcr) \trft(id
|rod.5ll) l; \i a* llgo. bur rlLri,lh
Dr(^cd lo r biBg!,f \itc: in l,)9.1, 1b(.

ofigillal lNrilir\ trb nrrncd irir,,,L

I hp .r,, ij)e falls ibr I gfril lill
,)f S(l per.{ nl 5chr'.icr' ste.irl P.rlc
,)f \1l|n!)ris Prlf nr l1. ruglrcllcd
bt I+ J)enenl 5(hr'cicr.(ln\lrl I0t)

',f \luIrtrrs (lf\stal darli {lhrtr!rlatc
malt f| ls up llrf slr(ik an(l l)rrrsrs
lhc bffi\ drfk.lus.ious r1,1,'f. fo.
hops. Lh, \ 

'rso 
Chirrook\ i,r l)itL{ f-

ilg. rlr' r lrr r) llf \\illrni{ I li)r
lrop lh\,,r rnd arorna

l,')f rit)ri ir brmati,,n,,rr

Irr]t.s rccommpr P{l lirfrronta-
la,nt l, nrp.ranrr..(al rbout
L016) {i)ol ri) rrr{JL rl 15'l nDd

'rge 
lof onc $'e,,1{ h lorc racking

irlo botrl.s or li.gs.

-Ul grain optirnri Cul our D\1ll
aDd rsr, 7 5(l lb. falc nrrlt
(Schroier strl irl palc or \lull,,rrs
palcl. llerl l0 rturr1s rvirtcr l()
I60" lrin r brf$ p(,i and sl(^\h
nrix in flilled 

'ral1. 
Ilold at 152'lj

iit- .15 minutcs, rhrill hcrl rh,'
Ihick m$h l,) 172" F and hrn{l fi,r
5 minure\. Tf,L sl'cr to larler uDil
and nrrr)ff firslrrnrt {sh,'uld hil
I 071)) Sprfgr' \1ith 15 {luads at
l7Z' lr llring r'on to bi)il arxl
Proc.r(l as rb,,1c.l

Ik'adPrs: .rttul us your honthrcu.
tPrttts! ll? ltt c t0 tuhlish rcut
I I nt1 il to b(:tsq@ hltt'. tlrt t.

I thi ht lt4t)h i LL. Pt 1 t t sr I r( r i I t

ur'lrxlIB is a dafk.lfr)u'ri rI
thr t 'rrDr.(l .\bila tlrc$irig
L'{Djranlr sih(r nrrdal if

Lhc 199f \\1)rlil ln\r'
{:h nrpioir\hil)\ ir Clicago rnd
tu hi,jhh nrrJnrufndod'
ralirij li,)|' rtI Bf\.rngc
lasling lr'{lllulc oi' chi.ar,l
i'r 1()()9 lr\ ufll $orrlr lr)ing
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員bita rullbOd00

(5 oo:!on3.eXtraol with grein3)

10=1 054 FG= 1 014 :BU8=321o34

loqrodienls
5 lbs. \lunlon\ unlx)ppcd lighL

dr! malL e\trar:l
1.25 lbs. clsral nrrlt

i5chroicr.ft!taL l0{) or
\lrint' s (:flsral darkl

0.50 lbs. r'hrrllarc malt
lSr_hn,ier (Iocolatf r)r
\h'nt0ns rh0r.,kr1cl

7 l,\t s (llrinirrk hop pollds
10.6 

'),?.,,1 
I2'1., alpha a.idl

5 .\\L s $illarIcLlt hop pell.ls
(1.25 i,r.014% dpha arkl)

(1.5 02. at "l'/, rllh,r rcidl

Ifirh alc lcast (\Yreast 108+l
i/r .up (orn sugrr "f I cup

unhoppod dfir{l Irillr o\tra.t

Slep by step
Hcat specialr) glriD in 2.J

gnllons oft!ll' r rt 152' I lbr JJ
lnirrulcs. Ilonr{)v{ gi.nins. add df\
m.rlt c\tra.t (D\lf), bring r0 I
b0ilond add L,/. ChiDootri hops.

Bolllbr 85 ririIUl,x and ad{l
l.2i 07. \\illarrelrc h0ps. tioil a

t nutos an(l rert|o\c lionr hert.
Hokl\11rrr r'r rhr,srolc \tilhoUt
hfat ti'f a * sr, rbfn ldd l.i r)1.

