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Editor's N"rg

Mv Haus in Munich
hile lv.itirrg a photo r:iip-
lion ibr this month s covcr
slrtr.t on German bir)l:.i. a

Ncird lhct occuncd t0 me: oulsi(li'
ol rhe U itcd states. ftc onc Place I

hale lisilPd )r{} ftan ary othcr is
(hc llobreuhaus in NluDifh. I ve

b x) l0 Coulrany threc times. and

on earfi trip I've nade oty wtrY lo
this lvorld-ronosned brPwery a'rd
b{x}r hsll. Thc lirst \isit. during a
high-srhrtr'l Cerman Club cxcursion.
was thc firsl time I (asl(:d aulhetrlnl
Gcrman bocr Ha\ing groM uP in

Ncbrasla, whcrc coors rvas consid'
crod cxoiic, the huge navor and

powcriul Dunch ofthal bock just
blew nrc swry. Thcn our chapcronc
caughl uP wilh us and the lasling
sessi{r) t amc to an abrupr cnd

ln lhis issuri, w{r t(}ur thc liidc
and wonderful sorld ol Gern'rrr
becrs through a grcar colleo(il)n ol
sli,ries. Tire {:ovor arlicle, writtcn by

lcss and Mark Szantatulski, offeN a

d6h ol &)mran brcwing his1ory

I:hatliP ttd ion Adom stout out son?
photo shoot locations in llinont

harLic Parkcr's ffrsl /lyo
assignnlcrl requircd him to
photogrsph a sheep - a big

and rowdy sheep - as i1 PPcr( d

ovcr bccr bolllcs perched on a srlnc
ledge. Th{) phoros \vcrc tcrrilic lsee

thc S{mmer 2000 issue), and liom
ftot day lbnvard. l'arkcr has becn

ouf mar bchind the lcns

and step-br'-stcp racipes lbr brcs'
ing file deli(ioL|5 beers, lroln hell{s
ro dopplebock. lt s accompanied b!
arti.les lhaL oxplairr uee intcrcsl_
ing (;crman b.e*iig methods: nrrk-
ing stcin bccr" bt_ nsing superhi'al'
ed ro{:ks Lo boil rvol.ti tirsl_worl
hoppil)g by adding birtering hops l{)

thc kcttle bclbrc tho boil: and crtr'
du.ling r doublc-dccoction mash.

lhr dfl or:|ion drtnto, $lft)|
includcs tips and delailed inslru'
doN, is autborcd b.r'' Lynnc
o (irrnor. who owns 51. Patritks of
'lrrias, a large homebre\v ard wine-
nakirg supply shop in Austin. lhis
ex.ellent artn*r is brscd on firsr-
hand knowledger l.vtrn. reccnllY

trarelod ro rhe Czcch ltcpunlic and
spenr 14 ho rs wAt(hirtg a brc\r_
master condurl a tradilional doubl('
dccoction. from doughing-in ltr

pitching lho ycast. \\b re rcry glad

憾∬‖
い
陶LmJ

(lharlie S.M aled in 1983 tiom
the llhodc lsland School ol
Pholr)graphy alrd movcd lo Vcrmonr
ro hclp his l)rrcnls rutr relr ncrl
illn. ltc ncver lelt. lle and wilc Nleg

ar{r now scttlcd in l}ridgcwater 10

miles tronr lhe Killington ski slopes.

r\ith rhcir one-year{ld sor, Adanr'
Charlic cstablishod his neeltrnre

pholt)graphy busirrriss, Imagcs Plus.

in 1985. Ilis (lients no$ rrngri lion
Forlunc 500 lirms to mom-and-Pol)
shops. Ard, of (xrursc, he shoots thc
covcr rbr almost {rvcrx issue otBvO.
His lrrorile so lirl' A{tuall!, ifs
this 

'ssuc.- 
hc sa!_s. lheir r{pporl

lvas l*rifi(: rud I lo\c fte cxprcs-
sion on their far?s. TheY look so

happl:" $'ith casYgoing (lharlit
takiDg lhc photo. who lr'ouldnl he7
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",hs F.misim b lht p,ohrbid Fiibc

dried bcrries rvailable to mc, can
you olTer any suggestions? Alsd. I
lvas able to locelc an herbal cxtracl
ofjuniper. CsI| I use this extract? If
so, how much would I put in li live-
gallon bolch?

Arc Valuas
Snohomish, Washinghn

'l he timing of lo r question is
elcellcnl, because the Janua.g issue
of BYO included a recipe for sahti,
thejuniper becr that\ indigcnous to
Finldnd (see "AdDentwes in
llomebrcu"). Authors Jo? and
Dennis ltisher replg: 'llreu'ing an
authentic sahti supposcdq rcquires
the use ofjunipcr branches, strhti
nall and Finnish baker's least. buL
Mithacl Jackson oncc sampled a
contest- uinning homcbrc u ed sshti
mdde ilhout anujuniper dt aU.

We d recommend thdt you stick
uith thc dried he.ries lafeu tahle-
spoons oI crushed beffies in dfrtle
gallon batch) and dbid the extrccL
't here ate d.illercnt kinds oljuniper
cllrarl: Some are tindures, rrhich
might be okaV in heet b t essential
oil ofiuniper is so strono that it can
be poisonous, ctm in enall d0$#-
Juniper is an acquircd tast?: too
much can pft'da.e a|larror and
arcma reminiscent of sntell! f?et.

Collee Mall
I would like 10 know where lo

obtain the "kilncoffec rDali men-
tioned irt the Corsendonk re.ipe in
"Drhbel Vision" (Nonember 2000.I
really cnjoy this Belgian dubbel dnd
would like 1o brew a but(:h.

George L. Watt
rid e-mail

breacry, from GW KenL

Glowing Reterence
I just recoived tho D€cember

2000 issue, which inrludcd rhe
"Rcfcrcnce Cuidc. Wow! What a
grcal resourcc! All the information
a homebrowcr could want in one
placc. Ifaryone is trying to brew
without sub$(:ribing to ByO. they arc
tumbling in the dark. (lhccrs.

Paul E Uanslyke
Dcposil, Nea York

Soda 0uery
I rr making a cream soda for a

family event. but I'm having troublo
gelring thc crcamy rasrc. I have
t cd scvcral recipes. using every-
thing lrorn r8isins to (:ream of tar-
tar My basic ingredi€nts aro corn
sugar and ftne sugar vanilla bean
and ntalto-dcxt n. f'm using lorccd
carbonation. I t ed the cxtract, bul
that scems r(, work bcst wirh yeasr,
not carbon di0xide. ADy advice?

Jerri Lynn Cologna
Marshfreld, Missouri

l,or an ansu'eti u'P lumed to
Slephcn Cressue , author of
"Honremade lloot Becx So&r and
Pop" (Storey Aooks, 1998).
Coin(identallu ue publishcd tbee
Ltf his crcellent not-beer recipes in
the January issue of BYO. l tere s
ahat the soda expert sags:

'A tru[g creamg tdste and bodg
.an bc elusirc ntith soJI drinks. I
beliete a foamlr crcant!| body is

No Tree, t{o Sahli?
I am attcmpting to

brew a batch of Fimish
sahti and am trying r0
delermlne how much
junipcr to use. AI the
recipes I ve sccn dis-
cuss liltering lhe wort
through branches and
bcrrieH. As I have only

large st home bre ui supply
shops- Jusl utnlact St. Patk

on thc Web at uuu.stpats,com
ot ca 6M) 448-4224. Atso:
Author Smu RLssell salJs he
used to get it wholesale, uhan
he ao*ed at a commerdal

Mat
Kilncollce mah,

made bg Malterie
Franto-Belgcs, is a bit
obscure- Oa( mail-

Patrick's of Tctas, one

llNF{ Yor r rrrN aebnrar,r 20i)1
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noft qttainabls urith a ucastn&dc
beterultc than u'ith carbon dioridP.
Still. my renn urdation is kt do
ujhal ltc oldest makers of creant
soda rlitl in the cent rg-bclore'last:
Theg firsl nadc a bercrdgc uith a

strong oanilla tnste, then addctl

fcu tahlespoons of tablc team to
the dink at serning time.

