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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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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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stvft 6.re"il",
your lo(ral homcbrcw shop. l,ruit
purocs that come in 3-pound cans
also crn be used very surarsslully.
'Ihey should be added to tho soc-
ondary Iormcnter along with (ho

brxrr. I"h{} pur6es {xrme in aseptir:
{mi':.oorganism-free) cans. whiilh
you don t nccd to heat to makc ster-
ile. Bc sulc t(, add pdxi(: {xrzyon!
with the fruit pur{te. lhis will pll
vont hazc. Aftcr Icrmentation is
complolc, thr) b{rcr shr)uld b(! frckod
l(t leflirfy firrm(rrlrr h' cl('3r i1.

lly')u usc fresh lruit. it musl be
washcd and choppcd (with thc
cxceptioD ol lhr: b{rnies), healod o d
held al 160" I tr)r 20 minutes lI
pastcurizc. lt should bc placcd in
thc sccondary in r slrnitizi:d bag to
hclp rxDt{in sc0ds dnd srrdll pier:ps
of rruil. You can alsojuicc fto fnril,
thcn pastcurizo thcjuicc ord edd it
l0 iho s{rxmdilry fefnrenter.

Seruing Suggestions
Scrvc i[ a chsmpagnr: glass at

45' lrwith while chodna|e br{'ad
puddlng and raspbcrry sauco. gar-
dshcd wilh licsh raspbcrrics and
dffk rtnxx)late shalings.

Baspberry Ale
(5 gallons, enracl with gtains)

0G = 1,0{5lo 1.046 FG = 1.012 (il usin0
llarorho)FG = 1.015101.016 (il using
Irull) SRil = 13l8U =20 ADV =4.3Y0 (ll
usin! ll.r0 ng) 0r 5.4% (il uriog truit)

Ingrodionb:
l2 oz. U.S. crystil malt
(40'l.ovibond)

3.75 lbs. Muntons extra-light l)Mli
1.25 lbs. Muntons whcat DME
4 ')2. alt()-dexlrin
5 MUs lugglos (0.50 oz. of 1070

alpha acid) {bitlering)
2 AAtJs Fuggles (0-50 02. ol 4%

alpha lr(:id) (navor)
1 tsp. lrish moss
LondoD Ale Wyeasl 1028) or Burton

Ale (whire Labs WI-P023)
4 lbs. raspberries or 3 lbs-

raspbcrry purdo or 4 oz.
raspbclry bccr lavoring

20 dn'|ls pc{lir: enzyme
1-lla (xrp Munlons exlra-lighl l)Mll
tor prtming

l{orthen Erewer - 1150 crand Avenue -

CIRCLE 27 0N READER SERVICE CARD

Cush'wri tn n6.&ntti.\ drd 50 ntt'ls.

America's
Largest
Homebrew

st.Patrick3 6cq,as Supply

free catalog www.stpats.com
800…448¨4224 trith okJinc ordering

s12-989-9727

Budweiser Budvar Undermodified Malt
Only Undeturcdified Malt available to small brewers in ar leasr rhe pasi 10
years. lt is lhe only molt thatr?qlires a multiple temp€ratur€ mash. Made
from Moravian barley, rcgarded as the world s finest, this nult is used ro
produce the 'briginr Budweiser" in Czech Rep. We g€Duirely ieel this is the
mosl important ncw produot for homebrewcrs and icros in thc p.rst decde.

Smner 20Ol Bk!\ Yu!{ OsN



Slep by Slen
llr'ng I gal.0lwalcr 10 155'l':

rdd crushcd ilrain and huld lilr llo
mh. at l50' lj. Sirai! lhc grain inh)
Llp bre$por nrrd strarg. sith r/, gal.
i)f 1i)E" I: wrlrlr Add thc I)!l|.
maho dr\rrin and bitLering hops
Brirg t]rp totrl !olull), in rh,'br|N-
p(, lo 2 ; gnl. B,)il li)r'15 mir'., lhoD
ad(l rhc lla\of lror)s and Irish trross.

lloil 
'i)r 

15 mir.. rhr'rr romolc
th{'l),,1 lrom lhe sl(^.. Cool\fo li)l
I5 nrin. Slfrir inL,) ihc pfinnrJ ltr-
ncDlcf rr add wllLrr-r0 oblain li-
r/! grl. \dd reast $hfn rforl has
,1r,1,'d 1o S0'1.. Ortgcnatc r,lfali'
$ell fcrIlrenr ir (,8" F li'r 7 {la\s

lf usirA frfsh rirstb.rrics. prs-
tr'ufi1r' 11 1Coi F ft)r 20 min. l]l.k
rhe b'rcr irrLr) srfondaN lghs\ or
plaslic), a{l(l fiLspb(l.rir,s r)r faspbcr-
r\ purir ard p.cti( efi,?\lnc. th{,tl
lprI|reDt Iof I wefl ltack 1|{ brcf
inlo lhc rliiRl nagc (ghss r:rrbor)
nnd li fnr.ni (ntil t|rg,l gralit) has
bccl r{,a(hod rrxl bi,er has (r'rrr1l
l2 $1r'ks). ll !\i'rg raspb(T.\ lla\,'r-
ing. tdd il al botrling lirrre tlith thr
prirring \ugar P.irre arrd boltlc.
( arbdnat(. ar 70't,,72'l: li)r 2 l,) .J

$ccks. Sll'fp iLr crll lprnjreralurc.

Pr|l1inl-Utlsh Oplion:,\.idil\ l)rf

'rnsh 
\rn!(if 1,, belo\ 7 pli. \lash 2

lbs. L.S. ltro ro* p.tl(. nrrll nnd tho
sp., iirhy gftins ir I grl of \!uLr'f {L
l5l)'I lbr t0 rri[ spargt \ilh I s
gal. ol rrrrer al 5 7 pll rd 168't.:
'lIrn li'll,i\ rh,) r\rracl fccilrc,
,)rritllng L5 lb\. ol Uunt rs rl\lra'
light l)\Il. liom th. boil.

All-Grllin Oplir'r: 
^i,idilv 

tho nrash
$nler lo b(l,r$ ; pll. \lash 6.5lbs.
L s.lwo-r|w pdt malt. I 5lb. L.S.
$heal rDrll and lhe sl)e(ialt} gmirs
ir:l grl. ol trrl,'r at li2" F i'r 90
mir. Sprryi'Nilh .l 5 grl. 0l wanx
al 5-t rtll lnd l63' l:. Ii,p kcltlc up
t(r 6.5 grl 'l hr !()ul boil linrc is 90
rrirr. \dd .l ,\Al 5 i'f bill(r'irg lx,Irs
lir'11n. lasr 1i{) min. of th. h{)il 1dd
th(i l]trv,)r ll,ps tnd lrish Inoss os
indirarfd b\ thr (:xlfact rccipc.

llelplul Hirts: ll rour srler is soll
(bclow 50I'pmr. add r/1 lsp. gypsur

and rA lsp. Don-iodizcd lllblc srllt 1o

ldjusr li,r lhc st}h. ll ils modoral('
(hptw.cn 50 Lo 2(Xl ppml. dihrle il
'I' Io-l \\ilh distill.d $a1llf anrl add
rA tsl). n,trr-iodizcd tabl,.salt. llits
h'rd (grcaicr lhrr 200 pprn). usp

h,)rd.d $arer rnd add r/r rsp. glp-
suDr ar{l r/r tsp. nor'i{xli/e.t rrblc
salL. H.ad:r 1r) drinl rs soon as iL's

crdn'narcd. Il sill prak bct\\cen I

and J m0rl|s rnd $iU hsr i,r Lrp 1r)

(r morllls a1 ccllar r.Ir!ef alurrs.

EEtGIAI'I STRONG DARK AtE
0G = 1.065 to S8+ FG=1.0141024+
lEUs = 25lo 40+ SBM = 7 to 20
ABV -71012Y*

llclgian slrong dt|fl alos afo
anxnrg Lhe nlosl cotrrl'lpx bccrs )orl
$ill drink.'lhcsf be.rs aft rnlt and
fonpk'x wilh r docp llalr)r: A sus-
laiDirg, \arming bfes, our rcrsion
wpighs in,ll l0'1, A1l\ $i1h L|e lirst
sip. m{Ll arid (iandi sugrf rrralt,
dromsrhes P\idcnr. lhe finish is
solt, rirlh rnd lnallr

Gommercial Beers to Try
Thcrr'arc n1ar\' {irre cxamples

ol this !u!lc and [x kil] Ihc\ rrr
hecomirrg Inore avaihbie in tlx'
L:nilcd Slarps. llcrc afe snmc bccrs
10 rarrl)le: Pa$cl Ksrk. (;oud(]rl

crrolrs, Scaldis ll jnshL R(ril)eli,fl
10. (lhina) (irand RrrpN. {lllua}
ond 0uf tuvor'itc. \\:eslllen'rdr 12"
(\( ll{trf cap). Thc (onlm(rcial\er-
5ions arc all uniqtld! dillcf|nl.

Hops, Mall, Sugars,
Spices and Yeast

Hops ar,.nscd h)f bitlr ng. lla
ror' rnd ir'fftsionrlll ir small
anr'trnls lbr aronra lh. ibllor!irrg
ta clics should bo us.d: Sltrirn
Coldnrgs, (;0rman Hall.rlau
HP$bnrckcr. (:/efh S rz rnd Klnl
(ir)ldjngs. F(tr thc o\tra(lt bnNr'r.
us(' Brilish firAlL ctrr-rr1 and spccial-
ty grains. |ot lhc 11l-grain hrc$cr.
use &l8ian l\vo-r\! pdr or pilsn|r
nralt as bflse, rlong Nilh sp.rialtl
Blains. ir{ruding l}clsi'rn .rf a
\lulli(t. l]elgian anrnraLi.- Uolgiun
Sfffial ll. ll0lgiar r)r (;orman
\lunich. BolgiaD biscuil, (;r'rrbrinus
hoDot |ralt rnd l- /z lo:l-Ll:z ouncrs

ｒ
ｒ
一

ｒ

ｊ

I)ear Dr. White,
I have jrst nradc ny firs( lngci I
pitchcd the I'enst at 8(} |, thcn
bmuSht thc iehPerature down to
42" F: Whnt is yofi opinion uf

GreSg Updike

Cr€gg,
'Ihec arc *wral ways to slarl
lrSer fermcntatn)ns. My nethod
is to let the bc$ stay at 70-75'
until yotr w active l.rmentation.
Este. prcdlction is !€ry minimal
during the lagphas!. lhen slow-
ly low.r the temperatuc (a!er-
nting l" per hour) to 50-s5".
Raise the tcmperaturc to 60-7(I'
nca. the od of LJmentation and
lcave it there for 3 4days. fhisi6
the di.lcetyl .est. 'then cool to
alrout 40" ovei 2 dayr ancl later
thcre for 2{ weks. C(Ed luck.

Chns Wl'ite, Ph,D.
Ownea white Labs

Visit our wcb site for nro('. Q&A,
or email your qrestions l()
askchriswhite(lj whitclabs.conl.
If your quc$tion is selectcd for
our next ad, wc'll s€nd you .
.omplimentary White Labs

88‐,YEASit,
www white abscom
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主
=「
1、 ヽ,1(■ 、ヽ  1ヽ■■■●ピI

。
国



stvlS gtenf,",
of llrilish i,| Bclgian (hrxrrlrlc malt.

llclgi{n (:andi sugar providils
akiohol and imparls o plcasing full'
ness dDd a subtlc nuancr,. It comes

ill thrce (i,l)rs: olear, ambcr and
(lork. Usc I to 2 pourds in a 5 g3l'
lon rccipc. In some brews. p to a
pound of inve( sugar (Lyle's Gold€n
Syrup) can also bc uscd.

Thc Bclgians usc spccial and
unique spi{rcs in somo of lheir beers.
Somc of lhe morc lamiliar spiocs
rft: grains ofparrdisc, cnmin,
(oriafidcr, bittor or swcct oranSe
pccl and anise. Ycast sirnins ihat
should bc used firr thcir akohol tol-
ora fe drd spcclal llavor charll(rler-
islics arc B{tgion Strong Alc (tt'"v€asl

I388). Ilelgian Abbcy 2 ( 1762),
llelgian tligh Graviry (3787), Belgian
 bboy (1214) and In.lgiar coldcn
Ale (Uhil. Labs WLI'570).

Servlng Suggestions
serve in r chalice gll|-.'s at 55" !)

59' f with pelile lilct mignon smoth-
Pred in a trufie. porcini mushnxnn
and llclgirur strong dark alc sau.c.

Belgian Stlong Dalk Ale
(5 gallons, onracl rilh grainr)

0G - 1.0SO lo'1.099 FG - 1.020

sRM = 32 tBU = 24 ABV = t0.0%

Ingredie[ls:
l4 oz. Bclgian rara-Munir:h ulall
8 oz. Bclgian bis{:uit mah
6 oz. Belgian aromtitic nlalt
2 02. llritish (hocolate rrll
9.75 lbs. Mu.lons oxtra-light l)Ml
1.5 lbs- Bolgian ambcr candi !'uglr
4 oz. mall{rdcxtin
6.5  ALS ljuggles (1.25 ot- or 5.2'l.

:ilpha acid) tbillcfing)
2.6 AAUS East Kent Coldings {0.50

oz. of s.2ol. rlpha acid) {navor)
1 tsp. lrish moss
'l AAU Oorman llallertau

Horsbnxiker (0.25 oz. of
4'1, alpha a':id) ( rcmal

'l.:l AAt,rs Styrlan Cr)ldings (t/a oz. of
5.2"1, alpha acidJ {aroma)

IlelgiaD slroDgAlc {Wleasl 1:188) r'r
Belgian Golden Alc tlvhil,i) l.obs
\\'t.P570 )

1rla cup )Iuntons exlra-lighl l)Ml;
tbr pri ring

b ttp : / I w w u. Gflp e andGranary, com

"Your Hometown
Brewshop on the Webu

Vlsit our online store and calalog or CJl us

a11‐800-695‐9870fora
■ee caJOg alnd ordeHl18 Yoぜ ‖beJadyaddl

CIRCLE 16 0N READER SERVICE CARD
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0rganize and plolecl your issues
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Slep by Stsp
Elirg I gnl. ofwarcr lr) 160'F,

ndd ,rushed gfain aDd hold for 30
nir. al 150' lr. Strair) the graiD into
ll'e brc\rpdt and spargc silh onc
gal. ol168" F sater Ad(l rhc D\Iti,
Bclgidn .andi sugar. rnalto-dcxlrir
and bitlrifirg hops. Bring the ti)tal
\ohln(i in thc brcwpot lr) 4 gal. Br)il
lbr 45 min., lh.D add the lliv0f
h(,ps and Irish m(,ss. lloil li'f 1:l
rin.. en add the aroma hops. Boil

Ii)r 2 min.. tlrflr r.mole liom tl){r

(ior,l worl lbr l5 min. in hn icc
brth or (hill wilh $ort chillcr.
Srrain inro rlre prinrrrv Lrnr(nrr,er
and add tratcr to ('ltain 3-rlN gal.
\dd \rasr \{h{'n $ort hns.,,olorl r0
bolo\! 8{)' P O)itgcDrte-acratc ilell.
lri'fmonl at 70" F 1,,72' | {i,f 7
days, th,!1rack iIl lo scc(,ndrrv
(glass carborl. licl]|rill1 llnlil |trget
grn!il.] hrN hmn rlarlrcd and hocr
has cI flfed (6 \!e.ksl. Prime $c
bru lin n carbo\') \\'ilh anolher

dosc ol the sarre slrain (,l liesh
ycast :t da)s bcfore bouling.
Crrrbonalu ar 70' 1r) 72" f li,r 4 to 5

lveeks. Slorc a1 {ellar 1cn)peralurp.

Parrial-Mash Option: ,\cidib' thP
nrash wrr{ to beltr! 7 2 pH. Mash
1.2511)s- Bclgian tivo rtr\ pllsncr
Drll and the spccialtv grains in 1

gal. ofrlrter at l5l)" l tbr 9t, min.
Sprrgc lrilh 1.5 gal.0fwaier al

5.7 pll and 168" F-. Iioll)N lho
,)xlfacl roi ipe, onrilriDg 1.75 lbs. of
.xtra lighl DMF- lrom tln: b0i1.

All-(;roin Optio : Afidily the mash
\r'alcr L0 belolr 7.2 pll. \f$h 15.25
lbs. BclgiaD lwo-row pilsnor nflll
artd lhc spccialty gflrirs in 5.5 gal.
r,fwatcr rl 1;0" F fi)r 90 rin
Sparge sith 5.25 gal. ol\fatcr at
5.7 lrll and 168'f. The total b('il
lim.' is 105 miD. Add 5.2 -\AUs ol
biltcring hops l0r ftc lasl90 nil . ol
thc boil..^dd lhe candi sugar, llavor
hr)ps, hish moss ,nd aroma hops as

indn atcd bJ lhc cxtrrcl recip{:. ln
nrakc tlis nrash nrorP monllgcablc,
you can decrcasc thc pilsner malt
by 5 lbs. and add 3 lbs. Munlons
cxlraligbl l)i!'lti ir)ro rhc boil. lhis
will dco ea$o th(i nrash wrler to
4.25 gal.. thc stJargc lvaler to 5 gal.,
and the boil rimc ro 90 min.

llclpful llinh: Il youl warcr is soil
(below 50 ppmiit is propor li)r thc
srylc. Ifil is modorare lbolrlrlen 50
to 200 ppm). dilulP ir l-tr!] i\ill)
dislillcd \yal.er lfyour waler is hard
(greatcr lhan 200 ppm|. use spring
water'lhis al{ is rcady l0 dri
alier Z monLhs ofcarh,nalio - Il
will pcak bctwccn 6 and l2 nronihs
And will lasl ibr up to 3 )rars at
ccllar lempcfanrrcs.I

kss o nd .Uark .\zdmut ulski a.P
thc ouners e[ \lnltose Erprcss i
Monroc. Conw(ticut. Ihq urP the
authors oI "necl CottUted (ivaltosc

Give your homebrew
a label to be proud of.

rnyolglabels

l-l* ytur w.k wkh d. st6, @roR ed $!pd
No nininum ordaand tli 6/l Oder onll.e

i!M.mywnbb€l'cm,or611 148&112-5615,

"...7r,5 is !,impry ot€ Deil
Onst'Dg sof.'r.|o p.cLlE

.Jln ll.gn.( &effi.ri.r

o ' t r,n'. ,,^.. rnn E
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THE HISTORY OF MATNNG, FROM TIIE BRONZE AGE TO THE MODERN

recentl)', in 11j90. bt lhe llrilish
chcmist Cornclius 0 Sullivan. lJut
lrow brcwers boloro 0'Sullivan lig-
ured oul thal malled grain is beller
than raw grain Is ant-bodys guess.

we can onlt surmise dral thcy
srunrbled upon the riShr proocss
through trlaland-error experimen-
tadon and a dosc ol plain good luck.

The Stone Aqe Inventors
of Beer cnd'Writing

Tbe world's very lirst documcnt-
ed brewcrs were the Sumeriarts, sr)

carly Stonc Age culture $at
enrerged somo cight to to thousand
years ago, bctwee the rivers
liuphretes and'l\gris. in a land we
now call Mcsopotamia in souhcrn
Irrq. These rrxnarkrbl{r pcoplc
invented both brewing and writing
and lhus madc what arc pcrhaps
thc two most important contribu-
rir)ns ever lr) huma .ivilizslionl

'I hcse carly Middle Das@rn
brcwcrs apparently did not practicc
rho fft otrndting. W0 b0licvo that
rhe Sumcri3r$ disRrvercd l|eer-
making by a(ridcnt. A forgelful
bakcr - probably rhe lady of$e
house or hor maid - nlighr have
left her dough out durilg & rain
storm. lvhen the rays ofthe renrrn-
ing sun warmed thc canhcnwarc

rnixing bowl, it l,efu te tr (r'rtlbinr-
don of mash tun and open fcr-
mcnter, in which thc grain!
eDz}rres. r{,8elher' \!ilh airbonre

teasls, converled lhe bread doLrgh:s

starchcs into sugars and lhe sugars
inrr) drxlln,l.

l'erhaps out "l irrale rxrrn'sily,
thc careless baker taslcd the rain-
wrtrrr rl(! shir hsd so irdvcltentb
rrrrlr{cd an{l apprc(ialed rhe sour.
refreshing tastc ofthe beveragc -
and thc hcady alrcr-cllbcr. Ihcrc
firLrst hale bperr delil,crsli, rttflnpts
to replicate this a(cidental brcw

Later it bccamc thc procticc to
psrtidly bske tl)e dough ff|lst.
bcfore it was uscd for bcc. nrsking.
'lhc gentlc. moist baking probably
activalod thri grair's cnztmcs simi-
larly, though lcss em(ietrtly, in the
$'ay germinaLion does the samc
trick in a modern nralting housc-

The Bsbyl'nria||s rxn{u0r0d thi:
Sumerians during thp second mil-
Iennium BC, subscqucntly lcarning
how to brcw fr(In tho|ll. Thc
Bshyl'ni rs larer turghl th{, rt "fhrcwing li) the li8)ptians. who trar-
ticed lr irith grcat skill un l fie sev-
cnft ccDtury AD, whon thc propbct
Moh&rrrmed [l,ok a slroll fronr
Me(.{a t0 vedina and snbsequcntly
dcclarcd drinking alcohol a sin.