\\illam.tle h0ps and lcr rh, ${11
5c11lc fi)r 15 nrinutcs lJring ut) Io
5.2; Sall,)rs wirh chillcd. prc-

Lool r') 60' f. add rer\t. a,,r
al. and let ll.nnrt lbr i r,, 4,

.b)s ar ii'1() tt" l:. rrr rl lhc
l,Ner orrd ol yo||f v(,lst nrilnul:rc-
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Porter and Pilsner
A robusl Baltic brew and a thirst-quenching northern German lager

bll γlss αηd lfarた Szαηα′
“
おた:

inlenso, x'arming Bahic porlIr tlith
roots in fte llad. ftorr lingland to
the Br'llit and heyond. and a
srnoolh. rclicshhg, n(n thefn
(ierman pilsnoll Bolh ol thesc bccrs
Dakc lagering $l'r(h thc Nail. lhp
Brrltic t)orter is morc lhan ri br!'r,
it s a mcal, $hilc lhe t)ilsner is
cxolrncl! drinkablc aDd thil.sl'
quenrhing. brclvorl $irh lhe llncsl
ol ccmrtu }ops. lhesr bccrs will
hgcr well in a .old bascncnl dur-
ing tl)o frigid $intcr nx)nths. .lusL

knowing vou hrve l$r' en(ircl! diir
tbrcnt, but inurpdiblc bocrs sl)wlJ
Ienne||ling. should nlak,r $itrl"r r
lilrle bi1 casicr l') eDdure.

BATTIC PORTER
0G = 1.062lo 1.097
FG = 1.016 to 23 IBU = 29 to 45
S8 = 30 lo 100

I]lllic portcrs a( r kir:lPd-up
lcrsion ol lhe ll,)|1fr brc$cd 1o bc

his m0n(h wc arc brcwi g

bcers liom 1r!| dillercnl
onds,)f Lhe spcctrun: an

Sfyre 6atsnflar

pow.rlll. brimmhg rvith Irrh and
in (ertain icrsio'rs - alrrhol.

llecr produrlio in llrssla ollicialll
bcgrn 

'n 
1796 rvhcn Calhofine the

Grpat sigrcd a dc. lc oo lhc devol-
opmcnl ofbecr. Ilallic por1crc \fcrc
originrll) cxf orl.d liorn Er)gland
rhr)ugh thc l:Dglish Chann.l ti) thc
Norlh Sca. thon on lhrough 10 thc
Ballic lslan{ls and bovond ir) lhc lalf
!7lh and 1sth certlln. Th. .l|!ks ol
bccr wcre used as ballasl 10 kccp
thc ships sLnblc thr'ough rough sfas.
Thts\ $erc brc$cd 1,, high gra\ir) lo
$ithstond llxr l0ng !0ya8c.

Th,r Rnssilns nos brcw tlris
deli.ious bccr at l)onrp.ll h.lps rako
lh.r chill ou1 of rh,l l(ng lhssian
Ninlurs. This rnonth s rccipc Ibr a

Brllif porter is Balfi:a tBajilnka)
P(trk'r $'c nr'fc li,t1Unate to halc
thc opporluritJ Io lastc and cl()ne a

lrue llussian porl( r wlren a irrs-
tomnr broughl a f"n back liorn his
rip to Russitr. lhis por'tcr lvas lirsr
br{iwcd bl lho Daltika br($ff},
kr'ated in st. Percrsburg. ltussia as

a scas(tr'rl rlinler otcl-ing, I1

be.ame so popular thrl. in 1995. it
$as launchcd inrr' \ear-round pro-
ducli.trr. Brlrilh pours likc r ribl)on
olblack silk \iith a croan)t, dark-
lrn hcad. Ihc a(,rna is cllran, $'idr
just a hirr (,f spi( ! hops lcodlrg Lr) a
snxnrlh. big nalor lilled rvith roasr-
ed grains 11 thcn hails ofT with a
dry and unassu|nit'g tinish.

Thjs is a seducti\e pr,{er lhal
(leccptivcly hides ils alfrnr'rl '1his

portcr !1ill peak betNccn lhrcc anrl

Commercial Beels To Try
All or lhc follo$ine lir)r] {xam-

phs ol lt.rltlc porlofs rrc alailablc
in lh. Lnikd Sralps, $ith thc cxcep-
tion ol Brllifa ll)nor fronr Russir:
D. (:arnegio ol SNodur (6.l% rl(o-
hol bv lolunxr. Sin.hrlcbod of
FiIlaDd (7.2'%1. Saku of Esl,)ria
(7.5%). Oto.im Poft0r (lt.19,). and
Zywlcc Poner (9.3Xt of 1'oland.

Tho r'r,rgc (nn bc icry broad in
rhis sl\1.. +spccialh nr r(n('r al|d
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