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Editor's N"rg

r)ck'anrl-rirllIunc rrreds ro tal{ n

g(n(l look aL llis isliup,,l8rrtr ),r/
Ou,n. be.ause r rrrn'mnsl dfliriteli
lras bcen idrntilieil: htrnrbf, *ill9,
nr rDalt.r l!^\ hoI lhr $calhcf. atrd

Lhpr ki.king Lafk on thf p{)fch \ilh
ir iastr- sUrnrrcr btscr:

''l:or'fcnludcs. l)re\irg $rs r
scas,,nrl acli\il\. trrilcs li,,qu.nt
/Jl?.orrrfibulor (lhfis (:,rlb\. B..1
$rs brcwe(l ir the i!,ld.r mnnlhs
rnd stolcd iri .'rrcs llul ttu'lor
nlcrrf r\ \r.r.' .nrpL\ tbrr"ri.{houl Lhp

su E bffausr hrcscls .,,u]ll not
r!rl|fol lheir li fncnralil)l1 tcmpefrl
tur|s l-or rnrnt lroncbre$r'1s.
brc\fing is slill r \ersonal a,1i\il1.
l,' lho sarrr ro son.'\o longof
chfi\, rlho li\rs h fcd-lr{,r'Icra5,
oi1crt a plctlnfa {'l plrclifal Lips lhl
sun)nrerlir"c bro$ * ssion( irl
''\lrk0 ve sw0tt. wliir'h staic,,I

Bre\a/
,1〔
=OW,0●

0“ ,,1:■ 8=1■ ●,0■
`11n

)ummertime Brews

h,,rf linl Do , un lbr rh,.
sumnx,fliorc blur,\:' BaloL t.
TIc guy who \Lrore lhrt old

paJ.{f 12. In,sidcs dclaili|g lho \{ t
'l:shirl flhr|(1.' \vhich i\ |ot quiri'
ns faf\ rs it sdrnrls. thc rni,lr.rl5o
,,l]i'E n s!r:lirc h,)l'$crrhcf fe.ipc
ar!l n co trr'rdcd iersl \1r iDs.

'lhis srLrm-\!fatbfr is\uc allo
s.r\.s np r, ough scr$nal rii\ r'rd
re.ipcs lo tprp:ou l'fp$jng LiDtil

lhll l) Rocipr'\ Il.\'rrled /244o
261. rh,,R,,plicaror pn.s.Jrr5 rl) '
relip0s fbf fitc gr.fl suDnncr l)efrs.
li,,nr \lagic Ilnl $9 {rn nt)fi.r,t pxl,
al.l nr 'lir' Bi!c'- \lr ia cristr
kiilschr. And \r olnlr irLsighlr inlo
hrP$ilrg liuil bocrs - lil, lip
s|rafking rasltrtsrft or rtrtrl. nk'-
iD liDs liorn lh0 I'trs lpnltc9).

uhilc t0u spfnd tlie sunrnrPr
brPsing, {c ll lakc ad\arilngf ol
our brifl bfcrk ($e rloD t pul)lisll
/?io itr .luLl r'r' .\ugnsll 1,, pl.tn 

'i,\\d.paflrrcnrs rrrrl r t('frill, linc-uf ,,1

TDITOR

lYlAl{AGlilc EDlT08

CREATIVE DIRECTOR

TECTINICAL EDITOR

c0itTfftEuT|l{G wsrTERs
'lh0nr ( arnrll chis {irlb!.
Joc rn.l lJruis FishPi
ah.nris \lill,r. lr)hn 0inrf.
Sf on lhiscf ll. l)a$ntsll Sxilh
T.ss nnd \l{rl, S/rnuldsli

CONTRIBUTIIIG ARTISTS
l)r)n \lrrl n hn \llrl.nzi, -

5hd\rD l!f..r. ,nr \lllrdRrrd

CONTRIEIITING PHOTOGBAPHER

PUBLISHER

ADVERTISIIiG OIRECTOB

NTWSSTAIID DIRECTOR

ACCOIJNTIIIG MANAGIR

WEB IIIASTER

EDITORIAI, sEVIIW BOARD

ljal.\ll0r. $ r{inA ( rusrlirfl
\li ( olc. R,rL\ lrnrr tOlri.r lJrtnirg( o
Tonr ljlorcs . Rre\refs.\ll.\
iUark Crrcrt . ll,)r)lcrlr
llerld( L. Gmnl t \{kin }}p$nrg(1.
(lr{ig Hurfirgcr ' tsf.sinA (inrsuimni
l)enise Jon6 . lhid SlIF.r llf$orks
Lf\ Ilsletud . IILmb.kil tsrrsrnt cu
Uuk Ltta. ldr.m.sh Br.$nlg ( r'.

Jolrtr \tai.r . ato$rF \les
KiIh! \olson. Cfl)ilaltsfr$iDA (ii
Inn. ()ConooF sr. l,nh.k r ol l,.ris
nalph t)lson.ll.tunnrL LSA lrr(.
Il.rk sznnrr(lslii . Ilah)sF l^p.$r
'Iiss 570xn1!lsli. \hli.sF I \ptuss
,$rtu T^ftr'ra. Aplrh.hian tsr$1nC Lo
Randr l\hisbf. smurtnoso Hr.\rr.i
Chris rlhilr ! \\'hire lnlr

RoukJ- lli!rlf l]fc$ing (:onrprri\ irl
his homc slal, ol {)hi,,. \lan hns

be,.n ru) alid rll grairl hi)n'fbrcs,.
1br nrrrc than a rl{ ca(lc

l\ hil') c.trning I'is undergfadu
trtc dcgrer in crilninrl.'usti.c. \hlt

arr Colo is a k.r nrcn'bd of
th. BIO odil0firl fc\ie$
board l[]ad br.\of iLt llrc

klnr,et
i!lc,r rompleLl{l lhr shoft ,!)ur's{'rt
rhc ricb{,1 lnstjl'rre. Utfr gfrdu.L-
rion. llall lrLr\cl.d an)und l:'rn)tn.
r,! ldrg 

')fi1 
,ltrssic b,r'f strl,'s.

"r{leliDg 
brewpfs and'i,rnpl(.lirg

thc I lli\,,fsitt ol Surdcrlan'ls
''Brilish ll.e$irg leflin,rlogl'
(,,uf\c nr \e$, rs1h. L K (llrc. br(k
ir dll Slalcs. he $,,fkcd al rlre
Birlrimor, Brr*ing { ,r"pnnt nlrl
llrts (;r'cill Iite\ Bro$ irg (ixnpn"l
in 0hi,, bclorc rni\ing rl ltrrk!
llivor \\l|irtr is ncaf fl.\cl.rnd

\larr $rrks a onr'-rraD r)pcrrln)|
rl In[k) lli\r'r, produfillg Jr\ard
winnlng b1lor on a 7-brfreL \t s!( n
hr hclp.(l (l( sigr) Ili\ l),.crs har{
$,,r rtnrds ar 'l-hc Urfrl \uu-i( an
llopf lriislivrl. ll'p \\'orld ll,'cr (irp
rnd llrts ttcaL.\lf I.r'sd\al. lle sLill
homcbr, $s oD..r n rnunlh llnd likcs
In*ing l)iS bccrs. llf.ts s ro llrlrl

Sro!nP. ?(i(rl Hir 1., trI\\
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0ld Style
r greB up oI the

Nor r Sidc ol

happ-v ro sce \\' gl.l
ficld l-eatur(\i in

e" tu tun (ssN
m6hy0x6plJuyadAuedlol$4$pol,!'.y

Miehod' cnroi r 62s5: b te2) 36?.e31
Ll 160.) 0622377

Esrddo.Ae@4r2i rd:(e)m 6s Fer

tu r* h 6 a @ded r€4m* 4id t

Ili@hry€neasfu6slrldal

',fufu,d6trdglsbb6db&*r& tu {u b haH 6 ulrrddt a$or6
,tr Fdbh ad @qltr Fqc6 an 4he1b
fubfusuiMighbdtr
alb$ a, ,ss{rue ab46 a€ tu6 b s3u€
suary!€pd$e'dkE'GloeaiyIsmy'o

(Aprit 2A01). I was dsn lillrt)
with anticiparion as 1s0afrfied
lirf thc beer Lhar you w.rc lca
luring. Norv. I havc nulIi|g
against Gooso Islrn(1. Ihfl nrake
so e v')rl g(r)d heerr. ln ihcr. mr
llNt cxperiencc in homcbrc\fing
rvas taking a class rl the bfts\r,er\
1cn ttars ag('. llrrr I havl. ncrcr
known anrbod] ro ordcf a HoDkers
-Uc at a Cubs ganrc.

To pfoperly ,,njoy an attcmoon
ir the blea(:hers. you nccd somc-
Lhing wiih tradition aDd ttyle.
Sometlring linlr- krarUsened in ihc
Okl \\i,,rld lradition. Sho$ mc thc
rc.ipe tbr somc Old St\lf. \i^!
lhal s a llne hgPL \nd rhrt is a

Ku i Cnllagher
t in ?-mait

The Bilter Truth
I hanks ibr pfinririjj our

Snithwicl's Ak' cl)np r.cipa in the
.\pril20{)1 ltcador R.cipo rolunn.
\\c.iust have one qupsLnrr: l|h) lvas
rc hops bill inodificd to b. onlt

0.66,)unfes of llsl (cu! Coldirrgs
in!1ead ofthc originrl 1.5 (rn(ies'l
It rcally dor)snl at)perr 10 bo an
irnpfovenrerl and iis a siglili0arl
rPrluciion in birtcri g.

