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Feotures
li.,-..,i, ,, i ,rrt.
hlJ S I Ennm dn.l. Tcss a l trtetk Sz,,ndtulski
Opelliog day is jusl ?rfoul(l the bend! In honor ol orrr
ndlio al pastime, wc ollirr re{ripos Ibr three gr€at lJccrs
sorvod al thcc ,{real ballparks.

i i. .:,. LA.l.c u)td De,2nis Fish"t.
\{'w is lhe time lo starl planning !,our. backyard h0Pyard.
S" hop 10 il!

...bllT kthlc
Old rlc, Scotch ale. barlc),winc or Belgian: Spring is ll Iine
lillrc t{' llex your brewing DIls{rles and makc a bat{ih ol

39 ,., 'i,'.i ,rr ',,:.: :1\

LlJ Ma* Gttvtz
\inc timos out often, a hydromoti'.r can tcll you rvhat's
going on \a-ith your bccr.
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DepaltpeN6s
Tho hops b.hind 0ur h(nrse.

Hopping CcrmaD bccls, liting j{rains li,r
!e$a and r llawaiian roast.

I krn,t) r(\\,r) rs' ho megrolr n h,,ps.

r ti'' :i,]r., 1:r.. l',,-
(elebrat0 $pdng with a potont Maibock.

!i: ir] il .lr !i,.. .:

Relt&|ltrDe(ers, copper ions aDd rnore.

ir..i:ii,.lL ,,
Coopcls Spalkling ,^le rnd Rogui: tftLlelnur

,\mcfirirllr IPA rnd English okl hlc.

(ielring vr)ur beer from fcrmonlcr to boltlc.

Build your o$1l saurdf bl'cr box.

A hornebrNrer nrashes wiLI his \purs on.
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Editor's N"rg

T lov. lo grrdon. So $hon wc

I Irtr, d t,, V,.rm"nt rnd lriu,{l't r
I h',usc wiLl a big bafklard. Ih"
first thing wc did was start planting
stufT. $'e plsnted annua]s and
perenni$ls by the dozen. \\rc pul in
a vcgctoblo garden, sith cvcrything
tiom pcppcrs 11) eggplanl d gorlic.
And. r)i (x)urse, we planled li)ur
variclics of hops; luggles. Cascadc.

Mount Hoid rnd Liberly $'c dug rL

linc of hop hills along the back lvall
of our garagc, which hccs soulh
and g{rts li'ts of$un, then turked tht)

rhirorncs inh' the grou'rd and (:rcal-

cd a simplc fcllis systcm wilh
slakes rllrd unlfealed lwinc.

our lirsl hop harleslirasn l

lcry imprcssivc. l.ook. a hop. sirid
Brad. And lhcre it lvtls: a sitrgh hop
(one. (l m kidding. but tou ger lhP

picturc.) Four r_cars latcr. our hop
!ines wcfe l('aded wilh en(trrgh trri!
nati( (!rncs lojuslify a hop-pi('king
pafiy. \\'c iDvitcd thc 1r)? stall ovcr
oD r frnhy tlhrnoon, rxnrrod ri ll}l\
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Tne nops at our house
pjnts of IPA and thcD took turns
rl;mbing lhe hridcr and harvcsling
big handluls of hops.

crolling hops is ll1ll and eas!;
wh'rh is wh! wc ask.d .loe and
l)ennis lrishcr. organic lhrmcrs and
authors of lhc Homcbrewer's
C|,fl '.i' (Storqt Books, 1998), rt'
write this nr(nrlh s ri'ver sLory. Ir(' r

ordcring thc rhizomcs ro t€nding
the vines and drying tour hops, lhe
brothers ljishor ofibr an cxcclcnt
olcrric$ on plandrg a back)ard
hopyard- Thc trrli(:le also ixnrlaiDs
rcriipcs, sourccs i'r orderirg hop
rhizomcs (that s thc rootlikc part
you photl ard r handy (ihart wiLh s
.undos'n on nrary hop varielies.

\\e also talk hops in Pot Shots.'
rvherr: honrcbrrtr.rs rvho grorv lhcir
osn hops - i ludirg a gu! $hos
gi\ing ii a whirl in ,^laska! sharc
lales of plaDting. gfowing and

hd.i\cd hu'r.ulus t /tupu'Ius 
tr{lltRJ

al Enmtr dkln'1 even like bP'rr
until 191i5. rvhen he visiled
England and dcleloped a t$tc
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Fsl ,{llen . Brxrnrg Clxsulturl
}|att cole . Rudr-' Rilrr (Ohior BrcsiDg a.
Ton Fllrc . Btu$eri.!lc)
M.rL cer2 . HopTcch
Hcrb.n L. Cret .lakina Brcwing co
Craig Hartingcr. Br.sing Cons tdl
D.niseJons . Third Str.ol  lcsorks
l,arry l,estemd . I lumboldt llrerving (ir.
Mark l,upa.'lrbmn{sh ljr.wing (i).
J(fi! Mucr . llr8ue Alcs
Ki.lrl Nelen . (:apiLal UrPsillg Co.

Rulph olson . Eopution lSA Inc.
MUL sma(ulsl,i ' tlulros! Lxpre$
'ti$ S@stulski . Itullo*. Erpro$
Artic Tafota . .\Dpat{(hi.n Br.$ing co.
Randy $hisl.r . SDtrnlnos. Dresery
Chrls l'hite . whilc Labs

for Brilish olo. A dn ad{i latea he
lrought sonre ,,('hr llLrll exlra(jlard
madc his lirsr batch rt homc.'lhcsc
days, hds an rll-'{flin brower who
spends most 0f his tine lrling t0
pcrfcct his lavoritc stylc. ESIJ.

Sal is als'r Ir bascball lan - hf
lives in I'alermo. \ew Jersey bul
rools lbr thc Cincinnati Reds so

ho h.rd r grool drno r0scffching
"llaseball llecrs Yrtrr CaD Bre$"
/pdqe J2l. Lrcrybody ralks about
bascbal and applc pie, but \lhcn
$as lhe lasl linre you had a pic.e ol
apple pic at lh0 ballparkl' he s{$.
.\Vhcn 

}ou go t0 a basobalt gamc.
you hrvri r lnx)r \o$ that's an
Ameriran tfrdili0rrl
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Nct Jqscy trrircr Md hom?hrcu'?r \dl
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Shdold lhe rccipos includc.nJ
aroma or llalor h('ps:

K?rin ritulJhn
l ia ?lnetil

Not lor Hopheads
In thc licbrunrt' issuc.

tou pnblisl)od rfl ip,,s
ft,r file Cernratr b.of
slrlcs. l.an1 $ail lo lrt
rhcm all. Ho\\'t\.r. I

d0rr't see en\thitlg in
Ihp h,,pping schcdulc
cxcopt thc billcring
h('ps. Is Ll)is r(trrtl:

,l(or.littg to authorN IPNs @rl
.lhtrk S:anal lski: Ih? hcllcs dnd
spdtcn lagcr ar., rult lilrht b,|,'fs, so
lilJht th t thc h t?ri ! |urys runJ
throullh an impart a bit oJ Jlarct
dnd lrona- lb add.lknot atd
drontd hops x kl bc trcrkill arl
wlll tak9 d(aa thc light, dclicak
larot. lli,issc bccrc ncu,r h c lla
&r or aronu hots, url^s thcg ur(
.\nP.i!ut u'h?at b??rs In lhc
clunk?l. crcn though it is dark. it is
sti{ e dclit tP, nnlt111,t.l bPcr
in u.hi(h the bitttin! hops JbUou'
through. U droDm and.llafir hops
ucre used, it t!\ ld rtsPt thP lPli-
rut? n lt buldnft. I or th?
L)ktob? bst and DopDclbock. tcll
aft nalti.r nntul h".ts u ith o
hoplwr dnd absoltdcllt 

'to 
hop

arune. Ihc arontu should bc el
intcnsc Dtdt a d tltc llanr slu ll
hc rit h und ntftlJ. lh?$ ar? not
bKrs Jbr hophcacls!

To Fry or Not
In \'our.iflnuar\ 2001 issuc. I

Nas !.1-! ii)l( rcsrr(l ir rhc
".\rl\entur"s ir I hmrbro\\. aniclc
b! Joc and l)cnris l:ish.r. lbr guitlr{
on a l\lorrock trip r0 Iirsl ,\frira
(l:lIi('pir, Kcn\'a hnd'linTania) this
spritrg and Ndrc b.on haring some
socials to bctter undorstaDd !ln'
i\liicar rulLrre. F(r-r)uf nf\l sr! ial
Iil likl to hrplr'so$a ljusl .ccoh'cd
soure gpsho liom tr iri{'nd. but necd
somo clarilication (,n t|, raslri g

lochniquo Ii,r sp$r. lh. rf.itn s \'s

\\'hor is rhc.orr..1$rt t(r
f(trr\,.r1 rhe {nir li'r s.$'al
lrr)ing? lf(n. ho!\':' liadilional
mffhingl'0r simph purring thri

l.rurhrd *fair il| tlx fe rp'llcr as
lIr' r..ilx' srarp\l' I m an all-Frain
brcNcr \\'ith alnost x\o t.ar' ol
.xtr.rn n(e. I hr\e a half-l)arfl!l
rhrPP-ticr gralill slslcm using
modilicd kcgs.

llichons uses liliDg to
(.uD!r!fr gfrrr srtr.frFs

insl.a(i ,,i rrashing.

MAiL
l0 mtkc the starter b!
sinrplr conlbining tho
bnrli,\ nxrlr, gcsho

and $al0r in a sani-
!izcd Icnnenier; ho\!-
e\rr. ir thl nrlir:I. il

BrurP ttitlt P t.ot 
"l!ttid ?-mail

.lrthor D?nriN l:ishcr rPtlics:
''Ih? u,htlc r?u a-hre(in! phc?ss
tukcs Ihru stc?s: nm|itp thr
st rtca Irlinlt Dnrttuku (thp !hin
brcads. u hich proride thc starch lbr
.l?nto1tt1tio,t) !,td br! .i|u u d fcr.
, cntitlt th" s"urt its"U llflrl?lJ
xlt. !.!?shb and u,at?r lp into a.lbr-

ntutt(r'.lL'r thrct clsas. l-his is lhc
stlrtcf stry. rkanu.ltil?. th? brut,(r
ni!?s lolt?lh?r t)till?t.llow a d
anough ur cr tt,,,lukr a thtu huttP.
Frg thc batt.r ink) thin 

']1tnmkosusinlj as litth, oil as possibk'. Onc
potrtd .tl.lbut should Lti(hl bont 20
ll-in.h t)nu(krs lc(r kp th( matta-
ka inlo snellcr piec?s.

l hc.liltitg rttp ( rtrts thc
stenh itto ulrn thut !/'ast fin
|sr dnd a(tualllt r?places thc stan-
dard ndsh. Iir Ih( btctrlnlt its?U
a.Id th? nilh4 Nnftk's lmattakd).
t/s po nd !1 ?rustal nlalt a cl I
pound d (hoppcd dut6 to tltP [c..
ntcnk,r u.lu,rc th. sturt(, is ulpadlJ
lutitc. I prncnt Ih? stunJ:or tuo or
lhr?? d|lJs and thc stai . I hotrc

0kole-Maluna !
lhanks lbr publishil|lr su(lr

rr' n\!,. ,L \r'II' l



MarL
grur(, hrftrrmdtivo nrti(los. ll is liuch
an cnormous benelit for us begin-
[ers to havc casy-to{bllow inlbrma-
liur. I rPver reslized rhd homP-

brciving could bc so slmplc! I am so
jrzed out making bccr - | just
wish I had startcd doing this ycars
ago. I am dcllr tely plannlng to add
honrcbr0wiDg ro tho lisl ol things
that I am p?r,ising on tr) rny son.

Thanks again. and as wc olicn say
iI Hawaii, "('kollmoluro"
lb{,ttoms upll

l:mie wakukaura
Honolulu. Haudii

Temoeramental
Te m it e ratu rss

I rcad your "Projccts- arllcle
rurccrning how t{) build r tompcra-
turc-controlled lagering rcfrigerd{rr
(Xoocmbcr 2(n0). Yy intercst ccn-
tp.s &r'u d the disrxrssion ol r srlll:
dcfrosting versus a manual-defrost
(simplc cyclomaticl rclligcrator. lhe

author indicotos tho insidc lflnpors-
turc may rise rrt 55' I every six lo
cighr hours on thc sclf-dclfosting
r0lrigord('r. My oxpcricn i hrs
shown thet the temperature may hir
highs in tho 30' F rangc or lows in
the 40'F ra ge, but nothing rs high
as 55' li I also think $a1. fl)nsider-
ing thc lolumc ofthc lermenter
(usurlly live grlk,ns), this trx|lporffy
risc in temperature would have a
ncgligiblc allbct on lcrmcnting lagcr
s1 c(r'l te rpcrotures in lhri 34' t(,
5{)' lrrange. Any addilir)nal irfor-
mation that you con glvc mc con-
{:er'ring lhesc self-{lefn,sling r':frig-
crators for homebrerving rvould be

apprcciatcd.
Dcn is Moorc

VIa P-nail

AnLhot Thom Cann"I replics:
" l he tcmpcralure rangp I g.t|c in
'Icc Cold Bccr'uas quotcd to me blt
dn cqcicnt:ctl tp.Iriwrator salcs-
nan and repairnan u,ho has.rcat-

cd manlt lag$ du'sts Ior homcbrew-
crs. Ilp ol'sp :ed, buspl on his cqc.
riencc rith tho|lsands of rqrigcra-
tors, that thc intc or ofa scll-
deftosting tPFittcrttor nas tise
highcr than ltour ctpcricnce notes.

M!! opi ion is bused on ouning
thrc? r$igenbrs. Mg tuh r:gtlo-
malic rclrigcrators cltclc betwecn
ucll-dcfncd ndryins. Arc of thesc,

thc lsger fiest rotluccdlor thc
articlc. latics onllt uithin its prcsel

M s s"Ual+ostin g re.Irisetator
on the othcr hand. senres me solid
icc crcam sotnc dalls and scmi-solt
ik t:tcem on oth{ doys. aL\o has

a hug? thcrmdl mass (u'hich
dddrcsscs ltour contcntion that juc
galk'ns oI hcpt should bc stal,lc),
but my obsen,ation is lhat uJhik lhc
chickcn slalts lrozcn. thc icc ocam
sort?times so|lens.

As alulays, VoM mil?agP mag
tJar!, and in thc cnd, !!ou tc proba-
hllt hu,tc thu So pcrcutt coftect.'a

Psl*|'*h'l-'l I':Jtf'' 9ffi
f -Boo-999-2440

E rpril2ool B$1Yolr o\\



Hop Madness
A homebrewer conlronts her hop addiction

R0bin P0wlus. Saylorsburg, Ponnsylvania

lar li, IJsllerlauer {for cijrrnaD and
Ilelgian brervs)

Thcsc picturcs rvcrc taken in
early su|lrnrcr 2000. lhe Nuggct
really shoL up and rcarfied lhe lr)D
ofrny trcllis ar this timc. but rhe
(l6cadri and Crystal scrc a bit
sho.lcr. As vou {iar see iD thc pi(:
1urcs, my hop rrcllis is made ol2x4
lunrlxll: Il wff elrv t0 makc. I pur,
chased 1wo 2x4x12 {p0srsl. one
2x.Ix10 lhorizontal top board), and
on. 2x4x6 (jut up fr,r braces). I
ass.n'blcd thi' lr{nlis usitr,q.arriage
Dolts, stained it. and s{nk il Lhree
leel ir)ro the grould in concretc. l
tied sonr. rvire fronr thc lrp of thc
trollis ovcr lo llyo ncarby garden
poslr ro bclp braft ir in rhc llind. I
th'xr l)|ll lhree wr!ri{,n losts irto the
groufld and tied lrvinc liom there to
thc lop board for (ho hops to climb.
1l tv('rks great. If Ihtrd lo do il
again, I!1ould do lhe same. bul usP
aDolhcl 2x4xl2 irsicod o{ tho
2x4xl0 ns the horizr)nlrl lop bor|r{1.

I purchascd my hops on the
Irtljrn,rt liom Fr.sh,'ps and was
plersr{l with lhem. I(lLrg a Z-fi)(n
dccp holc, mixcd somo sand, peal
and liDo with thc soil and planrcd
thr) rhiz(trncs. Alth(ruxh I pla lod in
\pril. I did not scc ant'sprouts r!'m-
ing up until late .I'rnc. Thcrc l't.crcn t
mary flr'sers the lirst !ear, aboul
1A ouncc per plant. lhe lenrnd
]c , I got around 8 ounces pcr
plant, llnd I expe(l a greater harvcsl
this year nos lhal rhP planLs are
lvcll .s|ablishcd. Ono of my tavoritc
hoppy brcws is mv ll)A. t kccp
inc()asing the hops i il, but my
laslc tdr hops keeps in{'reasidg. I

lovc hoppt lPAs and I harc bccn
fefirillg i y IPA rcripr f(,r sr:v{}ral
yrars. llor0 jl is lspp.irrt./. i

Robin's IPA
(5 g.llon8, all-grain)
0G = 1.063 FG = 1.010IBUE = 68

10lbs. llricss two-row pale
0.5 lbs. Amorican crystal mah

(40' Lovibond)
0.25 lbs. whcat mah
0.5 lbs. Munich ma.ll

(10'Lovibond)
0.5 lbs. nakod barloy
r/3 Gp. canning salt in boil
5-2 AAU Ljast Kent Goldings

(1.J oz. of4% alpha ariid)
11.2.4,^U Chinook

(1 oz. of 11.2% alpha acid)
6 AAU Cascade

{ I oz. of 607" alpha acidl

(1 02. of f'% alpha a(id)
9,^ tJ (last,lidc (1.5 oz. 0f

670 alpba acid)
1/2 tsp. lrish moss
1 quart starter American Ale

{Wy€ast 1056)

Slep by Slrp
lleat 3.5 gallons ofwaler t{)

166'F and mash-in glains.
Mash lemporalure shrnrld be
betwcon 152'and 154" li lktd
for 60 min. bcfore beginning
vorlaul llcr:irrulale wort unril
clcar and begin collecting wort
in brorv kettle. Sparge with
168' li waler n' get 6 galbns of
wo . Ilring to a boil, ndd 5.2
,d{U 0l liKG dnd 11.2 AAU of
Chinook. Add 6 dAU 0f
CascadP after 30 mio. and
again atuer anolher 15 min. of
boiling, &l)ng wirh lri$h moss.

B0il for 15 mir. nd
.emove from hear. (ix)l wort 10

70" t.) 75' li, aeratc and add
yeast. l;erment at 71" li unril
fcrmflrl&ti(,n is nlnlplolc. as
indicatod by your hydr(,rncrer.
Transfbr to seconda-ry and add
9 ,^ U ol Cascade hops lbr dry
hopping. Bottle after 2 wooks
using z/3 cup primhg sugar.
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Robin s batkaarcl hop garden ith
\ugget, Cascadc dnd Crvstal hops.

T $as an c\tfafl hrp$Fr ll,r ',Ip
I )cor rnd hrlc bra$nd rll-srrin
I t"r th, pa\t l'rrrr !pjrr\. s', r, 0l'
m! laloritc homobr$vs indudc ll,A.
B.lgian s.it, Bclgian dubbcl and
lrit,el, aDd alr. l'htrvc son sev0ftl
aw&rds tbr my homebrelvs in AllA

'l'he m,,re l h('I)ebrc$'. thc ||roro
I kNc hops I am a hnp addi(1 (isn l
cvcrybody?). ]\s an all grain brew(r,
hops hsd tr(rxr I largc pan ol Drv
brcwing budglr. llr (x( hop f(,sls,
iwo ycars ago I slirlcd growing mJ

',wn 
{hr)ps,1hal is). I hiL\c threr!

hills. six teer apart. parih tlith twr)
hop plonts. Iror varicty I choso
Nuggol (a bitLoriug hopl, Cascade
(li'r llAsl a d Crlslal. $hnrh is sini-

Thc )iugget hops r&lllt shot up 4,td
rt:uchttl lhe tcrlt top u.[ the trcllis.

urr,. 
" 
an* u'u,nnt E



Pot $nors

Northern
Exposure
Jim O'Neil o North Pole,AlaSka

.lints hops soak up th? 20 hxurs uI
tltillJ sunm(r s n in \orth Pole.

T Llrst \trLrr,rl l'fesing ba, I iI lIc
I latp I iftiP\. whilc in collcs. in

I l-lorida. tlhcn a lhrt $rs x\ril
ablc lvas 3.2I'cer Uhen lfir(Npd ro

,\laslG in $c mid-Slxtics, I did solnc
oxtract brcwiDg bur lh{rn g{'r awry
lfom it. Jusl a lew ycars ago I gol
back inro ftc hobby and lvcDt l,) all-
grain. No$ I'In usir)g Alaskan-
gro$n barlc\ ss rn! base grain - a
grxrd friend of minc docs thc malt-
ing. SubscqucDtll',I decidcd il nrighl
b. inlefcqtinE t) rry growing mv

\bu rc thinking, "cro\v hops ir)

,\laska? Thals jLrst plain .ral\ l'
lilerybody kno$s |har hops grorv in
thc l,rmpcrate rrnrcs (bel{ecn lhe
301h and 55lh psrhlln) and llive in
lhe middlc of Alaska, around rhc
6.1ft parallcl.

Hops Dcc{l r nriniorum,)112{l
frosl-free dals and l m luckl if I gct

90. During th{r winler, I see leD'|er-
ntLres as low as -60' tr. bul wc 8or
i,lose ro 2:l ho rs 01 daylight and
80'I tcmpcraturcs i lhri sunrll'N:

So carh l$L spring. L,tdPmd
three rhizomes (rool cunings) and
slartcd lhcm in thc housri ir) lli'$of

poLs. I pui ihom on a south ticing
Findow siil. B] lat. NiaJ tlx,t lvere
o\pr li\p l!'t Lall and banging a1 rhe
rlindos to gct out. On Ju[e lst, I
planlrd thorr.lose 1r) lhe hr)use,,n
the sourh side. Ihey lr'on-t soc l2O
fiostlicc days, bul thc sun will bc
up l('r r^cr 20 hours.vrr! 

'lay, 
and

thc h.al rofle.ted ttom thc housc
should cxlcnd thc scason a bit.
r\ftcr the pllDls gol o\.r lhr: inilial
shock 0f lr{,it|g oulsidc. thoy diorbed
3 or ,l inchcs .r da).

lvh0r thr hops grcw rL biL ore
(o!cr l5 fect L{ll), n young moosc
starrcd hanging around a|ld licking
his lips. lll g(' oul and dr' !-rrd $ork
1o dis(xnrrage him (henevcr I d see

him. lly tho ond ofJull, thc hops
had grown up h) th(: (:vcs rnd (,rn'

!L$ c\en tryi|lg 10 rlinrl) lhe fix)i.
In mid-Soptcmbcr I cut thcm

back to gfouDd lelel lo lip d('fnanl
li,r th'l winlcr'lhough thiy irere
bcauiiiul planls, thcr ncver ilo\'!
crcd. I'm Dol su&i ifLhaL's b,riauso
il lvas Lheir li|\l teaf ,,r il Iur
gro$ing spason is loo short. lt s onl-r
-2(J" F no$t so spriig isn't l()o l?rr

a$ry I'll sfle hot! thf! {l) this tr:ar
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Lhe hoorebrewing hobb). | !'as
roadl to rry somcthing new
gfo$1Dg m) 

'^v'r 
Dops.

'Ihrcc tcars ago. I plantcd lbur
Cffcadc planls in th(: {rasl-rcr)lrrLl
Illinois pfairic sr)il. I t!as r')rri.(i
hbr)ul mildcw sincc th€ roscs and
lilacs in my gardcD sutlcr-iio il. I
rlso $()rricd lhrlt 0rr hot sunnl
summers might rausc thc hoDs to
halc a strong, hal.sh rasrc. But - so

hr, so go(trj- I ha,'en l had ar)
problem Nith mildoiv or discasc y0i.
Japancsc boollcs lrl1!e becn lho orrly
irscd pes1s. (ii|usirg onl! ntin(r
dam ge. \\P d(' get rnbbils. bul t
dog \lislt prolecrs the tender loung

tha!(i n|lld(! beer using nry 0$n
hops lor rw) yPr|s now Ihavc nsed

my hops lbr bittcdng, Ilavorirg and
linishin,{ il| h)lh mr rles rII(l lrtgers.
vy bePr has been pronouncod
cxccllont b.r_ all \\ho havc hstcd ir.
Vy onl\ (r'l|rplaint is thal nr) h('me-
grown hr)ps don t have thal.hara(t
rcristi( Coscadc ustc.

My hop gardnt soorns lo bc
thri!ing. lr the se(rtxl year I har-
veslcd aboul r/, pound. and in tbc
thifd t(rf I hrrrlcsred 2 l)('urxls.I

.lbnn a great hop-grou'ing tean.

Ｔ
■

ロ

havo bfcn making homcmadc
l)(rrf {nd winu sinrrr lho crrly
197{)s. After lhree delirdes or

\t)!il2rlol lhl\ \,i i rn\\

TALES FROM
THE FRUIT BASKET!

m雉柵:淋辮語溜い

Ge0rgB Weisiger. Sl. Joseph, lliin0is



Maibock is Your Bock
Tips and techniques lor brewing this hrghlravity spring beer

b! Thonas J. Miller

os1 people tove May for
lls warm weather aDd
feeling of impending

nere are two keys to a great
\'laibock. F'irst, lcrmcflt it
oift! trnd shw' al rx,ld lcm-

summsr. Th€ Germans love it so
much that ih€y €v6D Damed a
beer style sfler iL Maibock, which
m€ans "May bock."

Bock beers should start at
around 1.064 OG. Maibock is tra-
dilioneUy llght-colored, mslty and
lightly hopped for medium bitter-
rcss. Itt fermented with & lager

yeasl, at tempgratures between
45c to 50" R This monthb pros
suggest 4 to I weels oflagering
al neaa-fr€€zing tremperalures.

Maibock is poten!, bu! il's
also fragile. It's a big beer yet it!
3 lagsr, which makslt il vulnera-
blo to tomporahre splkos. This
makes Maibock a grest experi-
ment lor ihe advanced brewer,
but €ven beginners will benetrl.
ftom this month's pro tips.

($tyoasr 2124) bu! you could ger
a{ay wi{h the Munn:h l,agcr t2308)
or lr&varian Lagcr 12206). My yeasr
has moderate llocculation. It fer
ments nice and {rx,l at 47" Ir. It also
loaves a nice, maltry flavor. and is
vcry clcan when lcrnrcntcd and
slr)red d the righl te rpcralures.

Maibock will bc a vcry big beer
thats complex, bur woighicd toward
the rn&11. I prefc. t0 uso imporied
Il€lgian mahs ftom t)c WolI-Cos]'ns.
with a malt prolilc that includes
pilsen. Munich, ari,nrr(ic, carapils
and whcat malts. I heve been
plcascd with t}lo porlornance of
lhese Belgian rrdlrsi the sperialry
malts rvork cspecially wcll lbr us.

Thc Mrurich mall adds ro the
b(dy rnd mahiness, ph's lends
color, while thc aromatic malt gives
a brcad-like charactor rhar accentu-
ates the malt chhra',ter of lhe beer.
I add the (arapils lbr body, and use
a modcst amount ol wheat tro

cnhslrcc hcad r01ctlti0 .

We lhen do a doublFdrfcocli.,n
mash. W'e mash-in at 122" t for 5
minutcs. using this as a protein
rcst. Thcn wc pump rw y one third
ol lhe nash io the ketrle,leavirg
behind the oi}lor two-thirds. Wc

thcn slowly raisc rhc tomperaturc,
holding it at 144', snd thcn 152'F,
irr a lew minul.es eairh li rc. Thcn
wc bring it to a vigorous boil lot

}1:e punrp thal portion of the
mash back into thc other. letting it
rtix bdefl"v. Befursc r)fthe tenpern-
ture ofthe boiled mash, th€ tempcr-
ature rises to 1440 F. giving us tho
fi rsl starch (x)nlrrrsn)n.

'1hen we pump away onc-lhird
ofthe mash again. raising rhc tem-
pcrature t0 I52' F rLnd then [{) ll
boil. We pump ii back, mix it up,
aDd let the mash bcd set up with
lhe shole ml|ih Dow at a rempcftr-
ture of 152" |. lhe mash continues
until starch convcrsion, and we

'nash-out 
al 170" F. I really thiDk

that decoction is worthwhilo. I
bclicve it incrcascs the complcxity
ol the mall (trarurter and improves
malt cfficioncy.

Wo shoot for 28 IBLS, usi[g

'l)rle 
for bitlering hops and boiling

thcm for 90 minutcs. len mirutcs
bclbrc thc cnd ol thc boit, we edd
Tetlnanger for navor and aronra.

 lter the boll. wc drop tha lcm-
porarure ol tho worl 1{) 54' F and
pilri the vcast. I double the yoasi
tor a hcavy bccr like this, usirg
about 25 to 30 rnilli(,n yeart cclls
per nrl- tor lhc Nlaibo(:k. After lhe
ycast gets a good start. I drop thc
remperaruro k) 47o l-. rr should ler-
nent oul in about onc week

Near tho cnd offcrmentation. I
start a tcmpcraturc lise back 10 54"
F lor a dia(.'elyl resl. This naker the
yetst mo.e ac'vc. cnsurcs a moro
complcte tbrmentarior and Dops up
lho diacctyl. Ifyou donl do it, yr,tr
risk a sweeler beor. l.ct you.
MAibock agc a minimum ofiwo
months at, orjusr abovc. IrccziDg.

Brewor: Bryan Pearson of The
Church Brew Works in Pittsburgh,
Pennsylvania. Atter college (with a
degree in physics and a minor in
math), Bryan took a brewing job at
the Village Brewery in Houston,
Texas. He has attended numerous
brewing seminars and has been a
brewer at The Church Erew Works
for almost five years.

peralures. Se(:tnrd, age ir.'lhese
steps make lor a nicc, cloan bccr

Yca sclcction is vcry impor
tant. Il sh(,uld be something dcan
and (icrman. Iuse Boh€rniAn l.ager

"o,n. 
rr o n*- aon',nnt E



Tntfrtlpos

Brewer: Lochlann Kehoe oi
Baltimore Brewing Company in
Baltimore, Maryland. Lochlann
started at the BBC after c0llege and
has worked there lor three years.

7' ,r, ur Nftribrxrk is made wilh 100

'q 'i percent pale malt I find it
'' - cr'isp ond rclicshing. l\t add

hops rhrpp lirres during thc b,,il.
lhe first addiiion is \uggcr. lbl-
lo$'cd b] a mixrurc oI\uggct aDd

Hrllprlruer ($l ll falio of lwo prrls
\uggel. one tarl thllcrlauer) \\p
lhcn linish with llallcrtaucr, lvhich
givcs us r hinl r)la flouery nttse.

'fhc linishcd bccr is not lcll bil-
rcr.It's nnlbe i)rre-qLrafler the bil-
rerness of a pilsnor 'lhc lBLs
shoutd bc amund 30 f('r a M{ihn k.

