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Editor's N're
Around Eire

prccise. \\h rerle(l a (: r tr d
(ircumnaijgalcd the island ol
Iroland. sloppirg in almos. cvert
pub ile spoLl{'d l0 shrr. and sip a
$dl pourcd plnl. l\'e11, nol ctery
I)ub Bul clos(i.

\\c have gfr,al n'cmoriris liom
lh('sc intimcto pubs. sherc tle
ft,und lhe l(ral palrons liiendlf.
highlt eDlr'rrdining ar)d all too *ill-
ing ro trcal fto lanks lo anolher

linl. one evrxling,l lookedto m!
]ctl and salv - I k lou no1- livc
pinls ol Guinncss lincd up 0rt the
bar, $ailiDg li,r Inc. l{c wcre walk-
ing home rhar niglrt, so I garc ilr
go. I didn. sn{cee(l. tha'rkfull! but t

did p.omis{} an eldcrh genrlemrt'
thai I woukl arirc rny iirsl born son

rllljf hin1. (Wo havc lwr' lillle girls,
so t(, dalc rhero is Do scamus
0 llricn liinS lili|lg in our irousc.l

Liltle \!ondcr. (hen, (hal rvh.u

`

Schnidhafkt lttuduat.d lron thc
honebrcu hobbtJ kt h?.one n pn).

retchon S('hmidhausler has

a(rrnuplishcd $hat soon 0f
our .farlers rlaldrcam about

wc filfi started h.rnpbre$.iDg, jusl a

li*r monlhs cilcr our h(rrelnu)r',
we lofused r)ur cariv cfTorts almost
cntirely oD slour. Thrnls lo high'
qualj!.v-'. cxbact kits and sotrr'g(!)(l
ins(rtx'lion lioln our local hone'
breN supplv shop, our firsl
cuinncss cloncs tasted grear ar(l
go1 us hook.d or thc hobb!: lhal s

thc beauty of brewiDL{ shul at
honrei lts pratty hard 1r) sfrew up...
uDl{rss }ou dump livc pounds ('f
$holc rherrir:s inlo the secondar!.
bul fiais another ma(ler rinirrlll

This n)onlhi coler stor!, !!ritlcn
by profcssi('ral brc'!cr Crcrchcn
Schmidhauslcr And rimcd 10 cr)in-
(iidri $ilL St. Patick s l)ay, oll{'.s
grcal lips aDd guidclincs lbr bre$.
ing three mrin s(tles of slout: dry or
lrish, s$cct or nilk. and h Defial. Il
also ilnlurlps st(.p b) stcp rccipes.
So hcrc's i0 (irirncss.. and lo all
nDcs'iou'|s' 

Kmrgt

cs ot a pair r)l r('stauraDts itl Rod

Bank rnd ToDs llitcr, near Lhe \cw
Jclse,r shore. She joincd Basil l s
jusl eightccn months ago as a sil'l
brc\Ler al thc Toms ltirer grill.

(irfl(ien gr({ up in N.'c$ Jor$c}
and graduate(l tuonr vount Hol]okc
in Nlassachusotts. She has a dit)l)r)ra
liom lhf th|fl:rn('n1h Brci!or's
r\pprcnticoship l'rogra'n .rtrductcd
b) the Anrcrican llrci{er's (itril(I, r
progran she .oirplcled in
Dcccmbcr llrgli. ln da1e, sh(: s lhc
only lirnalc prolossional rrall
brewer irr thc statc of\elv.lefse).

Her fa!r)fitc srllcs to brewl I'ale
alcs. poners aId slrnrts. For hcr top
lips or brcNing fine stouls al horuc.
lur to hef ,,rcollcDt corcr slr)r).
\\hich begins i)n l)tLg(: 24. Chccrsl
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hr only cighl ycafs, shri rdvaDcod
fru lhe status ol flrsl'tim. hotrlc'
hrewer to full'limc prolessnt'al.
Grctrhen \!a\ ftrcDlil promoled t(i
hoad brc$or ibr ltasil T $ Bre\\'pub
rnd llaliu Crill. ovcrseeing tl)e krl'

ur $vo-wcck h(nelmoon Nas
an cxcrcise in immcrsirD. An
innrursion i Cuinncss, to br
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Holiday Ales
In the December

issue, in 'lips liom tho
Pros" on pege ll, Stcvc
Drcsler ofSieno
Nevada Brcwing
Company stated that,
for his Cclcb.ation Al0,
thc OG wtls 1.064 and
his lin;shing gravit]' was
1.056, giving a potentiol ak,(,hol of
6.8 percent. Looking at my hydrom-
eter, it iooks more liko 2 to 3 per-
cent. Am I mis.eading lhings? Also.
he stales that hc shools for 60 to 65
bitterturg units. Does hc metrn IBUII?

Aldtt ltusaro
Chicago, Illinois

Ste c: Sorry for the tqpo! The lG
shotid haue read 1.016. As Ior thc
second qucstionr IRU, dnd bittering
units are lhe same.

Three Cheers lor
the Table ol Beers

I have boen a subscriber to 8Y0
for a number ofyears now and I
was comp(lled lo send my compli-
ments aficr seeing tho .Ianuary
issue. Thc "Pernrdic Ihble olBeer
Styles" on page 22 is by far oDe of
the rDost unique and irleresling
presentations I have evcr sccn. I
intond to cnlarge it and makc it a
postcr for my wall. not only lls a
reference but a great (xDversation
piecc. My compliments to author
Andrei chapoval.

Mike llunklc
lnrginia Rc ac h, l4rginia

Sugar Mystery
lhere socms lo be an error in

'Bakilg With Beer' in the .lanuary
2001 issue. On pagc 35. rhe list of
ingedients for rhe jalapeno bread
docsn t mcntion sugar, yet ir the
fust slep, it cdls for mixing thc
sugar with orher in$edienrs. ls
there supposed t(, be sugar. and if

Jim collins
tJia e-mail

repli$: 'lt s tfuc -
the procedu.e men-
tions sugar but omits
it ftom thc ingrcdient

srg&L and that .eq ircs one
nblespoon oI u'hite table sugar.
You could also prime the geaat
uith a tablespoon o[ honelj. I
hopc that stttlightens things

Chef Joscph ccorge is
priming the yedst with the

&x nd tu lrssN r0€1.€ax) . D6b]'.d
dFdvdFd Jut.,nAladi' t44.e6 pa, Fr by

h, (aoa 362.?3ti 6trn: BYoobyo.on
P.b.b.!9d.l.fupdEdMffii:!fi'
vrd|.dirdm-9dltec.n&Pd
AoEisr No. PAOI.8. C.mdbn n r D3r$!bt
li|.@d&Een||6.'10..hn'dod'Po

t12i. crrdB s.!t : Fd r&'th dn dl

o@) 730{306. Fdde ,n o.ndb dd.G na
bp4rd.nUsdollmp|J|!@9..fu.6
*'lpdm'abloclnadadk6!155:lol.|
.ns Mi6 h r4d|bd.. d Bto.

d tu o.&r tue rt cc!^tio e,
w@Nrhmu'*fu8, dedMslW,
,rr |n.rc,' -. EdGd ffi *d by
s&[cmi.icB'tuLr}
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biddn6tu.^ricrhrd.6dbtu
rb, orr s b. ltdd s uB'e.t *bfd
e rrfu zn ..n!gr l,D€ tn anid b
a* r!lr(|r'! udrdd dcr b.di

^rhcld'gr).*!b!6eidbd€stEl!iFnr'dd6dFDfvrdqk
@ddi|.iEf'ydEhbFffi'
0 dd6 8d. F4ddb h Pd d n fth
fu*|bFisi.dy!ffi'fu

MaiL
- -. -- Author Lucg Saunders

out. E\jo! thc bread!'

Alaskan Again
I rccently brewed the cxtracl

vorsion of S(,1t Russoll's  laskan
,^mber recipe ftom thc Septembor
20{n issue. I followed the cxact
rccipc, bul I used an "oxynatorJ' io
acrate the wort- I used (wo 15-
second shots ofoxygen ju$t bclbre
pitching my Wyeast 1OO7. By noon
the ncxl day there was such a vigor-
ous fermentalion that the lid on my
plasiic containe. was whistling. I
rcplaccd the airlock with a blow-off
hose, but even with that, 8ir was
srill blowing out thc sides. I liftcd
thc sido 0fthe lid a couplo oftimes
t{) release prcssurc but it wouldJust
build up again insldDtly. NUCLE R!l
lly evcning il setlled a.nd rcmained
like this for about two days. Then it
slowed and prctty much sloppcd.

