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'fhe authors NIo lrade rhis issuc Iuppen.

\ta il
Prinelibs. pullcd $hcat snd a bit ofpra'se

Iklrn0hrr!ll'\ li0rl
.\ brc*cr in llritain and Ll)(l 

"i)fd 
on BURP.

-lips Iront lhe l)0:t
lossons thc) l, nmed in thcir [onrpb.erling da]-s.

l{i)lp \t(', \i'. \Vizardl
Nlrshing in tlc rain ar)d naits ir the beer
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Uarp'n,n l|l\ aud Sldv t:lk OltDeat St,,ul.
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ffi r,.*TBREW uNrvERSrry

llonl('brc!\ | {) l: t}rosnrga brown ata Fith
mul( c\fact. Ho$ t0 .loan. sanitizo, prepare a
no-Ioil $,'rr, acrarc, pfoof and p ch dr} ).casl,
n'|.mcnt a bal(h and holtlo lour be{r. I'hrs: basic
cquipment and a Xuiile L0 bactcria.

Ilorrlcbl'e\l 20li BreNing a \t'osr ( i,rst palc
alc wi(h spe.ialty graiN. rkrw to stccp grains_
bdil potlcl hops, nrake a srarlcr frnr tiqnid yeasr
u d (xrnducl a secr'rxlary tcrncnrriti0 . l,lxs:
cxlra (ndil for llrc$irrg Langurg. l0tl
I I olrrc br'.'\\ :l0l : Usnrg a paraial ,ntrsb wirh
lrrahs to supplomenr a malt-er(racr porrer
II(^! 10 do a pa ol nrssh, boil tho fu wort, usc
a rrort {:lriller and prime a IuI five-gallo brrtt.
Phrs: a quick Suidp t0 gfain col(tr..

il{rrtijrc\r' 40i: Bre$ing a s.olaish {te
wi(t aD au-grai[ single-inltsion rssh. troR
10 nlasl Xrains, rccirculale thc rvort lnd sparge

llottlrrblc\\' 50 1 : Br6ving a Ccrnxln heltes
lagcr with an sll-glain srcp nash. liaisiDg rhe
nrash rompcraturc, undfstandir8 en4m.s and
thc iodinc res1. Plns: whafs going or ir the
trrash aDd thc pft,rainr.osl debrre.

(.hc* ott this Dtqtth s
-t'rojPcts" colunn and
l?am hou tt mnk? qn old,
tirccl "(iornlt kctt look



Contrirutors

ftrnnirg conlmunitt ol Nrr l.ciPzig

Tru. 1() iLs GcrrDan h.rila{c, 
'1's 

a

serious bceririnknrg to$n. com-

pl.te $ilh ic o$n aDnual \crsion of
Uunkh s ()klobcrtisl c.l.braIi(trr'

Stcvn h{s Lteen I homcbrewef
sillm 1989. $hen |e w.rs givcn a

copy r'l Charli. I'ap./i{ns 'Thc
Complotp .,i,t ol Honr.br.\ring' tor

tlR \li\l "nliPLlC^11)ll"

columnisl, Slc\. Badcr.
gP$ up in rur{l North
l)^kIta irr rhc rvheat-

TE|E f \IIKI:5 IS TT]Ii

o$ ner ud lcld inslrLrclor
ltt ihe Anrfn ar Brcrver's

Cuikl. a resp.rtrid br.rv-

HRIS COLI]\ diil quadn'
ple dulJ" dris monih b)
\rriting li'ur of the llve

cxccllcnr arlirlcs tha.

Chrishas llc slrfted tcachinx
h(trnetrr{x\nrg classr\ iD 1990 nnd

has tanght seleral hL'Ddred scs'

sions in rh. lasr 11 lrrls
Irr 1992, St.ve i)pcncd his owt

hom+bre$ shop. Ilader Beo and

\\'inc- in vanri'u\or. Ufushntgldr'
Si||N thcn, he h3s dcveloped a

rhi(lk file of "clon. re.iPcs lor
Pacillc Northwest bccrs llell uso

thjs cxpcricn(e l0 irclP readers
_rcplicalc" thcir falorilc beers llis
lirsl.olum apperrs on Page 17

ing s.hirrl in $bodland. liallt(tnia.
A bonaiidc s(iencc gu).- sl' !e
gradutrt(:d itr 19it2 fr,!n Ilcriol'
\\hlt I niversil) in S.otlAnd s'lh a

degrcc in bresing s.nitcc. II. spent

selcmi loars ac a Pro rrrowcr rn

England, produciDg .ast{o di
lio cd b.cr lle mo\ed 1o llarr_land

in 1988 and co founderl thc Brirish

BroRing (:0nrpant b.lbr. hcading

wesr ro (;aliftrr.ia to laonch tl*'
Ituo roldl Brcwerr_ irr 1992

51e!c is a regulsr speakor al

Instltute f'tr Brcwing Sltrdies con_

fi,ronccs and a judso tor the Grea(

Anrcrican Bcor ljcsli!d. He s also t
lloqu,lnl (rrlfibulor 1,, ldriors
Lfcsing lubln alioDs. Ilc lircs ncrr
Sirra rcnto $irh his \ritc Clllislinc
lhrir l\\okids. Sophic and Gcorgc a

bordcr coui. n{orcd ltebus and

wilh thc hclP ol slcve rrPrj
fbur Oun is itrrodrt.ing a 

'rc!vdrpa mcnl called "llomebre$
s.i,nxe. It deb ls this monlh on

prgc 51 a d tocklcs the ioPit ot
,)rz)m.s in the nrllsh.

tlc &eamod ul) the HomcbrA!
L package moofts ago, lJul lhc id6a

didD'lrcally (r'|nt! togclher unttL $c

call)d Cluis. a srieDce editor lirf
Iloll. tlinehart nnd $ins(on in

,\uslin.l-c\as. lle hetPcd us de\.loP
onf 'liurirulum, skelchcd oot Lhe

sllck Lexlbook s1yl. layout and

ron eranked ou! 12,(XX) words of

ir)fo nation'packed lcxt!
\ bi{rlogl and .henis(rr majrtf

liom Augustana (bllegc, Chrls

otucd his mast,)r's dc$ee i ntolc_

(:ulur .volutii)r und PoPulslorr
genelns tfon ll(rslon Univorsitv.

Chrh als,, Nrilcs tho leclxiquos
c{,lumn in elert issuc of /JYo. a

coNprise oor spetial ll.ilrebro\
U- prrckagc- {hi(l' b',girrs on pag'r

2:1. WriLtcD and dcsignorl tr) rcscm-

blc a rypi,ral loxtbook. lh)fcssoa
(loibys ltonebrpw U ctrri(1rlu'n
teafles homcbre$nrs tr 

':ompre-
honsilp s.l 0f bre\ling skills, from
{hc simPlesl no boil .\1ra.t beer to

a sirglo-intusion rll grain maslr'

l(hf sludy cr'lminalfs {ith a

gradrarp-lelel class .n stet nlash-

ing and 0ermai hcll.s laughl b\

our turluical edn,,r, AlIloD I e\is I

stsp,r' r2.nl Bt 1\ r\':



IrrrnooucrNc rm Mosr Exq,usnr Bnnn Clun n rm Woru,n

Monthlg Gourmet Selections

An invitation to join lVlchael Jackson's newest club. lt is Iimited to 5,000 members

and expecled t0 reach capacity before the lirst bottle is delivered lhis summer,

Membcrs of the Gftat Becrs of Belgium receivc:

. 12 bottles per nr)rrih ofa Belgian beer. ncver before avaiiable in the U.S.
produced bv sonrc of the s'orld's nost oLrrstanding bre$'eriesi sclected b!
\lichael Jacks{J and including his tasliflg n0tes and recipes.

. ,,\ll auiogiitphed copl'ofthc erv€sr edition of MichaclJackson's c/rrtlJroxrl
/jdrfu,,? tobe released this summcr

. A sLrbscripdon to 3rrl PasJi/r? rv.r.4.r:i'tc. publishcd in Belgir.lm quarterl] and
the 0nly magazine in the $'0r1d dedicated cxchrsiv0l_v io iine Belgian beers.

. Satislaction Guaranteed. You \\'ill ne\"r Irar for a beer \,ou don't like.

Coll now ot 888-38O-BEER
for more informotion or visil our website ot www.reolbeer.<om

haCI,ack50■ /S
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CIRCLE 27 0N READER SERVICE CARD
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Dear Di whitc'
I'm a great rdmirc. {)f vour
prod cts, haviltl crPericnccd
mlrkcd improvcmcnts sin.e
switclilg to yo!'r strdos.

I'm plan ng on brc$ing a
HcicrvcizeD using vour WLP
3o0 srriin. Somc lblks s]-v ihar
fcrmcnting trcloiv 65"F will
incrcasc estcr5 ovcr phcnolsi
orhcn sa! phenols orcr cstcrs.
Given thc I(,w atrrbicnr
remPcrturc tr my oascmcnt'
rhis is an ihporiint issuc in tnY
brewing. An]' c(nnmenrs?
Manv thank,

Phil Ullich
Denr l'hil
'l hanks for wriring. Over
70"1 $tll rcsult in r highcr
lcvcl of esters, banina cstcr
being most p.i'nitrenr. In
su$mir,!, rhe lo$'cr thc
tcmpc.aturc, thc morc Pbcnol
(clore likc) fl.v('r, dre ligher
rhc tcmpcratur€, rnc morc
banana. Good hrck.