Sinc, ili a birk. ]ou delin'tclt
\ranr ro tastc lhc malt iD thc iinal
brcw \k gct a good ntall lh\rr'bl
usiDg d(nesln: rall Ihe h0p
aroma arrd tastc will comc ou1 nrild-
lx on thc ptrllrtf,l|Id yr)u shoLrld

If\er be rble ti' tasie the alcohol
*hcn I ou drink thc bc . Trpicallr:
a Uaibock should b. around 7 pcr-
.enl bt !,,lunr'. \ltrr can start lasl-
ing alcohol at (onconarations

bcl$ccn E 10 9 p.r(xrnl by voiunrr.
lor lhe tlaibrtr k, w{, do slrl}-

mashes ratbcr than a rcgular inliF
sioD mash. \\'o thiuk it itrr!.o\cs lh.
flavor and i||rpruves efii(ien.\.
'l hcrc arc lbur tompcraturc rcsts

one thc Nrr'. t: t:h is for :10 niiD-
ures. \\:c !rarr al 98.6' l': raise 1')

122" Ir, then bcNvcon 1.1.1'to 1.19' lr
rnd thon 158' li Thcn rvo nash oul
al 170'lr

Spargc lvrlfl sh,)uld be al l7l"
lr, sinr:e Lhis is besr lbr sugar exlr -

tjon. lt also knocks our thc cnzynos
that rlere at \'!r)rl in thc mash t(,rr-
\cning starchcs to sugan

Sincc ns is a Lrgcr', lou should
ilrnent amund 48' r0 50" |a As a

h(mebrewcr. my lagors al$a-vs

lurncd out awiul bccousc I couldn't
c(,ntrol the l(,rrl)0ralurrs. ll lho
beer gcis too w m. r-'ou gct olf 11a'

vors. Ifit s loo r:(,Id, )ou knock oul
rhe !easr. And il ili t(!, (r,ld at lhe
end of fermeniation. iou lron t gel

any diacctyl absorption. Tcmp
,rrolLrre is definilclv one of the big-
ger rhallcngcs.

\\c don't do a diacctyl rest. l{c
"lrust thc ycrNl," whir:b means thrl
we belie\e that it $ill do itsjob ttll
thc \ra-Y through Nidroul us tuiu-
.u:ing rle rcnrpertrlurcs.

Ag{f this beer for r('ur weeks al
least. Wc tuop rho lcmpcraturc to
just bclo$ licczini{ (31" F). ,!ier a

'nonlh. 
il's a nicc,.risp bcer I

Keg beer without a kegl

Beer
Dispenser

Just PRESS' POUR A ENJOYI

. Ea6ior to lill lhan bottlos - No pump8 or CO, systems

. Holdr 2.25 Oallons of bsr - Tro 'P{t,'pall6cl lor ono

5 $1. f€rm€nter-

. Pat.nt6d s6lf inllating Pre$or€ Pouoh maintains

c€rbonalion and ft oshn$s.

. P6dcct disponss wilhout disluding sedimont

. Simplo lo u66 - Easy to c6rry - Fits in 'flidgo'

. ldoallor prdie., picnic€ and holi&ys

Ask lor h€ Art Itt' Be€r 0i6p6mtl al yout local homc_

brof, 6lppt 6hop aod al you favorilo c{alt brew€t

QUOIN tpsuncea'coln") Phon6: (303) 279'8731

n01 Viol€t St. Fax: (303) 278-0833

Gold6n, CO 80101 hllp://www.partyprg.com

Since 1979, William's Brer "
ing has bceo the leader in
catalog home brewing sales.
l{e feature a huge linc of
home brewing equipment
and supplies.

Request your f cc catalog te
day, and 6nd outwhywe are
the leaderl

WlruRvr5 BRnwruc
P0. Box 2195-BD . San Loandro . (lr\ . 9i1577

Ph0ne Requeslsr 800-759 6026 . faxriJ0U2ilr-2745
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Masn Time
Converting Brix to SG to Balling, brewing stout and copper ions

an you glve me a lormula for
convertjng degror6 Brix to
specitic gravity, or deorees

Balling? | have a refractometer and
was told that I can cheok lhe gravlly

ot my run-off when spaaging. lt sounds
good lo me! lhat way, I wouldfl't have
to wait for a hydromeler sample to
cool, Also, it would be nlce to just lak6
a sanple drcp to chcck gravig during
lem6ntation.

VicklJ Melius
a ?- tltil

l his question raiscs somc issu.s
ofsemantics that nakc {iving a

ckirf iursrvc. di{Ii(ull without ursl
addrcssing tcrminology. ln gcncral
1crms. "llrix, "Pla1o and "Balling are
i lor(i ngeabk.. All thrPe ol lhesc
scalos €xprcss thc (cight percoDt-

agc ofsucrosr soluliorrs tnd relale
this weight pcn:entage rc specilic
gravity.'fhc Balling scalc is the old-
cst aDd is bdsl{l on Ballir)g s tabhs
eshblished in 'lit4:1. llrix later cor-
reclrld somc calculation errols ir
thc Bolling tabl{}s and inlroducc(l
Lhe Brix tables ln lhc Parly 1900s
l'lali) llnd his collaborators madc
lirrthcr impro!0mcnts nnd along
{rame the l'lalr) tables. tissontially.
thcy aro thc salnc. but tho trblcs
difler in rcir rlnt{rrsn'rr lrom
scight perr:cnl h, spe(rillt: grality in
the lifth and sixth dccimol placc of
thc spcdfic grality nunrber.

\{indnakers, lhe sug.ir industry
and the jui(ie industly iypically uso

'llrix. coniincntal brcwcrs typicolly
use 'Plato, British brrx{r:rs use spe-

cifii: gfir ly trrultipliod by 100{) tror
eranrple 1.040 becomcs 10401 lncl
Am(rican brcwcrs usc a nlixluflr ol

"Rauing, "PIak) and speoific graliry.

“〃dpルら,Mn wたa層"

I usc I'lilo and spe(ilir'gravity
bccausc nly hydromelPE indicatc
'Plrto, and specific grrviry is olwrrys
rrquired whcn doing brewing (rkilF
lations. For oxample, ifyou mulliply
'Plrrlo {expressod in dccimal lbrnr)
by spocific gravit}l thc rcsuh is kilo'
grams of{ixtra({, a (onranicnt num
bcr lvhen doing calculations. Now
lor iho convcrsion. Thc lirllowing
lbrnlula shows the convorsion from
spfi ific gravity to "Plato.

sc = ---i!!.!El--
258.6 - t('l'lara/z58.2) x 227.11

T0 makc sure you aro doing
your math propcrltt convcrt 12'
Plato to spccifi{: graviw. the (orrs'x
(x)llvorsi0n ynrlds 1.04838.

llyou havc a rclioclometcr, you

certainly can usc it lo (lctcrnrire
der)sity- Most refradomatcrs arc
r(Alod in tcrms of"Br'ix bocausc
they are most olt€n used in indus-
lri{ls lhat usr the B.'i scale. Ior all
prA(lical purposcs, you carr usc tl)ti
fbrmula abovr) lor the mnversir'r.
usc r:auti,nr lvilh your roliactomctor
bp(uuse light roliacti{nr is tcnpcra-
turc dcpcDdcnl just like spe(ifit:
gflr\ity. Your sample lpmperature
should idcally bc arourd 68' F. Thrl
grcal thing riboul a reh3.l(nnt'ler is

thaL the sanrple sizc is small {about
1 ml.l .nd lcry oasJ 10 cool lo room
tcmpcraturc bclbr{r nri)risudn8.

I dr)n't like rofradr)meterc for
two reasons. lhc first rcason is that
thc-v_ are dilliculr 1{) r(:[d unless they
arc really high-end. I (l(' like (hPsc

high-end on0s {they rcsamblc a

mirr{'scope) but thcy (osl $5,000
ncwl l-hc sccoDd rcason I donl lik('
thclll is thrt thcv aro nr)l .eliablc lbr
{:hc(king sarnples tio tho fcr-
menler bccausc alcohol irtcrlircs

renl dilTcrendv thaD

lyor.ome .)t{tr. In

catc 2'Plato and

rvill indicatc somc-
thing diftcrcnl on

oxpross thc linal grav-
ity os m{rasured by a
hydromeler. lf you do
wanr to usc lhc rei-rac-
tomctcr, usO il on w,fl
only and lhe'r you will
bc nne.

ll you mash at 155' F for slxty
mlnutes and ihe mash b fully convort-
ed, but you hsvc to lsaYe lt at lhe
same temp€raturc for anolieJ lhllty
mlnutes beforc you nash oul what
ettect willlhat hav€ on your ma8h?

Cerrg SleclP

Ilktomington, lndiana

This is ri good qLresLn,n! Mashjng
rt |t single lctrrperaLuro abosc 150"
li slrongly lhvoE thc cnzl]nc alpha-
amylasc. Alpha-ffnylrNe produ(xrs a
mixl re of fr'onent;Lbkr and non-lcr
mpntable sugars by brcaking dorvn
thc sta.chcs alnylop{r{1in (bran(fi cd
starcll) and unyl)se (u bran(hed
sl r:lt. Stafr:h reacts with iodinc to
yield a black color and llte mnsh is
scid to bc 'oonvrflcd" when this
roarlion cixrses lo,xx ur. Allowing
rhc mash lo sland at 156" !-aftcr

lr r \.rr 0'\\ lpril200l



Mr.Wizard

uon\rfsion h;Lir, !ftr d *on t hl \,
rnt sigrili|nnt i pad (ir rhp Iiirslr.
\lrsl conrnrcr rL bn\\r'rs (iU
irIr,rsf rhc rrilsh Ierrl!.frlufc 1o

thts rrrrsh-,,1T rclrfcrltLu1 alrer ,,,rr
\.rsi,r) has h,,'r f,,.llrr,,d b\ lir,

\l sh liIr, llirs a nrrm proli'Lrrrl
.lli'( | on \fo|r \ frn 1h,, fru)Ni
Lelr-rir\la\. is a.Ii\. In ld lnr\hsc
pro(lu, ps rralt,'\, lio|rsl charr(l i\
krrtr\n r5 rf lfrnrfDlrl)iliLt
er/trnp Bcla rmtlas. ilrliviLl is

bl(n kcd b\ bfrr,lres ir lhc Dfulcc!-
Inr srfuc1urr rl an]\ Lr)lrtrin ar

ler\( s t)a.lirlll rLcgI d.rL siarrlli
Drnc(ulcs kD,tr\r a\ belr-lnnir d.\
l.i,rs. \lpha-lLm\lan'. r)n lhp i,lhpf
hand. r.ls {li{li ftsfrl\ n d can
r'orlucf rho siTf of ihe 1r'ra-lin'll
(le\rrins. \\lir'l lhis o..r'rs. berr-
aml lnse f i f,,rtinue tr.r)drLcirg
rralt(,sr \!hrt this mcarls is thal
rlt)ha-and b,lr-rrn\lav crn !\'orl
1og( Lhcr 10 |n)dri.e a lrijhh li.r
Ir.rtrblc n0ft ii th. tnitsh resr
l),'r$,, f l4l)'f rrli l5{)'Ir is
frlflrdcd. lho mon clli, li\e trr rlr,d
r,i Llrr r r.all\ li trn(.rltrbh \!on is t,)
inrffr!e ll'e nrrs| t,,l)J'rlfrtur'. Iionl
t+O' f lo 150' I orcr 2 ro li horfs
S,,rrr{ big br,,$,,ficr ur.lhis lccb.
niilr,'tr) pfl!lr,1 ligl,l ltr'pfs siLh
l(^\ f f sidual crdxtrvrLrttp f r)rli,Ir\.

\\ hal I rrlinrnr{ l(l is that !ou
gcr oD nith lhr da\ nl, r,rnfif|rir)g
.0'r\frsion. lllou milsh oll. gi)
ahfr(l irnd (l{i l. rId il rltiL. s1.Lfl

I have a few queslions about brew-
ing stout. When mashing, do you also
mash lhe dark grains (roasted barley
and chocolate malts)? What do lhe
commercial brewers do? l'fi thinking
of making a slightly smoky malt. Do I
mash the smoked grains in with the
otlrers, or mash lhem separatety? What
are the bestlermenting and storage
temperatores to avoid a "ripe banana"
aroma? | brerfled a slotrt about a yeat
ago lhat lasted greal, but had a
lranana smell,

lltlll \!ora
(.:hule listu. t alili,Jtiu
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'lhcrc arc scvoral molhods uscd
by commcf.iAl llrewers tr) lJrei!
stouls, and some of thesc mcthods
surprisc mony brovcrs. Whcn I
brew stoul r,r F)fter, I rdd all of the
grains to tho mash at thc samc
timc. I d0 lroat lrly browing watcr
wheD brewi'rg dllrk bee'.s bv adding
(zrbonates to ihe mllsh wrter. lhe
carbonates incrcasc thc mash pll
and oflisol lho :idic nrlulc ol n)asl-
ed grdns I got g'!'d res lls wilh
this mcthod. lfl \verc to brciv a
smoked srout itr B,rl I woukl add
the smokod mall ti) thc m{sh .long
wirh rhc othcr mal|s.

Olhc. bfawalls edd lllo roastod
grains lror oxa'r|pk), (txxx)la1{r mal1.
black malt and roastcd barlcyl
lowards th'r {xrd (}l'lho Drosh. S(,me
brewers belnrlr lhis |lrolh(|d rosulls
in a moro plcasing llavor and makcs

rc rlorl |(rparrllion pro(riss g('
snroolher AnoLlof rcas(||l 10 di,lhis
is becauso dark malts arc acidic
and icnd to lowcr mash pH. shich
afi ects .rrzJnx' arxivily. Adding
dark g.ains aftcr (r)nversion elimi-
nates thc need to adjusl nash pH
differenlly rha'r r'lhcr brcwsi a slan-
da.d pll adjusrmcnt proccduc can
be uscd lbr palc and dark wol.ls.

Th{r rcalsurprisii trlxut s!)ut
has h) do with (;uirnpss. (irinness
produccs a spccial product in
Iret d urd ships jl. Afr)uId t}e
tlorld to tLll hrpweries thAl producc
Cuinncss undcr liccnsc. Thc prod
u(1 is r coD(l,Dt|rLr' pro(luced lrom
roasted barley and perhaps othcr
proprictary ingrodicnts aDd is
lnotu as CFH. CFH is rdded lo
beer after ler ren|lrtiotl and torns a
pale-colorod boer into Guiturcss. 'lb
many brewcrs, this mothod dor:s nol
ha!e tho .(maoix' r)f produring
black ivod in thc brcwhousc. but it
docs all('w Cuinn(!ss t(' rxnrlrol the
(xrnsislcrtlry r)l ils stouL around lhe
globe.'lhe (ilrll is only prodlr(,ed in

Ccrmfln brotlors usc sir ilsr

'nall 
oxtrafLs t(' prnlur:c a 'raricty of

dark bcers from pale base becr
l)unkol can bo madc by addiig
roast lnrll .xlra({ lo a hellrs lagpr
and dunkr'lwoiz'rr.an be rnrde by

adding thc samc cxrracl to a stan-
dard hefeweirc,r.

$hothar producing slour or
othcr bccfs, thii btnt a rroms car
be mjnimizod in scvrfal ways. lho
banana aroma is associntcd with
thc ester iso nr\'l tr1)1llto. Lr g(xxrr-
al. eslcr produ(xion in.n,ascs whon
rxrt aeration is low Somc wcizcn
brcscrs actually liruit acration
intdrtilnrallr" lr) get 

'rr[c btrnntra

aroma. You can do thc oppositc and
aerale vo r \r0r1 rrft hggrcss'lclv

turo rer lilt:lor is tr rprr.lLurc.
Generally, high{,r trlrrppratures lead
to moro ostcrs in tbc finisbod bccf.
Yriasl slr ir als(' has rr r{11,'rl influ-

'rl]iie 
on aroma and sor r yoasl

strains arc known lo producc morc
isoamll acctrtc thar) olhcrs, lbr.
example. weirc'r slrairs. lriralh.
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11:需:酬 品異需譜:

... it's the Brewers Resource
New 20O1 Catalog

WeTrc tol llra ,rrosl coltrplete dlLlk)8 ht lhe itl.luso)',
and regarclless oJ bftruing experience. tbu? s sotn('tbing in it fu'
ererlrtrc. Best (t all, its fiee J?tr tbe asking (atral on-lltte). so
cdll Bre*^ert Res()rrce, 'e ll be hallt! k) r/(slJ Jr)u a coPJt.

1…800-8-BrewTek
www.brewtck.com

20702 Linctlr Lanc Lakc Forcst CA 92630
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Mr.Wizard

lhprc is worl original g.avity. lisler
l('vcls incrcasc wirh rrofi gravitr:

I lrrx)nrmend using an ale slrsi
ior srout rhat is doscribcd as an
English, lrish ('r A'n{}ri.rn alc. .\oid
llrllgian of lvcizcn strairs for s!rul!
'lhcy tcnd to l.nd frui\'and phcno-
li{i ffortrll.s thal rrcn't lilting with
rho st!'le. Aerate lhe sorl tlpll ard
try 10 kccp your tcrmentalion tcm-
pcraturc lcss lltlrn 75" F. Agirg
lcrrpcfrLure has no effe{Ion csL(:l
produ(ti0n.

I hare hcard lfiat coPper lons in a
bolled, sanlff2ed vron can b€ beneffclal
to ftealthy ycasl propaqation and suc-
casstul tormgntation. this is ruo,
would a plece ol copper tubing or plp€

dropped Into lhe boildofic t ck?
Darid Wooclatl
Mostotr, Itluho

Coppcr is or intercsting mctal
rhrl rtrn nfler:l fermenlalion and
bNr aroma- (irpper sed !) make
bmrv kcltlcs and coppcr pipe ilt nor
purc ilnd aoDmins tmce amounB oI
zin(:. Tinr is an importanl clla{trt'
Ibr scvcral cnzymcs involvcd in
nreLrLlx)lism. If worl is zinc-dcfi cicnl,
lcrnrenlalions mry fail lo rxrrnplete,
ycasl growth may bc insufticient for
rx,ll{rrtiDg ard rc-using ycast and
ycasl llxrxnatnn r:an suffcr Yany
brcwors who usc stainlcss-slcel
br{\v kr!ltl($ add zioc to }vorr in
i,rdor !0 b.ing the lcvel ofz'rc
bctwccn 0.05 mgll and 0.20 mgll..
Highi:r ,i : f('n(:entralions caD hir-
der fennenlalion and cause p.cmt-
lurc llocculation of vcast

.Molhor wfly 10 gct zinc into
w)rt is with r drunk of{x}ppcr in
thc brow koltltt. Some commer(rial
bftrwos wirh shinless kettlcs usc
rot)urr tulFs fo. hcaling and othcrs
inscrt a scc on of copper into the
kertlc. Tossilg a piccc of coppcr
pipr) irl(r tour kct c will work.

(i'tltrer atler:ls beer aromr
bccause oopper binds sulfur. (l)ppcr
ioDs prcscnt in thc worl will bind
l}(i sulliir rnd dinlinish thc rottcD-
egg arom{ {ssor:ialod with hydfogctl

"Your Hometown
3“
"sル
″θπ ttθ W側'

Ⅵsit our online store and catalo3 0r call us

な1‐800-695-9870 fora
free catalog and ordering. You'll bc glad ya didl
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sulfidc. .\'r ,'l(l wiD{inrakcr's trick is
to add a small iLnrDnt ol fr)t)tx'l
sultatc 10 wirns atllictcd wilh a ro1-

I dont rocommend addirg c,,p-
pcr sullhlc .'r an\ othor salts ol cop,
t)pr t(' bctsf r)r trinc b.causr {oppor.
is toxic. ln lhct. the trnirp(l Statrls
Iood aDd Dr'ug,^drninish alir)n
enarlcd legisl:rli(trr a let! yr,irrs trgo
thrl spe.iU.alh dtsah $ilh lho usl
ol coppor ti)od proccssing oquip-
ru(rrl- 1llr gist ol thc lcgishiior is
lhat (1)tper lir,(l+fi !:essi|]g eq ip-
nrcnt is on ils vray out. ospori&llv
silh regafds lo rridn.ftrods !hal arc
pflr'esse.i in .01)In r cquip|ncnl. li)
my kno\!l.dg.. coppcr in th0 brcrv
house is stili rcccptablc, siD(0 )cast
arlsorbs n!)sl ol thc foppcf i wiDt
and linishad bocr coppcr levi,ls l)pi-
rall) ft 1 l:lf bolo\\'ihc nariinruni
anrount ('1 .(,t)t)Pr permillfd.

'lhc besl iYav ti) mininize high'
cr{lx'hol produfln)l| is lr) usc coof
cr lcrlncniation tcmpofrtur( s a|(l a

h'rallh\ pirchirg rat('. 'lhrsc tcrms
afo tubje,li\e. bul il \rnr sisL r0
lo\r'or lhe .oncenlratirn of lhese
coDpounds. \'ou crn do i1b) adjusl-
ing youf pra(1ifes. Alllxugh highcr'
alcohols arc associarr'{l wilh
headachcs, lhct aro also associal.d
$ilh sl'i.\. \in,'us arxi fr-uitl aronras

Lhat add ixtrrple\il! to nra t boor
stylcs. Somo llclgian ales are nrl|dc
rsing a !.ry l,id|nr iclll]cnlotion in
order 1r) in.r.a$'rhr l frl olhigher
alcohols (and rstcrslin tho bcfr
Il\ou cirug do$r thrcc or lbur .)1

thcse lJl!!s. \(xr nral harts tr
hcadach. thc ncxt moming. Nhcn
.r)nsurnrd ir In( |fr1i(rr thoso
bccrs are qllite enj(,Iablo.

Tbc CraDn] SnId !ppl. nroma

Here in lhg Florida Keys, I brcw in
hot condilions. Th€ minimum tsmpera-
ture in my lasement is 74" F, and I
olten lerment at 82' F. You magazine
has providod great ifltormalion rsgard-
ing off-flavors caused by high temper-
atures. Do eslers, fusel and higheF
order alcohol and diac€tyl hauo any
negative healti consequences? | can
delect th€se by lhe smellwhen open-
ing my term6nt6r, I get a Granny Smitfi
apple smell and a pretly good whifi ol
alcoftol. I rarely get much diacetyl
because I usually rest lhe beertor a
week after active fermentatiol.

Andll itlt llt'nrg
La! Largo

The rtallr Lad headache-prrr
ducers iD alfoholn.be\eragPs nre
highcr al.ohols. Thc term highor
al,lrhol" r'li,fs l(,.r1f,,Ir,ls sirh lt
hlghcr molo(ular rvcighi than
cthaDol. Thcl a.c associalod wirh
Iigh lirnr.||taliolt lcrnporaluros.
)casl grrtr1rh rnd s1r'ts fir'h in
amino afids. Iligh-grarity rvi)rrs
holc moro onrino acids than Dor-
r'rul-gf avil\ r!or'ls. rnd all- |lrll
wi)rls ha\r rr e afili r a(:i(ls lharl
sorrs macl. usjnS adjuncls.

`()AlPヽ
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・ Bierkeiier         ・ ‖organs
O Brioss            ・ Muntons
e coOpers           ・ Pauis ma:t
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・ John Buli          ・ s●otma:t
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Mnwizard
you r.fcr to is an'laldchydo.
A(xitaklphydc is reduted duri|'g
aging. lik. diaccltl, and thc #aon-
or !oung b.cr .haraclcristi{ is due
to acct{kleh}d.. A.elaldoh}(lo is a
toxi(: compound that also causas

wickcd hoadr(ihrs. wxin othrur)1 is
consunrc(i, iL is llrsl (x'nvc('rl t('
acehldch:r'do and thcn ro pyruralc.
Plru\ atc is a biochcr ical ir)!:rtllcd;_
ale iD rhe gl\'(xrlyrn parhrlay ofglu-
fosc mrt$bolism and can bc usotl bt,

thc body to produrc thls 0r to Pro
durc onrlfgl in lhe Kreb s 

'rrfle.'1h, key compound in 3l(ohol
mclabolism is acctaldchYdc-
,^celald"l)lde i an causc hesddfhtss
aod (nhfr nogativc sidc allocts liom
bocl.s rich iD this compound or si
pl) by rx)llsuming trxr nlufh clhanol.
Wher highef al(lrhols arc nrplab(!
lizcd othcr aldchldcs arc produccd
and thcsii hl|vc morc pole l sitlc
cfTe.ls lha n r.elaldehydc.

Your qucslion considcrs \'!hal
compounds ir beer havri l|ogrrti!(l
health mnscquen{,es. lhe real prolr
lcm rith alcohol is that aldehJdcs.
espccirll) a(:ptaldeht de. nrise dur
iDg 

'nclab('listrr. 
\\'he !('u (lr'nk

bcfts ri(h in highcr alcohols, you
l1ill bc mado more awarc (t thc
true loxiliLJ r)ltho brpr(xhrfts ol
alcoholmetabolism.

\It adlirlr is this: F.rnr(!nl (u)l
aDd pilfh cn(rgh l.asl. Ih.n. n,sl
importantly. ddnk in modcration
and vour coDcclns about hcollh and
he{drrfies will be brNl alle!iarctl.I

question.lor ,Uister
lYizard? ntrit( to hin

do Rrc ) Your Oun.
5053 Main Stct|. sutle
A. Manthcskr k't er

2 l-l OSZ55 or scnd各t=1「'こ|‖「』…
′′,3●.i),`,`り ′″ryで ,“

submit ltour qucstion

inctudc ltour.ltuU namc

lri.utd u:i st.l.,(t u Icu
qtPstions lor prhlit atit'n
Ittforlutlatc|lt, h( catt t
rPspond la qtlttslllns

Many happy rctllms!

1100・l10口tral lvo・ Oharictte,1.0.20204

704・342・3400008・785。7700

出 mmob剛 ooln
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(16tohlc^ il66 euntt-ies ind 50 stute\.

America's
Largest
Homebrew

St Pa領改ζ dCαas Supply

flcc catalog

800-448-4224
512-989‐9727

www.stpats.com
r|ilh on-linc ordcring

Budweiser Budvar Undermodified Malt
Only Undcmodificd \'lah alailabl. to vnull bre$ cb in !l le{st lhe lJasr | {)

yenrs. It is the only tr)ult thnt ,?q!tra r nruhiplc temp.ralurc oush. i\'tadc

from Moralian barley. rcgarded rs dre worlds Iinest. rhis Dralt is used to

prodLre lhe "onginal BLrdleisel' Czech Rep. \\'e senulDely ftel this is thc

nlosr important new !ruducl for honrebre\lers rnd nicros in llle past decide.
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Ale and Haelnut Brown Nectar

Reci!" f,x"nange

anlounl o1.r')sral rrlr Jl,r l! r(l
n lPrlir)n, sa\s lle fr.

''( i!rp{s Dses l'ridc ol
Itingwood hops a.ross thr br)rfd.
lIrnrg| af! Ilallerlaucf will $ofk.'
h0 adds. ,\s lbr lctln, Coopcfs allis
arc pr'odu(( wilh trllrltiplts \lfails
,,1 \{last. li,r aulhenri.ilr. thc horno-
brencr fan purchtu. r lc$ boltlt.s
ol sporkljng aic and lrtrr!, sr lli.
\crsr lidn lhts ljlrtlrrl '

OthcNisc. usc a packd 0l
Coopcm lI(,n.1)rr$ lle \rasr.
l-tsrrrrl al 6l'r);o' I a|d prino
silh a ir l cuD ol'(om suglr 1,,

imDan rlxr f11( n( s., nfe ,,1ir\

I or nlor(' inlirrmalion abr)ur Ll!
brcscr\. rall l0ll 6l S,S3OO-+2221
rrf g') lr) $s1\.(o()t'cf5 com.au.

ler 1() iermcnlnlg lcsscl \vi1h

)cast. Fcforinl at ar:l'lo 70" lr

urtil fir|lplere (about 710 ll)
dalsl.llcn traDsl'cr 10 a so.
ondnr] \oss(il of frr(:k inlo h0llles
.r k, S lriLh .orn sngar.

All-gtain version: Orril extract and
rrash 7.5 lbs S(hooDor or
rlalring|on nlo ro\\' pak m ll
\rith r)lslal nrrll 

'n 
LJ quarls of

$alcr l,) gfr r siDglc,inlusidl
mash rcnrpcrarur. ot 150" Ii lirl
4; minutcs.

SpafgF \rith hor $arcr 1170" F

')r more)lo gct J.J galloDs ol
$ort. l-hcn brirg r0 boil ,rrd u\,
lhc obovc hoppilg rnd lcrft'nt^-

,,lhiDg bc s th. drl (;oopfrs
Splrfkli|s .U,, lhis cloud\.
li!i1\, 1i 5r\ l), r'f hrs arr

(.,,nillg lionr .\dchidc i.
,\uslfrlir. l rn (tuil,.Ir,Ud ol
(.,x,trrs 5Dafklnrg \lc (rlr{' archc
11p. li)r \uslfalia-s 0r)h lful\
ir)dig,l(iUs bppf \l\l{ 1. (.,,ukl r(trr
srrll!j' sl a r'.jpP lbr rhis:'

Philb BitsnD
. l.l( ktitk, .r or t h \ust ruli u

irrlfrsiL\ lIrl , 
',nr'\ 

li,rn boftli. lir
nrcnialjtu. SchooDff urrll. rnd pl(iIl-

'lhe ( i'olx\r.s 1)f.*or1\ slill
b.loDgs ro rh(.1:iril\ llrrt stirft,,(l
thr crt( rpfise iir lsl)2 I lir'\ kIr,t)
rl'eir n,, it!'s I s..r't. l)!t Ilark
llenl\ ol Las.rdir l rDo(.fs. an
inlporlr'f il,f (:,rit)r,f\. kr,,$\ q(ilp I
bir a|l)Lrl (lr!)t), fs bcff

ll{'nN sa\s tl! br'$, rs u!
thfir'o$'i Srh,!,ri, r l)a\, Ir!lt.l,ul
ts\trafr Lfc\.fs , af :rl sinrjlaf
rcsults b\ using (iIp, fs u h{)ppc{l
malt .\trnr'r\ " ll!,r1r!'r s Ilr*,
,'ll'9,,1d, I f^lh,,f rhrn lnrbrr \h
gufss is IhlL lho usc n snrnll

Coo[on8 Slanlllng llo
(5 tillon., oxt!.6t wlti lmhsl

0G = 1.050 IG - 1.008 lSUr = 26

Ilomcbfttr \l,asl {)f \i'rslllb\
A0 | ltirpprs Alo Y(r.rsil.

;A to I .up corn rug{r lo pfillro

Step by Slep
stoop spocialtr- gmirrs i]l 3 gnl-

lolls 0l $lll,,f rl ]50" I llrr:l;
mrnuli'\. lleDro\c grrins and dd
nrall srrup Bfnrg t{, loil lnr :t0
minurcs. ,\dd 0.3:l (,/ l,ri(l{ r)t
Iling$,n(l pollel h,'t)s lloil 3O
rninr'tes. rb.n rdd clndisugnr

ln)il fi)r l; IninIt.\ r d add
o.al) ,'r l,ridc ol lling$u)d hops.
lloil lbr l3 nrinur( s d rtrld
r.maining h(4rs. lJ,,il li,r l$,, rr're
nnDults l1rxl r,nr\r, lf|tlr hpal.

(i!rl rr) aboul 7(t'l t|nd trons

Ingredienls
6 lhs. Loop.rs lighr urhoppcd

0.50 lb. cr!sral mait

I lb. Bdgirn on(li srigaf (tlhile)
4.75 ,\AL s I'ride of lling{ood

pcllcl hops {r/u oz. at
9.5?, alpha r.nl)

4.75 A^lrs l,fid. {'l lting\lood
t)elk'l hops {'2 oz. at
9.5'l/" alpha acidl

.1.75 AA(.s I1 i{le,,1 lling\\ood
ll, llPI hnps (l/r oz. of
9.;'r. alpha acidr

I cup.orn su*af t,' prine
laasr.r'llLrrr fr,rn nvo bottlcs 01

sparkling alc or Coopcr.s



I rnr l00kiDg l0r thf rccipc lbr'

llr)gutss lh/.lirur ltrtr\r Al, This it
onc ofn1l lavorirc bco$ tnd lbalc
been l(!rkirg l)f lhis na ip,r fi)r soDx

l,t I I t: I I't!t tts! I|(t)i.1

\l( B()guP Sri,l(h \lc
.\s lbr Draliitlg 1l)'. llrzcllnrl sjnr

l)l\ finlrtr1 thr' (lif(! li,,rrs pr(nl f.d
bt rho gfa(ioLrc br\1rf hjnrsell'
Nhicr rllfonrnrcnds rashiDg ar Iiif-
l) l,)N 1r'nrtrrrllrr! s (irrrrrrd 1i0" Fl

li, rV,id (lf\i|lg,rrr 1hi,])i!r lh
grain bill includ.s 5fi pfr.fnl l$o
fus t)rlp rirll nr(l r l)l.rrl o!