Exlract Brewers Unile
I iound the "Don l Boil 11" a icle

by N{ark Ilcnrt lr) be voN intbrrrrr_
tive aDd well-$Tittcn i'Arober 2000).
Hc dispclled manr- oflhc fears ond
nrisinlirrmation our thefc rcgarding
lhe brewing 0I bccr lidor kits. Thc
uticic systenttrlicallJ broke down all
of the rrrajor poinls ol |ofientiin)

Ploase keep in mind lhal lhO

majoritJ ofus a.e kit aDd or exlnct
brewers rvho jusl don t hrve lhc
time and cnergy to brcw all-grain.
But sc still ivant exrcllcnt beer.

Srend.\'iclson
llolhn. Ottario

Alaskan Fermenlalion
'lhe Alaskon Ale re(iipe ofibrcd

l'"- rft lleplitN.r$ (Septcmbcr 2000)
sornds really good. I would like 1r)

try it. brt I hrvc a queslion about
the tcrmen|alirr proccss. Thc rr)cipc
says thal primary fernr{}ntation
occurs at 68" F lbr 10 days, thcn

.,_ou ranfer 10 secondar! and irr
menl a! 40' lj f(rr a couplc of $e.rks.
['ouldn'L Wycast 1007 (Cennan Ale)

be pu1 into susponsion {1 lhis lcm-
peralurc and no1 finish lermenling?

Mike Kesler
l|aukcsho. t|isronsin

Stnt.t Russcll replics:'Gencra|l!,
lteast uctinit!! is minim(l cltr threc
or Jbur daAs. :to the cool condithn
ing phaic is not really about Vurst
but obout snoothing and clarirtting
Lager lreast und certain strai s oI
ale lcust (WlFasl 1007 and 13.:ts

are tun that comc to mind) ur? col.l'
tolerad and do continlle to'uork
at ccllat tempcmturcs an.l Lojlcr'
mis stcp is dhsohtellt standanl
p.ot?dure for Gcrman ales. ttrhPlher
brcu,ed in Juncau or l)iissel.lorJ! a

THE
NEXT STEP
FOR HOTSHO
HOMEBREWE
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;tte;ded N)re beer fesdvals rhan yorr can count.
Mn)be to(\c $cn become a ccrtilicd beer judgt

It! dmr ro take vour knowlcdge !o th. nar 
',r!.1auclbecoire a mcmbcr ot rhe prcsligious lDstinrte ofBrcwnrg

in l-ondoD b,! passing lhc loBls foundadoD Lxam

Ho$? B! enrollinq in the onlinf Foundalion Cerlifi(ate
l:xam Prcparatio; Program throuSh Uni\crsiq tlxrtnsion.
UC Dalis $'e'rc the only institulion in rhf $orld lo offer rhis
comprehensilc hrcwjng program oDlnre. I or mor. !'lornl1oon
about lhe program or our other hr.$ ina programs.
(all(800)752‐0881 and ask for acP( 3701
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Brick 0ven Beer
Aligning your homebrewing hobby with the seasons

DeAnna Mach. Pawlel, Vermonl

our dark brcrs for dfirrking n) rh',
cold $intor scasrrr. \,)rlrilg chians
out loul. siDus0s lik(i ('ur "C0nt
Str-otulrr Stoull" Thrl u,6 lvhar wrl
ca cd it. fiiDkilg $irh a naDc tik.
rhar you $ouldn'r l)a\ c lcri maDt
tastc tcslers. Thcrc {as also thal
timc wr madc our lirs! holiday
chcer bccr" KnosiDg $c watld
something liuit\: $l tdded 15
pounds ol bcrries. l0 pounds ol
black caps and 5 pounds oflall
raspberries. oul bccr lurncd tiom
purpl€ .o pink in th. pcriod ol si:(

WE WANTED ot R HoMEBREW m HAVE soME zrNG, lF you wLL.

Ihntebreu'crs und pizzn nakcrs, DeAnna va& and ChristinT ]ransrtekt ii
Jiont oJ thoir au,csome u'ood-fred bl.j.cti otcn, ha du lbr rcashtu a;ns.

! parhcr and I sta(ed
hom('br$rtug !hrcc ycars
ago rvith a tiicnd who lvas

\\i, likr to bf,iw nr harnl)r)t rviLh
rht sr:asons. I lhc carl] lilll, wc
hafvost wild pcalls alld roast !holn
!t our brick ovctl wilh sornf
alDonds. Our roastcd punrpkir) bccr
rs ol!1ays a trcal on Tharksgiving
aDd vou\,c ahcad! hcard uboul our
Chfisllllas alo. IIl thtl spring, ${) (xt-
cbrato lirc risi g ri\rr, {hi( h vr.
happ,N) to lilo pr)cr.iousl) .l'sr to,
$ilh Dinr Brook Br'orvn Al,i." TLis
is onc of our lavo tcs. \\'hen thc
rircl slvclls dudr)g thc tha$, ir
comcs i!ilhin cight lcct of our
kitchc[ lloor Thc cncrs rhat sur-
rounds thc hous. croatcs rL po|lnl
ahnosphc.e tbr br.ownrg.

h thc sununcr rr.c har!(}st Dredi-
cinal hcrbs. Burdock. netltcs, SaiDr
Johns rvor, rcct clovcr.s Iou
namo it. rvc usc ir iD our brc$s. $'c
matc alcs for rvhaicrcr aics r'a.

\\'c ali!a\'s look ibNar.d to
browing. lt not onl) gircs us aD
cxcusc to rclax and havc a hoDrc
brc\r'. bur also ro nrakc oul. kitchrn
spotlcssh clcan. ll \'ou rc c\or in
soulhorn \crmonl. bc sur.c ro risil
thc gals nho havo o big brick ovcn
$rrh grPat-taltjng pizza and bccr

a homebroitcr Somc olhcr liicnds
were gerting married and rhcr
wantcd some good-tasting beer to
loast $ilh, s0 lle took on that
assigrrrnent. Our firsi beors $,ere a
rolnbilation ol malt ex.ract stTup
and grains - \that $-e called our

Bcing (r)nn0isseurs ('i fine tood
(wo oslr a $rrrd.lired pizra baker\
in l,rwleu, we both kDe$ !ha1. a1

sr)rn. point, our beer ncirled 10 be
takcn t0lhe nexr lcvel.

Chris 
'rnd 

Istrrrr)d experinenr-
ing wilh dilfcn)Ir lp.hniqries and
ilavors. \\lr $a lcd our I0nrcbrew
to havc s.'urr ri[g. ilrou \\il].
Sonlcdhg thot dcfincd il as offs.
Something so incrcdibl) good tasr,
ing and dillbrcnr rhat rhc iastcr
\\'(nrld hardl! rccognizc rhrt jr was
I)rr\\'ed oler a small gas rangc in a
r.r) small kir.hPn.

Our beers srarled ofl a tittle r0o
r)xr)ric. \\h wiruld add hr't l)ot)trers t0

months Wc no$ kDow a littic bi.

Ilaving a $'ood-lircd brick ovon
(whirh wc use for our pizza) is a
hrge isspt to. and influcncc on. our
sr\le \\? havc made n smoked onr-
trx al sr,rul. Lsirg .hrr.n, apple a|ld
black bifch rvood 1r) sIr,k{] our r)als
g.ryr a u,0 dcrful dr(rna as $elt is
las|e. Ul) rasl {{rr grajrrr bct,re
$ildirs. \\,r also us. \'pDnoDr
maplc sJlup aDd orhu. alural
slvcclonols to princ our bccrs in
the tinal rvith good rcslrlts.

U, * t n.. nt"-^,,,r,, E
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Pot $nors

Sausage Day

1継i″協:り]1幣幣ハ:1“詔▼r

rrnrbrts$ers a.t ah\ ars
ln'king i,r great lo((t r(l

rrar(ih th(l l!'cr \e bfllw.
\\pll. ihr orrrnl,) (i,rrnI! llrt\\ ( lub
h$ thp pri)blerlr s{'hpil. Sausaii" .