Randll and .1n!t (iernmn
.\an .|ttu io. Tcxas

lechniml cditor Asht,ln Leu is
rcsponlls nost she?pishlu:
^Ltfi)dunateq, I nddc a bi!1 Dris
takc dn.l assun.cd hat nll 0I th"
(]t dings haps at:rc a.l.lcd rt. t.hc
b?1inntry oI thu h.)il l(t'(n thouqh
t he st cp-bA- step ittdi(atc s at ht: I
u:ise). IJblt thst 1.:; autt(cs uutld
be too bitter.[or rhat th? (;Prnanns
fcported the targct bittcrtrcss to bt.

MA'L
'Iheil oriqinctl recipc uus
.littc (0.5. 0.i dnd t).5
uddcn dk.nry th.cc
tqnPs dting thc boil).'

Beano No Joke
I jusl fc{d )(nrr "lleano tlrcs

arlirb lMarch 2001). .\r litsl I
thoughl jt $xs In April lr(!t s joko
bul, ut)oI ftrflher rcading. it star!
cd to mak. sonsc.I ha\r hr(l r
problcn rviLh using adjuo.ts and

cDdir)g up \tith highcr-than anlici-
pated final galirics. It Bcano rcalh
Norks !o dli\'c do$n llre final gra\i-
r\, il is rhc ansscr lo mr prart.rc,
llN many ubicts do J ure pef
pound of o4iun.l? In t('ur reripc.
]0u srid l0 us,, 1.25 pounds 01

llake(l ri,ro and ihrc. Bcano 1lblcls.
l\hat ii I usc norc llaked ri,re?
Should I usP "R, tablPrsl \\'itl il
nlle, t rh. lastc ol mi bccr?

Cltris Stlrcll
tia ernail

ljcatrc aulhar Ashton L?u:is
saus: "llu!no does wrk to rcdtLcc
the.fi ul lJrn|itlt by co rctlittg mr-
bohydmtcs to .lbntt. nt ahles. l un\ll
su.rqcsl usitl(t trcc tuhlets Jbr 1 to
.? trou 

^ 
0f ndilntt as a stattinlr

paint. ll aok thoos. kj usc rnrc
ct..lju (t, th?r usp nnother tablct or
tn) t1? Pnht thnt th?rc is 0 liDtit
to th? annult al adjun.t sttu mn
ure. I uvultl ttot lc(otnnend (pntg
orq 4qo,l, h?(ar1sc ltou trill begitl tt)
nrn into oth?r probhrts tl tchted
to BKno ot light-brer hrP iing.

Top it Up
liusl br.wed all Il'.\ lllclls liro

Hrartcd .\l'l arcordiDg ro lh(
Iieplifalor ro(ipc on prge lri ,)f th.
Ircbmar\'2001 issu..l ha\e r)ne
rmportonl qu,,sli,,I fl grrdjng
lvator: 11){, refi|e .alls tbr 3 gall(,||s
in Lhe boil, llnd thats it. \\,h!r l
brelrcd thc rccipc, I pt|1 a muplc ol
cold gull)rs iI Ltre primarf bcibrc 1

poured tlre 
'!!)led 

ron into iL. The
llnal vo[m. crmc oul l{) ab,,Lrr i

lr \,, Cr,\' qu'nmpr ]! I



MAiL
galk,ns. $'as this wlorg? l hc rccipe
in your nagnzi're dkl'r'loLll li,r thc
cxtra $ator. but I don l soo how I
rx)uld have gottcn 5 gallons ofbcer

Jo( W(imdnn
1ukduLt, Mitmesota

The Replicetor rcsponds: Y.)u

uere ahsolutcht right to add utatcr
in the rccipc lJou ncnthn. I simplu

Jbrgot to erplain that llo should
top up the fermenttq |cssel tof!(

Well Done
Thank you for produ.iirg a gre^t

nragazinc. I havc bcon brciiing lbr
the belter part ol lT y{)ors Doiq I
am an avid roader olyi)ur nragazino
and find il lo b0 oxtrcmcly intbrnn-
tivc. t an now gPtlirrg retrdt 10 go

into (xnnnclcial produ(ion bul will
slill be enjoying homcbrc$ing.

I hopc thal ev(\ honcbrcNcr

will road (he rurgszirrc lrom covcr
to covor and 8pl as mrrh oul of il as

I do. I $ouldjust likc to (onmend

r"ou on rjob \nll donc.
Crris sorrs.,

Heod Ineu'master
Dctl,lt Bftue4l

Mini-Batch
I hrrve brjrn honcbr$r'ing. bolh

cxtract and rll-grain, fo. several
yc s. llhcn I lirsr slarred rhe

hobbr, I lriod brcwing cvorl possi'
blo swto ol bcrr n'r $hi.h I {r}uld
fiDd n rccipc. Morc rc(enll!: I hale
do\ekrped thr0c or lbur lirlorilc
recipos that I hre\r rrnsislenll!: I
miss somc olthc untsurl brc$s
|l1nn nry rovicc days. bur don t nec
essrrily wish t(' htrvc thc llvo wholo
cascs rhat a rogul{r fiv(lgalk)n
bal{fi w)uld llrokc.

l m wondering rvh{rlh(ir the
slflndard fivc-gallon te(:ipc |an bc

reducrid. CaD ing.|cdicnt amounts bo

rcdurx'd proU'rli(,nr10l]-? If not,

rhon whal s('rt oladjuslmcnls musl
I mako to thc rccipe?

Mark Kohl"r
Meriden, Connecticut

WhPn srcling .lou,n a statdard
litle -(tallon rkip?, all ingredients
can be rcdutd proportionatPlg,
itutudit tll ttut lr c as t.

Back lssue
Ilaving grown up axound lhc

lvorld, lheri enjoying a rciradins
carccr in the \ar}l I havc bdtr
arou[d thc globc and halftrar" Ita(k
fiw rinrcs. I kno$ good bccr. and I
cnjot good beer \o\\ thal T aol
"landlockcd" and donl nish lr, lat
hi,th pfifirs li)r lblcign bccr. I find
thal bmwing clone rccipcs is thc
only way to go.

R0(x)Itl) I hclpcd a budd) get

siarlcd bre\,ring and, beirg a good

liicnd, I otlcn lcnd hin mr- cr)pies ol
BYo. Ho hll.s sircc losl onc ofthe
1aresl issLrcs, aDd - as l{urph!"s

rt
Joo-t
I

Ri::r"h:.:**:l:"Y.?,,1"' S,ffi#ffi
l-Boo-999-24+O

Sumnr.r 2001 Br.r Y'r | (N^
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Creat.Beers
Belsiiurrl

Monthlll Courmet Selections

An invitation to join lVichael Jackson's newest club, lt is limited to 5,000 members

and expecled t0 reach capacity before the first bottle is delivered this summer

Michael lackson's

Meu.bos of lle Great Been of Bclgiurn rcce^]e:

. 12 botiles pcr mollth ol a BclgiN hccr cvcr b0lbrc r\'$ilable in the U.S.

prod!ccd lN sonrc ofthe workl's most outsrlndin! bre\r'eriesi selected bl
MichaclJackson and inch(ling his tasting notes and rccipes.

. .{n autogrrphcd co!\' of tlc lrcwust dilion c'l MichlelJuckson's Orcar Brar of
Brl4i,rr? to be relerscd this nrnlllcf.

. A subscriirtion t0 B(1r fursi0'r ,V/(f:i (, published in ljelgium qurrtcrl!-and
thc onl) nragezirr€ in the \,orld dedicated exclusivel) to finc tlclgifi) bccrs.

. Satisfrction cuaraniccd. Vnr $ill nerer prw fi,rr tr beer you don't like.

Coll now ot 888-380-BEER
for more informotion or visit our website ot wwwreolbeer.com

CIRCt[eO oN READER SERVICE CAnD



MaiL
Los lrodd havc ir lr $as the onP

thrt I rirlh c.dl II hm sclcral
rrlj.les rhrt Irerlain lo nrJ utrl)rning
pr.ojccts. I nocd d copt oi thc gfccl
''(lts.nrirn) in r (;lass" issu,,

lflou rvould b. so kiDd cs t,
stsrd nre I fpph(r:r'fril iss!r', I

'!vol)ld be mosl gfrLefirL I nrr) r\rln
sig nl liicnd up lirr a subscr'iplionl
On.e rgrin, Lhanl you {i)r !our hclp

lnd n'^) lsr! thIl y,,r lrf!, a l{,tal

UrltPr )1. Radrt(r
t'n (111oi1

\o n\rrics, lk)!trr! \'orr
L?, nan! tsstl( ts on lh( u a!1.