\lufirh. lluijh ljrri hritr\r'. 
' 
rtslal

and Bc.ston pi'1. chof{nirl, malts.
I'pflts rfrl srr/ lx,ps ll(ll) t,) rourtd
onr th,' hrrr lI" \\Pl) \ir,' tJul\ lhr
IBts at 33.

\rnefi.rr \lr l,.a\r l\\t.arl
10i{,1\ill N,fl Iin. $irh rIis hre$
Fcllrnl ll 60'I il p.ssiblc
Bfp$.fs Ir'r\ rx,r,rl lrr plu around
$ilh hnzflnrl lh\in itrg il lhf\ ra l
gel Lhr Sl( rrns iL d L0hnrtn hrard.
\\lial, \rlf t,)u usi. add il (jufirrg

ra.king ln .igh1h i,l an ,,urire trill
do ior a 5-gtl|!r l)rtcll

|o Ir{r'!, i|lli,rutatnn aboul
ltoguc. call 154ll8r)7_:l(nn) {Jr, he.k
oul \\$\r,rog!rf cr)nr. I

Reafle,necipgs
Smithwick's Ale Clone
l5 gallons. all-grainl
0c=1.050 lrc = 1 010
l1il,s = 22

\Ihcr nr\ rih arxl l\isi1
ed lrPland. \!o re'rll! ui0ted
our shar. of Smiihwick s.\le
snrirhsn k s is rL light-bodicd.
roppPFia,lnr.d nlt' $ith a

plcasant hint ol roaslincss
rld r dr] lll|irh- lltrc's a

su,1r'sslirl hrn0lJfcs \cfsilrr
ol5mitl)wick s.

lltlttdlt & l rlt Cermann
Sa Anknio, T?:tes

Ingredienls

5 7; oz ro{slcd hafley
(300't-ovibond)

7.25,,/. lukd brrlPr
I lbs. Karo ligh! torn sr.up
4.L\L Last Ko l Coldings

(0 6{i r'l. r,1 5.9"ri,

alpha a('d)
5 ,!\L [ugglcs hops

ll 0z (,f :;x, rlphr a.id)

hish ,\lc Ycost (\\yoasr 101t4)
r/r rxiI t)fil|ring sugal

Step by Slep
\dd grrils lr) 2 gul- warcr

and hold lemlnrhlurc al 152'
lj until conrorsion is {limplt le

i;t{) lr' ()0 rrrin.). Spargc lvilh:l
g{l olli'2'lr\vatt.r Add .orn
s)rup rnd:1A grl. of\\'aler lt'
the hfc$ ll,l. li,tul boil is 60
nrin '\l thp hoil. add 0.22 or.
ol EI(C. ln)il.l0 nlD and rdd
0.22 r)r. ol liK(;. ln)il i min.
more nnd rdd lfi\h tr ss.

Wilh lwo mi)r. loit. add 0.22
oz. 0l liK(; tnd I 07. ot
l,l|ggl.s. { hill w0r1 lo 60" to
rio' lrand Dlnfh lh. yrasl

-\llcr a wook. ransler t('

se.,)n(lnr\ r'rd hr)ld tor onc
morc $f.t. Inttlc trrrd (xudi

on lbr al k'asl tN) $ftks.

lia/elrut h,,rnPbr1\\ nrrdc
$ith r.rl hnTllnul\ inst'irrd
Roguc s lrgond.rrl br.\\cr.

r,,l)n \laief. l,' nrakf Hal{ lrut
tlro\r \c(lar lh. ll,,gt'e \ersion
n udos ha/clDu1 llaloring. rot
rurs. brl il lias r dislirr'l hr/cLrul
ilroma and lush nul llalof

l.ikc nrrI|! 0l'lhf R0suc .\lc
bcprs. rhp ha/r'lriur l)nNrr dislin
guishcs its(iU thfough ils ulriql'o lla_

rors. Fonrtlxlin l9S8. in .\sli]and.
Orpg,n, lt,)gup rll)w frrrrs d t0-bartcL
brrs slst(.'n in \.\\|rnl rlrtr (:rarrks

0ul r s|\\ ()l inl,'n'stiug bcors- liom
Dcad (;u) \1. li, llrrlal ititttsf trnd

Soluo llrzGlnut Brown t{tGtm
(5 !all![a, ortrrct wlti ualltl

08 = 1.058 FG = t.014 lB[. = 88

Ingredionls
4.5 ll)s. i\lcxonder's light

dry nrall rlxlfafl
l.5lbs. Munich malr

I10" l.r),ril)(nxlJ

1.2 lb$. crystal tr'all
{75'l.olibond)

0.56lbs. Ilugl Band broM mali
0.J5 lbs. ,rrystnl ralt

(120" l.oYibond)
{1.35 lhs. r!}sll|l rrLll

{15" Ir'! ihrtr'd)
0.24 lbs. pulo chocolalc mal.

lln7" l.0ribond)
7.8 .t\ts I'crle Pellet hops

(l oz. al 7.8'/" alpha acid)
'1.75 AAlls Srri, prlllrl hoPs

{0 5{} 07. al ll 5'1, hlpha urkll
I lsp. Irish nross
Arnefi(ltrr Ah| Ycasl

3/4 cup corn s(gar ro Primc
r/N or- Sl|a $ ard L0hman
lilavnrrnAlc hl|r.Irut lla\oring

Slep by Step
SlcPt spi'riallr Erri'rs in:t

gal. of lvator. at I50" 1() 153' ll
nr'45 nrjn Hilllx)vrl SfrLirrs rd
add l)Nlli. llring |) hoil and add

Pcrlc. Boil60 nrnr . add lrish
n,,ss. B{ril il0 Inin.. add Saaz.

Cool t0 70" lj. ltrrnslcf l,' lcf
n]cntrr Nilh Icosl. |.rmtnt (ool

160' fl nrtil .orrrt,l,lf lT lo l0
da!sl. lianslpr l,) s..(tr(lar) ,,f
rark $iih corn sugar and ha7el_

All-grain version: ODrit o{racl
an(1 nrrsh 5.lt ll)i. ptrl. nrall $ith
spccialll rnrlls in ll, (lunfls i)f
watcr 1o gr)t a singlo-inli'sion
mt|'sh lenrllrlf,rluro 0f 150'to
15:|' l: ft,f 4; n'irr. Splfg(: wilh
hol $atcr of 17i)" lrof tr"r(' l,l
ger 5.5 gal.0l worl ll ng10boll
an(i Lrse ah^rl h0pping aud tcr
mcnlari.,n s.h,{lnh.

E ,, , ,,,, ,,,.



American IPA and Old Ale
A hoppy IPA for summer and a strong English ale for fall

lt11 'fuss nnrl .llrrk Szatnat ski

pril is onc o1 lh('sc swirg
rrrrnlhs ir thr. No he{st
lho.e , rn h. a balmv warnr

{lr! lhat will ha!. you putting dolvl
thc lop or r_our (rrtrc il)h, afd
ll)orr | 1i'\! (h!s hlcr.Iou mal lvakc
rrl) to sco snow on thc dallbdils. BDL

spriDg is figll af{)Lrnd thc cr)fnerl
Lrrrk .l,rselt al thosc hops \'ou

thntod lllct !.ir lhcir poinrt l Lrl(

sprou$ slrould bc pr! king ,rut jusr
nbr)ut rx^\. S,,.clrbratc lhe arr'lal

')l thir s.ason s hops b\ brcNing a
rclicshing,lla\orlul IPA. ADd d,,n r

br rl|ll,{hr $irlx'rr L.fr $ten
5.t)l'rnb.r rolls around. lhc\\'a 1us-

cious. \\arnrnrg old ale D,^\ aDd ir
\\ill ln llrrlilrl\ asod rDd readr 10

drink 1ltan lhc Iirsl hint ofI l is irr

It,IDIA PAIE ALE
0G = 1.050 FG = 1.012
lBus = 40lo 60+ SBM:8 to 14

In{lia pak\ rlo ofigin}rcd ir
llnglmd in thr larc 18th (rirlu.t.
'llrcso b,r'rr w,lf{i sIipprlrl ovcrseas
li) thc lr!,t's u(l lhe rulcrs ol lhc
llrilish Lnpirc in India. Thcr wcre

bre\\e(1 \!ilh n high gra\itr_ rnd hop
ralc in ordrr to suni\( ll), lrjli
lrorn lrslnr(1. (lli,t)s rrrl rlfohol
rre nrlural I)fes('fvlllivr's.) lho baar
wrs storod in ry(nrdon f,rsks. $l ll
actcd as ballasls l,rf l|rl rhip. Slill
fernrenling whrn th(r uip b0gan, tho
bccr mnlurcd ot scr. Il,rraus,r ol lhts
cxtrcrnr L(rnpcrilltr' (lhrgi.s nnd
lhe listing r,f thr shiD{ during fough
wearher. Nhcn rhc bccrs nrri\cd
lhc! ilcrc high1l rrl.nrrarIri. Thi
c(trrslanl nr)lion rr)|lsf.l th. \oast
and kepr it ir sol!li()n nrrd thc bigh-
cr lcmpcralur.s pr!trrr)r,11 hrller

\ scollish bfc$.r narul'd
lkilantinc crrne ro rh l rilrll Srales
in lIc radr lslrl)s and bogan bro$-
ing beer in Alb r). \.u,lork. Onc
ofhis bcclJ was Iltlltr ti ,, ll,A,
agcd ir $o(nl fasks, wlli.h,',n lar-
ed th{, lillglish llts .\InoriclDs
adoptfd this slll ,rl lrr'r, l)r|(luring
r rersion lhar wrs l litllo lightor in
(x,1,)r, dripr and hoppi0r th.rn its
Inglish counlcfparts llir sr)le {)l'

bccr' sl!^r'rases Arni'ri. n h"ts to
the lirllfsl. It pairs nlll ttith lvidrl

\afi( ry ol ii)ds. lr,r ll,11 Indjrn
1:rrfies Lr) standard blckrard bllrb(-

OuI IP\ has r (lense. r,l1-whilo
hfrrd lhrl sits ,,|l a j)rle ambor bocr
lhe aroma is licsh irnd citrusy, witlr
a nulncc ol rnall. fhe fil\l sil) is

l{'adcd wirh hop flavor bul a \i('ll-
balanccd malt prolilf y)lLr'.s the
blos. Thc liDish is l,,ng an(l riry.
s'Lh I h,,p prfs.nr'ts. lhis bccr is a
$ell calibrarcd mir ol lnnlt aud
hops drar conrpl( n( rr.nd (l,,n t

{^rrp{^\ef ea(h,,lhPr

Commercial geers To Tly
.\l ('51 e\cr! brcs{.rl has n

ll'.\ on i1s r'ostcr. Somc (,l rhc nr0r.
popular cxarn|les rfe si, rra
\rvada Cplelrrali,n, AD.hor l.ibcrl)
Ale, Ilerr (;rant s lndia Palc,\lc.
tlr'ookl!D East India Pal. Ale, (ircal
1.akes (i)mmodorP |efry t1,,\.
Itidgcl'on lP , Nlagic IIafs llli (l

Fai1h, N{(iNcill's Dcad ll('rse Il'r\,
ard Vi.tor! Il0p l)evil ll,,\.

lhe bccr shoulrl hrvc a pronri-
noDt hop arona niLh a l,^! lclel ol'
0ranrel ,rf 1,)ast{rl rnah |ruilincss

lhltic lb'nr 8i (;.'n,in Pil'n.r
I t_Rl{tJ,\Rt
Crcrft Sr.ur di l)r'I l-U.'
\li\l{(:tl
()knnral;{ N ArlJi.."r B.o\rn.\1.
\I'RII:
\,irai.,n ll,\ \ ()ld \1.

$tizdr & Lngli{h Bir,

JUNI,:
|'un .\l( * R.lrirn Sr.on{ Dfk .!l.
slil,TEl\tBtR:
Kiil..lr a R.l!u{ Portcr

octotsll(:
Cdcbnrion r\h d, lU. 1..,g.'

NO\'r:MRll{:
Sn.ng S.,rfh AI( d vira!'i Lrgcr

I)I](]I:MI]IiR:
l1',gli:li R."l,.r \n,. & DotFclbock

rl



stvl: C"tend"r
may also be detected lhe (1)lor is

r{:diuln gold to deep copper. tlith a
slight hare at rx)ld lemperalures
acccptablc. llop flavor is medium 10

high, with assertivc hop biuerncss.
Yalt flalor is low t0 medium but
should balancc the hops. 11 is
irrporlant tr) have sulficicnt mah
flavor. body and 0omptexily |o sup-
pon thc hops and maintain thc bal-
anfe ('f lhe becL Low l{rv0ls 01

diacctyl are anicplable and fruiri-
llcss should add lo i.hc complexity of
the beer. warming al(r)hol may bc
proscnt in stronger-gftrlitlr tr(nirs.
Th{: firoulhlecl is smooth and mcdi-
rm-]nrdied wilhoul astdnEcncy.

Hops, Malt and Yeasl
Biltering larieties can bc

Chinook. Clusler. llftrica. Cal€na.
Nuggct, U.S. Northcrn Brewcr.
Yakima Magnum, or even rombina-
tion$ ofbiltcdng hops such es

Csscndo d Ccntcnnial. lhc most
popular navor hops arc Cascade.

Ccntcnnial. willametle. Perle,
Proglcss and Columbus. Aroma and
dry-hop varielies include Cascade.

Ccntcnnial. Crystal, l-iberly, Ultra,
Willomettc and a nc\rcomer to the
markct, Ahtarum. Ahlanum is
grown in thc lacifi( Northlvest and
hrs a rich, spic,. lloral characrcr.
l'lany brcwcrs (x,nbine hops lbr a

more complex II,A.

Thc basc malt can be well_trxrdi
lied tJ.S. lwo-row or Brilish two ro\f
palc malt. Spccialty m{lls in{ilude
(xyslal (20" lo 80' Lovibond).
It4 unirh, (ara-Munich, torrilied
whcat. Victory and small amounts
ofroastcd barlcy or chocolate mrll.

Our lavorilc yoasl choicn lbr an
Amcrican IPA is Anrern?n Ale
($ycast 10561bccausc it fe.mcnls
dry and finish{rs soft. smooth and
clcan. Man!'olhcr slrairs tian be

used succcsstullj'. such as Amefi(an
Alc ll (w-vedst 1272), Northlvest Alc
t1332). rlrirish Alc (r098), Briiish
.4lc ll 110261 l.ondo Al(' (1335), and
Crlilbrnia Alc (Ivhite Labs Wl-P001).

SelYing Suggestions
Scrve ai 55" I in a pint glass

with sca scallops quickly sautaad in

IenlD bulter Pl i:e the sfl lops or
a mound or whipped YukoD (;,nd

polatoes and surround $ith a broth
0l rortt'ld g{r1ir:, 

':nrro1 'rnd r{nrg{'r

Ame.ican IPA
(5 galloor, orkacl wilh grains)
0G = 1.065 FG - 1.017 lSus = 51

Ingrsdionls:
l0 ('2. tJ.S. crystal malt

(60'1.(,vib{nd)
,l oz. U.S. Victory malt
4 lbs. Aloxrurdnrs polc nalt

4lb. Mu)rtoDs cxtra-light DMll
4 r)2. rralto-dr)xtlill
l:l AALIs Chinrx'k (l or. ('l l3%

alpha a(idl (bittering)
5 A{Us (lascadc

(1 or. ol s'1, r\trfl r(:id) (flav('r)
2-5,l Us willamctrc (0.50 oz. ol5%

alpho $t:id) (llav0r)
1 rsp. lrish tmss

(l oz. o[ 5% alph& acid) (aroma)

1.25 AAUS CBs0 l{i (0.25 oz.
of s'l" alpha acid) ldrl hop)

2.5 tu\Us Contcnnial (0.25 oz. ol
10o1, nlphr rt:id) ({lrY hop)

American Alc (!\5easr 1056) or
c lili)rDir Alc (Whitc Lobs \\LPo01)
'l -1lr fup l4Lr trtrts ertn light DMI

tbr priming

Step by step:
tlring r/, Ballon olwaler lr) 155'

F, odd cfushcd graiD and hold tbr
:10 nrinul..s iil, 150' F Slfdn Lhe

grain inlo the brewp)r and sparge
with onc gallon of 168' I waier.
Arld rhe nrrlt oxtro{:t sylup, dry
mali. malto-dcxtrin and billcfiDg
hops. Bring ihc total volume in lhc
brot|pol ti, 2.5 gsllons. Boil lbr 45
minrtes. then ?r(ld the fla\('r hops
a d ldsh moss. lJoil for 14 minules,
then rdd thP rLr,rr hops.

Boil lbr 1 minulP. then rcmr^e
lro hcat. Cool wort for 15 min-
utcs, thcn stain into thc p.imary
ferrrcnlcr and add walcr to obtain
5'tls g:rll{nrs. Add ycast rvheD rvorl
has coolcd to bclolv 80" I:
oxygcnarc- rrx alo wcll. Fcrmcnr at
6li' ll ftrr 7 days, lherr rack irto scc

oDdarJ and rdd dry hops. lrormenl
until largcr grlviry is rcacbcd ancl

beer is (lPar (approximalelv 3

$ceks). Primc and boltlc. carbonate
aL 70" lo 72" F fi)r 2 lr) 3 $r!rks.
Storc at cellar tcmpcrature.

Partial-Yash Op(ion: Aridify $e
mash \iare. to belNv 7 pll. \'l:rsh
2.25 ]bs. U.S. tRo-ro\{ palo mah
and the specialty grains h I gallon
water at 150" Ir for 90 ri . SpArgr
with 1.5 gallons of lvator ai 5.7 pll
and 168' r. Iollow {rxlr,rcl rcciDc.
omitting I175 lbs. of MunLons cxlfr-
lighl DME nr rc boil.

All-Grain Option: Afidily lhc nrll"\h

watcr to boloi! 7 ptl. Mash 1'l.25
lbs. U.S- lwo-ros palc malt al1d thc
spe.i,rlly graiis in 4.25 grll)ns ol
rvatcr at 152" I. for 90 minutes.
Sparge wilh 5 gallurs ol watcr at
5.7 pll and 168" li. lh. h,1al b('il
time is approximatol! 90 minutcs.
Add 9.5,t{Us of bittcring hops lbr
the lasl90 minules ofthc boil. .\dd
thc flavor hops. lrish moss, {ront'r
hops rnd dry hops as indicatcd by

Helpful Hints: II your watcr is soll
{behiv 50 pptr' hrrdness), add 2 lsp.
glTsum, r/a 1sp. non-iodizcd table
sall and 1 lsp. Epsom salls ro adjust

t0ur waler for lhe slyli. Il your
$arer is moder{te {bolwccn 50 l(l
200 ppm hardnessl. add 1.25 tsp.
gypsum.1/a |sp. non-iodi/(!d tablc
sdlt and 1 tsp. ]jpsom srlls. ll yotir'

waler is hard (grcatcr than 2{)l)
pp'n hardness). add r/2 lsp. gypsum.
l/a tsp. non-iodized thble srllt tnd I
lsp. Epsom salts. Paris per million
(ppm] is the unit uscd lo dcsc bc
the mineral (xrnl,ent ol your rvolcr.

This IPA is roady ro drink 1

monrh after carbonalior It $ill
pcak betiteen 1 nd 3 d|t lhs rDd
$itl last lbr up to 7 monrhs at cellar

OtD ALE
0G = I .060 to Soi FG = I .015 lo 22+
tSus = 30 r0 60 sRt = 12 t0 15

old alcs are often rcgardod as
{inrcr warmcrs and are bnrled as

E 
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scasonal ofle ngs lbr the (old
rloathcr 'lraditionally thcy rrcre
be'wrrl irr th{: spring t0 be ltrid
clown during illc srlmmor months.
Thc nanrr ofthis stJle can bc takcn
two t!a!s: 'Okl mcaling the bcef ir
agcd lbr an cxtcndod pcr'od- or
''old fin:rDiig thal ir is a stJle rhar
I'as bcen brewcd f(r e l)ng rirne.
Some bccrs br€wed in lhis slyle do
not havc thc dcsigDotioD old" in
lheir Dame, for exllnple, lhe ]ovely
Youngs \!inter Uarmer and fic
complcx Sarah Hughes l)ark ltub\:

Somclimcs th.m is I gr I arca
beltreen old ales and barft'rr|ints,
witlr commcrcial vcrsions blcnding
inl'r cadr olher - nx)sl rolrbly,
likiridgc l).lpp s lhrrnar Ilardts
,^lc. GcncrallJ old ales, cvcn r\ith
sigrilicrtrr dcoLol str.(]ngth. arc nor
hs potlnL or rnt as l)nflc)rlines
and. Ibr thc mosl part. arc darkcr

'n 
rxn(,r Wh(Jr laid dowr ior si\

rlr)nlhs {hnd in sr)trL cases, file
Ycarslthcy chango. mature and

be('ome n)rc polcnl.
Homcbre$crs orn brcw many

diffcrenL v*snnrs oi old rl{r. Thc

Srrin bill (ian r;rnge iri)rn 75 perccnl

Pclc mall 10 100 porccnt pale mait.
A vrrnr|J ol brc$ing sugal.s can bc
addcd to the kettlc- as $rfll d\ small
amoun6 ofroaslcd grains and lary'
irg trox,unts of,rf\'st l nralt. Brc{
('rrr i)ld al. and thrlr u\e it ff a base
t0 cxpcdmcnr wilh this dirlicnnrs,
c0rDplcx. sarnling stvlc of bccr

our old ale has a lhirl. lighl'lan
hcad thal graduall! sinks jnto a
(a$r! brown bc0r lcaving lbam in
irs wake. Thc b..r is stleet nd
malty on thc palato with a subtle
Iuoncll ol r s(rrfr)l iigrodicnt, trca-
clc, adding conrrrlcxiry Dd depth.
I ho finish is surprisingh dry B'ilh a
suggcstion ofaftohol.

Commefcial Beers To Try
Commercirl 0xarrplcs are hard

Lo r[ne b! in the t]r)ilc(l Slrilcs, bul
a good one m try is l\rll Sdl $Iassail

\\'inler Ale- Tho tiK brii)gs us some
ddici('us examplesr okl I'eriulier b!
Thcakston s br{rrv.ry in North
Yr'|kshiri, Marsl(xr's Olvd Rodgca
(;alc s l'rire old Al'. Y(nrng s W'nlef
\{brmcr Sarah llughcs Dark Ru}v
rr(1. our ftrvorito. ll('l,ir)s(trfs Old
'lbm.-lbohels Old lllafk Ale frodl
Auslralia. CraDilo llrr'worv Pcculiar
hr,trr Crudr, llrouglrt(,rfs Old Jock
fn)m Srrnland, ltonwifl Ilurrn:ane
oDd Shakcspcarc Kiilg Lcar iiom
\ew Zcahnd l|ro lrll $('rlh a 1r\.

'lhe aroma is mall{ r\'ilh com-
plcx lfuib-' 0slors. .\ smail amounr of
oxnhLnn is a(xr:ptrbli) lr{rause ol
the krng aging pcrii'd. lhe color can
Iangc liom modjun anrbcr to
exlrcnnty dllfk rnlx)f.

Hops, Malt, Adiuncts and Yeasl
Hops arc t!-pifirllt H glish i ori-

gin, bul, be.ause 
')l 

the crrcnded
aging time and cmphasis on mall.
lh(: vrri(ry is not rLs i rp0rLrnl. Flast
Kenl {ioldings. lirElish Iugglcs,

Visit our on-line catalog at:

www.beer-wine.com
One Stop Shopping For

Homebrewing, Winemaking,
Cordial, Cider & Vinegar Making

l55T New Boston Street,
Woburn, MA (Retail Outlet)

(2 minutcs from Woburn Malll

(800) 523-5423 (orders)
781-933-8818 (consulting)
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Supply Store
Denver molro qleo, good locqtion
All Beer & Wlne moklng supplies
lqrge slore lronl, qmple Invento,y
Esl. 1995 + loyal custom€rs
Web-sil9 wilh oFline ordeting
Sqlos hqvg increqsgd every ygqt
Finoncing qvqilqble f.l.wq.
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stvlj 6aenflu,

WATER BASICS
'lhc pll of walcr is thc

mcasurc of acidity and alkalini
t\,. lt is mcasurcd on a scalc of
1 1r' 14. llresing watcr should
have a pll ol approximatcly
7.0. You can check thc pll of
your waior and wort by using
pll tesi papers, availablc from
homebrew shops. lhc pll
papers re only accurate at
room tempcrature. so (ool the
samples before chccking tham.

|]sc diluled, food-grado lac-
lic a(iid l0 ariidily your water
Mosl h'nnebrerv storcs sell lt8vo

la(||ir: a.id. Wear protedive
eJewear and dilute the acid (9
parls waler t0 1 part lactic
acid). only a few drops arc
n{x}d0d for a 5-gallon balth.

Sho"t tor a mash pll of 5 2
ro 5.4 rnd a worl pll ol5.0 to
5.3. V)ur rparge water should
havo a pll (,f 5.7.

Challcngca Nirllxlo$ n, SL\ rir
(;r'ldings or I'ri'gress arc all suil-
ablc. Kcttlc hops should bf rdrlod
lir biller'ng, Il,rvor and aronr . l)rl-
Io|ping givcs baianco. lhc baso

malt should bc \lcll-Inodiln{ llfilish
1!\or1tr! palc. Cenerous addili, s of
(,rramel nralls should bc us.d l;;'
to 80'Lovibondl. Iu darkr. \cr'
si,rns, small an!)rnls of drrL malis
irre uscd sparinSl].

lbnificd !hcat ard flakrd blll-
1,.\ .an b. usr(l f('r htsad fcl.rtion
arxl ro imparl r smoothncss and lull
body. Old alcs can conlah up !r) I5
p,Nrurt bfct!irrg sugaft, su,rl' as

in!r'11sugar, (ane sugar black lroa-
.lo. Llle s coldcn strup and bro$'n
sugar. Ouf !ersl (h,,ifes are all
slrrins from th(r Lll(: London r\1.
lWr-oast 1028). I sh rUc ($loast
108.1), I-ordr)|l lll (\easl l3l3),,,r
liirg$lod (\Ir'.:rsL 11871

Serving Suggsslions
Serle r( 55" lrin a lbot0d Soblot

$ilh t)an-seared pork (hops.

caranrclizcd GranDt Smith npplcs
rn(l Vidalia Dnn'ns in an old alc
beer pan grai}. accompanicd by
stcancd tingcrlir)g polrrl(nrs t"ssc(l
will! tuesh garlir, hrfbs aDd oil.

old Ale
(5 gallons, extract wilh grains)

0G = 1.077 to l.080 FG = 1.018 to
1.020 SBM = 35lBUs =36

Ingredlcnts
14 oz. llritish cryslal mall

(55'Lovibond)
6 0/. lomified lrhcat
2.5 oz. British cbocolalc malr
8.75 lbs. \lunlotrs exlfa-ligh. D).{F

7.8 AAUS East Kcnl (lddings
(1.5 (,r. ol5.2'1, slpha acnl)
{biLlo.ing)

5 2 .!\Ls lasl Kcnl Coldings
(l 0z- or 5.2'l' trlpha acid)
(flr!orl

1 N\Us fugglcs

CIRCLE 20 0N READER SERVICE CARD

1ry it for free at wwu.promash.com
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(0.2t oz. of.tei,;rlphn sfid J

(flarorl
I tsp. hish Doss
5.2 AALS lasl Ker)L Crtdirgs ll ,,r

o15.2',i, alpha acidl l{r0ma)
2.6 -\ Ls Fast Kcnr Coldings (0.50

or- of;.2'.i, rllpht rLfnl) klr! hoD
l.ondon Alc l$reast 1{)Zrjr)r

l-lnglistr r\lc (Wlrilr Lairs
\\'Lt,002)

1-lla cup llrnions oxtr t-iight DME
lbr primiDg

Slep by Slep
Ering 1g l. of\\ rcr t0 li5'F.

add crusled gfain a'rl lx,1{l flrr 30
rnin. rt 150' 1:. Suain tho grain inro
lhc brc$pot rnd spargc \rith I gd.
ol l68'Ir saler. Arld L)re {ir! In{lt,
black treacle and birtoring hops.
Bring ftc totnl volunc itr tho bfcw-
po1 lo 3.5 grl.

Boil ft)r.15 nrir.. llren l(id the
tlalor hops and lrish moss. lloil lbr
l4 mnr.. th.D (ld tlx, firnn h{'t)s.
Itoil for I min Ox'l r,ort for l5 min.

Slrain inlo rhc prinrar\ ll.rnrenlcr
and add Nalcr lo oblaiD 5-rA gal.

Add Ieast rthrn \r)fl hrs cooled
l(' belN 80' l:. ox\'g.nateAerate
ilcll. formcnl flt 68' F lbr ; davs.
lhtn rack nrlo sff{,1(lar} (ghss caf-
bo)) ard rdd dry hi)l)s l,0rmenl
uniil iarg0! gravit) h0s bccn
rca( rd rLnd Leef hns flcrfcrl (s
weeks) I'rjm0 and botrl0 Carbonatc
at 70' to 72" I li)r 3 h) 4 wccks.
St(,rc a1cclLr lcllr|l trrtufe.

Partial-Mash Op(ion: .\cidifl thc
ll)ash $ati'r 1,, hel(tr\ 7.2 t)H. \Iash
1.74 lbs. llr'lish l\!o-rorr pale malr
and tho spccinht groiDs in I gal.
sarc. 1lt l50" Ii f('|" 90 nrin. Sparge
\!ith 1.5 gal of$all'r at 5.7 pll and
16iJ'f. lollorv lho ('xt|act rccipc,
omitling 2 lbs r)l Nlunlors extra-
lighl l)\'lli ftonl thr boil.

,{l Cratu Opti(ni Arnlih ll{i nrash
\laler fi' b.ltrv 7.2 tll llash l2 75
lbs. Brilish nvo'r'oN palc malt aDd

the sper:ialr\.grainr in 4 25 gal. of
Natcr aI l50o I l{}r 90 lnin. Sparge
$ith 5 gal. r)l \rlff at 5.7 pll and
168" |. 'l ho rotal boil limc is 90 min.
-\dd 6 rllLs ol bi$orir)g hops ibr thc
last 90 nrin. ,rl Ihp b{)il. r\dd na!or
hops. lrish moss. Aroma hops and
dry hops os indicahd.

Itclplul lllnts: ll lour $atcr is sotl
(L(lo{ 50 pp||r hlr|dncss). rdd r/a

tsp. gtlrsrnr, r/1 lst). !r{}n-iodiTed
rablc salt and I lsp. chalk to adiust.
If loul rvalc'' is hard (gi.cllcr rhan
200 pp r ha.dnossJ. dilulc il 5Y;0
\\ilh disrill.d salcr Old alc is rcad}-
lo drirtk 3 ur{,Ilhs trllcf r.rrb(ration.
It wili pl dk h.ls..n 6 and 10
monrhs and tlill ln$l lbr up ro 1

vrirr rl 
'r'llaf 

t"llrIefahrres. I

'l?ss a d Matk S;atit.nulski arc
the au,tt(!s ol itlalhse EtptcrN in
llo nc, Onnc(ti tt. All rcdp6 arc
edapt?d Jionl th(it.n,rr book. Beu
Cltptuft.tl l\l ltosc Prcss,2000|
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here's just something about
bcirg at fie ballpark. about
lvalching a major-leaguc
game in a sradium filled with
l-ans. The light makes thc
turflook perfecl - beyond

groon.'lhe men on the ffeld trans-
lbrm hom starch-pressed and crisp
ro slide-stained and dusrv lls rhe
innings tick by. l he orowd ir an ani-
maled oit painting of a milion
shapes and colors 40,000 voires
rcacting to the crack ofthc bat.