!es. sausagel Ouf clul) li'els s0

str('ngl) rdt satrsrgc trrd h'x'f $tre
made lor ea(]r rth,'f 1l'r t wrl rlrarirr

430 p.unds Lhis !.af
lD \(^rnrlrrf, se held {,Lrf scr'

on(l nnnual SausaS( 1)al. Lu.lill,
rl)fi* rrnmDefs |ossess saLrsrgc

srlriliirs and all of our lncnrbors
eqio) homcmadt sausagc. ]lcmbcrs
briDg snarks to Datch \arirrus ltpcs
ofsausagc and. ol corusc. pl.r't! ol

homcbrc\ 10 struplc.
This icar $c nrrdc t( r) dilli)rtrtt

t\ Dcs, $!o dilli.rcnl Ccmran
sausagcs. Swcdish. ltalian. nrcal
loai. krarl and onion, chorizo. gar_

lic rnd onion. boudin and a s.crcl
Iar ii) rccipc ol Polish sausug0 'Ul
tbf snusagc tumcd out $tat. \litl
no pr.s{irrati\,.s and qualil} l9l) 10

93 porccnl lcan) Pork.
\\c mi-\ crfrythhg thc nighl

bclbre rhe clenl so \!e rc rfadt Io
srrlT in ftc moming.-lhe tnchen js

thoroughly saniriTcd. Just likc nral
ilrij beer ,!on hrve to be crlra care_

f l ro prerenl bacle al inh.lion
lhe event lakcs aboul li\e hours

wilh clcan-up. All thrcc machines
work at thc s{mo timc. ll0 havc a
qualitl conirol sladon NhPr. bags

arp rhe(ked and marke(]. onr rneln-
bpr is in .hafg. r)f (ookirrg ssrt'lters
r)r sausnge l'f thc group a|(1, ntost

importanllt, kctpnrg out glasscs lull

\\:hilo \!{, rf. rntrkiDg ltrd sanr
pling 1l!'str1rsrge, \ro lrt: lo s(x:

lvhn'h brr'f c,)rnplenrinls whi(ilr
sausage. Okt{rbu fests. alts ud rcd
lagc$ go grcal $idr Gcnllan
brat$urs1 and h aut aDd orrion. Nc
cvcn cook 1h{r brats in Oktobcrfest.
|or ihc chorizo (\lcxican) ancl

boudin lCajun). a btcr likc lilodclo
gocs $cal.'lb acconpatrl thc Polish
sausagc. lvo Nakc a Polish Pilsncr
lZt'\'!iccl (lona or a Polish poncr
lokocim) clonc. .bd Nith the lrish
and sr\edish sausage. trish red alr

\'h grandthther tarrghl me ho!!
lo make homemade salrsage. llc
\rs a homPbre$er during
l'rohibilion. I an lerr happ] 10 bt
able to Ieep borh oftheso tradili(,ns
alive in our family. ll rrrli)ne is in
nr)rtheasl Nis.onsin r)n thP scrrrnd
salurdat in \o\.mber.l(!,k us uP l

Bill n?is
1canto I nlls. Yr'iv'onsol

Germanv's Finest Malts From America's Finest Wholesaler!

Crosby & Baker - the Best of All Worlds

Di"r"iL"td ;' tl'. lrSI'r', CRoSBY&BAKERrm
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y using good cxlr.oct, you can
gel prell! rJose 10 brewiDg a
great beer, one that rivals

any of tJlc bcsr bccrs out thcre.
Hcre's dri) boitom line: rh{r trashcr
the extrn{rl, the bctler No exrrn{rl
has an inlinire shelftife, so rh€re
can be some spoilage il lhc stulT
gcts too 01d.

In addirion, many oJ(tracrs h&ve
a signature flavor tt's something

wo rc just extrading the flavors and
flrlors, noi con!.erting starchcs ovcr
lo sugar. So il isn't tl "mash" as
much as its steeping the gftiins.

Thc grains !1c stccp arc btack
paleot, roasled barl{r.r" crrltJlrcl
malls and olher roasted spe0iallJ
malls, It's impotant to uDdcrstand
thal these knrd of r0'lsred grrins
don r reed to be mashed in order r{)
erlrocr tho clcsired qualitics.

ltls desirable to have a false-bot-
tom brcw kottlc, to gct boltcr
exlracdon ofcolor and flavor froD
the grain. .hisl sreep (he grrins in
warm wat€r, drain ihat liquid away
ancl lot thc grains rosr agaiDst rhc
falsc boltom. lhen st)ray lvarm
walcr ovor thc grains to rlnsc away
thc rcst of thc llavor and color.

Iflou use a grain ba8, you may
not 8et good extraction. because
you can t Iinsc rc grains vcry wcll.
Onc way of improving exr.ri(jtion
with a $ain bag is to squaczc tho
bag wilh your hand. l\'hjte rhis wilt
gel oLrl morc liquid, you ru the risk
of scalding youl hands itr the hot
r,talcr Jusr think ofholl you can
burn your hllnd by sqLreezi s a rea
bag! I'lrrs. squeezing 6nd dipping
the grain bag like a tca bag wil
exlra'rt tanDiDs from th€ grains, an(t
that will makc ]our linal producl
astriDgent and unplcasant to drink.

Also, ifyou're detrling i'r biggel
quantilies, you mighr end up wirh a
very bulky bag ofgaains. Thc bag
lvitl bii saturrlcd {irh ilalcr, which
makes it hoavy and rr)ugh t0 move
axound, mossy bocauso it will
alwa]s drip water, aDd impossibte
to squflrz{r cffedively. civen a thal,
rt's elrsy to see thal using a fatse-
bottom kettlo is tho bcst way to
stecp sp€cialry grains.

Excellent Extract
Use specialty grains to improve your malt-extract brews

bV Thonas J. MilLer

xtract brewors havc it
easy when n (omes n,
making worl. llath€r lhan

crushing pound aftcr polmd of
grain and nashing l|t carelully
conhollod tomperatures, mall
exhact is simply stirrcd into hot
lvater and oflen boiled. I1's a
gleal way to gel siarhd in the
hobby and a time-saving way to
makc 0xcellcnl becr By using
high-qualitr cxtracl dnd a bit of
know-how. a skilled homebrewer
carl produce tosty, award-wln-
ning brlches.

Many pros use exlract too -especially in small brcwpubs,
whor0 irxtract saves fme and
money and helps rhe brewer pro-
duco consjstontly good batches.
Don Cortemiller, head brewcr ar
Pacifi(: Coast Brewirg Company.

Btswsr: Don Gortemiller of
Pacific Coast Brewino Comoanv
in oakland, California-. His first'
brewing experience was with a
homebrew kit in 1975. He
helped open Pacific Coast in
1988. Before that, he was a
chemist at Chevron.

has won morc than a dozen
CABF r idals li,r his cxtracr
beer5, which range in style from
hoppy lPAs to Scotiish ales and
Belgisn tripols.

Winning twards, however,
requires more than a few pounds
oI exlract and hot water, gxtract
brewers must become skitted in
Lhe u5e of hops, wort chilling and
good ycast managemcnt. Thcy
can als0 learn to use sp{icially
grains t0 add llavor, r:()lor and
body to fteir brcws.

Wirh names tik€ crysral 40,
(arapils, black patent, odramel
and chocolaac malt, thc world of
specialty gains might conluse
the brewing neophyle. tror opin-
ions and tips on usirg speciatty
grains, we tuncd to rhrce
extrarit-brewing pros.

you cnn t ger .id of. t,cfhaps ilts
hopped or tastes kind of thke or
phenolic. Your goal is to find extract
with a nrvor that's as ncurral m
possible, so thar by adding spe(ialry
grains and hops, you dctemine the
llavor ot your beer yorrrsetf.

our extract is Foduced to(ally.
The specific graviry is around 1.415.
Comnorcial cxrmcr is usuall!
betwccn 1.435 and 1.449. thrt
llttle bit ofexira watcr that s been
rcmovcd can hurl rho beer you can
inpr)ve your bcer by linding oLrr
when the extract rvas produced and
using it as soon as I ou can.