Deep in the Teutoni<
Forists: The Fir5i , olt

'I he 0ermanic lribes of(entft{l
and northcln Europe, though com-
pr.alive laleixnrrers t(' thr] glrnn) ol
brcwinS. rvcre prdbably the lirsl
mallstcrs,'lhcy startcd bccr-maklng
only ir lhr) Brrnrzr! Ag{!, sorDo throo
thousand years ago. 'lhouSh there
was apparenlly no contacl bctwccn
the Trutdri(: forrtst iuhsbilanLs and
lhe Vid(llc liirslern dclla dwellers at
lhc cdge ofthc descrt. the forerun-
l)rxs ol [rodcrD Ccrnrans initiollJ
made thcir l,ecr thc sanre way, front
bakcd brcad loavcs. lhcy crunblcd
tlrc luavcs into a clock ol watcr. put
llre cnlire ress ('d into the sun rnd
waited tor airborne ."_easts to ler-
ment it. Such rvcre thc humble
heginninr{s i,t whtrt wc now re!cn:
rc a magnin(en1 becr (xrlture. l\rc
know this lbr a lhct. bccausc thc
(,ldr:st archeological evidorlco of
hccr-making in prcsent-dav
Ccrmrny is a crock that contains
traccs ofbread beer. h bclongs to
th': Htrllshdt (:ulturii 

'tnrl 
wrls lound

in thc grave of a gcrtlemnn who
died about 800 llc near prcsenldal
Kulmbach in northern Bavaria. The
(:ro{:k is ow in lhe Bcer Ntuseu|lr in
Kl|lmba.h.

ll 10ok thesc tibes about a

,** r,nr u*r ruuru,r rUUt EE



th(,usarrd lcrrs lo lcafn fie a110f
malling. Ilo$ 

't 
came about, lvc

don l knos. but that lhcf discovcrcd
lhis all-iruporlant tcchniqre rle do
ln,^r lfofir their tales and mlxhs.
passcd on bl rrord of mouth
thr('ugh r}e agcs. Thcse okl
(;crmans, unlike thc Sumcrians.
didn t lct kno$ how 1l) trriro. tlh{}r'
slflrltd l0 pra(li(ie pcnmanship oni!
aboul lilteen hund.ed tea.s ago.J
l}rt thcir oral lcgcnds. as rrcll as
RonaD fccords ol Lhri linrc, tell us
lhil(, ilro nd lhe slarr of Lhe first
milhnnium AD, rhcsc rribal lblk had
cvolvcd an claborahr nxrthod of
lrer(ing thrl grain beft)re it wn!
uscd lbr mashing. lhcy usuallv
mado a lull year's supplJ ol nrrll
righl after lhe harlesl. The!
slcPped sa(:Is ol grain jn lakes or
slrcams unril thc kcrncls bcgan to
sl'rout aDd lhe rcrospirp vras aboul
ar long as the gra'n itsef rhcr than
sprcad out thc moist, sproulcd grlrirr
i0 r lhin la\er to dry near an open
fire. ln \\tar \!c t(da! knoir as
l)inland. pcoplc built stcam-bath
housts {sautras), whn:h doubled as
drling and roastjng sheds for grain

The Medievol
Moltster Goes Pro

lly thc Nliddlc .\ges. malring had
b{rc(xno a spccialized proli}ssnrr in

'rcnlfal 
liurope. Ihe lraditkmal

malting pl{nt in those days was
Lrsually a stonc structurc built ncar
r slfernr of r lal<e fof aD anple
silpply of rol lvater The building
had a dccp cistcm lbr stccping thc
rrw gfrin, tr st(me floor for gefmi'
ating ar)d lhcn drJing the grain,

and small wall opcnings for rcmpcr-
trluft) nnr(ro1 and !{inlilolion. Aflcr
sl(xfping. thr) grain tlas deposiled !n
a largc hcap on thc stone lloor noar
rhc bark ofrhc buitdhg. Thcre i1

$oLrld slarl to sprout and de!el)p
heat. 

^s 
gcrmination progressod.

thc l]lallslcr \vould usc a rvoodo
shovel to ox)\e lhe g.ain farthcr
an{l fafthtsr [o thc front ol lhe bui]d-
ing- and ro spread ir out in ever'
thiDner laycrc. Betbre nighrtal, hc
rvoul(l oficn lilt th. grain wirh his
shr)vel alrd all)w il lo (iascadc barik

|l, rhc noor to dissipah hcat and
rcducc nloisturc. ll Llx) grain Bor lrr)
dr\ h,, w,,rld hrnd-sprinklr it tlirh
waLer At an!.onc' timo. a mall
hous. $ould co[lain sc\cral ross of
grrin. lii,r the hllck t,) rln fn,nr ol
the building. at dilTcrcnr sragcs of
gcnninalior). Sincir t.rtlperr(urc and
nxristuf e (rrtLr)l rleI.rxl,{l o

aLrDost'hcri( conditions. malling rias
mosrly confincd to thc cool Inonlls

l)ll(r' gerrllinalion t{as complcrc.
the maltstcr movcd tho graiD to thc

or ash. Th{r gr in \|as lhen all^\rd
lr, .ool oII. before it underivenr a

se(ond. short drling cvclc at high
hcat. durtug \rhifh it |.c{lFrl l,) l).
ftrriouslt turned t(, kcep it lrdnr
charring. lhis brosr) nalr \\ s thc
standard ras nralcfial f{r the crflt
paai-gyle beers, mainl.I rhc high-
gra\ilr _srout portcrs- i0rjust
''stouts"lmadc liolll re li$t run-

iDgs and lhc lr^\'er-gra!iLy 1)orr(r"
be{:rs l.om the second runnings. ln
thc carlv cightccDth ccntury sclcr'ol
British lnalLsters, espe.irrll! iI lIc
fl'al'mining areas, swilrhed lr) .r)ks
as a lucl fbr thcir kilns. sincc cokc
lircs wero crsi(r'to r!nlfol lIaI
wood llres. and s,erc thrrs less likely
t0 s.orch thc $ain.

'lhc crcdit lbr makiDg lhc iirsl
truiy nxldcrn mlrlt S,)es to Daniel
\\'heele., who. in 1ltl7. lir)l out l
patcnt on his lmprovcd Nlcthod o1'

DrJ'ng .rDd PrepariDg Malt.'
$heeitr replar:ed the l.adirir)nal
direct-fhcd kiln t!i$ an iron cylin-
drical drum, in $Nch thc granr is
blo$'dr'cd b! rlca , hot air ratlrcr
than penetrated bi' dir.r". hoi smoke.
lhus thc malt Do loDgcr picked up
residu{:s bon (x,}c or wo,xl ftr(ls.
llavors thal used to bc passed otl tr)

thc bccr -{pparcntly rhc idca lbr his
kiln canx) to Wheelcr whilc hti w{s
watdri'rg foree being roasted lvilh
!Vhee1c.'s dcvico malislors could.
lbr thc lirst timc, producc clcor-
lasling mrlt of prednublc rr)1,'f.

l1rlas Wheeler'! invention -
morc than anything clsc thal
spawned the explosn'n ('l beel
sl]lcs ir llrilain and in Gernany
during rhc ninctccDth cL'rltury.
Belbre lghcelcr, a bro$n al0, 1'or

inrtance.,'vas snnply trrhde wilh 100
percent brown malt. -tlor $heeler
bre$'els could usc c z\. c-rich p c
nralls as a foundati('n gfain f('r r t
bat(h and thcn rnix in \an,ing
amounB ofdarker grails, such as
.ho{I)lde or bla,:k nralr t(, ar+i(N'c
lhe proper 

'rol0r 
and navor - and

improve their ext.acl ell'ifienc!. lhe
tust bcff srtlo !o bcnclit Iiom
Urheeter's nc\r mcllrod tlas tho
porter, the sec',nd'rurtnings barlhrr
of the slout. It could llnallv borcmc

dirccl-I.at kiln, whi(:| $$ r sfpa-
fate, rio|lrilshflped stnr(1urc tlirh a
perlbralod, liled floor and a lurnace
undcrncath. Thc grain tlas dricd bl"
lh(| fir'i's fr)firhustir)n gascs, and the
trx)isture es(aped by natural draft
through aD opcning in thc corlcr ot
the,reiling. T(' kect) tl'e grain bpd
hr)trr burning 0r drying nnevenl),
tho maltslcr would oc0asionally agi-
tarc it with his shov(lj. Mrlling
undef Lheso {r)Dditi(nrs r,ras a flnc
art. Morc oltcn than nol. thc malt
thal rosul||d lront tllis pl1nriss was
ol u|l(erlrir (rnor, nav0r and,l ry-
nali. qrrlit$ and thc charactcris
tics olthc bccr brcwcd rvith such
nralt !vr,fe nr) nx're prcdi(xablc.

The British Invent
Industriolized Molting

In Il.ill{io. trr). rDalt was dricd
orar opcn Rood lircs. for centurics.
Tho lloor ('l tho kil|l wff oftrI made
ol rlulen wire, oI whifh rhe nroisl
gr.en trrall lvas $prpad in a la!pr of
p.rhaps onc- and-a-half inchcs.
Thcrc thc mah lfas gcDtly dricd lbr
ab')ut an hour by burning fire-fo(n
lrtr'g st)nrs lkn('wn as faggorsl ofoak
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[R[‖ |‖ : GRll‖ [IPLRI‖ [ll ]REWI‖ 0 01111 EXILl lE0
a firsr-nrrnirgs beer rll lls olvn.

l\cn tlllr CcnnaDs l0ok tlolicri ol
lh, s! Bfi1i\| bresitg a(l\arrls.
\,,n, orh.f rhan rbe Jhnrous llcrr
cabricl s.dlnrrrr. mighr\ broNcr
o\\rr| ol lhf \cnrifal)l1 Sl)irlIrr
hfcw{lf! ir Nl!nirh. wpril li) linSland
in thc(.ighrri'u-lhirlics 1r) src tor
hinlsoll \hrl lh. lirss $rs rll rb,,ul.
l por hi\ n luf,r l{, \lur)i,t'. hP inre
grarc(l llrllaiD s progrcssi\o brc$irlg
tcchnoli)A\ into his o\In op,:rr1i(rl
.md r'!r)luri,,|l 1p(1 lIp $o {l r)f

Pr'nrrscl). tou can 011( 
'r 

n'fa
sur'c suffl,\s l)\ lhc c\rerl l,r sIifh
\r,!f gr^r'lr'rnoIl lakes Dolice of
lour acli\ i!i.r and storis lrLxirg
thcm. Thjs is \rhr1 hrl)trrrrlrl l,) lhr
Drrllslpfs ir llrilaiI. shen. in 1l:12.
Llr g,trrfnrr.Dt passcd th. \l.isn'r
\lahsl(r's .\fr. Thc -\.1 slri( th
lnorsr(l arril la\ed th, rrf\ re.hDrt
r)gl b: slipularing rhar 0nlI lnolt
slcrs holdirg a got(!rnr!,'rl p|lenf
.r)uld pr!10, e higlrll r{usl,!l Inrlts

- heirrr' thr ramc parcnl malls
for lhc dafkcsr \.rrictics.

An Endless Voriefy of
Modern Mohs

\o\\r'(L!r!, nrrlling is r hlglrlt
\pe.irli/,!1..a|ital- and rnfrll'
irrfn5nr indusrr\. Uodcrn kilDs arr
gianl. indim.tlt hearr\l fhr|lrbers ol
\ui(rs shatr'5 1l,r drting spv{a1
lh,rusarid pounds ofgrair nt r riNc.
.\djnstablf Ihps chrnncl h(rl air
through tlu gfrjn r,) llnxlLrf{, th,,

Spcciall) grains such ar.r\slal
malrs (r' lrfl Inalls an tnnlL!,pd 

'ngirnr, .l,rsod nrasring drx'ns thar
als,) afc h.rhd indirL\ th. iusr
around th0 ftliDdcr. nritirll\ \\ilhour
blo\iltg h,,l ,rir rhn,Lrgh lh,.grain
ilsell: lhii .nclosed hcaling prc
scrlcs thf grfcn m lsn!)islufe
conl 1l{)|g, f lhan d,x s (li&!:1
bl)\!{lr} rg. ll has Lhe ellp.r of
stesir)g - i)r pre mashnrg thc
grain. shi(h is to sal. ol {ortfrLing
\irtualh all star(:lxs lo su{ar
Subsrquenrl) rhis grair is (tricd likc
regular rllrlr. for at lcasl1!vo hours
or Long0r during wticlr tho sugars
bccom(, Ilrnl. glassr, ari(l

''cartLnldizcd' or' .r'\s1allizcd."
ll rd(led t,) lh,'l'r$r'r'\ rnash.

srf h .Nstal nahs and .rra-malN
coDo ibulr bodl. rnoulhli .l aud
h(nd slrbilir\. a\ $cll as a nrall\-
nrrr), rIlTee-like. bis.uir! or eren
t0tlsty flavor to thc bccr. lor thcsc
nr,ls,rrs, lIe pale\l Il lhf rara-rlralls

^l{) 
k!(trm as dr\n ir mahs

brfausc of ficn high contcnt oI
c(nrplct, ur 'cIrr'Ilrl,lr sugrfs -
lu\,.1).f,,$e a c,)rrn,rn a(lditi(n t(l
rlo ltfain bill ol man) rop-nolch
[Lgorc arourtd lIc !v,,rld.

lr t,'rlat's beer |l'rking. $ in thc
IIrsr hrcils ofmanliDd- nralling rnd
nrashing are rortl) 1$,r \l{rps in lhe
srrr, pfo.ess. 'llxl i{orl ol bolh
slirl)\ is ro fonvcrl ll)0 hancsrorl
grain into a ra$ rrat'irirl lion'
whi,rh, Lltrough rhP t)f,! Ps\ ,,1

n'rslriIg. sparginij and lauerjng. a
nourishing iuicc a \ur can bc

crtroct( d li)r subspqLrerrl lernn,rrl'
inij Wo now kno$ that all conlcr-
sions in tho grrir ort tlrr rcsull ol
spc(ializcd orgrrif r'trlaltsls. $ hi.ll

'Ihese calalrsts chrngc droplcts
ol gcl.l| oil irto \rlcrI subslances:
lhr:r rlrtlngrl largp-mr'le.Lrlrr. hazc
ft,fming prorcins i to slnallcr oncs
rnt rcsidc in\isibl) ir) th. boer,

$lx f{ lhc} (,,ntrillur' lo rhe drin}i 5

lx ad and bod): and rln.r changc
srarchos into sugaN tlrot rho trrsl
turns intr) a],r,h,,l rn{l ,,lll Ncsfenl
(lrrhrn dioxiile hubbl'rs. lhc ma]l
slef srarrs thc conlcrsioD procoss iI
thf gfrmiinrirtrr.harnl,tsr and rIp
kiln. l hf b.e$er linishcs it in lhc
mash tun. Ihcn it is ll)'i \c|rsfs tufl'
to hlrc r go dl lhe fr'\ultinsjui(:e.

^)d 
lhcn il is our lrrrr'. ( heersll

lkfst D. Dot bus.h islorndet if
th( Dttlhusd rrpn in! I.onpanlj ol
lt^n.ih. \lassad 6(tts and thc
a thot o.l PROS| ! Iltr .ttir! of
(;t\unn Becr" |Rrcuvr!
h lirutk)ns, 1997). I he book
r?.orrts the hist.tr! o.l Ccmrc bct).
h .u in(r and politi<s. Ik ulso has
rrittc tuo nturlPs in the l)reuicrs
Publit\ i)ns (.:krssi( Itt't Stgle
.\(rics: Altbicr" (.\o 12. 199E) attd
''Llat,.o iatt HelL s t.\ir. 1 7, 2000).

HOW MALT
:S MADE

llarlcv - likc mosl grain$

- is madc ol starchcs, protohs
and romo iht. 0n thc shlk.
barle! font:rins bcnrccn 13
pefcenl and 20 pe.(ent !!alt'r.
dcpcldir)g on th. amounl 0l
rainfall aDd sunshiDe durirrg
ftc growing scason. Thc rost is
made up 0f dry subslanccs. 0f
rlnrso, sonrc 5n perccnr to t'5
pefrent is sta.fh, lhe ra{
nrtcrid f('r li'rnrenlalai't'
Protcins. which conrribul.
hod] and mouihlcel to thc
brew and arc rasponsiblc lbr
Lhe foanry whire hcad, acrount
fi)f roughlJ() g.r(enL lr) 1l.5
pcrc.nr olLh') i|!erage barl.) s

dry scight. Fats, \!hn:h n'ake
up aboul 2 pcrccm ol tho brr'
lcy s dry lveighl. nccd to bc
el'mir)rLed bolbro wc lurn tho
barley int0 boc. In the malt
housc nnd in lhe nrash lun,
chemical reactions ar{} iri|ialed
rhat promorc thcse objcclir0s.

,^t thc slarl. in thc nall
housc. the barl0v is siecpcd

nd then allowed to germhatc.
The rvh(tc pforless may !&rt a
lveek, al lhr uid of whic.h bar-
lct is callod green malt "
During this limc. cnzymos or0
sc{:rcted wiihin tic grccn nrali
lhal (x)nverl, r'f modit."
nurn'rr1s li,I usc by the gr('w-
ing nclv shoot {ialled the
acrospbc, Importrnt!!. f{ls ere
rcduccd - by cnzlmes cull(xl
lipnse - into watery sub
slancrs thal disappear as plant
1irod. Ilul wc want 10 prescrvo
rhc barlcy's stllf{:hes and prG
teins for our bccr So rhe nrdt-
srcr movcs thc green mall inti)
a healed kiln to dry it ou1 and
kill lhe liltle sprour. lhc drling
rimc ard tcrnperalure drpcnd
on fic dcsircd color rnd thlir'
(,haractc stics of the llnishcd
produ(l - called brcwcr's nloh

- and lasls a vlvhere lrom
scvcral houfs 1r) s.vPral dals
at a tcnpcrolurc fa girg lfl)fir
110' to 220" I H.D.
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THE REPLIG∬OR Our resident
researcher of commercial clone

臨 T写:1鵬盟服聰需
=l‖
滉∬

popular and bes(-scllil|g beer of the
bunrh for the Ilurlinglon brewery

ln Cohcn's words. #9 is not
quite a pa.lc rl(:," s0 it llls many of
lhe paramelers ('l thrt slyle. Cohen
provided an all-grain rccip€ that
includes moslly English two'row
palc mt t, plus 11 Der{:ent malled
whcal and three percent crystal
malt {60'Lovibond). Hc uscs a
singlc-infusion mash lernperature of
152" Ir ro yield worl with an original
gravity of around L048. Iror hops,
usc Fuggles 10r bittrx ir)g,
'lbttnanger for flrvor r'rd castade
ft)r aroma r(| get About 20 IllUs.

Vagrc llat uscs an opcn fermen-
tation system end lernrcnts *9 al
75" I. wirh ar Ungllsh alc ycast.
" Unfortunatcly, wc ca|l1givc away
a ofour suire(s," sdded Cohen.
"However. tlre key l0 lhis bcer is
subtlety. so wc rccommcnd adding a
conscrvativc onr)unl ol opfi(iot
($sence or pur6o t')ward the e d of
tlx, process. Co slow until you
achieve your dcsircd rcsull."

llyou wanr moflr inform{lion,
call (t3O2l 658-2739 or check out
rl1|v.magrcnar.DcL.

Nlagic IIat thc\\,ing
(iompany #9
(5 grlloDs, .alu(l $ill, FLrins)
(Xl = l,(J.llt l(i = I Oll) llltls = 20

lngredients
5lbs. Muntons pldn lighr l)Mli
3 or. (:rystal malt (60' l-ovibond)

3 -{ Us riuggles (,/3 oz. d 4.5%
alphn acid)

2.6 dAUs'lbltn:{ng
{(1.5 02. at 5.2'lo alpho ocid)

1.5.A,{Us Cascad. (0.25 oz. rt 6%
alpha acid)

1 rsp. of lrish moss

We launchad the Replicator
column nine months ago. an.l sincc
then, ue & been bombardcd bll
lettcrs and c-mails from readcrs
urho uant clone recipes for thcit'
larorilc hecrs. Because u)p ltlon't be
pt blishing another issnc Lntil
Septcnber, ue sel .tside space fur a

IeD c ra redpes this nc an ml.
ln thc fi'fu'uitry pages, the inFcpid
Replicator ollers tips, techniErcs
and susgested insredienLs fot a
tusty anag of summer heer:i. The
Rep rclics on sleuthing skills and
hcr etpcrlisc as a pro breu'cr k)
dat'isc thcsc best guess rccipes.

Brilish Al) Il (Wy€asl 1335) or
llDglish Alo (While l-abs Wl.l'(X)21

:1.:J lbs. Oregon |ruit Producrs
apricot purdc or 3 oz. apricot
Ihvoring (Uquid exlract)

:ta cup corn sugar tbr priming

Step by Step
Steep {irystal and whcat grains

in 5,5 gallons ofhater to get a &nr-
pcraluro ol l52" F for 45 Ininules.
Removc grfliis and ddd Munt0ns
I)Mli. llrlng to boil lbr 30 minutes.
Add Fugglos hops. Boil 30 rninutcs,
thcn rdd Tcltnang hops and Irish
moss. lloil 30 minutes, add Cascado
hops ond rrnrovc trorn heat. Cool [(l
aboul 75' I) a d transfe. to fer-
mcnting vess€l wi.h yeast.

lcrmcnt et 75" F lbr throc tr)

livc days, thcn transfer {0 a se(i
ondary vessel with 3.3lbs. (ono can)
of apricol purdc or 3 ounrjcs olliq-
uid spri{x,t fla!0ring for approxi-
mately llvo dsys. You can odjust thc
amount of apricot to rastc in subsr!
qucnt balches. (Many homebrcw
shops {xrrry fruit fluvorings and
Oregr)n lrruit l)roducts aseptic
purdcsr ask at your local shop or
maifordcr oullol.J Prime wilh rx)rn
sugar. lhcn bollle o. keg.