I transliirred effly on rhe sixth
doy. The S(i rcading was L011. The
tasle test ivas good and there
seomed 1{) b{} a good lcvcl of alcohol
as woll !s some mild carbonati0n.
The seoondary is now in & rcfrigera-
ior al around 45' li I havcn'1
noticod any bubbung yet.

Should I follow the re{iipe at this
point, which says t{r condition cold
{40'F) Ibr 10 days? should th€rc be
some fermenlation octivily? I m
dfaid that siDc{i the initial fermen-
htion was so intense thcrc s Dothing
for the yeasl l.r) teed on.

llnnie Moore
Irid e-mail
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Scott |hlss? rcplics: Mang
brcuitslcel lhal, o natlcr thc

leost antl no nattef the temperft-
Iurc, primary (r,isiblc, aclit'cl Jcr-
mentation should bP donc in just a
feu, dags.lrhat happens lron then
on is mdt ntbn. clarilication and
s"Uling. Uyourfe.n"nler ads cmil-
ting gas, iI uusn't lctting lhe bcer
get in"fectcd, so iI s p.ohablt okay.

Go on urilh hc prcscribed mh.l con-
ditioning and bottle on schc.lulc.
l7resh Wltcast |OOT uiU usuall! {Jo
wrg quickly at u'o.n (65' F pl s)
temps. a d nalr Jlocculate qui(kkr
terxtn instantU) in thc cold.'

Pressurized PETs
Ijust rcad l'honr Cannclls arti-

cle on using soda bot|les as mini-
kcgs lt)ct nh(r 20001 | drn'l r)\rrn a
kcg syslcm, and I vo beon kxrking
lor sn incxpensive rnd rcliable
allernativc to botllirg. I rxrjoy con'
suming one pint pcr nighl, alnr,st
e\'ory night With this drinling

bohaviorJ' in nind, do you think I
will benclit frorn this idca? {)ne con-
cern 

's 
whcthcr soda botllcs rvill

kecp beer fresL lbr o( least a
mrnlh. Also, I assunni that a sian-
da.d bn:yclc-tirc, 1z-granr CO,
cyllnde/regulotor $'lll hclp carbon-
ale the bcer irsid{} thc soda botllcs-
Will that idca worl?

Jaricr Rlanco
tt'oj tlL ridg c. lt rlt inia

'lhot Canne rcplics:'Seucral
oI,nu honeb.cu: t:lub members haoc
m de lhcse mini-ket)s a d hartc
kept beu in them lor fuu. to sit
u\jeks. Note that Pepsi, Lokc d d all
Ihc frzzlt soda-selle.s erpect the bot-
tlcs to keep lhcir produd ftesh.for
mo ths. War ing: Bcer is sqsitit'e
tt light. so kccp tho,t? clcar bottles
in thc dtqk. Or paint thcn black.

I think .t lz-gram C02
.ltlin.ler/reg lator n'ould u'ork. ptu-
rided lou could malP the l2-gram
bottle to the t'olrielilting. lltrt I

uonld aorry ahout lhe price: l hose
Iittlp CO2 boulcs dre eappnsirc. lf
ltou could us? one lo prcss rizc luo
mini-kcgs at the s nP ti|te, th( rcst
u'ould h? uell uorth it.

Seeking SelFouts
liver sincc I starn'd riiding

your magazine, I ve bccn hookcd on
b.e$ing. I'm a noln:e but havc b€on

able tu) l)re$' somc greal b(:ers with
tltc halp ofyour ardcles. I wondcr il'
any subscribers hAvi) thc issrt.rs lhat
are sokl out and jf they sre interest-
cd in selling thcir copies? Thanks
irf putting our a gr('at magazine.l

Pqncho I una
L,ia c'mail

Pan.:ho is rc|bfting to thc Premier
1995, I cbruer! 1996 and Mar.]h
1996 issues oJ BYO, trhicl. dr(
indce.l sold out- Arc a g .eatlcrs
u'illing to sell Pancho their !:opies?

I so, dtop Pdncho un ernil at
panchoadposttrct.com

^ROSBY & BAKER LTDDistriLutcJ i" tLe US Lv, \--
,*;;-;;.: ;-;.d -*,.;'t; " ' $e se* n. wincnakr & Hone awt

l-800-999-2440
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Cool Fermentation
A condo-dwellels que$ to save space and keep his brew cold

Mark NiGholson. Fedding, Calllornia
rhar il dirln l harc r tb, 

'rr(trtal. 
lhc

onl] .,,ntr,)ls \!cr': plug it in ... O\.
r)f ur)plug it ... olrll Somc urulillfa-
rions \\crc drflnilclt r( quirtsd lo
adapl it ftt homclrre\iIg.

\'lv tivo gallor ierm0ntnrg l)ufk-
el jit ui(1i) insidc thc r!!)lfr hrrl it
protrud.d abolc tl|" ,rtrning bl
rlDUr fight ir,rhps. trrvcnlirg Lhi
lid lioDr (ll,,sirg. lhis \ras n,,l a

pr(,1)hnr. bccaus. $ h the lid
(1,)sed. thr *ort wot'ld rurcLt g',t

loo co('1. I rernorcd drc shrlf l)ihl
cornes $ilh lho Kool\lrle aDd pttl it
{)r th. bolton ol lhp r{,olcr so thc
air woulil fi'w Lrnd.r thc Ii\o g{ll,)rr

lru.kel. lhcn I cul ,,ut lhrfe card_

h{)ard inscrts 1,, citr'ef thc opcn
nrcas (n lhe (:dcr $hotc lh.l)ur:k'
tl $rr slickiDg oul ol lhe l(,1). I lhcD
.Ur a snall piof. 0i cardbnard 1o

dcl1c(lth{r i.ei1)ld ail liom l])(l
irleri(n lan. $lich hs(l bcPr! hl,tr!
ing dirctlly onl,) trr) lpfmeutct'

l ilrs(rlr)d a lhcrrnomclcr rnlo a

snrtrll h,'1. I had cul ir) Lbe , axl_
board to nlonilor llrts l,'rnp.ralurc itr
tho coolor An(l I rrscd a sroutlrrll
adL.si\c-slrip thcrtn(,tr.lPr |lr nx)n_

ir'r the ilort tcmprfirltrre. \llcr
5ta!ing up nrosl ol thc night cxp'rfr-
mcDring \ilh and adjuslilg thP

crRib,'ard inscrls arrd dcflfctor I
ilis.orcrcd lht|l Irrrl d tonl)o] lhe

\!(fl kn\)erarurc lJt Plus or Irrinus

I hc lit t: !.ull t IPtmentut(! bu(kct
uith fttllhon l ittscrts itt thP rooh'r

4n idpal pktcc to sltrre llour bcrrs.
u'ith ces! an:Pss:|l1,m thc t:oldt

a te$ dcgrc(is wilhour much o1,'r-
blc To {rrl)ard on this irlea. I plin
on buil(ling a htnd\ l,^\-loltagc
Ihcrtr!)sla1 lbr InI 1!mrbrc$

M) rn,,lnarion lbf going {ith thc
clprlrif molcr $as spa, c, broacl

ustrbililt and xx)nr). lli\c in a c'tr
donliniunr in nit.thorn Caiil,,|Iit
anrl iusl (I)n I havc an\ ru'rlr lor
all,rhcf rcliigcfrlor. Also, t can

tak. this f,r)lef.rmpilrg. or) lfips
and usr il l). kocpnrg nrr l'rft] l'igs
or l),,llled bccr cool. This fooirf \ill
r:hiLl Nort to ncrFlf|czing tcDrp.f a_

lurcs, s,) bfe$irg a !ruc hgtr is

r,tr\ ir nrl plans as $P11.