Bv(ifylhing's biggea brightcr end
mo.e inlensc at the ballpark. Its
carnival, a picnic. a childhood game

wilh niltion'dollar stakes. all ballod

up iI ono big rir)l olsensr'r'y oycr-
load. l-hero are feiv belter pla(es 10

spend a sunmcr allornoon. r\nd
after sullcring through seasons 0l
less-satistying sporrs, Opcning Da!
is (tirtrlly)jusr around thr! b,!nd.

ll it wprc up rd us. irsrcad of Llx!

Supcr llowl. 0pcning Day llould bo
our' nsli(, uI spor'ls holida). Ivcn
wilh lV rnd free aSonfy dt|tl plsy-
crs sldkcs and drug scandals and
guilli('I-d(,lLLr sshrics, it's rlill r
game - & gamP thais Playcd much
likc it was o ccntury ago. Basoball is
slilljusL hilling u lorrthof brll wilh r
stnik and rnnritrS for h0nL.

A lbw things havc ch&ngod.

some lbr thc bettcr Like thc bccr
Irans haye l()ng becn abft't0 buJ-

a bland lellow brciv to wash do\t'n
rhc sidt! peanurs. Bul rhanks t(,
America s awakcning palate and thp
discovery ol bccr wilh flavor, micro-
brerled beer hds Ii' nd its $aJ inl('
,\me cas ballparks 

'n 
a big t!ar-.

From larm clubs to sparkling urban
b scball crthedrals, hom{ilorvll
nicros tl.e on t{p in bdlpffks
across the counlry. And wc thoughl
bascballjusl )uldn l g€l any bell.erl

ln honor of 0pcning Day and the
upcoming season, wc oilbr rccipcs
for three greal beem s{'viid nl
threc great ballparks.
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BEERS YOU CAN BREW

iffi iiiiirin-*.t,r,"t+,-,n',*i.iiirffi i;-4i6746;n;an;i;d;annlattt
chorn that h6 inspir..! tudnlt neu' ballparks. .ln.l !!or cM toas! the kun uith 4 ttcll tuA.d Brooklw P"Dtant Pdlc 'Ilc



lPENING DAY、ヵlsl around lLo LcnI In
Lor,o, o j oot.,roLiorr"l posrl.ime. --re of["t 

"n.ip"o Jo,

[L"ee g"eol t."., 
""r'uo.l 

c,,[ [lLr"" ci"""] lr"llpo.nL..

YANKEE STADIUM
xEw YoRK ]{EW YORX

llomc ol thc ljronx llombers.
Yan-kec Stadium is kno$n as I he
Ilousc thal Rutlr Buih." The park
opcned in 1923.lvhcn the crowds
drawn by l)g0Ddary slugger Babe
Iluth had ortgnlwn Manhatlan s

Polo Grounds. lhc Yanks bought a
10 affc plol ol land acrcss thc
llarlem lliver irr lhe BroDx for
5675,000 and built a state{f-thc-
art, tlucc-dccker park lbr S2.5 mil-
lion. On ADril l8 ol that r"err, r
three-run homer bv the Ilabc led
lhc YaDkccs to a 4-1 rlin ovcr ftc
Red Sox in lhe i'Irugural game.

'fho park wts built befo.e mini-
mum dislancc rulos. A lefi,yl
paradise, in thc ourly d.r-\rs a honrii-
mn ovc.lhc rightfiold rrail needed
ro sail a mcrc 295 fcca. hclping to
for{}vcf et(fi thc nann s Ruth,
Gehrig. Manile and N{aris in thc
rccord books. l hough larlher from
thc plate thr)so days, Lh. blcacha$
righl of(ierter arc slill call€d
.nuthvillc and Gch g!ille."

Y,ink(!(! Sladium hls hostcd
manv nx,re \\r'.kl Series games
than anJ_ olhcr park. lts a must-
visit lor basoball lans one ol tnc
dassiris. lvith thc carlv{rentury cilv
charm that has inspircd many now
parks. d(|signcd in relro stJlc.

A(:r(,ss ll'e lrsl R'ver. Brooklyn
ll.ervelv has rnade a name for itself
by making traditional handcraftcd
bccm. And \i,tl (rrn gct thcm at
Yankcc Sladium.

Brooklyn Pennant
Pale Ale '55
(live gallon., extract with g.ain3)
OG: 1.055 to 1.056 FG = l.Ol5
to 1.016 3Ral r l5 laus = 27

I'cnnanr is a nelli,.afled pale
alc brcivcd as a triburc ro
Brooklyr's world champion bascball
leam of 1955. ( 1ha1 would be th|
Dodgors, rlho iclually bcat tha

Yarks in that crosstown scries.)
Pennanl pours wilh tr dcnse

light-beige h€ad thal sits {Jn a chesf
nut-colored bccr. lhc aroma is com-
plcx and malty, wilh a hint of fresh-
ly baked bread.'lhe full mslt flavor
is balanced with a clcan hop back-

Sround. English hops provido a
moderate bitterness rhar (iomple-
mcnts th€ smooth mouthleel. The
rll{rrlbl{: is dry wilh a hint ofhops.

Ingr€dients!
I I oz. U-S. crvshl nrah
(80' I-0vibond)

4 oz. lJclgian biscuit mah
6lbs. Muntons exlfa-light dry

mall extrad (l)Mli)
7 oz. malto-dcxtrin
6 ,l|^Us \{'illamcttc hops

{1.5 oz. at 4% alphr rr:id)
tbr 60 minuros (bil('ring)

i A Lrs Easr Kent Coldings hops
(l or. al 5% alpha a(:idl for 15
minutcs (flavor)

I lsp. Irish Inoss lbr l5 ninutcs
2.5 AAUS [as1 K.,nl Cr)ldings

(0.5 oz. at 5'l" alph& n(idl
lbr I minute (aroma)

rlycast 1968 (l-ondo'r ISB) o.
W-'hite Labs Wl-l'OOZ (linglish Ale)

l-rl.1 cup ],Iunions cxtra-light DVE
nn priming

Step by step:
B.iDg 1/2 galh 0l wrtcr 1{) I55'

lr. hdd 
'irushed 

grain rnd hold f()r
30 minutes at 150' l-l Stroin the

Srain inlo lhc bre\\'U)l tlnd spa.ge
$ith one gallon of 168" l: waler
.\dd the DME, mallo-dcxt n and
bitlcring hops. ttri g Lhc lrltal
vrnume in the br€wpol10 2.5 gal-
ions. lloillbr 45 minutcs. then add
thc llavor hops llrrd lrish moss.

Boil for l,l rifiures, lhcn add
lhe aroma hops. lnril for 1 minute.
thcn rcmovc thc poa liom thc s.ovc.
Cool rort li'r 15 ||rinutos h an ice
bath or drill with tlo11(Jriller
Strain into aho prlmary icrmcntcr

aDd odd walcr to obtoh 5-rl8
gall')ns. Add yeast wheD wort htls
coolcd to bclow 80"L

OxJgenrrc-aerare wcll. Fcrment
at 68' lj for 7 days, lhen rar:k into
secondary. lcrmeni until target
gra!ity hlls been reachod ond bocr
has cleared {approximatoly 3

wccks). Prime and bottlc. Carbonatc
a1 70' to 72' F lbr 2 to 3 sccks.
Sti're d (:ellar temperolure.

'l hts alc is ready m drink I
m(nrth sller i1 is carbonatcd. lt will
peak benleen 1 and :l morths and
last up to 6 months.

Psrtial- lash! Acidify tho mflsh
water l() bel(,w 7 pl{. Mash 2.33 lbs.
British Maris ottd two-row palc
mAll And lhc sp{rialtl gfrins in I
gallon waler al 150" I: fr)r 90 min-
utcs. Sparge with 1.5 gallons of
wrLter ut 5.7 pH and 168'F. Thcn
follow the extrad re{iipe. ornitting 2
lbs. oI Munrons extra-light DMI
hrtrl| the boil.

All.Graln: Ar:idify the mash
watcr ro bclo$ 7 ptl- Mash 9.5 lbs.
Brilish Varis Olter two-row polc
rnall and lhc specialty grrins in 3.5
gallons ofwater at 1i2' I for 90
mi'rules. Sparge with 4.75 gdll"ns of
rvater At 5.7 pll and 168' lj. lhe
lotal boil timc is approximarcly 90
nriIUhrs. Add 4.6 AAUS 0l billor.ing
hops ft)r lhe lasl 60 mirutes ol the
boil. Add the flavor hops. lrish moss
.Ind rro'na hops .rs indi(:at(!d by th{}

SAFECO FIELD
SEATTLE, WASHtl{cTON

Bcsidcs its corporatc nomc,
thcfe's IoLhing podeslfion rLbout
Safe(x) lindd. After 1wo dcriadcs a1

lhc Kingdomc - a ballpark criti,
r:i/id by plaj{:rs, fans .urd sporlq-
rvrilers - s.rfe(x' opened in 1999 as
r cclcbration of baseball. Homc of
thc Scrtlle Nl.rrincm, Safc(r) is
ar(hiteclurally beauL'ful. fan-
tiicnclly and player-po oci.

Thc scicntiljcally desigrrcd plaJ-
i'rg field nrarries the dpperl 0f real
grass rvilh thc .ont.ol of /\strorurfl
Il rvas cusl.om-built lbr cloudi,
SoaLtle, rrith { multi-nrilli(nr,dollur
ir.igation and drlirg sls!,or.

'lhc ballparks sraioly brick and

BrLr \ortr Otr\ Alril200l
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whitc Labs 1VLP002 (English Alo)
1-1/1 i up Murt(nrs exLralight dr!
malt exlrad lbr priming

EteD by Slep:
llring r/, Srll{)n ofwater 10 I55'

Fl add cNshcd groin flnd hold tbr
30 minutes at 150" Ij. Slrain th.
grain inlo lhc brcwpot and spargc
$ith onc gallon ol 168" F \atcr
Add lhe nrall exlrarl s\rup. drr
mah oxlratx ard biltcring hops.
tlring thc iotdl volumc in thc brcw-
po1 ro 2.5 gollons. Boil iof 4; nrirr-

Lrles, then ldd rhe nAlof hops and
lrish moss. ll('il tor 1:l minules, then
add rhc aroma hops. lloil for 2 min-

utcs, thcn rcmova thc pot liom tho
st0v0. Cool wr,( ft, 15 minutes in
an ice balh or chill with rvorl chillcr.
Strain into tho prinrary lermcnler
and add water lr) obtain 5-lls gal-
lons. Add Icast \\'hcn rYort has
cooled 10 bol(,$' 80" F.

Oxr-genaG-aerate ivell. Iiermenr
at 6iJ" l for 7 days lhcn rack inlo
sccondary. FrirDrenl urtil laf 8ct
gravil) has been rea(:hed ard beer
has cleared (approximaloly J
!veeks). Primc and boltlc. Carbonalc
at 70" to 72" I fi'r 2 t0 3 wePks.

Storc at ccllar lcmperature,
This ESB is rordy to drink 1

nr(Dth after it is ria.l'onated. ll will
peak bet$'ccn 1 and 3 montls and
sill last lbr 6 months.

Partial-1f,.3h: Acidilv the nlash
s{ier to beloi! 7 pll. Mash z lbs.
U.S. iNo-row palo malt and thc spc-
firLltJ gruins i'r I gtrllon $aler al
I50" I for 90 minutos. Spargc with
1.5 gallons ofwal.f a15.7 pH a d

168" ]a loll)w tln oxLract ro(ripe,
om't1ing 1.75 lbs. ot \'luntons cxtra-
light DVE from thc boil.

All.Grain: Ar:klifr- lhe mash
\laler to bplow 7 ptl. Mash 10.5 lbs.
U.S. two-row palc malt and spccial-
ty gnins in 3.75 gall)ns ot waler rl
152" ft)r 9{) minntos. Sparge sith 5

gallons ofsatcr at 5.7 pH and l6lJ'
E Thc k,tal boil rinre is approxi
firhl( lt 90 nrinl|les. Add 6.d{Ls of
bi.tcring hops lbr thc last 60 min'
utes ol lbrj boil. Add lhe flavor hops,
lrish moss and aflrma hops as indi-
caied by thc cxlfact rocipc.

WRIGLEY FIELD
cHrcAGo, tLLtl{ots

Arlo|hcr ol Arnrrn:a's dassic
ballparks. urighy lrirnd is shoc-
horned into a bluc-colar ncighbor-
hood on thc Nollh Sidc ol Chicago.
'Ihe sladium i)t)ened in 1914 as

$ccghman Park. namcd for thc
man who buil( il. lt'.s thc s{ftrd
oldest maj')r-lpagur sladium in the
rou rrY,lusl rwo J_ears Younger
than tloston s lcnsay Park. 11lvas

rcn ncdWrigl)y liidd in 1926,
when \\'eeghnrrr's ballpark and
tcam were bought by rihesing-gnm
magnab lvilliam Wriglc!-. Jr.

safe.o s apen dpsisn ofrets inspitinlt ri.ts oldonntouh s.dtth dn.lIh. Ollnpi(
rlDuntoins. Lcttcr ltct, qou can sn( se? th? odnte then lou lto tb br! a R.dhook I:SB.

irun$,,rk trft rr'IriIi5(eDt 0l Ingredient!:
Ameri(:as gfel|t lurr-of-the-(,entuty 11 oz. LlS. crystal malt
parks. \rielys of dowltolvn Seartlc, (60" Loril'o d)
Eltiotl Bry trnd the Olympia 4 07. L.S. vit.tr)ry trtah
Vounlains (:roar{'arr impressivc 4lbs .\lexandor's palo mall
backdrop. and cusrcm artwork and cxtract sylup
sculpturos crh{lnto th{] vicws. :}.5 lbs. Munlorrs e)ilra_lighl

Yr)u .an leave your setlt. get a drt malt cxtract
bccr or strcloh your lcgs without 8 ]! Ls Willlnrolto (2 oz. rl '1'1,

Inissing thc grlnrci lans tan walk the alpha arid) lirr 60 trtinules
entirerirfumferen.eofthestands tbittering)
rvirh play in full vlcrrrl lhc 5517 2 .\\Ls \\lllamcno (0.5 oz. at.l1'
million priir(' hg.rlso in{:luded an dlpha a.id) fi'r l5 t i utos (fla\r'r)
innolatire roof-{rn-sheels: its been 1 tsp. lrish moss lbr 15 minutes
dcscribcd as a gionl umbrclla to 4.5 ,\"\Us Tolurongcr (1 oz. al4.5ol"
p.olrx:l thc gr o liom Sealtle's alpha a{rid) i)r 2 rrinules (arona)
nrany rainy days. $yetlst 1968 l.ondon LStl or

Redh0ok ESB {tixira Spccial
Bitler) is one of the popular nli{ ros

thet pour al S{feco l:ield-

Redhook ESB
(flre gallon!, oxtr.ct wlth gi.ln.)
OO = l,O5A to 1.059 FG = I'Ol4lo
1,015 SRm r 13 lAU. = 31

This lixtra spe(ial llitler is a
dccp roppcr-orrngc color. with an
otf-white, (rcrnry hcad. The aronrr
is ajudn:n,us ble d i,ffruil! hops
and toasrcd mal1. Modium in body,

it is fiil flnd round, wnh tr nico
blend of nlllll bsl nced with genLlc

hop (harader. liedhook ends wilh a
srYcct malt linish.

EE rp.it zctrr rr,u* ru,no*'



Bascball IaDs revoro Wrigley for
its ir.!ix'vered outliold \rall, manual
scorcboard and old-lashi0nrd
blcflehcr sealirg. ln 1941. it bccamc
the lirsl ballpark to iDsllll an orgaD.
llrigloy also Nas the lirsL park L()

build tr pornancnt conccssion
stand, and the tradili0 of lhns
kccping lbul b.rlls if thcy rc hil in10
lhc slards startcd tbcrc. 1oo.

$rigft,) keeps up sor c uiiqua
tradilions, inrludiig rlying a whilc
llag rvith a bluc W altcr Cubs vir!
t"ries and r bluri lhg wilh a rvlrite
'L" allcr defeats. h {lof.rcnce t0
Mr lvrighy s disdain lbr dghtdmc
baseball, Wrigle! lvcnt wilhout
lighls li)r 74 wa.s, lhf l)ngcst holll-
otll in (hc lcaguc. Not withoul ('n-
lrovursv, lights wcrc consrructcd lbr

Wriglcv is wcli-loved by the
hom.town (:rowd. Tlr)! call it Thc
l:riendl! (i'nfines." It s surrourdpd
by hous.s. many ofwhi(h slage
11,olt('p btsi:boll parli.s whcr thc
(lubs afe in town. Thfy scNe sonre
cxccl]cnl homctorm boor. there. lih:
Coose Isla d Honkcrs Alo.

Goose laland Honkers Ale
(alve g.llon., ertract with grains)
OG = 1.049 to l.O5l Fc = LOl2 to
i.Ol3 SRM : la lBUs: 3A

Honkcr s is a mcdiuDr-bodied
pale ale wirh a perfe(1,011-whit(,
head. lh..arom{ is a bland ofspn.r
hops and liuit. The llavor is fresh
and (ile.rn, wilh a r0 n{lcd malt
body and a dash of hops. lhe finish
is remnrit(:cDr ofthc llavor'l his
b(rr is oas\'-drinkins, rhirst-
qucnching and iull of.hAracte.

Ingredi6nt3:
U oz L.S. (rlslal mall

(40" Loyibond)
8 or. (;ertrran \'Iunifh Inrlt
8 oz. Bdgian cara'Munl(h malt
5.75 lbs. VuntoDs light (DNIE)

8.5 &\Us \orthcrn Brotlcr
(1 or. ('1 8.5", alph tr.i(ll fo. 60
minutes (biltering)

2.5 r\- Us Cascadc (0.5 or. of 5%
lpha arnl) ror I5 miDulcs {lla!of)

2 A-At.s \\'ilhmette (0.5 i,/. of4%
dpha acid)lbr r5 ninutcs (flavor)
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ttilhh the 'Iiiendl! La4liacs oftriigl(lJ Fiekl. cubsf1ns .an sit in th. otdloshioned
bleathe*, snall Iq bu s abok the it !t4, c,etl oatlcld u aU an d sip d lhnk rs lh

| lsp. lrish nr)ss li)r lJ ninutcs
s .dAt.s llas(ladp (l 07. of 5ol, alphtr
acid)lbr I minula leroma)
\\ycast I968 (l.ond0n lSBl or
Whilf l.abs WI-1,{){,2 (lirglish Ale)

1-rlr cup llunrons oxrra-lighr drl
nalt oxtrail iirr priming

Step by step!
Bfingr/, gall,xr r)l rl'ntcr to 155"

lr, add crushed g.ai'r and hold ft)l
.10 minulcs al 150" |. Strain thc
grain ir)lo the bfewpol and sptrgc
ttilh ono galld 0l la)8" Ir $ater
'\dd lhc dry mah oxtracl and bilter-
ing h(Ds. Bring tho t(nl|] \olumo in
Lhe bfewtr)L 10 2.5 gall('ns B(,i1 ftr
:li minurcs. thcn add rhc llavor
hops and lrish llloss. Boil for l.l
rnirulcs. lhen add thI af,)nra hr't)s.
Itoil lbr I minuto. thcn rcmovo thc
pot Iiorr tho slovr. (:(Dl rrort lbr 15
minur.s in an i( c halh ,,r fhill rlith
rvon chillcr. Strain inro ihe primary
lilrn]l'nl{,r and rrdd wrLcr to oblain
5-1/| g:rllons ,^dd yeasl wh{tn wort
has coolcd to balow 80' l:

Oxygcnate aerat. scll- Farmcnr
at 613" f(,r'7 drys, th|rr rack irlo
sr)(1)ndft fy (glass {inf h)l). f erment
unlil targct graviry has bccn
reachod and bccr has clcarcd
(approxinralell :l wrcks). Prinre trnd
bottle. (:rrbonatc ai 70" 10 72" I for

2 to :l wccks. Store at ccllar lcm-

'lhis bilter is ready to rlfi|lk I

month altcr it is carbonatcd. lt ilill
pi:ak bclrveen I and 3 Donrhs and
will lasl for 6 ' rtrrths.

Partial-Mash! Acidiry rhe mash
wrrtof to bclow 7 pH. Mflstr l.75lbs.
llritish 1t!o-ri,$'t)ale nrall rnd the
spcciahl grains in I gallon sarcr at
150" F f(,r 90 uillul{s. Spargo wilh
1.5 gallons ol wfllef al 5.7 pII lnd
168" l:'lhcn fbllol! thc cxrra(l
recipr. ornilli g 2 lbs. ol Muohns
exrraliShL DNlli hom thc h,il.

All.Graln! Acidjfy thc mash
$alPr l(' b.low 7 pll. NiiLsh 8 lbs.
llritish l\nfro!! paL'mah and rhe
spccialtt grains in 3.2J gallons ol
waLer rl I52" F li'I i)O minutr.s.
Sparge wilh 4.75 grll)ns of walcr sL

5.7 pH and 168" l:'lhc tolal boil
tinre is 90 minul(!r. Add 6.7 A us of
bitlering hops ft'r the lasi 60 min-
utcs oI thc boil. Add thc flavor hops,
lrisl' nr)ss and a trra hops As indi.
cat€d br_ the exlra(t re{i'pe. I

Sal E tna unt? thc baseball tcxt
Jbr this arliLlu. Ttss atd Matk
Szqtnnt lski contibuted the rcdpes
The Coose Island Hot*ers Alc
tct:be is fton theb hook "Rcpr
(.dptur?.1 (MaItDs? I)ress, 2()(I)).

n",',t,,,,,,,".,rt,'.''r,,,,, E



I by .toe and Dennis Fisher

car€ produc€ bountiful harv€sts of that mosl important
ol all flowors, the hop. Hops are also easy lo propagate,

moaning you can share them with your homebrewer
friends, trad€ varieties and start new hopyards. Truly a

lsrge-scale plant. they produce big roots. bi8 vines, big
lcaves and big bags full of $picy cones for your home-

brewing pleaqure.
Ilops havc been used as mcdicinal and llovoring

horbs for thoussnds ofyoars. and cullivated for at loast
s lhousand. Th6y grow worldwide, and wil Oourish jusl
ebout anywhclc in the United States, though today most
ere glown in the vast commercial hopyards ofthe
l,a{iific Northwest. Ifyou havc a Lttle sp&cc and the
dcsire to do it, you can $ow, pick, dry and store all thc
hops you need l.{r brew beer. why grow your o$rl? well.
i! s tun. And using homegrown hops will improvc thc
quality of your homebrew by $ving you ur:ess to th€
lmshest, b€sl hops availabl€.

You'll savo mon6y by using your o*n hops instead ol
buying them. Thc plants ffe vigorous, beautiful and can

be trained Lo provide privacy, shade or to cover fences

or outbuildings. tiven if you don't brew with them, a
lrellis fr l of oromelic h{rps will impress your guests

with your €nihusiasm for and knowledge of boer.

First, a bit of hiologt'
'lhe hop plant (Humulus ,|rpulzs, is a vlning peren-

nlal that arisos from a fleshy underground rootstu:k or
"rhizome." Thc vine (also cdl€d a bine, the botanical
lerm lor a spiny tendril) Srows lapidly. and during thc
height of thc so&son can Srow up to a foot por day, l.op'

ping our ar a height of 30 or 40 feet. Thc hop concs aro
borne on lateral shoots thal arise lrom lh€ same nodes

as the planls' leaves. llop plants oan tolcrate dry. sandy
soil or even clay. but *.ill not produco well undcr such
conditions. Hops plefer a rich, moist soil in full sun.

Hop plants are either male or femalc. Only thc
female vines Foduce thc familiar hop cones lor slro-
biles) th&t are used in brewing. Male$ 8f€ easily idH li-
fied when they blossom, because thoir blooms aro small,
Iive-petaled flowcrs-  ny males that oppcar in your hop
yard should be uprooted and returned lo Lhe supplier
(malc plants also pollinale the cone and lead to seedcd
hops. which 6re LDwantcd by most brcwcrs for o
variety ofreasonsl.

Selerting hop \':rricties
ldeally. the hop variclies thal you plant should bc

well adopled to your climale and soil. so they will $ow
vigorously and produce abundantly. One way to find out
which varicties will work lbr you is t{' lalk with othcr
growers or inquire st y0ur local homebrow stor€. Yout
cooperative extension. univelsity, or local seed compony
may also be ebte to hclp. Il you hdve o variety th&lyou
like to brew wilh and jusl want lo planl it, go righl
ahead! You ll know in a scason or so if it's right for your
regr.on Cor a rundoun on hop oarielics a.nd cfurdctcris'
tics. see thc chort on page 29r- You ll notitie that we
don'1 use €xact alpha-a0id perccntagos ln the chort
'I hat's bec&use alpha-acid content dopends on growirlg
conditions such as soil (ihcmisir$ moisture, sunlight and

latitude. Also, homcgrown hops tcnd to bc more bittcr
ard aromatic than lhosc bought in & homebrew s({,re.
simply ber:ause they llre Lhal much freshor.

You can order rhizomos through you! local brow-
store or directly from a s[pp|trer (sec "Ode.ing
Rhizomes,' page 33). Su|rl with just Ii few varieri{rsi for

NOTHING SAYS "a homebrewer
lives here" like e glorious tangle ofhop
vin€s growing up the sido of your housc.
llop plants are easy to glow, hard to kill,
come back year aner year, and with littlo
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instancp. t,trr (r)rld pi, k an alltnrr
Posc \\ofkhors. likc cascadc and an
carh Cornrar l\pc ljkc Pcllc. Borh
r)l lh.se ar' Mr{h rulri!rrs lhar sill
(t(, r!ell jusl l1!)|ll antryherp rnrl
!till gi!l] vou somo intorcsting
options 1or brou,ing. \\ith Chinook
and \\'illatrri'll. !|u w{,(kl }a!e litrrf
!arielics olorjng a good cross,scc-
tion of birrcring and aromatic ttpcs.

son'. .ulti\rrs r(r !r)r. .hal-
lPn$nS our hn,n(l Brrd Ilunrer:
$ho gro\is a k)l r)l hops al his farm
in Applclor. N1tlin.. hns tbis io sa)

ab()ul thes(: ad\nI.r!1 1\fes: "l
$ould slccr.loar ol lh. Doblc
lrpcs and all h llall{' nu sistcrs,'
like (:f\slrl ar)d Nl,trrrr Hrxtrl, unril
y,'u have esrablishs{l v0rrr hardr rll-
PurPosc vard rnd hrvf lhc licodon

l,rl lJalano-Srort- lt lh,.I\rrple
lrool in \\'aldoboro. Ilainc. sars thar
hc usuallt scls lris lrops in l\Iarch or
.\p.il, rnd he,,nlr ,,r'(ilF uriclios
lhr I ha\e brftr l)r)t'ular in lhe past,
r0fh as Lascado, (;0ldings and
Fugglcs. Iffou $onl t porticular

\ari|l\ ir's best t,,,,fder ahf{d.
LarlJ llarch is a good iimo lo put in
lour ordcr. Hop supplicm halc a
rl|nl $irxl^r of harvpsr,' rrls.l('cl.
'''lhcy n(lcd to get Lhe fhi,/(n ps ,)ul
of !h0 ground bcloro thcv sttlrl to
grow, and wilh hops, (nr( r, thf lnrsl
is off, lh,' sho('ls slarl gnrwirrg llis
flizomcs usualh cost b.l\!.cn
52..10 a,rd 54.50 cach. ard thnts
irb,trrl rrrngp-.locl gritrts hi5 r^!n
(:asca(l, rhi7,nes l)r srlc

\\hcn vour rhizomos arrivo.
rakri o good look l11 thctn. t hr)\'



whcn plontin! a rhitom?, b. sut.Ih. grc@ bwvs tor sptotts) at. Iacing up nrtl tht
.oots ar. Jacin!! doun.llcop an inh or tn,or soil orer n, dllolinl the s4rctts, iI
nlrcdd! grorirg, to short Th. ritt6 uill g.ou tlotkuis(: lrqh th.n around a stitg,

summcr our hopyofds get dirc{:l sun
Irom aboui eighl in th€ morning
until fiyc in |hc allcrnoon. Tr-a lbr ot
least six ho rs ol dired sunlighl r
dh} a d more than lhal ifpossible.

$hcn sitiDg thc hoplard. thiDk
rboul vcfli{rl sprlrle. IIops are l)ig,
sps(ie-hungry tlanr.s thal likc to
djmb. You can rcsticl thcir growlh
by prunirrg il you need 1(), but thr'y
lvon t prodtl(x'?ts well.

Our tavoritc placc to sitc a hop-
yrd is rgainst the soulh-fating tlall
of { lwo- or ihrcc-siory house. lhis
provides a proicctivc wall to tbo
norlh, with plcnly ofsun rnd spll(rti

t(, grow \!illr adcquatc moisl rP

and food. this siruarion is idcal for
lirst hop growlh.

xru.an alsl) gn'$'hops over
Ionccs, up pillars or llagpolcs. orcr'
st0n{s wrlls i,r'rlrb(ts, and up
r.ees. l h€y lvon t be as easy t0
managc or pick. but thc! {ill grorr
alrd produ r, il nol rs nbuldurlll
as on a lrellis. Ir you are looking l"r
a tust-grolllng omamcntal rinc,
hops arc a good ohoicc.

oncc tho sitc is (hoscn. it-s limc
ao prcpare lhc soil. lf r_ou cln starl
rr season in rrlvrnfe, lhtrl's grcslr if

nol, don'l !!orry. lktps are e!,sential-
lr big rvccds. lhcy wil probably
thrivc Bhere you pDL them. Ideally,
you can rolotill or dig a bod aboui 4
leet wjdc by 3 Iet,l lor r)ach lri)p hill.
Ifyou d(, this Lhc year b0ror$, you
can planl a {rrv€r crop like buck-
whcat, clovcr or rye $ass to smoih-
cr Brx:ds rnd improve lhe soil.
I'crennial weeds will bc your worst
enemy in thc hop bed, and il you
can suppross rhem belore y('Lr tlftnl
your h('ps you will bc ahcad oltho
game. lill again irr late sunl$cr and
plant winl{!r rye. Ilyou lill this
under in the rpringjust belore
planting, you will hale a beautilul
hop bcd.

We roali/e you ll probably wail
untiljust bcfbrc plafiing to till or
dig. No pr"blcm. .Iust usc plcnty ('f
mukih t0 krPp the we€ds dorvn. and
let the hops do tho rest- Straw
mulch is bcs1, bul hay works woll,
1{)o. You'll gfl Sfass w{}ods but lh{iy
will be €asy to pull liom thc loosc,
protcctcd soil undcr tho mulih.

$'c like l') planl hops as rafl) as

ahe soil ran be worked, which is
usua y lilay r)r,,unc arourtd horo
(!ve live in l4ainr!). llops rian artual-
ly be Dlantod Just about anytjm(,
bul an carly planting is ncccssary if
lou \!ant u .rop the firsl yQrr.