AI-Groin Option
Omit dry nr lt extrad and mash

s a nadander who vililllt
Vermont often. I have
dcvclopcd a dccp apprccia-

tio lbr rhe state's beers. Th€ most
unique ones come frcm Maglc llet.
I've vlslted tho browcry in
Aurfinglon. and it isjusl as funky
os thcir beers. The sad thing ig
thrl l4r8l(: llat doesn't s€em to bc
*tdely distributed in Ncw York
City. l'd lovo a rccipe for #9. And
how thc he.k do they make lt tastc
llke aprlcots?

R.uu Winllal.e
t;Pa York, l'Pu' York

You may think the brcwcrs liorr
VormoDt pull mflgic ou( of their trp
wheD 

'Ddking 
#9, bul they adually

use aprlcot csscncc a natural
th.dl [av(,firg that comes as a liquid
cxlrtrrl - in a solid beer basc. lvc
feel #9 has srood Lho tcst of timc
bccauso. although it docs contrin
fruit csscnce, (he fru'l aroolll trd
ll v0r is not overporlering. Il allows
a subtlc and well-balanccd malt and
hop prolllc to show through,"
cxpluinod browor Matl Cohcn.

Originrlly 0reated as a sLimmor
soasonfll by browmaster llob
Johnson. #9 now rcigns as thc nx)st

1,, \ 
"nr 

r O\\ summrr2ool



7.5 lbs. tsritish pale malt wirh othor
malts ir 8.5 quafts ofwaler to 8{:1 I
singlo-infirston mash temperatrre of
152'F lbr 45 minutes. Spargc wirh
hot wrlllf ('1 170'F or Inore 10 gcl
5.5 g ll)ns olworl. Bri g hr bi'il
and usc thc above hopping and lcr-
nrcntrli('rr schcdule.

I. am lookitrg lbr a good roclpe

I tho{ will hclp mr [o duplicatc a
I tirnfldtnn ltrger. I rcalh liLc
thc bodv ond flavor of lnbatt llhre.
Car lou hclp mc to clonc this

John,Uudag
uia c-mail

ljinding a good sour(e for :l
clono rocipc tiom a major brcwcry
lilc l.rbtrll lakcs a m{rasun! 0l
tenarity And a 10n ol palicoce. I

tricd both. but didnl havo mu(h
lu(k. Rrlh{'r thfln lvaiting, wc can
brew a rk)nc oflhis pilsner lrger by
using lighl mat cxfact and Cerman

Originally (:allod l-abalr f ilsener
{4r.n it debutcd in 1951, l-ab&t1
UlLrc g(n iN r)i(iknrme lrom l'alrs of
the Winnipeg Blue Bombe$ 0l th(l
Canadian lrootball l-eague. ll row
.oigns as ftc number-ono sclling

'l hc l-abatt Brewing Company
wds li)u dcd more than 150 ycars
ago in l,r)nd')n, onlario, bul now has
iitcrnational ties tlilh lhc lnrlgi{tr-
bascd conrpany, lntcrbrow sA
Inlerbr()w is tr brelving conglomor-
ale lhat lrakes mo.e th D 120 prod

'IIc Labart $bb silo
(wwwlabrtt.{x)m) dcscribes Labatt
liluo &s a lighl, rrisp and delnxrh

beer mado wiih ccrman aromatic
hops. Thougb tho sitc divulges lirtl.
aboul the a{1ual ingredicnts and
brewing proccdure, you can slart
rvilh some pilsn.r brlsics and thcn
play a.ound with hops f(,. lh€ .ighi
spice charactcr or malts lbr color

Iab.r1 llluc
(- grll.,n L\rL.(r nlrh rriiri:)
(){,=l}l\ l(, l(}lr

Ingr€dients
5.5lbs. Muntons plain cxtraljghi
d ed mali cxtract

4 AAUS HalliirlrLu
{1 or. ar 4% au)ha a(id)

1.3.'!\l-s Hallerteu
(1/3 or. at 47, rlpla acid)

1l oz. at 3.5% alpha acidJ
I tsp. Irish nx)ss
Any lager 0r (lanadian lager ye$1

strain lWycast 2272 or White l.abs
l\''I-P800)

3/a.up corn su{sr fi)r priming

Step by Step
IIeat 5.5 grllrtrrs olsater and

add dry mall oxLra(:r. Ilring ro b0il
lbr 30 minutcs. Add I ouncc
Hall(irlau hops. Boil lbr 30 n ruics.
the! add r/3 rn'n(e llallertau hopr.
Eoil for 15 minutcs a.nd add lrish
nn)ss, Lhcn boil anothcr 15 minutcs
and add sM1 hops- Rcnmlc fronr
hcal. Cool lo about 50" Ij {nd trans-
li r 1() liirnrcDtirg vcsscl ritb ycasr.
Irernrenl nl50' Irunlil {:onplele (1rxr

days to a$,o woeks), ihen transfer nr

a sccondary vcsscl lbr lwo 1l) throo
wecks. Rrrk nrto boltlcs or kcg r\ith
.o.n sugar arxl mainrain at fcrnl.n-
iatjon tcmpcralurc lbr ihree to live
days. Iiinally, drop ti)trrporaruic ro
35" to 40" lr li)r lrvo 0r mirre tleeks.

All-(irain Optio
omil cxlrrrl rnd mffh 7.75 lbs.

pale or pilsner nralt in 7 quarls of
*atcr to gel a singlc-intus'on mash
lcmp{:rarurc ol 152" F lbr 45 min-
utes. Mu r0uld trlso do r slep or
dccoctjon mash with resl peri('ds Il1

122" and 152' tl) Spargc lvith hot

lvater of 170' li or more to ger 5.5
gallons of $'ort. B ng to a boil and
use the abole hoppiig flnd lernen-
tation schcdulo.

T just beCAn h"mcl,rPsins a fes

I months ago. I srarred trying a
I much widrr urrrl ol l,ccr
8[yl€s when I rodlizr{l hor! 

'nany
Srear flavoru exist beyond rhc few
that my friends gcncrally dritrk.
Whil{: itt e&sy ao fi {l irformstiotr
on slouts, pilsners and vari(,us
olcs, I haven't lbuld much on one
Htyle I have reAlly r:(nne ro {}4ioy:
kitlsch alcs. In p rlkrrllrn I hve
'l trc Bitcr Alo liom lilying l)og Ales
ir Dcnvcr, Colorado. I }now "Stylc
Calendar'will include kiilsch in
Scptember. but I don t lhlnk I can
wait that lorgl I'm surc anlonc
who has tded Flying Dog's "Uttcr
ofAles would hIrve t0 flgrue lhat
thcy makc cxccptional bccr. And
lh.ir lrbels, illuslrr(od by Rolph
Saeadman, aru l,hc p(rfcd bollle
dressing. Come on. throw this old
dog a bonc!

Tcd Amelse
Crystal Lakc, linois

Thirsl-bustiDg kiils(lh b(r)rs look
very Drle, tasle rrriHp and rlean and
conlain tho slight llulty llavors of
nr ry ales. Unlike Ancrican goldcn
ak!s. kiilsrh beers lend lo |lsiri
morc delicalc and snblle, partly due
to thc maturation pcriod of two to
sil lveeks at cold lcnrpcrslures (32"

to 40" |).'lhe namo or)rres from the
regior h GcrmaDy whcrc lhcsc
bcem w€re first brewod.

'Ihe paic gold lire ltiler from
flying Dog has mild strength and
bittcrncss along rvilh thc clcan.
qucnching allure ot rLny good
kttlsch. Thc brawcry's so-blrrrel
bri)whousc can handlc up to 35,000
barrels a year and oufru lly sup
plies lire lliter. l)i)ggio Slyle lale
,{lc and ot}rcr canlnc-name bccrs 1l)

25 slalcs and thc Unitod Kingdom.
Ar{r'rd'ng ro Fllis Il.owclrs, ih€

dire(ror of brew.'rI r,t)erafi 
'ns, 

lhe
grain bi fbr'liro ltit"r in{lrdes
lwo row No hweslcrn polc malt. 12

I.rr{rent malted wherrt nralt and 7

sLtr,r c, Z0ol BNtrl Yorr tx\\



p.rrcr)t Vuni(h malt. For hops, go
$ilh l.r1€ ro st.ul ond Ilallertau
li) flnish.

Usir)g Nreast 1007 (C(irnran

.\lr, irrmcnlation s|r)uld Lrke placc
ar 60" lj unlil lhc.e hre no motc
fhangcs in st)ecifi. gravit): Tlx rr

loa\c it s1 fermcntadon renlperaturc
fttr six morc davs lrr thr dia{'cl\l
r0s1. Follo$ br (x'1d-condiiuring lor
lbur to file days at 40'r d li)ur to
llf,) dar-s at 3.1" f.

(Jlvcns usos cnrtrrgh gJ-'psuur t()

ticld 130 parls per million of rhl i-
unr in thc mnslr. Gypsunr (CAS04)

hrlps with clarili( alioD and impnrts
a dr!, crisp rlrara(xof to lh{ibcpr If
io hrlr sofl rvalcr..iusr rdd r icrt
l rsp0ons ol gJpsurn 1(, lhe mash
\t:rler bctbfc healing it. lJut i1s
ilrlporrLrl thal you krot! !.ur $atcr
fonlcnl betbrc addit|g antthing.
!irre loo n1uch. r D'akc thc b(\rr
ht\rsh.lSee "llutd I atts lbout
llaktr" h thc .rlev 200a iNsuc.J

[r)r moro inlin aLion aboul
lrlting Dug lnrl i|s pack ol bceft,
call13031 292-5027 or ( rr:k 0ur
N$w.fl )iingdogales.r0ln.

I ir. Ilit.r \ .
I ,.,i \ ,.r,lr! .,.1

hrBredients
; lbs. Bicrkrllef plain cxtra'light

liqoid rtlall exrract

1{) oz Nlunidr rnail
lilp5un] t0 \i,'ll l ill) ppDr

i.l A{L s l'crll hofs
{l oz. at 5.1'ri, iltha acidl

.l r!\Ls llallerlau hops
(l 0r. rr '/,,1 rLlphr nr:idl

1 tsp. hish !r)ss
Ccrmar Ak teast (\\roasr I0071
iA .Lrp rrirn sugar li,f priming

Slep by Step
Stccp \h,'at and \luniri malts

in 3 grll)ns of wntcr u1 i5:l' I tbr'
,15 rrinutas. Roux^e grflins and add
cxtracl. Brnrg lrr b('il1of 30 rin-
utcs..\drl l'e.la hops. Boil ll,r;ls
lriIules, lhcn add lfirh m('ss. loil

i)r 28 rnoro nrinut('s. rdd llallifL r

hops. Br)il fi)r xlo n)orc nrirrutes and
fetr'ove liom h('rrl Or)l s1lt1. trans-
fcr lo tc renlirg lcssol and lrJ| up
to 5 grllrns. l'iKh yc,lst al 65' lr

Fermcnt a160' I; unlil complcrc
(7 Lo 10 daysl. lhen Ieavc at thal
tcmpcrature li)r anothcr six dals
lbf n dia,retyl rcsr. lhis $ill hclp
naintain thc d' lit ar. naruro of llxr
s1]1.. hiine, ra.k into botl) of kftjs
aDd dftrP rcmp.rarul) h) 40' Ii lbr
4 lo 5 dals. th.n (if |ossibl.l lo ll4"
Ir lbr .l to 5 rddit'onal da!s.

All-Crain Option
0mi1 cxlr-rrr and mash i.5 lbs.

palo malt silh rnhcr malls irr 9 5
qutfls ,'l rvalcr to gcl a sirgle-
inlusion nlaslr lemperaturo of l5:J'
l; lbr 45 rinules. Splrgc with hol
Nalcr of 170" I or nnrf{i t| g{rL 5.5
gall(trrs oftrort. l}ing Lo boil and
use abovc hoppirg and fcru(xr1r-
lion srhrrlule.

T havc bcctr \car.hins thc

I Intcflret re.ipc lilcs li,r n .|,'ne
-r rccile of thc $orderfttl clixir
Saison, brcwcd br the :'!$v
Bclgium Brewing (io|llptrnr ir li'rt
Collins, Coft'rado. Tlr(!ir vcrsion of
this stie lsn't os srloor as somc
ah:ll thc othcr Ini.ros and br(:w-
pubs prorlt're. I would .rpprecirlo
anl rssis(ancc r{:garding this becr

'litn Kol)e.
Sillinc!s,.\Iontuna

\ct! lJelgium's Srison llolgian
Styl. Irarnlhous0,\le has docp
ag.ariaD rr,ls rnd a tradilir'r)al
spicy .h'rftrrtor 'lhc sryle ,rriginotad
n r'c ran a ccnlurt ago. Nhcn
lanrers ir parts r)l ll('lgi n aDd

Frtrn(e rrade bocr l0r lhe lhnilt
tabl€. Usuclly, th(iy bn'wed thcsc
bc s ir the $inLer lbr consumplion
during 1Io heavy r\ork seavr ltom
spring to IaU. I hfse {mber alcs
pact cnough irlr(tr)lic po$'cr 1i'

malufe ni(lll ovcr manJ nx,nths.

)e1 lasto snloolh and 
'luencbing 

1l]

saliarc th,r m,,st thirsl) ol

\oLablt crisp uxl ra.l, saison
bePrs ollcr hale a slrong citllrs
chararlcf, an ortrngo huc and a
spi.,i flavr)r'lhiti's duts li) hr)ps and
spif.\s,likr ora|lge pcel. anisc a|lrl

Nerr ltelgirnn s Priter ll,,uckacrt
,l,nsiders thc gru$ing popularitl of
saison bcors in Arnerican crall-
br{r\!c[ies 

'L5 
a rcllccli(,r i,l rhe

''style-ification" 0fbcor in thc
llnil.d Slalcs. "lherc arc a buD.lr
ofdillere'rl bccrs thal,oficn by
a(x nlfrL. 8ot brctr{xl iD thc samc
nrc.r," llou.kae cxtlainod. lIrl!
how r becf be(romcs a 'strle. '

nadrcr thrn iollowi'rg sr]lc
g i(lelincs. Bourkaprt prclcrs t(,
expcrimrinl. Il? set oui ro rrke i\ew
Bclgium's strison b] plrying lround
t|i1I spiccs. ycnril slrains. salts anrl
thc brcwing p ! css irscli He us.s
a palc nralL hasc. augrrfDted b!
hi y lighl carar)rcl nralLs, t0 oca10
an 0rangc Iuc. Btu.kaorl nrer-
lo cd (iarriarr)m. orolgc |eel and
rln ian.ler as apDro|riaLe spiccs to
add 1o thc sris')| keltlo.

For bittern, ss. hc rcconl Frxls
a mnge,,1 25 ro 29IB(is tlith an
ass.rrile addilio|l ol anrma hops

l,1,、、 1ヽ  1 で,|、 、  1ヽ`1)11● ●21,)|



.dcpondi 
s rrr \our spicing.'

llouckacn sats hi) usiis nlo ]casr
slrainr in thc New lltslxium vcrsion.
but didn'l ollcr any addiln,nrl
insights. lf one rlrain sounds sirr-
t)lcr, r suitnble dr('i(c ft)r l)o,nc-
bres.rs s!)uld be l\hire 1-abs

BclgiaD sris,n I ($rLI'565)
"Fcmlont i! the hi,lh lcnrpcra-

lrrr{l rang(|, a foi! degf.es l)rtow
killing rhf \casl, but bc r,rrlirl lrol
lo produto ofr flalors,'says
In)ui:kacrl. lhcD lrlan l(, put it nr
thc idlar ftrr a lelv months ro l({ it
fcach irs lull p0l(rrlid. lhough
rlrdny slison bro$crs r0nditioD thc
bcer in thc bottlc. Ncw ltelgiunr
docs not usrl lhis pradicc.

For rnorc inlirnralion on NcN
llelgiun! llrcr!crl nn.l ils l)oors, look
thcm tp al $lvslncwbclgiltll.forr
rn (iall (8881 622-:to.l.l or {9701
2211152+.

\;:rr tir'l*itrrr S.risou
llrl!.i.rl St! l. Lrfrrllolr:,r \i.
ii;..i1/t,r\ L ! r;!r irirr'1r:f '!l,.)1, I ).1 t1. .11.'

Ingredie ls
6.5 lbs. Largla def plain lighl l)NlF
1{) 0r. carapils
lo 07. cryslrl {20" Lovibonrll
5.25 .!\t.s IIalle{au hops
tl.5 oz. ol J.;'l' aldnr acid)

5 
^Atrs 

{,f Slrisslcspalt h,,ps
(1.25 07. ('l 4'1, alph.r acjd)
(rr usc lllllle.tnu as substitutcl

I lo Z lsp, rardirmon
I to Z 1sp. orangc pool

I to 2lsp. (r,filrdrr

lJelgian Al(i ($y0ast 121,1 (r'\\'hilc
I-.rbs \u-l''5651

rA cup corn str'{rr for priming

Step by Step
Srcep r:arapils and {irysrrl alts

in J.5 g{ll)ns ol $arcr aI l5:1" l:for
45 uinut.s. lterrxrve grnils ilnd add
cxrrnrl. Bfing to rolling h,il i, :10

nrinutcs. Add Hrlhrlau hops. lloil
45 inulos. then ad{l Strissl.spalt
hops. spic.s and lrish nx)sr. Boil 15

moro rrrinulcs and romolc fnrnr
hca.. Cool t0 ahout 80" F aDd rans-
lcr t{r fcrntcn ng ress.l r\itll Irllrjr.

l.ornr'r't al 79' t0 8:l' lr until
complcrc i:l lr' 7 days|. then leat..rr
lhal lcmp0ratur. li'r sDollN six
dals ll,f warm condjli,)ninX. Rack
inlo hndl of lfgs wirh corn suglf
ft)r lcw days. lhen rlrop rhc lcm-
perdlufe l(,404 f tbr rhrcc lr' lbur

All-(;rain Option
()rDil extract and mbh ii.25 lbs.

palc mall rvilh orh{rr malls in 9
qua|1s of \latcr to gfl r sir)gk]-iniu-
si(n' Inash lcmpcralur(.('l 153" Ir lor
.l; miDUles. Spugc with hi,l walr.r
ol 170' t or mr)rf rr) ,{f1 ;.i galk'ns
ol $,rfl. ltfing to boiland uso abovc
hopping and n'rl]leDtntion srhe(lukr.

T 'n 
l,n,LixS lbr a rk,'|ts rrcipc ol'

I .Upha Kins Irom I hr.. ll'Dds
I Brcwcrr in lla'|lnn'nd, Indlana.
,\n) help would bc apprerirtcd.

t?d ttnisht
tia ?.nail

With rcn dill'crcnt malts irn(l xro
r-crst sralns, Alphr KiDg I'ale Ah is
a becr 1o rcclon \tith. Espcciallv
sin'!'it's l)ddcd with hops. h0ps
and nlore h,Jps. In l:rcl. Ni,rk lil,yd
fourdcd thc brprrer\ iD 1996 rvilh
lhe i'rlPnr olcroating big, br)ld
hopDr be.r to his tiking.

'lhc bccr h?$ surh a hop'head
reprlrlioD that il pro!ides thc
namesrkf t,r tlx ,Upha King
ChallcDec, i'hi.h purs big hopp!
befrs int(, a sccondary .iudging
cvont during llx Cr'0ot ,\mefnaL
Bcor ljastival. lhe i(I ! of thc chal'
lengri is to tind the nrosl lx)ppy bcer
with the bcst balancc. {l.rst rrar,
SockcJc lled lf|m Uidniglrt Su'i
lJrerving in.\nchorngr, Al6ka. lvon
rhe (lhallcDgo.l

lrlold pro!idod a rccipo x' hPlp
homcbrase.s rnake $mcthing rl,'s(i
t,' lhc rcal thing ld0all\t go alf
Srain il y{trr ciur. in ordef lo iD(:iud('
thc llclgian Ls1!ri\\. malt. $ hi(lr
rrtrk{is up about 50 l)errxrnl ol tbc
graii) bill itr lloyd s rc(tr'. Tir. rcst
ofthc mrlr in(lud{js,^mo f l,rlc
mah and small poftirrls ol car:r-
\'lunidr, Spccial ll. ca.anr(i1. ir.rra
pils. red rfhcrLt and mclan('klir).

r\s soon as t}e fosulting w(r1
gers lloiling, add \tagnurn and
Colunrbrs hops. than finish witb
Cascado at thl vcry cnd. 'lhe 

, just
t' hoosl thc llavor or)rr, add threc
Ilpps ofdrJ ltops to the lennentcr

lrloyd uscs a blcnd of yoasts, bu1
hoNcbr.wers should do \r'cll t!ith
!i.lually anX Amerir:an lrlo strain.
Irom rll're,.iust $ait for the lrccr to
(:oDdition. then ilhallongo the fcal
All,ha King t.' n durl \vilh your oi!'r.

ll](trr lvuDi to rry AlthrL, hcad t'i
th. bre\vcrl in Haolnond. Indirll)a
(lhough thc btlsiness olli(c now
residcs in }lunstcr) Cherk thcm oul
al (2191 e22-3565 or So t(l
$v\irhrccfl r)yds.c0nr.