Our beers are bascd or a pale
rnrll-oxLract brse. Thp rest of the
navors we gct by'n.shing- grains
ollon ihc sidc. When wc mash,

nr'* 
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Brswer: Paul Lemley of
Gettysbrew in Gettysburg,
Pennsvlvania. Paul has a doctor-
ate in biological chemistrY. He

began working on the business
ot opening a brewpub live Years
ago. lt has been up and runnlng
for more than three vears.

e get in this discussion all
the tinc botaust brcwors
hrrve an absolur{, bias

'lhe samc is huc ol ntrlL
e\tracts. I hr\r a har(l tilne b!'lier'
ir)g thar anyono can do a nuch bcl_

ter job than Bricss or \ftnrlons.
Thcr_ cr.al{r n (r'DsislptrL producl.
This sav.s enargy and makcs it
unneccssari to go ihough rln lrDu-

blc oI hrndling grains.
\!hPn i1(rrmcs io spcciolt!

malrs- it s trtcrcstilg 10 llor( rhi|l

lou caD ge1 0)r1ra(1s ftrr therr.
BfiPss, fo. exarrtle, has re$rlar
exrract stylcs likc lighr. anbcr alrd

dark. You woul(l use Lhese as !l'c
base li)r Iour heer llo$ever Iou
.an also gcl spccialtl graiDs tr
cxtracl lbrln. Tlur !nost lrr)l)''lrl
llraD{l is l\torgflrr's \lasLer Illends-
whifh js a linc ofspccialtl grain

cxtrads lrom Auslralit. The grain

l)pes in(lude caramall. (hocolate

mil1. wheat mslr. roastod black

\{hcn il co res 1r) formulnliog
recipes. ifyorl rvork out thc rccipe
lbr an alt grain beer aud dctorlrf o

rhr rutnrs vou will use for grrins,
\r'u rar Lrar)slate thosc ralir)s into

a All-cxtract bccr For'oxrrnple. il
\our bccr is 959i' bas. nralt, :l'^
crysral mall and 1'lo chocolatc malt
in an all'grain, you do thc sa nl
brcakdolvn wheD tr'rnslaliDg 1o

cxtr'rril..ILrsl b{r sur" lhe t{rgered
origiral grarill' is thc s.rmc.

Ollrs and ry(: dorr't (x)n'e as

cx1r1r( ls buL hrrtebrewers ( an gct

lheDr in one-po nd bags. \bul
need to put thcn in a hop bag whcD

addiDg thour lr) the l)reN keLlle \,rr
boil rhese grains thrrtrrghonl lhe
one-hour bolling to cxiract ihc sug_

ars and oth(t dtarnrLerisli( s !ou
$arl. Anolher oplion is 11) slt ep

theDr alure, like a loa bag. ai 155"

m 160' l. Ihis \1illicld abour 25'L
of dcsirnblc sugars, {n efi i(:iencr-

lhar's lar lcss rhan you ilorrld gel

sirh a tull nash. \bu rill gct somc

characrcristics that !ou worl) so(lk_

nrg.lhouEh lhet sill bc nrild Oa(s

are t)arli rlarli good 1br crtting bil'
tcrnoss. It',s oDc fcasoD lvhl they

aro uscd in 0nunerl st n. RY., b\
flrnlras1, hat h !er) distilx:li\c lasle
lhat I don-t pardcularli lite

and hop proliles. -\nd we-re srill

ablc !o produtc grcar bccrsl
$i'trls(' use ghrf,)sc (llurxrso

(also kno\\'rr as (oftr sugarJ is 1009n

Iermantablc sugaf otcn usctl to

ffcot( sflxrrnltrr) lilfrncnl"ln,n ln

unfillercd beers and (reale (:arDon-

ation in thc tinishcd prodrtcr' lt can

also bt addrid to inrrlrasc spccilic
gra!ill and faise lhf ak1,h,l i on'
tent. 0lucosc is rclarivclr'. Ilavorless,

so it doesnl impart much tla{or lo
thc l)re$, (h0ugh exfessi!c usc will
pflxlu(ie r thin-bodied bccr

,\t homc. thc kcl to using spc_

.irlll grains is to jrrsr bar{l} (:rtrr:k

the grain. l\t it in a bag tnd liShllr_

run a rolljng pin o\cr it. lbis cracks

tho husks bul holds irr thli ihvor'
Ihcn )ou jLrsL Put tln' grains in a
hop bag and drop tho bag in I'arm
vatcr. malbc 150' F. B-r srurPing
th. (rrins f',f aborrl lhirll nfnulcs.

r..ou geL lhe (x)lor and fla!(rr thal y(,rr

\tanl. cNslal malt is c most !er-
satilc spccialtf glaiD. Il adds grcal
(x)l)f rn(l b('rly 1o llr,r finrl bocr' I

toNard bre$'hg ilith grains lt s likc

having an argumorrl aboul sporls_

car l.rarsnrissidrs. \ow, I like man_

ual Eansmissions, bul I knoN that
auloDralic transnissions can d0 lhc
jrn' jrsr as t!ell, if nol bctLer

Erewer: Ken Novak of Legends
Brewhouse and EaterY of Green

Bay in Green BaY, Wisconsin. He

was a homebrewer 10r more
than tive years before he started
brewinq for Legends.

aking cxtracl beer is realll
quilc simplc. \\:c usc a

tour'barrril oxtracl sYstrxn

hnd usr ont\ cxlrad for ouf al's
and lagcrs. fhe only ingcdicnrs arc

liquid rxlract, hops rr)d dD \')ast
Ob!nDs\. lLal means ihtrc are

Do spccialil grains in otlt bccls m

tluth, thcrc's probabll'no $a! $c
fould elen use grair iD our sls|em
oul 140-gallon keitle has a liltcr
lhat \lould gct all blockcd up .\rd a

grain brg lroukl be r(!, hugc rr) llaD-

rlle s:Ifelv and eflcclivch A1 hom€.

its much easicr to usc spcciali]''
graiDs;tou crrr simply slecp llrenr

in a chocscloth bag to add tlavor
aDd color to vour bccl:

Ti) rlak. ('uf beers. $1r us| dif-

lcrefi ( k'nds .f base nralts- in(ludirrg
goldcn Lighr. light, ambcr. dark and

wcizcn ralis. -lhis continalion
hlh$s ns l0 brew a drrnkcl. n

$ejzen. a light. an amher, a nui
broM. o palc alc and a bock. Ihc
onlj |!a) our b.crs diflcr tiom oDc

ADolher is lhrr)trgb thPir bffe |nalls
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Topping Off
Wortvolume, steeping grains and absinthian adjuncts

T nave seen a l0l ol recipes In your

I magazino ds8crib€d as,,5 gal-
r lons." How lhen, ll a coll€cllon ol
5.75 oallons of lvoat and a go-minute

boil are callod fo., can you end u0 with
5 g.llor|s? A5 a rulo, I boit 7 ga ons ol
wort tor 90 mhutes and rarely ond up
rvlth 5 gallons in the primary In tact,
my lasi effo.t nottod me 4 gallons of
won and probably a gallon ot trub. ts
b0plng ofi the ansyraa

nick Rocheleau
ria c-mdl

'I his is a good qucstion. All
brcwiDg recipes givc a volumc of
w0.l 1l) rolled bcfore boiling as a
guideline. Bul the volume rhat really
matters is thc wofi volumc altcr
hriling. Wort volume is very jrnpl)r-
lant because it directly affacts thc

'lhe easiest rvay to measurc
wort volume in a ketde is by

using a calibratod dipslick made
ol hordwood. I like 1{) cur not.h-
es iD lhe stick at (oni,enicnt
intervals, for example every 250
ml (mctdc is nrud e&sier to use

or lower th,r|l pr()jected, bul
you can t worrv about

nailing evcry prrameler.
ln most cases the adjusted

wo.t volumc is close

" Heap M,Mr.wizard,"

ura is critical, becausc cxcessivc
cvaporalion wasles cnergy, is
cxpeosjve, and does nor add any,
thing to beer quality. 11 sounds Liko
you hrve a pr€t1y aggressiv€ boilt I

would take a vigorous boil ovcr a
ivimpy boil any day.

Now for the pr&{irjd advice. I
lty hr nail my wort gravity coming
out ofthc kettle. Thc casicst way
thal I'vc tf,und to hil tr hrger gravi-
ly rs 1r) mcrsure the specific graviry
aftor thc boil and add hot water to
thc wor'l to adjust the gravif: The
rvorl gravity must be a little higher
than thc target gravity fbr this
mcthod to rvork. lf thi, tlorl volume
aftr:r l|djustmen{ is nru(fi dilTerenl
than the larget volumc Ibr thc
rccipc. thc bitternoss may be highor

in thc brctling cnlculalirxui).
llerc's arr Pxample: Snpp0se J-ort

havc a rccipc t}lat should yield 5
gallons {18.9 liters) of 1.048 (12"
l,lalo) lvorl flnd you determine that
you actually havc 4.3 gallons {16.3
lilcrs) of 1.055 (13.5" Phto) afr*
rhc boil.

Stop ono:
llow nru{fi cxlrafr is present?

