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Germany in a Glass'l bll Tess and M k Szamatutski
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brewing live delicious Cerman beels.

Double Dippirrg ba I4rnte o'Connor
'lips, techniquos and detailed instructions for
doing a classic ccrman double-deroction mash.
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Sranite to get your wofi boiling.
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How to make greatlooking bccr labels at homer Advi(,e lrorn
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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



★

MAiL
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

′

獣憲ど憮 1::おlR確踊ど喘認
he

;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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1-800-999-2440
Call today for the location of a full-service retailer near you'
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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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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
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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\



Dark Lager and Cream Stout
A smooth dark German-style beer and a silky English slout

by Tess and Mark Szamatulski

lrann kilrihcn and a cold basemenl,
cxacily wliDl tle ncod to lbrmcnt
thc lrvo sl-vler we have choscn for
lhis month.

Si xr il's tbc middle ofwintcr
$'e will rake advantagc ofrhc cold
tcmpcratures and brew a dffk
lagcx This bccr is pcrfect (r) brew
n('w a (l drirtk h the spring. lt is
light, elTcrvesreDt and thirsr-
quenching, a wondffful bres to sip
dLcr tulnirg ovcr ihe gardcn and
sating goodbye 1() lviirrer. l hc scc-
ond stylc lve have fhosen is r silky
trcam stout lhis stvle is smoolh
and rull-l)odiod. Enioy thc cream
stouL while you are wddng lbr the
lager to finish fermenring-

I)ARK I"qGI]R
0G = l-040 ao 1.050 IG = 1.{110
to 1.021 IBUS = 14 to 20
SIIM = lO l(' 20

lhc dark hger is a snlnrLh, r)rLsy

ebruary is onc our thvorile
monlhs t0 b.ow. $'c arc lbr-
tunalo onough 1{) havc a

driDtiDg beer. lt is sligh(ly slvcctcr
rhiln ils palc cousins and has moro
body. Ilrilliantllr .lcar wiih a deep
coppcr to dark browtl collx, therc
is minimal, iI anr, roasted r)r cho{ro,
laG r:ltaracter (xDtr.ibuted bv the
dark grains.

Dark lagcrs rctain rhcif lighl
laste with litllo matt or hop flavo.
or aroma. lhis s1!le will crasc any
rnisconccptions aboui dark beer. Il
is lively rnd lighl and not ioo
assertive. A d l lag(r-is a pcrfect
bccr to introduc€ to a ljghr hccr
rlrirkar r,!ho docsn r knor'! rhc piea-
sures ofdark bccr.

This months recit)e is o0r do|lo
(,l Liiwcnbreu Prenrium Dark
{)riginal \'runi(tr Foflnula. In the
l'.liddle Ages. liavarian brewofs dis-
(:r^ercd lhat whcn thcv srored their
heer in wooden .l|"sks in sDbtcr-
rancan cales. the .aturally orrur-
ring Bavarian ycast would (xrntinue
lo lemr.rrt tho lxler iD near"licczing
remperalures and then serll{.al tho
bottom ofthc vcsscl. lhis co()l fe.-

mcnlalii,n and storagc produced a
crystal rlcaa sDmolh bcveragc.
Bccause lhc bccr renrained in thc
(:aves ft,r r kn)g time this beer nas
callcd lagern," whi()h in Ccnnan

Lii$enbrliu Dark has a dense
hcad that sits on a ri.h, {}11'0Ncsccnt
browr bccr lhc aroma is a t)leas,
ing mix r'loafar el malt with a
slight hop nuance. \{edirm-lx'dicd,
this dark lagcr has a crisp, sm(nrLlr
mouthfeel. Liisetrbrllu linishcs dry
and doughr'. $ilh a mild residual
sr!'xrlncss. This bccr ls dcli(ious
fresh. so plar (r' drink i1ff soon as
thc lagcring is complete.

Commercial Eeers To Try
Many brcweries make a dart

v*sion ol thei| light lagcr Classics
to try are Mntel{)b Drrk, ALira
,^nlbcr. llcckl Dark and Sairt l,auti
Cirl Dark. Therc should bc little or
no roast rnall aruma rnd ll lighr,
llor€ry hop cha.acter. Ihe.c may
be son)r) liuity arcmos duc lo tho
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yeasr and/or hop variety uscd. The
colof sh(,uld be coppcr lo drrk
brtrln tliih bright claril!. ll')p bit-
tcrncss is very Llr! 10 nonexislonl
ivith no diacctyl or luitiness. Along
$i1h tivo-or six'row barlcy, dark
lagcr {jtrr contain somc adiunds
sur:h as (1)m or ricc.

HOPS, MAIT and YEAST
Only biitering hops are fonr-

monl_r used iI this sll_le. Somc ol
thc urne popular oncs arc Cluslci
Chirxnrk. columbus. NorlhPrn
llrower and TiitlnaDg.

The bhse grains that can br:

sPd arc U.S. two of six"f(tr! Pale
malt or pilsner rnah. Munich malt
cr|l be usinl lo achicvc a slighllx
brPadr characlcr Cafr vunich or
crystal rtlrlt ftr) bc add€d 10 import
a fararnelflavor Just a 10u|h ol
chocolatc mall clrn l,c rs llo
achicv{r Lhe dark ()lor.

l\'lany difrcren. lager.l"casls r:an

bc used. Our lhvorites are Munkh

pe6rugry zoQl

l.ager (t\rcast 2308). llavarian
Lagcr O!:reasl 2206), Gcnnon Ltrger
(White l.abs \\LP830) of Anrerifan
Lager (\{vcasl 2035 0r \\hitc Labs
WLPit40). lf cool lagcr lcnrt'efatures
(47" 10 55' F) cannor b. n:rintaincd,
thcn Calili)rnia Lager lWicasr 2l t2)
vcasr (:an lJ., uscd. fcmrlrnl al ;8"

Serving Suggestions
serle ar 4{i' F ir r pilsner glass

\'!ith grilhd, Dcdium'rarc lanb
chops snro$cred in a gaa\r Inade
wilh dark lagcr. rosiirlary, wilrt
mushroonrs and shallots

Ac(rnrlpant wjth lvhippcd pr)lrl-

loes irtfused r\'ith garli(: and lcn)n
zcst, and stca 0d baby spinach
toppcd !!ith lela (hecst and

t-0\ur\Btt;{tr t)Altti
{5 (rlloIs, e\t ct $ith gfuitrs)
(l(i - 1.Oil to 1.053 IiC = l.l)12
to 1.013 SRNI = :l'1 lllt s = 2E

Ingredients
18 oz. Bclgirrn (:ara-Munich malt
8 or. Cennan \'lunich nult
2.5 oz. British dxxrolalc malt
3.5lbs. Bierkeller light malt

:l lbs. Muntons i)xtra light
dry rnrll erlraft

5 N\tJs NorLhern Erc cr (0.50 o2.
('f 10'l. alpha r{:id) (billering)

3.2 ,^ Us Tcttranger 10.75 oz. of
4.3% alpha acid) (biuernrg)

1 tst). I.ish moss
Nlunich Lagcr ycsst (\Vyeast 2308)

or Amcrtuan l,agcr
[Yhite Labs \\'I-P840)

1-lla cup Muntons ertra light dry
nall {}rlra(t for priming

Slep by slep
ljdng one galln r,fwatcr io

155'li, adrl r:nrshod grain and hold
i)r:t{r minures at 150'F. Slrrin the
grain into thc bflrpoL and sparge
rith oDe grllon 0f 168' lrwaier.
Add lhe drt mah, mall slrup and
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biltering hops. lJdr)g lhc lolal !o1-

umo in thc bre$l,ot to 2.5 gallons.
lloil li)r.15 mfirlrtes. then add

thc Irish moss. Boil ibr l5 nrinuacs

ond removr) Lhe pol tii,r Lhc stovc.
(lr)ol i\'(nl lor 15 nlin(tes in irn n e

bath or $ith a worL chilirf. sLrain
il|t,) Lhc primaft tcn lDlpr ind add
w^tcr r(, obLrin 5 rA grlkxls.

Add yeast $|en !vo{ brs coolcd
r(, bcl$v 80" I,l Ox!_gcrrrl(!a(ratc
well Fr)fnrenl al.17'10 52'l_ f(rr 7
days. Lhcn rar:l iDto sccorrdary
(8lass carl)o]'). lrornrinr at'17' l(l
;2'l'h,r 4 r'ecks, lhen bring lhe
Icrmr$ler to 60'to ('2'F unlil lar'
gr!l gravitl hrs heen rorr.hed and
lhe bccr has clear.il lapproriinaleh
2 wricksi.'lheD p.imc ard h)ldc.
Csrbonal{ at 70" 10 72' Ii lbr 2 1o 3

wocks- Store at c{:llLr tempckrl"re

Padial-mash oplion: \trsh I 25lbs.
Gcmrarr lr'o-row pilsrer lnalt r d

thc st)ccialt"v gmirts in I goll,n
wali:r al 150" lj ior 90 Inirtul.'s

Spargr with 1.5 galloDs \rrter ar a
Icnrprratur. ol168' F. lhrn lbllo'!
lhe cxtu(r rc(ipri, ornillnrg l.7J lbs.

of \lurtons c\rra lighr dN nrrlr
c-\lfa, t tiorn lhc boil.

All-grain oplion: vash 8.33 lbs
Ccfnan 1\o'nN pilsncr mall and

lh{'spccialtt grains ir 2 5 gallons oi
lratcl' rrl '150' F ftrr t)0 nfirutcs
Sprrge lvitb 5 gallons ol wxtcl at
l6ii" f,. The tolal b,,il rimc is
approrimarcl}' r0 minulrls.

,\dd 6.6 AAl. oI bittering hops
ft,. rhc lasl 60 niDulcs ('fthc bo'l
Add tb,) lrish moss as indicalctl by

(.RE.{Y {Swccl) S IOLT
(|(; = 1.0:J5 to 1.066 lrll = l.ol0 co

Ll)22 llltrs = 20 to 4tr SRII 35+
Cn'am or nrilk stou$ arc

Fnglish iD oriSin. Lr rcst)onsc to lhc

l)opulafity of Guhrre$. thc Iinglish
and Sc0Llish Drrde lhcir,tr!r' v.rsion

olsr0uL bear. lle addilio'r of mitk
s|gar llaclosc) crcalcrl a srvccter,
creamior !ersion 1|aD rhc drier
GuiNrcss. lhc praclicc of adding
D)ilk L0 bccr $as lholrghl to sollflr
aDd ocale a hcaL$ier hccr

St(rrls arc dn'ught b) sonte to
halp r$rrishir)g qualiti.s. ln
Atrslralia during lho llt00s. \"urse
Stou1" tvas thought lo bc nourishing
lbr invalids. lr Asia. bathirg a bab)
\!ilh stouL is Lhoughl t(' bc good lor
tho Lrrbt s scnsilite skin.lrr lfeland,
nursing mothlfs drink sL{rut to pr'o'
duff milk 1i)r their b.rbl.

(ircrnr slorLt is a s bslonlial
dr'i k 1(, havc ilr lllacc ol aD atlcr-
dlnrer cnptruccino of 10 makc r
''sloul1l'al with (tro(olatc i(,e

crcatrr, !!hipp(!(l..eam, nraraschin0
chcrrics and a sprinklirg of clroco-
lalc s)_ruP and \Yahuls.

Commercial Beers To Try
'lhc classn rnglish cxamplc is

l\rtn,rt's (lfca Slot'l: thc r:lassic

K€g beer without a kegl

Beer
Dispensor

Just PRESS, POUR & ENJOYI

. Easior lo lill lhan bolllas - No pumps or CO? syslem6-

. Hold6 2.25 gallons of boer - Tro 'pb'perl€cl for one

5 gel.lsrmonler.

. Patsnt€d s6lf-inlla{ng Prsssrlrc Pouch mainlainl

cabonalion 6nd fr€shn$s.

. Perf€cl disponse *ilhoul distuding sodiment

. Simple lo us€ - Easy to carry _ Fits in'lridge'

. ld6allor parli6s, picnlc6 and holid.ys

A6k for h6 Aray Plto 8€€t DisPonrol 3l your loc6l homo-

biow supply shop and et yo(ll laYodlo dafl brol{0.

QUOIN tpotowcea'coltJ Phon6:(303)279-8731

101 Violst St. F6r: (303)278-0833

Goldon. C0 80101 htlpJ/www.pallypig.com

Visit our on-line catalog at:

www.beer-wine.com
One Stop Shopping tr'or

Homebrewing, Winemaking'
Cordial, Cidcr & Vinegar Making

l55T New Boston Strect'
Woburn, MA (Rctail Outlet)

(2 minutcs from Woburn Mall)

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

n "" ,r,. ut* '.U*.' rtt @



5tYff laltngar
r\nrcrican cxarnplc is Sa rucl 

^danlscrcam stout. olher grcal Iornmcr-
rial vcrsnDs rrc Mack{:son St(nr1
{onre callad Mackcson Nlilk Stoul)
and St. P{rlcr's (lrelllD Srout, both
liom lngland, and Columbja Cr{ram
Sloul lrom (ianada.

'lhe aromA should be of ttlild
.oasled grdns and r:aramel malt.
Fruitincss (:an range lrom loi! lo
hjgh. Hop bitlerncss should bc lorv
to emphasizc thP rrall sNeernl|ss.
lfup aroma ran bc l(^! lo non-cxis-
tcnt ftnd diacelyl (:an be nrcdium t{r
Dono Ihe color should bc brotln to
black rvllh a crcamr l)eigc to lighL,
brown hoad. Roastcd gfti s and
mall are predomiDant in thp llavor.
wilh mcdirnl s$cetress. Crearr
stouLs should alrrals be full bodjpd
and (reauri'. 'l he crrbonatir)n is low

HOPS, MALT and YEAST
Ilops src uscd jusr tbr bitLcriDg

ir thc cream slouts fronr thc tj.K. h

somo,\mericrn }ersir)ns. a strnll
amount of hops might be uscd fof
navor llop varietiPs r:aD inrlu(le
'largijl, ChalleDgcr l\rggls and
East Kenl Coldirgs.

lhe basc malt ch,)uld be eilh.r
lirglish or Anrerican t\v(,-roi! palc
malt. Sl{}cialt} graiN are .horol^re,
rxJstal ard small am('unts 0f flrll^st
ed barlcy and black rrall. Carapils,
dexLrin molt. Ilakod barli,v lllld
t!bcat nralL can also Lc use(I. Firal
gralitics are high (up lo 1.022),
s0 when uakjng exfact bat.hcs.
nralto'dexlriD should br added lr)
ar()lnplish lhis.

A rloDderlirl !,oasl fr'f this style
is London Alc yPasl o{-vcasl 1028J
or Londo'r Alc Ill ($Ive|sr 1316).
Lond0D ESB (Wv'rosl 1968) or
EDglish Ak) ilvhile Labs W1.1,002)
a(j also good choires.

Serving Suggeslions
Sfrvc in a pirt glass ar i0'to 55" F
wilh llcrb-en{rrustcd. hr)rsof adish

irrllscd olstcl.s toppcd rl'jlh buttcry
frnlbrcad riruDrb topt)ing on a br)d
ofspiDnch.

IN ( it t\ H - sl It l i cRti,\l\'t s fo t'l
(5 g.rllons. r\trtlcl wilh grai'rs)
(Xi = LO53 l)(; = l.0l6 t0 1.017
SllM = l(X)+ llltrs = 22

Inqfedienls
llt o/. British dro01)lt1c malL
l0 oz. l,rilish crtstal nult

(55'Lo!ibond)
8 oz l0n-cficd wheal
4 oz. roasled barlcy
5.5lbs. Nlltnt0 s r)xtla lighr

(lf! alt cxlract
I2 oz. rnallo dcxtrin
6.:l r!\L s liast Kcfi {;oldings

(1.25 oz. of5.l% alpha a0id)
(bitlefing)

Lon(lon A]c vcast (glcasr t028) or
Lnglish Alc (Whjte Labs
\\'l.P0Lr2J

l-lla (:np lluntons c\rra lighl DtrII-

CIRCtE 20 0N READER SERVlcE CARD

We have
whatyou need!

Larr,y'r Brewln{ Surrrrtr
Tfie ody.our.e yoo sill ever deed for your brewint rupptie!.

with produ.r liner such a:
Bries . Gdbnnus' Beeston . coop€6 . Tetrordt . Edme

lYuntons . Gown Caps . Vnr.er's Resa€ Wne Kirs

Premide Cue wine KiB ' Hobby Ba.rate Fermenlers

rye$t Labs liquid ,@r .ultuer . Alex.nde6 Grape Concenraret
dd nuch mqe in.ludin8 kegr ed d6fr equrpmenr

Fot .he senous be.t nanid. * .usron buitd
t.aintess :llet paB .nd .aAi.ol fenentea in o wide rcnse of sn6.

Che& 6 oul at
rw.laryrbrevlnd.com

o. dive !i a @ll 6r
| -aoQ.441.27 t0

CIRCLE 21 0N REAOER SERVICE CARD
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Slep by Slep
Bring onrj grllon ol*alcr 10

ls5' 11add r:rushed grdn and hold
lbr JO minutcs at 150' l: Slrain thc
graii illo 1h{r brcwpot and spargc
\\ith one galknr 0f 168" l. water
r\dd thc drv malt. malro,dcxtdn and
billcri g hops. Bring the 1o1al !ol-
lrrtre in Lhe bfewl)l)l lo 2.5 gallons.
Lloil 1br 45 ninulcs, thcn add ihc
Iish moss. Boil lbr l5 rninutes. thcn
fl)noye the pol llir th{) slov{}.

Cool \ro.1 ft'r l5 minutcs in {D
icc bath or chill wilh rvort chiller
5t'-ain into thc prirnrr) lpfnrenter
Rnd add water to obtain ;-V8 gal-
lons. Add ycasl whcn rvort has
(rx,led to brl(tr! 80'F. Orlgclatr!
aerale wrll. liennprt al {i8'Ir for 7

days thcn rack inlo sccondary (glass

carbo!)- Fcrmcnt untl largct grari-
tl has been rca.[ed rnd beer has
(leared (approxirn{lelt 3 Neeks).
Primc and bolrlo. (larbonate ar 70"
tr) 72" Ir ftrr 2 l{r 3 rleels. Slorc al
cerrar tcmpcraturc

Partjal-mash 0pli0n: Ilash 1.25 lbs.
British l\vo-fow pdlc moh and e

slJecialt! gruins in 'l gall0n r!a1€r al
150" I for 90 minutcs. Spargc rdth
1.5 galons ol tlatcr at 168'F. Thcn
li'll)i\, lhe exlrarl .ecipe, umitting 2

lbs. of Nlunrons cxtra light dry malt
oxlracl Irom thc boil.

All- grain opti0ni Mash 8lbs. British
two'row palc nalt and thc specialtl'
gfdns in 2-75 gall(trrs ol$alcr a(
156" I. for 90 minulcs. Sparge \yith
5 gallons ofwaler al 168" F. l'he
l0lrl boil i'nrc is alt)rorinrately 90
minut€s. Add 5.2,\.\u otbirte ng
hops fbr the lasr 60 nfnutcs ol the
b0i1. Add the lrish x'ss as indicated
lJr' the €xlrar:L re(De.

T?ss and York Szanutulski a thc
a thtrrs of'(:k'npl'rp s" and'Beel
(.hpture.l. lhca also arc the obn-
(rs oJ Mahose Er[tss, o honebrc 

'
und ttinen.tkin! s pply st.orc in
Monrce. Connecticut. a

Delining a Few Terms

SR\l lstarrdrrd llfli rcDcr)
)lrthodl arld drsr,.(.s l-ol,ibond
nr't*o nrcllx,ds ol (l.sffibing
r,,l(,: The scalcs protid. rougNr
Lhf srrDlr runrl,u, l)ul SIt\l us.s

nr)fl. af(xrrrL(' r!roll(tr1. F,rf
, \r plo, n lighL yrll,)w i)i! r is 2
SRM (or 2'Lovibo d)r n$cr is
I:l Slllli brorlD is.lz SII\I \lalt
LLrlor ra ngs arc l\picalh
r^Drrsscd in dcgrrl's l.o\ibond.

lBf rlnrcnlati(r)irl Biltcl.ing
t.Ditsl is a ncasulenru)t 0l hop
bittl'mcss in bcci I:(x (])lnpari,
sor. oD \nrcriclln lI,A fau hnye
up to 70 lBLs. $hilo lI nild
brolfD alL'ca b. lrs l(tr\ as 1().

.Upha acid units (.1\Lstue
cnlcularcd b! nrLrltiphing ihc
alpha afjd confurl 0l hops b! th.
lycighl ir ornccs ol thc hops. l-or
nrstaDcc. I ounrrc (t .l'i; dlphir
acid lrops contiins .1 ,^"'\Us.

0ur e-tailsite is now online!
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! From the boisterous

ihe mon&steri€s began growing
hops and soon most monastedes
had a brewery. The monks brewed
beer for themselves and were also
allowed to sell it in the abbeys'
"Kloistcrschenk0r" or taprooms.

The nobilil,y, seeing what a
lucratlve tax source b€er had
becone, banned the cloisters frorn
selling their beer and iook ovcr thc
beer industry. 'Ihcy built many
brewerics, which lcd lo exporting
the beer and gavc rise lo such
world-fanous German brewing
cities as Munich, Bambcrg, Colognc
and Dorlmund.

ln 1516, Dukc Wilhelm IV of
Bavaria LNrirurcd the famous
Reinheikgebot (l'urity Law). lhe
law states that beer can or y be

brewed from malt, hops and water.
The law says nol.hing about ye&st,

since it hsd not y€t boen discovered.
This law is thc oldest lbod regula-
iion in the world that slill exists in
its original form. lf a boor was not
brewed according to the
Reinheitsgebol. it was destroyed. tn
another example ofhow serious lhe
Germars wcrc about their bocr,
King Wcn(:oshus, ol tho lamous
hop-growing region of Bohemia.
wouid put to dcath anyone caught
exportinS hop plants.