I)ig a generous hole for e&th
hop hill. and space lhe hills three
feet aparl. Y{'u ran pul somo Sravel
in the bottom in wot soils to
improvc draiDagc (hops lovc grav-
,t). Pour r c('uple ofsalllns ol
water in the hdle. Ilelill thc hol.
tlith a mixturc ofcompost and top-
soil. \\'ri lik': l(, add aboul r lrDdlul
each ol aromite, ro(:k phosPhale.
grccnsand und bloodmcal to cach
hill ff soil rDrendments. we lury ll
lomato cage in oach hole to tie lrol'
lis strings to- thc hops $ill $orv
arould tho (?gc trd hold il dghdy
ll doesn'l trrnllr'r hot! nr ch ol lh.
cage is abovc iho ground. as long as

you havc somclhing to tic to. llut al
lcasl a looL sh(,uld be buried lo pro-
vide a s1r('ng anchor lr\n average
romaro cago is 2 5 lc(t high. so

leavc 8 inchos abovc grourd. Thc
i:rgcs caD rlso bc .ut doslr il thoy

should be in good coDdition. lirnl,
with no signs 0r disct|'\e. Il lhey
appe.. dry, flabby, shrivclcd or oih-
cnvisc unicalrhy. scnd rem back.
Vru can store your' hops in lhc
tidga uniil rcady to plant.

l'lllnni ng 1l r( lr('p\..r]
'lhe hop garden, or hopyard.

should bc siluatcd in a placc with
grxrd air circulatir'n, rn:h, well-
draincd soil, and as much dhcct
sunlighl as possiblo. \'hile hops
doD l seem 1r) mird P'xrr ground.
thcy will cstablish mo|c quickly and
produce morc bountilully in good

lixrm. Iflour only trldilablc soil is
Ioss than choicc. you can alNals
build it up rvith lots ol (r'nposl ard
rna'rure. Af'dni $'ils will need lim',
sinco hops likc a pll 01 around 6 10

6.5. A soil losl will lril yr)lt exr(ll!
what )our pll is and whaL amend-
mcnts you may nccd lo add. Kirs
arc uueliablc. but will probably loll
y"u somerhing uscfLrl hbout tour
pll. I'rofcssional soil tosts liom uni-
vcr.sitics, cooporotivc cxicnsions or
privale labs arc firur:h belter.

'l he sunlight fa( tor is more criti-
col. Hops will thdvo in pariial
shrdc, but lik{! sun lbr f.*t growlh
a rl good flower pr(xlu(xn)n. In lhe

@ "tr'n' 
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Nane Characteristics Eillerness lJses Yield origin malurity

Brewer's Gold

Cascade

C€ntennial

Chinook

Eroica

Fuqgles

Galena

Goldings

Hallertau

Horzof

Kirin ll

Lrberty

l\,laqnurn

Mt. Hood

No. Brewer

N!gget

Saaz

Santiam

Tettnang

ulta

Vojvodiia

Wye Target

Disease rcsistant

Vigorous, good geneal use

Vioorous, Brewers Gold hybrid

Goldin0s hybrid. distinclive aroma

V gorcus, rgs sts disease and
insocts

Classic ale hop.likes moist climaie

Vigorous. Bower's Gold hybid

Ale hop susceptiblelo downy
mildew

Classc lager hop. likes coo.
moist climale

Nuggel hybrd

Saaz hybrid

La0er lype hop

Hi0h alpha acid

Hallertau like

Hybrid of Goldings, Breweis
Gold

Vigorous dssase"resstanl

Lager rype nop

Pilsn€r hop.lussy. lovr d seas€
resislance

Tellnan0 hybrid

Laoer & aroma hop. lolerates downy

Hybrd ol Ha lertau & Saaz, some
0tsease Testslance

Vr0orous, disease resrstant

Al-p!rpose ale hop, qood Jor
nome 0r0w|]19

Tolerates powdery rnildew, crc Ln U S.

Some disease resisiance

lvledium

High

nrqn

nrgn

Hjgh

Hgh

Medium

Hi0h

[,led-High

High

Lo\,/

Medium

Medium

Medi!m

I\ledium

Medium

Sittering

Sitterinq. aroma,
tlavorin9

Sillerinq. dry
hopprng

B11erin0, aroma

Billerin0, aroma.
0ry n0pprn0

BitterinO, aroma,
lavoing

Sitteing

Btteiing, aroma,
Tav0nn0

Bllering aroma,
flav0nng

E ller ng

Bllering, aroma,
ilav0 ng

Bitt€ring, aroma,
llavorin0

Bitlering. arcma

Billering, arcma.
llavoring

Bittering, aroma

Bittering

Bittering, aroma,
llavori0g

Aroma, ilavorinO,
dry hopping

Bitteing. aroma.
Jlavoin0

BitterinO, aroma.
llavo ng

Flavoring, aroma

Brllering, aroma

Bittering, ar0ma,
flavoring

Biflering, arorna

Billering. aroma

Hagh

High

Hrgh

Hoh

H0h

Hlqh

Hoh

Hoh

I!1ed

High

Med

Med

Hi0h

[4ed

t0w

l\r€ri

Hsh

Hlgh

Hioh

Med

Med

U.K.

US,

!s.

u.s.

Gefmany

U.K

us.

U.K,

Ge.many

u.s.

u.s.

Germany

u.s.

UK.

U.S.

Germany

Czech Rep.

u.s.

Germany

U.S

Yugoslava

u.s.

U.K.

U,K,

I\lid season

Mid season

lllid season

lllid'season

lvlid-season

Early

lVid-season

Early

Eay

Ill d season

Lale

lVid-season

I\4id-season

Il,4id-season

Ilrid-season

i,,lid season

Eat y

Early

Eav

Early

Eany

Early

I\,lld season

Lale

LAIE

Soucss: 'Ihe Homebrc\rcr! Gardcn lstorcy Eooks 1 998) and Freshops (\,nD rrcshops com)
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GROW HOPSIN SMALL SPACES
V)u mar havc scc'r hops

g(Nlilg in barrels in front of a
microbrcwcry or homcbr)w
st('re. It's eas) to gr)r! hops this
$r1,. and rields ivill bc good if
!-'ou romtlmbcr a I'crv rulos.

Thr: morl imporlant fule is
lhal rhe plants still nccd pl.nly
of sunlight. Also. both ov0flvll-
lririrg and underwulcf ing
shrtrrld be avr)ided. llops ncod to
bc lbd well to $ow wcu
especially iD a pl)1, $1rIrp lhe)
are cndrel-! dcpcndcnr on lou

Thc used half whiskP! bar-
fels lhat you (an find in gardon
ccDtcrs arc idcal lbr hop glos-
iDg Drill a do/en or sr) half-i,rilr

holes in lhc bolt0m. I'u. i$o
inches of crushcd ro.k in the
barrel ft'r drainagc. lhen fill
the barrel iYith a good qualitr
potting soil nlixed with (rmposl

d soil atrrendrtlenrs lree lre
se.lion on planlilq). Planr !'o'ur
hop rbizomcs jusl os jl yrnr

${n-e futring rhe|lr in rhe
gr0urd. You (rn lr€\llis your
hops manr dillcront tlays - Ii)r
instrn.c, ifyou arc growirg on
ir (otered porch, you cafl train
it up thc posb a d al(rrg lh.
crv{}s. If)ou lilP i an arca
!ri1h hard freeTps in irinrcrtimc.
mo\'c tho pot 10 a shellcrcd
ar{ra or indortrs lllrcr thc \in$
die bafk in the f&ll.

i|r. I'r) big.) \ srake \illiilso $ork.
or a big cafih staptc mad,, ,,1 h.a\]
$iml,tsnliatshap,

\0( Iallc oul:our rbizon.s
\ori(c Ihat rhcrf probablt rrr surnc
gren Dunrps of spr')rls ar,,r'i{ or(
sid(,- rhjs is thc rop of1h0 rhjro'rl.
and shor d iaco up. Tlli Lr)llo||r rirlo
\!ill pr(nidbh ha\r s,,rrre r,!)llcls
atrxch'rd. Uost goircrs r.commoncl
planting 1\1o rhizomrs r)l tln srLr'.
\rrier\ pef hill. Pla.P lhc !i/(tr'r.\
in lho holc and hcap an inch or 1\\o
ol soil o\cr'ir, allo\iDg 1hf spf,)uls.
il nr\. l(' sh,tr1. \\alef lll{ hill rn(i
slrirrd back ll you vc ahcadt pro-

sork0d 1hc holc- 
"!ou 

won'1 n(\id
Iruih al Llris pr)inl just r'r!)rgl! L0

lifn lho soil and climinatc irholi's.
l.rLN or. $hcD thf pl nt srirfts L(l

ar^\, \rtr, $ill need n,,rp. esp'! ialll
in a dn season rnd;l lhr \oil is al
i i saDdt.

\\r,rnark cafh lrill sirh n,r oik
stllk. $irh rhc larici] nanr0 priDlod
orl ir. h's cas"v to losc lrack,, lour
!rri,'li(is, ard onfc l{rsl Is rlrr,sl
irnlrrssihlo Lr) t(ll 1|frr at)an \laki'
a lnap of lour hopvard and put n
rlrli\ iI t, our' compurcr, .iust irr .rLs..

Ih. l]lri.rl slraig|l p,,lf h,,f
t.ellis \!a5 dcsignod Ibr conmcrcial
h \rsting. \\'c dor)l Nallr likc
thcsc liI the honrr lr{'t)lard, sinrr
l|(\ l, rd rr he prri'rmors and aqk
$ard. and unl(r$s thcl arc rcnlll
$rl1-suppr)flp(l i1\ urisai t,, !ut a

hddPr agaiDst rhonr. \\'c hatc onc
fiar s 12 lcct high aDd 70I'ccr loDg-
nol c\rcth n sizf srrilrblP r,r rlre

bacllaftl \\P nradc ours jusr nrong
cnough lo hold rhc hoD \iDcs and
pn k ft(nn I thfr,,,'l, gg{l apple lad'
der A bprlpr , l),)i, e mighr be rhc old
thshion.d icnr polf " This is jxsr a

\roodcr pol,(li)r lIrlrrr.. | 1)rech.

sp.urf 1rr I pdar slplinSl abi)uL 2 t0
:l inch.s Fidf {r iho buti rnd 1010
l5li ft long. sli,:k lh, rir in lhp
gnNnd ut)righl.,,nf.r rNo ppr hill.
and lcl lbc hops clinb \t har\cst
rillrc jun cul rh. \ir'.s. upin)l lh.
polf. nnd ln\ il d' lhe grinrnd li)r
picking Pcoplc hrvc boon g].o$ing
hops this \!ar iix hundfcds 01loars,
rnd il $orks w|ll (irrl|ller'ial h,)p

)ards all us.d l)rn|s bPn)rP rhe

indusirt sas nlc.hanizfd.
\nu can nls(' ltring a Lrrllis sirr

bel$een rF.s (tr ltrril(liIgs. \lak.

srrr. rnr connccnons aro stfoDg
b.causc thc wirl'$ill hrvc lr) lx)lri l
lol (,1 $eighl and staui rU) 1,, lh.
winrl llsc rumbucklcs to tighton d10

wifc. Ihc llcllis sLrirgs r'rJ| l)r'
l(!'l,ed,^er Lhe wirc the r!ir.
should bo at lca51 l0lcct lali lhiAh
cr is bru(t, bur rhe highPf \,)u g,,.

lhr In,,re lr(trrble \ou ma\ ha\. gel.
rirrg tho !incs dorrn at harlcst ljnr..

llr-ou dccide 1r) g.(tr1 lx)t)s
rgtrirsl I,,ur houe or oller hIild-
lng, rrcllising is a snlp.'lhis is raaf
ll- tho bost option iof tho honc lrop-

rrfd, irnd t]le nasscs i'l ft)liigi'
i{n,!ving vcrticalll up toLlI hous|
willamazo \1ru. ncighh[s arxl
inrpfes\ \{)ur lriuds. .lusl hanrnrfr
a bjg srrplc in rhc o\crhang ol \orr
rool. llbr)r'c ca':h lrill..\ lrcllis st'ir)g
is tird 1,r ono slde ol lhe t(trrrt,l
f g,', 1(!)t)ed through tho siaplr and

thfn liod to thc opposilc sido ol lhf
{rrJ.l,, Jl,nlring an irr!,lrt,,d \i l|(,
h,,t) !i.es sill grorv up cach sidf ol
th.' V .rnd mcct at thc roollir|].

\\i u! unrfPared j"lP rtri'rr. r\
h,'a\t rs $e can get ll ir is unlrral'
cd rrld too lighl il sill dcgradc aDd

br,,irk. li.rl.d I$inc $ill lasl rll
*'rsrtrr,l)ul $e don l nsts il. (:ollitr
nriig. lighrwcight Dllon or olhcr
s!nthorli.line will rlsr) \v(r'k.
lf, llis wire. rhe sam0 kind grtp,,s
af. gro$n on. is grcnt bl'lit-s an
oxP('rsirc altcDraLnc.

'Ibr hop shorts $ill rrrrr,.{, r
fA\ \r! ks afLcr plaDting rnd sill
srr( bunling oround tbr n)m01hing
ro (liurb. 11)our trrllis slr'ir,{s (r'
lol, t),rles rfe alreadr in pla'r, llrc
shri'rs rvill ottcn lind thcm bJ $om-
s.hcs. If tlol, tou (:rn I( lp lhortt bt

,{enrl\ r$i\ling ll( \iIfi ar'rnd lhf
sllpfi11 llops groi! cloc\$isc. so

lrnin lln.n iD drat dirrction and thc
srnrll st)inrs,,n rhc sh,n,ls $ill lrelp
rhrm grab and hold. \\c Uhc ro irain
dn\\'\iAorous shmls pcr slring or
pull| lnd.uL lhr) rr]sl back.

\{e rsuall} 'n!l(t|,r,f 
hi,t)s l0

,r,nlfl)l $ccds and to koop tho s()il

ii,)ln df!nrg out. Oncc thc shoots
Ir'!f dt)p.ucd. !ou can heap Inul{ h
,,\.r rh. \iole bed. As lhis br.^ks

\ " l rn fr-.1 ,l



dow it $ill iiod the soil ard rr)u
.rr lecp rdding morc. \ good

s.odronrl)lling..nrbi|l,rli()n is a
couplc inchcs oldrt lpdt|s cr^c.ed
br" six in(furs of sn-a$ or hftr

Ihrough i'rrh !unrr, r hop
gfo$lh afc.li!-lllfs Ihe t)lanls \!ill
0srall\ o\efrrrp lhcl suppons in a
1i\! \rccks (urlpss rhr\ 11'!01v tall)
and srafi ro 1rll ,)ul al lli,, lol), look-
iIg lbr somclhirrg clsc lo .linrb.
llr'! nra\ d{'l|l)l bafl or g.o\\ our
in10 llnoficr linP,,r rrr r0 clinrl)
y{ruf f(n)l: l\t thc san. lim,r the sidp
sh(r,ls will l)e (1,\.lopirg rloDg th(i
ldrgth ofIh. \irx s. shef, rh lld\cf

Hops donl rcquire nrrrlr .are.
Y,,u \hoLrkl k,!,p rn crc on ftc sidr
sh,xns lo trraki, sufe lhr! d0n t
.rllock a ncighboring rinc ll lhe
!ifl.s bec,,rr. i!lrrl\\ircd il makcs
pii king more rlillilUll a d il s hard
10 t(llth. varirti.s ap{rr. \\f ra.el}
IfuIc our \nrcs. fxc.pl!0 djsfol)r,
ag(, l(r) arr\ shu)ls or lo rcnmr.
dis.ascd lbliagp \\hlr Iruning, u\{
ir slrrfp krili ond makl) ll rlran ful.

\\alfrins iI lIc D!,Iing is good
praclicc: \\h.n \ou d0lhis. a\.id
splnshing soil ,rr \ouf b(nl,)m leates
Yr'r , air p l|r' thc lirst thrff lbot of
lo.tvcs. cspefirll\ il tl,,s, hr\e
al'\'adl turnod Icllor1:

ll')rn.gr(^\| hops ar.D l boft'
enl(i IIU(h L! rliserse. Still, il s

sln.ul !o know whal synrtrlr)rrrs t(,
l{r,k lir: D,^\ \ ntildcw is !lr. mos!
nolablc hops rlis,.ase ir rh, l.nir.r1
Sltn s It oDlv.llicrs hot plants.
rrrr{i IIr! r'oL lic lbund in rrLl arcas lt
rt)|eafs Iirsr ir |rrh sprillg. rhcn
llr. shools en'.rg.. \lli!rr(l \hoors
$ill appear sihfl\-black rnd stunr,
crl ll,lrn,D, a d l)urn a|l! rlli\1cd
p|rDts. Doq'n\ Inil(ie$ rls|. n be
fonlrlrllrd \illr fopp.r'brscd ftlnsi-
.i(lf surh rs K,xridc 2000. Sincc tho
nril(l{l11 spir s nped wll{,r to g(iuIi-
rlrLl.. ii-s a g.nd ider r) rt()i(1 *el-
ling lhc tbliag. $hcn sai{'ring
In,rr^ing t|f loarcs along rhc lirs!
1l\\ lll,n 1)f \i'rr crn rls,, trfor(d

P(^\dcr\ Il)ildc$ $ip.d oul thc

HOMEBREW WITH HOMEGROWN
'l-hosc xvo rocipes sork vcr)

well willl homcgrolrn hops.
add€d in thc serxrrdrrv lbr dry-
hopping (we'!c noted in Lhc

reripes 
',hich 

hop additions
should be honregfown). ll you
don l havc a big harlesl, ihis is r
gr.al \ray to usc your small
s|l!sh. Yru can als, usc your ol\rt
hops lalo in l}lo boil, ft)r llavor
and aroi rli(is- O{ course. ifyou
havc plcnlt orJ0ur os'n lrigh-
alpha hops io sparo. go ah.a(l
and use them lbr biilcring. loo.

Keet in rDi d lhrr thc r.lpha'
acid contcni will !ar!. Also,
honrrgrown hops mat be more
biller {nd aronalic aha.n storc-
bought hops (ihe) re often fmsh-
cr). Il lou substitutc stor€boughl
hops. rrrrsider using a bit morc
than lhcsc rccip0s rc{xn nrc d.

Hop lil You Drop
Califo.nia cobnon Becr
(6vc g.lotu, ,[,Edr)
oG = r.053 FG = 1,01s rI]U - 59

'I hough not suf'rr hoppr.,
CaliibrDia Common is a style thar
sho{s r'{T lhe arcrnrtic porvcr ol
homogro$.n hops ,r{}r} nicelv.

'rA lb. orrslr moll (60" l,ovibond)
1 lb. loasted p.lc r all
l5,V\U of \orthcrn tlrerver hops

(2 ,trrnces of 7.5o1, rlpha acid)
;l AAtls (;rsrad{! hops

(0.50 ouncc of ("/. Alpha a(:nl)
3 ,\AUs Casradc bops

10.50 r)un.e of{,?, alpha a(idl
\{icost 2112 ((lalllbrnia l.agcr)
0-50 ('urxx, Willanrcttc hops

3/a cup com sugar lilr primirS

'lbasr pah mall fttr lO mirul,'s a1

350' l:. Cool and .nrsh. Add
malts to 3 gallons 1:lo' li waler,
stabili/e at 122' F rnd hold lbr

30 rDirutcs. ]\dd 1.5 gallon$ 18O"
I siiler, stubilit o al158" l. and
hold lbr 60 ninules. Rais0 l(,
170" t Spargc with 4.5 gall'rrs
of l7O" li wal{rr Co cct 6 gallons
runoll Add Norlhern Brewr)r
uld boil 60 minutes. Add
Csstade, boil 20 minutcs. lum
olThral. add (:ascade and sli'cp
5 nriDutcs. Slroin our hops, (i(xt
lo 68" I, and pilrh Xcast.

|crmenr al al. lemperrLluriis
i65'to 70" l). llack to scrxnxlar\
an(l add honregrolr'n lvillamctic
drv hops tbr 5 l') l0 d:ils Botll{l
whrxr ftrmcnration is complele.

Orlho€narhoui Kiilsch
(f!vc grllons, qtr&t with grnins)

oG - 1.042 FC = t.Ol4 rru - 47

0.5 lbs. cara-pils nrrlt
0.25 lbs sheal nralt
3-3 lbs. \orth$cst gold

rrrAlL exlmrl syrup
2 2lbs. I']remier palc Lrnh'trped

.1.5 A,^Il ofHalli rlau hops
ll oz. of 4.5% alpha arid)

0.5 or. Hallcltau dry hops

$ycast 2565 (Kiils.h)
2 cup rorn sugar for priming

Crush thc cara-pils and
rvheal ral1. A{l{l Ihe crush{)d
mali 10 1.5 gallons cold warcr
ard bdng to a sbiv boil ovcr 30
rirrutcs- Spargi! wilh 0.5 gallon

boiling \varer Add the exlrsds
and rcturn to a boil.

Add Hallertrru. Boil ,t5 nin
uti.s. Strain oul hops.-lirp up t0 5
gallims with chillcd $alcrr pitch

)ebt when nx'|. Fcrmorl at ale
tcmperatures (65" t,) 70" F).
lvhcn primarv f?rrmen1a1ion
slotls. add homcgrorvn Ilallcriau
dr) h0ps for 5 t(, l0 days. Lagcr
{' li) ii wricks {t 40'to 50' F

bcibrc bo!1ling

rNrr\! olr\ ArJ.rl200l



mc ,arc nanlt.lillprrnr tldys to f?lliN tJott hops Pkut 
^: 

tha sinplest tu4ht'd is to gtob rha'n agninst o soath'.facots uttll oI
ltour hous.. Harurcr a big stuple itt th? ab.J, ahop ca.h hilL n? a tellis strig Io on. sine u! t buri4l tonattt ta!.. loot, it lhtuagh

thc stdplc, nnd tir it h tha otPosilt s.1( B: .l'tot pole t.Ptlis is a uood.i Pol., aba 3 ittthcs uitlt on.l 15.l@t high. hrncd al
Ieasl lhpeJeet into the ltmmd (n4t e:it6 kaeP it st.tbb and,loubLe ds t(llF tires. ltlan (:: I-h. nbr. .omPl4 'strcisht polP

systah hoobts ttro polas, sonetinps (nltlcd au'n!/ lionl.a.h oth.r dntl htklh placc blt !!t!t lincN attach.tltolimt an.ltors

hop ifiduslrr_ ir fie enstcrn t,nitcd
strlcs in thc carly l9th ccnlury. 11

appcax as whilo. Iurry slx'ls on

eilher side ol lhe leales which soon

sprcad to covcr lhc cntirc loal:
llcnrovc and burn uny afftrt|d
leaves. l'owdery nildelv can bc con'
trollod rvith a sullur basod lirngi-
cidc. Bolh ol lhese d;sra$$ tend 1i,

be worso during friny summcls.
Although homogroivD hops afc

gcncrally vigorous lrnd 0rr t,,lerat.
cerrrin amount ol i!red damagc.
insocl pcsts cun bc a problirn.
.lapnlxise bcptlcs lrre tsp.r:ially
lorafious and ditlicul to control. A
labor-intcDsivc but cllbcliro (rr1n'l
tbr lhcsc bugs is band-pi{king in th"
e rl} 

'rx,rn'ng. 
lt.lrefirial nema

lodcs $alorcd inio thc soil cm c('rr-

trol lhis beelle's lrN,te arrd k{rep

thoir rumbers lor:,\nothor Probk'm
pcsl is a spccializcd catcrpillar
callod thr hop nrcrihaDr, ltrrlae of
rhe Quesljon Mark buLlcrny.One or
llvo spralings a Ycar $ilh llt rill
complctcly conlrol this pcst.

Il(,ps als(' cl|rr bc plrsued b)
aphids $nd spid{!f miles. Joel at thc

EE ,," 2,,, r,""r ,,,

Purpl. loot suggcsls 'rrlling r'ff Lhc

low{r lhrce f(\rl oflcare! to dis-
(r'Lrrrgo aphids. Unlbrtunald), the!
arc hard ri) grl rkl ,)for.r'r'on ve
gol rhcrtl. Aphiris tend Io alta.k
lvator-slrosscd and othcrlviso lvrirk
plants. K(xrping plants r!.ll-r!arcred
will hflp. tli also not a compldc
disastcr il tou gct a lew aphids (rt
your hops. You fan win )w Lh{,m oll

nr .oncs prell! oasily.

\\o\'c nclcr had mu(h troublc
with spidcr mitcs - (hey rre usual-
ly nrore i,f a pri)l)lem lvirh indoor
plants, grconhiruscs aDd ronroxrr-
cinl hoptlrds. (irke bccllps are onl\
r pnrble wrst |l lhe llu kios: cov

frinS thc yo ng shoots iritlr spun
bondod ro$ corcr should k,!rp then'
oll ulltil rhe !i|lrs are big onough to
fend lbr thcmsclvos.

ID lhc lirsl r'(!af especitrllt, h,rps

nPcd l,lenrl of wnter'try not ro
splash soil up onio thc lclltcs, sincc
ihis cncouragos discasr. On'r or Lw"
dccp \vrt{:rings p.f Keck is betl( r
thrtr seleral th{lL^! \'rtcrings 

^tmid-season (around Jul] in thc
Northcastl you lvill start lt) uoli(i

vcllow lcalcs ai lhc bas. r,l lhe
planrs. Tltis is r fl,n'non mndirion
rhat can be belpcd by focding and
spraJing thc lo\vor l:a\$ wilh
composl l.a. i)trr, growers ad!o_
(?te pruning off tho vincs l()wcr
lealcs lbr thc first tlvo lcct of so.

To rrak{: (xnnl,r'sl tea i)r diseasP

flnr1rrl, Iou need a wcll acralod
m'xrufl' with not too many nulricnls
in il. Pul somo (onrp')st in rn |ld
sock {li,r instani.land dangle it in a
li!.-gall)n buckct ol warcr. Slosh it
atound o couplo linres a drJ ti) gct

some rir inh, it. rnd allcr a rvcck
you cdn apply il l)ilurc b! r/2 rliih
ilatcr ond apply wilh r harrrl

spraro| or backpafk spray.r. lhc
discas.-fighling rgo s arc lhr
microbcs t'towing in thc solulir)n.
D(trfl gol lhe spray on any cones.

llr)ps .ea1l,v approcirtc addition-
al lccding at blos$nnnrg firx:. At
aboul n)ids(:sson, linl burrs will
bcgin lrr ft'rm on lhc side sh0ots
'lhesc are potcntirl hop concs.
\\hcr thor tbrn). Iccd cach hop hil]
a lbw shovolslul i)l (rnnposl or rot-



llcad\'-to-pick hops aa ar('maric
and lir:l slig|lly rlry and spriDg! !o
lhc 1,)uljh lho\' will bc lilll ,rl \el1rtr\'
lupulin po$dor'. $Lirtr \,,u.an scc
bt pullirg a ll,n\ef ,,pen. \lost flo\
crs ot a gi\('n \rriett r\ill nrntur.
afound lhc san0 tiDrc, sl) rou rar
pifk thcD rll ar rrrrt l)on\ lot lhcln
go t(!r |,ng nller maturt!. boc U\e
thrl $ill stt!|t ro lurn br{^\I and
losc qualitl.

Thc l)csl $'rf lo pick hoDs ir (ri
lh(i gr,)und ( ut llnr string {r. lrull
lhe polc rnd lor.f carcluil! Iho
hop lin|s $ ill l! her\r. so \'()!r Inar
$rnl l{) usp a lino and a pull \ Ir)

Picknr'{ is r r$r!handcd.iob.
Ilnd lhp flLrsLfr with onc hr d, dnd
strip oll thf llo\!crs t!ilh lh..thor.
\\c usuall) pi.k i|ll,, papirr bngs.
labclcd lr) lr,'t' \nricrics sfDa it,,.

Onf. rhi, liol) foncs hirlo bo(i

l)i, kcd, thc \ir).s shoul(l be . r olT
ahout thrco li!,t li,, ) thc ground.
'lbcn all(n1 rhf \inps ro di( brck.
\i)u nce(i t,, do lhis to r\oid sli(r'l-
irrg lhe plan$ 1oo mu.h a|(l $eak-

'rning 
rhcrl rs lhp\ go inro \!inlcr.

,Uier lhr llrst hard li0sts ir)
nuru'i'n. cllr rh. hop \iDe\ a li $
iDchcs liorr tlx , r!\\n l.ccd rho
hop h:lls g|l|cf.uslt $ilh c0||rtrrsr
,rr well-fotlcd nraDuro. rnd rrnew

Sprirri{ .ari. i'l nralurc hills jusr
nnohc\ "rrnrt DruniDg ll) .r)|trrl
t)lanl spra\!l hll br(:k ih, rn lfh
and cut annlrd rhi'hills wirh u
spade ,)r gafdrn krilc nlr(nrl t!!i)
li'pt r)ui lion th,,, r,\! l,ull up ani
rhizonlcs \(nr .Ur r)lT lhisnillrun
rflitl L|e plalt ir lhc bcd a d k.r! il
1i,, laking 0\or')our gl(l{ n of
la$n. lho cutrrll fhiz0m0s c.rn bc
portcd an(lgi\"n lo liicnds of trrns-
phnred r() srarr n.$ hoprrxts.
Rcrr,!ohcr l,) labcl lheDrl ll,n,l
Pruning is d(,r{, Cr' fl \car. in
c Ll sl)fing. bollrc Lhr phlts r,nllv

ll \')u ha\f l hor. dr\, (lafL sIic

or ollr.f spac. $ irlr g,!,d airflo$.
tholl r{,u can drv }our hops oD wi -
di)w scrcons or fyrlI irr paper hrBs.
\\c vc donri this s .rpsslilh many
tinfs, but noL clcrron. has acci ss
lo n 8r!xl drring (nx)t. I hc D.\l
l)fsl rhoico tbr sr all a r,unls of
hops is a li!)d dr)rr.{ft to low ll
\(nr fxt'eft a largc hltfrrisr, tliIk
rhoul building an ,'!\r, or hop
dr\fr This ran bc I lrLrgc bo\ sirh
slidilg rcrecns or drr$cfs $ilh a

hnir.lr\cr lbr li)r(cil h,,r air. Plans
lbr orsts rppeaf iI r)Lrf book, l hr.
IIorrr'hrewer's Gard()n" (Storcy
Inr,lr. 1991i)or t,, fn fi d lhenl

ll,tr\ e\er rou dr\ \our'|ops.
thel rreod 1o dI) qri(kl\ 1,, a\0id
m0lding or bf,rrning. l)on t pilo
th(il|r r'r, high n li.\! irchos rl
n!)sl llops nrc dr\ N|r'n the] lecl
lighl artd (linkh $ ilh,,ur rD!
dcr(\\abl{r m.istun' coDtcDl .\lior
drrirti{. i firsr-tcur h()p hrflesl
rhortd victd a Ie$ {,Lrnies per hiil.

l)r\ hops ran he ct,rred in gal-
loD-si/c iirc/er bags in l1 licczcf,
$l]lir.c lhcr rrill kcop trclt li, l \{'af
,,r rn,)f'r .\ bas rrill hokl rbour an
otllrfo of hn)se hr)t)s l,laco thc hops
in llx brg. p.ess lighlll l0 {r\pel as
n'u,lr air as possibl. arrlseil
Nlakc sulc Lo lal)el dlll?'r.nlrari
clios 

'rrd 
date ca(ih b,rg.

\lo\t l)e,'ple $ho gro\\'thcif o$'l
hr4^ pR'lef to usc th( Ir {,|l) li,r
aromatnis. dlr ]lrl)l)ilg i)r fla!oring,
snrc. th, i' deln.atc rLr)Das ar.
desltr)ted bv a lull l)itleriIg boil
'Ihis is rn optirnr it \ {rr doD t ha\r r
big har\i st and $.anl r() find ftc
higl{,sl dnd bcsl usc li)r it Eut il
!,,rrr hancst js hfg| lnd vou r.c

Srowirlg higl) alpha-ii.id lalielics.
Iou ll $rrrt lo knor hos to biLlef

,\ronr hops I riJi h. scd l-1 iD
rccipes. bul billering hops s|r d l)rl
usc(l !!ilh a lilllc nron {rrLion
nralb. crr dorln llr{ rnr(rrni a liftlc.
\'ori cnnl ftall! krtrr ho$ srong
\ouf hotrs are until\rtrr tr'\ thpm. ll

ORDERING RHIZOMES

Vost homebrcu, supp\l
rctaileft oIIet hop rhizonus i,t
earlg spritl!. Il?rc arc sot,tc
a.ldilhnIl sou.fts:

Bcer M kers of Amclica
l5 S(rrL} Nhin Strcct
Colfax, CA 95713
(800) 655-5682

:161t0 Kjnj{s Valkry llighway
Philomath, OR 97:170
\rr1llicsh('tls.(om
1503) 929.2736

'Ihc Hcrblornl
32180 lssa(tu{h-l:{ll City ltoad
rall City, l\A 9802:l
N$lilthchcrbfarIn.(om
(800)866-.1372

lloplbch
6398 Dougl).{y Ri)ad, Sllito l8
l)ul}lin. C
(800)379-4677
\ra(r"noptccn.rxnn

MarJsvillc Ot|st
866 N.li 1000 Oals
(i,rv,rllis. Oll97330
Wrile ililh S^SE lbr {rltal,)9.