Chrit wh;a' Ph,D,
Own€r, Whitc Labs

Email your qucsuons to us at
ff kdrwhite@whitelabs.com, If
your question is selected for
our next ad, wc'll ssrd You a
free White I-abs "Brewe/s" hat.

888-5YEAST5
WWヽ
'Whitelabs com
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Wizafdly Advice
I would lik€ 1o add sonrcrhing 1()

Mr. Wizardk responsc ro John ttusredh
quoslion h the Moy issue (rogarding
.arbonaring just s tew boules). Thc
Wizard suggosted somc crcoltenr ways
k, work wilh small omounls ol pfiming
su8ar, buL llusred might also (r)nsider
giving Prlnc'lbbs a try. these are
smau, prctnadc com suga. tablots. Thc
nrmpany senl me efroe saorplo a whito
back, and I found thrce tabte({ pe. 12-
ounce botrlo ro work salislacroritr tbr
nry lastes. While I fi)und them to be 1(x)

t.dlousto usc when lllling 50 or so bot-
tlcs. they mighr bc jusl rhe lhing whon
bolLling a six-pack.

Mike Lcc
Susan.] i I le. Calilornia

lhc wzaKl respon !: 'Thc hard"st
part about bottle tonditioning bee. bV
a.lding p ning sugat Lo onc boute at a
timc is u'(ighinC oLt thc suga.
Hm.Tdbs dre d good ua! to make this
ledious process more ndnageLble
uihen needcd. rhan/c.slo. the ad\i..e!"

Puffed Wheat
I havc a rccipe tha( calls fitr lorri

fied wheat and am having a hard tim.
tinding it. I havc scon rwo diflbrcni
dcscriptionsi it's lil{! oslm€al or ia! likc
pufTcd whaAt. ls thare anlhing nora
common rhat I can substiturc to givc
uxi smc elTe{l or should I ordcr somr!
by mail? Ihc recipe Iwanl kr bre{,js
an linglish Croam Stout from iho Slylc
Crl3ndt" (Feh.Larlt 2 0o 1 ).

Dalid cates
vctuna, Dndsh Colunbicl

lbnilic.l Dheot is madc hs heatinu
unmalted ulhest at htgh tempamtures
uilh dr! hcat so thal it'pops." This is
similaf to hot-air popcon ercepr, itl
thc mse of whcat. thc moisturp n,nten,
is bloer than popphg corn ancl the
wheat does not -etplode" Ukc poppino
con. Tmilied uheat has a nuLtltlauor
and tcnd: tprnentdblc* and l'(lm-
posiritte pfot?ins to becx Rau hnmatt_
ed) wheat can be ddded to tl c nash

instcad of tunfed wheat. the ontV
najot dilletences hetuccn the Luo src
that rdu uheot is ho..lcr to mill than
tonifrcd uheat and !h? rau urheat
Iacks the nuuines inpa ed [rom the
tomli?.dti@ pro.ess.

Big Brother BYO
I have only been brcwins i,r sbour

six monts but I havc su.cossfully
browcd five bolches. tsach was grear,
bul ono w&s excepti{ al. lr w&s a
German whear beer kir thal I modified
aDd irnprovod. My trcxt batch of brew
is gonr8 to be dn hisl amb€r ule. Atl
my balches havc boon pa.tial mash
end I would have madc a lot of mis
lakcs if you guys we.en r tooking over
my shouldar I rcad many books on
homobrcwin8 bur your nagazino has
been my biggesr sounre ol infornhtion
and enjo!4nonr. I owo my su.cess ro
you!Thanks, AYO.

pa I Kinzie
Arlnnta, Mi.higan

Caramel Ouestions
llow do lger s p.onounced

cara cl flavor h my bner? I rnadc
some r:trramel dnd addcd it 10 rhe worr
before the boll. In a socond batch, I

addcd it aftcl lhc fcrmontalionwos frn
ishod bu1 lllc f]Avor still djsappesred.
Do you know whero t coutd find a
caramol extrocl? The caraDcl syrups
sold ir grocer! sbres ue mostlt sugar

Me* yehle

Ashland, )\'lisstwi

IJ Vou rc pouing icc.cream sundae
nacc into gou. kettlc, don'L! Though
cartnel sau.z lastes grcaL it dtntains
adiJicial ingrcdients that can impede
Iemmhnon. Inskad, to achieoe a
pronoLnced ruranet flr1uo. in loal
beer use up to one pound oItltstat
,nalt (80" to 120" Lotibon(L in each
lioe-so on batch. k,u coul(t otso
renuhc tuo .ups oI gtrut utort,
.namalize it doun to sk ounces. sttirl
d littlc morc hot uort in the souccpan
an.l pout ir bat:k i to thc hrcnp\L

Black Beauty
I just wantcd to say that I br.wed

the Black Butle Portcr clone rccipe
(MarA 2001) a.t\l ir tvrtrcd our groat. I
think that il is oven bctier than the
oriSinal. Tha s for thc rccipol

Jp.lJ He.tz
clen litlw I inois

Counter-Pt€ssure Filler
ln ahc MAy 

'ssue 
of AyO. 'thom

Camell'.s "P.ojcct-s" colun r describcs
how ti' build d.n arordable counrer-
pr€ssuro botrle Iillcr I1 was an oxcol,
leDl arlicle wift casy-ro-Iollow instruc
tions. I h&ve acquired nn,sl of tho basic
matuials needcd and I am wondcrtng
rboul tr piece lhat seens ro bc missiltr{.
In the instructi0ns, Srep 4 reads: _'fo

lill thc boltlos, fnplaco your rogr|lar
8&s-in kc8 co ecrior wirh a comnron
ti.e r:huck.- Docsn l the 8as line noed
to go to the kcg too? Should it havc a T
or ball wlv€ in$tctrd?

Also, I undersiand that rhe gas
rcleascd tion a prossuizcd bot.te will
cause r dccfeasc in prcssure h thc
bottle, beouse rhc liquid trom tho k€g,
which is ot a highcr prcssurc, will trav-
cl 10 Lhc bo(le h sn allcrnpr ro equiti-
b.are the ppssures. wfit the inttial
prcssurc in thc kcg bc high cnough to

bottle rhc wholo rhlng? tf rhc plossuro
changcs in the tcg as botlcs are li ed,
wotr'1 you cnd up with dilTcrent (xr-

wUliam Duntop
Brdndllt'rd, onturio

'lhon .ctli?s: 'Ahd question, Wittiam.
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MatL
Th. 1nlrcctian at tu (:t)2 g(rPttljr
htr ltilth-ptcrsrrp tonk) rt.rnatt!/ llocs

Jioil thc trgtlkttot to a.litti a driigr.(l
b attat h to thr kelJ nhPtherlin !o(k
or htll.la(k - so iI .(n snPPltt tuPPro

priat( prcssurr b Lht kro. It ts th(t
'gns-ir'fttinq I n k.lptinllb lnI 4.P

thc k.!t-skle !4s Jittittl uith ( hxtl)

.fittin! tirc du|k. At wL u t'.llttt4lt ot

thc rli1 si(lt t,IlhP nqukttor t11) hnrh

Ittnt!$ tit th.' l outlrts and s.t)(t(ttr

ht)sts to thp krtt s ljas nt an.l d hatbcd
titc .htt l Th(tt utlitlst thr l)rr$1tn t.
urr*)trhte Ietrls lbr c4 ,.nxtihn ot

ls.ftt ltour 0thPr ttrr:tit,t. th.tc
urr 1u\t lil.leH t ktnds.tl .ount.t Ptcs
sart ltttIlitllt. (rp ptsht s, th( rthtt
our sltstctu - usPs attlritLl lhcre
sharltl hc d slilht posttitr lr'rsttn nt

th. krtt to dssist th..lit.t bottfu, bul

lth4t (tlrallt!) tLe hrti tltsrllttr!?

pairt.lI thc hrttlt' is at tt l).tal kttrr
than ttu hononl t)l thc pi.kuP tud'D1
th. k.! Iln kau slbultl .ltuln hct\ttLst
r)l th. dilll n (p th hciltht. lrn bct attse
( }:e!t is .l.sed it iti4ht ba tt(.cssarll tt)

Nctp 3 u) I psi it tht kt:u ta usstst.

\ rr' rr I h pu"t r t. t I I tJ .lPn hn g u, t h a

r)rpsswi!\l tontantar oJ hot lthc k/{t).
thcthct it bt:cu"tt Ptussuti.ad tiQ (02

ot urs nntur lla I urlrnntrtl ll shnrll
intplu tttutn b?.nftt ol Ilrc tlillPr.n.c
h1 hcight lretuctr k1t antl botLl( Sa

kep a hit t[ to:ilttc prrssu4 it thP

kn nnd lcu rr tt.rr (1Prti.n.c Ihc
purpas.ls to lill t l\L blrrhs 7/'is is

ntt a substiLttr li Lonndll)rttlinu

How to Lager?
I \" n,tsn rlilli'r'nr i'1i{lc\ in /r}i.)