'lho kc\ b|rrcfil is that lam rLble

rc kccp Inr wr)rl boloN tht rrrrrr-
nrurn falcrl relnpcfalurc f{f nt}

la\orik'tcast sttlf - 65'to 68" l-
in this caso. Ideallr-, rhis will allow
nrr lr) l'f(a\ a nlorc rtuf'l(r-sl)le
b..r ilithour tbllr l, llta1P- tiuili

\\('ll. lhal5 
'r1 

liucsl grrlg.l I

h{,j)e rhar tbis iu{ofltrali,,n .nn olcr
hclD to olhof h('nclnew.rs who

nighr bc srnrggling willt higll
ferrrnraijon tcurpcfrlrrn s :rDd linr-
ited br(viDg slr!, >
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,\l rk \it holsbn ktrccLs ir u'P 0J his
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T \\r\ rra\rnE a louAn tr,,r' rrrir''

I ,girij m\ inl'nl.'rr,,ri',rr 1r'rfl.rr-
I rur.. ,\lr' r ra,L\ l,al, hc( li f
mcnlcd rl itn l0mp.ralur0 (6E' l:

rl nighl and rs high rs 30' I'(lurnrg
rhc dat ). llr] hon*brp$ al\ta\'s hrd
thal honrclrrr.lc rasrc '\lu krritrr,

Lind ('l lrui{ nd jusl nor fflsl'
I 1!as rc(rlnllt in (irstfo and

spicd r l2 \,)lr /110voltr(trigHrl-
r(l ic, -fhrsl coolcr Il $r\ nrr lgloo
Koolllal{'50. to hts c\aft lhis
dclicc \\ill ,rrn (1,,$n 1o :10'l
Pfetl) (,x'1. I tlnrghl. So rtr\ silP

Irrrrfhascd th{ SIl'1.()() 
'rnil 

iof nr\

birlh(la!. Sh, s lh. bcsll ,\lt ge1

ring ll( foolcf hot\rc, I disrl^.fed

trll,r \" , rr,L\ \1,1,,! lrrrl



Pot $nors

The Next-Generation Aerator

Not eta.tlg htr budqet. but dntdn com( t.qe! Rruce Aoss ncat-acncration
a.rutor is mu.lc Intn d 3-3/t hy ttt-;nrn otr"ron", nnbined u,ith some olI-
tllp-slullf parts Iron a tiends uiine-indus!ry mqchinc shop in Napd Uatii!.
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I- rFrd Thom Canndlls ifliclc on

I brrildiDX d'r nr linc aprdri,,n s\s
t- rcm lLPtenhc. 30UUt \\jlh itttet-
est, as I also lvas irldgucd b] rhe
conc€pt. \'lJ brcws are predomi.
nanlly high'grnvily alcs. barlcy-
\\'iDcs, swcct meads and IP S,
made in largc batches ll0 tr) 15
gollons) tlith a RIllS. 8cforc | srarr-
cd o)rlgenatillg mt $ort, t olten
experienccd slow or sluck lclmcn,
rations ilitI the rcsuliing om-navors.

My flst in-line s.iraror lvas
mnd€ lrom a 2-rl, bv s-in(tr s€c1ion
ofac.ylic lubiDg, a couple 0f rhosc
orangc rubber rarbo].caps, tlvo
h s€ {lamps. and a r/a-in{:h NPI
hosc barb fitling from the hardwarc
storo tbr th€ air soulcc.'lbral (,sr
0r)inus thc scinrered slrjd airslone,
a gifl fronr my brc$ing mentor
Woync Burgsth{k}f) was a}out llt2.

It could bo easil! disffsemblcd
with n scrn'driver for cleaning lrnd
sanilzlng and workcd wcll with
c('rnptcssecl air sut)pli{rd b} an
aquarium air pump. \\Ihile I \!as
ncrlous abour thc risk ofinfedions
Iiom all ofthe porous nrarcrials in
this rrude aerator. none of rr-

brervs evef b0camc inlbfted.
Altcr a year of using rhis imffo-

viscd nodcl. I rskcd $u)nc to build
ihc'Ncxt Ceneration Aerator"

(NGA). using fte samc 3-rA by 3A-

in(h iiirslonc, combined with sover-
al otl-the-shell parts trom his Napa
\' lor winc,indusrrJ r achine shop.
While the erd produd is not .xacrly
within the avcragrj homebreivcr's
budgot, it is a dream romc rue.

AII of the metal comp0[en!s arc
made ofsra'nlcss srecl. including
the aeraro. brdv, whirh is a large
inlinc sight glass rvith staldafd 2
l/:'inch lri-clAnp littings al both
onds. Thc hlel ({p wl|"s drilled ro

'ifcept 
d t/2 inch rhr€aded (oupling

lhat was welded iD place.'then a
small hose b{rb w{s alrached to thc
oulsidc ofthc coupling for Lho oxy,
gen line and a shon lcngth of
thrcadcd Vr-irch slaidess lultng
wrs artached to thc i sid0 to hold

Iinatly, both thc ir et and outlct
faps ivcrc drillcd for l/2-inch hose
barbs thr( wr)rc wcldcd in pla{:e.
Thc unit (rlnrpleiely disasscmblcs by
hand, by rcmoving the two tli
(lamps aDd unthrcading the air-
stonc. Onoe disass nbled it can be
srnidzed in boiiing wlll{}r or
iodophor iD just a fe( miDu10s.

'lo use tht) acrator, the lttMs
discharge line and thc oxygcn line
arc slippcd over their respcctivc
hose barbs, and a short leiigrh of

lubing is plar{:d on the outlet cap
hose barb ro dirert thc aerated wort
into the primary fermenler.

Instead 0f co[rprcssed lir, I now
use disposable botrlds ofpure oxy-
gen { lhe oxynator), which are good
for two to three llatchcs Wh{xr the
chilled wort is flo$ing through the
aeration charnbcr at 1 lo 2 gallons
per minut€. the 0xygcn llow i!, carc-
fully started.

'l hi5 ae.ator is so cffe(livr! tlat
il orx:e rurned 15 gal}r$ ofb{rley-
llinc int0 30 gallons oflhick
whippcd cream when I was dislftrct-
ed by a ldephonc call. I was being a
littlc too generous wlth the oxygen.
\{ilh mt ncw a€rator, Ibrmentatiur
begins withiD a tcw hou.s and thc
qualitr ofn] brclvs has definirel)
been cnhanccd by rhc thorough
oxygenllion of lhc wort. olcoursc,
ono ofthc bcst things about havilg
this onc{r1-a,kind aeralor is bcing
ablc io shos it oll to my new brcw
i'rg buddicsl!

'Iho neat-gen?rution aerator and alt
oJ.its parts: tt hrye in-Iinc sioht
glass. damps emd an ai\tone,

Bruce shou)s olf his t:lc,er gddgel
on.l uaits dnxio sllt for the nctt
hat& of uorr tl&t needs aemring.

Bruce Ross . Houslon, Texas

\la..h 2001 $h\ \'o, s o\\



Mitting Your Grains
Cracking and grinding your way to better beer

bg 'l homas J . Miller

hen gou are breuing
utith grains, c ucrythin!
starts uith the grain

Brewer: Sean Larkin of Trinity
Brewhouse in Providence, Rhode
lsland. Alter a one-year intern-
ship at Trinity, he became head
brewer in 1994.

c wcr. originally brJ-ing
pr{rrnil]cd gruin from our
supplicr. but madc thc

you bug. Whether gou're allding a

feu pounk to an cxtract batch or
breaing ten a -gruin gallons,

Iousll grain makes lous! bPer (nd

$edt grain makes great beer Rat

how the grdin is niled is also an

imponant lactor Bad milung can

Lreate prcblems during the breur
ing process and rcsult ifl beers

rllith oJl-Jldtors. Mi ing grain
isnt rockct sdence. bul iI inrol,cs
precisbn. The objcctirc is to mill
fie malt as inelg ds possihlc, but
not so finc as ta &usc a NIUI:k

mash or compromise lorl clarit!|.
Finding thc right till setting for
gour malts can inuolre some lin'
ke ng nnd aqusling lt lJoD mill.
To makc the i)b a hit edsier ue
ofrer hclplul tips from this
month's lineup of bencoolent Pros.

\\'e usP all n\o-r(^'! nralls. but
the\ are still quite diflcrenr in sizc,

so rvc cDd up seLting thc D ll bY

visual iDspoction. \\ic inspe(r 10

a!oid an cxccss ol grains that arorr'l

crushcd rlt dll by thc nill. Onlt
about 2 perccnr should gi' through
rhe milluncruslred.