\ lt)hi l(iog Palr \lc
1, !.'lL,rr) (\r.'(! rrrtl, sr.Lj r.,l
;)(,,:,rr:tr rL)iLr l1; liil:,l

Ingredients
6.5 Al.xandcrs palo liquid

1 lb. Ilcl$an pale fi r
2 

')2. 
caraMunich dark

I 5 or..ara\lunich
1..5 oz- l)e$l)lfcosyns Stte.i.rl Il
1.5 oz. ftralils
1.5 . onrcl mdr lflo" Lolibond)
1.5 0r. nx'laDoidiD rralt

Strr!trln 2l)(r1 Dr s \!r i)rfr



7 A\l s Magrlun' lrot)s

{0 52 or. ol l: ;"; alpha acid)

l0 5iJ or.,rl l2'% llphr r.i(ll
I1 ,\AI:s (;ascrdc h0ps
(2 r'z ol :-ii'ri alt)ha aci.ll

l)ry [ops: Lrz. (]rscdc. I01
colunbus and I or. C,llerrrrial

,\rrcri( rrn ruc )rasl (\VI, asl 105O

Stcp bv Step
Stccl) spccialll malls if 5.:j gal

lons,,1 \\alcr irl 15.{' l. i,,r 15 mir)-
ul( s llcnlorr grair)s and add
eatricr. Ilring ro boilar)d ad(l r/2

ourri eafh ol llag|lLrn Ir'd
0lllnrblrs hops. B,,il ftn-ti mi ules,
Lhen rdd Ifish 

'noss 
lloil l5 rr('re

mir)ule\. rLdd 2 0ur! ts\ (.rsrado

h,)ps rnd rclno!e lir)m hcrt. Ox)l 1o

ahoul6i" F an(l lntllsltr l(, llr
mcntitlg !essel \rith trasl.

Frfnr.nl fll68' lri,r lhrco to
ll\e dals uDlil a,li\. Icrnrcntali(nr
fcascs, lherr rack to s(rr)rrdaft wilh
dr\ lx'ps for anothfr sf.k. liack
inl, I hotllo or ktsgs with crnr sugrrr

an(i learp al l'rnl'nrali,,n tcnlpcrrl
lure lbr ie\! dals. Drop th(l lem-
perarurf l{' +{)' l,lirr a $eet. lhen
(it p!)ssibli') go !o 34' I llrf Jfr

,lll-(;rain 0ption
()mit oxtr'tri r and tnash,l lbs.

,\nn,dcar is,Lntrr Drall rnd 5.5 llrs.
llclgii'n l$ojo\! \'ith ('ll'r,r malts irr
l2 qurrrts of \\rrler l{r g|t a singl(-
inflsion nrrslr lrmpofriufr of lJ+"
l tor 45 r'rirun's Sp'rfge nilh hol
$rrer 0f 170'Iror nr,re ro gct i.;
galloos ol $oa. lJring 10 a boil an(l
Llsc thc nl),^f hoppiDg nl|d ft rmcn'
lali{trr s(:hrdulc. I

Dau,tcll .\mith lit.s in

'ln.hora 
(. ,1ktska. uht? sh( is a

.li.clanca u.rikr' .rnlt heKI brcn pr (l
.lkepitu 1.(dlt ltratrtv. A hrtlttitn(
honub.pu ca sh,] studipl proJ?ssiotr
tll hr( .ino at thc .1n(ricut Bt"t:u\irs
G|ikl snd (le has uork.tl0t thc
llidlilrht .lun and Skallratlt midos.

Visii www.Brewsource.com
to see the difference.

. Great Pnces

. Easy To Frnd What YoLr Want

. lnlomiation And Pctures OiAllPrcducts

. Easy To Order On'Line

Or Trad tional Phone/Fax

Now Featuing Wyeast As Low As 53.55/Pac* "

Cal Or Wil€ ForA Caia og

Phone: 1 888-404'BREW(2739)

Fax 1-888676-BREW(2739)

5040 Manrn Dnve. Easl Petetsburg PAr7520

la,sto c8,s

tanks re,t lators

`le:s ell

CIRCLE 9 0N RfAD「 R SERVICE CARD

Visit our on-line catalog at:

www.beer-wine.com
One Stop Shopping For

Homebrewing, Winemaking,
('ordial. Cider & Vinegar \laking

l55T Nerv lloston Strect.
\l'oburn, NIA (Rctail Outlct)

(2 nrinutes lhrm llbburn NIall)

(800) 523-5423 (orders)
781-933-88 l8 (consulting)

CIRCLE 4 0N R「 ADER SERVICE CARD
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From dislant galarics.
otbiting rstcroids and Iat -

tlurrg nroons I Florn Ohio.
l'linnesotn and \Iarr land!
Tlre labels arlived, thc
prizes wcre awardcd: llYO
proudll' prcscuts the win-
ncrs ol our si\th itnrual
Gonzo Labcl Contest.

r(lprernrnt thc rearhcs 01 our o\m

r\s always, our sixth annuol
.r)mp0lition of credlivily and
wit drcw an impressive

/   bedecked

%り/認窒淵
ち′   ulClud“ lg●ny

shclls, a rabbill
foot, a .erarnic rcd-

hol chili pcppcr and a
tiiy m&gnitiing glass.

.ludgint{ the contest
is no oasy task- Our gtuido-

lines aro surpasslngly slrid:
Basically, we ilrgur! lbr a few

hours Lrnlil wc setth on a com-
o. a few months iJvery
year. our offf(:e bccomes
tho epiconter of thc homc-
brew universe. lhi('s hoiv
it l€€ls, rnyw&y. tivery day,
thc LJPS marr rrrivcs with
b0xcs and the m ilbox is
cramm0d with envelopes.
Whilc these l. bcl Contest
cntries may nol 0xactly
comc hom far-flung galax-
ies, lhcy dellnitely

r{)lponso. llundreds of
h0mebrewcrs from 32
stales, not to mcnti.nl

Marshall lslandH,
submilt{}d their linest
crcations. Thc UPS
guy thought fo. surl
we wcre gctting free beox espccially
when he lirund us hovering ov{}r a
lllblc strown wilh bocr bortles,
arguirg illc merits olhurnor versus
actual artistic lalent.

lhe pack ges containcd a

Ilotlora of col'rful labcls. w{r saw
the usual line-up of&nimals - b01h

domostic and wild - and thc l'amif
iur babyihome rjr{iations, like
"Diapcr Pale Ale.'\\'c also re(:eiled
an unusual anay l)f bollles

promisc. Somc ofyou scem (0 firal
our choiccs are arbitrary. Nonsens{)!
'fhey are mcrcly whinrsi'ral.

Wc do hav{j onc holpfrl hinl lbr
the lcgions of lab€l adirtes tlho are
fond ol depicting brrerraked ladies
in (nnpromising posili(Ds- In a
word, that advice is'no. llcy, this
is a limily magazin{). lsn'i jt?

Withoui lurther ad('. wc pres0nt
the winne.s ol ou-r Sixlh Annual
Labcl Conlesr. Ilercs t0 fine drrl

Srrnnior20Ol Dkr$ Yorn fhN



Dog
pOETEE

1-'PRIZE
Thomas Pierce
l'i(t on'illc. Cali llrnia

'lhornas l(!,k sihcr
iD (ln 1r)99 conicsl
wirh hir LaDpsl'Id{,
l.agcr \hi1i dfpnltd a

cal !rit| sLrfgicnl srirch-

''l:liTabolhar .,,llar"
lhis !car, I l!)mas trirs
t0p honIrs with an

all, nlion gmbbir)g
lab.l fonrlllelf with
o 10\ nrrgniliirg gl$s

d'ar rtrinrics th{r p')p-
uhr ' l splj c0l1,fri,,n
,,1,:hikh cns b{rrks. Lhc

rin\ rc\L on rhe labrl
chtrllrngrs roadors 1,, ll d

ir.{lr s srrh rs r rorl chillcr: d br\! kclllc
NDd r htdr,rrflPr \\c $,r-c 

'r'tsmcrizcd.Pti:r: ".r(icn.c al B u in! L:D Rul
lian Atucriuot l, r0 s (.iuild

3
A
T
T
L
曇
2" PRIZE
Brian Janes

3'" PR|ZE
w. Mark Richards

\lark rubDrirtcd a \rricll ol urirlu. lab0ls lhal
corrl) r,rl hand dll$jngs wirh corrl)ul,r arl and we
srlUgSlts(i 1,, choos(i rnrr)ng thcm \\:o llrralll sclll({
on Sisler 'lpr.sa s Dicscl ll)Ncr lDdia I'41, \ic '
thoug| f, r(l{lred iD sirnt)le blafk aDd shir{', th,,
iDrricatc d, sigr makcs a l)old irnprrssi(n.

Pti:.: (;!lt ( ptliJit tc -ftlrn l]pu sour((.

Lt an s DifL! l)og Chcrr) l'.rl.rr labcl rtipfaled t0
thc iudgos in several wals Thr' folors arc i'fflreat.
rhc dcsigr is slift and dn beggingdogs... \!ell.
lhol ft' kind ol cult'.

Prize: ,Vllnkble (:onitxtl Ii'rn t't1tar .liottt llobbll
It.4 cInlt? E!!uipn.nt.
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MaFk A Wedge
Fort″嗜 た ■χas
Prize: Gijt Cerliltatc lrom Beet and Mne

Bob Hanson
washingto , l)c
Prize: 'Clonebtews' by無
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1o PRrzE
Barly Fitrgerald

Barry Fitzgerald is a reSular contributor to the label con-
test, and his Cat Hat Ale entry won honoreble mention lasl
year. Barly is a frcelance illushator and an as$ociate Drofes-
sor at Kansas University. This y6ar's enrry, Sp&p Dog Ale,
Srabbed all of us by the couflr with irs bright colors and
Dali-esque, dresm-[ke design. 0r maybe we're just suckers
for puppies: The space dog loots lust like th6 canine in Urien
Janes second-prize amsleor Dirty Dog labet.

Pllze: BrcuTek Complete yeast Cutturtng Kit ,om

S o ut hb ur y, C onn e cticut
Jehoes Bolgien Strong Ale for

Phii s brewing club, The Und
】st議Brewers ofConnecticut - also Llown

YAHOOS (Yankee fusociation of
Homeb$wers Objecttng ro OrgsDizod
Sociotios). The clu! just c€lebrated fts 25rb
an v€r€ary with 15 gs ons of homebrcwod
strong Belgian al€. The wod "Jahoes" is the
way Yahoos wor d be speled phon€ticaly in
French - ono of rhe lstrguagos of Belgtum.

Prize: CounEryrcssurc Botrle Filler and
TLbins Kit flom Breb b! you.

1消格2E
靭硼 α″α

Wray's Chorry Bonb labol
w&s a big hit. An electronic

illustretor by trade, \4hay
lameDts that he Dev€r gets
to design anything for his
customerlr lhtrt's as fun (or
as cool) &s his homebrew
labols. He missed th€ €ntry
deadline for last year's
contest but made up for it
this year. His Cheny Bomb
Slout, a dry stout wiih a
hlnt of cberry add6d
before kegglng. was
brewed for a St. patrickb
Day party. Next, time send
a fuI bottle, Wrsy!

Prize: IrnmeBion Wo
Chiller Irom the Beverage

2ndPRIZ味

Ph‖ S:mpsO

S』宙ュ● 2001 BR洒″YbuR llAN
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Scott and Jefl NiGhols
Ple ssa n I I'rnb ie. lljs!:an sin
Prize : C A ( :erti.fi cat c t om
Ilomebre , A.lumturcs-

David Levesque
I. orc stv ille. Conn ectic u I
t'rizc: CU Ccrtifcdtc Iton M|ltosc Erprcss.

Dalnell Kulscheid
itl inneapol i s, Minn e sot a
I'riz?: 50-p. nd bag of LunEol1,
hrcuters muhlrom B/icss and
the hook "Bcer Cqpturcd" by

lnd麟●

Jon Gerlz

tlize: Ishnd Mist Grc.n Apple Riesling nlttti
Kit Jiom Rr(u King. r!.

\,, #4 ,....d,Lf\
utr1, \ur o,,\ suuner 2n0L
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liel(tu ittst illc. \et1 l ot k

Johnny Wilson
\1i nrnpalir \littn(,sote

Bick Saylor
DtlltJi,n|(iri.. 011 )

Christian Thoreson
nisinq Fnwt. Ccarckl

Blake Clodfe ter

``,α

どで″″,″  `'7で ljυ′′

Greg Tobin
Fl ntitl!lon Bcach.

Gary Shewchuck
l tt i4hI0tt. \ |i.11iqun

lUara Callahan
.\ t n n 0 a' il k'. .\ lassa t h u s( u s James Girard

Dr Snt?t. .Sottth Dokat u

Xenl Michaelsen

Donna l\,lunger
()rerkutI Perk. Kuns,Is

0. Rousek

Dave Manley
llin)nia. Ilittn.sota

Jean Donaldson
lloanake, lirgini(

Henry 0luzak
(;I()|datc. llis,?nsin

聰

CMMALE I
trr.d .nd h.tkn rft piid. tt
rcin craeh llqw.ry

!=ouisv !e-l(Y
Slephen M. Dobbins
Ir tis! illc li?ttt rka

iC‖
EESI BO‖ LINe

Old Companion Ale
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」:m Whilingham
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Carmolo A. Lisciolto
Blue Isldnd, Ilhnois

Ph‖‖口Rosanski
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Chris Molsced
LUnchbulg, ltrginid

J●hn DiCiorg10
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″ yorた

Ken Sontoll

So〃θ″ιοぇらSじede″

Jim Stopchew
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Jay Hodshon
ML LaureL Neu Jerse!!

Chris Wilbeck

lla● ,οθ 1/a″θ夕 lVeυααα

Christopher Baas

ル●α励,a arた ´
`の
Jarsl・y

&ian and oe[nls Tevlin
East Hanpton, CT

mitch nicheal

ι,わひ′Лイο″ια″α

Gler llichols
Fenton, Michigan

Eric (ast6n

Baltimore, Msrgland
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Olt Ct\l'URlHS. r,rcNi,rs
$b l s, aerral fli\il\r Beef
\rrs lrrfwrld in Lll,fr)lder
rnonths and storfd in cavos. llul
lh( li,frrcnlefr \\efP enrpt\

rhf,',,9h,!r rhr s|rrnref hefrU\e bri\!,,.\
.ould nor conuolrhcir li'fDronrnlion r0In
fr'fl'l!rlis. For rr|r horncl)f$vefs. Lfps-
irill i\ qlili a \i,r\,) al r(tnit\ - ftr-ih.
sr'n. rcason ll docsn t halo lo bctl li\c in-lf\ls. 

buL I bn s \rrf n)u (1.

lrrerts rfe l$,, rndin In)l)|lms njrll
hr\ring in h01\frathcr: maintaining cool
ItrDrcnlati r tclrlpcrfltur.cs nnd cooti g Ltr,
\,rl r.lcqrattsl\ I fipf lhl l!ril lllh, lr,Ir-
pff turc in loUr brc$ing ar.tl js 1oo $nfm

llJr c\aDrpl(.. il \ou dol r ha!ri rif,!,ldi-
lL,,rlrril \rLr lr, liniled t,i l)tr,\i g,) l\
al',s. of .eftrirr \iId\ of rl.s t hat s
bo.rusr high r{'rr1prralur.r li nncDtalioD\
IQd lo liuir\ { l lliIg beers Tlrese beefs
n'r\'f \o hite lrigh lelels ('l l||set oits.
al.r'hols \i1h mr)11. carboD itronrs thnD
.rhiLr!n. Ttltff s l1o fscap, li,IIha\ingr{)
i1),rrf,, lhl l, Irtx.alUl i)l rr) f $1)fl. hUl
!hr,r. iu(. marr- iLlLcrntri!fs tr) hritp tho
surrIr,f brc$, f (1,) iust Lhrt.

How to cool your wort
I:(,r a1l sfain brc\\cls. of f\rrnd br.$

ff\ wh,, h,)jl llrrif enlire ${'fl. $r,i1 ,1r,liIg
(an bc a prohlorn i. hor $calhcr 'lhc tal)
\irlr'f \ou usll tt' cool lhr $u( nla\ br'
srrr,.lhal il rhf trirl, r. rId il nra\ ,)1

Dr.o d Frongh ro Apl rhc rlofi dolrn tu
pilching tcInpori'tnrc. ccD0f lh: !ou can
,rrl\ ,!nrl \{rrf Nir't t,r .b,,|1 l0' I dpgn,,,\

alro\c thc tcmpcralul.. ol toLrr rilp \.arcr It
Lhe $rrt is lrrr hIt. lhp \easl fnn be srLIrl
ed in killed I or nosr alc ycasis, rhii lrorr
silould bc ar a |rininrunr l)elo\\ {10'1,.

\n(l ir's tr'!.h bellr'f il tln $o11 i\ r1x)tert t,l
r.rnr\nranoD rcnrD.rarrllcs.

Honlcbrc\\'crs ha!c a \nlic\'ol lncrh
rdq l,) rr!t lheif slfts. Sonrc i rnrp|xe
tlfir k.lll.r in a Largc arnouDl o, satcr.
rhil olhcr brcscrs uso a $or! .hilcr. L)
all .rsps. rhp re,nl!'f2l(|r'e,,ft|l, sire.
alle',rs h,,$, q!ii,kl\ the nort is ihi le(l ann
tho coolcsr rcmp.mrurc il clln foach

ll,,ruoblc$cf\ |ls,) Lr\c dilli,r.0rr rargfr
lInrIr,falLtfr.s llr- lhIir $r)rrs Sornr l)fcs-
cfs \fiL|t 10 pirfh tlx' vcasi ar rhc samc
r.ll'p{,rr1uri rs lii ni flrriit tr(p W!1c 15).
Olli(,r Lf, $, rs t)it.h their \exsl $hen rhl
sorr is $arm$ lh.ir idca is ro gcl thc tcr,
mfrnltron slallcd quickl). rhf slor\t! cool
tlrl s rl 1{r le llts titirn l,cnrt)rfNlUfes.

ll !,rr rr)ol lour won in rhc barhtub.
ndding ic. io tho tub $ill sufiicc. ti \.ou usc
r $,,rr ,iill( f- tu( rpcd l,).irrl rhp $al.r
befirfc ir rlrrers rhc chillcr: lh. rasicsr sr!
10 do this is $irh r "pr.c chillcr. asub
nrefsil)lf \r(11 rhilI f thrl lie\ ltt$ppn
\our $rtfr sour.e l (l r.pgular,Iillpr 11l,
prf-chillcr is placod in an ico-$lrcr bath tu
fol)l tlr{, $a1.cr as ir ll^!s through /sc.
tutJt 11.lor a di(ltru,t).

ll lou usc a subm.rsiblc \r)n chitlcr.
add i.r 10 tlrc pn , Iillcr.frs.r\,,if rllcr.
l|, $,)d I'as f,r,l,d lirr J li) lt) rlilUlec. lr
rhc ilri(ial slages oi (ooling. rhf ditierencc
in rcnpcrrturo b01$0l]D thc i\.orr and txp
$rrer $illhe gfert. (1,,n\eql|erlh. the ili
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rial .ir)ling NilLhe faIid Addirgif,l
furl) dofs ljlrlc c\ccpi mcli the ife

Hh(rr usnrs a sulrmcrsiblc
i lrillrf, ,r', a\i,,,'rllt s$iding ll'rl
.hillcr arotlnd t0 freale a slo$
$liirlpoulgfca : illcrcascs thc riLlr
rL slii,i lh, \{r'r is f,r,led. I!' a
n|ifbool. thc h(n $orr flr^\s ]r\ lhp
foppcr rubing \\'ilhoul a \hirlpool.
rlx ,,fer i ir'diarrl\ d.{,und lhf
.,,t)|ler f.ils .1r,l5 {tui, klt bul llk
n sr ol $orl .ools morc sloNll: l]c
.ailul rr,L to splash lhL'$o $hcr

sr!ifl ng. lhis f r i ru{ lr)l sld,
refrli0n llr)r-\irlr ir.frli0r is rrr'ts
duclir)n ofrif iIrt,, $,)|1 trh.n it is
irlr(trr' 54)' f. lrrl il firrrs, s bccr Io
g,, sral, (lulfth 5$i \li,$l\ rrr{l
srop l)ncf lhc $1)r1 is nri^i'rg. \\ait J

tr) l0 rrirut{s l), li)f, n,frrti'rs.
r1 \,,r rsr | ,a,Lrrl{,rlli)$

chillcr. tou $ill nr.d ro kffp lh.
pf0 chilhr i(r\l Llr,fItjfu ti|rlf thc
s{r1 i\ sitnidiiirll llir'\l'^\' r \,,u
nrn rhr $r)l-l rhronglr. ll! n!rfts
opporlunil\ il has t() r(rt do\n

control fermentation
KeeIiIg iinn, rrlati,,n lenrl)efr-

tLrcs lo\\ throughoul lirnrcDtalion
i\ r{nrgh.f lhan coolilg iour $ort
llo$e\.f. rh, rf afe a \aritsl) ('l
\\'als brc$crs caD dral $irh iI

llct rfP usurllr l( fu(nlod
bel\lcer 6s'arkl ;2'l'. l.ager\
.fqui.. coldcr' lcrnlcnlarion renrppr-
rlufr'!. usurlh b.1\\rcn.li' and ;;'
ll Ahr^, rIfs, lenr!efal!fts\. ), rsl
will gi\c olf untrxnlcd |! |rodL'.rs
sutr rs csrcfs .rnd tusd oils.

llsl s lef(l r iull: snrell r.
|.cr. lf nrodfrali')n. Lhese o'ole-
(iul.s arc an jlnporlant prrt r)l lhc
l)fr)llle ,,f s,)nre lreef sllles ll,A is rI
.umpl0 ofrhjs In ercess. Pslef(
l).(l0uc o\crnholrDirg. Bccrs icr-
rJre,rlc(l lu,r $anr .rn 11tr!1i ir dis'
linfli!e hrnrnr smell thrt nr,sl
bccr drinkcx lind obicclionibh

rus,,l oils rf. al!Jh,n Irnr,ful( s

silh mr)re rarbrD rt,nrs LI|arl

cthanol. th{ !rin.rr} .tl(!)hol jn bccr
\r lo$ l(\.1s. lhc\ af| arfcpt( d in
i cl.lain srrlps r)l hepr sufh as bar-
lc\1\iD.s or othcr high grarirf
bn'$s. Ho$c\.r. LLct rft usurlli
f,rrsni, rrl ,,bj,,,li{,,ialrl,, ii d',,\r

YOU DON′ T have to qdt brewing when the
weather gets hot. Cool tips, recommended yeast strains
and a surefire recipe for summertime brew sessions.