The late 1700s and 18oos were
a time of remarlable innovation
and discovery in rhc brewing hdus_
try, and German b.ewers and scien-
tists were among the leaders. ln the
mid-1800s, thc logendary brewer
Gabriel Sedlmayr ll - whose family
still ol^rls his Spaten brewery -
began to perlcct thc lagcring tech-
niques ihat had bcen invenl€d cen-
turics earlicr in the caves and
foorhils of thc Alps. Sedlmala also

invented a sleam-powered engine
for tuing up the kettles in brew

housos. Artiflcial rcftlgeration, at
that lime caled a 'cold nac.hirc,"
wes invented by ftrl von l-inde at
Sedlmalr's r€qucst.

In 1843, a Cerman scicntist
nemed Carl Joseph Nrpolean
llalling invented the hydromote!
which was later pcrlbcted by Dr.
Fritz Plalo. This waq a big leap fo.
br€wing. Boforc the lnlroduction of
the hydrometer. thc only way to
detcrminc if beer w&s llnished fer-
nenting was lo pour some of the
be6r on a woodon stool. A brewer
lvith leather pants, cdlod thc "&le'
fl)nner." sat on the st(x)l ftrr :10 min-
utcs, lf he stuck to thc chalr aftor
thal time, additioDal fcrmeotation
w&s required du€ to thc dmount of
residual sugar in the beer-

Mcanwhile, the Frcnch scienf-
est Louis Pasteur w&,t studying
mi(iroorganisms and ths lermenta-
tion process, and in Dcnmark in
1872, Emil Haruen perfed the isola-
tion and cultrvation of yeast strains.
Brewing. once a primitive tadrtion,
b{xiame scicntific dnd controlled.

Following are reripes for live
outstanding German beers. We hope

that you enjoy brewing and drinking
them as much as we have. Prost!

Munich Helles
OC: 1.044 to 1.055

FC: 1.012 to 1.017

lBUs: l8 to 25
'Heles" means "(lcor" or

''b ght'in German. So when ii
comes to beer, hollos rclbrs to
everyday pale lagers, especialy
those from Bavaria.

Grain and malt should doEitrate
ihe arcm4 with a hint ofhops Per-
mis$ible. The color should be medi-
um to dcep gold and brilliantly
clear The flavor should heve a
rilightly sweet malt prolile, with

UllES UP IMACI:S

, breathtaklng

t

to l,he pi villages
brews,

span thc stYlc
refreshing wheat

beers to pot€nt dopplebock$. nrcsc
beers flre all very difTerenl. yel lhey
have tlvo common threads: l'hcy
are sll brewed accordjng to thc
German I'urity Law {Reinheitsgcbot)
of 1516, and they are all deliciousl

Arrhaeological €vidence indi-
cate$ that b$or has been brew€d in
Germany sincc apFoximatcly 800
BC- Hisroriens tell us Lhat the
German lribes w€re all br€wers of
beer and drar r boer beforc going
into ba1!1{). Becr was offered to thc
gods snd (on$umed bY everyone,
slaves and kings alike. tsread baking
and bccr brewing wcre thc work of
women in th€ Middle Ages.'lhe
most Popular Present for a new
bride was o brew kettle. The bctter
a woman brewed, the better e
housewifc she was thought to be,

In ldter (entudes, monks began
brewing in their ctoisiers. Monks 3t
the tsrabant Cloisteratm Wiirzen
were reportedly rhe first to put hops
in beer undcr rhe guidance oflhe
Duke of BrabaDt, Gambdnus.
Though C&mbrinus was Belgian. he
is honored in German history us the
patron saint of brewhg because hs
was thought to have invented lhe
idee of a malt-hop beer. IIe is elio
said to havc i.Dvented the custom of
"toLsting" beforc dritrking a beer.

Monks found that using hops
improvod the flavor and Preservs'
tive quolilics of their beer. Many of

EE onn"u^'r rnn' ,** 
",., 

o'n Iy Tsss and ilark Szamatulski
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grain ard malt prcdon)ir)r1{}. HrD
l)illerness sholld jusl be cn0ugh io
balancc the malt. -^ slight hop llavor
crn be evident, with lhc finish nrallJ
and rilcan.'fhere shot d bc no
Ituitnoss or encrs. 'Ibc carboDadol
aDd bodv should b{} nrediuttl, |1ilh
no lra.:e 0f astringenci:

Spaten Premium Lager
Spaten-FranziskaneFBreu
Munich, Germany
(5 sallons, exracr w$ sralnt
OC: 1.048 to 1.051

FC:1.011ro 1.013

lBUs:18
Spotcn s rools rln bc lr r:ed

ba(:k to the 1300s. The iis re of the

brervcry is derivcd fronr (he Spactlr

fanril), who pur.hased lIe 225-
yenr.()ld bre$ery nr 1622. SprteD's

nxxlern tradilion b(ig'rn ifi MLinich

in 1807 when Gabfiel Sedlnrryr I,
lJrcsJnasler lor the Royal (l'rft of
Ilalaria, took over lho brrsrry. llis
son, the legendary innovatof
Cabriel Sedlmayr II, lalcr bcca rc

b.ewmaster and {:reated Muni(tt
helles as an allernativc lo pilsner

Spaten s Munnih helles is

slllxrLh, delicale, sinrde and subtle.

It has aD cnri.irg balarcp bplweeD

hr)p bi(erness ard mali. Spalcn js a

boautift'l yellow-gold (obr And has

a creamy head. Ihis is t deli(iouc.
casy-drinking lager

In!redienls
12 oz. (;e.nan lighl.rl"sial malt

(2.5" Lo\ibond)
5 ('2. G0rman ]luni(ih nxrll
4 07. llelgian aromalic nrall
5.75 lb. Munrons cxtra'light

dried mrll {rxtrrd (l)ME)
2 AAL German \orlhern ltrclver

hops (0.; oz. al4% alpha acid)
(bilt{rringl

:l AAL Spalr hops (0.5 or. al 6%

alpha acid) (bitrcringl
I !sp- Irish moss (1br l5 Ninutes)
Slsrler of \east 2206

(ltavarian Lager) or While l.ahs
WLP920 {old ijavari.ln Lagcr)

l-lla cup Nluntons cxtralight dry
rDall exlract for primii)g

Slep by slep
Bring onc gallon of watcr io

r55'F, rdd cnrsh0d graiD and hold
for 30 ninLrlcs at 150' Ir. Sirain ihc
glain inlo the brewpot and spargc
\\'ilh ore grlk,r ('l 168" F 'lalerAdd lhe dry nralt and billering hops
B ng thc total volumc in the brerv
pol k' 2.5 gsllrnrs. Boil for 45 m'n-
ulcs, theD $d{l lhe lrish moss Boil
lbr 15 minurcs, ftcn remove the pot
liom 1hc sh)vr). C(r)l wofl lor l;
nnrules in an irie bath or chill 

'r'ith$'ort chilicr. Strain inio thc primar"v
l'ellncnter nd add watcr t() oblain
5-113 Callons. Add yeasr whcd slrt
has cooled 10 bclow 80' E
oxl genalc-ocratc w{ll.

Srarl fcrnlenlalir)n at 60" ro 62"
I Lurtil tcrmcntation begms {approx-
imatclr'. 24 hours). Bring primary
fermetrter lo 47" l0 52'I li,r 7 dals,
then r{fk into secondary {glass car
bo-v]. Fcmlcnt at 47' to 52" F until
largel gravit! hlis beer .eadrcd and
the bccr has clcarccl (approximarcly
4 l1ccksl. Thcn prime ard bortlc.
Carbonare rt 70' li) 72" F for 2 to 3

lveeks. Slore al cellar remperature.

Pa.tial-Mash: Ar:klif! the nrash
Falcr 10 bclow 7 pll. Mash 1.75 lbs.

cerman t$o-row pilsDcr malt aDd

spuiirlly gmins iI I gallr)ll sater {l
150" I: for 90 minutes. Spa.ge with
1.5 gallons rvalcr at 5.7 pH and
168" F. TIen fol},rr the cxlfacl
recipe, omilting 2lbs. Munlons
c\ira-light DML llom fte boil.

A11-(irain: Acidify the mash $d1er l0
below 7 pH. \'l$h 8 lbs. Gcrman
1t!o-row pilsrx:r nrrll nDd sp{riial1}
grains in 2.5 gallrns or lvaler al
122" I fbr 25 minutcs. thcn at 150"
F 1or 90 nrinutos. Sprrgri !vi1h 5 gal-
lons of$ater at 5.7 plland 168" I'.
'Ihc rolal boil timc is approximalcly
90 Drirutcs. Add 4.2 .{ L ol bittcr

'ng 
hops for tlre lasr 60 nrinules of

the boil. Add the lrish moss as indi-
caied by drc cxlr'act fccipc.

This luu'rn:h holles is readv lo
drirk as srxrn {s it is (rr}nrraled. Il
$-iil peak belrveen one and ilve
months and will kccp lbr cighl
ntonlhs at (lrllaf t0rrperalures.

Bavarian Weizen

Illtis 10 ro ?0

This is r lfaditional iiicrt h.*l
fi1trrr southc.n (iermanv At leasl 5{)

percenl oflho gri$ should bc mall-
cd whoar, wilh lhc rcmr nder b')in'{
pfllc barlPy malr.

'Ihe aroma should bc onc of
\,anilla aDd 0lovc phrinols d liuity
btrr)rntr cslcr Some whral an)ma
m{y be presonr, wilh li1ilc or no hop
aroma and no diarelyl. Thc hood is
Lli(ik rrDd longlaslnrg. vost lvhetrl
bccrs are .loud]. except in the
hltcrcd wcizcn lcrsion that s

csll{,d'kristall."
'lhe rvheat impans a flutli.

crcamy fullncss thal leads lo a lighr
linish. \\hoal navor is essenlisl.
Il('I flalor is Llw 10 Done, an(l hot)

bittornoss is vcry low. lhc becr has

a tart characlcr liom lbc yriflst,
al)ng with spir:y dove phen(ts ard
frulty banana estcrs. l hc lcast typl-
cally ploduccs spicl rnd llruily
essenres during thc warnr

Hacker-Pschor Weisse
Hacker-Pschorr
Munich, Germany
(5 sallons, cxrract with grains)

OC: 1.055 lo 1.056

FCr l.0llto 1.012

IBUs: l3
Hacker'Pschor breivery ilas

establishcd in l4l7 irr vmich ond
is now owncd b) PalrlaDcr. Thc
brewcr}_ uses only the i'ilcst
Bavarian barley and whcat nalts.
noblc hops iiom G€rmanJ and
ljohcmia. and spring watcr liom thc
Alps to brcrv its bee$.

llackcr-Pschorr t\eissc is
brcwcd sith 60 percenl rvhcat and
40 pcrccnr barloy mall. .\fter jt s

finished fermenting at warm lem-
peranrres. it is aged fb. a shorl lirre
ar C()ld temperatures. It is unlll-
tcred. which provides a hazy yrll)w
(1rlrr rliLh an otl-whilc. fcathcfy
her(I. This is a rlassic exrmplc i,r lr
wh(xrr lxnf with a wheat trDd {rstcr}
aro a. Thc llavor is crisp, clcan
and well-bdonccd.

l-ob.ua.f 2ool RnrfYt' h O\r\



Ingredienls
l2 oz. Gcrman NIunirfi mall
6.25 lbs. \Iulrtons wheal

drt nrall cxract (DI1L)

4 r!\Ll 'lettnanger lx,ps (biltcrinC)
(l oz- al 4'l" alpha-a.id)

51af1or of \\'ycast 36:J6 (llavtlrian
Uhrao ('r \\'hite Labs \\l.P:100
{ I lcfc\'!'oizen)

l-rla r)up Muntons rvheal 1)MFi

Slep by Slep
B Dg onc gallm ('f wslcr lo

155' n add crushcd gain and h('ld
fbr ll(, rninules at 150'F. Strain the
grain inio rho brer\u'l and spargc
wirh r/z gallon of 168' Ir wrt(jr Add
lhe (lrr rnall and bittcring hops.
tlring lhe lr'lal lolume in thc brcw,
pot 10 2.5 gallons.

B',il for 60 rninutcs, thcn
renrove the u'1liom rhc srovc. cool
(o.l f('r 15 nrinotls in an icc bath
or chlll {itb lvorl rhiller. Straio inlo
th'r primary lcrmantcr and add
$ar"r lo obrrin i-'l3 gallons. :tdd
ycasl when worl has (:ooled to
belo\! 80' F Oxtgonate,aerale wcll

Fermenl rt 68' F lbr 7 days
then rack inl(, se(xrndary (glass rirr-
botl. Fcrmcnt until targel gravih
has b(xrr r.ached and bocr has
r'leared tapproxnDatcly 3 ivccksJ.
lllimc and boltle. CarbonrLr{: rl 70"
10 72' F for 2 to 3 wccks. titore ar
(iellar lempcral0re.

Mini-Vash: Acidit thc mash water
li) belos T pH. Mash I lb. Ccrman
1s1!row pilsner mrrll, 20 oz.
ccrman lhcat mall, 12 oz. Cer r&n
Nlunich mrlt and 4 oz. ricc hulls or
oal hulls il I gaJl,,'r salpr st 150'F

Sprrgri wirl 1.5 galloDs of$'arcr
al5.7 pll and 168" F. Th(x) li)llow
thc l)xllacl rccipe. omilting 1.75 lbs.
V'lrlloDs {hcat dricd malt cxhact
lior rhe boil.

rul-Graitr. .\cidif! Lhe mash \!ater lo
bclorv 7 pH. Masb 6lbs. ccrman
whear malr, 3.75 lbs. Cd.man two-
row pilsnc. malt, 12 oz. CerDrar)
Yunich mall and 8 oz. rii e hulls or
oal hulls in 2.75 gallons ol water at
149' F firr 90 mirutcs. Spargc with

5 gallrx)s ol w!1c. rt ;.7 plt and
168" I,:'lhe rr)lal b0il rime is
approximarcly 90 minutes. Add :1.2

AAU of billering hops for thc last 60
rlrinules .f lhc boil.

l his beer is .ea(h" ro drink ll"(
soon as it is carbonatcd. It will peak
bclween 1 anrl 3 monlhs and last
for 7 months at cetlar lemppratures.

Munich Dunkel
OGr | 046 to 1.058

FC:1.0l2to 1.017

l8U: 20 to 28

Thcsc dark Gcrman lagPrs halp
r Muri( mrlt rroo)a \'!irh slightly
sweet noles dlrihxlrlale. There
should bc no liuirv cstcrs or
diacelvl, but I slight hop aroma is
ac(:eprablc. lhe (xtor is medium
arnnor to dark brolvn Eith a garnel
tint. Thc hoad is tighl ian.

DuDkels ha\c a rich flavor 01

\Iunnfi rrbll and .all be sliglily
srieet. bul should halc no pro-
rx,un{i(}d cr}sralor caramcl malt lla-
vor. There shouid brl rx) bitrcrness
lrom roasled malls. ll,,p bi(Lerners
is low but porccptiblc and rhc beer

should be mon rrallv than bopp!
Hop flavor should bc t|rininrl. In
tle finish, nalt should bc dominanr,
alLhough hop birlerness mal
bccome more appa8,n1.

\:ersions oL tbis sr\.le frorn the
Kulmbluh nrgi(n arc bre$cd from a
slightly higher srarlirg gravilv wirh
ir srro gor. flalor prolilc. tn somc
becrs, lhe grist is co||rl)risfll ol 100
pcrccnl lludch malt. rvhile in oth-

')r's, 
thc Munich is supplcmonied

with a biL ol Crx.mar pilsner malt.
ver' snall atrr)unls ol rrrystal 

'nalrcaD bc odded. but shol d noi com-
pcte wirh the IJunich. Roas(od malts
can bc used lDr .(,loa lJut should Dot
inpart anJ flavor.

Altbairisch Dunkel
Brasseri. Ayinger
Aying, Germany
(5 qalons extracr w,th lrant
OG, 1.057

FC:1.0l5
lBUs:23

Thc Alingcr browcry rvas estab-
lishcd nr 1878 and has been namcd
rtr'e ol Lhe "Tot) TeD Bfriwrifir)s irl

In heauh, ntrn is 
'b 

tcer... but thates plnnt! oIit i tp heer tcnLs.It,h\tich
durins thc citlt s snnu&l Oktuhclkst. Aha\e, di,inelt h&pplt patrons i;hibp
togethor undcr a banr(r that prcclains Haclcr Bier thc -rhaftn ol ttu.a a."

ts I rr \. I rtrYN F|tr1Ln,r 2l[)L
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the Wrrld for lbur consccutiv0

-\€arc at thc World B{x}r
Cha pionships. lhe brewery llcs
some 15 milos ouisidc ofMuni(tr, in

a picturesquc vall{:y al the lool of
the Alps, in lhe 12o0-year_old
iiilagc of Afng.

The trrdenark of th€ AYing

becrs is rheir incrediblc maltincss-
'lhis dunkcl is a classic cxample of
its style. lt has a ri(:h, (:hestnrt-

brown color wilh a (reamy bcige

hcad. fhc aroma ofwarrn, swoet

mall has nu$nces oftoffee Iherc is

{ big. round malt Palaie that cDds

$ith o hinl ol coll& ond hops

lngledaents
13 oz. lJelgidn Cara Mu ich nroll
12 oz. Geri|lan Munich nratl
6 or. (ierman dark crystal mall

(65' Lovibond)
1.5 oz. B tish chot:olate malt
3.5 lb. Bi€rkeler lighl malt

3.25 lb. Munlons exlra'lighl 1)Mll

4 oz. mallo-dextrin
7 .d\tl Ccrman llallerraucr

Hcrsbrucker hoPs (bitl(}ring)
(2 oz. a1 3.5'l. atph{'acid)

1 tsp. lrish moss
Startcr of Bohen an Ldgor (l'v!"east

2124) 0r Soulherr Gorman

l.agcr (Whitc Labs $II-P838)
1-llr cup MuntoDs cxlra_light D}tli

Ste0 by stoP

llring oDe galk,n ofwa@r 10

155" E add thc r:rushed Fain and

hold lor 30 minubs at 150" F.

Strain tho grah into the brewpol
lnd sparge wirh onc gauon of 168'
li warcr Add the dry mal1, malt
srup, malto-dcxtriD and bittoring
hops- Bring lhij total !('lume in the

brcwpol l0 2.5 gallons.

lloil thc wo lbr 45 minules,
th0n add the lrish rnoss. Boil with
lrish moss for 15 minutes. thcn
rcmovc lhc brcwpol liom Uro stovc

Cool thc wort li)r 15 nrinutcs in an

icc bath 0r chill with rvoft chilcr
Strain into thc primar! termcntcr
aDd add warcr 1r) obtain 5-tls
gallons. Add yeAst when lvorr has

coolod 10 below 80" F. Oxtgcnarl

start thc primary Iarmcnlation
ai 60" to 62" ! until lcrm€nlalion
bcgins (approxinat't1 24 hours).

Bdry prit ary ftrrmenter tt) 47" (t)

52" I? for 7 dals, Lhen rack into sec-

ondary {glass carbq).
Fcrnr)nt aL 47" 1r, 52" Ir (rntil thc

larget gravily ha-s been .eached and

re beer has cleared (approximatcly

4 weeks). Then prime and bottlc the
bocr C8rbonatc at 70' lo 72' F for
two to firee we€ks. Store at cellar

Mini-Mash: A(idify the mash water
to bel0w 7.2 pH. Mash 1 lb. Germon
two-row pilsncr malt and lhe spe-

cialty grains ilr 1 grllon w&ter at
152" F lbr 90 ninules. Sparge with
1.5 gall'm watcl at 5.7 pH ond 168'
|. Ihen lbllow thc {rxlract .ecipe.
omitting 2 lbs. Muntr)ns extra-light
dry mall extrAct hom thc boil.

AU-Groin: Aoklify the mash water to
bclow 7.2 pll. Mash 7.25lbs.
Corman two-row pilsner mall, 2.75
lbs. German Munich mall, 13 oz.

Bclgian cara-Muni(t nal1. 6 oz.

CcfmaD dark crystal malt (65'
l ibond) and 1.5 or. British choco-
latc mall in 3 gallorrs 0frvaie. at
I53" F ftrr 90 minutes- Sparge with
5.5 gall'rns ofwator at 5.7 pH and
1619' lj. lhe total boil tim': is

approximatelY 120 nrinules.
Adrl4-8 AAU ol birtedng hops

for the last 60 minuhs oltho boil
Add thc lrish nross rN indnrabd bY

the exrrscl redpe.
Thls iasty Munich dunkd is

rcady 1o drirrk as sootr as ir is
carbon led. lhe beer will Peak
bctwecn two lrnd ffve montlls altcr
il is carbonatcd and will le$r for up

10 eight months at (xrrl cellar lem-

Oktoberfest
OG: | 050 to 1.064

FC: | 012 to 1.016

lBU:20 to 30

Okloberfesls are dark gold to
rcddish am-bcr in color, with bright
clarity aDd a solid head. The aroma
i$ one of lighlly toasrcd malt, creat-

ed by tho Munich or \ €lrra gaiDs
Thcrc is no lruitincss, diar:eryl or

'I-he navor is dominated bY malt,
with a toasted aspcct. HoP bitter'
ncss is moderate and hop llavor low

tr) none. Balsn(t gilcs the nod lo

msll but the llnish is not sweet.
'l hesc bcers hove a ncdium body

with a creanry moulhteel and medi-
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um carbonolior. Thc grist is usually
Viennti and Munjch malt; a t(rur:h of
cryslal mall is a{xieplablc. lhe hr)ps
should bc a noblc varicty.