Our goal is lo rrush thc grair)s

as mu(fi as possiblc $illn)ul making

rhe g.ist roo tinc. A "lr!tstinc grist

is pondcrx, with shrcddcd husks

and deslroyed graiN. Thl besl s(?

nario is to ha\jc gr ins that hare
becn crackrd opcn \'!i1h thc husl
scparaled from thc gruin, l0 larm a
filtff bcd duri g dre sl)hrge. lhcrc
arc many \urialkrlls honYccn a

''coal.sc" a d a {ino" grird arrd tir-
kriring $ilh thc mill s{)llings lvill lct
lhe homcbrcwers find rvhat orks

\\ ith morc Proi)lenrdti{ grains

like ivhcat Drrll, I still crush thcrtr
thorougbly. The! can turn goor)l i

lhc Dash arrd crealc a sluck nrash.

buL l).v adding rice bulls lr) th{'mash

lou rian crcahr rr fi110r b€rl llice
hr ls stllo as g(x'd fillcrs. Usrl thcm
at a rrlr. ol nbout i portcttl ol the

nrrll bill. adding llrcm evcnl! as you

fut thc mah irlo (hc mash run

de(,ision thal il tlould bc ircltrf li)
mill ilni gruin orrsclvcs. After wc
gol the g.ain and l)lill, $P had to

adjrsi and rcr{ljust rhc mill urrril \1e

got it scl shcre wn likcd i( \\r brvc
scrlled,)n r coarsc grirrd. lnstcacl of
tr lo0 pcrccnt crush, lvhi(h mcaDs

i1s tinc and po$der!: ilc laryi't a 65
pcrccrt (TLrsh. lhis mcans son'e

wholc grains arc gr)ing I'r slip
lhrough thc rnill, especiallJ sirx P $e
don'l have sr:reens to cal(lh lhe dii:
lerenFsiTe groins. Bul ifsdmc whole
grains do slip tlrough. lvc ligurc 0rtr

scniDgs ar(: riglrl and uc ar.n l

crai:king the smallcst graitts lhat are
going tbrough the rtrill

Thc lirsl rule ofmilling is rrr n('l

Dulri,rize thc grain. Pul\'efiritrg lour
grains can lcad to slut k mashcs

whcD tou pul!.ri70 thc grdin. lotr
destroy l.he embryo ar)d tho htrsk
'Ihis lea\'cs you wilhour a tiltcr lbu
also ond up lvilh a hunch ol11(,u-
that $ill rurn Lo pastc alrd rollurl on

the b0t10m ofthc nrr|sh lun. and

hlocti the flow ('fspargc warcr'
The setond rulc is t,) bMelt

rrush spccialtt nralls, laking caf 
'l

onlr,to cra.k open thc $aitrs Th"se
arc roaslcd rtl higher tclnp(n-rlures,
so lhet'll 1e d to pulvcri/e (luring

rtlillirg iftou arufr rareill Xccp
your mill s0ltings widc onougl' t0
just bft*k them opcn r{s(', ils hesl

to a{ld them io lhc nrash r,,(ard fic
crtd ofthc maslr'in t(t kecp thcttt on

thc lop of the ntash.

Brcwer: Marc Worona of
Stoudt Brewer\/ in Adamstown,
Pennsvlvania. Marc took the
micro6iology course at Siebel.
He has been the brewer at
Stoudt's for mor€ than 5 Years.

lol ofspet:iahl grains arc
si\-row, so thc kcrDcl is

going to bc smaller thad the

lwo-rolv palc baso InrlLs. lhis
neans thal you can t usc ihc smle
mill opo'ting lor -rour basc Dd spe-

cially nralts. You'll nctxi lr) 1i8ht€n

the mill lbr your sPc(.ial(Y malts.

Dnfl\ rd r th\ rludr 2ool
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I usr prf-lnillc(l grrill lbr
our I)fe\rcr'\ bo.aLrsf !v(

arc {'onsrrairfd b\ somr
la$s. (\\'o caDl hnrts I bulk
silo ) lhis a(]luallv worl\ (Nt
\\'cll lor rrs and il s also an

,,trtioD lbr homcbrc\\eE. \:an\
h(rnelf crv sh{rl)s sdl pre-niillcd
grain or fan ordfr solrc.,\lso, lhc)
Drjgbl mill lhf giain ir-Iou al rhr
shop. llit(o usi|'g l)rc niilfd graiDs

lbr se!Pft|l rcl|.sons I llDd thal
c\tlaf lion .m.icnct is .orsist.Dlh
g'rxl $ith thp t)fp r lhd gral|l. aDd
proteir,1'trgulation also tonds ro 9,,

'll)r onh p|l.Ilial do$|sirl, 10

pri'-rrill0d grain is ils sh.li lii'. hut
clrn rhar riocsnl im|lr.r us too
nruch. \\'c lf (l n, usc an\ gfairr thar
\tc gel wilhjn thre. rl0nihs of lhp
nrillirg dr tc. Sr) thr I hr\en r orpcri
err..d anv negali\. cllbcls fl,rn
sl')riIX I grain lIal long. Pcrhr|s
sili mi,nlhs \1ould bc thp l,mgcsr I
trordtl slorc nrilled grain. l)ur I lir\
rlrrr'llls is dcliDilr,l\ okr\:

W( d,', horvcv.r. rrill r)u. spc-
cialtl lnalrs an(l sr do dri\ in,,ur
1$o f,,llcr mill. Id,,n t do n\.liD(\
mo8'rfpnIr1ils. likc n'aki g surc the
roll0rs are X nrilUlncn'rs apart I

ir.tsl etI tirf sclrin!. oke srn'l likc
{hcre ir is. and dt fi l{rct it nt) so

rh,,nrill seltirg \\ill nol bu{lgc.
l\{\ ultnralP g,}al is to j|lsl baro-

h fl r.k olen rhc ;rairs. h lhlx. I

rri,uld irr prer{ r r,) underr'rjll nI
$ aiDs ratl)r'r than,^fl.lnill. hrtausc
pLlh'rrizing lhI glrins caI lcnd tr)

eufafr l niDs ariri othcr rhings
Ih I Drjghr crusc.slfingl'ncl: Ihen'
dfc rclrcr.0nrNTcirl n(,lhr)ds of
n'illin,{ aDd \,!orr sel)irraiion rhrr
allo$ lhe usr of!.n line n iliDg
$'ilhoul iD(rc'rsing asrf ingpn.\. but
a h(rncbrlwcr shouLI lrkc carc Ilot
l') Dlill too ll rr'll.

\\ h(r' it c(,nn'! t,,,^rrnlilling.
you ha\'e lo rikc care in lhe cosc.l
ur\' highl) nrxlifi,ld grains. Ihis
n)i8hl bc IIuDjfh lralls on 1lx, lo$
cnd or farrnr,l 120 oll thf high
orxl. lhcso t\,t)es ,)f groiDs ienrl l{'
shriti'r r,r nhcn Nilliirg tIrisc. il s

inpor'lanl rhar \ou arliust \ouf nrill
selli[gs to b0 n hii less ag,ircssjri'
than !flt| $1Dld $ilh pale nralr. I

grajn

CIRCLE 33 0N READER SERvlC[CARD
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PITCHABI′E150 mitul)e

. Thc lastesr pirch |!rihhlcl
'a'the high.\l cell counrr''*=
rhc hc\l \clcclion nnd (iurlit_,-. rll purit--
& \ iubiliry relt.d.

. Donl scltlc lin Lhc $.tished oul la\lcs troD,
substrLuLcs of imirrlions.

. Denrand \\_lcrsl. rhc original \,)urec.t Pure
Brc$cr'\Yc,N sir)ce t985 ri\ritable ar lhe
lh!\t hoolebre$ supt)ly sL0fes.

. Prodrcing m{,rc Sold |nedais rnd \:rli\tjcd
bres'cA rhrr rll rhe orhers c(nnhirrcd.

Wyeast Laboratories Inc.
Ml. Hood. Orclron

Phr 5-ll l5l ll-15 Fr\:5-.11 -l5l-1119
emailr brcwcrschoice@)\\ycnstlab.conl

ww\r'.rvyeastlalt.com
'tlr br! ntrd _re.sr r\.Lirbtc. Lntr h..'\ hrls n.\., br.r her.