Nl',rr hrNing lag.r (lne r..omnr.rd_
r.l nrflhrtrl is nr ruo a lrnnnr! nirnrr\r
Lrlion rt ;0' lo 5i' firf ll!nl tr) si\
da\s. t{,1|s\pd h\ se.ond \ le.t'tsnra-
rior al4i'to 50' I aDd lagcrnig at lla"

t').10" F llr iN $f.ks. Th, othrr $d!
i\ ro do t)filrnr\ t,,rn rlalirnr al 'l; l:

li'r llnr'.lals. rai5c th. lfrrp.ranrrc
to J0' lr li,r i)uf n!)rc drr! coldutt
lrrtrxlrr\ lprmerlrlnrn rl io" Ij. rnll
rh.n lagof ai .10' F lor ibur rl.fks
\\hn'h is the |csl $a\:

II le "lhrtebrPu )osL

l/tssio, //i//s, 
^flrsns

Both mrthr.ls, tt utltlittor to nt(nll
othPrs t. lts.d blt l(!t?/ hr?rlr's
tr.r. is ro -r(5l or "cor d" Dt.thod

.llr all h1aft.s ual ltrtNts tinf; ard
ftppriertc uill nll.r' lJrr to rnk o

t..hni.tr. thaL u\r'ks Jbt tto a

Stainless Valve Search
llt hnu hu n(tq .luesnons

obalt u'herc to Jind th? stainl?ss-
steel tirc utbts uscd in ab Plsstic
nnri-kqs ltt\'t ) Dc&ml'cr 2000)
.\tainh,ss is dilliolt t.' fnd, Itut
''Paic(s author Cdnn(tt teports
thut chtutui-plutarl tic t'dbes ara
nrmon,'llixtli4g to rtrke Nt(
tnnti-k?qs, I nPnt b n nrP snoP

Il'hil. th.y h\tl no sldinLss-s&'cl
ratus. tht! rlitl hau high-qunlitll
AnnrPhtcd brdss tire caltt:t
lrnil llite ul an th? stuntbss -
ltou nillht be ablc to sl?.iat'order
thcnt but u'(ll .lcdtt?d chtont.
MIN:S ak( 4 grcat substilutc "

BREW SOMETHING FOR HER.…
DOYOU REALLYTHINK SH[WANTS A STOUP

NEXTTIMESHE ASKS YOU TO

1'■
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Mudbone Brown Ale
(5 gallons, .xtr6ct wtth gratns)
OG = 1.068 FG = |.018 lBUs = 50

tlere is a rccipe I recenlly
dcvised. I wantcd a brom. nutty
r1'r and tricd scrcral rccipcs. t
phycd $'ith Lhc granr bill md comt
up wilh whal my frhnds call ry
bcst ble{ yct. Thc roasrcd barley
edds a udquo rutly characrer, and
ihc ca.apils }olps give the br€w
grcat body and moulhlbcl.

Andg Coppock
t4sta, Catfoniu

Ingredlentr
I Lsp. gypsunr
5 lbs. John llull lighi
liquid malt cxfact

3 lbs. dark dficd mall
cxtract {l)Mli)

O.5O lb. Vidory mall (25'ltrvibond)
0.50Ib. .oasiod barloy

(300"+ Lovibond)
l).s0 lb- rerapils tnall
(1.5't vibond)

11.3 AAUS Magnm hops
(0.75 oz. of 15.1% dphu acid)

5.6 A,\Us (las{.ad€ hdps
(l oz. of5.6% alpha acid)

6.1 AAU KeDt coldings hops
(l oz. o16.1"/d alpha s(id)

t$'hite Labs n1POO5)
z/3 rup dr.n suga. o. l-1l.{ cup

DME lbr prining

St p by St6p
.^dd gypsLrm Io 2-1/2 ga.llons

walcr, bring to 155" I Slccp glains
ir) 2-rl2 sall(rrs 155'! wtrlcr for 25
minutes- Sparge with r/2 gat_ 155.
F water Add liquirl extraca and
DME. Add Magnum hops ar begin-
nins of boil. lloii 30 nrin. and add
(;as(:ade bops. Iloil20 min. tnd add
Kcnt coldings hops and lrish moss.
Cool worl ard top up wilh cool
wfltrer r0 5-112 gal. I,iLrfi yeasa sL
68" to 70' 1,. ferment 7 ro 10 days.
rack to s.condary for an addirional
5 ro 7 days, ,Bolltc with 2/:! cup corn
suj{rr or 1-rl4 cups DME.

breweFFrofile
A Yank Brgws in Britain . Marty cowarr, New Marker, Ensr.nd
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I arl! in nl\ hDmPbr\\i|l{
ady.Dlur.s. I \ras skctti.al of
slr)uls, pr).lfrs and bocks
all{.r lerr! aDd 5am. l$o a\irl
horn.brcsiDg Iiicnds. gai.
dr, r dopp(iUrock for nry llNL
srtrrtrlc "l h0rnfltrr*. lL *rs I
bil da.li. slrong aDd bop!) li,r
nr! trslo ba.k thcn. .\l osl
ii!. vears rrrl iil I0nre-
brcw.d bat(hcs lal.r. I

Frrircd thc \lurch issuc of
/rlT) and snt r||^\D rrr r\irrl
''lluild a (;f.nl Sntrrt '

'^llcr rcndi g thc r(iclc. I
d'! i(lfd log,, rl,^\n ru rln l,xnl
pub I lhc ttos. nnd (lrolvn) and

surplc r pirt of Cuirn.ss dr.rught
\\lrfn I tast{l ir. I t|0 ghl lir dr\scll
''\\hrdidn t ldo lhal \.ars ago? Sin.p
I hd bfoughl lle ,41(') issu. rljrh hc.
pub prlf{,,rs rnd I bfgrD.onvo.sing
rh'trir honrfhrpNing rnrl rlisrussi g (tit-
li rcnt adrl.s iD rhc nuga/in.. *tile
lxr!iDg r 11,$ rrtr{j slrnplcs, ol coufsc

lhis e\IPrien.. hrs op.nr!l ril
ft'5 to dnrl bcc.s and I plaD oD rr\ing
nrrtrr .erv s|r]ps. \rtr\ tIr L Lho blit)dcrs
hrrf bppn rlh,)rcd rnrt nr! lastc hrds
hl\. \.nrofod lo thc drfk side ol bper.
rlrtr.-s Do l(lli.g \hrfs Dc\r on 1hc
h')ix 1,ri\\ i'r{ liorizon

I {Nlrf\l llll qllll'ollr | \\t,\, \lifED
I hom.l'rn$ing in l,ri,r $hrlc | $r\
I s(urer'.d u, L,unru snm. iir, nds
I arrl | \rrnPrl lhts -r,urxr Br $ r-r r\
\on Ih.l I Lilc in lrlClald_ | a r sl,trlh
dc\cloping llrc English chafr.r ol lhe
,{0orl old B \v Crc$

Idosignts(l dld buill nl! hr)Dre

brcilcN rdfi to hflp oL an linglish
liipnd $Io hrpp.rs lo do slaidlcss
slcelryelding. I pi(.k{l Ip thrm fitt.ei-
grllon slairlctr n..l [.gs lrom I toir]
pub suppln r add .o!)\'.rted tllln to
krrrlcs. lllI I ft,und sonnr 1-rl, ilch
slainless,sr..l pjpc rt thp kr.al s{rat-
l_ud. lhc srslcnr is a dn!'licrcd
{ra\ir\-lc(l sel,ul). I usr 1\\o:l(J,(,00-
ll'l(: hurr.rs for lhe ho1 liquor trnk
{rxl th. nrnsh 1uD I upgrad.{l to I
170,000'll l lr hufn(! fir' Lho Loil kcLLle.

l m !er! lhrrnnalc lo hr\. tri{rxtc $tio
spcciaiizo in mcul libricalio.

Drcslug outdoofs iI lnglalld is a
.hllenxe. lhr\e 1,, \rtrr(ir 1ho $,,rthcr
hrerasls. prar lhc\'n rornr.t ald
plaD a $..k ahoad..\s tou crD n,c in
lhp pictur.i, /ol /i!lr. Lhe *(luhcf
ifu sr'l a $a\\ ror)!errte. lIeprnnenr
I harc on had rrcarh.r dars i{ nrain-
tnining lh. lafg.l r.nrp.ralnr. /sp?
"lk4r ML. ,\lt: lrizto tl' on pa.t( ll).

,\t(rta r|l his nni'k tuntpank\ sit h.front ul
his thr.? ti.r?d qrurittt-Jcd hontbrau.iltg sltstan

h] th. okl. rfti,1lt t!11!tlish u!'dthp,:

n".,' ,,"., an,-'rr-,,r0, E
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BURP in our nation's capital . washi"eio". o.c

SEPTEMBEB AAND 9
'lrvem Days {;eleb.ation,
Croton-on-Hudson.r*cwYork

A lwo-day becr-tasti g f{rstivel
hcld dt th€ Vsn (iortlanrlt Manor,
home of a 17tb ce uly b.ewing
famib', ar hour norlh of Ncw York
Cit!. The fisljv&l t€irtLrros crafl
beers from lhe lludson Valley as
wcll as food, music, ravom sotrgs
and dancing. Historica.l blewing
melhods will be d€mon€(ratsd.
tlours: noon to 6 PM. Call (80O)

656-7212.

SEPTEII'BEB 13 TO 16
Mount Angol 36th oktob€rf€st,
Mourt Argel. Orcgon

This Bav rian-style ft,lk testi-
vr olTers Bsvariar specldty food,
a lllergartsn, a Weing&rton and a
"Microgarfen' fcaturinS soEe ol
the Northwestl best mlcrob.ews
as well as four Feat bocls trom
Munich. Call (503) 845-6882 or go

lo waw.oklob0rl€sl.org.