Fresh Hops?
\orf aniflf abnr'l 8r,)$ing hops

in lhc ,^p l2001 issu. was \.fi

irtpfesting 11,tr\, \{ r. al rhe pnd t
slatcs !ou shr)uld nclcr brcw Nirh
uri{lricrl lrot)si lIe! rrrrrribulc a
gras\).- unploasant llaror llul in the
ScDninbcr 2000 issuc, I1r. Wizard
srxs urkilrri(l l)r)ps lirnr r bock"rard

Saf{l,lr an, grtsat an(i sh{,!ld be

lscd immcdiardv altcr picklng
a1 d rou plitrs. (llaril.'?

I'hil Deris
rin ernail

I:sirlt.lrPsh hrt,s is a nattu o.l

p(rsanal prekrcn(. thoulth the
t:lutl,{l's o.l thc hops stor!. ,.)( and
Dcniis l:ishcr. on t br.r x ith.licsh
hops, monll athcr hreu ?N la. I his
t(rhniquc is grlititlt popularitlJ i1
thc hrcu in!! x\irll. SRI:U ]?t.td.t.
Ior cxampl(, h.rs brpupd a Iturt6t
.lLc uith u kiLICd lnpsfor th.t pesl

Nutrilional Value
I\c bcfn brcNing tbr $our r

\par nrtr\. an(l rrrtsrrll\ a qLrcsl.irnr

canc 1o mind. l\'c noriced that
comrncrcial bccr botlcs and cans
gi\p aD anrllsis r)llhc llcri includ
ing falories. proteir ard lit (,,nlent.
I santcd Io kno\! ifthcrc s ant \!al
{{' , al{,lllatc l)resc nunrln rs Ibr'

Lu9ene (;rasst)

t:iu c Dtail

'I-hc onltt bcerc rcquircd to (e..!
u tutritiuLal lalrcl ffc light bcerc.
'Ihc nutriti)nal itlntntntn)n on bcer
ktbets com?s Jiam &?mux a.1tu
s?s that urc dcsillnccl tu cssess th?
(nu,!nt rt Pratein, t:arhohldftiLc
and nlcohol. thue er? other u.ags
ql cstinstitul tlrc anount oJ protcin,
mrhohltdNrtcs und ulcahol in bccr
btt thP ?stnnatcs dre not rcliabk:.
7 hc.lAcbrs u,ith thc nost inJluen(P
or thPse uunLbe^ urc OC. FG and
th( amount oI enjun.l used. OEt 5A

Pcrcant ol the bccrc in the n.Itl
h.r). a OC anund 1.016 and an
l1C an nd 1.010. Reds in this
rangP oII hak about the sonLti

amount oJ alcohol and (arhahg-
drctes. ldlunct usc inJluences pn'
tpiu nntcnt, but b.cr is quitc lou: n1

prat.pin nnd ra.ellt .1nt1inslat. a

BREW SOMETHlNG FOR HER.…
DO YOU REALLY THlNKSHE WANTS A STOUP

NEXTTIMESHE ASKS YOU TO

`URPR`[H[R WITH Aヽ
VHIT[ZINFAN O[t

OR A(ABERNET _OR A CHARDONNAY

⑬
START YOuR OWN WINETOpAY WITH ONE OFBREW К:N`,
pREMiυM WiNEMAК 〕N`PROpuCT,coNTACT ON`
OFBREW К:N`,EXCLu'lV[plsTRIBuTOR`

儡
1000324=Э34,

``O073,8793
-MAК

EWINENOWCOM
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my oivn llvith cnough room for hf.

'fhus lhe "1.(x)kour lounuin
llrelvcry (12 bv 20 iecl) rvas br)fD.
,Uy cquipnt(ir'l iDveIlory- keeps
gr(trling but m) ilifc s ilinc still
hasn t lound a homo. I brve an old
rciiigcrato. tlilh a lrp. a stand 10

hold lhr tu'rs and burnors, a dccp
txrrrrrner.ialsink and counl{ir, I cl)
plalcr and )ndriplr shelrcs for str)r
agc. Th'r lotal (r)sl ,)f my hc\\cr!
was ahin'l liilt,0OO. iDcluding thri
dcck ibr wan ring srllsets

t:\Pft bf|wcr! noods a logo. I
live in a hang'gliding coDmuDil),
$hcrc I .rnl thc llighl sr:hool dire(ror
ibr lho lorgosl }anit-gliding school
iD lhc rrruntr\. Ii only madc scns'l
Lhar thc namc rcl'clI rl 1r) our
thYorit0 sporl. -\n arlist. 'lhmmy
Piper, (lfsigned our hgo as r lhrDk-
r-.ou lbr flying lcssons. It depn$ Olto
l.illicnthrl, lhe firsl hang-glidcr pilol
(i:ir.a lligo). laurching onc olhis
\rings (scc pcrqc 401.

NIy drcanr is lr) sirmeday opcD a
connrrlriirl rni( .obrciri.r']. bul ir)
the rneantimc. this rvill ronliDLrc lr)
bc a placc lbr mt lriuds and I 10

brr$ beer, pia! darts md toll ctrflr
oLher lics about how nrurh altiludo
wc gol irl !(n}ry's th.rmal.

Thrcc Aas bumers, stiinlcss-st.cl pots.
a sland nnd o bottlc dryitry ra*.

{r'rr spending six Icars in
thr lltl'arian r'fgi,,n,,1
Cr'fIurn), I r'turned ro

r\trxrri.r in 1985 and cnrbarkcd oD
r quesl lo Und b..r as gu(xl rs Iil
hrtl ovor thoro. I had lillle lLrck. Sr)

$hcn lnarfi,\l in l9rr2. lgor a
plaslic bu.kpt and a can ol cxlrrc{
i)r a $cddnrg gitt. $ii ntrrdr sfverrl
batcbcs ol lx)r ebrct! {nd .njovod
lhe flrt,)r, hut l lvasn l cnlir'clr srr-
jsfied. I bought books, sr'rfched rhe
lnlcrnct aDd prrused n'agaTine arli'
clcs in sr'rlh ol bctLer bcoi I grad
1ralpd lo t){rtial grains oDd thc flrr-
lor irnprolcd noticcably. I was g{iG

ting closcr I soon reali2rll 
't 

$.as
dllrc to lrrD rhe langnagc ofmash
tuns, sparging and lblsc bottoms.

lror my 40rh bir'lhday, trrr wile
Pfosontcd nn' wilh mJ vPry o$n
170,000-BTll lru.ner aDd a nash
l un. 11 didn l takc long bclbrc I had

'I he n a st ?r oJ his.lonoit: t.h ri slian
slill can l lir roon Jbt hi$ a.ilc s u ilu .

Lookout Mountain
A hang-gliding homebrewer builds himsella mini-brewery

Christian ThoresoI
Rising Fawn, Georgia

'Ihe Lookout Mouttain Bhrprlt, u hich mc&sures 12 blt2AI""t, is hbft" to an d -

ltruin htcu.ir! sltsteD\ a bkr.fiidge anl..,1 .ours". n porch.for u\tt ntlt su :pts.

tvro fl)fP burncts aDd t!vr) rnorc
srainlcss-stcel pl)ls, fl s{rrL fhiller. a
punp ... fl'rrl Lhe lii goos on. SiDro I

had l(tr, murh oquipN0rrl l{) Il1 ir thc
kit.hcn. I ordcd up b(\!irg our. (rr
iho back porfi { !.n in the mid-
dle ofwinl|r \vith icc coatiDg clort-
lhing {tes. li1 halc icr iI (;porgia).

\ftcr a roar of hrerving out on
the p('rtr, my irilb and I dccid(xl il
was timc lbr mc 10 gcl r space ,)l

nN r \o, r o\\ torlrcr 2001
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Cool Pool
Dennis Myo|8
Yorba Linda, Calilornia

Dennis honptuclt l tuller takes a dip
in (:alilornit hal60'I) poot uattl.