1        1

CHRIS COLBY
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You can use o "prcn:hille.' to .ool you. tap u:ater A yp4:hiller is d
coppe. uo.t chillcr submcrgcd in m i.:palatct hath. Wett runs lron llour
Iaucet throush the prH:hiI(r hehr" 

"nknnlt ljo r rcgulir ulort thilbr

High-tech fermenters
lf you arc willing to spcnd

some money on you. fcrmeDlr(ion
{aFipment. sl,arling at around
$800 for a 7-gallon brcwcry. you
can buy ftlrmcnlcrs with built-in
cooling equipment. A few diflerenl
homcbrcw ouflcts, such as
www.morobeer.com, sell smrll
cylindro-conical ((lC) lermenter$ {7
gallons and upl with built-in cool-
ing options. Thoy ff{i round (cylir-
drical) a[ the 10p and hper t(' a

point {conicall at thc bottom. Ycast
and trub can be draw oll t]lc bot-
(om, so you don t need to ra(ik to
secondary. Thcsc fcrmcntors havc
cooliDgjackcts, many lilled with
gly(ol. that cir(:ula{e {x)ld liquid
though thc walls of thc fcrmcntcr
With a CC I'crmcntcr, you can brcw
any style ofbeer in warm weather,
induding lagers. In some models
you can cvcn program thc tcmpcr-
ature [o change over time. fol
example. yor may want to perform
a diacctyl rest at thc cnd ofyour

The big brewing fridge
Arothor way to koop your wofi

cool is 10 usc o rclrigcrotor. A lulf

sizc trldgc wlll havc cnough room
Ibr trvo 5- to 7-galk,n (xrrbols 0r 4
lr, 6 cl'.Dy kcgs, whiri r:an double

You will nccd an oxt(xrral thur-
mos1trl lo rx'nlrol the lenrperalu.r
insidp thp rridge. ln most fridgcs.
the warmcst tempcraturc scttiDg,
lvpi(||llly in the mid-forties, is !x,
cold lor most beer. An extcrnal
thermostat byplsscs ftc r0liig0la-
1{,r! ilrternd thernx)slal and
allorvs thc fridge 1r) rparh alp lcm-
pcraturcs. All you do is plug thc
liidge irlo thc rhorDrolitfll. ll d tho
thernros(at inh' thc wall outlel.
\!hcn rhc tcmpcroturc insidc lhc
li"idgc is too high, (ho rlxtofl|l
thcnnoslat lunrs on the Irrwef to
the liidgc. whcn rhc rcmpcraturc
iNido rho lridge hos droppod
bclow )rn'r sel-poinl, lhe exlernll
thermostat cuts tho p0w0r t0 tho
fiidgc. 'l hcrmostots such os this
sre rLvaildtc rrt nn'sL hrr ebrew
shopsr thoy (!)st botl.oon $i50 and

$100. lopc thc icmpcraturc probc
to tho sido 01 Uro corboy so you ur'o
resdillg lhe ti,rr)pcrtrlufe ('l lhc
{:arb')y insto&d ol lho &rrbi',n1 l.oL
p0raturc insldc tho liidgc

Adhcsivo tenrpcratruro strips,

sinilar l(, lhose used h aquariums,
con hlsr) lcll you ihc tomporaturo
ofyour lormcDtnrg bccr. Since fer-
mcDlalions generare thcir own
heal, ihe Lenperature ofyour wort
may nol bc thc somc as thc tem
pcl.olufc tlrt on your flrntroller.

O'rc potential probl€m with
browing fridgcs is suck back." If
thc worl is wl]rmor than tho insid(i
0f the fridgc, the liquid in a U-
shapod termonlation loct gots
suckcd inlo thc bccr T0 prcvent
suck'back, pul the minimunr
an)unt ol water in the lock or
romovc thc lcrmcrtation lock wh€n
worl is {:o0ling. C0ver the rarboy
ope irg with aluminum foiluniil
thc lcmpcratuc has stabilizcd.
thou r{!pla(:e the fermentation lock.

The dorm fridge
If you havc an old dolm lridge

liom your cdkrg{, days, you car
nrrn it into a formaniation hidga.
As with a full-sizlrd ftidgc, you wi
n{x}d an external lhcrmostat. Yl)u
atso will nccd to build an e&en-
slon. llasically, you will placc the
carboy in tront ot lhe fridge and
lhc box will sur.oDnd i1. You can
build a wood€n framo and maka
rhc sidcs out ol insulation. Or you
0an du{:t-tapc a thi.k cardboard
box to rhc lridge and insulate il
sith old tow{ls fsee pase 461.

With a dorm rridga, you can
casilJ maintain ale lemperatures in
hot wcather. Howcvcr. trying to
brow lagr:rs Inay pul too much
sLrcss on your conoensex

The T-shirt method
Ifyou don l have room for a

brciving fridgc. therc is a low-ioch
opli(,lr: Ifyou pla(xr a wol T-shid
r)ver thc t{.rmenler, il will rool
down tho wort. lho wet'l'shirt
mcthod works bccflusc as water
evopor&les fr0m the T-shift, heat
go.rs with it. 'lb koop thc 'l-shirt
wot. sct a pan ofwaicr ncxl to thc
Iclnrc lor and dip part 01 the shi
in the woler As waler evaporalrls
from the shirl, wa10r ffom the
glass wjll wick up ro rcplace it.

You can increasc lho cooling

腕 ,
W聰

Sunmer 2001 Brsr Y0ur OsN



U)wer ofrho'l'shirt mcthod by
pointing n lhn al lhe lermenl0r or
adding nie l0 the watcr pan. You

slso can split the wofl iD your s-gal-
lon carboy int(J two smaller r6rboys. Tho (r)mnronlyr:iLed upper Logsdon ond $hite rc{iommend

HIGH―TEMP YEAST STRAINS

remDeralu.e limit for most ale for high-tenrperarure brawing:

(California Alc)
ln gencral, lt{lgian yeasls While Labs WLP008

And somc eslers ffe expe({cd in Wycast 1332 (Northwe$t Ale)

ycast and wjne yrlirst appc&r to (Bclgiarr Ale)

This incr'rases lhe amount of
surfa.e rca {thc rrcl T shilt) por yoasls is 72o }ahrcnhcit.
nnit ofrvort volum(). llowcvcr, somc hlii veast slrains 'Normal" olc yeflst slroins

Th{: T-shi|.t mfthod js chcAp, but pcrforn wrlll at lPmperaturcs Whit{r l.abs Wl.Po0l
o ly nrdorarcly cfloctivc- You car abovc lhis limit.
docreasc thc lempclalure ol yr,l|f
worl by 5 Lr) 15" li depending on a ond whcol-beer ypasts arc good (Easl Coll"st Ale)
number ol lhcrorc. Ihcsc faclor's high-temporaturc lbrmcntors. Wyeasl 1099 lwhitbrced Alc)
lncludc tho tcmpcrtrlure ol the
walc! in rhe pan, nlarive humidil), thrise bcer sltles. When tempcr- Wyoasl 1:135 {British Ale Il)
rnd thc surla{ie-to-volumc ralio of atures in{i.ease abova 78'l, a
you. fermcnrors. \bu car hclp your- significant incrcasc ir lusol [lm- l]clgian yeasts

solfout b! cooling !('ur worl all the hols is likoly for nrost yeast, whitc Labs WLP500
way dorln lo lirrnrenlation tcmpcra says Drvc l.ogsdon ofwycast. (Trappist Ale)
hrres and plocjng tbc lerm{xrler in Uut Bclgiar yeast, wheal beer Whito Labs WLP550

I livcd h rD apartmpnr B'ilhoor air- So rc "normal'ale yeafl Wyaast 1388 (llelgian Strong Ale)
l nditn)Ding.  nd I didnl havo thc straiDs slso work $cll abovo 72" Wycasl 1762 (lJelgian Abbey II)
money to buy a brcwi|lg liidge. I L Calitbrnia Ak) 1WLP001) is the Wyaast 3787 (Trappisl lligh-
was ollon browing !!hr{r the lem- bcst high-tempcralure yeast we Ctavity Alc)
perarure in mt room ivas up to 80o have," says Lhris whitc. ownor
li lAbovc 80" !. l liguf(id il woukl be and founder ol While Labs. "Wi(h Whcat-bccr ycastj
too risky t(' brew; I didr'L sani 1o bc this slrrln, neulral (iharacter can Whito Labs wl.P300
drinking rrx, nrany fusol oils.) be obtaincd evcn up to 80' F.

have hwer levels of fusels whcn While Labs Wl.P565
Too hot? Bfew anlrway. fermeniod at thc higher lcnrper- (llelgian salson)

wycast 1214 (Bclgiur Ale)

Wycasr 3333 lccrman Whcat)

\!hcn I was a graduate slud.nt, aturc rangc.

Ityou arc stuck brcwing at rhr! And liast Coast AIc Yeasl White l.abs WLP380
Ipp€r cnd ofthc alc ruDge, (r ov.n (WLP008) is us{xl by on€ brtlwery (llefewcizon IV)
slightly bijy('nd, therc are a lclv in n wrr lhal consistcntly lbr' Wyeast 3068 {weihenstephan
things you can do 1() compcnsal(] lbr ments at 90" 1.. and thcy r(iport Woizcn)
tho highcr tcmpeflrlures. Ir addi- good bocr llavor."

thc coolcsl part ofyrrr h0use-

pc.aturc and brciv alos al tcorpera-
luros itr tho high 70s.

ftrscr estors. thcsc are usurlly
dascribcd as "clet}Ir. Yeasl\ thar
produco nxrny esters are lab€lcd &s

Iruitl'- IlyoLr arc br(lrving al high

don, you fh (lxn$e approprioto
styles 1o hrow so that lhc cflccls of
high temporalurc brcwirg n(, lcss

at odds wid th(: stylc phramelcrs.
At high.r lcmpcraturcs, ycosts

lrodu(e morc cslcr$. bul thcrc rrP

Herc are somc strains that Wyeast 36:18 (llavarian Wheat)

Ferm entation Temperatures

1'ruily wilh msl ye{st strains.

compcnsating techniqueH or appropriatc stroin.

{Srx,ltish alcs, for examplc).
55'1{) 60' Some Ngh-tcmperalure lagers brewed hcrc.

(\ll lorxr{turs!.€ listed in do{reer rahin'l,.ir)

olhcr vadablcs rhtr1 innuenfi' .sle. 80" plus Nol rerDmmcnded lbr most yerst slrains.
lcvcls. llrese variables inchdc lhc 75" 1{) 80' ljvcn with compons linS lechniqucs, alo.s will bc
y€asl strnin. amounl ol ycasl
pitchcd. rvorl grarily and lelrl of 72" ro 75" lleirsonably clcan alcs can be brewed with
acrrlioD. By rx,nlr('lling thesc vari
Ablcs, yr)u irlLn patially couitcroc! 6a" tu72" NorrDl ale lefmenlAtion tompcroture rangc.
llre etfi{t ol high'lormcntalion lonr- 60" to 68' Son|o ales lire fermentcd at these tomps

Somc ycasl sLrains producc 45'1t) 55' Normal hgr)r lomperairro rangc

8`[ヽ  ヽ てヽ,10ヽ 、ヽ  Suimn,● 12001



lflnps, pick a clca.n yeast slrain 1$e€
pog? 45l. The highcr lomperaturcs
maY causo Your clear yeast to nrakc
lruilicr bcor'than it normally would.
llul. unless thc l{imp{:raturc is
oxccssiYe, you (:an brew s dcccnt
bocr cYen wllh the exlra esters.

You should likewise piti h a 1,1

olyollst, up l{) one and a halflimcs
thc rccommendcd afuunl. for rl 5,
gallrr bllch, nrakc a 3-lltcr st{rter

'n 
a large s('dr bottl{,. Pitch oily thc

sodlment. llss' tiallr,, you grorv up
1hc siancr and throw rway any

rislc$ produccd iD fic yoasfs
growlh phase. Thoroughlt acrating
your ivon also bwcrs lh. atrxrunt ol'
eslctls produccd. Sincc morc air dis-
solves in rxlld salor than rurrm, this
is anolhcr'.cason 10 cool vour woft
all tho way 1{) pinhilrg tcmpcrarurc.

lrinally. lon i:im minirnizc cster
levols by only brpwing Lrw- or nredi'
m-g'rar.ity bccrs in hot $e?Lthtr
Itrcwirrg rl l(^!(!f gfalitics limits rhA
amount or he{r y(,Uf worl g'irrcratcs
du ry l'crnlcntation.

lvilh {lean yrrlsl tion a big
star(\r pitched inlo a $ell-lornlcd
\!ort, you can brc\! a rcasonlblv
dcan dc al 75' l'. r\r lcDperalucs
bel.wei|n 75" artrl 80" F, yuu lnay
cnd up wiih a moderarrly trrity
bocr ovcn with thc adjusrments l !e
meDtrnred. II(^v fruily re bccr is
rvill dcpcnd on lho ycast stt.ain;
some strdlls cm siill producc a
r:leau al" al th$c remPcraturcs.
Above 130" I:. beer brcwed will a
normal alc yoasl would prol)ably be

llo咤 は

6Ч 颯

IJ ltou h e a dom Iridg?, yon tu build dn ettcnsion to hold yo r.arho! at ulc
te,nperatures. lht coul.I nakc a uoodenftanc a|d use insulation for thc sirles
aL.l top. or try lhi.k .nrdhoa l hcl.l uilh dutt tape and wrappcd L,ith ter.ts.
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undrirkable. llowe!cr, il is slill ll('s-
siblc to brcw a ll€lgian ale or whcirl
bccr |11 thcsc tcmpcraturcs.

Ifyou,rhnrsf lo l)n)w rD rppr'(!
pfinte style of beer. (ne wlrcf,l srtn(!
iiuitincss is cxpcclcd. thc cstllrs will
be less detrimenLrl l{r t(trrf h(xx:
Llritish alcs are good (rndidrtcs ft)r
r!orm-rvcothcr brl]rving. bccausc
bithirs, nrilds rod p0r1r$ arc
expRiled l(, ha!'l a bit ,,1fruity csler
smcll. Stout is rlso a good choicc as
rho ro$t(\l grrin c paftialll covor'
uP s0ftl ,)l thP li.Llilines{.

onc linal caulion shen brewing
at high lcmpcraturcs. Thc Fon can
pn k t|p 0ll-lla,y,,rs lri)m the trub
fafli quicklt. lt s bcst to ra(k the
bccr ro sccondary aftcr :l 1o ,l days.
Al high lenrpcralurcs niLL loLs ol

)easL. tour prirnar! li rnr.ntali,r'
$ill probabll onh tako 2 da]s. I

B\'O .rlutnnist (.:h.is (.:tlb!t |itcs in
suekcring latus. x.h?rc h( bn u.s
succcssfirtkt att su'l,nrcr lonlr.

Hot-as Hell Bitter
(5 galbns)
oG = 1.o43 FG = l.Ol I
IBUS = 40

Ingredients
7 lbs. ofpolc alc nralt or'
5.i lbs ofliquid moll cxlract
llighl. unhoppcd) or
4.5lbs. oI dry mclt oxtraci
llighl. unhoppcd)

% lbs. crystal mdr
130'to 4tl" Lovibond)

12 AAtr lla$ K(!nt {;(tdings
h('ps lbittering)

r/, 01. lrugghs hops (dr) hop)

(il fermentAlion lamper hrn'
'( -i, |)0r

l\hi1r Lal)s l\ l.l'{xl'l
(fcrnren(alior lrnnp 80" F) ur

$'yeast l05tl
(lcfnrenralntrr |l'trrt' 80" F) ur

WhilP Lrl)s t\ l.POOri
(lcrnn nlat.irtrr Lenrl' 85" Ir)

Step by step
Mrko 2.5li1.|s ('l ycasl

sltftef w0f1 witL 300 mL ol dry
nLrlr rx1.ll(1. ltriltigcralo tho
strrfter ovorrjglrt rd thcr shakc
it r!ell to tlcflrt(i. Pilth lhri }east
strfter lhrurdavs bdi)r. brcw'
ing. I.r)r all-grain brcwors, mash
grairN 11 152" I lbr I hour. For
(|xlraci brflvcrs, hcai thc brc\4ing
walur t0 152" F ard slecp thc
crystd malt lbr 30 minutcs prior
10 boiling thc watcr and adding

lloil lho wort lbr ona hour,
adding thc Coldings to thc lvon
oncc i1 bcgins ro boil. cool thc
r'lort dolvn to bcrwoon 65" and
68' il Aaralc tha rvorl !!cll. l'oui
o1T fia ljqnid liom the staner and
pirch ihe yeasi sediment. 1.ei ler-
monr 4 days. lla(k 10 secondary
and add dry hops. llottle afte.
anoftcr 4 1o 7 daJs in sc(onda.y
wirh, i:up or.orn suCr llnjol.

CIRCLE 22 0N READEn SERVICE CARD

Since 1979, William's Brew
ing has been thc leader in
catalog honnr brewing sales.
We fcaturc a hLrgc linc of
hom. brcwing cquil)mcnt
and suDpli('s.

Rcquest your frec cal al0g to,
day, and find out whyweare
the leadcrl

Mrrmnn'S BnBwnqc
Iヽ ()Box 2195 BE o San Leandro。 ()A・ ,4577
Phot e R● (luests 800‐ 759‐6025 ・  rax:8oo_2832745
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From allspice to rosemary, here's how to brew with spices
and herbs. Tips, recipes, resources and a handy chart.

veryone knows about
brcwing with hops, but
whar [bout dandclions,
licorlce and ginger?
What about nettle, al€-

co6t, milk thbdc sndjunipcr? All of
the8e herbH or splces, and many
more, have boen used for ceDturies
to flavor, bitlcr end pleserve beer.
Ttedifi'n&lly, most herbs were
addsd t0 the {:aHk after fe.menta-
tion bogaD to slow. as dry hops are
today, though some were steeped in
the beerjust before quafing.

ll€rbs and cpices can be used in

place ofhops or lD additron to them.
Thcrc are bitterilg aod llavorirg
hcrbs,jusl r|.e diffemnt varieties of
hops ere used t0 add aroma. flavor
and bittemcss to beer.

Thc bitl.ernes$, flavor and
aroma thst herbs imparl tl) bee.
may bc subtly or very dlftereDt from
the characteristics added by hops.
whi(h herbs dnd sphjes to add
depends l{ug€ly on what kind of
boor you want to mdke. A lager
with just a hint of lbrbidden spice?

Or r huge holidoy beer load€d with
nutmeg and cbves? Some bee.

styl€s require a bit of hcrbd navor
lor authenticity. B(tgian Crand clu
uses coriander seedi sriBon csn lr€
spic€d with star anjsc and orango
peel. Cerman weissbicrs oftea are
s€raed with a drop of sweer

Brewing hcrbs havc dilTereDt
qualities snd perform different
functioolt in brewjng. MoBl herbs
traditlonally used lbr breh'lng, such
as drndelion, horohound and net-
tles, arc bitler. Olhc$ provide flavor
and aroms. (Spices are used exclu-
sively for flavorlng and aroma.)

@ surnror zoor grm von om



herbs
Amounr Used 'limc in Boil

l.l.(isr (ChrrJetnlhctuam hnls4nita)

,trisc Htssop f.4gos!a./x,/oal.zl,"/

SrFPt llasil {a).inxn besi/ir?z/

C\ \nto \ti][ (C h a n c o t a c h o I n o It i I e )

t)^ndction t t-draln.rm oJli.rnotc)

Elccn.rp c irhlrrd l./.rt D/

Lilderber.t {Jtd'rtr.zs nttla/

Gr.ck Orcg.n. /o/igta,rD rtlgar. hi.ro)

lle[Llw | ( ( ul I u nu t u Isat i s )

| | ir 
^ho\n<l 

( tt t.t tn1 bi t t nt I t t Ig ar. )

Hrssot! ( U lt s su tu s 4n cina I ts )

t\t itAr (.hlntp?r4s .omturnis)

Lart\tLr tLo ftr t tl ula an s u st ilolia )

l..mon ll^lm /Vcltss{ 
',1/i(i, 

dris,

llilk Thitnc (Silltitb Dtotianunl

nosc Hips f/?osc ruros(/

t\lsaDf ! ( Rusnta ti n u s ulli.in ali s I

Sw..r \bndrnl (taiizD ozlordlral

flaloring

binering

15 min.

1/a-2 oz/i lolbs. dry hop/15 mnr st.cf

I 1o4oz./1-2'lbsp.61)n r.