Rl,tivf & l.tt !.\rr
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Mash Lauter Tun Fermenters

]lr\ lj l)(1. g'i n - l ar \c bo oir
\\illDot lloll.r lcil gnrr
For 5 or lr) grll0n hr.$tl

\eN.t3rc. held .i.hr "l.rrs
l)csgdod li! oiidriil!
rfl tr NIer cool.r

Sup.rior l..n\rhnr! on lhe r*.r
T[r!rd\ lor lhcrDrmct$ & l(llls
RrsSed no \dth\lfn. ruD\r,tr.rnin

6.5 Sdloi n, I harrcl.
Arl(trdihl. Conicrl

\o uore r.ondli\ rrunsllrs.
liml !c!n - [\ierlo clern.
SuI)lIor l(, slrinle\\ necl.
\I!le\ brc\i|l! ! plc.lif.
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Protein Resh
Moldy extract, lambic sanitation and boiling your beer

T liko to do 0{ngs the haJd way. I

I usually 6larl mY mashes 8t room

I lemporafurc and I uso a good

quanw of mediun-modiliod grains.

l'm stlll looking tor h€ best p.otein

rest llne and tomDeraluao. My boosts

aro on tho gloYe, so a 3o-mlnute Prc-
t6in rcst might bs roally 22 minutes'

Including iho boost what is You.
lavorlte tinr€ and bmperatlro profile

loi good head rGtlldon? ls more than

3t) or 40 minutes rcallY bad? | re8t6d

my last batch foJ 13 mlnutes total.
Ilou'srd St hneidcr

Wa e-mail

Mash profiles m0or dilTcrenl
things to dilTorent brewcrs. Thcrc
{re many brcwers who cmploy low

tempcrature ma$h rests and thtlir

Ifyou have read any brewing

are active, Protcase activity
dramaliclitly dorlines during

kilnjng because Prctea-ses in

ture. Mosl. oflhc demon_

strable nhangos in Protcin
size and solubilitY art) secn

in Daliing whcre ProteAscs

“助lpゴ降"Mn wιza″ "

tration of 'fre{)-amino nitfogen" or
the anino acid ands ol prolcins.
polypeptides and amino a(:idF.

lleconl literaturc indicates thtll
mosl ofthc proleolyli(: actlvity in
the mash increases the conccntra-
ti{'n of amino acids but rloes not sig'
nificanlly aller thc molecular weighl
spe(tru$ of protcin$ 8nd polYPoP'

tides fbund in wort. r'he molecular_
rvcight speclrun would change sig'
Dili(antly il high mole(:ular proteins

werc brok€n up in sizc.
Some believe that lhc Products

ol prutein degradatkn are "lbam
positive" and incflrasc lbom stabilitv
in the finished hecr. I don t bclicvc
fia1signifi(:ani chunges in the ntole-

cular weight distribution ol proteiLs

and polypeptides occur during
mashiDg at any lempcra-

* protoolytic acrivity
in finishcd nrall is

However, lh.re arc
cnzlmes thst degrtrde beta-
glucaDs fb€ta glutanasc
enzymes), that do survive
mall kilning lrnd are dlve
in lho mllsh. llcla'glucanase
activily is st its pcak around
118'I., abouL the saDc lcm-

pcralur€ as the Proteirl rest
Bcto-glucanase activity .an bc
v0ry benclirid. espcci&lly when

using under-snd lightlY-modifi ed

malts, which slill havc tinough
viscous, beta-Jjlucan gunrs lo

rsusc woft sepdration Problems
d rirg ihe lauter proccss.

lhls beh-gtucanuse oclivily is a
mor6 conrpclllog reason for 10w'

lemperaturc mash rcslt Lnan Pro_
tease acilvity- I llsc a l{}w-tcmpela'
ture rcst lor baers that conl,ain
undcr-modificd or unJnalled grains.

tor oxample, I use uDnraltcd wheat
tbr rry unffltered,  mericall-style
wheat and mash irr at 120'Ir to
cope with the unmalled wheat l'm
sure somc will disagrce, but those

nre my beliefs
You hsve rai$ed some good

points about mash t€mperature nnd

rime. Thcrc are no hsrd and fast

rulos bocriusc enzyme activily is
governed by both enzyme and sub-

slrore (what the enzyme is spccilic
to. for cxomple. storchl con(:erttra-

lion. lfyou have a really "hot'malt
thal is full ol amylasc rtivity, you

can usc a lol of adjuniit gTains, llke

ricc. ber:ausc the malt has more

thon enough enrlrres 10 ger st&.ch

conversion (omple&rd in a s(!t lime
llyou havc a malt lhat is low in
amyllse activity, you mry havc a

hard time ronverti g lhe ricc
slarch, ovcn in a long mash.

The salnc holds truc for Pro-
teases and gluGnases - tho dura-
tion oI lhe rest depends on what
you hope to accomplish. how mu(rb

cDl,yme is present and how much
subshatc is prcscn!. One ol lhe rea-
sons l m not a big believer in the
protein rest is rhat thorch not lnuch
pmlessc a{itivily after kiining and
withoul proteases you don't have
much chancc lbr protcolysis.

Now onto frlam. Foarn is o.ff€{rt'

ed by numerous variables. lt's most
greatly affected bY Protcins, espe'

clally highcr-Folccular protcins and

one k)w-mol{)ctrlar, wr:ight-native

lite.ature over thc lasl (:cntury,

you wil fil]d rclbrences to

llisroricauy, FuroPean

modificd and required

prolilc to yield thc

malls as well as sepa-
rotirg the worl from
the mash solids. Thc
low{cmperalue r€st.
around 122'R used m
thesc long ma^sh pro-
{iles was given the

bccnuse thc bi-prod_

unstable by hoat and

ucts of proleolytic a(:tiv-
iiy were obscrvcd dnr'
ing this lime. Indecd,
thc protein rcsl does

inur€as€ the (ronccn-

Arrv Yd r 0\\ \larh20Ol



Mr.Wizard

prolci|l callcd _holein z." lr's also
aflected blr carbon dirlxide rontcnt.
preserce of fiLts and oils and, in ihc
ftrsc of niuogenated bcers, dissolved
nitrogcn rr)ntent. Cijriain bccrs bot-
tlcd in clcar glass use lighr-slable
hop cxtrscts that halP thcir (,wn
fbarr propertics, but these com-
pounds arc not widely availablc ro
ihc homebrciv f ommunily.

I bclievc thc key t0 producing a
bcer wilh a good lbam is to kecp
adjuncG 1r) a miniorum. rhoroughly
rinse soapy cle ncrs lron cquip-
mcnt. r:a.bonate your be.r cnough
l' {ircaie n f(,am and usc exrromely
clean glasswaro. The bccl.s I bnrw
wilh the bost lb m arc n'y unliltofid
rvh.)ats, using a porrion oLunnraltcd
wnear, rnd my poner, whidl is
nilfogcnated. Unmalrr)d wheal
hoosl,,lhc high molecular protein
conlent and the nitrogcn in rhc
porter is the bcst weapon for |roar
ing a fiick, croarny foam like drafr
Culnncss. Long iive bccr tbaml

I boughl some malt Exbact h 10-
pound p.ils, I recenuy notcod that
mold has developed on top ot the mah
Has this ruined my extEct or wlll tie
mold be etiminatod in t[e boit? Can I
scrap€ lhg lop lay€l otf and uso rvhai
ls lelt? Wlll reiigciation of the malt
prevent mold? Ploa8o help!

John O t.trien
Va e-mail

Malt cxtracr and damp malt will
grow nold. Moldy grain r:ertainly
should not bo used fi)r brewnrg and
I personally lrould not use mall
cxtraci with mold on rhe surface,
lhough son'r brewers do. Iiemoving
the rold lronr thc surfacc of lhc
cxtraca may coriplercty remove rho
mold frorn rhc containcr but thcn
agdn it ms], nor. \'told is bad tor

Moldy grain is a known cause ol
gushing in lrccr (ierlain mo]ds, for
€xarDplo /{sd.itzm spcoics, excretc
proleirls thal ad as nucloarion sitcs
tbr ra.bon dioxido breal{ut in lin-
ishcd beer. hr simplc lcrms ftis

BU:LD YOUR
WineMakutJBRARy
彎邸脇側il綱腿争嘗儡6
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neans drrt wher a bortlc ofbei:r is
openrd, the rarbon di0xidc uncon-
rroll.lbly broaks 0ul of solution fltrd
a hugc liranrr'mcss gushcs lrom thc
bccr bollle lhis is wh! i1 is callcd
.gushing. Thc sam0 thing could
porsiblv r(:sult Irom using rtoldy

Anothcr reas,D l0 avoid usir)g
oroldy malt of nralt exrracl is that
ccrtain molds producr) rnyrrrLoxins

{toxi'rs from mold) strfn thcy grolv
Allhough nr nt nrycotoxins are
complotelt {lestroycd when hcated,
sone trrvcoloxms D{nx)trre morc
Loxif whcn ircaled, as is thc cff{r
$'ith ccrlrir rypes ofalloloxin. lhis
sann r!0(,ern applifs L'r eaLing
mlldy foods. \('r all molds arr ba{l
and sdnre add a vcry nn:e n&vor to
f$td, s'uth as P.nir:ililn roqc.lbrlii
ihar is us( t0 nrake blue ch,xrsP.