T halc bucn an a\id lx"i,tsbrrs, f
I tor llh"ut si\ \cars. r srarrFd,,u(
I- brc$in[ \iIrt,le rlr\, lhcn
lagers (lermcntcd al warrrer lcnr-
peraluresl. I cvcntually switchcd rr)

proper (nd-ftrrn)cnlcd lagcrs. I
havc a spare rclrigeralor i'r nrl

CIRCLE 23 0N READER SERVICE CAR0

Sunmor 2α )l BIし 、 Y,■ ()w、

garage thar is I,orfect for ferrxxrling
lrgcls and sroring m] bcers. \\irh
Lhr: currcnl cnr)rgy (:rurch, Iln
probably not doing r)y fai. shrfe lirr
energJ (xrrs0llation, but ml philos-
ophl is: If I rurr rrrt olcleclricitt. I ll
halc cnough beer 1{, gel me thn,uJ{h

\I! prolllont lvith lagers is rhat
thcy arc ahvars oul r)f syn(trroniza-
lion \r-ith cach othcr One lagor rlill
be fcrmenlillg rrt i0' F $Iilc lho
othcr carbo! needs 1r, foldi1,nd'fiD
r{ r much lo\lcr lcmpe.alure. I

have re.entlt solvcd this dilomma.
'Ihc solutir)n l0 rllxiatilg our

cncrgl c sis and brcrving morti
thaD orrr lagcr at a timc ivas righl
in m] backrtrr(i. I havc a swimniDg
pool and dro watcr lemprralures
rcmain r constant 50' ro 52' lj frdnr
December thn'ugh )larch- I pur m!
ticsh!! brcrved lAgcr irro the prinra-
r) ftirorrrtcr and placcd it. parlially
subnerged, on thc stcps 01 tho pool
I placed it on slafked pav(:r's to

cnsurc lhal it $as nol tq) dfe! an{l
woukln't lloal tr\!o} or tip oror and
spill in lhe tr!)l. I also had lo cDsurc
lhat thc won would not be {rxposl{l
1.) lighl as a frlsull ofbciDg slorod
ouiside. I wrapp.d the ferDurler
with black plasri( bags and plafrd
r d k lo$cl oYcr it.

ll lefn)cnle{l pcrtbcrlJ during
thc primary Aficr ab0ul lO d[ys, I
lrnnslcncd it t0 o livc'gall(trt Slass
(:arbo!. Then hrrl iD thc pool it
$'cn1- dospitc my slrid D,, gl$s
bl rhc pool polirr. ,Ulcr a fc\1
wcels ir th,! srcondarl. I moled il
to lhe spaftr rcfrigpral{)r lhot main-
tains a iomp{ratlrrc selpoiDt o1 35"
L It s rr0w coDditioning.

olerall. ir seenrs my idcn rvtls a
succcss. I am aNaiting Lhc b.llling
pro(xss and l ll lct )ou knon ho$ ir
turns out ir h lcs Dnxrths. \o$ l
iusl havo lo think of all appf,rpriatc
nanlc ibr rhis bccr. You can b"l llrtrl
i,Dce \!. sit rfound rhc Dool io drirrk
it. we ll (r)'ln, up wiih s(urcrhing. I

We have
what you need!

Larry'r Brewirr{ Surrplr
The ont 3oor. tou will evef need for your brewin8 suppliet

Wirh prcduct lines slch as

Eri6s. Gamb.inus. Beeston. Coope6. Tefords. Edde

Muntons . Crcwn Caps . V ntn.ls Resefle Wine Kits

PMiere CtE win€ KiB . Hobb/ BdeFte Fermen@r!

\^4€n Labr riquid Fst altures . AlebdeB GEp€ Conentntet

dd much morc includinS kess ed dnft equipmen!

ror lhc lcid,s bee'ndnn. wd.r$dn buld
nj\*.,..t pos and.oi,.dt tene4$ r o "d, rc1c" dlkt
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Juicy Fruit
How to brew refreshino summer lruit beers

by Thornas J. .Viller

brlbble on the sidewalk and
lcather csr scals singe your barc
at.ms and lcgs. II you hav. air-con-
ditioning. you coul(l stay inside
and enjr)y tho cool. Or you could
relax outside and lp1'p yoursell
roticshcd with soDrc clisp. d{}li-

Brewer: Bill Bryson ol Willoughby

B(ewing ComPanY in Willough^bY,

0hio. Bryson graduated lrom unlo

weslevan wlth degrees in blology

and ohllosophy He has been brew-

rno drnce 1998 and has Deen Ine

he;d brewer at Willoughby since

January 2001.

1999 and bronzc i|l 2000 at the

6roal Ameritan B'fcr ljcstival $e
l(r the bccr li)rrnenl our rnd thcn

nd(l thc pur{ic io ftc lirrrtnfntcr' (:rt!_

nring fl secondiry ierrllentatiolr &no

n15lillirrg th{) rllspbcrr-\' ch'rut ler'

ith sumDrer comes sli-
ntrg heat, the kind 0f
hctl that makcs (ar

c uso nrtl fruil in a P r6c

Iorm to br{{ our llailwaJ
Il z/. \lhich won silvct in

nrind. Blacklcr.y and orangc arc
two oth€r liuits thal ollell a.c
merged wilh bccn

'Ihis month's tincup of pros
offer geat id0as on h{^v to fonn -

lale a base recipc that w0rks best
with fruil becrs. Our pros also
give you prac.i{,al advire on whcn
ro add thc liuir and whal rharac-
toristics you should look for in
your tlnished bcer

lle fcrnninl al 65' lr. and thc origi_

Dat gflvily is 1.04.t. We usc an

llnglish alc ycast wilh good .llPnua-
don. l oncc lried a l)elbwcj/en ycas[

that made a Prclty good brew.
\rhen il fcnnents down to

1.016, wc lolvcr thc tentporotufe to

50' |, ivhidr drops lhe yeasl (lown

irt0 thc cone sctlirnr ofthe ler

montcr. \\c ger as much Ycast our

as possiblc so the altonuation won l
go r'razv and ferm(,il lhc sugars

down so far thal Iho bccr gc$ 3n

unphasanllJ 1nrl, winelike flavor.

At this stagc, wc ndd a mixture
ol Orcgon lirult Products raspDerry
purces. llc usc 75 Perccnt red rasp-

bcfrics and 25 percont b}I(:k rasp'

berries. For hrnncbrcwers. ihore

are 3.3 poutid cans ofPur6c thrl
rvork wtll in li\'c_gallon bal(lrcs

l ve also used licshlY PUrocd

frozcn rasPber es. These workcd

ltnc alld I novcr hsd Problcms with

infe(rlions or auvlhing. Thc frozcn

liuit has sol|le liqtdd iD il' so it
I)urccs ni(:elY and Poursinto lhe

i.rin(,rtor ltithoul a problcrn'

I lhink tho key 1o liuit beer is to

lavo a becr that is liuit fcrmcnicd

'alhcr 
thlo just huil navorcd YN ll

kno{ You ve succi)edcd ifthc llvo

llavors sccm |ll jus! mcsh togethcr-

Though somc brcwers dismiss
them.liuit bcers con be a wond0r-
ftrl addition to your broiving repcr-
ioire. WheI| done propcrly, fruit
boers con taste grcrl ancl impress
yorlr jiicnds.

Fruit bccrs can infl'rporate
any klnd offtuit. rhough some
fruils are more popular lhan o1h-

crs. R.rspberry cherry rLnd poach

ere throe favoriles fiat come to

I rtctd ofthc usual goldon lleor
balic, we dccided we i\'ould he bc1'

icr ofT bariking up thc lirril with a

strongcr basc. l\? wanled .r lilllc
more dcpth (o thc beer. so thftt it
rlarn tiust a thin bccr wilh rasp-

bcrry navor in it. Tbc prcdornjn{nco

ol ftesc tight'bascd fruit bPcrs is

why tbi. stylc is l(|sing popularilv
\\'c u!,c a recipc lhrt is 87 Per'

cPnt pale malt.6.5 Pcrccnl roastcd

whcal and 6.5 PerccDl DcwoLl:

Cosyns Sptit:iat I whnih is lile a

llelgian (rarancl Lhat lcnds lolor
aDd tlavor and (ireatot a nicc

raramcl. chocolatcY backgrorrnd'
$'e do a sinrple inlusirnr mash ot

152" lj unlil slarch c(,nversior is

conlpkrlc. lhan \!e recifculate lrc
worl ft)r onc hour to gcl Perle.r
(ilhritv. tlonr€brcwcl.s could rocilou_

I{rc 61 30 minutcs or so and still
gcr x'!{l rcsulls

\\o boil ft'r 9l' rnilrrttP\ and aou

CoLunbus hr)ps. sir(re ils a hislr

alpha-at hop. TbP goal is h) ('ffset

thc swe.lncss ol rhe molt rn{l Ihc

liuit so $ar th$e s a bdtitr|c l\t
lix)k lbr ah,Lrl12 bitlrring unils

llBUs), rddinS lhc lropt at 90 n)in-

utcs rnd 60 minutes. \tc don l' add

ally arom.r or llavor hops al tho cnd

of thc boil.

rlLr\ \rr i os\ sL'ndP.2r{)l
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Brewer: Denise Jones ol Third
Street Aleworks in Santa Rosa,
California. Denise graduated from
the American Breweis Guild in
1995. She started as an assistant at
Great Basin Brewing in Sparks.
Nevada. She has worked at Third
Street Aleworks for three years.

T lrr!c brc{cd Innn\ l_vpp\ ol fiuit
| !tscfq nvFr rna tcrr\ | no Inosr
I 

' 
ssential Dart ofLr(nirg liuit

bccr is a good baso bem. lhe bas+'

beer (an't be lackhrslcr in holcs
lhal th€ lruit will mako it lreltcr.
Thts lreans tho cnlire brc\r shoukl
bo carefully planned ben)rc lou
cver starl. lfyrnirc using a swer'l
tiuit. bolanr:c it wilh a slight\ drier
bccr ll you ri' doirg a 

'tfoerer 
base

be{}r. then choosc a rarl fruir. You
need to get tbe navors in your rnind
md decide how-th{iy re going tr)
n'arry in the tinished product.