+5 nin

sprces

Allrptca l( a\t nIhrs.tlotituI

aa |oaon (Fbttario cdrclonomum)

r:.l].ilc pcppcts (Capsit:un unuun)

Cini n\:to t\ | C i I aDt otu rn z. lt I dn i a t n,

l)lt r{s (Ititgmi! annatn:a)

l:nri and.t I Con n n.lrr n sali t\rtu )

Cntg.r (z i n sibct ollicntq ti I
(;rarns.f l'aradise t{j?.n4mun n eleglttea) flanring

Frnnct (Foai i.rhon .aq(r.t

l,icorit\t | (; | !!q ni:u lrlabru )

\ntm( g (Mlr;st i.d lidgrd n s)

S1!r .,!!iso a/l/i.iDr rllzrnl

lthotos Litotitt,lirrtl. D.nulclnn. (hauinrle nrtl t.ut rrner
uurk slt ul Johrr! : \(tuk\l \ttd: h llbion,vun1(
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IIow to find and
buy exotic herbs

oncc upon a ti c. Iinding
anJ'. herb mnch morc LrDusual
than oregano $as a trial
'lhings are belter no$, thanks
nr thc trootrr ir rnedi( inal and

Mosl rirnrrnr)n (Ulinary
hcrbs riar be ri' nd frosh at
gr0(x,rlr sl(,rc\ and f.rrmers'
markels. Olhers rfo alailablc
nr bulk at hcallh ft!nl slr)rcs.
FlhDi( nrar*ets sr) relinres
r:arr\ uDLrsual spifes rn(l
herbs. and na] l)e able l(, rfr,
cirl ord{n s(,rr',lhinj{ the} (l(trr'l
(an\: Th(' Lrl.nrel is rls{' I
g(nxl sour{i ('l inli,f rtrli(trr {trr

bo|.lnni{ls, r!ith thr)ustrrxls r)f
l\irb png(* drj!r)tr{l t(' thc tr)piri.

lnd don r lbrg(it )our
livo tc homcb].rii shopr ManJ
norv carry thc lhc$cr"s 0aldcn
linc of spccialit! hcrbs ard
spices, packagcd ir a ounts
suitabtc lbr a Ii\e-,{all balch
ot beer Thc iDicnlorr- includcs
junipcr barrias. srll'cr gnlc.
grains or paradiso, licoricc
root. d.ied lv0odruiT, dricd
ckhrflolvcrs and moro L-mail:
info('jhrcwcrsgardcn.com.

lf all clsc thils. hcrc arir a
teN good fompann's lhnt !cll
herbs and spn es bl nrail.

119 Sulphur spritlgs lt,'ad
\oft!a), NY 13416

{315) 845,6500
jeanGijeanss' ee,s.,i,n

Parillc B01tni(dls, ln(:.
4350 liish IIar'h0f! lload
Cra'rrs Prss. OR 97527
15+t) 179-7777
$$$.pacilicb0t nicals.cont

233 Rcd Rock La c
lieldbrook. (iA 95519
(8OO) 55:J-9453
cmail:intb(Nwild!vccds.com
ww!v.lr'ildw.\ods.(rom

sonre hpfl)\ t)rfllI r srlvilra] llini:
ti0ns dcpondlng on whcn !bc\ .rr0
addcd 1.r tllr boil. Clurnornile t)f{l
\id.s bilrefrnss il rdded c,fh. fla
ror il iddcd lrt. iLrd arona as a
''dn hull. (;i.r,.{, f is LrsLrall\ Lrse(l i,r
ils li, sh ftrflr. ,'itler grrred or
sliced ll)f\'. ground giigcr has lI
hnrsh. a!tritrg.nl lla\(n $h n adrl(r1
lo heer) Srnrll rnhu||ts ,n lifr)fi( e

roor addod to lho boil can aid in

CeIerrllt s|r'ali||g. ])rf $iIg
herhs hll jnlo lhrec diilircnr class,
cs. dr'p.ndjng on Nhat prrt ofrhc
phrL is us,.(1. ll,,ps. la\r'nder.
(l'anrrnile- h!ss,,p and srreel
$oodrull ar.llor\cf h|rbs Solnc of
Urcsc , \pf,,ss tl{ if na!,)fs rfief ,
s|l'rl sr'el)ing: ,,lhers must bc
boilcd 11il.h lhc lvoft.

tsrsil. horohr)ur(1. ncllles rn(1
ale,1,sL rh liril llrrl)s l.father!,
spin) or rNgh lravrs slch as horc-
houDd. rosclnaN. iunipcr ard
spfu.{ rr, usrrll\ br)ilp.l $ilh the
sorl \lor. d.liftl{'lca\cs likc basil
and lcmou bahn rra) bo slccpod li,r
lO,,r l; rrirules alt.r th, b,,il.

l,lc.{nrpanr. Singrr and In.oricr
afc root h'rrbs. With thf c\c.pdon
of giDgcr, ruo! horbs Lrr'o uscd dn,
tlrer.|,,|lx!l or sharei t{, inffta$l
their surlhcf arfa and aid wlih 11a'

llere hr'rir| hand\ lips n,r
bresing with hcrbs and sDiccs

l: The Rule ofI'lcDr\. C,nd
hosh hofhs a|(ls|iccs are poLeDrl

llan\ a bo.r hns bccn rcndcrcd
urdrir)kabl(, b\ th| addirior r)l L(r)
murh ,rl a gi!nl thiIg. W,l ,)nff Irul
$hal s.'rnlrd liko a ronsonablc
u'!)ur'1 ol drir)d gcrlirr (L/4 ourr!,
in a ll\r-grll,r l)alch ar(i ruinpd it
.\ lriend ol ours uscd sprLrcc
csscDco ro Drodu(c a PiDcSol bccr
SoDx tinx,s lh,, ,.\.fss h rbal poL(,-
() $lllrgc,,ur. rs in rhc.ase olrhe
pinc boor aDd somc b01 rhili borrs
sc\1 brNv.d.-lhc su ian nc\fr
did Thc br\l $r\ t,, prc\ert a.arr-
slrophe is t. !lrrl smrll t.se jusr a

littl. ot ont now irlgr({lnrnt .sp.
cirllv l billcriIg Icfl)l - Lo scc hr^\
il afls in 1hi' l)r$l!)r.

?, llop Xlodcrntch: Vost rocipos
ro(ronrmcDd rrdefhoppirA. ti, |\Uid
rlf{^!ririA,,rt lhe !Dretimcs-sUl)tlo

' 
lson(rs ol h0rhs rnd sDiccs. \lr)sl

ol our rcciprs .rnrrrin.iIsr all,ul rI

:l: 0ct lnsidcr lnlbrmation. lilk
$ith olhcrs $ho halc brr$od sith
lhis il|gnrliprL and gel s,,rn, lirst-
|arr(l r(lri|c. lh0 \\cb is vcn usolul
hor.('. rnd brcllors will oI'lcn
r\ispon(l lrr rcspe(xlirl e-nrails ( hr,fk
all llli'recipes vou fan Und usinS
this hcrb or spi(r'. and bo sk.pti(.irl-
tspcciaLlt lbour atnou 1s.

4: Don l be Afraid..\ l('r (n
p.() . arc rclucranr ro pur antlhing
slrango in thoi bcor rnd rtrtrnl
l)n\t.fs shun a \ adju ,1. llul
renrrrnbpr that brc$ing !lith h'rrb*
is r! r.spccrablc haditioD \!ilh a
l('rg lrislof!. r(,f th,,se ,,1I f,, s{,r!-
rlivr'slrnr, why not add jLrsl l I'i '.llol lrfrb or spic. tu an otlnrrlvis.
i niliar brc!t?

5: \ol T(xr \la r \\'hcn firsl
sianing lo brc\! Nnh hcrbs and
spi.os. ils r go(xl idca Lo aluid
ad(lirtj t{r, trraD\ diffe.ert kinrls r{' n

singh brlch. lhcsc lngrcdicnts
sonr('timcs'nakc unusual conrribu
liorrs. r|d t(r) Inan\ lh\(r's (lln
r,srrll in a lulkJ poLll)urri. Or thi'
olhcr hand. \'oLr tnar- wanl 10 dupli-
.dtr t su(xrisslul lhlof, rnd brl
rrril)lr'lr nllril)Ilp it 10 a r('rlniI

6: r\oid Dfl'rgcrous Hcrbs. Otro

I'eF,trr'\ br'siig h. r i\ a ,nhtsf\
L(,\n rlkrl,)id 5ome tra.tilional
bfo$ing ingrcdicnts havc bocrr
Iourd 1,) bc drngc.ous, at loact i|
lrrg| ini,)rnts. hill iL s t ul, thrl
maD) homcbrc$crs and o!on somf
.r)rJ|nofl iirl l)f(${irs rfc rrakirg
|l!'f li{,rir }),)g nrrrLle, wortrrw(!tr1.
lans! aDd yarro$- ir's satbr ro gi!p
Urosc a prLrs. cspr.ciall! snrco Dr.lDl
utlx,f bitt( fiDg ag.nls ar. r\lilalrl{.

\..,,rding 1(' (;ind\ ltenlltr1.
luthorol .\Sip l-hrough lin.i \
coll(.ctior) ol Old Brctrirg nccipcs.
''s,)rnf rncienl bepA, {ines nrl
,)l|{,r dfinks rvcre bfe\ved N nr!li-
.inos. to b0 !rk.n bf th. toaspoon-
Iul, not chugi{cd b} thc lircr"'

Rcserr.h is tc) 1c.ts.If!{'Ll
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PUT SOME HERBS IN YOUR KEttLE
Dandelion Bitt€r
(fi ,vc gallons. all'gfain)
{l(;= 1.04t l:C = I 011 IBtls: n/a

Drndcli0n lcnds a s,)ur birtcr-
nrss and brighr orargc color 10

b,rer Young, lendcr lcavcs rirn be
eaton ir lhe sp.ingr hrgc. r,ld
lcavcs {re vr,ry biltcr:

Ingredlents
0.i lbs. |oaslod nroll
0.75 lbs. llritish .rtstal mall

160'Lovih,rrrtl
6lbs. Brilish nild alc 

'nallI lb. lrash dandcli,)n l.rves
4.5 A.\t s East KeDl ColdiDgr

l1 oz. of 4.5% nlpha acidl
3 AAlls \\illsmctlr| hol,s

{0.5 oz. of 6% alpha acid}
Nhitbrorld Al, yeasl (u:,vrirsl

1099) 0r London (\\'\'Pasl1028|
0.5 0uncc lvillnDrolle hops
?:r flrp corD sugar ibr prirDil|g

Step by Step
Clean darldrlirrrs thoroughly itr

sereral r:hanges ol watof. \'lnsh-in
grains at 155" F. tlold al 15:J" F
for 90 minulris. Sl) rgc \riib 4 gal-
bns 180" I w{ter. and collPfL 5 5

Sallons runotl. Add darrldions,
boil 45 mlnurcs. Add liast Kcrl
Crndings, boil l5 minutcs. Add
lvillanlell,| rl last 2 miIUres. l'itch
tcasl when cool. I,,,flncnt at alc
tenrl'erarurcs (65q lo 70q Fl. Whpn
tcrmcDhlioll slo$s. add
\\'ilhmr)lre dry hops. llottlc at
co||rplclion $ilh priming suga':

Extract Option
0.5 lbs. palc mall
0.5 1bs. llrilish (:.!sialnal1

160" Lo!ib0nd)
3.75 lbs. (loopcrs Bil.ler Kit
2 lbs. \{uDtdrs lighl DVI

'lirasl palc malt ir a :150' l-
ov(rr ft)r 10 mirotes Add grairs rr)

',n'l 
galon ol l60' lrlvatcr Hi,ld

at 150" F'for ll() ninulcs. Stftrin
out grtrins and sparyo wilh 12 gal
lon ol lii0" I walcr Add oxtr'octs
and proccrld with boil as in dl-

grain rccipe. (ixrl i!or1. pour irtrl
fermcnr(if, rot) up 10 5 gallons.
Pitr'h )easr !vhe! f(x,1. lrermcnt at
akl lempol.alufcs (05o to 70'Fl.

Hor€hound Bror,cn Al€
ifile galloos, all grninl
O(; = 1.048 f(; = 1.007 IBU5 = 0/.r

Horcln)und conlliDs vcry bit'
lcr .0nrpounds an{l should bc used
sparingly, bur ir impcrts a dcli-
cious llavor to sonn: F.nglish alcs.

lngredlents
I lb. llritish urystal lnalt

(60" Li'vibondl
0.5 lhs chocoluc rl|ah
0.:l lbs. black patcnl mall
r.5lirs- Nlunich Dralt
5.5 lbs. llritish mild al€ malt

2 oz. lieslr horctround lrlirves

I r/. licsh g.aL0d gingcr r'ooL
.1.5 AALS Fasl Kcnt Coldings hops
ll or. of 4.5'lo alphr atid)

l.oD(!)n ISB yehsl l\lycast 196E)
2/3 cup c(,r'n r$gar lbr pri'ning

Step by Step
Mrsh-i| grains at 155'|.

srabilizr ftr 153' F ndholdlbr90
DrinuLes. Sparg. with :1 gallons
l80" | *alcr aDd collccl 5.5 gal-
lons lurx)n Add molasses, horc'
hounrl and gingcr. br)il 45 miDul(s.
Add llast Kcnl Goldings. Boil I5
minutcs. PiL.h ycast wher .001.

Fcrnrerrl at alc l.mpe.aturos (65"
Lr) 70o lrl. BolLle aL romplcrioD
$ith prining sugar.

Extract Optlon
0.5 lbs. cb(xiolate mall
0.25 lbs. black pa1flrL nralt
0.5 lb. British (:tysl l mah

i60" l-ovibond)

't lbs. yalx'gany Coasl Nul llroirn

2 lbs. \'lunlons dark l)lul

,\dd gflriDs rc r ga (trr of 160"
l:$atcr. Ilold at l5{)'I, ror 30
nrinrtes. Strair iul grains ard

spargc tlith 1/2 galon of 1190' F

waler. Add cxtfrr'1s rnd molassps
{nd proc0ul $ilh boil as iD all-
grair fe(:il)e. Cool w)rl, pour irto
lernronter top up tr) 5 gallolrs.
lritch ycast $1*'n cool FcfDrent at
alc tcntpcfaluros (65'lo 70" lrl

Brunswick Mumm
0c= I 066 r:c= 1.012 lt.s= 31

\'ftunm is an rle sLylc dotirg
liom rhc lSrh rurrurll lt tasrcs
likc thr so(la pop lloJ(ic: lainLly
mcdn,inal rrilh it lighl pcppcry
sNe,'tness. t'laked rye. whcat

'lakcs 
and qui( k-cookirg 0a1s (an

bc subslilured ibr thr ralts-

Ingredietts
5 lbs. Klag0s mall
1.5 lbs. lrritish r:r'!slrl mak

160" Lovil(,Ddl
il lbs. r!. Indh
2 lbs. whe{t nralt
2 lbs. siccl-cut ohG
(1.5 lbs. rorNted barl('t
0.3 lbs. blrok pol(,rl Inak
0.3lbs. chocolal0 m{h
7.5,\.ALls Nr)rlhorn lir.wcr hops
(l or. 0l7.5'l, ph{ a(iidl

,\ny 6 irl tbc toll(tr1ing:
2 tablcspoons junipo. hcrrifs
0.5 oz. sprucc tips
0.5 oz. dricd cha|'|omilc
0.5 oz. dried rosc hips
0.25 01 lavcndcr llr)wors
0.25 oz. cldcfno\\ers
0.25 oz. elecampaDc r(!)1
I h, :t lirlrriro r.o0ts
I lbsp. lbnrcl secd

\!eihenstcphar wheal !casl
l$']oast 3068)

trr cup (urn sugar lir'priming

St€p by Step
\lnsh-in graiDs {ilh :l- l/.

gollons 1.{8'I wder and hold li'f
2 hours. Sporge tliLh 4 gall(,ns ,,1

170' Ir wrler and coUo(1 5 ijallons
runott Add \orthcr! B.etr'or aDd
spi(:es, boil 60 minnt,'s. l'ilch lQ\l
when cool. lirfnrent al alc lpnrper'
aturcs (65" I'r 70! F). Inntl,'at
compleLir)n with prinring sugar

|ヽ■|、 ヽ,■ 0,、 、 ヽ■ ●1● J(,,



want Io expcrimenl wilh historical
brcwing irgredicnts. use smrli
allx)unls and learn the risks first.
Surfihe Net, consult wilh hcrbalists
or cvcn talk 11) r doctor Many of the
herbs used in tradiiion l brewing,
such as sassahas, wonrwood and
rtlu8'wort, hale bcon banned by the
|l)A ft'r irtcmal use.

7: Fresh vs Dry. Irresh arrd drled
brewing herbs makc differenl con-
l.ibutions to beer. When fomulat-
tng refipes, rcmember that dricd
h{'rbs conta'n for lcss wrier than
fresh ones. so lheir llavors and
cssential oils should be morc con-
(:ontlated. l,ess dricd herbs will be
needod to achieve similor effecls.

Many hcrbs deleriorotc with age
or poor s(oragc, so use the frcshcst
you can gct. Y$, you can uss sorne
of thst sluff labeled "roscmary_
tlats been lurkirg ln Lhc back of
Lhc spicc drawer for thc pa$l
decade, but the results could be

8: Dry llop wit[ Herbs- SoIn.! of
lhe mor€ dclicale an,matic horbs
can be add0d to thc sc()ndary fer-
mcntcr h the sl|mo way as dry
hr)ps. Rosema-ry. sweet woodrufT,
hcather and cldcrflowe. are all
good c rdidarcs for $is techniqur'.
  lew sprigs added to thc carboy a
wcck or rwo balbrc botrling wi
(xmtribute an hr)rbal aroma 1r, thi)
beer. Loosc dry herbs should be
cont{ined in a hop bag.

9: Make Somc lba: One way to
rrrntrol thc bitlerness of hcrbal be{ir
is k' nrst nrokc an herbsl "(oa."
Winnipeg homr)brcwor sean
Richens repo.Ls lhar ihis techniqu{)
works wtl with bu{rkbeun, an his-
toric biltering agent lvith ediblc
nn)ts. "lt wes s pcrlbctly rea\onable
brown ala," ho says. 'You couldn l
tcll il was brewcd with buckbcan.
But what I notjrld was the spe(:lac
ular (larityr I ve nevcr sccn any
homebrew that brightl" Hcrc is his
flxiipc for A 1.2-gallon bal{ih.

Buckbean Brown Ale
I oz. dry bur:kboan lcaver
2.t oz. cryslal |Ixrll
1 oz. roostcd barley
1.8 lb. llriess polc malt syrup
1 tsp. glTsum
1 lbsp. Irish moss

Add buckbeM loaves to 1 pint
waler. lloll 2 10 3 minutcs, discard
the wnter. Add I pint morc water,
boil t hou., strain out lesves, 0ool
and mcasure volumc, Siccp malts in
1 Salft'n water at 153" F for 30 nin-
u[cs. Add extract, gypsum and Irish
nt'ss. Boil 30 minutes.

While boiling add halfofthc
hcrb oxlrart, cool a sample, und
lasle. Add more ofthe oxtrarl to
It|,ste. Cool and pilch- Altc. 14 days
lbrmentation. rack beer. Ag. 2

months and botde.l

Jo? and Dennis *,shcr are lhc
duthors of 'Thc llomcbret'er's
Garden" (StorelJ Books, 1998).
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丁hlnk Blg
Build a mash tun to brew big beers lik barleywine

b11 Thom Cannell

lirf allartring tittings. fhc pipc I
used is 1-12 iDchcs hxrg. or tll,
outsldc is alr cnornrrrs J/l-inch

On thc insidc, thcro's the gaskea.

lbllowcd bv a jA-inrtr b.ass l with
r/2 by r/r-itr.:h inleis. I picked rhis
be.ause I ordarcd r/2-irnrh Kyna.r
barbod littings lionr Moling llrcws
lwwrvmovi gbre!!s.(om). the orly
l)r('vider I knot! ofwith these high-
i(!mpcratu rc, ove fyl h i ng-prool con
ncclors. I selcrrcd Kynar olcr r)yl{rn
lor ils resistancc 1o hcel it is rru-
rlly ratcd lbr aulor:lrvc (n steriliza
tion apprfltlus whi(rh uscs stcar
and pressuro, mosr conrmonlt used
ro sle lizc mcdical inslrunrenlsl.
'lhc inlcl siff ol lhose barb littings
{r/2 inch) was detcrmincd bJ the
rxxt ncw fcaturc ol our mash run:
the slainloss-sr{re1 nex pipe thaI
sofves as a drain manilbld.

l\,ery mash turl rr{uires a
mcthod ol running thc wort out and
lcaving Ihc gfains bchind. Mosl
n'&sh tuns made lionr i( c chests use
a large rcctrngular manifold mado
liour coppcr ('. CI'VC plasli{r. Tlrc
lub{rs are sawcd dccply and thc sliis
form thc liltcr. I sllw n bettcr altcr
nalivo $tc I realizcd that
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I tbllow(ld the Lrad ofsevcral
tcD-gllllon hrrnebrcwors I vc
b.ewcd liithi lhc! us. hrge chcsl
(x)olcrs for Narh luDs. A kx al waro-
housc dLrb hiitl 50 quarl (12-gallon)
Iglx, {xxners lbr $20. lt had only
ono shorlcoming: the fre-drilled
outlcl $,as :i/a i (:h. lhis mcant I
hod to uso irA-inch hardwafli, whi(tr
is Inorc cxpcnsiv{}. Thc rhpsl is 12
inchcs rall insido. and tho botlom is
l9 ir(hes by 10 inchcs. ThrL nrrns
it should bc ablc tr,lx,l(l :ibo t Z{) to
25 pounds olgrajn wilh suflicicnt
nash \|al'lr l'l pound of $dI lo I

quart ivatcr). Igloo pf('rrrisos that its
lwo inchcs ol insulalion Nill kccp
icc lbr five days in 90" l tcmpcra-
lufcs. ll seoms to m(-', it woukl lold
a steady mash lcmpcrature for ar
lcast an houf o. nro!

Making My Mash Tun
'Ihe firsL slep sas to ramole tlxi

buill'in hose inlct-drain 011hc (rrrl-
cr. lhe nexl stcp wtrs c0nslru{xing
lvhar is callnl a bulkhoad liiting,"
rYhich replares ftc plastir inlcl-
drain sith a solid melrl (xrrslruf-
tlon. lhc bulkhead titling consisls ol
a short pipc penctrating thc sdl ('f
thc (rn)ler (l uscd 1lr) predr'lle{l
hok'l with a wltlerpn)(,f gaskcr on
thc irsidc and r nul or othcr liltinS
at iiilher end ofthc pip':.