Kg cxtract prcscnt =
(liteE ol wort) x (specific gravjrJ)
x {'Plard - (16.3) x ('1.055)

x (0.135) - 2.32 kg

Step Two:
what is the adjusrad

lkg extract prcscnt) + t(rargct Sc)
x {tarsel 'Ploro)) = (2.321 + l(t.048)
x (0.12)J = I lr 45 l ers

Alter crunchilg a li$ nurubers
you oan s'n)0ly top you. ke[le up !o
1ii.45 lit€rs by adding 2.15 litcrs of
boiled watcr There arc a t'r!
notable dehils in rhe i:sl:ula!n,n
shom above. I,lato must bc
expressed in dccimal fornr h{x:tluse
degrees Plalo is a wcighrtveighr
percentage t 12" Plaio mcans thc
irort contains 12 gra s ofsolids per
100 gran$ 0l rvo.t)-

A r0ugh (r)nversion berivccn
dcgees Plolo and specilic grrvilv

m be mrde by dividing the sperific
gra\ity number bchind thc dccimal
(often caltcd points of gravitr-) br-
four. A specilic graviry of 1.048 has
4E gravity points and 48+4 = 12.
Plato. lhis approximation ts prctty
goocl up to about 1.070_  llcr tlis
the approximation begins h deliare
fron thc a(lLral (onve.sion. A con,
vcrsion table bctwccn spccitic gavi-

conccntration of cverlthirg dis-
solvcd h th{: wort. Specifir
Sravity, billcrness and {:l'1or cnough to ihc target barch
Rre all aflocicd by
changes in volume.

All brew kclrles are
different wirh respcct
lo their evaporodon
fat€ during b')iling.

varies with .hc shape
ol rc kctlle, the
rnalerial (,f construc-
tion (stainless,

the thickness of the

Most commercidl
brew€ts try 1{) evapo-
raie about oighi pcr,
ccnt of the wo volume
duing the boil. In a
1a.ge brewery this tlg-

sizc and bitler ess is Dol
significantlv changcd.

To apply .his tech-

1) accuraicly mca-
surc thc volume ol

2) calculare how much
extracr is dissohed in

3) calculate the adjusred

4) add ho1 wrlcr 1o ihe

uru ru , or relruary zoor E



Mr.Wizard

ly and degrces Pltto fan easily be

madc ln a sprcadshcct using rhe fol-
lo{.ing lbrmula. AD cxamplc con-
verting 12" Plato 1r' spetilic grtvily
is shown lthc order ofoperations is
litll) rx)nlusing at lilltt glancc)

Specilic gravity =
1+ IPlrlo + {258.6-(Plato
x 0.ltlt)ll = 1 + ltz .: 1258.6 - (12

x0.88)ll = I + 112 + 1258-6' 10.611

= 1 + tl2 + {248)l = I + t0.0481

= LO4ti

I am an Gxtraot btower and rocant_

ly brewed an oatneal stout when lt
linished aging,ltied a glass. The

taste wa8 good but I havs s{rme con-

cerns. What can I do b incr€aso head

retentlon? When steeplng crushed
grair|s, whal is a good melhod to l(ooP

the hrsks tom esoaping lrom iho
steeping bag? | worry lhese are golng

to oau6e oft-flavors bul it nev8l fails

that somo of them slip lhrough lho
steeplng bag.

La8lly, when using oalnoal, I was

confused lt I should pul it in a sl6op-
ing bag or add il to tie Pot I add€d lt
directly to the pol and I had a heck 0f

a tim€ siphoning my rvort.
Aarcn Songer

]luntingburg Indilna

lhis question k,u(tres olr sovoral
good brcwing topics. Iror slarters
oahrcol must bc moshed to convort
the slaRlh into fernrerrtable sugors

lf tlte oalmeal is simply sleeped you

ivill cxu act starch ond viscous g]lms

(bcla-glur:ans) fronr lh€ otitnnirl.
The only grains I would use for
steeping are crtstal mal$ and dark
roasted grains Iike roasted bsrlcv
black patent malt ard choc0lale

malt. .4ll other grains should be

mashcd ir order to {x)nvert ihc
starchcs contained in the grain t0

fermrrilable sugars.
0{tmeal is trddod 10 becrs cspe-

cially st{)uts, bectusc il is belicvlld

to enhance the foam stabililr" and

body ol the blew Somc hrcwers
trelieve lhal the bel&'gtucans
increase beer vis(xrsily enough t0

jnrlreAse foam slobilil,v. Although
many brewers sharc this vie\'!. this
bcncfit is arguablc- Furthcrmore.
ools ore rich in lipids [oi]) nd lipids
{re nol good for foam. oalmeal is
also well kno\ r lbr making wort
scparation dimr:ult because of the
viscons beta-ghrcans. Breivers using

oatrDcal ollcn usc it sparingly so

that wori sep{tAli is noL 3n

absolut€ nightmare.
I bclievc thc proteins lbund in

ur)nx tod groirls, likc oatmcal ard
raw barlcy, are rcsponsible ft'r
improYed bcer foam, l\hcn grain is
nralted thesc protcins ar{r rr:du'rod

in size and hate different i)aming
propcrties comporcd to thc proteins
i'r u||Nalted groir.

As far as sleeping melht'ds go,

all grains used for steeping shonld

bo plac0d in o bag unless You Plan
oD strai ing lhe slccping g|llin and

\ratcr miiUrc Prior to adding Your
r)xtract, bc it DyE or liquid extract.
I w)uld nol worry too mtx:h nbout a
Icw picces of husk oscaping lrom
tho srocping bag, bur iiyou arc get_

rirg a large atrx'unt of le*age you

may wani to lind a b.rg thal has a

liDcr mesh.
IfI'm rcadiirg your q'r0stnn cor-

rcctl!, il sounds like you boiled rhe

oatmral wilh thc ivort. \t"hcther
steeping tryslal mali. roasltd barhv
or oatmeal, I would n01 boil the
grain. especially without a sloeping
brg. ltfany brcwcrs find lbot boiling
grAins gives beer an lslringenl fla'
vor and, as you dcscribc. boilod
grain lhal is nol in a slccpiry bag

makes siphoning exlremely difiicult
Stccping should be Performccl
bellveen 150' rDd 170" F.

In several lssues of BYo,lh€ use of

"malta" was di8cussed as an oasy
yJay to make a ycast culhlt! (Fobauary

and Apdl 1909). I have had a lotal lack

ol success wilh this producl lt was

unavailablo in mY a.ea, so whon I

d.ovc to calttomla to Yisit a lri€nd I

bought a case. I tied it seveEl times'

onco with a lubed Wyeast cutture and

onco with iho drogs lrom sevoral bot-

iles of Slera evada thle Ale. Nada! |

tiad to aerdto the socond time, but I

think mayb€ thole s iuit too much Coz

In the matb. I haven'l Med letdng
opened malta sit in the l€menter for a

f6r', days toforc adding tho y€ast. I'm
too busy maklng beer! ,uy id€as?

l?(lot MtA L\tcr
sequitu washington

I lhink you. problert is lhe
malta you purchascd and not thc
viabiliiy ofyour yeast. Malta is
unhopped, ijllrbonalerl worl. At tirst

Slance. malta sounds like a geal
ycast startcr. The problcm is tnat
malta is n',1a shelf-sliible produ(:li

allor all. wort is a groat medium ir
bacleria and yeast to grovt in Some

nralra is pustouriz{:d irr thc bottle
likc beer and some nralla is stabi-
lizcd with bcnzoate or sorbate like

sodN snd botlkrd teas These stabi'
lizers prevenl the growlh ofYeast
and somc bacleda - not cxaclly
grnrd li)r nn*ing ytrst slarters

t orlunately. these irtgredienls
must bc llsled on thc bottle label ll
Jou want io usc malta lbr a staflcr'
meke sure you pur{jlx$o malta that
is free of Any preservalives Tbe

carbon dioxidc in lhc malta should

nol pose rny problenrs because it
wi cscapc through the ai.tock or
your propogalion coDtoiner

Persorrully, I find il Prctty easy

to make up starters usi g DME. I

hale a prcssure cooker and make

up sevcral quarls ol1 048 wort in
{:anningjars and sl€rilize ar 15
pounds of Prcssure for 20 minules.