I don't hop nrl lruil boers that
dru(h. When I brew wilh [?csh lruil,
I lry to rrake s ra that the Iruil is
lhe lbcus and I (lon1 $'lrnt bitlcr.
ncss to invrdc thc tlavor prolikj.
Tbc go l is !0 have subdued hirp
.h'lracrerislics lhal are iusl enough
lb. balan.e. I sugl{cst vou tbr ulate
]orr birsc r+!cipc using the amount
ol hops vou irould nefd ro arhicve
balance in thal tradiiional stllp.

Il'r'cn b(ier is dilhlrenl. 'lhe time
tr) add thc fruit rvill vary widelv. I
know br.scrs \rho put tho liuit in
during the nrash. in the boil. in the
whirlpool or ev.n 

'n 
tho hopba'rk.

lhc) also ndd fruit duriDg Drc-fer-
nrcnlalion (jn the mash or cven in
the boil), posl-ft lrmentation (when
iis windiig dowr and thc SC has
botloned o t), or add rhejui{re to
the servirg taDk and put lhe bcer
lighl on lop ofit.

'lh(: besl cho'r'e is g,)iog r0
tlepcnd oD $hal lcch[iquP rvo.ks
besl for you, pius whal fruit you'r.l
doafirg with. I don r think ant ono
mcihod is bcst. Hofiebr$vers
sh0 ld cxpcriment nlth two or
Lltroe nrclhods uolil thcy fird $hat's
b.'sl lbr lhcm. Rut ilrou put truit in
thc lermonler, you'rc going t0 gct
liuctose notes lhal tlill add a winc-
like qualitv to your bcor. lhis is

becau$ thp sugars will be lcrmcnt,
ed dorvn, jusr as ifihey $cro bcirg
lcrmcntcd t(, ntake a wine.

軸動制1褥ど
the head brevverin 1998

It tsor'l bc east bur homc-
brervers sh"uld be ablc to find
Prcscrvlltivc-Iree con(:entrate_ \\b
buy it io bulk, so ir's casicr Ior us to
gct il. Ir's basi{:dly the same as cans
ol froTen,iuicc. ex{jcpt llis con(j{rn_
lnrtr) isn t liozen. Il js o refrjgcral-
cd. thick s]r.up ol abour Z5 pcr.rlt
sugar. l hri amourrs 01 frozrjniuif{r
needed for r live-ga r)n bal.tr $ill
vary. The h(,nebrcwar ncods lo lcsr
suga. ('ntcnt and thon d(, sornc

In a comm.f(ial brewery! dolt-
ing wilh rlhotc fruir would b0 r
'ncss. 

For h(,nicbrf$.crs who denl
wirh smattor quaDlirics of mlrcriatr.

't 
would be much casic. ro blan,tr

s"mc apples and pu.Fc r.hcm .t.het

mrght also usr: 100 pcr(enr lpplc
Julcc (xnrccntrale purchasod fi.un a

How mu(t juicc you r{jd is a
question of hsle and hot\' |nuch
apple thvor you desirc. Ihe brsr
tinc to add rhc.iuir.e is mcar thc erd
of fcrmcnlatjr,Il. Fruir sugars are
100 pcrccnl fermenrablc, xnlikc
some $ain suga|ls. Ifalt the sugar

tarmen(s away, you'll loso rhe apple
flrtor lfyou only rvanr nrorc alco-
hol ill your b0cr - and you would
ge1 this ifyou pur thc opplcjun:e in
at rho sta( offermontrtion a d lct
i1 lirnncnt out _ thc mor.lronotni_
cal drrision is t0 usc sotnc knd of
rh0ap sugar source. Applc jui{.e
glves thr bcst ft&vor whcn addcd
just as ternonrarion is ncarty,xtru-
plel'j. Thc beer must b0 (r.ashe(t, by
bringjng thc tempcrdturc t0 32o to
34'Fl imme(ti&rcly aftc. adding lhe
concerrrarc. Othent.isl' thc addition
olaDo1hor sugar sourcc (lrutd possi_
Dry rf!iniriltto lbfmenklion

Applc is a rubllc tiui1. I rc(jom_
mcnd a lighr gotden ale as vou.
base ft)r ar apple Locr ber;us,r vo
rvould b( 0(xltradnxing rourscll if
lrnr Dr$sed { stout a|ld .rddod applc
Juxre. You \r,outd oDlf, tasle rhc sroul

lieally, lhcro is tro siDgt. rtghr
aDsw.r.rr'en it comes r0 brcwin,{
iruit bircrs. I think that cxporimeD_
1ati(nl is rhc bcst way. Jusr havc lun
aDd you ll soon tcarn Lo crcaLe
exccllonl lorncbrowe{t fruit bccrs. I

verything that ire djd $,irh
our tuuit beers rva$ oxperi-
menld. It aool ll lor otlimc

and paticncc t' gct our rccipcs
right. llomobrcwers should experx
this same loarning p.occss if rhcv
want ro ger r.altJ g00d at making

W' Illakc our Niegara apple ato
our or a rxxlccntrare that conlains

'ro 
proserlaLivcs. $. origina t g01

rne concenl|alc liom souah Alrt..a.
bul |low it conl,s Irom ChiIa. Our
only slipuhrion wh.n buying the
.itn(:cntrare is drat its fre{i oI
Preserratjvos. $,e work hafd ro
malc g,n)d bccr wilh tbu mrin
iDg.lcdicnts, and rve don i rvant ti)
rx)tlntcrad rhnt v!irh a pn)duc[ rhal
rsn t niltr]rat. A1l ronccntrarcs ar. a
blond ofrhrca to fivc dilTcre r vnri,
i)tics ofapples. Sjngle lariotv crrr-
(:cnrraies are impossible ro lind.

@ .u, "-,.n0, "u 
* ,. n r*,



Whythe Lag?
Secondary fermentation, mulli*hp mashing and monkey brew

havo be€n br6wing algS for lhree
yea6. For my mosl rece two
bttchos, I declded lo 0o wiul

aimosphorc to diffusi\ inlo rho wort
by briclly loavirg the airlock olT is
the least erlprlive meLh0d. Ifyou
are uring the lattcr re(hniquc. your
slow stafis could cc[air y bc duc to
pr!,r aerarirnr. Iwould adv'se using
r direrenl. mpthod. then puLting the
airlock on immcdiaraly to minlmlzc
tlrc risk of conraminating vour rvort
with airboroc mi{rrrx.ganisms.

Finall!, thcre js thc r0mpcflrlure
variable. Somc lag.r brcweB likc to
add plcnty ol yeasr, bcgin tbmrcnia
[i(xr bclDu|lr 46" aDd 48" F and

“Hθlpゴシfし,ML Wazard"

morcial brcwcrs. bu1. given the
sanc qTc of ycast slurrv thidness.
yi,u would nrxrd lo d('ublc or rriplc
your pitching volumc to get th0s{i
results. My commcnls on pitching
rhte in the p$l havc grxrcraicd
some debatP. but il is rry expcri-
cncc lhar many browerr add insuf-

Ii(:ienl anlounls of ycast. Your
de$ripl,i0n 0f thc slow stal1

sounds liko a clArsni fasr of
undcr-pitching.

ollo$ the lcrmcnhtion to rise to
about 52' F. Thi:sr) brewcrs |ccl this
mcthod pfl)durx's lhe deanest lug(!r
llavor Othcr brcwcrs advo(&te
bpginning filrm'xrt,rti('n around 70.
lr and cooling it down to a.oLrnd 52'
F allcr Icrmcntation bcgins. lhis
nethod is uscd tr) rxrmpd$arc lbr
lorver csll densilics by slirtrularing
ycast growth. I havc cxparlmcntcd
with !ari(,Lrs m€thods .rnd htrlo
Iormd that some lagcr strains are
lnore liDicky than othcrs and really
don t w)rk weil with (xrl st,llrts.
'lhc lager strain I most f.equently
use is a Ccrman pilsncr srroin. l!
works besl lor me il l usc r h(ulrh!
pltching ratc and begin ferrnoDra-
tion no coolcr rhan 52' l:. I tlpicalty
see r(livo signs ol lbfmcntarion
within a {lay ol pitr.hing, and
primary lcrmentation is usually
rx,mplelo within l4 duys.

ls secondary fermenta on neces-
8ary or oven desirable for all styles of
beer? My local hom€bres supply shop
(and nicrobrewery) advtsed that
unless I pl€n on dry-hopping, I shoutd
[ol us€ a s€condary tennenlation.
Theh maln objecllon was the unneces-
8ary risk of contamination. Ar€ lhere
otlrer benofib, leslt os ttry-hoppang
and cla tlcation, in using a secoddary
lermentation? ll I were brewino s
stout, would I be okay usinq a two-
week pdmary fermcntaiion - and
maybe dropping lhe temperature a bit,
Itler 5 to 7 days, fo.lhe remainifig 2
we€ks - before bottling or k6gging?