SEPT€MBEF 22
7th ADnuol ftlifornia Brewers
Fo3tival, Sacmmenao, (bllfornis

Ollering over 1OO microbrews
fron brewodcs tboughout the
wcsl. There will also be live nusio
snd local food. I-ocalod al the
Cesa. Chavez Park on 9th and I
srrcers. call (80o) 754-2261 or go
to wwwcalbrewlesl.org.

SEPTEMBER 27 TO 29
Grertr Amcrlc&n Beer Festival.
D€uvcr, Colorado

'Ihe 20ih annual GABF will
fcature moro than 300 dcro_
braweries and 1,200 bcc! seld'
tions. Infonnslile cdu{:ational
boolhs, fo0d and mu$iti. Th€
annual CABF comp€tition runs in
conjuncrion wiur the festival The
festivd is h6ld ar ihe (:olorado
(;onv6ntion contor call (303) 447-
0816 or go to ww.beoflown.org.

tilll'(llroscrs thitcd lbr ncrl
Potoblcs) r\rs st{rled i'r
Sepli'mbe. 1981 bt a stnall

bul parri.ularh ovid group ot

rcgionrl \!cckcnd canpout
hcld c!.rt Augrstr and tho

Ittiltl' llralAle (i,mperi on antl

lrcslival. a cclcbrrrion ol tlc
.iors ol lirglish-st!1,! (iask- (tnr-

dilnrtcd dle. lirr lhis er.nl.
judgcs Irom around thc counlr!

iudgc 30 ro 35 kcss ul hon'e-
bmwe{l fssk al', sened on 18

a rhenti. English hand-pull

lJLllll's prid,l rnd joy is thA

Spirn ol ll.lgnrm Contircncc.
Ilcld c!cr] rso to lhfccterrs. il

lbcuses on B(tgiunr .nrl ltclgia -styl'!

lleprs and brAving practi.rs. lhc ton-
Icrcncc Icaturcs rcno\rrrod ctpcrts on

Bitgir beer trrrd brin\inF tui{hacl
.la{ksi)n was the speakor al thi! y0lr's
conl.ronce). tflslings of rarc Bclgian
bccrs rod 

^DoricaD-bn'.d 
Bel8inn-

sl,ile bcers, a lhlgian-style homehr.lv
comp.lilion nnd a tradirioDal Bclgian

lJtillP rcmlnrs breil ar all le!.|s.
liom.xrracl-only 1o rdvan.cd nll_

grai'r. Onc ol our ncmbi]|s ,i!en huilt
rn rddili{nr lo his houso jnsr to br.$
barrel-sized allgrain barchos. Scvcrrl
ol our mcnbOls halc buill beautitul
dl'gfa s!sturt)s lba1 ritdl sin. "l
tlx'rc ftiund in .ommercial craf. brc\!-
crios. Thcsc lblks ffc cotNlaDlll hurrF

blcd, though, hy on,, ot itrrr parlial'
mash breivers $ho roulinell rlins
lltitlP compclitioDs. I

Srct:i.tl tlnnks nt II'kPer lJilt
ttkucly Jor p,oridins this telt.

honrobrcwers. Wilh lhr) nddilioD ol
scleral energclit l,,rde.r, sn.h as l)an
Il.(inrbre,r - late sports cditor a1 lhc
\hshiwtou Post th(! tlub gfl,w
quirlklt inl,r one ol lhe premier hon'c'
bre$ o.ganizalions in thc rDuntrt.
BURP has about 300 nurb.rs, iNlud'
itrg n onrber ol (urt|l$ and manr_

solnon. lJUlll' mocts ontl y and cacl
mcclingfollows n lbcnrc. usurll) a pur'

tiflhf beer slylc or priress. Ihe tu'l_
irgs s1lrt wllh an edncAlional scssion

on thc st!lc and a commcrcial lastirtg.
rln:ll nro$c oo li, a (:innpelitr0n.

lllllll'hosts a numbcf ol annllirl

cvcr)ts. conlorcnccs lud fes(i!als,
inr:ludi g: lhc Spiril ol lree rt'+r
llomebre$ (irmpetilion. ono ol thr
l.rgcsr rcgional comPctilioDs n) fic
counlry; Thc Mid_Atlantni strrcs
Iknncb.esers (lampotrr lIlAsllOU ll. a

,loin thc llonl.ibreut Nalion!
.\end ltou, honu'brcurnt I stotics,

tips. r?tipes dnd rr.(nts to
.dit!,hlto tunt. Il uc publish llou tdl?

r'? lt scnd yol out &olnex:
lrm-sttJl? llr'0 bumpet sticker

o JPstit,c hcPrrasting

I IiN,loY (lRIlAIlN(i TIlli LArllil.S ft)r ilry new beors llmost as mn'h as I

llkA breBing (and drinklngi lbcm I kog and lbrcc'carbonatc aI of nry barchcs

and I \laDled a $a!.' to labcl dl kcgs as \Ycll as D!-' laps
I happr)rnrd tr{iross r pA{ikagr,,,f plaslit sleeves nresnl 1{r hol(i btsnn\s

rirtrlsan.ll)fessedthesilirrr,,serliro'lhetNrosLkrkvonlhcback,rorhcrefle'_
livAly label my kegs and ihe laps on rhe lioni ol my rclrig0ralor \\'hcn I brtw
a nc$ brcr. I put ilvo labcls inlo thc slccv,r orr the kcg aDd Ino\e urrt ot llurr
t(' tho fridg{! $lrcn rln b,xtr is hpp.d ll rcrlll [orlt 

".nr, ,roUrn nr, ,,no"r,
Stlln/ llill. Georgia

E s"!,,".ru" ,:u,,r r,, n r,nn o*n
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Brewer: John Maier of Rogue Ales
in Newport, Oregon. John home
brewed from 1981 to 1987. Hetook
the Siebel Institute long course in
1986 and has worked as head
brewer at Rogue fot twelve years,

Use a Hopback. II thoc is o c
piccc ol cquipmcnl tlal I r.all\ $ish I

had used as n htrn.bhvrr, lironld

Brewer: Mark Lupa of
Tabernash/Left Hand Brewing in
Denver, Colorado. Mark began
homebrewing in the earty 1980s,
then helped to start Tabernash
Brewery in 1993. Tabernash
merged with Lett Hand in 1998.

Transfer with Utmost Care.
lirnslcrrirg lhe hrpr is a crid.it sl.p.

alld lhcre are l*r' lin's whpn lou need
lo hp \en aftcn.i\'. lh. Iirsl G \rh.n
rlrp hor $orl is rraDslirrc(t lo thc laulcr
tuD. Il's i portaoL lo nrinirnire 0xr-
griDaLnn dl this s1agl. sinrr il leads 10

Thc yvrrd is t|i, tfinsftlr ol the
hopl,pd lLort 1r) |h. .o.ling v.sicl. Thc
gorl is lo gct thc \to( do$n 10 Ie.nren-
llljon tompc.aruro a! qui(klt as p ssi
bl.. \i)u $a.r to redn.o thp lime rhal
organjsms orhcr thrn \.an ran sork
on it. Oncc thc tratrprr'rrur(i is bel,$
boilirg, Lhose ba(l itrAiil{ns i{iU srafi

Monitor pH. I l{\rf ne(t ils impr
1arl 1o moniLo. pll durin{ lermenla-
riur. l his lplls us hoN rl.\'castisman
aHin,:t.'lhe ptt drop is lhc lirst oIIccl
Ihp !east has ill rI. lcrxrcntati(D
ptoccss.,\ rapid dc(linp in prr ir Lhe

ilrn da!s,,lturrnenrati,)n is a good sign
ol healthv iorDrcnt idr 'lLe gor)ral
starliDg pH is b.Lscrrr 5.2 to 5.5, rhen

il shorld d.op to b.lr\fen 4.4 &d .1.6.

\nl 
'n,g 

Lclo\' .1.2 nrnns \0| i,ighr
Ia\r s(me rn tr $ilh llt,hc.r llu it
rhp .lr.p i{n r lo( .nough. rou $ilt nol
halr n conplcle lcrn!,l|rr.ti{D. And if
i1s li!) sl,^\, {,thfr organisms rvill havc

Regulate Temps. 'lhe nc(t ttr
trrperarure r.'iuldlion is otlcn
iSnored bc.ausc oI cquiprr)cDr tnniu-
lions. Thc goal is lo .rrnle lhe righl
dr\ifltrxDurt I'r teast lf ir! roo hot
{ho!. 60' l: tbr nrost tagcrs aDd above
7{)" I 1or' .s rou ll gu ol1 kinds ,rl
by-pulucls, lilc liglcf almhot, or
Iirscl alcohoh. whi.I co ilnparl a
snl!cn1-likc and rubbirg,r lrlln,t nr\,tr
atrd afonra. Ifir; 1,x, l(N - bpkx!.t0.
F t,,r h,{ers and bekn! (}5' lj fo. nllrs -f.rnrritalnrn n-jll b. too slol\: tlc rcgu-
lalo Ingffs ar trro levcls. First Np ier
nr0r)l ii,r' lhr)e drts a nrr ld 50" t,. thcn
$r dful) fi,f seleralDrorc (tr:/s b.twcc!
12, to {.1' t;. This lirnils Llx) ditr()t)1.