Aftcr cannirg, the lids are tightcncd
and the (?nned wort (ian be slorcd
ai room tcmpcraturc indelinitely

s'rtttl
as a hom6brewer, I am 8lway9

looking lor new and unlqu6 ways t
tweak my ncipcs and the drinke/s
interesl I also apprsoiato the histolical
tradilion ol brewing boer afld distilling
llquors.one such rumantlc liquor lhat
has captrrod nry imaginalon is
rbsintho. I would lik to combine the

two and produoe an abSldh€ beer.

I have rosearched lhe wormwood

@ ,.*"^,,,, *""..'',"-"*



plant fiom shich abslnlh€ is nadG and
read thal lt has historically b€6n us6d
In bruwing ale. ll also fias a nputadon
tor boing dangoJous. I know similar
herts llke licorico and arbe ar6 otten
lsed in brewing. ls thero a style lhat
would support lie uso of wormwood
as an adiunct? How and when would
one go about adding lhis l0 lhs yrorl?

Would you use dry herbs or oll exhaoP
Are tiere any dangeE in using thig
controve6ial planfil

l:d Kordnda
Fort Worth, Tetas

Alsilthe is an rnisc-llavored
llqucur also flovorcd lvilh ojl ol
wormwood (A.temisia absomthium),
hyssop, vcronica, fennel, lcmon
balm, angclica and other herbs.
,^bsirthe is kDo$'n lbr irs bi|ter flll-
vor, brighl green color (liom the
cNorophyl in the womNvood herbt.
high rlcohol content and roxi. p.op,
erries liorn tho wormwood (J e ol
the best known absinlhos was pro-
duccd by distiller llenri-touis
I'crn0d and was consDmed by suirh
notable pcople as Virccnt Van cogh
and Oscar Wilde. Absinlir{i ebusers
werc said to have Absinrhisr ' rd
ofien {rnd{!d thcir a_bsinrhe abuse
with sui{iide. 11 Brs banned in tic
Unilcd Statcs in 1912 bc(ausc ofrhe
loxi{: nature ol worm$ood and r.he
suicide associrlion. Today s pclnod
does not contain wo.mwood.

Womrwood conthins a lotrtilc
compound namcd lhujonc. lbujone
$ a neuro(oxin that afT0cts the brain
and also causes renal lniluro.
lremors and convulsions. Chroni(
exposure to thujono can sometimcs
Iesult in paralysis.

Wormwood-conraining abs jnLtrc

is slill legal irr (icrrain Europcan
nations. After researching this
liqueur I have no desi.e to ever
sample it - I have seen dcscriptions
of absirlhe flavor as rurycntine.
Windex, nail polish .em('ver l|ildjusi
pls.in vile! l'm aU for brewing beer
with hadirional herbs and sptces.
but I do not ren,mnl€nd adding a
known toxin to beer This subjcct
hrs popped up latcly on several
brewer chat sitcs and I strongly

"Your Hometown
Brewshop on the Web'

Visit our onlinc store and cataloc or call us

n 1-800-695-987b r,,,
free catalog and ordering, You'Jl bc glad ya did!

CIRCLE 15 0N READER SERVICE CARD

L|ston,?rs itl 66.rrthtric! dnl 50 srdr.s

Americats
Largest

st.Patrick3 び このus

Homebrew
Supply

free catalog www.stpats.com
800-448-4224

r't ith ok-litc ordcing
512-989_9727

Budweiser Budvar Undermodified Malt
()nly ltodcn.odificd Matt alailable ro smal b.eri€.s in at lca$ lhc Dast I0rLd,. Ir ri lh( uIl) r):r.r r\ir rpqrlp\ ,t muhiprc rcnpmrrn rr.l. Vra.
Iron Momr r3n b0']ey. regardcd a{ lhc $ort.j s fincsr. lhis mutl is u\<J lu
produle the "originalltudwciscr,'in Czech Rcp. We gcDuhcly liel this is rhe
nlost mportatu ne\r product for homebrewcrs aDd micros in rhe past dec.de

HRnL Yo' h 0\\ tirbrua.\ 2OOl



There's oneむぐ
lrin認:摯1.rewer,あ

oりld

... it's the Brewers ,Resour(e

New 200! (ztalag

Wc'L'e lJot lhe lrlost cottPlele c.rhlog in tbe in.lt$ln',
dn.l regidlcss oJ brcTuing exlericnce, therc's st)rntlthlttg itt it tr)r
eteryone. l]est of .tll, it's Iree for tlre dskirtg (afld on-Iitte)' ro
call BrcToers Rcsource' &'e'll be b.tpp)) to rusb )vlt 't col0"
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www bκwtek.com
20702 Linear l ane,Lakc Forcst CA 92630
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u1y1i7srd

encouragP any curious lmmebrewer
10 thoroughly rasearch the dangors
otthis conrpound and no( lo use il
lbr brewing.

one ol my homebrcw buddies has

lold me ho is givlng up homebiewlng
because of his concom aboul
nihosamines. Apparefldy lhers is a his-
tory of colon cancer In his family and

lhe conneclion betwoen nitrosamin€s
prusent in be€r and lhis dlsease has

hlm sorioGly oonsidering taklng up a

new hobby.

Aru carcinogenic niuosamines pro-

duced durlng lhe homebrcw Process?
0o you know il lt€le are therc mola
nilrosamines pres€nl in microbrews
or macrobrcws?

Ron Sharman
Alhm!, or?aon

Lr 19713, German rcscaflters
rcporled linding low levels of the
(:arcinogcnic trilrosrmine dimethyl'
nitrosomirc (1)MNA) in beer
Subsequent studies Providcd evi-
dencc thal th{' DM\A found in bcer
was d0rivcd from the barlcY malt

uscd fi,r making bccr and other

Nitrosami rs form when oxid€s

ol Ditrogerr, lhe so_called \OX gases

formed during combusrim, rer(rt

with amino acids. Mall kilned bY

direcl healing will (lntain
r)ilrosamines bocause in dircct lired
kilns lhe gas froD thc nomc is

cxposcd to the lnall. Modern kilns

use ir)dired heating whcre ft€sh air
is heated ln a heat exchang0r and

this hot air hcrts the kiln as

opposed l0 lhc gas ftom the firc lt
has been shown that PoUuled air
can give risc li) nitrosantines in indi-
rcct-lircd kihrs be(lruse Nox gascs

rre frlund in Pollutcd air In
responsc to this problem, mrlt hous-

es localed in Pollulcd area-'t Pre'
treal the air that is used for kilDlng

lD 1980, a surt'cy of all krorvn
malt produc€rs in lln) U.S- was (x)D_

ductcd and it was delermincd rh?il

nrod{,rn kilning methods allowed lbr
the pflrdu0tion ofbarlcy malt con'Avenue - Saint Paut l'fl{

CIBCLE 23 ON FEADEF SERVICECABO
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tainillS ll,ss than (,r equalto 10
parts por bilion (ppbl ofDNI\^.
.\ccordirg to FDA nrlings 0n lln'
subjerr, l)\lNA in barlot mall at lcv'
cls grcaicr than 10 ppb is corrsi{l-
crcd avoidabki ur)trLrrinalion undef
s{x tn)r) 406 ofthc lqleral t.ood,
l)rug and cosmclic i\ct. This mcans
thal doncsdr brcwrxs have afl ess

r(, Inlr wirh !ery low levcls. if prc-
s|nr al all. ofnitrosamincs. othcr
counfics harc sirnilar laws prole.L-
ing lhoir.itizens fnrtrr nitrosamines
in becr and in othcr lbods. In shorr,
I would tcll your liiold not h worry
about ritfosamines i'r beer because

on lho oficr hand. iftoul liiord
is a back\ard barl,{Iucr, he ma\,
w{nl l0lurk iDlo nilrosamincs and
grillcd moat. Mcat is dch in flmin(l
acids aDd grilling is a lin.m r)f dircrx
hcatiDg $ilh combuslirr gases.

Those lasLy morsel$ of cruncht.
grilled srcak tips do coutdn
nilrosarnines and nrlrlv per)ple (on-
cefr)e(l about nitrosamincs and
hcallh aloid grillcd n)cats.