:lichols cardcn Nursery
I19{) North l,rcili(: Highwly
Alban], oli 97321
e'nail:nich0ls@pacifi .harborcom
$trv.par'ilicharborconr/nirft )ls
t503) 926-9280

ma\ rcqui s{trnr! cxpcrim.ntariol
lr) fiDd ts\a.ll\ th{'right pr)t rtions.
lrrl starliDg \r'i(h I snrall r ro nt
\rlll guaronl,a lhal )or] nc\0r ovr!.
hop r hrr,rh lJ|1\\ing $ith IIdried
h,,ps is a bad idoar Lhe\ i!,nrributo a

Srass!. unpl rlsaIt flaror rnd \cr!
litllc billclr'\s ,rr aroma. \\'l)r pinr-
prr \(rrf h,l)s allseaso rn{l rhen
ncsleft to drl lb,rnr? I

Joc dnl l)Pnnis l.isher up thp
ttthors oJ I ht' ltuneh.cu .r's

(;arden tskrl!! Rtn)ks, 19e3t. Th?ll

n r \1 Lr (ir\ .\f I 2rlrl



old alo,Sootch alo,marlevw口 ne

ol Bolglan: sDlinu is o fhc timo to
Rornur Dloting musclGs ond
male a batch JSTRO‖ G lLE.

I I hos alsays b+n in '!ur naturc as humdns - ond

I I ss l,r.wcrs - lo {Fp hou fsr $o .an qo. Wts lilF
I I to push thc liflits of tbo .onvcnrional ,,r practical

I I srrong alc' pr,'vidr a gr.ar way lor hrc$rrs ro

I I push lh.b limilr. nol !o m.ntion lheir brPwing
cquipmenl and theil budgetsl

Strong ale is an elusivc beer to define, because thc
phrase rofcrs to a wide vffiely of boers. Strong ales flm
range from 1.065 originol Favity tt' 1 .126, and ffnal grati
tics range from 1.012 tr) 1.055 and bcyond. Ihe rlcohol
(:ontent con rcach 12 per(:ent or highcr. lJitteme$ lev(ts
vary from 20 1o 90 plus lllus. With highcr alcohol levels

and higher hop rales, mony strong al{rs b€nefi( gea y
tron cxtendcd aging. this makes sp ng a great lirrc to
brew your slrong ales. When fall and winler roll around,
you'll be rcady 10 savor thcm.

Old elc ond Scotch ale ore often dcscribed &s strong
ales, bul bsrleywine, lmperial slout |rnd some Belgian alcs

also fil this descriptfun. The common rhcme behind all ol

lhese bccrs is lots of mlllLl Thesc becrs are nol rbout cffi-
ciency or {){)onomics. Slrong ales are thc bcst of lhe b{isl,

worth their weight in gold {at leasl to (hc hewor).

whan blswing slrong ales, lhe yeasl is key
One df lhe mosl important considcralions whcn making

strotrg alc is the yea.ct. Most liqurd ycasl strains (eDCl cvcn
some dry ycast) on thc rnarket today arc hea.ly e ough to
forment 8 or 10 percent alcohol and boyond, so the major
decision is whal flavor impact you wish the yeast to impart.
lfyou aro going to make lIn American barleywino, choosc a

vigorous tind clean-flavored yeasl liko Wyeast 1056
{Ameri.an Ale) or White Labs WLPoOl (Catifornla Alc) to
eccentuate the hop character lfyou want lo brcw an old

ale, in which frdw navt,rs abound. your choico should bc
llritish i ori(in s.nd produrie som€ osters, lite Wyeusl 1098

{Bdtish  lcl or whito Labs wLP005 (l}ritish ,^lc).

Jusl as important *s ycast varicty ls the preparation of
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the yeast prior tr) brcw dry. Wilh
strong alc, high gravlty ls the norm.
And {s lhc grilvity inoniltsrs, strrl-
ing with enough hcallhy ye{sl
bcconrcs cxtr'cmcly imponani.

AD afti!{) yosst slrrrLrir is lh(l
bcsl i!ay r0 ki(k olf formontatior iD

a reasoDablc amounl0ftimc. Ycasl
s1ar1ers, simply pu1, are Iiny btrl( '
cs or bccr. Some pe('ple use 22-
ouncc bccr boltlcs, champagnc bot-
lles or Eflenm{:y(:r llnsks. lvholo!cr
you {r}xxrse. bc sur{l you halo
cnough room lo makc al lcasl 500
ml. of starler - b t i )n) is rlways
better You shoukl nrake Lhe slarlor
of a medium gravily {around 1.040),
using similar ingrcdicnls to tho
batch you are planning. lhi'idoa is

10 lakc up" the yeast and gcl
thenr rpproducnrg, so vou nrr pitr:h'
ing more yeast int(' lh'r rlorl.

l-hc shrtcr should bc donc a

day or so b{:forc you plaD to brcrl
1he casiest yeasl starter ((,rrsisls ol
onelhird cup ofdry mall cxtract
boiled in a tinl olrulcr. Sonn' pco-
ple add yet$t nrlri0nt. vrasl cncr
gizcr. or cvcn a hop pcllct or tlvo
inro lh{: stntcr for safc mcasurc. I

beliere in m;*irg starlprs sinrilar l0
lhc wort I am planning. so rvhalclcr
is gi'irg to be itr |}|t) b{x'r $ort
should also be in th(f startfr.
lVhatevcr rou do. boil thc slarter
for 15 minulos, Ior sanitation. Cool

to room Fmperaturr and pitch lhc
Jcast into thc startcr.

On(P lhr sltrrtcr has buih up a
head ('f foAm or "kra0uscn," pildr
this startcr into thc bccr'lhc more
yerst you pitrh to Jour high gravity
bccr the bctler orrou will bc.

Somc pcoplc pitch up to 1.5 liiers.
If you sr(i r lbvcrisl l arnbitious

bre$er, you or)uld brelv an eDlirp
brtch of modcralc-gravity wort (at

1.050 or 1.060 0C) ard pitch vour
ycast in that. AIL)W this 1r) (x)nrplelc

primary lcrmcnlation. thcn rack
oler lo a s{()rdary. lcavilg a
heallhJ yeast cake rl lhri bollom 01

your primary fcrmenler. llansfer
your (rn)lcd strong alc wort onto thc
yeasl .ake in lh{l srmc prilnor} 1cr_

mentcr... and KAlioOMl lhis
mcthod will allow a huge porlion of

horrlthy yerrst to bogin lernrent&1i('n
!ery rapidly. Keep a (lose eye on
things, os it 10Dds to bo an extrclrre-
ly vn)l0nl ftrrnrcnlfl tion.

\\hichcvcr mcthod you usod.
acration is mandalory. I1 Iou i\icct
oxyger), putlrtr rir {'f jtlsr shake L('

acratc, do lt unill you are suro lhore
is plonty ol oxygorl ir) th0m. Thcrl
d(' it sonx' r 

'ro. 
ll is iilso a 8rn'{l

ldea 10 consider pi1(hing liesh
yoast, lrot only inlo thc sccondary
lcr|lretlrcr but rLlso l|1 bollling tinxr.
Using a frcsh sl,arler of the sanle
tyDo rvould bc ideal, but dry ycast
al\0 works wcll whcn rshydnLted
and mixed into thp beer'lhc stress
ol lhcsc iclncntations can bc dam-
trgi'rg ti' r|e ){,rst. l"his pflL( li(1} !!ill
holp tho y(asl along.

Go hsavy on ths hops
lldps plat a rnajor role in stntrrg

alcs. which rangc from 20 to 90 UJL

or rore. 0r'i8i flll).. hops \rnr usod
In 

'argc 
amounts so lhc beers .ould

bc cxporrcd lrithout spoiling. llops
proridc An r|nlisoptir qualit\ thal,
.ombinpd rvirh high al('h0l .r,r)tent.
allo$s strong alc lo bc agcd tbr long
pPriods i,l lirn(!.

|\hen planning $h{l hr't's r0 usc

and lvhcn to uso thcm, thcrc aro a
r(:\{ things ti, considu. Thc longcr
the hops aro i .rtrrlsrl $ilh tho
becr. tho norc impact lhct havs.
'll. tlrLl in rlhich ftcI are uscd is

al$' irnporlant. Ihpr pltrced in lhe
boil havc hcat on thcir sido. \d .otr-
hnr 1;nrc is roduccd. Dry hopping
allorvs th{ sl'w flbsorpliin) r)f liagilc
hop aromas and llAvorli ihal may be

losl in tho boil. .^ chccsecloth bag
wilh inpfl weights, likc nrrfblos,
Irorks i!cll tl) sl|bmprge lh. hr,!s.

Lots of hops c nccdcd 10 bal
ancr all rha! s\!eer nrtrlt. And rhrfs
compoundcd by the lrrl rhar t|s

lvorl grtlily incrcascs. thc amount
r)l urilizali(trr wi: r'xtr1r(t li('rr tho

lllL is complcx ro fakrlrte. lh.
ft'r'firuh Ir('rD "Tho Brcwnrfftcrs
Itible b! Slrllre'r Sr)ydef (Hrrpof
Porcnnial. 1997lis lirirly erLsr- tir

us(). Thc lbrmulo is: (ouncos of
h{4rs) x (ltlphr acids) X (pcrocnt uti.

lilrrtion), all divided by 7.25.
ounfes olhops are the lvcighL of

hops you plan io usc lbr cach hop
oddili(n. Ifhops are added 3 t;m€s,
3 oqrations rvillnood to be added
logcthcr onc cquation tbr. cach
hop on)r)unt, {ipha a{:'d flrntrinl,
and time in the boillper(ent uliliTa-
lion). llpha acids arc givcn as a
penrenl; in lhis cqualion, us{} tho
whole Dunrbor. noL lhe deci ral
cquilalcni {4.3 porcont alpha aoid =
4.3). Porconl udlizalion is depcn
dcnl on tinre in the boil and tirr us,
sorl grat'ity. ]-hirty porcont utiliTa-
tirxr is v(|ry good n,r a bitlcring hop
additnrr i|| nornral-gra!jty $ort ft,r
60 minulos. So it s safe to say, givor
the highcr'gravity rvort oI strong
alcs, that rc pcr'{on1 ulilizrtion vill
ba closor ro 20 or 22 per(€nl ftr lln.
samc dnlc ir thc boil. Thc p.rconl
utilizari,,n ftr'h,'ps with 30 minules
in the boil gocs from afl)urd 15 lr) 8
pcrccnt lbr strong alc. .^nd hop
addiliirrs lhal nornrall,r sp{Id a

verl shorl limc in rhe boil are
rcducod from 5 to 6 porcent down
r0 I or 2 p.x(rrr. So llle moral of
$c sr'.J? lhp 1{, it! lbu ll need i(!!

Malt: lhc heart of the mattel
S(.0n9 ales (a br made with

malr ortracts. a pardal-g.ail mrsh
rvith exrract addcd, or alfgrain.
$h.n I brew t!ith mall {:xtracrs, I
lind I havo morc options if I sL rt off
trilh somc$ing plain and light,
$'ilhi,rt hi'p$. Il is a good idea to
use malt extrads thal are similar in
origin to thc bccr stylo you ar€
g"ing l(' brem YurloDs or EDMB

work very rvell in lhe liiglish-slyle
bccrs. And I vc mada many beers
rising Mourlrndlitk; it is a finc
cxlrarr i)r slrluls ('r S(r,ltish rhs. I

caD havc molc control over the
brlrlr by using spu:ialll graiDs lbr
mlor and 1{) re'nf(,r(x.the m.rlt.

(lrys6l mnlls and. sdmel'nl's,
dofk roaslad rralis go wcll in
lnglish slllos. R('aslrd barlcy and
peal.sm('ked mrlls hre used for
Scotch alcs. Crr..sial. cara'pils r d
(|ho{iohro nralr all can contributo to
lho doplh ol a bafleywino. Usc lots
of dflrk. hAavil!'roasted mlills trr
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three STRONG ALES
Shameful Barleywine
(5 gallons, 6rl|acl)
0G = 1.090101.095 FC = 1.020lo
1.025 IBU = 74

'lhis b.or is a lunirn)ls
amlrcr, nitl' sLrmg h')lJ presfncc.

IDgro(li$ols
1:l 2 lbs.\.llo$ Dog \lnlr

19.5 AAI Nofthcrn llrc\lof
pcllcts l3 oz. rn 6.591, ahhlr acid)

12.\Al ()5farle pPllcls
{2,'/ ol 1' l'r" alphn acjd)

.{.E -\.\L \\'ilhnrcrle I),lL ls
tl 01. ol 4.1i% alpha rcidl

I Irint strrlor oftuncfirrrr r\lf
($.rcast 10561 ,,r (.rlift,nlia \lc

Stcp bl S((!p
Briril 

'nr11 
extra(t to a boil

and a.ld ll or. Northcrr) l]retr, r.

xrralboil 60 nil Afler:t{) IniD..
add 2 ('1. (:ir\fade and conriDuc
10 boil t,r 15 min .ldd Ir.ish
moss. \\ail l0 nrofe rrin thcn
add I 01. \\ilhmeltc. ltoil lbr 5

ir. Shut olT bcal arxl fi!)l t0 65"
l:. l'ilcb orrc pirt (r)f trr,ft')\easl
slaftcf. li,ffirenr for 10 dit)s at
65'l-, lh, rr r,rfk to scfondrLf).

l)r! hop in se(nr(lar\ $ilh 1

oz. \\ho|l (]rs, ade hops in a
wrighl,'rl h'rg lbf 2 sccks. B{,ttl,
shPD ck' f nnd sLill. drling frcsh
dosc ol ]frst afld rA cup com
lugrr Ag.ll lcasr 3 mor)rls.

All-gr'.rin oplion: Sul,sr i1rrrc
2; lbs. prl('a1,. nrall a d 1 lb
chocolnl{ Iialt i)r thc'tcllo$ Dog
rrrll r\rrrrr \lash in rt li8'l:
$ith iJ girllolls and h,,ld i,r 1

hour Sprfijo li)r 7 gallons swecl
so|1. lloilibr 120tlriIures. \l[t,
ing lhc hop rdditn)ns at (,0 min

Trumpel Maior 0ld Ale
l5 gallons, e racl wilh gains)
0G = 1.130lo 1.135 FG=1.03810
1.042 t8U = 68

'lhis i5 a bcnutifrrl dari! nnd
rnalt\ cfcarion {ilh \Lrblle fiuitl
torl.s rnd a r' r\ hrlv\. bod\.

Inlircdicnts
E lbr. Nl.LrrlrIlPllirk lighi

7 i lbs. lighl dr) l|rrlt c\Lfact
l/:i lb. crushed.f\srrl mait
(40" L,r\ihond)

r/2 lb Llticss Spr,cirl n,)asl rralr
1lb.,rifir pils
2 oz. fho.olat. rnall
l:1.6 1"\L Fugglfs p,llels

(.+ oz. of3-49i altnrr a.idl
l9 '^AIlKert (iddings pcllcrs

(,1 r)/ of .,1.7'1, alpha rr.kl

6.2 {^t SLerling p.llcts
I I 07 ot6 2'1, rtl)hr a, ni)

I pi shnPf ,'l llfilish .Uc \cas1
(\\:leasl1098 or \\hilo Labs
\\ l.l'0051 or Iligh (;rrritt
l-nglish,\1. (\\ hit,, I abs
\\'t.P0071

Slcp b:l Stcp
PItrfI rhe grains jr a clrlx'se-

rl,,ih bag aDd \tpct, i 160' Ii
*at.f lin-301r) +0 min. iicmorc
lh,,gfrin bag and srif iD rDalt
p\lfa.r llringro a Iulll),,i1. Ad(l .l
07. lrugglrs llnd b,,il ll,f 15 min.
]\dd 4 ./. Kent Coktings lrops rnd
b,ril iof.J0 n]iD ,\(l(l lrish n|)ss
and boil lor; nror, nin \dd ]
or. Sl, fling. nnd coDtinur ro boil
ll,r lhe lasl l0 rlti[ Shul (l(^fn
ihc hoat. .rlrl as rtl|i, kh as possi
bl). l']il.h one pinl (o| rDo|rl of

I ornroDl lirr l0 lJrts rt 50' lo
6{)'I:. ftrr:k 1,, sefonda[r t)l] hol)
irr lh'lecondar\ \\ith ril ltsasl 2

oz ol \!holc KpIt (;ol(lings. llotilc
nhrn c,)rrplere rvilh ivr cup frrrr
sugar alil ltcsh rcost.

I'artial-mash 0pti{nI
Subsrilulo l0 po n{ls t$rlro\\.
lnah lbr t|c lighr dr\ nalt
cxtr1ri1. Nlnsh I (]l\sl!\l gfairis
in rl l;;5' i: wirh 3.75 l,) .1 gat-

lrrs i)r about lrn hour of Urllil
lull con\crsio . Spafge li,r rr

grllons. Boil li,r 90 min. {$ail ;J0

rnln beibrc adding thr lifsl

Moofllighl IVladness
lmperial Sloul
(5 gallons, enracl wilh qnins)
0G - 1 100 FG - t.028 to 1.030
tBti = 65

l)(,trririrl.d br ri(h. rotrsl!
malr llaro.s aDd a dark, h,.arr
bodi. slig|ll\ liuir\ hiDrs liom thc
).rsr punrllrare this spccinl trxri..

hgl.cdicnts
r/:rlh. hla,:li pat('n1 mall
r/2 lb. chocololo nrtrlt
r/:2lb. Dr\\irlr-(.,rs\ ns SDcci l-ll
Ll lb. blafk barl{.}
12 lb. 1l*cd brrlcl
+ lbs. \{(^rrlnr'llirk Stoul cxtrn(l
6 ibs. dark df! malt crtrnct

7 +.1\L Clustef tJfllers
1l ,,r ,)l 7 +'ll" alpha acid)

5.4].!\U Pcrl,) p,lllels
(l o/ i)f s.6'1, tlpha acidl

i).i \Al \orlh.rn Bfcscr |i lli ts
ll or ol 6.i'l; [lpha acirl]

1 pint slx Pr r)l lrish .Uc \ias!
(\\'\earr |(18.])l,r tlurlr)I .\lc
(Whitc l.abs \1r1.P0231

Step lI Slrp
-\dd thc glrint l() a fh.on'

clolh brg. Slaft srccpiDg t.0uf
lrarns as !ouf \ralcr is h|irliJ|ll
!p to 160' I r)(l hr)l(l lor ilOlo
.15 nir. nrri,\r'rh. graills. ndrl
thP dr\ ard 5\rup Dralt f\trr,l
an'1 bring lo I lx,il \dd all rh.
hops at rhe strrl ol lhc boii.
O,ntinue boiling 1.rr I h.uf, fi)ol
as quickl) ns l)r)ssible l,ilch \vilh
a pn r0f n!)r'l ]easl slartct:
I.crnxlrt itt rrrrm tcnrpcral!fr litr.
l0 (la\s. lhen nrorc s..(ndar\ to
r(!ter location (65' l.l. Ilo ('

with ti{'sL lelsr nd 3/r cLLp (, i

r I r 1r,.. \r)r :lnrl



t)rodurc tho rich complr'\irips of an
lnperial sloul. Lighl nrrlt.\lracl is

rspociallt imponanl s irh sorne

lj, lgiarr sl!les cithcr bccanse
thct rch on sugar ad.junclr lor fla
\ors or .olors. or bccauso lhpr( is tt
lighl f('l(tr in rh. Iini\hcd bccr

ll.cau${ rllrlr e\r!arr is rlr.ad!
.0ffprlflt0d. r'ou can roa(h sotrrl
asronishlng (riginrl gf arilv r0ad'
irgs. Ilul carcful plnnririg $ill h(lp
itr h'r1iDg tho gra\itl tor dcsir.
$irh(trrL losiDg Iour hcad. \lalt
clract 1'lill deli\er a g|,r\il} rcading
,,laboul 1 0:i8 ro 1.0,15 ililh r)n,

pound in i)r(l gallon (s!fup Inal!
extrad and dr] malt e\rrar'1.
rcspc(li\rlt ). l-sirrg llis rs a $'ide.
]ou can es|ifirarc no$ trtirn\' pounos
ol nlalt cxlraci vou $ill rx,e(l 10 hil
v0uf lrfgor oc.

l:irst. rhbfe!ia1r) 1.ur dcsircd
{)C ro lhc numbcrs behin(l lhe d..i'
mal rl.0')0 OC = 901. Th.n nn'1tipl]
b) tho numbpr ,)f grrll,,r)s ard di\idc
b) lhc abbrcliation ol the gra!i1l

(r,IlriburioD oftho malt c\rra.r li'r
.nP t)0und i|l 

')rP sallon. sa\ r'ou
ii.nnlro approafh Ih0 as llarh s

l)rPw thar starts rlilh an 0G 
')l'I 125. lkke lhc nbhf$irlior il)r

l.l2i 0C. which is 12:. nrulrit'l\ L\
; ll,r a ll\e grLllru balch itnd di\idr
thr \!hole thirrg l'! 33 iif using
slfup malt cxtrllcl)or.15 (li)f 

'lrfrll lr pxlra.t). llolo gocs: 1125 x ;l/
:Jii = lt)..15 p(tr'rds,,1 slruI Intll
,,\lfacl or (125 x 5)/.1; = I;l.sr)

lrrun(ls ol drr tlrnlt cxtracr
ll \ou hrf plnrrirg au all grnin

rlrurg alo. i! can he diflirull l,l
f,,a,lr higl ,)figir)al gralili('s
l\.obabh the n'i)sr .lfi.ienl sululiorl
$,'rld lrc nrashing as nurh gfnil is
l0u afe dblp trr, follccdDg thc \ol-
umc:ou neerl 3nd buorpnrg up
$ith nralr.\tracl rtr slgaf i|l 1h,,

ll,i] ir nefessarr.'lhc addilnN,r
sugars ro the lrril is nol u tonnnon
in LI(r crcalion ol some slntrrg rI s.

Iherc ar'. howrrcr'. lrais 1,, gtst

\1har tou need solely ftr)rr !0ur

nurlr. Long \\'orr boils. xlo ro rhr!,
houB {'r'rr're. fan ri,) thc tlick. tl!
c\aporating some ol lhp $al{ r clur
ing |)ng boi1, lou .on(renlrale !('Lrf
$orl. 

'iI(l 
als) frealf rich caramcl

iiarors thal go rltll in baflpr_eitrcs.
laki|lj.{ orlt the first. highest-g.d\ilt
Nnnings tfl) rhe ltllt('f tun also
\rill hclp )ru achjcvp lriijhef grr!itt
$ilh lNss (iiramcl toncs. Llr.'l you
\\ill nPpd rfiore gfain, rls this
Drcthod is much les( "lll icnl. -\ld
b..rusf \ou {ill gol ahouL half as

rrurlh p\rract oul ol thc grains. du.
to low cili(iencJ. you Irrr nood to
d. Iror'( than onf mcslr. nddirtg lh,'
ruDninlis l,,gelhef, ,,r halc a largo
rash-lun to handle rll lhc grains.

0n,r llral tip, Lsr small h'ltlPs
l)r !(trrr 

')fe.i(Ds 
sl|ong alc. lr wil]

nako rhP heer thsl lo||{cr ... or
Inr\b. iriusl sccms thar n )!l

Tbdcl l ru? ou ns l he lkrrt: Brcua'ra.
u ltoDtcbtctr suppl4 nnn nail ordtr
trmr ir ozark, Missoto i.

. Extract, mini-mash
and allgrain

kitchen t€sted

winning recipes
(in both books)

. Historical
ba.kgrounds

suggestions
. Cookingwilh

Te$ :nd Mai(owi connednol3 la

'd,.iom o' i 
'lr,3do 

MATT0SE

Caoture B€ERcAfiUntO ai rcur lo.al hom.teweto'e,
online at ww,bce(aptured.on or (.ll

MATIOSE PRESS (roll free) 1377.3275319 iooder an.urogBphed topv

CIRCLE 22 0N READER SERVIC卜 CARD

We have
whatyou need!

Lany's BrcrlnC Supply
The o y rourc€ tou willever ne€d for tour br.winS suppli$

With product ines such a3:

Bri*s. Gmbnnls. Eeeston. C@pe6. Telfods' Edme

riontons . C@. Caps . Mnh€is Re*dewnekn(
Premierc cL@ Wne KB . Hobby SqerrSe Femene

wyedt Lrbs liquid yest cukures . Amnde6 GruPe Conceftrate!

and mlch more i.dudi.gkegs and draitcquiPnent.

Fot the sercut bcct ntonia. ft .uion bu d
ndinrc$ n?er Dot dd.d.i.dr f.rmen.e6 in a wtdr rcnce of t es
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Tess and Mark Szamatulski have combed the globe
for 15o World Class Beers and .aplrled them for the

homebrewer in their new book, BEER CAPTURED.
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and taste buds.lt*
hj.'dronrPlcr is p(tbabll
dre Inost inporlant lool

ｂ
¨
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耐
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帖
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lhe brc$cf has at his tlispos.tl. the
htdronx'1,'r can k'll us manl itnpi)r
taDt things aboul lhe bccr: ho$ clli
fienl o r mash !!as (or \hothct w'
rrrnaged t(' get rLl thc nralt exlfact
into Lirc lermonlrrl, \\hclhL'r or nol
thc bcr. is d0nc lermontjng and
hrw much rl(rrhol is in lhe bc('r.

$hcn thcre js a suspet,ted Problem
rlitb a le ncntatit)r. nin. tirlPs orrl
ol r( n the hr_drorrrcter cai' give us

rrr answcr I get calls rllefy dol
lrom br,vors wh., t hiDk lbcy hate

The Basics
l)uriDg fermcnr ti,trr. bccr is a

liling lhing. \\'c fan control lho fon
ditiors and trt t) foax it inld boha\-
irg as $c would likc, bul $'c rcall)
afcn t ir) flrnlrol. V)u .an t rtas,'r'
wlth tollr yeast. As tho st)ir)g gocs.
''Ci!cr thc slrklesl corrlrrl of rll lhe
fondilions. thc yoast tlill do as il

NINE T
TELL YOU AT'S GOING ON TH YOUR BEERロ

By Mark Gatetz
rliimn wcll pl(,asosl'\\'e can hopc
rhat liirrrrenration will bc dr)ne iD

two wc0ks. bul il it s Dol, ids not. So

the bcsl we r:an hopP lr) do is rtrea-

surc \{htrr rhc bcer is doiDg
uoer starls rur ils swic( 110lt

slfept bcftusc il coutri s a lalge
;Lmounl ol sugars. l hc lcnsl eats

thesc sl|gars and produccs farbon
di,,\ide and rl(r,hol..\l *)mc poirrl,

.ilhcr lhP sugar is nll .alon up or
thr \oasl has pr0d(r(Fd so nrut:h

al(x)hol lhat il lill5 ilscLl: lr cilhcr
osc thc iernfntation $ill halr
stoppcd. Bui orh.r rltrrditior)s t tn
caus. lhe li'rnrcnLalion 1o sldp prc_

nnllurch - or nr)r.!cn start. ,\Dd

|., '\,.,,''' \n,Ir,,1 @



TEMPERATURE OF SAMPLE SPECIFIC GRAV:TY 00RRECT10N

50" F Sulltract 0 005

60" F
70' F Add 0 001
77' F Add 0 0112
84' F Add O IX13
95. F Add 0 005
105° F Add 0 007

the way wc can tell what! heppen-
ing is by using our hyd.ometer

A hydrometcr measurcs the spc-
cific gravity of a solurion, tlpicalty
wn{er. Thc nnmo soys il all -"hydro" (weler) and "mcrer" (a
mcasuring dcvice). thc spocific
grrvity ofpure water is 1.000 {ar
60' F). $'hen sugar is dtssolvcd in
thc wal.er, thc specilir: $aviry gi'es
up. As tlre yeost eats the sugar, ihe
specjfic gravily goos do.lvn.

The Hydrometer ltself
The hydr0mercr is made of

glass. thc thin end conrains onrj or
morc scales whcre we tskc a read-
ing. The fat end is wcighrcd (usual-\r
with lerd shot) so the hydromerer
llodls up.ight. Thc arnounr of
weight is adjusrcd so the hydrome-
ter noals at the righr lcvot (atso
known as boing calibraredt. lhe
rypi hom€brewing hydrometor is
calibrated to ro&d a specilic $ltviry
of 1.000 in purc watcr rt (,0" |.

Tho hydr{rnrctor rvill rypica y
contAin thrco scales or svslems of
mcasurentent, ond you ll commonly
sce lhem referr(:d to as "trjple
scale" hydromel€rs. Thc thrce
scalcs are sp€cific graviry. Bslling
(0r Brix) and potcntial akx)hol.
Wc ve discuss€d specilic gravity.
Bdling and Brix aro rhe samc scalc
rvith a dillbrenl name :|nd express
thc sugrr content in tcrm$ of pcr,
cont sugar by wcight. (You U s0m0,
times hear brewers refer ro degrees
Plalo. Thc Plalr) scalc is atmost
idcntical to the Balling scale.)

Whcn rhe hydrometer floats jn
the liquid, the thin cnd sricks up our
ol the liquid.'1he point where lhc
liquid lelel crosses the scale is
where wo take our reiidi|lg.

The Hydromet6r Jar
While you can noat thc hydrom-

etcr dircctly in thc fernre ter rhat!
nol l| rocommendcd way 1r) usc it.
lnstead wc lake a small samplc ol
the bcer and put it int{) a thin .:ylin,
der, called a hydromctcrjtlr or
flask. It's basically a graduated
cylindor, but withour rhc gradua-
l.ions. This allows us to hdve a mu(h
easier limc ofsightirg along thc liq-
uid llne k' tokc .he reading. The
best hydromerorjars are those ihar
are jusr a lt e biSgcr in dia'ncler
and taller lhan t})e hydromoter
its{il lhis allows us 1r' usri thc
smallest possible sample when tak-
ing the re{ding a.nd m*es takjng
the reading casicr

Taking a Readlng
Thc first rhing you ner)d to do is

gct I sample 0f the wort. 'Ih{jrc arc
scvcral ways to do this. but rhe
mosl converient is 10 use a dcvice
known as a winc thict" tr's called
this be(:auso it s used to steal a srm-
pl(: ofwine, typically ffon| the bung
hole ofa wine barrcl. lhe] work
tho same way a s1r&w docs wh€n
you play with your drirk rr thc
restruran! Whe you lmmersc rhe
siraw in the liquid rnd pur your lin-
gor ovcr the uppcr end, you can lift
the straw out r)f rhe drlnk and liquid
rcmains in re straw.

Ifyou don't have a rviDc thief, a
ladle or clean turkcy basler rvil
also work {gct a new on. and rever
usc it lbr blrstingl..lusr make sufti
you squoezc ,re bulb beforc pulliDg
it in thc wort so you don r ir.iocr
unrvant€d air Intr) tlr \von. Ile surc
to sanltize whatover you usc rr) gd
the sample, but ir's nol neccssary n)
sanilize thc hydromctcr or tho flask.

V)u ll not be raturning the sample

One thing you should be flwar{l
ot Sugor can stratily in the wort,
mcaning thcre can be more sugar
a[ thc botrom than ar the lop. This
is usually only a problem during rn
all-grain run-olT in10 ihe kettle,
where lhc firsl runnings arc very
swoel and rhe last runnings havo
almost no sugar. so it's always a
good idea to stir thc wort t0 make
surc you gel a representative sam-
ple, but oDly prior to fsrmcnlation.
Do nol stir tho worr iftaking a sam-
plc ne{r th€ cnd of termcniarion -lhe sugar is no iongcr stralified and
this {:0uld oxidize thc becr.