Looking Back
What I wish I had known as a homebrewer

har. m sal it is th. hopback. This is a
dcvicc ns.d alLer rh, boil. \\'c luvri d
stdr css-snl H:recri rlir|| | b!,,,i ,,1

srrill hol's - big .no gh to lct thc
$.rl llow tlx.ough. Iu1 nut rhc hops.
llonrcbrdr.rs.,uld lh\li,)n sonethins
ot\i ilar design. nrn\h..rr ofa buck-
.t lop or p.rbrps a st{i,,less slccl
stfucn fishnnred t,, llt inside a h!.krt
or a p"t. A hopha.k allows you ro got
an cxccllcnt afoD'r lroru thc hops
without losing sonre i,l tle rrrna clar
arlfrirln s, whi( h nrighr happpn if rou
Nddcd the hops at rlr .nd ol thc boil
'lhc loDgcr lhe hops ar'i0 roDra.r $jLir
lhc nedFh,ilingNr)n. rhp more aroma
is lDsr. lhc hopba.k nrakes rhc cootrcr
l&st ard thc loss,)l u!rIr trriDinrrl. l
trdds lfcnreddously l0 tl!, bre\:

Go Low-Co. I un'd 10 usc son.
ol lhc morc slnndrrd dr\ hoppilghopr
lilc Clirxx,k and (:asfad.- but lle
n,rnd lhar rhe b.n.r llnishing hops ar
lo\r cohumuloDc hops Cohunulonf

by Thomas J. Miller

\orirs betxcor 20".1, r d l)5'r' 0t l,rtal
trldxr afids, depen(lin,{ on lhp vrriet}r
soinp rarielies. lik. (lteod.. hrlc
highor lcvcls ol arcu d 40%. Thesc
Iiglrlf l.rcls ,,r fo|urruItrr' itrrtart a
n |\I bilrern.ss lo rlt brcr. Lo(
.ohuDr oD. bops afr nr rln rugc ot
171i, lr) 2;q,, and iorDart trh.p srbile
nlv,)rs and aromas. nnd dn'y add 10

h.:!d fct.Dli.rn. I pfcf() !rricties litp
H0f iroI rnrl ,\n,arlll0.

Mash Short. | \loutd short.D
lho mlsh tim. and o ll d0 siugle
rcnrpcrulurr nash.s. lh. \r\ trralls
a nx{lilnd rhese dals. I thnrt homc
bF1\crs wastc rbcif li0tr doiog n stpp
nr.$h. \\i) do e\er!rli g \irg,l r.mper-
alun. rl lioglc, an{l l48a to 152. F ls
thf Dcsl raDg.. Thc rcsr rirx(i onir-
nefds to bc aboul4i ||)inut{s. t.ab trlsts
sh(tr\' lhrl,xrrrersir)n.an bc rcichcd
in sorcn minutcs. bu1 l \uuldnL t+
lllat. lou could lrt 3{} trrinutr's, trr'. I

tircrr, t!hr e\tfrd Lhe bre$ dar:

r! \,, I r' \ilii rr,.lnol
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Tips fii! p oS

Brewer: Bob Davis of the
Weyerbacher Brewing Company in
Easton, Pennsylvania. Bob started
working at the Weyerbach€r
brewery in September 1991 and
became head brewer in 1998. He

brewed at home for about five
years before "going pro."

Count Yeast Cells. Prolcssional

brewi g nrnres you 10 learn thilr,{s you

ncvcr cvon consldgrcd as a hortrpbn$_

d: Yclsris o o oxumple- ll s rcally casy

l.o just Srab a pal:kol 0t Ycasl 8nd

throB it in thc lbfmonlcr. and thcn lcl
the little guls do lltcir work. Bul know_

i g cell,:,unts and lhc liabilit! ollour
Icasl is drcadtullt inportant. lleing
able t(r do d s rcquires soutc basic

biologt and (hemistry sk'lls, { rIi'r'!
scopo !vi1h slidcs, aDd thc ability and
patid() 1o {oul|l dro cells. As a Scnc''
al .ulc y,,u wrD1t0 rlhe,:k the (icll n,u'lr
rb.oughoul lbrmenraiion ro mak. surf
the!-' arc propagating lvcll and arc
liabl{.- lnt:ausc lhis guafanlees a giltd

Make a Slader, Tlis is hclplirl
whelher yi)u (rrunl cells or not.
lloivcvc.. thoro ArA some geDeral frrlos

of thun . First. r lltick slury always

lru rps a pu:krl ot dry lcasl- Sccorrd.

an actile, fnrlhinS slarler alwtrr_s

ttrmps slurr!'. which ma! conlain
dcad, nulalcd 0r lirtd cells.

Watch the Temps. 11 is otlen

bcyond ihc onthusiasm ofmosl hobby_

isls ro sni( LlJ (trlfol lhcir fernrenta_

tion tompcraturos, bul it can b. litallr_

iDporldnl. MosL h,'ur)llrtxlcrs o ll pay

atl(lnti(D t(, lomporanrrc if the] a :

lagor brc'vcfs. bul alo ycasls have pr'!
lorftd tcnpcraturc fnngcs as scll
(:r,rlair al' ).asls gire ,'fl tfat:ky oul_

of tlalor-prolilc cst$s il pomitted lrl
}igh a prnnarr_ lcnrr)rtlalion lempcra'
lurc, asis cvidenfed by cerlaii llclgian
bccrs rvhich nrc lcrntnlod in the 8(h

lgnore lBUs. If thcrc is ono thing
I hale learned, il is thill IBUS 8rc Dot

thc gospel. 'lho), Are absolDtely inr|xF-
siblc to duplicale cxactlt, so thcrc is no

poinl in worrlinf trbou ! d,)iDg so. \\hY?
llc.ausc your knltl. h diflerer)l tn,tn

Urquells, or Bass Br.wcrys. or tlher'
ever. lhct nrtre lhrn lik.ly gct botlcr
alpba-acid cxlra.tion than )ou (rnrld

cvor drcam of rlith r_our hono brelr-
,lfy. You'll ncvcr kno$ lhe exact IBUS

nnkss lou $oxl trtrrr lrec. 1it a lab for

anallsis. Jusr mako the hcst nalor,
aroma, snd ( r'v,) dl) dte bcsl bccr
you possibly (ran, ard don l worrY

abDut trying to hit o 18rgcl lllti. I
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Control the Heat
Metallic homebrew, calories and excessive ooze

I have rccentlv buitt a basic thr€€-

I ti€r allgrain system out ot rhre6

I co.verted keg3. I am in th€ Air
! Force and cun ntly stationed in

Ensland (s@ page 7r. Untortunatety, I

must b6w outdoo€, This time of year
tho wealher i3 cold, ctoudy, windy, wet
and rain, esp€cially dunng my br€w-
ing ssssions. I have brewed stx five-
garron batch$ and wirh eve.y batch I
have hacl a difficult tim6 k€eping my
t€rget tsmperaiure of 152. to 154. F.

My lemperatures bounce between
Itl5" and 160" E I u3uatty hotd my taF
get tenperature for 75 mlnutes of th6
go-minut€ mssh. When the temDera-
tu6 lluctuatsa, I try to got it b€ck io
the targer as quickly.s possibto.

Th€ batch€s have turn€d out with a
normsl OG for thsir particutar styte,
and they have tasiod grcat My soat is
ro conatsntly improve my brewing
techniqu€s and cEare the best br€w
po6sibl6. Should I b6 conc€rn€d
with rhe aempeEtur€ fluctua-
tions? lf so, clo you have
3u996stons tor controtting

.llurtlt Cok'a,r
\eur Yark?t. tituhDd

haps lighlor in body rhnn rhose made
tionr l{'ssjenrenlabl'! sorts. Conccrns
about pKrise lomperature fiDrrol rrc
!rr,_ real 1o coDmercial brew'!r5
b.(aL'se the aliliry ro rcpcat mash
torrrporanlresdirccllt' alTeils becr co|l,
sistcxct. And consisrcncy is :rn iorpor-
lart kcy 1r, (rnnnrr{:ial quality.

When most honx.bfcwcN thirk ot
quali.y, wc think of tho sensory quali-
lies oL th(, lrccr Does ir laslc, took And
snoll liks irrendad o brcw day? Il ir
does.lhcn all is grcal and lvo rvitl hrlc
a quality lrrcw. Howovcr, if you Dnly
rcanr k, brew rtal orrr becr. rhen you
should atrempt to be as (trrsijilent N
po$sible with your mash romperature,
alrtr'g witl' eveft I'ther k(:t varjabtc in
thc brcwing process. {)n rhc othf
hud, if you wanl lo brcw a wide
assorltnenl ot grear-Lsslilg tron)c

mrlorinl and insuhtc the sidss of rlc
mash luo and nrakc sonre rlpc of sim-
plc insulatnd, lid t) prevr)nr hent loss
fron tlrc top. lbu courd prob$ly find
thesd ryprs of r erials h lour Air

*Help 
Me,

Mr.Wizard"

Itrewcd bc.,r, I would nor
be ovorly con0erned. tt
sounds likc your mash

siays in tl',ldcsi.cd nnrge
lbr most ol th6 rime and

'irg 
rhts nrtr\h ruu lut

wh(!u iL dots cool Dtt you
h'!at il up in a fi:$onolrle

time trt|mo. I would be more
conccrled if lou wcre gci-

one r€c6nt aft€moon, ovor a fsw
ot our favorite bev€ragea, a friond and
I got inlo s good-nsrurad argumeni.
My frlend l. a dtabetic (snd , t!€6r
lov€4 so c€bne and nutrition Iniorma-
lion iB very imponsnt to him. We were
debatlng ju8t wh.r€ rh. csto.ies in
beer come from. Mytrt€nd's optnion ls
lhat th. alcohol provides ihe catories,
basecl on tha fact thar a b€€r and s
shol of liquor are consider€d oqu,va-
lent Having r€c€ntty read the articte on
creatlng low-catorie beer3 using
"Beano" (Ap. mol), I hypotft€siz.d
lhat th€ mejo.ity of the catories in beer
must como frcm unferm€nr€d carbo-
hydrates. Please sducato us.