Hofbduhaus
Oktobe.festbier
HoS.!iuhaus
Munich, Ge.frany
(5 gallons, extract s,nh grai.,
OCr | 059 to I 060

FC: 1.0l5 to .016

lBUr23

lhe lirst Okloberlest look plucc
in l81tl. li} cclcbrate tho wodding ol
thc Bavarisn prhcc Ludwig io
PriDr:ess Thflese. All of the people
of Vuni( h $cre invited 1r' .elcbralc
rrilh lhem in lhc lields b) thc tiont
galr)s r,l ihc {iitt: The fiekls wer(l
ni.knamed l heresienwiesc. or
.Thcrcsa's liclds.'in honor of thc
prin(:oss. Thc r{)slival has boon (xl(:
b.ale(l evpr!_ v{.ar sin(P then.
Oktobcrlbst bccrs traditionally arc
br.wod ir thc spring, lagerod dur-
ing |hP r{ann surrlncr nx)Ilfis and
served in September during thc
annual lbstival.

AII Lhe NIunbh brcwefies pre-
pare an Oktob€rfest lor the celebra-
tion. Thc Hoturiiuhaus, which
nrorr)s noltll Courl Brewcfy,' is
probalJly lhe nxrst famous of the
ci(y s brcwcrics. ln fact. thc
flolbriiuhtrus mav bc ftc nnrst
fa rnrs brerlcrr,, beer garden and
bccr hall in thc iforld.

Hofl)rin'hrus Okkrberlost htts r
creritrU, tjght, oll+lhile head and a
luscious ambcr color. Iho nosc ls
aronrotic molt tho palalc is srtloo(h.
wiLl) irlons(' mall ard nutLy. bread-
like nttanccs. lhe finish is onc oL

hgredienls
16 oz. Ccmran Nlunich matr
4 oz. Bclgian Cara-]runirtr r rll
3.75 lbs. Nlunlons ei(lrr-lighl l)Nlli
:1.5 lbs. Ilierkeller light malt

6Xrracr syrup
2 oz. malro-dcxrrin
4 AAIJ Teltnanger hops

(1 oz. at 47o alpha acidl
{bittcriig)

3.2,\.\U Gcrman Hcllcrtau
Hersbru{ikrx. hops
(1 02. hL:i.2% alt)ha acid)
lbittcring)

Muni(h l.ager lWyeast 2ll0ljj
or Okbbcrfcst Lagcr
O\jltilc l-abs \\'1.P820)

l-1/.1 cup Munlons Pxlra-light DME

StBp by step
Bring one gallur 0f waler 10

155" F, add crushcd grain rnd hold
lbr 30 minutes al 150" n Stain the
grain inlo lhe b.ewpot &nd sparge
nith one galon of 168'ljwater
Add the drt mah. [lalt syrup aDd
billcring hops. ttri g rhc rr)hl vol-

me in lhe brewpol 1l, 2.5 gall)ns.
Boil for 45 minutcs. thcn add

thc ]rish moss. Boil fi)r l5 minutes.
then remove tho pot from tbe stove.
Cool wo tbr 15 rDirutcs ii an icc
brth or (hill wilh tlorl (lrill{)r
Slrain into larmAnler and add water
to obtain 5-ll3 gallons. Add ]cast
stnin ilort has r(x)led 1{) bck)s 80'
Ii. Oxlgcnate-aerate rvell-

Slart fementalion al 60' ro 62"
F until lermcnlatn)D b{}gnrs (approx-
imalely 24 hours). lJring prnnary
lermcntcr io 47q to 52o f lbr 7 days,
lhon rack in1{) ser('IdArv (ghss (irr-
bo)). |erntent al 47" t(' 52' li lor 4
lveeks, thcn bring thc Icrmcntcr to
60" to 62'F u lil target gralitl has
been reached an{l lhe beer has
cleared {approdmatch 2 additional
Bceks). Prime aDd boltle. Carbonate
thc beer at 70" 1|) 72' I for 2 1o :l
lveeks. Storc at cellar lcmpcraturc.

Mini-Mflsh: A(lidify thc rrash waler
L0 below 7.2 pll. Ntash 1.5 lbs.
Gcrman tivo'ror! pilsDcr malt. 1.5
lbs. Gcrnan Mrinich trrrll rnd 4 oz.
Belgian tiara-yunn.h malt in 1 gal-
lon watcr at 152' F Ibr 90 minures.
Sp gc ilith 1.5 gallon !iater at 5.7
pH and 16ii" f. 'lhcn ft'llow the
exlract recipo. omitting 2 lbs.
Munlons cxlralight dl.v alt
cxtract lio tho h)il.

All-(irain: Acidiii thc mash nater to
bclon 7.2 pH. Nlasl) 8.75 lbs.
Gcrman (wo'ror! pilsner nrall, 2.75

Ibs.0erman Yrnidr nalt and 3 oz.
Bclgian Cara-\'lunich malt in 2.75
gallons r)lwrL(, rl 122'F lbr 25
minutps lhcn al l52' t for 90 min-
utcs. SDargc rlith 5 gallons ofwatcr
115.7 pll dnd 168'r. The t0tAl boil
.imo is approximatel! 90 m'nutes.
]\dd 6.6   U of bittering hops for
the ll|"sr 60 rninutcs ol lhe boil. Add
the lrish moss as nrdicared by thP

This l,cer will peak b€tween
lhrcP and sevcn rJnmlhs af[e. il is
carboDotcd and will last at ccllar
lempcrhlrires ft r- Dine months.

Doppelbock
OC: 1.073 ro .120

FCr | 0ltl to 1.030

IBU: 20 to 40
Doppl{txnk, $,hich m€ans

_doublc book, is a strong. ch
BavadoD lagcr that's oftcn scrvcd
as A wirt(, w mer Mostbeers ol
lhis stylc nre dark, bur thcre arc a
fc!r, palc cxamplcs- trlunich and
I'iennr nrrlls are used for thc dark-
er dopplebocks, and occasionallt a
small amount of dark roast malt.
Pak! hrgcr rtrlts ar. uscd tor the
pale versions. (in)tinental Iirropean
hops arc uscd in both.

Thii rr{trDa is oDe of intense
maltiness with no hops cvidont.
Dircctyl should bc low ro nonc, but
ftur ca brj n frui[ nspcrt 1i, thl
arotrta. ln darkr:r lersions, a min le
roast] aroma might be prcscDt_ lhc
(xtor can !llr] Iro'n gold t0 dar]
brown. uith good rtarirrr

'lhc llavor is lcrv rich and
mally, wilh a li,udr ofroastiness i
a lew instaniics. Alfohol presence
should bc warrning, not irarctr or
burning. In doppdbocks, nrall
always dominales lho nalor 'lhere
is little or no hop flavor and vcry
lor! bittorness. TheJ ar. tull,lx,dicrl
wilh lN tarbonarion.

Optimator
Spaten-FranziskaneFBrau
Munich, C.rmany
(5 galons err,act wth graiilt
OC: 1.077 !o 1.079
FA: | 021 t6 .022
IBU:26

r{ir\ 1!r I on\ Frbtr'rN zr|ol



IT'S THE WASSER
The hclles and the weizcn

should bc brewed with soft
watcr, If you have soll water.
loss than 50 ppm hardness, do
not trcot it. lfyou have vcry
hard watcr, over 200 ppm hard-
ness. usc spring wat€r.

If you have soft \r'ater. trcat
thc Oltoborfest water with 3/.

tsp. glTsum, l/3 tsp. non-iodizcd
table salt aDd r/a tsp. chalk. If
you havc vcry hard water. mix it
50-50 wit}t distiled watcr

lf you have soft watcr. trcal
thc dunkol watcr wiih r/a tsp.
non-iodizcd ta.blo salt, 1 tsp.
chalk and l/4 tsp. epsom salts. lf
you havc vcry hard watcr mix it
50-50 with distilled water

lf you have soft water. treat
the doppolbock water with r/4

tsp. gypsum, l/2 tsp. non-iodized
table salt and 1.5 tsp. chalk. lf
you have very hard water. mix it
50-50 with distilted water

Thc brolhers of51. Irancis ol
Paula invented this st]'lc in \'hu ch.
During thc lSrh ccnturl, moDts
conlinued to l,n)w these strong
beers t0 sustain them during their
Lonrcn fast. Moliy alld fulfrlling,
doppelbo{rk is or)c oflhe reasons
shy beer is called "liqrlid brcad.
The monks would givc thc poor rho
grthcr{}d at tho rnonastery galcs
doppelbo{ k for sl|stonan.e.

\\brd sprcad about rhis incrcdi-
blc beer and il li)und ils way inlo
the rolvn laverns. llce. palrons
eagcrly anticipatcd rc spring tap-
ping ofthr doppolb(xrk. Thrir- (:rllxi
this takirg the riure. lhe slrong
bocr rvol d lill thcir spirits and
make thorJr li)rgot rbout thc fl)ld,

Optrmator is breircd and then
lagered in thc brcwcr! s deep ccl
lars. This smrnrlh beer is a beautilll
ruby brown color with a whippcd'
crcam heod. Thc arortrr is ollo ot
smooth, sweel 

'nal1and 
warming

al(iolml. l1sils ri0h {nd rnally o the
palaia, sith alcohol a delining pres
oncc. This dopplehor:k will peak
belween five and nine llnrtr(hs aftcr
it is carbonatcd and rviu last lbr up
to one lear a1 ccllor lcnrpcralures.

In0redients
24 oz. Ccrman Munntr mrlt
l8 07. Belgian Cara-Nlunirtr ntall
4 oz. Belgjan aromatic malt
I oz. British chocolatc malt
5.5 lb. l\luntons exlralight DMF
3.5 lb. Bie.keller liSht malt

8 oz. mrlto-d0xf irl
7.ll AALj leltnanger hops (Z oz. dl

3.9% alpha-acid) (biticring)

Uuni(tr Lager (\\:\'easr 2:108)

or Old Bava an Lagcr
tNhite Labs $'I"P9201

l-rl.1 rup Munlons extriilishl DME

Stop by stop
Bring one galltri 0f wrler lo

hoぃ ob`‐
～

、ou′●●

Visit www.Brewsource.com
to see the difference.

. Great Prices

. Easy To Find \r'tlhat You Want

. lnfomation And Pic{ures OfAllProducts

. Easy To Order On-Line

OrTraditiona Phone/Fax

―″ow Featu"ng neastAs Lcw/1s S3 5yPack

Ca1 0rヽ
～
hl・ ForA Calalol

Phone:`888`04 3REい 42739)

FaX, 1 888げ 6 BREヽN(2739)

5040 Manin Dlve Ca゛ Pelersburc PA 17520

The Original
Pitchable Yeast

Expanded line up with
Over 33 Strains- Always available

Take lt,Shake lt,
ⅣIake lt!

l・●o■●|

888 5 YLASll,

●
`、

|

ww‐whitelabs.com 、、x6.lJ。2.
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155' !', add 24 oz. (;erman -Munich
mall Md 4 oz. Eclgian aromatic
mall end hold lor 30 nri . al 15()' l.l

ln anolhcr pr,l, bring r/r gallon
wrlfr rr) 155' |. add 18 oz. BrtgiaD
(lhra-luunich lrlall a d I r'2. llrilish
chocolalc mrll and hrrd ibr 30 mir.
ar 150' t.l

sfain thc grain irli' the brew-
pot and sparg0 wilh 0ne gallon 01

168" l- lvaler. Add the drl mall.
nrall s]rup and bittcliDg hops. llring
thc lotal volurne in the brerqot lo
3.5 grllons. Loil for 45 Inin., tho|l
ad{l the lrish moss. Boil tor l5 nriD..
thcn rcDxlu) tlx'pot ffl)rr Lhe sto10.
Cool $ol1 fi'r 15 min. in an icc both
or ,trill{ith wolt chi r Srfain int{)
thc p mary l(lrDcnlcr and add
warcf tr) oblain 5-ll8 gallons..\dd

lcasl !!hen worl has coolcd 1{)

below 80" F. oxtg{ralp-serale *ell.
Slnrl fennenlation at 60'to 62"

Ii until fermcnlation bcgins (rppf(,x-
imarclr' 24 hou|\)- BriDg prinarl'
lbrnlonler {o 47' rr) 52' I lbr 7 da}s,

tbrxr rark inlo scconda{ (glass car-
bov). Fcrmcul al 47'1r) 52" I) lirr .l
rlccks, Lh)n brirg the termcnlcr to
60' t.r 62' lruntil largct gravit\ has
beon rcachcd and thc beer has
clcarcd (r4Dfoxima(el) 2 additional
\!oeks). lhcn pdmc and botllo.
(:arbonarc at 70' 1(, 72" for z tr' :!

wccks. Sloro a1 t:ellar temperaturc.

Pnrlidl-Xash: tcidil\ th{} nrash

watcr to bok)w 7.2 tll Nlash 12 oz.
Cofrnan tr,r(Frorv pilsDor mall ond
thr specialty grains il| I gall)n
\talcr at li3" F ft)r(r0 min. Spargc
wilh ] 5 galltrr lvator at ;.7 pH and
l6u" Ii lhen fbllorv tho cxlrir:L
rccipc. omitting 2 lbs. Uunlons
cxtraliEhl l)i\ili f.om thc boil.

All-Grain: Acidil\'rhr mash \\'aler to
bclorv 7.2 pH. \Iash 7 lbs. GcrmaD
Lwo-n,w pilsncr malt, 7.5 Ib.

G(rman Munirh nralt, l4 0/.
Bclgian Carr-\,lunich malt. .l oz.
BelAian an)maric tnalr aDd r/2 oz.

Brilish rhocolatc malt in 3.75 gal-
lons oflvarr al I53' I for 90 min.
Sfarge wiLh 7 gallons ofwalcr at
5.7 pll and 168" F Thc lr,lal boil
lime is 3 hou.s. Arld 6.:l ,\,\tl of bit-
toring hops f(,r the lasr 60 nrin. ol
the boil. Add hish nross as indn:akd
b! thc cxtrad reripe.

Deflchsirrg lhe pilsncr mall bX

5lbs. and adding 3lbs. MUILr)ns
oxrra-light DIV{E iirt(' lhe boil irill
ruake lhis mash moro manageablc.
'lhis will roducc vour milsh wsler lo
2.75lbs.. sparg{r wrlcr to 5 gallons
and boil rir e lo 9rl minulcs.

llotplebock will pcak ln)tween
tbur and citht nn)nlhs after it is
carboDaLcd and will last for teD
nrlrrfis a1 cellar lcmpcraLures.l

'Ibss and \Iark Szunntulski oun
.\laltos( I,xprcss in Monroc,
(:onnedicut. Thcu'tc the aulhors of
'' Ckrnt:br(ns " (ShrplJ Books, I 998)
an(l'BPc r (.:apturcd' (J,Ialk,st

lsland Brewing
& Fealess

join to bring you
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worlds with this
miracle hot wort
transler system
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COUNTERFLOW 8 PUMP FOR!MMERS:ON PRICE

PO Box1951
Key・l es、 FL 33041

wo■w zard com
s andbrew@aolcom

(800)2971886

PO Box 854
Boing OR 97009
www iealessl com
Fear essl@abac com

(503)3185839

CIRCLE 22 0N READER SERVICe CAR0

Sinct' 1979, Willianr's Brew-
ing has bcen thc lcad{rr in
erlalog home brefi ng sales.
Wc feature a hugc line of
horne brcwiog equipment
and suppUcs.

Ilequcsty(nrr free catalogtG
day, and find oulwhy we are
thc leaderl

WILUAM,S BREwING
PO Box 211)5 BE o San Lcan(1〕 oo CA・ 94577

PIlone Requostsi 800‐ 759‐ 6025 。 「 ax:8002832745
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cntion lhc word Ue(in:-
tion" lo noi honr€brelv-
crs aD(l r(trr catr cxpcct a

puzzled rcne(ti0r. Evcrt

Doubk, dc.o.tijn .tor otr|(uu t t
hrtd: Brinu 1-2J ga|ons of(atct tn
IAl'I ltir in 8.5 rLutls olnalt ard
let Nit .rt lA b l5 mntut.s. llaisP ta
122'b 127't and hokl 15 ni,un$.

l'rrler fic pH - 0i lhc mash and
subscquentl] the bppr Th. principlc

'lcs 
ol tho Drotcin rcsl are t{r pro-

vidc nulrierls ess(xrtial lbr heltllh-"
Ibrmcntali,'n. rerlufc hu{i ar)d

l)ecoclirnr dillcl.s liom siep-
mash in the manrff in rich rhc
nrrsh tompcratura is raised. ln srfp-
mashi g, Lhe nrasl tun is hoated (d)
a slolc or .utdurr .(x)kcr') 1o raisc
tl)c mash lrom onc resl t,' anothrr.
lr de.octi,)r) mashirg. a porlii)n of
thc mash is rem{^e{l lion the mash
lull, brought 1o a boil in aD('tI.r
koltle and lhon addcd back 1r) the
mash tun r(' ju rtt rh(: lclrlpcra-
tuf(,' 1l] thc nc\r rcsr.

I)e(r:rion mashing Nas hislr'ri-
callt used thr0ugh0ul (xrlfol
liuropc. including cprn)an\ rnd rhc
t:1ech Rrlpublic. Dccoction hr.wiDg
is lvidelr" used in tho Czcch ltcpublif
li, tlris da\. lloiscver. nrnr\ C(lrman
l'f,rrefies halc ovcd 10 srep-
mashing. lhis 1n,nd rsa! liom thc
lraditioDal dccoction rnaslr is likrtJ
ll, conriru. ir Gcmran!. and il is mt
ex|R1arirtrr thal nlonl Czcch bres-
crics $,ill ullim{lcl\ nx)!o atrav
t|lnn d{axnlioD as rlcll.

'Iheil afe t(o Iorccs driving
dccoclion torvard, il nr)t cxtinction.
thrrr rrri(t. Thc lirsl is simple cro-
nonrics rnd thc sccond is nralth,,use
otfi .ien.y and le,t x)logr.

ln the simplesl renns, Drahing
and mashing arc bdrh !r,r'essts
rlong tho (orliDuum in the rtnver'
sion oflhc ftnd rl|tcrlcs ol lhc barl-

fips and techniques

for doing a
dccool.ion

double

nrash
nnrDg lhi, |nost ardcnt all-grain
brcsers, dc(xx1ion nra) rlicit a bir
ol skepticism. I)er(rrlion nl|shirrg
has a reprtation lbr bcing limenlr -

suming. dimcult to rontrol and noi
worlhnuch in comparis0n r0 oLhor
nrashiDg rncthods. I hopc ri' (orr-
vince )otr thar rt loasl tlvo of rhe
u1l ce procon(el'rxrns are wr('ng.

ThPr! arc throc basic mashing
rcgimens. singlc inlusioD is lhc cas-
icsi, both conceplrall! and ir) prac
life. This is thc nrothod used ii)
I-nglish hreseri{'s. IL ilnolics fte
''iDlusion ofrhe grist (nlillc(l ralt)
wilh hot $'atcr to at|ain the sat:
charifi(:ation r{}s1 al 148'10 158" |.
(Saccha fi(,rtiofi is Lhe p(,{css of
brerkirg starch into simpl'f sLrg

ars.) lhis nrash schcdulc is appro-
priatc lbr \vell-n0(lified nrlrlts
whnih (rnrstitutc virtually all n)alls
arailablo Ir) honn brc\rcr.s ovcr thc
past dozen )Pars. Singlc n usion is
lhc most common rrashir)g n,gimcr
ernplo\tsd br hoDcbrcs,cls. bre\-
pubs and mi( ros ftrr lh{r production
olbolh lagcrs and ales.

'lhf 0rher two nash s.bcdulcs,
dccocdon and sre!"nrash, arc simi-
lar lo cach othef in t}at thrl rnash
influd.s additional resis nl l,,ser
lemperalurcs, rtpicallt a protein
rcst ai 122'F and porhaps n acid
fcst at 100" L lhe nrain rolo ol rhc
{.id rllsl is to incrcase the a.idir\'-
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eycorn into sugars. (ln Iac1, the
Czcch rvord for brcwcr snd maltslor
is lhc samc, sladek.") fhc maltsler
first changes the hard baflct(x)rns
wift insohlblc star{:hes inlo solt
nralr with solublc stafl:hes. 'Ihe

brcwcr thr)n bfeaks thc sloftrhcs
down 10 sugars in the mash. But
thercs a region in which allirrg
and nashi g ovcrlop. l he rllalting
process may bc slopped at a point
thst fcquires the breivcr lo cml)loy
an acid ar)d pflnein rcsl ir (he mash

- su(fi malt is said to bc undcr_
n dilied." Or lhe nraltine procoss

may bc rixtenrled to a point thal
rcnders lhcsc rests untrf(:essar"v

rhis malt is "wcu-rnodilicd."
ThO (1)st of conducling acirl and

prolein resb in thc brewery is con-
siderable, while the additional ci,st
to ftc nlaltslcr oI produci'rg tlell-

odilied malt is ncgligibk'.'l hat
explains thc ccoDorDk molivalion
tolvards si gle infusioD and awaY

Iii,m decoction. Strip-nrashing is
alsir lcss tin)€{x,nsuming and uses

lcss eD(ir8) lhrn dccoclion.
This begs the questi('n. why did

rnyonP cvcr uso r de(r)ction mosh?
I'rior to the lasl pan of ft{: 20th
contury, malting \!as a loorlt con
trulled process by lrxlay s standords.
Thc grcatcsl dimcul.y iD nurh'ng is
gotting all the barley{nlF to march
in hfkslep lr)wArd modilicatim.
lmaginc a field of com ir sltnih al
1lr) plntrLs spring li.lrm lhe eanh at
1llr samc Dronnrnt! 'lhal is cssential-
lt lhe task ('f the malbtcr. The real_

itt is that thcrc is a distfibulion of
nrixlilicafion withir each batch ol
malt sorre rmdcr modified, romc
welLirodjlicd and r)verything in
bo!\{een. This dislributlon is usuolly
vcrl snall roda!,. dua to th{} tedrnol-
ogy {xnplryed in althoLrses and thc
s)'slcmatic conlr)l ('f farming pro{:
ticcs and sricd srle.tion. Howcvcr,
modilicali(m distribulion wls quite
vadcd pri0r to this celrl'irY  nd
dc.o(thn is prolirrable whcn malt
has dillbrcn! levels 0f Inodifi{:.rtirxr.