The rx,ld growiDg 0n y')L'. m{ll
extra'1is most lik'ny an airbornc
mold thal (xnnr into coDtact nilh
extr l rlhcn Iou lirst opened it lbr
use. Ilofrigeratnnr lvill ccr.ainly
slow tirc gr^!Lh ofmold and will
cxlri|ld the shclf-lilc ol pails that arc
r'!e ed and onltr partiauy uscd.
lloilcvcr, n$lds will grow in the
rcliigcfator gi\ cn cnough (i'ne.

V.rld g.ordh can b0 frovenl0d on
grains by stofing grain in a dry

lwas going to atbmpt to brew a
lambic. I was lold lhat all lhe 6quip-
ment lhat comes in contact wlth lhe
yeast llrlll have lo become my exclu-
sive lambic equipmenl and il I use itl0
brew anytiing bul lambios tie olher
beers wlth get off-tlavo6. ls thal hu6?
It so, is the.e any cleaner I could use

to kill tfie yeasl thal is loft ovea | five

in Michioan; as a last reso4 could I

place lhe fermenGr outside when il's
below zero? That should kill anything,

Scott Rtgnokls
Lansing, Mi(higdn

'lh. rerlly big rJroblom ilith
lambic .ulrurcs is not the I(r$ll
ralhiif, it is thc boctcritr. Th. bactc-
ria in lambics include lo.{obacil&s

and I'e.airxo.crh_ spcfirls. lhcsc oro
gencra of lill.lr'.ia just happcn l0 be

thc r'osl l)otcnl bc0r' rpoilage
org{risms of-|ngular" bcors. Thlrt
pfl'ducc sourness and diacclyl (bu1-

tcry arontrl. 'lhi' othcr lilrtur. of
rhrisf barleria is thrl jusl a tcw cclls
ol'lhesc buggcrs fan causc be(:r l0
spoil. \\lle hmbics or(i n le,
thc.e ar{, morc thaD jusl n tflv .clts
sin.'r rhc growth of thosc bncteria is

a(xually {rncoufrrge(l unlhinlable
for ar)t ('thfr tJpc ol bc(x l So re of
thc yersl r6cd i hnrl,i( formcntr-
rions arc coDsnk red \ild." nr{'r-
ing lhri] rrt or brc illg strairs.
ODe su(h cxanplc is lh. genus

/rr'.?tadrornjl.15". This ycasr imp'rfls
thc wcL lxr'se-blankcl antrna lo

'lhc botlorr lin. is that dlr)l
thcsc nri(:r,bos arc bad rr\vs i,,r

R,■ Y:10,、 、 千`1`l ′‖,1



Mr.Wizard.

brc$.ing regtrhr brcr. lhis is on(:
retrson wht \'er! Ierv brclvpubs
bre\\ lanrbics. lt s the brer\irg
oqui\,alr'nr ol i|llroducing a l)opula-
tn,n ol toxic. food sll('ilngc bacteria
into y(trrr Iit(llon. As lvith rrn'king,
thcsc ha(te.ia fln bc car e(l llotrl tr

l)rt(:h (}1 lambir: Lr) a brlch of regultrr
beer. TLis is callcd l ftrssnrfirtami-
nalion. {he nr} Io aloid rn}ss con-
1'rtrrinalion is to onlr" usc cortrir
pie(,cs ol cquipmenr nf r.rtain
tasks. lhr exart|plc. haling separatc
r.utting boards fof raw and cooked
trrra1s. fhis prcventive nrasure
kccps rlnrkwarr thrt has nol bccD
.loancd propcrlr tu,ru rarrving bac
refia iiom ralv n) frr)krd moai 'lhc
samc rule is usuallf not applicd 10

utcnsils like futting kDilcs bfcauso
the\ afi, oasior to {han. lhis phili,s'
opht car) also l)o applicd to br.rving

ln g(rroral. glass ard n|l tal (us -
ally slainless slocl) utcnsils a*l
slnooth- hard {nd rhould not ha\e
(rc!ifes lhat makc dcaming diflicolL.
'lhcse lrxrls faD bc uscd lbr lambics
and lbf rcgular be.$ il rct arc
d$igncd so that thol- cs lx)
i:lcaned. li,r ex nplc. a stainless'
stocl icrmcntur u/i1h tr thrcadcd lll-
rirg is r poor dcsign tlirh rrspccr t0
{rlcaning. lla.king cancs, h($es,
lubcs. piasti( li'nnerrlcrs and olhef
$'fi trralcrials Ihllinlr) th{r t:utting
board falegorr.,. I lvould rerxmmond
ha\ing scparale sofr tools lbr lanrbn
hrelving 10 hclp provenr (irlrss conta-

\\hcn ir rirmcs lo sanikriur
lh(:rc orc t*o rlasscs oi chcmicalsl
deaneN and sanidzers. Clesners
arc ibfmulaLfd 1o fenova soils.
Som(: clcancrs. iike sodiuru hldro\-
ide. are irlso lothal to ni(ifo('rgon'
isms. ospccially stcn tho deanrr
{rDlaiDs sodium hr_trnlhlo lc
(bleafh). Howcrcr. these (.lodncrs

t)pically do fiot guaranlee a sani-
tizcd surthce. sanilizrirs arc
(lcsigDcd to kill mn nnlrgrnisms and
some strDitizcrs are rnol'e i:llective at
killing teasl lhrD bactc a. Nlosl

ssdrizcrs do not tlork wcll if thr
surfa( is di t and arc b,|st usad
after a rh,)rough cleaning stcp.
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Ihc bcsl srnilizer is hol $aLer
or prcssuriTe(l stcam rrrupled lvittl
1iinc. l\lan] pcoph ass'rmc thal very
ltrt Lemporatures accomplish lhe
sanlc rhing, b{t rhis is or lruc.
BaflPria aDd teasl casih surli!f
lioczir)g. eten lbr ycrt l,'ng Lin).
pcrntrls. l)lacing Jr)ur lrmbic icr'
nrnlcr ouFid(: in lhe NiDtcr \(rld
not bc ax cffe.Lile mctl)od ol rnn
Ycrtir* n hack to l1)gulhi bccr
dnL): .\ good cloanirg tbllorlcd br
soakirtg il ir hleach $ould h'a
mu(fi rrrrrc clIcc1i!r nr(,lhod.

holif, s\lccl trc, r }lmmn)l Thr Detl
step olt,)ur plan is 10 fc.acfdc rd
add nrorc ycrst. Ihis would wor'k l,'
li,rnrent thc rpsi(lual sugars rrd tou
would ond up wilh o r.ry loiv alco-
hol, 0xnlizcd b(!r:

'lhc notir,r) lhal lour. undPr
ahcDuared l)cer can be fixcd is cor
rccl lln(l I lhink it .rn iJe dono iD rr

lrurh easicr \rr]. I Nor d begnt b\
rrtrnsic irg the bccr in the k'rg t0 a

fi,rnenter securiDg lhc top silh a

airlock aDd sloring i1 rt llnnenL,r-
tion lr)nl)crat rc lbr tr few days.

This alk^ls most ('l the carbon dhx-
irlP to cscap{r hrxn ihc bcor Th'l
rcnai|ling (:arbon di0xide rvon t
il|hibil fermclrtalir)r) and should be

l(Nv enough Lo prevent cxccssile

\crl. nrakc a s[ral] bat('h ol
so|1 liom drv nrall 0xLracl. I rr)uld

一　

　

一一

●
一
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Rocenlly I made a balch of
amerioafl lager lhat had a "sltrck"
lermentation. I suspect lhat lundoF
pitched and possibly under-aorated

the wort. The linal gravity was in the

neighborhood ol1,025. Belng s0m6-

what impatient, I rYent ahead and

kegged il to see how it would turn oul.
as I had suspected, it tufied oul to be

sv{eel rathorlian cfisP, due lo the
untermented sugat I am hinking
aboui trying to correct the problem by

bolling lhe be€l tor about 15 minutes
to drive otl tie carbon dioride, then
re-aerating and re-pitching. ls this
complelely crazy, orwill itwork baF
ring any contamlnation problems?