Fill tle hydromeler flAsk to
aboul I inch behN thc top. This will
vory depcnding on rhe nosk - you
cm float yoLrr hydrometer in warer
and makc a mark on the nask to
know how lbr r0 lill ir. Just makc
surc there is cnough liquid so ihe
hydromeler doesn't touch the bot-
tom, Now takc your thcrrnomcter
and measure thc tomperoturo oflhc
liquid. Rccord thc tcmpera(urc. lt
should bP bctwcen 50' and 105'
Fllluer$eit. (Do Doi try l(, moasur{j
h01 o. boiling worl with a hydrome-
tc. - (ho hcat stress witl b.e8k it.)

Now gently lowcr thc hydrome-
ler into tbe liquid. {Don't drop it in!
lhe hydrometcr {rould break whcn
il Nts boll(tm.) Make surc that rhc
hydromctcr is nol tou(hing thc bot-
tom or sidcs oflhe llask and lhal
lhc flask is level. Also makc suro
lhal there are no bubbles adhering
lo lhe sides oflhe hydromrlrer,
which would cause ir 10 lloat highcr
than it should. Spinning rhc
hydromcter to dislodgc tho bubbles
is a g0od trick. Now position your-
s€llso t]lal you can sight along tho
level ol the liquid. Record rho rcad-
ing thats oven wilh the loweltt lcvcl
ofthc liquid. (Duc to surfbce iension
the liquid tends to climb up thc sid{:
ofthe Jlask and hydromeler, crcat-
ing a 'meniscus. Take your rcading
rt thc botr)m ofthe meniscus.)

Now we need to corferr lbr rem-
peratLrro. llydrometcrs are lypically
calibratcd to road accuratcly trt 60.
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Ir. llxhri tempcflLture is difT{rrcnt
thnn that. thc roading rdll be of|
Yr)ur hydnmotcr sh0uld luve i:omo
sith a sheor thaL Usts tho llmpcra-
tulc r:orrecli0n faclors. ll lou l|o
lnrgcr havf this sl)cct.1he chalt al
leti l/s.e /,.r9? 4ol wiil pr('babl] bi'
close, if nol idcnlical. Il tour read'
ing was l-054 and Lhr'icmperaturc
oftho samplc $1|s 77" F, Ibr exanr-
plc, the actual .onccled rcading
rlould bc I -056.

what lt Can Tell You
I usc the hydronreter at t$rl

placcs ir| my brewing cycle - at the
beginning aDd again al the end.

Ihking r roadl)g ar thc begin-

'ring 
scrvds scveral purpost'!'. for

thc all'grain brewer. it will tcll you
how emcient lour nrash ivas. Did

Jou get a g{'od corvorslon and rinse
aU tho sugars out of thr grain:' Fr'.
thc exlract brcwcr, did all tho sug-

rs you pur in (in lho rbrD ol
rxtraco nrake il inlo tho f.rmetter?
'lb see how good ajob you did,
che(ik rho grality rcading grinst
your r{}ripe. Ifyou arc in thc ball-
park, rr)u are ,'ka} If il s wa! high
or l'rs: someLhing is wrong ( heck
ftrr sugar slratilicalion - stir thc
rrorl 

'td 
takc another sampftr.

Ha!ing a reading rlt lhc bcgirning is
also ne(:e\sary if we narrt k' csli-
mat(! thc anount of alcohol iu lhe
boer \,lakc surc you kecp tra(:k ol
thi! rcadilg - you ll nccd il.

Taking a reading at the cnd of
lcrnrentation tells us ifthc bc0r is
rcally done fcmrenting. Ifyou boltle
lho b.,er, lhis will cnsure (:onsisle t
carh,nation l{'vcls atrd prcverl
oxplodiry botrlesl lt tell ifyour
beor is donc lirrnenthrg. wait unlil
vou lhink th0 beor is donc. Eslimatc
$is hy looking ar the bccr. not by
s0mc albitrary rmount ('f lime.
'lhcr: should bc no signs oftrirnren-
tation - the bubbling has sloppcd,
lhc lbarn has subsided. Thrre is no
such lhing as "the bcor will bc donc
in X days." The onlt: trrarurate $ay
to lell if thr becr is done lbrmcnting
is by taking hydronretcr rcadings.

lfy('u lNok lhe bccr is done,
takc a r.ading (bcing sirro ro rx'r-

recL tor tcdrperatu.p). Accurmy ol
lhe rcaditrg is important {t this
stagc. \\ritc this rcadi S do$nl \oii
rvair lhrcc days. Take l|nodn,r'read
ing. lfthP readings arc the samc
and in thc right range (rnorc o this
ir a mom0nt) thcn lhe bccr is donc.

lfthe secoDd reading is lowcr
thar) the lLst, the bccr is still li,r-
menling- 1ll the sc{xnrd rcading is
highcr lhan the first. tb.n onc of
your two reodings is $rongl Starl
again!l Wrile this reirding down,
trn'. $hit rhrcc days and trke anoth-
er re dinti. llthis rcadirrg is lhc
san as ihe prc\ious readirg, lhc
b.er is dooe. lf it is still lorver, the'l
kocp taking rcadings al thrcc-dry
(or li'ngar) intervals unril you get a
prir ofr0adings thdl arc thc same.

\fhrt rvc'r{i s.rually doing is
rcrding rhe sugar lcvols llopcfully.
th. yoast will have ealcn all il can
and the lwo rcadings will bo the
sarnc. Il thc se(ond reading is lower
il reans thal thc yr)asr was slill ca1-
ing sug r, bccause thorc is lcss tlow

low that irc havo rcadings fronr
lho begi ning a d cnd, we r:an crl-
culate thc al(x'hol cont0nt ofrhe
b{:er Subtrarl thc e ding reading
from $c bcgiDniDg roading aDd

dilide by 8. For cxamplc. il thr!
slarting grflvity was 1.{)56 nrd lhc
finishing gravity was 1.01 2, sublract
1.012 from 1.056 to get 0.044. Drop
thc zcros trnd dccinral point (4.1)

ltnd divid€ by 8.'lhat cquals 5.5 or
5.5% rlcohol by volume

You can also usc thc pol.ntial
rl(:ohol s(tlo built into d hydror e-

tar. If the first readilg is 8% pr'len-
tial alcohol and tl)e cnding foading
is 2'7o potential ak hol, y(,u subtrrct
thc s{rnnd liom lhc firs1io gilc us

Where Should it Flnish?
'lhorc'.s no hard-rnd lirsl rulc

rbofi thjs. lhc arswor depends on
the ycasl, tho slarling gravily and
rhe Ieflncntabililv of lhc 

'l'0f1.H0mcbrew worls lend 1(, be
prelry high ir unli)rmcDlabl,s.
tlntcrnrenlablos raise llc spccifi.
gravity, but y€a$t can r eat 1lenr. so
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When takie a hltdtumett rcadi g,
be :;urc to sight along th" kquid 0I
thc bouon oJ the mcnis ts. Triplt,-
scale hldromtters, Uke this one.
tncaswc speciJic grt.ita, Ralling
hr Brix) and pot.ntial akx'hol.
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whcn lhc ycast is donc. lhcy kcop
the gravlly up. A good rulo 0l lhumb
is lhal yi,ul beer is probabl}'done il
you havc a peir ot idurtical firad,
ings and the final g..rvilv is in thc
range ol r/4 ro 1/3 oftbe original
gflrvity. lror axample, ifyour OC

was 1.056, a acccpiabki rang. lor
FG would be 1.014 to 1.019. (\\hen
doing t})js.alculali{n), lbrgct llboul
the 1 andJutl use ths lowcr digirs.
To get the low cnd, divjd{j 56 btr 4,
for thc high nnd divid{r 56 br 3.1

Care and Gallbration
Whcn you arc donc using t]|c

hydromctcr rinse it oll in ilar l
watcr. l)ry it and rrilurn il to tho
box or tul)e that it crmo \lith. fb.
glass otlhc hydromote. is thin and
easily brokcn. \ev{}r boil your
hydromctcr; thc glass mav brcak
due lo thermal strcs$. Also. the
w0ights in lhc bolto ere Lrsualiy
seoured with sealing wax. You don (

To check )our h\rdromclcr's cali-
bratiiln, gol some distillcd water
and bring it 10 60" F. Floai thP
hydromcter irr il. l he hydromeler
should read 1.000. Ifit dops. rou.
hydrometer is calibrated. ll ir docs-
n1. record the rcading. ltits bolow
1.000. sublract thal rcading liom
1.()00. Ifil s rbovc 1.000. then sub,
trarx 1.000 tionr the rerding.-lhis
will $ve us a corrcdjon fn(xor. lbr
examplc, you chcck your hydromc-
tcr and it rcads 1.002. Subtraoting
1.000 fro|n that giv.s us .(r02. Your
hldfomcter is roading .002 abovc
norlral. so sublract lhat liom a{lual
roadings lo gct an nccurale numbcr.
II Jour hvdr(,motcr reads 0.098,
thcn srbtracliig that froln 1.0{)0
also gives us -002 but in lNs case

]r)ur hydronrctcr ls reading .002
bck'w normal, so ]on would add
lhal to your rcaditrgs.

Hldromelcrs {rc not pn'nr! to
changing thcir calibratnm or€.
1inc, so thcre s no Dced tr) kccp

rcchecking it. lhwevcr. somctimes

to{rr htrdromctcr will dcvolop a
small crack. lhis will (:hangc the
{:alibraliofi, but tho hldromeLcr now
needs to be replaccd anwvay.

Final Words
Some brAvcrs tell rnc thev don t

rvant hr lake a lind sct of rcadings
bocause lhey'ro con(crned rbout
infe(iing thc boex Ilerds my opin-
ion: lijthor you can sanilizo a wini'
ihiefor you can (. Ifyou (an't, then
'lvhal aboul your botlling bu{ket,
tubing. bottlcs and caps? Othcrs
worry Aboui taking thc lid olYtbc
Iernrcnlor and causing oxidalion.
Don t worry. If all has gone w€ll,
lou'll hale o nice blankel o[ carbon
dioxidc to protOct the becr while
you lake lhc samplc. JusL bo genllc.
don l slir thc beer {rd you'll bc fina. I

Mark Caretz ourts llopTcch. a ndil-
ordcr homebrcu suppllt nmpdn!
based in trhlin. ColiI|rnia.

CIRCLE 31 0N READER SERVICE CARD

The Original
Pitchable Yeast

Expanded line up with
Over 33 Strains- Alwavs available

Take lt,Shake lt,
Make lt!

:1,o、 :

888,YFAST 5 WW‐ Whitelabs.com
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Brew Online BeforeYou
Brew At Home

BeerTools.com provides the tools you need lo
craft superior recipes for FREE. Come lry the
Recipe Generalor, the Recipe Calculator, the

Finished B€er Analysis and more!

www.beonools.com
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BOttllng丁lme

Getting your beer lrom lhe fermenter to the bottle

bg Chtis Colfu

sponding bad thing. Evory ting hrLs

iLs yang. Iin ho pl,rcwcrs, rve have
rnr. bcor (good) and our borrling
(bad,. l.uckil!. rvith a littlc plaDning
and thc propor oquip|ln:It, $p r:rn
rrlinirnize thc dn gory of botlling.

lrirst, il s imporrant to know rhat
thcrc are altr)flxllives !r bottling.
Keggilg is q i(:k and oasy. bur i!
also requlrcs o largc inirial invr)sr-
mcnt (usualll, S 150 n, 5200) rnd a
largo annru l of fti(lg. spa(e.  nd
even ifyou do keg, $crc arc timos
you ll rvant somc botthd beer.
Bottlod bcer is el|s! r0 give arvay
&nd r:l|rry to partics, Plus, cntries
lbr homcbrNv contosts red |t) bo
packng(xl in h'ltlos.

'lhe basic tdca in bottling is t0
movc your bccr liom one big (or-
taincr (your fi:r renrerl Lo n merous
srlldl {xrrtain.rs lthe botrlcs}. In rhc
pro(:css, you want to avoid inlroduc-
ing any oxygcn. bocterir or wil{l
yeasB t0 lhe bccr Oxygpn inlro-
duced oft.r fermonlatlon rvill cause
the hecr lo go sralc lbsrcr. Bactrlrir
or lvjld ycasts can lod to olT nlrvors
in thc bcrlr or gushirg boltles. l:or

bottlc-conditii,Ded becrs. you also
wanl [{, prepare thc bccr So it will
carbonarc to tho righr lovd in rhc
bottlo. l-horc s.e four stpps to bot,
tling: (lcaning. sanitizing. prcporing
thc bccr and lillillg lhi' bottles.

Thri equiDncnt you ll need is: a
botlling b {:ket, a racking conc. a
large spoon. tubirg to nl)vr! rlx!
bccr ltom thc burkel a rubing
r:lsnrp or a bottlc fillcr. botllcs.
sugar. bottle caps tlnd rL {:rpper A
largc pirxri{: rrx)ler is a convenient
rlnrurinpr to salitizc your botllcs in.

Bollle Soloctlon
V,Lr rsn modify hoi! much work

botlling ls by selocriDg bo[kjs ol dif-
Icrelrt sizos. The r:harr o|| !his pagc
shows rhp number ol borrlcs otvari-
ous slzcs necdcd to boltl! lr livc-
gallon br!fi.

lfporisiblc. usc brown bortlos
and storc your b0tlkis in a dsrk
placc. Cloar or grpptr bottlps ofler
less pr0tcrxirnr from (lV rays and
bccr r:an gct. _skunkcd- quickly if
exposed lo sunlighr.

Cleaning the Bottles
(;leaning bortles caD b{) rhr)

worsl parl ofbottling. espcr:ilrlly if
you leavo thej{,b unlil botlling day.

Yeflsr scdi rcnt allhe botbm ofan
cmpty bottlc gcts hardcr ro clclll) ff
timo go{)s 0n. The sedinrenl. will
srppo.t the growth of bactcrta and
wild ycasts and this growth could
contaminate subsoqu{xrl b&1r:hes.
V'u r:aD save a lrt of timc on bol-
tling day llyou clcan your boulos rs
s(,on ll.i tou emply them. lk)t water
ali)ne should rinse out any ycast.
bacteria and rcsidual boer. Bu! if
rou d likc. you n'rikl rlern thc bot-
1lc wirh a small amounr of lSP
(risodium phosphatc) or PBw (pow-
der0d br{}wery wdsh). Ifyo use
sr|ap on your botdes. bc surc to
rinsc until thc linse wa!'r is free 0f
suds. Besidral srrp will deorease
head rctention, lfyou scc any
rcsiduc in tho bor(l:, riisc i[ agl|in.

Store you..lean bottles dry and
rufsidp-down. I placc my bottlcs in a
six-pack holder with a prper towel
covoring lhem unlil rhe six-pack
holder is full. l hcn I placo $c bot-
tlcs upsido-d(,wn in r:&sP boxps.
Many hotrtcbrcw shops scll boltle
trees {drying racks for bottlls). The
bottlcs rcst upsidr!down rll)wing
rh|,|l ro dr&in and dry after wash-
ing. some bottlc trees also havr: t}
sanilizcr spraycr builr in.

Ilyou w{ired ntil boding day
1() dean your bottlcs, you'll ecd
two things tr) clern your bottles - a
jpl-washpr and a bonle brush. Ajot-
ivashcr is a tube that c(nnter:ls t{,
your laucct aDd rele&scs a stre&m
of wdr)r lhsl blasas thc bortom ol
lhe bottlc. .let-washcrs arc incxpon-
sive and grcatly rcducc tln' timc il
takos l0 wr|sh of riDsc bottles. ll you
don1 rlr.ady havc onc. gct onc.

Any rcmaining ycasr ||0r blssted
oul by thc jer-w$fier c,rD be
rc 0vrid wirh a botlle brush. Oncc

ccoriDrNc f0 sovn
li|slern philos0phics. evcry
grrd thing has a corro-

Number of Botlles in a Five-Gallon Batch
Boatlc Typc Number of Bottles

5 gallon Cornclius kog
2 L grorvlcr_
1 L torpcdo
22 oz. bottla
16 oz. boole
12 oz. botllc

t0
20
29
40

t07
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■ chniques

ttrc botrlc is !'sud\ clcan. usc a li1'
lle bil ,,1 \\llter \!ilh lSP 0f PB\\
and rhc bonlo brush ro rcmo\c rhc
stu{T!,u ran't qf,.. \ast\ b(tll s carl

bc soakcd in a bl.r.h.'lSl'or l'lJ\\
$,lu1i{,n (^ef|lighl l)r'll,|1 cl.ariI]s.

Sanilizing lhe Bottles
Clcrn bolllcs tlr0d !o bc sani-

tizpd b{,li)rc lhcr rri'lillp(1. \losl
honcbrorvc' s soDitirc 1.hfir bottle!
by soaking lh.n ir) | srIiliring
sohtion lllea.h is a ch, ap and
eflcctire rvat lo sinirirc boltlcs.
llotlk s can bts s,,ak, d li'r 30 nrir)
utcs in a blcarh s,'hrrj,nr,)l,rx l1'p
ofbtcach pcr li\1'gnll,,ns ol $alcr
l,ditre s{,luliurs pr(^idr m c killing
po\ler and Lho soak rinr'is sh(trrri
You rar soak your bollLcs lbr :lt)
Ilrint|1rls ir t| irxlirxl s{rlulir)n rradc
liom ono ounco ol lodr)phr)f lr) llvrl
gallors rn' lv.rlci othcr s{nirizcls
and ilisinli fltrrrls rrl n!nilab1c.

lr rcally sa!es rirnp il l,,u s,)lk
rl1 tour bortlcs a1 onfc. .\ largc pn -

nic cool.r.a'r hokl all \our bolllcs
iI rn onl. \ lishion. \lt 100 quarl
co(nef holds si\l\ 12r,urc, l!rll.s.
Si\rt bolllos is cDough boltlcs lbr'

;; gall(r's i'l ]x!,r lI a.,x,l, r. \,'Ll
doD t siack bollli's on rop ofcach
i)lhcr N,,l slr! kirrg l)otll( s r'cduccs
the risl of fIipt)1ng llrrnr

'lo saniii?r\ lour botlles. fill thI
mnlrircr with 1\,otor, tdd thc sani-
lizef (hlpNrlr, irtrliriI o ,,lhcf), lnd
nri\. Subnrorgo thc bottlcs lbr the
rppr)l)r'il|r. aurounr of timc.
lipmo\e anrl fins,' lh,,r,ughl\ \!i1h

lourjcr \\rshcr llrjplc rinse Io
tsDsufe rhar ||0 rr0irizirg solurjoD i5
left lf )rtrr an, u'r.rfriin ib,rur.oDL-
aminalior iD lour $nrpr sup!l].
somf sanitizcr's caD br (scd rlilhoul
rinsing (lhr,fk lhc hbcls.rfcluU)
l'or th. coflo|t conccntraLi(tr's l') usc

i{ \,,u rf. |l)l finsirrg.
lllerf h is rlso,'1ll\'li\e in .lern

ing bo1dos lt s lcmpting ro thinl
aLouL ronrbiuirlg tbc clcaning and
sarili/irg sle|s bul (l(nr'1. so*iDg

dirl holllcs nr blrach (an $ork, b!l
lou run rh( risk ol'infccling thc

Pleparing the Beer
llen,rf tlnr caI Illl lhe b{ntlt's,

Iou no.d t0 siphon ftc bccr lidn
LIl lirrn.nl( r 10 1hc boltling bucltr
arrd pfirnf il s il trill carbonalo
lho bu,rkr)[ {nd l}re ral:king canc
should bo clcaDod and saniiized
lifsl. llhis i\ a grr,{l tinr. 10 srnitizc
thc .ubing a! $ell.)

Tr'r_ ro nrir nizc thc amount ol
sl'lashirij itr agilalirnr. $hi(lh c r
introdur. o\tgcn into lhe b..r arrd
cfcluat, stali,rg. Placc rhc end ol

thf fxcki,rg lubc al thc botom ol
thp h,,llling l)u.kel. so il rdDairls
bclow thc liquid ]c!cl as the bufket
fills. I:sf Ir(rI lhrn onc racking
canf r0 savr time siph0ning. slan
rhc siphon $irh onc rffking cane,
arr(l r)rrfl lhfr is a lnrll amounl ot
liquid ir lhi' h,,11,)rn ,,1lhc buck0t,
storl rlrc subscquent siph0ns.

Fermentap Valve Kit
Turn Your 5 or 6 Crllon Clrboy

lntoA Conical Ferment€r

No Mor€ siphoning: siphonlcss
transi-er ro bol1ling buckct or kcg.

No Sccondary Fermenter Nccd€d!
Dump lrub out thc bouot11 dfnin
val!e elimmating lhc nccd for
r sccondary termenter.

Hsrrest Yerst: Sale nurcy by
collecting .veast lrom lhc bonon
druin lahe ior use in your nexr

All Th€ Benefits Of Gliss!
Cood visibiliry.-' and exsy srnitalron

. Affordablc! Wilh ! low suggested

retaiL price of$2,1.95, lhc
Fcrnrcntap is very afibfdable

For thc shop ncalcst yo,ca‖

800-942…2750
%C州°棚
hn器品:鷲‖寵譜

山゙♂

GR理)fermentap.com(国闘D
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umr.Listennatr!.com
Check us out for:
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> Betrtl Spcddr
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On.c rhc becr is in ihe bottling
buckcl, you nccd to ndd a sour,rc of
fef rtl{:nlrbles lor f ar|'l)r]rLi(nr. vosl
homcbrewers use rrirn sugar to
p mc thcir bccr llctwccD ,lr and I
rxrp pcr s-gallon balr is cnr)ugh tr)
.arhonatc it. l\!o,third$ of a cup of
corn sugar l\ill prolidc a solt car
L(,notir)n suitabl' li)f sr)rn{: EngUsh
al.s. A iull rjup or strga.r $ill pro-
ducc a tizzJ br'cw, Avoid using canc
sur{ar {(n dinlry tablo sugrr). lt {:an
in'p l a .jdery |asr', tr' l-our brct!.

Veasurc thc sugar lnlo a small
saucc pan d add salor until the
sLrglll jusl dissoht's. lloil li)r l5 min-
Lrtcs, thcn add il Lo thc bccr in your
boluirlg buiikcl. Il you wrn1. you
(.rll lel lhe solufirr rrx,l bcfore
adding il to the beer but moling
rcall! isn t ncccssar]: r\ cup or so of
bi)il'ng liquid $.ill onl, rtrise 5 gal,
li'ns ofbeer by a few degrees
l.ohrcnhcit. CcDtly srir thc bccr ard
sugol wilh ll sanitirrd sportrr. Some
h(trDcbflxlers lecl thal $tirring

inlrodrccs oxvgon and promolcs
carly staling of llxi boor Iiyou are
urrx:efned, add 1|o suli{r.t0 thc bo1-
1ling bu.ket eariy and l0t the
rvhirlpool that nalurolh dcvclops
s$ifl the sugar inh, lIl. bcPr

-lherc arc timos \!hcn adding
ticsh ycast at the bortlillg sragc is a
go(xl i(lca. Ifbeer is lcfr jn scr-
i)nd:rrv le.mentation tbr an extend-
od amount of tinc, alnost all ofrhc
)frrsl drops oul it s0luli0n. Afler a
high gravitv fe.menlalion. the veasr
nral bc dred. Bccr mtlr- lakc a long
ti c t, boltk: (nrditi,'rr rvhrl lix\
yeasL cclls are prosont or lhe ye{st
ar0 not in good hcatth. Adding a
botlling yriasl will help yl)uf beer to

somctimes, drc ycasl docsn l
flocculatc rYell or hff ,,thcr unde-
sirc{blc thara(re.istn s. t,sing a
bot ing yca$ that is llocculanl {it
clunps logclh{rf well duril|g lirr-
rr)crrlirtjon and siIks li) lho h)1tr)m)
Can help pull dolvn somc ol thc less-

Ilocculant yeast in rho bortlc
II you arc using boltling ycast,

use a cleaDly Iefme Ling slrain thal
lloc(tllates well. I uso Amcri(an Ale
II (nvcast 1272).Thc bortliDg ycast
r,trl\ lernrcDts d s rall rnr0unt uf
sugar so its impacr oD thc llavor of
toul. bccr should bc n)inilnal. Be
sufe lr) choose a .r,nrpatible yeasl
srrain ior your b€or stylc. Don't pick
a highlX attcDuativc vaosl il r-our
rr)riD yeast war nr)1.   trr,re highlv
altonrative yeast will l0rmcnl sug,
ars lcft b-Y-' lour main $asr if it is a
p(r,r'rtlcnurlor. This mn rcsull in
ovcrcarbonation. changing a slvccr
bcor inio a dry bcoi Il'Jou uso a
yeasl r!'1h defenl ll{!xrulaliur and
don t krt your boor sit ln sccondary
lbr lrn cxccssilc amounl ol timc.
tr)u don t Dced tr) use |'l)lrling teast.
V'rst homebrewers don r

'lb usc a bonlirg yoasl, add
bclwccn r/2 and I snrn|k pa|k 0l
ye t nr Lhe bottling buckct atlcr
you odd thc sugar. 0r. pour the beer
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(800)2971886

『
み′FE/肥ESS
,o″
`″
J′J′′

The Wo曖 Wレard Kt
S2396

The Fearless VVoft Ch]er

S5995
The Colnbined System
ONLV 300 05

RO Box 854
B。 ln9,OR 97009
www ioanessl。。m
fealessl@abac com
(503)8,35309

EASlにY SANIT!2Eoこ cooLS WoRT!NSTANTLY
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fechnieue5
out ol a borlle fial rontajns rL typ.
of boltling Ieast t ou d like lo usr.
Fill llni boolc out r/3 tull \\ill)
li,'sh, a.fatt'tl sorl arrd l,l lh'$lr1
rcnch high kraeusen bctbrc adding
ir 1(, rlrr bollling buckcl.

Filling the Bottles
\l\t rou nn:d Lo !n^r tlx, b,r'r

lr,rn lh. botllirg bu(l, t t,, th' b,'r-
dcs. Son}o homcbre\\'crs usc a racli'
ing .anr: 10 siphon thcii br.r i'rlo
binlles. lf f(r hn!e a b,,llling Lu(lcl
wilh a spigot. this stagc is casicr
bccauso tou don't ncccl to s|ar't
anrnhef siph')lr. Tr) nrlnirnize
spillagc, use a small iub€ iiith a

tubo cl rrp. Tirc clanp 1\illstop llc
flunl ir\\ $tren tou aff d,,no. \\iLh
a small tubo. capillarl aclion $ill
kocp llxi liquid insidc thc ond of rhc
lLrbe. ll l,,u use a ltfgef lrihr.l)e, f

'!ill drain from the end (,r lhe luhP

li) begin filliDg. set rhc l){nlle rn
a whitc background su(h as a Paper

r)!rcl. l his will helt) t,'u \ee lhe li(t-
uid letel as tho bolllc lills. Pur rhc
oDd oflhc lub. i thc lrotl(xn ol ll(
b,nlle Op.r lhr.flanrp artd l, l lh,
bcer srart llotr''ng. .\s rhc liquid
lcvcl riscs. slowly r'clrlcr rc lubo
[nm rhc b|llle while keepi|rg lhr
cnd bclolv thc Lolol ol lhc iiquid.

Th(: till l,i!.1 afli.ts bo" hsL it
farb,,nal,'s. InrtLL s $ilh high'fill
lelels carbonaro sloNcr and mat
Dol tuli) carbonatc. Bonles $ith
l^\-fill lelcls carbr,|]alr {islcr and

ma: oler-carbon arc. 'l hc right lill
lc!c1 is fic lcvcl Drost cornrncrcial
beers are {ill'd 10, rl}rrL an irrilr
belos the t,rp i'l the botlle

\\hcD thc borlc is tiltcd. closc
lhe.lanrp. Refir^e the tube and
place a blank cap on lop oI lhe bol_

do. \\hcn lou rc donc liuing Iour
boLtl( s. f.irrp th. (:rps (D $ith l('ur
bot1l.'fal)pi'r and rou rp dotlel I

(.hris (.bLhlt is n rcallut .1"tttih-
lor ta lllO Iirin! in lklstrop, le:(us.

Gounler-Pressure
Botlle Filling

In counlcr prcssurc bot-
tliog. thc homcbrclver rnovas
carbonated bcor' fionr kcg
iDto boltlcs. Thc rosulting boi-
tlcd bccr docs not nccd to con-
dilion in tho bo1rlo and is froo

'lhere arc a lot ol ditlerenr
tlpes ol counter-pressure
lillers. but thcy all work simi-
larly. Thc lillcr tbrms a seal
over the mou.h ol lhs heer b0c
rle and lills Lhe hnlle wilh 

',ar-hon dioxide under slighl pres-
su.e. Beer ir then I)ushed inlo
the bottle. displ& ing lhe (:02.

aud the botrlc is .apprnl.
Counrcr-prcssuro filli g is
lri(kt, bul sorlh it. Vni caD

also {ihoose 1(' botlLr.iusl t li:!v
b(tdes wilh a (nrrtef'pfessurii
filler, leaving the f*sl0f tho
becr in thc kcg.

Call for our
new 40 page
Catalog

l-888-449-2739

. FREE Brewing
with qny purchose

. Brewery Clone Kits

Recollunendcd by
w$w aboul.com

"8.!t ut!- b E?t skn14l
dt th. Bc.r1lla eb'ln Sil.'

. some Doy shipping

. Friendly odvice

. Low prices

. White Lob Yeqsts

. 72 Awqrd winning
recipe kits
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A Brewrnaster
wouldn't get kicked
off the lsttand―

Be a SurvIV ora.ロ

i quaiification while rtudying at
I your own home.

Wofking brew€r5 can 5tay at
their brewery while working toward
gaining that all importanl education.
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Box Your Beer
Build your own $urdy boxes to

bu Thon lonncll

hold your beer bottles
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h insid. laoli t llrrr strNlU ntu
halr\aadr hepr bor. Ihis rtc uill hohl
n (lo:?n ln.ount( hdil-tap h'uks

T lrrl ,'rl\ mrJ, .rLiIr rlra'
I I'ht' 1,' \ ul 1,,,r,-l,r!\, d b,,Lll,.l
I tr, rr l,oti,r, ,i ,,1 , rrr,,{l l,' ,, ts

thtLt I ha(l |r) ldca lro\\ lsrs g,)ing
rr) s1,,nl this slu11. SrIn rh']r0altcr. I

disro\crod lhe a$ftr1 1r'u1h: a;orrl
bccr br)\,'s ca| bc hrM 1{' fi.d

Surc. fou riglil bc abl. ro lllk r
clcrk iDl,) haoiliDg I,)u 1l),, ..s1,)lTs

li(nr a,1,mmcr'cial l!nrl, f \nd vou
might b. lurk\:\,,ur la!.,rilc h0rne
bfc\\'supltl sl!)p Drighl k,r'p l!,\es
iD srrn k. lirl it|frc xrf lh| slurd!
rns{ s ol old'i Tl!i ,,f,,s \\ith lliD rr4^

ii a*t t,-ar""1o, *ii,. r,, "1-t, 
'

lttst st/lrt u ith t ur' dri lLal hok,\, thcn
.onrPtt the doLs :ilh a snbct sau'.

rrd solicl car11b,' fd mo.rllt t,, sr]r
\i\. \cnrs,,1 renrnabl, rbrsrl'

{r(l $}rrl about l|,i\{ 1)l us nho
clr{r,s, to uso largp })orrlcsl Inc, (l

somclhirg lhat , rn hold all ,,l Lh,

l6'ourif r rnd 22-,run,r' l)ril-lop
h,'rtlp5 I ve .ollerrfd dcr thf rfirr\.
nr)t t0 n! rii r thr 22 r)ur.e
burnl)Pr\ thrt I us. l,f lating do$n
bnfle\\'incs ar(l llilgjn|rs. I nccd r
fonrain.r rhnl is solid rnd slurd\.