Dn iel llahrcnieil irv€nled thc
nercufl thcfmometcr itr the carly
18th (cntury. Br!€r, lhank gootu(rss,

was inventcd ur:h carlier So thc
decoction m&sh predat(is the ther-
monreter. .\ dcco(lirnt mash does
not actually requife thc use ol a
thermolnclc., sincc the 1(xnperat ro
ofcach resl is dcternrine(l solely by
Dixing a known t'ohrne ol boiling
nash rvith r known volunre ol lhe
remrining mash.

Although de(x)dion is tho lradi'
donal m&sbirrg mothod of t:ortinen-
tal Europc, thls is not thc (ara for
tlxi Rrilish lslcs, whcrc single inlu-
sion has its rools. l-hc rcasons for
this appear lo bc a complcx inter-
play of agricultufAl irrndiiions. bar-
ley varicties ltnd becr stylts.
Ilistorn:rlly. I-Dgland has favorcd
the l).oductior) ol alcs, $hile in
othcr parts of Fluropc.lagors hdve

long becn favorcd. Brj(:ause palc

olcs sre daxkcr goldcr in color thaD

Dilsners. thc pale-lrlt mah Deodcd t(t

be killcd longer thaD thc rnall uscd

liunhcrntr)re, thc rvcather itr

0roat Britair is lvrt and rvarm,
\,,'ithour harsh wirlers. whilo nortb-
ern coDtinent.l Luropc has halsh
rri 1etls followcd by rclaLivelv dry
trtld o(rrasioDal hot summcrs. This
led to ljnglish lrarley varicti(ls lhal
$cre lolvcr ir protcil ond Ilumpcr
tlxin rhose of Eur('pe, which in lurn
led to bolh r)asier modilicalir)n ol
EDglish barleys. as wlll as produc
lion of{:1€ar bcer wilhout ftc rigor_
ous dccoction rnash. Uuch ol this
may bc a uhicken-and cgg question:

did desire for alc load l(' (hesa bar-
lets or did tho ,{rowing condilnnrs
lcad to br'lels suitablc li)r ale?

This undcrscorcs one oflhc rcn-
sons rhat und.r-I]lixliffcd malt has
bccomo in.roasingly scrlr':c, cven in
contiDr{rlal Luropc. The market
denand lbr ilfll-mod'ticd malt has
resr tcd iD the developntcnl of
hlbrids besr suired ro a high degrec
of nlodiffcalion, lvhilc va ctics suil-
ablc for urxler-modilicd rnall havc

Th. nN dp.o.tio4: t tp u nnll pot tv lotllt z.h.i gallous t'Ithr nnsh itttu oh'thPr
krtth Tak( thp thin nasl' ut ttd t4. l.4tut! nost tl th. tht(l rdsh ' thP hot'
tom. .\oui hcot the thick mash (tha dccodi!'n), r?s'ltq 4t 145' h 119" F a l again
nt 16:l' to 165' It, b?lb/c btnqinlt it to a boil-lot 20 minttt?s SIi/ ot:.asiond tJ
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I had the pleasure 0Itravoling
axtensively in re Czoch Iiepublic
over the past {wo yca$. visiling
numerous brcwe es and malrlngs. I
spcni an eniire day, 14 hours,
quizzirg a Czef.h brewDastcr as a
dark lager moved fro doughing-ir)
to pit(hing yoast. lhe deoocaion pro-
ccdure de{ail€d hcre rclle{:ls that
experiencc. llut rhc prccedure is
iailored to common homebrewing
oquipment and includes several tips
lhat ma.kc thc pro(rss casicr and
lcss time{Dnsuming.

The Ketlles
l)ecoction requires 3 kcttlcs, or

2 kettles and tr plastic pail or (:oolcr.
'rhc kcttlcs sh"uld be 7-gallon
capa(ity or larger ifyou ar.c making
5-gallon bat{.hos. Both ke0les necd
d.ains, add one nrus( also have a

'lhe third kettlc, or thc plastic
pail, wi be used lbr pure waler -firsl lbr cool wate., which wo will
use t0 adjusl res( temperaturcs, and
ldcr to hold hot spa-rgc water Two
kenles are nccded for tho mash.
Onc ot these doublcs as a boililg
kettlc. You will also nccd the usual
mash equipmenl of thcrmom€ter
and spoon or paddle.

The Malt
Srores of homeb.cwing articles

and books cit{! this mantra: "llse
singlo inlusioD with wcl-modilied
malt$ and stcp-mash or d{rcoction
with under-modilicd malts.
Altlough this corinsd ceriainly has
merit, homebrewers havo had little
opporlu ity to usc mderrnodified
nrari duc to ils s{xrrcity. lhe rosuh is
thal homebrcwers have been forced
to usc well-modified or moderatcly-
modiied malLs in d0coction and
step-mashes. This has led to much
dcbate over the past decede regard-
ing the meriLs ofdcroction, as well
as step-mashing, wilh modern w€ll-
modilied maits.

On dne hllnd, many brewcrs
believe acid and protein rests and
dec0ctioDs impart desirable dnd
authcntk: flavors, as well as
improve foam. This was the prevoil,

ing view in most homebrcwing
books and arliclos until recenlly
Howevcr, scicntific litcraturc ht$
documentcd tho ncgative €llccts of
using malts inl.cDded for singte infu-
sion mrshing in decocri{,n or sicp-
mashing. In particular fl p.ot{iin
.est at 122" F may actually result ir
poor foam! 

T his, ironicaut. is quite
thc oppositr) ofono of the supposcd
bonefits ofs protcin resi.'lhis is thc
rea^son that Anieuser-Busch skips
thc probnr resl and man] Ccrman
brr)wc es use I mash schodule
called "hochkurz nraischvcrl:rhren'
(high-short mashing s.hemd. a siln-
plilied de(x{i(}n mash that begins
al r higtr tempcratu.c, I40'L lhus
skippi g thc protoin resl.

lhcre are numorous other
defccts or at letrst dill'ercnces -in derx,(li(nr bcors brewed with
woll modiffed malls. Higher pll, sul-
fur dioxidc levels, and rhe lcvels
and tlpes ofesters and higher alco-
hols all reflcrt on thc peftjeivod
qualit' of the beer.

Homebrewcrs hale us{rd virtual-
ty cvcry type ol malt for deroctir)n
nxrshing. llcgardless ol thc opposing
vietfs reg ding prolein r{}sts lmy
own view is that thc negalive r!fiecrs
aro minimal if the rcst is briel),
beers madc from a de(rnlioD mash
arc cer|anrly differeni frorD thosc
madc trom stcp-mNh or single infu,
sidn. Thc dccoctions deepoD thc
color &nd navor oflhe beer Thc pH
oldecocdon beers is slightly lower,
as well- Onc ofthe well-documcnted
trcnds in Cerntan beers over thc
past trvo decades is thc incrcase in
beer pH, which is fercr)ivcd as a
dccre{se in thc "liveliness" ofthe
bcor lhis defed is dircctly atlribur-
able 10 modern well-modilicd malts.

'I he only undcr-modificd malt
available in North Amcrica is
lludvar malt. lJudwei$r'r Budvar. the
''original Budweisct is a Bohemian
brcwcry ihal insisls on mall mrdo
liotr the lorum vtrriet$ grown ir
lhe Hrda rcgion ol Moravia. lhe
brewcry specilies malr thal is
u[der-modifred to match the decoc-
1ir)n mosh cmployed Al thc brewery

'lhc English pale mal[s tBceslr)n,
Muntons, Pauls, Uugh-Baird, Crisp)
as well l|.s (hc tunerir:an palc malLs

{Bricss, Greal \{esicrn, Schreier)
8nd the Belgian DeUolf-Cosyns
malls are all w€ll,modiffed. The
modilication difTerences bctw€en
lager (a.k.a. pilsner) Inahs and pale
alo malls from thcsa maltings arc
gencrally quile small. Some Cer an
malts, such as rhosc frorn
lveycrmann, \tirishcimer and Durst,
are moderatcly-nodillcd.

'Ihe llhlel
Czcch lagere aro brcwed with

very soll waler'l-he wator ofnorth
crn Ge.nany is lcss sofl, but geat
pilsners axe brewed therc as well. ff
your wrter source is hard and alka,
line. I w0uld suggest dih(ing by half
or pcrhaps two-thirds wilh llo or
distilled watcr. Ifyou are not sure
about thc c8lcium contenr, add a
pirch oI calcium cNoridc.

D0[ble Decoctlon
Many Germtn brewcrier employ

single d{:coction, while lrost Cze(h
brcweics use doublc de(:ocli{,n.
Triple dccoction is roporrcdly
enrployod at Pilsner Urquel Single,
double, and triple simply rclbr ro
thc nurnber ofUrrtions ofthe mosh
thet are removed and boiled. Both
triple ard doublc decodion t!?ically
involvc t"he samc fbur tcmpsrature
resle. For clarily. I will give details
for a doublc-decoction mash oflive
galloDs of pils.er becr

Stop 1:
Dough-In and Acid Rcst

Doughing-in, alsr) calling mash-
ing-in, is mixing the st.ike water
with thc dushcd m&lt. lb do it.
bring 17 quafis 14.25 grrllons) of
water (0 101'F. Mix in li.5 lbs ot
milled malt. Add a couple ofpourds
at r timc, then srir wilh a spoon to
thoroughly mix. 'lhe temperaturc
should be r)8' R but don t wony if
it's anylvh€re belwccn 96" and 100'
F. Ijit tlis sit for 10 1{r 15 minutes.

'l he dunction ma.sh for
pilsner is a v€ry thin mash, wilh
rougl y 21o 2.5 qurrb ofwaler per
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pound ofmalt. Tbis is rt lsrFl 50
pcr(cnl more water than for a
singlc-inlusion mash.

Itere s aD oquotior) lbr de1er.
miniDg the lenrperatrre ()f the stdkc
wate.. lhis cquation applics to
singtc-inlusion mushes as well:

'l'w 
='lt)12.08 )r M + u.4l - I0.4 .r T-l

- ,{)&rM ^

Whorc I D is lhc dough-in
temperature in 'F. Tq is the remper-
arure ot rhe gdsr in 'l;. M is thc
wator/gist raiio in quanYpound,
and Tw is rlx) srriko wster (cmpera-
lure in "|.

Tip 1. Usc 2 quArts of waler p€r
pound ofgrnin lor doLrshing-in. lhis
allows you to add morc watcr latcr
ir the mash t() odjusi lhc lc'npera-
lure. Applyiog thc abr)ve equation,
tho strikc warcr nccd oDly bc ai
101'F ilyou'r(! using 2 quarlMb.
Ibr a 98' li dough-in {assuming the
glain is 70" f). Notc that I pound of
mall in 2 quarls ol wrtrlr results in
2.5 quarts of mash. li,r this mash
{17 quarts ofwator and 8.5 lbs. of
grist), ihc lolal mash volume will be
21 quarrr (5.25 gall'||s)

Step 2r Protcin Rcst
Turn bu.ner or and rrisc the

mash iempcraturc flt a ratc of 2'
F per miDulc - u[til ir ir bclwoen
122'aDd 127" |. Ilold &t this lcnr-
peralure for 15 minutcs.

At tNs poirt, you rrc {xmducling
a saep-mash. l( ir imp0rtanl that
you apply sumcienr hcat to movc
quickly to thc protciD resr slagc.
Stir th'! Dri|"sh rxl asn'nrlly lo even
ou1 rhe heat and prevent scorching.

St(!p 3r First Docoction
Lsc a small por 10 ladle 10.5

qua s (almost 2.65 gallons) ofihc
mash iDto anolhcr kctllc. Take lhe
thin mash lI1lhe l0p,leaving the
thilik nr$h at th€ holtom.

Apply hcat to thc thick mash
thai you lctl bohi d iD thi) original
pot 10 bring Lhc remperiirur€ r() 145'
b 1490 1i (again, al 2o tr per
minuro). llest lbr 10 to 15 minutcs_

'Ihen .aise the tcmpcrature to 163.
to 165" F fbr a l0 r' l5 Drilure rest.

Now brirg this ro e boil tbr 20
ninutes. Stir thc mash occasionally.
particularly as it rorlllnls s boil.
Noler The thi part oflho mash,
whioh you movcd to anothcr kctrlo,
should be kapl between 122'Irnd
127" F during rhir enlire s1cp.

The $eatcst dilliculty in dccoc
tion brewiDg is pulling the proper
anount off the nr.rsh. which when
boiled and addcd back. will raise
the ent c mash h rpehture the

'up 2. The voluorc oftho lirsr
de{Dction wiU detend r)r your sys-
lem, but I would suggcsr taking 45
io 50 pcrccnt ol thc btul mosh. This
wi likrty resull in oversh(rling the
temp€rature. Kocp somc cold watcr
handl and ifyou ov0lshoo(, briDg
thc lempera(ure down with the
waler fsee 7lp (rnc./. l he foilowing
equation {adapted liom "Tcchnology
Brewing and Mdlifig" by woltgang
KDnze) pr0vides an estimate of the
amount of your dccoction:

D€co{Iir)n Volume in quarts =
(tcmporalure increasc in 'C ) x
(Total Mash V)lur e in qo&rls){90
"C - lemperalur€ of unboiled mash
in 'Cl.

The dcnrlirln is the thick
po.tion ofthe mash. which is at thc
bottom. In a sirgl(tiDlusn'n mrsh,
the enlire nr !h is said (o float"
like porridgc. llowcvcr. in a thin
decoction mash, thr: grain sinks t0
the botlom whilc thc thi|l watery
porlion remains al thc top.

Tip 3. lft,w do y0 get rhe rhi(k
portion off thc bottom of the kettlc if
you cannol purnp il from thc lrolbm
as is done in (i,nrtrrer':ial brcw-
eries? Quile simply, yol| don t.
Remove tho thin portion fiom thc
top (you will also nrjrxl li, rcftx,ve
somc of the thick mnsh to achi€ve
the 50 pcrr:enl left fbr thc dccoc-
tion) I uso a small pot to ladlc thc
mash over h o[h{x. words. thc
dcflxition is whst is left bchind-

Il is imporraflr t{' n0te that thc
enzpnes esscntiai lbr the saccharili-
cation step arc priu(iiprlly in the
thin 1'quid porli0n of lhe mash. lf
one we.e to boil this porioD, the
enzl'lrres would be dcnrLtured and
rendered useless- Ihis explahs rhc
wise counsel to ncvcr boil all the
mash or even thc thin po rn.
Howcver, I have witresscd rrrc
Czech bre{cry that uses thc lhin
portion for t]le ffrst dccoctio . bur
nol thc sccond. So don I fret aboul
how much of the thin portion you
boil, as long as you excrcise reason-

Step 4: Add Decoction Back
Turn ofl hr)at and rrdd the rhick

decoction nash, whnih is boilinS,
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Collcct Jirst runnings and rccirculdt?
antil .l?ar 't his should tak? jLst orc
minutc. Sparye to colle.f5.5 galons

into the kottle that has the tbin por-

tion ofthe or&sh. {Rem€mber lhol
thc thin portion ofthe mash has

beon siltirg at 122'to 127't dur-
ing ihis tirnc.) The entire mIlsh
should now be at 145" lo 149" n Il
it is too high. add somc water llesl
10 to 15 nrirulcs. Bc carcful when
handling thc boiling I'quid. I rlxxnD-

mcnd using the small pol1{) ladle at
l{lost sornc ofthe boilhg mash ovex

Step 5: Second Dccoction
Use a small pot to ladle 8.5

quarrs (a li[lc over 2 gallons) otthc
mash into anothc! tettle. Take ihe
thin mash trl thc top, leaving thc
thick mash at thc bottom.

Apply heat to the thick mash

that you lolt bchind to bring thc
temperature it! 163' to 165" F (at 2'
F per minute) and rost fo. 10 l0 15

minutes. Now bring lhis to a boil for
20 minutes. Slir the mash oflr&sion'
ally to prcvent scorching.

The second dccoction wiil bc
larger than [he firsl. on the ordcr oI
50 to 60 pcrcont ofthe marih l r€tr
olnmend using thc upper range of
55 1o 60 per{:e l. So ladlli thc ftin
top portion and somc 0flhe thick
m&sh ao mothcr kettlc.

Step 6: Add l)ccoction Back
Turn offhcai and add the thick

decocti0n mmh, which is boiling.
into the ketlle that bas the ihin por-
tion of thc mash. This thin portion
has been sitting trt 145'10 149'F
'l'his should brnrg the enlire mesh ti)
l7r" to 172'tr. tfit is too high. add
some cold watcr to briru it rvithin
range. Rest for :10 rninules.

Sacp 7: Siphon off the Top
Now yor're rcady to lauter, the

procoss of collcctlng the extra(,t
from thc nrash tun. You will find thc
thin portirln of the u-sh to be
extremely clcar - much olthe
break matcrial, typically found in
the boiling kcllle, is in the mash tun
due to the boiling olthe deco0ti(xrs.

Siphon tho top, clear portion
from lhe ma\h i l" lhe boiling kel-
tlc. Do not siphon the doudy wort
To stafl thc siphon. fill plastic tub-
ing with wrler snd quickly immcrsc
one end into the mash and the other
inlo rhe kcttlc.

Tip 5. lhe top portion is so clear
that you nccd dot lautor it. The nrst
worl carr actuollY come oll lhc top
lhrough a siphon hose. This will be
as much as 40 percent of lhe total
mash volumc labout 2 galons in
this recipd. h is commoD in Czech

breweries to rcN,ve the fi.sl rur-

nings in this manncr. This is a greai

[imc-saving tecbnique.

Stcp 8r Lauter and Sparge
tleal3 gallons of Ploin water to

176" H This water will be used for
sporging - rinsing thc cxtract liom
the Inash. Now begii lAUlering bY

opening the valvc on Your mash tun
Collect the first runnings, which will
be rtoudy, in a small pol until the
runnings become clear. Pou. the

runnings back inlo thc mash tun.
llecirculate the runolT unlil it
bccomes clear: this should only tale
A ninute for a dot: ition mash

Nole thal the rate of the run-ofl
dcpends on trhe surface area of the
grain bed. In a typical homebrcw
set-up. this equates to about 1 pint

Carcfulty monitor thc depth of
the tiq'Id above thc grah bed.
When it reaches a depth ofless than
1 t0 2 inchcs, add spargc water at
the same rale that you sre collecl-
ing the runoff. Contlnue to .ollecl
th0 runotr until you rcsch a boiling
kettle volume of 5.5 Sallons

You will not need to add anY

sparge watcr lbr some trme because
of the thin mash. Noler Ifthe wort
drops bolow t}le level ofthe grain
bcd, and then you add sparge
waler you run the risk of getting a
stuck mash.

Tlp 6. Uxpect a de{xn{ion m sh to
got stuck. ln fact. it! unurual lbr
tho mash not to gct stuck. There are
(wo reasons for this. First, You have
prccipitatod a lot ofbreak maierial
during the decoction boils. Also,
boiled husks do not m*c a good

fflter medium.
Here's a littlc tdck that I have

used with geat $uccoss. Add a
pound ofrice hulls 1{, thc mash dur-
ing the last rcst. Thc rlco hulls
improve th€ fillor medium and thus

tf the runolT gol^q stu.k, slop the
lautering process. add some 1 76' F
spargc watcr ard sft gcntly. Ihen
lauler again, rernembcring to recir
culatc for a minute until the runoff
clcars. You may hovc to ropeat this
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two or drrcc tirD0s il )ou do not use
ricc hulls durin$ thc lasl rest

Step 9r Boil and lierm0nt
\o\Y Y(' are rcadv 1r) n0!c on

10 thr nsual boil and lermcntatirnr
slagt,s. 'liaditio rl (:entral l-lufl)pean
brcwcries rnrploy a 1.5' ('f evcn 2-
hour hril. ln thc intcresi oIt ni,, I
nevcr cxceed 1.5 hours. A good

rollir)g boil ivilh abo L 10 pcrccnl
e!aporation is fine.