.ldmcs Alhftcht
NeDen'i p.lllinois

I likc this qucstion bccousc it
(:r,ntrasls lhc nrnvilnlir)nlll wisdonr

!agor yoast When brew‐

ing the llrsi batch,l

口itChed the veast at 70° F

and put an airlock on For

the second batch,l pitchod

the veast at∞°F and putan

airlo●k on For both batches,It

took five days iOr the

yeast tO start ter‐

剛鶴溜肝 雀
$'r)fl aefalion rlso

hts a dram&1i( il)nu0ncri
on thc length oftho lag
lime beon'sc oxygr)n is

groivth. Low rvol!-
(,xyg.n hv(lls translatc

gr0wtn,lowcr peakrlcll
drinsity in solution and
longcr fcrrr0nlalirnr
timcs. lhc bcst mcthods
lbr aeradon utilizc

sonre devi{x, l{, a(livoly

tin6, and lho olher is ler-
medlno. Could th8 slow
stan De caused by putting
an ai ock on too oarly and
the yeast not gettilg
enouoi oxygen? llo you

have any suggo8tions?
Douglds Erans

Aroada. Cobrudo

'I hc main thfiors thai
inllu.oni tho "lag" rimc

lransfer oxygen int' wort.
such as an acratioo slonc.
Simply splAslling tho !vor1
i$ il ent€rs lhe (:a.boy is
not as cllcctivc as an acr-

li{,n s1{n1,. and rclying
on oxygen from th{l

behveen pil(ihing yeasl and the
onsot of vigorous lerment{iion
are pitchirg ralc. wort ac).a-
lhn and wort tenrpera,
ture. lvhen seasoned ale
brcwors. likc voursell', bron lagors
th.t olhn mrk,! thc misllrke 01 sirn
ply st!il(trjng y',ast slrri'rs and fHr-
mcniation tomperaturo.

Itl Dry tixparionce, lagors t-er,
menl l|llrrh bctt{rr whe a highcr
pitching rate is uscd. lirr cxample,
many comm.rcial alc brcwcrs usc
bervccD J and 10 million ycast cctls
prj. nrilljlit{ir ('l wor1 whilo ltrgor
brewcfs ltpi.ally rse bctween 15
and 20 million vcast c.lls per mi[i-
Iiter of rvorl. Honrcbrewers do not
usu llv ixrunl yrxrsL flnls liko {x'Il,

B旺、ヽ、■0、、ヽ mm‐徊 □



MrWizatd
of ho r,l)fp$, f\. wh'i rl[.s1ahlars
reler r,, prinar\ rnd s..0ndaf\ lef
nrenralion. wilh (!rnnr,r! irl hrl$-
rifs. who li\IreIt in lrrri-lank ll'f
ntnrpr\. lo bp honesr. I ha\c nr\cr
Lrrdersl.od \f h\ thc horr! jbn\tirrg
!.nrrculaf u! s lhc lerr' 5e,'
tDilaf) li rnrcnrrrion ro d('scribc
rll rglr)g prr,..ss. T\picnll}, sh(rr
$orr is tirnnrnt(11 i. lh tfin'rr\
lcr'tll(rrrr,r"- il ll frnenl\ r rmplerfLl.
lhts st)..ilic gru\i1Y (.as,is to
.hang. rlicr a $r!'k t)r l$r. arrl
thcn it is lra.\ll r.erl r,, rl,,' s, ,'
,,rdrf\ li,|!1, 'rl.r'fof 

agnrg ll lhc
bfer is lransliff('d tu th, sccondttli
rlicr ic.lDcnlrliorr js r!irrrl)ielp llicre
$ill1)r, ri{i s,l,,,rrrhr! li'fmenlalion '

'lhts rfIf {'cond iornl,,r)uLtioD
ir(fr.s $hrn pr'imillg sugaf is rddcd
to thc br0r rt llrri LrnllirrA s1ag1l rd

1h. ., sull ,,l ihis {ff,,n,l lermPnl'r
rjii. i5 farbonar,.d bfff

Hjslofic lr. rrr.sr lr,rrirlef.irl
hrr$pf\ ${'ul,l rr\. r I,fin!nfl 1, f-
rrenlarirn \rs(rl lopcn or rlos.drlo
compl('L('h 1crn1{rn1lh, ir lc('fs rrrd
Lhf $,)1rl(l lf, rrld rh,'\,,u.g lh1

lrr,f 1,, i.ondirioning \, sscl trif
agjng lng.r br(\!frs 1\ PicnLl!
$oukl add ktr,1'sfr' {\t,(rrtS lcr-
Inrrrrin{ $orllrl l}ri\ slrg| ari{l alP

I're$ers n'ould rdd lrin'i'rS suAnrs

ibc b.cf $'oul(l { lafih. .rfl)onrlt
rnd rgt (lurirrg ll'is v{,,r!lar! li'r
menlntion lh.n thc b.fr lrould bc

llhcrcd (if the sl)lc call, d tbr Iill('r-
itlAl rd Irotllc(l ,rf kcgr.{t1l

T|l,sts da)s, u'ri_tarl' lIrtri' trll rs

halc grincd p,,pularilr lnd th.
pr'oc{rss has l)c,,r) sinrplilird
fe.tr'prirati,'f anrl agL|'il afc f,'ri_
dnc(ll in ftc satnc rcsscl llaDl
brcrlcrs cap. bung or "sputrd'

lhe lpfrrenlef $lrtsn lll'5!e, ill.
grn\ill is abonl I l'laro abo!. lhP

cxpr.hd final grr!it!. lhis roch
riqur allows li,r nalunl rarborrirtion
aid lh, (1.\i,1 s rrse(l frrr lrt arl.i'rsl'

cd to torll.xi ss pr{issLlrc ltollr ulc
li fmcirL, r, rll,^\i.j{ .i,rrln)l oI lh.
frfin,rrll{rr l,n, l a,,(l ln'le,rid'
rgairsL rtrprTr'ssurizin8 the lr!.k
\lost !ri-rank uscrs holtl thc bfft ar

lirrmcDriLrioD tr'rrlpcrnlurr lbr I l(\\
drts rll.f li frtr, r'lalir,rr is.rnrrpLctc
ll,r (iia.cL\l re(trrftnrr rr!l LhPri .rrrl

CIRCLE 20 0N
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th. b$r ritln'f sl(tr\lr (r rat'nll\
d,.ln!)ding on drc parlicular brc\1-
rn {lL.r lh. h.er lxrs l)rfrr g(d i!
caD bo llllcrcd. il dosirpd. and I'acl-
r*.d. ,\ rtpical limclinr lbr a uni-
rrnk rlc $(n'ld b( a a dl|l l('flncn-
lari,,rr rappprl alcr rh(trrl 3 (lqs.
lbilo$cd bt n 2-da! dia(dll rP\(.
lll,fi l)\ r \1ccl al D.ar-licczing
rri|ll).rature$. I Di-rstrk l,r8eF I|ral
Icmr.nr lbr abour 10 da$ bPfi,rP

crppin* srxl usualh are lagcrcd lbr
ab,,|lr ,,np nrrrlh l,clre fillrtrli(trr
nnd packrging.

-Ihr gr.at dring abour uni-lrnks
is rhtrl rlnt hr\r.onicill bottorns.
all,^\ing lhe tcasl lr) b. fernove(l
shorllt allcr cooling tbr rc-usc.
sr)fie hre$ers ln.ri(di( rlh purgc
rh(. conc of t(.|st spdinrpnl drfing
agjng to rcducc oll'llalors associat-
e(l 1\ilh tr6t aulr,ltsis. \lost micro-
brr$rrlbper \ou dfink rre l)|1,l)a-
blt madc using a similar nr.lh,(l t('
$hat I haro dcscribcd and most
likell ha\e bpcl exlnrse(l lo Irast
s(.dimenr durinS ging. lj.r!rs lhal
arc drt-hoppcd urc cithcr trans-
li'rrprl lI anolher Irfik $irI llx lx,t)s
plac('d in thc tank prinr 1,, lra|sfcr
lor' rhc hoDs ar. add.d lo thc uni-
ral|k ftrtrr thf l{,p rllrr li.rn)txrlali()lr

I hal'c mad. mant Ih!-glrll.n
bntch.s ul b..r ir) a singlc carbot
$ith grerr \rxr!'s\ I ha\r also lcr-
monlcd a lor ol banr iD uDi-lnnk Icr-
rnfDlus $it| fqualsu.ccss. I agrcc
$irh \orrr l,! rl lrtrr,l,n,$ s[('r' lIrr
a re.,,n(la11 li,flr'.rr.r is n,)l

roquir.d to nrrk. grcnl bccr.
lir h(r ,n.. il is possibl, lo prr
du.f \Pn .l,,rr IP'r in a siDglr'\os-
sol pro(css il \i)u .ool th. bccr Drior
1,, rirrking il pn^idrd lhal \ou
arr , rrPfirl anrl slilllirl.

(jhr il a trl and scc ho$ il
\,r'ks li,r \0u! ll \ou lil. tltc bcer
Ir'xluft(l h\ this nr.lh,!1. jou ha\r'
(rrr lpss lornrenler lr).ledn rrxlsan-
iti/. por balch an(l\'oll onh'halp 1,,

ral f rhc Dc.f oncc.