Wa 0 Scou
nci rtcrsh u n, M n rllland

'l hcre is rcally no l)dson to srguo
about this bocause vou are both psr-
lially corrcct. .'\ averngo 12.ouncn
*r!i",{ of a "don$s1ic-sryle" bccr con-
lains aboul 14 granrs olorhanol {nd I I
gran)s or carbohydralc. In catoric
tcfrns rhis cqualcs to 98 {,alorios fronr
clhanol and 44 .alories from the car-
bohtdrate, tbr a toial of 142 colorios.
'lhe nx,sr {rfl(dilo merhods of rnaknrg
lower-raloric beer involvc redui:ing rhc
alcohol conlent, rosidual carbohy-
drates o., nx'sr {x,Imonly, a colxbtu-
iion olboth. lhe arllde on usinS Ueano
to makc a lighl boor focused on reduc-
iDg thc rcsidual carbohydraics by
iDcrc&sin8 w0r1 fermenl$illy.

| ruc€ntly I mad6 a major bEwing
mistak6. I brew.d an tpA, whtch r

Ntash leupcralurc it
all-grain brewilg hds a
signilicanl and dnnron,
strablc ulTect on bq:r [a
vor ln gpncntl, nruhi-
IcmPcrarur0 masn pro-
likrs \ilh lcnrpcrarurc
rests b{lt!ve0r t20. rDd
l6l,' lj ilill produric
mo.c rarmcntable worrs

(,

orc easJ solution ro
your pntblem is k, insulotc
your mash run. lt sounds
likc }ou har.c a slainl.ss
sleel D.rsh tun lcalcd b! a
propane name. lhu don r

wadt |o irsulatc tho bortom
Decause 1fio lcssot would

thun singlclcDp.rarurc
trrl|shes hekl berwerl 152.
and 15;l' |. In llalor rr:rnrs,
bccr produccd liom highly
termctrlnble wort l0rds tcl
be dri0r, rrisp$ a d per,

he dimfdll0 heat ildre iusu-
lati0n was doing irsjob and rhc
insulation might bum {unloss jr
N n'sislltr)1 10 nsme. like rock
rvool, glass fib€f r)r asbesri)s). If
thisworo mJ projcct I would buy
a Don-nor nnble insularion

nrr ruL r ijr\ Sfptnnrlr Zoin



" Hplp .t1e,
M1y'1;2ard"
dscided to clry-hop. I am a lairly new

brewer and I had never dry-hoPPed

b6tor€. I needod a weight thst would lit
into the carboy and hold down the hop

bsg and unlonunare[, mY mislinns
synapses hit upon the id€s ot using a

nail for ihis purPo3e. I washed and

sanilized tho nail and lefi lhe a$em-
blage in the seoondary lor thre€

weeks, When I bottled, I nolicecl a

metallic att6rta6te to ihe beer. I tried a

bottle after a week, lt tasted good

excgpt lor th6 metallic flavor, which
fad€d alter a lew drinks.

Do you think it is safe to drink the

b€.r? lt tastes okay, but I don'l know

what chemical reactions may have

gone on in th3 3econdary Or do You
think that I should jusr dump it snd
learn lrom the experience?

t.lotid Chath4

L\fa!rctlt hxliuua

\\helh.r this bc(r should be

dump.d or no1 is up to pers,n{l Prpl:
.rcncc. sirxr' the me|llli. nalor do{)s

nolIn'senl an! dangcrs 10 )our heallh
't bc most notablc thitrg ab'rr ircn in

bccl is lh{i Inetalliil tastc and oxiddtion.
l\hcn br\lers ralk aboul oxidation.
oxygon is u alll lhe li$t ti rtg thrl
jumps lo trrird, bur i,\irlaliitr' is also

causxl b] nretsl ions. likc iron &Ird

..ppAr \noth.r lcnrurc of iron is lltrr
it hrs a posililc atlc,rl or bo)r i)r . I

ha\( hcarl of breltcrs nrlonrionalll
erposingllon 1o non lbr th.lbnN pos'

itvc r.sults. I lhitrk thc nt8ali!(, Ralrtr

c ects oulweigl the Positile foam

elle(x. but lo each his otlDl
'lh. marcrial 0l choice for b(\\i"g

oquipDent. itduditrg hop bag w'righls

is slrilllrss sreel. ,\lthotlgh stainloss

stecls atc prnnarily conrposcd ol iroo,

lhc irorr do(!s nol lea.h oul ol lhP slA'l
bfluuse ,,t lhe trcscn.c ol olh.f alkry_

irrs rl('ments- such as chromium. ni.k
.l and nohbdc.utr'.

llistoriolllt, hrv.r\ hale nsed au

sons ol marrials to build br.qiug
.qripmcnl. Tbe list irxrludcs (rtPpttl

$ood. dunri u . trrikl srn'l (liko ! n'

nail) rnd {r!en .on.retn.'lbdat. almosl

rllb..r'brc$ing cquipn)clrr bc ir bro$"

kcltlcs. falves. piPcs or ho0 l)rg

$eiglts. is made lrom srainl.ss srof'l

ln th.lirllrtu.l *ould go to a bardsatc
slor. and bur soDlc stairlfss slfrl
wrslniN or nhils ard rio thosc insrend

ot lh. mild-slocl lorsion

I am fakly new to homebrewing l

am trying to 8e liquid Ysast - wat

be€r yeasl, for tho s6cond tlm€. Tho

rirst tlme it blew lhe lid ofi my plastic

prim6ry lermeni€r. fhE tim€ ii's toarn-

ing uP thrcsgh th€ ai.lock. I have had

io cloan ihe airlock several limes l

know that by cloing this I risk contamn
nating th€ b€er, but ldon't w.ntth€ lld

to blow ofl again. AnY ideas about

what's up with this ooze? Should I use

less than 5 gallons of wort noxt time?

ls this nomal wlt beer yeast behavlor

or shoutd I brew a small starter batch

Julic s IkI rtrc

ria c nail

El ",, "r*,n,, o*. .,*',*'



I ve b6sn br€wing fo. about 5
y€aru. I always hav6 b€6n quito tastidi-
ous when it comes to sanilation and
rny final products 5E llways quire
good, which is why lam a bir p€rptexed
about what may or may not be going on
in my primary lermsntgr. I us€d a new
typ. ol yeast on an alt r6cipe I havo
mad6 a lew times before and rhe feF
m€ntatio. has been sxtr€mely aggrss-
aiv. - so a9gressiv6 that it bt6w the
cap ofi my vapor lock. ls my beer con-
lamlnated? Could bact.ria cause thb?
Should I just wait untll I move to s6c-
ondary fermentation? Help!

.hthn Bc tj
h)rtlan.I, Oregon

This basn queslio Iss rrDe up nr
lhe l)a5l. lt is a quesion I like ro sco.
bccausc I bclicw lhis phcnonrc on is
pusililc. The foanr\ lernrcnls arc mosl
likrly not caDsed by ba.hrial .onrami-
nnlion, Thc t-act that rwo r)carly idcoti
crl qucsl.iors cdrc ir ot thi) sune tirne
lcnds nre 10 sprr.ulaLo ftrrp h,,mcbre$.
ors arc pitching onough y.ast to $i1
n0ss a 1rcflnal" Ielne Llri(nl

ri,am or krauesen vohrnc is a
luDclion oI scloral fariablcs. 'lhc xlo
trrosL iDrporrant aro yriost strtrh and r}e
pil(iIing rale ol vial)|, ind vital !east
In my experien.c, w.l7on and wil bccr
sllains ol Jea51 l.rkc 1h(: grrDd prize
wlrcn 

'l 'rnn{:s ro kraupspn rolume
\ormal alc and lagor slrnins sccm 10

halo krauescr volunros lhuL arc (rn,
|lnnrble i,) rach other

In g.ncral, incronscd pilching ralc
rcsults h r norc ag$(issi!r) ftrrnnDla-
tiu) wilh mtrc k.aucscn. r'he ra!.at io
thjs statrmenr is thar thc leasl pilchcd
mLrsl bc liablc (ali\cI and iilal
{h0ahhr).

'Ihe mosr common lvpo of commcr
cial louncntirg vessl ll(:so dals is rhe

',!1irrdtr!r,Di, 
al ,tr unildnk nrmenter

'l hos. tanks baw a rall. skinn! appcar-
an.. and arc dcsi$.d $ilh sulllcietrl
hcadspacc to ori irnizo urcr,Ioan ng.
Tho stMdard unitr k las a hoighr tr)
dianrcl,rr rado of about :li1 and has
bfl*ncn 25 a 30 pcrccit hcadspacc.
'lltc hoadsprcc is caliuhted bl rddin,{
25 lo 3{) p.rc.nL tr) lhe i{orking !ol,
nm+. ljor examplc. n ; g{llon barch
sor'lri bc lorD.nrod in a lcsscl N.ith a

Bla-uz Binders l{ow

-f,t 
AVAILABIEI

olganize and protect your issues in style
with cuslom-made 8Y0 Einders.