Cornran and Czcch brewcrr his-
h)ri(ally havc usrld 3 hop additions
in cqualaDrounts: thc firsl addilion
fir'1.5 hou|s, rho scrxmd for t hour,
and drc linrl i(,r 20 to 30 ninulcs.
Budtloiser lludvar usos a rnelh,)d
r:allcd lilst.$'o hoppirtS, in r'!hich
hops are arlded 1r' the filst runnings
during lautc ng lforux,fP 0n lrs.
t!'ort hoppitg, see paue 151. |\c s r
ond additn)n is al tnc bcgnxring of
the boili thc linal addi(ion is :10 min_

utas betbrc the erd of thc boil.

I)ecoction Dlfierencm
for Dark and Strong Becrs

Thc de(,cln)n procedure I hr!e
delailed is approp alt) fof !ilsners
or othcr pal. lagers. lherc arc a
coupll, of dilfercnccs lvher) brerving
(lark hecrc. Tho msls ftrr pilsncrs
aro each l0 l0 l5 ntinutcs. crccpl
thc last, whirft is J0 minulos. When
brNving a dark lager. lhc res$ are
rypic{lly 51() 10 nrinul.s longcr
Additionalll. black malt is Dclcr
boilerli it is addcd dufiDg lhe last
rosr only. Furlhcrnlore. dark or
slrong becrs su(h as bock a'rd
Oktob'rrfests arc typnrlly rrade
from rhickor mashes than arc pil
sncls. For cxample, a watcr/grisl
rolio ol1.5 qua Ypourd Noukl be

atproprialc lbr a bock I

Lltnne o Connor lnee KarasL a
sc con d-g enc ral ion TPt as k et h.

o n$ St. Patrick s oJ t?las Brcu'e.s
Suppl!! in Austin. She is qrcatlg
i debt?d t0 th? Jbllouring Czc. h

hteuje^ and msltsleft: Petr D..

nosta n., Jiri R.,.IoseIu. vLastiitil
2.. and tun anonl|no s Czcchs.

Theit knorlcdqc is eflI:c.l.d onIJ

HoDpl Cz{'ch I'ils
(J gnlltnrs. c1l'flfain)
ll(i = l.0Jl tl; = L010 llJls = .li

lngredients
8.5 lbs. under-modilicd

or n'derarclv nn)difird malt
Thrcc I oz. addiri(fis ol(:zcch

Saaz hops (al9{, minutcs.
60 nri ules, 20 minules)

Czech l'ils )casl {$ieast 22781

I cup corn sugar tbr priDing

Slep by Step
lrollorv dollbk'rie(oction pro-

ccdure ('l|lliied in the aintc.
Prinrary fcrmcnlaLii'D at 4li' | lbr
12 days. L,rgcf rt :J2 lo 36' F lbr

Orlgiral Rudntlser
(5 erllr!'s. alhtraln)
OG = t (l5l FC = l.0llr rrlls= 22

Ingrodienls
9.75 lbs. undcr-modilicd of

modcraldy-m0rlifi ed malt
Thrlr 0.75 r'2. addilions 

')f 
clech

Saaz wholo kr'l hops 1al

llrst rullni'rgs. 60 minulcs
and 30 minules)

Budwe'sor Budvar (\\'.!{,rsl 2o{)0)

I riLrp corn suglr fir priming

Siep by Step
lrolorv double-{lerodion pro

ccdurc. ll using pcllct hops.
slighllr. rcducc lhc arnouttl of
hops. Primary lerrutLation at
48'F lbr I2 dals Lagcr at 32'1(r
36' F lbr :t lo 9 rvccks.

Noie:'lhis rurit)e us'rs moro
grain thaD the prerious pilsncr
recit)e, allhough thcv have the
same starting {ra!ir}. lllldivciser
ltudvar d0cs noL sparge thc spcrt
grains lo the 0xlent omploycd al
mosl brclvcries. lhis rcsulls in
decfeased efficicncl (only 27 10

28 points pcr p('ur){llbut Pro-
duccs a boer that is smoolher,
wirh h roflndcr fla\0r

Cerman llock
(i; enl|)ls. all-grain)
(X;= I lrlitl IfC = l.01li lllt.s = 2-

In0redie s
6 ll)s. unde.-modi&,d',r

moderatclJillr)dilicd malt
5 lbs. liglrt \lunich malt

ll0'Lovibondl

150" to 60'r.r)vibondl
rA lb. blArl I'Arenr malt
Thfee I o?. additioDs ('l llalle au

luirrcllluch h0ps {r( 90
min.. 60 nrin. and :lO min.l

EavarirLr kast lNycast 2206)
I (:up (rrrn sugar 10. pr'iming

Step by Slep
Ii,llo!v doublc-drxxx:li0n

procedurc. with the e)irepdon 01

usiDg o rhnil0r mash. Do not add
thrl black palenl malt unlil thtl
last rest. I'rimary ii:rn'entalion at
4li" l for 16 da!r. Lager al 32' t0
36" F li)r 5 tr) 12 rvocks.

Gcrmar uiirzcn
(il tsrlloIs. all-grrin)
o(i = l.(ll8 lr(l = l.{)12 lllts = 20

Ingrodienls
8.5 lbs. undcr-moditirid or

modcrat.ly-m0diflcd malt
3.25 lbs. lighl \.lunich mall

(<I0'LoYibond)
13 oz. Dc\!bl1-(bsyns aromalic

mrll or \{eyermann
m( lanoidin mall

I oz. additio of Htllerlau
liuolliueh hops (ar 90 mir.)

0.5 oz. nddilions ol Tcltrang
{at 60 min. arxl 30 nin.l

Bohcmjrn yeasL (lvycast 2124)
I cup .orn sugar lbr priming

Slep by Step
Follo!v doubl{-decoction pro-

ccdure, $ilh a thicker mffh
Primary lcrmentdlion at 413' I for
15 days. Lag(N a1 :12" to 36' F li)r
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by Thomas 」  Mi‖ er

Io make atraditional cennan 
"Stgin 

bgg[,"
use superheated granite to boilyour worl

Should l|clr brcw a brow alc or a
pale ale, a pilsuer or a helles? Ilur
in thc earlr- days ol brcsnrg. brew,
e.s wcrc much more c(trrcrncd
$i1h nx,rhod than stvlo. Ilealing the
warcr and br)iling thlj wori wcre
pn,babll thc greatesl obsla.k ro
making l{ deor:ri bccr llow ir the
lcck lverc you suplos0d to brew
trilhoul the modorn (xrrlenir)rrccs of
steam jafkels or dircct hent:,

For brewers in thc Middlc '^gcs,
hot rocks lr'ere the nost logical
means ol conducting heat. \Vlen
droppcd iI a woo(lcr var fillcd with
$1'r1, thc hcatcd rorks hrd a caul-
dron ellefl, causirg thc slrrt lo boil
ligoronsl),ovcr a pciod of scve.{l
minulcs. -lhis resulting broN
bccamc known as "srein bccr."

Ihnl| thc name - "steiD" is
ccrman for "st(mo' wc (an gaLlL
er that Gcrmans deyrtopcd this tra-

dilional brewing Dethod. Stein bocr
rvas most contmon h thc Alpine
rcgions oflurope, tlherc stonos
werc easily quanicd and lfaDsport-
cd bacl t0 lhe browery $'ith the
Indust al Rcvoluti{)n rl|nle casier
ncans ofhoafing wort. :|nd by the
srart of rhe 20th rrtury, rhe
mclhod lvas obsolcte.

Slein be{x.might h&vc been lbr-
gottcn had not Rauchcnfels revived
lha iechDiquc in 1(r82. I-ocatcd in
Matkt{,berdorf. Bavarir,
Rauchenfels is rc original srein-
bccr brcwery oflhe modern era.
'Ihe brewerc usc glay$ackrj," a
clark sandsl(trre thar rcsists shatlcr-
lrg mdcr snperhot lenrperatures.

Homcbrewers take note: Stein
bci)r is all abofi a brc{ing Inerhod.
not aboll r stvle. Any beer r:M bc a
stcin beer, as long trs you use roriks
in lhc brcwing proriessl

omcbrewers rFnd lots of
time poDdcring thc rDerits
of {:ertair beer stllcs.



Rocks and Wood
Irom start tu finish, e!er]thillg

rbour rrllking steiD bccr iijusr likc
art) oflour la!('rite hrc$s. Thi) onlt
t$-ist is hon you boil the $r'ft.

First: You']Inacd somc rocks.
(;ntrit') rrr:ks arc rho oDlt choicc
ftr. honrpbretlers, sinre the! fan be
superhoatcd in a high'temperAture
lir{r. Otlnrf tt,pes ol stoDes, likc scdi
rtlenlart nxks, mighr eNllodp ss lhe
tcmpcralurc riscs. l.ocal quarries
rlre a gor)d place to procxrc rocks.
i,r t.\ vour lavorile Safrlenins slofe.

'l he size ofyorrr rofks ivill
dcpend on youl boiling vessol.
Obviously, they nrus! o*ilJ lit insidc
the kel!le \lo.e imt)orldnt, though.
is ihal thol do nol displacc roo
n'ufh ol thc lrorl trhDs leadi g tr) a
najor hoilovcr). |isl-sizcd granirc
stones arc a good choicc for home-
bri]rvcrs. NoL onll do rhct conplc
nrcnt the sizr: ofall ave|age home
brcwerr, thcv also bcat lasrcr and
arc easill transponcd lion rhc lire
to th€ kctLle. You shrtrrkl arqlliro to
to 15 ro(ks ofthis size.

For a tirc. good hard$'ood is the
Dest choi'rc. IlaftiNorxl burns h01

and bng. and it also gives sLrblle
llavors to thc stonc. tlris rlill bc
iorparll\l t(,lhc $bft lvhdr r"0u
Inrmersc thc sto es. (:hcrr) and odk
arc awo l"vpcs of wood that burn
w{illltnd rLrld fla!('f to !{'ur bl]lr!.

0'x e tou hale a rcd-hot hc{l of
coals, aboui one-inch dcep or moro,
usc long, wdl-L$ulatcd m0lal t0rgs
|,r' place th. rocks in tlle fire_ l,\orcj
Ybu must be crtrcncly mreful! Scc
.Stein Bccr Sa|btu nps on pag?
.?4., covcr the rocks wirh m ls. The
ro(*s will sta.r t{) glow after a lit-
tle rhilc. turn g somcwhal rcd as
r,hey heal tlp. Whcn thev tun) lvhire
they havc bccomc supcrhcarod.

Usc thc tongs to cxtract 3 or 4
ro(iks lro r thc fir,). Place thr) frx ks
in a slainless-strel (r'lar)dcr a|ld,
using an insulared tong ro grab rach
handlc. placc lhe colandcr in rhc
worr. Alnrosl imne(lirteltl !,'rf
lvorl will rise t0 a boil. AIter about
tcn minutcs. that boil will ladc.
ncmoyc thc colandc[ and placo lhc
'!Ixll" rorks back i lhc fire.

)i)u should have left some rocks
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Iir.iIJ(,s nrr fte strli -beer
mcftod lart $,id.l\: \lani homc-
brcrvers rvill iDsisl o bre$ing a
lrger This is th. cr.fnran lradiln,n,
alter alll llcmcmbcr. hough. that
CcrmaDs also c[jo\ lhc occasioral
rkr: &iilsch, 

'rllbier 
artri helewcizcn

{re three examplcs. Wht n01ra(k
stcin jiecr onro Lhar list?

Thar s wlv I (h,sp atl ale ]east
strnin. I lik( rhc tinglish r\lc Yoast
b"v \\hitc l-abs (_!!1P002) bccausc it
is highh ninlrllanl It also lca\cs I
'rice 

residuals$eelncss and fcr-
mcnts wcll bot$ecn 65" to 68'I.:
whn:h are DrLrrh easier tenlpeflL-
lrrres fbr ihe a\.crago homeb.e\\.er

M] Inalt bill prod0fes rl lighr
ci,pppr r0l"r. Ihe hca\\ use of
Iludch hlhich makcs up 50 pcrccnr

't Urc nralt l,i1U !vill rosDlr in a !r)ry
nrally palalc. AnoLhcr 45 por(xrt 0l
lhe mall bill is palc nal1. Crystal
mall is tho rornaini|l* 5 pcnxxr!.
'lIis adds s.nre cotor and bod].

I also bumpcd uD thc malt cor)-
tcnt, fguring th^r so x ferm0ntrble
sugars afp goi g ro lJ. losl i,a(ir
lime lsubmergc nofi supcrhoatcd
rocks il1 tho $o . \\'hI? Bcrausc a
poftion ol thr sugar \til1 .t|Iallrelire
ar solmilr againi thp ro(ks 'this
sugar ldll bc lost 1b). iirmentatior)
purposes. For this rcasoD, mt- prol-
.roncc is tr) "shool high ivith the
rr'al1bi1l.

At rho cnd olthc lautcr and thc

Anothcr ni,1c: lvhcn lou takc
lr'ort samplos. tou $ill necd to
rapidll rcducc the rcupcraturc of
the samplc rr) rrro nd 65" to 70'F rrl
gcl an acfuratc specilic graliiv
rcadilg. ,\ good $ar'' lo do rhis is to
sr)in the sar t)lc rapidly iD an n c
wat0r barh. Llre heavy pl{stic or
Nctal lbr tho samptr, as glass lnay
(rark due to the rapid rcr peraLure
changc. ftlcr spinning Ibr scvoral
Drinutcs. thc $ort {'ill drop to 1be
r'r{hl lerrpcftrlure.

I kept the bitterness very low
shooting roughly for 20 io 25 IBUS.
II{rp 0a!or and aroma is practn rtty
noncxistenr. I m looking lbr a fin-
ishcd becr llla1is alty in terturc
aId navor, with biueHri,ss only 1r'
round out rhc palate.

Bcvond thc usc ol m(ks to boil
)rn'r brert lhc! als{' (rtrne in hand},
drrring se(r)ndarJ lermpntation. yot
\rill nodcc thai dre rocks havc bccD
.irned !vi1} I hard, nralr\ res u..
'Ihis occurred rvhen vou added thc
supcrhearcd mrks t0 th| wort tld I
pofln)n of the mah sugnrs
flramelized against rha stonc.

ljclbrc transfcrring thc bcrr ro a
so(ioxdar) ii)rllrxrlr): !lr!r sete rl
ol thc rara'rnlaTed ro.ks inside trot
nccd a buckct to do this). Then rack
tlc bccr oD top ol Lh(i !rls. You
nlllv experie .p slight soc,rrdarv
k{rlrpnlaLirtrt lrom rcnrnant sugars
Ilosrly, rhough. rhc rocks l\ill jusr
iDrparl addili(nal 1la!0r

kccping thc worl a1 .r near a v ti)lltlrl that raralllelihtnnr {:an rrls(l
constant boil. causc it to t(mporaril"r lall. t^s

As y,|r ir)nre lo llx nrd ol tho sugtrf sricks to rhe rocks, ttrcre is
b,'il, slnrr sotLing rou. t1xt" nr.ks tpss sugar i lhe ilalcr. which (:aus-
csidc in a containor lstcrilized, if es the spe.iffc graviry n) drop ...
possibtd. You will use thcse again uutil rhar worcr is boitcd ariay.)
(luring s..ondar"- fcrnrtnlalio||. Balancing oul rhcse opr)r,sing f(,r(:es

i< lh. k^r lo hi!inq vour r..ip.i
trealtn9 a Reclpe srn\,,\ rrrs.,_.

Bndl \nL I Or\ f.bnri^ 2o0l



STEl‖ BEERSAFFIYT:PS
S{FETI MUST aE r-'OlR TOP

p.io.ily when molitrg srein beer,
Deoau€ the suprrhcaled rocks cun
bc d&gerous. Filsl,1hc ro(l(s l|ro
oxtrem€ly hot. Sccond. thcy wiU
mate the tonSs and colandcr hot
Third..hey wilt make drc wort lroil
vigorously. ,^nd lburih, soDc rocrs
might explodo wh.. hearcd (lhals
why ganite is th. only opiionl.

Tbe cruclal moDerl.om.s
wher you mov. the ro.ks liom the
6re io ahe wdn. I sugg.st nsingwox-
insulated hn8:s and a .oland.r t0
hove tbe ro.k6 around. I s.y _.olan-

dcr" in Lhe generiri sense, mstn'ng
auylling thst sill let worL now

lNulared rougs will lcl you lifl
and cdry the (,l lder while keer-
i$8 you hads a ss.fe disluM flom
ihe rocks. You coD lashion lhese
lon8s by purchosing 16-inch rostau_
lur-stlle longs ud melPiig itrsu_

lar.d rulbd on ue p&1 of the tonSs
you'n be holding. You ce also lind
heat resisr.nt tongs frorn coDrpanies
liko Cr€stwatc. (Botbr€ you boy. be
sur. thoy can handlo th. h.at ol

Tharks to th6.oDgs lengt, yo!
.an use them to remole .ocks from
the fire.,^fler yotr have placad se!-
eral rocks in thc .olander, slmplY
hook the tongs througb th. .olandcr
handlcs and {:8.ry il lo lhe boiling
rcssel. The colaoder leed-s ro bc
deep enowh to sn at leflst hulfwaY
down inlo your woll-

'lhe besl choicc is e stouN kct_

dc. lhcse look like mclal luokols
with holcs and htve a hrSc "bucl(el
haDdle" thst oxtends dbolc 0B top
of |hc brew kcldc. A regrdar colan
der is trickior. bccause il Drighi fit
aI the way dom into )!lr br.w
tettlo This mak.s tbr som. fouble-
sofrc handung as yo! pui thc .olan-
der in lhe wort a.d take it or'1. Io
prelent prnbtems. the besl soluiion
wonld be to fnshion a sturd! melal
.bucket handle" so lhe colander
works like A ste.me. basker. Yotr

can grab this handle with totrr longs
to Eise and l{twc. rh€ urlandei

lf the coludcr hedos rcst
sccuely on dlc odgc otYotir lrow
kclrle. tou rrn stt it dosn and lo1i1
stry &ere as the wort boils Tho
colmder nccds to be decp cnotrgh r.
viSorouty boil lho wort Yo{ ll alro
need to b..arolu! not to lip th6
colander into the kettle. -7:M

Stoneherge Stein lixtr
(5 ghll,'rs. all-grain)
0G = 1.05.{ FC = 1.01'l
IBtls = 20 10 2;

Ingrodienls
5.5lbs. Nhnr:| 

'rall
5 lbs Anerican iwo-row mall
0.5 lbs. crtstal urah (40" l.(tril)und)
; AAI: Halleflauef Ihps

ll oz of;'/. elpha acid)
Startcr oI \{hir. Labs English AlI

yeasr r]\'LP002)
3/{ cup corD sugar 1br prirning

Slep by Step
starl hardw)0d llre in a largc

grill Spread thc hol coals oul io
t(rrn n bed I leasl one'in.h (leeP.

I'lace rhc granirc rocks in tbc .oals.
As rhlr rocks ar(i hcad s, nrosh

l{rrir)s in 2.5 8rl trater in a \inglc
innrsion at l5l)'I fo.60 min. or
unril iodinc tcsl is ncgatilc. Spargc
lvilh l70' F walef l(, flrl]e.l 6 gal.

Nhen all the \rort is collected in rhe
boiling lcsscl. rcmovc 3 to ; supcr
lx rt,|d ro(ks li1,nr the fire. I se a

hcar-res;slanl harbecue-l\ pp br"sh
10 llick anl cmbcrs iiom tllc rocks.
Phi,c the fln ks irl a slainless-sletsl
.olander and submerge them in ihe
$or1. llcpcat rhis proccss ibr rh.

' nlirc boiliDg porn)d.
At slarl ofboil, hdd llallcrla"el

hops. lbral boil is 60 io 90 miDuros,
(l{,t)'in(1ing (rr how qui.k1} r,,uf spri-

fifi. grarit! df,rt)s. (:hill t(' 6i" lr

and pitch a onc-quart starrcr (}1

)rlrLst. t(Dn(:r)l al 4,5" 10 68' l'l
Wh{,n l.ausert droIJs ba.t, .h{{ k
spocilic gravitt llack into sccondary
oD t(,p ofthi. caramolizod rocks
$he gra!il) hils 1.015. '\ge rl fel
lar temperatures (or lo\aerl ft'r 7 to

1,t dars. Bortlo aod primc. (lorrditioD

in rhP ho[le 30 t(, 60 dars.

Simple Steil Beer
L5 gall,ns. exlrucl wilh gfninsl
o0 = 10;5 lr(; = 1.015
llJL,= 20 to 25

Ingredienls
0.5 Lb. cfr-s|a1mall lcrxshcdl
6.5 lbs. hcks ambcr drl

rnrlt exLrrct (DIUE)

5 AAtl llallerta cr hops
(1 oz. of 5% olpha acid)

l/2 tsp.Ifish Nloss

\\'hilc Labs English.\le lcasl
(\!LPOO2l

3/4 fup for|l sugt|f irr prirning

Stop by Step
Cnrsh lhe grairs $iih a rrnli g

I)ir I'r( rhenr iD i chccsccloth bag

frDd submcrgc tlrcrr iD 5.5 galloDs of
rold lvrilrr Tufr on the heal lr) high,
anrl lel Lhe grain bag siccp $hile
lhc \\'atcr is h.atilg. Rcmolc thc
gIlrins $hen l|e *artsf hils 170'f.