-. ..]€' :
er"" "'

A lriend ot mine, who is somewhat
ol a nabrallst asked me lo make ham

a beer wilh acons a8 on8 ol the angre-

dienl6, Last week, we peeled and
roasled our acorns lo three differ6nt
deqrees ol roast. Thon, using lhe
middlo-of-the-.oad roast, $re crushed
and slecped lhe acoms in hot walo. a8
il we were using a crystal mall. Wo

lhen sparged the wort into a brew pot

and an made afl Amedcan pale ale

usino an exract bas€.lhe finish€d
besr lasted difi€ront, bd good.

ls his concoclion 0oing to make
us go bllnd, have hallucinations or
die? lt do€sn't appoario bolher squh-
rels, bul is there anythlng in acomg
lhat could ham us humans?

Den Dcrrick
lrnrc. South Canli ft

Tlx re is nolhing harmful abou!
(xnsllrning acorns. ln lhcl, acorns
are uscd in maD! lbod dishes
around lhc lvorld. TIc rrain draw-
blck to ealing acorns is ihat thcl_

havc a high 1mnin ir)Ilenl and a
ver\ asrri Sutl qualiLl

liccipcs callilg lbl ocor'us
alwa\s spi! ifI lrealing Llx acorns
r0leailh the tannins out. r\n cas!'
mcthod io do this at homc is to boil
thc a(orDs al1er sLrillin{. one
mothod rl|lls lor boiling rhe a(orns
for al least n|o houN. making surc
to cbangc aho *rter {r!ef} time il
b(x1trncs lan ir (i)lor 'lhis profess

should hrr repcated until rhc acorns
no longcr tastc ast ngont. Aller
boiliDg, thP a.orns $ill be dark
broln and can be toastcd i[ rhc
oven unril thc! arc dr\.

A )flrs rrc lrue nuls, but th€
wal rhpy difer from othcr nuts is in
ftcir carbohydrate cor)r(,rr. Thp)
hale r !.r high carboht,drale con
renl abour 65 pcrccnl mosi oI
lvhich is starch, and n l)$ oil (rrn-
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atrslx mollths ofage At ALEXAhlDERS our
Liquld Malt ExtFaCtS arc produced and brewed

bcfore others are eve■ ordle boatl

λル  ″‰,α′ Amber

腕
“
滋Dα清

4 1b cans,53al Ⅲ k,16&55 galれ ms

Spθοialら lθndo Ava‖ aレ lθ

ALEXANDERIS Mo‖ Extrocl
Mode in lhe`晟 g。4

Q職1:」赳悧態鰯簾鮒撃
CIRCLE 8 0N READER SERVICE CAR0

Mr.Wizard

tcnt ofaborit 5 per{Ixrl.l{hen used
for hewing, the srardr should be
convcrted into lbrmcntablc sugars
h the samc wry that thc starch
from ricc, corn. malted barley and
wh{}rl is convc cd. Although it
soutrds like yr)ur arnrn rle tastes
protry good, you may p0ssibly end
up with o vcry hozy bc€r be(ause
lou didn't Inffh rhc aoorns.

I ivould highl] rccommend try'
ing this brew again. bul this time

Jou shoold Use s ditlcrcnt method.
tlefore f'ou slarl. prepare the acorns
bt boiling and roasting and thcn
lrcal th{x jusl likc a grain in mash-
ing lhe rrx'rns {'rn ea3ily bc mitled
in a nour mlll, lbr example a Corona
mill, or lhoy can bc grourd up in a
.egula. kit(fien blend0r.

^1lor 
you have milled the nuts,

add the grouDd ocorns to a mash
aliing lvith rnalled barlcy. Acorns
donl contain cnzymcs and lhe
starch will not be convert€d in the
n sh unl:ss barlcl malt is added

'Ih€ resl of thc brewing proce
dlll c Nould bc just like any olher. I
Lhink 'SqDirrcl \ur Stour' soutrds
like a gleal name for a dark ale that
is brcwcd \1iih loasted a(,rns,
roasled bArloy, chocolate malt and
pale malt.I

Mr Wzard. I)YO\ resi.lenl
ctptrt. is a lcading odhoritv in
homcbrcwing uhos? identitlt Uke the
identillt of all srperherocs, musr be

qucsti1n fo. Mister
Wzad? lltite to him

t:/o llc t Your qun.
,053Vll"`″θθt S“″θ
4 `′α″G力θs`θr Ce2`θ■

7r052JJ οr s`蔵ど

aiz@byo.com If gou
subnit gour question

in.tude lJo t full nane

Wza I ti select afeu
q uc stions for pub tication.
unlort nately he cdnt
tcsponcl to queslions

Homcbrc、 v,the sign of true love!

1100 0 0ont,al i● o o Chario■o,‖.028204
704・ 342・3400888。

'85。

7700

鰤田HJ腱口m鰤
CIRCLE 19 0N READER SERVICE CARD

l'(1,l al、 2001  ),I、 ,ヽtx Oヽ ヽ



The Replicator
For Valentine s Day: Arrogant Bastard and iwo-Hearted Ale

bg Dau'nc Srnith

(Jn a n!u)t busiless lfip 1() S.rn
Diogo. I lfird sorIl0 of the Strrre
Brlrwing (iomta \'s ?[.r.oganl
llasl fri .\1c. k srs litp rx)lhing I

ha.l e\r'r lrsl'd bflorol
Llniirfllrratrfi, I liv{r ilr'teras

and dris suferh0t'P\' |cctar js nol
r! tablc hcro lal|r a rnrlr critract
bfelv'lf urcl lvould tolo r0 br(iw I
balch l)r 

'n\s{lt 
(iaD rou heh?

Ctaiu cnri.hsen
Kinllut*nl,'ti,xas

hen it .ontcs to bod\'.
,r)l0r a d llalor. :'

Brslafd Irs a s$ious
alliludf. lhjs hug.

Rec.f. frx"nange

hirl ol grapcfruir rr,Jlna.rDd a slur
d\ malt backbon. lIis is arl
dggressi!e b'lrrr.' sa!s rhp lalxl on
Lhc botdc. \{ltl lrrnlrb\'won t like
iL Il s {tuitc douitlirl rhat \ou halc
the lrrl{, of sophistic tion to hc lbt0
10 apprc.rirte ar rle ol rhis quatil)

Ar,o9ont Bastard Pale Alo
(|131:0■ 8.Oxtract with口 Fail18)

IG=1 074 FI=l olo BItternes3=75]口 us

'tlr cup corn sugnr lbr priming
l0r 1 cup unlx)plx,d ligtrr
dlicd malr extra.l)

Step Dy step
steet' crlsrat tl)alr iD :l gallons

ol hatcr ai 150. I for 4; nri!,ules.
Rcm')!c Srairls, .rdd tj.j pounds
amber I)\'ltj. Bring l,) bojt a d add
I ouncc ofChinook pellcr hot)s.

Boil li)r I houf aDd add rJ Jt)
ornfos of (t}ino(,t( h,,ps and trish
moss. lloil lor 3() addiLirnral min_
utcs and rcnrolo iiom hAar. Adrl
thc last 0.50 ormcc ol hops.

C(rn lr) arounrt 70. F and
lransfer lr) fenne|tinA vessrl wifi
tcasr. !crmcnt al6d. I unlil rrnll,

Lalilbmiii b\ cf.g Koch rnd b& $c1.
Slrvr'\\'.lgnfr. lhp\ f{ lusf l0
pigeonh,)l{ilhis bccr iIk) a str-lc cat-
0gor\. hl al)rie diyulgc rhc rpfil)e.
lJur l\0dt did ofiir.d fe$ usrli
dciails ah{)!l th. bcof lhe (}C ic
rrcu|d 107+. rli, lBV is flbout 7,h
rnd rhr) bitrcrnNs is o\rr 70 tltLs.

'll" sfaiI bill lbr rhis beer rJlrb
.Jrll (onlaiDs ahi,Ul ,)t)9; palo malt
rrrd I0e,, dark cf)sialmatL. l se
Chinool hot,s all th,, $a\ through.
l,0r \ caslr 'You .an go s tlh
Lalill,rlir \lf ltrrsr t\\'J.p00| or
Dn linglish.\le \easr 0\'r_p007)..
sr\'s (lhris Whiro prosideDl 0t\\rtrjlo
l.atJs. whi.l ,{ro\,\s l|nd banks rhr
bousf \cast .\.Irsi\i,tr i)f Ston,).

I\, nor,: ntlbmation. go ta
\t:u' st.rrphrcu.nnt. Or &u thc

btek art at |76t))17t-j999

plcre {7 ro l0 da}st. liansicr lo
sacondan o. r{(k inr(' boLlles or
kog rvitl corn sugar.