Brie.lancs
Spa.ks, .\et ct.ls

I doDi gel1(rr nranl qucslions
asknrg if aD idca is conrpletPlt crazJ
anrl ofrcn idoas lhal rre propos{xl

as (razl rfc a.lually rcalll greal

idoas. ln rhis casc. ho$c\cr. I will
use torrr own hrrDrirr{rl'gI this is
a (ompl.tcl.'_ .fnr) lllanl

Iror shflers. boiliDg )oLrf beer
tbf l:i Ininutcs will l)oil nx)st o{the
al.ohol our ot thc b,'er Lrnlcss Iotr
aro hling lo mrke tour o\!n non-
alfi)h'1ir: beor tlis woul(l ruin your
brp$.'lhc odrt negalirc cflbcl0f
lhis plan is rlln'i'sL c. ain s(^efe
oxidaiior. Ihis rvould ocriu. hcttrusc
of o\gfD l)ick up vheD lhe heer is
trunsfprred liom krg 1,) kettlo and
rher kickcd nrl(' high gcar whcn thc
bccr is bc,hd ro boiling. So far wc
ha!,' pr)ducod orddizcd. non-alco-
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Budweiser Budvar Undermodified Matt
Only Undcrnodified Malr arailableto smau bre{.rs ir.r leasrthc pasl l0
years. IL is the only mah rh.rl r.qltcs n multipl! rcmperature ma$h. Made
liom Moravian barlqr rcgardcd ns fte worlds fincsr, rhjs rnalt is uscd to
prcduce lhe "originil 8ud\Ejscr" in Czcch ltcp. we genuincly ic.l thjs is rhe
most inrportart new product lor ho'nebrcscrs md nicros in the Fan decade.

Mr.Wizard

usc about on€ pound of dry mall
cx(ract, 5 quarts of walcr and l
-^. U 0fh0ps (0.1 ounre or 2.4
grams of 10 perccnt alpha hops. for
cxample). Boil lhis ror onc hour lr|d
adjusl the volumc to onc gallon.
Then cool, aeratc and add yeast.
lerment at room tcmp*raturc uDtil
it begins rapidlv tcrmonlnrg Oigh-
kracuscn stago). lhis should hsppen
in 24 lo 48 hours. deperding on how
much ycdsl yr)u added.

Whcn high kraOuscn rolls
around, add this to the oontcnts of
youl fertrrcnler Moniror thc lermen-
tution unlil conrplctc, lransfcr 10

your s+xiondarv. ihpll agri ond keg ds
you did betoro.

Commcrcial brPrvcrics use
lraeusrxting (thc pnx,ess dcscribed
above) lo hdp linish thrmentalions
and to nahrrdlh (ilrbonate beer.
Ilsunlly onc part ofkrlouscned beor
is adrled 1r, niDc parts ol ber)r at thA
ard olp m{r! ferrentation dDd
fansfcrred to a lag|rir)g 1onk. the
lageriDg hnk is cquipped wi r a
pressu.e relir.lvalvc sct to buill sul-
fi (iicnt prcssure ir'.rfbonation and
v€n1 11 proEsurcs thar are abovc thp

Ml advice f(,r the luiurc is to bo
palicnl and to trust tour ir)stincts. Il
you think an r(lioD is likely lo (:ausc
problcms rhen tr) sor crhing differ,
enl. In this cosc tou roLrld havc
kraousened the bocr before y,)u
jumpcd the gnn arrd kcggod a lJatch
ol halllcrmcnted lagcr I

qu"st ion Jbr Mister
llizard? nrite to hin

t'/o Breo tbur Utrt.
5053 Main Strcet. SuitP
A, Tlunchester Centcl

磨肌′ア

'ill;″

″
atiz@b!|olon. { Uou

submit you. q estion

include llou.Iu nane

Wizarl aiU selcd oleu
q uesti ons hr publicatiot L
LlnlortundtelL hc cqnt
raspord lo qucstbns

11:歴i酬調嗣昂1需II:

... it's the Brewers Resource
New 2001 Catalog

We t)e gt)t tbe ,,ost corq)lete catalog i tbe indusbJ,,
and n g.tr.tless of btEt|irtg cxp(rierrce, tber?'s soDrethirlg ln itlor
ellery/one. Best of all, it's fiee Jbr tbc asking (atrcl on\ine), so
call Bteu'ers Resoutcc, u)e'll be lra?14'to rt/lb Jou a cop-ll

1 -800- 8-BrewTek (827 -3983)
www.brewtek.com

20702 Line.rr Lane. Lakc Forest CA 92630
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The Replicator
Fat Tlre Ale and Black Bute Poner

hU Daunell Smith

I ha\c bccn scardring tbr a

cione re(,ipe ol Fat Tire ,\lc. brctled
bl lhP N$' B(lgirln tlrc$i'rg
Cunpanl in Ii)rt collir)s, 0'lorado

fim Ktn)cr
llillings. Montdna

es Llclgiunr lJrerving
Comprr)) g('l undcrwa! 

'n
199 | trnd has siD(a' cxpand_

Recif. fix"nange

r(:ls.'lhr hrc\rert is n,,w mn br'

l'clcr B{ruckacrt, tvh) ilorkcd as thc

brolvnrastcr lir r lhe litnous
Rrilenbdcl) Bf ouilclii ol llPlgiun1

lrom l9S7 Lo 1996. Inruckrcl shi$
a\lir! liom handirtS out rccipPs. but

|e hgrccd to otlPr a 1i\! olucs and

tipr 1br lr(rnebrcw(rs.
\\'hrD trtiDg l(, emulatc Ftrt liro

Anrber -\lc, B(trrckucrl a(hises ftar
!ou pa) parlicular rll{rnlion to lhe

malr bill and th( aginS pro(j(iss. \\o
l)ale a mah ( aracl()r [hrrl asks lbr
I loI oflighl{x)lorcd rtralls. hc

sa.rs. StH iall)! NIunir'h and Iighl
ctrrrrrel nalls (rrmpris0 llp to :lo

llcrccnt. For lhc signrLufe toastcd

biscuil flnvor ot this browr-anrher
bcof,.rdd lioxr 5 Lo 10 prir(lcnl ol

nralts widr rr nult! ch frrlrlr- |or
hops, lrc f(l omDr(nlrls shoolirg l)r

Itt lirc lmtoF llo
(5 0rll0[!, lnrrct nlti tlocitltt $!llll]

08 = 1.050 fE = l.0ll lEUr = tG

2/3 t0 3/a cup r:orn sugar l0 Primc
\F.ast I056 or Br(*Tek CL-10

Stcp by Stop
Stecp specialtY grrirrs in 3 gal'

loDs ofwatcr a1 154'Irfor 45

l|]itlules. ncmove grains und tdd
dried malt exlract. Bring 10 boil

and add 0.66 oz. Willamettc p{llgt
hops. Boil lbr 60 minutcs and add

lrish moss. Boil 10 tninrtes and

thcn add 0.50 oz. Ftrgglo hops

lloil another 20 rnirrules, add

tcmaining lruggles and rclr$vt.
lrom heat. Cool to ab0u1 70" I
and tra sler to lbrrnettling vesst)l

widr teast. lcrnrenl at 64" 10 6ii"

F unlil complote (7 to 10 datsl.

l6lBIls with a suhtlP latc addilion
of hr,rma or drt hops Dorr't usc
(lascadc or olhet olcrP(tr!ering
hops,' Bou( k3crl a(ltls.

 s for tcast, lt,ruckacrl sltggests

using a strrril l(r! in cstrrs and

i)ftcr lhvor (:omport{rrrls, Likc

,\nnx n:an palc rlc )eas1(\\ichsl
1056 ol Br,rt!'lek LL I0).
|crmonlali(ln shoukl IaLc placc tl
dn) lN' cnd of rhc lenpcralurc
|l|ngc. lhc bllcr shor d l(nrk rlear.
havc low orfhonadon and givc o[ I
maltl, fi1rity aromr lvith hiDls ol
bread crust. ll drould leavc a toast_

cd llavor (n) the palalo and a subllc
hop (rirfoncnt lirf bxlancc

lir)r norc informalion 
'rn 

\etr
litlgirlnr BfowiIrS Colnparr! aDd ils
wcll r.g,rr(ted bocr.s, g0 to

www.nelvbclgiunr.f om or cllll liJ88J

Nllu .1044 ,)r (9701 221{1s24

thcn fiansfer to a secondary vcs-

scl, or ra(:k into bottlcs or kcg
$,irh ftrn sugnr. {lr} lowcring lhe

amount ol priming sugtrr [0 mimi0
thc low carbonatiori let'el ofFal
Tirc.) l,ay rhc boer down lor at

le&sl a Ibw nxDlhs to mrllft,w and

meiure for best resulls.