Scparatelt. slrrl a hardtr'(ixi
iirr. When,rou h{vo plcnlr_ ol coals.
spfcad oul thc b.d to al lcasl orrc_

itrfh in deprh. l'la.e Lhe r(xks irr dre

bcd and covcr thcnl with coals.
Brilg tho wnl,,f lo a boil, lufn

i,ll lhe heal- an(l slolvly stir in ll'e
extrad Whcn thc o\iract is dis'
sohcd. check tbc spccilic graritl lor
r b'rselire fea(lin8. N,)$, renr'!r
several superhratod rocks tiom thc
lirc. fljck ol1 thc cmbc$ and Placc
Lh( nr iD a slainless-sleel colrtr(1.f.
Add lhis 1r' lhe \rort {!ou $ill need

Icwcl- r-ocks bccousc thc rvaier is

rlrerrly nerr"lnrili|rg). The '!ofl will
b{'il vigorousl! so belvare oi a
boilor'cr .\dd rhc hops. Conlinua
rcn$vnrg rocks atrd addilg nc!v.
sul'erhealeri ,,nps during the 60'
minutc boil Chcck thc spccifr(r grav_

ilr' nlcr f,0 rrtinut,,s. Boii uDtil rou
n.ar 1.05+. A(l(l thc l.ish r )ss 2

minrtcs bcibrc llra cnd of boil
Cooi rapidh 1o 65' F. Siphor or

lr(trrr inlo a prinrhrl fcftnenlcr' Pilch
the veasi l:ermcnt $iih an airlirk
in ihc prima[ tertlrtntcr nnd nlolc
1o n sr.ondr\ (nr l,,p of th{l
'lraramelized rrrks $hen lh.
krauscD subsidcs ,\gc in thc collar
fll (n bplow fennerrtatnnr lelrp'ird_
l(rres. llonle atcr 7 lo 14 dats lhil
ihc priDing sugar in 3 cups o'
wa!{rr, (ircI, ald r d il t(r lh(i stc_

ondary befi'ft lxrllling. Stofe rl fel_
lar lemperahtrps lor seleral s.{ks.l

stc.:itl thonks t0 PPtr Krehhedt
.( l::llinttdIIc Ir'?r.in.t 0nNnlt in

l::llicottoill?. |i(ut yorl: Jor his hctp

and tips ii prcparing this articlc

@ ,,,r--, o,,, *"', ' - 
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by KEITH YAGER

kpith Yager (onprsed this sunrisc o.ef
a lickt tlt.fiou:ets Lsins Adabt
lllustntot, Adobt Photoshap and Carcl
l\1in1tr: Thc hbel bordcr tlu tLtp(. thP
rrtsctrl noon snd tnc sunrals kefP
all dtuu. ancl comqold in \dohP
Illusttutar. Dath clerncnt ul.ts brollltht
otr sapufttlel!/ into a Photoshop
doauvttt. Thc sun is a cotnbination oJ

uhitc ard ltc\ou, sphercs hlttncd uiLh
tlrc 'gaussiaa blur'filtt und.r
Photoshap\ liltq nenu. I sina
Photoshop s ktAcr knl, an tun?t gttru
c|l(t xns added to the tut)c. Ihe
dontntcnt w6 thcn silrc.las an cps
an.l btn?rl itt brtl Pai tc, Ii cr th.
th\ls toIrte.I selccted thc na::l.
ht^h a ltn sele.t.d thasc lbt@s
unl pai t.rl the on thc bottom oJ thc
tabd. Thd Jor thcJinish. t ftst a
shadou ircan.l th? bas? oJthc fiou "tsrsiig Paintct s nirbrush.

How To Make Great-Looking
Beer Labels At Home

ut an a[s]" lahel

l|{ntl{i,)l hrrxc-
hfe$ and \,)u \e
nlslilnrl\

ir.rprsrd il\,1rrln.ss l;tltor:
'1hc boulr noi r)nl! hPfoor's
norc appcrling to thc risual
srnses. l)ut LI! bfff taslcs
berler. l{n). ls$.af lr) ll!
\\'hl l' ]]cfaus('lh. miDrl has

nlra(l\ (lfl,,fDrirh d thrl lhc
bper has. desf,!, 0lqualill
dcpcDdiDg on Ihc acslhelirs
,,l rln lx,l!lf. F.rcc il, rhcrcs
n,nhing e\.iriug db,,u1 a

pl.riD. bro$n bonlc \\hi.h is

\\h\ il's jDrportaul lo bavc
lalPl\ or 0Ur h{,nrfl)r\\.

^nolhcr 
jmpi)'1ant ft 'ds(in

is b(r:oLrst ol thc si)ith tunual
ll\'0 |rl)i'l (0rrli,st aseP, lg.i
.19./b, .lcr.!ils/ tlcsides lhe
i ilDr!'lr) $iu grctt pr-izcs,
(hefe is rls,, llxi ,r1ldn( o 0f
sefing r-_orrf !e|) r^\n label
gracc thc p gcs ol L!\ Ll l\jhal
.r)ul(l lx, frhltsf rhrD Lhar? Of
coursf. not ercnrme r)uL

th,ir(. hos a| nrl dcgrcc. So

hPn'Ifc s{,rr),, pf,ni ssnxral
graphic de!igr 1il)s lr) help
\ou ro r)rakc sinning labels

Deslgn I Ol
'lh.r, is i srtirig ir lhP

XraDhic {lcsigD busincss:
''(i!!l rrli\rs inrx^r1c. flcal
arlisrs srerl lIal l)eirrg srid,
rho bcsl sttt lo coDre uP srtll

gf{iaGlooki|g designs is to
look at greal-kn)king rl,lsigns.
Look arouDd volll ihvo tc
beef srofe n)f lab(t dosign
inspiration. llut (knr't limil
t oulsctf ro bccr packagiDg.
I o,,k al:rllkir(ls olfrrati\f
produ.i packrgirig - s()fi

ddnks. comprcl discs- old

\irll I-Ps. si c bolrlcs. an\'
rhing \rtrr can think ,)t Stud\
rhe $at thc l\'pc and rhp arl
arc (lrDposcd 0n lhc pockag
inS. L\r si'tri af ,1,10r

schcmcs aDd [pe ir]lps.
'Ihis is a honcbrcq labcl.

n,)l a (ortn,.ale lal)el, so don t
have ant qualms aboul fip-

]riDg otl at or dcsigns on llx
.thef hrnd, lr\ to kccp it
original l\rll !hfn,us elPn'PI'ts

color schcmfs and typ'l
ideas - lionr l\vo of Lhfoc

'lhc lirct rulc in dPsitjrr ls

11) usc p11)p{if tlpr stvlcs
efle(li\fl). Lsc ttte slyl( s

that arc dislinctilc aD.l r:rf-
alilP. bul nrakc surc th(\ arc
eas) to read. Sta\ a\vr) ll(rtr
illrgiblc scripts and italics.
Sta! a$a\ 1i0m -\lL C.\Ps as

much as l]ossible. l silg
uppcr and lo\ler{ase r\l)P_
ihccs gcDcrai\ crcates mor.
\isual plal ir thc n ording-
lh s making thP llpr morc
inrcrcsdng aDd appealing lo
tlxi rlc. Thc nost comDoD
Inis|akc Dradc l)! boginning

E ,r"",^'nn, n,.,.,", 
" 
n.'



clesigncrs is using all caps with
scripl lh(:es. Sorm Iolks (,an r rosist
using script f$ces even when lhey re
impossiblc to read.

Ot r:0urse, lhe otncr graphic
desi8n rule is thal there are n0
ru16s. lfit looks good - it works.

flndlng Art
With thc Intemet, art is

extreDl)ly essy t{' Iind. Sa!, Jou ro
looking fi)r the likeness ot Elvis
Presloy, or some other famous per-
son. for your becr label. Simply rurn
to your frvorite search engire (per-
haps google.com or lycos.com) and
tJpe in the namc of your {amous
person. Suddenly you hav€ thou-
sands of images to choose from lthe
KiDg has ovcr 200,000 sites). Onc
thing to rernembcr is that lveb
developers save their images dr l{rw
resolution, usually 72 ppi (or pixels
per inch), to savc memory and
downbad rime. lor prinr. resolution
neecls to bc fairly high {at least 150
ppi), or the irnrgc size will bo furz!
6nd "pixilaled. lb {:hange image
resolution, look for a menu item
called rcsolution' or 'image sizc"
to makc ftc nrxirssary adjustment^s.
Do oot enlarge images because,ou
will lose rcsolution quality. Instcad,
you shoukl lind rairly large, dern
images and redur! them io enhance
pixcl in@grity.

Scrnning imager is probably the
bcsl way {0 inorporale arr in
labels- Scanncrc can bc purchascd
vcry incxpensivcly today. A typical
home s{:snner will generally n,sl
behveen $90 and $200. Thc lowcr-
end scanners llltry Do{ havc all thc
bells $.Dd whislles that a nn,re
€xpensivo scanner has, but is sulll-
cent for olmost anv home usc.

s(xrD inxrgcs 11a fairly high res-
olulit|n (at leasl 150 ppi) When
scannhg imagcs from magazines,
trcwspapors or oth'ir print, you rlxry
nolice strangc palrerns appearing
on the scan. lhis is called a moird
pattern' aDd it happens when rlx)
dots in lhe imogc overlay the pixels
ofthe srlan. lh€ result is misshapen
pixcb on your monitor Chcck to sce
ifyoru scanncr softq'are has a
''descrocD'option and turn it on.
Therc arc usually three descroening

choices: newsprint. magazine and
fft prinl. Click lhe rppropriate
i,ption for lhe type ol art bcing used
or lry each option until thc bcst

Ifyour scanne. d0es not have a
descreen option, try tilting tbe
nnage at sevcral dillb.ont angles
until you liid a scan with the clear-
cst image. By tilthg thc image, you
|!i bc chdnging tlx'wry drc pi\els
and the dots ove.lay. licnrember
thal lvith photographs or other con-
tinuous ione prints that descreening
is not necessary bcr:r rse the image
is not composed of dots.

Software
Simply statad, anyone with

acccss to good desigD soltwarc will
hrvc n advantage 

"vcr 
thosc who

do not. Design appli.ations suc.h &s

Adobc lllustator. Macromedia
Frcohand, Quar*xprrss, Adobc
I'holoshop or Corels l,Ainier will
givc the user supclior dcsign capa
bililies- The great thirg rboLrt all of
lhcse applications is thnt they can
bc do$lrloadod licc Iiom t]tc
Intcrnet. The do$,nsidc is rhsl they
tllc only demos and expire after
thity days. Worsc than rhat. these
applicalions crn (x)st britwoon $350
and S1.000. lhese at)t)liriations can
also be chalongtng lbr thc bcginner,
cspecialty whon unl(xrking sonrc ol
the more advanird sc{:rets.

But don't bc daunlcd. 'lb down-
load the proglalrls go to adobe.com,
qurrkxpr€ss.ron, rar:romedia.co|n
and {jorel.(om. Play, experiment and
havc fun with tho various cffects
each program hss ti' ofer. Software
likc Illustraror or !rcchand will give
you ma\imum conlfol ovcr colors,
shapes and lype. Experiment by
playing with lype sizes, shapcs and
cflbcts. 'Io import your scanncd art
ir Iuustrator or Frcchsnd, use the
plar:e comnrand l fflc- menu,
"place" command). In Photoshop,
cxpcrlnent witl thi) diff{ift)nt filre.s
and dislotions {urdcr th€ "tilters'
menu). Pajnter has somc roally
imprcssi\re oil and watcr color
brushes thaa look !(!ry rrjolistic.

Remember thllt these applica-
lirnrs can be quite extensile and
complicated for thc novicc dcsigner

Yagct sllus: "M! barlegaine is u tough
ale btcoctl uith plentu o.l mdlts und
agPd ouct a uca, I uanted d simplc
'old stltle labelht Lhis hrca so I drcu
a tuush.list u'ith pen dnd ink and thcn
scanncd it into Photoshop. The laint
'OO behind thc fst uses the sane colol
ds the backgro nd but was darkcncd
slisht\J using thc cu es under thc
indge-adjust mmL I defived thc
ha.kgro nd toxturc using the nolse
filt.r nder the jlter menu. I ha t|pe
bas c.mposc.l in luustmtor and thQn
tupicd and pasted onto the Photoshop

'I his lah?l uon irst pld.e in tha 201t0
conlcst und u'as made bV Gar!
Sheachuck. Cary used MitosoIt.
Pkblishct Printmaster Gold so|Iba.c.

c dou',tload?d the dos ckp.a,tlron
th? wab. Ik !$ed presentdtion papcr
and a labol tenplate and msde color
copies on a ldscr pinta.

V!NTACF 2000

BRUISED BARE
KNUCLES

OLD STYLE
BARLEY WINE
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'Ihis krhcl wlt (;hxt i\iithns un
I:ditot\ (.hoit( &'n l h our ktbcl
contcst. (;l?r's son bas Psp.nsihlt [t)t
thc .okt oul dpsi(tn. He used a diaitul
phoh and llhotoshop. For rc baKl.
GIcn soaka.l oJJ oa ol.1 Criils.lt tabrt
and scqnncd itJbr size. He thcn suq.r
inposcd his picntc into thc cctlt(r lr(
used photo-q aLittt Paper. ( hi.:h h( (nl
out dnd !4,tinat.d. IIc uscs doubk'
stick tapc to |l|ix thcm toth. bottk's

You shoukl Lrse lIe lulorial il avail-
ablc. or ask c morc onpcricnccd
liicnd li)r lr(tp in oxrtraDg{} r(' r
Ie{ ot rour hr)rnitrrews.

.\norhcr opllon lbr \\indorls
uscrs is a sharc\larc appLicaliut
, alled taiDl Sh('p l'ro. I'aml Shol)

l'ro is a drawing and painting
trppli{ rlntrr wilh son)e l;rirly lr{rwcr-
hrl irnage-editing tools. lhe demo
vcrsion lasrs lbr :J0 dols. but lhc
slurewaro prograur is reiad\cl)
incxpensi\c, c0stir)g ar,tuDd S99.
l)o\rDload lhe demo ar
\\'\\.!!.pairlshoppr o-coln.

An0th.r fclhLi!(n) inerpensi!'r
oprion lbr both I'lac and PL uscrs is
-\dobc Photoshop LF:. This is a lilnit-
ed editi,)r) ,)f l'hotosh,)p bnl man! r)l
thc poNcrli imago-odiling tools arc
pl.cscr'\cd and drc lull Price oi thc
sofi\larc n,sls or)l) afouDd S150.

AlLhough rrn as po$erful as

dcsign appljcutions. most computcrs
i ome with hee (lfawing and painl-
ing sothlarc that can bc uscd to

male defeol labels. livor! il\'la( sold

comcs lliih an opDlicalion calLcd

"Apple$ln-ks Llral hrN a basn:
drawiDg and painling application.
\\'indoss uscrs also havc a Lc{
basic painlnrg nrxl dfr\vi'rg plo'
Sranr call(xl \\ir)d,tr\s 1)aitt1. &rth
applications olltr rhc obility ro
irnt)orl scanne(1 rrl, Lr) maDipulrlr)
(x)lors and add 1YPo.

If ]ou arc haviug problcms
i porling !our s.rnnrd or manipu_
laled imagc inlo \r)ur editing sofr-
ware. make surc lha. tou have the
iDagc salcd ir) a uni\cfsal tormat
lsufh as .lif. .jt)g r)f .gifi bi'lirre
importing. 'l hcsc ibrmats mak€ thc
llragc recognjzobl(i to 1he dificrcnt
\',f1t!are. Ch..k wiLl! Lhrl soli$are s

lulorial to scc \!hi.h lbrmai Norks
\ith \ihich prograrr.

I-abel Diagnostics
lr's importoit rvh0[ making

Lrl)els Io keep i|l nrinrl lhe imag(:
area that is viclvablc on the boltlc.

Tess and lMark Szamatulski have combed the glob€
for 1(o World Class Beers and copturedthem for the

homebrewer in their new book, BEER CAPTURED.

. Extract, mani-mash
and allgrain
recipes

kitcfi€n tested

winning reclpes
(in both book)

. Historical
backgrounds

suggeiron5
. Cooklng,with

Clayton's Brewing Supplies
Ilζ′r′Jαrrrsわ lt7“′Wy

Complcte kessins ststcm (pi.tured) $ith double
gauge regulator and all n.ir equiPment $219.9;

Srsrcn without keg $129.95 1pr* 'hiFp."sF

New Kcg $92.95 rrr".n,i||.,o

Reconditioned keg $24.95 (fr'tr.himiq)*

To order call 866-37 5-39? 4
Fax 304-37 5-2059

email blclayton@ee.nct

Ask fot our tree catalog of quality brtwing suPplies

af discount Pri.es
■Allヽ 1,,'1,ri● I C02い ok    ｀
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A Sood labcl dcsign should bc conr-
plctcly vie$ablc In'l|r one angle (i1

shouki nol be rciiessary io roiatc
lhe bottlc io rcad thc bcrf s name).
Llost labcls .{iad horilontal and {re
tallx than lher arp long.

AD averagc prolcssioMl bccr
labol mcasurcs appr,'\irmrel) 2 3/+

iDch wide bl .r inch.s hish. 1his is a

8rxrd, generic sizc 10 go bI
llowovcr, designefs (irn) be rircative
with sizc too. A (r'uflc ofyears ago
a !ery innolatirc dcsign rvon grand
prize in the annual Bt O label fon-
test. although lhe labol \!asjust
rh0 l lur rinv 10 rcad. lhc crcative
touIh lvas tbc plaslic r)llgnilviDg
glass that was lloally ried Lo Lhe

IrNrk ol lhc botllp .,Lrsl goos lo sho$
Lhe art ihat graccs tho botth can be
as crcalirr as lhe brPw inside.

Paper, Adheslon
ancl Bottles

At01 of honrebrewers use prc-
|''hrn:ated. self-adhcsivc maiiirg

hbels thar thev can run through
their printcr Thcsr |rl)ols afe eas]
10 usr) becausr Ihp brplver necd not
w0fry holv to allix the label to lhe
boulc. Thc dcsign is n)erel) (er-
lcrod ir a lerrrylare. printed. thcn
Declcd and pastcd on lhc bottlc-
lhis works $ell drou*h, bur a huge
onourrl of creativil) is l)st here
ber:ause one is lbrccd to usc thc
rcstticrcd dimonsio|ls rnd paper
color provided br_ thc manufhctucr.
Als(', the adhesivc uscd on thcse
labols can bc ralln r hard, if nol
nDpossiblc, to rerno!e

A betler idca is ro usc a glue
sri'ik to appl!' vour lab(i. Clue slicls
nrc'casy t0 lind rnd r:an he bought
in rrny rralt st0rc Simpl!'dab thc
(ornors ofyour.labrl, Ippll a sma]l
al)rounl olglue in lhc rontcr and
rrrrefulh applv io thc bottlc. Thc
labcl peels oft quitc riasih and this
givcs thc dcsigner trrrn' ffeedom
whon determir)ing labcl sizc, papcr

(htis Witbe.k t:on hono,dble nention
nith thi: labcl. lhc rabbit iitdoc uas
hund-draun blJ a [riod. Ihct Chtis
s&rncd the imaq? into Cortil Drau.
Hp priatel the lahcls uith q laserjcl

prntler onb ftltrlar pftp?r. c then
rca.l a ltluc slitk h ollit th?n ta his
bottlcs This ualt hu tun rc6. tha bot-
tlcs. Hc.itsl imnerscs thcm in u:atcl
lnd thti! cone olfPosit!.

CIRCLE 20 0N READER SERVICE CARD
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tted.tcr.hhn I)icitisb nruda this labcLJor his unnuuI OkLrbu:li'st I1. us..s (.tisi'
tul .amcru xtttl thctt d5irtns tu Photoshop ; lhis ln'qru t ullatLs hitn b k1!l?r

ihxlgcs and supffit posc thctnn o othct bo(klnrt tL\'Ilc$ca s thc llcbiar (tuI
graphit:s utd.firtts. IIc Pritlts his kthPls oa ttqrht Iasat PaP.r: Ta dllix thcm t.
the hottlcs. Joht lscs d qd(k druing o.hesit:c suull tull.'d Supat 77 tat:aiktblu
dt Home Dqot ar al an (rt stnrc) llc is not too @ ond u'ith reusinq th" bot

tles and ntstad lik.s to gi.c thpn tu.fticnds b kcc? as lxrtyJina'ts

Thcfc arc mant rcalll .ool
paper sltltss rnrr rhrrc- tiom colorcd.
tcrilurod and nrarbl, d paper lo
orridsldD and morc. Look for spr-
cialL) t,a|ef shr)t)s in )our Jcllolv
pagcs and go checl 0ut lhPir s.ld'
iirD. Oni(xrskiD looks lhntasiic on a

Which brings us 1r) the last
touch botllcs. Don t he afrai{i l(r
slral tu('nr lho DonD whcn packag-
ing tonr bper sure, this is aLout
labols, bul crcativc dcsigners are
.onre red \ir! tlxi ur1i, c \.isual
licld ol lhe pa.tage. Tfr sonrc
miquc bolllcs- pniDled hotlle ,:aps

,,r itlrcf.slin* acl:cssorics. Go all
ourl 'lhp jl|dgcs arp anxiouslt' a$air'
iDg Iour cntrlcs.I

K?ith |u!t(t is a ltmphb designeL

.liccldncc u|it(r (nd (f id home'
hr? ,':r u'ha ht\:s to &nttibute Lo

lt\'O. llt nor? lthcl desig . cltecl
out his honl(hteu', hc(r nn holrbon
ttcbsitc t1t u\t trntejorf ies (oDt.

5 Orllonr

ln redrr l0
lllorhrl

0nr
lgr
rdrd
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Adding biltering hops to the kttle before the boil

b11 Chris Colb11

First-Wort Hopping

ttirst-u\)rt hoppi s is ar old (;max
ntttltoclthcrt catt pl.ot'idc a tnore nund
cd bitlP.nPss and ?l?|ant hop nosp.