Insidc, I chose an (lring for a
gaskct bc(:r(rs( I havc plcnty ol
thcrD left orer liom olln'f pr0jerls
{.lLrsr be surc thal the O-ring is food
gnrdc. not industrial, ,rr elsc thcrc
is a small risk ol some rrlbbcr lla-
vors ontering your bccr) Tht
lhreAded pjpc (brass 0r' slai'rlcssl
mrsi be long cnough ro go through
thc cooler wall and lcavc a Innri-
Drum "ffive throads at (iither cnd

SHOPPING LIST
hi{x' t(ktmi I | ? gallrl ( Lri{r' ii20 m
't+iMh b.ll !!. \r I i0
:tr bl l.r/2 i'rh lri6s ripd, !225
rrl tr 12 br l/2 imh lrl'as 1 t,lt,(r)
! 12 L\lr Kt ru hub ftlin|A li(,.u)
l{rndr sui.kss-shl Ip\ lrtr. S I 2 r)()

2.l.rqR israinl({s, (J.t.|.fl Sl (r0

2l)-!!1i side fl,pper sirdow v n. Sr,.(x)
r2 iich tnal Jr.tt hrh. 52.u)
7r-in.h O .iry So,'n)

lhis handx 12-galhtn dltlpr hokls 25
po uls of ltnh dunry hc nash.

T T S Ar.r. [Y(J s r-.\ULt lrFAr.rY

I 'lhosc jntrizuirs sr,,fips oI grFaI
I big dop!,.11,'(Lr. lIrf"rral stuuts
and bafleywines feally got to mc.
Th"ugh I dcarly lovo lhe sleek line
of thc cylindri(:flI mash tun I built a
law yca,rs agn ( Build A Mash'lu
For 55o," Septcnber 1999), it jrsr
won t do for big bcers. l.ofs facc il
- ifyou wr|ll l0 brew big bccr's,
you need a big mash tun.

Alter stutlhg li)urteer pounds of
grain into r lilp-gallon coolcr -wilh o hall gallon ofibundalnnr
$atP. - you rvill quickly run out of
room for sullfieDl mash watcr ll
you wan1t0 {lo a two.tclnpcralurc
m'r\h, you havc to sta} brloi{ tixr
polnds to bc salb. And n,r a tcn-
gallon brow? F('rget i1.

'l he answor to thc problem is

quite obi'ious - build ll bigger
mash run. on(! rilh mi,re room.
modcst cosl and some cool ncw lirr-
turcs. No pr0item!My Dcw r$h
tuD dcsign costs undcr $ll0 and is
.ven easier to build th{n rhe last
onc. Not only is ir biggcr. but I hllve
disci,vcred somc intcrcsliDg ways to
dis(rnr.agc stuck mrshes-

nr.rt , , nn- a,.-,* rUU, @



pote.l5

'Ihp parls requiro.l to prt t.)!j?thpr ou
3/a inth Lrlkhcal tt)-tirg rot shottnJ

I it tt4lethc. th. bulkh?dd sti| t(qrir.s
cuttnt! (nd inst!tlling.llex urd O nn!.

srainl'ss-sleel ncx pipc nighl bc
sturdy cnoDgh to resisl f|rshirg
ior( es liorn 0len thc big,jc( grain
load I (xnrld inrrgine. tl|.ntirc
l( nglh could sorle as Lhr' filler. sirx\'
iLs rlnlirc cir(:un crcnco is poro'rs
You ll find varn)r's si/cs tnd lcnglhs
of shir css sr.cluex hos' in thP
plur bing s(x1ioD of ant har.tlvrn'
store. lhis is lN, sartlo matcrial lvc
uscd a \lhilc ba.k in'lirur 55
ttilrtrt" (vlrrth 200I ).

lhc onl! lricky paft is to s.cnro
thc llcx to thc lr heD(:c lhe barb.d
fitlings.'thc llcx ftonl a slafida(l
wrshi||g na.hinc or dishi|asher {.18

to 72 inches)sho(ld fi,fn a glcal
manili,ld, \\ith onc po!'Ilial p ,l)'
lem li' sur:l up ff nuch swccr w,,ft
as possiblc.1h.r rranii)ld has ro b0

undor thc liquid iclel And lour'l
mighr sir quirti high o[ lho floor of
vour ncl! mash Inn. ll lhat happons,
lh{rl is a lcry handt s0hli(n
hehl shfink tubing.

'I hir pri'du(:l r)f Lhc clcctronic

i dusrft .ould br righrh lir to + ro 6
inchcs of the nex c,,Irxr'li r ro
Inrrkr it solid. lhc sinid pipe
\\(trrld angl,, d(,$D to thc iloor in rhc
mnsh nrn and a sliglr lilt ofrh.
wholc coolcr rvould hring nPrfll
evfr! drrp ,,l wor't to }oltr lcrlll'.

U) prclercn(:e ll,f si'curing thc
llcx to thc Kynar fiirings (if Dfir)s-
srfl) is Orlickcr clamps or "snr|-
per" (lanrpt frnn S!. Patricks ol
Tcxas (rvrv$rstpats.f (trr). R.g lal
strirlcss-sh$l clarnps 0se slairrlcss
sldrl ,nh i|l rhc.onsLricting bandr
ln. olner parls rust.

SuIcess Reporl
I unscre\\Pd thts supplicd bulk

h,,lrd drah lirling and righrenod tbc
bfasc lersi.|L Kccping thc l:lilling
horizontal B,ts aclualh ro pr'oblcnr
ond arlaching the Ktrxrr barbs 10

lhe T lo(,k thiny sccondi. \0iLi, r
compleled bulklead. To ln! srr-
prisc. thc Ktnar barlJ filting irlcls
renl lcss than half an illcl ft{'Ir thc

Fermentap valv€ Kit
luro Your 5 or 6 Callon Carboy

Into A Conical Fermenter

No More Siphoningl Siphonless
transf-er to botilingbuckcl or keg.

No Sccondary Fermenter \eedcd!
Dump trub ouL the botton drain
valve eliminating thc nced for
a secondary termenlcr.

IlarYcstYeast! Save moncy by
collecting ycast fiom d)e bottonr
drain vahe lbr usc in your ncxt

All I he Bencfits OfGlass!
Good visibilily and casy sanitation.
Afiordable! With a low suggeslcd
relnilprice ol $24.95, the
lementap is lcry aftbrdable.

For the shop nearest you call

800¨942…2750
%cttofourittI雀
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Call for our
new 40 page
Catalo9

1-888-449-2739

. tRfE Brewing video
with qny purchose

. Brewery Clone Kits

Recommended by
wwwaboul.conr

''B.st trili lo Eet Skrlll
nt th! Beer/H'n.btut .tik

. Some Doy Shipping

. Fdendly odvice

. Low prices

. White Lqb Yeosts

. 72 Aword winning
recipe kits
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bottom ol tho tun. No hcal-shrink
sleeving would bc ncccssory. I was
almost disappoinlcd. (lf your serup
cnds up an inch or s0 &bov0 the
florr., slip 6 i :hes of ho{l shrin}
lubc ov{,r tnc flcx, push thc tlex
*'tth its hcat shink lubo over the
Ky rr barb, and gcntly hcat it with
r hair dryor or lightcd march until it
shrinks dghr.)

Tho flex tube ws rc using comes
in varir)us lcngths. ,^ll flcx tubes
conslst ol stainless-sl{xrl ncx coler-
ing an underlying sofi pl?rsti{: tube
The purposc offic nex is ro prevcnt
the plastic tube from bursting duc
to high prcssure. Ma ufditurcrs
m ke a v.r.iely 0f stainlcss-slccl
llex. Somc manulacturcls ak€ the
llcx vcry soft 0ikc thc Inrc l d
alr0ady (:ut aparr). All the flex I
hrvc worked with prcviously was, in
(omparison. very rigid. I n!(:om-
ncnd thlrl you buy thc slurter ver'
sion wilh a mor€ sturdy wcavc of
stalnlcss-stcel for bcltcr nrsults.

ljaccd with this uncxprxled
problem, I laid the lubing I d
rcmoved liom thc surrouDding
stainloss llc)r irlo p('sili(,n next lo
thc [ox. This should kccp il from
nx)ving oul to the extromo adges of
the mash tun and potontiallyjust
sucking up frce-running liquid near
lhe cdg{!s- Then. bccausc I don t
wtnt tho tube to halc r)v(rn a
rcmoio chanoe olbeing pi ihed olT
by the weighl ofthc grain,I pur-
{:hAsod onough coppor scrn:n (20

inch by 12 inch, and btu'rzc or
stai|lloss steel would do) to cover
lhc bo(tr)m loosoly. 'lb prcvcnt
scratches I cul the screen A bil1oo
wido rnd folded an in(h back at

Iirst I fbldcd the screeD iD halr
lbr groatcr strenglh ard stabiliw'
Then I ft,lded one cnd ln 1 inch and
the other ond to sizc - aboul 3
inchcs. Bccause the rxrt srrreen has
lundreds ofsharp sdalchy wircs, I
sltd{rred the scrccn alo g tho entirc

'th? plasti. tube.hort it$idc fte flerui hclp keep theflu tn ntace.

lns?d a Drcm.ltool to cut tle
its.littinss. t.ooklot a snrdg uJearc.

A Brewrnaster
W¬
肝脚 ∬輩

ed

a SurYivoa..
ContaC the American

Brewers Guld today

learn brewing scienC€ and
gain an industry rcrpe<ted

!彎へqualFcaOon wh le sludylng at
your own hone.

i Wod(no brewen can stev at
their brewery while working toward
gaining that all impotant education.

Out next cou6e begint
Juり ,2001:

:000:63● :331 ●
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SAB00 1HDUSTniES,I‖ 0
Homebrew Equipment

'Specialists'

Crcat Brew-kettles
like our n€w

'Universrl Kettle'

Crent Kegs
'Bralld New'

or .Like New'

Equipm€rt...
Likc the rmrzing RIMS
'Brew-Mrgic' Bret,ving System

4″● .…
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'thr \tccn distihutes the ptessurc
?rpnlt ucross the entir( sr4ilrc aNa

Icngth of th'! (:ul-lbldcd sidc and
added a corple ol anchoring sprn-
sr)ldcrs 10 koop thc lbldcd scrN,n
folded. Sin.e sold(f ring requif ,,s

ntl.\ing (I chosc 1o usc bccs$,ax-
l)$.d lluxj, I had to l\?sh !h.
s.n*n irt l'BlV (Po\vd$ Br(\!orr
Washlfiom lrivo Slar
(wlvrr.livcstorchcmicals.coml. li) bc
srrfu I n{:ulr lized lhc PB$: I also
uscd ftcir slar-San saniri4r lr's
r.id to thc PB\V s alkalino.

lhe cr4p|r srrrrr:n will distrib-
u1c prcssur€s evenl! a'ir')ss llrc
(lDlire surlhcc arc). lts \,crv si/c -r/r to r/2-in(h k,ss lhan thc boltom

- keeps il in plarP. As th. grair)
bcd compacts. thc s(reen sh0Ukl

IUsh on thr llox and conpr.ss it
unlil it en runlors lhe llrnref $ails
ol lhc plastic lubc. *here il\!ill
stop. So pvrxr il'lhc stairlcss ll.ri is
squished i"ro rn ovrl shap.. it $ill
(ontinuc to dplivpr rvo t(' rhf k0t-
LL . The llcx ilscll lil ovcr rhp Kvnaf
llllings so ligllly that thc clamps

!vcr0 unneriessa.! - brl kPep nt
miDd that yours may possibly

Enioy your big tun
'lhals i1- 1hc pri,jul {rst was

loss lhan Sljo and i1 tir)k 0nly aD

hour ,\s cool a dovicc as our big
nnrsl) lDn is, it hos onc mdl'or draw-
back. lhe grain b({l shr)uld b. tllrcc
ro livc inches deep (minimum) after
nrdsh-in tr) tundiur al optimum clff-
ci0n(y. lhrt mea s nr) fivc-gdlon
batchcs of Kiilsch or ltrilish mild in
rthifh llxl grrin bill is rvcll undcr
len pourds. I;(,r sDMllcr batchcs
srick to the round nnsh luD, or li d
a sntallcr rhcst typa coolcr (6 lo 8
g{lhns) rvhefe th'r h)ltom is smaller
and appiy th€ same ex,rcl (x)nstruc-

I i0I lir:hriques.I

'I hom (:anncll is ( Pteran
ddomotioe n ter anrl Pdibr an
fl,t ut'id honebreuer. llc lir?s in

CIFCLE 31 ON FEADER SEFVCE CARD

Suulffr 2{)l)l tlrd \! YD r (xr\

.flcx slit s onto th? Kltn(rfttings.

Fine Import Beers Never
Before Available in the U.S.

R.EAI-B E I'RTOIJB,.COl\T

1-888-38O-BEER

lft*,Elifir
TEE VOf,LD'S PR.EMIER BEDROT.IIIE.MONTtr CLUE

Brew Online BeforeYou
Brew At Home

BeerTools.com provides the tools you need to
craft superior recipes lor FREE. Come try the
Becipe Generator, lhe Recipe Calculator, the

Finashed Beer Analysis and more!

www.be€atools.com

CIRCLE 5 0N READER SERVICE CARD



What's ttlew
A new light DME, Czech yeast strains, beer clubs and more

tight DME lrom Down Undel
Coopcrs Brcrr Producls rqx,illy

addcd r light dry mrll exlraijl to iL,'

popular line-up of liquid mah
syups ond pre hoppod brr'r ki1s.

The I.ovibond is aboul :l degrees.
making ir one ofthc lightost all-molt
dry mali cxtracts on illc markcl.
Coopo$ light IrME rxln bc used fi'r
brewirg all styles ol bocr Ask lbr
Coopcrs Light DllL ot your local
shop or lavoritc mdl-"r'dcr firm.
Suggesld retail $it.(r9llb. ll')r infor-
mation, call Cascadia lmpoficrs at
(206) 548-9262 or visil their
Website rt rvw$r(:as{:adiabrewcom.

Flom Czech to Telas
St. Prtt i.k's olTcxos has addod

Bohenriiin ye.sts and hops to its linc
of Czcch homebrcw products. Thc
yoasts, lronl lhe Urquell and
cambrinus breweries in l'ilscn. arc
known as l]-strains. Lhcy conlc in
liquid fbrm and ircludo the Pilsncr
Urqu{ll H-srrain alrnrg with rhe
(iambrinus ll-strain. lhc Urqucll
strain is the tradilional yoast used
10 produ0€ lhe 'originftl pilsner.'
'lhese &uthentic strsins ivorc
obtained wiih coopcrarion fron| $r!
brcworios. Pdce: $5.50 lor each 175

Alrrg wiih the y0ast shains, two
.elatively naw Czech hop varietics,
Bor and Sladek, also dro availablc
liom St. PaLs. Bor is earty addi-
tion hop (7% alpha addl and Sladck
is tlplcally a middlc-addilion hop
(5% alph& a.id) with n Aroma sin'i-

lar n) SI|AZ. Boih vari0li.s rre
grown in lhe Zatcc (Saazlragion of
norlhcostcm Bohomia. The hops
ar(' ovilihble in pclkrts ar well as

whole flowors. Pricc: $4.it7,4b. Ior
morc inlbrmelion 0r t(, ord{ir, call
(800) 448-4224 or gr) !' rheir
Websitc al www.stpats.(.om.

Fresh Yeasl lrom Whlle Labs
llhillr l,abs has iniroduced a

ncrv lrcshncss Assurancc
Program" that should benent both
th€ retriler and the rx)nsumer'l he

rirmpany rocontly incrcascd its lir)c
to 35 strains. Il rctail shr)ps sto(k llll
35 of tlesc slrains, $hile Labs will
take bar:k allunsold. cxpircd vials
and supply ncw oncs (wi[h :tomc

'lhis new doal should cn(ouragc
homcbrcw supply shops tr) stock a
wider vorioty ol yeasl spl'rrions,
sin(e it lirrils the finAncial risk. And
it will holp to cnsurc that thc con-
sumcr is golting lrcsh t)roducl.

Anolher objective of this pm-
gram is b cncouragc honcbrewcrs
to cxpcrinronl wilh new slrains.
Som€ ol lhc new Whilc l.abs strains
are (ialirornia V (WLP501).
tlclcwcizcn lV (WLP380) and
Am{iriorr l.ager Yearil (WLl'840).
I,or more inlormalion, contacl
Whitc Labs by caling 888-593-2785
or go to wwwwhitclabs.(x,m.

Smoked Beer Book
llrcwcr's Publn li(,ns r€cently

rcleascd tho lrles{ installmenl in ils
Classi{j Beer Slyles Serlcs. Smokcd
lleers' is the fhst publishcd glide to
this intriguing styl{i. "Snx)ked
Beers" wrls wrilten bJ Geor t-arson,
founder r)f lhc Alaskan Brcwing
(bmpany ln Juncau. Alasko, and

The neuJ Snoked Bee6" book is the
trrst publishpd gui.le to this stlJk-

chcmislry ofwood, fiflr ard smoke
ond rhe effcrl ihal they havo on
food and drink. Available lor
$14.95 through bookstores or
direc y from ll.ewer's l'ublications-
(lall {888)1322-2273.

Belgian 8sBls in youl Mailbox
The legenddry "beerhuntor,"

Michacl .lackson, has launchcd a
now becr-of-thc monlh club. Called
"MichflclJo{rkson's The Crest lleefs
ofBelgium," the club wAs lnspircd

homebrew author and cditor llay
Danicls.

"SrnokPd Beers diti(xrsses lhc
evolution oftha usc ofsmokc in
tbod flnd drink and giv(* instruc-
tions on r:.ctrling be€rs brewed with
smoked malts. It also includes a
soction on cooking with smoked
beers, comphto wilh recipes. The
book cnds wilh a seolion on thc

R,「 ヽヽ tヽ, |()、 、  1ヽ ,,●1 2001
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'l h? shttter-.csislonl. rcu\uhle a;litcr
boulc$ sa .[ar 55 altd 1? dispcnsins
sysrm .osts J.i4. 95.

by his book oflho samc name.
.l rkynr has sd0ft0d alr inspir

ing array 0f ltelgiatl sperialtr" bee|l\

lhai arenl alailablc in fto Lniled
Slales. Club fienrbers rlill r{)il.i\,{)
12 boltlcs of lk'lgian beer. orch
liom a dillbrcDt brcwcrr, oncc a
Ni'nlh. one sr( rarc lind is Pi|rrc
Celis original grollenbi{. a srr')r)S
dark ali. rviih cxotic spiccs.

'Ihe (lub is furfentl) ail,epting
mcmDcls. but membership is
rcstdctcd 10 i.000, so inrcrcslcd
himebreNers sh(trrld sign up s,n)n.
l;o. more informarir)n or r) sigl up.
call Sarah Lcsscn at (,11st 522-151(,
(r' visil r!ww.r'(xilbdr.(rrn.

Tap-A-Dralt
sturnran lD{lustrn's itr llilodlaDd

l'ark. Colorad(', has produrc{l a

handy ncr'! bocr disponsing svstcm
lhal nnrld nrokc thri homcbrclvcr's
lift, much ftrsicn Tap A,Dralt is aI
casY to-rlso beverage dispcnsing
stslcm thai ircludcs a rcusablc 6'
lilcr bottlc and a surerlr'I tr4,.
Oncc you iill thc boitle. all you havc
(r' do is lwisl oD thc 1ap.

'lhe ltp-A-l)ralt s\ sr,!I kfel5
youl irccr rarboDalcd llith (:oz.
I)isposrble t gfarir (.o, crftridgos
atiach 1(, the tap and. rs \our brcl
is dispcDscd. the C02 rcplaccs the
enrpf- spacp in lhr ln,Ilc. This sts
tom can kccp 6lirfrr r)l\rtrrr
l'rv0ritc honlebr$! carbonalcd ior
weeks. ll you preler, itr)g(in crr
tridSrs (lan also bc usp{i jnstead,rl
thc CO, cartridgcs.