I'lus. llikc t(, huil(l rhings So l
(l.fidod to f1rsl,)nr-dcsign nr\ rtr\ ri.

Build Your 0wn:
Figuring oul whal you need

Aller soln( lh,,Lrght. idcr.i(l,ri
lhat $ha! 1 rlall! nccdcrl $a\ a
simpl'i di'5ign that w,)ul(l bc 0asI lr)
buil(l r). a b.ef brrlgel lronunrtel\.
l{)n r hod Lr) l,tk nrlo rr! \i o ccl-
lar tu I d ar .\anpl(i ()l a so,)dctl

t nfbrlul1 r,,l]. $inc bu\cs rfe
rna(lo of n thii $ood thal , a! l bc
lburd rl llrrn. l)cp0l al(l ar.nl
feall! all thal kr,x k-,rbout srull\. I

Dc0d0d allef,irli\c Inll1,( firls rDd
pr'rf i\e Jiprsrrllnurts. /.!pe sklcb.rr
(.nIuinit4 tnctl fklI Iist, Drasuft:
ne ts and si:rs. hPltn!.)

.\trfr Ineaslring DrI clrlltsfli'n of
Kah|l1a/,r) llr.\irg l,rnr.j[ecks.
sqLrrt.\nchor l|1,rtl, t. inpon hril-
tops and l){,ml)prs. I Ugurll I |leed

cd r$,) (lillcfcnl bo\ !i/es. Ino('dcd
on, ho\ lhlr soul(l h,,ld rL cas. ul
l2 ounc{, l0ngrP.k bolths afn
arr)l[Pr l!r\ th t sould lx,ld a

'l{,/, 
r' larg.r botll.s
lh{ nert r)l'staflr \as di\i(lirrg

thr jrt f ()f slhccs. llow $,)ull I

HARD横ヽRE SHOPPING I′IST BOX SIZES
2;t 12{unco Longner:ks
lnlefiorsiTc 16' Lx Il" w\ 10 H
\ssurling t/? pll$o(xl or Nll)| basc/ ttds
Base lf' 1.xll UIxt/2'
Fnds 1l \\ r 10.;'ll
Sidcs l7 l. x 10.5 H\(\durchoift)

12 16'or 22-ooncc Bail-nrp or llombcrs
lntcrior sirr l4 l.X10.5"!Vr l1 ' ll
\ssuming r/2'p\'wood or I{Df l)rse/cnds
lh{1.1-LrlO.5 Wxr/r"
l:'rl\ 10.5 \\: x ILJ ll\r/2'
sidfs 15 1.xIl.5 ll x (!our. chr)n'e)

Matcriels t4x8 sh.fll

lso board r/r'underlay

\11)| l/2_

t4t)|Ja"
r\w,nd r/r'B(:
l,l\\lrrrd :Ys B(l {l l/32)
Ph$,ird lz CD\ al;/:J2)
\'lullipl! underlainrnr 4x4

Cost
S95()

S847
S10`)7

S847
S3577
1ヽ310
1ヽ870
S1097
1ヽ217
9ヽ48
S,て ,7
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\ La.t is.lhrr snl.s. plu! a l)t'ttot atltl
sdnftttt$ a tup l\f ft (otnlt t.th'ss.

Hurd{arc storps.an odtis. uut.,t th.
tiltht .ltill si:t .lbt ttour tuils ot sti.t s

「‐‐

tr.irtilion llre \t)ac.'] l h,' prsit si
,rn\$,,f is.ilsi) rlie ll,,sI. \inrl)l\ nr\
( Lf s,,rrts , rrdb,,axl paflirion{ ]i,,|'
\LDr bc.r,r $ir. shop. lhf) lasr
ll \1,1r rf,.,r rcrl $,n{lsh,,p lurrli'..
\ou rrr r{ tlr. r\ r LIirplrt{. l,l
fl.rratc \ ru. r^\tr scr r)l !rfliLi.n\

l,)r t)Lrf r\irmpl,,. $,, lllruikl {)rie

lr,\ lln l.'ngn,! ks. b\ Ixf rlrr nt.sr
pr)tLrlrf lx)ttl(.s i)f 1irn,.us,'. Nril
rn,nhor l!'\ tur bonrb.fs,,f bril-
l,,ps. \ii \r'll f\pcr'irn1,rr $iLlt dil
lr'fcrL |rillcrif q llrr\f ir. r(1ts(l rL!.
m0rsIrerroDls lbr lxnl /Sr, /rrr r,

Materials and Cosli
Searching the scrap p ile

I ikc n r srr\il)1, lrrm.bfl $, r.

lrfJi'fts | t,fi(:.d orr !h, nrirtr'rlltls
look',d jnr,, r'\ lnr',l, sffrl) t,il. rnd
Il,Ir(l cD,,ugh ,,1 lh, ph\oo(i. ll',,(li
un' (lrrsilr llbcrb,)r,d i\lDl ) ar{l
hnrdborf'l nrl cssaf! r,' ,,irl,, rf\.r
al l)r)\cs. lier) lrrrflsu|1rl rlre l)L,l

llfs r(l (li(l !rn,, alh. ronLlrnring
rr\ llguf.s bt nri asufillg, \isli,rg

Cut lhe Pieces:
Choosing lo go lopless

.\ bo\ is 1l,,rf sid.q. l)lLrs a Dot

l,,rn rr(l pofhtrl)s r l(,p |,,f
irr( fern{l \impli( il\ tirrd t,) sa\f
llrr.l- $c \, ,i,rsfn lo sl I buildilrA
a r,,!.-lhc bonorr iL,ur .rarrt)Lc is
compl, rflt irL( r'nal I his n)c.r'rs
lIlt thI sid.\ \|lp rrn'r'rl it,
insrcr(t L'I n'sririij,,n top ol il 'lhis

shorll |lp stfon*fr rrd nrorc s Int)1,

rr) build
\{l{liI]g a r.rl) iq t)firnoril} i

lir)gc is\u, Hin{.:cd l,,t)s. \\b.!hef
,,r! of t\\,,-')nr',,..an ad,l b,,th

ritrrr rrr(l r'11i ) ft \',,r1

nrighr disrgn.,, \\har y)Lr w r't
,1,rt.sl. th,rrg| s thiil hoi\rir! n
fNs, ,,l h cf f.rn hf lrN.lJn-cakirrsl
'1,, silnI,lil\ lilliug. I decirl,li 1,) ad(l
hrddl(,s oD,,r,li erd I rnqi!r,rl ir)
:l a irifhes lfonr.a.lr Pdg. rurd 2
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Mash l.uuter'lun Fermenters

\1,,\ .i: f.L. iriri rlJr 1,, .r i,,u!rl
\\ n,{ l[,!r1r l..tl Lri i
l, :f, lrr i.rlon hr.f.:

\.r .nr rlr lir( nlll :rln,
l)r!!tr.Ij lfr nr.trNir!

Su|. nr Ir \tlitris.tr lF ir.rt.i
lhr:.r.r .{ rh.!r.m.L.r .\ Rl\ll
l{L!!frln \rlr\lrfr r! rttr( nn

65 irllon rii Lb el

\ rlo dibl< Conr.n

\onror..rD(l ) rr.,nn.i.
I:.nr \..rt er,i.r r,\.lu,l
SqE,d r. qrnL, ncel
\lr(.\ hr!\rr! r fl.,rnnr.
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irfirf\,1"$n l{,f hfighl. thrn t
drillcd t\!o 1 irfh lr{,le\ rLId fon
rrer lcd thf dots \ilh a srbP. \a$
lhar \pfrn\ h,rrh , asior and supffi
of lo mrkirrg I hrndlts,, r)l nrt).
11\r) hol( s ani kDorlcd f,ifp rrrl\l
,,f nrrN, h,,rl l)l,r'ks ol \,!)rl Jusr
d,)n t l|fAfl r, srld tl! rpcni.As
ricc ard !n]oorh nrr(l t),. rrl)s 1,,,\r'l
lhl 0dg.s \r'irh a lilc or rrL er r,l
n)rIP il , asi{ r ,iii rr)uf huds

Putling il Together:
Glue, nails and screws

l.or an\ fPf,rrane.t r1r)slru{
LloD. \1)LL nc(jri lo use sffrl$s lor
railsr rr)rl glur' 10f fonslru.iioD
rdhe!\rr rr , r, l i ir|. (ihrr pro
\ iths l.ho bondinA rrd rh, nri s t)n)
\ i(lc clanrpitlg llnl c $lril. rir, 3lrte

'lries 
arrl \tr!, tIfrl srr, grh.

thc bl]si sid.s r11 
'rlrle |l1J r

r/{-nr'h ph\ood or /\ infh tlo,,ring
0riilerhrrnenr like Luur ia nlpi.al
h,rrdwi!,rl) lr'\ r,rsief 1,, rlfill urd
DitilthaD hardboafd rnil rlrf qufl;rre

,r,nltrf{ ssr\ nir! l\ \\hr'n sirki g
nails of q:fP$s ll \ rl{r | li $

\ l!rlpILirl probl'rn $irh hrfd-
board 1r lello!rf I)arri liirg sffrLps is
ll'al Ll', sufifc is sli(li rnd r,rLrgh l,l
rdlrerc rhings tr,. Lr ,)r(lcf ro rnnrre
a gorxl h{rrd. n,r{hp,r lrf thr'f,.
glucd.rlgcs and nail ,,f \r'fe$ r,\r!\

AL llr'errils. $hcn \0uf !lr-
$ood cnd parr.l.s allal I r, a t)l\-
srxrl l)as'r ior itlDl n' )lDlil tslg-
8e\L e\ r, fi,,r-gf'r.ie !11,r L'scfc\s
th.co linlrs ar krro r\ tlrr enrl is

ll'nrl ljor atroching Lh. sides. I lrifil
lrnlr ! fe$s r (l lhr h, adcd rirg,
shanli rails lho nail\ nre.t!l.kr'l
bul nol as cl.grrnt \ll {frtsw lir'ads
\h,r!l(l l)e .orIt,,fsunI so th( \ arc
llush againsr thts $r),!l

Preassembly and Predrilling:
Makinq sure everything fils

Pr.rsscmbh and pfrdfilliIir
t)ilut I',,1, s lil lorh sfr.\s and.ails

Tht pllt(oa.li! nat r?rI thi*, so txtkr
ntr. !.rr sc4t ttr totl isn t lln bu

'I h. nrthar pklprs n\iuq u horn tkap
ta hrhl thnLtts !oqtthtr.l.r pt.tlritthll
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(inDDlctc Kegging Kit 91.19.95 1+,rrrlr,,"g,
\.\ i ih ( ( )l lr.l & R.lrtrto. \r'( tjcct \lt\,

\rr I r.. lr,\.r I Inr. I.Lt.trrJ ( (nnrior.
ld.(ondirrorc(1: (trlLiI Sodr Kc!

5 - Galbn Reconditioned Socla Keg
$29.95 r+ 

't,tpp,"g,tsrll lul liltrn!\.IliSh A L(\r Pre:{je. T.\r.
5rnrlr/.,1 \l{\r S.rl\ Repl.L.ed. Loft Cr.rl

Ftuc C . !! ! Qu. ih. l_,\\ Prn Horrt,j.sin: produ.A

Or wear the Original

Brand Clothing for Homebrewers.
Eilher way, you're Brewing in STyLE!

We now ship FREE- to
any continental USA address.

'Free Sh pp ng on orders over 930
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Pttecrs

is a good idlxr. The plyrvood we're
scrcwing or nailing inio is nol very
thick, I/2 in0h or so, ard banging in
a thir:k nail or screw wil splil thc
end - or your nail will drilt
tluough the surlhre llesidcs. pre
ass€mbly ensurcs that everything
fts. and having nice rssenbly
mrrks €nsures lhat tho piaccs will
Iit logether accurately lvhen ovrlry-
thing is slippcrl ard shppy lvith
gluc or adhesive. M0st hardware
siores ljan advisc you on thc correct
&ill size for your chosen nail or
screw Ilyou use MDI (Medium
Density I.ibcrboard) thc corrdt drill
sizc is c rical; too snrall and lhe
end will split, lrx,largo and it won t
hold. lb hold tiings togcther lbr
prcdriling. I first tried a dry-nt
using a band (tamp (a falric bcli
sith ratchct) and thcn pipe (lAmps.

I prclorred us'ng a baud Llamp.
'lhc easlest, no-clamp solution is

to predri t}tc cnds, just holding
thcm accu.ately in positiun, and

drillirrg genLly. fhen apply gluri rnd
attach lhe ends t(, brsP. \exl la.v

this big "U" shrpe on its side and
predrill one scl ofsidc holes. tlse
care: the ends lend 1r' lean in a bit.
Ther you can apply thc gluc aDd
screw or nail lhe sidc t(' lhe b{srl
and fio ends rnd repeal the Process

Boxlng oay:
Celebrating your creation

Nr)w thai I have cnough boxes

readJ to hold my next fiftcen 8al'
l()ns olhomohrew. I madc the lbl-
lorving obscrvaiions: The boxos itre
srurdy aDd should ltlsl decades.

They rLrc incxpensivc, less than $5

apie{re unless you want wahut
vcnccr or solid oak- Pl}lvood is

lighhr tnd mdkes beller sidcsr MDI'
is hcavier. ei$icr io $ork wift and
paints better. In my opinion. pl-v_-

s'{nrd is a beiter all-around choice.
Il takes an allcrnoon 10 mako one

or thrcc boxcs; wilh r triend. a nite

hble saw and o iull sizr) ddll rress
You could make a dozen.

A fi al notcr 'lhoughout nly
preliminary scatch Iirr beer boxcs

I triod tbe WPb, stores ard cata-
logs - | never thought to visil oach
ofmy local homobrcw shops. It just
so happens thdt one of these. lhe
Red Si{l3rnand6r in Crand Ledgc.
Michigan, docs indeed carry sturdy
becr boxes. So ifyou like lhe idea of
woodcn beer boxes but dont havc
the timo, molivotion or tools to build

Your own, be sure lo {fie.k with
you. ftivorile h0mebrew supplicr
firsl- Y)u cor d also ordcr honl the
Ited Salamandor. Phonr:: (517) 627-
2012. Wob: redsdlamande'{d
!iriualave.net. lho boxcs cost 510
plus $2 for shipping. I

Thom C.tnnell is a uetercn automo'
lite u,titer dnd cditor and an arid
homcbtcue. He lifts in I dnsing,
Michigan and is a regular contibu'
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8rcu Your own Erew
2562 Norih Carnpbell
Tucson (5201 322 5049
1 888-322-5049
wwwbrewy0!r0\\rnDf ewc0m
qur stalf is trained bythe
Anerican Brcwes Guild!

Homebrewo18 0!lposl
& Mailorder Co.
823 Norlh Humphreys
Flaostall
1 8-00'450-3535
www.n0me0r€wers.c0m
Secue on liv ordeting.
FREE CATALjG! jver 2a
yea6 ol brewing ex?etience.

What Ale's Y,
6362 West Be I Road
Gl€ndale
(623)486-8016
Greal selection af beer &
v.line nakntg supples.

The Home口 ,ewery
455 E Townsmp St

i]首 :廿11よ 9474

躙脚常mm
The Bavoraq€ Company
2990 East St.

(530)365-4371

matbyau l@woemak nqbre'lnqco.coh
\w,!v.vri ernakingbrevr'inoco.com
43 Years Brctuing Expetience!

The Eev8raoe PaoDlo
840 Prner Riad. +i4
Santa Rosa 1-800'544 1867
wwl/v. rn 3lr0. nei/jo bybp
32-page Caklog ol Beet E
Mead & Wine Supplies.

Boer at Home

3157 South BrOad vay

il辮
=職

‐3勝)78,3676
www Oeerathome com

The Brew H」 1
15108[ast Hampden Ave
Aurora
l‐ 300‐7309336
www thebrevvhut com
θθθ
` 14/ 

θ Meaσ

`So“
――

147f HA/ε ′「 4ι
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The Homebrew Hut

鍬賜晩蠍“
器辮柵癬炒

pけ

酬稔 r

www o dwestbrew com
いo″aε ε々οわ認dθ ″0″″′

Mallose [rpress
391 tula n St.
ilonroe 1-800-ltlALToSE

gu| supplies kon lhe
tlhors ol "CL0NEBREWS

ANd "BEEB CAPTURED"!

Home Brewoド mart
8027 S E COCOnut St

鰤 ::謡 1錦y轟話 器
θθθ′こИ″″θ SIpplles

u‐Bcw
5674 Tlmuquana Rd
Uacksonvlle
l-800‐ 845‐4441 o「

FAX(904)908‐ 3861
www ubrew tcom
Sど ι4月6FSr-22 oooSF
,″o Ha′θ′ォパ〃′

Marietta Homebrcw
Suooly, Inc.
1355 RoswellRoad, Sle 660
l\,lariena 1-888-571-5055
Low prices, high quality,
qreat setwce!

鼎|1獅闊ζlIサlw呼
Honolulu

£♀:キil艘]RIuser.e com
局9εξ″ねわθ′

lho Brewer's Coop
30 W 114 8ltterfi€ d Road
Warenville 60555
(630) 393-BEER t23371
DuPage Countys
UBGEST honebrcw shop!

Chicagoland Winemakots Inc.
689 Wesl Norih Ave
Elmhursl 60126
Phon€:l-800-226'BREW
E-mail:cwinemaker@aol.com
www cwinemaker.cofit

CrystalLale Health
Food Slore
25 E. Crystal Lake Ave.
Cryslal Lake
(815) 459-7S42

Maplie Syrui ' Bulk Hetbs!

儡 ha
w7Jv andersolsv neyard com
)omp″″″ηθ O′ brψηク&

"lnθ
′ηakinθ s,pp″θ・・

♀:::t譜‖:胤憚R■σ Road

f::き』Jttσ
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Great FermentatiOns ol
lndiana

1712 East86th St
lndianapols

∫猛11篤
6218

1‐ 8884632739
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HOMEBREW DIRECTORY
Brex/erl Rendervous
1 1116 Downey Av€.

(562) 923-6292

Toll-free atfu line:
1-88&215-7718
Ertensive inventoryl

Doc'8 Cellar
855 CaDitolio Wav Ste. #2
San Luis 0bispo
1-800-286 1950
lvww docs-cellar. hyperman. neV
Laryest beer & wine supplior
0n lhe cenllal c1ast

The Home Brewery
1506 Columbia Ave., #12
Riverside
1-800-622-7393
acmebrew@empirenet com
www,n0meDrewery.n€l
Top quahly Supplies lar lhe
Hone qrcwet or Vinlnel

Napa Fermenlalion Supplirs
575 3rd St., Bldq A
{l/rside Town & Counlry
Farrorcunds) P0. 8ox 5839
Nap;94581
1707) 255-6372
wwlv.na0alermenlali0n.c0m

needsiince 1983! 
-

0'Shsa Brewlng Company
28142 Camino Capistrano
LaOUna Niguel
(949)364-4440
wv/w osh ea b rewi ng. b igsteq. co m

orioinal Homo 8rcw oullet
552i Auborn 8lvd.. #1
Sacramenlo
(916) 348-6322
Check us out on lhe Web al
hftp ://g o.to/ho ne b rcw_o utlet

Bood.Rick'r Homebrew
Sup!ly
7273 Mnfty Dt"te t15
Stocklon
t-800-333-BREW
ruudrick@aol.c0m
Visit our Web she at
http lwel co ne.toh u ud- rb ks /

Slein Fill6rs
4160 Norse Way
Lonq Eeach (562) 425-0588
br€wclste nfillers.com
www.steinlillers.com
Best darn brew store in
Sodhem Calit'onta!

Homlbrew DiFeCl● Fy,0111(302)302・3981tor detalls 0[ lislilo your store in tho

肛バヽ wα¨へⅢ200日
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Shawnee
(013)962‐ 2501

鵬 :'ソ常滉]艤l謬

1粗:R滞当llミ11'pe
Over and Park

冊;鰯liP,

鵬蹴淵:&
Louisvilo

●Oo 425‐ 1692

靱 じ,,71makerssuppMcom

ll::脱器憮ま駄
Fredelck

瘍
蒻 1“

1‐ 838‐BREVVNOW
wvtw ndhO com
ms″ 助Ps″″ノ

♀::嘘靭:::lWuttT
VVobuin l‐ 800‐ 5235423
E‐ mal shop@bee■ w ne com
Web slei、ぃ

“
〃oee卜w necom
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1 54 Kin9 St

Northamptoo

憲糀♀:,3f:∬ 4
wⅢv beeEw nemaking com
25"´
"″

汚tttR:)ζ TISup.‖os
Leom nstei
Tol Freei l‐ 866‐559 1955
Emal n190rewOao「 com

ξζ伊::″
ダを印″囲

渉冊|「」lir
Ma‖ boro
l‐ 877-460‐5050
[― ma,dash@Home Brew com
weosne wvハ″Home‐Brew com
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West BoylstOn Homebrew
EmOolum
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WinoBarreLcom

:RIW」]FTttth Road
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Nonhern 3rewer,Lld
l150 Grand Ave
Si Pau1 55105
1‐ 800‐ 681‐2739
w叩″nbreweicom
α″θr‖″力́ ,bra ttRξξ ε4r41oc′

綿
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St. Louls Wine & BeErmakin0
251 Lamo & Lanlern Villaoe
St Louis 63017
1-888-622-WrNE (9463)
www.wineandbeermaking.com
The conpleb source far geet,

Wine & Mead nakersl
Fax us at (636)527-5413

T and M Homebrew Supply
625 South 5lh Sl
St. Chades
(636) 940-0996
tmhomebrew@aolcom
Everything you need lot beer-

冊鰐喘酬
mm

欄欄馘肥
濾uSma

Ooor&Brew Gear

L::%島肥
IylΥ

dPkWγ  ′4

魃
』鱚臨

oascount Brsw
116 [,{a]n St.
Ke€ne 03431
(800) 685-1626 or
FM (603) 352-9540
wwwdiscountbrew.com
Woll-stocked, secue.

Greal Prodicts: Grcar P ces!

Slorrt Bllly's
115 lrirona Rd.
Portsmouth
{603) 436 1792
qnline cataloO & reapes!
www.stoutbillys.com

Advenlures in llomebrourim
23439 Ford Road
Dearborn
(313)277-8REW
Vtstt us at
www.homebrewing.orO

Brewll Yoursall CBnlor
13250 Nonhline Road
Soulhoate 48195
(734) 284,9529
hrcwyourself@earlhlink.net
www. btew tvourselt.co m
Conplete honebrcwino &
hotn e winenaki ng s uppl i e s.

Cap'n'Cork Homabrelr
Supplios
18477 Hall Rd
l,4acomb Twp. (810) 286-5202
wwwangeltire com/biz2lcapncork
Wyeast. White Labs. HoDs E
Bulk t3ra|ls! lnside ACE

La|(a SuDerior Erowino
Suppliea
P0. Box 486
Ada 1'800-345-C0RK
West Michigan's beer and
wine-nakiog supplier.

Tell lhem you sar lhslr
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HOMEBREW DIREC70RY

E.J. Wren Homebrewsr, Inc.
Ponderosa Plaza,
old Liverpool Bd.
Liv€rpool 13088
1-800-724-6875
E-mail:
ejwren@bre\,v-maslercom

Largest homebrew thop in
Cenlnl New York

Hennessy HomBbrew
rmp0num
470 N Greenbush Rd.
Rensselaer (800)462-7397

Huge Seleclion,qpen 7 days a
weeh. Est 1984

‖別1離1腑[肝
Chalotte

辟:辮1,辮温堀
www ebrew oom
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ハmerican Brewmasterllo
3021‐ 5 StoneybroOk D「
Rale,。

h (認 計
850 0095icOm
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Hendersonvl e
l‐ 800‐486‐ 2592
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Homebrew Adventures
l109‐A Ceniral Ave
Clla‖ ote 28204
1 888- 85‐ 7766
WMA″ lomebrew com
石々θ Soッ t●eaョ l bθs■sbok“
sわ″ li夕θθ″θ″ 0″ prtcθ s′

聡:拍器ξ胤,日
na町

Akron

(800)695‐ 9870

の勝孵駆脇伊:町
COm

諄般悦瑞肥贈
腎認懸慰!:詭

魃 lЛ
l朋%撃品r

Leener s Brew WOrks
10216 No蔵 hield Rd
Northi eld 44067
1‐ 800‐ 543‐3697
1trvvw eeners com

漱感1イ『:b″`協
α
謬
4

鷺卵鴨‖‖喘leyar.S
Su“ eld 44260 1-800‐4186493

莉
肌浚 η

&Ⅲ“臨鴨蠍17
Shreve 44676

駆』脇錦側総Om

:腑議♀Ⅷよem Rd
Canal VVincheSter
l‐ 300‐905-9059
WMAttV nbrew com
Sθ 飩ヽ g建ね
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Main Stroel Homebrew
Supply Co.
229 East [,4ain St.
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Bad6r Beer &
Wine Supply, Inc.
711 Grand BIvd
Vancouver. WA 98661
1-800-596-3610
Visil our Web site al
www.badehrewing.con

Cascad6 Browing Supplies
224 Puyallup Ave.
Tacoma (253) 383-8980 of
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FREE CATALOG
1/oloe:800‐ 342 1871 or
いヽんヽ呟C01ar homebЮ w cOm

THE CELLAR HOMEBREW
PO Box 33525‐ BR
Seatle WA 98133

frd. ||p.fi{ Ot.fibin ftrh [l xryl
'Cilodr .c||lt dilrt tE rlot €otlnM .!mhl
{oldli0 .fill|'trlr.n t|.d .ftdnn &;

'xrFt.ftde 6er .uil|tlne!|

frcahop!,",,, -,,.*-",*-*,r[|l''Nh,P.u,cstf|nldERuutAI.fu
,j[*' *&*L'"".4 ']'s + rFd r";.

**" 1-800-460-692s
www.freshops.com

型。。閻19S H"hWay,Ph10mah.oR 97370

Attention Homebrew shOps

lnterested in se‖ ing

BREW YOUR OW‖ ? t℃ easy!

Free poinFotp!rchase
orsptay rack
8iq 45% disco!nt ofl cover price
fi4inimum order of just S copies
Help drive more customcr
0usrness and demand
Flal shjppinO tee

To set up rr acDount or tind out no.e
rallliev al (602)362,3981.n. 102

crncLe s or nerogn senvrii cico-

…
h・ 帆・Ⅲ.加‖目



LαstCaLL

Until the Cows Come Home

One man's adventurous tale o{ brewing with his spurs on

bll Jin Bermingham

O YOU THIヽK｀Ot 「` !1ハυ

l)ad br()、vi1lg days?ハn ab()u15

AM th● other dty,Ig(■ up

lnadc rry rrsual l)o1 (rl()ttbc and

n,,rited lhat il i\as raini[g l pul o'l

mJ slickcr and $ent oul t() leed m!

flnimrls. Aftef ferdirg lhe horscs

and donkeys, I got oD thc tracl')f
and haulcd lbur bal{$ ol ha} onl for

the.('t!s. Whcr I linisht'd \!ilh n]
morning chorrs. I clcan.d uP trod

Af1e. breakfasl, I starlcd grind'

ing grain 1br a 10_gallon batch r)f

Classit \nn:rk:arr Creanr Ale l
hand-gr('Luxl 17 po nds ol grain .ll
was stilt raining. so I gor rc LrLr'ks

out oftho garag0 aDd sel trlt n|}

brc$cry in lhere l Put \varcr in thc

pois tbr mlshing and sprrr{rng 
'rno

lumtd I thp brfnrr t" hFat up rnc

nrash saler lust as I was adding

the grain to thc hot \!a|cJ' nII \ili'
camc out and said lht rreighbl)r was

on tho plx)ni,. He'd fhllfll to strY

rhdL oithcr his hcrd had doublcd

ovcrnight or mY tows h d gollel itr

\r'irh his.

I pul on mt slickcr and

wrlked lhe lcncc litni unlil I
sa ivhcrc it as do\\'n. I

made a tenrp,'rary gatc aDd

tlo|ll1{r gel a couplc of horses

t lt)(ik thc horscs l(' lhe barn

and $cr1 b .k l(' rheck on ftc
orosh. I slirred ftc mash ru(l
madc adjustnlJrLs to rno Lem-

pcralur'0. Thcn I trenl back to

rhe barn and saddlcd thc
horses. gol mt r\ilir and trt)

dogs. aDd olfrvP $fnt Lrr sei

Now, i1 ain t easl l(' sePa-

ratc 72 coNs lronr rnolhef hcrd of

aboul lhc sarrx'size You iirst harc

rr) (onvin(e YouI corvs thrt their
grass is grecrrcr lhan the Pighbors

,\t rh{r samr lime. You havc to con_

\ irx e torrr ncighbors co$s lhrl
thoir !'rass is biitler so lhct don L

tbllo$ vou homc vernlvhilc. i1s

faining, you|wila is lvct and l ao,

rour hor-scs arc Nel an(l mao

tour dogs an $Pt and mao

aDd tour coils arc dumb,

back in the dfy lrouse. thc dogs on

rhc lionl porch and mc in urc
grfago, firing up tho old kertle l 8ot
irlo drr_ clolhes, pulled up a .hair.
grabbad a homcbres: tired uP a

cigar - il was brew rimo $'itc still
n)ad, dogs mad. horscs m'rd. ('ws
nrrdr you knoi\, iljust don I gcl no

bcttcr thrn lltis.
My iirsl introduction 10 honr*

brrwing $as at agc six when I usrd

l0 hclp my d d tfap his lt0tlles l

brcw0d rtrr_ first baLfh in collcgc

After rxnlegc, I quit brc{'ing but os

rble to samplc rll I'f lhe llne b'rers

ol thc world by rravcling extensrvely

\rith 
'n! 

jr)b. whcD I rctircd lrotrr
that job. and stoppod lrrtvclins I

missod all ol lhal Sreal beer so I

dr{:i(letl io makc m) orin. No\t iiith
rhe farm aniDals and ,r n(rvj('b l

don t havc al nru(fi frce linre tr)r

brcwing. I jusl rescrve a daY, ano -
(m,'what ma)_ I brflr; I

.Iirt BPtmingham is 1n

opefttions tna agcr Jor a

s|i.alt busituss in MiLsaP

nras. A t'eNil' oI this sk)ry

lirs/ opprurd in thc online

Jbunt "Hon. Br.u

back to lhe housf to 
'ihc(rk 

on ″lσ″s′・

\lhilP d('ing this
( itrt-sep{rating thing.
t kcpt having tu galloP

sparging. VY nilc
jusi l(Ned this. Shrl

10 pastura. mY *ita

ahYats enjoYs hcrding
cctllc bv hcNcll ospr''

s0 \!o finalll got

all of the cows back

lhe nhsh a d start lhc
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find a better ivine kit.

Ifyoire going to mahe it, mnhe the best

Brew King's commitment to qrcellcnce has made us the world's Iarsest
mttrrulacrurer of premirrm qualiry win. kirs, Our carclul sorrrcing of,upply.

state-of-the-art processing hcilides and stringent quality control
procedures ser the standards in the industrv.

Experience the quality and innovation for yourself
with Brew King's full lineup ofwine kit produca, including
Seltction and, Vinmst Rzserue, VJe\e sure yorill be impress.a. '"b1[.y.ifrH,]"

A!,rlLhLdn spaiiLrr hoft h'rwi s$ors(trkrshour r[. U.s. rtrd (jrD.t_L Ib, r]re deller hcrst yo!, co.dc..
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If You Love Your Coopers...

JOm Club!

wharsin itfor You?

Q― erly Newslettcrs A Ldted Edi“nClubPee

Product Discoutrts! Special Promotions!

You can,oin by:
Calling us at 888‐ 588‐9262x20■

Or visit

― WCOopers.com.au

.We wal■t you to becOmc Part of Our f_ily...

CIRCte 9 0N READER SERVlCE CARD