T r flrLrifrsoNii I L\rj f AI
I slntbolizcs srnall strl. 1,r.,!iirx

I iI rl,P L nirPd 5lalP\. it \ h"p\
Some ol thc hoppicsl bccrs in rho
world arc lrr(\rcd hrrli in rhr|
Slhles. ln largf j)nrl, this is he( sc
]\m0ri(an homobrc'r'ing. and the
cnlt-br$\'ing lvaro ftat lbll !rd.
ryas tr fpa.lirnr l(, lhc lrlal larkot
domination of rho nororio$h
urhoppr.\nc caD nrcgabrcws.
'Ihoso drrs, homrt)rcwers conli Up
10 cxpprimenl $ith ne$ $atr of
using our i?r\orirc planfs concs. onc
nrcthrxl of using h{'ps rhat 

's 
ncw lr)

m')sl homcbrc.lvors is actuaU .xn

old Corman mcrhod callcrl lirs!-
wo.1h0pping.

I'r firstrlr,rt h(,fpjng, sonre of
Lhc bitlcring hops arc added ro lhe
kcttlc along with thc vcry llrsr
rur)oilI?(trD lh. rllll.sll. This diflells
lidn lhe urual homebrew pra.lii?
ol adding hops allcr thc rvon has
bcgun boihrg land pcrhaps atlor.
lh(| lirsl signs ofrr lxr b'.eak are !is"
ible). In a blind taslp rcsr cited jn

Take a portion of bittering hops
and add them to the first wort
that's run off from the mash.

"Prin(iples of tlrcwing Sciencc' b)
Ctor{. Fi\ (Breuct s Publications.
/999l, he4 dri kors sh'$ed a prel-
eren.e li)r pilsners brrNe.t using
iirsl-{ofl hoppnrg ovof pilsnars
brcw.d thc lraditi,) [l wrir,.
Spffififalh, rhe sulrjouLs ir rhis tesl

originall! publishtd nr a ccrman
nqrtit\r etlLd Rruuu rlt - felr
thaL firsl-rlorL hopppd becrs havc .r
mora roundcd bittol.ncs$ ond a
nlorc 0logaDt hot rrsr.. ,^lLhough
lhe sl"(lies of firs1-$ort hopping
hale bocn confinod ro pilsncrs. tho
samc would prosuuablv hold lruc

'lhc rcsulrs lbr lirsr-i!or1 hop-
piDg ol alcs arr l{)ss rl r. ,\necdot l

erklcnfc. in the ft)rnr olopinnrrs
posrod to onlin. homobrclving
loruDrs. suggcsts drat solllc prclcf
IirsL-w,){ hopped rles, s(rnc donl
and sorne .anl rfll tht dilTerence.

The Procedure
'lhc proccduro lbr lirst lyon

hopphrg is simplc. Takc a porrioD ol
,\our bilrrring h')ps (lhe hops l0u
woukl normalll add carh in thc
boil) and add thcm ro rc lirst $ort
1]Ial is full olTfu,)n tlc Drash.Il!r)!
are an i',{tra.t lrrelpr, heat your
brelr'ing salor ro bcn\.ccn 150' to
168'F. Dissohe thp rrxrll exlra.r in
rhis watef irnd add yollr firs1-r'orr
hops. lhcn bdrg rhc $o to a boil.

Tvpi(x ly belweefi r/r lo 1/2 i,f
the bilt.ring hops arc sed for firsr-
rvo.t hopping, alfiough somc bro$.
cls havc uscd morc. LrsiDg less rar)
rA will pfl)bably n(rL nllke much ol
a diferHr( r, in your finished becr
\ou mav !!ant ro d.clcasc rhc
anount othops slighllr. since rlll.r
N,ill bo b(,iled kxrgfr C{trrs(lr a hop
uliliratii)n (iharr to sc( il rh€ addod
boiting mc \\ill makc o ditc.cncc.

Ilegir heating the worl onfe
thcrc is 

'rnough 
10 coycr rhc bottoD

of lhe krltl,, bu( leep thp $,, rctlr,
peraturo bclolv boiling unrilthe
cntirc volumc is coll0crcd. Thc tirsi-
worl h.ps slerp in the lx)l \!o( duF
ing the el|tire sprrging pro.ess t:or
crfac! brewcts. thc hops stccp as
lho $o|t js h0atod lior tiinrpera
lures in lh. nrashing rnd mashrlu
rangc ll;0' 10 l6li' !tto thc boit.
hxlr{.1 br\\Prs nra\ \\'isl t0 heal
the s0 slo$\: rakjng approxi,
malcly :15 miDutcs to bfirg thc worl
Lo a Loil. t(, xrrL(ih !h0 rLl|rounl of
lime 1l'e h|lJs $ould stRrl) ir) an ail-
grain iirsl{ort hoppod bcer

Orrco lrll thc tr'(n1 is iD rhc kctlle,
bring ir lrl('ng with the firsl-wort
hop chargo) 10 a boil. ,\dd thc
rerrdind.f ('l r'our Liltofing hops al
lhe usual linre and finish boiling the
$-on as Iou normally would,

,Ulhuu{l) rh{i pro.cdurc is sim-
ple, thf nr{s0l|s wh! it pfl,duces a
beitcr bocr arc moro complcx.
-{though dclailed rcs.rLr.h on this
method is lacking, ir soerns lha( rhe
procoss rcduccs lhc lclcls ofthe
h sh(ir r ol(xrules i hrrps while
lcaling levcls of the desirabl€ molo-

Thc mcchanisms ol llrst-worr
nopprng rr' nol vet entifcly (lear,
and sorh brewers believe thar rhc
bcncfits ol this practicc ar.c gues
tionablc. You can li'rd nx)rc infor
maljon,)n this inlcr.sling rnelhod in
Irix s book llctrcr !'oi, rou can dra$,
your orvn conclusioDs by giling
thsl-wort hopping a try.

lhtr\ \d n ON FFhrh'\ root E



fechnjaue5
The Theory ol
Firstwod Hopplng

'lb discover the possible reason

lbat lirst-wort hoppirrg produ(:es o
liner bittering and morc elegant
aroma, you necd io know about the

biocholl|istry of hops. Hops have

1*o (l.rcses of {xrmg)nents th{l are
relevant lo brerving: rcsins and

Ilop resins carr bc dividcd intrl
hard rcsins and soll rcsins.'lhc
hard resiDs do nol (x)ntribule nruch

to bccr tlavox lhe sofi resins, in
co trast, give becr ils bittencss.
The sofi rcsins are di!ided int" the

alpha and bela tratxioDs. lherP a.c
also somc uncharactcized sol'l

res;ns. Althougb thc bcta n:sins
havc soma influence on beer flAvor.

lvhen i1 comes to brewiDg. thc most
focus hl|t been pltr(red on thc slPha
rcsins. llops arc ratcd anording ttl

reir alpha acid contcnt.
TherP are mrny dpha riisins, or

alpha acids. bu1 lhP ilnporla t ones

aro humulrxi. cr)humulone And

adhumulone. l)uring rhe boil. ther
are isomerizcd inio iso-alpha acids.
IsorDerizalion is a (:hangc in rnole-
cule 0onformation. Ihc molccule
docsn't gain or losc any at Ds 0r
ele(trons, il jusl re-arrangcs lhen.
'lhe isomerized alpha acids aro
whot give bccr thcir bittcrnoss.

Of the thr{n. &lpha r{:nls, cohu'
r ulrre {in its isomerized forml
givcs rhc harshcst. Ieast plcasing
billerDess. Ir sddilion, rohu ulone
is also the most solublc oftho thrce
alpha acids. Thcrelbrc, whcn lou
sdd hops to Your keltle the (rfiumu-
lone dissohcs nrore qunrkl)' inl(r

Lagcr brewcrs oller rhoose
hops wi!h a l(tw drhumultne liac-
tion. such as thc noblc hops. and
rtlry minimizir ht0 hop rdditirms
be(ausc il fa\'r)rs thc tlrhun'ukme
Iracdon. In a prolongcd boil. somc

ol the isomerizcd alpha acids ma!
be hldrolrred l{r mol€{xrles rlral do

nol impart a bittet ttlste.
Becrs brcrved lYith lirst lvort

hoppnrg Irle less isomerized coh -

r|lulone thsn bccrc brewed the tra-
ditional way usirg ihc seme hops
Lcss cohu|lrulure m€sns the hop
bitrerness is more ple.rsing.
Somcho\\l in the first-wort hoppcd
bccr, thc 10,$ls ofrx)l)umulone gct

Thc essential oils are the sctond
important class of compounds in
hops. The) r:an be rlivided into r$i)
groups. the hydrocarbons and the
oxygenarcd lraclior. Thcre arc
many hydr(x:afbons i'r hops, and
lh0y lary amme hotl varieli€s
llowever, myrconc. caryophyllene,
and humulcne arc thc major com-
porenls irr orcsl hop varieties.
Analysis ol frrsi-Nort hopped beers

and lornal bc0rs showcd littlc
differenre i'r oil rctentit,n.

'lhere are also a !a etY of oxy-
gcnatcd oils, thc most 1,!cl1 siudied
being liD"lixrl aDd gel)rniol Thcs0
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Fermentap Vslve Kit
Turn Your 5 or 6 Callon Carboy

lnto A Conical Fermentcr

No More Siphoning! Siphonl€ss

rransf€r to bottling buck€t or keg.

No Secondrry Fermenter l{e€ded!
Dunp trub out the bollon drain

valve eliminating the need for
a s€condary i-ermenter

' HrrvestYesst! Sav€ noney bY

collecting yeast ftom lhe bottoft
drain valvc lbr use in your next

. All Tbe Benefits OfGlass!
Good visibiliiy and easy saortation

. Afiord$le! With a low suggeslcd

retail price of $24.95' the

Fermentap is very alibrdable.

For the shop near€st you call

800‐942‐2750
Sce tt ofourl珊

器鰍ぽ躙 lah"°
f

GttD)fermentap.com(國国D

而肺輛b剛 lm脚価満attmlml

賦鋤柵靱蹴網脚瓢鰍
肺嬬鵬Ⅷ階rl bOugh卿 憮

“
v

Dinner Reserrl'ationsv Rosesrz Party Pig

躙酬躙曲脚濶‖

皿幽圏IⅧ酬柵職」朧ψ
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oils arc prcsenl nr hi,{lr .orx eILD!
tion in (irsfr(les, (i'lunrhus and
rtler "noral hops. l hcsc molcculos
arc dcsirablc cor)rporrnts of l!est-
Coasl st)le palc ales. bul arp l{'$s
filr,rpd jn lasers. ln conlras( Nith
lhe h!drocarbons. IiIsl,\\ir.t Ir,t't)e(l
bccrc apperr l(' hd!r'l(tr!er lpvols ol
lhc r)\rgcna(0d oils.

Conllicts with Tradltlonal
Homsblewing Wisdom

'lhp pradicc ol Iirsl,tYoN hop-
ping sccms to llt'in llre fn.c olrrn-
\crlii'rxil hor phreN rt.isdom. lD
h,rnpbrowlng. hop chargos aro ltpi-
tllllt dividcd into bi(cring h,t's. na-
tor hops nnd arorra hr)t)s. lliuering
h')t's afc addpd parh in (hc boiland
ar. supposcd to producr! rlx biIcr-
Dess h ouf b,1.r Billefitrg hi,tls are
ususllr_ boilHl fr,,m 60 to 90 min-
ulp$. |li[or hops arc add.d sol|x -

Nhai lat. ir) rllr'h)il, nsuallt li'r rho
hsl li lr):l{r Ininutps. lhcso hops
are supposcd to prorido llnr hr't) flr-

FIRST‐WORT HOPPED HOMEBREW
Ilerct a recipc 1or a llmF

rvolt hoppixl bcer lts a tseudrts
hger" intcrpretalion of a classlc
American pilsner Thc Calilornis
Iagcr strain 0xhil,irs l&ge. rhar-
a(leristr:s al temporaturcs up to
{'{)' |. 'lhe Wycasr 1056 loscs
somc ofits cstcr] dl(i (lxrrsr{cris-
tics at amuDd 65" Ir

Pseudo-Pilsner
(5 Salbns, Bll grain)
oG = 1.052 Ic - 1.012
lllUs - 28 or highcr

Ingredl€nls
7 lbs. six-rcw palc nralt
1-% lbs. flakrd ' rize
5 AAt; No.lhern lirei{er hops

(r/2 oz oI10% alpha acid)
4 MU Liborly hops

(l oz of4% alpha acidl
lvyeast 2112 (Calilbrnis t_rgijr)

rtr \\'venst 1056 tAmerican Alc)

StEp iy Slep
Single-infusi0n mash ar 150.

Ir for 6tl min. ,\dd onc hdl ol
both typos 0lh"Ds !' the lirsl-
srtr1(2.5 AAt, \orthcrn lJrervcr
and 2 AAtj Libcrly). Bring !v(,rt 1{,

boil and boil lbr ono hour. Add
r0rrxlining h0ps for the linal 45
min. l;ermenr ar 60'F with
$cast 2l l2 {Cdifor'ria l.ager) or
st 65' F wilh Wyeast 1056

Eiraol oplion: SLrbrrirule 7 lbs.
unhoppcd liquid malr cxtracr of
the r\mcrican. Canadilrlr or
Auslr'rlirn lrycr variety for the
pakr mait and maizc. Heat tvatcr
to 150' ll Dissolvi! nrsll exlrarl
and trdd ljNl-!v.rr hops. uoil wort
nnd lolkrw instructions abole,

Call for our

new 40 pα9e
Catalog

l‐888-449‐2739

. Some Doy Shipping

. Friendly odvice

. Low prices

. White Lob Yeosts

. 72 Aword winning
recipe kits

. FREE Brewing
with qny purchqse

. Brewery Clone Kits

Reconnnended by
qq$.abo l.com

"ltcst ttht to 8at Skrt&l'
dt 

'c 
R@rtllorplrr\\ Sit.
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A Brewrnaster
WttF蹴

品鯛lred

:.\s\ E.ewer5 ourro loday
' \about our drploma program3.

| : \ \ Learn brewing rcrence and
' I lt gain an indurtry retpected

I qualification while nudying at
' your own home,

Working brcwer can stay at
theh brewery white working toward
gaining that ail lmponant ed!(ation.

Ouf next aourse begint
February Sth 200!!

l800l 636-1331 . email: attqtrcuritrrofu
908 Ross Orlve'Woodiand′ CA'― |

www.abgbrew.com
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!'or in the beer. liinall!, lhc an)n'r
hops arc addcd l&tc in lho boil- n5(r'
allr- from the lasl ; nrirrul{ s to
somclimc just after thP henl has

llirterir)g hops trfe rrsurll\ cho
scD ibr thcir alpha arid lelrls lri,f
bilrering, a\horncbrcwcrs
choose high alpha |ot)s $iLh n l \'
pcrcentagc of oils l)lalor trnd

aronrr hops typicnlh hatc r highcr
oil .onle t and lo$ef lplrls ol alpha
acids. lhc reason honrnfe$Prs use

scpararc hop {hargcs and choosc

hops with dirprcnr ( r|nclcristi{s is

duc 10 oul und€rslanding {,l h{^\
hops {rr alhfcd iD thc boil.

Conventional hrnnpi,rr$ 1\isdo'n
stales thnt thc oils frotrr h,,l,s ail(lerl

earll in thc boil arc all blo$n ,'ff ir!

the boil. So. thc oil componcnt of
billcring hops corrld he ,^c.1,!,krai.
This makcs somc scnsc

lmnrediatel) alier thc hops arc
addcd. fie smell ofhi,ps is gi\r''r oll
and lhis slrlcll dissipatcs o\cr liirre

\l(i knorv lhot al ltffit son. hop oils
fl'lrsr iri llll lnil. BLrl rll ul Lhc]ll?

Somc hr)t (,jls r.niair iri l)eef
r,!rln ali0f a long boil {)Dcohonlc_
bf,'wfrs l)egs|l rtxnsi|lg high alpha
r!ci(ylo!v oil hops thr hillofing I'ol)s
rr li,ll(^!ing rlrom up sith ll3\u'
and.{r)rnr l|,rrrs, lIc possibilitl ol
discovcring th:rl h,rt' 

')il\ 
n'rriri'rc(l

in l)(rrf $rs Lost.'lhc .lrrl!_rddition
h,,t)s ha(l llllle oilr l{) l),,9i" siUr.
.lrd onl ari'IIrir rlPlrrl(!l Nr\ rlrfilr
ul|d lo lhc llavor of rnnn| hops

ln,,rIcr boli.f oi odds \vilh lhis
proi pdurp is thaL l)rrlr)gfd boilnrg
('i hops viclds r coarnrr. less l)l|h-
srfablp l,ilrffn.ss. In li|sl-$ort hop_

ping. thr h,'t)s af{ l[ilp{l l,,rrs{ f dnd

l)fl\c b(cn s1.cp.d. \el. lilsn.f
(iriIk, $ iIl th. &arrrr'1r slud! sfenr
tn I)r, i, r'llrsl-worl lr,t)l)irtg.

ls First-Wort Hopping for Me?
\lllrtlrgh ll|sl'1!,)rt I'oppiDg |lr !

conilict silh soine l,,nil-hfl et)led

t)frcti(' s- tlx'studl iD fi\'s hook

sholvs a !referefcP for firscworl
hoppcd pilsners. lJre{ing scicn.e is

srill cvolving. so dont lct your old
hr)rrcbfew bi,,)l dissuadc tou iioln
tryirg rhis

But rvhat ifIou brcrv alcs, ts
rna'r) l orehf elvrrs do? First-wofi
hopping fe.lui es 1r)ne ol rh(j oils
cxpcctcd jn somc sttlcs of ak!.

\\csl-fl,lsr slvlf pdltj fllcs. lbr
o\arnple. i\1nrld surftlr if they lost
thcn tlorrl hop nose NlaD] slllcs oi
rli nrry or lcDd thcnschcs i(' t
n!rrl "refirre(]', Iop birrcrDcss.
\lan! ales demand aggressivP hops

rhlt shrd up to thci)-malt and
yPnsL nh\0rs lhis nrcth)d ma).
ho$.v.r impro\e sumnn'r ales.

rlts, or alcs brclvcd $irh clean ]eas1
aId $ilh,,ul aggr'ssnc nralt or spe-

ciallv gr^in na\r)rs.
Iftou bro\t Pilsners or othF.

lagers. \'ou shoulcL dctinilch gire
fl.st+rort hotrping. lft. The nrclhod
is sinrplc and lhc re$ar.ts a.e

Ir'lenli'rllt grrat.I
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Ⅳlash Lauter Tun   Fermenters

Mix 35 pds gm,n far r'i { holhtr
$illnor ll0i( or lcJk .qrr
For S or 10 3illotrn e{d

Ne$ stlige h{d righl -glAs
Dcsjgncd lrtr nNlnn.c

lot u $uler.oolel
Sulerior to arllhln!.n rhc mxrlcl.
Thru is tbfthcnnomeleL & RlYs
Ru3-qed l1olyerhylcnc 

qr\ttu!11or.

6 i !.lloi L0 lllrcl,
Alfordru. Coflcil

to IlinlllFir
No norc sccoiild\ lrurnirl
faar tcrn - casio ro cleiln.

Snperior lo srirtr e\\ slc(r

Mxle\ brNint ! !lc$ure
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Conrplctc Kcgging Kit $149.95 L* 't'ipt'i,,sr\'\'<r-((,1 l"r L d l(. ul-r'r"Cl' l\n\r
,\i, l.,nc. ljccr l.,nc, lap rnd CoDtrecroN

R..ondir on(l5 (ixLlu' Sod! Kce

5 - Callorr Rcconditioned Soda Keg
$29'95 r* "t,'t,t,,,:rll,l -,nr\ I t L!..1.;..d I "\ P.'r clT. r.

Srnitr/ed. Musr Scrls Repl..cd.l.o.k (jrcdt

I r.c (llldlo! ul Qudn). Lou Priced I lohebr.$rn! l'.odu.t\

CIRCLE 1 0N READER SERVICE CARD

口 }.Щ
"、
神 htt Ym,0、



Pump lt Up
How a boating bilge pump can circulate and clarify your wort

bg Paul Zocto

HEN I l\i\S FINISHED
fabt.iQ(ir)g nry ba{ kyard
hall:barrcl brclv systcm, I

boars? I |{nk a de down to the
local boar shop and lbund many
pumps ltral w{rr{! suitable. Thc
prices ranged from $20 to $35. (A
safcty norc: I didnl ask whct])cr thc
bilgc pump was nrade of irxxl-grade
plastic, and to be honest, it docsn't
really worry mc, Ilyou re
corcerred that snnelhinS nasty
might leach iito yr)ur beer, be sure
to locato a food-g:radc plastic pump
lbr your own svslem.l

$lruld thc pump withsrand rhe
heat of thc mash? r\fter brcwing
$ith minc, I lbund that it did. Mv
pump operares 0n 12 volts DC. Ihe
othcr bilgo pumps I saw wcre all
powercd by th. same v('ltsge. So I
needed a converrer l.uirkill. 1'1O-AC
to 12-DC powor convcrtcrs arc
available inclpeDsiv{ty At clectronic
shops like Itadio Sha{ik. A common
batrcry chargcr mighr also sullicc.