YESI lwanr tsY! cuslori nrade bindersl
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'Hetp l4e,
MrWizard"
gross caparity of6.2510 6.5 g&llons.

Mtr poini is that commcrcial brcw_

cN anfirilhte an asSTessivc fcrme hr-

tion bocansc lhoy roally wani lo uso

hcalthy ycast and pirch enough 1o get a

rapid tarmcntaln . They $anl a rapitl
fcrmcntrtion. in part, to rninimizc $o
rime takcr) fi)r primary fermcntrliou -
after all, iime is mo ey. llut nn)re

irnpo(anlly, rapid and aggressivo l.r-
mcnttrli(n is onc of the be ways to

reduce the risk of (rrn|aminalirr dur
ing fermonrotion. A good pitching rnt.
when using yixrst harles1ed liont a

previous fcrmenlaiion is abo t 250 ml.
ofthick yeast slurry per gallon bal.h.

A slow, psthclir: fennenlalirnr lakps
scvcral days for pll roduotion and lbr
alcohol le\'cls 10 risr. Alcohol and

hwer prl rre two k€ys lo suppressin,{

the growth of baiiorial invaders, aspa-

cialf during thc carly stagcs of li'r-

nreDlation. lix{,essi!e ft)aming and 3

big m.ss in th. airlock can ce ainlY

crusc problcms if cnvironmcntal cont-
aminants begin to grow and make aheir

wav into the tbrni('nrcr
Anorhe. serirnrs Dr0blem lhat con

o.cu. with bklr!{fl is that th€ airlrik
b.cones pluggcd rnd cilher blows ofl
ol thc fcrmcnl.i)r likc o rockel or lxo
ftlrnr. tcr br.rks, nrr exsmple ifa or_
boy is uscd. I pcrsonally do not like t{!

sce bubblcr-stylo ui.iocks on fcr'
mcnrers dnring rapid |e.mentalion. A

bcttcr devicc is a Inrgc tubc wilh an

I'ulsidc d'amelcr tlx( as the same as

th€ inside dialnaier oflhc ftrboy opcn_

ing. Nlakc thc hosc long cnough n)

place the loosc end i'r tr small burkct or
warer And you now have a larger ver_

sion of an airlock. This style of airlock
is 

'nuch 
lcss likcly to bu:ome cloggcd

and if i)am docs blow oIT f.om thc fcF
mentafion. you mn r.ptace thc brckct
of loany wtrl.(ir'willlrul having ro

Andher wny to ninimiT. blow-off
is to use a lslgor (arboy or 1') makc a

sm{llor baldr. I wonkl ralher make ds

much bccr as I can gol our ofmy kellle

rnd buy a fc.nre ti)r hrgu enough to

handle the vohrme, vsr rs allowing my

l.rmcnl.r to diclatc my batch size.

On a somcwhrt rolul.ed nolc, manY

brewers lile tr) IBve lheir fermcntcrs
foan up enorSh lo skim the lop of the

foam. Manv traditio nl fcrtnenution
svstrns usc sotrrc lype of skimminJa.

lolh Anhcuscr-llusch and (ioors hale
spedal methods n) rorrolc the "braun

hcfti lron thi'ir titrmfnldli,'rs becauso

rhoso companics lbol lt coniributos a

coarsf snd unplousrnl bitlc.oessto the

fi ishcd bcer A fulrnt ltlrmentation
.an be a very h.$llhy sign olgrd bccr

What is up with ML WiZardも
Guinness ・ GFE・  iniormation 

“

prjj

“

,?Where didい o hear about thi9
mysterious extra″ l th`nk ttis a goOd

story but:am craving a second opin‐

lon l was in London recentけ and met

Ro9er prO● Of OAMRA ata book sign‐

ing We spOke briei!y over a pint and

the sublect of Ouinness GFE came up

"e claims to have heard olit,but did‐

NEW L00K,New Features,
Same Web Address!

byo.com
Visit the online home of Brew Your Own!
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n t know of any real documentation. I

have friends doubting my beer knowt-
odge. I am distraught, Ptease potnt me
in the right direction.

.k)nothu .\nrtu
(:hotlPI llill. \orth t:xntitra

I arlni( I rtrrr hpsitain) lrr ltrr! inLr)

rhr (jl li slo.t $ilhoni a s..ord otin
ion llolicr.r, iD$lcrd ol g.ttiDg a lruc
s,r'ond opiunrt. I$ill trl m sLd sonrl
InoF lighr on rlx t0rri(. I npnri{nr.d
(il:r,. or (;rdnn.iis Flavor [s!'lxr'. in
lh{,\pril 2001 issu(i when dDsq, ring r
q!fslion ahorl snnrt hrAving. lhc
shorl paragr.rph nrcntioD.d. $illiour
o,r\ fclrren(cs. thrt Cuirlxrss pr{iu.fs
r spe{ial f,trru rare lirr us b\ ltrr$-
.ri.s \!ho bn! (;Uinncss aurnd th.
{r, rl. Iu esscxrc. Cl_E is an DgoLrs ro
( ,! r-ai)la t lh rrus in{rcdipol \.'

lhis ir nor sonr.rhing I ltd. rp
Dor is il lbe brr$iog rqui\drnl ot {D
r )rn lejjeId. (iljll drFs indH!li.\isl In
\1i.ha.l J. 1$!is rLLill-rcgardod book
'S1ou1" (Classir &ef 5r\lc Sfrirs 11,
Ih\\crs Publirlrti(rrsl, Cl:I i\ bfiell\
rf.nr,onfd on prgr 61. thc re.|ni.al
0dilor of L.Nis booli $as Di liobul
l.rtt( rs. fi,n ,r I)inr'r{,r,)f hf!rntr
lor ( inncsc S. l:rr lm ti.ljng Dr.uI
good in 1b. .r.dibilit\ dcpa(nI,Drt I
eould .ilri nr , s0ukes. lut tlese

rhal snnph Qnn,)l hitpcD.
lJcer is d l(\,!ago {irh a iirsfinrr

fg arid fr)niall f hlstr)f! voilcrn
hrrNeries sliil h.ld thc u.adilions of
brcrliDg i high ('8ard. bur thrt doo l
lrfn a l,lin,l $,, t" !lnlprn r.r'hnoIr$:
llf.i!ing lilf !n' ir lidl ofr.s.nrh on
rlrodcr. rltffl'|Livcs Lo tfadiriurdl
lru\i11{ tfrIrir1,s. ( 0nlinIlus n'frirlr-
lrrntr'. imnnrhilirod .ell .nh'rhs Ib.
frtcrar.d igjt)9. Drodili.d isoorcri/1'd

hop Nlrart\ u)rl rltefnarne rrlhrl\
ol *oft boiling rff ilsr son. of lhf cu.
r,Dl lopnr! l.ing.rplorcd Lr br,$ers
urruld the $0dil. llhpp r

\r'ur querrirtrr ||"ll)s \ou I j.tain \onr
fr libilit! $irh Iorrr iiiends

A brewery | once visited mashes
every beerai 146'to l48o F.In myopin,
ion, lheir beers are quite sweet and

Your Hometown
」π″sルop θπ ttθ 褻苺 l

Visit our online store and cataloc or call us

il 1-800-695-9870 ro,u
frcc catalog and ordering. You'Il bc glad va did!
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... ifs the Brewers Resource
New 2001 Catalog

lY<.1\'Kot th? ltlost o llrtct(, catdk).t! ttt tl.)c i .tush.t,,
tttltl R?atdlc\s ',1 htcu irt.q (.\'l. t it.,t.c. tt\'t ! t :,,tDttt!tr.\ i; it tr)t.
ct'ct lonc- liest tt.tll. its JtLe./i, tl)e askit4 |rttkl t,tt-tine). sr)
call Rrcu.e^ Rest ) t e. u e'll b" t,dlLt to t st' .|o .t topt:

I -800-8-BrewTek (827 -3983)
VヽV/W breヽVtck cOm
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"Hclp rt1e,
Mr.Wizard"

uncharacteristic ol their respective
stytes as defined in the BJGP siyle
guidelines. At these lower tempera-
tures beta-amylase is tavorsd. am I

corrsct? Besidos tho tact that somo ot
th€se beers should hav€ slightlyhigher
mash tsmperatures, why are thoy so

sw6€t? lt works out tine for me since I

enjoy sweeter beers but, in general, I

thought thal low€r mash temperature3
(144' to 152' R produced drier, more
att€nuated b€er and temperarures
greater than this produced sweeter,

more dextrinous b..rs.
Flottd Ratcs

h Dta!?..1h1skx

Tlicrc are su!0tl feaso|s $h\ a

paflifular bfcwert rrrrlc\ a litrc!l) r)l

b.rrs that all s.r silr.t Somc brP\r-
fN fralll likc c[sttrl Innlt and caD 9.1
cifrifd a$a\ $irh il. \rr'rher l)ussil,il'
it) is rhe prrli{1tt'r lcasl slnin u\Prl

lof lcrncllation l)as rot coDldcl'ly
ll,frrerrlcd rll ol l|,1 Ierr"cnlable sug_

ors. lhcsc ll'.I.s oll.|r5r af. des.rihrd

N hatnt8 l(r\ nllenuarirnr rarrs. \rrl
rhen there is nrash r.nrp.ranrr.