All-graln option: 0mit oxl.ad and

mash 6lbs. Palc nlalt with spc-

cialty malt$ in 9 quarts ofsatd
to goL a singlc irrfLrlion mash lem-
peraturc of 154' Ir for 45 rinuics.
Sparge with hoi wahr of 170" F

or more to gct 5.5 gallons oI wort
Bring to boil and use abovo hoP-

pnrg and ti:r rentatioD s{:ltcdulc

cd produfLion to 170,{)00 bar

lngtedienls
5 lbs- Laltgllrndcr plaill

extranight DME
0.50!b. crystal |nalt

120'l.ovibond)
0.50Ib. orysral nrall

(40" Lovibi'Dd)
0.50lb. c|r'hpils malt
0.50lb. M nich malt
0.50lb. biscuit mall
0.50 lb. cho(:olate mall
3 A,{Us W;llamattc Pellet hops

{0.66 dz. at 4.5'l' alpha ocid)

1.33 AAtrs Fuggl0 pellot hops

{0.33 oz. at 4% alpha &cid}

2 ,{ Us Fuggle Pcllcl lrops
(0.50 oz. at 4"1' rlpha acidl

H -r \1,.1or,\ \l ri,h 2{r0l



I \r rltrr\s bce a hug.l:rn ,,1
lJlack Rurrc Iln1or-. produ,xrd b\'
l)rsftrurcs llrc\!ing nr It.rd, Of,:gon.
I rcfcnrl) lric{l to ha r tr ctore i)l it,
lrur rnd.d up wilh Drore ,,f I rr.anr
sro!r rhan rn A u.ican p(,rltsr l)o
iou hale a clone rciilrc or an\
I'clpiirl ril)rl,

h,lllrcrt:
oklt l:: vn, tircis

ssccl. roasr) nfoma $ith nlilrl h(,p
n(nes. il lcels luslr and flikUr
nornrir'g oD ihp l,rlrt0. I k rlsr(, is
nralry 1!irh a tr)astcd biscuit lla\rrf
ar(1 rn clcg{nr ll{'p bclallr-c

Itrp\rrn'l.st.r l jill P,lDgd\' r)mlf cd
qrno qui.k d(irails rtr qtnutd nraki,
!our donc rcrsiirn dnrn rt|sf to rh.
rral lhing. \\hpr pnrultiling lhis {inf
pDrlcr. ll.ngclll'ad\iscs Lo Lrse I)rtf
rrralt. aboul 6.5 p.rfcnl Ine(liun
cnslal Dralt and ri 1n!.ccnt fhr!1talc
ualt. "lt s in)porraDr lhrt rln, .r\strl
rrlr d0csn I \ffpo$.fr thr fbo.o

tartl, strls I'engel\. Tr\ |) ll,ril bolh
lighl fl'rd durk cho.{'htrj nrrlls, rh,,n
l)lnd thc t$o likc re\ (trr lr
l), s,'hLllcs. l or hr)ps. rdd (j.l,, a.
Cns' adp trnd lcllllang.f in thal
ordor lror \.art_ go $tl| I goort,
nr!l.ulating I-(,rd(,r rLlc \fasr srr.rin.
such as \\i.asl l:ll3 in. 102!.

lror nro inlbrmati{rr 0n
I)ps,hlrn's rrxl i1s brcrs. g| t0
$\!\ (hschurcsb fe $ er-l:.otr rrr
cidl {a+tl38j-s606

In,il 2i ninut+ls aDd rhcn add
'tcthang{rr hops. &)il lbr,l mtn-
utes and reruovc fronr hral. Cool
!r about 70" Ij a||d rranshr 1,)

lirnri,nli g !.ssel lvilh !.casr
Ijumonl a1 67' Ir unrit frrnptcro
lab,)ut 7 to t0 diLls). the Lrans-
ler 1,, tr sccondart \csscl. of
rack dir0rlh into botltes or kc8
r\r1lr corn s grr. Lcr il age n lery
$eeks and cnio) \1i1h a dolkrp Lt.

All-gtaln vo6ion: Onril cxtrarl and
mash rl.5 1bs. pale nralt !vi1h
spccialn rlrs in 12.5 qrra$ of
warer ro gct a singtc-jnli$irrr
Drash lcmporature 0f t52. I tbr
.15 minule$. Sparge ivilh hor
\atcr of 17t)'F o. mol, t0 gct
5.5 galons of \\{)rl. Bring lr) l)oil
and use Lhc abovc hopping and
lcrmon1ali,trr schcduh. I

Reade,aecipes
Old Monkey llrew
(5 gall0ns. crtra.t {i(h grain)
ou = 1.0,18 t,(; = 1.02,1

llllls = 24
'I his rp(:ipri is actualh,a

nislakc I )caDt 1o msko an
I'-isI slout L t boughl lighr
Dralt c\trir(t ilsrcad of dark
rralt c\trar:1. Tl). rosults \icro
ra!orable and this has ber:olne
n\ sc.ond-fa!,)rilc r.eiipr..

,iU ttartin
t.i t r I i s lc, Pe n ns lr lrcn i d

4 lbs. Nlunl,n$ light

2lbs. Uurr,I$ pltill lishr
dried InrLLt c{traft (DIitL)

l0 oz i,r!slnl malr
l(,()'l.oribondl

4 07 .orsk'd barl.!
2 07. bh, k Darcnl nratl
5.11 'lAtl Kcnl cokli|lgs pctirirs

( l r)2. of 5.119," alpha acid)
I lhsp. v dlla e\trar1

lir t)rima.) fernreDrcr)
I tbsp. v;rdlla ex(racl

{ar bolrling)
2/:r (up rom sugar
Irish .{lo lcast (\\:r{rasr 1084)

Slep ty Step
Add spociaht gr ains lo 5

galltrrs ol warer, hring m a
b.il. Rcnovc frirnr heat ard
add liquid and drv cxtra({s
and slr un.il {lissolved. tJring
brck to a hoil and add Kenr
(;i)ldiDgs. Boil lor 60 miruros.
Crnrl wort tr) 70' ro 75. Ir,
pil.h ycast. add vanilla.
Ifarslcr to (:arbo_v nfte. 6
drls. Fcrmert,rdditioDal 2
wccks. ldd vadilla, c.rrn
sugar and the|l bottle. Agc lbr

rnplc r:h'rr'la1c mall rnrkcs
lhis onc of In\ lillorirc
porlefs as wcll. l,r)u dcd irl

1983 r$ rho fillsl lrr($prh in Bfnd.
l)csfhrl,,s jrr('w qui.lh ond shit)prd
aboul 'r5.000 barrols ,,i ln,cr lasl
r, ar. includi ll.10.000 barrpls otrhe
pollef al,trrc .lsid| |l1)nr thc t!tr.I.r.
lIc linc t iD.ludos r.SUlars tik,l
sr,,ul, ESll. gold{ n at,,anrt a rt}nanr
ic \!inr.r $as,, al rallcd J|ll)rtak].

,\s \0rr klro\v. Bta|k uuuc hls a
rlrrk bro$Llrhr and a sligtui!

Ingredi€nls
9 oz. (Jxniolato mall
l0 oz..rlstal (60. l.o\ibond)
6.5 lbs. rUexard.r's pate

:l Ai\Us calora pr ct hor)r {0.33
01- at 12,/o alt,h acid)

4.5.\Al:s Cascadc p0llcr hops
{0.75 oz. al 6% alpha airid)

4.5 AAUS lbrtnaog.lr. pcltcl hops
{l o2.r14.51," a\)ha acid)

n\east Lordol\tc lt1 (13tS) or
Danstar l.ondr'r /!c laas!

Slep by Slep
Sl(iep speciall! grains iI| 3

gallons of tlarcr at 't52" F lbr 45
minutes. R(xror'o grai s and add
D\lE. ll.ing to boii lbr jlo ntin-
ures. .\dd calcna pcild h0ps.
Boil :10 minutcs and add
(lascade hots and lrish Voss.

\rr(h 2i[ !rFrl Y ] rtr\\

SlaGI Sulto porter
(5 [.110n., o(t!.ct rrtth rp.cirlty tr.ilr)

08 = 1.058 je 
= l,0t2 t8U3 = g0