Thri L cl ol nry pump is ihreed-
ed ir slandard plumbing helf-inch
NPl Nly hall-bafrcl brcw systcm
(affeciionatety k r)wn ll"s "The
Brewpig') has a ball valve threadcd
thc same, making a rctlolit a simplo
job. I addcd ,r lhrcadcd brass hrlf-
inch I ' lilli.g bel\roen the mash
tun exir ba.ll vahc and thc bilgc
pump ide1. Th. exil 0f lhe pump is
threaded Lo 3/r in(h \l,l: I atrachcd
a ftrcadcd fitting to lhc cxil porr ol
the punp and .onnected a short
lenglh ofcoppc. rLrbing to it. I ran
the ruling up thc outside wall of llx)
mash tun and bdrl it inlr, tr ltr)p
thal goes over the r'p and inli) ihe
mash lun. I {rtaiihed a short lcngth
ofplastic tubing thar would lic on
1op ofthe granr bod. This w'uld
proven( any exressive stlashing of
the .ecirculatcd wort. which could
causc hot sidc acraliur.
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tlith {ll lhe bells
and whistles. but

cflbctivc.
Thc purposc

ll l\4S ir, lo allow

pcreturc of their

-

Puul Zottr'\ ruslrau.buill pump k.ir.utotps r l rlo.lp. rrs ".',"':-"
un cnhnn,ins tus bac\ti,a iny-tooa tueunq sitsi'ni ovcrsh'nting rhc

targc! tcmpcra
turij. vy lrrNv

system is exrrcmcly well-insulalcd,
and I have no problcm keeping rhc
mash tempcrature stirrdl - {rvcn
when brewirrg outdoors in ilinlcr
So (ontrolling my mash tcmpcra-
ture lJ!asn t an issu . Still, I wdtrLffl
a pump thal woul(l recirrulale rrr_

wort during th6 mash to clarily ir,
which would cli|r|iDrito tho llflxi ror
a separale "v').lauf {rc(irf ulstion)
step after tho mash. \\hcn thc mash
was olcr I d halr cr.tstoLrlcar worl
rcadJ for the brcw kcltlc.

'Ihe fi.st step in this projcct lvas
to find a pump that rloukl bc n)st-
r:llil.tive ,rnd als.' do tho j0b. lt had
lo withst{nd tempcraturcs of 150.
to 160'!.,\ftcr looking drrougb
numerous {:rr|lllogs an(l !isiring k!al
air-cmdittuning and phrmbing sup-
ply shops, I loarncd rhat a suitablc
pump would cost or(,ur)d $ 100 l.r,

$200.,{ficr cxle sive 
' 
escar(tr on

rlherc 1r) Iird a pump that would
(xrst less. an idca poppcd into my
hcad: $'lN no{ usc l,ilge pu'np.
thc kind thals rommonl] uscd on

knew thcrc {ore orc godgots that
nrukl llc a{ldcd The set"up rlas
grcaL, but I rvanled morel Somc sort
or quasf RIMS lrcciroulating
idilsior rnl|..'h slslilIt scemed the
lik.lv next slep.

'lhcrc sccm to bc a lot of honn)-
brcNina8ariDc rrli(les theic dar-s
aboul Il1\lS-relalc{l lr)pi('. llur the
store'bought slsrcms that are avail-
ablc rho kir)d thrt pu'np the ivort
oul ofLhp orash t n, run it ihrough
an elecrronicalll controllcd n inc
hcaacr and rotum il to lln: nrash -.osl nri,fc rhan Lhe nverage home-
brewer would want to spcnd. And
building your'own lulfblowr RIMS
rcquircs tho rbiliry Lr) w,rk wilh
f ompliftrlc{l cle(tronic riomponents.

I knew I lrould design a psoudo-
IIIMS lvith casily lbund co ponerts.
Ii would bri r)l,rtivrl] sinrfle 10

buiki at hdme and i1lr'ould cost a
whole loa lcss. No. I wouldn'r have

B{L\ \!rtr Os\ l:ebnrarr 2O1rl
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\\hen lesling my wr'.1PUrnP lar
ihc l}sr rime. I lbund that rhe initial
gulp liom thc mash tun inro thc
punrp was almost trll 8rtrin. Thit
pluggod up the exil tube.'lb remed)
rhis, I placcd an in-linc scrccn lilter
betsecn the exil of lhc pufip aDtl

thc looped tubing. Allcr tho initial
oporation oI thc pump, I rvould dis
assembl€ and (lertr lhe grrin oul oI
the scrcen filter. lhis ensnred thal
the system llould Doi plug up again
and slruld run verl- niccly, llllering

oul m('st, il nol :rll, ol the grain
hulls and rcsiduc. Iltcr this modili
cali(n, tho wort would run lery
clcar io thc brcs kcttlc.

I $oukl opiirrl,l lh{} systcm ftr. 5

or 1O mirules all| tine lhroughoul
$c mash cJclc. MJ mash.cmpcra'
tu.es ldrded lo larJ by lillh morc
than I 0r 2 {legrees Ir during the
mash scqucncc. lJy tho wa!. mr'.

mash 1ur) is irNulotod wilh ordina4
fi,il{,vcred drxl w.ap (lhe lype
uscd to insulatc hol air ducting) and
htls a proprnri "Cqiun (x)kcr" burn-
er undcr it. lt nls0 has r motorized
mash mixcr. ,\ll of rhosc featues
help keep rrJ nlash evc i-ml\ed
and clcnlr hPated. I nerer have to
firc up thc burncr rc maintain tem-
pcralLrre, bu1 il is an optn)It, cspe'
{:iallr_ in a stcJrinfusio n)ash.

'lhis systcm is simply a recircu-
laling dcvico, dosigocd to cla fy
Iour worl. lherc is not any temp€r-
alurc conrrol. ljut allar brewing a

f{nv brlrlhos, I Iound that there was

an insigniffoant amount of heat l)ss
from the punp or recirculating 1ub-

irg. I had brnrny considered iDsrLIl-
ing thc cntiro asscmbl], but evenlu-
ally lbuDd il t{' br: unneccssal!.

This slsrcrn was buill lo fit nrt
helf-barrel home bre*'ery thal uses

old Sankcy kegs, but it could also bc
{drpted l(, a lablelop mash lurr (,1

Jour orvn personal design. Willr ii
litdc ingcnuitl. somc commonly
fornd plumbing fittings and plostic

tubing, you could mount a srrall
bilge pump onlo the sidc ofa picnic
flxtpr rnd simply re circulalr) )our
lvort ba{:k inlo it. lhe.e aro endlcss
combinations that thc homcbre$er
rrn {:xporiment with. lllou usc
your imaginalion. you r:an desigD 3

systcm that suirs all of "rour 
nccds. I

I\ru|l.otxr is a hDnebreuer tt
hccr gadgeteer Irom Andot)el,
Connecticut. He is a certified RJCP

itdg( md t nenhet oI Ihe lh)p
Rbcr llreaers Homehreu' Chtb.
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In lhe Homebrsv Direclory, crll (802) 362-3S81.

Doc'8 Collar
855 Capilolio Way. Ste. #2
San Luis 0bispo
1 800,286-19s0
wwwdocs-cellar.hyDermarl.nev
Largest bear & wine supplier

Tho Home 8resery
1506 Columbia AvB.. #12
Riverside
1 800-622-73S3
acmebr€w@emp renet,com
www homebrewery.nel
Top qualiry Supplies lot the
Hone Btevitet or Vintnel

Napa FermonlaliOn Supplies
575 3rd St.. Bldo. A
{Irsroe town & u0untrv
FairqroundsJ P0. Box 5839

l,J_T.g. 9J!8^1^_^

wwwnapalermenlali0n com
beMng youl arcwng
needs since 1983!

0 Shoa Brotvino Comoanv
28142 Camino eaptstrano'
Laquna Niouel
(949)364:4440
wwytr. 1slva b rewing. b igstep. co n
original Home Brew outtet
5528 Auburn Bivd., #l
Sacramento
(916) 348-6322
Cheik us out on the Web at
http://g o.to/ho ne b rew ou tl et

B(ud-Rick's Homebrew
Supply
7273 [,,lurraV Drive, #]5
Stockton 1-800-333,BREW
ruudrick@aolcom
Visit ou Web site al
ltft p l ue b on e. to/ru u d - tic k g
Fantastic selection!

Stein Fillrrs
4160 Norse Way
Long Eeach {562) 425-0588
brew@steintillers.com

Sest darn brcw store in
Southern Califomia!

Beer al Home
3157 South Broadwav
Englewood (303) 789-3676
1 800-789-3677
wwwDeeralh0me com

The Brew Hut
15108[ast Hampden Ave
Aurora
l‐ 300‐7309336
ぃ、い″thebrewhut eom
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The Homebrew Hut
555H19hway 287 Untl
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www o dwesibrew com
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Ma1loso Express
391 Man st
Mon子oe 1 800 MALTOSE
www marose cOm
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3027 S E Coconut st
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The Brewer's Coo!
30 W 114 Butterlield Road
Warrenvile 60555
(630) 393"BEER (2337)
DuPaoe countv'i
LARGI'T hofiebnw shopl

Chicaooland Winema*ets lnc.
689 West North Ave.
ELmhursl 60126
Phone: 1 800-226-8REW
E-mai :cwinemak€r@ao.com
wwwcwinemaketcom
FREE instruclion!

Crystal take Heallh
Food Slore
25.E 

_Cry^slal 
Lake Ave.

(8151 459-7S42
Honey - Sorghun
Maple Syrup - Bulk Hehs!
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Great Fermellalols Or
,ndiana
1712 East 86th St
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For details oI llstin! your store
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Fredelck

HOMEBREW DERECTORY
Sltanoe Erer Eeer &
Winomaking Supnly
197 tulain Sl.
It4arlboro
1-877-460-5050
E-maii: dash@Home-Brew.com
Website: www Home-Brewcorn
We put lhe dash back in

luosl goylslon Homobrcw
Empor um
Causeway Ma I, Rt. 12
West Boylslon
t5081 835-3374
www wbhomebrew com
Service, va efy', qualily.
0pen 7 days-

Wllches Brcw, The
12 fiIaple Ave.
Forborou0h
(508) 543-0433
You ve Got the Notian,
We ve Got the Potion
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Ozark
1 800 321 BREW(2739)

職翻牌‰″
ρρσυθl・・

eaicom
Soぬ面 ng

0iscounl Etew
116 tulain St.
(eene 03431
(800) 685.1626 or
FAX (603)352 9540
www.discounlbrewcom
Well-stacked, secwe,
2nline sho\ping.
Greal Producls, Grcdt Pticesl

Fomenlallon Stalion
72 N4ain St.
[,leredith
(603)279-4028

SlDut Billy's
115 Nlirona Rd.
Portsmoulh (603) 436-1792
1nline caklog & rcct@s!
wwwstoulbillys con

儡
″

“

19Ja●α,

柵爛1‖冊鶴:峰1“
Co umbia
1 888 BREWNOW
wぃ″nldhO com
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Beer&Wine Hobby
155 NeW BoSton St,UntT
VVobu「 1

1‐ 300‐523‐5423
E‐ mal ShopObee■ w necom
Web stc wWW bee「 W necom
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‖FG Holnebreu Supplios
72 Summo「 St

teom nster
Tol Free:1‐ 866-559‐ 1955
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Adventurus in Homebrewinq
23305 Ford
Dearborn
(313)277-BREW
Visil us at
www.homebr€winq.org

Bro$ll Yoursell Cenlor
13250 Norlhline Road
Southqate 48195
i34\284 9529
brewoursell@eanhlink.nel
wwwbrcwiNoursell.com
Canplele honebrcwng I
nonewnenaKtnq supptles

Cal'n' CoIk Homebrcw
Supplios
18477 Hal Rd
Macomb Twp.
(810) 286 5202
www an@ltire.com/bizzcapncork
Wveast, White Labs. Hops &
Bilk Gnins! lnside ACE

Lake Supitiol Bte$ln!
Su00lies
P0. Box 486
A0a
1-800-345'C0RK
West Michigah s beer and
wine-naking suppliet.

Tfto Red Salamander
205 Nodh Bridqe sl.
Grand Ledoe (517) 627'2012
tax:(517)627-3167
Phone ot fax your otder
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Northern Brewer Lid
l150 Grand Ave
St Pau1 55105
1‐ 800‐ 681‐2739
wn・l obrewercom
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St. Louis Wi[o & Beermaling
251 Lamp & Lanlern Village
St. Louis 63017
1-888-622-WrNE (9463)
wwuwineandbeerinaklnq.com
The conplete source for Beer,
Wine & Mead nakerc!
Fax us at (636)527-5413

T and M Homebrow Supply
625 Sourh 5th St.
St. Chades (636) 940-0996
tmhomebrew@ao.corn
Everylhing you need far beer-

Fedr6ntel5 suDDlv & Eouiomsnl
8410 'k Plaza. Slite 110
omaha 68127
(402) 593-9171
Fax: (402) 593-9942
www lermenterssupply.com
Skce 1971 . Malt, hops, teasl
grary winenakng sufuies E

Boo「 &Brew Gear
4972 S Maryand Pい
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E.J. Wrcn Hometrower, Inc.
Ponderosa P aza,
old Liverpool Rd.
Lverpool 13088
1-800-724-6875
E-mail:
ejwren@brew-mastetcom

Latgest honebrew shap in

llannossy Homebrcw
Empo um
470 N. Greenbush Rd.
Renss€ aer (800) 462-7397

Huge Seleclian qpen 7 days a
week Esl.1984.
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Homebrew Adventures
l109‐A Central AVe

Char oue 28204
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Leenerヽ Brew Wo“ s
10216 No崚 hie10 Rd
Nonhield 44067
1‐ 300‐5433697
www eeners com
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sa es@keystonchOmebrew com
www keystOnehOmebrew oom
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HOMEBREW DlRECTORY
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BREWER'S MARKETPLACE

JUST
HB!
Foxx PartS

l留』【たI:i!
Our 2001 Home D spens ng Catalog s
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ro{ \ou c{n sh.p the t_a4rcst
HonrLhrcs Slu.r ir' ( rnlrnt\r$ \ork...

www.ejwren.com
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BrewOrgonic. com

Fon, 5upFri

0rgonrc

Forrningloj"tt"r
Visit 0ur New on.Line Store!

Foalurn9secu6,onl n. oder ng. &ovso otrr
compere se e.t 0i otorqaiicmalts hops.3 adiunch

quarlyhandc6,1ed inEedcrrkits.equrp@nr
pacrcgesandmoe Srerngtp3andrcdp.slool
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・ From Amelcan L ghta‖ the
way up to 40、vcighi StOut

and evervthing in betwcen

・ OomOlete seleci on of beer
and winemaking equiplη ent

FREE CATALOG
Volcei 3oo 342 1871 o「
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THE CELLAR HOMEBREW
PO Box 33525ヽVM
Seallle ・

AVA 981 33

Attenlion Homebrew Shops
Interested in selling

BREW YOUR OWN? It,S easy!

. Free point-of-purchase

display rack
. Big 45Yo discount off cover price
. lMinimum ofder ofjust 5 copies
. Help dtive more customer

business and demand
. Flat shipping fee

To set up an accOunt ofllnd oui nO′ e
ca‖ Кiev al(312)3623981e■ 102
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Brewing Under Adversity
An intrepid American makes a bahh ofhomebrew in the Ukraine
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fl||r hrn the lrufk 10 lhe hrr' The

bar \\as tlo'ied \\hile lhe l{nks wPfc

rctilrd.
Arrnher wal lo ge1becf tras

iiom thc pi\o truck l'ick_LD

lrucks pullilg i00 gaLlon bccr taDks

${}uld park rrr)und lr)\!n rrr(l per4)l'i

\rould gather 'rround lhem an.l

ddnk undcr an aw'lring. \\c oltor
$alked l,' lhe pilo lru.k artlgol si\

Thc onl,\ Problcnr Nas lhis bci'r
$rsn! g(x)d. ll rcscnrbl.d I pilstr'i,
light-colored trnd lighrh-hopped hrrt

i1 \\'as $attr\. aDd $crk and oficn

fh1. Tlri5jusl luele(l rrrr d'il.trn'rrrr
rion m bre\ tn! oNir bccr

Nh ,\mcrican iiicnd. Nlcrk

Kllpij- Ix'1 rn(' nt f\i\' \Iafk. $ho s

,,f t trrinian (l{,sf|nl, spok lhehn_
guagc likc I local $o mado our

l'fr\ring plus rLnd l,(,gan thc scarch

\\e onl: oeeded lhree (lrrogs: a

largc pot, bccr botllos and sugar'

BLU fin(ling (hus. it( n$ srs not as

ers\ as it s(,(rrtrls. Al lhe Iirrre, rhI
countn lvas in econr)mi(r ulheav'J
hrtlation ran about loo pcrccnl pcr

monih. Sincc thc Pricc ol gas $as
sk] high, fe\! cars $erts,,n rhe rrrrl
and n. used a 10G1ear old troll.'!
s$lcm to gcl arouDd.

,Uirr mu(ih sitrr( iug, !1r) li)Lrnd

a fi!e-Shllor) por at n Plurrrl'i'rg
srr)rc. Sugar as not availible a1

thc statc lbod stofc. so $c cndco uP

l)orro\!ing sorrre srtgtrr an(l s.rorrrrg-
irg 20 half-liler beer ])otll.s (lrrrxr

$c ha{l procurcd our strpplics. r!.
wor{i rold! lr) Intrlli rr Lr1(ih oflr{rcr:

G' tlirrg \\arcr as tln lirral .hrl
longc. lhc .i1r'Nal.r suppl! lras
or t on 1br thfcc hours in lhc DUID_

ir)g rn(l again fi' rhree hours ilr lhc
PvPning Qxrl boiled walcr was

commonlt kcpr in (olcrcd Pois \\'e
(lfank r lo0sl r)f "Pi\,) I;!i\'ski. $cn

\\t boilcd lhrcc Pounds of l)YI1

ir u l)rlt-gall)rr of wrrLor with an

,,unc, r)f cas.arlP lxtps nrf l5 n'itr

urcs. thon addad anorhcr halt:orrn't
inr lronra. Snxt rntpbcrrtcs \rcr'
{lrurl(ltrrt, a liler ,,l lhenr tlent i'l
$bilc 1vc cooltd rho Nort \\al' r
\cnl irrro rhc PoI to drc 2 l;_gallon

rnart. \{e pitfhed verNl in lr) th{'

\\'on. \\c had no lid. so \rP l]ut a

!o*cl ovcr tho Pot and stuck it
under a lablc. Ir \ns hot in lhc
atarlilrcnl. so rhc bPcr finishe'l
quicklt. \\jc f.rckcd lhc beer. boilerl

our (nl)! sugr!r, bottled it and

sLrshpd thc botLles undef the lrl)Il
,\ \rcck latcr Nc had a Ic$ rasphcr-

fv b(xrfs rnd lr)asl( d our worri ln
lhe t.kriLine, dfirkirtg lDil lunknig

pilo $ s alwals arr adlenlrrrc l

Ragcr Surott is thL'outtct o.l

llenncss! Honehktt' EtnPanutn nt

Itcnss(lnct, \cu')nrk

DuriDg mt t\ro \\'ec!is nr

Il\i! lhe lcrrrPefalure fan
up ro:16'(:(97" I:)or
moro cvcry dar: Roonr

tenrp.rtrtur{ t(r)k on I
$h,nP rew nretnrng.

ll tou didD t nant to
driuk r)n pn,Dtisls, ro
pr0blem. Y|u. ',. \(Nr
kids. could jusr bring a

conlritlcr' rurd lill i! uP lo
g0. \lhile $o sfr" at 'nu
bar a small truck Pltllcd
up and a hrgc hos'r {as

r \ tr.,4. I Sl [\1 lllf sl \lNlfR

I in lhc l-krainc. tcaching hasii:

I bu\irn s\ skillr to p"l.rtirLl rDlr'_
preneurs in lhc Iilies r)f Kie! ar(l
Il{ii: .\s a dclolcd homcbre\\'cr and

thc ownrlf of { h('n(tnrrw suPPlI

shop in lienss.laor, \rtt Y(trk, I |!rs
dcrcrmincd 10 brc$ a batch of bccr

while I w'ls trbrord
Sin.P I $as lraleliDg so ln., t

kncr\ l hrd to kccp it simplc I iig-
u'cd - rorro(th - ll|at I Noutdn t

find a hrtnebrew su!l)l! s1ofe, so I

took along somc light DIIL- hops.

drr yersl, a boltl(i crpp.r rr)d son)c

caps. I t'pted against bringirrll 
'rrrn

sugar. sincc I didn t $ant lo o\plarn

a hag ol whilc po$dcf 11) suspiciolrs

t:kranian cust,rnrs om.ials
Bclbrc orgcnizing mI brow ses_

si('n,I spenl somc iiru'r tcarnnrg

about the local ireers. (;onrnreft itrl

Ukrainirn bccr look somc g.'iting

uscd lo. fherc $as onlt onc kind ot

becr sold in lhe lvhol'(ritr- : Piyo

Llivski l'i!o is rhe Slavi( sord li)l
bccr Pil'o is ncvcr sold cold' liven in

rh. bars, iL \ras cool ot bcst lflou
were reallJ lhirslr_, :ou drarrk i1 n1

:lllI」 %1111瀞イ‖場|‰樽沼舞1鮮
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NEXl~丁1/RE

SHE ASKS YOU TO
BREW SO″ EヽttHING FOR HER.…
DO YOU REALLYttHINK SHE WANttS A STOげ P

∫URPRI∫ E HER WITH A WHITEZ:NFAN D[L
OR A CABERNET.…

OR A CHARDONNAY.…

EXCEP丁10NAL
WiNE Kl丁 S!
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F_AS■ mSY
SIMPEY THE

BEST

Now there's a New Year's Resolution worth makingl
Again, and again.
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