I agr.c with )ouf nssc5sdrrrr rhr(
I ash thal ta!or\ lri th-arrlla! afrl\_
ily rtpi.ally pfodr.rs dricr bffrs l)ro
crceptiox (o this gcncralizrtiorr is

\Ien L|e rrash lfnrprralurc i\ il!ilr a

bir loscr sa) br[\oon 1l{]'lo lli'l:.
tlun thc Ior\rfsnrn- t(rnp.nltfi
fargf $hPr, alphd-rn'lla\ts is \or\
rclilc It is porisiblo to ha\c \c'r goo.l

bcln anrlosc llclivil!, $hrn' Llris

errtme lrs "Iibl)lc(l' the tsn(ls i){1 llte
srar(h mole.nlps. and m halp !prl, lit-
dc alpha acli\ill: Thc rtsuh $ill bc n

ltash \ill a \en high fo'r'pnrfari,n ('l
Imlirm.nrabl. d.xlf in chai.s

ll 1bi5 ltpc ol rlrash $fro fbc0kftl
$ilh LIe irnline lesl il \!rnrld lesl pr'si
ti!e lbr star(:h lls ertirelr Possihle
rhar ro I'16' ro lls'F l.Drpcrattr.
h.jte is lhp irl.ltded.dn'{r an(l rlr|
rrrnal rpmfpfar'rre is di{Icrenl (l1r, ro
out-ol-caiibuli('r th.rDonctct s

\\ihrn I iD(,,rrl.i,r'all! la!or bcLrr

amr"lase hr" rddnrg a ldr ic'nfc' rrrrrP

rcsr I ah\rir nsc a se.ond r.rl ir thc
l5l" lo l;,'F riDg. ro cDsurc.onr-
plcro colrrefsidr. tFat nkn! or ntush
(ttzlt rs, st\'tole;L)

tlsrirllr_ | would no1.x!c(1 dorlfins
to add $vertrliss L({auir thcl fcrllt"
d{r .ol rasli s\r!'t. llrtr\r'rfr il r l,tsef

had a high conrrntr iorr o1 d.\lrins
lou Qn rnd \ill $L .on\rrsi(rr ul (hc

d.\rrins ro sinrple s'gafs In \rr'f
noulh bfcruso of amllrsc m7]mcs
pr.s.nliI srlilr. I

A billion dollar pharmaceutical company uscs our Iermentation tanks for blood plasma separation.

Thc matcrial of choicc was stainlcss steel. Need *e say more about our plestic!

Fermenters
5 siz€s - 6.5 gallons lo 1 barrcl
Affordable Conical & MiniBrew
Forget scc(rnd ry lransfers
Move settled yeast, not thc hcer

Ensier lc) cloan - Superior lo
stainless steel Less back

brcaking labor - Farm yeasl -

I)evelop a flavor that is lruly
your own Proven fermentatron
trrrk dosign - Why wait? l'.nioy I hc ease of brcwingl

Mash Lauter Tuns
Desi€lned lbr 5 & 10 gallon
recipcs - 2-1" tallby 17.5'
wide - Max. t5 Fis. of graiD

The flat frlse botlom will not
float or lcrk grarn - supportcd
by built in ledge I i/2 inches

from boltom and ccnter lcg

:

2 extra threads for RIMs - New sighl glass &
spar8c hcad - Superior to watcr & camp coolcrs
5/16 inches thick mgged plastic will last loDger.

Call it a hop back or call it a grant The MiniHop Back is back il's rcdcsrgned & Lrniquc

Conlact us and we ll trait a picture :rnd \pccificalion bcforc the ncxt issue of BREW

CaU 909-676 2137oi c n)nrl rtl]()nas@rr)inrbrcw.coor or scc www.rnrnib.cw-c(trrr litr I lree.at bg

sft)irrLlrr2 ) nP \rYrno1\\
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The Replicator

I rccenih mov{al fr)nr llrflsN)uth,
]l$! Hanpshir0 to thc W.st (,oasl and
althou{l' I ha\f fi,urd manr ne$ bccrs
lo lrJ. I srill somrltirrfs trriss rD)

]l ssachuscus livoritcs l)o lou knoN
,'l u'\ .l(De rripes Ibr llarpDoD IP\:,

Volthct Ars.|uu
t.irttnllis, (hcltDa

6.6 lbs. Muntr)ns light mall

0.50 tb. MuDlois light dry

t lb. Munn:h malt
1 lb. \'ictory nalr
8 AAUS Curlondal hops
(l oz. ol lt?, alpha a.id)

4 A,\Lrs Konl (;olding ll,)ps
Il uz. 0l1% alpla acidl

4 AAlh l,ibcrty hops (1 oz. 01 4%
alpha acid) fi,r drt hopping

I lcaspoon lrish moss
.iA cup corn sugar ibr botiling
Bcdli)rd IJritish Alo (t{'lnle Labs

lvl.l'006J. lturlon Ah {\11.1,02:j),
itDdi.^n  l. Il {l\y.asl 1272) or

Stop by St€p
Steep spPrialty gfaiis nr abrtrrr :l

g.llons olwatcr at l50q to 155. tr ibr
30 miDules. R€move grains and add
mall slru0, drt, mah extrad and

Harpoon IPA and Slow Elk Oatmeal Stout

arpoon lP\. brc(cd hr rhe
trlassarl,usHrs Bai tsfcNiDg
Companr_ in ln)st(trr, is rhe
bcsl-sellirg bccr in the

6;,0(J0-barrol breNef\. A.cordn)g lo
hotd brc\!.r Al \iarzj, rh,) l,avf been
Lrcwirrg this IP snn' 19112

\lsatt this beer i\ ruore ol n \or r
r\ln0rican ll"\ than a llrlrish ll)4, l\irrth
Ann)riou IPAS tcxd 10 bc mor. bitter
and l$s Inrir\ rl,an r|l Britislr lP,\
Ilxrpoon ll'l has a balinrlal nraltiness
wiLh a ioastcd iicl lhis .omes liom
Ilp |irt,,\ rrlt, rlln.h Las a toasrcd
irroma anrt flaror. trs h0p lercl is
druurd 40 10 4; IBLis. lnd ,\l r.rom-
nrlrls drt Iotrl)iiH lhis beer \ilh son.
"rlnral aroma hops. (l \u!:tgesr Libc t:
lul lou could also rsc (as.rde.
lhllenau, or !uggl.sl. Choosc a ycasr

Harpoon IPA
{5 gallons, oxtract with gralns )

OG = 1.060 FG = 1.013
lBUs = 40 to 45

bring 1o a boil. Add 1 ol,l(c
Ccolcnnialhops and 1 rcaspoon lrish

x,ss and boil lor 60 nfirutcs. Add I
.unce K€nl(ntdi.g )r0l)s firr tho last
30 minutes of thc boil. Whcn done
boiling, srrh out tbo hops and add
th€ worl tr' rxxrl water to lill 1r, the
5-ll2 gallon mark. Add Iour yoast
when thc s,or1 is 7i' to 80" t' and
reralc tlell. l.el tlc b(r:r slowly cool
ro about 6ile Ir, and farme t unlil
complele {7 ro 10 dr}s)

Altcr lcrmc ltioD is compicte,
[rnsferbeer t,) sc(xtrrduy and udd I
nrn.e of l,iber.) hop pellels tr) |lle
bcer (this is caned dry-hopping). t.ct
lhese hops sit 

'n 
the br{}r for about a

weck to enhance ihc hop aroma,
thon scparato thc hops from $o bcer
and bottlc as usual.

Exl.act bn:wing rip. lf you ero rry,
ing to make bee$ with higher bideF
ncss lavols, rcm€mb0r rhat you musr
boit n largcr portioD ot rhc rolal

thal pr,,trrrles l.!iln(iss, but is 1c,w ir)
diacclrl rnd high nr attFnnaln,r, {) rhi\
berr docsn t cnd up too sn.cl /Dt,
susgustrns are i thc rccQ( belot).
'Ihc hof bittprners s a\sertile. \et rhl

'rraltirtcss 
is big.nough to balance rhe

bpcr ll'.\s Ia\e r hi,{hcr alru|ol levcl.
bul lhcl ar. balani fd and drifkable.

For ttore i4b natidl go to
uiu.hutt)tnnbplr:tlrcan ot c|ll the
brcu:enJ dt tuttlt) ltA t\)0,\

Recipe Exgtrun6"

by Steve Bader
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wor(, ideaily I minilnum of4 gollons
out of a t0tal ol 5 gallons. Ntosl
cxirrct roclpcs boil only 3 Salk)ns of
worL or lcss. and wilh this rhick
sy p, highe.lelels orhop bi[erness
arc nor possible lhe .omprom's€
wiih boihrg a largcr volumc ofwort
is that you nced a biggd pot, ond
you must se a wo r:hiller bcn)re
pitching lhc tcasr. Whilc rhis recipe
Q ls for 3 ,{dlons 01 boiling worl, I
suggest a lrrgcr v0lunre 10 gcl the

All-grain option: Rcplup Munrons
mall and dry malt extracl wirh 9
pounds of pale Dalt. Mash $ains
loge1he. ft)r 60 Dirutos at 150. to
152'I.. (i'llcrt enough wort tr) boil
lbr 90 ninutes and have 5.5 galk,ns
licld. Dacrcasc Cenrennial botting
hops to r/2 ouDce to account lbr
in{ireased bop extroilion eilici{nctr
in a full boil. The .enrai de. ol the
rccipe is lhc samo as thc extract.

Ru:r \1r | oir\ s{,premn€r 10ol