. . '. -' {Lr,

I am brewing all-grain boers at a
brew-on-premlse and I have swllched

from their rcoommended one-slep
mash at 150'lo 152'F for one hourlo
a multi-step mash. I am starling at
130" F for 30 mlnutes, qolnq to 140" F

tor 20 minutes and finishing at 148'F
tor tlo minutos. My brgws are less

malty tasling and betler retlect lho
styles I am trylng to dupllcaie.0t
course, the 80P lolks don't like me to
tak6lhis much lime. They say lhat I'm
jusl wastlng tifie and energy dolnq

lhese multl-slep mashes. What aae

your thoughls 0n mulli-step mashing?

Am I rrastlng tlme?
Ihfi llhitc

Ess$ Jundiott, l?rmont

\oll s.fnr l,) ha!f ars$erc(l lhis
qucsrion lbr Iourscll: lJ$.d on I,'ur
.\U'rierx1.1,)r arc bn r\irg brrrs
thal ar. lpss nrrlt)'- | iDLi'rtn l

this as dricr - itnd arc mor. rl1r l0

(()ヽ lPヽ Nヽ

. Blsrksllsr . ilolgans

. Brless . tluotons

. Coopors . Pauls ][alt.Edms . Pr8mlel

.0s Wolf-Gosyns . Schreiel

.John Bull . Scotmalt

. Laaglandel . Weissheimer Malz

product - always the
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■:親:酬誦配品異需II:

... it's the Brewers Resource
New 2OO1 Catalog

Wcije got tbe ,thst co olete cdkiog ln ttte itrlt$lrJ,.
and regaftlless of lrrcL|ing e-rlre enLe. lh.w s *rnctbitrq i it .[ot
ercry\"rc. Best .tull, it s.[rLc.[or. tb( usking (and otllttrc), so
c'all B,vuc|s Resou,cc, at'c ll bc lr.tp?)'to rusb )nu u ct)pll

1 -800-8-BrewTek (821 -3983)
www brewtck.com

20702 Liner Lanc Lakc lおrest CA 92630

DER S[RVICE CARD

MnWizard
llx) slylcs yo arp brewing 'the
rnash protilc you dcscribo $ill ccr
tainly producri r rrofc fcfrneDtirble
w0{ lhan iolusion mashing at 150"
ro 152'f ard wiU rfiosr likrlJ rosull
ir) r {lricr linish in lhc beer If that
der(:riplion agrccs $ith your goals
thcn you arc not wasting your timc.

Dry bcct.s (lik(i Asrhi surer D.y)
arxl lighl beers .ar) bc ntldc by
erlending thc rcsl at 140' F and
cxtcnding thc lior il Iakcs lo h(ial
liont l40" F h) the (x)nlersirn lem-
peftlure (usuaily about 158" l).
Othcr lagcr slrlcs, sufh rs pils lnd
holl'is, rls) benffir lr(m a similar
prr,lile. Nol onlv docs thc rcst at
140' I incrcasc thc pcrccptioD of
drrDcss. bu1 i1 rlso n.sulrs in brrr
$ilh nr,r, al.ohol beoause the r!or1
is morc lcrmcntabic. Thc loDg aDd
shoft ol il is lhat rou are right ard
the ll{}l'folks nrc {rong.

llomcbrc$ing is a hobby and its
only logical that hoIncbrclvcrs
rvoukl ivrDl 1r) expcriment wilh dif-
fi'flnl melhods. If ioru method is a
.rrastc 

of timc thcn so is thc $'holc
hobbl l \'(nr nclh')d takes aboul
105 mjnules. including the heating
stcps. comparcd ro 60 milutcs lbr
th{i infusion mclhod. I am snre thal
:15 rrinules realll seems like an
cternity in rclation to thc 20.160
minutcs it takcs mosl BOP bccls to
l,r) r.ady n)r nrnsu|irption.

'1he hobby oI homcbre$'ing is
not about saYing rim{r. 11\ rbout
nraking g,xl(i beer, and that lakes
timc! lfthis t]OP is so busy ftar your
cxtcndcd rnash prolilc rcduccs the
prolil ilill of their €.tuipm{rnt, th{}n
thoy have a lcgilimate c('nr:€rd. Yr)u

could ofor to pay thcn an hour]y
rmlal0rr th{r equipmcnt so both
parli0s arP happy. If rhe added
cxpcnsc is no1 {ofih it, then pcr-
hops thc dilfiiren{ie in Jouf brx}r is
nol lhat irrportant. I am still on your
sidc. howcvcr llig browcrs. includ'
ing thc biggcsr bad oss on thc block,
usc long. mulli'lomp1rralurc nashcs
be{raLrse il does nlak€ a diff€rence.
YoLr can b€t your bottom dollar thal
thcsc prolii milrdod corporatioDs
w(trrkl use r single.lenrperalurc
infusirn nrash il lh,lv (ould.

Ie$ Resulls Show, , ,\
Liquid Malt ExEscts begin to brek do*n in qu"rality

aflrr six rnmths of age. At ALEXANDERS our
Liquid Malt Exfrcts are produced and brewed
before odrers orc wen offtre boat!

Paル  陽
“
′ /″レr

Dα清 〃レ″jεカ
4 1b cans,5 gal ,all、 16`屹 55 gal dnlms

SPθCial Dlθrldo Ava‖ aレ lθ

ALEXANDER:S Mo‖ Extrocl
Mode ln lhe`″ g。4

嘔数1:正勲爛を構踊瘍
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I am codous il it'E feasible io
brew hard lemonade. My wife is not
much ol a beer drink6r (exc6pt wien I

force her to sample my latest batch),
but she enjoys Mike's Hard Lemonade.
lam underlhe imprcs8ion thal this is
6 malt-based bevorage with lemon
juice added lor flavor, Am I correct in
thls assumplion? A@ therc any
,ecipes? ll not, I may lry to erperiment
wilh lomulatlng small batcies on my
own, I an concerned wilh the high

amounl of cilric acid in the lemons.

Will they make my "worl" too acidic?
ll so, what would you recommend I

add to componsato for this?
)Iikc LcP

susunrillc, Cal{omia

'lhosc nc{ producF ar'c not
much differPnl lhur rrrall-based
rx!,lers and r)rhrr "llfcpops.'Ill of
thPse bevcragcs bcgin in a sinilar

waJ. Usually they aro rnade $ith a

tiirly high porcrntogo oi ron-mdl
a4iu cts ro fedLr.p tt{tr L flav(r and
c('l('f and do not inrlnde hops.'lhis
lighl-colorcd lvo is icrDrcrfcd,
trealcd 1{) remrNe col(n hrsrallt bl
fhrr(r,al fillration) .|nd rhcn turncd
into tho alco-pop llaror dr.iorlr.
lfluit.iuice bl(xnl is rdded to the
Lrsc beveragti for tlrvr)r and rolor
ard high'frnciosc corn syrup lbr
swccmess.,\ll{ r b{nlling, the be\tsr-
rg. is lhen pastcurizcd. sinr:e fif
lr'.rrl beer invariabh contains least
and lhc ycast i{ill lhrn)crtl tho

None olthcsc products. os tar
as I kno\i, add ar)y (ll lh. liuil or
liuil i]lvoring during nrashing. lt
y)u did add { largc dosa oflomon
jIi(c during mashing. vou would
siglrilicarlly redncc \r,ur rash pll.
Although lemon jric(' is vorr_ acidic.
ir doos contuh a lo1 ol sugar ard
thc sugar is a big prrl ol rlrc olcrall
l,nr'rr llavo.. as wilh 0lhor liuii

juiccs. $hcn thc liuit llovor is

rd(led alier lermentalion lhere is

r urh berter retention
Making soncthiDg lik,r Vikc's

tkud l.ornorade al h(trnr' lvould l,e
\ery dim(ult .\n altcrnatila tlould
bc io br.c$ vcl} ligbl bccf rrd blend
l.lx, beer wilh s({nc s0rt ol lruil
rrr(rkr.ail tr1 rhe rim.r of servirlg. lhc
ccrnans dri* a blond ol'hrlhs
llrgor and lenronadc lhal s frl]ed ft
"radlcr" {lvhich mcans bi.l.list)
'lhc koy to a radlcr is th. L:nuradel
Ccrnlan "ldDotrade" is rrrrre likc 7-
l;p, a farbonalr.d, sr\'pelened lcmon
soda. lho Brilish vcrsioD of this
r:oIc(ni1i('n is the 'shandy. Mosl
brrrr pu.isls snub thcir noscs ct this
bccauso it hidcs thc llavor ol the
bo.r I suppose thar. is Llx' idea. bul
thc result is highly drinkablc. Mt
advico ilould bc lo mix il ar the bar
likc lou would rr! (,thcf rxx,kLail. 11

soLrnds like vour wifc rvould bc
morc plcasod $'ith your honribnNs
ifth.] hfld l( ss ol rhc "bfuw flavor!
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I recently brerved a batch ot
Scotlish ale. I bied a tradilional
recip€, using only pal6 malt and roast-
ed barley. The brewing, iransfering
and botlling wenl great. I used Wyeast
Scottish Ale yeast. Throughout the
enllre procedure the beer lasted deli-
ciou8,8mooth, malty, a little $reel
wih trace amount8 of bitlemess and
hoollavor. ltasted a bottle about a
wesk after bottling with the same
result Aboul five day8 later, I opened
one ot my p.ize br€ws o[ly lo find a

disagreeable amount 0l lruity tasle
(banana, mainly). I aoratod my wort by
shaking on brew day as usual and fer-
montsd al reasonable temoeralures
(m' to 65' F tor the primary, then I

racked and condilioned at 50'lo 55'
D. Why has my favodte brew gone to
the monkcys?