'tlx 'lap-AJl.lrll caD also bc
trsed f')r soft drirks, wine or
sparkling rvinc. 11s available in :l-
or 6'lir"cr borlles. Trv vour local
h(ru$rfr! sh0p or r)fdcr dir(11b!
calling {71 9) 686-6180. lap-A-l)rall
rctails li)r S39.95.I

Pa]a cirele

No   10
Page ctrG!e

NO   No

Aduentisen lndex
Page cirole

No   ‖0

4ih I Vine/D visron ol

Canada lvounls 52

American Brewers Guild . . . . , . . 55

Asheville 8relYelsSupply ... .59

8€erand Wine Hobby..... 33

8€er, Beer& l\4ore Beer...,,. 12

8€erToos.co.n ......,,, 56

8rew 8y You ............ .59

8rewKrns............ ........6
Ereweas Besource . . . . . . . ..14
8rewsource .......,,,,,. ...33
8Y0 Back ssue Binders , , 20

8Y0 1 blary . . . . . . . . . . ..22&23

caliiornia Concentrate C0.,,...... 14

I Grape and Gmrury .......20
2 Greal Fermenlal ons ol Indrana. . . . 15

3 Hobby 8€veraq8 Equ pmenl 16

4 Home Brcwery {lr0) 46

- Homebrew Advsnlures 12

5

6

7

8

9

10

11

12

13

14

59 15

'6
17

18

19

20

21

22

23

24

25

26

27

23

29

30

31

Fou Equ pm€nlCompany SABCO Industr θs              55  32

ProMas1               21  33

Seven 3109es OrOanた Homobttw 1959 34

St Patlckも or■Юs          13   ‐

Stout Blly s                     59    ‐

Vヽ113 Labs                      19  36

1Vlla l,s3rewing                47  37
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Cascadia/Coopeas Ool lV

C€llar Homebrcw . . . . . . ....59
Crosby & Eaker Lld .........4
E,J, Wren Nomebre\rYer nc 59

Fermentap.......... .54

Feffon & Hobbie Communicalrons . 21

Homebrew H€aven 15

Homebrew Prc Shoppe .. .. 47

Jel Carboyand Sotlle Washer Co . 59

Larrys Erewing Supply 8

LD Carlson Company 13

Listermann Mfq. Co 8

fi,lidwestHorn6brewingSuppli€s 54

l4udons p.l.c. . . Cov i

Northem Srewer. Lld. . . 18

Parnes/John 8u r...... . Covll
Poar Ware Company . .., 52

ouoin lndusrria 46

R€albeenourcom....... ....5

Support our adverlisers.
T6llthem you saw their ad in

Brcw Your ownl
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BREWER"S MARKETPLACE
\o$ lnu C.n Shop rl th( Lnrg$l

Honrbru\ Slor. h Cenlral :.'€{ Yorh,,,

wwtteJwrenoCOm

Beet & Win€ St|pplie,6

CIRCLE 18 0N READER SERVICE CARD

ヽ自由‖自由自由|1自由||グ
Make yoalr =
owll beer!  =
WaTI鵠
ヤ、‖癬 in∫

=Now on the 57eb! :=
ww‐ ashe■■uebrewers com―

AsIEVLLE BREWERS=
ぅいPPIY =
828285‐0515=
柵顎)畔l糠裸鮮
=ワ甲甲甲甲甲甲甲甲甲甲甲甲甲ヽ
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:編 温ふ:川 b息輛
"ruふ. crss you botu€5 En . 
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6at b hd

hquiro al ,o!r local shop or cail 231-935-4555
Jet Carboy and Boltl. Washer Co,

310lt/ r.onrSr Sure101 hisseCiV r.r 1963,1

圏1糖l埼理I世:il濡ヨ
錮

1占塁1理留獣
t三

二34

BrewOrgonic.com
Fost,

Ffkldly

Srrpport

orgonic
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゛
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Visit Our New On‐ Line Storel
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∞mpねo“|“Ion d o甲 国o鵬 ts.hoPs,8 ad● 118

“
“
i"南劇。73LJI"趨ねnl kts,"“ plm

pa●311=ind m● 眸 B―
"1,s and商

暉 ll●

ビ侭憲慕驚鯖
800-768-4409

T● [〔 fr●●orde,3&●●ppon i`● 。7 day● 。wI● k

Brew Bg You
llome Bee! and Wine Makinq

Equipment and Silpplie3 -
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CIRCt[6 0N READER SERVICE CARDCIRCLE 15 0N READER SERVICE CARD CIRCt[34 0N READER S[RVICE CARD

ALI

・ FЮ m Amencan t oht althe
way up to 40 we19hi Stout‐

and eveOthing in between
・ Complete selecton of beer
and Ainemaking equipment

FREE CATALOG
1/oice:800‐ 342‐1871o=
www celar homeOrewcom

THE CELLAR HOMEBREW
PO Box 33525‐ BR
VVA 00103

CIRCt[12 0N READER SERVICE CARD
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UNITED STATES

靭臨刷 絆ヽ
m"w

Cu‖man
l-800-965-8796
[‐ maI

M勘]酬T脳弔

Brew Your own 8r6w
2562 Nonh Campbel
Tucson (520)322-5049
1-888-322-5049
\!wwbrewourownbtew.com
jur staft is ttained by the
American Brewers Guild!

Homebrcwels 0[lDosl
& Mail order Co.
823 Nodh Humphrevs
Flaqstall
1 800,450-9535
www.n0tneDrewers,c0m
Secure anline ordelino.
FREE CATALqG! qvet 20
years af brewing experience.

What Al6's Ya
6362 West Bell Road
Glendale
(623)486'8016
Great selection of beer- &
wine-nakng supples.

1塩i』ill芽

W

躙ゝ 颯鵬〃
m

The Eoverage Company
2990 East St.
Anderson
1'888-423-8372
E'mai :

nraxbyaurl&/ nemkinobrcfJinoco..lil
www.w nemakngbrewingco.com
Soda Strean Distlbutor

Tfte B6vemge Ploplt
840 Piner Road, #14
Santa Rosa 1-800"544-1867
wwwlhebeveraoePeopl€.com
32 oaoe Calaloo ol geer.

Mebtl1 Wine Sup1ties.

Brewers RendeZvous
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‐
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nuud‐ Rick's Homebrew

穆,「Mur`y Dr■ e r15
Stockton
l-800 333 BR[VV
ruoOlck@ao com
ИI″ O fr И″o sl・・a ar

鶴御棚絆
υび鯖

魃 ¨
Wヽ颯V Ste nllers com
Besよ 慾 nb″″,わぞ
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HonduL(803)596 BR[W
schenlls@compuserve com
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HOMEBREW DERECTORY
The Brew Hut
15108 East Hampden Ave
Aurora
l‐ 800-730‐9336
www thebrewhut com
θ

“
4 111rc rlFad&sOda― ―

17F′′1/F′ r4ιι′

The Homebrew Hut
555H19h Vay 287,untl

:席∫霧F汎鵠″
ん

Homeslead Homebru

:::::ll‖ f:有 ]♀ 1。
357

鰤鼎″i聯;kttB[[R
w、″whomebrFi:h23371

舅錫燿禰瀞昴″〃

鵬除
t占

網宵l哺:l'リ

柵脩 r

www o OwestO「 ow com
lク0″ョ

“

Oθわ″dOわ ♭″″′

Botr at Home
3l57 South Broadway
Enolewood (303) 789-3676
r -8-00-789-3677
www.beeralh0me.c0m

Mallose ErDress
391 Main Si
l\,4onro€ l-800-N,lALT0SE

guy supplies fron lhe
authors ol 'CL0NEBBEWS
ANd "BEER CAPTURED"!

u‐Brew
5674 Timuquana Rd
」acksonv‖ le
l‐ 800‐345 4441 or

誦 盤 ∫♀鵠
“

Sξ ί RaFSr‐ 22000 SF
sヽ″a′θ′,ス″′

Marietta Homebtrr
Supply, Inc.
1355 RoswellRoad Sle. 660
Marielta 1 888-571-5055
Low ptices. high qualil.l,

Bev An Erewer &
Winemaker Supply
10033 S. Western Ave.
Chicago (773) 233-7579

Mead supplies and advice.

Tho Brower's Coop
30 W 114 Bultertield Road
Warenville 60555
(630) 393-BEER (2337)
DuPage County's
URGEST honebtew shop!

Chlcaooland Wimmako|8 Inc.
689 Wesl Norih Ave.
Ehhurst 60126
Phone: 1 800-226-8REW
E-mailrcwinemaker@aol com
www'cwtnemakeacom
FBEE instruction !

CrystalLake Hoalth
Fobd Store
25 E. Crysral Lake Av€.
Crvstai Lake (815) 459-7942
Honey - sotdhuni -

Maple Sytup - Bulk Herbs!

IMNI
Ande6onlorchard &
Winory,Inc.
430 Easl U.S. Hwy 6
Valparaiso 46383
(219) 464-4936
E-mail andwne@niia.net
www.anders0nsv n€yaT0,c0m
Cofiplete llne of brewing &

Besr & Wine by u
1456 North Green River Road
Evansville
1812) 471-4352 ol
l-800 845 1s72
htlDT/www.beerwinebvu.com
Call lor a FREE Cataloljl

Greal Fermenlalions ol
lndiana
853 E. 65rh Sr.
Ind anapol s (317) 257-9463
or to l-fre-a l-888 463'2739
E mail us at
gftlem@iquest.net

For dltrils 0n lillin! your dorr in the Hometref, 0lrrclory, call (802) 362-3981.
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HOMEBREW DIRECTORY
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Over and Park

臨筋聯"

鵬蹴淵|&
Louisvile

600425■ 092

扮 鵬
mよ皓側嗣
“
Om

l:::鵠w辮
=:st

Frederick

饒 晰鵬 1ヽ
1‐ 888‐ BREVVNOVl
www mdhO cOm
睦 sllp aps ω′

ilFG Homatrew SuDDliss
72 Summ€f St
Leominster
Toll Free: 1-866-559-1955
Email:nf!brcw@aOl.com
G-rea I p rices t Pe rso na lized

Slnnoo Br6w Besr &
Wineftaklno Suoolv
331 Bo$onlosi hd. (Rl 20)
i,,larlbofo
1-877"460-5050
E-mail: dash@Home-Brewcom
Website: www.Home-Brewcom
We put the dash back in

Wesl Boylston Homebrew
Emporium
Causewav ltlall, Rt. 12
West Boylslon
(508) 835-3374
www.w0n0me0rew.c0m
Se rv ice. va tietr'. o ual i tv.

Wilc[es Brow, The
12 lllaDle Ave.
Foxboiough
(508) 543-0433
You ve Got the Notion.
We ve Got the Pation

留I:よ:論鵠脂
mebremn。

脚盟夕 o27●
BR則

Www homebrewin。 。rg
D:ow‐ :t Yourse"center
13250 Nonhine Road
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Sl. [ouis Wlne & Eeorr|akin0
251 Lam0 & Lantern Villaoe 

-
St. Louis 63017
1-888-622-WtNE (9463)
www.wineandbeermakino.com
Ihe conolete source t'oiBeet
Wke & Ltlead nakers!
fax us at (636) 527-541 3

T and M Homebrew Supply
625 Soulh sth St
Sl. Charles {636) 940'0996
lmhomebrew@aol com
Evorything yau need for beer
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HOMEBREW DERECTORY
Alternalive 8e!etage
114-0 Freeland Lane
Char otle
Advice Llne: (704) 527-2337
0rder Line: 1-800'365-2739

28 vears sewihg all hone
bftiwers & winenakerc'
neeas!

Am6rican ErcwmastBf Inc.
3021'5 Stoneybrook Dr.
Raleigh (919) 850-0095
WwWamer!CanDre\,!maSBr.C0m
Jusl1ood People Io do

Assembly Boquired
1507D Haywood Rd.
Hendelsonville
1 800-486,2592
www,assemb ylequiTed.com
YoLr Full Selice Hone
Eret^/ Shop!

Homebrcw Adventurcs
1109-A Central Ave.
chariotte 28204
1 €88-785-7766

Th e Southeasl b best'slocke d
store with etcellent low Pnces!
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Leener s Brew Works
10216 Notthf e10 Rd

Northr eld 44007
1-300‐ 543-3697
www eeners com
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The Brew Shop
3624 N. Pennsylvania
Oklahoma C ty
(405) 528-5193
wwuthebrewshoPokc.com
jklahona s preniere supplier
af hamebrewtng equiPment &
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Bet-Mat Beer & Wine
Making Hobty Shop
4421 Devine St.
Columbia 29205
(803) 787-4478 or
l-800-882,7713
'Unnatched Value, seryice &
1uality Since 1968'

Florence Brew ShoP
1210 S Cashua Dr Sle. 2
Florence 1-800'667-6319
v/wwtlotencebrew c0m
f he nehlest, be st' Piced
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NashVllo l-800‐ 790-2188
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AuSlin Homebrew Supplv
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St Patrick's of Texas
1823'leischer Drive
Ausi n

l‐ 800‐448‐4224
いヽ″W StpatS com
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Brew By You
3504 Cotlman Ave.
Ph lade plr a
1 888,542 BREW

Secue onhie- otdeing ava able.

The Brew Company ol
Carlisle
152 South Hanover St.
Carlisle
\117) 241-2734
wwwDrewc0mpany,c0m
a Litlle Slore Wilh a Lot al
Knowledge!

Country wines
3333 Babcock Blvd.
Pitlsburuh 15237-2421
(412)366-0151 or
tAX (412)366-9809
www,counlrywines.com
Since 1972!
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HOMEBREW DIRECTORY
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BREW!NG EQU:PMENT
BEER DISI'ENSIN(,EQUIPMENT
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卜Lヽll(10N FILTERS
I'iltcrs Fl)r ilonlel)rewers,
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Wine and Cake Hobbies
6527 Tidewater Drive
No百 olk 23509
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The ce‖ ar Homebrew
Depi BR
1441l G「 oen、″ood Ave N
Seattle 98133 1‐ 800‐342 1871
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Homsbrew Ma (el
520 East wisconsin Ave
Applelon 54911
l920l, 733-4294 ol
1-800-261-BEER
wwwhomebrewmatket.com
Beet E Mne Supply BeailSlorc
a nd Ma l-2de r S \ecat isls !

Homobrewino Doool
s509 w Grefilielii Ave
l\,4 lwaukee

1414) 778-0781
0r 1-800-413-BREW
E-ma lr thede!ol@execDc.com
Great selection, grcal prices,
knowladgeable skff! Eeer + Wine.

PROFESS:ONAL OPPORTUNIT:ES
IllANTED:HEAD BREWTR

ギ 淋 糊 醐 部
i

RへX:(760)377‐ 5228
Salary 25‐ 35K plus

SUPPLIES
DILAlrrSMAヽ BREWING
COiMPヽNY
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W:NEMAK:NG
FRLE卜FORMA印 EOヽ1ン■OG
澁 cc 1967!
1-800-841‐ 7404
Kratls,Box 7850‐ B.
Indepelldencc,M064054

CLASSIFIEDS
DRAFT&BOTTL:NG SYSTEMS
EIGHT SPOuT I171NE bottle

淳8丼;♂!地″響i鶴 :

tlorganioυ aol con]

SIX SPOUT COUNTRR‐
PRESStlRE fllle■ $200000
(707)964‐4222 E‐ mail:
ttOrgani〔 :Caol corn

HOMEBREW SuPPLY RETA:LERS
ebrewcom

はヽ E QUALiTY BEER&■ VlNE!
SIpplyBghF獣
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Cheese Bowling
Discovering the true purpose o{lhe wheel

bu nobul Kt qtchou'ill lhc N)tqiDus tho::s. u llccl. thp p.ryraual JkGc
bauli]! roph!! and lr)lis spcdal ktb.! holn.hrpt

Fotm.r rhattpion Kot Iontpki,ls lnd
200t) rhunryion attd Jomder'hn Bull.

oF l llE P,\Sl Sl\\rr.\ts.r\rY
n.ighhor! 1urn rnd \icki lJUll

harc becr hi,sring tr \o$
Y{la|Js lh) milk punfh- prrll
liamil!. lricnd! il|]d rcighbors nn,
irnitcd 10 dri'rk D'ilt punch (a con'
cocii,,r r)l miik. brnnd) anil ror'!

ith I st)rlnU. of uurmcs). strrrrt)1ts

solnc o{lhe holltssl llnrds aDd

saLr.{ \ r\ail,rblc on prr1l. tsrri,,\ rr\
salor\ lr{,mPbre* aDd. ol coul\f.
participntc in lh( lirllxn d cvcnl:
che{)s. bowling thrl s righl, fh(icsc
bo\\1ir!.

lh. sport ,'i fhrtsc bo$ling
i)figirrrLcd scrcn lrars ag" \\lx n
the lirlls fpli ilcd r thrcc"Il)rrtrrl
rrh..l ol fhc.sc rs n slightl! odd

nd b.h$d chfistrira\ gifi. \\'hjlc
m0sr llrlks $oukl hr!c consurned
thc ch0esf. lhe Blrlls ilnagitl0d lts
uniquc polcntial \\,,uld lhit $hccl
ol.l|r.\r' roll do\D lbe sraif\. (trrl
thr lionl d{n)f 

'Lnd 
doM tho outside

stairs'1 Would il Ir!r,k down somc
plali( pjDsi' l.roln rhis sprd. sprour'
ed Ll('crnrept ol usirg the (hpcsc

$ horl as r b,,wlil|,{ b.ill. lhus $prr
lhc bognrnings r)l rlieps. b.rrrlinS.

Th(l pr.cparalinn ft,r lhi{,)u(door
erlra\rErtrza hrs.\pand.rl (^r'r

lh,, \rars ro infhde r lirll\ (1..r' 11'

erl- lighlpd b(^\lirg all.t rcllltlHl
lionr Ihe llr|sl snos Srrofus. has

!o ofifr. lh'r aLler's 5n,^\ ${lls nrc
lirir(l $iLlr built'in boltL, h,)ld{ rs.
I hr h(^ri('rs ,irx'sc lionr rn assofl-
nr.Dt ol iunkt hars t,, $,lr bclbrf
sr,|{li.g rll0 Iroz.n sc\'lrr-\, aH,ld
r\lrPPl 01 fhr! sc lbrc\of pre-
scll.d tu dr! r la!ts ,rr its Dagicitl
riilr, tr^\ard th0 bighrl) .i)l()fed

Dlfl\li(: pirrs

\l] honrehn\\ pla\s r statogi(l
llc h ln\ (h.csc bo$lirll gan! . \

sil) r.l\rr br,tl\fcn lh{'ll'rl and
socond rr)ll rlrNlns,)uL thc cro\ld
r0iso and kocps me li{usPd on
n'^king il int,r thr sccond rr'r'(l
ODll rhe ri)l' li\p sron s ad\ancc.
l,,rdirg rl) a shoNd(trrl iri lh tlird
&in nnrl (lhanipionshiD f,,rrid.
lnnsi(trrs d|r,('llcr ligh b.caxse rh,

f ,^ clcd { ho.s.-hosler'\,,rrbroi
rl'fe(l s$(irlshirt and p.rt)ftual
br$lers lrlrl)ht is al st k..

I kncN llris Li Lrl) $rs big or1

l|i)t rDd spic: lbods so I i'rlnnlu(rd
a \pif\ lreer li)f thc l!)r)() pafl). Ir

$rs an old (\xlfafl rnd gfain rocipo
ll,rr AIO thul iDchrde(l l,,ls,,lhops.
s.r,i^sr,,l rhocolarc rnd. ,,1all
things. haharl'fr) p.pp.r's. 1lo1
(;hocolatu called lor ll)Lrf pcppcrs
blrl rhal $r$n l cDough ll,f l|i\
gaDg. ltn kr{l ir up 1() 6 hlbincr{'s
'lhis bccr was sr:rpanring. so I look
r ir)uph ol botilcs iljlh rn, l,) rho

t)rn\ Sin,! (\cI\botlt l'^, (l il, I

d.lirered a lull .asf. \\.rshing ditr!r
''Oli\cs ll-otr llfll- $ilh r Ilot
{ h,r',)latc holncbrc$ b.l,re pi, kilg
LrD lh,, (Jre{ sc whccl ,rnd \hipplr'r.{
il do$n rlr('rlle\ in sub-r.ro lcDr'

pcraruft,s sas sLrl)lirnc.
Tbo lbllo{ing t.af- T(nD atkcd

nre rr Drcparc a commcmoratite
beef li)f ihc millrnniuln. I ivailod
uDlil lho lasL milulP rnd oDly had
27 (lats lo brcs a beer. I bre$, d ir
basiI al{,.rcalrd r snapp} lab.l.
narufrlly in.ludinit rhc (:hccso bo$]
rhcm('. llnd rallcd ir "\lilkeIniunr.'-
lh, rrarrc Lotlorcd lhc 

'niUrrrliun'
and nrilk jrur(.h. h ll)c spir-ilol lhr
rrr c, I uscd lactose iI the bf'i$
l]|, 2000 (lh(rsc llowling
ChaDrpi,,r)ship $rs li atur(:d orr rhe

locrl sportscasle.s I (:hrllL'rg.
RUlt l\rsorics lh(r hoD(t]ft\! did-
n1 geL n\' TV lirn( buithc spi)rls-
rasl(I rnd hi!.arr,'frnru did 1\'alk

d$r! $ilh a li$ bortlPs.
lh s lPrf's Lr(rw ras a lJi'lijirl

.\bhoy (lionr rhc Nrtrfrrbcr 2000
issucl. I uscd Iht'lt.K,)riD(:k fc(ipc
rrrl il rast( d likc th. rccipo sairl -
cr.anrl. sm(x)rl| ar!l bfllan.od iiith
sorrc mild iloral hi)l) r{)les itl thc
a|1,,na. 'lhr labcl /"^c? lail. ./0/

sboss I liiaf \rarrding anlong l),^11-

iDg pins. grinning ar r litLl{i ch{)l'se

redg{ rlu[(lll]r. trd llrlrs, Or r-'

rhc |filr lirr{^\s rhf \\f of I h,'

1 0nlr bol1lo nnd label l'..rs lbr
sperirl frcnls liln chcese blN!l-
ing and lleg rh| r'n. lfs a trral
hobLr\ aDd lg.r a l,,l ,,lenj,rtrt)cnr
rtrl|rl ir. I rhirL nr\ tiieDds (I' lr!,.
l-ctsjusl hot),1 1h,,p0oplc wh,r ga!'
nr\'liirDds lhrl |\rl)_ $h..1 ol'

rh rsc doDl subs.fiLe lo /J)?. I

lltl).'tt Kftttltou'ill has bP?tt

hoDlcbtttring Jbr lirtr lpars. rk
lir.s i BalcluitlsrtIIp, \i'u \ir']i.
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If You Love Your Coopers...
丁

Ｊ

What's
Quarterly Newsletters

il■ it for You?

A Lirnited Edition Club Package

Product Discountst Special Promotions!

You can join by:
Calling us at 888-588-9262 x 201

Or visit
ww'w'coopers.com.au

'W'e want you to become part of our family...

Special Promotions!

CIRCtE l,ON READER SCRVICE CARD