Aging \till rllclolv lhc l]asrard.
So .lrink iL )ouirg if!,trr $.aDr tr)
prorc l our motue

All-g.ain oprioD: Ornit {r\r|lcl and
mash ll.5lbs. patp matl $ith
.fr"sLrl 

'Dalr 
in 19 quars ot ir'llicr

to ge1 a si gle-ir)ftrsi(nr nrash lrjrn-
pcrarurc ot tti2'l: for.1; minul.s.

Spargc with h01$rtcr t17n, t,
,,r rn,,re, d0p0rdirg o lour sl,s
lemr Lr) get 5.5 gall(rrs oflort.
\oxr. bring to :r br)il afl(t us,, thc
hopping aDd Lrmontadon schc.l-

Ilfcwlng

11l San

lヽaroOs

tt lメ
■lt〕 11

■Z==
n1llhoganvi.rnr,ffll lle
pucks a mighl\ hop ki.k, r\ith I

Ingrcdients
s.5 lbs. Bricss ambcr
d.ied mail p\tfrc! {DMEI
1.5lbs. {jrlstal nak
(120'Lovibond or

12 5 AA[is Chi11{,Ok

pclict hOps(1 て,′  ol
125%alpha arid)
('25 AAus cl]i11()Ok

p0110111。 pslo 5(〕 て,′ r)r

125,t atpha acid,

62想 し、cllinook
p● HP:l101〕 、(o5()。 z

or 12 4`る alpha a(1(1)

l tsP Irisll nloss

St,tギぃ■0「 l)1,EnJish A o Yoast
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I $ tls so|dcring if I coul(l g.t
an c\ttrfr alld spccirllt grains
rlr'ip,' lof lJclls 1i\,fll('ar1{11 ,\le. '

'lhis has gor r,) bc tll b|st l)ale alc

or'ourxl. Nllhough ils,,rlt a scason_

rl be.r hrrc ir \lifhigrn.
\lark lJartcr

.1|n tt bot. lli.ltiltu

TwO・Hearted Ale

(l o011● l13′ eXtract with grain3)

16=:002 '0=1 000 Bitterl188=40 1BuS

Lar'r! Br,ll brc*.d in r 15-gall,,n
sout) koltlc. l'i!hy. thc brewert r'LrDs

a .J0 brnpl hro$ l(i1ll . a 1J-barnl
kctlle- r nlo barrplkelilc aDd lh,
,)l(i soup pot, franking oul trell olcr
?0.000 barr'ls a rcar'

\si(le liom lhc li\,,-lloarl(11, lhe
l,rp$crr rrrkPs llell s .urlrf \le-
llcll's Pal, r\le- lhifd (l')asl Llcfr.
Bells I'orr('r aDd B|lls halann/o,)
Srorr. nlorg \ilL a bunch ol stast,n
al.LDd spe.ialll bccrs.

''Y,,! .lon l Dctd rn txlfavagarrl

$rin biU Nhcr nraking hro
llciLfl(\l \lf. sals Larr\ Bel1. Ihc
ftr'it)ts irchrdcs Dn,sLlt lale mnlt.
nrrndod ou! willr allllrr ibur p,rf.rlrrl
ligbt.r\slal nrah l:or hops, Lrst

ccrrfnlrial ccross {Ip l!,ard. but
feail! go Ii,r bhke lrilh dr:/ hops

durirlg sef,,rrLlary ltrn1oDlrli(,r' I

lat tnorc i .bmatitn nn thc
Kckon :oo BtPu'inq LontPutu nll
(6lt;) Jt2 ?iJl ar ga to its lrch site

nt u uu btlllsh(crrom

Bring lo h,il rrn :ll) min . lhen

:rdd 0.75 07. of Ccntennial. Boil

40 mnl. and add 0 50 r)7.

Ccr)!{xrnial an(l trish moss Bo'l

15 Inirr . add 1.;O oz CcntcDrial
t]{ril 5 rt[n. Cool to 70' t, (ftns'
Ier to lcrm(rlitrg lesscl \{iLll

]1rnsl. ferntetll tL 6iJ" lrunail
foi plete (7 to l0 dalsl
hansii'f t(' sfllrnrlar! wilh I oz

{,f (lenl.(nrnidl lLold onc wcek

rack i ro bolllos or kcg $ith
co r sugaf. 

^go 
li)f a le$ we'ks

All-grain option: 0mil cxracl
s\rup alrd rnash S.5lbs |4le
lnrll $ilh spcr:ialt]- grain in I3 5

qlrar$ ofwater to gc1 a slrglc
inlusion mash lcnrP. ('f 1ii2" I:

ibr 4i n)in. SPargr $ilh $aier
(170" li or mr)re). io go1 5 5 gal

lons ol norl. lJring to boil aDd

usc abo\c hoDping and i( fnn r)

Reafleraecipgs
Show Low Pale Al(}
(5 gallons. cxtract
with stecping gtains)
OC = l'0;{
FC = l.{}1:l tBUs = 32

'Io n . s0 manY Pale ales
arc just oler lhe lop 1r'iih

h,)ps. so I nr e rrry o$ir. lhis
onc s hoppt.rnd rlcan

CQry l\lldcr
'fut:sott, Artzonq

lllreu lbur Out Btc{)

In0redlent$
6 lbs. Mnrions light drnid

0.5Ib. crlstal nall
(20" L(,vil)ond)

5.1 .$L' ol Pcrle hops
(1 oz. al5.1"1, abha acidl

11 -^,^.u 01 Clsr:ad. hops
(Z oz. al 5 5"r, alpha a(:id)

whne l-abs Calilbrda AIP

ti,as1lwLP001)

Step by Step
Put grsiis in a $ain bag

Pur in pol with 5 gallons

wot(,. bring l'trPeralure to

155' !- and steeP t('r 20 min-

utcs. Rrinrov€ grair$ lfom
$or1 rnd squocro oul. llring
wort ro a boil Add erlrart
a d Pcrlc hops and b(til 45

minulcs. Add I oz Cds(xidc

h,'ps and lrish moss and boil
for an additional l5 rlrinutcs

llcmovc liotn ircal a d

fool to 72" F. Pitch loasl.
llA.k to scconda$ allcr Icr'
rncDtation is ovcr (aboui 4 io
5 dar's). Add I oz cascrdc
hops lor drl hopping Bottle
*l)en r}a. and final gravity

reads 1.013.

rff lo\crs (ll\h llis.oppcr'
lP-\ lbr ils (lufDching. bol(l
thv{,fs. Wjft alm,)sr 7 l rf-

fenl allohol bI \('lurr' rnd it
hfahht dov ,,l{lr\ bops.Ihis bPef

pri.ks a t)Lrn(:h. )ct it hrs lighl iiuil
and cirlrs nol()s, n ll,rfal inu otluf_

rion arxl r (l, ln alc bod: lfs rrarnPd

i)f lhe lcgcDdaf) l\\,Fllcarrctl
lii!cI or Ui,iigtlrr's L PPi)r
P|firsulr, madc laDrcus in \hon
sr,rrirs b\ hmcsl II( r'ri g\va\

Thc K,rlarna/oo llrc$ing
(i!nl)Nn.,- has madc o sl !! ol lisry
brc\rs sirr(r il rrs f(iLrndcd nr l93i
rs a llr cbr(N supDl\ slx)1, $hPft'

In0redients
7.5lhs. Niunlons light

0.5lb. rrlslal malt
(1t|" Lovibond)

0 5 lb. aro alic (t dtrrk
Niunich nrall

0.51b (:araPils

7 ; .l\Ls CcrttcnDial whole hops

{0.75 02. r)1 9.99/" alpha acidl

; .4"\t,s Conlcnnirl nholc hoPs

(0.i 02 o1 9 9",1, alpha a'i(ll
l5 A\Ls (:ententrialNhole hops

(1 5 07 of 9.9'i'. alph.r atictl

9 9 A,\Ls CcDIer)nitrl $hi'lc hoPs

(l 07. of 9.99. allnra afid)

\\vc.Lst 1056 l,Un)ri(rr" Alel

SteD by ep

Stccp sPccioLl) gr r)s itr 3

g lons ol tlrlef at l50' ti for 45

nrin. Renr,!e srairs. fid 7 S lhs

Nlunlr)n\ lighi eritract slrup.

E I'eriLuar 2!01 lrrr\1r:rl)tr\