Justitr llizzcl
.\ c tt.t.l e. Washitr! t o

I could br! t')trlly wr)ng wirh in!
asscssmtol ol lour problcDr, bul I
lhinl the b,rna|a na\or tlas iI lhp
bccr bcforc ]ou bot cd it. \\hr'n
trnr r*red lln brrr prior lo borrling.
il N6 0al. rnd o!'l after,'r)p Nppk
in thc bolrlc, rhc carbonaiion lo\'ol
wrs probably low Thc s.rmplc vou
look after the hpp. had bfrn in IhP
bottlc lbr 12 dar"s sas probablv
lull\ f arl)onat,,d. Cnrbonarion hclps
relpase Lhe airnas rn,nr the hNlf
and incr.asas the intensir.! of
rn)nra. Fnrilr arorras arc ollon
asnn ialed wilh lN! $ofl aefali0n.
cspccialll iL.h higher-gratir\ $(,rts
'When Icasl gro\\xh is rcsrictfd bl
rlrf larik ofr)x]gcn fuscd lor u[sotu
ratcd latly &cid and sterol pfrxlui:
lii l, cstcf l0vcls incrc sc.

'lhP shrkil|g nrclhod ol wort
acradon is not thP n)st .lli.fli\e
l]lc rod. lbur banana alc is m('st
likely a rcsult (,l I^! \yofi oxlgen.
.,\lthough thcre ft. sild *hsrs lhrl
producc largc amounls of isoam!l

a.r'lalrl (l)a|ara llalrx]. lI.! pfo
ducc this conrpound through aero-
bi. gr,)\'rlir. This \lould not occur iD
Lhe b(trl'. llr bel is thr. ,r\\geD thc-
or!. h thc luturc i-ou mtr Nanl l{r
add a li)w morc shakcs lo your rou'
linl rrr !sf an aeralir,rr rl !ic{i.I

question Ir \tistPr
Xiztirtl? lliitl' b him

t/o B.er' \i)ur qurt,
5453 Main Strcrt. Suitri

/1, ,\1ont:hPslu I irt 1er,

170J2JJ O′ sθ″d

ui:@b!tt) rcDt U l|ot
subnit lJtrtr qrcstkin

in(lule sour.[tl iun(:

Pt'?rg islltP, th( llizarcl
uill stlctt x Jir qnPs-
I ilnts lor utbliratian.
L,'ntorntnatdlj. h" run l

1 .uspond k) qursLians

A billion dollar pharmaceutical company uses our fermentation tanks for blood plasma separation,
'l'h€ material ofchoice was stainless stcel. Need we say more about our plastic!

Fermenters
5 sizcs - 6-5 gallons l(J I barrel
Affordable Conical & MiniBrew
Forget sccondary transfers
Movc settled yeast. not the beer
Easicr to clean - Supcrio. to
stainless steel Less back
brczrking labor - Farm yeast -
Develop a flavor that is truly
your own - Provcn lormentation

tr-

Mash Lauter Tuns
Designed for 5 & 10 gallon
recipes - 23" tall by I7.5"
wide - Mnx. 35 pds. of grain
The flat false bottom will nol
float or leak grain - supponed
by built in lcdge I 1/2 inches
from bottom and center leg
2 extra throads for RIMS - Ncw sighl glass &
sparge head - Superior to water & canp coolers
5/16 inchcs thick ruggcd plastic will last longcr.r.nkdeirgn why waitl Enjoy thccasr of trrewrrrgl

Call it a hop bick or call it a grant - The MiniHop Back is back , it's redesigned & rrnrqrrc
Contirct us and wc'll mail a picturc and spccification bcfore the next issue of IIREW

Call 9ff)-tr76-2ll17 or c lr.ril jtho as@minibrew.com or scc www minibrcw.conr ior .l liec calrlog

CIRCLE 18 0N READEn SERVIC[CAR0
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ー ale

sfvle faknflav

be kcpr l,rtr (lcss LhaD 20 lBt:sl si,

ns nor ro compcrc iljth rhc liuit.
\{ild ol liuirr hops ([ugglcs,
\\illalrettp,)r'leltnarrged can be

usrd $irh rcslraint lbr 11n\or aDd

rlith fvcn lnorc rcsrrainl, il at ali,
lltr af,,|lra. NIalt als,, sh,,uld bp
appr,'ln iare lbr rhe base beer Ycasl
struins should bo lhirlt' mrinsroam.
\toid sonrr ul Lh &.lgiaD nrxl
$h0nL h..r \nrioli{'s lhrt irDparL

bubblo gum. rppl(. rnd clo\c fl or

sonte 0l rhe sfains $? lhlor li)r
rl('s rrc Londor l\\\casl l028).
.\nrc'ricfln {1056). British {1098) and
\\'hirl)r.fld (10991. Fof lageN. lrl
Kiilsch (\\'\'easl 2;1,51. \orlh
.\mcric n Lagcr (2272), (lnlilbrtrir
I agrr (2 | l2) ,,r f ilsi 

'r 
(20071.

'lhere are m'rny $ays Io inro'
du{c liuil inro bccr Thc casicst is
li) u\c pur,,. ralural ||lrir nl|li'ring
$hrr h(tllirS l)r'fend'ng on rhe
Daso b.fr ll 1o C ounccs caD bc
usod lbr ll li\c'gallor bat( h. 1lltjrc
nfe rrrnrr\ !arielir,r r)l lirir na!(,ring,
liom chorr1' lo blucb.rr! 10 grapo.
,\ll ol lhcso sh0uld br truihbl at

Brew a refreshing raspberry ale and a Belgian strong dark ale

br n'ss mrl \lark,\:annt lski

ack\rr(l barbec(cs. llra.h
parrics and gfral bccr:
Sunrnnf is p.i'nc Lir( t(,

br'* lhe Ltlo b,rlfs \,,' ha\r ,lx)s,lrl
lbr this iss(c. $c-ll br.$ a lighi alo
nfuscd wiLh lhc fla\or 0l.aspb0r
fies and a slr{,ng Belgian alc.

RASPBEBBY AtE
The 0G, FG, l8us, SBM and AgV vary

depending on lie base heer,

t;rlLll bocrs ar{'a !aricd buDch.
ro\r.ing man\ kiDds ol liuirs arxl
nrant sttlcs ('lb..r \\'h.n lrfl\riirg
a lirtit bccr. balaDcc is kc) 'lhc iiuit
musl .omplctn.Dt thc brsc beer aDd

rrol o\orNhcl'u n. ll is also iurpor-
lant 1,, (hn,sr lh. l)as,. lr.cr , an '
lulli. sonrc s1llcs ar. sinlpll rol
suilcd 10 th rddili(rr ol liuil. snch
as IP\\ arxi l)itlpf\ ll th, l)ase br' r
is a flassir srrlc. Ihc aronra and lla
lor ofthc sl)lc should comc
lhr(trrt{h ,l,rng $ilh lhp lr'Iil. TI.
dr,,ora should he filled \\ilh fruil hul
balanccd $ilh nrall and hops appro
p rtc to rhf st\']c oI lhi. bllsc. Ik p

an,nrr is dlr\en1 {)fnrininral lh,
sccrct to lrrcNlng a $car. a\\iard

$inninij ftl|il l).,'r is hrlirre.
th. Iiuit boor i\c ha\. rboron ir

a lighl. rtsthlrr) rlf 1!ith rL darh (n

sh,'al. \ srnnll rrllorrl 
',1 

!rhral
comphmcnls th. rasDborry llavor
aDd ndds an,)lhrf lr!f.t tr) thc bccr.
The arIna is ,t f spbr,r r\ btrlrr).ed
$ilh mrlt lhrr. i\ r li')t trpstsD.e
of$ho.rt and l-:n,{lish hdps Ihis is a
rrr) rl iI. nrikt.ligl|| lfuit h,ri

Commercial Beers to Try
,\ln!)sl f\ef\ hf.nl'rl) hirs r

lruir lxr.r lparrrrd in its srnrn.r
linp{'p SoN. ol tl),. nrdr. inl.rasl-
ing oDfs nrc \alrrnr'lo'r (ftn)n)or)-
\rxllh I \\cr\ ir In)sr{,rlnr(l rl

blu.b, rr\ $hQt li,,Ir In,rr,,n lleef
\\orks. lJoltlfd \.,lions 11.

llclh)uIr Bf('thr.f\ \ttri(r,l ll. arxl
Slfa$b, rr\ Al,. \irgan lrrlls
|lro\\'ing (:ompnnl s \ppl. .\1..
P\ran)id .\pri(,)l ,U' . o\lird
lusl)hPrf) \\h,.nr a rrl on.g(tr'

Hops, Malt, Yeast & Fruil
ll,,t)s slr"l|kl b. rft)rotfirlf l',r

llrc bffc bccr. 1{op bilrcux'ss should
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